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j Paper IF Citations

124 MicroencapsulationLbyLsprayLdryingLofLomegabhLlipidsLextractedLfromLoilseedsLandLmicroalgaeoL
effectLonLpolyunsaturatedLfattyLacidLcompositioncLLWTdtdFooddSciencedanddTechnologyaL2021aLffflmn 5.4 7

123 wiobasedLSolventsLforLPressurizedLLiquidLzxtractionLofLOmegabhLLipidscLMarinedDrugsaL2021aLfnaL 6 3

122 xombinationLofLSynergicLznzymesLandLUltrasoundsLasLanLzffectiveLPretreatmentLProcessLtoLwreakL
MicroalgalLxellLWallLandLznhanceLvlgalLOilLzxtractioncLFoodsaL2021aLfeaL 4.9 1

121
γntegratedL−reenLandLznzymaticLProcessLtoLProduceLOmegabhLvcylglycerolsLfromLzchiumL
plantagineumLUsingLγmmobilizedLLipasescLJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyaL2021
aLnmaLhifbhjg

1.8 2

120
xrossbLinkedLznzymeLvggregatesLandLTheirLvpplicationLinLznzymaticLPretreatmentLofLMicroalgaeoL
xomparisonLwetweenLxLzvsLandLxombibxLzvsccLFrontiersdindBioengineeringdanddBiotechnologyaL2021aL
naLlniklg

5.8 0

119 znzymaticLmodificationLtoLproduceLhealthbpromotingLlipidsLfromLfishLoilaLalgaeLandLotherLnewL
omegabhLsourcesoLvLreviewcLNewdBiotechnologyaL2020aLjlaLijbji 6.4 14

118 vdvancedLzxtractionLofLLipidsLwithLyΩvLfromLwithLznzymaticLPrebTreatmentLxombinedLwithL
PressurizedLLiquidsLandLUltrasoundLvssistedLzxtractionscLMoleculesaL2020aLgjaL 4.8 12

117 StrategiesLforLznzymaticLSynthesisLofLOmegabhLStructuredLTriacylglycerolsLfromLxamelinaLsativaLOilL
znrichedLinLzPvLandLyΩvcLEuropeandJournaldofdLipiddSciencedanddTechnologyaL2019aLfgfaLfmeeifg 3 5

116 SynthesisLofLomegabhLethylLestersLfromLchiaLoilLcatalyzedLbyLpolyethyleneLglycolbmodifiedLlipasesL
withLimprovedLstabilitycLFooddChemistryaL2019aLglfaLihhbihn 8.5 14

115 SimultaneousLextractionLandLfractionationLofLomegabhLacylglycerolsLandLglycolipidsLfromLwetL
microalgalLbiomassLofLNannochloropsisLgaditanaLusingLpressurizedLliquidscLAlgaldResearchaL2019aLhlaLlibmg5 29

114 znzymaticLtransesterificationLinLaLsolventbfreeLsystemoLsynthesisLofLsnbgLdocosahexaenoylL
monoacylglycerolcLBiocatalysisdanddBiotransformationaL2018aLhkaLgkjbgle 2.5 8

113 vlternativeLoilLextractionLmethodsLfromLzchiumLplantagineumLLcLseedsLusingLadvancedLtechniquesL
andLgreenLsolventscLFooddChemistryaL2018aLgiiaLljbmg 8.5 66

112 UltrasonicLRemovalLofLMucilageLforLPressurizedLLiquidLzxtractionLofLOmegabhLRichLOilLfromLxhiaL
SeedsLTSalviaLhispanicaLLcUcLJournaldofdAgriculturaldanddFooddChemistryaL2017aLkjaLgjlgbgjln 5.7 33

111 xriticalLRoleLofLyifferentLγmmobilizedLwiocatalystsLofLaL−ivenLLipaseLinLtheLSelectiveLzthanolysisLofL
SardineLOilcLJournaldofdAgriculturaldanddFooddChemistryaL2017aLkjaLfflbfgg 5.7 14

110 znzymaticLsynthesisLofLtriacylglycerolsLofLdocosahexaenoicLacidoLTransesterificationLofLitsLethylL
estersLwithLglycerolcLFooddChemistryaL2015aLfmlaLggjbn 8.5 26

