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72 yffectsMofMultrasoundaassistedMextractionMonMphysicochemicalMpropertiesZMbioactiveMcompoundsZMandM
antioxidantMcapacityMforMtheMvalorizationMofMhybridMMandarinMpeelsbMFoodlBioscienceZM2021ZMhfZMedeeli 4.9 6

71 αighMviologicalMValueMwompoundsMyxtractionMfromMwitrusMWasteMwithMNonawonventionalMMethodsbM
FoodsZM2020ZMmZM 4.9 47

70 SteviolMglycosidesMandMbioactiveMcompoundsMofMaMbeverageMwithMexoticMfruitsMandMSteviaMrebaudianaM
vertbMasMaffectedMbyMthermalMtreatmentbMInternationallJournalloflFoodlPropertiesZM2020ZMfgZMfiiafjl 3 2

69 NutritionalMassessmentMofMtheMschoolMmenusMofferedMinMSpainTsMMediterraneanMareabMNutritionZM2020ZM
klZMeedlkf 4.8 1

68 ximensionsMofMhouseholdMfoodMwasteMfocusedMonMfamilyMandMconsumersbMCriticallReviewslinlFoodl
SciencelandlNutritionZM2020ZMeaeh 11.5 1

67 LiberationMandMMicellarizationMofMwarotenoidsMfromMxifferentMSmoothiesMafterMThermalMandM
UltrasoundMTreatmentsbMFoodsZM2019ZMlZM 4.9 5

66 –reenMsolventsMandMUltrasoundaussistedMyxtractionMofMbioactiveMorangeMUwitrusMsinensisVMpeelM
compoundsbMScientificlReportsZM2019ZMmZMejefd 4.9 34

65 StudyMofMconsumerMperceptionMofMhealthyMmenusMatMrestaurantsbMFoodlQualitylandlPreferenceZM2017ZM
iiZMedfaedj 5.8 9

64 γnfluenceMofMpulsedMelectricMfieldMprocessingMonMtheMqualityMofMfruitMjuiceMbeveragesMsweetenedMwithM
SteviaMrebaudianabMFoodlandlBioproductslProcessingZM2017ZMedeZMfehafff 4.9 31

63 xietaryMussesmentMofMzreeaLivingMylderlyMSpanishMPeopleMwithMxisabilitiesbMEcologyloflFoodlandl
NutritionZM2017ZMijZMfkkafmj 1.9

62 zoodMhealthyMknowledgeZMattitudesMandMpracticesnMSurveyMofMtheMgeneralMpublicMandMfoodMhandlersbM
InternationallJournalloflGastronomylandlFoodlScienceZM2017ZMkZMeah 2.8 9

61 vioaccessibilityMofMbioactiveMcompoundsMafterMnonathermalMprocessingMofManMexoticMfruitMjuiceMblendM
sweetenedMwithMSteviaMrebaudianabMFoodlChemistryZM2017ZMffeZMelghaelhf 8.5 51

60 PulsedMylectricMzieldMProcessingMOptimizationMofMuscorbicMucidMinMaMMangoMandMPapayaMveverageM
SweetenedMwithMSteviaMRebaudianabMIFMBElProceedingsZM2016ZMehdaehg 0.2

59 whangesMofMuntioxidantMwompoundsMinMaMzruitMδuiceaSteviaMrebaudianaMvlendMProcessedMbyMPulsedM
ylectricMTechnologiesMandMUltrasoundbMFoodlandlBioprocesslTechnologyZM2016ZMmZMeeimaeejl 5.1 24

58 yffectMofMStorageMTimeMandMTemperatureMonMtheMQualityMofMzruitMNectarsnMxeterminationMofM
NutritionalMLossMγndicatorsbMJournalloflFoodlQualityZM2016ZMgmZMfdmafek 2.7 18

57 PotentialMuseMofMpulsedMelectricMtechnologiesMandMultrasoundsMtoMimproveMtheMrecoveryMofM
highaaddedMvalueMcompoundsMfromMblackberriesbMJournalloflFoodlEngineeringZM2015ZMejkZMglahh 6 162

