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j Paper IF Citations

130 xffectLofLsimulatedLinLvitroLupperLgutLdigestionLofLprocessedLcowpeaLbeansLonLphenolicL
compositionYLantioxidantLpropertiesLandLcellularLprotectionaLFooddResearchdInternationalYL2021YLdhcYLddcjhc7 0

129 xffectLofLprocessingLonLbioaccessibilityLofLcarotenoidsLfromLorangeLmaizeLproductsaLInternationald
JournaldofdFooddSciencedanddTechnologyYL2021YLhiYLfellZffdc 3.8 1

128 tLcomparativeLanalysisLonLtheLanthocyaninLcompositionLofLjgLblueberryLcultivarsLfromLvhinaaL
JournaldofdFooddCompositiondanddAnalysisYL2021YLdceYLdcgchd 4.1 6

127 ’ypoglycemicLandLhypolipidemicLeffectsLofLblueberryLanthocyaninsLbyLtçP×LactivationmL–nLvitroLandL
inLvivoLstudiesaLRedoxdBiologyYL2021YLgiYLdcedcc 11.3 6

126 uioaccessibilityLofLphenolicLacidsLinLvanadianLhullessLbarleyLvarietiesaLFooddChemistryYL2021YLfhkYLdellch8.5 3

125 xffectLofLinLvitroLgastroZintestinalLdigestionLonLtheLphenolicLcompositionLandLantioxidantLcapacityL
ofLuurdockLrootsLatLdifferentLharvestLtimeaLFooddChemistryYL2021YLfhkYLdelklj 8.5 4

124 –nfluenceLofLcookingLdurationLonLcarotenoidsYLphysicalLpropertiesLandLinLvitroLantioxidantLcapacityL
ofLpastaLpreparedLfromLthreeLvanadianLdurumLwheatLcultivarsaLFooddChemistryYL2021YLfifYLdfccdi 8.5 2

123 ulueberryLanthocyaninsmLtnLupdatedLreviewLonLapproachesLtoLenhancingLtheirLbioavailabilityaL
TrendsdindFooddSciencedanddTechnologyYL2021YLddkYLkckZked 15.3 10

122 RipeLandLunripeLinajˆ¡LTçaximiliaLmaripaULfruitmLtLnewLhighLsourceLofLaddedLvalueLbioactiveL
compoundsaLFooddChemistryYL2020YLffdYLdejfff 8.5 4

121 SustainableLUseLofL–lexLparaguariensisLWasteLinL–mprovingLuiodegradableLvornLStarchLyilmsâ��L
çechanicalYLThermalLandLuioactiveLPropertiesaLJournaldofdPolymersdanddthedEnvironmentYL2020YLekYLdiliZdjcl4.5 8

120 UltrasonicZassistedLenzymaticLextractionLandLidentificationLofLanthocyaninLcomponentsLfromL
mulberryLwineLresiduesaLFooddChemistryYL2020YLfefYLdeijdg 8.5 17

119 PurpleLWheatLTTriticumLspaULSeedsmLPhenolicLvompositionLandLtntioxidantLPropertiesL2020YLdcfZdeh 3

118 PhenolicLtcidsYLtntioxidantLvapacityYLandLxstimatedLzlycemicL–ndexLofLvookiesLtddedLwithL
urewerSsLSpentLzrainaLPlantdFoodsdfordHumandNutritionYL2020YLjhYLgdZgj 3.9 18

117 ’ydrothermalLextractionYLaLpromisingLmethodLforLconcentratingLphenolicLantioxidantsLfromLredL
osierLdogwoodLTULleavesLandLstemsaLHeliyonYL2020YLiYLechdhk 3.6 3

116 tlkaliZxxtractedLyeruloylatedLtrabinoxylansLfromLαixtamalizedLçaizeLuranLuyproductmLtL
SynonymousLwithLSolubleLtntioxidantLwietaryLyiberaLWastedanddBiomassdValorizationYL2020YLddYLgcfZgcl 3.2 17

115 varicaLpapayaLseedLenhancesLphytochemicalsLandLfunctionalLpropertiesLinLcornmealLporridgesaLFoodd
ChemistryYL2020YLfefYLdeikck 8.5 4

