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n Paper IF Citations

252
ueterminationKofKsterolKandKfattyKacidKcompositionsWKoxidativeKstabilityWKandKnutritionalKvalueKofKsixK
walnutKSJuglansKregiaK“YTKcultivarsKgrownKinK°ortugalYKJournalaofaAgriculturalaandaFoodaChemistryWK
2003WKfbWKhgjiXhac

5.7 183

251  liveKoilKstabilityKunderKdeepXfryingKconditionsYKFoodaandaChemicalaToxicologyWK2010WKeiWKcjhcXj 4.7 178

250 wattyKacidKandKsugarKcompositionsWKandKnutritionalKvalueKofKfiveKwildKedibleKmushroomsKfromK
–ortheastK°ortugalYKFoodaChemistryWK2007WKbafWKbeaXbef 8.5 151

249 vspressoKcoffeeKresidueskKaKvaluableKsourceKofKunextractedKcompoundsYKJournalaofaAgriculturalaanda
FoodaChemistryWK2012WKgaWKhhhhXie 5.7 125

248 vdibleKflowerskKrKreviewKofKtheKnutritionalWKantioxidantWKantimicrobialKpropertiesKandKeffectsKonK
humanKhealthYKJournalaofaFoodaCompositionaandaAnalysisWK2017WKgaWKdiXfa 4.1 114

247 uietaryKlipidKlevelKaffectsKgrowthKperformanceKandKnutrientKutilisationKofK×enegaleseKsoleKSK×oleaK
senegalensisTKjuvenilesYKBritishaJournalaofaNutritionWK2009WKbacWKbaahXbe 3.6 111

246 ×eedKoilsKofKtenKtraditionalK°ortugueseKgrapeKvarietiesKwithKinterestingKchemicalKandKantioxidantK
propertiesYKFoodaResearchaInternationalWK2013WKfaWKbgbXbgg 7 107

245 °rysKcontentKinKsunflowerWKsoybeanKandKvirginKoliveKoilskKvvaluationKinKcommercialKsamplesKandK
duringKrefiningKprocessYKFoodaChemistryWK2007WKbaeWKbagXbbc 8.5 106

244 uiscriminateKanalysisKofKroastedKcoffeeKvarietiesKforKtrigonellineWKnicotinicKacidWKandKcaffeineK
contentYKJournalaofaAgriculturalaandaFoodaChemistryWK2000WKeiWKdecaXe 5.7 100

243 themicalKcompositionWKantibacterialKandKantioxidantKactivitiesKofKessentialKoilKofKvucalyptusK
globulusKfromKrlgeriaYKIndustrialaCropsaandaProductsWK2015WKhiWKbeiXbfd 5.9 89

242 vffectKofKsolventsKextractionKonKphenolicKcontentKandKantioxidantKactivityKofKtheKbyproductKofK
eggplantYKIndustrialaCropsaandaProductsWK2013WKejWKggiXghe 5.9 87

241 ×imultaneousKdeterminationKofKtocopherolsKandKtocotrienolsKinKhazelnutsKbyKaKnormalKphaseKliquidK
chromatographicKmethodYKAnalyticalaSciencesWK2005WKcbWKbfefXi 1.7 86

240 vffectsKofKroastingKonKhazelnutKlipidsYKJournalaofaAgriculturalaandaFoodaChemistryWK2006WKfeWKbdbfXcb 5.7 85

239 y°“tZdiodeXarrayKappliedKtoKtheKthermalKdegradationKofKtrigonellineWKnicotinicKacidKandKcaffeineKinK
coffeeYKFoodaChemistryWK2000WKgiWKeibXeif 8.5 82

238 srominatedKflameKretardantsKandKseafoodKsafetykKaKreviewYKEnvironmentaInternationalWK2015WKhhWKbbgXdb 12.9 78

237 rcrylamideKinKespressoKcoffeekKznfluenceKofKspeciesWKroastKdegreeKandKbrewKlengthYKFoodaChemistryWK
2010WKbbjWKjcjXjde 8.5 74

236 vssentialKoilsKcompositionWKantibacterialKandKantioxidantKactivitiesKofKhydrodistillatedKextractKofK
vucalyptusKglobulusKfruitsYKIndustrialaCropsaandaProductsWK2016WKijWKbghXbhf 5.9 71
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235 rntiradicalKactivityWKphenolicsKprofileWKandKhydroxymethylfurfuralKinKespressoKcoffeekKinfluenceKofK
technologicalKfactorsYKJournalaofaAgriculturalaandaFoodaChemistryWK2010WKfiWKbcccbXj 5.7 71

234 °hytochemicalKscreeningKofKantioxidantKandKantibacterialKactivitiesKofKmethanolicKextractsKofKsomeK
“amiaceaeYKIndustrialaCropsaandaProductsWK2014WKgbWKebXei 5.9 69

233 tharacterizationKofKseveralKhazelnutKStorylusKavellanaK“YTKcultivarsKbasedKinKchemicalWKfattyKacidKandK
sterolKcompositionYKEuropeanaFoodaResearchaandaTechnologyWK2006WKcccWKcheXcia 3.4 64

232 rntioxidantsKdoKnotKpreventKpostexerciseKperoxidationKandKmayKdelayKmuscleKrecoveryYKMedicinea
andaScienceainaSportsaandaExerciseWK2009WKebWKbhfcXga 1.2 63

231 rnalysisKofKheterocyclicKaromaticKaminesKinKfoodsKbyKgasKchromatographyXmassKspectrometryKasK
theirKtertYXbutyldimethylsilylKderivativesYKJournalaofaChromatographyaAWK2004WKbaeaWKbafXbe 4.5 62

230 çotalKphenolicKcontentWKantioxidantKandKantibacterialKactivitiesKofKfruitsKofKvucalyptusKglobulusK
cultivatedKinKrlgeriaYKIndustrialaCropsaandaProductsWK2013WKebWKifXij 5.9 60

229 uiscriminationKbetweenKarabicaKandKrobustaKcoffeeKspeciesKonKtheKbasisKofKtheirKaminoKacidK
enantiomersYKJournalaofaAgriculturalaandaFoodaChemistryWK2003WKfbWKgejfXfab 5.7 56

228 uiscriminationKbetweenKarabicaKandKrobustaKcoffeeKspeciesKonKtheKbasisKofKtheirKtocopherolK
profilesYKFoodaChemistryWK2009WKbbeWKcjfXcjj 8.5 54

227 tarotenoidsKofKlettuceKS“actucaKsativaK“YTKgrownKonKsoilKenrichedKwithKspentKcoffeeKgroundsYK
MoleculesWK2012WKbhWKbfdfXeh 4.8 54

226 –utritionalWKfattyKacidKandKtriacylglycerolKprofilesKofKtastaneaKsativaK”illYKcultivarskKaKcompositionalK
andKchemometricKapproachYKJournalaofaAgriculturalaandaFoodaChemistryWK2009WKfhWKcidgXec 5.7 53

225 vffectKofKcookingKonKoliveKoilKqualityKattributesYKFoodaResearchaInternationalWK2013WKfeWKcabgXcace 7 52

224 tultivarKeffectKonKtheKphenolicKcompositionKandKantioxidantKpotentialKofKstonedKtableKolivesYKFooda
andaChemicalaToxicologyWK2011WKejWKefaXh 4.7 52

223 xtKdeterminationKofKacetoneWKacetaldehydeWKethanolWKandKmethanolKinKbiologicalKmatricesKandKcellK
cultureYKJournalaofaChromatographicaScienceWK2009WKehWKchcXi 1.4 52

222 xasKchromatographicXmassKspectrometricKquantificationKofKeXSfXTmethylimidazoleKinKroastedKcoffeeK
afterKionXpairKextractionYKJournalaofaChromatographyaAWK2002WKjhgWKcifXjb 4.5 52

221
znfluenceKofKoliveKstorageKperiodKonKoilKqualityKofKthreeK°ortugueseKcultivarsKofK leaKeuropeaWK
tobranˆ§osaWK”aduralWKandKíerdealKçransmontanaYKJournalaofaAgriculturalaandaFoodaChemistryWK2002WK
faWKgddfXea

5.7 52

220 zntraXKandKinterspecificKmineralKcompositionKvariabilityKofKcommercialKinstantKcoffeesKandKcoffeeK
substituteskKtontributionKtoKmineralKintakeYKFoodaChemistryWK2012WKbdaWKhacXhaj 8.5 51