109 SupercriticalLandLenzymaticLtechnologiesLforLtheLproductionLofLlysophosphatidylcholinecLJournaldofd
ChemicaldTechnologydanddBiotechnologyaL2013aLmmaLfjhbfkg 3.5

108 PlasmaLandLurineLmetabolicLfingerprintingLofLtypeLfLdiabeticLchildrencLElectrophoresisaL2013aLhiaLgmmgbne3.6 41
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107 MetabolicLeffectLofLdocosahexaenoicLacidLsupplementationLinLdifferentLdosesLandLformulationsL
TethylbLandLglycerylbULinLhypercholesterolemicLratscLJournaldofdFunctionaldFoodsaL2013aLjaLljjblkg 5.1 6

106 OptimizationLofLxountercurrentLSupercriticalL–luidLzxtractionLofLMinorLxomponentsLfromLOliveLOilcL
CurrentdAnalyticaldChemistryaL2013aLfeaLlmbmj 1.7 8

105 xomprehensiveLcharacterizationLofLtheLfunctionalLactivitiesLofLpressurizedLliquidLandL
ultrasoundbassistedLextractsLfromLxhlorellaLvulgariscLLWTdtdFooddSciencedanddTechnologyaL2012aLikaLgijbgjh5.4 79

104 γmmobilizedLlipasesLfromLxandidaLantarcticaLforLproducingLtyrosylLoleateLinLsolventbfreeLmediumcL
BiocatalysisdanddBiotransformationaL2012aLheaLgijbgji 2.5 7

103 MetabolomicLapproachLwithLLxbQTO–LtoLstudyLtheLeffectLofLaLnutraceuticalLtreatmentLonLurineLofL
diabeticLratscLJournaldofdProteomedResearchaL2011aLfeaLmhlbii 5.6 50

102 PressurizedLliquidsLasLanLalternativeLgreenLprocessLtoLextractLantiviralLagentsLfromLtheLedibleL
seaweedLΩimanthaliaLelongatacLJournaldofdApplieddPhycologyaL2011aLghaLnenbnfl 3.2 46

101 γnLvitroLintestinalLbioaccessibilityLofLalkylglycerolsLversusLtriacylglycerolsLasLvehiclesLofLbutyricLacidcL
LipidsaL2011aLikaLgllbmj 1.6 12

100 KineticLstudyLofLpilotbscaleLsupercriticalLxOgLextractionLofLrosemaryLTRosmarinusLofficinalisULleavescL
JournaldofdSupercriticaldFluidsaL2011aLjjaLnlfbnlk 4.2 35

99 ΩighbPressureLPhaseLzquilibriaLofLSqualeneLWLxarbonLyioxideoLNewLyataLandLThermodynamicL
ModelingcLJournaldofdChemicaldlamp;dEngineeringdDataaL2010aLjjaLhkekbhkff 2.8 6

98 vcuteLandLrepeatedLdoseLTgmLdaysULoralLsafetyLstudiesLofLanLalkoxyglycerolLextractLfromLsharkLliverL
oilLinLratscLJournaldofdAgriculturaldanddFooddChemistryaL2010aLjmaLgeiebk 5.7 5

97 PressurizedLliquidLextractionLasLanLalternativeLprocessLtoLobtainLantiviralLagentsLfromLtheLedibleL
microalgaLxhlorellaLvulgariscLJournaldofdAgriculturaldanddFooddChemistryaL2010aLjmaLmjggbl 5.7 38

96 PressurizedLliquidsLasLanLalternativeLprocessLtoLantioxidantLcarotenoidsSLextractionLfromL
ΩaematococcusLpluvialisLmicroalgaecLLWTdtdFooddSciencedanddTechnologyaL2010aLihaLfejbffg 5.4 96

95
SupercriticalLfluidLextractionLofLoreganoLTOriganumLvulgareULessentialsLoilsoLantibinflammatoryL
propertiesLbasedLonLcytokineLresponseLonLTΩPbfLmacrophagescLFooddanddChemicaldToxicologyaL2010aL
imaLfjkmblj

4.7 96

94 γnLvitroLstudyLofLtheLeffectLofLdiesterifiedLalkoxyglycerolsLwithLconjugatedLlinoleicLacidLonLadipocyteL
inflammatoryLmediatorscLLipidsdindHealthdanddDiseaseaL2010aLnaLhk 4.4 4

