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3 The effect of microwave roasting on bioactive compounds, antioxidant activity and fatty acid
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4 Supercritical Fluid Extraction of Phenolic Compounds and Antioxidants from Grape (Vitis labrusca B.)
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5 Effect of different microwave power setting on quality of chia seed oil obtained in a cold press. Food
Chemistry, 2019, 278, 190-196. 8.2 80

6 Effect of various food processing and handling methods on preservation of natural antioxidants in
fruits and vegetables. Journal of Food Science and Technology, 2018, 55, 3872-3880. 2.8 75

7
Physical and chemical properties, antioxidant activity, total phenol and mineral profile of seeds of
seven different date fruit (<i>Phoenix dactylifera</i>L.) varieties. International Journal of Food
Sciences and Nutrition, 2012, 63, 84-89.

2.8 73

8 Nutritive value and chemical composition of prickly pear seeds (<i>Opuntia ficus indica</i>L.) growing
in Turkey. International Journal of Food Sciences and Nutrition, 2011, 62, 533-536. 2.8 67

9 Nutritional composition, extraction, and utilization of wheat germ oil: A review. European Journal of
Lipid Science and Technology, 2017, 119, 1600160. 1.5 67

10 Changes in quality, bioactive compounds, fatty acids, tocopherols, and phenolic composition in oven-
and microwave-roasted poppy seeds and oil. LWT - Food Science and Technology, 2019, 99, 490-496. 5.2 61

11
Comparison of cold-pressing and soxhlet extraction systems for bioactive compounds, antioxidant
properties, polyphenols, fatty acids and tocopherols in eight nut oils. Journal of Food Science and
Technology, 2018, 55, 3163-3173.

2.8 53

12
Identification of titanium dioxide nanoparticles in food products: Induce intracellular oxidative
stress mediated by TNF and CYP1A genes in human lung fibroblast cells. Environmental Toxicology and
Pharmacology, 2015, 39, 176-186.

4.0 52

13 Effects of different levels of Moringa (<i>Moringa oleifera</i>) seed flour on quality attributes of
beef burgers. CYTA - Journal of Food, 2016, 14, 1-9. 1.9 52

14 Physicochemical, microbiological and sensory evaluation of beef patties incorporated with destoned
olive cake powder. Meat Science, 2016, 122, 32-39. 5.5 50

15 Thermosonication process for optimal functional properties in carrot juice containing orange peel
and pulp extracts. Food Chemistry, 2018, 245, 79-88. 8.2 49

16 Fatty acid composition and tocopherol profiles of safflower (<i>Carthamus tinctorius</i> L.) seed
oils. Natural Product Research, 2015, 29, 193-196. 1.8 46

17 Some rape/canola seed oils: fatty acid composition and tocopherols. Zeitschrift Fur Naturforschung -
Section C Journal of Biosciences, 2016, 71, 73-77. 1.4 46
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Determination of heavy metals in bee honey with connected and not connected metal wires using
inductively coupled plasma atomic emission spectrometry (ICPâ€“AES). Environmental Monitoring and
Assessment, 2012, 184, 2373-2375.
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19 Rapid investigation of Î±-glucosidase inhibitory activity of Phaleria macrocarpa extracts using FTIR-ATR
based fingerprinting. Journal of Food and Drug Analysis, 2017, 25, 306-315. 1.9 43

20
Effect of date varieties on physico-chemical properties, fatty acid composition, tocopherol contents,
and phenolic compounds of some date seed and oils. Journal of Food Processing and Preservation,
2018, 42, e13584.

2.0 43

21 Effect of roasting on antioxidative properties, polyphenol profile and fatty acids composition of hemp
(Cannabis sativa L.) seeds. LWT - Food Science and Technology, 2021, 139, 110537. 5.2 43

22 Comparative study on feeding value of Moringa leaves as a partial replacement for alfalfa hay in ewes
and goats. Livestock Science, 2017, 195, 21-26. 1.6 42

23 Chemical Compositions and Mineral Contents of Some Hullâ€•Less Pumpkin Seed and Oils. JAOCS, Journal
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24
The effect of drying temperatures on antioxidant activity, phenolic compounds, fatty acid composition
and tocopherol contents in citrus seed and oils. Journal of Food Science and Technology, 2018, 55,
190-197.

2.8 40

25 Impact of fermentation conditions on the physicochemical properties, fatty acid and cholesterol
contents in salted-fermented hoki roe. Food Chemistry, 2018, 264, 73-80. 8.2 38

26 Effect of the Harvest Time on Oil Yield, Fatty Acid, Tocopherol and Sterol Contents of Developing
Almond and Walnut Kernels. Journal of Oleo Science, 2018, 67, 39-45. 1.4 38

27
Effect of location and <i>Citrus</i> species on total phenolic, antioxidant, and radical scavenging
activities of some <i>Citrus</i> seed and oils. Journal of Food Processing and Preservation, 2018, 42,
e13555.

2.0 37

28 Microencapsulation of fish oil using supercritical antisolvent process. Journal of Food and Drug
Analysis, 2017, 25, 654-666. 1.9 36

29 Effect of conventional oven roasting treatment on the physicochemical quality attributes of sesame
seeds obtained from different locations. Food Chemistry, 2021, 338, 128109. 8.2 35

30
Fatty acid composition and tocopherol content of the kernel oil from apricot varieties (Hasanbey,) Tj ET
Q
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0 0 0 rg
BT /Overlock 10 Tf 50 307 Td (Hacihaliloglu, Kabaasi and Soganci) collected at different harvest times. European Food Research and

Technology, 2016, 242, 221-226.
3.3 34

31 Effects of roasting on bioactive compounds, fatty acid, and mineral composition of chia seed and oil.
Journal of Food Processing and Preservation, 2018, 42, . 2.0 34

32
Ultrasound-assisted process for optimal recovery of phenolic compounds from watermelon
(Citrullus lanatus) seed and peel. Journal of Food Measurement and Characterization, 2020, 14,
1784-1793.

