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42 –omprehensiveNelectrophoreticNprofilingNofNproteinsNasNaNpowerfulNtoolNforNauthenticityNassessmentN
ofNseedsNofNcultivatedNberryNfruitsffNFoodjChemistrydN2022dNkpkdNikjmpk 8.5 0

41 UseNofNenergyNdrinksNandNtheirNimpactNonNtheNbodyNbasedNonNtheNviewNofNstudentNpopulationfNHranajIj
IshranadN2021dNnjdNkoelk 0.1 0

40 PhenolicN–ompoundsNandNyntioxidantNPropertiesNofNFieldeGrownNandNInNVitroNLeavesdNandN–allusesN
inNzlackberryNandNzlueberryfNHorticulturaedN2021dNodNljh 2.5 3

39 SkimmedNGoatVsNMilkNPowderNEnrichedNwithNGrapeNPomaceNSeedNExtractrNPhenolicsNandNProteinN
–haracterizationNandNyntioxidantNPropertiesfNBiomoleculesdN2021dNiidN 5.9 3

38 PhenolicNcompoundsNandNbiopotentialNofNgrapeNpomaceNextractsNfromNProkupacNredNgrapeNvarietyfN
LWTjyjFoodjSciencejandjTechnologydN2021dNikpdNiihokq 5.4 15

37
TrypsinNinhibitorNcontentNandNactivityNofNsoakingNwaterNwheyNasNwasteNinNsoyNmilkNprocessingfN
JournaljofjEnvironmentaljSciencejandjHealthjyjPartjBjPesticidesxjFoodjContaminantsxjandjAgriculturalj
WastesdN2021dNmndNjqjejqn

2.2 1

36 –omparisonNofNsugarsdNlipidsNandNphenolicsNcontentNinNtheNgrainsNofNorganicallyNandNconventionallyN
grownNsoybeanNinNSerbiafNZemdirbystedN2021dNihpdNmiemn 1.1 0

35 ProteinNcompositionNandNtexturalNpropertiesNofNinulineenrichedNtofuNproducedNbyNhydrothermalN
processfNLWTjyjFoodjSciencejandjTechnologydN2020dNijndNihqkhq 5.4 6

34 InappropriateNdietNandNobesityNbasedNonNviewNofNtheNstudentNpopulationfNHranajIjIshranadN2020dNnidNppeqk0.1

33 –ontentNandNNutritionalNValueNofNSelectedNziogenicNElementsNinNMonofloralNSunflowerN
zeee–ollectedNPollenNfromNSerbiafNIFMBEjProceedingsdN2020dNjiiejio 0.2 1
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polyphenolNcompositiondNbioaccessibilityNandNantioxidantNactivityNaffectedwfNFoodjChemistrydN2019dN
jpldNjpell

8.5 45

30 PolyphenolicNprofileNandNantioxidantNpropertiesNofNbeeecollectedNpollenNfromNsunflowerNWHelianthusN
annuusNLfaNplantfNLWTjyjFoodjSciencejandjTechnologydN2019dNiijdNihpjll 5.4 47

29 PhytochemicalNynalysisNandNTotalNyntioxidantN–apacityNofNRhizomedNyboveeGroundNVegetativeNPartsN
andNFlowerNofNThreeNIrisNSpeciesfNChemistryjandjBiodiversitydN2019dNindNeiphhmnm 2.5 21

28
EvaluationNofNVariationNinNProteinN–ompositionNonNSolubilitydNEmulsifyingNandNGellingNPropertiesNofN
SoybeanNGenotypesNSynthesizingN˛†VNSubunitfNJAOCSxjJournaljofjthejAmericanjOiljChemistsrjSocietydN
2018dNqmdNijkeikl

1.8 4

27 HowNmuchNweNknowNaboutNpropertiesNandNtheNpresenceNofNmycotoxinsNinNtheNfoodwfNHranajIjIshranadN
2018dNmqdNphepl 0.1
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JournaljofjApiculturaljResearchdN2017dNmndNikejh 2 13
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25 WateresolubleNcarbohydratesNaccumulationNinNpeduncleNofNwheatNandNitsNrelationshipNtoN
morphoeanatomicalNandNproductiveNtraitsfNZemdirbystedN2017dNihldNinmeioj 1.1 3

24 βistributionNofN˛†eamylaseNandNlipoxygenaseNinNsoyNproteinNproductsNobtainedNduringNtofuN
productionfNHemijskajIndustrijadN2017dNoidNiiqeijn 0.6 4

23 HeateInducedN–aseinâ��WheyNProteinNInteractionsNinN–aprineNMilkrNWhetherNyreNSimilarNtoNzovineN
MilkwfNFoodjEngineeringjSeriesdN2016dNinkeiom 0.5 1

22 PhysicochemicalNcompositionNandNtechnoefunctionalNpropertiesNofNbeeNpollenNcollectedNinNSerbiafN
LWTjyjFoodjSciencejandjTechnologydN2015dNnjdNkhiekhq 5.4 43

