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324 wreeWradicalJscavengingJcapacityJandJreducingJpowerJofJwildJedibleJmushroomsJfromJnortheastJ
 ortugalkJzndividualJcapJandJstipeJactivityXJFoodfChemistryVJ2007VJbaaVJbfbbWbfbg 8.5 404

323  henolicJcompoundsJandJantimicrobialJactivityJofJoliveJR—leaJeuropaeaJ“XJtvXJtobranˆ§osaSJleavesXJ
MoleculesVJ2007VJbcVJbbfdWgc 4.8 294

322 rntioxidantJactivitiesJofJtheJextractsJfromJchestnutJflowerVJleafVJskinsJandJfruitXJFoodfChemistryVJ
2008VJbahVJbbagWbbbd 8.5 282

321 WalnutJRJuglansJregiaJ“XSJleaveskJphenolicJcompoundsVJantibacterialJactivityJandJantioxidantJ
potentialJofJdifferentJcultivarsXJFoodfandfChemicalfToxicologyVJ2007VJefVJccihWjf 4.7 277

320 çotalJphenolsVJantioxidantJpotentialJandJantimicrobialJactivityJofJwalnutJRJuglansJregiaJ“XSJgreenJ
husksXJFoodfandfChemicalfToxicologyVJ2008VJegVJcdcgWdb 4.7 269

319  henolicJprofilesJofJ ortugueseJoliveJfruitsJR—leaJeuropaeaJ“XSkJznfluencesJofJcultivarJandJ
geographicalJoriginXJFoodfChemistryVJ2005VJijVJfgbWfgi 8.5 248

318 sioactiveJpropertiesJandJchemicalJcompositionJofJsixJwalnutJRJuglansJregiaJ“XSJcultivarsXJFoodfandf
ChemicalfToxicologyVJ2008VJegVJcbadWbb 4.7 204

317 yumanJcancerJcellJantiproliferativeJandJantioxidantJactivitiesJofJJuglansJregiaJ“XJFoodfandfChemicalf
ToxicologyVJ2010VJeiVJeebWh 4.7 202

316
ueterminationJofJsterolJandJfattyJacidJcompositionsVJoxidativeJstabilityVJandJnutritionalJvalueJofJsixJ
walnutJRJuglansJregiaJ“XSJcultivarsJgrownJinJ ortugalXJJournalfoffAgriculturalfandfFoodfChemistryVJ
2003VJfbVJhgjiWhac

5.7 183

315 —liveJoilJstabilityJunderJdeepWfryingJconditionsXJFoodfandfChemicalfToxicologyVJ2010VJeiVJcjhcWj 4.7 178

314 vffectJofJ“actariusJpiperatusJfruitingJbodyJmaturityJstageJonJantioxidantJactivityJmeasuredJbyJ
severalJbiochemicalJassaysXJFoodfandfChemicalfToxicologyVJ2007VJefVJbhdbWh 4.7 171

313 znfluenceJofJsolventJonJtheJantioxidantJandJantimicrobialJpropertiesJofJwalnutJRJuglansJregiaJ“XSJ
greenJhuskJextractsXJIndustrialfCropsfandfProductsVJ2013VJecVJbcgWbdc 5.9 166

312 rntioxidantJpropertiesVJtotalJphenolsJandJpollenJanalysisJofJpropolisJsamplesJfromJ ortugalXJFoodf
andfChemicalfToxicologyVJ2008VJegVJdeicWf 4.7 158

311 rntioxidantJactivityJofJrgaricusJspXJmushroomsJbyJchemicalVJbiochemicalJandJelectrochemicalJ
assaysXJFoodfChemistryVJ2008VJbbbVJgbWgg 8.5 157

310 wicusJcaricaJ“XkJ”etabolicJandJbiologicalJscreeningXJFoodfandfChemicalfToxicologyVJ2009VJehVJciebWg 4.7 156

309 çableJolivesJfromJ ortugalkJphenolicJcompoundsVJantioxidantJpotentialVJandJantimicrobialJactivityXJ
JournalfoffAgriculturalfandfFoodfChemistryVJ2006VJfeVJiecfWdb 5.7 154

308 themometricJcharacterizationJofJthreeJvarietalJoliveJoilsJRtvsXJtobranˆ§osaVJ”aduralJandJβerdealJ
çransmontanaSJextractedJfromJolivesJwithJdifferentJmaturationJindicesXJFoodfChemistryVJ2007VJbacVJeagWebe8.5 126
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307 vspressoJcoffeeJresidueskJaJvaluableJsourceJofJunextractedJcompoundsXJJournalfoffAgriculturalfandf
FoodfChemistryVJ2012VJgaVJhhhhWie 5.7 125

306 vdibleJflowerskJrJreviewJofJtheJnutritionalVJantioxidantVJantimicrobialJpropertiesJandJeffectsJonJ
humanJhealthXJJournalfoffFoodfCompositionfandfAnalysisVJ2017VJgaVJdiWfa 4.1 114

305 vvaluationJofJfreeJradicalWscavengingJandJantihemolyticJactivitiesJofJquinceJRtydoniaJoblongaSJleafkJ
aJcomparativeJstudyJwithJgreenJteaJRtamelliaJsinensisSXJFoodfandfChemicalfToxicologyVJ2009VJehVJigaWf 4.7 111

304 áeedJoilsJofJtenJtraditionalJ ortugueseJgrapeJvarietiesJwithJinterestingJchemicalJandJantioxidantJ
propertiesXJFoodfResearchfInternationalVJ2013VJfaVJbgbWbgg 7 107

303  henolicJprofileJinJtheJqualityJcontrolJofJwalnutJRJuglansJregiaJ“XSJleavesXJFoodfChemistryVJ2004VJiiVJdhdWdhj8.5 104

302 torrelationJbetweenJtheJpatternJvolatilesJandJtheJoverallJaromaJofJwildJedibleJmushroomsXJJournalf
offAgriculturalfandfFoodfChemistryVJ2008VJfgVJbhaeWbc 5.7 101

301 themicalJcompositionVJandJantioxidantJandJantimicrobialJactivitiesJofJthreeJhazelnutJRtorylusJ
avellanaJ“XSJcultivarsXJFoodfandfChemicalfToxicologyVJ2008VJegVJbiabWh 4.7 93

300  henolicsJandJantimicrobialJactivityJofJtraditionalJstonedJtableJolivesJQalcaparraQXJBioorganicfandf
MedicinalfChemistryVJ2006VJbeVJifddWi 3.4 93

299 rnalysisJandJquantificationJofJflavonoidicJcompoundsJfromJ ortugueseJoliveJR—leaJeuropaeaJ“XSJ
leafJcultivarsXJNaturalfProductfResearchVJ2005VJbjVJbijWjf 2.3 92

298 rntioxidantJactivityJandJbioactiveJcompoundsJofJtenJ ortugueseJregionalJandJcommercialJalmondJ
cultivarsXJFoodfandfChemicalfToxicologyVJ2008VJegVJccdaWf 4.7 91

297 áimultaneousJdeterminationJofJtocopherolsJandJtocotrienolsJinJhazelnutsJbyJaJnormalJphaseJliquidJ
chromatographicJmethodXJAnalyticalfSciencesVJ2005VJcbVJbfefWi 1.7 86

296  rotectiveJeffectJofJquinceJRtydoniaJoblongaJ”illerSJfruitJagainstJoxidativeJhemolysisJofJhumanJ
erythrocytesXJFoodfandfChemicalfToxicologyVJ2009VJehVJbdhcWh 4.7 85

295 tomparativeJantihemolyticJandJradicalJscavengingJactivitiesJofJstrawberryJtreeJRrrbutusJunedoJ“XSJ
leafJandJfruitXJFoodfandfChemicalfToxicologyVJ2011VJejVJccifWjb 4.7 80

294  henolicJcompoundsVJorganicJacidsJprofilesJandJantioxidativeJpropertiesJofJbeefsteakJfungusJ
RwistulinaJhepaticaSXJFoodfandfChemicalfToxicologyVJ2007VJefVJbiafWbd 4.7 80

293  hytochemicalJcharacterizationJandJradicalJscavengingJactivityJofJ ortulacaJoleraceaeJ“XJleavesJandJ
stemsXJMicrochemicalfJournalVJ2009VJjcVJbcjWbde 4.8 78

292 vffectJofJtheJconservationJprocedureJonJtheJcontentsJofJphenolicJcompoundsJandJorganicJacidsJinJ
chanterelleJRtantharellusJcibariusSJmushroomXJJournalfoffAgriculturalfandfFoodfChemistryVJ2005VJfdVJejcfWdb5.7 78

291  henolicJcompoundsJinJexternalJleavesJofJtronchudaJcabbageJRsrassicaJoleraceaJ“XJvarXJcostataJutSXJ
JournalfoffAgriculturalfandfFoodfChemistryVJ2005VJfdVJcjabWh 5.7 77

290 rntioxidantJactivityJandJphenolicJcontentsJofJ—leaJeuropaeaJ“XJleavesJsprayedJwithJdifferentJ
copperJformulationsXJFoodfChemistryVJ2007VJbadVJbiiWbjf 8.5 74

(2007-2012)
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289 tharacterizationJofJrrbequinaJvirginJoliveJoilsJproducedJinJdifferentJregionsJofJsrazilJandJápainkJ
 hysicochemicalJpropertiesVJoxidativeJstabilityJandJfattyJacidJprofileXJFoodfChemistryVJ2017VJcbfVJefeWgc 8.5 72

288 βitisJviniferaJleavesJtowardsJbioactivityXJIndustrialfCropsfandfProductsVJ2013VJedVJedeWeea 5.9 70

287 themicalJcompositionJandJantioxidantJactivityJofJtronchudaJcabbageJinternalJleavesXJEuropeanfFoodf
ResearchfandfTechnologyVJ2006VJcccVJiiWji 3.4 70

286 tlassificationJofJ u—JoliveJoilsJonJtheJbasisJofJtheirJsterolJcompositionJbyJmultivariateJanalysisXJ
AnalyticafChimicafActaVJ2005VJfejVJbggWbhi 6.6 69

285 themicalJandJantioxidativeJassessmentJofJdietaryJturnipJRsrassicaJrapaJvarXJrapaJ“XSXJFoodfChemistryVJ
2007VJbafVJbaadWbaba 8.5 68

284 tontentsJofJcarboxylicJacidsJandJtwoJphenolicsJandJantioxidantJactivityJofJdriedJportugueseJwildJ
edibleJmushroomsXJJournalfoffAgriculturalfandfFoodfChemistryVJ2006VJfeVJifdaWh 5.7 67

