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107 xxtrusionMvookingMxffectMonMvarbohydrateMyractionMinMúovelMzluten]yreeMyloursMuasedMonMvhickpeaM
andMRiceaaMMolecules[M2022[Mej[M 4.8 1

106 RedMpitayaMUHylocereusMcostaricensisVMpeelMasMaMsourceMofMvaluableMmoleculesmMxxtractionM
optimizationMtoMrecoverMnaturalMcolouringMagentsaMFoodnChemistry[M2022[Mfje[Mdfdfgg 8.5 0

105 tcceptanceMofMúewMyormulationsMofMxxtrudedMzlutenMyreeMSnacksMuasedMonMPulseMyloursMbyMSpanishM
MillennialMvonsumersaMSustainability[M2022[Mdg[Mfckf 3.6 1

104 tssessmentMofMHealthMvlaimsMRelatedMtoMyolicMtcidMinMyoodMSupplementsMforMPregnantMWomenM
tccordingMtoMtheMxuropeanMRegulationaMNutrients[M2021[Mdf[M 6.7 1

103 vhemicalMandMuioactiveMyeaturesMofMLaMylowersMandMüptimizedMUltrasound]tssistedMxxtractionMofM
uetalainsaMFoods[M2021[Mdc[M 4.9 5

102 xxtrusionMProcessMasManMtlternativeMtoMImproveMPulsesMProductsMvonsumptionaMtMReviewaMFoods[M
2021[Mdc[M 4.9 7

101 wurumMandMureadMWheatMyloursaMPreliminaryMMineralMvharacterizationMandMItsMPotentialMHealthM
vlaimsaMAgronomy[M2021[Mdd[Mdck 3.6 5

100 vhemicalMcompositionMandMevaluationMofMantioxidant[MantimicrobialMandMantiproliferativeMactivitiesMofM
TuberMandMTerfeziaMtrufflesaMFoodnResearchnInternational[M2021[Mdgc[Mddccjd 7 5

99 RootsMandMrhizomesMofMwildMtsparagusmMúutritionalMcomposition[MbioactivityMandMnanoencapsulationM
ofMtheMmostMpotentMextractaMFoodnBioscience[M2021[Mgh[Mdcdffg 4.9 0

98 PotentialMúutritionMandMHealthMvlaimsMinMweastringedMPersimmonMyruitsMUMLaV[MVarietyMTRojoMurillanteT[M
PwüMTRiberaMdelMXˆ”querTaMNutrients[M2020[Mde[M 6.7 5

97 vharacterizationMofMxxtraMxarlyMSpanishMvlementineMVarietiesMUMHortMexMTanVMasMaMRelevantMSourceMofM
uioactiveMvompoundsMwithMtntioxidantMtctivityaMFoods[M2020[Ml[M 4.9 5

96 uetacyaninsMfromMzomphrenaMglobosaMLaMflowersmMIncorporationMinMcookiesMasMnaturalMcolouringM
agentsaMFoodnChemistry[M2020[Mfel[Mdejdjk 8.5 7

95 RevalorizationMofMTunisianMwildMtmaranthaceaeMhalophytesmMúutritionalMcompositionMvariationMatM
twoMdifferentMphenotypesMstagesaMJournalnofnFoodnCompositionnandnAnalysis[M2020[Mkl[Mdcfgif 4.1 7

94 PotentialMHealthMvlaimsMofMwurumMandMureadMWheatMyloursMasMyunctionalMIngredientsaMNutrients[M
2020[Mde[M 6.7 17

93 tntioxidantMPhytochemicalsMinMPulsesMandMtheirMRelationMtoMHumanMHealthmMtMReviewaMCurrentn
PharmaceuticalnDesign[M2020[Mei[Mdkkc]dklj 3.3 12

92 úovelMgluten]freeMformulationsMfromMlentilMfloursMandMnutritionalMyeastmMxvaluationMofMextrusionM
effectMonMphytochemicalsMandMnon]nutritionalMfactorsaMFoodnChemistry[M2020[Mfdh[Mdeidjh 8.5 17

91 vomparisonMofMdifferentMbreadMtypesmMvhemicalMandMphysicalMparametersaMFoodnChemistry[M2020[Mfdc[Mdehlhg8.5 13
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90 vhemicalMvomposition[MúutritionalMValue[MandMuiologicalMxvaluationMofMTunisianMükraMPodsMUMLaM
MoenchVaMMolecules[M2020[Meh[M 4.8 12