114 PhenolicLProfileLandLtntioxidantLtctivityLofLtheLxdibleLTreeLPeonyLylowerLandLUnderlyingL
çechanismsLofLPreventiveLxffectLonL’OZ–nducedLOxidativeLwamageLinLvacoZeLvellsaLFoodsYL2019YLkYL 4.9 23

Trust Beta

2



113 uioactiveLcompoundsLandLbiologicalLpropertiesLofLurazilianLstinglessLbeeLhoneyLhaveLaLstrongL
relationshipLwithLtheLpollenLfloralLoriginaLFooddResearchdInternationalYL2019YLdefYLdZdc 7 28

112 uioactiveLvompoundsLandLuioactivitiesLofLzingerLTLRoscoeUaLFoodsYL2019YLkYL 4.9 232

111 ’ydroxycinnamicLacidLamideLT’vttULderivativesYLflavonoidLvZglycosidesYLphenolicLacidsLandL
antioxidantLpropertiesLofLfoxtailLmilletaLFooddChemistryYL2019YLelhYLedgZeef 8.5 64

110 ylourLandLureadLyromLulackYLPurpleYLandLulueZvoloredLWheatsL2019YLjhZkk 1

109 tLcomparativeLstudyLofLtheLphenolicLcompoundsLandLinLvitroLantioxidantLcapacityLofLfingerLmilletsL
fromLdifferentLgrowingLregionsLinLçalawiaLJournaldofdCerealdScienceYL2019YLkjYLdgfZdgl 3.8 38

108 –mpactLofLSaskatoonLberryLpowderLonLinsulinLresistanceLandLrelationshipLwithLintestinalLmicrobiotaL
inLhighLfatZhighLsucroseLdietZinducedLobeseLmiceaLJournaldofdNutritionaldBiochemistryYL2019YLilYLdfcZdfk 6.3 16

107 αovelLOxidizedLandLUVZ–rradiatedLtraucariaLangustifoliaLPineLSeedLStarchLforLxnhancedLyunctionalL
PropertiesaLStarchuStaerkeYL2019YLjdYLdkccdgc 2.3 4

106 –nfluenceLofLstinglessLbeeLgenusLTLandLULonLtheLmineralLcontentYLphysicochemicalLandL
microbiologicalLpropertiesLofLhoneyaLJournaldofdFooddSciencedanddTechnologyYL2019YLhiYLgjgeZgjgk 3.3 4

105 xvaluationLofLtheLPhenolicsLandLinLvitroLtntioxidantLtctivityLofLwifferentLuotanicalL’erbalsLUsedLforL
TeaL–nfusionsLinLurazilaLCurrentdNutritiondanddFooddScienceYL2019YLdhYLfghZfhe 0.7 1

104 PostharvestLTechnologiesL2019YLilZkg 6

103 ProfileLofLphenolicLcompoundsLandLantioxidantLactivityLofLfingerLmilletLvarietiesaLFooddChemistryYL
2019YLejhYLfidZfik 8.5 108

102 αaturalLbioactiveLstarchLfilmLfromLtmazonLturmericLTvurcumaLlongaLáaUaLPolymerdBulletinYL2018YLjhYLgjfhZgjhe2.4 7

101 zerminatedLurownLRiceLtttenuatesLttherosclerosisLandLVascularL–nflammationLinLáowZwensityL
áipoproteinLReceptorZ×nockoutLçiceaLJournaldofdAgriculturaldanddFooddChemistryYL2018YLiiYLghdeZghec 5.7 6

100 –nfluenceLofLtgriculturalLçanagementLonLPhytochemicalsLofLvoloredLvornLzenotypesLTLZeaLmaysL
áaUaLPartLdmLαitrogenLyertilizationaLJournaldofdAgriculturaldanddFooddChemistryYL2018YLiiYLgfccZgfck 5.7 6

99 –nfluenceLofLtgriculturalLçanagementLonLPhytochemicalsLofLvoloredLvornLzenotypesLTLZeaLmaysL
áaUaLPartLemLSowingLTimeaLJournaldofdAgriculturaldanddFooddChemistryYL2018YLiiYLgfclZgfdk 5.7 6

98 PhenolicLacidsYLanthocyaninsYLproanthocyanidinsYLantioxidantLactivityYLmineralsLandLtheirL
correlationsLinLnonZpigmentedYLredYLandLblackLriceaLFooddChemistryYL2018YLeflYLjffZjgd 8.5 93