283  henolicJprofileJofJtydoniaJoblongaJ”illerJleavesXJJournalfoffAgriculturalfandfFoodfChemistryVJ2007VJ
ffVJhjcgWda 5.7 66

282 QuantitationJofJnineJorganicJacidsJinJwildJmushroomsXJJournalfoffAgriculturalfandfFoodfChemistryVJ
2005VJfdVJdgcgWda 5.7 66

281 y “tWuruW”áY”áWvázJscreeningJofJphenolicJcompoundsJinJ ierisJbrassicaeJ“XJ×earedJonJsrassicaJ
rapaJvarXJrapaJ“XJJournalfoffAgriculturalfandfFoodfChemistryVJ2008VJfgVJieeWfd 5.7 64

280 tharacterizationJofJseveralJhazelnutJRtorylusJavellanaJ“XSJcultivarsJbasedJinJchemicalVJfattyJacidJandJ
sterolJcompositionXJEuropeanfFoodfResearchfandfTechnologyVJ2006VJcccVJcheWcia 3.4 64

279 —rganicJacidsJinJtwoJ ortugueseJchestnutJRtastaneaJsativaJ”illerSJvarietiesXJFoodfChemistryVJ2007VJ
baaVJfaeWfai 8.5 63

278
rntioxidativeJpropertiesJofJtronchudaJcabbageJRsrassicaJoleraceaJ“XJvarXJcostataJutSJexternalJ
leavesJagainstJu  yVJsuperoxideJradicalVJhydroxylJradicalJandJhypochlorousJacidXJFoodfChemistryVJ
2006VJjiVJebgWecf

8.5 63

277 βolatileJbiomarkersJforJwildJmushroomsJspeciesJdiscriminationXJFoodfResearchfInternationalVJ2013VJ
feVJbigWbje 7 61

276 áingleWcultivarJextraJvirginJoliveJoilJclassificationJusingJaJpotentiometricJelectronicJtongueXJFoodf
ChemistryVJ2014VJbgaVJdcbWj 8.5 60

275 vndophyticJandJvpiphyticJ hyllosphereJwungalJtommunitiesJrreJáhapedJbyJuifferentJ
vnvironmentalJwactorsJinJaJ”editerraneanJvcosystemXJMicrobialfEcologyVJ2018VJhgVJggiWghj 4.4 59

274 áugarsJprofilesJofJdifferentJchestnutJRtastaneaJsativaJ”illXSJandJalmondJR runusJdulcisSJcultivarsJbyJ
y “tW×zXJPlantfFoodsfforfHumanfNutritionVJ2010VJgfVJdiWed 3.9 59

273 βolatileJprofilingJofJwicusJcaricaJvarietiesJbyJyáWá ”vJandJxtâ��zçW”áXJFoodfChemistryVJ2010VJbcdVJfeiWffh 8.5 59

272 —rganicJacidsJcompositionJofJtydoniaJoblongaJ”illerJleafXJFoodfChemistryVJ2008VJbbbVJdjdWj 8.5 55
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271 vffectJofJmicrowaveJheatingJwithJdifferentJexposureJtimesJonJphysicalJandJchemicalJparametersJofJ
oliveJoilXJFoodfandfChemicalfToxicologyVJ2009VJehVJjcWh 4.7 54

270 tarotenoidsJofJlettuceJR“actucaJsativaJ“XSJgrownJonJsoilJenrichedJwithJspentJcoffeeJgroundsXJ
MoleculesVJ2012VJbhVJbfdfWeh 4.8 54

269 vffectJofJsolventJandJextractionJtemperaturesJonJtheJantioxidantJpotentialJofJtraditionalJstonedJ
tableJolivesJâ��alcaparrasâ��XJLWTftfFoodfSciencefandfTechnologyVJ2008VJebVJhdjWhef 5.4 54

268 –utritionalVJfattyJacidJandJtriacylglycerolJprofilesJofJtastaneaJsativaJ”illXJcultivarskJaJcompositionalJ
andJchemometricJapproachXJJournalfoffAgriculturalfandfFoodfChemistryVJ2009VJfhVJcidgWec 5.7 53

267 ”ultivariateJanalysisJofJtronchudaJcabbageJRsrassicaJoleraceaJ“XJvarXJcostataJutSJphenolicskJ
influenceJofJfertilizersXJJournalfoffAgriculturalfandfFoodfChemistryVJ2008VJfgVJccdbWj 5.7 53

266 rbundanceJandJdiversityJofJsoilJarthropodsJinJoliveJgroveJecosystemJR ortugalSkJvffectJofJpitfallJ
trapJtypeXJEuropeanfJournalfoffSoilfBiologyVJ2007VJedVJhhWid 2.9 53

265 vffectJofJcookingJonJoliveJoilJqualityJattributesXJFoodfResearchfInternationalVJ2013VJfeVJcabgWcace 7 52

264 tultivarJeffectJonJtheJphenolicJcompositionJandJantioxidantJpotentialJofJstonedJtableJolivesXJFoodf
andfChemicalfToxicologyVJ2011VJejVJefaWh 4.7 52

263 ácavengingJcapacityJofJstrawberryJtreeJRrrbutusJunedoJ“XSJleavesJonJfreeJradicalsXJFoodfandf
ChemicalfToxicologyVJ2009VJehVJbfahWbb 4.7 52

262
znfluenceJofJtwoJfertilizationJregimensJonJtheJamountsJofJorganicJacidsJandJphenolicJcompoundsJofJ
tronchudaJcabbageJRsrassicaJoleraceaJ“XJβarXJcostataJutSXJJournalfoffAgriculturalfandfFoodfChemistry
VJ2005VJfdVJjbciWdc

5.7 52

261
znfluenceJofJoliveJstorageJperiodJonJoilJqualityJofJthreeJ ortugueseJcultivarsJofJ—leaJeuropeaVJ
tobranˆ§osaVJ”aduralVJandJβerdealJçransmontanaXJJournalfoffAgriculturalfandfFoodfChemistryVJ2002VJ
faVJgddfWea

5.7 52

260 çheJprogressionJfromJaJlowerJtoJaJhigherJinvasiveJstageJofJbladderJcancerJisJassociatedJwithJsevereJ
alterationsJinJglucoseJandJpyruvateJmetabolismXJExperimentalfCellfResearchVJ2015VJddfVJjbWi 4.2 51

259 wungalJendophyteJcommunitiesJinJaboveWJandJbelowgroundJoliveJtreeJorgansJandJtheJeffectJofJ
seasonJandJgeographicJlocationJonJtheirJstructuresXJFungalfEcologyVJ2016VJcaVJbjdWcab 4.1 51

258 zntraWJandJinterspecificJmineralJcompositionJvariabilityJofJcommercialJinstantJcoffeesJandJcoffeeJ
substituteskJtontributionJtoJmineralJintakeXJFoodfChemistryVJ2012VJbdaVJhacWhaj 8.5 51

257 çronchudaJcabbageJRsrassicaJoleraceaJ“XJvarXJcostataJutSJseedskJ hytochemicalJcharacterizationJ
andJantioxidantJpotentialXJFoodfChemistryVJ2007VJbabVJfejWffi 8.5 51

256 yazelnutJRtorylusJavellanaJ“XSJkernelsJasJaJsourceJofJantioxidantsJandJtheirJpotentialJinJrelationJtoJ
otherJnutsXJIndustrialfCropsfandfProductsVJ2010VJdcVJgcbWgcg 5.9 50

255 yazelJRtorylusJavellanaJ“XSJleavesJasJsourceJofJantimicrobialJandJantioxidativeJcompoundsXJFoodf
ChemistryVJ2007VJbafVJbabiWbacf 8.5 50

254 wattyJacidVJvitaminJvJandJsterolsJcompositionJofJseedJoilsJfromJnineJdifferentJpomegranateJR unicaJ
granatumJ“XSJcultivarsJgrownJinJápainXJJournalfoffFoodfCompositionfandfAnalysisVJ2015VJdjVJbdWcc 4.1 49

(2015-2009)
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253 themicalJassessmentJandJinJvitroJantioxidantJcapacityJofJwicusJcaricaJlatexXJJournalfoffAgriculturalf
andfFoodfChemistryVJ2010VJfiVJddjdWi 5.7 47

252 áensoryJintensityJassessmentJofJoliveJoilsJusingJanJelectronicJtongueXJTalantaVJ2016VJbegVJfifWjd 6.2 45

251 ”etabolicJandJbioactivityJinsightsJintoJsrassicaJoleraceaJvarXJacephalaXJJournalfoffAgriculturalfandf
FoodfChemistryVJ2009VJfhVJiiieWjc 5.7 45

250 ”etabolicJprofilingJandJbiologicalJcapacityJofJ ierisJbrassicaeJfedJwithJkaleJRsrassicaJoleraceaJ“XJvarXJ
acephalaSXJFoodfandfChemicalfToxicologyVJ2009VJehVJbcajWca 4.7 45

249 rntimicrobialJactivityJofJendophyticJfungiJfromJoliveJtreeJleavesXJWorldfJournalfoffMicrobiologyfandf
BiotechnologyVJ2017VJddVJeg 4.4 44

248 znflorescencesJofJsrassicaceaJspeciesJasJsourceJofJbioactiveJcompoundskJrJcomparativeJstudyXJFoodf
ChemistryVJ2008VJbbaVJjfdWgb 8.5 44

247 vvaluationJofJtheJeffectsVJonJcanopyJarthropodsVJofJtwoJagriculturalJmanagementJsystemsJtoJ
controlJpestsJinJoliveJgrovesJfromJnorthWeastJofJ ortugalXJChemosphereVJ2007VJghVJbdbWj 8.4 44

246 çriacylglycerolJcompositionJofJwalnutJRJuglansJregiaJ“XSJcultivarskJcharacterizationJbyJy “tWv“áuJ
andJchemometricsXJJournalfoffAgriculturalfandfFoodfChemistryVJ2004VJfcVJhjgeWj 5.7 44

245 znfluenceJofJspikeJlavenderJR“avandulaJlatifoliaJ”edXSJessentialJoilJinJtheJqualityVJstabilityJandJ
compositionJofJsoybeanJoilJduringJmicrowaveJheatingXJFoodfandfChemicalfToxicologyVJ2012VJfaVJcijeWjab4.7 42

244 vffectJofJ—liveJ“eavesJrdditionJduringJtheJvxtractionJ rocessJofJ—vermatureJwruitsJonJ—liveJ—ilJ
QualityXJFoodfandfBioprocessfTechnologyVJ2013VJgVJfajWfcb 5.1 41

