80 2,738 31 50

papers citations h-index g-index

84 3,142 4.9 5.88

ext. papers ext. citations avg, IF L-index



75

73

71

69

RezA FARHOOSH

Paper IF Citations

Interactive effects of chilling and wounding stresses on antioxidant compounds and fatty acid
profile of purslane. Acta Physiologiae Plantarum, 2022, 44, 1

New insights into the kinetic and thermodynamic evaluations of lipid peroxidation. Food Chemistry, 3
2021, 131659 5 ©

Initiation and propagation kinetics of inhibited lipid peroxidation. Scientific Reports, 2021, 11, 6864

Critical kinetic parameters and rate constants representing lipid peroxidation as affected by

temperature. Food Chemistry, 2021, 340, 128137 85 8

Thermal antioxidative kinetics of sesamol in triacylglycerols and fatty acid methyl esters of sesame,
olive, and canola oils. JAOCS, Journal of the American Oil ChemistsliSociety, 2021, 98, 871-880

Variation in phenolic compounds, -linolenic acid and linoleic acid contents and antioxidant activity
of purslane ( L.) during phenological growth stages. Physiology and Molecular Biology of Plants, 28 10
2020, 26, 1519-1529

Structure-Antioxidant Activity Relationships of Luteolin and Catechin. Journal of Food Science, 2020
, 85, 298-305

A reconsidered approach providing kinetic parameters and rate constants to analyze the oxidative 3
stability of bulk lipid systems. Food Chemistry, 2020, 327, 127088 S 7

Interfacial performance of gallic acid and methyl gallate accompanied by lecithin in inhibiting bulk
phase oil peroxidation. Food Chemistry, 2020, 328, 127128

Characterization of the binding of cyanidin-3-glucoside to bovine serum albumin and its stability in
a beverage model system: A multispectroscopic and chemometrics study. Food Chemistry, 2020, 85 10
311, 126015

Ohmic heating as a promising technique for extraction of herbal essential oils: Understanding
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Science and Nutrition, 2019, 7, 4007-4013 325
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by adaptive neuro-fuzzy inference system (ANFIS) and artificial neural network. Journal of the
Science of Food and Agriculture, 2016, 96, 4594-602

Improved frying stability of canola oil blended with palm olein and virgin olive oils as affected by
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Effect of Bene Kernel Oil on the Frying Stability of Canola Oil. JAOCS, Journal of the American Oil

27 ChemistsdSociety, 2011, 88, 647-654 18 11

Improvement of Canola Qil Frying Stability by Bene Kernel Qills Unsaponifiable Matter. JAOCS,
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Frying stability of canola oil in presence of pumpkin seed and olive oils. European Journal of Lipid
Science and Technology, 2010, 112, 871-877

Polar compounds distribution of sunflower oil as affected by unsaponifiable matters of Bene hull

9 oil (BHO) and tertiary-butylhydroquinone (TBHQ) during deep-frying. Food Chemistry, 2010, 122, 381-38?'5 2

N

Rheological properties of Lepidium sativum seed extract as a function of concentration,
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A compositional study on two current types of salep in Iran and their rheological properties as a
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