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k Paper IF Citations

214
wromKtheKforestKtoKtheKplateKYKyemicellulosesWKgalactoglucomannanWKglucuronoxylanWKandK
phenolicYrichKextractsKfromKunconventionalKsourcesKasKfunctionalKfoodKingredients[[KFoodgChemistryWK
2022WKdibWKbdccie

8.5 3

213 ScreeningKofK˛–YglucosidaseKinhibitorsKinKlargeYleafKyellowKteaKbyKofflineKbioassayKcoupledKwithKliquidK
chromatographyKtandemKmassKspectrometry[KFoodgSciencegandgHumangWellnessWK2022WKbbWKgchYgde 8.3 1

212 tomprehensiveKcomparisonKonKtheKchemicalKmetabolitesKandKtasteKevaluationKofKteaKafterKroastingK
usingKuntargetedKandKpseudotargetedKmetabolomics[KFoodgSciencegandgHumangWellnessWK2022WKbbWKgagYgbh8.3 1

211 wocusingKonKtheKrecentKprogressKofKteaKpolyphenolKchemistryKandKperspectives[KFoodgSciencegandg
HumangWellnessWK2022WKbbWKedhYeee 8.3 2

210 vffectKofKsrewingKWaterKonKtheKrntioxidantKtapacityKofKxreenKTeaKznfusionKwithKuκκyKrssay[K
JournalgofgChemistryWK2022WKcaccWKbYi 2.3 0

209 δptimizationKofKaKtannaseYassistedKprocessKforKobtainingKteasKrichKinKtheaflavinsKfromKleaves[[KFoodg
Chemistry:gXWK2022WKbdWKbaacad 4.7 3

208
αetabolomicsWKsensoryKevaluationWKandKenzymaticKhydrolysisKrevealKtheKeffectKofKstorageKonKtheK
criticalKastringencyYactiveKcomponentsKofKcrudeKκuYerhKtea[KJournalgofgFoodgCompositiongandg
AnalysisWK2022WKbahWKbaedih

4.1 0

207 κhytochemicalKprofileKofKTibetanKnativeKfruitKMαedogKlemonMKandKitsKcomparisonKwithKotherK
cultivatedKspeciesKinKthina[KFoodgChemistryWK2022WKdhcWKbdbcff 8.5 3

206
zdentificationKofKeYδYpYcoumaroylquinicKacidKasKastringentKcompoundKofK eemunKblackKteaKbyK
efficientKintegratedKapproachesKofKmassKspectrometryWKturbidityKanalysisKandKsensoryKevaluation[K
FoodgChemistryWK2022WKdgiWKbdaiad

8.5 3

205 κlantKcellKculturesKofKβordicKberryKspecieskKκhenolicKandKcarotenoidKprofilingKandKbiologicalK
assessments[KFoodgChemistryWK2022WKdggWKbdafhb 8.5 2

204 themicalKVariationKofKthenpiKStitrusKκeelsTKandKtorrespondingKtorrelatedKsioactiveKtompoundsKbyK
LtYαSKαetabolomicsKandKαultibioassayKrnalysis[[KFrontiersgingNutritionWK2022WKjWKicfdib 6.2 2

203 xreenKTeaKκolyphenolsKUpregulateKtheKβrfcKSignalingKκathwayKandKSuppressKδxidativeKStressKandK
znflammationKαarkersKinKuYxalactoseYznducedKLiverKrgingKinKαice[[KFrontiersgingNutritionWK2022WKjWKidgbbc6.2 1

202
wreeWKsolubleKconjugatedKandKinsolubleKbondedKphenolicKacidsKinK eemunKblackKteakKwromK
UκLtYQQQYαS]αSKmethodKdevelopmentKtoKchemicalKshiftsKmonitoringKduringKprocessing[[KFoodg
ResearchgInternationalWK2022WKbffWKbbbaeb

7 0

201 zdentificationKofKlowYmolecularYweightKcolorKcontributorsKofKblackKteaKinfusionKbyKmetabolomicsK
analysisKbasedKonKUVYvisibleKspectroscopyKandKmassKspectrometry[[KFoodgChemistryWK2022WKdigWKbdchii 8.5 1

