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l Paper IF Citations

85 xxtendingMandMmeasuringMtheMqualityMofMfreshZcutMfruitMandMvegetablesmMaMreviewaMTrendsiiniFoodi
ScienceiandiTechnologyYM2007YMdkYMfjfZfki 15.3 650

84 TheMtllelicMLandscapeMofM—umanMuloodMvellMTraitMVariationMandMLinksMtoMvommonMvomplexMwiseaseaM
CellYM2016YMdijYMdgdhZdgelaedl 56.2 637

83 xpigenomicManalysisMdetectsMwidespreadMgeneZbodyMwNtMhypomethylationMinMchronicMlymphocyticM
leukemiaaMNatureiGeneticsYM2012YMggYMdefiZge 36.3 422

82 zeneticMwriversMofMxpigeneticMandMTranscriptionalMVariationMinM—umanM mmuneMvellsaMCellYM2016YMdijYMdflkZdgdgaeeg56.2 339

81 valciumMforMextendingMtheMshelfMlifeMofMfreshMwholeMandMminimallyMprocessedMfruitsMandMvegetablesmMaM
reviewaMTrendsiiniFoodiScienceiandiTechnologyYM2007YMdkYMedcZedk 15.3 139

80
xffectsMofMdielectricMbarrierMdischargeMUwuwVMgeneratedMplasmaMonMmicrobialMreductionMandMqualityM
parametersMofMfreshMmackerelMUMScomberMscombrusMVMfilletsaMInnovativeiFoodiScienceiandiEmergingi
TechnologiesYM2017YMggYMddjZdee

6.8 93

79 ProgrammedMTdisarmingTMofMtheMneutrophilMproteomeMreducesMtheMmagnitudeMofMinflammationaM
NatureiImmunologyYM2020YMedYMdfhZdgg 19.1 89

78 zreenMteaMextractMasMaMnaturalMantioxidantMtoMextendMtheMshelfZlifeMofMfreshZcutMlettuceaMInnovativei
FoodiScienceiandiEmergingiTechnologiesYM2008YMlYMhlfZicf 6.8 85

77 xffectMofMozoneMandMcalciumMlactateMtreatmentsMonMbrowningMandMtextureMpropertiesMofMfreshZcutM
lettuceaMJournaliofitheiScienceiofiFoodiandiAgricultureYM2006YMkiYMedjlZedkk 4.3 78

76  mprovementMinMtextureMusingMcalciumMlactateMandMheatZshockMtreatmentsMforMstoredMreadyZtoZeatM
carrotsaMJournaliofiFoodiEngineeringYM2007YMjlYMddliZdeci 6 71

75 TetrahymenaMmetallothioneinsMfallMintoMtwoMdiscreteMsubfamiliesaMPLoSiONEYM2007YMeYMeeld 3.7 61

74 ShelfZlifeMextensionMofMherringMUvlupeaMharengusVMusingMinZpackageMatmosphericMplasmaMtechnologyaM
InnovativeiFoodiScienceiandiEmergingiTechnologiesYM2019YMhfYMkhZld 6.8 56

73 valciumMlactateMwashingMtreatmentsMforMsaladZcutM cebergMlettucemMxffectMofMtemperatureMandM
concentrationMonMqualityMretentionMparametersaMFoodiResearchiInternationalYM2005YMfkYMjelZjgc 7 55

72 xffectMofMcalciumMlactateMandMheatZshockMonMtextureMinMfreshZcutMlettuceMduringMstorageaMJournaliofi
FoodiEngineeringYM2006YMjjYMdcilZdcjj 6 53

71
tssessmentMofMcopyMnumberMvariationMusingMtheM lluminaM nfiniumMdMMSNPZarraymMaMcomparisonMofM
methodologicalMapproachesMinMtheMSpanishMuladderMvancerbxP vUROMstudyaMHumaniMutationYM2011YM
feYMegcZk

4.7 49

70 UseMofMneutralMelectrolysedMwaterMUxWVMforMqualityMmaintenanceMandMshelfZlifeMextensionMofM
minimallyMprocessedMlettuceaMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2008YMlYMfjZgk 6.8 49

69 WheyMpermeateMasMaMbioZpreservativeMforMshelfMlifeMmaintenanceMofMfreshZcutMvegetablesaMInnovativei
FoodiScienceiandiEmergingiTechnologiesYM2006YMjYMddeZdef 6.8 49
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68 vomparisonMofMcalciumMlactateMwithMchlorineMasMaMwashingMtreatmentMforMfreshZcutMlettuceMandM
carrotsmMqualityMandMnutritionalMparametersaMJournaliofitheiScienceiofiFoodiandiAgricultureYM2005YMkhYMeeicZeeik4.3 47

