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133 TheMroleMofMdietaryMfiberMinMtheMbioaccessibilityMandMbioavailabilityMofMfruitMandMvegetableM
antioxidantsaMJournalgofgFoodgScienceYM2011YMjiYM−iZ−dh 3.4 402

132
TechnologiesMforMxxtractionMandMÚroductionMofMuioactiveMvompoundsMtoMbeMUsedMasMNutraceuticalsM
andMyoodM’ngredientsmMtnMÓverviewaMComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyYM2013YM
deYMhZef

16.4 399

131 tgroZindustrialMpotentialMofMexoticMfruitMbyproductsMasMaMsourceMofMfoodMadditivesaMFoodgResearchg
InternationalYM2011YMggYMdkiiZdkjg 7 387

130 xffectMofMstorageMtemperaturesMonMantioxidantMcapacityMandMaromaMcompoundsMinMstrawberryMfruitaM
LWTgugFoodgSciencegandgTechnologyYM2004YMfjYMikjZilh 5.4 231

129 ÚhenolicMcompoundsmMtheirMjourneyMafterMintakeaMFoodgandgFunctionYM2014YMhYMdklZlj 6.1 206

128 wietaryMfiberMandMphenolicMcompoundsMasMfunctionalMingredientsmMinteractionMandMpossibleMeffectM
afterMingestionaMFoodgandgFunctionYM2014YMhYMdcifZje 6.1 150

127 ’mprovingMantioxidantMcapacityMofMfreshZcutMmangoesMtreatedMwithMUVZvaMJournalgofgFoodgScienceYM
2007YMjeYMβdljZece 3.4 135

126 xffectMofMchitosanMcoatingMinMpreventingMdeteriorationMandMpreservingMtheMqualityMofMfreshZcutM
papayaMâ�� aradolâ��aMJournalgofgthegSciencegofgFoodgandgAgricultureYM2009YMklYMdhZef 4.3 131

125
‘ighMrelativeMhumidityMinZpackageMofMfreshZcutMfruitsMandMvegetablesmMadvantageMorMdisadvantageM
consideringMmicrobiologicalMproblemsMandMantimicrobialMdeliveringMsystemsraMJournalgofgFoodgScience
YM2008YMjfYM−gdZj

3.4 126

124 xffectMofMmaturityMstageMonMtheMcontentMofMfattyMacidsMandMantioxidantMactivityMofMâ��‘assâ��MavocadoaM
FoodgResearchgInternationalYM2011YMggYMdefdZdefj 7 124

123  icroencapsulationMofMcinnamonMleafMUvinnamomumMzeylanicumVMandMgarlicMUtlliumMsativumVMoilsMinM
˛†ZcyclodextrinaMJournalgofgInclusiongPhenomenagandgMacrocyclicgChemistryYM2008YMicYMfhlZfik 124

122 tntioxidantMenrichmentMandMantimicrobialMprotectionMofMfreshZcutMfruitsMusingMtheirMownMbyproductsmM
lookingMforMintegralMexploitationaMJournalgofgFoodgScienceYM2010YMjhYM−djhZkd 3.4 110

121 ÓreganoMxssentialMÓilMasManMtntimicrobialMandMtntioxidantMtdditiveMinMyoodMÚroductsaMCriticalg
ReviewsgingFoodgSciencegandgNutritionYM2016YMhiYMdjdjZej 11.5 106

120 xnhancingMsafetyMandMaromaMappealingMofMfreshZcutMfruitsMandMvegetablesMusingMtheMantimicrobialM
andMaromaticMpowerMofMessentialMoilsaMJournalgofgFoodgScienceYM2009YMjgYM−kgZld 3.4 99

119 xdibleMcoatingsMasMencapsulatingMmatricesMforMbioactiveMcompoundsmMaMreviewaMJournalgofgFoodg
SciencegandgTechnologyYM2014YMhdYMdijgZkh 3.3 98

118 vontrolledMreleaseMofMantifungalMvolatilesMofMthymeMessentialMoilMfromM˛†ZcyclodextrinMcapsulesaM
JournalgofgInclusiongPhenomenagandgMacrocyclicgChemistryYM2010YMijYMgfdZggd 85

