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m Paper IF Citations

221 uffectJofJthermalJprocessingJonJtheJflavonolsJrutinJandJquercetinXJRapidfCommunicationsfinfMassf
SpectrometryVJ2006VJbZVJcbbiWce 2.2 268

220 ynteractionsJofJdifferentJphenolicJacidsJandJflavonoidsJwithJsoyJproteinsXJInternationalfJournalfoff
BiologicalfMacromoleculesVJ2002VJcZVJacgWeZ 7.9 258

219 ¹eactionsJofJ lantJ henolicsJwithJvoodJ roteinsJandJunzymesJunderJäpecialJsonsiderationJofJ
sovalentJrondsXJFoodfSciencefandfTechnologyfResearchVJ2003VJiVJbZeWbah 0.8 236

218  henolicJprofileJandJantioxidantJactivityJofJhighbushJblueberryJR⁵acciniumJcorymbosumJ’XSJduringJ
fruitJmaturationJandJripeningXJFoodfChemistryVJ2008VJaZiVJefdWegb 8.5 228

217 ynhibitoryJeffectsJofJplantJphenolsJonJtheJactivityJofJselectedJenzymesXJJournalfoffAgriculturalfandf
FoodfChemistryVJ2002VJeZVJceffWga 5.7 202

216 ¹eactivityJandJstabilityJofJglucosinolatesJandJtheirJbreakdownJproductsJinJfoodsXJAngewandtef
ChemieftfInternationalfEditionVJ2014VJecVJaadcZWeZ 16.4 188

215 qntioxidantJactivityJofJproteinWboundJquercetinXJJournalfoffAgriculturalfandfFoodfChemistryVJ2004VJ
ebVJdgbeWi 5.7 155

214 ätructuralJchangesJinducedJinJbovineJserumJalbuminJbyJcovalentJattachmentJofJchlorogenicJacidXJ
FoodfChemistryVJ2002VJghVJddcWdee 8.5 155

213 ühermalJdegradationJofJonionJquercetinJglucosidesJunderJroastingJconditionsXJJournalfoff
AgriculturalfandfFoodfChemistryVJ2007VJeeVJaefhWgc 5.7 128

212 ysocaloricJtietsJxighJinJqnimalJorJ lantJ roteinJ¹educeJ’iverJvatJandJynflammationJinJyndividualsJ
WithJüypeJbJtiabetesXJGastroenterologyVJ2017VJaebVJegaWeheXeh 13.3 120

211 yntestinalJmicrobiotaJinJmetabolicJdiseasesjJfromJbacterialJcommunityJstructureJandJfunctionsJtoJ
speciesJofJpathophysiologicalJrelevanceXJGutfMicrobesVJ2014VJeVJeddWea 8.8 117

210
vunctionalJconstituentsJofJwildJandJcultivatedJwojiJR’XJbarbarumJ’XSJleavesjJphytochemicalJ
characterizationVJbiologicalJprofileVJandJcomputationalJstudiesXJJournalfoffEnzymefInhibitionfandf
MedicinalfChemistryVJ2017VJcbVJaecWafh

5.6 109

209 ¹eactionsJofJphenolicJsubstancesJwithJlysozymeJâ��JphysicochemicalJcharacterisationJandJ
proteolyticJdigestionJofJtheJderivativesXJFoodfChemistryVJ2001VJgbVJeiWga 8.5 100

208 üheJgutJmicrobiotaJdrivesJtheJimpactJofJbileJacidsJandJfatJsourceJinJdietJonJmouseJmetabolismXJ
MicrobiomeVJ2018VJfVJacd 16.6 98

207 äurfaceJmorphologyJandJchemicalJcompositionJofJlambâ��sJlettuceJR⁵alerianellaJlocustaSJafterJ
exposureJtoJaJlowWpressureJoxygenJplasmaXJFoodfChemistryVJ2010VJabbVJaadeWaaeb 8.5 93

206 wenotypicJandJclimaticJinfluencesJonJtheJconcentrationJandJcompositionJofJflavonoidsJinJkaleJ
RrrassicaJoleraceaJvarXJsabellicaSXJFoodfChemistryVJ2010VJaaiVJabicWabii 8.5 88

205 ¹esolutionWoptimizedJheadspaceJgasJchromatographyWionJmobilityJspectrometryJRxäWwsWy–äSJforJ
nonWtargetedJoliveJoilJprofilingXJAnalyticalfandfBioanalyticalfChemistryVJ2017VJdZiVJciccWcidb 4.4 84
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204
ydentificationJofJcomplexVJnaturallyJoccurringJflavonoidJglycosidesJinJkaleJRrrassicaJoleraceaJvarXJ
sabellicaSJbyJhighWperformanceJliquidJchromatographyJdiodeWarrayJdetectionYelectrosprayJ
ionizationJmultiWstageJmassJspectrometryXJRapidfCommunicationsfinfMassfSpectrometryVJ2010VJbdVJbZZiWbb

2.2 84

203  ossibilitiesJandJlimitationsJinJtheJanalysisJofJcovalentJinteractionsJbetweenJphenolicJcompoundsJ
andJproteinsXJFoodfResearchfInternationalVJ2014VJfeVJacWai 7 80

202 wenotypicJandJclimaticJinfluenceJonJtheJantioxidantJactivityJofJflavonoidsJinJ‘aleJRrrassicaJoleraceaJ
varXJsabellicaSXJJournalfoffAgriculturalfandfFoodfChemistryVJ2010VJehVJbabcWcZ 5.7 78

201
⁵olatileWsompoundJvingerprintingJbyJxeadspaceWwasWshromatographyJyonW–obilityJäpectrometryJ
RxäWwsWy–äSJasJaJrenchtopJqlternativeJtoJxJ—–¹J rofilingJforJqssessmentJofJtheJquthenticityJofJ
xoneyXJAnalyticalfChemistryVJ2018VJiZVJagggWaghe

7.8 76

200
teterminationJofJlignansJandJphenolicJcomponentsJofJächisandraJchinensisJRüurczXSJraillXJusingJ
x ’sWuäyWüovW–äJandJx ’sWonlineJüuqsjJsontributionJofJindividualJcomponentsJtoJoverallJ
antioxidantJactivityJandJcomparisonJwithJtraditionalJantioxidantJassaysXJJournalfoffFunctionalfFoodsVJ
2016VJbdVJegiWeid

5.1 70

199 ühermalJstabilityVJantioxidantVJandJantiWinflammatoryJactivityJofJcurcuminJandJitsJdegradationJ
productJdWvinylJguaiacolXJFoodfandfFunctionVJ2015VJfVJhhgWic 6.1 70

198 U⁵WrWinducedJchangesJofJvolatileJmetabolitesJandJphenolicJcompoundsJinJblueberriesJR⁵acciniumJ
corymbosumJ’XSXJFoodfChemistryVJ2011VJabfVJfZWfd 8.5 69

197 ynfluenceJofJdietaryJcarotenoidsJonJradicalJscavengingJcapacityJofJtheJskinJandJskinJlipidsXJEuropeanf
JournalfoffPharmaceuticsfandfBiopharmaceuticsVJ2013VJhdVJcfeWgc 5.7 68

196 QualityJassessmentJofJoliveJoilsJbasedJonJtemperatureWrampedJxäWwsWy–äJandJsensoryJevaluationjJ
somparisonJofJdifferentJprocessingJapproachesJbyJ’tqVJk——VJandJä⁵–XJFoodfChemistryVJ2019VJbghVJgbZWgbh8.5 68

195
sharacterizationJofJproductsJfromJtheJreactionJofJglucosinolateWderivedJisothiocyanatesJwithJ
cysteineJandJlysineJderivativesJformedJinJeitherJmodelJsystemsJorJbroccoliJsproutsXJJournalfoff
AgriculturalfandfFoodfChemistryVJ2012VJfZVJggceWde

