
Mehmet Musa ˆ�zcan

ListjofjPublicationsjbyjCitations

Source:jhttps://exalyzcom/authorypdf/4801269/mehmetymusayozcanypublicationsybyycitationszpdf

Version:j2024y04y19j

ThisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexalyzcomzjForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabovez

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticlez

168
papers

2,616
citations

27
h-index

44
g-index

175
ext. papers

3,348
ext. citations

2.9
avg, IF

5.74
L-index



m Paper IF Citations

168 StudyNtheNeffectNofNsunaNovenNandNmicrowaveNdryingNonNqualityNofNonionNslicescNLWTeueFoodeSciencee
andeTechnologyaN2010aNihaNffgfbffgl 5.4 134

167 MineralNcontentNofNsomeNherbsNandNherbalNteasNbyNinfusionNandNdecoctioncNFoodeChemistryaN2008aN
fekaNffgebffgl 8.5 115

166 xomparativeNessentialNoilNcompositionNofNflowersaNleavesandNstemsNofNbasilNVOcimumNbasilicumNLcWN
usedNasNherbcNFoodeChemistryaN2008aNffeaNjefbh 8.5 105

165 vntioxidantNeffectNofNessentialNoilsNofNrosemaryaNcloveNandNcinnamonNonNhazelnutNandNpoppyNoilscN
FoodeChemistryaN2011aNfgnaNflfbfli 8.5 86

164 TheNStrawberryNVvrbutusNunedoNLcWNfruitsoNxhemicalNcompositionaNphysicalNpropertiesNandNmineralN
contentscNJournaleofeFoodeEngineeringaN2007aNlmaNfeggbfegm 6 85

163 xhemicalNcompositionNandNantifungalNactivityNofNrosemaryNVRosmarinusNofficinalisNLcWNoilNfromN
TurkeycNInternationaleJournaleofeFoodeScienceseandeNutritionaN2008aNjnaNknfbm 3.7 82

162 PostbharvestNchemicalNandNphysicalâ��mechanicalNpropertiesNofNsomeNapricotNvarietiesNcultivatedNinN
TurkeycNJournaleofeFoodeEngineeringaN2007aNlnaNhkibhlh 6 82

161 QuantitationNofNfattyNacidsaNsterolsaNandNtocopherolsNinNturpentineNVPistaciaNterebinthusNxhiaWN
growingNwildNinNTurkeycNJournaleofeAgriculturaleandeFoodeChemistryaN2006aNjiaNlkklblf 5.7 67

160 xomparativeNessentialNoilNcompositionNandNantifungalNeffectNofNbitterNfennelNV’oeniculumNvulgareN
sspcNpiperitumWNfruitNoilsNobtainedNduringNdifferentNvegetationcNJournaleofeMedicinaleFoodaN2006aNnaNjjgbkf2.8 67

159 PhenolicsNprofilesNofNoliveNfruitsNVOleaNeuropaeaNLcWNandNoilsNfromNvyval˜–kaNyomatNandN–emlikN
varietiesNatNdifferentNripeningNstagescNFoodeChemistryaN2013aNfhkaNifbj 8.5 63

158 TheNeffectNofNmicrowaveNroastingNonNbioactiveNcompoundsaNantioxidantNactivityNandNfattyNacidN
compositionNofNapricotNkernelNandNoilscNFoodeChemistryaN2018aNgihaNifibifn 8.5 56

157 —abitatNeffectsNonNyieldaNfattyNacidNcompositionNandNtocopherolNcontentsNofNpricklyNpearNVOpuntiaN
ficusbindicaNLcWNseedNoilscNScientiaeHorticulturaeaN2011aNfhfaNnjbnm 4.1 56

156 xharacteristicsNofNsomeNalmondNkernelNandNoilscNScientiaeHorticulturaeaN2011aNfglaNhhebhhh 4.1 55

155 ’vTTYNvxıySNvNyNTOxOP—zROLNxONTzNTSNO’NSOMzNPRUNUSNSPPcNKzRNzLNOıLScNJournaleofeFoode
LipidsaN2009aNfkaNfmlbfnn 54