97 uoundLphenolicLcompoundsLandLantioxidantLpropertiesLofLwholeLgrainLandLbranLofLwhiteYLredLandL
blackLriceaLFooddChemistryYL2018YLegcYLedeZeed 8.5 128

96 zreenLwevelopmentLofLuiodegradableLyilmsLuasedLonLαativeLYamLTwioscoreaceaeULStarchLçixturesaL
StarchuStaerkeYL2018YLjcYLdjccefg 2.3 10

(2018-2019)
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95 –nfluenceLofLheatLandLmoistureLtreatmentLonLcarotenoidsYLphenolicLcontentYLandLantioxidantL
capacityLofLorangeLmaizeLflouraLFooddChemistryYL2018YLegiYLhkZig 8.5 33

94 urazilianLtmazonLwhiteLyamLTwioscoreaLspaULstarchaLJournaldofdThermaldAnalysisdanddCalorimetryYL
2018YLdfgYLecjhZeckk 4.1 7

93 wietaryLcornLfractionsLreduceLatherogenesisLinLlowZdensityLlipoproteinLreceptorLknockoutLmiceaL
NutritiondResearchYL2017YLfjYLkjZli 4 4

92 tssessmentLofLcomplementaryLfeedingLofLvanadianLinfantsmLeffectsLonLmicrobiomeLRLoxidativeL
stressYLaLrandomizedLcontrolledLtrialaLBMCdPediatricsYL2017YLdjYLhg 2.6 33

91 xffectLofLwaterZextractableLarabinoxylansLfromLwheatLaleuroneLandLbranLonLlipidLperoxidationLandL
factorsLinfluencingLtheirLantioxidantLcapacityaLBioactivedCarbohydratesdanddDietarydFibreYL2017YLdcYLecZei 3.4 20

90
–nhibitoryLxffectsLofLαorthLtmericanLWildLRiceLonLçonocyteLtdhesionLandL–nflammatoryL
çodulatorsLinLáowZwensityLáipoproteinLReceptorZ×nockoutLçiceaLJournaldofdAgriculturaldanddFoodd
ChemistryYL2017YLihYLlchgZlcic

5.7 10

89 PurificationLandLstructuralLidentificationLofLglutelinLpeptidesLderivedLfromLoatsaLCYTAdsdJournaldofd
FoodYL2017YLdhYLhckZhdh 2.3 5

88 wiscriminationLofLgeographicalLoriginLofLαapiriraLbeanLTPhaseolusLvulgarisLáaULbasedLonLphenolicL
profilesLandLantioxidantLactivityaLJournaldofdFooddCompositiondanddAnalysisYL2017YLieYLedjZeee 4.1 16

87 vhangesLinLtheLPhenolicLtcidLvontentLandLtntioxidantLtctivityLwuringL×ernelLwevelopmentLofLvornL
TZeaLmaysLáaULandLRelationshipLwithLçycotoxinLvontaminationaLCerealdChemistryYL2017YLlgYLfdhZfeg 2.4 11

86 tntiglycemicLxffectLofLWaterLxxtractableLtrabinoxylanLfromLWheatLtleuroneLandLuranaLJournaldofd
NutritiondanddMetabolismYL2017YLecdjYLhjkgjhl 2.7 13

85 tntioxidantLpropertiesLofLdiverseLcerealLgrainsmLtLreviewLonLinLvitroLandLinLvivoLstudiesaLFoodd
ChemistryYL2016YLdliYLlcZj 8.5 139

84 çultiZresponseLoptimizationLofLphenolicLantioxidantsLfromLwhiteLteaLTvamelliaLsinensisLáaL×untzeUL
andLtheirLidentificationLbyLávâ��wtwâ��QZTOyâ��çSbçSaLLWTdsdFooddSciencedanddTechnologyYL2016YLihYLkljZlcj 5.4 25

83 vhangesLofLphenolicLprofilesLandLantioxidantLactivityLinLcanaryseedLTPhalarisLcanariensisLáaULduringL
germinationaLFooddChemistryYL2016YLdlgYLickZdk 8.5 58

82 –solationLandLidentificationLofLferuloylatedLarabinoxylanLmonoZLandLoligosaccharidesLfromL
undigestedLandLdigestedLmaizeLandLwheataLHeliyonYL2016YLeYLeccdci 3.6 23