243 znfluenceJofJstrawberryJtreeJRrrbutusJunedoJ“XSJfruitJripeningJstageJonJchemicalJcompositionJandJ
antioxidantJactivityXJFoodfResearchfInternationalVJ2011VJeeVJbeabWbeah 7 41

242 çheJuseJofJoliveJleavesJandJteaJextractsJasJeffectiveJantioxidantsJagainstJtheJoxidationJofJsoybeanJ
oilJunderJmicrowaveJheatingXJIndustrialfCropsfandfProductsVJ2013VJeeVJdhWed 5.9 40

241 rntioxidantJpotentialJofJchestnutJRtastaneaJsativaJ“XSJandJalmondJR runusJdulcisJ“XSJbyWproductsXJ
FoodfSciencefandfTechnologyfInternationalVJ2010VJbgVJcajWbg 2.6 40

240 ”icrobiologicalJcharacterizationJofJtableJolivesJcommercializedJinJ ortugalJinJrespectJtoJsafetyJ
aspectsXJFoodfandfChemicalfToxicologyVJ2008VJegVJcijfWjac 4.7 40

239 uistributionJandJ×elativeJrbundanceJofJznsectJβectorsJofJinJ—liveJxrovesJofJtheJzberianJ eninsulaXJ
InsectsVJ2018VJjVJ 2.8 40

238 vffectJofJgeographicalJoriginJonJtheJessentialJoilJcontentJandJcompositionJofJfreshJandJdriedJ
”enthaJˆ�JvillosaJyudsonJleavesXJIndustrialfCropsfandfProductsVJ2013VJegVJbWh 5.9 39

237 wurtherJinsightJintoJtheJlatexJmetaboliteJprofileJofJwicusJcaricaXJJournalfoffAgriculturalfandfFoodf
ChemistryVJ2010VJfiVJbaiffWgd 5.7 39

236 ×evalorizationJofJspentJcoffeeJresiduesJbyJaJdirectJagronomicJapproachXJFoodfResearchf
InternationalVJ2015VJhdVJbjaWbjg 7 38
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235
vffectJofJtheJvxtractionJçechniqueJandJ—perationalJtonditionsJonJtheJ×ecoveryJofJsioactiveJ
tompoundsJfromJthestnutJRtastaneaJsativaSJsurJandJáhellXJSeparationfSciencefandfTechnologyVJ
2014VJejVJcghWchh

2.5 38

234 wreeJwaterWsolubleJphenolicsJprofilingJinJbarleyJRJyordeumJvulgareJ“XSXJJournalfoffAgriculturalfandf
FoodfChemistryVJ2009VJfhVJceafWj 5.7 38

233 ”onitoringJoliveJoilsJqualityJandJoxidativeJresistanceJduringJstorageJusingJanJelectronicJtongueXJ
LWTftfFoodfSciencefandfTechnologyVJ2016VJhdVJgidWgjc 5.4 38

232 xeographicalJoriginJandJdryingJmethodologyJmayJaffectJtheJessentialJoilJofJ“ippiaJalbaJR”illSJ–XvXJ
srownXJIndustrialfCropsfandfProductsVJ2012VJdhVJcehWcfc 5.9 37

231 βalidationJofJaJáingleWvxtractionJ rocedureJforJáequentialJrnalysisJofJβitaminJvVJtholesterolVJwattyJ
rcidsVJandJçotalJwatJinJáeafoodXJFoodfAnalyticalfMethodsVJ2013VJgVJbbjgWbcae 3.4 37

230 βitaminJvJprofileJasJaJreliableJauthenticityJdiscriminationJfactorJbetweenJchestnutJRtastaneaJsativaJ
”illXSJcultivarsXJJournalfoffAgriculturalfandfFoodfChemistryVJ2009VJfhVJffceWi 5.7 37

229 ueterminationJofJlowJmolecularJweightJvolatilesJinJwicusJcaricaJusingJyáWá ”vJandJxtYwzuXJFoodf
ChemistryVJ2010VJbcbVJbcijWbcjf 8.5 37

228 rJreviewJofJsactroceraJoleaeJR×ossiSJimpactJinJoliveJproductskJwromJtheJtreeJtoJtheJtableXJTrendsfinf
FoodfSciencefandfTechnologyVJ2015VJeeVJccgWcec 15.3 36

227 uevelopmentJandJevaluationJofJaJxtYwzuJmethodJforJtheJanalysisJofJfreeJaminoJacidsJinJquinceJfruitJ
andJjamXJAnalyticalfSciencesVJ2003VJbjVJbcifWja 1.7 36

226 vvolutionJofJsrassicaJrapaJvarXJrapaJ“XJvolatileJcompositionJbyJyáWá ”vJandJxtYzçW”áXJ
MicrochemicalfJournalVJ2009VJjdVJbeaWbeg 4.8 35

225 QuantificationJofJtableJolivesQJacidVJbitterJandJsaltyJtastesJusingJpotentiometricJelectronicJtongueJ
fingerprintsXJLWTftfFoodfSciencefandfTechnologyVJ2017VJhjVJdjeWeab 5.4 34

224 rrbutusJunedoJ“XJleavesJasJsourceJofJphytochemicalsJwithJbioactiveJpropertiesXJIndustrialfCropsfandf
ProductsVJ2012VJdhVJehdWehi 5.9 34

223 çoleranceJandJstressJresponseJofJ”acrolepiotaJproceraJtoJnickelXJJournalfoffAgriculturalfandfFoodf
ChemistryVJ2009VJfhVJhbefWfc 5.7 34

222 themicalJcharacterizationJofJchestnutJcultivarsJfromJthreeJconsecutiveJyearskJchemometricsJandJ
contributionJforJauthenticationXJFoodfandfChemicalfToxicologyVJ2012VJfaVJcdbbWh 4.7 32

221 áupervisedJchemicalJpatternJrecognitionJinJalmondJRJ runusJdulcisJSJ ortugueseJ u—JcultivarskJ trWJ
andJ“urWbasedJtriennialJstudyXJJournalfoffAgriculturalfandfFoodfChemistryVJ2012VJgaVJjgjhWhae 5.7 32

220 znJvitroJculturesJofJsrassicaJoleraceaJ“XJvarXJcostataJutkJpotentialJplantJbioreactorJforJantioxidantJ
phenolicJcompoundsXJJournalfoffAgriculturalfandfFoodfChemistryVJ2009VJfhVJbcehWfc 5.7 32

219 rromatizedJoliveJoilskJznfluenceJofJflavouringJinJqualityVJcompositionVJstabilityVJantioxidantsVJandJ
antiradicalJpotentialXJLWTftfFoodfSciencefandfTechnologyVJ2015VJgaVJccWci 5.4 31

218 áensoryJclassificationJofJtableJolivesJusingJanJelectronicJtonguekJrnalysisJofJaqueousJpastesJandJ
brinesXJTalantaVJ2017VJbgcVJjiWbag 6.2 31

(2017-2014)
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217 vvaluationJofJaJnumericalJmethodJtoJpredictJtheJpolyphenolsJcontentJinJmonovarietalJoliveJoilsXJ
FoodfChemistryVJ2007VJbacVJjhgWjid 8.5 30

216  hysicochemicalJcompositionJandJantioxidantJactivityJofJseveralJpomegranateJR unicaJgranatumJ“XSJ
cultivarsJgrownJinJápainXJEuropeanfFoodfResearchfandfTechnologyVJ2017VJcedVJbhjjWbibe 3.4 29

215 tanJteaJextractsJprotectJextraJvirginJoliveJoilJfromJoxidationJduringJmicrowaveJheatingpXJFoodf
ResearchfInternationalVJ2012VJeiVJbeiWbfe 7 28

214 wungalJdiversityJassociatedJtoJtheJoliveJmothVJ raysJ—leaeJbernardkJaJsurveyJforJpotentialJ
entomopathogenicJfungiXJMicrobialfEcologyVJ2012VJgdVJjgeWhe 4.4 28

213 ”onitoringJofJochratoxinJrJexposureJofJtheJ ortugueseJpopulationJthroughJaJnationwideJurineJ
surveyWWWinterJcaahXJSciencefoffthefTotalfEnvironmentVJ2010VJeaiVJbbjfWi 10.2 28

212
βalidationJofJanJelectrothermalJatomizationJatomicJabsorptionJspectrometryJmethodJforJ
quantificationJofJtotalJchromiumJandJchromiumRβzSJinJwildJmushroomsJandJunderlyingJsoilsXJJournalf
offAgriculturalfandfFoodfChemistryVJ2007VJffVJhbjcWi

5.7 28

211 ”onovarietalJextraWvirginJoliveJoilJclassificationkJaJfusionJofJhumanJsensoryJattributesJandJanJ
electronicJtongueXJEuropeanfFoodfResearchfandfTechnologyVJ2016VJcecVJcfjWcha 3.4 27

210 zmprovementJofJstabilityJandJcarotenoidsJfractionJofJvirginJoliveJoilsJbyJadditionJofJmicroalgaeJ
ácenedesmusJalmeriensisJextractsXJFoodfChemistryVJ2015VJbhfVJcadWbb 8.5 27

209 —liveJβolatilesJfromJ ortugueseJtultivarsJtobranˆ§osaVJ”aduralJandJβerdealJçransmontanakJ×oleJinJ
—vipositionJ referenceJofJsactroceraJoleaeJR×ossiSJRuipterakJçephritidaeSXJPLoSfONEVJ2015VJbaVJeabcfaha3.7 27

208 ueterminationJofJochratoxinJrJcontentJinJwheatJbreadJsamplesJcollectedJfromJtheJrlgarveJandJ
sraganˆ§aJregionsVJ ortugalkJWinterJcaahXJMicrochemicalfJournalVJ2009VJjbVJbgfWbgj 4.8 27

207 ácreeningJofJantioxidantJcompoundsJduringJsproutingJofJsrassicaJoleraceaJ“XJvarXJcostataJutXJ
CombinatorialfChemistryfandfHighfThroughputfScreeningVJ2007VJbaVJdhhWig 1.3 27

206 wreeJtocopherolsJasJchemicalJmarkersJforJrrabicaJcoffeeJadulterationJwithJmaizeJandJcoffeeJ
byWproductsXJFoodfControlVJ2016VJhaVJdbiWdce 6.2 27

205 wriedJpotatoeskJzmpactJofJprolongedJfryingJinJmonounsaturatedJoilsXJFoodfChemistryVJ2018VJcedVJbjcWcab8.5 26

204 uracaenaJdracoJ“XJfruitkJ hytochemicalJandJantioxidantJactivityJassessmentXJFoodfResearchf
InternationalVJ2011VJeeVJcbicWcbij 7 26