5.7 62

194 ätructurallyJdifferentJflavonolJglycosidesJandJhydroxycinnamicJacidJderivativesJrespondJdifferentlyJ
toJmoderateJU⁵WrJradiationJexposureXJPhysiologiafPlantarumVJ2012VJadeVJehbWic 4.6 62

193 ynJvitroJpotentialJantioxidantJactivityJofJRaWWncSVRaWWnfSWbetaWtWglucanJandJproteinJfractionsJfromJ
äaccharomycesJcerevisiaeJcellJwallsXJJournalfoffAgriculturalfandfFoodfChemistryVJ2007VJeeVJdgaZWf 5.7 62

192  henolicJcompoundsJinJsistusJincanusJherbalJinfusionsJâ��JqntioxidantJcapacityJandJthermalJstabilityJ
duringJtheJbrewingJprocessXJFoodfResearchfInternationalVJ2013VJecVJhiaWhii 7 61

191 —atureJofJhydroxycinnamateWproteinJinteractionsXJPhytochemistryfReviewsVJ2010VJiVJicWaZi 7.7 58

190
¹apidJanalysisJofJbileJacidsJinJdifferentJbiologicalJmatricesJusingJ’sWuäyW–äY–äJforJtheJinvestigationJ
ofJbileJacidJtransformationJbyJmammalianJgutJbacteriaXJAnalyticalfandfBioanalyticalfChemistryVJ2017VJ
dZiVJabcaWabde

4.4 57

189 ynfluenceJofJtheJchemicalJstructureJonJtheJthermalJdegradationJofJtheJglucosinolatesJinJbroccoliJ
sproutsXJFoodfChemistryVJ2012VJacZVJaWh 8.5 55

188 ydentificationJandJquantificationJofJflavonolJaglyconsJinJcactusJpearJR™puntiaJficusJindicaSJfruitJ
usingJaJcommercialJpectinaseJandJcellulaseJpreparationXJFoodfChemistryVJ2011VJabdVJaaggWaahd 8.5 55

187 ynfluenceJofJaJsugarJmoietyJRrhamnosylglucosideSJatJcW™JpositionJonJtheJreactivityJofJquercetinJwithJ
wheyJproteinsXJInternationalfJournalfoffBiologicalfMacromoleculesVJ2003VJcbVJaZiWbZ 7.9 55

(2003-2010)
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186
Ux ’sWQü™vW–äJanalysisJofJbioactiveJconstituentsJfromJtwoJ¹omanianJwojiJR’yciumJbarbarumJ’XSJ
berriesJcultivarsJandJtheirJantioxidantVJenzymeJinhibitoryVJandJrealWtimeJcytotoxicologicalJ
evaluationXJFoodfandfChemicalfToxicologyVJ2018VJaaeVJdadWdbd

4.7 54

185 ympactJofJcoldJatmosphericJpressureJplasmaJonJphysiologyJandJflavonolJglycosideJprofileJofJpeasJ
R isumJsativumJâ��äalamancaâ��SXJFoodfResearchfInternationalVJ2015VJgfVJacbWada 7 52

184
ynteractionJofJmoderateJU⁵WrJexposureJandJtemperatureJonJtheJformationJofJstructurallyJdifferentJ
flavonolJglycosidesJandJhydroxycinnamicJacidJderivativesJinJkaleJRrrassicaJoleraceaJvarXJsabellicaSXJ
JournalfoffAgriculturalfandfFoodfChemistryVJ2014VJfbVJdZedWfb

5.7 50

183 ynfluenceJofJcultivarJandJoriginJonJtheJflavonolJprofileJofJfruitsJandJcladodesJfromJcactusJ™puntiaJ
ficusWindicaXJFoodfResearchfInternationalVJ2014VJfdVJhfdWhgb 7 50

182 U⁵WrWmediatedJflavonoidJsynthesisJinJwhiteJasparagusJRqsparagusJofficinalisJ’XSXJFoodfResearchf
InternationalVJ2012VJdhVJaifWbZa 7 47

181 vlavonolsVJbetacyaninsJcontentJandJantioxidantJactivityJofJcactusJ™puntiaJmacrorhizaJfruitsXJFoodf
ResearchfInternationalVJ2011VJddVJbafiWbagd 7 47

180 xighlyJglycosylatedJandJacylatedJflavonolsJisolatedJfromJkaleJRrrassicaJoleraceaJvarXJsabellicaSJâ��J
ätructureâ��antioxidantJactivityJrelationshipXJFoodfResearchfInternationalVJ2012VJdgVJhZWhi 7 45

179 vreeJradicalsJinducedJbyJsunlightJinJdifferentJspectralJregionsJWJin´ vivoJversusJex´ vivoJstudyXJ
ExperimentalfDermatologyVJ2016VJbeVJchZWe 4 45

178 üechnologicalJcharacteristicsJandJselectedJbioactiveJcompoundsJofJ™puntiaJdilleniiJcactusJfruitJjuiceJ
followingJtheJimpactJofJpulsedJelectricJfieldJpreWtreatmentXJFoodfChemistryVJ2016VJbaZVJbdiWfa 8.5 45

177 sharacterizationJofJ henolicJsompoundsJandJüheirJsontributionJtoJäensoryJ ropertiesJofJ™liveJ™ilXJ
MoleculesVJ2019VJbdVJ 4.8 44

176
ydentificationJofJcomplexVJnaturallyJoccurringJflavonoidJglycosidesJinJ⁵iciaJfabaJandJ isumJsativumJ
leavesJbyJx ’sWtqtWuäyW–änJandJtheJgenotypicJeffectJonJtheirJflavonoidJprofileXJFoodfResearchf
InternationalVJ2015VJgfVJaadWaba

7 44

175
tistributionJofJquercetinWcVdoW™WdiglucosideVJquercetinWdoW™WmonoglucosideVJandJquercetinJinJ
differentJpartsJofJtheJonionJbulbJRqlliumJcepaJ’XSJinfluencedJbyJgenotypeXJFoodfChemistryVJ2010VJ
abbVJeffWega

8.5 44

174 ympactJofJpulsedJelectricJfieldsVJhighJhydrostaticJpressureVJandJthermalJpasteurizationJonJselectedJ
characteristicsJofJ™puntiaJdilleniiJcactusJjuiceXJLWTftfFoodfSciencefandfTechnologyVJ2017VJgiVJecdWedb 5.4 43

173
ühermallyJinducedJdegradationJofJsulfurWcontainingJaliphaticJglucosinolatesJinJbroccoliJsproutsJ
RrrassicaJoleraceaJvarXJitalicaSJandJmodelJsystemsXJJournalfoffAgriculturalfandfFoodfChemistryVJ2012VJ
fZVJbbcaWda

5.7 43

172 qJliquidJchromatographyWtandemJmassJspectrometryWbasedJmethodJforJtheJsimultaneousJ
determinationJofJhydroxyJsterolsJandJbileJacidsXJJournalfoffChromatographyfAVJ2014VJacgaVJahdWie 4.5 40

171 ¹eactionsJofJchlorogenicJacidJandJquercetinJwithJaJsoyJproteinJisolateWWinfluenceJonJtheJinJvivoJfoodJ
proteinJqualityJinJratsXJMolecularfNutritionfandfFoodfResearchVJ2006VJeZVJfifWgZd 5.9 39

170 shlorogenicJacidJmoderatelyJdecreasesJtheJqualityJofJwheyJproteinsJinJratsXJJournalfoffAgriculturalf
andfFoodfChemistryVJ2005VJecVJcgadWbZ 5.7 39

169 ulectronJspinJresonanceWWaJspectroscopicJmethodJforJdeterminingJtheJantioxidativeJactivityXJ
MolecularfNutritionfandfFoodfResearchVJ2005VJdiVJhihWiZg 5.9 38
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168 üheJrrassicaJepithionitrileJaWcyanoWbVcWepithiopropaneJtriggersJcellJdeathJinJhumanJliverJcancerJ
cellsJinJvitroXJMolecularfNutritionfandfFoodfResearchVJ2015VJeiVJbaghWhi 5.9 37