200 δptimizationKofKbrewingKconditionsKforKTieguanyinKoolongKteaKbyKquadraticKorthogonalKregressionK
design[[KNpjgSciencegofgFoodWK2022WKgWKcf 6.3

199 UsesKofKionicKliquidsKtoKobtainKbioactiveKcompoundskKinsightsKfromKtheKmainKinternationalK
regulationsKforKtechnologicalKapplications[[KCriticalgReviewsgingFoodgSciencegandgNutritionWK2022WKbYbg 11.5 0

198 –abuticabaKSTKκeelKasKaKSustainableKSourceKofKrnthocyaninsKandKvllagitanninsKueliveredKbyK
κhospholipidKVesiclesKforKrlleviatingKδxidativeKStressKinKyumanK eratinocytes[KMoleculesWK2021WKcgWK 4.8 3
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197
κurpleKteaKStamelliaKsinensisKvar[KassamicaTKleavesKasKaKpotentialKfunctionalKingredientkKwromK
extractionKofKphenolicKcompoundsKtoKcellYbasedKantioxidant]biologicalKactivities[KFoodgandgChemicalg
ToxicologyWK2021WKbfjWKbbcggi

4.7 1

196 SensoryKandKchemicalKcharacteristicsKofKoolongKteaKafterKroasting[[KFoodgChemistry:gXWK2021WKbcWKbaabhi 4.7 3

195 LtYαSKbasedKmetabolomicsKandKsensoryKevaluationKrevealKtheKcriticalKcompoundsKofKdifferentK
gradesKofKyuangshanKαaofengKgreenKtea[[KFoodgChemistryWK2021WKdheWKbdbhjg 8.5 2

194 ueterminationKandKtomprehensiveKRiskKrssessmentKofKuietaryKvxposureKtoKδchratoxinKrKonK
wermentedKTeas[KJournalgofgAgriculturalgandgFoodgChemistryWK2021WKgjWKbcacbYbcacj 5.7 1

193  eemunKblackKteakKTracingKitsKnarrowYgeographicKoriginsKusingKcomprehensiveKelementalK
fingerprintingKandKchemometrics[KFoodgControlWK2021WKbddWKbaigbe 6.2 0

192 αetaboliteKdifferentiationKandKantiobesityKeffectsKbetweenKdifferentKgradesKofKYuexiKtuilanKgreenK
tea[KJournalgofgFunctionalgFoodsWK2021WKihWKbaehje 5.1 0

191 xutKmicrobiotaYmediatedKimprovementKofKmetabolicKdisordersKbyKQingzhuanKteaKinKhighKfatK
dietYfedKmice[KJournalgofgFunctionalgFoodsWK2021WKhiWKbaedgg 5.1 5

190
tatechinKznhibitsKtheKReleaseKofKrdvancedKxlycationKvndKκroductsKduringKxlycatedKsovineKSerumK
rlbuminKuigestionKandKtorrespondingKαechanisms[KJournalgofgAgriculturalgandgFoodgChemistryWK
2021WKgjWKiiahYiibi

5.7 4

189 themicalKtompositionWKrntioxidantWKrntimicrobialKandKtytotoxic]tytoprotectiveKrctivityKofK
βonYκolarKvxtractsKofKxrapeKSKcv[KsordeauxTKandKslackberryKSTKSeeds[KMoleculesWK2021WKcgWK 4.8 3

188
κolyphenolsKofKjabuticabaK[αyrciariaKjaboticabaKSVell[TKδ[serg]KseedsKincorporatedKinKaKyogurtK
modelKexertKantioxidantKactivityKandKmodulateKgutKmicrobiotaKofKbWcYdimethylhydrazineYinducedK
colonKcancerKinKrats[KFoodgChemistryWK2021WKddeWKbchfgf

8.5 21

187
vffectsKofKepigallocatechinKgallateWKepigallocatechinKandKepicatechinKgallateKonKtheKchemicalKandK
cellYbasedKantioxidantKactivityWKsensoryKpropertiesWKandKcytotoxicityKofKaKcatechinYfreeKmodelK
beverage[KFoodgChemistryWK2021WKddjWKbciaga