89 uioactiveMcompoundsMinMorangesMfromMtheMMediterraneanMclimateMareaM2020[Melf]fcl 1

88 úutritionalMandMPhytochemicalMvompositionMofMMediterraneanMWildMVegetablesMafterMvulinaryM
TreatmentaMFoods[M2020[Ml[M 4.9 10

87 vhemicalMcharacterizationMandMbiologicalMactivitiesMofMtwoMvarietiesMofMxoconostleMfruitsMüpuntiaM
joconostleMyatavaMWeberMexMwiguetMandMüpuntiaMmatudaeMScheinvaraMFoodnandnFunction[M2019[Mdc[Mfdkd]fdkj6.1 3

86 tntioxidantsMandMProoxidantsmMxffectsMonMHealthMandMtgingMecdkaMOxidativenMedicinenandnCellularn
Longevity[M2019[Mecdl[Mjljdidf 6.7 6

85 wietaryMfiberMsourcesMandMhumanMbenefitsmMTheMcaseMstudyMofMcerealMandMpseudocerealsaMAdvancesninn
FoodnandnNutritionnResearch[M2019[Mlc[Mkf]dfg 6 46

84 SanguinelloMandMTaroccoMUvitrusMsinensisM[La]MüsbeckVmMuioactiveMcompoundsMandMcolourMappearanceM
ofMbloodMorangesaMFoodnChemistry[M2019[Mejc[Mflh]gce 8.5 31

83 úutritionalMproperties[MidentificationMofMphenolicMcompounds[MandMenzymeMinhibitoryMactivitiesMofM
yeijoaMsellowianaMleavesaMJournalnofnFoodnBiochemistry[M2019[Mgf[Medfcde 3.3 6

82 StabilityMofMtotalMfolatesbvitaminMuMinMirradiatedMwatercressMandMbucklerMsorrelMduringMrefrigeratedM
storageaMFoodnChemistry[M2019[Mejg[Miki]ilc 8.5 6

81 WildMedibleMSwissMchardMleavesMUuetaMvulgarisMLaMvaraMciclaVmMúutritional[MphytochemicalMcompositionM
andMbiologicalMactivitiesaMFoodnResearchnInternational[M2019[Mddl[Mide]ied 7 29

80 RevalorizationMofMwildMtsparagusMstipularisMyorsskaMasMaMtraditionalMvegetableMwithMnutritionalMandM
functionalMpropertiesaMFoodnandnFunction[M2018[Ml[Mdhjk]dhki 6.1 5

79
zomphrenaMglobosaMLaMasMaMnovelMsourceMofMfood]gradeMbetacyaninsmMIncorporationMinMice]creamMandM
comparisonMwithMbeet]rootMextractsMandMcommercialMbetalainsaMLWTn-nFoodnSciencenandnTechnology[M
2018[Mle[Mdcd]dcj

5.4 14

78 uioactiveMcompoundsMandMantioxidantMcapacityMofMextrudedMsnack]typeMproductsMdevelopedMfromM
novelMformulationsMofMlentilMandMnutritionalMyeastMfloursaMFoodnandnFunction[M2018[Ml[Mkdl]kel 6.1 19

77 tntioxidantsmMReviewingMtheMchemistry[MfoodMapplications[MlegislationMandMroleMasMpreservativesaM
TrendsninnFoodnSciencenandnTechnology[M2018[Mjd[Mdcj]dec 15.3 155

76 xnhancingMtheMantimicrobialMandMantifungalMactivitiesMofMaMcoloringMextractMagentMrichMinMbetacyaninsM
obtainedMfromMzomphrenaMglobosaMLaMflowersaMFoodnandnFunction[M2018[Ml[Miech]iedj 6.1 7

75 IncorporationMofMtocopherol]richMextractsMfromMmushroomMmyceliaMintoMyogurtaMFoodnandnFunction[M
2018[Ml[Mfdii]fdje 6.1 6

74 PhysicalMPropertiesMandMRheologicalMuehaviorMofMPseudofruitsMofMHoveniaMdulcisMThunbaMInMwifferentM
MaturityMStagesaMJournalnofnTexturenStudies[M2017[Mgk[Mfd]fk 3.6 3

73 voloringMattributesMofMbetalainsmMaMkeyMemphasisMonMstabilityMandMfutureMapplicationsaMFoodnandn
Function[M2017[Mk[Mdfhj]dfje 6.1 43
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72 yloralMpartsMofMzomphrenaMglobosaMLaMasMaMnovelMalternativeMsourceMofMbetacyaninsmMüptimizationMofM
theMextractionMusingMresponseMsurfaceMmethodologyaMFoodnChemistry[M2017[Meel[Meef]efg 8.5 38