167 sharacterizationJofJindividualJproteinsJinJpeaJproteinJisolatesJandJairJclassifiedJsamplesXJFoodf
ResearchfInternationalVJ2015VJgfVJafZWafg 7 36

166 UptakeJofJtheJcyanobacterialJtoxinJcylindrospermopsinJinJrrassicaJvegetablesXJFoodfChemistryVJ
2012VJaccVJhgeWhgi 8.5 36

165 ’eachingJandJdegradationJkineticsJofJglucosinolatesJduringJboilingJofJrrassicaJoleraceaJvegetablesJ
andJtheJformationJofJtheirJbreakdownJproductsXJFoodfChemistryVJ2018VJbfcVJbdZWbeZ 8.5 35

164 uffectJofJnitrogenJspeciesJsupplyJandJmycorrhizalJcolonizationJonJorganosulfurJandJphenolicJ
compoundsJinJonionsXJJournalfoffAgriculturalfandfFoodfChemistryVJ2008VJefVJcechWde 5.7 35

163 uffectJofJdifferentJcookingJmethodsJonJbioactiveJcompoundsJinJvegetarianVJbroccoliWbasedJbarsXJ
JournalfoffFunctionalfFoodsVJ2014VJaaVJdZgWdaf 5.1 34

162
ühermallyJinducedJdegradationJofJaliphaticJglucosinolatesjJidentificationJofJintermediaryJ
breakdownJproductsJandJproposedJdegradationJpathwaysXJJournalfoffAgriculturalfandfFoodf
ChemistryVJ2012VJfZVJihiZWi

5.7 34

161 üheJeffectJofJtemperatureJandJradiationJonJflavonolJaglyconesJandJflavonolJglycosidesJofJkaleJ
RrrassicaJoleraceaJvarXJsabellicaSXJFoodfChemistryVJ2012VJaccVJadefWadfe 8.5 34

160 üheJroleJofJplantJprocessingJforJtheJcancerJpreventiveJpotentialJofJuthiopianJkaleJRSXJFoodfandf
NutritionfResearchVJ2017VJfaVJabgaebg 3.1 33

159 vlavonolJwlucosideJandJqntioxidantJunzymeJriosynthesisJqffectedJbyJ–ycorrhizalJvungiJinJ⁵ariousJ
sultivarsJofJ™nionJRqlliumJcepaJ’XSXJJournalfoffAgriculturalfandfFoodfChemistryVJ2016VJfdVJgaWg 5.7 33

158 ühermalWinducedJchangesJofJkaleQsJantioxidantJactivityJanalyzedJbyJx ’sWU⁵Y⁵isWonlineWüuqsJ
detectionXJFoodfChemistryVJ2013VJachVJhegWfe 8.5 33

157 somparisonJofJtheJeffectsJofJdietsJhighJinJanimalJorJplantJproteinJonJmetabolicJandJcardiovascularJ
markersJinJtypeJbJdiabetesjJqJrandomizedJclinicalJtrialXJDiabetessfObesityfandfMetabolismVJ2017VJaiVJiddWieb6.7 32

156 qnJonlineJ— Wx ’sWt  xJmethodJforJtheJdeterminationJofJtheJantioxidantJactivityJofJcondensedJ
polyphenolsJinJcocoaXJFoodfResearchfInternationalVJ2016VJhiVJhiZWiZZ 7 32

155 ätabilityJofJsaponinsJfromJchickpeaVJsoyJandJfabaJbeansJinJvegetarianVJbroccoliWbasedJbarsJsubjectedJ
toJdifferentJcookingJtechniquesXJFoodfResearchfInternationalVJ2015VJgfVJadbWadi 7 30

154
ydentificationJandJcharacterizationJofJpesticideJmetabolitesJinJrrassicaJspeciesJbyJliquidJ
chromatographyJtravellingJwaveJionJmobilityJquadrupoleJtimeWofWflightJmassJspectrometryJ
RU ’sWüWy–äWQü™vW–äSXJFoodfChemistryVJ2018VJbddVJbibWcZc

8.5 30

153 tataJfusionJofJwsWy–äJdataJandJvüW–y¹JspectraJforJtheJauthenticationJofJoliveJoilsJandJhoneysWisJitJ
worthJtoJgoJtheJextraJmileoXJAnalyticalfandfBioanalyticalfChemistryVJ2019VJdaaVJfZZeWfZai 4.4 30

152 sharacterizationJofJsaponinsJinJpeasJR isumJsativumJ’XSJbyJx ü’sJcoupledJtoJmassJspectrometryJ
andJaJhemolysisJassayXJFoodfResearchfInternationalVJ2015VJgfVJcWaZ 7 28

151 x ü’sJfingerprintJprofileJanalysisJofJcocoaJproanthocyanidinsJdependingJonJoriginJandJgenotypeXJ
FoodfChemistryVJ2018VJbfgVJbggWbhg 8.5 28

(2018-2015)
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150
–utualJynteractionJofJ henolicJsompoundsJandJ–icrobiotajJ–etabolismJofJsomplexJ henolicJ
qpigeninWsWJandJ‘aempferolW™WterivativesJbyJxumanJvecalJäamplesXJJournalfoffAgriculturalfandf
FoodfChemistryVJ2018VJffVJdheWdig

5.7 28

149 vlavonolJprofileJofJcactusJfruitsJR™puntiaJficusWindicaSJenrichedJcerealWbasedJextrudatesjJ
quthenticityJandJimpactJofJextrusionXJFoodfResearchfInternationalVJ2015VJghVJddbWddg 7 27

148 qJcollectionJofJbacterialJisolatesJfromJtheJpigJintestineJrevealsJfunctionalJandJtaxonomicJdiversityXJ
NaturefCommunicationsVJ2020VJaaVJfchi 17.4 26

147 tevelopmentJofJaJrapidJmultiWmycotoxinJ’sW–äY–äJstableJisotopeJdilutionJanalysisJforJgrainJ
legumesJandJitsJapplicationJonJffJmarketJsamplesXJFoodfControlVJ2020VJaZiVJaZfidi 6.2 26

146 qntioxidantJqctivityJandJ henolicJ rofileJofJäelectedJ™rganicJandJsonventionalJxoneysJfromJ
 olandXJAntioxidantsVJ2020VJiVJ 7.1 25

145 uvaluationJandJvalidationJofJanJionJmobilityJquadrupoleJtimeWofWflightJmassJspectrometryJpesticideJ
screeningJapproachXJJournalfoffSeparationfScienceVJ2018VJdaVJbaghWbahg 3.4 24

144 üopsoilJdryingJcombinedJwithJincreasedJsulfurJsupplyJleadsJtoJenhancedJaliphaticJglucosinolatesJinJ
rrassicaJjunceaJleavesJandJrootsXJFoodfChemistryVJ2014VJaebVJaiZWf 8.5 24

143 uxerciseJincreasesJtheJplasmaJantioxidantJcapacityJofJadolescentJathletesXJAnnalsfoffNutritionfandf
MetabolismVJ2008VJecVJifWaZc 4.5 24

142 unhancementJofJskinJradicalJscavengingJactivityJandJstratumJcorneumJlipidsJafterJtheJapplicationJofJ
aJhyperforinWrichJcreamXJEuropeanfJournalfoffPharmaceuticsfandfBiopharmaceuticsVJ2014VJhfVJbbgWcc 5.7 23

141
teterminationJofJbenzylJisothiocyanateJmetabolitesJinJhumanJplasmaJandJurineJbyJ’sWuäyW–äY–äJ
afterJingestionJofJnasturtiumJRüropaeolumJmajusJ’XSXJAnalyticalfandfBioanalyticalfChemistryVJ2013VJ
dZeVJgdbgWcf

4.4 23

140 qJderivatizationJmethodJforJtheJsimultaneousJdetectionJofJglucosinolatesJandJisothiocyanatesJinJ
biologicalJsamplesXJAnalyticalfBiochemistryVJ2013VJddaVJaiiWbZg 3.1 21

