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andhMolecularhBiologyUI2014UIZaYUIZYcVZb

5.1 39

222 NaturalIextractsIasIpotentialIsourceIofIantioxidantsItoIstabilizeIpolyolefinsWIJournalhofhAppliedh
PolymerhScienceUI2011UIZZfUI]bb]V]bbf 2.9 39

221 surtherIinsightIintoItheIlatexImetaboliteIprofileIofIsicusIcaricaWIJournalhofhAgriculturalhandhFoodh
ChemistryUI2010UIbeUIZYebbVc] 5.7 39

220 sreeIwaterVsolubleIphenolicsIprofilingIinIbarleyIQIuordeumIvulgareIyWRWIJournalhofhAgriculturalhandh
FoodhChemistryUI2009UIbdUI[aYbVf 5.7 38

219 treenIteagInIpromisingIanticancerIagentIforIrenalIcellIcarcinomaWIFoodhChemistryUI2010UIZ[[UIafVba 8.5 38

218 zethoxylatedIxanthonesIinItheIqualityIcontrolIofIsmallIcentauryIQpentauriumIerythraeaRIfloweringI
topsWIJournalhofhAgriculturalhandhFoodhChemistryUI2002UIbYUIacYV] 5.7 38

217
rllagicIacidIandIderivativesIfromIpochlospermumIangolensisIãelwWIrxtractsgIu“ypVqnqVrSvXzSQnRI
profilingUIquantificationIandIinIvitroIantiVdepressantUIantiVcholinesteraseIandIantiVoxidantIactivitiesWI
PhytochemicalhAnalysisUI2013UI[aUIb]aVaY

3.4 37

216 podiumItomentosumIandI“locamiumIcartilagineumgIphemistryIandIantioxidantIpotentialWIFoodh
ChemistryUI2010UIZZfUIZ]bfVZ]ce 8.5 37

215 qeterminationIofIlowImolecularIweightIvolatilesIinIsicusIcaricaIusingIuSVS“zrIandItpXsvqWIFoodh
ChemistryUI2010UIZ[ZUIZ[efVZ[fb 8.5 37

214 nnalysisIofInonVcolouredIphenolicsIinIredIwinegIrffectIofIqekkeraIbruxellensisIyeastWIFoodh
ChemistryUI2005UIefUIZebVZef 8.5 37

213 vnoculationIwithIoradyrhizobiumIjaponicumIenhancesItheIorganicIandIfattyIacidsIcontentIofI
soybeanIQtlycineImaxIQyWRIzerrillRIseedsWIFoodhChemistryUI2013UIZaZUI]c]cVae 8.5 36

212 u“ypXqnqInNnyéSvSI’sI“urN’yvpIp’z“’UNqSIs–’zIynVrNqr–InNqIv SIn““yvpn v’NI ’I
”Unyv éIp’N –’yWIJournalhofhLiquidhChromatographyhandhRelatedhTechnologiesUI2000UI[]UI[bc]V[bd[ 1.3 36

211 rvolutionIofIorassicaIrapaIvarWIrapaIyWIvolatileIcompositionIbyIuSVS“zrIandItpXv VzSWI
MicrochemicalhJournalUI2009UIf]UIZaYVZac 4.8 35

210  ronchudaIcabbageIQorassicaIoleraceaIyWIvarWIcostataIqpRgIscavengerIofIreactiveInitrogenIspeciesWI
JournalhofhAgriculturalhandhFoodhChemistryUI2008UIbcUIa[YbVZZ 5.7 35

209 “henolicIprofileIofIhazelnutIQporylusIavellanaIyWRIleavesIcultivarsIgrownIinI“ortugalWINaturalhProducth
ResearchUI2005UIZfUIZbdVc] 2.3 35

208 NonenzymaticI˛–VyinolenicIncidIqerivativesIfromItheISeagIzacroalgaeIasINovelISourcesIofI
“hytoprostanesWIJournalhofhAgriculturalhandhFoodhChemistryUI2015UIc]UIcaccVda 5.7 34
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207 qistinctIfattyIacidIprofileIofItenIbrownImacroalgaeWIRevistahBrasileirahDehFarmacognosiaUI2013UI[]UIcYeVcZ]2 34

206 pharacterisationIofItheIphenolicIprofileIofIooerhaaviaIdiffusaIyWIbyIu“ypV“nqVzSXzSIasIaItoolIforI
qualityIcontrolWIPhytochemicalhAnalysisUI2005UIZcUIabZVe 3.4 34