219 wattyKacidWKvitaminKvKandKsterolsKcompositionKofKseedKoilsKfromKnineKdifferentKpomegranateKS°unicaK
granatumK“YTKcultivarsKgrownKinK×painYKJournalaofaFoodaCompositionaandaAnalysisWK2015WKdjWKbdXcc 4.1 49

218 xasKchromatographicKquantificationKofKaminoKacidKenantiomersKinKfoodKmatricesKbyKtheirK
–S W×TXethoxycarbonylKheptafluorobutylKesterKderivativesYKJournalaofaChromatographyaAWK2000WKiggWKccbXda4.5 49

(2000-2010)
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217 znfluenceKofKspikeKlavenderKS“avandulaKlatifoliaK”edYTKessentialKoilKinKtheKqualityWKstabilityKandK
compositionKofKsoybeanKoilKduringKmicrowaveKheatingYKFoodaandaChemicalaToxicologyWK2012WKfaWKcijeXjab4.7 42

216 vffectKofK liveK“eavesKrdditionKduringKtheKvxtractionK°rocessKofK vermatureKwruitsKonK liveK ilK
QualityYKFoodaandaBioprocessaTechnologyWK2013WKgWKfajXfcb 5.1 41

215 znfluenceKofKstrawberryKtreeKSrrbutusKunedoK“YTKfruitKripeningKstageKonKchemicalKcompositionKandK
antioxidantKactivityYKFoodaResearchaInternationalWK2011WKeeWKbeabXbeah 7 41

214 çheKuseKofKoliveKleavesKandKteaKextractsKasKeffectiveKantioxidantsKagainstKtheKoxidationKofKsoybeanK
oilKunderKmicrowaveKheatingYKIndustrialaCropsaandaProductsWK2013WKeeWKdhXed 5.9 40

213
QualitativeKandKsemiXquantitativeKanalysisKofKphenolicsKinKvucalyptusKglobulusKleavesKbyK
highXperformanceKliquidKchromatographyKcoupledKwithKdiodeKarrayKdetectionKandKelectrosprayK
ionisationKmassKspectrometryYKPhytochemicalaAnalysisWK2013WKceWKbgcXha

3.4 40

212 ÇoastKeffectsKonKcoffeeKaminoKacidKenantiomersYKFoodaChemistryWK2005WKijWKdddXdea 8.5 40

211 zsoflavonesKinKcoffeekKinfluenceKofKspeciesWKroastKdegreeWKandKbrewingKmethodYKJournalaofa
AgriculturalaandaFoodaChemistryWK2010WKfiWKdaacXh 5.7 39

210 ÇevalorizationKofKspentKcoffeeKresiduesKbyKaKdirectKagronomicKapproachYKFoodaResearcha
InternationalWK2015WKhdWKbjaXbjg 7 38

209 wreeKaminoKacidKcompositionKofKquinceKStydoniaKoblongaK”illerTKfruitKSpulpKandKpeelTKandKjamYK
JournalaofaAgriculturalaandaFoodaChemistryWK2004WKfcWKbcabXg 5.7 38

208 íalidationKofKaK×ingleXvxtractionK°rocedureKforK×equentialKrnalysisKofKíitaminKvWKtholesterolWKwattyK
rcidsWKandKçotalKwatKinK×eafoodYKFoodaAnalyticalaMethodsWK2013WKgWKbbjgXbcae 3.4 37

207 íitaminKvKprofileKasKaKreliableKauthenticityKdiscriminationKfactorKbetweenKchestnutKStastaneaKsativaK
”illYTKcultivarsYKJournalaofaAgriculturalaandaFoodaChemistryWK2009WKfhWKffceXi 5.7 37

206 wactorsKinfluencingKtheKnorharmanKandKharmanKcontentsKinKespressoKcoffeeYKJournalaofaAgriculturala
andaFoodaChemistryWK2007WKffWKbidcXi 5.7 37

205 rKreviewKofKsactroceraKoleaeKSÇossiTKimpactKinKoliveKproductskKwromKtheKtreeKtoKtheKtableYKTrendsaina
FoodaScienceaandaTechnologyWK2015WKeeWKccgXcec 15.3 36

204 ueterminationKofKíitaminKvKinKtoffeeKseansKbyKy°“tKésingKaK”icroXextractionK”ethodYKFooda
ScienceaandaTechnologyaInternationalWK2009WKbfWKfhXgd 2.6 36

203 uevelopmentKandKevaluationKofKaKxtZwzuKmethodKforKtheKanalysisKofKfreeKaminoKacidsKinKquinceKfruitK
andKjamYKAnalyticalaSciencesWK2003WKbjWKbcifXja 1.7 36

202 thronicKexposureKtoKethanolKexacerbatesK”u”rXinducedKhyperthermiaKandKexposesKliverKtoKsevereK
”u”rXinducedKtoxicityKinKtubKmiceYKToxicologyWK2008WKcfcWKgeXhb 4.4 35

201 °romisingK°otentialKofKuietaryKS°olyT°henolicKtompoundsKinKtheK°reventionKandKçreatmentKofK
uiabetesK”ellitusYKCurrentaMedicinalaChemistryWK2017WKceWKddeXdfe 4.3 35

200
tharacterizationKofKproteinKandKfatKcompositionKofKseedsKfromKcommonKbeansKS°haseolusKvulgarisK
“YTWKcowpeaKSíignaKunguiculataK“YKúalpTKandKbambaraKgroundnutsKSíignaKsubterraneaK“YKíerdcTKfromK
”ozambiqueYKJournalaofaFoodaMeasurementaandaCharacterizationWK2017WKbbWKeecXefa

2.8 34
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199 °henolicKcompoundsWKantioxidantKandKantibacterialKactivitiesKofKthreeKvricaceaeKfromKrlgeriaYK
IndustrialaCropsaandaProductsWK2015WKhaWKefjXegg 5.9 34

198 fattyKacidsKinKtheK°ortugueseKfoodKmarketYKFoodaControlWK2016WKgeWKbciXbde 6.2 34

197 wreeKandKconjugatedKbiogenicKaminesKinKgreenKandKroastedKcoffeeKbeansYKJournalaofaAgriculturalaanda
FoodaChemistryWK2004WKfcWKgbiiXjc 5.7 33

196 themicalKcharacterizationKofKchestnutKcultivarsKfromKthreeKconsecutiveKyearskKchemometricsKandK
contributionKforKauthenticationYKFoodaandaChemicalaToxicologyWK2012WKfaWKcdbbXh 4.7 32

195 ×upervisedKchemicalKpatternKrecognitionKinKalmondKSK°runusKdulcisKTK°ortugueseK°u KcultivarskK°trXK
andK“urXbasedKtriennialKstudyYKJournalaofaAgriculturalaandaFoodaChemistryWK2012WKgaWKjgjhXhae 5.7 32

194 ”icrobialKandKphysicochemicalKevolutionKduringKhyperbaricKstorageKatKroomKtemperatureKofKfreshK
rtlanticKsalmonKS×almoKsalarTYKInnovativeaFoodaScienceaandaEmergingaTechnologiesWK2018WKefWKcgeXchc 6.8 32

193 rromatizedKoliveKoilskKznfluenceKofKflavouringKinKqualityWKcompositionWKstabilityWKantioxidantsWKandK
antiradicalKpotentialYKLWTaoaFoodaScienceaandaTechnologyWK2015WKgaWKccXci 5.4 31

192 uevelopmentKandKvalidationKofKaKmatrixKsolidXphaseKdispersionKmethodKtoKdetermineKacrylamideKinK
coffeeKandKcoffeeKsubstitutesYKJournalaofaFoodaScienceWK2010WKhfWKçfhXgd 3.4 31

191
tontributionKofKwrKprofileKobtainedKbyKhighXresolutionKxtZchemometricKtechniquesKtoKtheK
authenticityKofKgreenKandKroastedKcoffeeKvarietiesYKJAOCSnaJournalaofatheaAmericanaOilaChemistsha
SocietyWK2003WKiaWKfbbXfbh

1.8 29

190 ×imultaneousKdeterminationKofKretinolWKbetaXcaroteneKandKalphaXtocopherolKinKadiposeKtissueKbyK
highXperformanceKliquidKchromatographyYKBiomedicalaApplicationsWK2001WKhgdWKbXi 29

