
Bradley W Bolling

ListjofjPublicationsjbyjCitations

Source:jhttps://exalyycom/authorxpdf/4417390/bradleyxwxbollingxpublicationsxbyxcitationsypdf

Version:j2024x04x19j

ThisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexalyycomyjForj

thejlatestjversionjofjthisjpublicationjlistwjvisitjthejlinkjgivenjabovey

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalwjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticley

66
papers

2,588
citations

30
h-index

50
g-index

67
ext. papers

3,125
ext. citations

6
avg, IF

5.65
L-index



m Paper IF Citations

66
TreeNnutNphytochemicalspNcompositionbNantioxidantNcapacitybNbioactivitybNimpactNfactorsdNwN
systematicNreviewNofNalmondsbNxrazilsbNcashewsbNhazelnutsbNmacadamiasbNpecansbNpineNnutsbN
pistachiosNandNwalnutsdNNutritionmResearchmReviewsbN2011bNhjbNhjjcmk

7 225

65 ReviewNofNnutNphytochemicalsbNfatcsolubleNbioactivesbNantioxidantNcomponentsNandNhealthNeffectsdN
BritishmJournalmofmNutritionbN2015bNggiNSupplNhbNSlncmn 3.6 215

64 ’lavonoidNcontentNandNantioxidantNactivityNofNvegetablesNfromNαndonesiadNFoodmChemistrybN2010bN
ghgbNghigcghik 8.5 156

63 NutsNandNtheirNcocproductspNTheNimpactNofNprocessingNVroastingWNonNphenolicsbNbioavailabilitybNandN
healthNbenefitsNâ��NwNcomprehensiveNreviewdNJournalmofmFunctionalmFoodsbN2016bNhlbNnncghh 5.1 95

62 wNreviewNofNtheNefficacyNofNdietaryNpolyphenolsNinNexperimentalNmodelsNofNinflammatoryNbowelN
diseasesdNFoodmandmFunctionbN2015bNlbNgmmicnl 6.1 87

61
UnderutilizedNchokeberryNVwroniaNmelanocarpabNwroniaNarbutifoliabNwroniaNprunifoliaWNaccessionsNareN
richNsourcesNofNanthocyaninsbNflavonoidsbNhydroxycinnamicNacidsbNandNproanthocyanidinsdNJournalmofm
AgriculturalmandmFoodmChemistrybN2013bNlgbNnkngcn

5.7 85

60 PolyphenolNcontentNandNantioxidantNactivityNofNyaliforniaNalmondsNdependNonNcultivarNandNharvestN
yeardNFoodmChemistrybN2010bNghhbNngocnhk 8.5 83

59 PolyphenolsbNcarotenoidsbNandNascorbicNacidNinNunderutilizedNmedicinalNvegetablesdNJournalmofm
FunctionalmFoodsbN2012bNjbNiiocijm 5.1 77

58 wroniaNmelanocarpaNVchokeberryWNpolyphenolcrichNextractNimprovesNantioxidantNfunctionNandN
reducesNtotalNplasmaNcholesterolNinNapolipoproteinN‘NknockoutNmicedNNutritionmResearchbN2013bNiibNjflcgi4 73

57 PhaseNααNenzymecinducingNandNantioxidantNactivitiesNofNbeetrootNVxetaNvulgarisNLdWNextractsNfromN
phenotypesNofNdifferentNpigmentationdNJournalmofmAgriculturalmandmFoodmChemistrybN2002bNkfbNlmfjco 5.7 70

56 TheNphytochemicalNcompositionNandNantioxidantNactionsNofNtreeNnutsdNAsiamPacificmJournalmofmClinicalm
NutritionbN2010bNgobNggmchi 1 69

55 ‘videnceNforNtheNeffectsNofNyogurtNonNgutNhealthNandNobesitydNCriticalmReviewsminmFoodmSciencemandm
NutritionbN2017bNkmbNgklocgkni 11.5 67

54 wlmondNPolyphenolspNMethodsNofNwnalysisbNyontributionNtoN’oodNQualitybNandN°ealthNPromotiondN
ComprehensivemReviewsminmFoodmSciencemandmFoodmSafetybN2017bNglbNijlciln 16.4 67

53 xetalainsbNphaseNααNenzymecinducingNcomponentsNfromNredNbeetrootNVxetaNvulgarisNLdWNextractsdN
NutritionmandmCancerbN2005bNkibNogcgfi 2.8 62

52 wNcommonNantimicrobialNadditiveNincreasesNcolonicNinflammationNandNcolitiscassociatedNcolonN
tumorigenesisNinNmicedNSciencemTranslationalmMedicinebN2018bNgfbN 17.5 62