93 yesignLofLnaturalLfoodLantioxidantLingredientsLthroughLaLchemometricLapproachcLJournaldofd
AgriculturaldanddFooddChemistryaL2010aLjmaLlmlbng 5.7 19

92
TestingLandLenhancingLtheLinLvitroLbioaccessibilityLandLbioavailabilityLofLRosmarinusLofficinalisL
extractsLwithLaLhighLlevelLofLantioxidantLabietanescLJournaldofdAgriculturaldanddFooddChemistryaL2010aL
jmaLffiibjg

5.7 37

91 OxidativeLstabilityLofLstructuredLlipidscLEuropeandFooddResearchdanddTechnologyaL2010aLghfaLkhjbkjh 3.4 38

90 ScreeningLforLbioactiveLcompoundsLfromLalgaecLJournaldofdPharmaceuticaldanddBiomedicaldAnalysisaL
2010aLjfaLijebj 3.5 291

(2010-2013)
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89 vLkineticLstudyLofLtheLlipasebcatalyzedLethanolysisLofLtwoLshortbchainLtriradylglycerolsoL
vlkylglycerolsLvscLtriacylglycerolscLJournaldofdMoleculardCatalysisdB:dEnzymaticaL2010aLkiaLfefbfek 2

88 γntestinalLdigestionLofLfishLoilsLandLˇ�bhLconcentratesLunderLinLvitroLconditionscLEuropeandJournaldofd
LipiddSciencedanddTechnologyaL2010aLffgaLfhfjbfhgg 3 22

87 SubcriticalLwaterLextractionLandLcharacterizationLofLbioactiveLcompoundsLfromLΩaematococcusL
pluvialisLmicroalgacLJournaldofdPharmaceuticaldanddBiomedicaldAnalysisaL2010aLjfaLijkbkh 3.5 140

86 MetabolomicLapproachLtoLtheLnutraceuticalLeffectLofLrosemaryLextractLplusL˛'bhLPU–vsLinLdiabeticL
childrenLwithLcapillaryLelectrophoresiscLJournaldofdPharmaceuticaldanddBiomedicaldAnalysisaL2010aLjhaLfgnmbhei3.5 20

85 ThermodynamicLmodelingLofLdealcoholizationLofLbeveragesLusingLsupercriticalLxOgoLvpplicationLtoL
wineLsamplescLJournaldofdSupercriticaldFluidsaL2010aLjgaLfmhbfmm 4.2 22

84 SimulationLandLoptimizationLofLsupercriticalLfluidLpurificationLofLphytosterolLesterscLAICHEdJournalaL
2009aLjjaLfeghbfegn 3.6 13

83 ProductionLofLphytosterolLestersLfromLsoybeanLoilLdeodorizerLdistillatescLEuropeandJournaldofdLipidd
SciencedanddTechnologyaL2009aLfffaLijnbikh 3 26

82
SolventbfreeLpreparationLofLphytosterylLestersLwithLfattyLacidsLfromLbutterfatLinLequimolecularL
conditionsLinLtheLpresenceLofLaLlipaseLfromLxandidaLrugosacLJournaldofdChemicaldTechnologydandd
BiotechnologyaL2009aLmiaLlijblje

3.5 18

81 PhaseLequilibriaLforLtheLremovalLofLethanolLfromLalcoholicLbeveragesLusingLsupercriticalLcarbonL
dioxidecLJournaldofdSupercriticaldFluidsaL2009aLjeaLnfbnk 4.2 18

80 yeacidificationLofLoliveLoilLbyLcountercurrentLsupercriticalLcarbonLdioxideLextractionoLzxperimentalL
andLthermodynamicLmodelingcLJournaldofdFooddEngineeringaL2009aLneaLikhbile 6 31

79 yunaliellaLsalinaLextractLeffectLonLdiabeticLratsoLmetabolicLfingerprintingLandLtargetLmetaboliteL
analysiscLJournaldofdPharmaceuticaldanddBiomedicaldAnalysisaL2009aLinaLlmkbng 3.5 24

78 znzymaticLsynthesisLofLshortbchainLdiacylatedLalkylglycerolsoLvLkineticLstudycLProcessdBiochemistryaL
2009aLiiaLfegjbfehf 4.8 13

