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136 qioprospectingIofILessV–olarIuractionsIofIandIiIsevelopmentalI°oxicityIandIpntioxidantIpctivityWWI
MarinefDrugsUI2022UIaYUI 6 3

135 qioactiveIcompoundsIinIfluidIpropolisIpreparationsIinhibitIdifferentIlifeIstagesIofIpathogenicI
oomycetesIpphanomycesIastaciIandISaprolegniaIparasiticaWIAquacultureUI2022UIddaUIfbfhga 4.4

134 tvaluationIofIanIinnovativeIsheepIcheeseIwithIantioxidantIactivityIenrichedIwithIdifferentIthymeI
essentialIoilIlecithinIliposomesWILWTfsfFoodfSciencefandfTechnologyUI2022UIZdcUIZZagYg 5.4 3

133 rontributionItoItheIchemodiversityIofIexIrystoseiraIspWIVIvongolariaIbarbataIandItricariaIcrinitaI
fromItheIpdriaticISeaiIüolatilesUIfattyIacidsIandImajorIpigmentsWIAlgalfResearchUI2022UIebUIZYaedb 5 0

132 šecentIadvancesIonImacroalgalIpigmentsIandItheirIbiologicalIactivitiesIQaYZeâ��aYaZRWIAlgalfResearch
UI2022UIedUIZYafcg 5 0

131 sistributionIandIšoleIofI”ctVZVenVbVolIinIMarineIplgaeWICompoundsUI2021UIZUIZadVZbb

130 SupercriticalIrarbonIsioxideItxtractionIofIplliumIursinumiIxmpactIofI°emperatureIandI–ressureIonI
theItxtractsIrhemicalI–rofileWIChemistryfandfBiodiversityUI2021UIZgUIeaZYYYdg 2.5 0

129
qioprospectingIofILessV–olarIronstituentsIfromItndemicIqrownIMacroalgaIyWIpgardhIfromItheI
pdriaticISeaIandI°argetedIpntioxidantItffectsIxnIüitroIandIxnIüivoIQαebrafishIModelRWIMarinefDrugsUI
2021UIZhUI

6 10

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

127
SequenceIofIsupercriticalIr”aIextractionIandIsubcriticalIwa”IextractionIforItheIseparationIofI
tobaccoIwasteIintoIlipophilicIandIhydrophilicIfractionsWIChemicalfEngineeringfResearchfandfDesignUI
2021UIZehUIZYbVZZd

5.5 2

126 pnI”verviewIofItheIšecentIsevelopmentsIinIrarbonI—uantumIsotsâ��–romisingI“anomaterialsIforI
MetalIxonIsetectionIandIQqioRMoleculeISensingWIChemosensorsUI2021UIhUIZbg 4 6

125 UpdateIonIsesquiterpenesIfromIredImacroalgaeIofItheILaurenciaIgenusIandItheirIbiologicalI
activitiesIQaYZdâ��aYaYRWIAlgalfResearchUI2021UIdeUIZYabbY 5 4

124
xnfluencesIofIfreezeVIandIsprayVdryingIvsWIencapsulationIwithIsoyIandIwheyIproteinsIonI
gastrointestinalIstabilityIandIantioxidantIactivityIofIMediterraneanIaromaticIherbsWIInternationalf
JournalfoffFoodfSciencefandfTechnologyUI2021UIdeUIZdgaVZdhe

3.8 6

123 üolatileIorganicIcompoundsIofItobaccoIleavesIversusIwasteIQscrapUIdustUIandImidribRiIextractionI
andIoptimizationWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2021UIZYZUIZgaaVZgba 4.3 2

122 “ewItrendsIforImacroalgalInaturalIproductsIapplicationsWINaturalfProductfResearchUI2021UIbdUIZZgYVZZhZ2.3 6