154 zffectNofNvariousNfoodNprocessingNandNhandlingNmethodsNonNpreservationNofNnaturalNantioxidantsNinN
fruitsNandNvegetablescNJournaleofeFoodeScienceeandeTechnologyaN2018aNjjaNhmlgbhmme 3.3 50

153
PhysicalNandNchemicalNpropertiesaNantioxidantNactivityaNtotalNphenolNandNmineralNprofileNofNseedsNofN
sevenNdifferentNdateNfruitNVPhoenixNdactyliferaNLcWNvarietiescNInternationaleJournaleofeFoodeSciencese
andeNutritionaN2012aNkhaNmibn

3.7 48

152 NutritiveNvalueNandNchemicalNcompositionNofNpricklyNpearNseedsNVOpuntiaNficusNindicaNLcWNgrowingNinN
TurkeycNInternationaleJournaleofeFoodeScienceseandeNutritionaN2011aNkgaNjhhbk 3.7 48

MehmetÖMusaÖˆ�zcan

2



151 SomeNcompositionalNpropertiesNandNmineralNcontentsNofNcarobNVxeratoniaNsiliquaWNfruitaNflourNandN
syrupcNInternationaleJournaleofeFoodeScienceseandeNutritionaN2007aNjmaNkjgbm 3.7 47

150 zffectNofNdifferentNmicrowaveNpowerNsettingNonNqualityNofNchiaNseedNoilNobtainedNinNaNcoldNpresscN
FoodeChemistryaN2019aNglmaNfnebfnk 8.5 43

149
zvaluationNofNantioxidantNactivityaNphenolicaNmineralNcontentsNandNsomeNphysicochemicalNpropertiesN
ofNseveralNpineNhoneysNcollectedNfromNWesternNvnatoliacNInternationaleJournaleofeFoodeScienceseande
NutritionaN2009aNkeaNjllbmn

3.7 39

148
yeterminationNofNheavyNmetalsNinNbeeNhoneyNwithNconnectedNandNnotNconnectedNmetalNwiresNusingN
inductivelyNcoupledNplasmaNatomicNemissionNspectrometryNVıxPbvzSWcNEnvironmentaleMonitoringeande
AssessmentaN2012aNfmiaNghlhbj

3.1 36

147 SomeNqualitativeNpropertiesNofNdifferentNmonofloralNhoneyscNFoodeChemistryaN2014aNfkhaNgfgbm 8.5 35

146 SomeNnutritionalNcharacteristicsNofNkernelNandNoilNofNpeanutNVvrachisNhypogaeaNLcWcNJournaleofeOleoe
ScienceaN2010aNjnaNfbj 1.6 35

145 zssentialNoilNcompositionNofNtheNturpentineNtreeNVPistaciaNterebinthusNLcWNfruitsNgrowingNwildNinN
TurkeycNFoodeChemistryaN2009aNffiaNgmgbgmj 8.5 35

144 xhangesNinNqualityaNbioactiveNcompoundsaNfattyNacidsaNtocopherolsaNandNphenolicNcompositionNinN
ovenbNandNmicrowavebroastedNpoppyNseedsNandNoilcNLWTeueFoodeScienceeandeTechnologyaN2019aNnnaNinebink5.4 31

143 TotalNphenolicsaNtotalNcarotenoidsaNindividualNphenolicsNandNantioxidantNactivityNofNgingerNVZingiberN
officinaleWNrhizomeNasNaffectedNbyNdryingNmethodscNLWTeueFoodeScienceeandeTechnologyaN2020aNfgkaNfenhji5.4 31

142
xomparisonNofNcoldbpressingNandNsoxhletNextractionNsystemsNforNbioactiveNcompoundsaNantioxidantN
propertiesaNpolyphenolsaNfattyNacidsNandNtocopherolsNinNeightNnutNoilscNJournaleofeFoodeScienceeande
TechnologyaN2018aNjjaNhfkhbhflh