205 pomparativeIstudyIonIfreeIaminoIacidIcompositionIofIwildIedibleImushroomIspeciesWIJournalhofh
AgriculturalhandhFoodhChemistryUI2008UIbcUIZYfd]Vf 5.7 33

204 “reliminaryIstudyIofIflavonolsIinIportIwineIgrapeIvarietiesWIFoodhChemistryUI2001UId]UI]fdV]ff 8.5 33

203 zarineInaturalIpigmentsgIphemistryUIdistributionIandIanalysisWIDyeshandhPigmentsUI2014UIZZZUIZ[aVZ]a 4.6 32

202 phemicalIprofilingIandIbiologicalIscreeningIofI hymusIlotocephalusIextractsIobtainedIbyI
supercriticalIfluidIextractionIandIhydrodistillationWIIndustrialhCropshandhProductsUI2012UI]cUI[acV[bc 5.9 32

201 ’xygenIandInitrogenIreactiveIspeciesIareIeffectivelyIscavengedIbyIrucalyptusIglobulusIleafIwaterI
extractWIJournalhofhMedicinalhFoodUI2009UIZ[UIZdbVe] 2.8 32

200  argetedImetaboliteIanalysisIofIpatharanthusIroseusIandIitsIbiologicalIpotentialWIFoodhandhChemicalh
ToxicologyUI2009UIadUIZ]afVba 4.7 32

199 vnIvitroIculturesIofIorassicaIoleraceaIyWIvarWIcostataIqpgIpotentialIplantIbioreactorIforIantioxidantI
phenolicIcompoundsWIJournalhofhAgriculturalhandhFoodhChemistryUI2009UIbdUIZ[adVb[ 5.7 32

198 sattyIacidsIfromIedibleIseaIharesgIantiVinflammatoryIcapacityIinIy“SVstimulatedI–nãI[caWdIcellsI
involvesIiN’SImodulationWIRSChAdvancesUI2015UIbUIefeZVefed 3.7 30

197 nIgasIchromatographyVmassIspectrometryImultiVtargetImethodIforItheIsimultaneousIanalysisIofI
threeIclassesIofImetabolitesIinImarineIorganismsWITalantaUI2012UIZYYUI]fZVaYY 6.2 30

196 vdentificationIofIVitisIviniferaIyWIgrapeIberryIskinIcolorImutantsIandIpolyphenolicIprofileWIFoodh
ChemistryUI2016UIZfaUIZZdV[d 8.5 29

195 “hlorotanninIextractsIfromIsucalesgIzarineIpolyphenolsIasIbioregulatorsIengagedIinI
inflammationVrelatedImediatorsIandIenzymesWIAlgalhResearchUI2017UI[eUIZVe 5 29

194  heIpigmentsIofIkelpsIQ’chrophytaRIasIpartIofItheIflexibleIresponseItoIhighlyIvariableImarineI
environmentsWIJournalhofhAppliedhPhycologyUI2016UI[eUI]cefV]cfc 3.2 29

193
 heIponsistencyIoetweenI“hytotoxicIrffectsIandItheIqynamicsIofInllelochemicalsI–eleaseIfromI
rucalyptusIglobulusIyeavesIUsedIasIoioherbicideItreenIzanureWIJournalhofhChemicalhEcologyUI2018UI
aaUIcbeVcdY

2.7 29

192 UnravellingItheIbioherbicideIpotentialIofIrucalyptusIglobulusIyabillgIoiochemistryIandIeffectsIofIitsI
aqueousIextractWIPLoShONEUI2018UIZ]UIeYZf[ed[ 3.7 29

191
vnoculationIofItheInonlegumeIpapsicumIannuumIQyWRIwithI–hizobiumIstrainsWIZWIrffectIonIbioactiveI
compoundsUIantioxidantIactivityUIandIfruitIripenessWIJournalhofhAgriculturalhandhFoodhChemistryUI2014
UIc[UIbbdVca

5.7 29

190 zetabolicIprofileIandIbiologicalIactivitiesIofIyavandulaIpedunculataIsubspWIlusitanicaIQphaytorRI
srancogIstudiesIonItheIessentialIoilIandIpolarIextractsWIFoodhChemistryUI2013UIZaZUI[bYZVc 8.5 29
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189 ooerhaaviaIdiffusagImetaboliteIprofilingIofIaImedicinalIplantIfromINyctaginaceaeWIFoodhandh
ChemicalhToxicologyUI2009UIadUI[Za[Vf 4.7 29

