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zhemicalOcompositionOandOantioxidantOpropertiesOofOOcimumObasilicumOLeOextractsOobtainedObyO
supercriticalOcarbonOdioxideOextractionqO–rugOexhaustingOmethodeOJournalhofhSupercriticalhFluidscO
2016cOhgpcOigdil
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18 –ryingOofOshiitakeOmushroomsOinOaOvacuumOdryerOandOoptimizationOofOtheOprocessObyOresponseO
surfaceOmethodologyOWRSMYeOJournalhofhFoodhMeasurementhandhCharacterizationcO2016cOhgcOkildkjj 2.8 9

17 OptimizationOofOultrasounddassistedOextractionOofObioactiveOcompoundsOfromOwildOgarlicOWxlliumO
ursinumOLeYeOUltrasonicshSonochemistrycO2016cOipcOlgidhh 8.9 94
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TraditionalOversusOGreenOTechniqueeOJournalhofhFoodhProcesshEngineeringcO2016cOjpcOkhodkik 2.4 12

15 OptimizationOofOmicrowavedassistedOextractionOWMx—YOofOcorianderOphenolicOantioxidants´ d´ responseO
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14 zhemicalOcharacterizationOofOpolyphenolsOandOvolatileOfractionOofOcorianderOWzoriandrumOsativumOLeYO
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13 SubcriticalOwaterOextractionOofOsageOWSalviaOofficinalisOLeYObydproductsâ��ProcessOoptimizationObyO
responseOsurfaceOmethodologyeOJournalhofhSupercriticalhFluidscO2016cOhhmcOjmdkl 4.2 48
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IndustryhandhChemicalhEngineeringhQuarterlycO2014cOigcOnhdom 0.7 18

3 —ffectsOofOdifferentOextractionOmethodsOandOconditionsOonOtheOphenolicOcompositionOofOmateOteaO
extractseOMoleculescO2012cOhncOilhodio 4.8 41

2 SprayO–ryingOasOaOMethodOofOzhoiceOforOObtainingOHighOQualityOProductsOfromO oodOWastesâ��OxO
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