3.3 29

141 PhenolicNprofilesNofNTurkishNolivesNandNoliveNoilscNEuropeaneJournaleofeLipideScienceeandeTechnologyaN
2012aNffiaNfemhbfenh 3 27

140
vntioxidantNactivityaNphenolicNcontentaNandNperoxideNvalueNofNessentialNoilNandNextractsNofNsomeN
medicinalNandNaromaticNplantsNusedNasNcondimentsNandNherbalNteasNinNTurkeycNJournaleofeMedicinale
FoodaN2009aNfgaNfnmbgeg

2.8 27

139 zffectNofNcollectionNtimeNonNchemicalNcompositionNofNtheNessentialNoilNofN’oeniculumNvulgareNsubspcN
piperitumNgrowingNwildNinNTurkeycNEuropeaneFoodeResearcheandeTechnologyaN2006aNggiaNglnbgmf 3.4 25

138
zffectNofNdateNvarietiesNonNphysicobchemicalNpropertiesaNfattyNacidNcompositionaNtocopherolN
contentsaNandNphenolicNcompoundsNofNsomeNdateNseedNandNoilscNJournaleofeFoodeProcessingeande
PreservationaN2018aNigaNefhjmi

2.1 24

137 zffectNofNlocationNandNxitrusNspeciesNonNtotalNphenolicaNantioxidantaNandNradicalNscavengingNactivitiesN
ofNsomeNxitrusNseedNandNoilscNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhjjj 2.1 24

136 vntioxidantNeffectNofNmintaNlaurelNandNmyrtleNleavesNessentialNoilsNonNpomegranateNkernelaNpoppyaN
grapeNandNlinseedNoilscNJournaleofeCleanereProductionaN2012aNglaNfjfbfji 10.3 23

135 ınhibitoryNeffectsNofNspiceNessentialNoilsNonNtheNgrowthNofNwacillusNspeciescNJournaleofeMedicinaleFoodaN
2006aNnaNifmbgf 2.8 23

134
TheNeffectNofNdryingNtemperaturesNonNantioxidantNactivityaNphenolicNcompoundsaNfattyNacidN
compositionNandNtocopherolNcontentsNinNcitrusNseedNandNoilscNJournaleofeFoodeScienceeandeTechnology
aN2018aNjjaNfnebfnl

3.3 23

(2018-2007)

3



133 wiochemicalNcompositionalNandNtechnologicalNcharacterizationsNofNblackNandNwhiteNmyrtleNVNMyrtusN
communisNLcWNfruitscNJournaleofeFoodeScienceeandeTechnologyaN2012aNinaNmgbm 3.3 22

132 vnNevaluationNofNbioactiveNcompoundsaNfattyNacidNcompositionNandNoilNqualityNofNchiaNVSalviaN
hispanicaNLcWNseedNroastedNatNdifferentNtemperaturescNFoodeChemistryaN2020aNhhhaNfgljhf 8.5 22

131 zffectNofNcoldNpressNandNsoxhletNextractionNsystemsNonNfattyNacidaNtocopherolNcontentsaNandNphenolicN
compoundsNofNvariousNgrapeNseedNoilscNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhifl 2.1 21

130 xhemicalNxompositionsNandNMineralNxontentsNofNSomeN—ullbLessNPumpkinNSeedNandNOilscNJAOCSte
JournaleofetheeAmericaneOileChemistsneSocietyaN2016aNnhaNfenjbfenn 1.8 21

129
’attyNacidNcompositionNandNtocopherolNcontentNofNtheNkernelNoilNfromNapricotNvarietiesNV—asanbeyaN
—acihalilogluaNKabaasiNandNSoganciWNcollectedNatNdifferentNharvestNtimescNEuropeaneFoodeResearche
andeTechnologyaN2016aNgigaNggfbggk

3.4 20

128 zffectNofNlocationNonNsomeNphysicobchemicalNpropertiesNofNpricklyNpearNVOpuntiaNficusbindicaNLcWNfruitN
andNseedscNJournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhmnk 2.1 19