188 rffectsIinducedIbyItheInodulationIwithIoradyrhizobiumIjaponicumIonItlycineImaxIQsoybeanRI
metabolismIandIantioxidantIpotentialWIFoodhChemistryUI2011UIZ[dUIZaedVZafb 8.5 29

187 rxploitingIpatharanthusIroseusIrootsgISourceIofIantioxidantsWIFoodhChemistryUI2010UIZ[ZUIbcVcZ 8.5 29

186 vnfluenceIofIqekkeraIbruxellensisIonItheIcontentsIofIanthocyaninsUIorganicIacidsIandIvolatileI
phenolsIofIqˆ£oIredIwineWIFoodhChemistryUI2007UIZYYUIcaVdY 8.5 29

185 rxperimentalIdesignIforIextractionIandIquantificationIofIphenolicIcompoundsIandIorganicIacidsIinI
whiteIKVinhoIVerdeKIgrapesWIAnalyticahChimicahActaUI2007UIbe]UIZbV[[ 6.6 29

184 nntioxidantIandIproapoptoticIactivitiesIofISclerocaryaIbirreaI[QnWI–ichWRIuochstWαImethanolicIrootI
extractIonItheIhepatocellularIcarcinomaIcellIlineIuept[WIBioMedhResearchhInternationalUI2015UI[YZbUIbcZbef3 28

183 “almiticIacidIandIergostaVdU[[VdienV]VolIcontributeItoItheIapoptoticIeffectIandIcellIcycleIarrestIofI
anIextractIfromIzarthasteriasIglacialisIyWIinIneuroblastomaIcellsWIMarinehDrugsUI2013UIZ[UIbaVce 6 28

182 “hytochemicalIinvestigationsIandIbiologicalIpotentialIscreeningIwithIcellularIandInonVcellularI
modelsIofIglobeIamaranthIQtomphrenaIglobosayWRIinflorescencesWIFoodhChemistryUI2012UIZ]bUIdbcVc] 8.5 28

181
sirstIreportIofInonVcolouredIflavonoidsIinIrchiumIplantagineumIbeeIpollengIdifferentiationIofI
isomersIbyIliquidIchromatographyXionItrapImassIspectrometryWIRapidhCommunicationshinhMassh
SpectrometryUI2010UI[aUIeYZVc

2.2 28

180 –umexIinduratusIleavesgIinterestingIdietaryIsourceIofIpotentialIbioactiveIcompoundsWIJournalhofh
AgriculturalhandhFoodhChemistryUI2006UIbaUIbde[Vf 5.7 28

179 rvaluationIofItheIneuroprotectiveIandIantidiabeticIpotentialIofIphenolVrichIextractsIfromIvirginI
oliveIoilsIbyIinIvitroIassaysWIFoodhResearchhInternationalUI2018UIZYcUIbbeVbcd 7 27

178 oeneficialIeffectsIofIwhiteIwineIpolyphenolsVenrichedIdietIonInlzheimerPsIdiseaseVlikeIpathologyWI
JournalhofhNutritionalhBiochemistryUI2018UIbbUIZcbVZdd 6.3 27

177 ScreeningIofIantioxidantIcompoundsIduringIsproutingIofIorassicaIoleraceaIyWIvarWIcostataIqpWI
CombinatorialhChemistryhandhHighhThroughputhScreeningUI2007UIZYUI]ddVec 1.3 27

176 slavonoidsIinINeurodegenerationgIyimitationsIandIStrategiesItoIprossIpNSIoarriersWICurrenth
MedicinalhChemistryUI2016UI[]UIaZbZVaZda 4.3 27

175 phemicalIqiversityIandIoiologicalI“ropertiesIofISecondaryIzetabolitesIfromISeaIuaresIofInplysiaI
tenusWIMarinehDrugsUI2016UIZaUI 6 27

174 ooxVoehnkenIfactorialIdesignItoIobtainIaIphenolicVrichIextractIfromItheIaerialIpartsIofIphelidoniumI
majusIyWITalantaUI2014UIZ]YUIZ[eV]c 6.2 26

