
Jaroslaw W Markowski

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:wwexalyvcomwauthorupdfw34y2x28wjaroslawuwumarkowskiupublicationsubyuyearvpdf

Version:g2x24ux4u27g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

30
papers

780
citations

16
h-index

27
g-index

30
ext. papers

877
ext. citations

4.1
avg, IF

3.47
L-index



j Paper IF Citations

30 ScabPResistantPApplePCultivarsPforPJuicePProductionhPJournalnofnHorticulturalnResearchfP2021fP 0.8 1

29 YieldingPandPfruitPqualityPofPseveralPcultivarsPandPbreedingPclonesPofPAmelanchierPalnifoliaPgrownPinP
northgeasternPPolandhPZemdirbystefP2019fPkjpfPmokgmor 1.1 3

28 ApplePpomacePimprovesPgutPhealthPinPFisherPratsPindependentPofPseedPcontenthPFoodnandnFunctionfP
2018fPsfPlsmkglsnk 6.1 5

27
SourPCherriesPbutPNotPApplesPAddedPtoPthePRegularPDietPDecreasePRestingPandPfMLPgStimulatedP
ChemiluminescencePofPFastingPWholePBloodPinPHealthyPSubjectshPJournalnofnthenAmericannCollegenofn
NutritionfP2018fPmqfPlngmm

3.5 7

26 ImpactPofPdifferentPthermalPpreservationPtechnologiesPonPthePqualityPofPapplegbasedPsmoothieshP
LWTn-nFoodnSciencenandnTechnologyfP2017fProfPnqjgnqm 5.4 11

25 CompositionPofPclearPandPcloudyPjuicesPfromPFrenchPandPPolishPapplesPinPrelationPtoPprocessingP
technologyhPLWTn-nFoodnSciencenandnTechnologyfP2015fPplfPrkmgrlj 5.4 37

24 kgMethylcyclopropenePpostharvestPtreatmentPandPtheirPeffectPonPapplePqualityPduringPlonggtermP
storagePtimehPEuropeannFoodnResearchnandnTechnologyfP2014fPlmsfPpjmgpkl 3.4 28

23 NewPorPlesserPknownPcultivarPselectionPasPaPtoolPforPsensoryPandPnutritionalPvaluePenhancementPofP
osmogconvectivelyPdriedPsourPcherrieshPLWTn-nFoodnSciencenandnTechnologyfP2014fPoofPojpgokl 5.4 6

22
ConsumptionPofPstrawberriesPonPaPdailyPbasisPincreasesPthePnonguratePlflgdiphenylgkgpicrylghydrazylP
bDPPHcPradicalPscavengingPactivityPofPfastingPplasmaPinPhealthyPsubjectshPJournalnofnClinicaln
BiochemistrynandnNutritionfP2014fPoofPnrgoo

3.1 35

21 ThePeffectPofPcloudyPapplePjuicePonPhepaticPandPmammaryPglandPphasePIPandPIIPenzymesPinducedPbyP
DMBAPinPfemalePSpraguegDawleyPratshPDrugnandnChemicalnToxicologyfP2014fPmqfPnqlgs 2.3 7

20
AdditionPofPstrawberriesPtoPthePusualPdietPdecreasesPrestingPchemiluminescencePofPfastingPbloodPinP
healthyPsubjectsgpossiblePhealthgpromotingPeffectPofPthesePfruitsPconsumptionhPJournalnofnthen
AmericannCollegenofnNutritionfP2014fPmmfPlqngrq

3.5 19

19 PlumPpomacesPasPaPpotentialPsourcePofPdietaryPfibretPcompositionPandPantioxidantPpropertieshP
JournalnofnFoodnSciencenandnTechnologyfP2013fPojfPkjklgq 3.3 30

18 IntakePofPwholePapplesPorPclearPapplePjuicePhasPcontrastingPeffectsPonPplasmaPlipidsPinPhealthyP
volunteershPEuropeannJournalnofnNutritionfP2013fPolfPkrqogrs 5.2 103

17 AttenuationPofPKBrOmginducedPrenalPandPhepaticPtoxicityPbyPcloudyPapplePjuicePinPrathPPhytotherapyn
ResearchfP2013fPlqfPklkngs 6.7 15

