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i Paper IF Citations

220
yromMtheMforestMtoMtheMplateM]M–emicelluloses[Mgalactoglucomannan[Mglucuronoxylan[MandM
phenolic]richMextractsMfromMunconventionalMsourcesMasMfunctionalMfoodMingredientsaaMFoodfChemistry[M
2022[Mfkd[Mdfeekg

8.5 3

219 xffectMofMurewingMWaterMonMtheMtntioxidantMvapacityMofMzreenMκeaMInfusionMwithMwPP–MtssayaM
JournalfoffChemistry[M2022[Mecee[Md]k 2.3 0

218 óptimizationMofMaMtannase]assistedMprocessMforMobtainingMteasMrichMinMtheaflavinsMfromMleavesaaMFoodf
Chemistry:fX[M2022[Mdf[Mdccecf 4.7 3

217
ãetabolomics[MsensoryMevaluation[MandMenzymaticMhydrolysisMrevealMtheMeffectMofMstorageMonMtheM
criticalMastringency]activeMcomponentsMofMcrudeMPu]erhMteaaMJournalfoffFoodfCompositionfandf
Analysis[M2022[Mdcj[Mdcgfkj

4.1 0

216 PlantMcellMculturesMofMçordicMberryMspeciesmMPhenolicMandMcarotenoidMprofilingMandMbiologicalM
assessmentsaMFoodfChemistry[M2022[Mfii[Mdfchjd 8.5 2

215 zreenMκeaMPolyphenolsMUpregulateMtheMçrfeMδignalingMPathwayMandMδuppressMóxidativeMδtressMandM
InflammationMãarkersMinMw]zalactose]InducedM×iverMtgingMinMãiceaaMFrontiersfinfNutrition[M2022[Ml[Mkfidde6.2 1

214
yree[MsolubleMconjugatedMandMinsolubleMbondedMphenolicMacidsMinMKeemunMblackMteamMyromM
UP×v]ααα]ãδbãδMmethodMdevelopmentMtoMchemicalMshiftsMmonitoringMduringMprocessingaaMFoodf
ResearchfInternational[M2022[Mdhh[Mdddcgd

7 0

213 vhemometricMclassificationMofMurazilianMartisanalMcheesesMfromMdifferentMregionsMaccordingMtoMmajorM
andMtraceMelementsMbyMIvP]óxδaMJournalfoffFoodfCompositionfandfAnalysis[M2022[Mdcl[Mdcghdl 4.1 3

212
ImplementationMofMδustainableMwevelopmentMzoalsMinMtheMdairyMsectormMPerspectivesMonMtheMuseMofM
agro]industrialMside]streamsMtoMdesignMfunctionalMfoodsaMTrendsfinfFoodfSciencefandfTechnology[M
2022[Mdeg[Mdek]dfl

15.3 3

211 óptimizationMofMbrewingMconditionsMforMκieguanyinMoolongMteaMbyMquadraticMorthogonalMregressionM
designaaMNpjfSciencefoffFood[M2022[Mi[Meh 6.3

210 UsesMofMionicMliquidsMtoMobtainMbioactiveMcompoundsmMinsightsMfromMtheMmainMinternationalM
regulationsMforMtechnologicalMapplicationsaaMCriticalfReviewsfinfFoodfSciencefandfNutrition[M2022[Md]di 11.5 0

209 xnzyme]assistedMextractionMofManthocyaninsMandMotherMphenolicMcompoundsMfromMblackcurrantM
UβibesMnigrumM×aVMpressMcakemMyromMprocessingMtoMbioactivitiesaMFoodfChemistry[M2022[Mfld[Mdffegc 8.5 2

208  abuticabaMUVMPeelMasMaMδustainableMδourceMofMtnthocyaninsMandMxllagitanninsMweliveredMbyM
PhospholipidMVesiclesMforMtlleviatingMóxidativeMδtressMinM–umanMKeratinocytesaMMolecules[M2021[Mei[M 4.8 3

207
PurpleMteaMUvamelliaMsinensisMvaraMassamicaVMleavesMasMaMpotentialMfunctionalMingredientmMyromM
extractionMofMphenolicMcompoundsMtoMcell]basedMantioxidantbbiologicalMactivitiesaMFoodfandfChemicalf
Toxicology[M2021[Mdhl[Mddeiik

4.7 1

206 ProcessingMtechnologiesMforMmanufacturingMteaMbeveragesmMyromMtraditionalMtoMadvancedMhybridM
processesaMTrendsfinfFoodfSciencefandfTechnology[M2021[Mddk[Mgfd]ggi 15.3 2

205 KeemunMblackMteamMκracingMitsMnarrow]geographicMoriginsMusingMcomprehensiveMelementalM
fingerprintingMandMchemometricsaMFoodfControl[M2021[Mdff[Mdckidg 6.2 0

204 ãetaboliteMdifferentiationMandMantiobesityMeffectsMbetweenMdifferentMgradesMofMYuexiMvuilanMgreenM
teaaMJournalfoffFunctionalfFoods[M2021[Mkj[Mdcgjlg 5.1 0
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203
InnovativeMapproachMforMobtainingMphenolicMcompoundsMfromMguavaMUPsidiumMguajavaM×aVMcoproductM
usingMionicMliquidMultrasound]assistedMextractionMUI×]UtxVaMBiocatalysisfandfAgriculturalfBiotechnology
[M2021[Mdcedli

4.2 2

202 UltrasoundMforMãeatMProcessingmMxffectsMofMδaltMβeductionMandMδtorageMonMãeatMαualityM
ParametersaMAppliedfSciencesfoSwitzerlandp[M2021[Mdd[Mddj 2.6 3

201 Inter]IndividualMversusMInter]PopulationMVariabilityMofMvalendulaMsuffruticosaMsubspaMalgarbiensisM
–exaneMxxtractsaMChemistryfandfBiodiversity[M2021[Mdk[Meedccdec 2.5 0

200 vhemicalMvomposition[Mtntioxidant[MtntimicrobialMandMvytotoxicbvytoprotectiveMtctivityMofM
çon]PolarMxxtractsMofMzrapeMUMcvaMuordeauxVMandMulackberryMUVMδeedsaMMolecules[M2021[Mei[M 4.8 3

199
PolyphenolsMofMjabuticabaM[ãyrciariaMjaboticabaMUVellaVMóauerg]MseedsMincorporatedMinMaMyogurtM
modelMexertMantioxidantMactivityMandMmodulateMgutMmicrobiotaMofMd[e]dimethylhydrazine]inducedM
colonMcancerMinMratsaMFoodfChemistry[M2021[Mffg[Mdejhih

8.5 21

198 wifferentialMscanningMcalorimetryMcoupledMwithMmachineMlearningMtechniquemMtnMeffectiveMapproachM
toMdetermineMtheMmilkMauthenticityaMFoodfControl[M2021[Mded[Mdcjhkh 6.2 15

197
xffectsMofMepigallocatechinMgallate[MepigallocatechinMandMepicatechinMgallateMonMtheMchemicalMandM
cell]basedMantioxidantMactivity[MsensoryMproperties[MandMcytotoxicityMofMaMcatechin]freeMmodelM
beverageaMFoodfChemistry[M2021[Mffl[Mdekcic

8.5 25

196 xffectMofMchemicalMcompositionMofMblackMteaMinfusionMonMtheMcolorMofMmilkyMteaaMFoodfResearchf
International[M2021[Mdfl[Mdcllgh 7 4

195 xffectsMofMmicrowaveMheatingMonMtheMchemicalMcompositionMandMbioactivityMofMorangeMjuice]milkM
beveragesaMFoodfChemistry[M2021[Mfgh[Mdekjgi 8.5 12

194 çuclearMmagneticMresonanceMasManManalyticalMtoolMforMmonitoringMtheMqualityMandMauthenticityMofM
dairyMfoodsaMTrendsfinfFoodfSciencefandfTechnology[M2021[Mdck[Mkg]ld 15.3 5