117 ’mprovementMofMtheMantioxidantMstatusMofMtropicalMfruitsMasMaMsecondaryMresponseMtoMsomeM
postharvestMtreatmentsaMTrendsgingFoodgSciencegandgTechnologyYM2010YMedYMgjhZgke 15.3 84
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116
 ethylMjasmonateMinMconjunctionMwithMethanolMtreatmentMincreasesMantioxidantMcapacityYMvolatileM
compoundsMandMpostharvestMlifeMofMstrawberryMfruitaMEuropeangFoodgResearchgandgTechnologyYM2005YM
eedYMjfdZjfk

3.4 83

115 vuttingMβhapeMandMβtorageMTemperatureMtffectMÓverallMóualityMofMyreshZcutMÚapayaMcvaMâ�� aradolâ��aM
JournalgofgFoodgScienceYM2005YMjcYMsgkeZsgkl 3.4 81

114 Úectinâ��cinnamonMleafMoilMcoatingsMaddMantioxidantMandMantibacterialMpropertiesMtoMfreshZcutMpeachaM
FlavourgandgFragrancegJournalYM2013YMekYMflZgh 2.5 75

113 xffectMofMphenolicMcompoundsMonMtheMgrowthMofMselectedMprobioticMandMpathogenicMbacteriaaMLettersg
ingAppliedgMicrobiologyYM2018YMiiYMehZfd 2.9 73

112 xffectMofMtemperatureMandMmodifiedMatmosphereMpackagingMonMoverallMqualityMofMfreshZcutMbellM
peppersaMLWTgugFoodgSciencegandgTechnologyYM2004YMfjYMkdjZkei 5.4 69

111 ÓptimizingMtheMuseMofMgarlicMoilMasMantimicrobialMagentMonMfreshZcutMtomatoMthroughMaMcontrolledM
releaseMsystemaMJournalgofgFoodgScienceYM2010YMjhYM flkZgch 3.4 68

110 zallicMtcidMvontentMandManMtntioxidantM echanismMtreM−esponsibleMforMtheMtntiproliferativeM
tctivityMofMTttaulfoTM angoMÚeelMonM–βdkcMvellsaMMoleculesYM2018YMefYM 4.8 66

109 tntioxidantMactivityMandMdiffusionMofMcatechinMandMepicatechinMfromMantioxidantMactiveMfilmsMmadeMofM
polyU–ZlacticMacidVaMJournalgofgAgriculturalgandgFoodgChemistryYM2012YMicYMihdhZef 5.7 65

108 uioZpreservationMofMfreshZcutMtomatoesMusingMnaturalMantimicrobialsaMEuropeangFoodgResearchgandg
TechnologyYM2008YMeeiYMdcgjZdchh 3.4 65

107 ÚotentialMofMmedicinalMplantsMasMantimicrobialMandMantioxidantMagentsMinMfoodMindustrymMaMhypothesisaM
JournalgofgFoodgScienceYM2014YMjlYM−delZfj 3.4 64

106 ÓreganoMessentialMoilZpectinMedibleMfilmsMasMantiZquorumMsensingMandMfoodMantimicrobialMagentsaM
FrontiersgingMicrobiologyYM2014YMhYMill 5.7 63

105 ÚreservingMqualityMofMfreshZcutMproductsMusingMsafeMtechnologiesaMJournalgFurgVerbraucherschutzgUndg
LebensmittelsicherheitYM2010YMhYMihZje 2.3 61

104 varvacrolMasMpotentialMquorumMsensingMinhibitorMofMÚseudomonasMaeruginosaMandMbiofilmM
productionMonMstainlessMsteelMsurfacesaMFoodgControlYM2017YMjhYMehhZeid 6.2 56

103
ÓreganoMU–ippiaMgraveolensVMessentialMoilMaddedMwithinMpectinMedibleMcoatingsMpreventsMfungalMdecayM
andMincreasesMtheMantioxidantMcapacityMofMtreatedMtomatoesaMJournalgofgthegSciencegofgFoodgandg
AgricultureYM2016YMliYMfjjeZk

4.3 52

102 tntifungalMprotectionMandMantioxidantMenhancementMofMtableMgrapesMtreatedMwithMemulsionsYM
vaporsYMandMcoatingsMofMcinnamonMleafMoilaMPostharvestgBiologygandgTechnologyYM2013YMkiYMfedZfek 6.2 49

