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zffectNofNdifferentNroastingNmethodsNonNtheNbioactiveNpropertiesaNphenolicNcompoundsNandNfattyN
acidNcompositionsNofNpomegranateNVNLcNcvcN—icazWNseedNandNoilscNJournaleofeFoodeScienceeande
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147
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142 TocopherolNxontentsNofNPulpNOilsNzxtractedNfromNRipeNandNUnripeNvvocadoN’ruitsNyriedNbyN
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3.8
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2.1 0
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2.1 1
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TechnologyaN2020aNjlaNifmgbifng

3.3 9
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128 wioactiveNpropertiesaNfattyNacidNcompositionsaNandNphenolicNcompoundsNofNsomeNdateNpalmNVPhoenixN
dactyliferaNLcWNcultivarscNJournaleofeFoodeProcessingeandePreservationaN2020aNiiaNefiihg 2.1 3

127 TheNSelectionNofNRibesNnigrumNLcNandN–rossulariaNreclinataNMillcNwasedNonNyistantN—ybridizationcN
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126
PhysicobchemicalNandNbioactiveNpropertiesaNfattyNacidsaNphenolicNcompoundsaNmineralNcontentsaNandN
sensoryNpropertiesNofNcookiesNenrichedNwithNcarobNflourcNJournaleofeFoodeProcessingeandePreservation
aN2020aNiiaNefilij

2.1 5

125 vNcomparisonNofNmulticriteriaNdecisionNanalysisNtechniquesNforNdeterminingNbeekeepingNsuitabilitycN
ApidologieaN2020aNjfaNimfbinm 2.3 8

124 zffectNofNsonicationNprocessNofNterebinthNVNLcWNfruitsNonNantioxidantNactivityaNphenolicNcompoundsaN
fattyNacidsNandNtocopherolNcontentscNJournaleofeFoodeScienceeandeTechnologyaN2020aNjlaNgeflbgegj 3.3 4

123 vNcomparativeNstudyNofNtheNpropertiesNofNfeNvarietyNmelonNseedsNandNseedNoilscNJournaleofeFoode
ProcessingeandePreservationaN2020aNiiaNefiikh 2.1 3

122 ınfluenceNofNThermalNProcessingNonNOilNxontentsaNwioactiveNPropertiesNofNMelonNSeedNandNOilscN
JournaleofeOleoeScienceaN2020aNknaNfhmfbfhmm 1.6

121 yeterminationNofNwioactiveNLipidNandNvntioxidantNvctivityNofNOnobrychisaNPimpinellaaNTrifoliumaNandN
PhleumNsppcNSeedNandNOilscNJournaleofeOleoeScienceaN2020aNknaNfhklbfhlf 1.6 2

120 zffectNofNMicrowaveNTreatmentNonNOilNxontentsaN’attyNvcidNxompositionsNandNMineralNxontentsNofN
—azelnutNVarietiescNJournaleofeOleoeScienceaN2020aNknaNnkjbnlf 1.6 0
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2.8 8
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116 vnNevaluationNofNbioactiveNcompoundsaNfattyNacidNcompositionNandNoilNqualityNofNchiaNVSalviaN
hispanicaNLcWNseedNroastedNatNdifferentNtemperaturescNFoodeChemistryaN2020aNhhhaNfgljhf 8.5 22
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zffectNofNmicrowaveNroastingNonNcoloraNtotalNphenolaNantioxidantNactivityaNfattyNacidNcompositionaN
tocopherolaNandNchemicalNcompositionNofNsesameNseedNandNoilsNobtainedNfromNdifferentNcountriescN
JournaleofeFoodeProcessingeandePreservationaN2020aNiiaNefimel

2.1 4

114 ’attyNvcidNProfilesNofNSomeNNutNOilsN—arvestedNatNTheNyifferentN—arvestNPeriodscNErwerbsuObstbauaN
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113 TheNzffectNofN—arvestNTimesNonNMineralNxontentsNofNvlmondNandNWalnutNKernelscNErwerbsuObstbauaN
2020aNkgaNijjbijm 1 2

112 TheNeffectNofNirrigationNandNharvestNtimeNonNbioactiveNpropertiesNofNoliveNfruitsNissuedNfromNsomeN
oliveNvarietiesNgrownNinNMediterraneanNregioncNEuropeaneFoodeResearcheandeTechnologyaN2020aNgikaNgjmlbgjnn3.4

111
zffectNofNmicrowaveNandNovenNroastingNmethodsNonNtotalNphenolaNantioxidantNactivityaNphenolicN
compoundsaNandNfattyNacidNcompositionsNofNcoffeeNbeanscNJournaleofeFoodeProcessingeande
PreservationaN2020aNiiaNefimli

2.1 3

110 xharacterizationNofNphysicobchemicalNandNbioactiveNpropertiesNofNoilsNofNsomeNimportantNalmondN
cultivarsNbyNcoldNpressNandNsoxhletNextractioncNJournaleofeFoodeScienceeandeTechnologyaN2020aNjlaNnjjbnkf3.3 13

