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j Paper IF Citations

177 –utritionalKvaluesWKbeneficialKeffectsWKandKfoodKapplicationsKofKbroccoliKSsrassicaKoleraceaKvar[KitalicaK
βlenckT[KTrendshinhFoodhSciencehandhTechnologyWK2022WKbbjWKciiYdai 15.3 4

176 wermentationKwithKTeaKResiduesKvnhancesKrntioxidantKrctivitiesKandKβolyphenolKtontentsKinK
’ombuchaKseverages[[KAntioxidantsWK2022WKbbWK 7.1 4

175 βhysicochemicalKpropertiesKandKinKvitroKbioactivitiesKofKpolysaccharidesKfromKlotusKleavesKextractedK
byKdifferentKtechniquesKandKsolvents[KJournalhofhFoodhMeasurementhandhCharacterizationWK2022WKbgWKbfid 2.8 0

174 QuantitativeK–YglycoproteomeKanalysisKofKbovineKmilkKandKyogurt[[KCurrenthResearchhinhFoodhScienceWK
2022WKfWKbicYbja 5.6 0

173 tannabisKsativaKsioactiveKtompoundsKandKTheirKvxtractionWKSeparationWKβurificationWKandK
zdentificationKTechnologieskKrnKUpdatedKReview[KTrAChwhTrendshinhAnalyticalhChemistryWK2022WKbbgffe 14.6 8

172 StructuralKcharacteristicsKandKbiologicalKactivitiesKofKaKpecticYpolysaccharideKfromKokraKaffectedKbyK
ultrasoundKassistedKmetalYfreeKwentonKreaction[KFoodhHydrocolloidsWK2022WKbccWKbahaif 10.6 21

171 StructuralKcharacteristicsKandKimmunomodulatoryKeffectsKofKsulfatedKpolysaccharidesKderivedKfromK
marineKalgae[[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2022WKbYbh 11.5 3

170 TheKchemistryWKprocessingWKandKpreclinicalKantiYhyperuricemiaKpotentialKofKteakKaKcomprehensiveK
review[[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2022WKbYcg 11.5 1

169 “YTheaninekKrKUniqueKwunctionalKrminoKrcidKinKTeaKSK“[TKWithK”ultipleKyealthKsenefitsKandKwoodK
rpplications[[KFrontiershinhNutritionWK2022WKjWKifdieg 6.2 1

168 themicalKconstituentsKandKbiologicalKpropertiesKofKβuYerhKtea[[KFoodhResearchhInternationalWK2022WK
bfeWKbbaijj 7 4

167 uynamicKvariationsKinKphysicochemicalKcharacteristicsKofKoolongKteaKpolysaccharidesKduringK
simulatedKdigestionKandKfecalKfermentationK[[KFoodhChemistry:hXWK2022WKbeWKbaacii 4.7 0

166 –aturalKproductsKmodulatingKinterleukinsKandKotherKinflammatoryKmediatorsKinKtumorYbearingK
animalskKrKsystematicKreview[[KPhytomedicineWK2022WKbaaWKbfeadi 6.5 1

165
digestiveKcharacteristicsKandKmicrobialKdegradationKofKpolysaccharidesKfromKlotusKleavesKandK
relatedKeffectsKonKtheKmodulationKofKintestinalKmicrobiota[[KCurrenthResearchhinhFoodhScienceWK2022WK
fWKhfcYhgc

5.6 0

164
TheKchemicalWKsensoryWKandKvolatileKcharacteristicsKofKinstantKsweetKteaKS“ithocarpusKlitseifoliusK
[yance]KthunTKusingKelectronicKnoseKandKxtY”SYbasedKmetabolomicsKanalysis[KLWThwhFoodhScienceh
andhTechnologyWK2022WKbgdWKbbdfbi

5.4 0

163 uietaryKsourcesWKhealthKbenefitsWKandKrisksKofKcaffeine[[KCriticalhReviewshinhFoodhSciencehandhNutritionWK
2022WKbYbj 11.5 2

162 vxtractionKandKrssessmentK”ethodsKasKWellKasKResourcesKofK–aturalKrntioxidantsKinKwoodsKandK
yerbs[KReferencehSerieshinhPhytochemistryWK2022WKghjYhah 0.7