127 zffectNofNtheN—arvestNTimeNonNOilNYieldaN’attyNvcidaNTocopherolNandNSterolNxontentsNofNyevelopingN
vlmondNandNWalnutNKernelscNJournaleofeOleoeScienceaN2018aNklaNhnbij 1.6 19

126 yeterminationNofNsomeNmineralNcontentsNofNpricklyNpearNVOpuntiaNficusbindicaNLcWNseedNflourscN
EnvironmentaleMonitoringeandeAssessmentaN2013aNfmjaNhkjnbkh 3.1 19

125 yeterminationNofNfattyNacidaNtocopherolNandNphytosterolNcontentsNofNtheNoilsNofNvariousNpoppyN
VPapaverNsomniferumNLcWNseedsccNGrasaseYeAceitesaN2009aNkeaNhljbhmf 1.3 19

124 yeterminationNofN’attyNvcidaTocopherolNSterolNxontentsNandNfagbNandNfahbyiacylglycerolsNinN’ourN
yifferentNVirginNOliveNOilcNJournaleofeFoodeProcessingemeTechnologyaN2011aNegaN 2 18

123 TheNinvestigationNofNbioactiveNcompoundsNofNwineaNgrapeNjuiceNandNboiledNgrapeNjuiceNwastescN
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tigernutNflourcNFoodeChemistryaN2021aNhinaNfgnfjj 8.5 4

68
ınfluenceNofNdifferentNdryingNmethodsNonNantioxidantNactivityaNtotalNphenolaNandNphenolicN
compoundsNofNmyrtleNVMyrtusNcommunisNLcWNfruitscNJournaleofeFoodeProcessingeandePreservationaN2021
aNijaNefjhem

2.1 4

67 TheNeffectNofNseedNextractNonNtheNphysicochemicalaNmicrobiologicalNandNoxidativeNstabilityNofNchickenN
pattiescNJournaleofeFoodeScienceeandeTechnologyaN2019aNjkaNhnfebhnge 3.3 3

66 zffectNofNfermentationNonNantioxidantNactivityNandNphenolicNcompoundsNofNtheNleavesNofNfiveNgrapeN
varietiescNJournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhnln 2.1 3

65 zffectNofNsomeNplantNspeciesNonNfattyNacidNcompositionNandNmineralNcontentsNofN’erulagoaNPrangosaN
’erulaaNandNMarrubiumNseedNandNoilscNJournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhnhn 2.1 3

64 ınfluenceNofNRoastingNonNOilNxontentaNwioactiveNxomponentsNofNyifferentNWalnutNKernelcNJournaleofe
OleoeScienceaN2020aNknaNighbigm 1.6 3

63 wioactiveNpropertiesaNfattyNacidNcompositionsaNandNphenolicNcompoundsNofNsomeNdateNpalmNVPhoenixN
dactyliferaNLcWNcultivarscNJournaleofeFoodeProcessingeandePreservationaN2020aNiiaNefiihg 2.1 3

62 vNcomparativeNstudyNofNtheNpropertiesNofNfeNvarietyNmelonNseedsNandNseedNoilscNJournaleofeFoode
ProcessingeandePreservationaN2020aNiiaNefiikh 2.1 3
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61 TheNzffectNofNSolventNTypeNandNRoastingNProcessesNonNPhysicobxhemicalNPropertiesNofNTigernutN
VxyperusNesculentusNLcWNTuberNOilcNJournaleofeOleoeScienceaN2018aNklaNmghbmgm 1.6 3

60 xhemicalNxompositionNofNtheNzssentialNoilNofNSalviaNcryptanthacNJournaleofeEssentialeOilubearinge
Plants:eJEOPaN2010aNfhaNgeebgei 1.7 3

59
zffectNofNmicrowaveNandNovenNroastingNmethodsNonNtotalNphenolaNantioxidantNactivityaNphenolicN
compoundsaNandNfattyNacidNcompositionsNofNcoffeeNbeanscNJournaleofeFoodeProcessingeande
PreservationaN2020aNiiaNefimli