121 –reparationIofIMultifunctionalI“VsopedIrarbonI—uantumIsotsIfromI–eeliIxnvestigatingI°argetedI
–harmacologicalIpctivitiesIandItheI–otentialIppplicationIforIueISensingWIPharmaceuticalsUI2021UIZcUI 5.2 2

120 tssentialI”ilsIofISageUIšosemaryUIandIqayILaurelIxnhibitItheILifeIStagesIofI”omyceteI–athogensI
xmportantIinIpquacultureWIPlantsUI2021UIZYUI 4.5 3
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119 rharacterizationIofIqeeI–olleniI–hysicoVrhemicalI–ropertiesUIweadspaceIrompositionIandIu°xšI
SpectralI–rofilesWIFoodsUI2021UIZYUI 4.9 7

118 LessI–olarIrompoundsIandI°argetedIpntioxidantI–otentialIQxnIüitroIandIxnIüivoRIofIrWIpgardhIZgaaWI
PharmaceuticalsUI2021UIZcUI 5.2 4

117 ppplicationIofIseepItutecticISolventsIforItheItxtractionIofIrarnosicIpcidIandIrarnosolIfromISageIQI
LWRIwithIšesponseISurfaceIMethodologyI”ptimizationWIPlantsUI2021UIZYUI 4.5 3

116 qioprospectingIofIrorallineIšedIplgaIyWüWILamourouxiIüolatilesUIuattyIpcidsIandI–igmentsWI
MoleculesUI2021UIaeUI 4.8 5

115 tnzymaticIandIMicrowaveI–retreatmentsIandISupercriticalIr”ItxtractionIforIxmprovingItxtractionI
tfficiencyIandI—ualityIofILWIsppWItxtractsWWIPlantsUI2021UIZZUI 4.5 2

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

113
romparisonIofI”rganosulfurIandIpminoIpcidIrompositionIbetweenI°riploidI”nionIrlementiIexI
üisianiUIZgcaUIandIrommonI”nionILWUIandItvidencesIforIpntiproliferativeIpctivityIofI°heirItxtractsWI
PlantsUI2020UIhUI

4.5 13

112 ppplicationIofIseepItutecticISolventsIforItheItxtractionIofIšutinIandIšosmarinicIpcidIfromILWIandI
tvaluationIofItheItxtractsIpntiradicalIpctivityWIPlantsUI2020UIhUI 4.5 15

111
MediterraneanI–ropolisIfromItheIpdriaticISeaIxslandsIasIaISourceIofI“aturalIpntioxidantsiI
romprehensiveIrhemicalIqiodiversityIseterminedIbyIvrVMSUIu°xšVp°šUIUw–LrVspsV—q°”uVMSUI
s––wIandIušp–IpssayWIAntioxidantsUI2020UIhUI

7.1 17

110 °heIppplicationIofIweadspaceISolidVphaseIMicroextractionIasIaI–reparationIppproachIforIvasI
rhromatographyIwithIMassISpectrometryWIKemijafUfIndustrijiUI2020UIehUIdZdVdaY 0.3 0

109 tffectIofItnzymaticUIUltrasoundUIandIšefluxItxtractionI–retreatmentsIonItheIrhemicalIrompositionI
ofItssentialI”ilsWIMoleculesUI2020UIadUI 4.8 8

108
SeparationIofIselectedIbioactiveIcompoundsIfromIorangeIpeelIusingItheIsequenceIofIsupercriticalI
r”aIextractionIandIultrasoundIsolventIextractioniIoptimizationIofIlimoneneIandIhesperidinI
contentWISeparationfSciencefandfTechnologyUI2020UIddUIafhhVagZZ

2.5 11

107 UpdateIonIMonoterpenesIfromIšedIMacroalgaeiIxsolationUIpnalysisUIandIqioactivityWIMarinefDrugsUI
2019UIZfUI 6 8

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

105 rhemicalIsiversityIofIQ”liviRIrWIpgardhIweadspaceIrompoundsUIüolatilesUIuattyIpcidsIandIxnsightI
intoIxtsIpntifungalIpctivityWIMoleculesUI2019UIacUI 4.8 17