56
yffectMofMSteviaMrebaudianaMadditionMonMbioaccessibilityMofMbioactiveMcompoundsMandMantioxidantM
activityMofMbeveragesMbasedMonMexoticMfruitsMmixedMwithMoatMfollowingMsimulatedMhumanMdigestionbM
FoodlChemistryZM2015ZMelhZMeffagd
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55 vioaccessibilityMofMvioactiveMwompoundsMandMuntioxidantMwapacityfromMOrangeMPeelMafterMPulsedM
ylectricMzieldsMandMαighMVoltageMylectricalMxischargesbMMOJlFoodlProcessinglslTechnologyZM2015ZMeZM 5 2

54 SteviaMrebaudianaMvertoniMasMaMnaturalMantioxidantcantimicrobialMforMhighMpressureMprocessedMfruitM
extractnMprocessingMparameterMoptimizationbMFoodlChemistryZM2014ZMehlZMfjeak 8.5 61

53 QualityMparametersZMbioactiveMcompoundsMandMtheirMcorrelationMwithMantioxidantMcapacityMofM
commercialMfruitabasedMbabyMfoodsbMFoodlSciencelandlTechnologylInternationalZM2014ZMfdZMhkmalk 2.6 26

52
unalyticalMMethodsMforMxeterminingMvioavailabilityMandMvioaccessibilityMofMvioactiveMwompoundsM
fromMzruitsMandMVegetablesnMuMReviewbMComprehensivelReviewslinlFoodlSciencelandlFoodlSafetyZM2014
ZMegZMeiiaeke

16.4 372

51 yffectMofMSteviaMrebaudianaMonMOxidativeMynzymeMuctivityMandMγtsMworrelationMwithMuntioxidantM
wapacityMandMvioactiveMwompoundsbMFoodlandlBioprocesslTechnologyZM2014ZMkZMeielaeifi 5.1 25

50 vioactiveMwomponentsMfromMLeafMVegetableMProductsbMStudieslinlNaturallProductslChemistryZM2014ZMgfeaghj1.5 44

49
whangesMinMQualityMandMNutritionalMParametersMxuringMRefrigeratedMStorageMofManMOrangeM
δuiceâ��MilkMveverageMTreatedMbyMyquivalentMThermalMandMNonathermalMProcessesMforMMildM
PasteurizationbMFoodlandlBioprocesslTechnologyZM2013ZMjZMfdelafdgd

5.1 57

48 uutomatingMaMmjaWellMMicrotiterMPlateMussayMforMQuickMunalysisMofMwhemicallyMuvailableMLysineMinM
zoodsbMFoodlAnalyticallMethodsZM2013ZMjZMefilaefjh 3.4 7

47
uMwomparativeMStudyMofMtheMunalysisMofMuntioxidantMuctivitiesMofMLiquidMzoodsMymployingM
SpectrophotometricZMzluorometricZMandMwhemiluminescentMMethodsbMFoodlAnalyticallMethodsZM2013ZM
jZMgekagfk

3.4 44

46
αighMpressureMprocessingMofMfruitMjuiceMmixtureMsweetenedMwithMSteviaMrebaudianaMvertoninMOptimalM
retentionMofMphysicalMandMnutritionalMqualitybMInnovativelFoodlSciencelandlEmerginglTechnologiesZM
2013ZMelZMhlaij

6.8 67

45 PhysicochemicalMandMnutritionalMcharacteristicsMofMblueberryMjuiceMafterMhighMpressureMprocessingbM
FoodlResearchlInternationalZM2013ZMidZMihiaihm 7 150

44 αighMPressureMTreatmentMyffectMonMPhysicochemicalMandMNutritionalMPropertiesMofMzluidMzoodsM
xuringMStoragenMuMReviewbMComprehensivelReviewslinlFoodlSciencelandlFoodlSafetyZM2012ZMeeZMgdkagff 16.4 178