203 çocopherolJandJtocotrienolJcontentJofJhazelnutJcultivarsJgrownJinJportugalXJJournalfoffAgriculturalf
andfFoodfChemistryVJ2006VJfeVJbdcjWdg 5.7 26

202 YvráçJdynamicsJduringJtheJnaturalJfermentationJprocessJofJtableJolivesJR–egrinhaJdeJwreixoJcvXSXJ
FoodfMicrobiologyVJ2015VJegVJficWfig 6 25

201 rJtasteJsensorJdeviceJforJunmaskingJadmixingJofJrancidJorJwineyWvinegaryJoliveJoilJtoJextraJvirginJ
oliveJoilXJComputersfandfElectronicsfinfAgricultureVJ2018VJbeeVJcccWcdb 6.5 25

200 zmprovementJofJvegetablesJelementalJqualityJbyJespressoJcoffeeJresiduesXJFoodfChemistryVJ2014VJ
beiVJcjeWj 8.5 25
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199 rntioxidantJactivityJandJphenolicJcompositionJofJtvXJtobranˆ§osaJolivesJaffectedJthroughJtheJ
maturationJprocessXJJournalfoffFunctionalfFoodsVJ2014VJbbVJcaWcj 5.1 25

198 rntioxidantJactivityJandJbioactiveJcompoundsJofJlettuceJimprovedJbyJespressoJcoffeeJresiduesXJ
FoodfChemistryVJ2014VJbefVJjfWbab 8.5 25

197
rntsJasJpredatorsJofJtheJeggJparasitoidJçrichogrammaJcacoeciaeJRyymenopterakJ
çrichogrammatidaeSJappliedJforJbiologicalJcontrolJofJtheJoliveJmothVJ raysJoleaeJR“epidopterakJ
 lutellidaeSJinJ ortugalXJBiocontrolfSciencefandfTechnologyVJ2004VJbeVJgfdWgge

1.7 25

196 βalidationJofJaJfastJandJaccurateJchromatographicJmethodJforJdetailedJquantificationJofJvitaminJvJ
inJgreenJleafyJvegetablesXJFoodfChemistryVJ2013VJbebVJbbhfWia 8.5 24

195 rbundanceJandJdiversityJofJsoilJarthropodsJinJtheJoliveJgroveJecosystemXJJournalfoffInsectfScienceVJ
2012VJbcVJca 2 24

194 βolatileJconstituentsJthroughoutJsrassicaJoleraceaJ“XJβarXJacephalaJgerminationXJJournalfoff
AgriculturalfandfFoodfChemistryVJ2009VJfhVJghjfWiac 5.7 24

193 rpplicationJofJanJelectronicJtongueJforJçunisianJoliveJoilsâ��JclassificationJaccordingJtoJoliveJcultivarJ
orJphysicochemicalJparametersXJEuropeanfFoodfResearchfandfTechnologyVJ2017VJcedVJbefjWbeha 3.4 23

192  robioticJpotentialJofJindigenousJyeastsJisolatedJduringJtheJfermentationJofJtableJolivesJfromJ
–ortheastJofJ ortugalXJInnovativefFoodfSciencefandfEmergingfTechnologiesVJ2017VJeeVJbghWbhc 6.8 23

191 uiscriminationJofJ—liveJ—ilJbyJtultivarVJxeographicalJ—riginJandJQualityJésingJ otentiometricJ
vlectronicJçongueJwingerprintsXJJAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyVJ2017VJjeVJbebhWbecj1.8 23

190 vffectJofJoliveJtreesJdensityJonJtheJqualityJandJcompositionJofJoliveJoilJfromJcvXJrrbequinaXJScientiaf
HorticulturaeVJ2018VJcdiVJcccWcdd 4.1 23

189 áhellQsJinfluenceJonJdryingJkineticsVJcolorJandJvolumetricJshrinkageJofJtastaneaJsativaJ”illXJfruitsXJ
FoodfResearchfInternationalVJ2014VJffVJecgWedf 7 23

188
znfluenceJofJfruitJtraitsJonJovipositionJpreferenceJofJtheJoliveJflyVJsactroceraJoleaeJR×ossiSJRuipterakJ
çephritidaeSVJonJthreeJ ortugueseJoliveJvarietiesJRtobranˆ§osaVJ”aduralJandJβerdealJ
çransmontanaSXJScientiafHorticulturaeVJ2012VJbefVJbchWbdf

4.1 23

187 ueterminationJofJtheJvolatileJprofileJofJstonedJtableJolivesJfromJdifferentJvarietiesJbyJusingJ
yáWá ”vJandJxtYzçW”áXJJournalfoffthefSciencefoffFoodfandfAgricultureVJ2011VJjbVJbgjdWhab 4.3 23

186 çowardsJsustainableJcontrolJofJ“epidopterousJpestsJinJoliveJcultivationXJGesundefPflanzenVJ2005VJfhVJbbhWbci1.9 23

185 wungalJcommunityJinJoliveJfruitsJofJcultivarsJwithJdifferentJsusceptibilitiesJtoJanthracnoseJandJ
selectionJofJisolatesJtoJbeJusedJasJbiocontrolJagentsXJBiologicalfControlVJ2017VJbbaVJbWj 3.8 22

184 sacterialJdiseaseJinducedJchangesJinJfungalJcommunitiesJofJoliveJtreeJtwigsJdependJonJhostJ
genotypeXJScientificfReportsVJ2019VJjVJfiic 4.9 22

183 vpiphyticJandJvndophyticJsacteriaJonJ—liveJçreeJ hyllospherekJvxploringJçissueJandJtultivarJvffectXJ
MicrobialfEcologyVJ2020VJiaVJbefWbfh 4.4 22

182 rntioxidantJactivityJofJtwentyJwildJápanishJçhymusJmastichinaJ“XJpopulationsJandJitsJrelationJwithJ
theirJchemicalJcompositionXJLWTftfFoodfSciencefandfTechnologyVJ2014VJfhVJebcWebi 5.4 22

(2014-2014)
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181 βolatileJprofileJofJrrbutusJunedoJ“XJfruitsJthroughJripeningJstageXJFoodfChemistryVJ2011VJbciVJgghWghd 8.5 22

180  erceptionJofJoliveJoilsJsensoryJdefectsJusingJaJpotentiometricJtasteJdeviceXJTalantaVJ2018VJbhgVJgbaWgbi6.2 21

179 zdentificationJofJleafJvolatilesJfromJoliveJR—leaJeuropaeaSJandJtheirJpossibleJroleJinJtheJovipositionalJ
preferencesJofJoliveJflyVJsactroceraJoleaeJR×ossiSJRuipterakJçephritidaeSXJPhytochemistryVJ2016VJbcbVJbbWj 4 21

178
tomparativeJanalysisJofJminorJbioactiveJconstituentsJRtoQbaVJtocopherolsJandJphenolicJ
compoundsSJinJrrbequinaJextraJvirginJoliveJoilsJfromJsrazilJandJápainXJJournalfoffFoodfCompositionf
andfAnalysisVJ2017VJgdVJehWfe

4.1 21

177 çronchudaJcabbageJflavonoidsJuptakeJbyJ ierisJbrassicaeXJPhytochemistryVJ2007VJgiVJdgbWh 4 21

176 rpplicationJofJanJelectronicJtongueJasJaJsingleWrunJtoolJforJoliveJoilsQJphysicochemicalJandJsensoryJ
simultaneousJassessmentXJTalantaVJ2019VJbjhVJdgdWdhd 6.2 21

175 tharacterizationJofJwicusJcaricaJ“XJcultivarsJbyJu–rJandJsecondaryJmetaboliteJanalysiskJzsJgeneticJ
diversityJreflectedJinJtheJchemicalJcompositionpXJFoodfResearchfInternationalVJ2012VJejVJhbaWhbj 7 20

174 vggJparasitoidsJofJtheJgenusJçrichogrammaJRyymenopteraVJçrichogrammatidaeSJinJoliveJgrovesJofJ
theJ”editerraneanJregionXJBiologicalfControlVJ2007VJeaVJeiWfg 3.8 20

173 vvaluationJofJextraWvirginJoliveJoilsJshelfJlifeJusingJanJelectronicJtongueâ��chemometricJapproachXJ
EuropeanfFoodfResearchfandfTechnologyVJ2017VJcedVJfjhWgah 3.4 19

172
wreeJaminoJacidsJofJtronchudaJcabbageJRsrassicaJoleraceaJ“XJβarXJcostataJutSkJinfluenceJofJleafJ
positionJRinternalJorJexternalSJandJcollectionJtimeXJJournalfoffAgriculturalfandfFoodfChemistryVJ2008VJ
fgVJfcbgWcb

5.7 19

171 rnJ—verviewJonJtheJ”arketJofJvdibleJwlowersXJFoodfReviewsfInternationalVJ2020VJdgVJcfiWchf 5.5 19

170 çheJénexploredJ otentialJofJvdibleJwlowersJ“ipidsXJAgriculturefoSwitzerlandpVJ2018VJiVJbeg 3 19

169 tookingJimpactJinJcolorVJpigmentsJandJvolatileJcompositionJofJgrapevineJleavesJRβitisJviniferaJ“XJvarXJ
”alvasiaJwinaJandJçourigaJwrancaSXJFoodfChemistryVJ2017VJccbVJbbjhWbcaf 8.5 18

168 uifferencesJinJtheJvndophyticJ”icrobiomeJofJ—liveJtultivarsJznfectedJbyJacrossJáeasonsXJPathogensVJ
2020VJjVJ 4.5 18

167 syWproductJofJ“avandulaJlatifoliaJessentialJoilJdistillationJasJsourceJofJantioxidantsXJJournalfoffFoodf
andfDrugfAnalysisVJ2015VJcdVJccfWcdd 7 17

166 sorageVJcamelliaVJcentaureaJandJpansieskJ–utritionalVJfattyJacidsVJfreeJsugarsVJvitaminJvVJcarotenoidsJ
andJorganicJacidsJcharacterizationXJFoodfResearchfInternationalVJ2020VJbdcVJbajaha 7 17

165  ostWharvestJtechnologiesJappliedJtoJedibleJflowerskJrJreviewXJFoodfReviewsfInternationalVJ2019VJdfVJbdcWbfe5.5 17

164 vffectJofJtultivarJonJáensoryJtharacteristicsVJthemicalJtompositionVJandJ–utritionalJβalueJofJ
átonedJxreenJçableJ—livesXJFoodfandfBioprocessfTechnologyVJ2012VJfVJbhddWbhec 5.1 17
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163
themometricJclassificationJofJseveralJoliveJcultivarsJfromJçrˆ¡sWosW”ontesJregionJRnortheastJofJ
 ortugalSJusingJartificialJneuralJnetworksXJChemometricsfandfIntelligentfLaboratoryfSystemsVJ2011VJ
bafVJgfWhd