81 ProvitaminLtLpotentialLofLlandraceLorangeLmaizeLvarietyLTZeaLmaysLáaULgrownLinLdifferentL
geographicalLlocationsLofLcentralLçalawiaLFooddChemistryYL2016YLdliYLdfdhZeg 8.5 23

80 zenotypicLvariationLinLphenolicLacidsYLvitaminLxLandLfattyLacidsLinLwholeLgrainLriceaLFooddChemistryYL
2016YLdljYLjjiZke 8.5 23

79 ProximateLvompositionYLPhenolicLProfilesLandLtntioxidantLvapacityLofLThreeLvommonLueanL
VarietiesLTPhaseolusLVulgarisLáaUaLJournaldofdFooddChemistrydanddNanotechnologyYL2016YLeYL 1.9 3

78
–nhibitionLofL–ntestinalL˛–ZzlucosidaseLandLzlucoseLtbsorptionLbyLyeruloylatedLtrabinoxylanLçonoZL
andLOligosaccharidesLfromLvornLuranLandLWheatLtleuroneaLJournaldofdNutritiondanddMetabolismYL
2016YLecdiYLdlfehfe

2.7 37
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77 vombinationLeffectsLofLwildLriceLandLphytosterolsLonLpreventionLofLatherosclerosisLinLáwáLreceptorL
knockoutLmiceaLJournaldofdNutritionaldBiochemistryYL2016YLffYLdekZfh 6.3 20

76 vomparisonLofLPhytochemicalsLandLtntioxidantLvapacityLinLThreeLueanLVarietiesLzrownLinLventralL
çalawiaLPlantdFoodsdfordHumandNutritionYL2016YLjdYLecgZdc 3.9 6

75 –mprovedLfunctionalLpropertiesLofLpastamLxnrichmentLwithLamaranthLseedLflourLandLdriedLamaranthL
leavesaLJournaldofdCerealdScienceYL2016YLjeYLkgZlc 3.8 31

74 varotenoidsLofLaleuroneYLgermYLandLendospermLfractionsLofLbarleyYLcornLandLwheatLdifferentiallyL
inhibitLoxidativeLstressaLJournaldofdAgriculturaldanddFooddChemistryYL2015YLifYLejdhZeg 5.7 28

73
xndoplasmicLreticulumLstressLinLdiabeticLmouseLorLglycatedLáwáZtreatedLendothelialLcellsmL
protectiveLeffectLofLSaskatoonLberryLpowderLandLcyanidinLglycansaLJournaldofdNutritionald
BiochemistryYL2015YLeiYLdegkZhf

6.3 23

72 tntioxidantLcapacityLofLarabinoxylanLoligosaccharideLfractionsLpreparedLfromLwheatLaleuroneLusingL
TrichodermaLvirideLorLαeocallimastixLpatriciarumLxylanaseaLFooddChemistryYL2015YLdijYLfddZl 8.5 56

71 PhenolicLcompoundsLandLantioxidantLpropertiesLofLbreedingLlinesLbetweenLtheLwhiteLandLblackL
riceaLFooddChemistryYL2015YLdjeYLifcZl 8.5 81

70 tnalysisLofLzenotypeYLxnvironmentYLandLTheirL–nteractionLxffectsLonLtheLPhytochemicalsLandL
tntioxidantLvapacitiesLofLRedLRiceLTOryzaLsativaLáaUaLCerealdChemistryYL2015YLleYLecgZedc 2.4 19

69 –dentificationLandLtntioxidantLPropertiesLofLPhenolicLvompoundsLduringLProductionLofLureadLfromL
PurpleLWheatLzrainsaLMoleculesYL2015YLecYLdhhehZgl 4.8 44

68 –nhibitoryLpropertiesLofLaqueousLethanolLextractsLofLpropolisLonLalphaZglucosidaseaLEvidencesbasedd
ComplementarydanddAlternativedMedicineYL2015YLecdhYLhkjfkf 2.3 20

67 tntioxidantLvapacityLofLWaterZxxtractableLtrabinoxylanLfromLvommercialLuarleyYLWheatYLandL
WheatLyractionsaLCerealdChemistryYL2015YLleYLelZfi 2.4 32

66 tnthocyaninsYLphenolicLacidsLandLantioxidantLpropertiesLofLJuˆ§araLfruitsLTxuterpeLedulisLçaULalongL
theLonZtreeLripeningLprocessaLPlantdFoodsdfordHumandNutritionYL2014YLilYLdgeZj 3.9 59