104 rhemicalIsiversityIofIweadspaceIandIüolatileI”ilIrompositionIofI°woIqrownIplgaeIQIandIRIfromItheI
pdriaticISeaWIMoleculesUI2019UIacUI 4.8 10

103
xnfluenceIofIbeeswaxIadulterationIwithIparaffinIonItheIcompositionIandIqualityIofIhoneyI
determinedIbyIphysicoVchemicalIanalysesUIwI“MšUIu°xšVp°šIandIwSVS–MtXvrVMSWIFoodfChemistryUI
2019UIahZUIZgfVZhg

8.5 8

102 üolatileIorganicIcompoundsIasIartefactsIderivedIfromInaturalIphytochemicalsIsourcedIformIplantsI
andIhoneyWIPhytochemistryfReviewsUI2019UIZgUIgfZVghZ 7.7 5

(2019-2021)
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101
tvaluationIofIrelaxantIresponsesIpropertiesIofIcinnamonIessentialIoilIandIitsImajorIcomponentUI
cinnamaldehydeIonIhumanIandIratIcorpusIcavernosumWIInternationalfBrazfJfUrol:fOfficialfJournalfoff
thefBrazilianfSocietyfoffUrologyUI2019UIcdUIZYbbVZYca

2 3

100 pctualitiesIinItheIphytochemicalIresearchIonIselectedIterpenesWIActafPharmaceuticaUI2019UIehUIdbbVdcY 3.2 2

99
tssentialI”ilIrompositionIofIsifferentI–lantI–artsIfromIrroatianI–etasitesIalbusIQLWRIvaertnWIandI
–etasitesIhybridusIQLWRIvWvaertnWUIqWMeyWIOIScherbWIQpsteraceaeRWIChemistryfandfBiodiversityUI2019UI
ZeUIeZgYYdbZ

2.5 3

98 uirstIcharacterizationIofI–ompiaIintreaIcandiedIfruitiI°heIheadspaceIchemicalIprofileUIpolarIextractI
compositionIandIitsIbiologicalIactivitiesWIFoodfResearchfInternationalUI2019UIZaYUIeaYVebY 7 9

97
txtractionIofIbioactiveIphenolicsIfromIblackIpoplarIQ–opulusInigraILWRIbudsIbyIsupercriticalIr”IandI
itsIoptimizationIbyIresponseIsurfaceImethodologyWIJournalfoffPharmaceuticalfandfBiomedicalf
AnalysisUI2018UIZdaUIZagVZbe

3.5 23

96
UnlockingI–haceliaItanacetifoliaIqenthWIhoneyIcharacterizationIthroughImelissopalynologicalI
analysisUIcolorIdeterminationIandIvolatilesIchemicalIprofilingWIFoodfResearchfInternationalUI2018UI
ZYeUIacbVadb

7 10

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

94 “ewISampleI–reparationIMethodIforIwoneyIüolatilesIuingerprintingIqasedIonIsehydrationI
womogeneousILiquidnLiquidItxtractionIQswLLtRWIMoleculesUI2018UIabUI 4.8 5

93 xnsightIintoItheIrhemicalIsiversityIofILateXxceIwarvestIvewˆ…rztraminerIčineWIChemistryfandf
BiodiversityUI2018UIZdUIeZgYYadc 2.5

92
sevelopmentIofIsupercriticalIr”IextractionIofIbioactiveIphytochemicalsIfromIblackIpoplarI
Q–opulusInigraILWRIbudsIfollowedIbyIvrVMSIandIUw–LrVspsV—q°”uVMSWIJournalfoffPharmaceuticalf
andfBiomedicalfAnalysisUI2018UIZdgUIZdVaf