3.8 17

162  henolicsJmetabolismJinJinsectskJ ierisJbrassicaeWsrassicaJoleraceaJvarXJcostataJecologicalJduoXJ
JournalfoffAgriculturalfandfFoodfChemistryVJ2009VJfhVJjadfWed 5.7 17

161
weedingJpreferencesJandJfunctionalJresponsesJofJtalathusJgranatensisJandJ terostichusJglobosusJ
RtoleopterakJtarabidaeSJonJpupaeJofJsactroceraJoleaeJRuipterakJçephritidaeSXJBulletinfoff
EntomologicalfResearchVJ2016VJbagVJhabWhaj

1.7 17

160 sioactivityJandJphenolicJcompositionJfromJnaturalJfermentedJtableJolivesXJFoodfandfFunctionVJ2014VJ
fVJdbdcWec 6.1 16

159 —rganicJandJmineralJfertilizationJinfluenceJonJbiomassJandJessentialJoilJproductionVJcompositionJ
andJantioxidantJactivityJofJ“ippiaJoriganoidesJyXsX’XXJIndustrialfCropsfandfProductsVJ2014VJfjVJbgjWbhg 5.9 16

158
uvβv“— ”v–çJr–uJvβr“érçz—–J—wJr–Jy “tYuruJ”vçy—uJw—×JçyvJr–r“YázáJ—wJ yv–—“ztJ
t—” —é–uáJw×—”J—“zβvJw×ézçáXJJournalfoffLiquidfChromatographyfandfRelatedfTechnologiesVJ
2002VJcfVJbfbWbga

1.3 16

157 ueepJorJairJfryingpJrJcomparativeJstudyJwithJdifferentJvegetableJoilsXJEuropeanfJournalfoffLipidf
SciencefandfTechnologyVJ2017VJbbjVJbgaadhf 3 15

156 yabitatJstructureJandJneighborJlinearJfeaturesJinfluenceJmoreJcarabidJfunctionalJdiversityJinJoliveJ
grovesJthanJtheJfarmingJsystemXJEcologicalfIndicatorsVJ2017VJhjVJbciWbdi 5.8 15

155
uirectJanalysisJofJvitaminJrVJvitaminJvVJcarotenoidsVJchlorophyllsJandJfreeJsterolsJinJanimalJandJ
vegetableJfatsJinJaJsingleJnormalWphaseJliquidJchromatographicJrunXJJournalfoffChromatographyfAVJ
2018VJbfgfVJibWii

4.5 15

154 —xidativeJstressJresponseJofJseauveriaJbassianaJtoJsordeauxJmixtureJandJitsJinfluenceJonJfungusJ
growthJandJdevelopmentXJPestfManagementfScienceVJ2014VJhaVJbccaWh 4.6 15

153 themometricsJasJaJtoolJtoJdiscriminateJgeographicalJoriginJofJtyperusJesculentusJ“XJbasedJonJ
chemicalJcompositionXJIndustrialfCropsfandfProductsVJ2013VJfbVJbjWcf 5.9 15

152 çargetedJmetabolitesJandJbiologicalJactivitiesJofJtydoniaJoblongaJ”illerJleavesXJFoodfResearchf
InternationalVJ2012VJegVJejgWfae 7 15

151 —ptimizationJofJu–rJextractionJforJ×r uJandJzáá×JanalysisJofJrrbutusJunedoJ“XJ“eavesXJ
InternationalfJournalfoffMolecularfSciencesVJ2011VJbcVJebfgWge 6.3 15

150 vwwvtçáJ—wJuzwwv×v–çJ yv–—“áJvXç×rtçz—–Jt—–uzçz—–áJ—–Jr–çz—Xzur–çJrtçzβzçYJ—wJ
r“”—–uJR ×é–éáJué“tzáSJw×ézçáXJJournalfoffFoodfBiochemistryVJ2009VJddVJhgdWhhg 3.3 14

149 “ifeWhistoryJparametersJofJthrysoperlaJcarneaJsXlXJfedJonJspontaneousJplantJspeciesJandJinsectJ
honeydewskJimportanceJforJconservationJbiologicalJcontrolXJBioControlVJ2016VJgbVJfddWfed 2.3 14

148
—liveJ—ilJçotalJ henolicJtontentsJandJáensoryJáensationsJçrendsJduringJ—venJandJ”icrowaveJ
yeatingJ rocessesJandJçheirJuiscriminationJésingJanJvlectronicJçongueXJJournalfoffFoodfQualityVJ
2018VJcabiVJbWba

2.7 14

147 rreJwildJflowersJandJinsectJhoneydewsJpotentialJfoodJresourcesJforJadultsJofJtheJoliveJmothVJ raysJ
oleaepXJJournalfoffPestfScienceVJ2017VJjaVJbifWbje 5.5 13

146 —ptimalJharvestingJperiodJforJcvsXJ”aduralJandJβerdealJçransmontanaVJbasedJonJantioxidantJ
potentialJandJphenolicJcompositionJofJolivesXJLWTftfFoodfSciencefandfTechnologyVJ2015VJgcVJbbcaWbbcg 5.4 13

(2015-2011)
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145 trotonJargyrophyllusJ’unthJandJtrotonJheliotropiifoliusJ’unthkJ hytochemicalJcharacterizationJandJ
bioactiveJpropertiesXJIndustrialfCropsfandfProductsVJ2018VJbbdVJdaiWdbf 5.9 13

144 xroundJcoverJmanagementJaffectsJparasitismJofJ raysJoleaeJRsernardSXJBiologicalfControlVJ2016VJjgVJhcWhh3.8 13

143
átudyJofJtheJantioxidantJpotentialJofJrrbequinaJextraJvirginJoliveJoilsJfromJsrazilJandJápainJ
applyingJcombinedJmodelsJofJsimulatedJdigestionJandJcellJcultureJmarkersXJJournalfoffFunctionalf
FoodsVJ2017VJdhVJcajWcbi

5.1 13

142
vffectJofJhighJhydrostaticJpressureJonJtheJqualityJofJfourJedibleJflowerskJβiola´ ˆ�´ wittrockianaVJ
tentaureaJcyanusVJsoragoJofficinalisJandJtamelliaJjaponicaXJInternationalfJournalfoffFoodfSciencef
andfTechnologyVJ2017VJfcVJceffWcegc

3.8 13

141 xeneticJdiversityJofJ ortugueseJrrbutusJunedoJ“XJpopulationsJusingJleafJtraitsJandJmolecularJ
markerskJrnJapproachJforJconservationJpurposesXJScientiafHorticulturaeVJ2012VJbecVJfhWgh 4.1 13

140 βiabilityJofJseauveriaJbassianaJisolatesJafterJstorageJunderJseveralJpreservationJmethodsXJAnnalsfoff
MicrobiologyVJ2011VJgbVJddjWdee 3.2 13

139
uevelopmentJandJvvaluationJofJaJ–ormalJ haseJ“iquidJthromatographicJ”ethodJforJtheJ
ueterminationJofJçocopherolsJandJçocotrienolsJinJWalnutsXJJournalfoffLiquidfChromatographyfandf
RelatedfTechnologiesVJ2005VJciVJhifWhjf

1.3 13

138 áeekingJforJsensoryJdifferentiatedJoliveJoilspJçheJurgeJtoJpreserveJoldJautochthonousJoliveJ
cultivarsXJFoodfResearchfInternationalVJ2020VJbciVJbaihfj 7 13

137 rncientJoliveJtreesJasJaJsourceJofJoliveJoilsJrichJinJphenolicJcompoundsXJFoodfChemistryVJ2019VJchgVJcdbWcdj8.5 13

136 rssessmentJofJçableJ—livesâ��J—rganolepticJuefectJzntensitiesJsasedJonJtheJ otentiometricJ
wingerprintJ×ecordedJbyJanJvlectronicJçongueXJFoodfandfBioprocessfTechnologyVJ2017VJbaVJbdbaWbdcd 5.1 12

135  hysicoWchemicalJcharacteristicsJofJoliveJleavesJandJfruitsJandJtheirJrelationJwithJsactroceraJoleaeJ
R×ossiSJcultivarJovipositionJpreferenceXJScientiafHorticulturaeVJ2015VJbjeVJcaiWcbe 4.1 12

134
vlectrophysiologicalJresponseJofJsactroceraJoleaeJR×ossiSJRuipterakJçephritidaeSJadultsJtoJoliveJ
leavesJessentialJoilsJfromJdifferentJcultivarsJandJoliveJtreeJvolatilesXJIndustrialfCropsfandfProductsVJ
2015VJhhVJibWii

5.9 12

133 ”icrowaveJheatingJinducesJchangesJinJtheJphysicochemicalJpropertiesJofJbaruJRuipteryxJalataJβogXSJ
andJsoybeanJcrudeJoilsXJEuropeanfJournalfoffLipidfSciencefandfTechnologyVJ2015VJbbhVJfadWfbd 3 12

132 βolatileJchangesJinJcvXJβerdealJçransmontanaJoliveJoilkJwromJtheJdrupeJtoJtheJtableVJincludingJ
storageXJFoodfResearchfInternationalVJ2018VJbagVJdheWdic 7 12

131 rpplicationJofJaJpotentiometricJelectronicJtongueJforJassessingJphenolicJandJvolatileJprofilesJofJ
rrbequinaJextraJvirginJoliveJoilsXJLWTftfFoodfSciencefandfTechnologyVJ2018VJjdVJbfaWbfh 5.4 12

130 rpplicationJofJresponseJsurfaceJmethodologyJforJobtainingJlettuceJR“actucaJsativaJ“XSJbyWproductsJ
extractsJwithJhighJantioxidativeJpropertiesXJIndustrialfCropsfandfProductsVJ2013VJeeVJgccWgcj 5.9 12

129 —ptimizationJofJhighJpressureJbioactiveJcompoundsJextractionJfromJpansiesJRβiolaJˆ�JwittrockianaSJ
byJresponseJsurfaceJmethodologyXJHighfPressurefResearchVJ2017VJdhVJebfWecj 1.6 12

128 znfluencingJfactorsJonJbreadWderivedJexposureJtoJochratoxinJrkJtypeVJoriginJandJcompositionXJFoodf
andfChemicalfToxicologyVJ2010VJeiVJcbdjWeh 4.7 12
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127 çargetedJmetaboliteJanalysisJandJbiologicalJactivityJofJ ierisJbrassicaeJfedJwithJsrassicaJrapaJvarXJ
rapaXJJournalfoffAgriculturalfandfFoodfChemistryVJ2009VJfhVJeidWj 5.7 12