101 TotalMÚhenolicYMylavonoidYMTomatineYMandMTomatidineMvontentsMandMtntioxidantMandMtntimicrobialM
tctivitiesMofMxxtractsMofMTomatoMÚlantaMInternationalgJournalgofgAnalyticalgChemistryYM2015YMecdhYMekgcjd 1.4 47

100 xffectMofMdietaryMfiberMonMtheMbioaccessibilityMofMphenolicMcompoundsMofMmangoYMpapayaMandM
pineappleMfruitsMbyManMinMvitroMdigestionMmodelaMFoodgSciencegandgTechnologyYM2016YMfiYMdkkZdlg 2 39

99
˛†ZvyclodextrinMinclusionMcomplexesMcontainingMcloveMUxugeniaMcaryophyllataVMandM exicanMoreganoM
U–ippiaMberlandieriVMessentialMoilsmMÚreparationYMphysicochemicalMandMantimicrobialMcharacterizationaM
FoodgPackaginggandgShelfgLifeYM2017YMdgYMliZdcd

8.2 36
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98  aintainingMantioxidantMpotentialMofMfreshMfruitsMandMvegetablesMafterMharvestaMCriticalgReviewsging
FoodgSciencegandgNutritionYM2015YMhhYMkciZee 11.5 35

97 zenotypicMvariationMinMtomatoesMaffectingMprocessingMandMantioxidantMattributesaMCriticalgReviewsging
FoodgSciencegandgNutritionYM2015YMhhYMdkdlZfh 11.5 33

96 óuercetinMreducesMadhesionMandMinhibitsMbiofilmMdevelopmentMbyM–isteriaMmonocytogenesMbyM
reducingMtheMamountMofMextracellularMproteinsaMFoodgControlYM2018YMlcYMeiiZejf 6.2 32

95 xffectMofMfreeMandMmicroencapsulatedMthymeMessentialMoilMonMqualityMattributesMofMminimallyM
processedMlettuceaMPostharvestgBiologygandgTechnologyYM2018YMdghYMdehZdff 6.2 31

94 tntibacterialMandMantioxidantMpropertiesMofMgrapeMstemMextractMappliedMasMdisinfectantMinMfreshMleafyM
vegetablesaMJournalgofgFoodgSciencegandgTechnologyYM2017YMhgYMfdleZfecc 3.3 30

93 xffectMofMedibleMcoatingsMonMbioactiveMcompoundsMandMantioxidantMcapacityMofMtomatoesMatMdifferentM
maturityMstagesaMJournalgofgFoodgSciencegandgTechnologyYM2014YMhdYMejciZde 3.3 30

92 –owMfluenceMpulsedMlightMenhancedMphytochemicalMcontentMandMantioxidantMpotentialMofMâ��TommyM
ttkinsâ��MmangoMpeelMandMpulpaMInnovativegFoodgSciencegandgEmerginggTechnologiesYM2016YMffYMediZeeg 6.8 27

91 vombinationMofMvymbopogonMcitratusMandMtlliumMcepaMessentialMoilsMincreasedMantibacterialMactivityM
inMleafyMvegetablesaMJournalgofgthegSciencegofgFoodgandgAgricultureYM2017YMljYMediiZedjf 4.3 26

90 xffectMofMxdibleMvoatingsYMβtorageMTimeMandM aturityMβtageMonMÓverallMóualityMofMTomatoMyruitsaM
AmericangJournalgofgAgriculturalgandgBiologicalgScienceYM2011YMiYMdieZdjd 1.7 25

89 tntimicrobialMactivityMandMthermalMstabilityMofMrosemaryMessentialMoilm˛†â��cyclodextrinMcapsulesM
appliedMinMtomatoMjuiceaMLWTgugFoodgSciencegandgTechnologyYM2019YMdddYMkfjZkgh 5.4 24

88 varvacrolMinhibitsMbiofilmMformationMandMproductionMofMextracellularMpolymericMsubstancesMofM
ÚectobacteriumMcarotovorumMsubspaMcarotovorumaMFoodgControlYM2018YMklYMedcZedk 6.2 24