3.5 8

91 –hytochemicalIstudyIofItheIheadspaceIvolatileIorganicIcompoundsIofIfreshIalgaeIandIseagrassI
fromItheIpdriaticISeaIQsingleIpointIcollectionRWIPLoSfONEUI2018UIZbUIeYZhecea 3.7 28

90 ”verviewIonItheIppplicationIofIModernIMethodsIforItheItxtractionIofIqioactiveIrompoundsIfromI
MarineIMacroalgaeWIMarinefDrugsUI2018UIZeUI 6 79

89 –henolicIrompoundsUIüolatilesIandIpntioxidantIrapacityIofIčhiteIMyrtleIqerryILiqueursWIPlantf
FoodsfforfHumanfNutritionUI2017UIfaUIaYdVaZY 3.9 12

88 tvaluationIofInaturalIoccurringIbioactiveIcompoundsIandIantioxidantIactivityIinI“uragusIwhiteI
winesWIFoodfResearchfInternationalUI2017UIhhUIdfZVdfe 7 5

87 rharacterizationIofISatsumaImandarinIQritrusIunshiuIMarcWRInectarVtoVhoneyItransformationI
pathwayIusingIu°xšVp°šIspectroscopyWIFoodfChemistryUI2017UIabaUIageVahc 8.5 16

86
SrVr”aIextractionIofIüitexIagnusVcastusILWIfruitsiI°heIinfluenceIofIpressureUItemperatureIandIwaterI
presoakingIonItheIyieldIandIvrâ��MSIprofilesIofItheIextractsIinIcomparisonItoItheIessentialIoilI
compositionWIJournalfoffSupercriticalfFluidsUI2017UIZabUIdYVdf

4.2 9

85 SupercriticalIr”ItxtractionIofILavandulaIangustifoliaIMillWIulowersiI”ptimisationIofI”xygenatedI
MonoterpenesUIroumarinIandIwerniarinIrontentWIPhytochemicalfAnalysisUI2017UIagUIddgVdee 3.4 18

84
ScreeningIofI–olishIuirIwoneydewIwoneyIUsingIvrXMSUIw–LrVspsUIandI–hysicalVrhemicalI
–arametersiIqenzeneIserivativesIandI°erpenesIasIrhemicalIMarkersWIChemistryfandfBiodiversityUI
2017UIZcUIeZfYYZfh

2.5 11
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83 uirstIšeportIonIšareIUnifloralIwoneyIofItndemicIMoltkiaIpetraeaIQ°rattWRIvrisebWIfromIrroatiaiI
setailedIrhemicalIScreeningIandIpntioxidantIrapacityWIChemistryfandfBiodiversityUI2017UIZcUIeZeYYaeg 2.5 3

82
ScreeningIofISixIMedicinalI–lantItxtractsI”btainedIbyI°woIronventionalIMethodsIandISupercriticalI
r”â��ItxtractionI°argetedIonIroumarinIrontentUIaUaVsiphenylVZVpicrylhydrazylIšadicalIScavengingI
rapacityIandI°otalI–henolsIrontentWIMoleculesUI2017UIaaUI

4.8 26

81 weadspaceISolidV–haseIMicroextractionIandIUltrasonicItxtractionIwithItheISolventISequencesIinI
rhemicalI–rofilingIofIplliumIursinumILWIwoneyWIMoleculesUI2017UIaaUI 4.8 2

80
”ptimizationIofIsupercriticalIr”aIextractionIofIdriedIwelichrysumIitalicumIflowersIbyIresponseI
surfaceImethodologyiIvrVMSIprofilesIofItheIextractsIandIessentialIoilWISeparationfSciencefandf
TechnologyUI2016UIdZUIahadVahbZ

2.5 11

79
rhemicalIbiodiversityIofItheIleafIandIflowerIessentialIoilsIofIritrusIaurantiumILWIfromIsubrovnikI
areaIQrroatiaRIinIcomparisonIwithIritrusIsinensisILWI”sbeckIcvWIčashingtonInavelUIritrusIsinensisILWI
”sbeckIcvWI°aroccoIandIritrusIsinensisILWI”sbeckIcvWIsoppioISanguignoWIJournalfoffEssentialfOilf
ResearchUI2016UIagUIagbVahZ