189 rcrylamideKinKthipsKandKwrenchKwrieskKaK–ovelKandK×impleK”ethodKésingKăanthydrolKforKztsKxtX”×K
ueterminationYKFoodaAnalyticalaMethodsWK2015WKiWKbedgXbeef 3.4 28

188 úhiteKteaKintakeKpreventsKprediabetesXinducedKmetabolicKdysfunctionsKinKtestisKandKepididymisK
preservingKspermKqualityYKJournalaofaNutritionalaBiochemistryWK2016WKdhWKidXjd 6.3 28

187 tanKteaKextractsKprotectKextraKvirginKoliveKoilKfromKoxidationKduringKmicrowaveKheatingpYKFooda
ResearchaInternationalWK2012WKeiWKbeiXbfe 7 28

186 zmprovementKofKstabilityKandKcarotenoidsKfractionKofKvirginKoliveKoilsKbyKadditionKofKmicroalgaeK
×cenedesmusKalmeriensisKextractsYKFoodaChemistryWK2015WKbhfWKcadXbb 8.5 27

185  liveKíolatilesKfromK°ortugueseKtultivarsKtobranˆ§osaWK”aduralKandKíerdealKçransmontanakKÇoleKinK
 vipositionK°referenceKofKsactroceraKoleaeKSÇossiTKSuipterakKçephritidaeTYKPLoSaONEWK2015WKbaWKeabcfaha3.7 27

184 wreeKtocopherolsKasKchemicalKmarkersKforKrrabicaKcoffeeKadulterationKwithKmaizeKandKcoffeeK
byXproductsYKFoodaControlWK2016WKhaWKdbiXdce 6.2 27

183 zmpactKofKdifferentKhyperbaricKstorageKconditionsKonKmicrobialWKphysicochemicalKandKenzymaticK
parametersKofKwatermelonKjuiceYKFoodaResearchaInternationalWK2017WKjjWKbcdXbdc 7 26

182 çransKfattyKacidsKinKcommercialKcookiesKandKbiscuitskKrnKupdateKofK°ortugueseKmarketYKFoodaControl
WK2015WKehWKbebXbeg 6.2 26

(2015-2015)
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181 wriedKpotatoeskKzmpactKofKprolongedKfryingKinKmonounsaturatedKoilsYKFoodaChemistryWK2018WKcedWKbjcXcab8.5 26

180 çocopherolKandKtocotrienolKcontentKofKhazelnutKcultivarsKgrownKinKportugalYKJournalaofaAgriculturala
andaFoodaChemistryWK2006WKfeWKbdcjXdg 5.7 26

179
uvív“ °”v–çK wKr–Ky°“tZuz uvXrÇÇrYZKw“é Çz”vçÇztKuvçvtç ÇK”vçy uKw ÇK
” –zç Çz–xKç t °yvÇ “×Kr–uKç t çÇzv– “×Kz–Kvuzs“vK z“×YKJournalaofaLiquida
ChromatographyaandaRelatedaTechnologiesWK2000WKcdWKdabbXdacc

1.3 26

178 tomparativeKwingerprintKthangesKofKçoxicKíolatilesKinK“owK°éwrKíegetableK ilsKénderK
ueepXwryingYKJAOCSnaJournalaofatheaAmericanaOilaChemistshaSocietyWK2017WKjeWKchbXcie 1.8 25

177 y°“tXéíZuruKandKv×zX”×SnTKanalysisKofKflavonoidsKandKantioxidantKactivityKofKanKrlgerianKmedicinalK
plantkK°aronychiaKargenteaK“amYKJournalaofaPharmaceuticalaandaBiomedicalaAnalysisWK2015WKbbbWKcdbXea 3.5 25

176 zmprovementKofKvegetablesKelementalKqualityKbyKespressoKcoffeeKresiduesYKFoodaChemistryWK2014WK
beiWKcjeXj 8.5 25

175 rntioxidantKactivityKandKphenolicKcompositionKofKtvYKtobranˆ§osaKolivesKaffectedKthroughKtheK
maturationKprocessYKJournalaofaFunctionalaFoodsWK2014WKbbWKcaXcj 5.1 25

174 ×aturatedKfattyKacidsKintakeKinKrelationKtoKtXreactiveKproteinWKadiponectinWKandKleptinkKaK
populationXbasedKstudyYKNutritionWK2013WKcjWKijcXh 4.8 25

173 rntioxidantKactivityKandKbioactiveKcompoundsKofKlettuceKimprovedKbyKespressoKcoffeeKresiduesYK
FoodaChemistryWK2014WKbefWKjfXbab 8.5 25

172 senefˆ›ciosKdoKcafˆ'KnaKsaˆ”dekKmitoKouKrealidadepYKQuimicaaNovaWK2009WKdcWKcbgjXcbia 1.6 25

171 rntioxidantKstatusWKoxidativeKstressWKandKdamageKinKeliteKtrainedKkayakersKandKcanoeistsKandK
sedentaryKcontrolsYKInternationalaJournalaofaSportaNutritionaandaExerciseaMetabolismWK2009WKbjWKeedXfg 4.4 25

170
ueterminationKofK–ineKzntenseK×weetenersKinKwoodstuffsKbyKyighX°erformanceK“iquidK
thromatographyKandKvvaporativeK“ightX×catteringKuetectionkKznterlaboratoryK×tudyYKJournalaofa
AOACaINTERNATIONALWK2009WKjcWKcaiXccc

1.7 25

169
uevelopmentKofKanKy°“tZuiodeXrrrayKuetectorK”ethodKforK×imultaneousKueterminationKofK
çrigonellineWK–icotinicKrcidWKandKtaffeineKinKtoffeeYKJournalaofaLiquidaChromatographyaandaRelateda
TechnologiesWK1998WKcbWKdbihXdbjf

1.3 25

168 íalidationKofKaKfastKandKaccurateKchromatographicKmethodKforKdetailedKquantificationKofKvitaminKvK
inKgreenKleafyKvegetablesYKFoodaChemistryWK2013WKbebWKbbhfXia 8.5 24

167 “ipidKandK°roteinKthangesKÇelatedKtoKQualityK“ossKinKwrozenK×ardineKS×ardinaKpilchardusTK°reviouslyK
°rocessedKénderKyighX°ressureKtonditionsYKFoodaandaBioprocessaTechnologyWK2017WKbaWKcjgXdag 5.1 24

166 vffectKofKoliveKtreesKdensityKonKtheKqualityKandKcompositionKofKoliveKoilKfromKcvYKrrbequinaYKScientiaa
HorticulturaeWK2018WKcdiWKcccXcdd 4.1 23

165 ×hellRsKinfluenceKonKdryingKkineticsWKcolorKandKvolumetricKshrinkageKofKtastaneaKsativaK”illYKfruitsYK
FoodaResearchaInternationalWK2014WKffWKecgXedf 7 23

164  chratoxinKrKinKcommercialKsolubleKcoffeeKandKcoffeeKsubstitutesYKFoodaResearchaInternationalWK
2014WKgbWKfgXga 7 23
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163
znfluenceKofKfruitKtraitsKonKovipositionKpreferenceKofKtheKoliveKflyWKsactroceraKoleaeKSÇossiTKSuipterakK
çephritidaeTWKonKthreeK°ortugueseKoliveKvarietiesKStobranˆ§osaWK”aduralKandKíerdealK
çransmontanaTYKScientiaaHorticulturaeWK2012WKbefWKbchXbdf

4.1 23

162 ueterminationKofKtheKvolatileKprofileKofKstonedKtableKolivesKfromKdifferentKvarietiesKbyKusingK
y×X×°”vKandKxtZzçX”×YKJournalaofatheaScienceaofaFoodaandaAgricultureWK2011WKjbWKbgjdXhab 4.3 23

161 çocopherolsKinKcoffeeKbrewskKznfluenceKofKcoffeeKspeciesWKroastKdegreeKandKbrewingKprocedureYK
JournalaofaFoodaCompositionaandaAnalysisWK2010WKcdWKiacXiai 4.1 23

160 siorefineryKofKuunaliellaKsalinakK×ustainableKrecoveryKofKcarotenoidsWKpolarKlipidsKandKglycerolYK
BioresourceaTechnologyWK2020WKcjhWKbccfaj 11 23

159 wirstKapproachKtoKassessKtheKbioaccessibilityKofKbisphenolKrKinKcannedKseafoodYKFoodaChemistryWK2017
WKcdcWKfabXfah 8.5 22