87 tntimicrobialMÚropertiesMofMTeasMandMTheirMxxtractsMinMvitroaMCriticalgReviewsgingFoodgSciencegandg
NutritionYM2016YMhiYMdgekZfl 11.5 22

86 ’ndividualMandMvombinedMvoatingsMofMvhitosanMandMvarnaubaMWaxMwithMÓreganoMxssentialMÓilMtoM
tvoidMWaterM–ossMandM icrobialMwecayMofMyreshMvucumberaMCoatingsYM2020YMdcYMidg 2.9 21

85 zalactomannanZcarnaubaMwaxMcoatingMimprovesMtheMantioxidantMstatusMandMreducesMchillingMinjuryMofM
â��Úalumaâ��MguavaaMPostharvestgBiologygandgTechnologyYM2019YMdglYMlZdj 6.2 19

84 VirulenceMofMÚseudomonasMaeruginosaMexposedMtoMcarvacrolmMalterationsMofMtheMóuorumMsensingMatM
enzymaticMandMgeneMlevelsaMJournalgofgCellgCommunicationgandgSignalingYM2019YMdfYMhfdZhfj 5.2 18

83 tntimicrobialYMantioxidantYMandMsensorialMimpactsMofMoreganoMandMrosemaryMessentialMoilsMoverM
broccoliMfloretsaMJournalgofgFoodgProcessinggandgPreservationYM2019YMgfYMedfkkl 2.1 17

82  echanismMforMtheMinhibitionMofMappleMjuiceMenzymaticMbrowningMbyMÚaloMyierroMUdesertMironweedVM
honeyMextractMandMotherMnaturalMcompoundsaMLWTgugFoodgSciencegandgTechnologyYM2011YMggYMeilZeji 5.4 17

81
vomparisonMofMβingleMandMvombinedMUseMofMvatechinYMÚrotocatechuicYMandMVanillicMtcidsMasM
tntioxidantMandMtntibacterialMtgentsMagainstMUropathogenicMatMÚlanktonicMandMuiofilmM–evelsaM
MoleculesYM2018YMefYM

4.8 16
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80 ÚhenolicMextractsMfromMgrapeMstemsMinhibitM–isteriaMmonocytogenesMmotilityMandMadhesionMtoMfoodM
contactMsurfacesaMJournalgofgAdhesiongSciencegandgTechnologyYM2018YMfeYMkklZlcj 2 15

79 uiologicalMactivitiesMofMtgaveMbyZproductsMandMtheirMpossibleMapplicationsMinMfoodMandM
pharmaceuticalsaMJournalgofgthegSciencegofgFoodgandgAgricultureYM2018YMlkYMegidZegjg 4.3 15

78 βynergisticMmodeMofMactionMofMcatechinYMvanillicMandMprotocatechuicMacidsMtoMinhibitMtheMadhesionMofM
uropathogenicMxscherichiaMcoliMonMsiliconeMsurfacesaMJournalgofgAppliedgMicrobiologyYM2020YMdekYMfkjZgcc 4.7 15

77 zallotanninsMareMuncompetitiveMinhibitorsMofMpancreaticMlipaseMactivityaMBiophysicalgChemistryYM2020YM
eigYMdcigcl 3.5 14

76 tntibrowningMandMantimicrobialMeffectsMofMonionMessentialMoilMtoMpreserveMtheMqualityMofMcutM
potatoesaMActagAlimentariaYM2014YMgfYMigcZigl 1 14

75 tntioxidantMandMantifungalMpotentialMofMmethanolMextractsMofMÚhellinusMsppaMfromMβonoraYM exicoaM
RevistagIberoamericanagDegMicologiaYM2012YMelYMdfeZk 1.6 13

74
NUxVÓMtvx−vt ’xNTÓMtM–tM’NTx−tvv’ˆ�NMwx–M−xtvT’VÓMwxMyÓ–’NZv’Óvt–TxUMvÓNMtZˆ�vt−xβM
wU−tNTxM–tMvUtNT’y’vtv’ˆ�NMwxMÚÓ–’yxNÓ–xβMTÓTt–xβaMTIPgRevistagEspecializadagEngCienciasg
Quˆ›micouBiolˆ‡gicasYM2017YMecYMefZek