139 ¹eactionJshemistryJofJaVdWrenzopyroneJterivatesJinJ—onWuquilibriumJ’owWüemperatureJ lasmasXJ
PlasmafProcessesfandfPolymersVJ2010VJgVJdffWdgc 3.4 21

138 riosynthesisJandJsharacterizationJofJβearalenoneWadWäulfateVJβearalenoneWadWwlucosideJandJ
βearalenoneWafWwlucosideJUsingJsommonJvungalJätrainsXJToxinsVJ2018VJaZVJ 4.9 21

137 shlorogenicJacidJversusJamaranthQsJcaffeoylisocitricJacidJWJwutJmicrobialJdegradationJofJcaffeicJacidJ
derivativesXJFoodfResearchfInternationalVJ2017VJaZZVJcgeWchd 7 20

136 sytotoxicJandJgenotoxicJpotentialJofJfoodWborneJnitrilesJinJaJliverJinJvitroJmodelXJScientificfReportsVJ
2016VJfVJcgfca 4.9 20

135 üheJisothiocyanateJerucinJabrogatesJtelomeraseJinJhepatocellularJcarcinomaJcellsJinJvitroJandJinJanJ
orthotopicJxenograftJtumourJmodelJofJxssXJJournalfoffCellularfandfMolecularfMedicineVJ2014VJahVJbcicWdZc5.6 20

134 qssessmentJofJtheJreactivityJofJselectedJisoflavonesJagainstJproteinsJinJcomparisonJtoJquercetinXJ
JournalfoffAgriculturalfandfFoodfChemistryVJ2004VJebVJebfcWga 5.7 20

133 ynJvitroJinhibitionJofJ˛–WchymotrypticJactivityJbyJphenolicJcompoundsXJJournalfoffthefSciencefoffFoodf
andfAgricultureVJ2001VJhaVJaeabWaeba 4.3 20
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132
¹eactionsJwithJphenolicJsubstancesJcanJinduceJchangesJinJsomeJphysicoWchemicalJpropertiesJandJ
activitiesJofJbromelainJâ��JtheJconsequencesJforJsupplementaryJfoodJproductsXJInternationalfJournalf
offFoodfSciencefandfTechnologyVJ2005VJdZVJggaWghb

3.8 19

131
teterminingJqualityJparametersJofJfishJoilsJbyJmeansJofJxJnuclearJmagneticJresonanceVJ
midWinfraredVJandJnearWinfraredJspectroscopyJinJcombinationJwithJmultivariateJstatisticsXJFoodf
ResearchfInternationalVJ2018VJaZfVJaafWabh

7 18

130 –itigationJstrategiesJforJesterJboundJbWYcW–s tJandJesterifiedJglycidolJinJpreWfriedJbreadedJandJ
frozenJfishJproductsXJFoodfChemistryVJ2018VJbdeVJaifWbZd 8.5 18

129 rreadJunrichedJWithJ’egumeJ–icrogreensJandJ’eavesW™ntogeneticJandJrakingWtrivenJshangesJinJ
theJ rofileJofJäecondaryJ lantJ–etabolitesXJFrontiersfinfChemistryVJ2018VJfVJcbb 5 18

128
’owJandJmoderateJphotosyntheticallyJactiveJradiationJaffectsJtheJflavonolJglycosidesJandJ
hydroxycinnamicJacidJderivativesJinJkaleJRrrassicaJoleraceaJvarXJsabellicaSJdependentJonJtwoJlowJ
temperaturesXJPlantfPhysiologyfandfBiochemistryVJ2013VJgbVJafaWh

5.4 18

127 üheJmicrobialJdegradationJofJonionJflavonolJglucosidesJandJtheirJroastingJproductsJbyJtheJhumanJ
gutJbacteriaJuubacteriumJramulusJandJvlavonifractorJplautiiXJFoodfResearchfInternationalVJ2015VJfgVJcdiWcee7 17

126
uxtractionJofJcocoaJproanthocyanidinsJandJtheirJfractionationJbyJsequentialJcentrifugalJpartitionJ
chromatographyJandJgelJpermeationJchromatographyXJAnalyticalfandfBioanalyticalfChemistryVJ2016VJ
dZhVJeiZeWeiad

4.4 17

125 ™neWJandJtwoWdimensionalJhighWperformanceJthinWlayerJchromatographyJasJanJalternativeJanalyticalJ
toolJforJinvestigatingJpolyphenolWproteinJinteractionsXJPhytochemicalfAnalysisVJ2013VJbdVJdcfWde 3.4 17

124 rioavailabilityJandJbiotransformationJofJsulforaphaneJandJerucinJmetabolitesJinJdifferentJbiologicalJ
matricesJdeterminedJbyJ’sW–äW–äXJAnalyticalfandfBioanalyticalfChemistryVJ2015VJdZgVJahaiWbi 4.4 17

123 teterminationJofJisothiocyanateWproteinJconjugatesJinJmilkJandJcurdJafterJaddingJgardenJcressJ
R’epidiumJsativumJ’XSXJFoodfResearchfInternationalVJ2018VJaZhVJfbaWfbg 7 17

122 rrassicaWenrichedJwheatJbreadjJUnravelingJtheJimpactJofJontogenyJandJbreadmakingJonJbioactiveJ
secondaryJplantJmetabolitesJofJpakJchoiJandJkaleXJFoodfChemistryVJ2019VJbieVJdabWdbb 8.5 16

121 ¹ateJofJappearanceJofJaminoJacidsJafterJaJmealJregulatesJinsulinJandJglucagonJsecretionJinJpatientsJ
withJtypeJbJdiabetesjJaJrandomizedJclinicalJtrialXJAmericanfJournalfoffClinicalfNutritionVJ2018VJaZhVJbgiWbia7 16

120
teterminationJofJoligomericJproanthocyanidinsJandJtheirJantioxidantJcapacityJfromJdifferentJ
chocolateJmanufacturingJstagesJusingJtheJ— Wx ’sWonlineWt  xJmethodologyXJFoodfChemistryVJ
2017VJbadVJebcWecb

8.5 16

119  hysicalJactivityVJantioxidantJstatusVJandJproteinJmodificationJinJadolescentJathletesXJMedicinefandf
SciencefinfSportsfandfExerciseVJ2010VJdbVJaacaWi 1.2 16

118 tevelopmentJofJaJäuspectJäcreeningJätrategyJforJ esticideJ–etabolitesJinJvruitJandJ⁵egetablesJbyJ
U ’sWQWüofW–äXJFoodfAnalyticalfMethodsVJ2018VJaaVJaeiaWafZg 3.4 15

117 teterminationJofJtheJqntioxidantJätatusJofJtheJäkinJbyJynJ⁵ivoWulectronJ aramagneticJ¹esonanceJ
Ru ¹SJäpectroscopyXJCosmeticsVJ2015VJbVJbhfWcZa 2.7 15

116 rrassicaJvegetablesJasJsourcesJofJepithionitrilesjJ—ovelJsecondaryJproductsJformedJduringJcookingXJ
FoodfChemistryVJ2018VJbdeVJefdWefi 8.5 15

115 –etabolomicsWrasedJqpproachJforJtheJtiscriminationJofJ otatoJ⁵arietiesJRJäolanumJtuberosumSJ
usingJU ’sWy–äWQüovXJJournalfoffAgriculturalfandfFoodfChemistryVJ2019VJfgVJegZZWegZi 5.7 14

(2019-2005)
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114 wlucosinolatesJqreJ–ainlyJqbsorbedJyntactJinJwermfreeJandJxumanJ–icrobiotaWqssociatedJ–iceXJ
JournalfoffAgriculturalfandfFoodfChemistryVJ2015VJfcVJhdahWbh 5.7 14