173 qracaenaIdracoIyWIfruitgI“hytochemicalIandIantioxidantIactivityIassessmentWIFoodhResearchh
InternationalUI2011UIaaUI[Ze[V[Zef 7 26

172 nInewIinsightIonIelderberryIanthocyaninsIbioactivitygIzodulationIofImitochondrialIredoxIchainI
functionalityIandIcellIredoxIstateWIJournalhofhFunctionalhFoodsUI2019UIbcUIZabVZbb 5.1 25
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171 zagneticIqehydrodipeptideVoasedISelfVnssembledIuydrogelsIforI heragnosticInpplicationsWI
NanomaterialsUI2019UIfUI 5.4 25

170 rvaluatingItheIvnIVitroI“otentialIofINaturalIrxtractsItoI“rotectIyipidsIfromI’xidativeIqamageWI
AntioxidantsUI2020UIfUI 7.1 25

169 rffectIofIdifferentIextractionImethodologiesIonItheIrecoveryIofIbioactiveImetabolitesIfromI
SaturejaIparvifoliaIQ“hilWRIrplingIQyamiaceaeRWIIndustrialhCropshandhProductsUI2013UIaeUIafVbc 5.9 25

168 surtherIknowledgeIonItheIphenolicIprofileIofIpolocasiaIesculentaIQyWRIShottWIJournalhofhAgriculturalh
andhFoodhChemistryUI2012UIcYUIdYYbVZb 5.7 25

167 phemicalIcompositionIandIbiologicalIscreeningIofIpapsellaIbursaVpastorisWIRevistahBrasileirahDeh
FarmacognosiaUI2011UI[ZUIc]bVca] 2 25

166  omatoIplantIleavesgIsromIbyVproductsItoItheImanagementIofIenzymesIinIchronicIdiseasesWI
IndustrialhCropshandhProductsUI2016UIfaUIc[ZVc[f 5.9 25

165  ranslatingIendoplasmicIreticulumIbiologyIintoItheIclinicgIaIroleIforIr–VtargetedInaturalIproductslWI
NaturalhProducthReportsUI2015UI][UIdYbV[[ 15.1 24

164 VolatileIconstituentsIthroughoutIorassicaIoleraceaIyWIVarWIacephalaIgerminationWIJournalhofh
AgriculturalhandhFoodhChemistryUI2009UIbdUIcdfbVeY[ 5.7 24

163 qoIcultivarUIgeographicalIlocationIandIcropIseasonIinfluenceIphenolicIprofileIofIwalnutIleaveslWI
MoleculesUI2008UIZ]UIZ][ZV][ 4.8 24

162 nntioxidativeIpropertiesIandIphytochemicalIcompositionIofIoallotaInigraIinfusionWIFoodhChemistryUI
2007UIZYbUIZ]fcVZaY] 8.5 24

161 oioactiveImarineIdrugsIandImarineIbiomaterialsIforIbrainIdiseasesWIMarinehDrugsUI2014UIZ[UI[b]fVef 6 23

160 sastIdeterminationIofIbioactiveIcompoundsIfromIyycopersiconIesculentumIzillWIleavesWIFoodh
ChemistryUI2012UIZ]bUIdaeVbb 8.5 23

159 “lantIsecondaryImetabolitesIinIcancerIchemotherapygIwhereIareIwelWICurrenthPharmaceuticalh
BiotechnologyUI2012UIZ]UIc][VbY 2.6 23

158 u“ypVqnqVrSvXzSQnRIprofilingIofIphenolicIcompoundsIfromIyathyrusIciceraIyWIseedsWIFoodh
ChemistryUI2017UI[ZaUIcdeVceb 8.5 22

157 oioprospectingIofIbrownIseaweedsIforIbiotechnologicalIapplicationsgI“hlorotanninIactionsIinI
inflammationIandIallergyInetworkWITrendshinhFoodhSciencehandhTechnologyUI2019UIecUIZb]VZdZ 15.3 22

156 vnfluenceIofItaroIQpolocasiaIesculentaIyWIShottRIgrowthIconditionsIonItheIphenolicIcompositionIandI
biologicalIpropertiesWIFoodhChemistryUI2013UIZaZUI]aeYVb 8.5 21