193 PolyphenolsMinMfoodsmMvlassification[MmethodsMofMidentification[MandMnutritionalMaspectsMinMhumanM
healthaMAdvancesfinfFoodfandfNutritionfResearch[M2021[Mlk[Md]ff 6 10

192 κechnologicalMapplicationsMofMphenolic]richMextractsMforMtheMdevelopmentMofMnon]dairyMfoodsMandM
beveragesaMAdvancesfinfFoodfandfNutritionfResearch[M2021[Mlk[Mdcd]def 6 1

191 δheepMmilkMkefirMsweetenedMwithMdifferentMsugarsmMδensoryMacceptanceMandMconsumerMemotionM
profilingaMJournalfoffDairyfScience[M2021[Mdcg[Melh]fcc 4 6

190 ãultivariateMapproachMforMtheMauthenticationMofMvanillaMusingMinfraredMandMβamanMspectroscopyaM
FoodfResearchfInternational[M2021[Mdgd[Mddcdli 7 1

189
κoxicologicalMandMbioactivityMevaluationMofMblackcurrantMpressMcake[MseaMbuckthornMleavesMandMbarkM
fromMδcotsMpineMandMçorwayMspruceMextractsMunderMaMgreenMintegratedMapproachaMFoodfandfChemicalf
Toxicology[M2021[Mdhf[Mddeekg

4.7 8

188
vanMsucrose]substitutesMincreaseMtheMantagonisticMactivityMagainstMfoodborneMpathogens[MandM
improveMtheMtechnologicalMandMfunctionalMpropertiesMofMsheepMmilkMkefirraMFoodfChemistry[M2021[M
fhd[Mdelelc

8.5 4

187
xllagitanninsMfromMjabuticabaMUãyrciariaMjaboticabaVMseedsMattenuatedMinflammation[MoxidativeM
stress[MaberrantMcryptMfoci[MandMmodulatedMgutMmicrobiotaMinMratsMwithMd[eMdimethylM
hydrazine]inducedMcolonMcarcinogenesisaMFoodfandfChemicalfToxicology[M2021[Mdhg[Mddeekj

4.7 2

186 ãetabolicMprofilingMofMprobioticMlow]sodiumMpratoMcheeseMwithMflavourMenhancersmMUsefulnessMofM
çãβMspectroscopyMandMchemometricMtoolsaMInternationalfDairyfJournal[M2021[Mddl[Mdcglle 3.5 2

(2021-2021)
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185 vurrentMperspectivesMinMcell]basedMapproachesMtowardsMtheMdefinitionMofMtheMantioxidantMactivityMinM
foodaMTrendsfinfFoodfSciencefandfTechnology[M2021[Mddi[Mefe]egf 15.3 6

184 xxtractionMoptimizationMofMbioactiveMcompoundsMfromMora]pro]nobisMUPereskiaMaculeataMãillerVM
leavesMandMtheirMinMvitroMantioxidantMandMantihemolyticMactivitiesaMFoodfChemistry[M2021[Mfid[Mdfccjk 8.5 3

183 uerryMpolyphenolsMandMhumanMhealthmMevidenceMofMantioxidant[Manti]inflammatory[MmicrobiotaM
modulation[MandMcell]protectingMeffectsaMCurrentfOpinionfinfFoodfScience[M2021[Mge[Mdij]dki 9.8 28

182 δelina]d[f[jUddV]trien]k]oneMandMóxidoselina]d[f[jUddV]trien]k]oneMfromM×eafMxssentialMóilMandMκheirM
vytotoxicMxffectsMonM–umanMvellM×inesaMMolecules[M2021[Mei[M 4.8 1

181 tntioxidantbpro]oxidantMandMantiproliferativeMactivitiesMofMphenolic]richMfoodsMandMextractsmMtM
cell]basedMpointMofMviewaMAdvancesfinfFoodfandfNutritionfResearch[M2021[Mlk[Mehf]ekc 6 5

180 xffectsMofMzenderMandMzeographicalMóriginMonMtheMvhemicalMvompositionMandMtntiradicalMtctivityMofM
andaMFoods[M2020[Ml[M 4.9 1

179 αuantitativeManalysisMandMdietaryMriskMassessmentMofMaflatoxinsMinMvhineseMpost]fermentedMdarkMteaaM
FoodfandfChemicalfToxicology[M2020[Mdgi[Mdddkfc 4.7 7

178
tmeliorativeMeffectsMofM×]theanineMonMdextranMsulfateMsodiumMinducedMcolitisMinMvhju×bi MmiceMareM
associatedMwithMtheMinhibitionMofMinflammatoryMresponsesMandMattenuationMofMintestinalMbarrierM
disruptionaMFoodfResearchfInternational[M2020[Mdfj[Mdclgcl

7 18

177 PhenolicMcompositionMbyMU–P×v]α]κóy]ãδbãδMandMstabilityMofManthocyaninsMfromMvlitoriaMternateaM
×aMUbutterflyMpeaVMblueMpetalsaMFoodfChemistry[M2020[Mffd[Mdejfgd 8.5 17

176
óptimizingMtheMextractionMofMbioactiveMcompoundsMfromMpu]erhMteaMUvamelliaMsinensisMvaraMassamicaVM
andMevaluationMofMantioxidant[Mcytotoxic[Mantimicrobial[Mantihemolytic[MandMinhibitionMofM˛–]amylaseM
andM˛–]glucosidaseMactivitiesaMFoodfResearchfInternational[M2020[Mdfj[Mdclgfc

7 14

175
ãodelingMtheMinactivationMofM×actobacillusMbrevisMwδãMiefhMandMretainingMtheMviabilityMofMbrewingM
pitchingMyeastMsubmittedMtoMacidMandMchlorineMwashingaMAppliedfMicrobiologyfandfBiotechnology[M
2020[Mdcg[Mgcjd]gckc

5.7 2

174 βesponseMsurfaceMoptimizationMofMphenolicMcompoundsMextractionMfromMcamu]camuMUãyrciariaM
dubiaVMseedMcoatMbasedMonMchemicalMpropertiesMandMbioactivityaMJournalfoffFoodfScience[M2020[Mkh[Mefhk]efij3.4 2

173 UltravioletMradiationmMtnMinterestingMtechnologyMtoMpreserveMqualityMandMsafetyMofMmilkMandMdairyM
foodsaMTrendsfinfFoodfSciencefandfTechnology[M2020[Mdce[Mdgi]dhg 15.3 56

172 óhmicMheatingMforMinfantMformulaMprocessingmMxvaluatingMtheMeffectMofMdifferentMvoltageMgradientaM
JournalfoffFoodfEngineering[M2020[Mekc[Mdcllkl 6 22

171 tMnewManalyticalMconceptMbasedMonMchemistryMandMtoxicologyMforMherbalMextractsManalysismMyromM
phenolicMcompositionMtoMbioactivityaMFoodfResearchfInternational[M2020[Mdfe[Mdclclc 7 14

170 IsMaMhigherMingestionMofMphenolicMcompoundsMtheMbestMdietaryMstrategyrMtMscientificMopinionMonMtheM
deleteriousMeffectsMofMpolyphenolsMinMvivoaMTrendsfinfFoodfSciencefandfTechnology[M2020[Mlk[Mdie]dii 15.3 25

169 vlassificationMofMurazilianMroastedMcoffeesMfromMdifferentMgeographicalMoriginsMandMfarmingMpracticesM
basedMonMchlorogenicMacidMprofilesaMFoodfResearchfInternational[M2020[Mdfg[Mdcledk 7 8

168 yoodMdefensemMPerceptionsMandMattitudesMofMurazilianMdairyMcompaniesaMJournalfoffDairyfScience[M
2020[Mdcf[Mkijh]kike 4 1
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167 yoodMuioactiveMvompoundsMandMxmergingMκechniquesMforMκheirMxxtractionmMPolyphenolsMasMaMvaseM
δtudyaMFoods[M2020[Mdc[M 4.9 37