8.5 25

186 vffectKofKchemicalKcompositionKofKblackKteaKinfusionKonKtheKcolorKofKmilkyKtea[KFoodgResearchg
InternationalWK2021WKbdjWKbajjef 7 4

185 vffectsKofKmicrowaveKheatingKonKtheKchemicalKcompositionKandKbioactivityKofKorangeKjuiceYmilkK
beverages[KFoodgChemistryWK2021WKdefWKbciheg 8.5 12

184 vffectKofKlotusKseedpodKoligomericKprocyanidinsKonKrxvsKformationKinKsimulatedKgastrointestinalK
tractKandKcytotoxicityKinKtacoYcKcells[KFoodgandgFunctionWK2021WKbcWKdfchYdfdi 6.1 8

183 κolyphenolsKinKfoodskKtlassificationWKmethodsKofKidentificationWKandKnutritionalKaspectsKinKhumanK
health[KAdvancesgingFoodgandgNutritiongResearchWK2021WKjiWKbYdd 6 10

182 TechnologicalKapplicationsKofKphenolicYrichKextractsKforKtheKdevelopmentKofKnonYdairyKfoodsKandK
beverages[KAdvancesgingFoodgandgNutritiongResearchWK2021WKjiWKbabYbcd 6 1

181
ToxicologicalKandKbioactivityKevaluationKofKblackcurrantKpressKcakeWKseaKbuckthornKleavesKandKbarkK
fromKScotsKpineKandKβorwayKspruceKextractsKunderKaKgreenKintegratedKapproach[KFoodgandgChemicalg
ToxicologyWK2021WKbfdWKbbccie

4.7 8

180
vllagitanninsKfromKjabuticabaKSαyrciariaKjaboticabaTKseedsKattenuatedKinflammationWKoxidativeK
stressWKaberrantKcryptKfociWKandKmodulatedKgutKmicrobiotaKinKratsKwithKbWcKdimethylK
hydrazineYinducedKcolonKcarcinogenesis[KFoodgandgChemicalgToxicologyWK2021WKbfeWKbbccih

4.7 2

(2021-2021)
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179 αodelKStudiesKonKtheKReactionKκroductsKwormedKatKRoastingKTemperaturesKfromKeitherKtatechinKorK
TeaKκowderKinKtheKκresenceKofKxlucose[KJournalgofgAgriculturalgandgFoodgChemistryWK2021WKgjWKbbebhYbbecg5.7 4

178 vffectKofKcatechinKonKdietaryKrxvsKabsorptionKandKcytotoxicityKinKtacoYcKcells[KFoodgChemistryWK2021WK
dffWKbcjfhe 8.5 6

177 TheKzmpactKofKYTeaKtofermentationKκrocessKonKthemicalKtompositionKandKtontentsKofKκuYvrhKTeakK
rnKzntegratedKαetabolomicsKStudy[KFrontiersgingNutritionWK2021WKiWKhdhfdj 6.2 1

176 TargetedKandKnontargetedKmetabolomicsKanalysisKforKdeterminingKtheKeffectKofKstorageKtimeKonKtheK
metabolitesKandKtasteKqualityKofKkeemunKblackKtea[KFoodgChemistryWK2021WKdfjWKbcjjfa 8.5 14

175 QuantitativeKchangesKinKmonosaccharidesKofK eemunKblackKteaKandKqualitativeKanalysisKofK
theaflavinsYglucoseKadductsKduringKprocessing[KFoodgResearchgInternationalWK2021WKbeiWKbbafii 7 6

174 vxtractionKoptimizationKofKbioactiveKcompoundsKfromKoraYproYnobisKSκereskiaKaculeataKαillerTK
leavesKandKtheirKinKvitroKantioxidantKandKantihemolyticKactivities[KFoodgChemistryWK2021WKdgbWKbdaahi 8.5 3

173 serryKpolyphenolsKandKhumanKhealthkKevidenceKofKantioxidantWKantiYinflammatoryWKmicrobiotaK
modulationWKandKcellYprotectingKeffects[KCurrentgOpiniongingFoodgScienceWK2021WKecWKbghYbig 9.8 28

172 SelinaYbWdWhSbbTYtrienYiYoneKandKδxidoselinaYbWdWhSbbTYtrienYiYoneKfromKLeafKvssentialKδilKandKTheirK
tytotoxicKvffectsKonKyumanKtellKLines[KMoleculesWK2021WKcgWK 4.8 1