158 çocopherolsKinKespressoKcoffeekKrnalyticalKmethodKdevelopmentKandKvalidationYKFoodaChemistryWK
2009WKbbfWKbfejXbfff 8.5 22

157 wattyKacidKprofileKofKhumanKmilkKofK°ortugueseKlactatingKwomenkKprospectiveKstudyKfromKtheKbstKtoK
theKbgthKweekKofKlactationYKAnnalsaofaNutritionaandaMetabolismWK2008WKfdWKfaXg 4.5 22

156
vffectsKofKhighXpressureKprocessingKonKfungiKsporeskKwactorsKaffectingKsporeKgerminationKandK
inactivationKandKimpactKonKultrastructureYKComprehensiveaReviewsainaFoodaScienceaandaFoodaSafetyWK
2020WKbjWKffdXfhd

16.4 21

155 zdentificationKofKleafKvolatilesKfromKoliveKS leaKeuropaeaTKandKtheirKpossibleKroleKinKtheKovipositionalK
preferencesKofKoliveKflyWKsactroceraKoleaeKSÇossiTKSuipterakKçephritidaeTYKPhytochemistryWK2016WKbcbWKbbXj 4 21

154 wastKandKenvironmentalXfriendlyKmethodsKforKtheKdeterminationKofKpolybrominatedKdiphenylKethersK
andKtheirKmetabolitesKinKfishKtissuesKandKfeedYKScienceaofatheaTotalaEnvironmentWK2019WKgegWKbfadXbfbf 10.2 21

153 varlyXlifeKintakeKofKmajorKtraceKelementsWKbisphenolKrWKtetrabromobisphenolKrKandKfattyKacidskK
tomparingKhumanKmilkKandKcommercialKinfantKformulasYKEnvironmentalaResearchWK2019WKbgjWKcegXcff 7.9 21

152 rpplicationKofKanKelectronicKtongueKasKaKsingleXrunKtoolKforKoliveKoilsRKphysicochemicalKandKsensoryK
simultaneousKassessmentYKTalantaWK2019WKbjhWKdgdXdhd 6.2 21

151 ”ethodKdevelopmentKandKvalidationKforKisoflavonesKquantificationKinKcoffeeYKFoodaChemistryWK2010WK
bccWKjbeXjbj 8.5 20

150
uvçvÇ”z–rçz –K wKsz xv–ztKr”z–v×Kz–Kt wwvvKsYKr–K °çz”zșvuK“zQézuK
tyÇ ”rç xÇr°yztK”vçy uYKJournalaofaLiquidaChromatographyaandaRelatedaTechnologiesWK2002WK
cfWKcfdfXcfej

1.3 20

149 °olybrominatedKdiphenylKethersKandKmetabolitesKâ��KrnKanalyticalKreviewKonKseafoodKoccurrenceYK
TrACaoaTrendsainaAnalyticalaChemistryWK2017WKihWKbcjXbee 14.6 19

148  ptimizationKofKéltrasoundXrssistedKvxtractionKofK°olyphenolsKfromK“YK°ericarpYKAntioxidantsWK2019WK
iWK 7.1 19

147
×helfK“ifeKrssessmentKofK”odifiedKrtmosphereK°ackagedKçurbotKS°settaKmaximaTKwilletskK
vvaluationKofK”icrobialWK°hysicalKandKthemicalKQualityK°arametersYKFoodaandaBioprocessaTechnologyWK
2013WKgWKcgdaXcgdj

5.1 19

146 rntioxidantKstatusWKoxidativeKstressWKandKdamageKinKeliteKkayakersKafterKbKyearKofKtrainingKandK
competitionKinKcKseasonsYKAppliedaPhysiologynaNutritionaandaMetabolismWK2009WKdeWKhbgXce 3 19

(2009-2012)
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145
°hysicochemicalKparametersWKlipidsKstabilityWKandKvolatilesKprofileKofKvacuumXpackagedKfreshK
rtlanticKsalmonKS×almoKsalarTKloinsKpreservedKbyKhyperbaricKstorageKatKbaK´°tYKFoodaResearcha
InternationalWK2020WKbchWKbaihea

7 19

144 rnK verviewKonKtheK”arketKofKvdibleKwlowersYKFoodaReviewsaInternationalWK2020WKdgWKcfiXchf 5.5 19

143 çheKénexploredK°otentialKofKvdibleKwlowersK“ipidsYKAgricultureaiSwitzerlandkWK2018WKiWKbeg 3 19

142 eX”ethylimidazoleKinKsolubleKcoffeeKandKcoffeeKsubstitutesYKFoodaControlWK2016WKgdWKbfXca 6.2 18

141
QualityKofKwreshKrtlanticK×almonKS×almoKsalarTKénderKyyperbaricK×torageKatK“owKçemperatureKbyK
vvaluationKofK”icrobialKandK°hysicochemicalKQualityKzndicatorsYKFoodaandaBioprocessaTechnologyWK
2019WKbcWKbijfXbjag

5.1 18

140 çotalKtholesterolKandKuesmosterolKtontentsKinKÇawWKéyçWKznfantKwormulaK°owderKandKyumanK”ilksK
ueterminedKbyKaK–ewKwastK”icroXy°“tK”ethodYKFoodaAnalyticalaMethodsWK2011WKeWKeceXeda 3.4 18

139 °hytochemicalKcharacterizationKofKsoragoKofficinalisK“YKandKtentaureaKcyanusK“YKduringKflowerK
developmentYKFoodaResearchaInternationalWK2019WKbcdWKhhbXhhi 7 17

138 sorageWKcamelliaWKcentaureaKandKpansieskK–utritionalWKfattyKacidsWKfreeKsugarsWKvitaminKvWKcarotenoidsK
andKorganicKacidsKcharacterizationYKFoodaResearchaInternationalWK2020WKbdcWKbajaha 7 17

137 °ostXharvestKtechnologiesKappliedKtoKedibleKflowerskKrKreviewYKFoodaReviewsaInternationalWK2019WKdfWKbdcXbfe5.5 17

136 yighKpressureKandKthermalKpasteurizationKeffectsKonKsweetKcherryKjuiceKmicrobiologicalKstabilityKandK
physicochemicalKpropertiesYKHighaPressureaResearchWK2015WKdfWKgjXhh 1.6 17

135 yelicobacterKpyloriRsKcholesterolKuptakeKimpactsKresistanceKtoKdocosahexaenoicKacidYKInternationala
JournalaofaMedicalaMicrobiologyWK2014WKdaeWKdbeXca 3.7 17

134 vffectKofKtultivarKonK×ensoryKtharacteristicsWKthemicalKtompositionWKandK–utritionalKíalueKofK
×tonedKxreenKçableK livesYKFoodaandaBioprocessaTechnologyWK2012WKfWKbhddXbhec 5.1 17

133 ”ethodKoptimizationKforKanalysisKofKtheKvolatileKfractionKofKeweKcheeseKbyKsolidXphaseK
microextractionYKChromatographiaWK2001WKfdWK×djaX×djd 2.1 17

132 çheKsingleKandKsynergisticKeffectsKofKtheKmajorKteaKcomponentsKcaffeineWKepigallocatechinXdXgallateK
andK“XtheanineKonKratKspermKviabilityYKFoodaandaFunctionWK2016WKhWKbdabXf 6.1 16

131 ueepKorKairKfryingpKrKcomparativeKstudyKwithKdifferentKvegetableKoilsYKEuropeanaJournalaofaLipida
ScienceaandaTechnologyWK2017WKbbjWKbgaadhf 3 15

130 znfluenceKofKculinaryKpracticesKonKproteinKandKlipidKoxidationKofKchickenKmeatKburgersKduringK
cookingKandKinKvitroKgastrointestinalKdigestionYKFoodaandaChemicalaToxicologyWK2020WKbebWKbbbeab 4.7 15

129
uirectKanalysisKofKvitaminKrWKvitaminKvWKcarotenoidsWKchlorophyllsKandKfreeKsterolsKinKanimalKandK
vegetableKfatsKinKaKsingleKnormalXphaseKliquidKchromatographicKrunYKJournalaofaChromatographyaAWK
2018WKbfgfWKibXii