51 ’lavonoidsNandNgutNhealthdNCurrentmOpinionminmBiotechnologybN2020bNlgbNgkicgko 11.4 60

50 ‘ggNintakeNimprovesNcarotenoidNstatusNbyNincreasingNplasmaN°zLNcholesterolNinNadultsNwithN
metabolicNsyndromedNFoodmandmFunctionbN2013bNjbNhgichg 6.1 58

Bradley W Bolling

2



49 TheNinfluenceNofNroastingbNpasteurisationbNandNstorageNonNtheNpolyphenolNcontentNandNantioxidantN
capacityNofNyaliforniaNalmondNskinsdNFoodmChemistrybN2010bNghibNgfjfcgfjm 8.5 57

48 °ighcMolecularcWeightNProanthocyanidinsNinN’oodspNOvercomingNwnalyticalNyhallengesNinNPursuitNofN
NovelNzietaryNxioactiveNyomponentsdNAnnualmReviewmofmFoodmSciencemandmTechnologybN2016bNmbNjiclj 14.7 53

47 xioavailabilityNofNanthocyaninsNandNcolonicNpolyphenolNmetabolitesNfollowingNconsumptionNofN
aroniaNberryNextractdNFoodmChemistrybN2016bNhggbNnlfcn 8.5 52

46 YogurtNinhibitsNintestinalNbarrierNdysfunctionNinNyacochNcellsNbyNincreasingNtightNjunctionsdNFoodmandm
FunctionbN2017bNnbNjflcjgj 6.1 48

45 yharacterisationNofNstilbenesNinNyaliforniaNalmondsNVPrunusNdulcisWNbyNU°PLycMSdNFoodmChemistrybN
2014bNgjnbNiffcl 8.5 48

44 PolyphenolcrichNblackNchokeberryNVwroniaNmelanocarpaWNextractNregulatesNtheNexpressionNofNgenesN
criticalNforNintestinalNcholesterolNfluxNinNyacochNcellsdNJournalmofmNutritionalmBiochemistrybN2013bNhjbNgkljcmf6.3 44

43
wroniaNberryNpolyphenolNconsumptionNreducesNplasmaNtotalNandNlowcdensityNlipoproteinNcholesterolN
inNformerNsmokersNwithoutNloweringNbiomarkersNofNinflammationNandNoxidativeNstresspNaN
randomizedNcontrolledNtrialdNNutritionmResearchbN2017bNimbNlmcmm

4 41

42 QuantificationNofNalmondNskinNpolyphenolsNbyNliquidNchromatographycmassNspectrometrydNJournalmofm
FoodmSciencebN2009bNmjbNyihlcih 3.4 39

41 wnticinflammatoryNactivityNofNaroniaNberryNextractsNinNmurineNsplenocytesdNJournalmofmFunctionalm
FoodsbN2014bNnbNlncmk 5.1 38

40 TeaNandNhealthpNpreventiveNandNtherapeuticNusefulnessNinNtheNelderlyudNCurrentmOpinionminmClinicalm
NutritionmandmMetabolicmCarebN2009bNghbNjhcn 3.8 36

39 yharacterizationNofNellagitanninsbNgallotanninsbNandNboundNproanthocyanidinsNfromNyaliforniaN
almondNVPrunusNdulcisWNvarietiesdNJournalmofmAgriculturalmandmFoodmChemistrybN2012bNlfbNghgkgcl 5.7 35

38 °arvestNdateNaffectsNaroniaNjuiceNpolyphenolsbNsugarsbNandNantioxidantNactivitybNbutNnotNanthocyaninN
stabilitydNFoodmChemistrybN2015bNgnmbNgnocol 8.5 32

37
LowcfatNyogurtNconsumptionNreducesNbiomarkersNofNchronicNinflammationNandNinhibitsNmarkersNofN
endotoxinNexposureNinNhealthyNpremenopausalNwomenpNaNrandomisedNcontrolledNtrialdNBritishm
JournalmofmNutritionbN2017bNggnbNgfjicgfkg

3.6 31

36 yharacterizingNandNimprovingNtheNsensoryNandNhedonicNresponsesNtoNpolyphenolcrichNaroniaNberryN
juicedNAppetitebN2016bNgfmbNgglcghk 4.5 29

35 ‘ffectsNofNroastingNonNproanthocyanidinNcontentsNofNTurkishNTombulNhazelnutNandNitsNskindNJournalm
ofmFunctionalmFoodsbN2016bNhibNljmclki 5.1 26