166
βesponseMsurfaceMoptimizationMofMphenolicMcompoundsMfromMjabuticabaMUãyrciariaMcaulifloraM[ãarta]M
óauergVMseedsmMtntioxidant[Mantimicrobial[Mantihyperglycemic[MantihypertensiveMandMcytotoxicM
assessmentsaMFoodfandfChemicalfToxicology[M2020[Mdge[Mdddgfl

4.7 15

165 vamu]camuMUãyrciariaMdubiaVMseedsMasMaMnovelMsourceMofMbioactiveMcompoundsMwithMpromisingM
antimalarialMandMantischistosomicidalMpropertiesaMFoodfResearchfInternational[M2020[Mdfi[Mdclffg 7 6

164 tssociationMbetweenMchemistryMandMtasteMofMteamMtMreviewaMTrendsfinfFoodfSciencefandfTechnology[M
2020[Mdcd[Mdfl]dgl 15.3 66

163
vlitoriaMternateaM×aMpetalMbioactiveMcompoundsMdisplayMantioxidant[MantihemolyticMandM
antihypertensiveMeffects[MinhibitM˛–]amylaseMandM˛–]glucosidaseMactivitiesMandMreduceMhumanM×w×M
cholesterolMandMwçtMinducedMoxidationaMFoodfResearchfInternational[M2020[Mdek[Mdckjif

7 23

162 UntargetedMandMtargetedMmetabolomicsMrevealMtheMchemicalMcharacteristicMofMpu]erhMteaMUvamelliaM
assamicaVMduringMpile]fermentationaMFoodfChemistry[M2020[Mfdd[Mdehklh 8.5 41

161 yunctionalMyoodsmMProductMwevelopment[MκechnologicalMκrends[MxfficacyMκesting[MandMδafetyaMAnnualf
ReviewfoffFoodfSciencefandfTechnology[M2020[Mdd[Mlf]ddk 14.7 176

160 yromMbyproductMtoMaMfunctionalMingredientmMvamu]camuMUãyrciariaMdubiaVMseedMextractMasManM
antioxidantMagentMinMaMyogurtMmodelaMJournalfoffDairyfScience[M2020[Mdcf[Mddfd]ddgc 4 17

159
vamu]camuMseedMUãyrciariaMdubiaVM]MyromMsideMstreamMtoManantioxidant[Mantihyperglycemic[M
antiproliferative[Mantimicrobial[Mantihemolytic[Manti]inflammatory[MandMantihypertensiveMingredientaM
FoodfChemistry[M2020[Mfdc[Mdehlcl

8.5 30

158 PostprandialMglycemiaMinMhealthyMsubjectsmMWhichMprobioticMdairyMfoodMisMmoreMadequateraMJournalfoff
DairyfScience[M2020[Mdcf[Mdddc]dddl 4 46

157 treMohmicMheating]treatedMwheyMdairyMbeveragesManMinnovationrMInsightsMofMtheMαMmethodologyaM
LWTfufFoodfSciencefandfTechnology[M2020[Mdfg[Mddcche 5.4 6

156 óhmicMheatingMdoesMnotMinfluenceMtheMbiochemicalMpropertiesMofMãinasMyrescalMcheeseMbutM
decreasesMuricMacidMlevelsMinMhealthyMWistarMratsaMJournalfoffDairyfScience[M2020[Mdcf[Mglel]glfg 4 6

155
zreenMteaMpolyphenolsMmitigateMtheMplantMlectins]inducedMliverMinflammationMandMimmunologicalM
reactionMinMvhju×biMmiceMviaMç×βPfMandMçrfeMsignalingMpathwaysaMFoodfandfChemicalfToxicology[M
2020[Mdgg[Mdddhji

4.7 11

154 tccumulationMofMPhenolicMtcidsMduringMδtorageMoverMwifferentlyM–andledMyreshMvarrotsaMFoods[M2020
[Ml[M 4.9 3

153 vhemicalMvompositionMofMaMδupercriticalMyluidMUδfe]vóVMxxtractMfromM×aM×eavesMandMItsMuioactivityM
tgainstMκwoMPathogenicMyungiMIsolatedMfromMtheMκeaMPlantMUMU×aVMóaMKuntzeVaMPlants[M2020[Ml[M 4.5 3

152 tnalyticalMstrategyMcoupledMtoMchemometricsMtoMdifferentiateMvamelliaMsinensisMteaMtypesMbasedMonM
phenolicMcomposition[Malkaloids[MandMaminoMacidsaMJournalfoffFoodfScience[M2020[Mkh[Mfehf]feif 3.4 11

151 κwenty]fiveMyearsMofMtotalMantioxidantMcapacityMmeasurementMofMfoodsMandMbiologicalMfluidsmMmeritsM
andMlimitationsaMJournalfoffthefSciencefoffFoodfandfAgriculture[M2020[Mdcc[Mhcig]hcjk 4.3 36

150
zreenMteaMpolyphenolsMandMepigallocatechin]f]gallateMprotectMagainstMperfluorodecanoicMacidM
inducedMliverMdamageMandMinflammationMinMmiceMbyMinhibitingMç×βPfMinflammasomeMactivationaMFoodf
ResearchfInternational[M2020[Mdej[Mdckiek

7 27

(2020-2020)
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149
xffectsMofMUltrasound]tssistedMxxtractionMandMδolventMonMtheMPhenolicMProfile[MuacterialMzrowth[M
andMtnti]InflammatorybtntioxidantMtctivitiesMofMãediterraneanMóliveMandMyigM×eavesMxxtractsaM
Molecules[M2020[Meh[M

4.8 25

148
vonsumerMacceptanceMandMsensoryMdriversMofMlikingMofMãinasMyrescalMãinasMcheeseMmanufacturedM
usingMmilkMsubjectedMtoMohmicMheatingmMPerformanceMofMmachineMlearningMmethodsaMLWTfufFoodf
SciencefandfTechnology[M2020[Mdei[Mdclfge

5.4 10

147 vhemometricMtuthenticationMofMurazilianMvoffeesMuasedMonMvhemicalMProfilingaMJournalfoffFoodf
Science[M2019[Mkg[Mfcll]fdck 3.4 13

146 çovelMmilk]juiceMbeverageMwithMfermentedMsheepMmilkMandMstrawberryMUyragariaMˆ�MananassaVmM
çutritionalMandMfunctionalMcharacterizationaMJournalfoffDairyfScience[M2019[Mdce[Mdcjeg]dcjfi 4 26

145 óhmicMheatingMforMprocessingMofMwhey]raspberryMflavoredMbeverageaMFoodfChemistry[M2019[Melj[Mdehcdk 8.5 45

144 vharacterizationMofMurazilianMcoffeeMbasedMonMisotopeMratioMmassMspectrometryMU˛·v[M˛·ó[M˛·–[MandM˛·çVM
andMsupervisedMchemometricsaMFoodfChemistry[M2019[Melj[Mdeglif 8.5 19

143
ãultivariateMeffectsMofMvhineseMkeemunMblackMteaMgradesMUvamelliaMsinensisMvaraMsinensisVMonMtheM
phenolicMcomposition[Mantioxidant[MantihemolyticMandMcytotoxicbcytoprotectionMactivitiesaMFoodf
ResearchfInternational[M2019[Mdeh[Mdckhdi

7 36

142
ãodelingMinactivationMofM×isteriaMmonocytogenes[MδhigellaMsonnei[MuyssochlamysMfulvaMandM
δaccharomycesMcerevisiaeMandMascorbicMacidMandM˛†]caroteneMdegradationMkineticsMinMtangerineMjuiceM
byMpulsed]thermosonicationaMLWTfufFoodfSciencefandfTechnology[M2019[Mddd[Mide]ied

