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52
 ompositioneOtextureeOsensorialOqualityeOandObiologicalOactivityOafterOdigestionOofOdurumOwheatOpastaO
enrichedOwithOcarrotOwasteOextractOencapsulatesggOInternationalgJournalgofgFoodgSciencesgandg
NutritioneO2022eOjfjk

3.7 1

51  hemicalOandO–iologicalOPropertiesOofOPeachOPomaceOčncapsulatessO hemometricOModelinggO
ProcesseseO2022eOjieOomk 2.9 1

50 znthocyaninsOandOphenolicOacidsOfromOPrunusOspinosaOLgOencapsulationOinOhalloysiteOandO
maltodextrinObasedOcarriersgOAppliedgClaygScienceeO2022eOkkkeOjiomqr 5.2 1

49 zOoneOstepOenhancedOextractionOandOencapsulationOsystemOofOcornelianOcherryOa ornusOmasOLgbO
polyphenolsOandOiridoidsOwithO˛†fcyclodextringOLWTgtgFoodgSciencegandgTechnologyeO2021eOjmjeOjjiqqm 5.4 11

48 čxperimentalOandOcomputationalOstudyOofOhydrolysisOandOphotolysisOofOantibioticOceftriaxonesO
®egradationOkineticseOpathwayseOandOtoxicitygOSciencegofgthegTotalgEnvironmenteO2021eOpoqeOjmmrrj 10.2 10

47 PolyphenolOrichOhorseradishOrootOextractsOandOjuicesOInOvitroOantitumorOactivityOandOmechanismOofO
actiongOVojnosanitetskigPregledeO2021eOpqeOpmnfpnm 0.1 0

46 PhytochemicalOcharacterizationOandOeffectsOonOcellOproliferationOofOPinusOnigraOzrngObarkgOArchivgDerg
PharmazieeO2021eOlnmeOekiiimjo 4.3 2

45 UVfdrivenOremovalOofOtricyclicOantidepressiveOdrugOamitriptylineOusingOTiOkOandOTiOkhWOlOcoatingsgO
ReactiongKineticssgMechanismsgandgCatalysiseO2021eOjlkeOjjrlfjkir 1.6 1

44 WaterfzctiveOTitaniumhMolybdenumhMixedfOxidessORemovalOčfficiencyOofOOrganicOWaterO
PollutantsObyOzdsorptionOandOPhotocatalysisOandOToxicityOzssessmentgOCatalystseO2021eOjjeOjinm 4 1

43
TheOroleOofOenvironmentalOwatersOionicOcompositionOandOUVâ��Lč®OradiationOonOphotodegradationeO
mineralizationOandOtoxicityOofOcommonlyOusedO˛†fblockersgOJournalgofgMoleculargStructureeO2021eO
jkmreOjljnpr

3.4 2

42
KineticseOmechanismOandOtoxicityOofOintermediatesOofOsolarOlightOinducedOphotocatalyticOdegradationO
ofOpindololsOčxperimentalOandOcomputationalOmodelingOapproachgOJournalgofgHazardousgMaterialseO
2020eOlrleOjkkmri

12.8 9

41 zntioxidantOactivityOandOenhancedOcytotoxicityOofOaqueousOMucunaOpruriensOLgOleafOextractObyO
doxorubicinOonOdifferentOhumanOcancerOcellOlinesgOPharmacognosygMagazineeO2020eOjoeOkkm 0.8 1

40 zntioxidantOandOcytotoxicOactivitiesOofOcurlyOdockOaRumexOcrispusOLgeOPolygonaceaebOfruitOextractgO
VojnosanitetskigPregledeO2020eOppeOliqfljo 0.1 1

39 HalloysiteOnanotubesOasOaOcarrierOofOcornelianOcherryOa ornusOmasOLgbObioactivesgOLWTgtgFoodgScienceg
andgTechnologyeO2020eOjlmeOjjikmp 5.4 6

38
SynthesisOandOThermophysicalO haracterizationOofONewO–iologicallyOFriendlyOzgmatinef–asedOIonicO
LiquidsOandOSaltsObyOčxperimentalOandO omputationalOzpproachgOACSgSustainablegChemistrygandg
EngineeringeO2019eOpeOjipplfjipql

8.3 6

37 zctivityOprofilingOofOSerbianOandOsomeOotherOčuropeanOMerlotOwinesOinOinflammationOandOoxidationO
processesgOFoodgResearchgInternationaleO2019eOjkjeOjnjfjoi 7 8