71 ModernMextractionMtechniquesMoptimizedMtoMextractMbetacyaninsMfromMzomphrenaMglobosaMLaaM
IndustrialnCropsnandnProducts[M2017[Mdch[Mel]gc 5.9 25

70 yunctionalMfoodsMbasedMonMextractsMorMcompoundsMderivedMfromMmushroomsaMTrendsninnFoodnSciencen
andnTechnology[M2017[Mii[Mgk]ie 15.3 112

69 HoveniaMdulcisMThunbaMpseudofruitsMasMfunctionalMfoodsmMPhytochemicalsMandMbioactiveMpropertiesMinM
differentMmaturityMstagesaMJournalnofnFunctionalnFoods[M2017[Mel[Mfj]gh 5.1 14

68 SweetenersMasMfoodMadditivesMinMtheMXXIMcenturymMtMreviewMofMwhatMisMknown[MandMwhatMisMtoMcomeaM
FoodnandnChemicalnToxicology[M2017[Mdcj[Mfce]fdj 4.7 119

67 yiberMvompoundsMandMHumanMHealthaMCurrentnPharmaceuticalnDesign[M2017[Mef[Mekfh]ekgl 3.3 8

66 TheMvonsumptionMofMWildMxdibleMPlantsM2016[Mdhl]dlk 5

65 uioactivity[Mproximate[MmineralMandMvolatileMprofilesMalongMtheMfloweringMstagesMofMüpuntiaM
microdasysMULehmaVmMdefiningMpotentialMapplicationsaMFoodnandnFunction[M2016[Mj[Mdghk]ij 6.1 7

64 LeccinumMvulpinumMWatlingMinducesMwútMdamage[MdecreasesMcellMproliferationMandMinducesM
apoptosisMonMtheMhumanMMvy]jMbreastMcancerMcellMlineaMFoodnandnChemicalnToxicology[M2016[Mlc[Mgh]hg 4.7 18

63 vhestnutMandMlemonMbalmMbasedMingredientsMasMnaturalMpreservingMagentsMofMtheMnutritionalMprofileM
inMmaturedMOSerraMdaMxstrelaOMcheeseaMFoodnChemistry[M2016[Mecg[Mdkh]dlf 8.5 16

62 zammaMandMelectron]beamMirradiationMasMviableMtechnologiesMforMwildMmushroomsMconservationmM
effectsMonMmacro]MandMmicro]elementsaMEuropeannFoodnResearchnandnTechnology[M2016[Mege[Mddil]ddjh 3.4 4

61 MineralsMandMvitaminMulMinMdriedMplantsMvsaMinfusionsmMtssessingMabsorptionMdynamicsMofMmineralsMbyM
membraneMdialysisMtandemMinMvitroMdigestionaMFoodnBioscience[M2016[Mdf[Ml]dg 4.9 4

60 TheMvontributionMofMWildMPlantsMtoMwietaryMIntakesMofMMicronutrientsMUIVmMVitaminsM2016[Mddd]dfl 4

59 LeccinumMmolleMUuonVMuonMandMLeccinumMvulpinumMWatlingmMTheMyirstMStudyMofMTheirMúutritionalMandM
tntioxidantMPotentialaMMolecules[M2016[Med[Megi 4.8 4

58 TheMúumbersMuehindMMushroomMuiodiversityM2016[Mdh]if 4

57 TheMúutritionalMuenefitsMofMMushroomsM2016[Mih]kd 4

56 TheMuioactiveMPropertiesMofMMushroomsM2016[Mkf]dee 3

55 WildMzreensMasMSourceMofMúutritiveMandMuioactiveMvompoundsMüverMtheMWorldM2016[Mdll]eid 1
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54 úutrientsMandMuioactiveMvompoundsMinMWildMyruitsMThroughMwifferentMvontinentsM2016[Meif]fdg 3

53 WildMPlant]uasedMyunctionalMyoods[Mwrugs[MandMúutraceuticalsM2016[Mfdh]fhd 3

52 uasilMasMfunctionalMandMpreservingMingredientMinMOSerraMdaMxstrelaOMcheeseaMFoodnChemistry[M2016[M
ecj[Mhd]l 8.5 28