5.4 14

141 ProbioticMPratoMcheeseMattenuatesMcigaretteMsmoke]inducedMinjuriesMinMmiceaMFoodfResearchf
International[M2019[Mdef[Milj]jcf 7 28

140 xffectMofMPolyphenolsMonMãicrobialMvell]vellMvommunicationsM2019[Mdlh]eef 3

139
δhouldMweMbanMtotalMphenolicsMandMantioxidantMscreeningMmethodsrMκheMlinkMbetweenMantioxidantM
potentialMandMactivationMofMçy]˛”uMusingMphenolicMcompoundsMfromMgrapeMby]productsaMFoodf
Chemistry[M2019[Melc[Meel]efk

8.5 41

138 βedMvhicoryMUvichoriumMintybusVMxxtractMβichMinMtnthocyaninsmMvhemicalMδtability[MtntioxidantM
tctivity[MandMtntiproliferativeMtctivityMInMVitroaMJournalfoffFoodfScience[M2019[Mkg[Mllc]dccd 3.4 25

137
Phenolic]richMPetitMδuisseMcheeseMmanufacturedMwithMorganicMuordeauxMgrapeMjuice[Mskin[MandMseedM
extractmMκechnological[Msensory[MandMfunctionalMpropertiesaMLWTfufFoodfSciencefandfTechnology[M2019[M
ddh[Mdckglf

5.4 18

136 –ydroalcoholicMãyrciariaMdubiaMUcamu]camuVMseedMextractsMpreventMchromosomeMdamageMandMactMasM
antioxidantMandMcytotoxicMagentsaMFoodfResearchfInternational[M2019[Mdeh[Mdckhhd 7 14

135 yermentedMwheyMdairyMbeverageMoffersMprotectionMagainstMδalmonellaMentericaMsspaMentericaMserovarM
κyphimuriumMinfectionMinMmiceaMJournalfoffDairyfScience[M2019[Mdce[Mijhi]ijih 4 27

134 uioavailabilityMandMfoodMproductionMofMorganosulfurMcompoundsMfromMedibleMtlliumMspeciesM2019[Melf]fck 3

133 vhemistryMandMuiologicalMtctivitiesMofMProcessedMvamelliaMsinensisMκeasmMtMvomprehensiveMβeviewaM
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafety[M2019[Mdk[Mdgjg]dglh 16.4 141

132 tntioxidants]richMiceMcreamMcontainingMherbalMextractsMandMfructooligossaccharidesmMmanufacture[M
functionalMandMsensoryMpropertiesaMFoodfChemistry[M2019[Melk[Mdehclk 8.5 17
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131 yruitMδeedsMasMδourcesMofMuioactiveMvompoundsmMδustainableMProductionMofM–ighMValue]tddedM
IngredientsMfromMuy]ProductsMwithinMvircularMxconomyaMMolecules[M2019[Meg[M 4.8 48

130 ylaxleafMyleabaneM×eavesMUvonyzaMbonariensisV[MtMçewMyunctionalMçonconventionalMxdibleMPlantraM
JournalfoffFoodfScience[M2019[Mkg[Mfgjf]fgke 3.4 6

129 yromMtheMyieldMtoMtheMPotmMPhytochemicalMandMyunctionalMtnalysesMofM×aMylowerMforMIncorporationMinM
anMórganicMYogurtaMAntioxidants[M2019[Mk[M 7.1 9

128
vhemicalMcomposition[MantioxidantMandManti]inflammatoryMactivitiesMofMtheMessentialMoilsMfromMmaleM
andMfemaleMspecimensMofMuaccharisMpunctulataMUtsteraceaeVaMJournalfoffEthnopharmacology[M2019[M
efg[Md]j

5 11

127
tnMoverviewMofMorganosulfurMcompoundsMfromMtlliumMsppamMyromMprocessingMandMpreservationMtoM
evaluationMofMtheirMbioavailability[Mantimicrobial[MandManti]inflammatoryMpropertiesaMFoodfChemistry[M
2019[Meji[Mikc]ild

8.5 110

126 vomparingMtheMeffectsMofMthermalMandMnon]thermalMtechnologiesMonMpomegranateMjuiceMqualitymMtM
reviewaMFoodfChemistry[M2019[Mejl[Mdhc]did 8.5 65

125 ProbioticMyoodMwevelopmentmMtnMUpdatedMβeviewMuasedMonMκechnologicalMtdvancementM2019[Mgee]gek 3

124 d–MçãβMcombinedMwithMchemometricsMtoolsMforMrapidMcharacterizationMofMedibleMoilsMandMtheirM
biologicalMpropertiesaMIndustrialfCropsfandfProducts[M2018[Mddi[Mdld]ecc 5.9 12

123
ProbioticMãinasMyrescalMcheeseMaddedMwithM×aMcaseiMcdmMPhysicochemicalMandMbioactivityM
characterizationMandMeffectsMonMhematologicalbbiochemicalMparametersMofMhypertensiveM
overweightedMwomenMâ��MtMrandomizedMdouble]blindMpilotMtrialaMJournalfoffFunctionalfFoods[M2018[Mgh[Mgfh]ggf

5.1 87

122 vomparisonMbetweenMprotonMtransferMreactionMmassMspectrometryMandMnearMinfraredMspectroscopyM
forMtheMauthenticationMofMurazilianMcoffeemMtMpreliminaryMchemometricMstudyaMFoodfControl[M2018[Mld[Meji]ekf6.2 30

121 tntioxidantMactivity[MtotalMphenolicsMandMflavonoidsMcontentsmMδhouldMweMbanMinMvitroMscreeningM
methodsraMFoodfChemistry[M2018[Meig[Mgjd]gjh 8.5 271

120 xffectsMofMpulsedMthermosonicationMtreatmentMonMfungalMgrowthMandMbioactiveMcompoundsMofM
uerberisMvulgarisMjuiceaMInternationalfJournalfoffFoodfSciencefandfTechnology[M2018[Mhf[Mdhkl]dhli 3.8 8

119 –ibiscusMsabdariffaManthocyanins]richMextractmMvhemicalMstability[MinMvitroMantioxidantMandM
antiproliferativeMactivitiesaMFoodfandfChemicalfToxicology[M2018[Mddf[Mdkj]dlj 4.7 68

118 PressurizedMhotMwaterMextractionMUP–WxVMforMtheMgreenMrecoveryMofMbioactiveMcompoundsMandM
steviolMglycosidesMfromMδteviaMrebaudianaMuertoniMleavesaMFoodfChemistry[M2018[Mehg[Mdhc]dhj 8.5 138

117 xffectsMofMtransglutaminaseMonMhealthMpropertiesMofMfoodMproductsaMCurrentfOpinionfinfFoodfScience[M
2018[Mee[Mjg]kc 9.8 12

116 vhemical[Msensory[MandMfunctionalMpropertiesMofMwhey]basedMpopsiclesMmanufacturedMwithM
watermelonMjuiceMconcentratedMatMdifferentMtemperaturesaMFoodfChemistry[M2018[Mehh[Mhk]ii 8.5 21

115
óptimizedMvamelliaMsinensisMvaraMsinensis[MIlexMparaguariensis[MandMtspalathusMlinearisMblendM
presentsMhighMantioxidantMandMantiproliferativeMactivitiesMinMaMbeverageMmodelaMFoodfChemistry[M2018
[Mehg[Mfgk]fhk

8.5 47

114 PartialMsubstitutionMofMçavlMbyMKvlMandMadditionMofMflavorMenhancersMonMprobioticMPratoMcheesemMtM
studyMcoveringMmanufacturing[MripeningMandMstorageMtimeaMFoodfChemistry[M2018[Megk[Mdle]ecc 8.5 55

(2018-2019)
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113 PhenolicMcompounds[MantioxidantMcapacityMandMphysicochemicalMpropertiesMofMurazilianMtpisM
melliferaMhoneysaMLWTfufFoodfSciencefandfTechnology[M2018[Mld[Mkh]lg 5.4 58