161 βreventionKofKUlcerativeKtolitisKinK”iceKbyKSweetKTeaKS“ithocarpusKlitseifoliusTKviaKtheKRegulationKofK
xutK”icrobiotaKandKsutyricYrcidY”ediatedKrntiYznflammatoryKSignaling[KNutrientsWK2022WKbeWKccai 6.7 0
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160 vffectsKandKmechanismsKofKedibleKandKmedicinalKplantsKonKobesitykKanKupdatedKreview[KCriticalh
ReviewshinhFoodhSciencehandhNutritionWK2021WKgbWKcagbYcahh 11.5 20

159 βomegranateKpeelYderivedKpunicalaginkKUltrasonicYassistedKextractionWKpurificationWKandKitsK
˛–YglucosidaseKinhibitoryKmechanism[KFoodhChemistryWK2021WKdheWKbdbgdf 8.5 2

158 vffectsKandKmechanismsKofKteaKonKobesity[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2021WKbYbi 11.5 2

157 turrentKextractionWKpurificationWKandKidentificationKtechniquesKofKteaKpolyphenolskKrnKupdatedK
review[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2021WKbYbj 11.5 3

156 –aturalKproductsKinKdiabetesKresearchkKquantitativeKliteratureKanalysis[KNaturalhProducthResearchWK
2021WKdfWKfibdYfich 2.3 12

155 βlantYsasedKwoodsKandKTheirKsioactiveKtompoundsKonKwattyK“iverKuiseasekKvffectsWK”echanismsWK
andKtlinicalKrpplication[KOxidativehMedicinehandhCellularhLongevityWK2021WKcacbWKggcbgee 6.7 6

154 StateYofYtheYartKreviewKofKdarkKteakKwromKchemistryKtoKhealthKbenefits[KTrendshinhFoodhSciencehandh
TechnologyWK2021WKbajWKbcgYbdi 15.3 35

153 vffectsKofKseveralKteaKextractsKonKnonalcoholicKfattyKliverKdiseaseKinKmiceKfedKwithKaKhighYfatKdiet[K
FoodhSciencehandhNutritionWK2021WKjWKcjfeYcjgh 3.2 5

152 znKvitroKdigestionKandKfecalKfermentationKbehaviorsKofKaKpecticKpolysaccharideKfromKokraK
SrbelmoschusKesculentusTKandKitsKimpactsKonKhumanKgutKmicrobiota[KFoodhHydrocolloidsWK2021WKbbeWKbagfhh10.6 17

151 vffectsKofKTeaKagainstKrlcoholicKwattyK“iverKuiseaseKbyK”odulatingKxutK”icrobiotaKinKthronicK
rlcoholYvxposedK”ice[KFoodsWK2021WKbaWK 4.9 9

150 siotechnologicalKStrategiesKofKRiboflavinKsiosynthesisKinK”icrobes[KEngineeringWK2021WK 9.7 2

149 RecentKdevelopmentKinKzebrafishKmodelKforKbioactivityKandKsafetyKevaluationKofKnaturalKproducts[K
CriticalhReviewshinhFoodhSciencehandhNutritionWK2021WKbYcj 11.5 4

148 wunctionalKβlantsKasK–aturalKSourcesKofKuietaryKrntioxidantsK2021WKbhfYbih

147 znfluencesKofK”icrowaveYrssistedKvxtractionKβarametersKonKrntioxidantKrctivityKofKtheKvxtractK
fromKβeels[KFoodsWK2021WKbaWK 4.9 7

146 TheKthemicalWKStructuralWKandKsiologicalKβropertiesKofKtrudeKβolysaccharidesKfromKSweetKTeaKSK
SyanceTKthunTKsasedKonKuifferentKvxtractionKTechnologies[KFoodsWK2021WKbaWK 4.9 6

145 WheatKauthenticationkrnKoverviewKonKdifferentKtechniquesKandKchemometricKmethods[KCriticalh
ReviewshinhFoodhSciencehandhNutritionWK2021WKbYce 11.5 1

144 StructuralKandKsiologicalKβropertiesKofKWaterKSolubleKβolysaccharidesKfromK“otusK“eaveskKvffectsKofK
uryingKTechniques[KMoleculesWK2021WKcgWK 4.8 4

143 βhysicochemicalKandKsiologicalKβropertiesKofKβolysaccharidesKfromKβreparedKbyKuifferentK
vxtractionKTechniques[KPolymersWK2021WKbdWK 4.5 2

