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11 Steroidogenic gene expression in H295R cells and the human adrenal gland: adrenotoxic effects of
lindanein vitro. Journal of Applied Toxicology, 2006, 26, 484-492. 2.8 66
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Intracellular binding of lead in the kidney: The partial isolation and characterization of
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Secretion of cortisol and aldosterone as a vulnerable target for adrenal endocrine disruption â€”
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2.8 57

21 Identification of a xenobiotic as a potential environmental trigger in primary biliary cholangitis.
Journal of Hepatology, 2018, 69, 1123-1135. 3.7 55
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28 Effects of diethyldithiocarbamate and penicillamine on the tissue distribution of 63NiCl2 in mice.
Archives of Toxicology, 1980, 45, 45-52. 4.2 45

29 Scientific opinion on the safety of monacolins in red yeast rice. EFSA Journal, 2018, 16, e05368. 1.8 44

30 Developmental toxicity of albendazole and its three main metabolites in zebrafish embryos.
Reproductive Toxicology, 2011, 32, 129-137. 2.9 41

31 Innovative drinking water treatment techniques reduce the disinfection-induced oxidative stress and
genotoxic activity. Water Research, 2019, 155, 182-192. 11.3 41

32 Acid precipitation â€” effects on trace elements and human health. Science of the Total Environment,
1994, 153, 237-245. 8.0 40

33 Exposure of cadmium from infant formulas and weaning foods. Food Additives and Contaminants,
1999, 16, 509-519. 2.0 40

34 Influence of sodium selenite on203Hg absorption, distribution, and elimination in male mice exposed
to methyl203Hg. Biological Trace Element Research, 1993, 39, 91-107. 3.5 39

35 InÂ vitro bioanalysis of drinking water from source to tap. Water Research, 2018, 139, 272-280. 11.3 39
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Relationship between peroxisome proliferatorâ€•activated receptor alpha activity and cellular
concentration of 14 perfluoroalkyl substances in HepG2 cells. Journal of Applied Toxicology, 2018, 38,
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1.8 37
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207-213. 0.8 27
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52 Reduced thyroxine levels in mice perinatally exposed to polybrominated diphenyl ethers.
Environmental Toxicology and Pharmacology, 2005, 19, 273-281. 4.0 26
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54 Effect of disulfiram on milk transfer and tissue distribution of lead in the neonatal rat. Toxicology
Letters, 1987, 36, 73-79. 0.8 25
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56 Lactational Exposure and Neonatal Kinetics of Methylmercury and Inorganic Mercury in Mice.
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57 Increased Lead Levels in Brain after Longâ€•term Treatment with Lead and Dithiocarbamate or Thiuram
Derivatives in Rats. Acta Pharmacologica Et Toxicologica, 1985, 56, 309-315. 0.0 25

58 Reâ€•evaluation of fatty acids (EÂ 570) as a food additive. EFSA Journal, 2017, 15, e04785. 1.8 25

59 Monitoring of cadmium in the chain from soil via crops and feed to pig blood and kidney.
Ecotoxicology and Environmental Safety, 2003, 55, 213-222. 6.0 24

60 Inhibition of CYP17A1 activity by resveratrol, piceatannol, and synthetic resveratrol analogs. Prostate,
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61 Reâ€•evaluation of alginic acid and its sodium, potassium, ammonium and calcium salts (E 400â€“E 404) as
food additives. EFSA Journal, 2017, 15, e05049. 1.8 24

62 Effects of long-term treatment with methyl mercury on the developing rat brain. Environmental
Research, 1991, 56, 158-169. 7.5 23

63 Impact of iron status on cadmium uptake in suckling piglets. Toxicology, 2007, 240, 15-24. 4.2 23

64 Biphasic hormonal responses to the adrenocorticolytic DDT metabolite 3-methylsulfonyl-DDE in
human cells. Toxicology and Applied Pharmacology, 2010, 242, 281-289. 2.8 23

65
Albendazole causes stage-dependent developmental toxicity and is deactivated by a mammalian
metabolization system in a modified zebrafish embryotoxicity test. Reproductive Toxicology, 2012, 34,
31-42.

2.9 23

66 Molybdenumâˆ—. , 2015, , 1077-1089. 23

67 Reâ€•evaluation of lecithins (E 322) as a food additive. EFSA Journal, 2017, 15, e04742. 1.8 22

68 Assessment of pesticides in surface water samples from Swedish agricultural areas by integrated
bioanalysis and chemical analysis. Environmental Sciences Europe, 2019, 31, . 5.5 22
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Biochemical Pharmacology, 1978, 27, 1721-1724. 4.4 21

70 Fatty acid alterations in liver and milk of cadmium exposed rats and in brain of their suckling
offspring. Toxicology Letters, 2004, 148, 73-82. 0.8 21

71 Barium. , 2015, , 625-634. 21

72 Microcystins activate nuclear factor erythroid 2-related factor 2 (Nrf2) in human liver cells inÂ vitro â€“
Implications for an oxidative stress induction by microcystins. Toxicon, 2017, 126, 47-50. 1.6 21
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Assessment of source and treated water quality in seven drinking water treatment plants by in vitro
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79 Placental transfer and fetal distribution of lead in mice after treatment with dithiocarbamates.
Archives of Toxicology, 1984, 55, 27-33. 4.2 19
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after combined treatment with lead and disulfiram. Environmental Research, 1986, 41, 623-632. 7.5 18
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84 Postnatal lead exposure affects motor skills and exploratory behavior in rats. Environmental
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Agricultural and Food Chemistry, 2003, 51, 4168-4174. 5.2 15

90 Reâ€•evaluation of pectin (EÂ 440i) and amidated pectin (EÂ 440ii) as food additives. EFSA Journal, 2017, 15,
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106 Milk Transfer and Neonatal Uptake of Coplanar Polychlorinated Biphenyl (PCB) Congeners in Mice.
Basic and Clinical Pharmacology and Toxicology, 1996, 78, 181-186. 0.0 11

107 Suppressed Sex Hormone Biosynthesis by Alkylresorcinols: A Possible Link to Chemoprevention.
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135
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Scientific Opinion on Flavouring Group Evaluation 74, Revision 4 (FGE.74Rev4): Consideration of
aliphatic sulphides and thiols evaluated by JECFA (53rd and 61st meeting) structurally related to
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Scientific Opinion of Flavouring Group Evaluation 410 (FGE.410): 4â€™,5,7â€•trihydroxyflavanone from
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Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 97 Td (oxygenated functional group). EFSA Journal, 2017, 15, e05011.1.8 3
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Journal, 2018, 16, e05181. 1.8 3
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147 Toxic metals. Food Safety Assurance and Veterinary Public Health, 2019, , 157-180. 0.4 3
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Scientific Opinion of Flavouring Group Evaluation 406 (FGE.406):
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