2.1 3

58 TheNeffectNofN—eightsNonNxhemicalNxompositionNofNzssentialNOilNofNwitterN’ennelNV’oeniculumN
vulgareNsubspcNpiperitumWNfruitscNJournaleofeEssentialeOilubearingePlants:eJEOPaN2016aNfnaNfglhbfglk 1.7 3

57 zffectNofNgrapeNvarietiesNonNbioactiveNpropertiesaNphenolicNcompositionaNandNmineralNcontentsNofN
differentNgrapebvineNleavescNJournaleofeFoodeProcessingeandePreservationaN2021aNijaNefjfjn 2.1 3

56
’attyNacidNcompositionaNmineralNcontentsaNandNglycemicNindexNvaluesNofNchipsNproducedNwithN
differentNcookingNmethodsNandNlupineNVLupinusNalbusNLcWNflourNformulationscNJournaleofeFoode
ProcessingeandePreservationaN2021aNijaNefjfkf

2.1 3

55
PhysicobchemicalNandNsensoryNpropertiesNofNchipsNproducedNusingNdifferentNlupinNVLupinusNalbusNLcWN
flourNformulationsNandNcookingNmethodscNInternationaleJournaleofeFoodeScienceeandeTechnologyaN
2021aNjkaNglmebglmm

3.8 3

54 PhysicochemicalNpropertiesaNfattyNacidsaNphenolicNcompoundsaNandNmineralNcontentsNofNfgNSerbiaN
regionalNandNcommercialNalmondNcultivarscNJournaleofeFoodeProcessingeandePreservationaN2021aNijaN 2.1 3

53
zffectNofNsonicationNtimesNandNalmondNvarietiesNonNbioactiveNpropertiesaNfattyNacidNandNphenolicN
compoundsNofNalmondNkernelNextractedNbyNultrasoundbassistedNextractionNsystemcNJournaleofeFoode
MeasurementeandeCharacterizationaN2021aNfjaNgimfbgine

2.8 3

52 xomparisonNofNchemicalNpropertiesNofNtaroNVxolocasiaNesculentaNLcWNandNtigernutNVxyperusN
esculentusWNtuberNandNoilscNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhjhi 2.1 3

51 zffectNofNmicrowaveNheatingNonNphenolicNcompoundsNofNpricklyNpearNVOpuntiaNficusbindicaNLcWNseedscN
JournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhihl 2.1 3

50 zffectNofNvarietiesNonNbioactiveNcompoundsaNfattyNacidsaNandNmineralNcontentsNinNdifferentNgrapeN
seedNandNoilsNfromNwosniaNandN—erzegovinacNJournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhnmf2.1 2

49 zffectNofNboilingNonNfattyNacidNcompositionNandNtocopherolNcontentNofNhenaNduckaNandNquailNeggNoilscN
JournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhnmk 2.1 2

48 TheNeffectNofNdryingNonNphenolicNcompoundaNantioxidantNactivityaNandNmineralNcontentsNofNleavesNofN
differentNoliveNvarietiescNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhkek 2.1 2

47 TheNeffectsNofNconventionalNheatingNonNphenolicNcompoundsNandNantioxidantNactivitiesNofNoliveN
leavescNJournaleofeFoodeScienceeandeTechnologyaN2018aNjjaNigeibigff 3.3 2

46 zffectNofNVarietiesNonNwioactiveNPropertiesNandNMineralNxontentsNofNSomeNSorghumaNMilletNandN
LupinNSeedscNJournaleofeOleoeScienceaN2019aNkmaNfekhbfelf 1.6 2

45 TheNeffectNofNharvestNperiodsNonNtheNchemicalNcompositionsNofNessentialNoilsNofNsageNVSalviaNaucheriN
LcWNleavescNNaturaleProducteResearchaN2012aNgkaNfmjgbk 2.3 2