2.3 6

78 ScreeningIofISaturejaIsubspicataIüisWIwoneyIbyIw–LrVspsUIvrVuxsXMSIandIUüXüxSiI–rephenateI
serivativesIasIqiomarkersWIMoleculesUI2016UIaZUIbff 4.8 7

77 rhemicalI–rofilesIandIpntiVinflammatoryIpctivityIofItheItssentialI”ilsIfromISeseliIgummiferumIandI
SeseliIcorymbosumIsubspWIcorymbosumWINaturalfProductfCommunicationsUI2016UIZZUIZhbcdfgXZeYZZYZ 0.9 1

76
–henolicIrompoundsUIpntioxidantIpctivityUIandI”therIrharacteristicsIofItxtraIüirginI”liveI”ilsIfromI
xtalianIputochthonousIüarieties°ondaIdiIüillacidroU°ondaIdiIragliariUSemidanaUIandqosanaWIJournalf
offChemistryUI2016UIaYZeUIZVf

2.3 13

75 °raceabilityIofISatsumaIMandarinIQritrusIunshiuIMarcWRIwoneyIthroughI“ectarXwoneyVSacXwoneyI
–athwaysIofItheIweadspaceUIüolatilesUIandISemiVüolatilesiIrhemicalIMarkersWIMoleculesUI2016UIaZUI 4.8 13

74 tssentialI”ilIrompositionIofI°hreeIvlobulariaISpeciesWIChemistryfandfBiodiversityUI2016UIZbUIaZhVab 2.5 2

73
romprehensiveIStudyIofIMediterraneanIQrroatianRI–ropolisI–eculiarityiIweadspaceUIüolatilesUI
pntiVüarroaV°reatmentIšesidueUI–henolicsUIandIpntioxidantI–ropertiesWIChemistryfandfBiodiversityUI
2016UIZbUIaZYVg

2.5 18

72
pctivityIofI–olishIunifloralIhoneysIagainstIpathogenicIbacteriaIandIitsIcorrelationIwithIcolourUI
phenolicIcontentUIantioxidantIcapacityIandIotherIparametersWILettersfinfAppliedfMicrobiologyUI2016UI
eaUIaehVfe

2.9 47

71 šedIcloverIQ°rifoliumIpratenseILWRIhoneyiIvolatilesIchemicalVprofilingIandIunlockingIantioxidantIandI
anticorrosionIcapacityWIChemicalfPapersUI2016UIfYUI 1.9 5

70
rharacterizationIofISummerISavoryIQSaturejaIhortensisILWRIwoneyIbyI–hysicoVrhemicalI–arametersI
andIrhromatographicIXISpectroscopicI°echniquesIQvrVuxsXMSUIw–LrVspsUIUüXüxSIandIu°xšVp°šRWI
CroaticafChemicafActaUI2015UIggUIZdVaa

0.8 10

69
tvaluationIofIwSVS–MtIandIultrasonicIsolventIextractionIforImonitoringIofIplantIflavoursIaddedIbyI
theIbeesItoIherbhoneysiItraceabilityIbiomarkersWIFoodfAdditivesfandfContaminantsfsfPartfAf
ChemistryrfAnalysisrfControlrfExposurefandfRiskfAssessmentUI2015UIbaUIZfeZVfZ

3.2 1

68 pntioxidantIcapacityIandIchemicalIprofilesIofISaturejaImontanaILWIwoneyiIhotrienolIandIsyringylI
derivativesIasIbiomarkersWIChemistryfandfBiodiversityUI2015UIZaUIZYcfVde 2.5 9

67 –hytochemicalsIandIotherIcharacteristicsIofIrroatianImonovarietalIextraIvirginIoliveIoilsIfromI
”blicaUILastovkaIandILevantinkaIvarietiesWIMoleculesUI2015UIaYUIcbhdVcYh 4.8 20

