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oreganoIQ”riganumIvulgareILWIsspWIhirtumRWIFoodfChemistryUI2000UIfZUIfhVgb 8.5 156
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–olishIunifloralIhoneyItypesWILWTfsfFoodfSciencefandfTechnologyUI2014UIddUIZacVZbY 5.4 91

131 ”verviewIonItheIppplicationIofIModernIMethodsIforItheItxtractionIofIqioactiveIrompoundsIfromI
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128 rompositionIandIpntimicrobialIpctivityIofIwelichrysumIitalicumItssentialI”ilIandIxtsI°erpeneIandI
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uranceIandIrroatiaWIFlavourfandfFragrancefJournalUI2003UIZgUIcbeVccY 2.5 38

Igor Jerkovic

2
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LWRWIChemistryfandfBiodiversityUI2006UIbUIZbYfVZe 2.5 34

116 ”rganicIextractivesIfromIMenthaIsppWIhoneyIandItheIbeeVstomachiImethylIsyringateUIvomifoliolUI
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fromItheIpdriaticISeaIQsingleIpointIcollectionRWIPLoSfONEUI2018UIZbUIeYZhecea 3.7 28
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rapacityIandI°otalI–henolsIrontentWIMoleculesUI2017UIaaUI

4.8 26

106 rontributionIofItheIbeesIandIcombsItoIhoneyIvolatilesiIblankVtrialIprobeIforIchemicalIprofilingIofI
honeyIbiodiversityWIChemistryfandfBiodiversityUI2010UIfUIZaZfVbY 2.5 26

105 rhemicalIprofileIofItheIorganicIresidueIfromIancientIamphoraIfoundIinItheIpdriaticISeaIdeterminedI
byIdirectIvrIandIvrVMSIanalysisWIMoleculesUI2011UIZeUIfhbeVcg 4.8 25
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AnalysisUI2018UIZdaUIZagVZbe

3.5 23
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101 üolatileIcompoundsIofIpsphodelusImicrocarpusISalzmWIetIüivWIwoneyIobtainedIbyIwSVS–MtIandIUStI
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99
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4.8 21
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96 –hytochemicalsIandIotherIcharacteristicsIofIrroatianImonovarietalIextraIvirginIoliveIoilsIfromI
”blicaUILastovkaIandILevantinkaIvarietiesWIMoleculesUI2015UIaYUIcbhdVcYh 4.8 20

95 qiodiversityIofISalixIsppWIhoneydewIandInectarIhoneysIdeterminedIbyIš–Vw–LrIandIevaluationIofI
theirIantioxidantIcapacityWIChemistryfandfBiodiversityUI2011UIgUIgfaVh 2.5 20

94 ”ptimizationIofIsupercriticalIr”aIextractionIofISalviaIofficinalisILWIleavesItargetedIonI”xygenatedI
monoterpenesUI˛–VhumuleneUIviridiflorolIandImanoolWIJournalfoffSupercriticalfFluidsUI2018UIZbbUIadbVaea 4.2 18

93 SupercriticalIr”ItxtractionIofILavandulaIangustifoliaIMillWIulowersiI”ptimisationIofI”xygenatedI
MonoterpenesUIroumarinIandIwerniarinIrontentWIPhytochemicalfAnalysisUI2017UIagUIddgVdee 3.4 18

92 ureeIandIvlycosidicallyIqoundIüolatilesIofIMenthaIlongifoliaIvrowingIinIrroatiaWIChemistryfoff
NaturalfCompoundsUI2002UIbgUIdeZVdec 0.7 18

91
romprehensiveIStudyIofIMediterraneanIQrroatianRI–ropolisI–eculiarityiIweadspaceUIüolatilesUI
pntiVüarroaV°reatmentIšesidueUI–henolicsUIandIpntioxidantI–ropertiesWIChemistryfandfBiodiversityUI
2016UIZbUIaZYVg

2.5 18

90 rhemicalIsiversityIofIQ”liviRIrWIpgardhIweadspaceIrompoundsUIüolatilesUIuattyIpcidsIandIxnsightI
intoIxtsIpntifungalIpctivityWIMoleculesUI2019UIacUI 4.8 17

89
MediterraneanI–ropolisIfromItheIpdriaticISeaIxslandsIasIaISourceIofI“aturalIpntioxidantsiI
romprehensiveIrhemicalIqiodiversityIseterminedIbyIvrVMSUIu°xšVp°šUIUw–LrVspsV—q°”uVMSUI
s––wIandIušp–IpssayWIAntioxidantsUI2020UIhUI

7.1 17

88 üolatilesIfromIaIrareIpcerIsppWIhoneyIsampleIfromIrroatiaWIMoleculesUI2010UIZdUIcdfaVga 4.8 17