112 ImpactMofMtheMsoyMproteinMreplacementMbyMlegumesMandMalgaeMbasedMproteinsMonMtheMqualityMofM
chickenMrottiaMJournalfoffFoodfSciencefandfTechnology[M2018[Mhh[Mehhe]ehhl 3.3 28

111 κrendsMinMvhemometricsmMyoodMtuthentication[Mãicrobiology[MandMxffectsMofMProcessingaM
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafety[M2018[Mdj[Miif]ijj 16.4 236

110
tpplicationMofMchemometricsMtoMassessMtheMinfluenceMofMultrasoundMfrequency[M×actobacillusMsakeiM
cultureMandMdryingMonMbeefMjerkyMmanufacturemMImpactMonMaminoMacidMprofile[MorganicMacids[MtextureM
andMcolouraMFoodfChemistry[M2018[Mefl[Mhgg]hhc

8.5 29

109
InMvitroMantioxidantMandMantihypertensiveMcompoundsMfromMcamu]camuMUãyrciariaMdubiaMãcVaugh[M
ãyrtaceaeVMseedMcoatmMtMmultivariateMstructure]activityMstudyaMFoodfandfChemicalfToxicology[M2018[M
dec[Mgjl]glc

4.7 49

108 çovelMyoodMProcessingMandMxxtractionMκechnologiesMofM–igh]tddedMValueMvompoundsMfromMPlantM
ãaterialsaMFoods[M2018[Mj[M 4.9 116

107 uerriesMextractsMasMnaturalMantioxidantsMinMmeatMproductsmMtMreviewaMFoodfResearchfInternational[M
2018[Mdci[Mdclh]ddcg 7 212

106
UseMofMprincipalMcomponentManalysisMUPvtVMandMhierarchicalMclusterManalysisMU–vtVMforMmultivariateM
associationMbetweenMbioactiveMcompoundsMandMfunctionalMpropertiesMinMfoodsmMtMcriticalM
perspectiveaMTrendsfinfFoodfSciencefandfTechnology[M2018[Mje[Mkf]lc

15.3 329

105 xffectsMofMherbalMextractsMonMqualityMtraitsMofMyogurts[Mcheeses[MfermentedMmilks[MandMiceMcreamsmMaM
technologicalMperspectiveaMCurrentfOpinionfinfFoodfScience[M2018[Mdl[Md]j 9.8 54

104 κheMadditionMofMinulinMandM×actobacillusMcaseiMcdMinMsheepMmilkMiceMcreamaMFoodfChemistry[M2018[Megi[Mgig]gje8.5 115

103 PhysicochemicalMparametersMandMcontentMofMu]complexMvitaminsmManMexploratoryMstudyMofMbeeMpollenM
fromMsouthernMurazilianMstatesaMRevistafChilenafDefNutricion[M2018[Mgh[Mefe]ege 0.9 1

102 xffectsMofMpulsesMandMproteinsMonMqualityMtraitsMofMbeefMpattiesaMJournalfoffFoodfSciencefandf
Technology[M2018[Mhh[Mghgg]ghhf 3.3 21

101
wevelopmentMandMoptimizationMofMaMmixedMbeverageMmadeMofMwheyMandMwater]solubleMsoybeanM
extractMflavoredMwithMchocolateMusingMaMsimplex]centroidMdesignaMFoodfSciencefandfTechnology[M2018[M
fk[Mgdf]gec

2 4

100 PharmacologicalMandMtoxicologicalMhealthMriskMofMfoodMUherbalVMsupplementsMadulteratedMwithM
erectileMdysfunctionMmedicationsaMCurrentfOpinionfinfFoodfScience[M2018[Meg[Ml]dh 9.8 6

99 PolyphenolsMasMpotentialMantiproliferativeMagentsmMscientificMtrendsaMCurrentfOpinionfinfFoodfScience[M
2018[Meg[Mei]fh 9.8 37

98 PotentialsMandMPitfallsMonMtheMUseMofMPassionMyruitMuy]ProductsMinMwrinkableMYogurtmM
Physicochemical[Mκechnological[Mãicrobiological[MandMδensoryMtspectsaMBeverages[M2018[Mg[Mgj 3.4 10

97 vhemicalMstudy[Mantioxidant[Manti]hypertensive[MandMcytotoxicbcytoprotectiveMactivitiesMofM
ventaureaMcyanusM×aMpetalsMaqueousMextractaMFoodfandfChemicalfToxicology[M2018[Mddk[Mgfl]ghf 4.7 55

96 InnovativeMtechnologiesMforMtheMrecoveryMofMphytochemicalsMfromMδteviaMrebaudianaMuertoniMleavesmM
tMreviewaMFoodfChemistry[M2018[Meik[Mhdf]hed 8.5 66

Daniel Granato
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95 tnMintegratedMstrategyMbetweenMfoodMchemistry[Mbiology[Mnutrition[Mpharmacology[MandMstatisticsMinM
theMdevelopmentMofMfunctionalMfoodsmMtMproposalaMTrendsfinfFoodfSciencefandfTechnology[M2017[Mie[Mdf]ee15.3 163

94 δheepMãilkmMPhysicochemicalMvharacteristicsMandMβelevanceMforMyunctionalMyoodMwevelopmentaM
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafety[M2017[Mdi[Megj]eie 16.4 167

93 InfluenceMofMproductionMonMtheMpresenceMofMpatulinMandMochratoxinMtMinMfruitMjuicesMandMwinesMofM
trgentinaaMLWTfufFoodfSciencefandfTechnology[M2017[Mkc[Mecc]ecj 5.4 58

92
ãodelingMofMuyssochamysMniveaMandMçeosartoryaMfischeriMinactivationMinMpapayaMandMpineappleM
juicesMasMaMfunctionMofMtemperatureMandMsolubleMsolidsMcontentaMLWTfufFoodfSciencefandfTechnology[M
2017[Mke[Mlc]lh

5.4 12

91 óptimizationMofManMorganicMyogurtMbasedMonMsensorial[Mnutritional[MandMfunctionalMperspectivesaMFoodf
Chemistry[M2017[Meff[Mgcd]gdd 8.5 58

90 PredictionMandMmodelingMofMmicrobialMgrowthMinMminimallyMprocessedMfresh]cutMapplesMpackagedMinMaM
modifiedMatmospheremMtMreviewaMFoodfControl[M2017[Mkc[Mgdd]gdl 6.2 38

89
βapidMconsumer]basedMsensoryMcharacterizationMofMrequeijˆ£oMcremoso[MaMspreadableMprocessedM
cheesemMPerformanceMofMnewMstatisticalMapproachesMtoMevaluateMcheck]all]that]applyMdataaMJournalfoff
DairyfScience[M2017[Mdcc[Midcc]iddc

4 67

88 tpplicationMofMmodernMcomputerMalgebraMsystemsMinMfoodMformulationsMandMdevelopmentmMtMcaseM
studyaMTrendsfinfFoodfSciencefandfTechnology[M2017[Mig[Mgk]hl 15.3 25

87 xffectsMofMδpray]wryingMParametersMonMInMVitroMyunctionalMPropertiesMofMvamu]vamuMUãyrciariaM
dubiaMãcaMVaughVmMtMκypicalMtmazonianMyruitaMJournalfoffFoodfScience[M2017[Mke[Mdckf]dcld 3.4 14

86 yunctionalMpropertiesMofMencapsulatedMvagaitaMUMxugeniaMdysentericaMwvaVMfruitMextractaMFoodf
Bioscience[M2017[Mdk[Mdh]ed 4.9 21

85 tssessingMtheMeffectsMofMdifferentMprebioticMdietaryMoligosaccharidesMinMsheepMmilkMiceMcreamaMFoodf
ResearchfInternational[M2017[Mld[Mfk]gi 7 59

