
Maria Z Tsimidou

ListjofjPublicationsjbyjCitations

Source:jhttps://exalyzcom/authorypdf/4782327/mariayzytsimidouypublicationsybyycitationszpdf

Version:j2024y04y29j

ThisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexalyzcomzjForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabovez

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticlez

158
papers

6,180
citations

47
h-index

71
g-index

166
ext. papers

6,762
ext. citations

5.1
avg, IF

5.98
L-index



m Paper IF Citations

158 sntioxidantIactivitiesIandIphenolicIcompositionIofIextractsIfromIyreekIoreganoVIyreekIsageVIandI
summerIsavoryXIJournaldofdAgriculturaldanddFooddChemistryVI2002VIgbVIgdkfWk 5.7 244

157 wstimationIofIscavengingIactivityIofIphenolicIcompoundsIusingItheIstβαRTUSIassayXIJournaldofd
AgriculturaldanddFooddChemistryVI2004VIgdVIfhhkWif 5.7 237

156 PhenolicIcompoundsIandIstabilityIofIvirginIoliveIoilâ��PartI‘XIFooddChemistryVI1992VIfgVIcfcWcff 8.5 161

155 uompositionIandIantioxidantIactivityIofIessentialIoilsIfromI—reganoIplantsIgrownIwildIinIyreeceXI
ZeitschriftdFurdLebensmitteltUntersuchungdUnddtForschungVI1993VIckiVIdbWde 159

154 αtabilityIofIvirginIoliveIoilXIcXIsutoxidationIstudiesXIJournaldofdAgriculturaldanddFooddChemistryVI2002VI
gbVIichWdc 5.7 155

153 αtructureWantioxidantIactivityIrelationshipIofIferulicIacidIderivativeslIeffectIofIcarbonIsideIchainI
characteristicIgroupsXIJournaldofdAgriculturaldanddFooddChemistryVI2003VIgcVIcjifWk 5.7 139

152 uontributionIofI˛–WtocopherolItoIoliveIoilIstabilityXIFooddChemistryVI1995VIgdVIdjkWdkf 8.5 134

151 αimultaneousIzP”uIveterminationIofIβocopherolsVIuarotenoidsVIandIuhlorophyllsIforI•onitoringI
βheirIwffectIonIVirginI—liveI—ilI—xidationXIJournaldofdAgriculturaldanddFooddChemistryVI1998VIfhVIgcedWgcej5.7 129

150 alphaWtocopherolIcontentIofIyreekIvirginIoliveIoilsXIJournaldofdAgriculturaldanddFooddChemistryVI2000
VIfjVIciibWg 5.7 118

149 —xidativeIstabilityIandIminorIconstituentsIofIvirginIoliveIoilIandIcoldWpressedIrapeseedIoilXI
EuropeandFooddResearchdanddTechnologyVI2002VIdcfVIdkfWdkj 3.4 112

148 αtabilityIofIvirginIoliveIoilXIdXIPhotoWoxidationIstudiesXIJournaldofdAgriculturaldanddFooddChemistryVI
2002VIgbVIiddWi 5.7 112

147 UseIofIreferenceIcompoundsIinIantioxidantIactivityIassessmentXIJournaldofdAgriculturaldanddFoodd
ChemistryVI2007VIggVIgfgdWhb 5.7 105

146 tiophenolsIinItableIolivesXIJournaldofdAgriculturaldanddFooddChemistryVI2002VIgbVIehjjWkd 5.7 105

145
—bservationsIonItheIestimationIofIscavengingIactivityIofIphenolicIcompoundsIusingIrapidI
cVcWdiphenylWdWpicrylhydrazylIRvPPzâ�¢SItestsXIJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyVI
2002VIikVIcckc

1.8 104

144 –earWinfraredIspectroscopyIinIsaffronIqualityIcontrollIdeterminationIofIchemicalIcompositionIandI
geographicalIoriginXIJournaldofdAgriculturaldanddFooddChemistryVI2005VIgeVIkeeiWfc 5.7 100

143 veterminationIofIphenolicIcompoundsIinIvirginIoliveIoilIbyIreversedWphaseIzP”uIwithIemphasisIonI
UVIdetectionXIFooddChemistryVI1992VIffVIgeWhb 8.5 92

142 PigmentsIinIyreekIvirginIoliveIoilslIoccurrenceIandIlevelsXIJournaldofdthedSciencedofdFooddandd
AgricultureVI2001VIjcVIhfbWhfi 4.3 89

Maria Z Tsimidou

2



141 “ineticIstudiesIofIdegradationIofIsaffronIcarotenoidsIencapsulatedIinIamorphousIpolymerI
matricesXIFooddChemistryVI2000VIicVIckkWdbh 8.5 87

140 “ineticIαtudiesIofIαaffronIRurocusIsativusI”XSI¹ualityIveteriorationXIJournaldofdAgriculturaldanddFoodd
ChemistryVI1997VIfgVIdjkbWdjkj 5.7 81

