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ARTICLE IF CITATIONS

Comparison of the effect of extraction methods on the quality of green coffee oil from Arabica

coffee beans: Lipid yield, fatty acid composition, bioactive components, and antioxidant activity.
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Changes in the volatile profile, fatty acid composition and oxidative stability of flaxseed oil during
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Comprehensive analysis of volatile compounds in colda€pressed safflower seed oil from Xinjiang, China.
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Changes Occurring in the Volatile Constituents of Flaxseed Oils (FSOs) Prepared with Diverse
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Effect of roasting temperature and time on volatile compounds, total tocopherols, and fatty acids of
flaxseed oil. Journal of Food Science, 2022, 87, 1624-1638.

Effect of Reaction Conditions on the Volatile Pyrazines Components of Defatted Flaxseed Meal in the 1.9 8
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Ultrasonic-assisted extraction of carotenoids using cottonseed oil: Optimization, physicochemical

properties, and flavor studies. Journal of Food Composition and Analysis, 2022, 112, 104663.
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