87 puthenticationIstudyIofIvolatileIflavourIcompoundsIcompositionIinISlavonianItraditionalIdryI
fermentedIsalamiIâ��kulenâ��WIFoodfChemistryUI2010UIZZhUIgZbVgaa 8.5 17

86 rharacterizationIofISatsumaImandarinIQritrusIunshiuIMarcWRInectarVtoVhoneyItransformationI
pathwayIusingIu°xšVp°šIspectroscopyWIFoodfChemistryUI2017UIabaUIageVahc 8.5 16

85 üolatileIqenzeneIserivativesIasIwoneyIqiomarkersWISynlettUI2013UIacUIabbZVabbc 2.2 16

84 ppplicationIofIseepItutecticISolventsIforItheItxtractionIofIšutinIandIšosmarinicIpcidIfromILWIandI
tvaluationIofItheItxtractsIpntiradicalIpctivityWIPlantsUI2020UIhUI 4.5 15
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83 üolatileIorganicIcompoundsIfromIrentauriumIerythraeaIšafnIQrroatiaRIandItheIantimicrobialI
potentialIofIitsIessentialIoilWIMoleculesUI2012UIZfUIaYdgVfa 4.8 15

82 rontributionItoItheIcharacterisationIofIhoneyVbasedISardinianIproductIabbameleiIüolatileIaromaI
compositionUIhoneyImarkerIcompoundsIandIantioxidantIactivityWIFoodfChemistryUI2011UIZacUIcYZVcZY 8.5 15

81 —ualityIpttributesIandIuattyIpcidUIüolatileIandISensoryI–rofilesIofIKprbequinaKI”liveI”ilWIMoleculesUI
2019UIacUI 4.8 14

80 promaticIrompoundsIofIMicromeriaIjulianaIQLWRIqenthamIexIšeichenbWIfromIrroatiaWIJournalfoff
EssentialfOilfResearchUI2005UIZfUIdZeVdZg 2.3 14

79
romparisonIofI”rganosulfurIandIpminoIpcidIrompositionIbetweenI°riploidI”nionIrlementiIexI
üisianiUIZgcaUIandIrommonI”nionILWUIandItvidencesIforIpntiproliferativeIpctivityIofI°heirItxtractsWI
PlantsUI2020UIhUI

4.5 13

78 ScreeningIofIroffeaIsppWIhoneyIbyIdifferentImethodologiesiItheobromineIandIcaffeineIasIchemicalI
markersWIRSCfAdvancesUI2014UIcUIeYddfVeYdea 3.7 13

77
–henolicIrompoundsUIpntioxidantIpctivityUIandI”therIrharacteristicsIofItxtraIüirginI”liveI”ilsIfromI
xtalianIputochthonousIüarieties°ondaIdiIüillacidroU°ondaIdiIragliariUSemidanaUIandqosanaWIJournalf
offChemistryUI2016UIaYZeUIZVf

2.3 13

76 °raceabilityIofISatsumaIMandarinIQritrusIunshiuIMarcWRIwoneyIthroughI“ectarXwoneyVSacXwoneyI
–athwaysIofItheIweadspaceUIüolatilesUIandISemiVüolatilesiIrhemicalIMarkersWIMoleculesUI2016UIaZUI 4.8 13

75 –henolicIrompoundsUIüolatilesIandIpntioxidantIrapacityIofIčhiteIMyrtleIqerryILiqueursWIPlantf
FoodsfforfHumanfNutritionUI2017UIfaUIaYdVaZY 3.9 12

74 wydrodistillationVadsorptionImethodIforItheIisolationIofIwaterVsolubleUInonVsolubleIandIhighI
volatileIcompoundsIfromIplantImaterialsWITalantaUI2008UIfeUIggdVhZ 6.2 12

73
”ptimizationIofIsupercriticalIr”aIextractionIofIdriedIwelichrysumIitalicumIflowersIbyIresponseI
surfaceImethodologyiIvrVMSIprofilesIofItheIextractsIandIessentialIoilWISeparationfSciencefandf
TechnologyUI2016UIdZUIahadVahbZ

2.5 11

72
ScreeningIofI–olishIuirIwoneydewIwoneyIUsingIvrXMSUIw–LrVspsUIandI–hysicalVrhemicalI
–arametersiIqenzeneIserivativesIandI°erpenesIasIrhemicalIMarkersWIChemistryfandfBiodiversityUI
2017UIZcUIeZfYYZfh

2.5 11

71 vreenItxtractionI°echniquesIforI”btainingIqioactiveIrompoundsIfromIMandarinI–eelIQIvarWIRiI
–hytochemicalIpnalysisIandI–rocessI”ptimizationWIFoodsUI2021UIZYUI 4.9 11