126 yazelnutJRtorylusJavellanaJ“XSJtultivarsJandJrntimicrobialJrctivityJ2011VJgchWgdg 12

125 rpplicationJofJaJlabWmadeJelectronicJnoseJforJextraJvirginJoliveJoilsJcommercialJclassificationJ
accordingJtoJtheJperceivedJfruitinessJintensityXJTalantaVJ2021VJccgVJbccbcc 6.2 12

124 áyrphidsJfeedJonJmultipleJpatchesJinJheterogeneousJagriculturalJlandscapesJduringJtheJautumnJ
seasonVJaJperiodJofJfoodJscarcityXJAgriculturesfEcosystemsfandfEnvironmentVJ2016VJcddVJcgcWcgj 5.7 12

123 sorageVJcalendulaVJcosmosVJJohnnyJJumpJupVJandJpansyJflowerskJvolatilesVJbioactiveJcompoundsVJ
andJsensoryJperceptionXJEuropeanfFoodfResearchfandfTechnologyVJ2019VJcefVJfjdWgag 3.4 12

122 zmpactJofJplantJgenotypeJandJplantJhabitatJinJshapingJbacterialJpathobiomekJaJcomparativeJstudyJinJ
oliveJtreeXJScientificfReportsVJ2020VJbaVJdehf 4.9 11

121 vffectJofJsoilJtillageJonJnaturalJoccurrenceJofJfungalJentomopathogensJassociatedJtoJ raysJoleaeJ
sernXXJScientiafHorticulturaeVJ2013VJbfjVJbjaWbjg 4.1 11

120 themicalJcharacterizationJofJLalcaparrasLJstonedJtableJolivesJfromJnortheastJ ortugalXJMoleculesVJ
2011VJbgVJjacfWea 4.8 11

119 ácreeningJofJantioxidantJphenolicJcompoundsJproducedJbyJinJvitroJshootsJofJsrassicaJoleraceaJ“XJ
varXJcostataJutXJCombinatorialfChemistryfandfHighfThroughputfScreeningVJ2009VJbcVJcdaWea 1.3 11

118
βalidationJofJaJmethodJtoJquantifyJcopperJandJotherJmetalsJinJoliveJfruitJbyJvçrráXJrpplicationJtoJ
theJresidualJmetalJcontrolJafterJoliveJtreeJtreatmentsJwithJdifferentJcopperJformulationsXJJournalf
offAgriculturalfandfFoodfChemistryVJ2006VJfeVJdjcdWi

5.7 11

117 rpplicationJofJchemometricJtoolsJforJtheJcomparisonJofJvolatileJprofileJfromJrawJandJroastedJ
regionalJandJforeignJalmondJcultivarsJRSXJJournalfoffFoodfSciencefandfTechnologyVJ2019VJfgVJdhgeWdhhg 3.3 10

116 vffectJofJhotJairJconvectiveJdryingJonJtheJfattyJacidJandJvitaminJvJcompositionJofJchestnutJ
RtastaneaJsativaJ”illXSJslicesXJEuropeanfFoodfResearchfandfTechnologyVJ2016VJcecVJbcjjWbdag 3.4 10

115 “ippiaJoriganoidesJyXsX’XJessentialJoilJproductionVJcompositionVJandJantioxidantJactivityJunderJ
organicJandJmineralJfertilizationkJvffectJofJharvestJmomentXJIndustrialfCropsfandfProductsVJ2014VJgaVJcbhWccf5.9 10

114 zmprovementJofJsensorialJandJvolatileJprofilesJofJoliveJoilJbyJadditionJofJoliveJleavesXJEuropeanf
JournalfoffLipidfSciencefandfTechnologyVJ2017VJbbjVJbhaabhh 3 10

113  hytochemicalJprofilesJandJinhibitoryJeffectJonJfreeJradicalWinducedJhumanJerythrocyteJdamageJofJ
uracaenaJdracoJleafkJrJpotentialJnovelJantioxidantJagentXJFoodfChemistryVJ2011VJbceVJjchWjde 8.5 10

112 yeadspaceJsolidWphaseJmicroextractionJandJgasJchromatographyYionJtrapWmassJspectrometryJ
appliedJtoJaJlivingJsystemkJ ierisJbrassicaeJfedJwithJkaleXJFoodfChemistryVJ2010VJbbjVJbgibWbgjd 8.5 10

111 zmpactJofJthermalJsterilizationJonJtheJphysicochemicalWsensoryJcharacteristicsJofJtalifornianWstyleJ
blackJolivesJandJitsJassessmentJusingJanJelectronicJtongueXJFoodfControlVJ2020VJbbhVJbahdgj 6.2 10

110 vlectrochemicalJáensorWsasedJuevicesJforJrssessingJsioactiveJtompoundsJinJ—liveJ—ilskJrJsriefJ
×eviewXJElectronicsfoSwitzerlandpVJ2018VJhVJdih 2.6 10

(2018-2009)
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109 vnzymaticJvxtractionJofJ—ilJfromJsalanitesJregyptiacaJRuesertJuateSJ’ernelJandJtomparisonJwithJ
áolventJvxtractedJ—ilXJJournalfoffFoodfBiochemistryVJ2017VJebVJebccha 3.3 9

108 vffectJofJyighJyydrostaticJ ressureJRyy SJçreatmentJonJvdibleJwlowersâ��J ropertiesXJFoodfandf
BioprocessfTechnologyVJ2017VJbaVJhjjWiah 5.1 9

107 rlgerianJ”oringaJoleiferaJwholeJseedsJandJkernelsJoilskJtharacterizationVJoxidativeJstabilityVJandJ
antioxidantJcapacityXJEuropeanfJournalfoffLipidfSciencefandfTechnologyVJ2017VJbbjVJbgaaeba 3 9

106 —liveJ—ilJ henolicJtompositionJasJrffectedJbyJxeographicJ—riginVJ—liveJtultivarVJandJtultivationJ
áystemsJ2015VJjdWbcb 9

105 ’aleJextractJincreasesJglutathioneJlevelsJinJβhjJcellsVJbutJdoesJnotJprotectJthemJagainstJacuteJ
toxicityJinducedJbyJhydrogenJperoxideXJMoleculesVJ2012VJbhVJfcgjWii 4.8 9

104 uiversityJofJpredaceousJarthropodsJinJtheJalmondJtreeJcanopyJinJ–ortheasternJ ortugalkJrJ
methodologicalJapproachXJEntomologicalfScienceVJ2011VJbeVJdehWdfi 1.1 9

103 zmpactJofJaJnaturalJsoilJsalinityJgradientJonJfungalJendophytesJinJwildJbarleyJRyordeumJmaritimumJ
WithXSXJWorldfJournalfoffMicrobiologyfandfBiotechnologyVJ2016VJdcVJbie 4.4 9

102 zmpactJofJtheJmalaxationJtemperatureJonJtheJphenolicJprofileJofJcvXJtobranˆ§osaJoliveJoilsJandJ
assessmentJofJtheJrelatedJhealthJclaimXJFoodfChemistryVJ2021VJddhVJbchhcg 8.5 9

101 tomparisonJofJdifferentJdryingJmethodsJonJtheJchemicalJandJsensoryJpropertiesJofJchestnutJ
RtastaneaJsativaJ”XSJslicesXJEuropeanfFoodfResearchfandfTechnologyVJ2017VJcedVJbjfhWbjhb 3.4 8

100 –utritionalJandJ–utraceuticalJtompositionJofJ ansiesJRβiolaJˆ�JwittrockianaSJuuringJwloweringXJ
JournalfoffFoodfScienceVJ2019VJieVJejaWeji 3.4 8

99 “andscapeJcompositionJandJconfigurationJaffectJtheJabundanceJofJtheJoliveJmothJR raysJoleaeVJ
sernardSJinJoliveJgrovesXJAgriculturesfEcosystemsfandfEnvironmentVJ2020VJcjeVJbagife 5.7 8

98 vffectJofJalginateJcoatingJonJtheJphysicoWchemicalJandJmicrobialJqualityJofJpansiesJR´ ˆ�´ SJduringJ
storageXJFoodfSciencefandfBiotechnologyVJ2018VJchVJjihWjjg 3 8

97 énmaskingJáensoryJuefectsJofJ—liveJ—ilsJwlavoredJwithJsasilJandJ—reganoJésingJanJvlectronicJ
çongueWthemometricJçoolXJJAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyVJ2019VJjgVJhfbWhga 1.8 8

96 –aturalJmortalityJofJimmatureJstagesJofJsactroceraJoleaeJRuipterakJçephritidaeSJinJtraditionalJoliveJ
grovesJfromJnorthWeasternJ ortugalXJBiocontrolfSciencefandfTechnologyVJ2012VJccVJidhWife 1.7 8

95  ierisJbrassicaeJinhibitsJxanthineJoxidaseXJJournalfoffAgriculturalfandfFoodfChemistryVJ2009VJfhVJcciiWje 5.7 8

94 uistributionJofJtheJspiderJcommunityJinJtheJoliveJgroveJagroecosystemJR ortugalSkJpotentialJ
bioindicatorsXJAgriculturalfandfForestfEntomologyVJ2020VJccVJbaWbj 1.9 8

93 ’ineticWthermodynamicJstudyJofJtheJoxidativeJstabilityJofJrrbequinaJoliveJoilsJflavoredJwithJlemonJ
verbenaJessentialJoilXJLWTftfFoodfSciencefandfTechnologyVJ2021VJbeaVJbbahbb 5.4 8

92 tontrolJofJtheJbananaJburrowingJnematodeJusingJsisalJextractXJAgronomyfforfSustainablef
DevelopmentVJ2015VJdfVJhidWhjb 6.8 7

Josˆ' A Pereira
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91 áweetJpeppersJdiscriminationJaccordingJtoJagronomicJproductionJmodeJandJmaturationJstageJ
usingJaJchemicalWsensoryJapproachJandJanJelectronicJtongueXJMicrochemicalfJournalVJ2020VJbfhVJbafade 4.8 7

90
vffectJofJapplicationJofJedibleJcoatingJandJpackagingJonJtheJqualityJofJpansiesJRJ
βiolaJˆ�JwittrockianaSJofJdifferentJcolorsJandJsizesXJFoodfSciencefandfTechnologyfInternationalVJ2018VJ
ceVJdcbWdcj