34 ScreeningNforNPhaseNααN‘nzymecinducingNandNwntioxidantNwctivitiesNofNyommonNVegetablesdNJournalm
ofmFoodmSciencebN2002bNlmbNhknichknn 3.4 26

33 QuercetinNandNαtsNMetabolitesNαnhibitNRecombinantN°umanNwngiotensincyonvertingN‘nzymeNhN
Vwy‘hWNwctivitydNJournalmofmAgriculturalmandmFoodmChemistrybN2020bNlnbNgionhcgiono 5.7 26

32 wssayNdilutionNfactorsNconfoundNmeasuresNofNtotalNantioxidantNcapacityNinNpolyphenolcrichNjuicesdN
JournalmofmFoodmSciencebN2012bNmmbN°locmk 3.4 24

(2012-2010)

3



31 zietaryNsupplementationNofNferulicNacidNandNferulicNacidNethylNesterNinducesNquinoneNreductaseNandN
glutathionecSctransferaseNinNratsdNFoodmChemistrybN2011bNghjbNgcl 8.5 22

30
yontributionsNofNphenolicsNandNaddedNvitaminNyNtoNtheNantioxidantNcapacityNofNpomegranateNandN
grapeNjuicespNsynergismNandNantagonismNamongNconstituentsdNInternationalmJournalmofmFoodmSciencem
andmTechnologybN2013bNjnbNhlkf

3.8 20

29 StarchNUtilizationNPromotesNQuercetinNzegradationNandNxutyrateNProductionNbydNFrontiersminm
MicrobiologybN2019bNgfbNggjk 5.7 17

28 TheNkineticNbasisNforNagecassociatedNchangesNinNquercetinNandNgenisteinNglucuronidationNbyNratNliverN
microsomesdNJournalmofmNutritionalmBiochemistrybN2010bNhgbNjonckfi 6.3 17

27 PhenolicNandNtocopherolNcontentNofNautumnNoliveNV‘laeagnusNumbellateWNberriesdNJournalmofm
FunctionalmFoodsbN2015bNglbNifkcigj 5.1 16

26
PremealNLowc’atNYogurtNyonsumptionNReducesNPostprandialNαnflammationNandNMarkersNofN
‘ndotoxinN‘xposureNinN°ealthyNPremenopausalNWomenNinNaNRandomizedNyontrolledNTrialdNJournalmofm
NutritionbN2018bNgjnbNogfcogl

4.1 15

25 MicrosomalNquercetinNglucuronidationNinNratNsmallNintestineNdependsNonNageNandNsegmentdNDrugm
MetabolismmandmDispositionbN2011bNiobNgjflcgj 4 14

24 wntioxidantNfractionsNofNKhayaNgrandifoliolaNydzydNandN‘ntadaNafricanaN–uilldNetNPerrdNinduceNnuclearN
translocationNofNNrfhNinN°ycfjNcellsdNCellmStressmandmChaperonesbN2015bNhfbNoogcgfff 4 13

23 wroniaNberryNVwroniaNmitschuriniiNâ��Vikingâ��WNinhibitsNcolitisNinNmiceNandNinhibitsNTNcellNtumourNnecrosisN
factorc˛–NsecretiondNJournalmofmFunctionalmFoodsbN2018bNjjbNjnckm 5.1 13

22 zietaryNPreventionNofNyolitisNbyNwroniaNxerryNisNMediatedNThroughNαncreasedNThgmNandNTregdN
MolecularmNutritionmandmFoodmResearchbN2019bNlibNegnffonk 5.9 13

21 ReviewNandNPerspectiveNonNtheNyompositionNandNSafetyNofN–reenNTeaN‘xtractsdNEuropeanmJournalmofm
NutritionmtmFoodmSafetybN2015bNkbNgcig 0 12

20 ‘xtractionNmethodsNdetermineNtheNantioxidantNcapacityNandNinductionNofNquinoneNreductaseNbyNsoyN
productsNinNvitrodNFoodmChemistrybN2009bNgglbNikgcikk 8.5 11

19 PhenolicNderivativesNfromNsoyNflourNethanolNextractNareNpotentNinNvitroNquinoneNreductaseNVQRWN
inducingNagentsdNJournalmofmAgriculturalmandmFoodmChemistrybN2008bNklbNgfjmicnf 5.7 11

18 PolyphenolN‘xtractsNfromNThreeNyolombianNPassiflorasNVPassionN’ruitsWNPreventN
αnflammationcαnducedNxarrierNzysfunctionNofNyacochNyellsdNMoleculesbN2019bNhjbN 4.8 11