113 tevelopmentJofJoptimizedJmobileJphasesJforJproteinJseparationJbyJhighJperformanceJthinJlayerJ
chromatographyXJJournalfoffChromatographyfAVJ2015VJadaeVJadfWed 4.5 14

112 vluorescentlyJlabeledJsubstratesJforJmonitoringJ˛–aVcWfucosyltransferaseJy₆JactivityXJChemistryftfAf
EuropeanfJournalVJ2013VJaiVJagcgiWiZ 4.8 14

111 somparisonJofJtifferentJtiWtertWbutyldimethylWäilylatedJsyclodextrinsJasJshiralJätationaryJ hasesJinJ
sapillaryJwasJshromatographyXJJournalfoffHighfResolutionfChromatographyVJ2000VJbcVJefiWege 14

110 ynfluenceJofJaJäeleniumJriofortificationJonJqntioxidantJ ropertiesJandJ henolicJsompoundsJofJ
qpplesJRSXJAntioxidantsVJ2020VJiVJ 7.1 13

109 solourJstabilityJofJluteinJestersJinJliquidJandJsprayJdriedJdeliveryJsystemsJbasedJonJQuillajaJ
saponinsXJFoodfResearchfInternationalVJ2016VJhgVJfhWge 7 13

108
ynfluenceJofJtheJleafJcontentJandJherbalJparticleJsizeJonJtheJpresenceJandJextractabilityJofJ
quantitatedJphenolicJcompoundsJinJsistusJincanusJherbalJteasXJJournalfoffAgriculturalfandfFoodf
ChemistryVJ2014VJfbVJaZighWhh

5.7 13

107 ympactJofJtraditionalJandJinnovativeJtechnologiesJonJsomeJcharacteristicsJandJbioactiveJcompoundsJ
ofJ™puntiaJmacrorhizaJjuiceXJProcediafFoodfScienceVJ2011VJaVJadaZWadaf 13

106  reclinicalJevaluationJofJdWmethylthiobutylJisothiocyanateJonJliverJcancerJandJcancerJstemJcellsJ
withJdifferentJpecJstatusXJPLoSfONEVJ2013VJhVJegZhdf 3.7 13

105 yonJchromatographyJtandemJmassJspectrometryJRysW–äY–äSJmultimethodJforJtheJdeterminationJofJ
highlyJpolarJpesticidesJinJplantWderivedJcommoditiesXJFoodfControlVJ2018VJhfVJgaWgf 6.2 13

104 –onitoringJtheJappleJpolyphenolJoxidaseWmodulatedJadductJformationJofJphenolicJandJaminoJ
compoundsXJFoodfChemistryVJ2016VJaidVJgfWhe 8.5 12

103 –ultidimensionalJsingleWcellJanalysisJbasedJonJfluorescenceJmicroscopyJandJautomatedJimageJ
analysisXJAnalyticalfandfBioanalyticalfChemistryVJ2017VJdZiVJdZZiWdZai 4.4 12

102 tetectionJofJaJüoxicJ–ethylatedJterivativeJofJ homopsinJqJ roducedJbyJtheJ’egumeWynfestingJ
vungusJtiaportheJtoxicaXJJournalfoffNaturalfProductsVJ2017VJhZVJaicZWaicd 4.9 12

101 ydentificationJofJnovelJsaponinsJinJvegetableJamaranthJandJcharacterizationJofJtheirJhemolyticJ
activityXJFoodfResearchfInternationalVJ2015VJghVJcfaWcfh 7 12

100 ympactJofJfishJspeciesJandJprocessingJtechnologyJonJminorJfishJoilJcomponentsXJFoodfControlVJ2017VJ
gcVJacgiWachg 6.2 12

99 uffectsJofJplantJandJanimalJhighJproteinJdietsJonJimmuneWinflammatoryJbiomarkersjJqJfWweekJ
interventionJtrialXJClinicalfNutritionVJ2020VJciVJhfbWhfi 5.9 12

98 ™puntisinesVJadWmemberedJcyclopeptideJalkaloidsJfromJfruitsJofJ™puntiaJstrictaJvarXJdilleniiJisolatedJ
byJhighWperformanceJcountercurrentJchromatographyXJFoodfChemistryVJ2021VJccdVJabgeeb 8.5 12

97 —aturalJdiversityJofJhydroxycinnamicJacidJderivativesVJflavonoidJglycosidesVJcarotenoidsJandJ
chlorophyllsJinJleavesJofJsixJdifferentJamaranthJspeciesXJFoodfChemistryVJ2018VJbfgVJcgfWchf 8.5 12
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96 —itrogenJformJandJmycorrhizalJinoculationJamountJandJtimingJaffectJflavonolJbiosynthesisJinJonionJ
RqlliumJcepaJ’XSXJMycorrhizaVJ2018VJbhVJeiWgZ 3.9 11

95 qpparentJnutrientJandJfattyJacidJdigestibilitiesJofJmicrobialJrawJmaterialsJforJrainbowJtroutJ
R™ncorhynchusJmykissSJwithJcomparisonJtoJconventionalJingredientsXJAlgalfResearchVJ2019VJdbVJaZaeib 5 11

94 rioavailabilityJandJmetabolismJofJbenzylJglucosinolateJinJhumansJconsumingJyndianJcressJ
RüropaeolumJmajusJ’XSXJMolecularfNutritionfandfFoodfResearchVJ2016VJfZVJfebWfZ 5.9 11

93
tevelopmentJofJanJ’sW–äY–äJ–ethodJforJäimultaneousJteterminationJofJtheJQuaternaryJ
qmmoniumJxerbicidesJ araquatVJtiquatVJshlormequatVJandJ–epiquatJinJ lantWterivedJ
sommoditiesXJFoodfAnalyticalfMethodsVJ2018VJaaVJbbcgWbbdc

3.4 10

92 qnalysisJofJpopulationJstructuresJofJtheJmicroalgaJqcutodesmusJobliquusJduringJlipidJproductionJ
usingJmultiWdimensionalJsingleWcellJanalysisXJScientificfReportsVJ2018VJhVJfbdb 4.9 10

91 riosynthesisJandJcharacterizationJofJ´„â�µ—â��WlabeledJphomopsinJqVJaJlupinJassociatedJmycotoxinJ
producedJbyJtiaportheJtoxicaXJFoodfChemistryVJ2015VJaggVJfaWe 8.5 10

90 uffectsJofJdietsJhighJinJanimalJorJplantJproteinJonJoxidativeJstressJinJindividualsJwithJtypeJbJ
diabetesjJqJrandomizedJclinicalJtrialXJRedoxfBiologyVJ2020VJbiVJaZacig 11.3 10

89 ymmunologicalJanalysisJofJfoodJproteinsJusingJhighWperformanceJthinWlayerJ
chromatographyWimmunostainingXJJournalfoffChromatographyfAVJ2017VJaebfVJaegWaff 4.5 9

88 ätructuralJmodificationsJofJserumJtransthyretinJinJratsJduringJproteinWenergyJmalnutritionXJRapidf
CommunicationsfinfMassfSpectrometryVJ2008VJbbVJcbgZWd 2.2 9

87
 rofilingJofJpolarJmetabolitesJinJfruitsJofJ™puntiaJstrictaJvarXJdilleniiJbyJionWpairJhighWperformanceJ
countercurrentJchromatographyJandJoffWlineJelectrosprayJmassWspectrometryJinjectionXJJournalfoff
ChromatographyfAVJ2019VJafZaVJbgdWbhg

4.5 8

86
xighWperformanceJthinWlayerJchromatographyJasJaJfastJscreeningJtoolJforJphosphorylatedJpeptidesXJ
JournalfoffChromatographyfB:fAnalyticalfTechnologiesfinfthefBiomedicalfandfLifefSciencesVJ2016VJ
aZZhVJaihWbZe

3.2 8

85 sharacterizationJofJatopicJskinJandJtheJeffectJofJaJhyperforinWrichJcreamJbyJlaserJscanningJ
microscopyXJJournalfoffBiomedicalfOpticsVJ2015VJbZVJZeaZac 3.5 8