36 InvestigationOofOtheOchemicalOcompositionOandObiologicalOactivityOofOedibleOgrapevineOaVitisOviniferaO
LgbOleafOvarietiesgOFoodgChemistryeO2019eOkqoeOoqoforn 8.5 19
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35
PolyphenolicOcompositioneOantioxidantOandOantiproliferativeOeffectsOofOwildOandOcultivatedO
blackberriesOaRubusOfruticosusOLgbOpomacegOInternationalgJournalgofgFoodgSciencegandgTechnologyeO
2019eOnmeOjrmfkij

3.8 14

34 TowardsOedibleOionicOliquidsOfOcholiniumOtaurategOJournalgofgthegSerbiangChemicalgSocietyeO2019eOqmeOrrjfjiim0.9 5

33 PhotodegradationOofOselectedOpesticidessOPhotocatalyticOactivityOofObareOandOPzNIfmodifiedOTiOkO
underOsimulatedOsolarOirradiationgOJournalgofgthegSerbiangChemicalgSocietyeO2019eOqmeOjmnnfjmoq 0.9 0

32 zggregationOpropertiesOandOtoxicityOofOnewlyOsynthesizedOthiazoliumObasedOsurfactantsOâ��O
ThermodynamicOandOcomputationalOstudygOJournalgofgChemicalgThermodynamicseO2019eOjljeOnrrfojk 2.9 8

31
PhotocatalyticOdecompositionOofOselectedObiologicallyOactiveOcompoundsOinOenvironmentalOwatersO
usingOTiOhpolyanilineOnanocompositessOKineticseOtoxicityOandOintermediatesOassessmentgO
EnvironmentalgPollutioneO2018eOklreOmnpfmon

9.3 22

30 PhytochemicalOcompositionOandOinOvitroOfunctionalOpropertiesOofOthreeOwildOroseOhipsOandOtheirO
traditionalOpreservesgOFoodgChemistryeO2018eOkmjeOkriflii 8.5 24

29
PhotocatalyticOdegradationOofOmfaminofofchlorobenzenefjelfdisulfonamideOstableOhydrolysisO
productOofOhydrochlorothiazidesO®etectionOofOintermediatesOandOtheirOtoxicitygOEnvironmentalg
PollutioneO2018eOklleOrjofrkm

9.3 19

28 PhysicochemicalOfeaturesOandOtoxicityOofOsomeOvitaminObasedOionicOliquidsgOJournalgofgMolecularg
LiquidseO2017eOkmpeOmjjfmkm 6 10

27 –ioactivityOofOblackberryOaRubusOfruticosusOLgbOpomacesOPolyphenolOcontenteOradicalOscavengingeO
antimicrobialOandOantitumorOactivitygOActagPeriodicagTechnologicaeO2017eOolfpo 0.8 7

26 PhenolicOprofilingOandObioactivitiesOofOfreshOfruitsOandOjamOofOSorbusOspeciesgOJournalgofgthegSerbiang
ChemicalgSocietyeO2017eOqkeOonjfoom 0.9 10

25  omparativeOstudyOofObiologicalOactivitiesOandOphytochemicalOcompositionOofOtwoOroseOhipsOandO
theirOpreservessORosaOcaninaOLgOandORosaOarvensisOHudsgOFoodgChemistryeO2016eOjrkeOripfjm 8.5 73

24
čffectOofOzlliumOflavumOLgOandOzlliumOmelanantherumOPan˜�gOčxtractsOonOOxidativeO®NzO®amageOandO
zntioxidativeOčnzymesOSuperoxideO®ismutaseOandO atalasegOPlantgFoodsgforgHumangNutritioneO2016eO
pjeOkqflm

3.9 8

23 čstimationOofOin´ vivoOandOin´ vitroOexposureOtoObisphenolOzOasOfoodOcontaminantgOFoodgandgChemicalg
ToxicologyeO2015eOqleOkoqfpm 4.7 17

22 čfficientOremovalOofOsulcotrioneOandOitsOformulatedOcompoundOTangenta´fiOinOaqueousOTiOkO
suspensionsOStabilityeOphotoproductsOassessmentOandOtoxicitygOChemosphereeO2015eOjlqeOrqqfrm 8.4 17

21 ®riedObilberryOaVacciniumOmyrtillusOLgbOextractOfractionsOasOantioxidantsOandOcancerOcellOgrowthO
inhibitorsgOLWTgtgFoodgSciencegandgTechnologyeO2015eOojeOojnfokj 5.4 15

20 TomatoOwastesO arotenoidsOcontenteOantioxidantOandOcellOgrowthOactivitiesgOFoodgChemistryeO2015eO
jpkeOkknflk 8.5 51

19 –ioactivityOofOMeekerOandOWillametteOraspberryOaRubusOidaeusOLgbOpomaceOextractsgOFoodgChemistryeO
2015eOjooeOmipfmjl 8.5 36

