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q
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different locations. Journal of the Science of Food and Agriculture, 2015, 95, 776-785. 1.7 89

22 HPLCâ€“MS identification of phenols in hazelnut (Corylus avellana L.) kernels. Food Chemistry, 2011, 124,
1100-1106. 4.2 88
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26 The influence of exposure to light on the phenolic content of â€˜Fujiâ€™ apple. Scientia Horticulturae,
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40 HPLC-MSn identification and quantification of phenolic compounds in hazelnut kernels, oil and
bagasse pellets. Food Research International, 2014, 64, 783-789. 2.9 53

41 Fruit Phenolic Composition of Different Elderberry Species and Hybrids. Journal of Food Science, 2015,
80, C2180-90. 1.5 52

42 The response of phenolic compounds in grapes of the variety â€˜Chardonnayâ€™ (Vitis vinifera L.) to the
infection by phytoplasma Bois noir. European Journal of Plant Pathology, 2012, 133, 965-974. 0.8 51

43 Extraction of phenolic compounds from green walnut fruits in different solvents. Acta Agriculturae
Slovenica, 2009, 93, . 0.2 50

44 Wild <i>Prunus</i> Fruit Species as a Rich Source of Bioactive Compounds. Journal of Food Science,
2016, 81, C1928-37. 1.5 50

45 Phenolic compounds in apple leaves after infection with apple scab. Biologia Plantarum, 2011, 55, . 1.9 49

46 Chemical profile of black currant fruit modified by different degree of infection with black currant
leaf spot. Scientia Horticulturae, 2013, 150, 399-409. 1.7 49

47 Comparison of phenolic profiles and antioxidant properties of European Fagopyrum esculentum
cultivars. Food Chemistry, 2015, 185, 41-47. 4.2 49

48 Phenolic compounds as defence response of pepper fruits to Colletotrichum coccodes. Physiological
and Molecular Plant Pathology, 2013, 84, 138-145. 1.3 48

49 Identification and quantification of the major phenolic constituents in Juglans regia L. peeled kernels
and pellicles, using HPLCâ€“MS/MS. Food Chemistry, 2021, 352, 129404. 4.2 48

50 The effect of reflective foil and hail nets on the lighting, color and anthocyanins of â€˜Fujiâ€™ apple.
Scientia Horticulturae, 2007, 115, 40-46. 1.7 46

51 Changes in the Phenolic Concentration during Flower Development of Rose â€˜KORcrisettâ€™. Journal of
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Changes in Primary Metabolites and Polyphenols in the Peel of â€œBraeburnâ€• Apples (<i>Malus) Tj ET
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0 0 0 rg
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61 The levels of IAA, IAAsp and some phenolics in cherry rootstock â€˜GiSelA 5â€™ leafy cuttings pretreated
with IAA and IBA. Scientia Horticulturae, 2007, 112, 399-405. 1.7 34
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production systems. Fruits, 2012, 67, 377-386. 0.3 21

96 Anthocyanin and chlorophyll content during poinsettia bract development. Scientia Horticulturae,
2013, 150, 142-145. 1.7 20

97 The Impact of Production Technology on Plant Phenolics. Horticulturae, 2016, 2, 8. 1.2 20

98 Influence of Nitrogen, Calcium and Nano-Fertilizer on Strawberry (Fragaria Ã— ananassa Duch.) Fruit
Inner and Outer Quality. Agronomy, 2021, 11, 997. 1.3 20

99 White versus blue: Does the wild â€˜albinoâ€™ bilberry (Vaccinium myrtillus L.) differ in fruit quality
compared to the blue one?. Food Chemistry, 2016, 211, 876-882. 4.2 19

100 Abiotic stress combinations improve the phenolics profiles and activities of extractable and bound
antioxidants from germinated spelt (Triticum spelta L.) seeds. Food Chemistry, 2021, 344, 128704. 4.2 19

101 Quality parameters change during ripening in leaves and fruits of wild growing and cultivated
elderberry (Sambucus nigra) genotypes. Scientia Horticulturae, 2021, 277, 109792. 1.7 19

102 Metabolite accumulation in strawberry (FragariaÂ Ã—Â ananassa Duch.) fruits and runners in response to
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0.5 15
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(Switzerland), 2021, 11, 784. 1.4 13
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131 Metabolic Variation among Fruits of Different Chili Cultivars (Capsicum spp.) Using HPLC/MS. Plants,
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of Plant Pathology, 2013, 136, 281-290.
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171 Influence of cluster thinning on quantitative and qualitative parameters of cherry tomato. European
Journal of Horticultural Science, 2020, 85, 30-41. 0.3 5

172 Improving accessibility and bioactivity of raw, germinated and enzymatic-treated spelt (Triticum spelta) Tj ET
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174 Prohexadione-Ca Affects Vegetative Growth of the Rejuvenated Shoots in Walnut Trees. Hortscience:
A Publication of the American Society for Hortcultural Science, 2008, 43, 558-561. 0.5 4
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