44 ınNVitroNınhibitionNofNSclerotiniaNsclerotiorumNandNxolletotrichumNcircinansNbyNSummerNSavoryN
VSaturejaNhortensisNLcWNyerivativescNJournaleofeEssentialeOilubearingePlants:eJEOPaN2006aNnaNfelbffl 1.7 2
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43
vromaNprofileNofNOriganumNvulgareNLcNsubspcNvirideNVwoisscWN—ayekaNSaturejaNhortensisNLcNandN
ThymbraNsintenisiiNwornmcNTNvznavcNsubspcNisauricaNPc—cNyavisNusedNasNcondimentNandNherbalNteaNinN
TurkeycNJournaleofeEssentialeOilubearingePlants:eJEOPaN2005aNmaNheibhff

1.7 2

42 VariationsNinNbioactiveNpropertiesaNfattyNacidNcompositionsaNandNphenolicNcompoundsNofNquinoaNgrainN
andNoilsNroastedNinNaNpancNJournaleofeFoodeProcessingeandePreservationaefkfkf 2.1 2

41 yeterminationNofNqualityNparametersNandNglutenNfreeNmacaronNproductionNfromNcarobNfruitNandN
sorghumcNInternationaleJournaleofeGastronomyeandeFoodeScienceaN2022aNglaNfeeike 2.8 2

40 yeterminationNofNwioactiveNLipidNandNvntioxidantNvctivityNofNOnobrychisaNPimpinellaaNTrifoliumaNandN
PhleumNsppcNSeedNandNOilscNJournaleofeOleoeScienceaN2020aNknaNfhklbfhlf 1.6 2

39 TheNzffectNofN—arvestNTimesNonNMineralNxontentsNofNvlmondNandNWalnutNKernelscNErwerbsuObstbauaN
2020aNkgaNijjbijm 1 2

38 zffectNofNthermalNprocessingNonNtheNbioactiveNcompoundsNandNcolorNparametersNofNtypesNofNthreeN
sweetNpeppercNJournaleofeFoodeProcessingeandePreservationaN2021aNijaNefjkkf 2.1 2

37
vNcomparativeNstudyNofNbioactiveNcompoundsaNantioxidantNactivityNandNphenolicNcompoundsNofN
melonNVxucumisNmeloNLcWNslicesNdehydratedNbyNovenaNmicrowaveNandNinfraredNsystemscNJournaleofe
FoodeProcessingeandePreservationaN2021aNijaNefjkej

2.1 2

36
zffectNofNdifferentNroastingNmethodsNonNtheNbioactiveNpropertiesaNphenolicNcompoundsNandNfattyN
acidNcompositionsNofNpomegranateNVNLcNcvcN—icazWNseedNandNoilscNJournaleofeFoodeScienceeande
TechnologyaN2021aNjmaNggmhbggni

3.3 2

35 QualityNcharacteristicsNofNcaperNseedNoilsâ��TheNimpactNofNextractionoNSoxhletNversusNcoldNpressingcN
JournaleofeFoodeProcessingeandePreservationaN2021aNijaNefjgkk 2.1 2

34
zffectNofNMaturingNStagesNonNwioactiveNPropertiesaN’attyNvcidNxompositionsaNandNPhenolicN
xompoundsNofNPeanutNVvrachisNhypogaeaNLcWNKernelsN—arvestedNatNyifferentN—arvestNTimescNJournale
ofeOleoeScienceaN2021aNleaNilfbilm

1.6 2

33 zvaluationNofNtheNantioxidantNactivityNofNsomeNplantNextractsNVrosemaryaNsageaNandNsavoryaNsummerWN
onNstabilityNofNmoringaNoilcNJournaleofeFoodeProcessingeandePreservationaN2021aNijaNefjgeh 2.1 2

32 ınhibitoryNeffectNofNsomeNspiceNessentialNoilsNonNgrowthNofNsomeNgrambnegativeNandNgrambpositiveN
bacteriaNandNaNyeastcNJournaleofeFoodeProcessingeandePreservationaN2021aNijaNefjgki 2.1 2