18 KineticsOandOtheOmechanismOofOtheOphotocatalyticOdegradationOofOmesotrioneOinOaqueousO
suspensionOandOtoxicityOofOitsOdegradationOmixturesgOJournalgofgMoleculargCatalysisgAeO2014eOlrkeOopfpn 23
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17 PhenolicOprofileeOantioxidanteOantifinflammatoryOandOcytotoxicOactivitiesOofOblackOaTuberOaestivumO
VittadgbOandOwhiteOaTuberOmagnatumOPicobOtrufflesgOFoodgChemistryeO2014eOjoneOmoifo 8.5 39

16 čffectOofOextractionOconditionsOofOpaprikaOoleoresinsOonOtheirOfreeOradicalOscavengingOandOanticancerO
activitygOOpengChemistryeO2014eOjkeOlppflqn 1.6 4

15 zntioxidanteOantiproliferativeOandOantimicrobialOactivityOofOfreezefdriedOraspberrygOActagPeriodicag
TechnologicaeO2014eOrrfjjo 0.8 2

14 ToxicityOassessmentOofOmetoprololOandOitsOphotodegradationOmixturesOobtainedObyOusingOdifferentO
typeOofOTiOkOcatalystsOinOtheOmammalianOcellOlinesgOSciencegofgthegTotalgEnvironmenteO2013eOmolfmomeOroqfpm10.2 45

13 PhenolicOprofileeOantioxidanteOantifinflammatoryOandOcytotoxicOactivitiesOofOsmallOyellowOonionO
azlliumOflavumOLgOsubspgOflavumeOzlliaceaebgOLWTgtgFoodgSciencegandgTechnologyeO2013eOnmeOjlrfjmo 5.4 45

12 PhotocatalyticOdegradationOofOtheOherbicideOclomazoneOinOnaturalOwaterOusingOTiOksOkineticseO
mechanismeOandOtoxicityOofOdegradationOproductsgOChemosphereeO2013eOrleOjoofpj 8.4 25

11 InOvitroOantioxidantOandOantiproliferativeOactivityOofOthreeOrosemaryOaRosmarinusOofficinalisOLgbO
extractOformulationsgOInternationalgJournalgofgFoodgSciencegandgTechnologyeO2012eOmpeOkinkfkiok 3.8 27

10 PhenolicOprofileeOantioxidanteOantifinflammatoryOandOcytotoxicOactivitiesOofOendemicOPlantagoO
reniformisOβgO–eckgOFoodgResearchgInternationaleO2012eOmreOnijfnip 7 18

9
 omparativeOanalysisOofOphenolicOprofileeOantioxidanteOantifinflammatoryOandOcytotoxicOactivityOofO
twoOcloselyfrelatedOPlantainOspeciessOPlantagoOaltissimaOLgOandOPlantagoOlanceolataOLggOLWTgtgFoodg
SciencegandgTechnologyeO2012eOmpeOomfpi

5.4 71

8 zntioxidantOandOcellOgrowthOactivitiesOofObeetOrootOpomaceOextractsgOJournalgofgFunctionalgFoodseO
2012eOmeOopifopq 5.1 68

7 čffectOofOrosehipOaRosaOcaninaOLgbOphytochemicalsOonOstableOfreeOradicalsOandOhumanOcancerOcellsgO
JournalgofgthegSciencegofgFoodgandgAgricultureeO2012eOrkeOjkplfqj 4.3 75

6 –ioactivityOofOLemonO–almOKombuchagOFoodgandgBioprocessgTechnologyeO2012eOneOjpnofjpon 5.1 47

5 ValorisationOofOphenolicOcompositioneOantioxidantOandOcellOgrowthOactivitiesOofOtomatoOwastegOFoodg
ChemistryeO2012eOjlleOrlqfrmn 8.5 62

4 zntioxidativeOandOantiproliferativeOactivitiesOofOdifferentOhorsetailOačquisetumOarvenseOLgbOextractsgO
JournalgofgMedicinalgFoodeO2010eOjleOmnkfr 2.8 35

3 zntibacterialeOantifungalOandOcytotoxicOactivityOofOterrestrialOcyanobacterialOstrainsOfromOSerbiagO
SciencegingChinagSeriesgC:gLifegScienceseO2008eOnjeOrmjfp 14

2 zntioxidantOandOantiproliferativeOactivityOofOβrannyOSmithOappleOpomacegOActagPeriodicag
TechnologicaeO2008eOkijfkjk 0.8 12

1 TheOfrequencyOofOsisterOchromatidOexchangeOandOmicronucleiOinOevaluationOofOcytogeneticOactivityOofO
KombuchaOonOhumanOperipheralObloodOlymphocytesgOArchivegofgOncologyeO2007eOjneOqnfqq 0.2 5
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