12

73
óuercetinMrepressedMtheMstressMresponseMfactorMUsiguVMandMvirulenceMgenesMUprftYMacttYMinltYMandM
inlvVYMlowerMtheMadhesionYMandMbiofilmMdevelopmentMofM–aMmonocytogenesaMFoodgMicrobiologyYM2020YM
kjYMdcffjj

6 12

72 NanotechnologyMToolsMtoMtchieveMyoodMβafetyM2014YMfgdZfhf 11

71 Ú−ÓTxvv’ˆ�NMtNT’yˆ�Nz’vtMYMxN−’óUxv’ ’xNTÓMtNT’ÓX’wtNTxMwxMy−xβtMvÓNMtvx’TxM
xβxNv’t–MwxM‘Ó“tMwxMvtNx–taMRevistagFitotecniagMexicanaYM2013YMfiYMedj 1.2 11

70 tntioxidantMxnrichmentMandMtntimicrobialMÚrotectionMofMyreshZvutM angoMtpplyingMuioactiveM
xxtractsMfromMTheirMβeedsMuyZÚroductsaMFoodgandgNutritiongSciencesgpPrintqYM2013YMcgYMdljZecf 0.4 11

69 tntioxidantMandMantimicrobialMactivityMofMextractMonMoverallMqualityMandMshelfMlifeMofMporkMpattiesM
storedMunderMrefrigerationaMJournalgofgFoodgSciencegandgTechnologyYM2018YMhhYMggdfZggef 3.3 11

68 yormulationMandMcharacterizationMofManMoptimizedMfunctionalMbeverageMfromMhibiscusMUM–aVMandMgreenM
teaMUM–aVaMFoodgSciencegandgTechnologygInternationalYM2019YMehYMhgjZhid 2.6 10

67 WashingYMÚeelingMandMvuttingMofMyreshZvutMyruitsMandMVegetablesaMFoodgEngineeringgSeriesYM2015YMhjZjk 0.5 9

66 ’nhibitionMofMzlucosyltransferaseMtctivityMandMzlucanMÚroductionMasManMtntibiofilmM echanismMofM
–emongrassMxssentialMÓilMagainstMÓdhjm‘jaMAntibioticsYM2020YMlYM 4.9 9

65 –imeMUvitrusMaurantifoliaVMÓilsM2016YMhfdZhfj 9

64 tntioxidantMvapacityMandMuioaccessibilityMofMβynergicM angoMUcvaMttaulfoVMÚeelMÚhenolicMvompoundsM
inMxdibleMvoatingsMtppliedMtoMyreshZvutMÚapayaaMFoodgandgNutritiongSciencesgpPrintqYM2015YMciYMfihZfjf 0.4 8

63 ‘ealthMuenefitsMofM angoMuyZproductsM2020YMdhlZdld 8

(2020-2018)
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62 xffectsMofMripeningMonMtheMinMvitroMantioxidantMcapacityMandMbioaccessibilityMofMmangoMcvaMTttaulfoTM
phenolicsaMJournalgofgFoodgSciencegandgTechnologyYM2019YMhiYMecjfZecke 3.3 7

61 óuorumMsensingMinterruptionMasMaMtoolMtoMcontrolMvirulenceMofMplantMpathogenicMbacteriaaM
PhysiologicalgandgMoleculargPlantgPathologyYM2019YMdciYMekdZeld 2.6 7

60 βanitationMofMfreshMgreenMasparagusMandMgreenMonionsMinoculatedMwithMβalmonellaaMCzechgJournalgofg
FoodgSciencesYM2009YMejYMghgZgie 1.3 7

59 NanofibersMofMgelatinMandMpolivinylZalcoholZchitosanMforMwoundMdressingMapplicationmMfabricationMandM
characterizationaMPolimerosYM2020YMfcYM 1.6 7

58 vombinationalMtpproachesMforMtntimicrobialMÚackagingmMÚectinMandMvinnamonM–eafMÓilM2016YMiclZidj 7

57 ÓnionMUtlliumMcepaVMxssentialMÓilsM2016YMidjZief 7

56 TechnologiesMinMyreshZvutMyruitMandMVegetablesaMFoodgEngineeringgSeriesYM2015YMjlZdcf 0.5 6

55 vombinationMofMultravioletMlightZvMandMcloveMessentialMoilMtoMinactivateMβalmonellaMTyphimuriumM
biofilmsMonMstainlessMsteelaMJournalgofgFoodgSafetyYM2020YMgcYMedejkk 2 6