67 OrangeMjuicesMenrichedMwithMchitosanmMOptimisationMforMextendingMtheMshelfZlifeaMInnovativeiFoodi
ScienceiandiEmergingiTechnologiesYM2009YMdcYMhlcZicc 6.8 42

66 xfficacyMofMsteamerMjetZinjectionMasMalternativeMtoMchlorineMinMfreshZcutMlettuceaMPostharvestiBiologyi
andiTechnologyYM2007YMghYMljZdcj 6.2 41

65 xffectMofMhighMpressureMprocessingMorMfreezingMtechnologiesMasMpretreatmentMinMvacuumMfriedMcarrotM
snacksaMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2016YMffYMddhZdee 6.8 40

64 vomparisonMbetweenMgelatinesMextractedMfromMmackerelMandMblueMwhitingMbonesMafterMdifferentM
preZtreatmentsaMFoodiChemistryYM2013YMdflYMfgjZhg 8.5 35

63 OptimisationMofMsteamerMjetZinjectionMtoMextendMtheMshelflifeMofMfreshZcutMlettuceaMPostharvesti
BiologyiandiTechnologyYM2008YMgkYMgfdZgge 6.2 33

62 StructureMelucidationMofMtvxZinhibitoryMandMantithromboticMpeptidesMisolatedMfromMmackerelMskinM
gelatineMhydrolysatesaMJournaliofitheiScienceiofiFoodiandiAgricultureYM2014YMlgYMdiifZjd 4.3 31

61  ntronicMvNVsMandMgeneMexpressionMvariationMinMhumanMpopulationsaMPLoSiGeneticsYM2019YMdhYMedccjlce 6 30

60 tntimicrobialMOliveMLeafMzelatinMfilmsMforMenhancingMtheMqualityMofMcoldZsmokedMSalmonaMFoodi
PackagingiandiShelfiLifeYM2017YMdfYMglZhh 8.2 30

59 SproutedMuarleyMylourMasMaMNutritiousMandMyunctionalM ngredientaMFoodsYM2020YMlYM 4.9 29

58 SerumMandMtissueMprofilingMinMbladderMcancerMcombiningMproteinMandMtissueMarraysaMJournaliofi
ProteomeiResearchYM2010YMlYMdigZjf 5.6 29

57 xffectMofMheatMshockMonMbrowningZrelatedMenzymesMinMminimallyMprocessedMicebergMlettuceMandM
crudeMextractsaMBioscienceviBiotechnologyiandiBiochemistryYM2005YMilYMdijjZkh 2.1 28

56 xffectMofMedibleMchitosanbcloveMoilMfilmsMandMhighZpressureMprocessingMonMtheMmicrobiologicalMshelfM
lifeMofMtroutMfilletsaMJournaliofitheiScienceiofiFoodiandiAgricultureYM2015YMlhYMekhkZih 4.3 27

55 xpigeneticMregulationMofMgeneMexpressionMinMvhineseM—amsterMOvaryMcellsMinMresponseMtoMtheM
changingMenvironmentMofMaMbatchMcultureaMBiotechnologyiandiBioengineeringYM2019YMddiYMijjZile 4.9 27

54  ntegratingMepigenomicMdataMandMfwMgenomicMstructureMwithMaMnewMmeasureMofMchromatinM
assortativityaMGenomeiBiologyYM2016YMdjYMdhe 18.3 26

53 —eavyMmetalsMgenerateMreactiveMoxygenMspeciesMinMterrestrialMandMaquaticMciliatedMprotozoaaM
ComparativeiBiochemistryiandiPhysiologyiPartixiC:iToxicologyiandiPharmacologyYM2009YMdglYMlcZi 3.2 26

52 varobMseedMpeelMasMnaturalMantioxidantMinMmincedMandMrefrigeratedMUg´ ´°vVMttlanticMhorseMmackerelM
UTrachurusMtrachurusVaMLWTixiFoodiScienceiandiTechnologyYM2015YMigYMihcZihi 5.4 25