2.6 7

89 thangesJinJvolatileJcompoundsJofJuittrichiaJviscosaJcausedJbyJtheJattackJofJtheJgallWformingJ
dipteranJ”yopitesJstylatusXJIndustrialfCropsfandfProductsVJ2016VJihVJhbWhh 5.9 7

88
éseJofJ×esponseJáurfaceJ”ethodologyJR×á”SJforJtheJzdentificationJofJtheJsestJvxtractionJ
tonditionsJforJyeadspaceJáolidW haseJ”icroJvxtractionJRyáWá ”vSJofJtheJβolatileJ rofileJofJcvXJ
rrbequinaJvxtraWβirginJ—liveJ—ilXJEuropeanfJournalfoffLipidfSciencefandfTechnologyVJ2018VJbcaVJbhaadfg

3 7

87 wunctionalJresponsesJofJthreeJguildsJofJspiderskJtomparingJsingleWJandJmultipreyJapproachesXJ
AnnalsfoffAppliedfBiologyVJ2019VJbhfVJcacWcbe 2.6 7

86 srassicaJoleraceaJvarXJcostatakJcomparativeJstudyJonJorganicJacidsJandJbiomassJproductionJwithJ
otherJcabbageJvarietiesXJJournalfoffthefSciencefoffFoodfandfAgricultureVJ2009VJijVJbaidWbaij 4.3 7

85 ”etabolicJfateJofJdietaryJvolatileJcompoundsJinJ ierisJbrassicaeXJMicrochemicalfJournalVJ2009VJjdVJjjWbaj4.8 7

84 torkJ—akJvndophyticJwungiJasJ otentialJsiocontrolJrgentsJagainstJandXJJournalfoffFungifoBaselsf
SwitzerlandpVJ2020VJgVJ 5.6 7

83 WildJflowerJresourcesJandJinsectJhoneydewJareJpotentialJfoodJitemsJforJvlasmusJflabellatusXJ
AgronomyfforfSustainablefDevelopmentVJ2017VJdhVJb 6.8 6

82 ”onitoringJtheJdebitteringJofJtraditionalJstonedJgreenJtableJolivesJduringJtheJaqueousJwashingJ
processJusingJanJelectronicJtongueXJLWTftfFoodfSciencefandfTechnologyVJ2019VJbajVJdchWddf 5.4 6

81 vffectsJofJkaolinJparticleJfilmsJonJtheJlifeJspanJofJanJorbWweaverJspiderXJChemosphereVJ2016VJbeeVJjbiWce 8.4 6

80 —rganicJacidJprofileJofJchestnutJRtastaneaJsativaJ”illXSJasJaffectedJbyJhotJairJconvectiveJdryingXJ
InternationalfJournalfoffFoodfPropertiesVJ2018VJcbVJffhWfgf 3 6

79 ápeciesJabundanceJpatternsJofJcoccinellidJcommunitiesJassociatedJwithJoliveVJchestnutJandJalmondJ
cropsJinJnorthWeasternJ ortugalXJAgriculturalfandfForestfEntomologyVJ2012VJbeVJdhgWdic 1.9 6

78 vlectrochemicalJ”ultiWsensorsJueviceJtoupledJwithJyeuristicJorJ”etaWheuristicJáelectionJ
rlgorithmsJforJáingleWcultivarJ—liveJ—ilJtlassificationXJProcediafEngineeringVJ2014VJihVJbjcWbjf 6

77 wurtherJinsightsJintoJchemicalJcharacterizationJthroughJxtW”áJandJevaluationJforJanticancerJ
potentialJofJuracaenaJdracoJleafJandJfruitJextractsXJFoodfandfChemicalfToxicologyVJ2012VJfaVJdiehWfc 4.7 6

76
çoleranceJandJbioaccumulationJofJcopperJbyJtheJentomopathogenJseauveriaJbassianaJRsalsXWtrivXSJ
βuillXJexposedJtoJvariousJcopperWbasedJfungicidesXJBulletinfoffEnvironmentalfContaminationfandf
ToxicologyVJ2012VJijVJfdWga

2.7 6

75 βalidationJofJaJ”icromethodJforJQuantificationJofJ“uteinJandJ˛†WtaroteneJinJ—liveJ—ilXJJournalfoff
LiquidfChromatographyfandfRelatedfTechnologiesVJ2008VJdbVJhddWhec 1.3 6

74  henolicsJandJrntioxidantJrctivityJofJxreenJandJ×edJáweetJ eppersJfromJ—rganicJandJ
tonventionalJrgriculturekJrJtomparativeJátudyXJAgriculturefoSwitzerlandpVJ2020VJbaVJgfc 3 6

(2020-2020)
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73 zlluminatingJ—leaJeuropaeaJ“XJendophyteJfungalJcommunityXJMicrobiologicalfResearchVJ2021VJcefVJbcggjd5.3 6

72 vffectJofJuryingJonJtolorVJ roximateJtompositionJandJuryingJ’ineticsJofJálicedJthestnutsXJJournalf
offFoodfProcessfEngineeringVJ2016VJdjVJfbcWfca 2.4 6

71 rJsimulationWbasedJmethodJtoJcompareJtheJpestJsuppressionJpotentialJofJpredatorskJrJcaseJstudyJ
withJspidersXJBiologicalfControlVJ2018VJbcdVJihWjg 3.8 6

70 rJ’ineticWçhermodynamicJátudyJofJtheJvffectJofJtheJtultivarYçotalJ henolsJonJtheJ—xidativeJ
átabilityJofJ—liveJ—ilsXJJAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyVJ2020VJjhVJgcfWgdg 1.8 5

69 vffectJofJhotJairJconvectiveJdryingJonJsugarJcompositionJofJchestnutJRtastaneaJsativaJ”illXSJslicesXJ
JournalfoffFoodfProcessingfandfPreservationVJ2018VJecVJebdfgh 2.1 5

68 —liveJ—ilJQualityJandJáensoryJthangesJuuringJyouseWéseJáimulationJandJçemporalJrssessmentJ
ésingJanJvlectronicJçongueXJJAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyVJ2018VJjfVJbbcbWbbdh 1.8 5

67
zdentificationJofJpredatorâ��preyJrelationshipsJbetweenJcoccinellidsJandJáaissetiaJoleaeJRyemipterakJ
toccidaeSVJinJoliveJgrovesVJusingJanJenzymeWlinkedJimmunosorbentJassayXJJournalfoffPestfScienceVJ
2009VJicVJbabWbai

5.5 5

66 rJ”odelJtoJ redictJtheJvxpansionJofJthroughoutJtheJzberianJ eninsulaJésingJaJ estJ×iskJrnalysisJ
rpproachXJInsectsVJ2020VJbbVJ 2.8 5

65 zmpactJofJpotatoesJdeepWfryingJonJcommonJmonounsaturatedWrichJvegetableJoilskJaJcomparativeJ
studyXJJournalfoffFoodfSciencefandfTechnologyVJ2019VJfgVJcjaWdab 3.3 5

64
vffectsJofJirrigationJandJcollectionJperiodJonJgrapevineJleafJRβitisJviniferaJ“XJvarXJçourigaJ–acionalSkJ
vvaluationJofJtheJphytochemicalJcompositionJandJantioxidantJpropertiesXJScientiafHorticulturaeVJ
2019VJcefVJheWib

4.1 5

63 rssessmentJofJindoorJairJqualityJinJgeriatricJenvironmentsJofJsouthwesternJvuropeXJAerobiologiaVJ
2021VJdhVJbdjWbfd 2.4 5

62 wilamentousJfungiJasJbiocontrolJagentsJinJoliveJR—leaJeuropaeaJ“XSJdiseaseskJ”ycorrhizalJandJ
endophyticJfungiXJCropfProtectionVJ2021VJbegVJbafghc 2.7 5

61 —smoticJdehydrationJeffectsJonJmajorJandJminorJcomponentsJofJchestnutJRJ”illXSJslicesXJJournalfoff
FoodfSciencefandfTechnologyVJ2017VJfeVJcgjeWchad 3.3 4

60  ollenJfeedingJhabitsJofJthrysoperlaJcarneaJsXlXJadultsJinJtheJoliveJgroveJagroecosystemXJ
AgriculturesfEcosystemsfandfEnvironmentVJ2019VJcidVJbagfhd 5.7 4

59 —xidationJdelayJofJsunflowerJoilJunderJfryingJbyJmoringaJoilJadditionkJmoreJthanJjustJaJblendXJ
JournalfoffthefSciencefoffFoodfandfAgricultureVJ2019VJjjVJfeidWfeja 4.3 4

58 wreezingJofJedibleJflowerskJvffectJonJmicrobialJandJantioxidantJqualityJduringJstorageXJJournalfoff
FoodfScienceVJ2020VJifVJbbfbWbbfj 3.4 4

57 rJxuildWsasedJ rotocolJtoJçargetJ otentialJ–aturalJvnemiesJofJRyemipterakJrphrophoridaeSVJaJ
βectorJofJRXanthomonadaceaeSkJrJtaseJátudyJwithJápidersJinJtheJ—liveJxroveXJInsectsVJ2020VJbbVJ 2.8 4

56 ”icrowaveJyeatingkJrJçimeJáavingJçechnologyJorJaJWayJtoJznduceJβegetableJ—ilsJ—xidationpJ2011VJ 4

Josˆ' A Pereira
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55 áideJvffectsJofJ esticidesJonJtheJ—liveJwruitJwlyJ arasitoidJ syttaliaJconcolorJRázˆ'pligetiSkJrJ×eviewXJ
AgronomyVJ2020VJbaVJbhff 3.6 4

54  opulationsJandJyostY–onWyostJ lantsJofJápittlebugsJ–ymphsJinJ—liveJ—rchardsJfromJ–ortheasternJ
 ortugalXJInsectsVJ2020VJbbVJ 2.8 4

53 ’ineticJstudyJofJtheJmicrowaveWinducedJthermalJdegradationJofJcvXJrrbequinaJoliveJoilsJflavoredJ
withJlemonJverbenaJessentialJoilXJJAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyVJ2021VJjiVJbacb 1.8 4

52 wunctionalJ×esponseJofJthrysoperlaJcarneaJR–europterakJthrysopidaeSJ“arvaeJonJáaissetiaJoleaeJ
R—livierSJRyemipterakJtoccidaeSkJzmplicationsJforJsiologicalJtontrolXJAgronomyVJ2020VJbaVJbfbb 3.6 3

51 rraneaeJcommunitiesJassociatedJwithJtheJcanopiesJofJchestnutJtreesJinJtheJnortheasternJpartJofJ
 ortugalkJçheJinfluenceJofJsoilJmanagementJpracticesXJEuropeanfJournalfoffEntomologyVJ2013VJbbaVJfabWfai 3