4.5 15

128 °reservativeKvffectKofKaK°reviousKyighX°ressureKçreatmentKonKtheKthemicalKthangesKÇelatedKtoK
QualityK“ossKinKwrozenKyakeKS”erlucciusKmerlucciusTYKFoodaandaBioprocessaTechnologyWK2018WKbbWKcjdXdae 5.1 15
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127 “ongXçermKvffectKonKsioactiveKtomponentsKandKrntioxidantKrctivityKofKçhermalKandKyighX°ressureK
°asteurizationKofK rangeKJuiceYKMoleculesWK2018WKcdWK 4.8 15

126 –orharmanKandKharmanKinKinstantKcoffeeKandKcoffeeKsubstitutesYKFoodaChemistryWK2010WKbcaWKbcdiXbceb 8.5 14

125
 liveK ilKçotalK°henolicKtontentsKandK×ensoryK×ensationsKçrendsKduringK venKandK”icrowaveK
yeatingK°rocessesKandKçheirKuiscriminationKésingKanKvlectronicKçongueYKJournalaofaFoodaQualityWK
2018WKcabiWKbXba

2.7 14

124 vnzymaticKrctivityKuuringKwrozenK×torageKofKrtlanticKyorseK”ackerelKSçrachurusKtrachurusTK
°reXtreatedKbyKyighX°ressureK°rocessingYKFoodaandaBioprocessaTechnologyWK2015WKiWKejdXfac 5.1 13

123  ptimalKharvestingKperiodKforKcvsYK”aduralKandKíerdealKçransmontanaWKbasedKonKantioxidantK
potentialKandKphenolicKcompositionKofKolivesYKLWTaoaFoodaScienceaandaTechnologyWK2015WKgcWKbbcaXbbcg 5.4 13

122 thangesKinKchemicalKcompositionKofKfrozenKcoatedKfishKproductsKduringKdeepXfryingYKInternationala
JournalaofaFoodaSciencesaandaNutritionWK2014WKgfWKcbcXi 3.7 13

121
vffectKofKhighKhydrostaticKpressureKonKtheKqualityKofKfourKedibleKflowerskKíiola´ ˆ�´ wittrockianaWK
tentaureaKcyanusWKsoragoKofficinalisKandKtamelliaKjaponicaYKInternationalaJournalaofaFoodaSciencea
andaTechnologyWK2017WKfcWKceffXcegc

3.8 13

120 siogenicKamineKprofileKinKunripeKrrabicaKcoffeeKbeansKprocessedKaccordingKtoKdryKandKwetKmethodsYK
JournalaofaAgriculturalaandaFoodaChemistryWK2012WKgaWKebcaXf 5.7 13

119
uevelopmentKandKvvaluationKofKaK–ormalK°haseK“iquidKthromatographicK”ethodKforKtheK
ueterminationKofKçocopherolsKandKçocotrienolsKinKúalnutsYKJournalaofaLiquidaChromatographyaanda
RelatedaTechnologiesWK2005WKciWKhifXhjf

1.3 13

118 ×eekingKforKsensoryKdifferentiatedKoliveKoilspKçheKurgeKtoKpreserveKoldKautochthonousKoliveK
cultivarsYKFoodaResearchaInternationalWK2020WKbciWKbaihfj 7 13

117 rncientKoliveKtreesKasKaKsourceKofKoliveKoilsKrichKinKphenolicKcompoundsYKFoodaChemistryWK2019WKchgWKcdbXcdj8.5 13

116 zmplicationsKofKepigallocatechinXdXgallateKinKculturedKhumanK×ertoliKcellsKglycolyticKandKoxidativeK
profileYKToxicologyainaVitroWK2017WKebWKcbeXccc 3.6 12

115 °hysicoXchemicalKcharacteristicsKofKoliveKleavesKandKfruitsKandKtheirKrelationKwithKsactroceraKoleaeK
SÇossiTKcultivarKovipositionKpreferenceYKScientiaaHorticulturaeWK2015WKbjeWKcaiXcbe 4.1 12

114
vlectrophysiologicalKresponseKofKsactroceraKoleaeKSÇossiTKSuipterakKçephritidaeTKadultsKtoKoliveK
leavesKessentialKoilsKfromKdifferentKcultivarsKandKoliveKtreeKvolatilesYKIndustrialaCropsaandaProductsWK
2015WKhhWKibXii

5.9 12

113 ”icrowaveKheatingKinducesKchangesKinKtheKphysicochemicalKpropertiesKofKbaruKSuipteryxKalataKíogYTK
andKsoybeanKcrudeKoilsYKEuropeanaJournalaofaLipidaScienceaandaTechnologyWK2015WKbbhWKfadXfbd 3 12

112 íolatileKchangesKinKcvYKíerdealKçransmontanaKoliveKoilkKwromKtheKdrupeKtoKtheKtableWKincludingK
storageYKFoodaResearchaInternationalWK2018WKbagWKdheXdic 7 12

111 rpplicationKofKresponseKsurfaceKmethodologyKforKobtainingKlettuceKS“actucaKsativaK“YTKbyXproductsK
extractsKwithKhighKantioxidativeKpropertiesYKIndustrialaCropsaandaProductsWK2013WKeeWKgccXgcj 5.9 12

110  ptimizationKofKhighKpressureKbioactiveKcompoundsKextractionKfromKpansiesKSíiolaKˆ�KwittrockianaTK
byKresponseKsurfaceKmethodologyYKHighaPressureaResearchWK2017WKdhWKebfXecj 1.6 12

(2017-2018)
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109 ”easurementKofKdietaryKintakeKofKfattyKacidsKinKpregnantKwomenkKcomparisonKofKselfXreportedK
intakesKwithKadiposeKtissueKlevelsYKAnnalsaofaEpidemiologyWK2010WKcaWKfjjXgad 6.4 12

108 wattyKacidKcompositionKofK°ortugueseKspreadableKfatsKwithKemphasisKonKtransKisomersYKEuropeana
FoodaResearchaandaTechnologyWK2002WKcbeWKbaiXbbb 3.4 12

107 ×treetKwoodKvnvironmentKinK”aputoKS×ç  uK”apTkKaKtrossX×ectionalK×tudyKinK”ozambiqueYKJMIRa
ResearchaProtocolsWK2015WKeWKeji 2 12

106 sorageWKcalendulaWKcosmosWKJohnnyKJumpKupWKandKpansyKflowerskKvolatilesWKbioactiveKcompoundsWK
andKsensoryKperceptionYKEuropeanaFoodaResearchaandaTechnologyWK2019WKcefWKfjdXgag 3.4 12

105 çheK°otentialKofK×omeK”oringaK×peciesKforK×eedK ilK°roductionYKAgricultureaiSwitzerlandkWK2018WKiWKbfa 3 12

104
tommercialKsquidskKcharacterizationWKassessmentKofKpotentialKhealthKbenefitsZrisksKandK
discriminationKbasedKonKmineralWKlipidKandKvitaminKvKconcentrationsYKFoodaandaChemicalaToxicologyWK
2014WKghWKeeXfg

4.7 11

103 watXsolubleKvitaminKSrWKuWKvWKandK˛†XcaroteneTKcontentsKfromKaK°ortugueseKautochthonousKcowK
breedXX”inhotaYKJournalaofaDairyaScienceWK2012WKjfWKfehgXie 4 11

102 themicalKcharacterizationKofKMalcaparrasMKstonedKtableKolivesKfromKnortheastK°ortugalYKMoleculesWK
2011WKbgWKjacfXea 4.8 11

101
vffectKofKmalaxationKtemperatureKonKtheKphysicochemicalKandKsensoryKqualityKofKcvYKtobranˆ§osaK
oliveKoilKandKitsKevaluationKusingKanKelectronicKtongueYKLWTaoaFoodaScienceaandaTechnologyWK2021WK
bdhWKbbaecg

5.4 11

100 vffectsKofKdifferentKdryingKmethodsKonKtheKbioactiveKcompoundsKandKantioxidantKpropertiesKofK
edibleKtentaureaKStentaureaKcyanusTKpetalsYKBrazilianaJournalaofaFoodaTechnologyWK2018WKcbWK 1.5 11

99 “XçheanineKpromotesKculturedKhumanK×ertoliKcellsKproliferationKandKmodulatesKglucoseK
metabolismYKEuropeanaJournalaofaNutritionWK2019WKfiWKcjgbXcjha 5.2 10

98 vffectKofKhotKairKconvectiveKdryingKonKtheKfattyKacidKandKvitaminKvKcompositionKofKchestnutK
StastaneaKsativaK”illYTKslicesYKEuropeanaFoodaResearchaandaTechnologyWK2016WKcecWKbcjjXbdag 3.4 10