(2021-2021)
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142 rbsorptionWKmetabolismWKandKbioactivityKofKvitexinkKrecentKadvancesKinKunderstandingKtheKefficacyK
ofKanKimportantKnutraceutical[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2021WKgbWKbaejYbage 11.5 47

141
uiscriminationKtheKgeographicalKoriginKofKYanchiKTanK“ambKwithKdifferentKmuscleKsectionsKbyKstableK
isotopicKratiosKandKelementalKprofiles[KInternationalhJournalhofhFoodhSciencehandhTechnologyWK2021WK
fgWKcgaeYcgbb

3.8 3

140
znKvitroKsimulatedKdigestionKandKfecalKfermentationKofKpolysaccharidesKfromKloquatKleaveskKuynamicK
changesKinKphysicochemicalKpropertiesKandKimpactsKonKhumanKgutKmicrobiota[KInternationalhJournalh
ofhBiologicalhMacromoleculesWK2021WKbgiWKhddYhec

7.9 20

139
βolysaccharidesKfromKdandelionKSTaraxacumKmongolicumTKleaveskKznsightsKintoKinnovativeKdryingK
techniquesKonKtheirKstructuralKcharacteristicsKandKbiologicalKactivities[KInternationalhJournalhofh
BiologicalhMacromoleculesWK2021WKbghWKjjfYbaaf

7.9 13

138
uynamicKchangesKofKstructuralKcharacteristicsKofKsnowKchrysanthemumKpolysaccharidesKduringKinK
vitroKdigestionKandKfecalKfermentationKandKrelatedKimpactsKonKgutKmicrobiota[KFoodhResearchh
InternationalWK2021WKbebWKbajiii

7 18

137 βhysicochemicalKandKpyYdependentKfunctionalKpropertiesKofKproteinsKisolatedKfromKeightK
traditionalKthineseKbeans[KFoodhHydrocolloidsWK2021WKbbcWKbagcii 10.6 19

136 QuantitativeKproteomicKandKmetabolomicKanalysisKofKuictyophoraKindusiataKfruitingKbodiesKduringK
postYharvestKmorphologicalKdevelopment[KFoodhChemistryWK2021WKddjWKbchiie 8.5 21

135 sioactiveKtompoundsWKTherapeuticKrctivitiesWKandKrpplicationsKofKwicusKpumilaK“[[KAgronomyWK2021WK
bbWKij 3.6 4

134 rntioxidantKwoodKtomponentsKforKtheKβreventionKandKTreatmentKofKtardiovascularKuiseaseskK
vffectsWK”echanismsWKandKtlinicalKStudies[KOxidativehMedicinehandhCellularhLongevityWK2021WKcacbWKggchdff6.7 19

133 RecentKadvancesKinKtheKstructureWKsynthesisWKandKapplicationsKofKnaturalKpolymericKhydrogels[K
CriticalhReviewshinhFoodhSciencehandhNutritionWK2021WKbYbg 11.5 6

132 vffectsKandK”echanismsKofKResveratrolKonKrgingKandKrgeYRelatedKuiseases[KOxidativehMedicinehandh
CellularhLongevityWK2021WKcacbWKjjdccbi 6.7 11

131 znfluencesKofKfoodKcontaminantsKandKadditivesKonKgutKmicrobiotaKasKwellKasKprotectiveKeffectsKofK
dietaryKbioactiveKcompounds[KTrendshinhFoodhSciencehandhTechnologyWK2021WKbbdWKbiaYbjc 15.3 2

130 RecentKrdvancesKinKsioactiveKtompoundsWKyealthKwunctionsWKandKSafetyKtoncernsKofKαnionKSK“[T[K
FrontiershinhNutritionWK2021WKiWKggjiaf 6.2 17

129 βhenolicKtontentWK”ainKwlavonoidsWKandKrntioxidantKtapacityKofKznstantKSweetKTeaKSK[yance]KthunTK
βreparedKwithKuifferentKRawK”aterialsKandKuryingK”ethods[KFoodsWK2021WKbaWK 4.9 2

128
βrotectiveKeffectsKofKteaKextractsKagainstKalcoholicKfattyKliverKdiseaseKinKmiceKviaKmodulatingK
cytochromeKβefaKcvbKexpressionKandKamelioratingKoxidativeKdamage[KFoodhSciencehandhNutritionWK
2021WKjWKfgcgYfgea