51 úon]fermentedMandMfermentedMjabuticabaMUMyrciariaMcaulifloraMMartaVMpomacesMasMvaluableMsourcesM
ofMfunctionalMingredientsaMFoodnChemistry[M2016[Meck[Meec]j 8.5 36

50 tntioxidantMPotentialMofMWildMPlantMyoodsM2016[Mecl]efe 5

49 xthnobotanicalMandMyoodMvompositionMMonographsMofMSelectedMMediterraneanMWildMxdibleMPlantsM
2016[Mejf]gjc 11

48 yoodMcolorantsmMvhallenges[MopportunitiesMandMcurrentMdesiresMofMagro]industriesMtoMensureM
consumerMexpectationsMandMregulatoryMpracticesaMTrendsninnFoodnSciencenandnTechnology[M2016[Mhe[Md]dh 15.3 221

47 WildMyragariaMvescaMLaMfruitsmMaMrichMsourceMofMbioactiveMphytochemicalsaMFoodnandnFunction[M2016[Mj[Mghef]ghfe6.1 30

46 M2016[M 12

45 úaturalMfoodMadditivesmMQuoMvadisraMTrendsninnFoodnSciencenandnTechnology[M2015[Mgh[Mekg]elh 15.3 296

44 úutritionalMparametersMofMinfusionsMandMdecoctionsMobtainedMfromMyragariaMvescaMLaMrootsMandM
vegetativeMpartsaMLWTn-nFoodnSciencenandnTechnology[M2015[Mie[Mfe]fk 5.4 24

43 tntioxidantMphytochemicalsMofMHoveniaMdulcisMThunbaMpedunclesMinMdifferentMmaturityMstagesaM
JournalnofnFunctionalnFoods[M2015[Mdk[Mdddj]ddeg 5.1 19

42 úutritionalMvalue[MbioactiveMcompounds[MantimicrobialMactivityMandMbioaccessibilityMstudiesMwithMwildM
edibleMmushroomsaMLWTn-nFoodnSciencenandnTechnology[M2015[Mif[Mjll]kci 5.4 40

41 XoconostleMfruitMUüpuntiaMmatudaeMScheinvarMcvaMRosaVMby]productsMasMpotentialMfunctionalM
ingredientsaMFoodnChemistry[M2015[Mdkh[Mekl]lj 8.5 28

40
uoletusMaereusMgrowingMwildMinMSerbiamMchemicalMprofile[MinMvitroMbiologicalMactivities[MinactivationMandM
growthMcontrolMofMfood]poisoningMbacteriaMinMmeataMJournalnofnFoodnSciencenandnTechnology[M2015[M
he[Mjfkh]jfle

3.3 7

39 vhemicalMcomposition[MantioxidantMactivityMandMbioaccessibilityMstudiesMinMphenolicMextractsMofMtwoM
HericiumMwildMedibleMspeciesaMLWTn-nFoodnSciencenandnTechnology[M2015[Mif[Mgjh]gkd 5.4 25

38 TraditionalMpastryMwithMchestnutMflowersMasMnaturalMingredientsmMtnMapproachMofMtheMeffectsMonM
nutritionalMvalueMandMchemicalMcompositionaMJournalnofnFoodnCompositionnandnAnalysis[M2015[Mgg[Mlf]dcd 4.1 12

37 úovelMfiber]richMlentilMfloursMasMsnack]typeMfunctionalMfoodsmManMextrusionMcookingMeffectMonM
bioactiveMcompoundsaMFoodnandnFunction[M2015[Mi[Mfdfh]gf 6.1 37
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36 xxquisiteMwildMmushroomsMasMaMsourceMofMdietaryMfibermMtnalysisMinMelectron]beamMirradiatedM
samplesaMLWTn-nFoodnSciencenandnTechnology[M2015[Mic[Mkhh]khl 5.4 16

35 üptimizationMandMtpplicationMofMyL]HPLvMforMyolatesMtnalysisMinMecMSpeciesMofMMediterraneanMWildM
VegetablesaMFoodnAnalyticalnMethods[M2015[Mk[Mfce]fdd 3.4 18

34 vhemicalMfeaturesMofMzanodermaMpolysaccharidesMwithMantioxidant[MantitumorMandMantimicrobialM
activitiesaMPhytochemistry[M2015[Mddg[Mfk]hh 4 178

33
TheMincorporationMofMplantMmaterialsMinMâ��SerraMdaMxstrelaâ��McheeseMimprovesMantioxidantMactivityM
withoutMchangingMtheMfattyMacidMprofileMandMvisualMappearanceaMEuropeannJournalnofnLipidnSciencenandn
Technology[M2015[Mddj[Mdicj]didg