84 xvaluationMofMdriedMyaconMUδmallanthusMsonchifoliusVMasManMefficientMprobioticMcarrierMofM
×actobacillusMcaseiM×v]cdaMLWTfufFoodfSciencefandfTechnology[M2017[Mjh[Meec]eei 5.4 17

83 tuthenticationMofMjuicesMfromMantioxidantMandMchemicalMperspectivesmMtMfeasibilityMqualityMcontrolM
studyMusingMchemometricsaMFoodfControl[M2017[Mjf[Mjli]kch 6.2 39

82 –igh]throughputMassayMcomparisonMandMstandardizationMforMmetalMchelatingMcapacityMscreeningmMtM
proposalMandMapplicationaMFoodfChemistry[M2017[Medg[Mhdh]hee 8.5 90

81 tnalyticalMoptimizationMofMaMphenolic]richMherbalMextractMandMsupplementationMinMfermentedMmilkM
containingMsweetMpotatoMpulpaMFoodfChemistry[M2017[Meed[Mlhc]lhk 8.5 39

80 xffectMofMsprayMdryingMconditionsMonMtheMphysicalMpropertiesMofMvagaitaMUxugeniaMdysentericaMwvaVM
fruitMextractsaMFoodfandfBioproductsfProcessing[M2016[Mlj[Mec]el 4.9 83

79
vharacterizationMofMbinaryMandMternaryMmixturesMofMgreen[MwhiteMandMblackMteaMextractsMbyM
electrosprayMionizationMmassMspectrometryMandMmodelingMofMtheirMin´ vitroMantibacterialMactivityaMLWTf
ufFoodfSciencefandfTechnology[M2016[Mih[Mgdg]gec

5.4 18

78
tssessmentMofMantioxidantMactivity[MlipidMprofile[MgeneralMbiochemicalMandMimmuneMsystemMresponsesM
ofMWistarMratsMfedMwithMdairyMdessertMcontainingM×actobacillusMacidophilusM×a]haMFoodfResearchf
International[M2016[Mlc[Mejh]ekc

7 41

(2016-2017)
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77 xxtractionMofManthocyaninsMandMpolyphenolsMfromMblackMriceMUóryzaMsativaM×aVMbyMmodelingMandM
assessingMtheirMreversibilityMandMstabilityaMFoodfChemistry[M2016[Mdld[Mde]ec 8.5 94

76 vhemicalMperspectiveMandMcriticismMonMselectedManalyticalMmethodsMusedMtoMestimateMtheMtotalM
contentMofMphenolicMcompoundsMinMfoodMmatricesaMTrACfufTrendsfinfAnalyticalfChemistry[M2016[Mkc[Meii]ejl14.6 86

75 xffectMofMlactobionicMacidMonMtheMacidification[MrheologicalMpropertiesMandMaromaMreleaseMofMdairyM
gelsaMFoodfChemistry[M2016[Mecj[Mdcd]i 8.5 10

74 tssessingMtheMuseMofMfrozenMporkMmeatMinMtheMmanufactureMofMcookedMhamaMFoodfSciencefandf
Technology[M2016[Mfi[Mdeg]dfd 2 1

73
xxtractionMofMbioactiveMcompoundsMandMfreeMradicalMscavengingMactivityMofMpurpleMbasilMUócimumM
basilicumM×aVMleafMextractsMasMaffectedMbyMtemperatureMandMtimeaMAnaisfDafAcademiafBrasileirafDef
Ciencias[M2016[Mkk[Mdchh]ik

1.4 18

72 xffectsMofMgeographicalMorigin[MvarietyMandMfarmingMsystemMonMtheMchemicalMmarkersMandMinMvitroM
antioxidantMcapacityMofMurazilianMpurpleMgrapeMjuicesaMFoodfResearchfInternational[M2016[Mke[Mdgh]dhh 7 55

71 κheMoccurrenceMandMeffectMofMunitMoperationsMforMdairyMproductsMprocessingMonMtheMfateMofMaflatoxinM
ãdmMtMreviewaMFoodfControl[M2016[Mik[Mfdc]fel 6.2 130

70
xffectsMofMgeographicalMorigin[MvarietalMandMfarmingMsystemMonMtheMchemicalMcompositionMandM
functionalMpropertiesMofMpurpleMgrapeMjuicesmMtMreviewaMTrendsfinfFoodfSciencefandfTechnology[M2016[M
he[Mfd]gk

15.3 48

69 δtrategiesMtoMdevelopMhealthierMprocessedMcheesesmMβeductionMofMsodiumMandMfatMcontentsMandMuseM
ofMprebioticsaMFoodfResearchfInternational[M2016[Mki[Mlf]dce 7 52

68 xffectsMofMtimeMandMextractionMtemperatureMonMphenolicMcompositionMandMfunctionalMpropertiesMofM
redMrooibosMUtspalathusMlinearisVaMFoodfResearchfInternational[M2016[Mkl[Mgji]gkj 7 30

67  abuticabaMUãyrciariaMcaulifloraVMδeedsmMvhemicalMvharacterizationMandMxxtractionMofMtntioxidantM
andMtntimicrobialMvompoundsaMJournalfoffFoodfScience[M2016[Mkd[Mveeci]dj 3.4 25

66
δtatisticalMtpproachesMtoMtssessMtheMtssociationMbetweenMPhenolicMvompoundsMandMtheMinMvitroM
tntioxidantMtctivityMofMvamelliaMsinensisMandMIlexMparaguariensisMκeasaMCriticalfReviewsfinfFoodf
SciencefandfNutrition[M2015[Mhh[Mdghi]jf

11.5 21

65 PhysicochemicalMpropertiesMofMmodifiedMcitrusMpectinsMextractedMfromMorangeMpomaceaMJournalfoff
FoodfSciencefandfTechnology[M2015[Mhe[Mgdce]de 3.3 36

64 βemovalMofMvówMandMnitrogenMfromManimalMfoodMplantMwastewaterMinManMintermittently]aeratedM
structured]bedMreactoraMJournalfoffEnvironmentalfManagement[M2015[Mdhg[Mdgh]hc 7.9 30

63
InfluenceMofMtheMtdditionMofMóvalbuminMandMxmulsifierMonMtheMPhysicalMPropertiesMandMδtabilityMofM
YaconMUδmallanthusMsonchifoliusVM uiceMyoamsMPreparedMforMyoamMãatMwryingMProcessaMFoodfandf
BioprocessfTechnology[M2015[Mk[Mecde]ecei

5.1 17

62 κheMuseMofMstatisticalMsoftwareMinMfoodMscienceMandMtechnologymMtdvantages[MlimitationsMandMmisusesaM
FoodfResearchfInternational[M2015[Mjh[Mejc]ekc 7 101

61
ãodellingMtheMextractionMofMphenolicMcompoundsMandMinMvitroMantioxidantMactivityMofMmixturesMofM
green[MwhiteMandMblackMteasMUvamelliaMsinensisM×aMKuntzeVaMJournalfoffFoodfSciencefandfTechnology[M
2015[Mhe[Milii]iljj

3.3 19

60 vharacterizationMofMconventional[Mbiodynamic[MandMorganicMpurpleMgrapeMjuicesMbyMchemicalMmarkers[M
antioxidantMcapacity[MandMinstrumentalMtasteMprofileaMJournalfoffFoodfScience[M2015[Mkc[Mvhh]ih 3.4 36

Daniel Granato
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59 vytotoxicMeffectMofMinositolMhexaphosphateMandMitsMçiUIIVMcomplexMonMhumanMacuteMleukemiaM urkatMκM
cellsaMToxicologyfinfVitro[M2015[Mel[Meckd]k 3.6 8

58 ImpactMofMoriginMonMbioactiveMcompoundsMandMnutritionalMcompositionMofMbeeMpollenMfromMsouthernM
urazilmMtMscreeningMstudyaMFoodfResearchfInternational[M2015[Mjj[Mke]ld 7 47