171 rntioxidant]proYoxidantKandKantiproliferativeKactivitiesKofKphenolicYrichKfoodsKandKextractskKrK
cellYbasedKpointKofKview[KAdvancesgingFoodgandgNutritiongResearchWK2021WKjiWKcfdYcia 6 5

170 QuantitativeKanalysisKandKdietaryKriskKassessmentKofKaflatoxinsKinKthineseKpostYfermentedKdarkKtea[K
FoodgandgChemicalgToxicologyWK2020WKbegWKbbbida 4.7 7

169 TheKinhibitoryKeffectKofKtheKcatechinKstructureKonKadvancedKglycationKendKproductKformationKinK
alcoholicKmedia[KFoodgandgFunctionWK2020WKbbWKfdjgYfeai 6.1 9

168 κhenolicKcompositionKbyKUyκLtYQYTδwYαS]αSKandKstabilityKofKanthocyaninsKfromKtlitoriaKternateaK
L[KSbutterflyKpeaTKblueKpetals[KFoodgChemistryWK2020WKddbWKbchdeb 8.5 17

167
δptimizingKtheKextractionKofKbioactiveKcompoundsKfromKpuYerhKteaKStamelliaKsinensisKvar[KassamicaTK
andKevaluationKofKantioxidantWKcytotoxicWKantimicrobialWKantihemolyticWKandKinhibitionKofK˛–YamylaseK
andK˛–YglucosidaseKactivities[KFoodgResearchgInternationalWK2020WKbdhWKbajeda

7 14

166
tomprehensiveKtomparisonKonKtheKthemicalKκrofileKofKxuangKthenKκiKatKuifferentKRipenessKStagesK
UsingKUntargetedKandKκseudotargetedKαetabolomics[KJournalgofgAgriculturalgandgFoodgChemistryWK
2020WKgiWKieidYiejf

5.7 18

165 ResponseKsurfaceKoptimizationKofKphenolicKcompoundsKextractionKfromKcamuYcamuKSαyrciariaK
dubiaTKseedKcoatKbasedKonKchemicalKpropertiesKandKbioactivity[KJournalgofgFoodgScienceWK2020WKifWKcdfiYcdgh3.4 2

164
weatureYsasedKαolecularKβetworkingKrnalysisKofKtheKαetabolitesKκroducedKbyKSolidYStateK
wermentationKRevealsKκathwaysKforKtheKsioconversionKofKvpigallocatechinKxallate[KJournalgofg
AgriculturalgandgFoodgChemistryWK2020WKgiWKhjjfYiaah

5.7 4

163
rlterationKofKlocalKandKsystemicKaminoKacidsKmetabolismKforKtheKinducibleKdefenseKinKteaKplantK
StamelliaKsinensisTKinKresponseKtoKleafKherbivoryKbyKvctropisKoblique[KArchivesgofgBiochemistrygandg
BiophysicsWK2020WKgidWKbaidab

4.1 4

162 zdentificationKofKdYaminoKacidsKinKteaKleaves[KFoodgChemistryWK2020WKdbhWKbcgeci 8.5 12

Liang Zhang

4



161 themicalKprofileKchangesKduringKpileKfermentationKofKQingzhuanKteaKaffectKinhibitionKofK˛–YamylaseK
andKlipase[KScientificgReportsWK2020WKbaWKdeij 4.9 10

160 rKnewKanalyticalKconceptKbasedKonKchemistryKandKtoxicologyKforKherbalKextractsKanalysiskKwromK
phenolicKcompositionKtoKbioactivity[KFoodgResearchgInternationalWK2020WKbdcWKbajaja 7 14

159 zsKaKhigherKingestionKofKphenolicKcompoundsKtheKbestKdietaryKstrategypKrKscientificKopinionKonKtheK
deleteriousKeffectsKofKpolyphenolsKinKvivo[KTrendsgingFoodgSciencegandgTechnologyWK2020WKjiWKbgcYbgg 15.3 25