50 átonesJonJtheJgroundJinJoliveJgrovesJpromoteJtheJpresenceJofJspidersJRrraneaeSXJEuropeanfJournalf
offEntomologyVbbfVJdhcWdhj 3

49 rssessingJacrylamideJcontentJinJsterilizedJtalifornianWstyleJblackJtableJolivesJusingJy “tW”áWQQQJ
andJaJpotentiometricJelectronicJtongueXJLWTftfFoodfSciencefandfTechnologyVJ2020VJbcjVJbajgaf 5.4 3

48 ”ultivariateJgeostatisticalJanalysisJofJstableJisotopesJinJ ortugueseJvarietalJextraJvirginJoliveJoilsXJ
MicrochemicalfJournalVJ2020VJbfhVJbafaee 4.8 3

47 énexploredJoliveJcultivarsJfromJtheJβalencianJtommunityJRápainSkJsomeJchemicalJcharacteristicsJasJ
aJvalorizationJstrategyXJEuropeanfFoodfResearchfandfTechnologyVJ2019VJcefVJdcfWdde 3.4 3

46  hysicochemicalVJantioxidantJandJmicrobialJpropertiesJofJcrystallizedJpansiesJRJˆ�JSJduringJstorageXJ
FoodfSciencefandfTechnologyfInternationalVJ2019VJcfVJehcWehj 2.6 2

45 uistributionJofJsactroceraJoleaeJR×ossiVJbhjaSJthroughoutJtheJzberianJ eninsulaJbasedJonJaJ
maximumJentropyJmodellingJapproachXJAnnalsfoffAppliedfBiologyVJ2020VJbhhVJbbcWbca 2.6 2

44 uetectionJofJsactroceraJoleaeJRuipterakJçephritidaeSJu–rJinJtheJgutJofJtheJsoilJspeciesJ
 seudoophonusJrufipesJRtoleopterakJtarabidaeSXJSpanishfJournalfoffAgriculturalfResearchVJ2018VJbgVJebaah1.1 2

43 themicalJtharacterizationJofJ—leasterVJ—leaJeuropaeaJvarXJsylvestrisJR”illXSJ“ehrXVJ—ilsJfromJ
uifferentJ“ocationsJofJ–ortheastJ ortugalXJAppliedfSciencesfoSwitzerlandpVJ2020VJbaVJgebe 2.6 2

42 ácreeningJtheJ—liveJçreeJ hyllospherekJáearchJandJwindJ otentialJrntagonistsJrgainstJpvXXJFrontiersf
infMicrobiologyVJ2020VJbbVJcafb 5.7 2

41 vstimatingJhydroxytyrosolWtyrosolJderivativesJamountsJinJcvXJtobranˆ§osaJoliveJoilsJbasedJonJtheJ
electronicJtongueJanalysisJofJoliveJpasteJextractsXJLWTftfFoodfSciencefandfTechnologyVJ2021VJbehVJbbbfec5.4 2

40 áoilJrrthropodsJinJtheJuouroJuemarcatedJ×egionJβineyardskJxeneralJtharacteristicsJandJvcosystemJ
áervicesJ rovidedXJSustainabilityVJ2021VJbdVJhidh 3.6 2

39 ápidersJactivelyJchooseJandJfeedJonJnutritiousJnonWpreyJfoodJresourcesXJBiologicalfControlVJ2019VJ
bcjVJbihWbje 3.8 2

38 wattyJrcidJtompositionJfromJ—liveJ—ilsJofJ ortugueseJtentenarianJçreesJzsJyighlyJuependentJonJ
—liveJtultivarJandJtropJYearXJFoodsVJ2021VJbaVJ 4.9 2

(2021-2020)
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37 áamplingJandJdistributionJpatternJofJçriozaJerytreaeJuelJxuercioVJbjbiJRyemipterakJçriozidaeSJinJ
citrusJorchardXJJournalfoffAppliedfEntomologyVJ2021VJbefVJgabWgbb 1.7 2

36 vndophyticJfungalJcommunityJstructureJinJoliveJorchardsJwithJhighJandJlowJincidenceJofJoliveJ
anthracnoseXJScientificfReportsVJ2021VJbbVJgij 4.9 2

35 yomeopathicJdrugsJtoJcontrolJredJrotJdiseaseJinJsisalJplantsXJAgronomyfforfSustainablefDevelopment
VJ2015VJdfVJgejWgfg 6.8 1

34  lantWmediatedJeffectsJonJentomopathogenicJfungikJhowJtheJoliveJtreeJinfluencesJfungalJenemiesJ
ofJtheJoliveJmothVJ raysJoleaeXJBioControlVJ2015VJgaVJjdWbac 2.3 1

33 xxvJvffectsJonJçocopherolJtompositionJofJ—ilsJfromJβeryJ—ldJandJxeneticallyJuiverseJ—liveJçreesXJ
JAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyVJ2020VJjhVJejhWfah 1.8 1

32 xuttationJdropletsJofJtheJedibleJmushroomJáuillusJbovinusJasJaJnewJsourceJofJnaturalJantioxidantsXJ
ScientiafHorticulturaeVJ2012VJbeiVJijWjc 4.1 1

31 rnJelectronicJtongueJasJaJtoolJforJassessingJtheJimpactJofJcarotenoidsâ��JfortificationJonJcvXJ
rrbequinaJoliveJoilsXJEuropeanfFoodfResearchfandfTechnologyVJ2022VJceiVJbcih 3.4 1

30 —liveJwungalJvpiphyticJtommunitiesJrreJrffectedJbyJçheirJ”aturationJátageXXJMicroorganismsVJ2022
VJbaVJ 4.9 1

29  otentialJareasJofJspreadJofJçriozaJerytreaeJoverJmainlandJ ortugalJandJápainXJJournalfoffPestf
ScienceVb 5.5 1

28 çheJéseJofJvlectronicJ–oseJasJrlternativeJ–onWuestructiveJçechniqueJtoJuiscriminateJwlavoredJandJ
énflavoredJ—liveJ—ilsXJFoodsVJ2021VJbaVJ 4.9 1

27 rJtritrophicJinteractionJmodelJforJanJoliveJtreeJpestVJtheJoliveJmothJâ��J raysJoleaeJRsernardSXJ
EcologicalfModellingVJ2021VJegcVJbajhhg 3 1

26 rntioxidantJrdjustmentsJofJ—liveJçreesJRSJunderJwieldJátressJtonditionsXJPlantsVJ2021VJbaVJ 4.5 1

25  ollenJfeedingJbyJsyrphidsJvariesJacrossJseasonsJinJaJ”editerraneanJlandscapeJdominatedJbyJtheJ
oliveJorchardXJBiologicalfControlVJ2021VJbfgVJbaeffg 3.8 1

24 uoJnonWcropJareasJandJlandscapeJstructureJinfluenceJdispersalJandJpopulationJdensitiesJofJmaleJ
oliveJmothpXJBulletinfoffEntomologicalfResearchVJ2021VJbbbVJhdWib 1.7 1

23 vndophyticJfungalJcommunityJsuccessionJinJreproductiveJorgansJofJtwoJoliveJtreeJcultivarsJwithJ
contrastingJanthracnoseJsusceptibilitiesXJFungalfEcologyVJ2021VJejVJbabaad 4.1 1

22 —liveJoilJcharacteristicsJofJelevenJcultivarsJproducedJinJaJhighWdensityJgroveJinJβalladolidJprovinceJ
RápainSXJEuropeanfFoodfResearchfandfTechnologyVb 3.4 1

21 wlavouredJandJfortifiedJoliveJoilsJWJ rosJandJconsXJTrendsfinfFoodfSciencefandfTechnologyVJ2022VJbceVJbaiWbch15.3 1

20 rnJautoparasitoidJwaspVJinferiorJatJresourceJexploitationVJoutcompetesJprimaryJparasitoidsJbyJ
usingJcompetitorJfemalesJtoJproduceJmalesXJEcologicalfEntomologyVJ2020VJefVJhchWhea 2.1 0

Josˆ' A Pereira
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19 â��çableJ—liveJwloursâ��kJrnJzngredientJ×ichJinJsioactiveJtompoundspXJAppliedfSciencesfoSwitzerlandpVJ
2022VJbcVJbggb 2.6 0

18 énderstandingJwungalJtommunitiesJofJ—liveJçreeJ“eavesJforJrpplicationJtoJtlimateJthangeJ
rdaptationXJBiologyfandfLifefSciencesfForumVJ2021VJeVJbd 0

17 tharacterizationJofJ—liveWrssociatedJwungiJofJtultivarsJwithJuifferentJ“evelsJofJ×esistanceJtoJ
rnthracnoseXJBiologyfandfLifefSciencesfForumVJ2021VJeVJga 0

16 uiscriminationJofJáweetJtherryJtultivarsJsasedJonJvlectronicJçongueJ otentiometricJwingerprintsXJ
AppliedfSciencesfoSwitzerlandpVJ2020VJbaVJhafd 2.6 0

15
wourierJtransformJinfraredJspectroscopyWchemometricJapproachJasJaJnonWdestructiveJoliveJcultivarJ
toolJforJdiscriminatingJ ortugueseJmonovarietalJoliveJoilsXJEuropeanfFoodfResearchfandfTechnologyVJ
2021VJcehVJcehdWceie

3.4 0

14 vco redkJanJeducationalJindividualJbasedJmodelJtoJexplainJbiologicalJcontrolVJaJcaseJstudyJwithinJanJ
arableJlandXJJournalfoffBiologicalfEducationVJ2020VJfeVJchbWcig 0.9 0

13 yostJplantJpreferenceJofJçriozaJerytreaeJonJlemonJandJbitterJorangeJplantsXJArthropodtPlantf
InteractionsVJ2021VJbfVJiih 2.2 0

12 WebJrrchitectureJrffectsJtheJwunctionalJ×esponseJofJtheJápaceJWebWsuilderJ’ochiuraJaulicaJ
againstJçriozaJerytreaeJinJtheJ“aboratoryXJHorticulturaeVJ2022VJiVJbjc 2.5 0

11 βolatileW—lfactoryJ rofilesJofJcvXJrrbequinaJ—liveJ—ilsJvxtractedJwithoutYwithJ—liveJ“eavesJrdditionJ
andJçheirJuiscriminationJésingJanJvlectronicJ–oseXJJournalfoffChemistryVJ2021VJcacbVJbWba 2.3 0

10 uistinguishingJrlliesJfromJvnemiesâ��rJWayJforJaJ–ewJxreenJ×evolutionXJMicroorganismsVJ2022VJbaVJbaei 4.9 0
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