57 yoodMbioactiveMcompoundsmMαualityMcontrolMandMfunctionalMpropertiesaMFoodfResearchfInternational[M
2015[Mjj[Mjf]jg 7 4

56
vharacterizationMandMcomparisonMofMphenolicMcomposition[MantioxidantMcapacityMandMinstrumentalM
tasteMprofileMofMjuicesMfromMdifferentMbotanicalMoriginsaMJournalfoffthefSciencefoffFoodfandfAgriculture
[M2015[Mlh[Mdllj]ecci

4.3 48

55 xvaluationMofMtheMbioactiveMcompoundsMandMtheMantioxidantMcapacityMofMgrapeMpomaceaMInternationalf
JournalfoffFoodfSciencefandfTechnology[M2015[Mhc[Mie]il 3.8 48

54
zeographicalMprovenancingMofMpurpleMgrapeMjuicesMfromMdifferentMfarmingMsystemsMbyMprotonM
transferMreactionMmassMspectrometryMusingMsupervisedMstatisticalMtechniquesaMJournalfoffthefSciencef
offFoodfandfAgriculture[M2015[Mlh[Meiik]jj

4.3 13

53 tuthenticationMofMgeographicalMoriginMandMcropMsystemMofMgrapeMjuicesMbyMphenolicMcompoundsMandM
antioxidantMactivityMusingMchemometricsaMJournalfoffFoodfScience[M2015[Mkc[Mvhkg]lf 3.4 41

52 vomparisonMbetweenMyolin]viocalteuMandMPrussianMulueMtssaysMtoMxstimateMκheMκotalMPhenolicM
vontentMofM uicesMandMκeasMUsingMli]WellMãicroplatesaMJournalfoffFoodfScience[M2015[Mkc[Mveflj]gcf 3.4 76

51 βipenedMδemihardMvheeseMvoveredMwithM×ardMandMwehydratedMβosemaryMUβosmarinusMofficinalisM×aVM
×eavesmMProcessing[Mvharacterization[MandMαualityMκraitsaMJournalfoffFoodfScience[M2015[Mkc[Mδecgh]hg 3.4 17

50 InfluenceMofMdistillationMtimeMandMsampleMmassMonMsulfurMdioxideManalysisMinMpassionMfruitMjuiceM
throughMãonier]WilliamsMmethodaMFoodfSciencefandfTechnology[M2015[Mfh[Mgfg]gfj 2 1

49 WheatMtechnologicalMqualityMasMaffectedMbyMnitrogenMfertilizationMunderMaMno]tillMsystemaMActaf
ScientiarumfufTechnology[M2015[Mfj[Mdjh 0.5 5

48 xffectsMofMwhole]wheatMflourMandMbordeauxMgrapeMpomaceMUVitisMlabruscaM×aVMonMtheMsensory[M
physicochemicalMandMfunctionalMpropertiesMofMcookiesaMFoodfSciencefandfTechnology[M2015[Mfh[Mjhc]jhi 2 28

47 xffectMofMvegetal]oilMemulsionMandMpassionMfruitMpeel]powderMonMsensoryMacceptanceMofMfunctionalM
yogurtaMFoodfResearchfInternational[M2015[Mjc[Mdfg]dgd 7 41

46 PreferenceMmappingMofMdulceMdeMlecheMcommercializedMinMurazilianMmarketsaMJournalfoffDairyfScience[M
2015[Mlk[Mdggf]hg 4 81

45 xffectMofMmashMmacerationMandMripeningMstageMofMapplesMonMphenolicMcompoundsMandMantioxidantM
powerMofMcloudyMjuicesmMtMstudyMusingMchemometricsaMLWTfufFoodfSciencefandfTechnology[M2014[Mhj[Meef]eel5.4 20

44
vhemicalMvomposition[MδensoryMProperties[MProvenance[MandMuioactivityMofMyruitM uicesMasMtssessedM
byMvhemometricsmMtMvriticalMβeviewMandMzuidelineaMComprehensivefReviewsfinfFoodfSciencefandfFoodf
Safety[M2014[Mdf[Mfcc]fdi

16.4 110

43 óbservationsMonMtheMuseMofMstatisticalMmethodsMinMyoodMδcienceMandMκechnologyaMFoodfResearchf
International[M2014[Mhh[Mdfj]dgl 7 332

42 tMcomparativeMstudyMofMtheMphenolicMcompoundsMandMtheMinMvitroMantioxidantMactivityMofMdifferentM
urazilianMteasMusingMmultivariateMstatisticalMtechniquesaMFoodfResearchfInternational[M2014[Mic[Megi]ehg 7 124

(2014-2015)
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41
tnalyticalMstrategyMcoupledMwithMresponseMsurfaceMmethodologyMtoMmaximizeMtheMextractionMofM
antioxidantsMfromMternaryMmixturesMofMgreen[Myellow[MandMredMteasMUvamelliaMsinensisMvaraMsinensisVaM
JournalfoffAgriculturalfandfFoodfChemistry[M2014[Mie[Mdcekf]li

5.7 45

40 yeasibilityMofMdifferentMchemometricMtechniquesMtoMdifferentiateMcommercialMurazilianMsugarcaneM
spiritsMbasedMonMchemicalMmarkersaMFoodfResearchfInternational[M2014[Mic[Mede]edj 7 26

39 ãodellingMuacillusMcereusMadhesionMonMstainlessMsteelMsurfaceMasMaffectedMbyMtemperature[Mp–MandM
timeaMInternationalfDairyfJournal[M2014[Mfg[Mdhf]dhk 3.5 37

38
óptimizationMofMPhenolicsMandMylavonoidsMxxtractionMvonditionsMandMtntioxidantMtctivityMofM
βoastedMYerba]ãateM×eavesMUIlexMparaguariensisMtaMδta]–ila[MtquifoliaceaeVMusingMβesponseMδurfaceM
ãethodologyaMAnaisfDafAcademiafBrasileirafDefCiencias[M2014[Mki[Mlef]lfg

1.4 31

37 Vó×tκI×xMvóãPóçxçκδMyβóãMzt××δMIçwUvxwMuYuaccharopelmaMdracunculifoliaeU–emipteramM
PsyllidaeVMóçM×xtVxδMóyuaccharisMdracunculifoliaUtsteraceaeVaMQuimicafNova[M2014[M 1.6 2

36 vharacterizationMofMcommercialMcookedMhamsMaccordingMtoMphysicochemical[Msensory[MandMtexturalM
parametersMusingMchemometricsaMFoodfSciencefandfTechnology[M2014[Mfg[Mhjj]hkg 2 3

35 vhemicalMvompositionMofMxssentialMóilsMfromMvladodesMandMInflorescencesMfromMãaleMandMyemaleM
δpecimensMofMuaccharisMmillefloraaMJournalfoffEssentialfOilubearingfPlants:fJEOP[M2014[Mdj[Mkll]lch 1.7 4

34 κheMuseMandMimportanceMofMdesignMofMexperimentsMUwóxVMinMprocessMmodellingMinMfoodMscienceMandM
technologyM2013[Md]dk 9

33
 aboticabaMUãyrciariaMjaboticabaMUVellaVMuergV[MaMurazilianMgrape]likeMfruit[MimprovesMplasmaMlipidM
profileMinMstreptozotocin]mediatedMoxidativeMstressMinMdiabeticMratsaMFoodfResearchfInternational[M
2013[Mhg[Mihc]ihl

7 69

32 xffectMofMredMwinesMwithMdifferentMinMvitroMantioxidantMactivityMonMoxidativeMstressMofMhigh]fatMdietM
ratsaMFoodfChemistry[M2013[Mdfj[Mdee]l 8.5 42

31 vlassificationMofMjuicesMandMfermentedMbeveragesMmadeMfromMunripe[MripeMandMsenescentMapplesM
basedMonMtheMaromaticMprofileMusingMchemometricsaMFoodfChemistry[M2013[Mdgd[Mlij]jg 8.5 57