70
SeparationIofIselectedIbioactiveIcompoundsIfromIorangeIpeelIusingItheIsequenceIofIsupercriticalI
r”aIextractionIandIultrasoundIsolventIextractioniIoptimizationIofIlimoneneIandIhesperidinI
contentWISeparationfSciencefandfTechnologyUI2020UIddUIafhhVagZZ

2.5 11

69 rhemicalIsiversityIofIweadspaceIandIüolatileI”ilIrompositionIofI°woIqrownIplgaeIQIandIRIfromItheI
pdriaticISeaWIMoleculesUI2019UIacUI 4.8 10

68
rharacterizationIofISummerISavoryIQSaturejaIhortensisILWRIwoneyIbyI–hysicoVrhemicalI–arametersI
andIrhromatographicIXISpectroscopicI°echniquesIQvrVuxsXMSUIw–LrVspsUIUüXüxSIandIu°xšVp°šRWI
CroaticafChemicafActaUI2015UIggUIZdVaa

0.8 10

67
UnlockingI–haceliaItanacetifoliaIqenthWIhoneyIcharacterizationIthroughImelissopalynologicalI
analysisUIcolorIdeterminationIandIvolatilesIchemicalIprofilingWIFoodfResearchfInternationalUI2018UI
ZYeUIacbVadb

7 10

66
qioprospectingIofILessV–olarIronstituentsIfromItndemicIqrownIMacroalgaIyWIpgardhIfromItheI
pdriaticISeaIandI°argetedIpntioxidantItffectsIxnIüitroIandIxnIüivoIQαebrafishIModelRWIMarinefDrugsUI
2021UIZhUI

6 10
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65
SrVr”aIextractionIofIüitexIagnusVcastusILWIfruitsiI°heIinfluenceIofIpressureUItemperatureIandIwaterI
presoakingIonItheIyieldIandIvrâ��MSIprofilesIofItheIextractsIinIcomparisonItoItheIessentialIoilI
compositionWIJournalfoffSupercriticalfFluidsUI2017UIZabUIdYVdf

4.2 9

64
qioorganicIdiversityIofIrareIroriandrumIsativumILWIhoneyiIunusualIchromatographicIprofilesI
containingIderivativesIofIlinaloolXoxygenatedImethoxybenzeneWIChemistryfandfBiodiversityUI2013UI
ZYUIZdchVdg

2.5 9

63 pntioxidantIcapacityIandIchemicalIprofilesIofISaturejaImontanaILWIwoneyiIhotrienolIandIsyringylI
derivativesIasIbiomarkersWIChemistryfandfBiodiversityUI2015UIZaUIZYcfVde 2.5 9

62 uirstIcharacterizationIofI–ompiaIintreaIcandiedIfruitiI°heIheadspaceIchemicalIprofileUIpolarIextractI
compositionIandIitsIbiologicalIactivitiesWIFoodfResearchfInternationalUI2019UIZaYUIeaYVebY 7 9

61
vrVuxsXMSI–rofilingIofISupercriticalIr”aItxtractsIofI–eelsIfromIritrusIaurantiumUIrWIsinensisIcvWI
čashingtonInavelUIrWIsinensisIcvWI°aroccoIandIrWIsinensisIcvWIsoppioISanguignoIfromIsubrovnikI
preaIQrroatiaRWINaturalfProductfCommunicationsUI2015UIZYUIZbZdVg

0.9 9

60 UpdateIonIMonoterpenesIfromIšedIMacroalgaeiIxsolationUIpnalysisUIandIqioactivityWIMarinefDrugsUI
2019UIZfUI 6 8

59
xnfluenceIofIbeeswaxIadulterationIwithIparaffinIonItheIcompositionIandIqualityIofIhoneyI
determinedIbyIphysicoVchemicalIanalysesUIwI“MšUIu°xšVp°šIandIwSVS–MtXvrVMSWIFoodfChemistryUI
2019UIahZUIZgfVZhg

8.5 8

58
sevelopmentIofIsupercriticalIr”IextractionIofIbioactiveIphytochemicalsIfromIblackIpoplarI
Q–opulusInigraILWRIbudsIfollowedIbyIvrVMSIandIUw–LrVspsV—q°”uVMSWIJournalfoffPharmaceuticalf
andfBiomedicalfAnalysisUI2018UIZdgUIZdVaf

3.5 8

57 qoundIvolatileIcompoundsIandIessentialIoilIfromItheIfruitIofIMacluraIpomiferaIQšafWRISchneidWI
QosageIorangeRWIFlavourfandfFragrancefJournalUI2007UIaaUIgcVgg 2.5 8

56 ppplicationIofIcoVdistillationIwithIsuperheatedIpentaneIvapourItoItheIisolationIofIunstableI
essentialIoilsWIFlavourfandfFragrancefJournalUI2003UIZgUIdaZVdae 2.5 8

55 tffectIofItnzymaticUIUltrasoundUIandIšefluxItxtractionI–retreatmentsIonItheIrhemicalIrompositionI
ofItssentialI”ilsWIMoleculesUI2020UIadUI 4.8 8