3.2 34

33 Effect of microwave and oven drying processes on antioxidant activity, total phenol and phenolic
compounds of kiwi and pepino fruits. Journal of Food Science and Technology, 2020, 57, 233-242. 2.8 33

34 The biochemical composition of the leaves and seeds meals of<i>moringa</i>species as
non-conventional sources of nutrients. Journal of Food Biochemistry, 2017, 41, e12322. 2.9 32

35 Analyses and profiling of extract and fractions of neglected weed Mimosa pudica Linn. traditionally
used in Southeast Asia to treat diabetes. South African Journal of Botany, 2015, 99, 144-152. 2.5 31

36 Antioxidant Activities and Caffeic Acid Content in New Zealand Asparagus (Asparagus officinalis)
Roots Extracts. Antioxidants, 2018, 7, 52. 5.1 30
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37 The effect of harvest time and varieties on total phenolics, antioxidant activity and phenolic
compounds of olive fruit and leaves. Journal of Food Science and Technology, 2019, 56, 2373-2385. 2.8 30

38 Physicochemical properties and mineral contents of seven different date fruit (Phoenix dactylifera L.)
varieties growing from Saudi Arabia. Environmental Monitoring and Assessment, 2014, 186, 2165-2170. 2.7 29

39 The Effect of Heating Temperature on Total Phenolic Content, Antioxidant Activity, and Phenolic
Compounds of Plum and Mahaleb Fruits. International Journal of Food Engineering, 2019, 15, . 1.5 29

40 Pecan walnut (Carya illinoinensis (Wangenh.) K. Koch) oil quality and phenolic compounds as affected
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45 The effect of harvest times on bioactive properties and fatty acid compositions of prickly pear
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Influence of drying techniques on bioactive properties, phenolic compounds and fatty acid
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58, 147-158.

2.8 26

48 Comparative study of mineral and oxidative status of Sonchus oleraceus, Moringa oleifera and
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49 Effect of pistachio seed hull extracts on quality attributes of chicken burger. CYTA - Journal of Food,
2017, 15, 9-14. 1.9 25
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Influence of oven and microwave roasting on bioproperties, phenolic compounds, fatty acid
composition, and mineral contents of nongerminated peanut and germinated peanut kernel and oils.
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51 Effect of low and high pulsed electric field processing on macro and micro minerals in beef and
chicken. Innovative Food Science and Emerging Technologies, 2018, 45, 273-279. 5.6 24

52 Honey as source of natural antioxidants. Journal of Apicultural Research, 2015, 54, 145-154. 1.5 23

53 Effect of cold press and soxhlet extraction systems on fatty acid, tocopherol contents, and phenolic
compounds of various grape seed oils. Journal of Food Processing and Preservation, 2018, 42, e13417. 2.0 23

54 The effect of heat treatment on phenolic compounds and fatty acid composition of Brazilian nut and
hazelnut. Journal of Food Science and Technology, 2018, 55, 376-380. 2.8 23
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Science and Technology, 2017, 119, 1700074. 1.5 22

57
Characterization of physico-chemical and bioactive properties of oils of some important almond
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58
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Food Science and Technology, 2020, 57, 4182-4192.
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59 Effect of harvest time on physico-chemical properties and bioactive compounds of pulp and seeds of
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of Najdi ewes. Tropical Animal Health and Production, 2016, 48, 1427-1433. 1.4 20
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64 Chemical composition, bioactive compounds, mineral contents, and fatty acid composition of pomace
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Science and Technology, 2020, 57, 3071-3080.
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66 The Effect of Different Solvent Types and Extraction Methods on Oil Yields and Fatty Acid
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75 Influence of Roasting on Oil Content, Bioactive Components of Different Walnut Kernel. Journal of
Oleo Science, 2020, 69, 423-428. 1.4 15
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79 The effect of boiling on qualitative properties of grape juice produced by the traditional method.
Journal of Food Science and Technology, 2015, 52, 5546-5556. 2.8 12
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1 1 0.784314 rg
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93 Effect of Microwave Roasting on Yield and Fatty Acid Composition of Grape Seed Oil. Chemistry of
Natural Compounds, 2017, 53, 132-134. 0.8 10

94
The effect of microwave and conventional drying on antioxidant activity, phenolic compounds and
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2018, 42, e13569.

2.0 10
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q
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115 Influence of Drying Methods on Bioactive Properties,Fatty Acids and Phenolic Compounds of
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2021, 56, 2780-2788.
2.7 5
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Natural Compounds, 2014, 50, 1092. 0.8 4
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Effect of heat moisture treatment and partial acid hydrolysis on the morphological, functional and
pasting properties of sweet potato starch. Quality Assurance and Safety of Crops and Foods, 2018, 10,
423-430.
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BT /Overlock 10 Tf 50 262 Td (aucheri</i>L.) leaves. Natural Product Research, 2012, 26, 1852-1856.1.8 3

140 Effect of microwave heating on phenolic compounds of prickly pear ( Opuntia ficusâ€•indica L.) seeds.
Journal of Food Processing and Preservation, 2018, 42, e13437. 2.0 3

141 Effect of boiling on fatty acid composition and tocopherol content of hen, duck, and quail egg oils.
Journal of Food Processing and Preservation, 2019, 43, e13986. 2.0 3

142
The influence of fermentation and bud sizes on antioxidant activity and bioactive compounds of three
different size buds of Capparis ovata Desf. var. canescens plant. Journal of Food Science and
Technology, 2020, 57, 2705-2712.
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