3 17

32 MethanolicMxxtractMofMzanodermaMlucidumMInducesMtutophagyMofMtzSMHumanMzastricMTumorMvellsaM
Molecules[M2015[Mec[Mdjkje]ke 4.8 23

31 MelissaMofficinalisMLaMdecoctionsMasMfunctionalMbeveragesmMaMbioactiveMapproachMandMchemicalM
characterizationaMFoodnandnFunction[M2015[Mi[Meegc]k 6.1 41

30
wietaryMfiber[MmineralMelementsMprofileMandMmacronutrientsMcompositionMinMdifferentMedibleMpartsMofM
üpuntiaMmicrodasysMULehmaVMPfeiffMandMüpuntiaMmacrorhizaMUxngelmaVaMLWTn-nFoodnSciencenandn
Technology[M2015[Mig[Mggi]ghd

5.4 17

29 LentilMflourMformulationsMtoMdevelopMnewMsnack]typeMproductsMbyMextrusionMprocessingmM
PhytochemicalsMandMantioxidantMcapacityaMJournalnofnFunctionalnFoods[M2015[Mdl[Mhfj]hgg 5.1 44

28 xvolutionMofMtheMnutritionalMcompositionMofHoveniaMdulcisThunbaMpseudofruitMduringMtheMmaturationM
processaMFruits[M2015[Mjc[Mdkd]dkj 0.3 8

27 vhestnutMflowersMasMfunctionalizingMagentsMtoMenhanceMtheMantioxidantMpropertiesMofMhighlyM
appreciatedMtraditionalMpastryaMFoodnandnFunction[M2014[Mh[Melkl]lh 6.1 10

26 vanMSuillusMgranulatusMULaVMRousselMbeMclassifiedMasMaMfunctionalMfoodraMFoodnandnFunction[M2014[Mh[Mekid]l 6.1 12

25 tMmethanolicMextractMofMzanodermaMlucidumMfruitingMbodyMinhibitsMtheMgrowthMofMaMgastricMcancerM
cellMlineMandMaffectsMcellularMautophagyMandMcellMcycleaMFoodnandnFunction[M2014[Mh[Mdfkl]lg 6.1 20

24 StudyMonMchemical[MbioactiveMandMfoodMpreservingMpropertiesMofMLaetiporusMsulphureusMUuullamMyraVM
MurraMFoodnandnFunction[M2014[Mh[Mdggd]hd 6.1 21

23 InfusionsMandMdecoctionsMofMvastaneaMsativaMflowersMasMeffectiveMantitumorMandMantimicrobialM
matricesaMIndustrialnCropsnandnProducts[M2014[Mie[Mge]gi 5.9 17

22
vultivatedMstrainsMofMtgaricusMbisporusMandMtaMbrasiliensismMchemicalMcharacterizationMandMevaluationM
ofMantioxidantMandMantimicrobialMpropertiesMforMtheMfinalMhealthyMproduct]]naturalMpreservativesMinM
yoghurtaMFoodnandnFunction[M2014[Mh[Mdice]de

6.1 60

21 úutrients[MphytochemicalsMandMantioxidantMactivityMinMwildMpopulationsMofMtlliumMampeloprasumMLa[MaM
valuableMunderutilizedMvegetableaMFoodnResearchnInternational[M2014[Mie[Meje]ejl 7 40

20 xxploringMxoconostleMby]productsMasMsourcesMofMbioactiveMcompoundsaMFoodnResearchnInternational[M
2014[Mih[Mgfj]ggg 7 25

19 vastaneaMsativaMMillaMylowersMamongstMtheMmostMpowerfulMantioxidantMmatricesmMaMphytochemicalM
approachMinMdecoctionsMandMinfusionsaMBioMednResearchnInternational[M2014[Mecdg[Mefelhi 3 34
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18 tddingMMoleculesMtoMyood[MProsMandMvonsmMtMReviewMonMSyntheticMandMúaturalMyoodMtdditivesaM
ComprehensivenReviewsninnFoodnSciencenandnFoodnSafety[M2014[Mdf[Mfjj]fll 16.4 362

17 MediterraneanMnon]cultivatedMvegetablesMasMdietaryMsourcesMofMcompoundsMwithMantioxidantMandM
biologicalMactivityaMLWTn-nFoodnSciencenandnTechnology[M2014[Mhh[Mfkl]fli 5.4 95