31 wioactiveNcompoundsaNmineralsaNfattyNacidsaNcoloraNandNsensoryNprofileNofNroastedNdateNVPhoenixN
dactyliferaNLcWNseedcNJournaleofeFoodeProcessingeandePreservationaN2020aNiiaNefiinj 2.1 1

30 TheNinfluenceNofNfermentationNandNbudNsizesNonNantioxidantNactivityNandNbioactiveNcompoundsNofN
threeNdifferentNsizeNbudsNofNyesfcNvarcNplantcNJournaleofeFoodeScienceeandeTechnologyaN2020aNjlaNglejbglfg3.3 1

29 yeterminationNofNphysicochemicalNpropertiesNofNmultifloralNhoneysNstoredNinNdifferentNcontainerscN
JournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhhln 2.1 1

28 ’ungalNınhibitionNbyNSomeNSpiceNzssentialNOilscNJournaleofeEssentialeOilubearingePlants:eJEOPaN2009aN
fgaNligblje 1.7 1

27 vntioxidantNvctivityNofNRibesNmultiflorumNKitcNexNRoemcNTNSchultNVblackcurrantWNzxtractcNJournaleofe
EssentialeOilubearingePlants:eJEOPaN2009aNfgaNkhjbkhn 1.7 1

26 ’attyNvcidNProfilesNofNSomeNNutNOilsN—arvestedNatNTheNyifferentN—arvestNPeriodscNErwerbsuObstbauaN
2020aNkgaNijnbikg 1 1

(2020-2005)

9



25 ınfluenceNofNyryingNMethodsNonNwioactiveNPropertiesa’attyNvcidsNandNPhenolicNxompoundsNofN
yifferentNPartsNofNRipeNandNUnripeNvvocadoN’ruitscNJournaleofeOleoeScienceaN2021aNleaNjmnbjnm 1.6 1

24
TheNeffectNofNdifferentNsolventNconcentrationsNonNtotalNphenolaNantioxidantNactivityNvaluesaNandN
phenolicNcompoundsNofNpomeloNVxitrusNgrandisNLcNOsbeckWNfruitscNJournaleofeFoodeProcessingeande
PreservationaN2021aNijaNefjmie

2.1 1

23 TheNeffectNofNultrasoundbvacuumbassistedNextractionNonNbioactiveNpropertiesNofNpitayaNV—ylocereusN
undatusWcNInternationaleJournaleofeFoodeScienceeandeTechnologyaN2021aNjkaNkkfm 3.8 1

22 vNreviewNonNsomeNpropertiesNofNalmondoN˜–mpactNofNprocessingaNfattyNacidsaNpolyphenolsaNnutrientsaN
bioactiveNpropertiesaNandNhealthNaspectscNJournaleofeFoodeScienceeandeTechnologyaf 3.3 1

21 PhysicobxhemicalNPropertiesaN’attyNvcidNxompositionNandNTocopherolNxontentsNofNMandarinaN
OrangeNandNLemonNSeedNOilscNErwerbsuObstbauaf 1 1

20 xhangesNinN’attyNvcidaNTocopherolNandNSterolNxontentsNofNOilsNzxtractedNfromNSeveralNVegetableN
SeedscNJournaleofeOleoeScienceaN2021aNleaNfkelbfkfi 1.6 0

19 zffectNofNMicrowaveNTreatmentNonNOilNxontentsaN’attyNvcidNxompositionsNandNMineralNxontentsNofN
—azelnutNVarietiescNJournaleofeOleoeScienceaN2020aNknaNnkjbnlf 1.6 0

18 wioactiveNpropertiesNandNphenolicNcompoundsNinNbudaNsproutaNandNfruitNofNxapparisNsppcNplantscN
JournaleofeFoodeProcessingeandePreservationaN2020aNiiaNefihjl 2.1 0

17 zffectNofNyryingNOnNvntioxidantNvctivityaNPhenolicNxompoundsNandNMineralNxontentsNofN—awthornN
andNWildNPearN’ruitscNErwerbsuObstbauaN2020aNkgaNilhbiln 1 0