155 SterolsIinInlgaeIandIuealthI2013UIZd]VZfZ 21

154
uighVperformanceIliquidIchromatographyVdiodeIarrayIdetectionVelectrosprayIionizationImultiVstageI
massIspectrometricIscreeningIofIanIinsectXplantIsystemgItheIcaseIofISpodopteraI
littoralisXyycopersiconIesculentumIphenolicsIandIalkaloidsWIRapidhCommunicationshinhMassh
SpectrometryUI2011UI[bUIZfd[VeY

2.2 21
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153  ronchudaIcabbageIflavonoidsIuptakeIbyI“ierisIbrassicaeWIPhytochemistryUI2007UIceUI]cZVd 4 21

152 uybridIzSXNz–ImethodsIonItheIprioritizationIofInaturalIproductsgInpplicationsIinIdrugIdiscoveryWI
JournalhofhPharmaceuticalhandhBiomedicalhAnalysisUI2018UIZadUI[]aV[af 3.5 21

151 yeavesIandIstemIbarkIfromInllophylusIafricanusI“WIoeauvWgInnIapproachItoIantiVinflammatoryI
propertiesIandIcharacterizationIofItheirIflavonoidIprofileWIFoodhandhChemicalhToxicologyUI2018UIZZeUIa]YVa]e4.7 21

150
zedicinalIspeciesIasIz qysgI urneraIdiffusaIãilldWIrxISchultIinhibitsIpNSIenzymesIandIdelaysI
glutamateIexcitotoxicityIinISuVSébéIcellsIviaIoxidativeIdamageWIFoodhandhChemicalhToxicologyUI2017UI
ZYcUIaccVadc

4.7 20

149 pomparingItheIphenolicIprofileIofI“ilocarpusIpennatifoliusIyemWIbyIu“ypâ��qnqâ��rSvXzSInIwithI
respectItoIauthenticationIandIenzymeIinhibitionIpotentialWIIndustrialhCropshandhProductsUI2015UIddUI]fZVaYZ5.9 20

148 vnIvitroImultifunctionalityIofIphlorotanninIextractsIfromIedibleIsucusIspeciesIonItargetsI
underpinningIneurodegenerationWIFoodhChemistryUI2020UI]]]UIZ[dabc 8.5 20

147
vnoculationIofItheInonlegumeIpapsicumIannuumIyWIwithI–hizobiumIstrainsWI[WIphangesIinIsterolsUI
triterpenesUIfattyIacidsUIandIvolatileIcompoundsWIJournalhofhAgriculturalhandhFoodhChemistryUI2014UI
c[UIbcbVd]

5.7 20

146 pharacterizationIofIsicusIcaricaIyWIcultivarsIbyIqNnIandIsecondaryImetaboliteIanalysisgIvsIgeneticI
diversityIreflectedIinItheIchemicalIcompositionlWIFoodhResearchhInternationalUI2012UIafUIdZYVdZf 7 20

145 surtherIinsightsIonItheIcarotenoidIprofileIofItheIechinodermIzarthasteriasIglacialisIyWIMarinehDrugs
UI2012UIZYUIZafeVbZY 6 20

144 phangesIonIorganicIacidIsecretionIandIaccumulationIinI“lantagoIalmogravensisIsrancoIandI
“lantagoIalgarbiensisISampWIunderIaluminumIstressWIPlanthScienceUI2013UIZfeUIZVc 5.3 20

143 “iperIbetleIleavesgIprofilingIphenolicIcompoundsIbyIu“ypXqnqVrSvXzSQnRIandIantiVcholinesteraseI
activityWIPhytochemicalhAnalysisUI2014UI[bUIab]VcY 3.4 19

142 nlkaloidsIinItheIvalorizationIofIruropeanIyupinusIsppWIseedsIcropWIIndustrialhCropshandhProductsUI
2017UIfbUI[ecV[fb 5.9 19

141
rffectsIofIcoloredIandInoncoloredIphenolicsIofIrchiumIplantagineumIyWIbeeIpollenIinIpacoV[IcellsI
underIoxidativeIstressIinducedIbyItertVbutylIhydroperoxideWIJournalhofhAgriculturalhandhFoodh
ChemistryUI2015UIc]UI[Ye]VfZ

5.7 19

140
sreeIaminoIacidsIofItronchudaIcabbageIQorassicaIoleraceaIyWIVarWIcostataIqpRgIinfluenceIofIleafI
positionIQinternalIorIexternalRIandIcollectionItimeWIJournalhofhAgriculturalhandhFoodhChemistryUI2008UI
bcUIb[ZcV[Z