3.2 3

127 ”olecularKmechanismsKunderlyingKhealthKbenefitsKofKteaKcompounds[KFreehRadicalhBiologyhandh
MedicineWK2021WKbhcWKbibYcaa 7.8 18

126 rntiYinflammatoryKnaturalKproductsKasKpotentialKtherapeuticKagentsKofKrheumatoidKarthritiskKrK
systematicKreview[KPhytomedicineWK2021WKjdWKbfdhgg 6.5 4

125 vffectsKandK”echanismsKofKβrobioticsWKβrebioticsWKSynbioticsWKandKβostbioticsKonK”etabolicKuiseasesK
TargetingKxutK”icrobiotakKrK–arrativeKReview[KNutrientsWK2021WKbdWK 6.7 25
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124 StructuralKtharacteristicsKofKtrudeKβolysaccharidesKfromKbcKSelectedKthineseKTeasWKandKTheirK
rntioxidantKandKrntiYuiabeticKrctivities[KAntioxidantsWK2021WKbaWK 7.1 6

123 ueepKvutecticKSolventYrssistedKvxtractionWKβartiallyKStructuralKtharacterizationWKandKsioactivitiesKofK
rcidicKβolysaccharidesKfromK“otusK“eaves[KFoodsWK2021WKbaWK 4.9 9

122 thangesKinKβhysicochemicalKandKsiologicalKβropertiesKofKβolyphenolicYβroteinYβolysaccharideK
TernaryKtomplexesKfromKafterKznKVitroKSimulatedKSalivaYxastrointestinalKuigestion[KFoodsWK2021WKbaWK 4.9 2

121 ScreeningKandKprocessKoptimizationKofKultrasoundYassistedKextractionKofKmainKantioxidantsKfromK
sweetKteaKS“ithocarpusKlitseifoliusK[yance]KthunT[KFoodhBioscienceWK2021WKedWKbabchh 4.9 10

120 uiscoveryKofKbâ��YacetoxychavicolKacetateKSrtrTKasKaKpromisingKantibacterialKcompoundKfromKgalangalK
SrlpiniaKgalangaKS“inn[TKWilldT[KIndustrialhCropshandhProductsWK2021WKbhbWKbbdiid 5.9 3

119 setaYglucosidaseKactivityKofKwineKyeastsKandKitsKimpactsKonKwineKvolatilesKandKphenolicskKrK
miniYreview[KFoodhMicrobiologyWK2021WKbaaWKbadifj 6 9

118 vxtractionKandKrssessmentK”ethodsKasKWellKasKResourcesKofK–aturalKrntioxidantsKinKwoodsKandK
yerbs[KReferencehSerieshinhPhytochemistryWK2021WKbYda 0.7

117
vffectsKofKuifferentKxreenKTeaKvxtractsKonKthronicKrlcoholKznducedYwattyK“iverKuiseaseKbyK
rmelioratingKαxidativeKStressKandKznflammationKinK”ice[[KOxidativehMedicinehandhCellularhLongevityWK
2021WKcacbWKfbiicaf

6.7 2

116 βrocessingWKQualityWKSafetyWKandKrcceptanceKofK”eatKrnalogueKβroducts[KEngineeringWK2020WK 9.7 14

115
TheKhealthKbenefitsWKfunctionalKpropertiesWKmodificationsWKandKapplicationsKofKpeaKSβisumKsativumK“[TK
proteinkKturrentKstatusWKchallengesWKandKperspectives[KComprehensivehReviewshinhFoodhSciencehandh
FoodhSafetyWK2020WKbjWKbidfYbihg

16.4 39

114 rntivirulenceKpropertiesKandKrelatedKmechanismsKofKspiceKessentialKoilskKrKcomprehensiveKreview[K
ComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyWK2020WKbjWKbabiYbaff 16.4 25

113 “argeYScaleKScreeningKofKcdjKTraditionalKthineseK”edicinalKβlantKvxtractsKforKTheirKrntibacterialK
rctivitiesKagainstK”ultidrugYResistantKandKtytotoxicKrctivities[KPathogensWK2020WKjWK 4.5 9

112 yealthKsenefitsKandK”olecularK”echanismsKofKResveratrolkKrK–arrativeKReview[KFoodsWK2020WKjWK 4.9 86