84 äeasonalJ⁵ariationJofJwlucosinolateJxydrolysisJ roductsJinJsommercialJWhiteJandJ¹edJsabbagesJRJ
varXJSXJFoodsVJ2020VJiVJ 4.9 8

83 sharacterizationJofJselectedJmicroalgaeJandJcyanobacteriaJasJsourcesJofJcompoundsJwithJ
antioxidantJcapacityXJAlgalfResearchVJ2021VJecVJaZbafh 5 8

82
xighW¹esolutionJ–assJäpectrometryJqnalysisJofJ–elanoidinsJandJüheirJ recursorsJvormedJinJaJ
–odelJätudyJofJtheJ–aillardJ¹eactionJofJ–ethylglyoxalJwithJlWqlanineJorJlW’ysineXJJournalfoff
AgriculturalfandfFoodfChemistryVJ2021VJfiVJaaifZWaaigZ

5.7 8

81 sombinedJqpplicationJofJ¹wrJ–arkingJandJ–assJäpectrometricJymagingJvacilitatesJtetectionJofJ
üumorJxeterogeneityXJCancerfGenomicsfandfProteomicsVJ2015VJabVJagiWhg 3.3 8

80 üowardJdeterminingJfatJqualityJparametersJofJfishJoilJbyJmeansJofJaxJ—–¹JspectroscopyXJEuropeanf
JournalfoffLipidfSciencefandfTechnologyVJ2017VJaaiVJaeZZegc 3 7

79 rioactiveJsompoundJvingerprintJqnalysisJofJqgedJ¹awJ uQerJüeaJandJαoungJ¹ipenedJ uQerJüeaXJ
MoleculesVJ2018VJbcVJ 4.8 7

(2018-2018)
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78 ynJ⁵itroJteterminationJofJ roteinJsonjugatesJinJxumanJsellsJbyJ’sWuäyW–äY–äJafterJrenzylJ
ysothiocyanateJuxposureXJJournalfoffAgriculturalfandfFoodfChemistryVJ2018VJffVJfgbgWfgcc 5.7 7

77 vormationJofJβearalenoneJ–etabolitesJinJüempehJvermentationXJMoleculesVJ2019VJbdVJ 4.8 7

76 teterminationJofJbioactiveVJfreeJisothiocyanatesJfromJaJglucosinolateWcontainingJphytotherapeuticJ
agentjJaJpilotJstudyJwithJinJvitroJmodelsJandJhumanJinterventionXJFˆ‹toterapˆ‹ˆ¢VJ2013VJheVJbeWcd 3.2 7

75  lasmaWoxidativeJtegradationJofJ olyphenolicsJâ��JynfluenceJofJ—onWthermalJwasJtischargesJwithJ
¹espectJtoJvreshJ roduceJ rocessingXJCzechfJournalfoffFoodfSciencesVJ2009VJbgVJäceWäci 1.3 7

74
ympactJofJprocessingJonJtheJantioxidantJactivityJofJaJmicroorganismWenrichedJfishJfeedJandJ
subsequentJqualityJeffectsJonJfilletsJofJrainbowJtroutJR™ncorhynchusJmykissSXJAquacultureVJ2020VJ
eahVJgcdfcc

4.4 7

73 wasWphaseJvolatilomicJapproachesJforJqualityJcontrolJofJbrewingJhopsJbasedJonJsimultaneousJ
wsW–äWy–äJandJmachineJlearningXJAnalyticalfandfBioanalyticalfChemistryVJ2020VJdabVJgZheWgZig 4.4 7

72 ¹yeJrreadJtefectsjJqnalysisJofJsompositionJandJvurtherJynfluenceJvactorsJasJteterminantsJofJ
tryWrakingXJFoodsVJ2020VJiVJ 4.9 7

71 ⁵olatilomicJ rofilingJofJzuicesJbyJtualWtetectionJxäWwsW–äWy–äJandJ–achineJ’earningWqnJ
qlternativeJquthenticationJqpproachXJJournalfoffAgriculturalfandfFoodfChemistryVJ2021VJfiVJagbgWagch 5.7 7

70 qreJ¹awJ⁵egetablesJxealthierJühanJsookedJ™nesoJqJ¹andomizedVJsontrolledJsrossoverJ
ynterventionJürialJonJtheJxealthW romotingJ otentialJofJuthiopianJ‘aleXJNutrientsVJ2018VJaZVJ 6.7 7

69 uvaluationJandJoptimisationJofJsampleJpreparationJprotocolsJsuitableJforJtheJanalysisJofJplasticJ
particlesJpresentJinJseafoodXJFoodfControlVJ2021VJabeVJaZgifi 6.2 7

68 somparativeJlifeJcycleJassessmentJofJaJmeshJultraWthinJlayerJphotobioreactorJandJaJtubularJglassJ
photobioreactorJforJtheJproductionJofJbioactiveJalgaeJextractsXJBioresourcefTechnologyVJ2021VJcdZVJabefeg11 7

67
ydentificationJ™fJWqcetylWWRcWsyanoWbWR–ethylsulfanylS ropylWsysteineJasJaJ–ajorJxumanJUrineJ
–etaboliteJfromJtheJupithionitrileJaWsyanoWbVcWupithiopropaneVJtheJ–ainJwlucosinolateJxydrolysisJ
 roductJfromJsabbageXJNutrientsVJ2019VJaaVJ

6.7 6

66 qmaranthQsJbWsaffeoylisocitricJqcidWqnJqntiWynflammatoryJsaffeicJqcidJterivativeJühatJympairsJ
—vW˛”rJäignalingJinJ’ äWshallengedJ¹qWJbfdXgJ–acrophagesXJNutrientsVJ2019VJaaVJ 6.7 6

65 –altJandJbeerWrelatedJbyWproductsJasJpotentialJantioxidantJskinWlighteningJagentsJforJcosmeticsXJ
SustainablefChemistryfandfPharmacyVJ2020VJagVJaZZbhb 3.9 6

64 qnalysisJofJ roteinW henolicJsompoundJ–odificationsJUsingJulectrochemistryJsoupledJtoJ–assJ
äpectrometryXJMoleculesVJ2018VJbcVJ 4.8 6

63 vormationJofJusterJroundJbWJandJcW–s tJandJusterifiedJwlycidolJinJteepWvriedJandJ ickledJxerringJ
 roductsXJEuropeanfJournalfoffLipidfSciencefandfTechnologyVJ2018VJabZVJagZZdfd 3 6

62 riosynthesisJofJae—WlabeledJcylindrospermopsinJandJitsJapplicationJasJinternalJstandardJinJstableJ
isotopeJdilutionJanalysisXJAnalyticalfandfBioanalyticalfChemistryVJ2014VJdZfVJegfeWgd 4.4 6

61 vormationJofJäecondaryJandJüertiaryJ⁵olatileJsompoundsJ¹esultingJfromJtheJ’ipidJ™xidationJofJ
¹apeseedJ™ilXJFoodsVJ2021VJaZVJ 4.9 6
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60 tevelopmentJofJaJäytqW’sW–äY–äJ–ethodJforJtheJteterminationJofJ homopsinJqJinJ’egumesXJ
JournalfoffAgriculturalfandfFoodfChemistryVJ2015VJfcVJaZedcWi 5.7 5

59 tevelopingJanJqutomaticJsolorJteterminationJ rocedureJforJtheJQualityJqssessmentJofJ–angosJRSJ
UsingJaJsstJsameraJandJsolorJätandardsXJFoodsVJ2020VJiVJ 4.9 5

58 teterminationJofJvosetylJandJ hosphonicJqcidJatJZXZaZJmgYkgJ’evelJbyJyonJshromatographyJ
üandemJ–assJäpectrometryXJJournalfoffAgriculturalfandfFoodfChemistryVJ2018VJffVJcdfWceZ 5.7 5