30 vaseMδtudymMαualityMcontrolMofMvamelliaMsinensisMandMIlexMparaguariensisMteasMmarketedMinMurazilM
basedMonMtotalMphenolics[MflavonoidsMandMfree]radicalMscavengingMactivityMusingMchemometricsM2013[Medl]efc

29 δtatisticalMmodellingMofManthropometricMcharacteristicsMevaluatedMonMnutritionalMstatusM2013[Mekh]fce

28 κheMuseMandMimportanceMofMdesignMofMexperimentsMUwóxVMinMprocessMmodellingMinMfoodMscienceMandM
technologyM2013[Md]dk 10

27
vhemicalMcompositionMofMvolatilesMfromMmaleMandMfemaleMspecimensMofMuaccharisMtrimeraMcollectedM
inMtwoMdistantMregionsMofMsouthernMbrazilmMaMcomparativeMstudyMusingMchemometricsaMQuimicafNova[M
2013[Mfi[Mdcli]ddcc

1.6 16

26 vharacterizationMofMredMwinesMfromMδouthMtmericaMbasedMonMsensoryMpropertiesMandMantioxidantM
activityaMJournalfoffthefSciencefoffFoodfandfAgriculture[M2012[Mle[Mhei]ff 4.3 27

25 zlucoseMoxidasemMtMpotentialMoptionMtoMdecreaseMtheMoxidativeMstressMinMstirredMprobioticMyogurtaM
LWTfufFoodfSciencefandfTechnology[M2012[Mgj[Mhde]hdh 5.4 35

24 InactivationMofMçeosartoryaMfischeriMandMPaecilomycesMvariotiiMonMpaperboardMpackagingMmaterialMbyM
hydrogenMperoxideMandMheataMFoodfControl[M2012[Mef[Mdih]djc 6.2 23

Daniel Granato
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23 vhemicalMcompositionMsimilarityMbetweenMtheMessentialMoilsMisolatedMfromMmaleMandMfemaleM
specimensMofMeachMfiveMuaccharisMspeciesaMJournalfoffthefBrazilianfChemicalfSociety[M2012[Mef[Mdcgd]dcgj 1.5 26

22 wevelopmentMandMsensoryMprofileMofMaMprobioticMbeverageMfromMappleMfermentedMwithM×actobacillusM
caseiaMEngineeringfinfLifefSciences[M2012[Mde[Mgjh]gkh 3.4 31

21 δensoryMacceptabilityMandMphysicalMstabilityMevaluationMofMaMprebioticMsoy]basedMdessertMdevelopedM
withMpassionMfruitMjuiceaMFoodfSciencefandfTechnology[M2012[Mfe[Mddl]dei 2 29

20
xffectsMofMpartiallyMreplacingMskimmedMmilkMpowderMwithMdairyMingredientsMonMrheology[MsensoryM
profiling[MandMmicrostructureMofMprobioticMstirred]typeMyogurtMduringMcoldMstorageaMJournalfoffDairyf
Science[M2011[Mlg[Mhffc]gc

4 55

19 vheesesMwithMreducedMsodiumMcontentmMxffectsMonMfunctionality[MpublicMhealthMbenefitsMandMsensoryM
propertiesaMTrendsfinfFoodfSciencefandfTechnology[M2011[Mee[Meji]eld 15.3 108

18 ãanufactureMofMlow]sodiumMãinasMfreshMcheesemMeffectMofMtheMpartialMreplacementMofMsodiumM
chlorideMwithMpotassiumMchlorideaMJournalfoffDairyfScience[M2011[Mlg[Mejcd]i 4 69

17 InfluenceMofMpassionMfruitMjuiceMonMcolourMstabilityMandMsensoryMacceptabilityMofMnon]sugarM
Yacon]basedMpastesaMBrazilianfArchivesfoffBiologyfandfTechnology[M2011[Mhg[Mdgl]dhl 1.8 10

16 vharacterizationMofMurazilianMlagerMandMbrownMaleMbeersMbasedMonMcolor[MphenolicMcompounds[MandM
antioxidantMactivityMusingMchemometricsaMJournalfoffthefSciencefoffFoodfandfAgriculture[M2011[Mld[Mhif]jd 4.3 87

15 ãonitoringMtheMauthenticityMofMurazilianMU–κMmilkmMtMchemometricMapproachaMFoodfChemistry[M2011[M
deg[Mile]ilh 8.5 121

14 PhenolicMcompositionMofMδouthMtmericanMredMwinesMclassifiedMaccordingMtoMtheirMantioxidantMactivity[M
retailMpriceMandMsensoryMqualityaMFoodfChemistry[M2011[Mdel[Mfii]fjf 8.5 86

13 çutritionalMaspectsMofMsecondMgenerationMsoyMfoodsaMJournalfoffAgriculturalfandfFoodfChemistry[M
2011[Mhl[Mhglc]j 5.7 18

12 PrerequisiteMprogramsMatMschoolsmMdiagnosisMandMeconomicMevaluationaMFoodbornefPathogensfandf
Disease[M2011[Mk[Medf]ec 3.8 31

11 PhysicalMstabilityMassessmentMandMsensoryMoptimizationMofMaMdairy]freeMemulsionMusingMresponseM
surfaceMmethodologyaMJournalfoffFoodfScience[M2010[Mjh[Mδdgl]hh 3.4 35

10 δtabilityMstudiesMandMshelfMlifeMestimationMofMaMsoy]basedMdessertaMFoodfSciencefandfTechnology[M2010
[Mfc[Mjlj]kcj 2 12

9 InstrumentalMcolorMandMsensoryMacceptanceMofMsoy]basedMemulsionsmMaMresponseMsurfaceMapproachaM
FoodfSciencefandfTechnology[M2010[Mfc[Mdclc]dcli 2 45

8 yoodMallergensmMKnowledgeMandMpracticesMofMfoodMhandlersMinMrestaurantsaMFoodfControl[M2010[Med[Mdfdk]dfed6.2 41

7 ProcessingMoptimizationMofMprobioticMyogurtMcontainingMglucoseMoxidaseMusingMresponseMsurfaceM
methodologyaMJournalfoffDairyfScience[M2010[Mlf[Mhchl]ik 4 62

6 yunctionalMyoodsMandMçondairyMProbioticMyoodMwevelopmentmMκrends[Mvoncepts[MandMProductsaM
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafety[M2010[Ml[Mele]fce 16.4 402

(2010-2012)
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5 δensoryMtnalysismMβelevanceMforMPrebiotic[MProbiotic[MandMδynbioticMProductMwevelopmentaM
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafety[M2010[Ml[Mfhk]fjf 16.4 122

4 ProbioticMwairyMProductsMasMyunctionalMyoodsaMComprehensivefReviewsfinfFoodfSciencefandfFoodf
Safety[M2010[Ml[Mghh]gjc 16.4 285

3 δensoryMevaluationMandMphysicochemicalMoptimisationMofMsoy]basedMdessertsMusingMresponseMsurfaceM
methodologyaMFoodfChemistry[M2010[Mded[Mkll]lci 8.5 70

2 xlevadosMteoresMdeMsˆ‡dioMemMalimentosMindustrializadosMconsumidosMpelaMpopulaˆ§ˆ£oMbrasileira 2

1
xffectsMofManMherbalMextractMcomposedMofMwhiteMtea[MroastedMyerbaMmateMandMfermentedMrooibosMonM
theMantioxidantMactivityMandMsensoryMpropertiesMofMpopsiclesMmanufacturedMwithMdifferentMproteinM
sourcesaMJournalfoffFoodfBioactives:fanfOfficialfScientificfPublicationfoffthefInternationalfSocietyfoff
NutraceuticalsfandfFunctionalfFoodsfoISNFFp[dd[M

3.7 3
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