54 qioactivityIofISaturejaImontanaILWIhoneyIextractsIandItheirIprofileIscreeningWIRSCfAdvancesUI2014UI
cUIcfbahVcfbcY 3.7 7

53 weadspaceIrompoundsIfromIrentaureaIcyanusILWIwoneyiI°heI”ccurrenceIofI
bUcVsihydroVbV”xoedulanWIChemistryfoffNaturalfCompoundsUI2013UIchUIheZVhec 0.7 7

52 ScreeningIofISaturejaIsubspicataIüisWIwoneyIbyIw–LrVspsUIvrVuxsXMSIandIUüXüxSiI–rephenateI
serivativesIasIqiomarkersWIMoleculesUI2016UIaZUIbff 4.8 7

51 rharacterizationIofIqeeI–olleniI–hysicoVrhemicalI–ropertiesUIweadspaceIrompositionIandIu°xšI
SpectralI–rofilesWIFoodsUI2021UIZYUI 4.9 7

50 â��prbequinaâ��I”liveI”ilIrompositionIxsIpffectedIbyItheIppplicationIofIšegulatedIseficitIxrrigationI
duringI–itIwardeningIStageWIJAOCSrfJournalfoffthefAmericanfOilfChemistsmfSocietyUI2020UIhfUIcchVcea 1.8 6

49
rhemicalIbiodiversityIofItheIleafIandIflowerIessentialIoilsIofIritrusIaurantiumILWIfromIsubrovnikI
areaIQrroatiaRIinIcomparisonIwithIritrusIsinensisILWI”sbeckIcvWIčashingtonInavelUIritrusIsinensisILWI
”sbeckIcvWI°aroccoIandIritrusIsinensisILWI”sbeckIcvWIsoppioISanguignoWIJournalfoffEssentialfOilf
ResearchUI2016UIagUIagbVahZ

2.3 6

48 pnI”verviewIofItheIšecentIsevelopmentsIinIrarbonI—uantumIsotsâ��–romisingI“anomaterialsIforI
MetalIxonIsetectionIandIQqioRMoleculeISensingWIChemosensorsUI2021UIhUIZbg 4 6
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47
xnfluencesIofIfreezeVIandIsprayVdryingIvsWIencapsulationIwithIsoyIandIwheyIproteinsIonI
gastrointestinalIstabilityIandIantioxidantIactivityIofIMediterraneanIaromaticIherbsWIInternationalf
JournalfoffFoodfSciencefandfTechnologyUI2021UIdeUIZdgaVZdhe

3.8 6

46 “ewItrendsIforImacroalgalInaturalIproductsIapplicationsWINaturalfProductfResearchUI2021UIbdUIZZgYVZZhZ2.3 6

45 romparisonIofIdifferentImethodologiesIforIdetailedIscreeningIofI°araxacumIofficinaleIhoneyI
volatilesWINaturalfProductfCommunicationsUI2015UIZYUIbdfVeY 0.9 6

44 tvaluationIofInaturalIoccurringIbioactiveIcompoundsIandIantioxidantIactivityIinI“uragusIwhiteI
winesWIFoodfResearchfInternationalUI2017UIhhUIdfZVdfe 7 5

43 “ewISampleI–reparationIMethodIforIwoneyIüolatilesIuingerprintingIqasedIonIsehydrationI
womogeneousILiquidnLiquidItxtractionIQswLLtRWIMoleculesUI2018UIabUI 4.8 5

42 üolatileIorganicIcompoundsIasIartefactsIderivedIfromInaturalIphytochemicalsIsourcedIformIplantsI
andIhoneyWIPhytochemistryfReviewsUI2019UIZgUIgfZVghZ 7.7 5

41 šhamnusIfrangulaIwoneyiIScreeningIofIüolatileI”rganicIrompoundsIandI°heirIrompositionIpfterI
ShortV°ermIweatingWIChemistryfoffNaturalfCompoundsUI2015UIdZUIZZfcVZZff 0.7 5

40 šedIcloverIQ°rifoliumIpratenseILWRIhoneyiIvolatilesIchemicalVprofilingIandIunlockingIantioxidantIandI
anticorrosionIcapacityWIChemicalfPapersUI2016UIfYUI 1.9 5

39 qioprospectingIofIrorallineIšedIplgaIyWüWILamourouxiIüolatilesUIuattyIpcidsIandI–igmentsWI
MoleculesUI2021UIaeUI 4.8 5

38 vrVMSIuingerprintsIandI”therI–hysicoVchemicalIrharacteristicsIofIšareIUnifloralI–runusIcerasusILWI
woneyWINaturalfProductfCommunicationsUI2013UIgUIZhbcdfgXZbYYgYY 0.9 4
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