57 x ü’sWaptastainingJWJynnovativeJproteinJdetectionJsystemJforJhighWperformanceJthinWlayerJ
chromatographyXJScientificfReportsVJ2016VJfVJbfffe 4.9 5

56 tiverseJuxcretionJ athwaysJofJrenzylJwlucosinolateJinJxumansJafterJsonsumptionJofJ—asturtiumJ
RüropaeolumJmajusJ’XSWqJ ilotJätudyXJMolecularfNutritionfandfFoodfResearchVJ2018VJfbVJeahZZehh 5.9 5

55  eptidesJfromJtifferentJsarcassJulementsJofJ™rganicJandJsonventionalJ orkW otentialJäourceJofJ
qntioxidantJqctivityXJAntioxidantsVJ2020VJiVJ 7.1 5

54 üheJvormationJofJ–ethylJ‘etonesJduringJ’ipidJ™xidationJatJulevatedJüemperaturesXJMoleculesVJ
2021VJbfVJ 4.8 5

53 uvaluatingJtheJapplicabilityJofJaJtwoWdimensionalJliquidJchromatographyJsystemJforJaJpesticideJ
multiWscreeningJmethodXJJournalfoffChromatographyfAVJ2019VJaeiiVJieWaZg 4.5 4

52 shemometricJtoolsJforJtheJauthenticationJofJcodJliverJoilJbasedJonJnuclearJmagneticJresonanceJandJ
infraredJspectroscopyJdataXJAnalyticalfandfBioanalyticalfChemistryVJ2019VJdaaVJficaWfidb 4.4 4

51 qlterationJofJtransthyretinJmicroheterogeneityJinJserumJofJmultipleJtraumaJpatientsXJBiomarkerf
InsightsVJ2007VJbVJbiiWcZf 3.5 4

50
—ovelJüimeWJandJ’ocationWyndependentJ ostharvestJüreatmentJofJsocoaJreansjJynvestigationsJonJ
theJqromaJvormationJduringJL–oistJyncubationLJofJUnfermentedJandJtriedJsocoaJ—ibsJandJ
somparisonJtoJüraditionalJvermentationXJJournalfoffAgriculturalfandfFoodfChemistryVJ2020VJfhVJaZccfWaZcdd

5.7 4

49 qllylJysothiocyanatejJqJüqäb¹chJ¹eceptorWtependentJymmuneJ–odulatorJatJtheJynterfaceJretweenJ
 ersonalizedJ–edicineJandJ—utritionXJFrontiersfinfImmunologyVJ2021VJabVJffiZZe 8.4 4

48 teterminationJofJysothiocyanateW roteinJsonjugatesJinJaJ⁵egetableWunrichedJrreadXJFoodsVJ2021VJ
aZVJ 4.9 4

47 tivingJteepJintoJtheJtatajJqJ¹eviewJofJteepJ’earningJqpproachesJandJ otentialJqpplicationsJinJ
voodomicsXJFoodsVJ2021VJaZVJ 4.9 4

46 ™ralJadministrationJofJnasturtiumJaffectsJpeptideJααJsecretionJinJmaleJsubjectsXJMolecularfNutritionf
andfFoodfResearchVJ2017VJfaVJafZZhhf 5.9 3

45
ympactsJofJvungicideJüreatmentJandJsonventionalJvertilizationJ–anagementJonJtheJ otatoJ
–etabolomeJRJ’XSJuvaluatedJwithJU ’sWy–äWQüovXJJournalfoffAgriculturalfandfFoodfChemistryVJ2019VJ
fgVJaaedbWaaeeb

5.7 3

44
 artialJfishmealJandJoilJsubstitutionJwithJaJmicroorganismJmixJasJanJinnovativeJdietJforJrainbowJ
troutJR™ncorhynchusJmykissSJandJpikeWperchJRäanderJluciopercaSXJEuropeanfFoodfResearchfandf
TechnologyVJ2018VJbddVJabgWadc

3.4 3

43
 olarJ’ipidsJinJätarchW¹ichJsommoditiesJtoJbeJqnalyzedJwithJ’sW–äWrasedJ
–etabolomicsW™ptimizationJofJyonizationJ arametersJandJxighWühroughputJuxtractionJ rotocolsXJ
MetabolitesVJ2019VJiVJ

5.6 3

(2019-2015)
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42 äelectedJnutrientsJdeterminingJtheJqualityJofJdifferentJcutsJofJorganicJandJconventionalJporkXJ
EuropeanfFoodfResearchfandfTechnologyVJ2021VJbdgVJachiWadZZ 3.4 3

41 yntroductionJtoJ™puntiaJsppXjJshemistryVJrioactivityJandJyndustrialJqpplicationsJ2021VJcWaa 3

40 äeleniumJbiofortificationJofJdifferentJvarietiesJofJapplesJR–alusJdomesticaSJWJynfluenceJonJproteinJ
contentJandJtheJallergenicJproteinsJ–alJdJaJandJ–alJdJcXJFoodfChemistryVJ2021VJcfbVJacZacd 8.5 3

39 wrainJlegumesJandJfurtherJglutenJfreeJlegumesâ��äcienceVJtechnologyJandJimpactsJonJhumanJ
healthXJFoodfResearchfInternationalVJ2015VJgfVJaWb 7 2

38
somparingJaJtwoWdimensionalJliquidJchromatographyJwithJaJquickVJeasyVJcheapVJeffectiveVJruggedVJ
andJsafeJprotocolWbasedJliquidJchromatographyJmethodJforJmatrixJremovalJinJpesticideJanalysisJ
usingJtimeWofWflightJmassJspectrometryXJJournalfoffChromatographyfAVJ2020VJafbcVJdfaaec

4.5 2

37 ulectrochemicalJ™xidationJasJaJüoolJforJweneratingJ⁵itaminJtJ–etabolitesXJMoleculesVJ2019VJbdVJ 4.8 2

36  roteinJcontentJofJpeasJR isumJsativumSJandJbeansJR⁵iciaJfabaSâ��ynfluenceJofJcultivationJconditionsXJ
JournalfoffFoodfCompositionfandfAnalysisVJ2022VJaZeVJaZdbeg 4.1 2

35 äimilarJdietaryJregulationJofJywvWaWJandJywvWbindingJproteinsJbyJanimalJandJplantJproteinJinJsubjectsJ
withJtypeJbJdiabetesXJEuropeanfJournalfoffNutritionVJ2021VJfZVJcdiiWceZd 5.2 2

34 —itrogenJmonoxideJasJdopantJforJenhancedJselectivityJofJisomericJmonoterpenesJinJdriftJtubeJionJ
mobilityJspectrometryJwithJxJionizationXJAnalyticalfandfBioanalyticalfChemistryVJ2021VJdacVJceeaWcefZ 4.4 2

33
tevelopmentJofJaJtargetedJx ’sWuäyWQqQW–äY–äJmethodJforJtheJquantificationJofJsulfolipidsJfromJ
aJcyanobacteriumVJselectedJleafyJvegetablesVJandJaJmicroalgaeJspeciesXJAnalyticalfandfBioanalyticalf
ChemistryVJ2021VJdacVJaidaWaied

4.4 2

32 vermentationJprofileVJcholesterolWreducingJpropertiesJandJchemopreventiveJpotentialJofJ˛†WglucansJ
fromJandJWJaJcomparativeJstudyJwithJ˛†WglucansJfromJdifferentJsourcesXJFoodfandfFunctionVJ2021VJabVJaZfaeWaZfca6.1 2

31 üransferJofJ esticideJ¹esiduesJfromJwrapesJR⁵itisJviniferaSJintoJWineâ��sorrelationJwithJäelectedJ
 hysicochemicalJ ropertiesJofJtheJqctiveJäubstancesXJToxicsVJ2022VJaZVJbdh 4.7 2