97 zmprovementKofKsensorialKandKvolatileKprofilesKofKoliveKoilKbyKadditionKofKoliveKleavesYKEuropeana
JournalaofaLipidaScienceaandaTechnologyWK2017WKbbjWKbhaabhh 3 10

96 vlectrochemicalK×ensorXsasedKuevicesKforKrssessingKsioactiveKtompoundsKinK liveK ilskKrKsriefK
ÇeviewYKElectronicsaiSwitzerlandkWK2018WKhWKdih 2.6 10

95 vnzymaticKvxtractionKofK ilKfromKsalanitesKregyptiacaKSuesertKuateTK’ernelKandKtomparisonKwithK
×olventKvxtractedK ilYKJournalaofaFoodaBiochemistryWK2017WKebWKebccha 3.3 9

94 vffectKofKyighKyydrostaticK°ressureKSyy°TKçreatmentKonKvdibleKwlowersâ��K°ropertiesYKFoodaanda
BioprocessaTechnologyWK2017WKbaWKhjjXiah 5.1 9

93 rlgerianK”oringaKoleiferaKwholeKseedsKandKkernelsKoilskKtharacterizationWKoxidativeKstabilityWKandK
antioxidantKcapacityYKEuropeanaJournalaofaLipidaScienceaandaTechnologyWK2017WKbbjWKbgaaeba 3 9

92
r–r“Y×z×K wKyYuÇ ăYtz––r”ztKrtzu×K wKt wwvvkKrKt ”°rÇz× –K wKyzxyK°vÇw Ç”r–tvK
“zQézuKtyÇ ”rç xÇr°yYKr–uKtr°z““rÇYKș –vKv“vtçÇ °y Çv×z×YKJournalaofaLiquida
ChromatographyaandaRelatedaTechnologiesWK1999WKccWKfbdXfcb

1.3 9
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91 rKnovelKstrategyKofKacrylamideKmitigationKinKfriedKpotatoesKusingKasparaginaseKandKhighKpressureK
technologyYKInnovativeaFoodaScienceaandaEmergingaTechnologiesWK2020WKgaWKbacdba 6.8 9

90 wreshKwishKuegradationKandKrdvancesKinK°reservationKésingK°hysicalKvmergingKçechnologiesYKFoodsWK
2021WKbaWK 4.9 9

89 zmpactKofKtheKmalaxationKtemperatureKonKtheKphenolicKprofileKofKcvYKtobranˆ§osaKoliveKoilsKandK
assessmentKofKtheKrelatedKhealthKclaimYKFoodaChemistryWK2021WKddhWKbchhcg 8.5 9

88 tomparisonKofKdifferentKdryingKmethodsKonKtheKchemicalKandKsensoryKpropertiesKofKchestnutK
StastaneaKsativaK”YTKslicesYKEuropeanaFoodaResearchaandaTechnologyWK2017WKcedWKbjfhXbjhb 3.4 8

87 –utritionalKandK–utraceuticalKtompositionKofK°ansiesKSíiolaKˆ�KwittrockianaTKuuringKwloweringYK
JournalaofaFoodaScienceWK2019WKieWKejaXeji 3.4 8

86 ”ineralKtompositionKíariabilityKofKtoffeeskKrKÇesultKofK°rocessingKandK°roductionK2015WKfejXffi 8

85 vffectKofKalginateKcoatingKonKtheKphysicoXchemicalKandKmicrobialKqualityKofKpansiesKS´ ˆ�´ TKduringK
storageYKFoodaScienceaandaBiotechnologyWK2018WKchWKjihXjjg 3 8

84 vffectsKofKyighX°ressureKçreatmentKonKtheK”uscleK°roteomeKofKyakeKbyKsottomXépK°roteomicsYK
JournalaofaAgriculturalaandaFoodaChemistryWK2018WKggWKeffjXefha 5.7 8

83 –utritionalKvalueKandKinfluenceKofKtheKthermalKprocessingKonKaKtraditionalK°ortugueseKfermentedK
sausageKSalheiraTYKMeataScienceWK2013WKjdWKjbeXi 6.4 8

82
vffectKofKhighXpressureKtreatmentsKonKmicrobialKloadsKandKphysicochemicalKcharacteristicsKduringK
refrigeratedKstorageKofKrawKmilkK×erraKdaKvstrelaKcheeseKsamplesYKInternationalaJournalaofaFooda
ScienceaandaTechnologyWK2014WKejWKbchcXbchi

3.8 8

81 thangesKinKmaizeKstarchKwaterKsorptionKisothermsKcausedKbyKhighKpressureYKInternationalaJournalaofa
FoodaScienceaandaTechnologyWK2014WKejWKfbXfh 3.8 8

80 “ipidKcompositionKofKseedKoilsKofKdifferentKpomegranateKS°unicaKgranatumK“YTKcultivarsKfromK×painYK
InternationalaJournalaofaFoodaStudiesWK2015WKeWKjfXbad 0.8 8

79 yyperbaricKstorageKatKroomKlikeKtemperaturesKasKaKpossibleKalternativeKtoKrefrigerationkKevolutionK
andKrecentKadvancesYKCriticalaReviewsainaFoodaScienceaandaNutritionWK2021WKgbWKcahiXcaij 11.5 7

78
vffectKofKapplicationKofKedibleKcoatingKandKpackagingKonKtheKqualityKofKpansiesKSK
íiolaKˆ�KwittrockianaTKofKdifferentKcolorsKandKsizesYKFoodaScienceaandaTechnologyaInternationalWK2018WK
ceWKdcbXdcj

2.6 7

77 ×treetKfoodKinKuushanbeWKçajikistankKavailabilityKandKnutritionalKvalueYKBritishaJournalaofaNutritionWK
2019WKbccWKbafcXbagb 3.6 7

76 émaKperspetivaKnutricionalKsobreKfloresKcomestˆ›veisYKActaaPortuguesaaDeaNutriˆ§ˆ£oWagWKdcXdh 7

75 ”ultidisciplinaryKapproachKtoKdetermineKtheKeffectKofKpolybrominatedKdiphenylKethersKonKgutK
microbiotaYKEnvironmentalaPollutionWK2020WKcgaWKbbdjca 9.3 7

74 wçzÇKandKthemometricsKasKvffectiveKçoolsKinK°redictingKtheKQualityKofK×pecialtyKtoffeesYKFooda
AnalyticalaMethodsWK2020WKbdWKchfXcid 3.4 7

(2020-2020)
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73  rganicKacidKprofileKofKchestnutKStastaneaKsativaK”illYTKasKaffectedKbyKhotKairKconvectiveKdryingYK
InternationalaJournalaofaFoodaPropertiesWK2018WKcbWKffhXfgf 3 6

72 çheK×odiumKandK°otassiumKtontentKofKtheK”ostKtommonlyKrvailableK×treetKwoodsKinKçajikistanKandK
’yrgyzstanKinKtheKtontextKofKtheKwvvutitiesK°rojectYKNutrientsWK2018WKbaWK 6.7 6

71  ctopusKlipidKandKvitaminKvKcompositionkKinterspeciesWKinteroriginWKandKnutritionalKvariabilityYK
JournalaofaAgriculturalaandaFoodaChemistryWK2014WKgcWKifaiXbh 5.7 6

70 íalidationKofKaK”icromethodKforKQuantificationKofK“uteinKandK˛†XtaroteneKinK liveK ilYKJournalaofa
LiquidaChromatographyaandaRelatedaTechnologiesWK2008WKdbWKhddXhec 1.3 6

69 toffeekKrKuietaryKznterventionKonKçypeKcKuiabetespYKCurrentaMedicinalaChemistryWK2017WKceWKdhgXdid 4.3 6

68  ptimizationKofKosmoticKdehydrationKofKchestnutKStastaneaKsativaK”illYTKslicesKusingKÇesponseK
×urfaceK”ethodologyYKInternationalaJournalaofaFoodaStudiesWfcXgi 0.8 6

67 vffectKofKuryingKonKtolorWK°roximateKtompositionKandKuryingK’ineticsKofK×licedKthestnutsYKJournala
ofaFoodaProcessaEngineeringWK2016WKdjWKfbcXfca 2.4 6

66 ×treetKfoodKinK”aputoWK”ozambiquekKrvailabilityKandKnutritionalKvalueKofKhomemadeKfoodsYK
NutritionaandaHealthWK2019WKcfWKdhXeg 2.1 6