77 vLVersatileL−xLMethodLforLtheLvnalysisLofLvlkylglycerolsLandLOtherLNeutralLLipidLxlassescL
ChromatographiaaL2009aLknaLlgnblhi 2.1 7

76 −reenLprocessesLbasedLonLtheLextractionLwithLpressurizedLfluidsLtoLobtainLpotentLantimicrobialsL
fromLΩaematococcusLpluvialisLmicroalgaecLLWTdtdFooddSciencedanddTechnologyaL2009aLigaLfgfhbfgfm 5.4 59

75 OptimizationLofLsummerLtruffleLaromaLanalysisLbyLSPMzoLxomparisonLofLextractionLwithLdifferentL
polarityLfibrescLLWTdtdFooddSciencedanddTechnologyaL2009aLigaLfgjhbfgjn 5.4 26

74 SupercriticalLfluidLfractionationLofLfattyLacidLethylLestersLfromLbutteroilcLJournaldofdDairydScienceaL
2009aLngaLfmiebj 4 9

73 PressurizedLfluidLextractionLofLbioactiveLcompoundsLfromLPhormidiumLspeciescLJournaldofd
AgriculturaldanddFooddChemistryaL2008aLjkaLhjflbgh 5.7 68

72 StepwiseLesterificationLofLphytosterolsLwithLconjugatedLlinoleicLacidLcatalyzedLbyLxandidaLrugosaL
lipaseLinLsolventbfreeLmediumcLJournaldofdBiosciencedanddBioengineeringaL2008aLfekaLjjnbkg 3.3 17
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71 SupercriticalLcarbonLdioxideLfractionationLofLnonesterifiedLalkoxyglycerolsLobtainedLfromLsharkL
liverLoilcLJournaldofdAgriculturaldanddFooddChemistryaL2008aLjkaLfelmbmh 5.7 22

70 ΩighbPressureLPhaseLzquilibriaLofLtheLPseudoternaryLMixtureLSunflowerLOilLWLzthanolLWLxarbonL
yioxidecLJournaldofdChemicaldlamp;dEngineeringdDataaL2008aLjhaLgkhgbgkhk 2.8 19

69 vcuteLoralLsafetyLstudyLofLrosemaryLextractsLinLratscLJournaldofdFooddProtectionaL2008aLlfaLlnebj 2.5 35

68 vntimicrobialLactivityLofLsubbLandLsupercriticalLxOgLextractsLofLtheLgreenLalgaLyunaliellaLsalinacL
JournaldofdFooddProtectionaL2008aLlfaLgfhmbih 2.5 50

67 vLpredictiveLkineticLstudyLofLlipasebcatalyzedLethanolysisLreactionsLforLtheLoptimalLreutilizationLofL
theLbiocatalystcLBiochemicaldEngineeringdJournalaL2008aLigaLfejbffe 4.2 8

66 MeatbbasedLfunctionalLfoodsLforLdietaryLequilibriumLomegabkdomegabhcLMoleculardNutritiondandd
FooddResearchaL2008aLjgaLffjhbkf 5.9 16

65 znrichmentLofLvitaminLzLfromLSpirulinaLplatensisLmicroalgaLbyLS–zcLJournaldofdSupercriticaldFluidsaL
2008aLihaLimibimn 4.2 58

64 vpplyingLUNγ–vxbbasedLmodelsLtoLpredictLtheLsolubilityLofLsolidsLinLsubcriticalLwatercLJournaldofd
SupercriticaldFluidsaL2008aLikaLgijbgjf 4.2 22

63 xountercurrentLsupercriticalLfluidLextractionLofLdifferentLlipidbtypeLmaterialsoLzxperimentalLandL
thermodynamicLmodelingcLJournaldofdSupercriticaldFluidsaL2008aLijaLgekbgfg 4.2 30

62 ProfilingLofLdifferentLbioactiveLcompoundsLinLfunctionalLdrinksLbyLhighbperformanceLliquidL
chromatographycLJournaldofdChromatographydAaL2008aLffmmaLghibif 4.5 27

61 wetabcaroteneLisomerLcompositionLofLsubbLandLsupercriticalLcarbonLdioxideLextractscLvntioxidantL
activityLmeasurementcLJournaldofdAgriculturaldanddFooddChemistryaL2007aLjjaLfejmjbne 5.7 57