65 PhenolicLprofileLandLcarbohydrateLdigestibilityLofLdurumLspaghettiLenrichedLwithLbuckwheatLflourL
andLbranaLLWTdsdFooddSciencedanddTechnologyYL2014YLhjYLhilZhjl 5.4 34

64 xffectsLofLSaskatoonLberryLpowderLonLmonocyteLadhesionLtoLvascularLwallLofLleptinL
receptorZdeficientLdiabeticLmiceaLJournaldofdNutritionaldBiochemistryYL2014YLehYLkhdZj 6.3 14

63
–dentificationLandLquantificationLofLphenolicLacidsLandLanthocyaninsLasLantioxidantsLinLbranYLembryoL
andLendospermLofLwhiteYLredLandLblackLriceLkernelsLTOryzaLsativaLáaUaLJournaldofdCerealdScienceYL2014YL
hlYLeddZedk

3.8 145

62 vomparativeLStudiesLonLvompositionLandLwistributionLofLPhenolicLtcidsLinLverealLzrainLuotanicalL
yractionsaLCerealdChemistryYL2014YLldYLheeZhfc 2.4 55

61 WholeLWheatLPastaLandL’ealthL2014YLhZdi 1

60 PhenolicLacidsYLanthocyaninsYLandLantioxidantLcapacityLinLriceLTOryzaLsativaLáaULgrainsLatLfourLstagesL
ofLdevelopmentLafterLfloweringaLFooddChemistryYL2014YLdgfYLlcZi 8.5 86

(2014-2016)
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59 WildLriceLTZizaniaLpalustrisLáaULpreventsLatherogenesisLinLáwáLreceptorLknockoutLmiceaL
AtherosclerosisYL2013YLefcYLekgZle 3.1 22

58 wistributionLofLcarotenoidsLinLendospermYLgermYLandLaleuroneLfractionsLofLcerealLgrainLkernelsaL
FooddChemistryYL2013YLdflYLiifZjd 8.5 91

57 PhenolicLacidLcompositionLandLantioxidantLpotentialLofLinsolubleLandLsolubleLdietaryLfibreLextractsL
derivedLfromLselectLwholeZgrainLcerealsaLFooddResearchdInternationalYL2013YLhdYLhdkZheh 7 110

56 ’emicelluloseLpolysaccharideLrecoveryLfromLflaxLshiveLusingLalkalineLsolutionsLwithLsodiumL
ethoxideLpretreatmentaLIndustrialdCropsdanddProductsYL2013YLggYLdihZdjc 5.9 6

55 yoodLSourcesLofLPhenolicsLvompoundsL2013YLehejZehhk 3

54 xffectsLofLdebranningLonLtheLdistributionLofLpentosansLandLrelationshipsLtoLphenolicLcontentLandL
antioxidantLactivityLofLwheatLpearlingLfractionsaLLWTdsdFooddSciencedanddTechnologyYL2013YLhcYLffiZfge 5.4 11

53 vomparisonLofLtntioxidantLPropertiesLofLRefinedLandLWholeLWheatLylourLandLureadaLAntioxidantsYL
2013YLeYLfjcZkf 7.1 74

52 çicrowaveZassistedLextractionLofLboundLphenolicLacidsLinLbranLandLflourLfractionsLfromLsorghumL
andLmaizeLcultivarsLvaryingLinLhardnessaLJournaldofdAgriculturaldanddFooddChemistryYL2012YLicYLgjfhZge 5.7 54

51 QualitativeLandLquantitativeLanalysisLofLtheLmajorLphenolicLcompoundsLasLantioxidantsLinLbarleyL
andLflaxseedLhullsLusingL’PávbçSbçSaLJournaldofdthedSciencedofdFooddanddAgricultureYL2012YLleYLecieZk 4.3 40

50 vharacterizationLofLyreeLandLuoundLáipidsLamongLyourLvornLzenotypesLasLtffectedLbyLwryingLandL
StorageLTemperaturesaLJAOCSrdJournaldofdthedAmericandOildChemistsldSocietyYL2012YLklYLdecd 1.8 0

49 tnLevaluationLofLcarotenoidLlevelsLandLcompositionLofLglabrousLcanaryseedaLFooddChemistryYL2012YL
dffYLjkeZjki 8.5 16