65 –onXuestructiveK”easurementKofKtheKznternalKQualityKofKtitrusKwruitsKésingKaK°ortableK–zÇKueviceYK
JournalaofaAOACaINTERNATIONALWK2021WKbaeWKgbXgh 1.7 6

64 ×mokedKfishKproductsKavailableKinKvuropeanKmarketskKyumanKexposureKtoKpolybrominatedKdiphenylK
ethersKandKtheirKmetabolitesYKFoodaandaChemicalaToxicologyWK2018WKbcbWKcgcXchb 4.7 6

63 vnhancedKpreservationKofKvacuumXpackagedKrtlanticKsalmonKbyKhyperbaricKstorageKatKroomK
temperatureKversusKrefrigerationYKScientificaReportsWK2021WKbbWKbggi 4.9 6

62 ”ycotoxinsKinKtoffeeK2015WKccfXcdd 5

61 sioaccessibilityKofKpolybrominatedKdiphenylKethersKandKtheirKmethoxylatedKmetabolitesKinKcookedK
seafoodKafterKusingKaKmultiXcompartmentKin´ vitroKdigestionKmodelYKChemosphereWK2020WKcfcWKbcgegc 8.4 5

60 vffectKofKhotKairKconvectiveKdryingKonKsugarKcompositionKofKchestnutKStastaneaKsativaK”illYTKslicesYK
JournalaofaFoodaProcessingaandaPreservationWK2018WKecWKebdfgh 2.1 5

59 °henolicKcompoundsKobtainedKfromKalkylKoleatesKasKadditivesKtoKimproveKtheKoxidativeKstabilityKofK
methylKrapeseedKbiodieselYKEuropeanaJournalaofaLipidaScienceaandaTechnologyWK2017WKbbjWKbhaabhj 3 5

58 ”acronutrientKcompositionKofKstreetKfoodKinKtentralKrsiakKsishkekWK’yrgyzstanYKFoodaScienceaanda
NutritionWK2020WKiWKfdajXfdca 3.2 5

57 zmpactKofKpotatoesKdeepXfryingKonKcommonKmonounsaturatedXrichKvegetableKoilskKaKcomparativeK
studyYKJournalaofaFoodaScienceaandaTechnologyWK2019WKfgWKcjaXdab 3.3 5

56  liveKcultivarKandKmaturationKprocessKonKtheKovipositionKpreferenceKofKsactroceraKoleaeKSÇossiTK
SuipterakKçephritidaeTYKBulletinaofaEntomologicalaResearchWK2019WKbajWKedXfd 1.7 5
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55 ×ugarsKandKartificialKsweetenersKinKsoftKdrinkskKrKdecadeKofKevolutionKinK°ortugalYKFoodaControlWK
2021WKbcaWKbaheib 6.2 5

54
–earKznfraredKÇeflectanceK×pectroscopyKtoupledKtoKthemometricsKasKaKtostXvffectiveWKÇapidWKandK
–onXuestructiveKçoolKforKwishKwraudKtontrolkK”onitoringK×ourceWKtonditionWKandK–utritionalKíalueK
ofKwiveKtommonKúhitefishK×peciesYKJournalaofaAOACaINTERNATIONALWK2021WKbaeWKfdXga

1.7 5

53 yighXpressureKprocessingKofKfishKandKshellfishKproductskK×afetyWKqualityWKandKresearchKprospectsYK
ComprehensiveaReviewsainaFoodaScienceaandaFoodaSafetyW 16.4 5

52  smoticKdehydrationKeffectsKonKmajorKandKminorKcomponentsKofKchestnutKSK”illYTKslicesYKJournalaofa
FoodaScienceaandaTechnologyWK2017WKfeWKcgjeXchad 3.3 4

51  xidationKdelayKofKsunflowerKoilKunderKfryingKbyKmoringaKoilKadditionkKmoreKthanKjustKaKblendYK
JournalaofatheaScienceaofaFoodaandaAgricultureWK2019WKjjWKfeidXfeja 4.3 4

50 wreezingKofKedibleKflowerskKvffectKonKmicrobialKandKantioxidantKqualityKduringKstorageYKJournalaofa
FoodaScienceWK2020WKifWKbbfbXbbfj 3.4 4

49
wattyKacidsKderivedKfromKaKfoodKfrequencyKquestionnaireKandKmeasuredKinKtheKerythrocyteK
membraneKinKrelationKtoKadiponectinKandKleptinKconcentrationsYKEuropeanaJournalaofaClinicala
NutritionWK2014WKgiWKfffXga

5.2 4

48 vffectKofKdaaKandKfaaK”°aKpressureKtreatmentsKonKstarchâ��waterKadsorptionZdesorptionKisothermsK
andKhysteresisYKHighaPressureaResearchWK2014WKdeWKefcXefj 1.6 4

47 vffectKofKhighKpressureKonKcodKSxadusKmorhuaTKdesaltingYKHighaPressureaResearchWK2013WKddWKedcXedj 1.6 4

46 ”icrowaveKyeatingkKrKçimeK×avingKçechnologyKorKaKúayKtoKznduceKíegetableK ilsK xidationpK2011WK 4

45 znnovationKwithKtraditionalKproductsYKBritishaFoodaJournalWK2010WKbbcWKeijXejj 2.8 4

44 YKEuropeanaFoodaResearchaandaTechnologyWb 3.4 4

43 tomparativeKeffectKofKaKpreviousKbfaX”°aKtreatmentKonKtheKqualityKlossKofKfrozenKhakeKstoredKatK
differentKtemperaturesYKJournalaofatheaScienceaofaFoodaandaAgricultureWK2020WKbaaWKecefXecfb 4.3 4

42 rntioxidantKactivityWKcarotenoidsWKchlorophyllsKandKmineralKcompositionKfromKleavesKofK°allenisK
spinosakKanKrlgerianKmedicinalKplantYKJournalaofaComplementaryaandaIntegrativeaMedicineWK2019WKbhWK 1.5 3

41 çheKoccurrenceKofKpolybrominatedKdiphenylKethersKandKtheirKmetabolitesKinK°ortugueseKriverKbiotaYK
ScienceaofatheaTotalaEnvironmentWK2020WKhbdWKbdggag 10.2 3

40 rpplyingKnanotechnologyKtoKincreaseKtheKrumenKprotectionKofKaminoKacidsKinKdairyKcowsYKScientifica
ReportsWK2020WKbaWKgida 4.9 3

39 uomesticKlowXfatKMfryingMKalternativeskKzmpactKonKpotatoesKcompositionYKFoodaScienceaandaNutritionWK
2018WKgWKbfbjXbfcg 3.2 3

38 –euroactiveK˛†XtarbolinesK–orharmanKandKyarmanKinKtoffeeK2015WKhdhXhed 3

(2015-2021)
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37 rnalysisKofKtheK”ycotoxinK chratoxinKrKinKtoffeeK2015WKbacdXbadb 3

36 “ipidKfractionKqualityKofKmilkKproducedKbyK”inhotaKS°ortugueseKautochthonousKbreedTKcomparedKtoK
yolsteinKwriesianKcowRsYKJournalaofatheaScienceaofaFoodaandaAgricultureWK2012WKjcWKcjjeXdaab 4.3 3

35 ×treetKfoodKinKvasternKvuropekKaKperspectiveKfromKanKurbanKenvironmentKinK”oldovaYKBritishaJournala
ofaNutritionWK2020WKbceWKbajdXbbab 3.6 3

34
yyperbaricK×torageKofKíacuumX°ackagedKwreshKrtlanticK×almonKS×almoKsalarTK“oinsKbyKvvaluationKofK
×poilageK”icrobiotaKandKznoculatedK×urrogateX°athogenicK”icroorganismsYKFoodaEngineeringa
ReviewsWK2021WKbdWKgfb

6.5 3

33 °hysicochemicalWKantioxidantKandKmicrobialKpropertiesKofKcrystallizedKpansiesKSKˆ�KTKduringKstorageYK
FoodaScienceaandaTechnologyaInternationalWK2019WKcfWKehcXehj 2.6 2

32 –utritionalKandK×ensoryKtharacteristicsKofKsreadXtoatedKyakeKwilletsKasKrffectedKbyKtookingK
tonditionsYKJournalaofaFoodaQualityWK2013WKdgWKdhfXdie 2.7 2