66
vrVuxsXMSI–rofilingIofISupercriticalIr”aItxtractsIofI–eelsIfromIritrusIaurantiumUIrWIsinensisIcvWI
čashingtonInavelUIrWIsinensisIcvWI°aroccoIandIrWIsinensisIcvWIsoppioISanguignoIfromIsubrovnikI
preaIQrroatiaRWINaturalfProductfCommunicationsUI2015UIZYUIZhbcdfgXZdYZYYY

0.9 2

(2015-2017)
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65 romparisonIofIsifferentIMethodologiesIforIsetailedIScreeningIofI°araxacumIofficinaleIwoneyI
üolatilesWINaturalfProductfCommunicationsUI2015UIZYUIZhbcdfgXZdYZYYY 0.9 1

64 šhamnusIfrangulaIwoneyiIScreeningIofIüolatileI”rganicIrompoundsIandI°heirIrompositionIpfterI
ShortV°ermIweatingWIChemistryfoffNaturalfCompoundsUI2015UIdZUIZZfcVZZff 0.7 5

63 romparisonIofIdifferentImethodologiesIforIdetailedIscreeningIofI°araxacumIofficinaleIhoneyI
volatilesWINaturalfProductfCommunicationsUI2015UIZYUIbdfVeY 0.9 6

62
vrVuxsXMSI–rofilingIofISupercriticalIr”aItxtractsIofI–eelsIfromIritrusIaurantiumUIrWIsinensisIcvWI
čashingtonInavelUIrWIsinensisIcvWI°aroccoIandIrWIsinensisIcvWIsoppioISanguignoIfromIsubrovnikI
preaIQrroatiaRWINaturalfProductfCommunicationsUI2015UIZYUIZbZdVg

0.9 9

61 rornflowerIQrentaureaIcyanusILWRIhoneyIqualityIparametersiIchromatographicIfingerprintsUI
chemicalIbiomarkersUIantioxidantIcapacityIandIothersWIFoodfChemistryUI2014UIZcaUIZaVg 8.5 29

60 pntioxidantIactivityUIcolorIcharacteristicsUItotalIphenolIcontentIandIgeneralIw–LrIfingerprintsIofIsixI
–olishIunifloralIhoneyItypesWILWTfsfFoodfSciencefandfTechnologyUI2014UIddUIZacVZbY 5.4 91

59 rolorIevaluationIofIseventeenIturopeanIunifloralIhoneyItypesIbyImeansIofIspectrophotometricallyI
determinedIrxtILSrabShQabR´°IchromaticityIcoordinatesWIFoodfChemistryUI2014UIZcdUIagcVhZ 8.5 66

58 °erpenesIinIhoneyiIoccurrenceUIoriginIandItheirIroleIasIchemicalIbiomarkersWIRSCfAdvancesUI2014UIcUIbZfZY3.7 39

57 qioorganicIresearchIofIvalactitesItomentosaIMoenchWIwoneyIextractsiIenantiomericIpurityIofIchiralI
markerIbVphenyllacticIacidWIChiralityUI2014UIaeUIcYdVZY 2.1 3

56 qioactivityIofISaturejaImontanaILWIhoneyIextractsIandItheirIprofileIscreeningWIRSCfAdvancesUI2014UI
cUIcfbahVcfbcY 3.7 7

55
üolatileIprofileUIphytochemicalsIandIantioxidantIactivityIofIvirginIoliveIoilsIfromIrroatianI
autochthonousIvarietiesIMa¯¡nja˜�aIandIzrvavicaIinIcomparisonIwithIxtalianIvarietyILeccinoWI
MoleculesUI2014UIZhUIggZVhd

4.8 21

54 ScreeningIofIroffeaIsppWIhoneyIbyIdifferentImethodologiesiItheobromineIandIcaffeineIasIchemicalI
markersWIRSCfAdvancesUI2014UIcUIeYddfVeYdea 3.7 13