48 wevelopmentLofLvhineseLsteamedLbreadLenrichedLinLbioactiveLcompoundsLfromLbarleyLhullLandL
flaxseedLhullLextractsaLFooddChemistryYL2012YLdffYLdfecZdfeh 8.5 50

47 PhenolicLacidLcontentLofLsorghumLandLmaizeLcultivarsLvaryingLinLhardnessaLFooddChemistryYL2012YL
dfgYLkdZkk 8.5 67

46 xffectsLofLuarleyLvonsumptionLonLvardiovascularLandLwiabeticLRiskL2012YLjZdl 3

45 ylourLandLureadLfromLulackZYLPurpleZYLandLulueZvoloredLWheatsL2011YLhlZij 6

44
vomparativeLevaluationLofLtheLantioxidantLpotentialLofLinfantLcerealsLproducedLfromLpurpleLwheatL
andLredLriceLgrainsLandLávZçSLanalysisLofLtheirLanthocyaninsaLJournaldofdAgriculturaldanddFoodd
ChemistryYL2011YLhlYLdeffcZgd

5.7 34

43
vomparativeLanalysisLofLtotalLphenolicLcontentYLantioxidantLactivityYLandLflavonoidsLprofileLofLfruitsL
fromLtwoLvarietiesLofLurazilianLcherryLTxugeniaLunifloraLáaULthroughoutLtheLfruitLdevelopmentalL
stagesaLFooddResearchdInternationalYL2011YLggYLeggeZeghd

7 90

42 xxtractsLfromLPurpleLWheatLTTriticumLsppaULandLTheirLtntioxidantLxffectsL2011YLlhlZlii 1
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41 TheLanalysisLofLphenolicLconstituentsLinLglabrousLcanaryseedLgroatsaLFooddChemistryYL2011YLdejYLdcZec 8.5 17

40 xvaluationLofLantioxidantLcapacityLandLaromaLqualityLofLanthograinLliqueuraLFooddChemistryYL2011YL
dejYLlikZjh 8.5 26

39 vZzlycosylflavoneLandLáignanLwiglucosideLvontentsLofLvommercialYLRegularYLandLWholeZWheatL
SpaghettiaLCerealdChemistryYL2011YLkkYLffkZfgf 2.4 7

38 vomparisonLofLantioxidantLactivitiesLofLdifferentLcoloredLwheatLgrainsLandLanalysisLofLphenolicL
compoundsaLJournaldofdAgriculturaldanddFooddChemistryYL2010YLhkYLlefhZgd 5.7 98

37 tntioxidantLpropertiesLofLcommercialYLregularZLandLwholeZwheatLspaghettiaLFooddChemistryYL2010YL
ddlYLehkZeig 8.5 67

36 tntioxidantLpropertiesLofLcommercialLwildLriceLandLanalysisLofLsolubleLandLinsolubleLphenolicLacidsaL
FooddChemistryYL2010YLdedYLdgcZdgj 8.5 170

35 tnLevaluationLofLtheLantioxidantLpropertiesLandLaromaLqualityLofLinfantLcerealsaLFooddChemistryYL
2010YLdedYLdclhZddce 8.5 26

34 PatentedLTechniquesLforLtheLxxtractionLandL–solationLofLSecoisolariciresinolLwiglucosideLfromL
ylaxseedaLRecentdPatentsdondFoodrdNutritiondkamp;dAgricultureYL2010YLdYLehZfd 1.9 4

33 PatentedLtechniquesLforLtheLextractionLandLisolationLofLsecoisolariZciresinolLdiglucosideLfromL
flaxseedaLRecentdPatentsdondFoodrdNutritiondkamp;dAgricultureYL2009YLdYLehZfd 1.9 14

32 xvaluationLofLantioxidantLcapacityLandLaromaLqualityLofLbreastLmilkaLNutritionYL2009YLehYLdchZdg 4.8 60

31 vomparisonLofLantioxidantLcapacityLandLphenolicLcompoundsLofLberriesYLchokecherryLandL
seabuckthornaLOpendLifedSciencesYL2009YLgYLgllZhci 1.2 46

30 PhenolicLcontentYLcompositionYLantioxidantLactivityYLandLtheirLchangesLduringLdomesticLcookingLofL
potatoesaLJournaldofdAgriculturaldanddFooddChemistryYL2009YLhjYLdcefdZk 5.7 54