43
γmpactMofMhighapressureMprocessingMonMvitaminMyMU˛–aZM˛‡aZMandM˛·atocopherolVZMvitaminMxM
UcholecalciferolMandMergocalciferolVZMandMfattyMacidMprofilesMinMliquidMfoodsbMJournalloflAgriculturall
andlFoodlChemistryZM2012ZMjdZMgkjgal

5.7 37

42 yvaluationMofMqualityMchangesMofMblueberryMjuiceMduringMrefrigeratedMstorageMafterMhighapressureM
andMpulsedMelectricMfieldsMprocessingbMInnovativelFoodlSciencelandlEmerginglTechnologiesZM2012ZMehZMelafh6.8 100

41 StudyMofMuntioxidantMwapacityMandMQualityMParametersMinMunMOrangeMδuiceâ��MilkMveverageMufterM
αighaPressureMProcessingMTreatmentbMFoodlandlBioprocesslTechnologyZM2012ZMiZMffffaffgf 5.1 78

40
xeterminationMofMvitaminsMyMU˛–aZM˛‡aMandM˛·atocopherolVMandMxMUcholecalciferolMandMergocalciferolVMbyM
liquidMchromatographyMinMmilkZMfruitMjuiceMandMvegetableMbeveragebMEuropeanlFoodlResearchlandl
TechnologyZM2011ZMfgfZMlfmalgj

3.4 33

39 uscorbicMacidMinMorangeMjuiceâ��milkMbeverageMtreatedMbyMhighMintensityMpulsedMelectricMfieldsMandMitsM
stabilityMduringMstoragebMInnovativelFoodlSciencelandlEmerginglTechnologiesZM2010ZMeeZMlhamd 6.8 43

38 uscorbicMacidMisMtheMonlyMbioactiveMthatMisMbetterMpreservedMbyMhighMhydrostaticMpressureMthanMbyM
thermalMtreatmentMofMaMvegetableMbeveragebMJournalloflAgriculturallandlFoodlChemistryZM2010ZMilZMeddkdai5.7 81
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37 yffectsMonMtheMcarotenoidMpatternMandMvitaminMuMofMaMpulsedMelectricMfieldatreatedMorangeMjuiceâ��milkM
beverageMandMbehaviorMduringMstoragebMEuropeanlFoodlResearchlandlTechnologyZM2010ZMfgeZMifiaigh 3.4 39

36 ORuwMandMTyuwMassaysMcomparisonMtoMmeasureMtheMantioxidantMcapacityMofMfoodMproductsbMFoodl
ChemistryZM2009ZMeehZMgedagej 8.5 375

35 untioxidantMcapacityMofMcowMmilkZMwheyMandMdeproteinizedMmilkbMInternationallDairylJournalZM2009ZM
emZMgldagli 3.5 103

34 unteroxanthinMwoncentrationMduringMRefrigeratedMStorageMinMOrangeMδuiceMTreatedMbyMPyzbMCzechl
JournalloflFoodlSciencesZM2009ZMfkZMSgdkaSgdm 1.3 3

33 TheMyffectsMofMnonaThermalMProcessingMonMwarotenoidsMinMOrangeMδuicebMCzechlJournalloflFoodl
SciencesZM2009ZMfkZMSgdhaSgdj 1.3 27

32 wolorMofMorangeMjuiceMtreatedMbyMαighMγntensityMPulsedMylectricMzieldsMduringMrefrigeratedMstorageM
andMcomparisonMwithMpasteurizedMjuicebMFoodlControlZM2008ZMemZMeieaeil 6.2 132

31 TotalMantioxidantMcapacityMofMrefrigeratedMorangeMjuiceMtreatedMwithMpulsedMelectricMfieldsbM
ProceedingsloflthelNutritionlSocietyZM2008ZMjkZM 2.9 6