5.7 19

139 vnIvitroImultimodalVeffectIofI richiliaIcatiguaInWIwussWIQzeliaceaeRIbarkIaqueousIextractIinIpNSI
targetsWIJournalhofhEthnopharmacologyUI2018UI[ZZUI[adV[bb 5 18

138 nIpomparativeIStudyIonI“hytochemicalI“rofilesIandIoiologicalInctivitiesIofISclerocaryaIbirreaI
QnW–ichWRIuochstIyeafIandIoarkIrxtractsWIInternationalhJournalhofhMolecularhSciencesUI2018UIZfUI 6.3 18

137 rdibleIseaweedsPIphlorotanninsIinIallergygInInaturalImultiVtargetIapproachWIFoodhChemistryUI2018UI
[cbUI[]]V[aZ 8.5 18

136 u“ypVqnqVrSvXzSQnRIanalysisIofIphenolicIcompoundsIforIqualityIcontrolIofItrindeliaIrobustaINuttWI
andIbioactivitiesWIJournalhofhPharmaceuticalhandhBiomedicalhAnalysisUI2014UIfaUIZc]Vd[ 3.5 18
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135 “henolicIcompositionIofIhazelnutIleavesgIvnfluenceIofIcultivarUIgeographicalIoriginIandIripeningI
stageWIScientiahHorticulturaeUI2010UIZ[cUI]YcV]Z] 4.1 18

134
VolatileIcompositionIofIorassicaIoleraceaIyWIvarWIcostataIqpIleavesIusingIsolidVphaseI
microextractionIandIgasIchromatographyXionItrapImassIspectrometryWIRapidhCommunicationshinh
MasshSpectrometryUI2009UI[]UI[[f[V]YY

2.2 18

133 SolidVphaseIextractionIversusImatrixIsolidVphaseIdispersiongInpplicationItoIwhiteIgrapesWITalantaUI
2007UIdaUI[YV]Z 6.2 18

132 uypericumIandrosaemumIinfusionIincreasesItertVbutylIhydroperoxideVinducedImiceIhepatotoxicityI
inIvivoWIJournalhofhEthnopharmacologyUI2004UIfaUI]abVbZ 5 18

131  etraoxygenatedIçanthonesIfromIpentauriumIerythraeaWINaturalhProducthResearchUI2000UIZaUI]ZfV][] 18

130 StudyIofIphenolicIcompositionIandIantioxidantIactivityIofImyrtleIleavesIandIfruitsIasIaIfunctionIofI
maturationWIEuropeanhFoodhResearchhandhTechnologyUI2016UI[a[UIZaadVZabd 3.4 18

129 vnfluenceIofIshadingItreatmentIonIyieldUImorphologicalItraitsIandIphenolicIprofileIofIsweetIbasilI
Q’cimumIbasilicumIyWRWIScientiahHorticulturaeUI2019UI[baUIfZVfe 4.1 17

128 NewIchalconeVtypeIcompoundsIandI[VpyrazolineIderivativesgIsynthesisIandIcaspaseVdependentI
anticancerIactivityWIFuturehMedicinalhChemistryUI2020UIZ[UIaf]VbYf 4.1 17

127 vnIvitroIstudiesIofI˛–VglucosidaseIinhibitorsIandIantiradicalIconstituentsIofItlandoraIdiffusaIQyagWRI
qWpWI homasIinfusionWIFoodhChemistryUI2013UIZ]cUIZ]fYVe 8.5 17

126 “henolicsImetabolismIinIinsectsgI“ierisIbrassicaeVorassicaIoleraceaIvarWIcostataIecologicalIduoWI
JournalhofhAgriculturalhandhFoodhChemistryUI2009UIbdUIfY]bVa] 5.7 17

125 –elevantIprincipalIcomponentIanalysisIappliedItoItheIcharacterisationIofI“ortugueseIheatherI
honeyWINaturalhProducthResearchUI2008UI[[UIZbcYVe[ 2.3 17

124 u“ypVqnqIofIphenolicsIinIbryophytesIyunulariaIcruciataUIorachytheciastrumIvelutinumIandI
xindbergiaIpraelongaWIJournalhofhthehSerbianhChemicalhSocietyUI2008UId]UIZZcZVZZcd 0.9 17