54 ÚeroxyaceticMtcidM2012YMedhZeef 6

53 ÚlantMxssentialMÓilsMasMtntifungalMTreatmentsMonMtheMÚostharvestMofMyruitMandMVegetablesM2013YMgelZggi 6

52 yreshZcutMorangeMtreatedMwithMitsMownMseedMbyZproductsMpresentedMhigherMantioxidantMcapacityMandM
lowerMmicrobialMgrowthaMInternationalgJournalgofgPostharvestgTechnologygandgInnovationYM2013YMfYMdf 0.3 6

51 ÓptimizationMofMtotalManthocyaninMcontentMandMantioxidantMactivityMofMaM‘ibiscusMsabdariffaMinfusionM
usingMresponseMsurfaceMmethodologyaMBiotecniaYM2019YMedYMddgZdee 1.5 6

50 vhlorinededZdff 6

49 yiberMandMphenolicMcompoundsMcontributionMtoMtheMhepatoprotectiveMeffectsMofMmangoMdietsMinMratsM
fedMhighMcholesterolbsodiumMcholateaMPhytotherapygResearchYM2019YMffYMelliZfccj 6.7 5

48 NewMTechnologiesMtoMÚreserveMóualityMofMyreshZvutMÚroduceaMFoodgEngineeringgSeriesYM2008YMdchZddh 0.5 5

47
βupplementingMcornMchipsMwithMmangoMcvaMâ��ttaulfoâ��MpeelMimprovesMtheirMsensoryMacceptabilityMandM
phenolicMprofileYMandMdecreasesMinMvitroMdialyzedMglucoseaMJournalgofgFoodgProcessinggandg
PreservationYM2020YMggYMedglhg

2.1 5

46 ÓreganoMUÓriganumMsppaVMÓilsM2016YMiehZifd 5

45 tVzMandMztfMpreventMpreharvestMfruitMdropMandMenhanceMpostharvestMqualityMofMTu−βMdklTMcashewaM
ScientiagHorticulturaeYM2019YMehjYMdckjjd 4.1 4
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44 ÚostharvestMphysicochemicalMchangesMinMmutantMUdgYMogMcYMandMrinVMandMnonZmutantMtomatoesaMActag
PhysiologiaegPlantarumYM2015YMfjYMd 2.6 4

43 UsingMβensoryMxvaluationMtoMwetermineMtheM‘ighestMtcceptableMvoncentrationMofM angoMβeedM
xxtractMasMtntibacterialMandMtntioxidantMtgentMinMyreshZvutM angoaMFoodsYM2018YMjYM 4.9 4

42 UsingMnaturalMantimicrobialsMtoMenhanceMtheMsafetyMandMqualityMof´ freshMandMprocessedMfruitsM
and´ vegetablesM2015YMekjZfdf 4

41 ÚreharvestMnitrogenMapplicationMaffectsMqualityMandMantioxidantMstatusMofMtwoMtomatoMcultivarsaM
BragantiaYM2020YMjlYMdfgZdgg 1.2 4

40 uioaccessibilityYMuioavailabilityMandMtntioxidantMβtabilityMofMÚhenolicMvompoundsMÚresentMinM angoM
UcvaMâ��ttaulfoâ��VMyollowingManMinMVitroMwigestionMandM icrobialMyermentationaMFASEBgJournalYM2015YMelYMiciag 0.9 4

39 ÚhysicoZvhemicalMandMtntiadhesiveMÚropertiesMofMÚolyU–acticMtcidVbzrapevineMvaneMxxtractMyilmsM
againstMyoodMÚathogenicM icroorganismsaMPolymersYM2020YMdeYM 4.5 4

38 vontributionMofMuioactiveMvompoundsMtoMtheMtntioxidantMvapacityMofMtheMxdibleM ushroomM
NeolentinusMlepideusaMChemistrygandgBiodiversityYM2021YMdkYMeedccckh 2.5 4