30 yffectMofMrefrigeratedMstorageMonMascorbicMacidMcontentMofMorangeMjuiceMtreatedMbyMpulsedMelectricM
fieldsMandMthermalMpasteurizationbMEuropeanlFoodlResearchlandlTechnologyZM2008ZMffkZMjfmajgi 3.4 26

29 RefrigeratedMfruitMjuicesnMqualityMandMsafetyMissuesbMAdvanceslinlFoodlandlNutritionlResearchZM2007ZM
ifZMedgagm 6 22

28 zattyMacidMprofileMchangesMduringMorangeMjuiceamilkMbeverageMprocessingMbyMhighapulsedMelectricM
fieldbMEuropeanlJournalloflLipidlSciencelandlTechnologyZM2007ZMedmZMfiage 3 40

27 VitaminMwZMvitaminMuZMphenolicMcompoundsMandMtotalMantioxidantMcapacityMofMnewMfruitMjuiceMandMskimM
milkMmixtureMbeveragesMmarketedMinMSpainbMFoodlChemistryZM2007ZMedgZMegjiaegkh 8.5 110

26 warotenoidsMandMcolorMofMfruitMjuiceMandMmilkMbeverageMmixturesbMJournalloflFoodlScienceZM2007ZMkfZMwhikajg3.4 25

25
warotenoidMprofileMmodificationMduringMrefrigeratedMstorageMinMuntreatedMandMpasteurizedMorangeM
juiceMandMorangeMjuiceMtreatedMwithMhighaintensityMpulsedMelectricMfieldsbMJournalloflAgriculturallandl
FoodlChemistryZM2006ZMihZMjfhkaih

5.7 66

24 whangesMofMcolourMandMcarotenoidsMcontentsMduringMhighMintensityMpulsedMelectricMfieldMtreatmentMinM
orangeMjuicesbMFoodlandlChemicallToxicologyZM2006ZMhhZMemgfam 4.7 78

23 uscorbicMacidMstabilityMduringMrefrigeratedMstorageMofMorangeâ��carrotMjuiceMtreatedMbyMhighMpulsedM
electricMfieldMandMcomparisonMwithMpasteurizedMjuicebMJournalloflFoodlEngineeringZM2006ZMkgZMggmaghi 6 140

22 yffectMofMstorageMperiodMunderMvariableMconditionsMonMtheMchemicalMandMphysicalMcompositionMandM
colourMofMSpanishMrefrigeratedMorangeMjuicesbMFoodlandlChemicallToxicologyZM2005ZMhgZMehegaff 4.7 59

21 yffectMofMhighaintensityMpulsedMelectricMfieldsMprocessingMandMconventionalMheatMtreatmentMonM
orangeacarrotMjuiceMcarotenoidsbMJournalloflAgriculturallandlFoodlChemistryZM2005ZMigZMmiemafi 5.7 91

20 QualityMcharacteristicsMofMhorchataMUaMSpanishMvegetableMbeverageVMtreatedMwithMpulsedMelectricM
fieldsMduringMshelfalifebMFoodlChemistryZM2005ZMmeZMgemagfi 8.5 75
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19 whangesMinMcarotenoidsMincludingMgeometricalMisomersMandMascorbicMacidMcontentMinMorangeâ��carrotM
juiceMduringMfrozenMstoragebMEuropeanlFoodlResearchlandlTechnologyZM2005ZMffeZMefiaege 3.4 19

18
γdentificationMandMquantificationMofMcarotenoidsMincludingMgeometricalMisomersMinMfruitMandM
vegetableMjuicesMbyMliquidMchromatographyMwithMultravioletadiodeMarrayMdetectionbMJournallofl
AgriculturallandlFoodlChemistryZM2004ZMifZMffdgaef

5.7 61

17 uscorbicMacidMdegradationMkineticsMinMmushroomsMinMaMhighatemperatureMshortatimeMprocessM
controlledMbyMaMthermoresistometerbMLWTlzlFoodlSciencelandlTechnologyZM2004ZMgkZMekeaeki 5.4 38