53 –hytochemicalIandIphysicalVchemicalIanalysisIofI–olishIwillowIQSalixIsppWRIhoneyiIidentificationIofI
theImarkerIcompoundsWIFoodfChemistryUI2014UIZcdUIgVZc 8.5 27

52 –hytochemicalIcompositionIofItheIessentialIoilIofI–runellaIgrandifloraWIChemistryfoffNaturalf
CompoundsUI2013UIchUIbfZVbfb 0.7 1

51
qioorganicIdiversityIofIrareIroriandrumIsativumILWIhoneyiIunusualIchromatographicIprofilesI
containingIderivativesIofIlinaloolXoxygenatedImethoxybenzeneWIChemistryfandfBiodiversityUI2013UI
ZYUIZdchVdg

2.5 9

50 weadspaceIrompoundsIfromIrentaureaIcyanusILWIwoneyiI°heI”ccurrenceIofI
bUcVsihydroVbV”xoedulanWIChemistryfoffNaturalfCompoundsUI2013UIchUIheZVhec 0.7 7

49 °heIvolatileIprofilesIofIaIrareIappleIQMalusIdomesticaIqorkhWRIhoneyiIshikimicIacidVpathwayI
derivativesUIterpenesUIandIothersWIChemistryfandfBiodiversityUI2013UIZYUIZebgVda 2.5 20

48 rhemicalIrompositionIofIwypericumIricheriIsubspWIgrisebachiiItssentialI”ilIfromIrroatiaWINaturalf
ProductfCommunicationsUI2013UIgUIZhbcdfgXZbYYgYY 0.9
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47 üolatileIqenzeneIserivativesIasIwoneyIqiomarkersWISynlettUI2013UIacUIabbZVabbc 2.2 16

46 vrVMSIuingerprintsIandI”therI–hysicoVchemicalIrharacteristicsIofIšareIUnifloralI–runusIcerasusILWI
woneyWINaturalfProductfCommunicationsUI2013UIgUIZhbcdfgXZbYYgYY 0.9 4

45 rhemicalIcompositionIofIwypericumIricheriIsubspWIgrisebachiiIessentialIoilIfromIrroatiaWINaturalf
ProductfCommunicationsUI2013UIgUIabZVb 0.9

44 rhemicalIcompositionIofItheIessentialIoilIfromIStachysIserotinaWIChemistryfoffNaturalfCompoundsUI
2012UIcgUIdYgVdYh 0.7 1

43 üolatileIorganicIcompoundsIfromIrentauriumIerythraeaIšafnIQrroatiaRIandItheIantimicrobialI
potentialIofIitsIessentialIoilWIMoleculesUI2012UIZfUIaYdgVfa 4.8 15

42 šiboflavinIandIlumichromeIinIsalmatianIsageIhoneyIandIotherIunifloralIhoneysIdeterminedIbyI
LrVspsItechniqueWIFoodfChemistryUI2012UIZbdUIZhgdVhY 8.5 23

41
uattyVacidIprofileIofItotalIandIpolarIlipidsIinIculturedIrainbowItroutIQ”ncorhynchusImykissRIraisedIinI
freshwaterIandIseawaterIQrroatiaRIdeterminedIbyItransmethylationImethodWIChemistryfandf
BiodiversityUI2012UIhUIZdhZVg

2.5 3

40 tssentialI”ilIrompositionIofI–rasiumImajusIfromIrroatiaWINaturalfProductfCommunicationsUI2012UIfUIZhbcdfgXZaYYfYY0.9 1

39 –hytochemicalI–rofilesIofIüolatileIronstituentsIfromIrentaureaIragusinaILeavesIandIulowersIandI
theirIpntimicrobialItffectsWINaturalfProductfCommunicationsUI2012UIfUIZhbcdfgXZaYYfYY 0.9 2
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