158
ResponseKsurfaceKoptimizationKofKphenolicKcompoundsKfromKjabuticabaKSαyrciariaKcaulifloraK[αart[]K
δ[sergTKseedskKrntioxidantWKantimicrobialWKantihyperglycemicWKantihypertensiveKandKcytotoxicK
assessments[KFoodgandgChemicalgToxicologyWK2020WKbecWKbbbedj

4.7 15

157 tamuYcamuKSαyrciariaKdubiaTKseedsKasKaKnovelKsourceKofKbioactiveKcompoundsKwithKpromisingK
antimalarialKandKantischistosomicidalKproperties[KFoodgResearchgInternationalWK2020WKbdgWKbajdde 7 6

156 rssociationKbetweenKchemistryKandKtasteKofKteakKrKreview[KTrendsgingFoodgSciencegandgTechnologyWK
2020WKbabWKbdjYbej 15.3 66

155
tlitoriaKternateaKL[KpetalKbioactiveKcompoundsKdisplayKantioxidantWKantihemolyticKandK
antihypertensiveKeffectsWKinhibitK˛–YamylaseKandK˛–YglucosidaseKactivitiesKandKreduceKhumanKLuLK
cholesterolKandKuβrKinducedKoxidation[KFoodgResearchgInternationalWK2020WKbciWKbaihgd

7 23

154 UntargetedKandKtargetedKmetabolomicsKrevealKtheKchemicalKcharacteristicKofKpuYerhKteaKStamelliaK
assamicaTKduringKpileYfermentation[KFoodgChemistryWK2020WKdbbWKbcfijf 8.5 41

153 wromKbyproductKtoKaKfunctionalKingredientkKtamuYcamuKSαyrciariaKdubiaTKseedKextractKasKanK
antioxidantKagentKinKaKyogurtKmodel[KJournalgofgDairygScienceWK2020WKbadWKbbdbYbbea 4 17

152
vffectsKofKhighKβc]tδcKinKpackageKtreatmentKonKpolyamineYderivedKeYrminobutyrateKSxrsrTK
biosynthesisKinKcoldYstoredKwhiteKmushroomsKSrgaricusKbisporusT[KPostharvestgBiologygandg
TechnologyWK2020WKbgcWKbbbajd

6.2 2

151
rnalysisKofKchemicalKcompositionKinKthineseKoliveKleafKteaKbyKUyκLtYuruYQYTδwYαS]αSKandKxtYαSK
andKitsKlipidYloweringKeffectsKonKtheKobeseKmiceKinducedKbyKhighYfatKdiet[KFoodgResearchg
InternationalWK2020WKbciWKbaihif

7 4

150
tamuYcamuKseedKSαyrciariaKdubiaTKYKwromKsideKstreamKtoKanantioxidantWKantihyperglycemicWK
antiproliferativeWKantimicrobialWKantihemolyticWKantiYinflammatoryWKandKantihypertensiveKingredient[K
FoodgChemistryWK2020WKdbaWKbcfjaj

8.5 30

149 rnalyticalKstrategyKcoupledKtoKchemometricsKtoKdifferentiateKtamelliaKsinensisKteaKtypesKbasedKonK
phenolicKcompositionWKalkaloidsWKandKaminoKacids[KJournalgofgFoodgScienceWK2020WKifWKdcfdYdcgd 3.4 11

148 vxploringKtheKrntihyperglycemicKthemicalKtompositionKandKαechanismsKofKTeaKUsingKαolecularK
uocking[KEvidenceubasedgComplementarygandgAlternativegMedicineWK2020WKcacaWKiihbaii 2.3 0

147 TwentyYfiveKyearsKofKtotalKantioxidantKcapacityKmeasurementKofKfoodsKandKbiologicalKfluidskKmeritsK
andKlimitations[KJournalgofgthegSciencegofgFoodgandgAgricultureWK2020WKbaaWKfageYfahi 4.3 36

146
xreenKteaKpolyphenolsKandKepigallocatechinYdYgallateKprotectKagainstKperfluorodecanoicKacidK
inducedKliverKdamageKandKinflammationKinKmiceKbyKinhibitingKβLRκdKinflammasomeKactivation[KFoodg
ResearchgInternationalWK2020WKbchWKbaigci