139 sbIinitioIandIdensityIfunctionalItheoryIstudiesIforItheIexplanationIofItheIantioxidantIactivityIofI
certainIphenolicIacidsXILipidsVI2001VIehVIcjcWkb 1.6 79

138 —nItheIroleIofIsqualeneIinIoliveIoilIstabilityXIJournaldofdAgriculturaldanddFooddChemistryVI1999VIfiVIfbdgWed5.7 78

137 PhenolicIuompoundsIinIVirginI—liveI—ilslIxractionationIbyIαolidIPhaseIwxtractionIandIsntioxidantI
sctivityIsssessmentXIJournaldofdthedSciencedofdFooddanddAgricultureVI1997VIifVIchkWcif 4.3 75

136 sntioxidantsIinIyreekIVirginI—liveI—ilsXIAntioxidantsVI2014VIeVIejiWfce 7.1 73

135 αolidIphaseIextractionIinItheIanalysisIofIsqualeneIandItocopherolsIinIoliveIoilXIFooddChemistryVI2007VI
cbgVIhigWhjb 8.5 72

134 suthenticationIofIvirginIoliveIoilsIusingIprincipalIcomponentIanalysisIofItriglycerideIandIfattyIacidI
profileslIPartIcâ��ulassificationIofIgreekIoliveIoilsXIFooddChemistryVI1987VIdgVIddiWdek 8.5 72

133 αtabilityIofIαaffronIPigmentsIinIsqueousIwxtractsXIJournaldofdFooddScienceVI1993VIgjVIcbieWcbig 3.4 71

132 yeographicalIclassificationIofIyreekIvirginIoliveIoilIbyInonWparametricImultivariateIevaluationIofI
fattyIacidIcompositionXIJournaldofdthedSciencedofdFooddanddAgricultureVI1993VIhdVIdgeWdgi 4.3 69

131 ”ossIofIstabilityIofIâ��veiledâ��IRcloudySIvirginIoliveIoilsIinIstorageXIFooddChemistryVI2005VIkeVIeiiWeje 8.5 68

130 xurtherIexaminationIofIantiradicalIpropertiesIofIurocusIsativusIstigmasIextractIrichIinIcrocinsXI
JournaldofdAgriculturaldanddFooddChemistryVI2009VIgiVIebjbWh 5.7 63

129 wvaluationIofIoreganoIantioxidantIactivityIinImackerelIoilXIFooddResearchdInternationalVI1995VIdjVIfecWfee7 63

128 —nItheIqualityIcontrolIofItradedIsaffronIbyImeansIofItransmissionIxourierWtransformImidWinfraredI
RxβW•‘üSIspectroscopyIandIchemometricsXIFooddChemistryVI2014VIcgbVIfcfWdc 8.5 61

127 uontributionIofIflavonoidsItoItheIoverallIradicalIscavengingIactivityIofIoliveIR—leaIeuropaeaI”XSIleafI
polarIextractsXIJournaldofdAgriculturaldanddFooddChemistryVI2010VIgjVIeebeWj 5.7 61

126 αtructureWvPPzTIscavengingIactivityIrelationshipslIparallelIstudyIofIcatecholIandIguaiacolIacidI
derivativesXIJournaldofdAgriculturaldanddFooddChemistryVI2006VIgfVIgiheWj 5.7 61

125 ‘ndustrialIglycerolIasIaIsupplementaryIcarbonIsourceIinItheIproductionIofIbetaWcaroteneIbyI
tlakesleaItrisporaXIJournaldofdAgriculturaldanddFooddChemistryVI2008VIghVIdhhjWig 5.7 60

124 VirginIoliveIoilIRV——SIproductionIinIβunisialIβheIcommercialIpotentialIofItheImajorIoliveIvarietiesI
fromItheIaridIβataouineIzoneXIFooddChemistryVI2009VIccdVIieeWifc 8.5 59

(2009-2000)

3



123 “ineticsIofIindividualIcrocetinIesterIdegradationIinIaqueousIextractsIofIsaffronIRurocusIsativusI”XSI
uponIthermalItreatmentIinItheIdarkXIJournaldofdAgriculturaldanddFooddChemistryVI2008VIghVIchdiWei 5.7 56

122
•ethodologyIforI‘dentificationIofIPhenolicIscidsIinIuomplexIPhenolicI•ixturesIbyIzighWüesolutionI
βwoWvimensionalI–uclearI•agneticIüesonanceXIspplicationItoI•ethanolicIwxtractsIofIβwoI—reganoI
αpeciesXIJournaldofdAgriculturaldanddFooddChemistryVI1998VIfhVIfcjgWfckd

5.7 54

121
üadicalIscavengingIpotentialIofIphenolicIcompoundsIencounteredIinI—XIeuropaeaIproductsIasI
indicatedIbyIcalculationIofIbondIdissociationIenthalpyIandIionizationIpotentialIvaluesXIJournaldofd
AgriculturaldanddFooddChemistryVI2005VIgeVIdkgWk