111 “ignanskKQuantitativeKrnalysisKofKtheKResearchK“iterature[KFrontiershinhPharmacologyWK2020WKbbWKdh 5.6 11

110 TheKznKVivoKrntioxidantKandKyepatoprotectiveKrctionsKofKSelectedKthineseKTeas[KFoodsWK2020WKjWK 4.9 28

109 rnKintroductionKtoKtheKâ��“iKSpicyKUnitâ��KforKtheKpungencyKdegreeKofKspicyKfoods[KInternationalhJournalh
ofhFoodhPropertiesWK2020WKcdWKbaiYbbf 3 1

108 ScreeningKandKSpontaneousK”utationKofKβickleYuerivedKwithKαverproductionKofKRiboflavinWKRelatedK
”echanismWKandKwoodKrpplication[KFoodsWK2020WKjWK 4.9 18

107 βhytochemicalsKforKtheKβreventionKandKTreatmentKofKxastricKtancerkKvffectsKandK”echanisms[K
InternationalhJournalhofhMolecularhSciencesWK2020WKcbWK 6.3 14

(2020-2021)
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106 rntimicrobialKandKanticancerKapplicationsKandKrelatedKmechanismsKofKcurcuminYmediatedK
photodynamicKtreatments[KTrendshinhFoodhSciencehandhTechnologyWK2020WKjhWKdebYdfe 15.3 38

105 tarboxymethylationKofKQingkeK˛†YglucansKandKtheirKphysicochemicalKpropertiesKandKbiologicalK
activities[KInternationalhJournalhofhBiologicalhMacromoleculesWK2020WKbehWKcaaYcai 7.9 9

104 znhibitionKofKmultidrugYresistantKfoodborneKStaphylococcusKaureusKbiofilmsKbyKaKnaturalKterpenoidK
SVTYnootkatoneKandKrelatedKmolecularKmechanism[KFoodhControlWK2020WKbbcWKbahbfe 6.2 24

103
UnderlyingKmechanismKforKtheKdifferencesKinKheatYinducedKgelKpropertiesKbetweenKthickKeggKwhitesK
andKthinKeggKwhiteskKxelKpropertiesWKstructureKandKquantitativeKproteomeKanalysis[KFoodh
HydrocolloidsWK2020WKbagWKbafihd

10.6 48

102 vffectsKofKsimulatedKsalivaYgastrointestinalKdigestionKonKtheKphysicochemicalKpropertiesKandK
bioactivitiesKofKokraKpolysaccharides[KCarbohydratehPolymersWK2020WKcdiWKbbgbid 10.3 26

101 βhytochemicalsWKessentialKoilsWKandKbioactivitiesKofKanKunderutilizedKwildKfruitKtiliKSRosaKroxburghiiT[K
IndustrialhCropshandhProductsWK2020WKbedWKbbbjci 5.9 19

100
βolysaccharidesKfromKloquatKSvriobotryaKjaponicaTKleaveskKzmpactsKofKextractionKmethodsKonKtheirK
physicochemicalKcharacteristicsKandKbiologicalKactivities[KInternationalhJournalhofhBiologicalh
MacromoleculesWK2020WKbegWKfaiYfbh

7.9 20

99 vffectsKofKdifferentKextractionKmethodsKonKtheKstructuralKpropertiesKandKbioactivitiesKofK
polysaccharidesKextractedKfromKQingkeKSTibetanKhullessKbarleyT[KJournalhofhCerealhScienceWK2020WKjcWKbacjag3.8 9

98
tomparisonKofKstructuralKcharacteristicsKandKbioactivitiesKofKpolysaccharidesKfromKloquatKleavesK
preparedKbyKdifferentKdryingKtechniques[KInternationalhJournalhofhBiologicalhMacromoleculesWK2020WK
befWKgbbYgbj

7.9 12

97
vffectsKofKdryingKmethodsKonKtheKphysicochemicalKcharacteristicsKandKbioactivitiesKofK
polyphenolicYproteinYpolysaccharideKconjugatesKfromKyoveniaKdulcis[KInternationalhJournalhofh
BiologicalhMacromoleculesWK2020WKbeiWKbcbbYbccb

7.9 21

96 titrusKwlavonoidsKasKβromisingKβhytochemicalsKTargetingKuiabetesKandKRelatedKtomplicationskKrK
SystematicKReviewKofKznKVitroKandKznKVivoKStudies[KNutrientsWK2020WKbcWK 6.7 47