7 27

145
vffectsKofKUltrasoundYrssistedKvxtractionKandKSolventKonKtheKκhenolicKκrofileWKsacterialKxrowthWK
andKrntiYznflammatory]rntioxidantKrctivitiesKofKαediterraneanKδliveKandKwigKLeavesKvxtracts[K
MoleculesWK2020WKcfWK

4.8 25

144 themometricKruthenticationKofKsrazilianKtoffeesKsasedKonKthemicalKκrofiling[KJournalgofgFoodg
ScienceWK2019WKieWKdajjYdbai 3.4 13

(2019-2020)
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143 TeaKaromaKformationKfromKsixKmodelKmanufacturingKprocesses[KFoodgChemistryWK2019WKcifWKdehYdfe 8.5 96

142 tharacterizationKofKsrazilianKcoffeeKbasedKonKisotopeKratioKmassKspectrometryKS˛·tWK˛·δWK˛·yWKandK˛·βTK
andKsupervisedKchemometrics[KFoodgChemistryWK2019WKcjhWKbcejgd 8.5 19

141
αultivariateKeffectsKofKthineseKkeemunKblackKteaKgradesKStamelliaKsinensisKvar[KsinensisTKonKtheK
phenolicKcompositionWKantioxidantWKantihemolyticKandKcytotoxic]cytoprotectionKactivities[KFoodg
ResearchgInternationalWK2019WKbcfWKbaifbg

7 36

140 κreventiveKvfficiencyKofKxreenKTeaKandKztsKtomponentsKonKβonalcoholicKwattyKLiverKuisease[K
JournalgofgAgriculturalgandgFoodgChemistryWK2019WKghWKfdagYfdbh 5.7 33

139 wlavorKaugmentationsKaffectKfluorideKbioavailabilityKfromKbrewedKdarkKtea[KLWTgugFoodgSciencegandg
TechnologyWK2019WKbajWKchaYchf 5.4 6

138
ShouldKweKbanKtotalKphenolicsKandKantioxidantKscreeningKmethodspKTheKlinkKbetweenKantioxidantK
potentialKandKactivationKofKβwY˛”sKusingKphenolicKcompoundsKfromKgrapeKbyYproducts[KFoodg
ChemistryWK2019WKcjaWKccjYcdi

8.5 41

137 RedKthicoryKStichoriumKintybusTKvxtractKRichKinKrnthocyaninskKthemicalKStabilityWKrntioxidantK
rctivityWKandKrntiproliferativeKrctivityKznKVitro[KJournalgofgFoodgScienceWK2019WKieWKjjaYbaab 3.4 25

136 yydroalcoholicKαyrciariaKdubiaKScamuYcamuTKseedKextractsKpreventKchromosomeKdamageKandKactKasK
antioxidantKandKcytotoxicKagents[KFoodgResearchgInternationalWK2019WKbcfWKbaiffb 7 14

135 WasteKUtilizationKofKSyntheticKtarbonKQuantumKuotsKsasedKonKTeaKandKκeanutKShell[KJournalgofg
NanomaterialsWK2019WKcabjWKbYh 3.2 8

134 themistryKandKsiologicalKrctivitiesKofKκrocessedKtamelliaKsinensisKTeaskKrKtomprehensiveKReview[K
ComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyWK2019WKbiWKbeheYbejf 16.4 141

133 rntioxidantsYrichKiceKcreamKcontainingKherbalKextractsKandKfructooligossaccharideskKmanufactureWK
functionalKandKsensoryKproperties[KFoodgChemistryWK2019WKcjiWKbcfaji 8.5 17

132 wlaxleafKwleabaneKLeavesKStonyzaKbonariensisTWKrKβewKwunctionalKβonconventionalKvdibleKκlantp[K
JournalgofgFoodgScienceWK2019WKieWKdehdYdeic 3.4 6

131 wromKtheKwieldKtoKtheKκotkKκhytochemicalKandKwunctionalKrnalysesKofKL[KwlowerKforKzncorporationKinK
anKδrganicKYogurt[KAntioxidantsWK2019WKiWK 7.1 9

130 κroductionKandKcharacterizationKofKteaKwasteâ��basedKbiocharKandKitsKapplicationKinKtreatmentKofK
tdYcontainingKwastewater[KBiomassgConversiongandgBiorefineryWK2019WKbbWKbhbj 2.3 12