60 RecoveryLofLsqualeneLfromLvegetableLoilLsourcesLusingLcountercurrentLsupercriticalLcarbonLdioxideL
extractioncLJournaldofdSupercriticaldFluidsaL2007aLieaLjnbkk 4.2 59

59 zthanolysisLofLaLwasteLmaterialLfromLoliveLoilLdistillationLcatalyzedLbyLthreeLdifferentLcommercialL
lipasesoLvLkineticLstudycLBiochemicaldEngineeringdJournalaL2007aLhiaLfkjbflf 4.2 18

58 ScreeningLofLfunctionalLcompoundsLinLsupercriticalLfluidLextractsLfromLSpirulinaLplatensiscLFoodd
ChemistryaL2007aLfegaLfhjlbfhkl 8.5 114

57 UseLofLspeciallyLdesignedLcolumnsLforLantioxidantsLandLantimicrobialsLenrichmentLbyLpreparativeL
supercriticalLfluidLchromatographycLJournaldofdChromatographydAaL2007aLffihaLghibig 4.5 15

56 vLtwoLstepsLenzymaticLprocedureLtoLobtainLsterolLestersaLtocopherolsLandLfattyLacidLethylLestersL
fromLsoybeanLoilLdeodorizerLdistillatecLProcessdBiochemistryaL2007aLigaLfhhjbfhif 4.8 35

55
UseLofLsupercriticalLxOgLtoLobtainLextractsLwithLantimicrobialLactivityLfromLxhaetocerosLmuelleriL
microalgacLvLcorrelationLwithLtheirLlipidicLcontentcLEuropeandFooddResearchdanddTechnologyaL2007aL
ggiaLjejbjfe

3.4 52

54 SupercriticalLfluidLandLsolidâ��liquidLextractionLofLphenolicLantioxidantsLfromLgrapeLpomaceoLaL
comparativeLstudycLEuropeandFooddResearchdanddTechnologyaL2007aLggkaLfnnbgej 3.4 78

(2007-2008)
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53 vnLzfficientLMethodologyLforLtheLPreparationLofLvlkoxyglycerolsLRichLinLxonjugatedLLinoleicLvcidL
andLzicosapentaenoicLvcidcLJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyaL2007aLmiaLiihbiim 1.8 12

52 SupercriticalLfluidLextractionLofLantioxidantLandLantimicrobialLcompoundsLfromLLaurusLnobilisLLcL
xhemicalLandLfunctionalLcharacterizationcLEuropeandFooddResearchdanddTechnologyaL2006aLgggaLjkjbjlf 3.4 38

51 –unctionalLcharacterizationLofLpressurizedLliquidLextractsLofLSpirulinaLplatensiscLEuropeandFoodd
ResearchdanddTechnologyaL2006aLggiaLljbmf 3.4 40

50 SupercriticalLfluidLextractionLofLantioxidantLcompoundsLfromLoreganooLxhemicalLandLfunctionalL
characterizationLviaLLxâ��MSLandLinLvitroLassayscLJournaldofdSupercriticaldFluidsaL2006aLhmaLkgbkn 4.2 90

49 SupercriticalLfluidLextractionLofLminorLlipidsLfromLpretreatedLsunflowerLoilLdeodorizerLdistillatescL
EuropeandJournaldofdLipiddSciencedanddTechnologyaL2006aLfemaLkjnbkkj 3 22

48 PressurizedL–luidLzxtractionLofLSqualeneLfromLOliveLwiomasscLACSdSymposiumdSeriesaL2006aLnkbfek 0.4 2

47 vcceleratedLSolventLzxtractionoLvLNewLProcedureLToLObtainL–unctionalLγngredientsLfromLNaturalL
SourcescLACSdSymposiumdSeriesaL2006aLkjblm 0.4 7

46 SupercriticalLcarbonLdioxideLextractionLofLcompoundsLwithLantimicrobialLactivityLfromLOriganumL
vulgareLLcoLdeterminationLofLoptimalLextractionLparameterscLJournaldofdFooddProtectionaL2006aLknaLhknblj2.5 57