109 zffectNofNmicrowaveNandNovenNdryingNprocessesNonNantioxidantNactivityaNtotalNphenolNandNphenolicN
compoundsNofNkiwiNandNpepinoNfruitscNJournaleofeFoodeScienceeandeTechnologyaN2020aNjlaNghhbgig 3.3 10

108 TheNeffectNofNharvestNtimesNonNbioactiveNpropertiesNandNfattyNacidNcompositionsNofNpricklyNpearN
VOpuntiaNficusbbarbaricaNvcNwergerWNfruitscNFoodeChemistryaN2020aNhehaNfgjhml 8.5 16

107 TotalNphenolicsaNtotalNcarotenoidsaNindividualNphenolicsNandNantioxidantNactivityNofNgingerNVZingiberN
officinaleWNrhizomeNasNaffectedNbyNdryingNmethodscNLWTeueFoodeScienceeandeTechnologyaN2020aNfgkaNfenhji5.4 31

106 TheNeffectNofNseedNextractNonNtheNphysicochemicalaNmicrobiologicalNandNoxidativeNstabilityNofNchickenN
pattiescNJournaleofeFoodeScienceeandeTechnologyaN2019aNjkaNhnfebhnge 3.3 3

105 TheNzffectNofNOliveNVarietiesNonN’attyNvcidNxompositionNandNTocopherolNxontentsNofNxoldNPressedN
VirginNOliveNOilscNJournaleofeOleoeScienceaN2019aNkmaNhelbhfe 1.6 7

104 zffectNofNfermentationNonNantioxidantNactivityNandNphenolicNcompoundsNofNtheNleavesNofNfiveNgrapeN
varietiescNJournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhnln 2.1 3

103 zffectNofNvarietiesNonNbioactiveNcompoundsaNfattyNacidsaNandNmineralNcontentsNinNdifferentNgrapeN
seedNandNoilsNfromNwosniaNandN—erzegovinacNJournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhnmf2.1 2

102 zffectNofNboilingNonNfattyNacidNcompositionNandNtocopherolNcontentNofNhenaNduckaNandNquailNeggNoilscN
JournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhnmk 2.1 2

101 TheNeffectNofNharvestNtimeNandNvarietiesNonNtotalNphenolicsaNantioxidantNactivityNandNphenolicN
compoundsNofNoliveNfruitNandNleavescNJournaleofeFoodeScienceeandeTechnologyaN2019aNjkaNghlhbghmj 3.3 11

100 zffectNofNlocationNonNsomeNphysicobchemicalNpropertiesNofNpricklyNpearNVOpuntiaNficusbindicaNLcWNfruitN
andNseedscNJournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhmnk 2.1 19

99 zffectNofNsomeNplantNspeciesNonNfattyNacidNcompositionNandNmineralNcontentsNofN’erulagoaNPrangosaN
’erulaaNandNMarrubiumNseedNandNoilscNJournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhnhn 2.1 3

98 zffectNofNVarietiesNonNwioactiveNPropertiesNandNMineralNxontentsNofNSomeNSorghumaNMilletNandN
LupinNSeedscNJournaleofeOleoeScienceaN2019aNkmaNfekhbfelf 1.6 2
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97 TheNzffectNofNyifferentNSolventNTypesNandNzxtractionNMethodsNonNOilNYieldsNandN’attyNvcidN
xompositionNofNSafflowerNSeedcNJournaleofeOleoeScienceaN2019aNkmaNfennbffei 1.6 8

96
yeterminationNofNvntioxidantNvctivityaNPhenolicNxompoundaNMineralNxontentsNandN’attyNvcidN
xompositionsNofNweeNPollenN–rainsNxollectedNfromNyifferentNLocationscNJournaleofeApiculturale
ScienceaN2019aNkhaNknbln

1.1 10

95 TheNinvestigationNofNbioactiveNcompoundsNofNwineaNgrapeNjuiceNandNboiledNgrapeNjuiceNwastescN
JournaleofeFoodeProcessingeandePreservationaN2019aNihaNefhmje 2.1 16

94 zffectNofNdifferentNmicrowaveNpowerNsettingNonNqualityNofNchiaNseedNoilNobtainedNinNaNcoldNpresscN
FoodeChemistryaN2019aNglmaNfnebfnk 8.5 43

93 zffectNofNsoxhletNandNcoldNpressNextractionsNonNtheNphysicobchemicalNcharacteristicsNofNroastedNandN
nonbroastedNchiaNseedNoilscNJournaleofeFoodeMeasurementeandeCharacterizationaN2019aNfhaNkimbkjj 2.8 13