29 tnthocyaninLcompositionLandLoxygenLradicalLscavengingLcapacityLTORtvULofLmilledLandLpearledL
purpleYLblackYLandLcommonLbarleyaLJournaldofdAgriculturaldanddFooddChemistryYL2009YLhjYLdceeZk 5.7 69

28 tntioxidantLactivityLofLcommercialLwildLriceLandLidentificationLofLflavonoidLcompoundsLinLactiveL
fractionsaLJournaldofdAgriculturaldanddFooddChemistryYL2009YLhjYLjhgfZhd 5.7 66

27 TheLpotentialLofLçanitobaLchokecherryLasLaLsourceLofLhighLnaturalLantioxidantsaLNaturedPrecedingsYL
2008YL 1

26 çeasurementLofLanthocyaninsLandLotherLphytochemicalsLinLpurpleLwheataLFooddChemistryYL2008YL
dclYLldiZeg 8.5 195

25 ’ighZamyloseLcornLexhibitsLbetterLantioxidantLactivityLthanLtypicalLandLwaxyLgenotypesaLJournaldofd
AgriculturaldanddFooddChemistryYL2007YLhhYLeldZk 5.7 34

24 xvaluationLofLantioxidantLactivityLandLelectronicLtasteLandLaromaLpropertiesLofLanthoZbeersLfromL
purpleLwheatLgrainaLJournaldofdAgriculturaldanddFooddChemistryYL2007YLhhYLklhkZii 5.7 46

(2007-2011)
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23 ×ineticsLofLhydrolysisLandLchangesLinLamyloseLcontentLduringLpreparationLofLmicrocrystallineLstarchL
fromLhighZamyloseLmaizeLstarchesaLCarbohydratedPolymersYL2007YLilYLflkZgch 10.3 45

22 xffectLofLthermalLprocessingLonLantioxidantLpropertiesLofLpurpleLwheatLbranaLFooddChemistryYL2007YL
dcgYLdckcZdcki 8.5 128

21 tntioxidantLtctivityLinLRelationshipLtoLPhenolicLvontentLofLwiverseLyoodLuarleyLzenotypesaLACSd
SymposiumdSeriesYL2007YLegeZehg 0.4 4

20 ProanthocyanidinLprofileLandLORtvLvaluesLofLçanitobaLberriesYLchokecherriesYLandLseabuckthornaL
JournaldofdAgriculturaldanddFooddChemistryYL2007YLhhYLiljcZi 5.7 44

19 SaskatoonLandLwildLblueberriesLhaveLhigherLanthocyaninLcontentsLthanLotherLçanitobaLberriesaL
JournaldofdAgriculturaldanddFooddChemistryYL2007YLhhYLdckfeZk 5.7 78

18 xffectsLofLSaltLandLtlkalineLReagentsLonLwynamicLRheologicalLPropertiesLofLRawLOrientalLWheatL
αoodlesaLCerealdChemistryYL2006YLkfYLeddZedj 2.4 33

17 zenotypeLandLenvironmentalLvariationLinLphenolicLcontentYLphenolicLacidLcompositionYLandL
antioxidantLactivityLofLhardLspringLwheataLJournaldofdAgriculturaldanddFooddChemistryYL2006YLhgYLdeihZjc 5.7 204

16 ProteinLcharacteristicsLofLvhineseLblackZgrainedLwheataLFooddChemistryYL2006YLlkYLgifZgje 8.5 31

15 PhenolicLvontentLandLtntioxidantLtctivityLofLPearledLWheatLandLRollerZçilledLyractionsaLCereald
ChemistryYL2005YLkeYLflcZflf 2.4 273

14 yreeLradicalLscavengingLpropertiesLandLphenolicLcontentLofLvhineseLblackZgrainedLwheataLJournaldofd
AgriculturaldanddFooddChemistryYL2005YLhfYLkhffZi 5.7 115

13 xffectLofLyerulicLtcidLandLvatechinLonLSorghumLandLçaizeLStarchLPastingLPropertiesaLCereald
ChemistryYL2004YLkdYLgdkZgee 2.4 59

12 StarchLpropertiesLasLaffectedLbyLsorghumLgrainLchemistryaLJournaldofdthedSciencedofdFooddandd
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