31 uz×tÇz”z–rçz –K wKírÇzvçr“K “zívK z“×K wKçyvK° Ççéxév×vKté“çzírÇ×Kt sÇr–ˆ� ×rWK
”ruéÇr“Kr–uKívÇuvr“Ksr×vuK –KçyvzÇKwrççYKrtzu×Kt ”° ×zçz –YKActaaHorticulturaeWK2002WKfjbXfje0.3 2

30
thangesKonKenzymaticKactivityKandKonKsarcoplasmicKandKmyofibrillarKproteinsKofKfrozenXstoredKhakeK
S”erlucciusKmerlucciusTKpreXtreatedKbyKhighKpressureYKInternationalaJournalaofaFoodaScienceaanda
TechnologyWK2020WKffWKcaebXcaei

3.8 2

29 themicalKtharacterizationKofK leasterWK leaKeuropaeaKvarYKsylvestrisKS”illYTK“ehrYWK ilsKfromK
uifferentK“ocationsKofK–ortheastK°ortugalYKAppliedaSciencesaiSwitzerlandkWK2020WKbaWKgebe 2.6 2

28 vstimatingKhydroxytyrosolXtyrosolKderivativesKamountsKinKcvYKtobranˆ§osaKoliveKoilsKbasedKonKtheK
electronicKtongueKanalysisKofKoliveKpasteKextractsYKLWTaoaFoodaScienceaandaTechnologyWK2021WKbehWKbbbfec5.4 2

27 çheK×urfacesKofKtheK“YKStarobTK“eafletkKznsightsKfromK°hysicsKandKthemistryYKLangmuirWK2021WKdhWKcabbXcaci4 2

26 wattyKrcidKtompositionKfromK liveK ilsKofK°ortugueseKtentenarianKçreesKzsKyighlyKuependentKonK
 liveKtultivarKandKtropKYearYKFoodsWK2021WKbaWK 4.9 2

25 QualityKevolutionKofKrawKmeatKunderKhyperbaricKstorageKâ��KwattyKacidsWKvolatileKorganicKcompoundsK
andKlipidKoxidationKprofilesYKFoodaBioscienceWK2021WKecWKbabbai 4.9 2

24 °henolicKcompoundsKfromKanKrlgerianKmedicinalKplantKSTkKsimulatedKgastrointestinalKdigestionWK
characterizationWKandKbiologicalKandKenzymaticKactivitiesYKFoodaandaFunctionWK2021WKbcWKbcjbXbdae 6.1 2

23 sioactiveKtomponentsKinK°otatoesKasKznfluencedKbyKçhermalK°rocessingK2015WKbbbXbbj 1

22 xxvKvffectsKonKçocopherolKtompositionKofK ilsKfromKíeryK ldKandKxeneticallyKuiverseK liveKçreesYK
JAOCSnaJournalaofatheaAmericanaOilaChemistshaSocietyWK2020WKjhWKejhXfah 1.8 1

21 ”oringaKoleiferaKdefattedKflourkK–utritiveKandKbioactiveKimpactKofKshellsYKJournalaofaFoodaProcessinga
andaPreservationWK2020WKeeWKebegjd 2.1 1

20 themicalKtharacterizationKofKtheK ilK×eparatedKbyK”echanicalK°ressingKfromKuriedKwruitK°ulpKwlourYYK
FoodsWK2022WKbbWK 4.9 1
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19 wishK ilKvnzymaticKvsterificationKforKrcidityKÇeductionYKWasteaandaBiomassaValorizationWK2020WKbbWKbbdbXbbeb3.2 1

18 ×ensoryKanalysisKusingKelectronicKtonguesK2021WKdcdXded 1

17 íalidationKofKaK×impleKy°“tXsasedK”ethodKforK“ysineKQuantificationKforKÇuminantK–utritionYK
MoleculesWK2021WKcgWK 4.8 1

16  liveKoilKcharacteristicsKofKelevenKcultivarsKproducedKinKaKhighXdensityKgroveKinKíalladolidKprovinceK
S×painTYKEuropeanaFoodaResearchaandaTechnologyWb 3.4 1

15 vxploringKtwoKfoodKcompositionKdatabasesKtoKestimateKnutritionalKcomponentsKofKwholeKmealsYK
JournalaofaFoodaCompositionaandaAnalysisWK2021WKbacWKbaeaha 4.1 1

14
tomparisonKofKuifferentKçechnologiesKStonventionalKçhermalK°rocessingWKÇadiofrequencyKyeatingK
andKyighX°ressureK°rocessingTKinKtombinationKwithKçhermalK×olarKvnergyKforKyighKQualityKandK
×ustainableKwishK×oupK°asteurizationYKFoodaandaBioprocessaTechnologyWK2022WKbfWKhjfXiaf

5.1 1

13 rvailabilityKandK–utritionalKtompositionKofK×treetKwoodKinKérbanKtentralKrsiakKwindingsKwromK
rlmatyWK’azakhstanYYKInternationalaJournalaofaPublicaHealthWK2022WKghWKbgaeffi 4 1

12 zmpactKofKfreshKoliveKleavesKadditionKduringKtheKextractionKofKrrbequinaKvirginKoliveKoilsKonKtheK
phenolicKandKvolatileKprofilesYKFoodaChemistryWK2022WKdjdWKbdddch 8.5 1

11 â��çableK liveKwloursâ��kKrnKzngredientKÇichKinKsioactiveKtompoundspYKAppliedaSciencesaiSwitzerlandkWK
2022WKbcWKbggb 2.6 0

10 vxploreKxastricK“ipolysisKandK“ipidK xidationKofKtonventionalKversusK°astureXsasedK”ilkKbyKaK
×emiXdynamicKuigestionK”odelYKJournalaofaAgriculturalaandaFoodaChemistryWK2021WKgjWKbecebXbecej 5.7 0

9 –utritionalKcontentKofKtheKstreetKfoodKpurchasedKinKthi¨�in˜�uWK”oldovakK pportunityKforKpolicyK
actionYKInternationalaJournalaofaGastronomyaandaFoodaScienceWK2022WKchWKbaaefg 2.8 0

8 vffectsKofKirradianceKofKredKandKbluekredK“vusKonK×cenedesmusKobliquusK”cXbKoptimizationKofK
biomassKandKhighKaddedXvalueKcompoundsYKJournalaofaAppliedaPhycologyWK2021WKddWKbdhjXbdii 3.2 0

7 XrcetylXlXcysteineX“oadedK–anosystemsKasKaK°romisingKçherapeuticKrpproachKçowardKtheK
vradicationKofKsiofilmsYKACSaAppliedaMaterialsagampçaInterfacesWK2021WKbdWKecdcjXecded 9.5 0

6
°reservationKofKhighKpressureKpasteurisedKmilkKbyKhyperbaricKstorageKatKroomKtemperatureKversusK
refrigerationKonKinoculatedKmicroorganismsWKfattyKacidsWKvolatileKcompoundsKandKlipidKoxidationYYK
FoodaChemistryWK2022WKdihWKbdciih

8.5 0

5 íolatileX lfactoryK°rofilesKofKcvYKrrbequinaK liveK ilsKvxtractedKwithoutZwithK liveK“eavesKrdditionK
andKçheirKuiscriminationKésingKanKvlectronicK–oseYKJournalaofaChemistryWK2021WKcacbWKbXba 2.3 0

4 vffectKofKsolventKtypeKandKhighKpressureKtreatmentKonKtheKextractionKofKxomphrenaKglobosaK“YK
bioactiveKcompoundsYKJournalaofaPhysicsãaConferenceaSeriesWK2017WKjfaWKaecaae 0.3

3 zmpactKofKwrostKonKtheK”orphologyKandKthemicalKtompositionKofKcvYK×antulhanaK livesYKApplieda
SciencesaiSwitzerlandkWK2022WKbcWKbccc 2.6

2 çheKeffectKofKdifferentKpostXharvestKtreatmentsKonKtheKqualityKofKborageKSsoragoKofficinalisTKpetalsYK
ActaaScientiarumaPolonorumnaTechnologiaaAlimentariaWK2018WKbhWKfXba 1
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1 uietaryKexposureKtoKartificialKsweetenersKandKassociatedKfactorsKinKtheK°ortugueseKpopulationYKFooda
AdditivesaandaContaminantsaoaPartaAaChemistrynaAnalysisnaControlnaExposureaandaRiskaAssessmentWbXbg 3.2
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