16 PhysicochemicalMwharacteristicsMandMQualityMofMRefrigeratedMSpanishMOrangeawarrotMδuicesMandM
γnfluenceMofMStorageMwonditionsbMJournalloflFoodlScienceZM2003ZMjlZMfeeeafeej 3.4 33

15 xeterminationMofMliposolubleMvitaminsMinMcookedMmealsZMmilkMandMmilkMproductsMbyMliquidM
chromatographybMJournalloflChromatographylAZM2002ZMmhkZMgegal 4.5 42

14 UseMofMpolarographyMasMaMqualityacontrolMmethodMforMdeterminingMdiacetylMinMcitrusMandMvegetableM
juicesZMyoghurtMandMbutterbMFoodlAdditiveslandlContaminantsZM2002ZMemZMiemafg 5

13 wontentsMofMvitaminsMvUeVZMvUfVZMvUjVZMandMvUefVMinMporkMandMmeatMproductsbMMeatlScienceZM2002ZMjfZMkgal 6.4 24

12 SimultaneousMdeterminationMofMthiaminMandMriboflavinMinMmushroomsMbyMliquidMchromatographybM
JournalloflAgriculturallandlFoodlChemistryZM2001ZMhmZMehidah 5.7 46

11 KineticsMofMgreenMasparagusMascorbicMacidMheatedMinMaMhighatemperatureMthermoresistometerbM
EuropeanlFoodlResearchlandlTechnologyZM1999ZMfdlZMehhaehk 19

10 xeterminationMofMvitaminMvjMUpyridoxamineZMpyridoxalMandMpyridoxineVMinMporkMmeatMandMporkMmeatM
productsMbyMliquidMchromatographybMJournalloflChromatographylAZM1998ZMkmiZMglgak 4.5 36

9 KineticsMofMascorbicMacidMdegradationMinMgreenMasparagusMduringMheatMprocessingbMJournalloflFoodl
ProtectionZM1998ZMjeZMeielafe 2.5 19

8 xeterminationMofMascorbicMandMdehydroascorbicMacidsMinMbloodMplasmaMandMserumMbyMliquidM
chromatographybMBiomedicallApplicationsZM1997ZMjllZMghiam 56

7 STuvγLγTYMOzMuSwORvγwMuwγxMγNMORuN–yMδUγwySMuzTyRMγNγTγuLMUSyMuTMαOMyMvy–γNSbMJournallofl
FoodlQualityZM1996ZMemZMfhgafhm 2.7 11

6 uscorbicMucidMStabilityMinM–roundMusparagusMSamplesMandMinMOxalicMucidMyxtractsbMJournalloflFoodl
ScienceZM1995ZMjdZMeflfaeflg 3.4

5 womparisonMofMvoltammetricMandMhighMperformanceMliquidMchromatographicMmethodsMforMascorbicM
acidMdeterminationMinMinfantMformulasbMFoodlChemistryZM1995ZMifZMmmaedf 8.5 26

4 xeterminationMofMascorbicMacidMinMasparagusMbyMdifferentialMpulseMpolarographybMFreseniustlJournallofl
AnalyticallChemistryZM1995ZMgieZMldhaldi 13

3 whangesMinMuscorbicMucidMwontentMofM–reenMusparagusMduringMtheMαarvestingMPeriodMandMStoragebM
JournalloflAgriculturallandlFoodlChemistryZM1995ZMhgZMfdilafdje 5.7 33

2 xeterminationMofMwdZMwuZMPbMandMZnMcontentMofMinfantMformulasMbyMdifferentialMpulseManodicM
strippingMvoltammetryMUxPuSVVbMMolecularlNutritionlandlFoodlResearchZM1994ZMglZMgljamf 7
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1 uMxPwSVMmethodMforMtheMdeterminationMofMnickelMinMinfantMformulasbMFoodlChemistryZM1994ZMhmZMhfkahgd 8.5 3
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