17 zairyN’oodsNandNzairyN’atspNNewNPerspectivesNonNPathwaysNαmplicatedNinNyardiometabolicN°ealthdN
AdvancesminmNutritionbN2020bNggbNhllchmo 10 10

16 wnthocyaninsNandNintestinalNbarrierNfunctionpNaNreviewdNJournalmofmFoodmBioactives:manmOfficialm
ScientificmPublicationmofmthemInternationalmSocietymofmNutraceuticalsmandmFunctionalmFoodsmvISNFFwbkbNgncif 3.7 10

15 wroniaNxerryNSupplementationNMitigatesNαnflammationNinNTNyellNTransfercαnducedNyolitisNbyN
zecreasingNOxidativeNStressdNNutrientsbN2019bNggbN 6.7 9

14 SpecialtyNseedspNNutrientsbNbioactivesbNbioavailabilitybNandNhealthNbenefitspNwNcomprehensiveNreviewdN
ComprehensivemReviewsminmFoodmSciencemandmFoodmSafetybN2021bNhfbNhinhchjhm 16.4 9

Bradley W Bolling

4



13 wroniaNberryNpolyphenolsNhaveNmatrixcdependentNeffectsNonNtheNgutNmicrobiotadNFoodmChemistrybN
2021bNikobNghonig 8.5 9

12 wroniaNberryNinhibitsNdisruptionNofNyacochNintestinalNbarrierNfunctiondNArchivesmofmBiochemistrymandm
BiophysicsbN2020bNlnnbNgfnjfo 4.1 8

11
yompositionbNpolyphenolNbioavailabilitybNandNhealthNbenefitsNofNaroniaNberrypNaNreviewdNJournalmofm
FoodmBioactives:manmOfficialmScientificmPublicationmofmthemInternationalmSocietymofmNutraceuticalsmandm
FunctionalmFoodsmvISNFFwbN2020bNggbNgicif

3.7 8

10 xrowningNαndexNofNwnthocyanincRichN’ruitNJuiceNzependsNonNp°NandNwnthocyaninNLossNMoreNThanN
theN–ainNofNSolubleNPolymericNPigmentsdNJournalmofmFoodmSciencebN2018bNnibNoggcohg 3.4 6

9 LimitedNcontributionNofNisoflavonesNtoNhepatocellularNphaseNααNenzymecinducingNactivityNofNsoybeanN
V–lycineNmaxWNextractsdNFoodmChemistrybN2009bNggibNgflocgfmk 8.5 6

8 zevelopmentNofNaNSimpleNMethodNforNzetectingNPresumptiveN‘scherichiaNcoliNonN’reshNRetailNxeefdN
JournalmofmFoodmSciencebN2002bNlmbNhknchlg 3.4 5

7 QuinoneNreductaseNinducingNandNantioxidantNactivitiesNofNaqueousNisolatesNofNgreenNbeanN
VPhaseolusNvulgarisNLdWdNFoodmResearchmInternationalbN2007bNjfbNgnhcgof 7 2

6 RefrigeratedNandNfrozenNstorageNimpactNaroniaNberryNqualitydNFoodmProductionmProcessingmandm
NutritionbN2022bNjbN 4.6 2

5 SugarsNandNyitricNwcidNzifferentlyNModulateNzPP°NwntioxidantNwctivityNinNPolyphenolcrichN’ruitN
JuicesdNFASEBmJournalbN2015bNhobNohhdgj 0.9 2

4 ‘xploringNtheNLinksNbetweenNzietNandNαnflammationpNzairyN’oodsNasNyaseNStudiesdNAdvancesminm
NutritionbN2021bNghbNgScgiS 10 1

3 zeNnovoNassemblyNofNaNfruitNtranscriptomeNsetNidentifiesNwmMYxgfNasNaNkeyNregulatorNofN
anthocyaninNbiosynthesisNinNwroniaNmelanocarpaddNBMCmPlantmBiologybN2022bNhhbNgji 5.3 0

2 TimeNofNharvestNaffectsNUnitedNStatescgrownNwroniaNmitschuriniiNberryNpolyphenolsbN´°xrixbNandN
aciditydNJournalmofmAgriculturemandmFoodmResearchbN2021bNlbNgffhjn 2.6 0

1 wgecrelatedNincreasesNinNmicrosomalNquercetinNglucuronidationNinNratNsmallNintestineddNFASEBmJournal
bN2009bNhibNmkfdg 0.9

List of Publications

5