92
zffectNofNovenNdryingNonNantioxidantNactivityaNphenolicNcompoundsaNfattyNacidNcompositionNandN
tocopherolNcontentsNofNpomegranateNarilNandNoilscNJournaleofeFoodeProcessingeandePreservationaN2019
aNihaNefhmmj

2.1 6

91 xhangesNinNqualityaNbioactiveNcompoundsaNfattyNacidsaNtocopherolsaNandNphenolicNcompositionNinN
ovenbNandNmicrowavebroastedNpoppyNseedsNandNoilcNLWTeueFoodeScienceeandeTechnologyaN2019aNnnaNinebink5.4 31

90 TheNeffectNofNdryingNonNphenolicNcompoundaNantioxidantNactivityaNandNmineralNcontentsNofNleavesNofN
differentNoliveNvarietiescNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhkek 2.1 2

89 zffectNofNlocationNonNchemicalNpropertiesaNaminoNacidNandNfattyNacidNcompositionsNofNfenugreekN
VTrigonellaNfoenumbgraecumNLcWNseedNandNoilscNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhjkn2.1 7

88
zffectNofNdateNvarietiesNonNphysicobchemicalNpropertiesaNfattyNacidNcompositionaNtocopherolN
contentsaNandNphenolicNcompoundsNofNsomeNdateNseedNandNoilscNJournaleofeFoodeProcessingeande
PreservationaN2018aNigaNefhjmi

2.1 24

87 zffectNofNspeciesNonNtotalNphenolaNantioxidantNactivityNandNphenolicNcompoundsNofNdifferentNwildN
onionNbulbscNJournaleofeFoodeMeasurementeandeCharacterizationaN2018aNfgaNnegbnej 2.8 7

86 TheNeffectNofNpreultrasonicNprocessNonNoilNcontentNandNfattyNacidNcompositionNofNhazelnutaNpeanutN
andNblackNcuminNseedscNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhhhj 2.1 9

85 yeterminationNofNphysicochemicalNpropertiesNofNmultifloralNhoneysNstoredNinNdifferentNcontainerscN
JournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhhln 2.1 1

84 zffectNofNcoldNpressNandNsoxhletNextractionNsystemsNonNfattyNacidaNtocopherolNcontentsaNandNphenolicN
compoundsNofNvariousNgrapeNseedNoilscNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhifl 2.1 21

83
ısNtheNProfileNofN’attyNvcidsaNTocopherolsaNandNvminoNvcidsNSuitableNtoNyifferentiateNPinusNarmandiiN
SuspiciousNtoNweNResponsibleNforNtheNPineNNutNSyndromeNfromNOtherNPinusNSpeciestcNChemistryeande
BiodiversityaN2018aNfjaNefleehgh

2.5 4

82 zffectNofNvrgelNVSolenostemmaNargelWNleafNpowderNonNtheNqualityNattributesNofNcamelNpattiesNduringN
coldNstoragecNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhink 2.1 11

81 TheNeffectNofNmicrowaveNroastingNonNbioactiveNcompoundsaNantioxidantNactivityNandNfattyNacidN
compositionNofNapricotNkernelNandNoilscNFoodeChemistryaN2018aNgihaNifibifn 8.5 56

80
ınfluenceNofNovenNandNmicrowaveNroastingNonNbiopropertiesaNphenolicNcompoundsaNfattyNacidN
compositionaNandNmineralNcontentsNofNnongerminatedNpeanutNandNgerminatedNpeanutNkernelNandN
oilscNJournaleofeFoodeProcessingeandePreservationaN2018aNigaNefhikg

2.1 14
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79 TheNeffectsNofNconventionalNheatingNonNphenolicNcompoundsNandNantioxidantNactivitiesNofNoliveN
leavescNJournaleofeFoodeScienceeandeTechnologyaN2018aNjjaNigeibigff 3.3 2

78 zffectNofNvariousNfoodNprocessingNandNhandlingNmethodsNonNpreservationNofNnaturalNantioxidantsNinN
fruitsNandNvegetablescNJournaleofeFoodeScienceeandeTechnologyaN2018aNjjaNhmlgbhmme 3.3 50

77 TheNzffectNofNSolventNTypeNandNRoastingNProcessesNonNPhysicobxhemicalNPropertiesNofNTigernutN
VxyperusNesculentusNLcWNTuberNOilcNJournaleofeOleoeScienceaN2018aNklaNmghbmgm 1.6 3

76 ınfluenceNofNStorageNandNRoastingNonNtheNQualityNPropertiesNofNKernelNandNOilsNofNRawNandNRoastedN
PeanutscNJournaleofeOleoeScienceaN2018aNklaNljjblkg 1.6 13
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xomparisonNofNcoldbpressingNandNsoxhletNextractionNsystemsNforNbioactiveNcompoundsaNantioxidantN
propertiesaNpolyphenolsaNfattyNacidsNandNtocopherolsNinNeightNnutNoilscNJournaleofeFoodeScienceeande
TechnologyaN2018aNjjaNhfkhbhflh
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