95 SweetKteaKSKrehd[TKasKaKnewKnaturalKsourceKofKbioactiveKdihydrochalconesKwithKmultipleKhealthK
benefits[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2020WKbYbi 11.5 21

94 TheKanticancerKpotentialKofKtheKdietaryKpolyphenolKrutinkKturrentKstatusWKchallengesWKandK
perspectives[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2020WKbYci 11.5 19

93 TanninsKasKanKalternativeKtoKantibiotics[KFoodhBioscienceWK2020WKdiWKbaahfb 4.9 35

92 βhenolicKprofilesWKantioxidantKactivitiesWKandKantiproliferativeKactivitiesKofKdifferentKmungKbeanK
SVignaKradiataTKvarietiesKfromKSriK“anka[KFoodhBioscienceWK2020WKdhWKbaahaf 4.9 4

91 vffectsKofK”icrowaveYrssistedKvxtractionKtonditionsKonKrntioxidantKtapacityKofKSweetKTeaKSKRehd[T[K
AntioxidantsWK2020WKjWK 7.1 10

90 αptimizationKandKtharacterizationKofK”icrowaveYrssistedKyydroYuistillationKvxtractionKofKvssentialK
αilsKfromK“eafKandKRecoveryKofKβolyphenolsKfromKvxtractKwluid[KMoleculesWK2020WKcfWK 4.8 4

89 rntibacterialKactivityKandKgasKchromatographyKmassKspectrometryKSxtâ��”STYbasedKmetaboliteK
profilesKofKteltisKafricanaKandKitsKendophyticKextracts[KIndustrialhCropshandhProductsWK2020WKbfhWKbbcjdd 5.9 2
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88 xlycosidicallyKboundKaromaKprecursorsKinKfruitskKrKcomprehensiveKreview[KCriticalhReviewshinhFoodh
SciencehandhNutritionWK2020WKbYcj 11.5 14

87 xreenKvxtractionKofKrntioxidantKβolyphenolsKfromKxreenKTeaKST[KAntioxidantsWK2020WKjWK 7.1 27

86 TargetingKgutKmicrobiotaKwithKdietaryKcomponentsKonKcancerkKvffectsKandKpotentialKmechanismsKofK
action[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2020WKgaWKbacfYbadh 11.5 40

85 –anochemopreventionKwithKtherapeuticKbenefitskKrnKupdatedKreviewKfocusedKonKepigallocatechinK
gallateKdelivery[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2020WKgaWKbcedYbcge 11.5 21

84 vffectsKandKmechanismsKofKteaKforKtheKpreventionKandKmanagementKofKcancerskKrnKupdatedKreview[K
CriticalhReviewshinhFoodhSciencehandhNutritionWK2020WKgaWKbgjdYbhaf 11.5 45

83
βhysicochemicalKpropertiesWKdigestibilityKandKexpectedKglycaemicKindexKofKhighKamyloseKriceK
differingKinKlengthYwidthKratioKinKSriK“anka[KInternationalhJournalhofhFoodhSciencehandhTechnologyWK
2020WKffWKheYib

3.8 5

82 vffectsKofKTannaseKandKUltrasoundKTreatmentKonKtheKsioactiveKtompoundsKandKrntioxidantK
rctivityKofKxreenKTeaKvxtract[KAntioxidantsWK2019WKiWK 7.1 19

81 TargetingKxutK”icrobiotaKforKtheKβreventionKandK”anagementKofKuiabetesK”ellitusKbyKuietaryK
–aturalKβroducts[KFoodsWK2019WKiWK 4.9 36

80 βhytochemicalKtompositionKandKrntioxidantKtapacityKofKdaKthineseKTeas[KAntioxidantsWK2019WKiWK 7.1 45

79 vffectsKandK”echanismsKofKTeaKandKztsKsioactiveKtompoundsKforKtheKβreventionKandKTreatmentKofK
tardiovascularKuiseaseskKrnKUpdatedKReview[KAntioxidantsWK2019WKiWK 7.1 48

78 vffectsKandK”echanismsKofKTeaKforKtheKβreventionKandK”anagementKofKuiabetesK”ellitusKandK
uiabeticKtomplicationskKrnKUpdatedKReview[KAntioxidantsWK2019WKiWK 7.1 65