51 ValorizationMofMvarobTsMzermMandMSeedMPeelMasMNaturalMtntioxidantM ngredientsMinMzlutenZyreeM
vrackersaMJournaliofiFoodiProcessingiandiPreservationYM2017YMgdYMedejjc 2.1 21
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50 wevelopmentMofMfunctionalMbioZbasedMseaweedMU—imanthaliaMelongataMandMPalmariaMpalmataVMedibleM
filmsMforMextendingMtheMshelflifeMofMfreshMfishMburgersaMFoodiPackagingiandiShelfiLifeYM2019YMeeYMdccfke 8.2 21

49 QualityMandMNutritionalMStatusMofMyreshZvutMTomatoMasMtffectedMbyMSprayingMofMwelactosedMWheyM
PermeateMvomparedMtoM ndustrialMWashingMTreatmentaMFoodiandiBioprocessiTechnologyYM2012YMhYMfdcfZfddg5.1 21

48 ResolutionMofMRZloopsMbyM NOkcMpromotesMwNtMreplicationMandMmaintainsMcancerMcellMproliferationM
andMviabilityaMNatureiCommunicationsYM2020YMddYMghfg 17.4 19

47 yromMcaffeineMtoMfishMwastemMamineMcompoundsMpresentMinMfoodMandMdrugsMandMtheirMinteractionsM
withMprimaryMamineMoxidaseaMJournaliofiNeuraliTransmissionYM2011YMddkYMdcjlZkl 4.3 18

46 ValorizationMofMfishMbyZproductsmMrheologicalYMtexturalMandMmicrostructuralMpropertiesMofMmackerelM
skinMgelatinsaMJournaliofiMaterialiCyclesiandiWasteiManagementYM2017YMdlYMdkcZdld 3.4 17

45
xffectMofMdelactosedMwheyMpermeateMtreatmentMonMphysicoZchemicalYMsensorialYMnutritionalMandM
microbialMpropertiesMofMwholeMtomatoesMduringMpostharvestMstorageaMLWTixiFoodiScienceiandi
TechnologyYM2013YMhdYMfijZfjg

5.4 17

44 TheMantioxidantMpropertiesMofMwheyMpermeateMtreatedMfreshZcutMtomatoesaMFoodiChemistryYM2011YM
degYMdghdZdghj 8.5 17

43 ProtectiveMroleMofMvacuumMvsaMatmosphericMfryingMonMPUytMbalanceMandMlipidMoxidationaMInnovativei
FoodiScienceiandiEmergingiTechnologiesYM2016YMfiYMffiZfge 6.8 16

42  dentificationMofMconservedMdomainsMinMtheMpromoterMregionsMofMnitricMoxideMsynthaseMemMimplicationsM
forMtheMspeciesZspecificMtranscriptionMandMevolutionaryMdifferencesaMBMCiGenomicsYM2007YMkYMejd 4.5 15

41 vhromatinMregulationMbyM—istoneM—gMacetylationMatMLysineMdiMduringMcellMdeathMandMdifferentiationMinM
theMmyeloidMcompartmentaMNucleiciAcidsiResearchYM2019YMgjYMhcdiZhcfj 20.1 14

40 SolubleMPhenolicMvompositionMTailoredMbyMzerminationMvonditionsMtccompanyMtntioxidantMandM
tntiZinflammatoryMPropertiesMofMWheataMAntioxidantsYM2020YMlYM 7.1 14

39 xxploringMtheMpotentialMofMcommonMiceplantYMseasideMarrowgrassMandMseaMfennelMasMedibleMhalophyticM
plantsaMFoodiResearchiInternationalYM2020YMdfjYMdclidf 7 14

38 varobMbyZproductsMandMseaweedsMforMtheMdevelopmentMofMfunctionalMbreadaMJournaliofiFoodi
ProcessingiandiPreservationYM2018YMgeYMedfjcc 2.1 13

37 vharacterizationMandMinMvitroMevaluationMofMseaweedMspeciesMasMpotentialMfunctionalMingredientsMtoM
ameliorateMmetabolicMsyndromeaMJournaliofiFunctionaliFoodsYM2018YMgiYMdkhZdlg 5.1 13

36 approachMforMevaluationMofMcarobMbyZproductsMasMsourceMbioactiveMingredientsMwithMpotentialMtoM
attenuateMmetabolicMsyndromeMUMetSVaMHeliyonYM2019YMhYMecddjh 3.6 12

35 xnzymeMSelectionMandM—ydrolysisMunderMOptimalMvonditionsM mprovedMPhenolicMtcidMSolubilityYMandM
tntioxidantMandMtntiZ nflammatoryMtctivitiesMofMWheatMuranaMAntioxidantsYM2020YMlYM 7.1 12