5.7 54

120 αcreeningImethodIforItheIdetectionIofIartificialIcoloursIinIsaffronIusingIderivativeIUVWVisI
spectrometryIafterIprecipitationIofIcrocetinXIFooddAdditivesdanddContaminantsVI2005VIddVIhbiWcg 53

119
voIstrongIintramolecularIhydrogenIbondsIpersistIinIaqueousIsolutionqIVariableItemperatureI
gradientIczVIczâ��ceuIywWzα¹uIandIywWz•tuI–•üIstudiesIofIflavonolsIandIflavonesIinIorganicIandI
aqueousImixturesXITetrahedronVI2002VIgjVIifdeWifdk

2.4 53

118 snIexperimentalIapproachItoIstructureWactivityIrelationshipsIofIcaffeicIandIdihydrocaffeicIacidsIandI
relatedImonophenolsXIJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyVI2003VIjbVIfgcWfgj 1.8 53

117 uommonlyIusedIfoodIantioxidantslIaIcomparativeIstudyIinIdispersedIsystemsXIFooddChemistryVI2003
VIjdVIfbeWfbi 8.5 53

116 yourmetIoliveIoilslIstabilityIandIconsumerIacceptabilityIstudiesXIFooddResearchdInternationalVI1997VI
ebVIcecWceh 7 52

115 —nItheIimportanceIofItotalIpolarIphenolsItoImonitorItheIstabilityIofIyreekIvirginIoliveIoilXIEuropeand
JournaldofdLipiddSciencedanddTechnologyVI2002VIcbfVIefbWefh 3 52

114 urocinIbleachingIassayIstepIbyIsteplIobservationsIandIsuggestionsIforIanIalternativeIvalidatedI
protocolXIJournaldofdAgriculturaldanddFooddChemistryVI2006VIgfVIchheWic 5.7 49

113
‘dentificationIandIquantificationIofIcaffeicIandIrosmarinicIacidIinIcomplexIplantIextractsIbyItheIuseI
ofIvariableWtemperatureItwoWdimensionalInuclearImagneticIresonanceIspectroscopyXIJournaldofd
AgriculturaldanddFooddChemistryVI2001VIfkVIdWj

5.7 49

112 sddressingIanalyticalIrequirementsItoIsupportIhealthIclaimsIonILoliveIoilIpolyphenolsLIRwuI
üegulationIfedadbcdSXIJournaldofdAgriculturaldanddFooddChemistryVI2014VIhdVIdfgkWhc 5.7 48

111
ValorizationIofItheImajorIagrifoodIindustrialIbyWproductsIandIwasteIfromIuentralI•acedoniaI
RyreeceSIforItheIrecoveryIofIcompoundsIforIfoodIapplicationsXIFooddResearchdInternationalVI2014VI
hgVIegbWegj

7 47

110 —bservationsIonIsqualeneIaccumulationIinIαaccharomycesIcerevisiaeIdueItoItheImanipulationIofI
z•ydIandIwüyhXIFEMSdYeastdResearchVI2010VIcbVIhkkWibi 3.1 46

109 urocinIbleachingIassayIRutsSIinIstructureWradicalIscavengingIactivityIstudiesIofIselectedIphenolicI
compoundsXIJournaldofdAgriculturaldanddFooddChemistryVI2006VIgfVIkefiWgh 5.7 46

108 ProposedIparametersIforImonitoringIqualityIofIvirginIoliveIoilIR“oroneikiIcvSXIEuropeandJournaldofd
LipiddSciencedanddTechnologyVI2003VIcbgVIfbeWfbk 3 45

107 czI–•üWbasedImetabolomicsIofIsaffronIrevealsImarkersIforIitsIqualityIdeteriorationXIFooddResearchd
InternationalVI2015VIibVIcWh 7 44

106 ”ookingIthroughItheIqualitiesIofIaIfluorimetricIassayIforItheItotalIphenolIcontentIestimationIinI
virginIoliveIoilVIoliveIfruitIorIleafIpolarIextractXIFooddChemistryVI2009VIccdVIdfhWdgd 8.5 43

Maria Z Tsimidou

4
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53 snalyticalI•ethodologieslIPhenolicIuompoundsIüelatedItoI—liveI—ilIβasteI‘ssuesI2013VIeccWeee 13

52
‘nfluenceIofIthermalItreatmentIonItheIstabilityIofIvegetableIâ��milkâ��IobtainedIbyIultrafiltrationIofI
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uhalkidikisâ��IvuringI‘ndustrialIαcaleIProcessingIandIαtorageXIEuropeandJournaldofdLipiddSciencedandd
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39 ¹ualityIcharacteristicsIofIoliveIleafWoliveIoilIpreparationsXIEuropeandJournaldofdLipiddSciencedandd
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