16
DietaryPfiberPandPcellPwallPpolysaccharidesPfromPplumPbPrunusPdomesticaPLhcPfruitfPjuicePandPpomacetP
ComparisonPofPcompositionPandPfunctionalPpropertiesPforPthreePplumPvarietieshPFoodnResearchn
InternationalfP2013fPonfPkqrqgkqsn

7 29

15 ImpactPofPenzymePonPqualityPofPblackcurrantPandPplumPjuiceshPLWTn-nFoodnSciencenandnTechnologyfP
2012fPnsfPlokglop 5.4 18

14 EffectPofPcultivarPandPfruitPstoragePonPbasicPcompositionPofPclearPandPcloudyPpearPjuiceshPLWTn-nFoodn
SciencenandnTechnologyfP2012fPnsfPlpmglpp 5.4 10

Jaros¯�aw W Markowski

2



13 ComparisonPbetweenPmicrowavePhydrodiffusionPandPpressingPforPplumPjuicePextractionhPLWTn-nFoodn
SciencenandnTechnologyfP2012fPnsfPllsglmq 5.4 16

12 ThePeffectPofPapplePfeedingPonPmarkersPofPcolonPcarcinogenesishPNutritionnandnCancerfP2011fPpmfPnjlgs 2.8 12

11 CloudyPapplePjuicePprotectsPagainstPchemicalginducedPoxidativePstressPinPrathPEuropeannJournalnofn
NutritionfP2011fPojfPomgpj 5.2 17

10 ApplefPcherryfPandPblackcurrantPincreasesPnuclearPfactorPkappaPBPactivationPinPliverPofPtransgenicP
micehPNutritionnandnCancerfP2010fPplfPrnkgr 2.8 9

9 UricPacidPbutPnotPapplePpolyphenolsPisPresponsiblePforPthePrisePofPplasmaPantioxidantPactivityPafterP
applePjuicePconsumptionPinPhealthyPsubjectshPJournalnofnthenAmericannCollegenofnNutritionfP2010fPlsfPmsqgnjp3.5 36

8 CogproductsPofPblackgcurrantPandPapplePjuicePproductiontPHydrationPpropertiesPandPpolysaccharideP
compositionhPLWTn-nFoodnSciencenandnTechnologyfP2010fPnmfPkqmgkrj 5.4 29

7 NMRPandPintervalPPLSPasPreliablePmethodsPforPdeterminationPofPcholesterolPinProdentPlipoproteinP
fractionshPMetabolomicsfP2010fPpfPklsgkmp 4.7 25

6 EffectsPofPapplesPandPspecificPapplePcomponentsPonPthePcecalPenvironmentPofPconventionalPratstP
rolePofPapplePpectinhPBMCnMicrobiologyfP2010fPkjfPkm 4.5 75

5 CharacterizationPofPcellPwallPpolysaccharidesPofPcherryPbPrunusPcerasusPvarhPSchattenmorellecPfruitP
andPpomacehPPlantnFoodsnfornHumannNutritionfP2009fPpnfPlqsgro 3.9 14

4 EffectPofPapplePcultivarPandPenzymePtreatmentPonPphenolicPcompoundsPcontentPduringPclearPappleP
juicePproductionhPInternationalnJournalnofnFoodnSciencenandnTechnologyfP2009fPnnfPkjjlgkjkj 3.8 22

3 CharacterisationPofPthePchemicalPcompositionPofPscabgresistantPapplePpomaceshPJournalnofn
HorticulturalnSciencenandnBiotechnologyfP2009fPrnfPrsgso 1.9 11

2
SimplePmethodPforPdeterminingPhumanPserumPlflgdiphenylgkgpicrylghydrazylPbDPPHcPradicalP
scavengingPactivityPgPpossiblePapplicationPinPclinicalPstudiesPonPdietaryPantioxidantshPClinicaln
ChemistrynandnLaboratorynMedicinefP2008fPnpfPmnlgs

5.9 61

1 CompositionalPcharacterisationPofPsomePapplePvarietieshPEuropeannFoodnResearchnandnTechnologyfP
2000fPlkjfPlprglql 3.4 89

List of Publications

3