30
üheJätancedxealthJ rojectjJuvaluatingJaJämartJ ersonalisedJ—utritionJäerviceJforJwutJ–icrobiotaJ
–odulationJinJ—ormalWJandJ™verweightJqdultsJandJshildrenJwithJ™besityVJwlutenW¹elatedJtisordersJ
orJqllergyYyntoleranceJtoJsowâ��sJ–ilkXJFoodsVJ2022VJaaVJadhZ

4.9 2

29 qlamethicinJforJusingJinJbioavailabilityJstudiesoJWJ¹eWevaluationJofJitsJeffectXJToxicologyfinfVitroVJ
2017VJciVJaaaWaah 3.6 1

28 tevelopmentJofJaJt—qWrasedJtetectionJ–ethodJforJUsingJüaq–anâ�¢J¹ealWüimeJ s¹XJFoodsVJ2020VJ
iVJ 4.9 1

27 vormationJofJmelanoidinsJWJqldolJreactionsJofJheterocyclicJandJshortWchainJ–aillardJintermediatesXXJ
FoodfChemistryVJ2021VJacaheb 8.5 1

26 ymmunologicalJqnalysisJofJysothiocyanateW–odifiedJ˛–W’actalbuminJUsingJxighW erformanceJühinJ
’ayerJshromatographyXJMoleculesVJ2021VJbfVJ 4.8 1

25 uxtibacterJ2019VJaWg 1
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24 ympactJofJexperimentalJthermalJprocessingJofJartificiallyJcontaminatedJpeaJproductsJonJochratoxinJ
qJandJphomopsinJqXJMycotoxinfResearchVJ2021VJcgVJfcWgh 4 1

23 ulectrochemicalJ™xidationJofJ rimaryJrileJqcidsjJqJüoolJforJäimulatingJüheirJ™xidativeJ–etabolismoXJ
InternationalfJournalfoffMolecularfSciencesVJ2018VJaiVJ 6.3 1

22
üwoWdimensionalJhighWperformanceJthinWlayerJchromatographyJforJtheJcharacterizationJofJmilkJ
peptideJpropertiesJandJaJpredictionJofJtheJretentionJbehaviorJWJaJproofWofWprincipleJstudyXJJournalf
offChromatographyfAVJ2021VJafecVJdfbddb

4.5 1

21
–y¹JspectroscopyJversusJ–q’tyWüovW–äJforJauthenticityJcontrolJofJhoneysJfromJdifferentJbotanicalJ
originsJbasedJonJsoftJindependentJmodellingJbyJclassJanalogyJRäy–sqSJWJqJclashJofJtechniquesoXJ
SpectrochimicafActaftfPartfA:fMolecularfandfBiomolecularfSpectroscopyVJ2021VJbfcVJabZbbe

4.4 1

20  hyticJqcidJsontentJofJvabaJreansJR⁵iciaJfabaSâ��qnnualJandJ⁵arietalJuffectsVJandJynfluenceJofJ
™rganicJsultivationJ racticesXJAgronomyVJ2022VJabVJhhi 3.6 1

19 wrowthJandJtoxinJproductionJofJphomopsinJqJandJochratoxinJqJformingJfungiJunderJdifferentJ
storageJconditionsJinJaJpeaJR isumJsativumSJmodelJsystemXXJMycotoxinfResearchVJ2021VJchVJcg 4 1

18 qlterationsJofJsontentJandJsompositionJofJyndividualJäulfolipidsVJandJshangeJofJvattyJqcidsJ rofileJ
ofJwalactolipidsJinJ’ettuceJ lantsJR’actucaJsativaJ’XSJwrownJunderJäulfurJ—utritionXJPlantsVJ2022VJaaVJacdb4.5 1

17 ’iverJfatJscoresJdoJnotJreflectJinterventionalJchangesJinJliverJfatJcontentJinducedJbyJhighWproteinJ
dietsXJScientificfReportsVJ2021VJaaVJhhdc 4.9 0

16
renzylJisothiocyanateWmodifiedJ˛–WlactalbuminJWJüwoWdimensionalJhighWperformanceJthinWlayerJ
chromatographyJforJanalyzingJmodifiedJpeptidesXJJournalfoffChromatographyfB:fAnalyticalf
TechnologiesfinfthefBiomedicalfandfLifefSciencesVJ2021VJaahaVJabbicg

3.2 0

15 ympactJofJ henolicJqcidJterivativesJonJ˛†W’actoglobulinJätabilizedJ™ilWWaterWynterfacesXJFoodf
BiophysicsVa 3.2 0

14 –ehrdimensionaleJ artikelWqnalytikJinJbiotechnologischenJ rozessenXJChemietIngenieurtTechnikVJ
2016VJhhVJacedWaced 0.8

13 qnwendungJderJneuenJβentrifugenWrˆ…rstenWüechnologieJfˆ…rJdieJäeparationJvonJβellenJderJ
wrˆ…nalgeJäcenedesmusJobliquusXJChemietIngenieurtTechnikVJ2016VJhhVJachcWachc 0.8

12 qufdeckungJvonJ roduktheterogenitˆ⁄tenJinJderJrioprozesstechnikJdurchJautomatisierteJ
 artikelWqnalysenWüechnologieXJChemietIngenieurtTechnikVJ2018VJiZVJabcdWabcd 0.8

11 uinflussJderJxochspannungsimpulstechnologieJRxäySJaufJdieJβellphysiologieJvonJsyanobakterienJ
undJeukaryotischenJ–ikroorganismenXJChemietIngenieurtTechnikVJ2018VJiZVJabhdWabhd 0.8

10 ydentifyingJsirculatingJUrotensinJyyJandJUrotensinJyyW¹elatedJ eptideWweneratingJunzymesJinJtheJ
xumanJ lasmaJvractionJsohnJy⁵WdXJJournalfoffProteomefResearchVJ2021VJbZVJecfhWecgh 5.6

9 tocosahexaenoicJacidJproductionJfromJvariousJfeedstockJforJtheJapplicationJasJfishJfeedJadditiveXJ
ChemietIngenieurtTechnikVJ2020VJibVJaagdWaagd 0.8

8  hytinsˆ⁄uregehaltJvonJqckerbohnenJR⁵iciaJfabaSJimJ‘ontextJexogenerJuinflussfaktorenJWJ rojektJ
â��temo—eturroâ��JbZafWbZahXJLebensmittelchemieVJ2021VJgeVJäaWZZe 0

7 UntersuchungJderJβusammenhˆ⁄ngeJmolekularerJ arameterJundJderJrrotqualitˆ⁄tJdesJ¹oggensXJ
LebensmittelchemieVJ2021VJgeVJäaWZfh 0
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6 uinflussJeinerJäelenWriofortifikationJsowieJweitererJvaktorenJaufJantioxidativeJuigenschaftenJ
verschiedenerJqpfelsortenXJLebensmittelchemieVJ2019VJgcVJäZbe 0

5 sharakterisierungJderJkomplexbildendenJynteraktionenJvonJ roteinenJundJqrabinoxylanenJimJ
¹oggenXJLebensmittelchemieVJ2019VJgcVJäZeZ 0

4 QuantifizierungJvonJäulfolipidenJinJdiversenJpflanzlichenJ–atricesXJLebensmittelchemieVJ2019VJgcVJäZbd 0

3 üechnologicalJpropertiesJandJselectedJsafetyJaspectsJofJdifferentJcutsJofJorganicJandJconventionalJ
porkXJInternationalfJournalfoffFoodfSciencefandfTechnologyVJ2021VJefVJfaib 3.8

2 uinflussJderJäecalineJundJihrenJWechselwirkungenJmitJanderenJynhaltsstoffenJaufJdieJrrotqualitˆ⁄tJ
desJ¹oggensXJLebensmittelchemieVJ2021VJgeVJäZih 0

1 UntersuchungJderJrildungJvonJrenzylisothiocyanatWwetreideproteinadduktenJinJ
wemˆ…seWangereichertenJrrotenXJLebensmittelchemieVJ2021VJgeVJäZgi 0

Sascha Rohn
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