45 SubcriticalLwaterLextractionLofLnutraceuticalsLwithLantioxidantLactivityLfromLoreganocLxhemicalLandL
functionalLcharacterizationcLJournaldofdPharmaceuticaldanddBiomedicaldAnalysisaL2006aLifaLfjkebj 3.5 149

44 γsolationLofLfunctionalLingredientsLfromLrosemaryLbyLpreparativebsupercriticalLfluidL
chromatographyLTPrepbS–xUcLJournaldofdPharmaceuticaldanddBiomedicaldAnalysisaL2006aLifaLfkekbfh 3.5 51

43 StudyLofLtheLanalysisLofLalkoxyglycerolsLandLotherLnonbpolarLlipidsLbyLliquidLchromatographyL
coupledLwithLevaporativeLlightLscatteringLdetectorcLJournaldofdChromatographydAaL2005aLfelmaLgmbhi 4.5 43

42 OptimizationLofLacceleratedLsolventLextractionLofLantioxidantsLfromLSpirulinaLplatensisLmicroalgacL
FooddChemistryaL2005aLnhaLiflbigh 8.5 159

41 γsolationLofLphenolicLantioxidantLcompoundsLbyLS–xcLJournaldofdSupercriticaldFluidsaL2005aLhjaLfgmbfhg 4.2 21

40
xharacterizationLviaLliquidLchromatographyLcoupledLtoLdiodeLarrayLdetectorLandLtandemLmassL
spectrometryLofLsupercriticalLfluidLantioxidantLextractsLofLSpirulinaLplatensisLmicroalgacLJournaldofd
SeparationdScienceaL2005aLgmaLfehfbm

3.4 51

39 SeparationLandLcharacterizationLofLantioxidantsLfromLSpirulinaLplatensisLmicroalgaLcombiningL
pressurizedLliquidLextractionaLTLxaLandLΩPLxbyvycLJournaldofdSeparationdScienceaL2005aLgmaLgfffbn 3.4 102

38 γnLvitroLantioxidantLanalysisLofLsupercriticalLfluidLextractsLfromLrosemaryLTRosmarinusLofficinalisLLcUcL
EuropeandFooddResearchdanddTechnologyaL2005aLggfaLilmbimk 3.4 51

37 xhemicalLcompositionLandLantimicrobialLactivityLofLRosmarinusLofficinalisLLcLessentialLoilLobtainedL
viaLsupercriticalLfluidLextractioncLJournaldofdFooddProtectionaL2005aLkmaLlnebj 2.5 153

36 xapillaryLelectrophoresisLseparationLofLrosemaryLantioxidantsLfromLsubcriticalLwaterLextractscL
EuropeandFooddResearchdanddTechnologyaL2004aLgfnaLjinbjjk 3.4 15
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35 xountercurrentLpackedLcolumnLsupercriticalLxOgLextractionLofLoliveLoilcLMassLtransferLevaluationcL
JournaldofdSupercriticaldFluidsaL2004aLgmaLgnbhj 4.2 35

34 PressurizedLliquidLextractsLfromLSpirulinaLplatensisLmicroalgacLJournaldofdChromatographydAaL2004aL
feilaLfnjbgeh 4.5 3

33 SeparationLofLrosemaryLantioxidantLcompoundsLbyLsupercriticalLfluidLchromatographyLonLcoatedL
packedLcapillaryLcolumnscLJournaldofdChromatographydAaL2004aLfejlaLgifbj 4.5 61

32 xountercurrentLsupercriticalLfluidLextractionLandLfractionationLofLhighbaddedbvalueLcompoundsL
fromLaLhexaneLextractLofLoliveLleavescLJournaldofdAgriculturaldanddFooddChemistryaL2004aLjgaLillibn 5.7 100

31 SupercriticalL–luidLzxtractioncLFooddAdditivesaL2004aLjhnbjjh 0

30 TruffleLaromaLcharacterizationLbyLheadspaceLsolidbphaseLmicroextractioncLJournaldofd
ChromatographydAaL2003aLfeflaLgelbfi 4.5 93

29 γsolationLofLbrandyLaromaLbyLcountercurrentLsupercriticalLfluidLextractioncLJournaldofdSupercriticald
FluidsaL2003aLgkaLfgnbfhj 4.2 29

28 SubcriticalLwaterLextractionLofLantioxidantLcompoundsLfromLrosemaryLplantscLJournaldofd
AgriculturaldanddFooddChemistryaL2003aLjfaLhljbmg 5.7 314