123 VariabilityIinIphenolicIcompositionIofIuypericumIandrosaemumWINaturalhProducthResearchUI2003UIZdUIZ]bVaY2.3 17

122 rffectIofIinIvitroIgastrointestinalIdigestionIonItheItotalIphenolicIcontentsIandIantioxidantIactivityI
ofIwildIzediterraneanIedibleIplantIextractsWIEuropeanhFoodhResearchhandhTechnologyUI2019UI[abUIdb]Vdc[3.4 17

121 oeveragesIofIlemonIjuiceIandIexoticInoniIandIpapayaIwithIpotentialIforIanticholinergicIeffectsWI
FoodhChemistryUI2015UIZdYUIZcV[Z 8.5 16

120 rndoplasmicIreticulumIstressIsignalingIinIcancerIandIneurodegenerativeIdisordersgI oolsIandI
strategiesItoIunderstandIitsIcomplexityWIPharmacologicalhResearchUI2020UIZbbUIZYadY[ 10.2 16

119 “henolicIprofileIofIqouroIwinesIandIevaluationIofItheirIN’IscavengingIcapacityIinIy“SVstimulatedI
–nãI[caWdImacrophagesWIFoodhChemistryUI2014UIZc]UIZcV[[ 8.5 16

118 vmprovingItheIknowledgeIonI“iperIbetlegItargetedImetaboliteIanalysisIandIeffectIonI
acetylcholinesteraseWIJournalhofhSeparationhScienceUI2010UI]]UI]ZceVdc 3.4 16

(2010-2010)
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117 yeucopaxillusIgiganteusImyceliumgIeffectIofInitrogenIsourceIonIorganicIacidsIandIalkaloidsWIJournalh
ofhAgriculturalhandhFoodhChemistryUI2008UIbcUIadcfVda 5.7 16

116 “rotectiveIactivityIofIuypericumIandrosaemumIinfusionIagainstItertVbutylIhydroperoxideVinducedI
oxidativeIdamageIinIisolatedIratIhepatocytesWIJournalhofhEthnopharmacologyUI2004UIf[UIdfVea 5 16

115 zedicinalIplantsIutilizedIinI haiI raditionalIzedicineIforIdiabetesItreatmentgIrthnobotanicalI
surveysUIscientificIevidenceIandIphytochemicalsWIJournalhofhEthnopharmacologyUI2020UI[c]UIZZ]Zdd 5 16

114 rvaluationIofInntioxidantUInnticholinesteraseUIandInntidiabeticI“otentialIofIqryIyeavesIandIStemsI
inI amarixIaphyllaItrowingIãildIinI unisiaWIChemistryhandhBiodiversityUI2016UIZ]UIZdadVZdbb 2.5 16

113
NeurotoxicityIofItheIsteroidalIalkaloidsItomatineIandItomatidineIisI–v“ZIkinaseVIandI
caspaseVindependentIandIinvolvesItheIevs[˛–IbranchIofItheIendoplasmicIreticulumWIJournalhofh
SteroidhBiochemistryhandhMolecularhBiologyUI2017UIZdZUIZdeVZec

5.1 15

112
pomparisonIofIdifferentIgreenVextractionItechniquesIandIdeterminationIofItheIphytochemicalI
profileIandIantioxidantIactivityIofIrchinaceaIangustifoliaIyWIextractsWIPhytochemicalhAnalysisUI2019UI
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87 VolatileIphenolsIdepletionIinIredIwineIusingImolecularIimprintedIpolymersWIJournalhofhFoodhScienceh
andhTechnologyUI2015UIb[UIdd]bVac 3.3 11
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67 ”uercusIilexIyWgIuowIseasonUI“lantI’rganIandIrxtractionI“rocedureIpanIvnfluenceIphemistryIandI
oioactivitiesWIChemistryhandhBiodiversityUI2017UIZaUIeZcYYZed 2.5 9
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52 zetabolicIfateIofIdietaryIvolatileIcompoundsIinI“ierisIbrassicaeWIMicrochemicalhJournalUI2009UIf]UIffVZYf4.8 7
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derivativesWITetrahedronUI2017UId]UIcZffVc[Yf 2.4 4

34
orassicaIoleraceaIyWIVarWIcostataIqpIandI“ierisIbrassicaeIyWIaqueousIextractsIreduceImethylI
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30 oiosyntheticIversatilityIofImarineVderivedIfungiIonItheIdeliveryIofInovelIantibacterialIagentsI
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