16 ınfluenceNofNgerminationNonNbioactiveNpropertiesaNphytochemicalsNandNmineralNcontentsNofNTigernutN
VxyperusNesculentusNLcWNtuberNandNoilscNJournaleofeFoodeMeasurementeandeCharacterizationaN2021aNfjaNhjmebhjmn2.8 0

15 zffectNofNroastingNtreatmentsNonNtotalNphenolaNantioxidantNactivityaNfattyNacidNcompositionsaNandN
phenolicNcompoundsNofNteffNgrainscNCerealeChemistryaN2021aNnmaNfeglbfehl 2.4 0

14 TocopherolNxontentsNofNPulpNOilsNzxtractedNfromNRipeNandNUnripeNvvocadoN’ruitsNyriedNbyN
yifferentNyryingNSystemscNJournaleofeOleoeScienceaN2021aNleaNgfbhe 1.6 0

13 PhenolicNxompoundsaNvntioxidantNvctivityNandN’attyNvcidNxompositionNofNRoastedNvlyanakNvpricotN
KernelcNJournaleofeOleoeScienceaN2021aNleaNkelbkfh 1.6 0

12
zffectsNofNdryingNprocessNonNoilNqualityaNtheNbioactiveNpropertiesNandNphytochemicalNcharacteristicsN
ofNavocadoNV’uerteWNfruitsNharvestedNatNtwoNdifferentNmaturityNstagescNJournaleofeFoodeProcessinge
andePreservationaN2021aNijaNefjhkm

2.1 0

11 TheNeffectsNofNdifferentNroastingNtemperaturesNandNtimesNonNsomeNphysicochemicalNpropertiesNandN
phenolicNcompoundsNinNsesameNseedscNJournaleofeFoodeProcessingeandePreservationaN2021aNijaNefjggg 2.1 0

10 QualityNPropertiesaN’attyNvcidNxompositionaNandNMineralNxontentsNofNSomeNxitrusNSeedsNandNOilsN
zxtractedNbyNSolventNzxtractioncNErwerbsuObstbauaf 1 0

9 TheNSelectionNofNRibesNnigrumNLcNandN–rossulariaNreclinataNMillcNwasedNonNyistantN—ybridizationcN
ErwerbsuObstbauaN2020aNkgaNihlbiig 1

8 TheNyetermineNofNSugarNweetNNutritionNProblemsNinNKonyaNPlainâ��sNSoilscNAdvancedeResearcheineLifee
SciencesaN2017aNfaNlbge 0.3
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7 xonstituentsNofNtheNzssentialNoilNofNOriganumNvulgareNsubspcNhirtumN–rowingNWildNinNTurkeycNJournale
ofeEssentialeOilubearingePlants:eJEOPaN2012aNfjaNjlgbjlk 1.7
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5 UseNofNherbalNessentialNoilNandNextractsNasNantioxidantNsourcesNinNqualityNstabilizationNofNextraNvirginN
oliveNoilNstoredNinNdifferentNtimeNandNpackagescNJournaleofeFoodeMeasurementeandeCharacterizationaf 2.8

4 xhangesNinNmineralNcontentNinNprocessedNnutsaNseedsaNandNfruitsNconsumedNasNcookiescNJournaleofe
FoodeProcessingeandePreservationaN2021aNijaNefkehk 2.1

3 TheNeffectNofNirrigationNandNharvestNtimeNonNbioactiveNpropertiesNofNoliveNfruitsNissuedNfromNsomeN
oliveNvarietiesNgrownNinNMediterraneanNregioncNEuropeaneFoodeResearcheandeTechnologyaN2020aNgikaNgjmlbgjnn3.4

2 TheNzffectNofNPlantNzssentialNOilNandNzxtractsNonN’attyNvcidNProfileNofNVirginNOliveNOilNStoredNinN
yifferentNPackagingNMaterialscNJournaleofeOleoeScienceaN2021aNleaNnefbnen 1.6

1
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