34
OptimizationMofMapplicationMofMdelactosedMwheyMpermeateMtreatmentMtoMextendMtheMshelfMlifeMofM
freshZcutMtomatoMusingMresponseMsurfaceMmethodologyaMJournaliofiAgriculturaliandiFoodiChemistryYM
2011YMhlYMefjjZkh

5.7 11

33 WheatMandMOatMuransMasMSourcesMofMPolyphenolMvompoundsMforMwevelopmentMofMtntioxidantM
NutraceuticalM ngredientsaMFoodsYM2021YMdcYM 4.9 11

Daniel Rico

4



32 tutomaticMidentificationMofMinformativeMregionsMwithMepigenomicMchangesMassociatedMtoM
hematopoiesisaMNucleiciAcidsiResearchYM2017YMghYMleggZlehl 20.1 10

31 TheMimpactMofMdelactosedMwheyMpermeateMtreatmentMonMshelfZlifeMandMantioxidantMcontentsMofM
strawberriesaMInternationaliJournaliofiFoodiScienceiandiTechnologyYM2012YMgjYMdgfcZdgfk 3.8 10

30 tppleMpeelMflavonoidsMasMnaturalMantioxidantsMforMvegetableMjuiceMapplicationsaMEuropeaniFoodi
ResearchiandiTechnologyYM2016YMegeYMdghlZdgil 3.4 10

29 tMNovelMStrategyMtoMProduceMaMSolubleMandMuioactiveMWheatMuranM ngredientMRichMinMyerulicMtcidaM
AntioxidantsYM2021YMdcYM 7.1 9

28 xvaluationMofMbioactiveMpropertiesMofMViciaMnarbonensisMLaMasMpotentialMflourMingredientMforM
glutenZfreeMfoodMindustryaMJournaliofiFunctionaliFoodsYM2018YMgjYMdjeZdkf 5.1 8

27 xXTxNw NzMT—xMS—xLyML yxMOyMyRxS—ZvUTMTOMtTOMUS NzMuYZPROwUvTMyROMMv—xxSxM
 NwUSTRYaMJournaliofiFoodiProcessingiandiPreservationYM2012YMfiYMdgdZdhd 2.1 8

26 tpplicationMofMtutoclaveMTreatmentMforMwevelopmentMofMaMNaturalMWheatMuranMtntioxidantM
 ngredientaMFoodsYM2020YMlYM 4.9 7

25 vharacterizationMofMulueMWhitingMSkinMzelatinesMxxtractedMtfterMPretreatmentMwithMwifferentM
OrganicMtcidsaMJournaliofiAquaticiFoodiProductiTechnologyYM2015YMegYMhgiZhhh 1.6 6

24 QualityMMarkersMofMyunctionalMTomatoM°uiceMwithMtddedMtppleMPhenolicMtntioxidantsaMBeveragesYM
2016YMeYMg 3.4 6

23 ProtectionMagainstMgammaZradiationMinjuryMbyMproteinMtyrosineMphosphataseMduaMRedoxiBiologyYM2018
YMdjYMedfZeef 11.3 6

22 MechanicalMpropertiesMandMqualityMparametersMofMchitosanZedibleMalgaeMUPalmariaMpalmataVMonM
readyZtoZeatMstrawberriesaMJournaliofitheiScienceiofiFoodiandiAgricultureYM2019YMllYMeldcZeled 4.3 6

21 tntioxidantMeffectMofMoliveMleafMpowderMonMfreshMttlanticMhorseMmackerelMUTrachurusMtrachurusVM
mincedMmuscleaMJournaliofiFoodiProcessingiandiPreservationYM2018YMgeYMedfflj 2.1 6

20 PotentialMUsefulnessMofMaMWakamebvarobMyunctionalMSnackMforMtheMTreatmentMofMSeveralMtspectsMofM
MetabolicMSyndromemMyromM nMVitroMtoM nMVivoMStudiesaMMarineiDrugsYM2018YMdiYM 6 6

19 uioprocessedMWheatM ngredientsmMvharacterizationYMuioaccessibilityMofMPhenolicMvompoundsYMandM
uioactivityMwuringMwigestionaaMFrontiersiiniPlantiScienceYM2021YMdeYMjlcklk 6.2 6