37 –icoriceMUzlycyrrhizaMglabraM–innaVMÓilsM2016YMhefZhfc 4

36 tntioxidantMÚropertiesMandM’ndustrialMUsesMofMxdibleMÚolyporalesaMJournalgofgFungigpBaseltg
SwitzerlandqYM2021YMjYM 5.6 4

35 xlectrospunMandMcoZelectrospunMbiopolymerMnanofibersMforMskinMwoundsMonMdiabeticMpatientsmManM
overviewaaMRSCgAdvancesYM2021YMddYMdhfgcZdhfhc 3.7 4

34 ’mpactMofMyruitMwietaryMyibersMandMÚolyphenolsMonM odulationMofMtheM‘umanMzutM icrobiotaM2017YMgchZgee 3

33 yruitMÚrocessingMuyproductsMasMaMβourceMofMNaturalMtntifungalMvompoundsM2013YMggjZgid 3

32
tvocadoMpasteMfromMindustrialMbyproductsMasManMunconventionalMsourceMofMbioactiveMcompoundsmM
characterizationYMinMvitroMdigestionMandMinMsilicoMinteractionsMofMitsMmainMphenolicsMwithMcholesterolaM
JournalgofgFoodgMeasurementgandgCharacterizationYM2021YMdhYMhgic

2.8 3

31 ÚhenolicMcompoundsMfromMâ��‘assâ��MavocadoMpeelMareMretainedMinMtheMindigestibleMfractionMafterManMinM
vitroMgastrointestinalMdigestionaMJournalgofgFoodgMeasurementgandgCharacterizationYM2021YMdhYMdlkeZdllc 2.8 3

30 uiologicalMtctionsMofMÚhenolicMvompoundsM2017YMdehZdfk 2

29 ÚhytochemicalMvhangesMinMtheMÚostharvestMandM inimalMÚrocessingMofMyreshMyruitsMandMVegetablesfclZffl 2

28 ÚhenolicMÚrofilesMandMuiologicalMtctivitiesMofMxxtractsMfromMxdibleMWildMyruitsMandaMFoodsYM2021YMdcYM 4.9 2

27 ÚolarMfractionationMaffectsMtheMantioxidantMpropertiesMofMmethanolicMextractsMfromMspeciesMofMgenusM
ÚhellinusMquelaMUhigherMuasidiomycetesVaMInternationalgJournalgofgMedicinalgMushroomsYM2012YMdgYMhifZjf 1.3 2

(2012-2015)
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26 ÚreharvestMtreatmentMwithMdZaminoethoxyvinylglycineMandMgibberellinMonMtheMqualityMandMphysiologyM
ofMcashewMpedunclesaMPesquisagAgropecuariagBrasileiraYM2018YMhfYMikgZile 1.8 2

25 βustainabilityMvhallengesM’nvolvedMinMUseMofMNanotechnologyMinMtheMtgrofoodMβectorM2017YMfgfZfik 1

24 NanotechnologyMTrendsMinMtheMyoodM’ndustrymM−ecentMwevelopmentsYM−isksYMandM−egulationM2018YMddfZdgd 1

23 vhapterMhMtpplicationsMofMÚlantMβecondaryM etabolitesMinMyoodMβystemsM2016YMdlhZefe 1

22 ÚlantZwerivedMβubstancesMwithMtntibacterialYMtntioxidantYMandMylavoringMÚotentialMtoMyormulateM
ÓralM‘ealthMvareMÚroductsaMBiomedicinesYM2021YMlYM 4.8 1

21
xvolutionMofMÚhenolicMvontentYMtntioxidantMvapacityMandMÚhenolicMÚrofileMduringMvoldM
ÚreZfermentativeM acerationMandMβubsequentMyermentationMofMvabernetMβauvignonM−edMWineaM
SouthgAfricangJournalgofgEnologygandgViticultureYM2020YMgdYM

3.1 1

20  igraciˆ‡nMdeMneutrˆ‡filosMenMlarvasMdeMpezMcebraMexpuestosMaMextractosMdeMsofritoMdeMtomateaM
ArchivosgLatinoamericanosgDegNutricionYM2021YMjcYMediZeeg 0.1 1

19
tntibiofilmMpropertiesMofMcopperMU’’VMandMironMU’’’VMcomplexesMwithManMxwTtZbasedMphenyleneM
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