16 tnalyticalMMethodsMtppliedMtoMtheMvhemicalMvharacterizationMandMtntioxidantMPropertiesMofMThreeM
WildMxdibleMMushroomMSpeciesMfromMúortheasternMPortugalaMFoodnAnalyticalnMethods[M2014[Mj[Migh]ihe 3.4 17

15 úutrientsMandMnon]nutrientsMcompositionMandMbioactivityMofMwildMandMcultivatedMvoprinusMcomatusM
UüayaMˆ…llaVMPersaMFoodnandnChemicalnToxicology[M2013[Mhl[Mekl]li 4.7 44

14 TirmaniaMpinoyimMvhemicalMcomposition[MinMvitroMantioxidantMandMantibacterialMactivitiesMandMinMsituM
controlMofMStaphylococcusMaureusMinMchickenMsoupaMFoodnResearchnInternational[M2013[Mhf[Mhi]ie 7 31

13
TheMmethanolicMextractMofMvordycepsMmilitarisMULaVMLinkMfruitingMbodyMshowsMantioxidant[M
antibacterial[MantifungalMandMantihumanMtumorMcellMlinesMpropertiesaMFoodnandnChemicalnToxicology[M
2013[Mie[Mld]k

4.7 63

12 WildMedibleMfruitsMasMaMpotentialMsourceMofMphytochemicalsMwithMcapacityMtoMinhibitMlipidMperoxidationaM
EuropeannJournalnofnLipidnSciencenandnTechnology[M2013[Mddh[Mdji]dkh 3 54

11 WildMvegetablesMofMtheMMediterraneanMareaMasMvaluableMsourcesMofMbioactiveMcompoundsaMGeneticn
ResourcesnandnCropnEvolution[M2012[Mhl[Mgfd]ggf 2 115

10 vhemicalMcharacterizationMofMtgaricusMbohusii[MantioxidantMpotentialMandMantifungalMpreservingM
propertiesMwhenMincorporatedMinMcreamMcheeseaMFoodnResearchnInternational[M2012[Mgk[Miec]iei 7 35

9 yattyMacidsMprofilesMofMsomeMSpanishMwildMvegetablesaMFoodnSciencenandnTechnologynInternational[M
2012[Mdk[Mekd]lc 2.6 33

8 vhemicalMcompositionMandMnutritionalMvalueMofMtheMmostMwidelyMappreciatedMcultivatedMmushroomsmM
anMinter]speciesMcomparativeMstudyaMFoodnandnChemicalnToxicology[M2012[Mhc[Mdld]j 4.7 267

7 tntioxidantMpropertiesMandMphenolicMprofileMofMtheMmostMwidelyMappreciatedMcultivatedMmushroomsmM
aMcomparativeMstudyMbetweenMinMvivoMandMinMvitroMsamplesaMFoodnandnChemicalnToxicology[M2012[Mhc[Mdecd]j4.7 165

6
úutritionalMandMantioxidantMpropertiesMofMpulpMandMseedsMofMtwoMxoconostleMcultivarsMUüpuntiaM
joconostleMyatavaMWeberMexMwiguetMandMüpuntiaMmatudaeMScheinvarVMofMhighMconsumptionMinMMexicoaM
FoodnResearchnInternational[M2012[Mgi[Mejl]ekh

7 78

5 TocopherolMcompositionMandMantioxidantMactivityMofMSpanishMwildMvegetablesaMGeneticnResourcesnandn
CropnEvolution[M2012[Mhl[Mkhd]kif 2 64

4 tMcomparativeMstudyMofMtocopherolsMcompositionMandMantioxidantMpropertiesMofMinMvivoMandMinMvitroM
ectomycorrhizalMfungiaMLWTn-nFoodnSciencenandnTechnology[M2011[Mgg[Mkec]keg 5.4 15

3 ValorizationMofMwildMstrawberry]treeMfruitsMUtrbutusMunedoMLaVMthroughMnutritionalMassessmentMandM
naturalMproductionMdataaMFoodnResearchnInternational[M2011[Mgg[Mdegg]dehf 7 113

2 MontiaMfontanaMLaMUPortulacaceaeV[ManMinterestingMwildMvegetableMtraditionallyMconsumedMinMtheM
IberianMPeninsulaaMGeneticnResourcesnandnCropnEvolution[M2011[Mhk[Mddch]dddk 2 15

1 varbohydrateMcompositionMofMrawMandMextrudedMpulseMfloursaMFoodnResearchnInternational[M2010[Mgf[Mhfd]hfi7 86

(2010-2014)
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