18 TheMeffectMofMdelactosedMwheyMpermeateMonMphytochemicalMcontentMofMcannedMtomatoesaMFoodi
ChemistryYM2012YMdfgYMeeglZhi 8.5 5

17 xffectsMandMSafeM nclusionMofMNarbonneMVetchMUVMinMRainbowMTroutMUVMwietsmMTowardsMaMMoreM
SustainableMtquacultureaMAnimalsYM2020YMdcYM 3.1 5

16 xffectMofMWakameMandMvarobMPodMSnacksMonMNonZtlcoholicMyattyMLiverMwiseaseaMNutrientsYM2019YMddYM 6.7 4

15 QualityMtttributesMofMtppleM°uiceM2018YMghZhj 4

(2018-2017)
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14 wevelopmentMofMhealthyMglutenZfreeMUMZuccaVMfloursaMHeliyonYM2019YMhYMecehlk 3.6 3

13
SimultaneousMmodellingMofMtheMthermalMdegradationMkineticsMofMpectinMmethylesteraseMinMlettuceM
ULactucaMsativaMLaVMandMcarrotMUwaucusMcarotaMLaVMextractsmManalysisMofMseasonalMvariationMandMtissueM
typeaMBioscienceviBiotechnologyiandiBiochemistryYM2007YMjdYMefkfZle

2.1 3

12 SaltedMherringMbrineMasMaMcoatingMorMadditiveMforMherringMUvlupeaMharengusVMproductsMâ��MtMsourceMofM
naturalMantioxidantsraMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2016YMfjYMekiZele 6.8 3

11  mprovingMtheMtextureMofMhealthyMappleMsnacksMbyMcombiningMprocessingMandMtechnologyMUhighM
pressureMandMvacuumMfryingVaMJournaliofiFoodiProcessingiandiPreservationYM2020YMggYMedgfhe 2.1 2

10 xffectsMonMLipidMOxidationMandMuioactiveMPropertiesMofMRainbowMTroutMyilletsMyedMwithMuarleyaM
JournaliofiAquaticiFoodiProductiTechnologyYM2019YMekYMglhZhcg 1.6 1

9 OPT M StT ONMOyMvtLv UMMLtvTtTxMWtS— NzMTRxtTMxNTMONMStLtwZvUTMLxTTUvxmMQUtL TYM
tSPxvTSaMActaiHorticulturaeYM2005YMfefZffc 0.3 1

8 NOVxLMWtS— NzMMxT—OwSMTOMxXTxNwMT—xMQUtL TYMtNwMxN—tNvxMT—xMNUTR T ONtLMVtLUxM
OyMM N MtLLYMPROvxSSxwMVxzxTtuLxMPROwUvTSaMActaiHorticulturaeYM2005YMdedZdfc 0.3 1

7 tutomaticMidentificationMofMinformativeMregionsMwithMepigenomicMchangesMassociatedMtoMhematopoiesis 1

6 UseMofMSeaMyennelMasMaMNaturalM ngredientMofMxdibleMyilmsMforMxxtendingMtheMShelfMLifeMofMyreshMyishM
uurgersaMMoleculesYM2020YMehYM 4.8 1

5 uakingMOptimizationMasMaMStrategyMtoMxxtendMShelfZLifeMthroughMtheMxnhancedMQualityMandMuioactiveM
PropertiesMofMPulseZuasedMSnacksaMMoleculesYM2020YMehYM 4.8 1

4 tntioxidantYMtntihypertensiveYM—ypoglycaemicMandMNootropicMtctivityMofMaMPolyphenolicMxxtractM
fromMtheM—alophyteM ceMPlantMUMesembryanthemumMcrystallinumVaMFoodsYM2022YMddYMdhkd 4.9 1

3 xffectMofMRedMueetMandMuetaineMModulatingMOxidationMandMuioactivityMofMRainbowMTroutaMJournaliofi
AquaticiFoodiProductiTechnologyYM2019YMekYMfkZgk 1.6 0

2
wevelopmentMofMaMglutenZfreeMwholeMgrainMflourMbyMcombiningMsoakingMandMhighMhydrostaticM
pressureMtreatmentsMforMenhancingMfunctionalYMnutritionalMandMbioactiveMpropertiesaMJournaliofi
CerealiScienceYM2022YMdcfghk

3.8 0

1 yishZgelatinMandMvarobMSeedMPeelMuyZproductMforMwevelopingMNovelMxdibleMyilmsM2019YMdehZdhc
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