27 RebuttalLonLTruffleLvromaLvnalysisLbyLΩeadspaceLSolidLPhaseLMicroextractionLTWrongLγnformationL
orLWrongLγnterpretationtUcLJournaldofdAgriculturaldanddFooddChemistryaL2003aLjfaLiimibiimi 5.7 1

26 NewLtrendsLinLfoodLprocessingcLCriticaldReviewsdindFooddSciencedanddNutritionaL2003aLihaLjelbgk 11.5 110

25 xoncentrationLofLsterolsLandLtocopherolsLfromLoliveLoilLwithLsupercriticalLcarbonLdioxidecLJAOCSsd
JournaldofdthedAmericandOildChemistsmdSocietyaL2002aLlnaLfgjjbfgke 1.8 21

24 vnalysisLofLfattyLacidsLinLfoodsLbyLsupercriticalLfluidLchromatographycLAnalyticadChimicadActaaL2002aL
ikjaLfhfbfii 6.6 60

23 TruffleLaromaLanalysisLbyLheadspaceLsolidLphaseLmicroextractioncLJournaldofdAgriculturaldanddFoodd
ChemistryaL2002aLjeaLkikmblg 5.7 60

22
vnalysisLofLantioxidantsLfromLorangeLjuiceLobtainedLbyLcountercurrentLsupercriticalLfluidLextractionaL
usingLmicellarLelectrokineticLchromatographyLandLreversebphaseLliquidLchromatographycLJournaldofd
AgriculturaldanddFooddChemistryaL2002aLjeaLkkimbjg

5.7 20

21 OptimizationLofLcountercurrentLsupercriticalLfluidLextractionLconditionsLforLspiritsLfractionationcL
JournaldofdSupercriticaldFluidsaL2001aLgfaLifbin 4.2 32

20 γsolationLofLantioxidantLcompoundsLfromLorangeLjuiceLbyLusingLcountercurrentLsupercriticalLfluidL
extractionLTxxbS–zUcLJournaldofdAgriculturaldanddFooddChemistryaL2001aLinaLkehnbii 5.7 25

19 xountercurrentLsupercriticalLfluidLextractionLandLfractionationLofLalcoholicLbeveragescLJournaldofd
AgriculturaldanddFooddChemistryaL2001aLinaLfmnjbn 5.7 23

18 LiquidLchromatographicbmassLspectrometricLanalysisLofLsupercriticalbfluidLextractsLofLrosemaryL
plantscLJournaldofdChromatographydAaL2000aLmleaLinfbn 4.5 127

(2000-2004)
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17 γsolationLandLseparationLofLtocopherolsLfromLoliveLbybproductsLwithLsupercriticalLfluidscLJAOCSsd
JournaldofdthedAmericandOildChemistsmdSocietyaL2000aLllaLfmlbfne 1.8 52

16 TuningLofLmobileLandLstationaryLphaseLpolarityLforLtheLseparationLofLpolarLcompoundsLbyLS–xcL
JournaldofdProteomicsaL2000aLihaLgjbih 31

15
xombinedLuseLofLsupercriticalLfluidLextractionaLmicellarLelectrokineticLchromatographyaLandLreverseL
phaseLhighLperformanceLliquidLchromatographyLforLtheLanalysisLofLantioxidantsLfromLrosemaryL
TRosmarinusLofficinalisLLcUcLJournaldofdAgriculturaldanddFooddChemistryaL2000aLimaLiekebj

5.7 41

14 VeryLlargeLvolumeLsampleLintroductionLinLcapillaryLgasLchromatographyLusingLaLprogrammedL
temperatureLinjectorLforLpesticideLanalysiscLJournaldofdSeparationdScienceaL1999aLffaLmnbnj 12

13
yeterminationLofLtocopherolsLandLvitaminLvLinLvegetableLoilsLusingLpackedLcapillaryLcolumnL
supercriticalLfluidLchromatographyLwithLelectrochemicalLdetectioncLJournaldofdSeparationdScienceaL
1999aLffaLhmjbhnf

14

12 vcceleratedLsolventLextractionLofLtheLantioxidantLγrganoxLfelkLinLlinearLlowLdensityLpolyethyleneL
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