77 βolyphenolicKβrofileKandKrntioxidantKtapacityKofKvxtractsKfromKwruits[KAntioxidantsWK2019WKiWK 7.1 13

76 uiscoveryKofKrntibacterialKuietaryKSpicesKThatKTargetKrntibioticYResistantKsacteria[KMicroorganismsWK
2019WKhWK 4.9 9

75 sioactiveKtompoundsKandKsioactivitiesKofKxingerKSKRoscoeT[KFoodsWK2019WKiWK 4.9 232

74 UltrasonicKTreatmentKzncreasesKvxtractionKRateKofKtommonKseanKSK“[TKrntioxidants[KAntioxidantsWK
2019WKiWK 7.1 14

73 turcuminkKTotalYScaleKrnalysisKofKtheKScientificK“iterature[KMoleculesWK2019WKceWK 4.8 32

72 rntioxidantKrctivitiesWKβhenolicKβrofilesWKandKαrganicKrcidKtontentsKofKwruitKVinegars[KAntioxidantsWK
2019WKiWK 7.1 40

71 tomparisonKofKtheKβhenolicKβrofilesKofKSoakedKandKxerminatedKβeanutKtultivarsKviaK
Uβ“tYQTαwY”S[KAntioxidantsWK2019WKiWK 7.1 11

(2019-2020)
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70 uietaryKplantsWKgutKmicrobiotaWKandKobesitykKvffectsKandKmechanisms[KTrendshinhFoodhSciencehandh
TechnologyWK2019WKjcWKbjeYcae 15.3 63

69 βhenolicKβrofilesKandKrntioxidantKrctivitiesKofKdaKTeaKznfusionsKfromKxreenWKslackWKαolongWKWhiteWK
YellowKandKuarkKTeas[KAntioxidantsWK2019WKiWK 7.1 80

68 αptimizationKofKkidneyKbeanKantioxidantsKusingKRS”KQKr––KandKcharacterizationKofKantioxidantK
profileKbyKUβ“tYQTαwY”S[KLWThwhFoodhSciencehandhTechnologyWK2019WKbbeWKbaidcb 5.4 16

67 αptimizationKofKUltrasoundYrssistedKvxtractionKofKrntioxidantKβolyphenolsKfromKtheKSeedKtoatsKofK
RedKSwordKseanKSKSJacq[TKut[T[KAntioxidantsWK2019WKiWK 7.1 16

66 sioactiveKtompoundsKandKsiologicalKwunctionsKofKxarlicKSK“[T[KFoodsWK2019WKiWK 4.9 193

65 vffectsKofKwoodKβrocessingKonKznKVivoKrntioxidantKandKyepatoprotectiveKβropertiesKofKxreenKTeaK
vxtracts[KAntioxidantsWK2019WKiWK 7.1 12

64 yealthKwunctionsKandKRelatedK”olecularK”echanismsKofKTeaKtomponentskKrnKUpdateKReview[K
InternationalhJournalhofhMolecularhSciencesWK2019WKcaWK 6.3 94

63 uietaryKnaturalKproductsKandKlungKcancerkKvffectsKandKmechanismsKofKaction[KJournalhofhFunctionalh
FoodsWK2019WKfcWKdbgYddb 5.1 18

62 sioactiveKcompoundsKandKbeneficialKfunctionsKofKsproutedKgrainsK2019WKbjbYceg 24
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Rice[KStarchyStaerkeWK2018WKhaWKbhaabgh 2.3 10

59 rbsorptionWKmetabolismWKantiYcancerKeffectKandKmolecularKtargetsKofKepigallocatechinKgallateK
SvxtxTkKrnKupdatedKreview[KCriticalhReviewshinhFoodhSciencehandhNutritionWK2018WKfiWKjceYjeb 11.5 177
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βroductsKandKβrobiotics[KNutrientsWK2018WKbaWK 6.7 51
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41
“actobacillusKplantarumKWtwSbKwermentationKuifferentiallyKrffectsKrntioxidantKtapacityKandK
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14 αptimizationKofKreactionKconditionsKforKimprovingKnutritionalKpropertiesKinKheatKmoistureKtreatedK
maizeKstarch[KInternationalhJournalhofhBiologicalhMacromoleculesWK2016WKjdWKdeYea 7.9 10
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