129 zmprovedKabsorptionKofK˛†YcaroteneKbyKencapsulationKinKanKoilYinYwaterKnanoemulsionKcontainingKteaK
polyphenolsKinKtheKaqueousKphase[KFoodgResearchgInternationalWK2019WKbbgWKhdbYhdg 7 30

128 uifferencesKinKthemicalKtompositionKamongKtommerciallyKzmportantKtultivarsKofKxenusKtamellia[K
JournalgofgAgriculturalgandgFoodgChemistryWK2019WKghWKfefhYfege 5.7 3

127
rnKoverviewKofKorganosulfurKcompoundsKfromKrlliumKspp[kKwromKprocessingKandKpreservationKtoK
evaluationKofKtheirKbioavailabilityWKantimicrobialWKandKantiYinflammatoryKproperties[KFoodgChemistryWK
2019WKchgWKgiaYgjb

8.5 110

126
LtYαSYsasedKαetabolomicsKRevealsKtheKthemicalKthangesKofKκolyphenolsKduringK
yighYTemperatureKRoastingKofKLargeYLeafKYellowKTea[KJournalgofgAgriculturalgandgFoodgChemistryWK
2019WKghWKfeafYfebc

5.7 61
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125 tomparingKtheKeffectsKofKthermalKandKnonYthermalKtechnologiesKonKpomegranateKjuiceKqualitykKrK
review[KFoodgChemistryWK2019WKchjWKbfaYbgb 8.5 65

124 rntiYhyperlipidemicKandKhepatoprotectiveKpropertiesKofKwheatKbranKwithKdifferentKparticleKsizes[K
JournalgofgthegSciencegofgFoodgandgAgricultureWK2019WKjjWKbjjaYbjjg 4.3 4

123 rntioxidantKactivityWKtotalKphenolicsKandKflavonoidsKcontentskKShouldKweKbanKinKvitroKscreeningK
methodsp[KFoodgChemistryWK2018WKcgeWKehbYehf 8.5 271

122 vffectsKofKpulsedKthermosonicationKtreatmentKonKfungalKgrowthKandKbioactiveKcompoundsKofK
serberisKvulgarisKjuice[KInternationalgJournalgofgFoodgSciencegandgTechnologyWK2018WKfdWKbfijYbfjg 3.8 8

121 yibiscusKsabdariffaKanthocyaninsYrichKextractkKthemicalKstabilityWKinKvitroKantioxidantKandK
antiproliferativeKactivities[KFoodgandgChemicalgToxicologyWK2018WKbbdWKbihYbjh 4.7 68

120 κressurizedKhotKwaterKextractionKSκyWvTKforKtheKgreenKrecoveryKofKbioactiveKcompoundsKandK
steviolKglycosidesKfromKSteviaKrebaudianaKsertoniKleaves[KFoodgChemistryWK2018WKcfeWKbfaYbfh 8.5 138

119 themicalWKsensoryWKandKfunctionalKpropertiesKofKwheyYbasedKpopsiclesKmanufacturedKwithK
watermelonKjuiceKconcentratedKatKdifferentKtemperatures[KFoodgChemistryWK2018WKcffWKfiYgg 8.5 21

118
δptimizedKtamelliaKsinensisKvar[KsinensisWKzlexKparaguariensisWKandKrspalathusKlinearisKblendK
presentsKhighKantioxidantKandKantiproliferativeKactivitiesKinKaKbeverageKmodel[KFoodgChemistryWK2018
WKcfeWKdeiYdfi

8.5 47

117 zmpactKofKtheKsoyKproteinKreplacementKbyKlegumesKandKalgaeKbasedKproteinsKonKtheKqualityKofK
chickenKrotti[KJournalgofgFoodgSciencegandgTechnologyWK2018WKffWKcffcYcffj 3.3 28

116 TrendsKinKthemometricskKwoodKruthenticationWKαicrobiologyWKandKvffectsKofKκrocessing[K
ComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyWK2018WKbhWKggdYghh 16.4 236

115 LargeKYellowKTeaKrttenuatesKαacrophageYRelatedKthronicKznflammationKandKαetabolicKSyndromeK
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