21 –omparativeNstudyNofNtheNfunctionalNpropertiesNofNthreeNlegumeNseedNisolatesrNadzukidNpeaNandNsoyN
beanfNJournaljofjFoodjSciencejandjTechnologydN2015dNmjdNjooqepo 3.3 56

20 TechnoefunctionalNpropertiesNofNpeaNWPisumNsativumaNproteinNisolatesrNyNreviewfNActajPeriodicaj
TechnologicadN2015dNieip 0.8 54

19 EffectNofNpHNonNheateinducedNcaseinewheyNproteinNinteractionsrNyNcomparisonNbetweenNcaprineNmilkN
andNbovineNmilkfNInternationaljDairyjJournaldN2014dNkqdNiopeipk 3.5 18

18 MineralNelementsdNlipoxygenaseNactivitydNandNantioxidantNcapacityNofNokaraNasNaNbyproductNinN
hydrothermalNprocessingNofNsoyNmilkfNJournaljofjAgriculturaljandjFoodjChemistrydN2014dNnjdNqhioejk 5.7 17

17 zioactiveNproteinsNandNenergyNvalueNofNokaraNasNaNbyproductNinNhydrothermalNprocessingNofNsoyNmilkfN
JournaljofjAgriculturaljandjFoodjChemistrydN2013dNnidNqjiheq 5.7 25

16 InfluenceNofNextractionNmethodNonNproteinNprofileNofNsoybeansfNHemijskajIndustrijadN2013dNnodNnpoenql 0.6 4

15 FunctionalNpropertiesNofNproteinNhydrolysatesNfromNpeaNWPisumNsativumdNLaNseedsfNInternationalj
JournaljofjFoodjSciencejandjTechnologydN2012dNlodNilmoeilno 3.8 35

14 –ompositionNofNproteinsNinNokaraNasNaNbyproductNinNhydrothermalNprocessingNofNsoyNmilkfNJournaljofj
AgriculturaljandjFoodjChemistrydN2012dNnhdNqjjiep 5.7 24

13 HeatNinducedNcaseinâ��wheyNproteinNinteractionsNatNnaturalNpHNofNmilkrNyNcomparisonNbetweenN
caprineNandNbovineNmilkfNSmalljRuminantjResearchdN2012dNihpdNooepn 1.7 36

12 TheNdistributionsNofNmajorNwheyNproteinsNinNacidNwheysNobtainedNfromNcaprinegbovineNandN
ovinegbovineNmilkNmixturesfNInternationaljDairyjJournaldN2011dNjidNpkiepkp 3.5 7

11 yssessmentNofNsoyNgenotypeNandNprocessingNmethodNonNqualityNofNsoybeanNtofufNJournaljofj
AgriculturaljandjFoodjChemistrydN2011dNmqdNoknpeon 5.7 43

10 QualitativeNandNquantitativeNanalysisNofNbovineNmilkNadulterationNinNcaprineNandNovineNmilksNusingN
nativeePyGEfNFoodjChemistrydN2011dNijmdNillkeillq 8.5 30

9 ProfileNandNfunctionalNpropertiesNofNseedNproteinsNfromNsixNpeaNWPisumNsativumaNgenotypesfN
InternationaljJournaljofjMolecularjSciencesdN2010dNiidNlqokeqh 6.3 159

8 ProteinNcompositionNinNtofuNofNcorrectedNqualityfNActajPeriodicajTechnologicadN2010dNooepn 0.8 8
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7 InfluenceNofNβifferentNGenotypesNonNTrypsinNInhibitorNLevelsNandNyctivityNinNSoybeansfNSensorsdN2007
dNodNnoeol 3.8 18

6 EffectNofNLimitedNHydrolysisNonNTraditionalNSoyNProteinN–oncentratefNSensorsdN2006dNndNihpoeiihi 3.8 19

5 TheNinfluenceNofNgenotypicNvariationNinNproteinNcompositionNonNemulsifyingNpropertiesNofNsoyN
proteinsfNJAOCSxjJournaljofjthejAmericanjOiljChemistsrjSocietydN2005dNpjdNnnoenoj 1.8 24

4 ziologicallyNactiveNcomponentsNofNsoybeansNandNsoyNproteinNproductsrNyNreviewfNActajPeriodicaj
TechnologicadN2005dNimmeinp 0.8 7

3 SoyNproteinNmodificationrNyNreviewfNActajPeriodicajTechnologicadN2004dNkein 0.8 40

2 TheNeffectNofNautoclavingNonNsolubleNproteinNcompositionNandNtrypsinNinhibitorNactivityNofNcrackedN
soybeansfNActajPeriodicajTechnologicadN2004dNlqemo 0.8 5

1
MicrogtracegtoxicNelementsNandNinsecticideNresiduesNlevelNinNmonofloralNbeeecollectedNsunflowerN
polleneNhealthNriskNassessmentfNJournaljofjEnvironmentaljSciencejandjHealthjyjPartjBjPesticidesxjFoodj
ContaminantsxjandjAgriculturaljWastesdiep
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