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43 PhytochemicalsNofNsixNselectedNherbalNplantsNandNtheirNinhibitoryNactivitiesNtowardsNfreeNradicalsNandN
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39 TheNinfluenceNofNprobioticNfermentationNonNtheNactiveNcompoundsNandNbioactivitiesNofNwalnutN
flowerscNJournaloofoFoodoBiochemistryaN2021aNefhmml 3.3 0
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FoodoScienceoandoTechnologyaN2021aNfjfaNffgfll
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36 TheNRoleNofNfbMethylcyclopropeneNinNtheNregulationNofNethyleneNbiosynthesisNandNethyleneNreceptorN
geneNexpressionNinNLcNVMangoNαruitWcNFoodoScienceoandoNutritionaN2020aNmaNfgmibfgni 3.2 5

35 PhytochemicalsaNessentialNoilsaNandNbioactivitiesNofNanNunderutilizedNwildNfruitNxiliNVRosaNroxburghiiWcN
IndustrialoCropsoandoProductsaN2020aNfihaNfffngm 5.9 19

34 wananaNinflorescenceoNItsNbiobprospectsNasNanNingredientNforNfunctionalNfoodscNTrendsoinoFoodoScienceo
andoTechnologyaN2020aNnlaNfibgm 15.3 14
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VVignaNradiataWNvarietiesNfromNSriNLankacNFoodoBioscienceaN2020aNhlaNfeelej 4.9 4
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MultipleNextractionNconditionsNtoNproduceNphytochemicalbNandNantioxidantbrichNvlternantheraN
sessilisNVredWNextractsNthatNattenuateNlipidNaccumulationNinNsteatoticNHepGgNcellscNFoodoBioscienceaN
2019aNhgaNfeeimn
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30 IdentificationNofNNovelNSesamolNyimersNwithNUnusualNMethylenedioxyNRingbOpeningNSkeletonNandN
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SolidbliquidNextractionNofNbioactiveNcompoundsNwithNantioxidantNpotentialNfromNvlternantheraN
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InternationalaN2019aNffjaNgifbgje
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26 SeparationaNIdentificationaNandNwioactivitiesNofNtheNMainNGallotanninsNofNRedNSwordNweanNVWNxoatscN
FrontiersoinoChemistryaN2018aNkaNhn 5 21

25 xomparativeNzvaluationNofNvntioxidantNPropertiesNandNIsoflavonesNofNTempehNαermentedNinNTwoN
yifferentNWrappingNMaterialscNCurrentoResearchoinoNutritionoandoFoodoScienceaN2018aNkaNhelbhfl 1.1 4
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23
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lipoproteinNVLyLWNoxidationaNangiotensinNconvertingNenzymeNVvxzWaN˛–bamylaseaNandN˛–bglucosidaseN
inhibitionNactivitiescNFoodoResearchoInternationalaN2017aNnnaNnjebnjm
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22 yosebResponseNzffectNofNTualangNHoneyNonNPostprandialNvntioxidantNvctivityNandNOxidativeNStressN
inNαemaleNvthletesoNvNPilotNStudycNJournaloofoAlternativeoandoComplementaryoMedicineaN2017aNghaNnmnbnnj 2.4 12

21 ProtectiveNeffectsNofNtheNextractsNofNwarringtoniaNracemosaNshootsNagainstNoxidativeNdamageNinN
HepGgNcellscNPeerJaN2016aNiaNefkgm 3.1 20

20 vntioxidantbrichNleafNextractNofNwarringtoniaNracemosaNsignificantlyNaltersNtheNinNvitroNexpressionNofN
genesNencodingNenzymesNthatNareNinvolvedNinNmethylglyoxalNdegradationNIIIcNPeerJaN2016aNiaNeghln 3.1 6

19 PhytochemicalsNandNMedicinalNPropertiesNofNIndigenousNTropicalNαruitsNwithNPotentialNforN
xommercialNyevelopmentcNEvidence-basedoComplementaryoandoAlternativeoMedicineaN2016aNgefkaNljnfnjf2.3 33

18 xorrelationNofNantioxidantNactivitiesNwithNtheoreticalNstudiesNforNnewNhydrazoneNcompoundsNbearingN
aNhaiajbtrimethoxyNbenzylNmoietycNEuropeanoJournaloofoMedicinaloChemistryaN2015aNfehaNinlbjej 6.8 40

17 NutritionalNvaluesNandNbioactiveNcomponentsNofNunderbutilisedNvegetablesNconsumedNbyNindigenousN
peopleNinNMalaysiacNJournaloofotheoScienceoofoFoodoandoAgricultureaN2015aNnjaNgleibff 4.3 4

16 TwoNlevelNhalfNfactorialNdesignNforNtheNextractionNofNphenolicsaNflavonoidsNandNantioxidantsNrecoveryN
fromNpalmNkernelNbybproductcNIndustrialoCropsoandoProductsaN2015aNkhaNghmbgim 5.9 98

15 PolyphenolsNinNwarringtoniaNracemosaNandNtheirNprotectionNagainstNoxidationNofNLyLaNserumNandN
haemoglobincNFoodoChemistryaN2014aNfikaNmjbnh 8.5 24

14 PhytochemicalsNandNvntioxidantNxapacityNfromNNypaNfruticansNWurmbcNαruitcNEvidence-basedo
ComplementaryoandoAlternativeoMedicineaN2013aNgefhaNfjikek 2.3 35

13 xarotenoidsNandNTheirNGeometryNIsomersNinNSelectedNTropicalNαruitscNInternationaloJournaloofoFoodo
PropertiesaN2013aNfkaNmgkbmhl 3 2

12 yeterminationNandNOptimizationNofNαlavonoidNandNzxtractNYieldNfromNwrownNMangoNusingNResponseN
SurfaceNMethodologycNSeparationoScienceoandoTechnologyaN2012aNilaNlhbme 2.5 18

11 vntioxidantNactivitiesNandNpolyphenolicsNfromNtheNshootsNofNwarringtoniaNracemosaNVLcWNSprengNinNaN
polarNtoNapolarNmediumNsystemcNFoodoChemistryaN2012aNfhiaNhgibhhg 8.5 70

10 xarotenoidsNandNtheirNisomersoNcolorNpigmentsNinNfruitsNandNvegetablescNMoleculesaN2011aNfkaNflfebhm 4.8 274

9 NutritionalNconstituentsNandNantioxidantNpropertiesNofNindigenousNkembayauNVyacryodesNrostrataN
VwlumeWNHcNJcNLamWNfruitscNFoodoResearchoInternationalaN2011aNiiaNghhgbghhm 7 18
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8 LycopeneNcontentNandNlipophilicNantioxidantNcapacityNofNbybproductsNfromNPsidiumNguajavaNfruitsN
producedNduringNpureeNproductionNindustrycNFoodoandoBioproductsoProcessingaN2011aNmnaNjhbkf 4.9 33

7 ResponseNsurfaceNoptimisationNforNtheNextractionNofNphenolicNcompoundsNandNantioxidantN
capacitiesNofNunderutilisedNMangiferaNpajangNKostermcNpeelscNFoodoChemistryaN2011aNfgmaNffgfbffgl 8.5 123

6 ResponseNsurfaceNoptimisationNforNtheNextractionNofNphenolicsNandNflavonoidsNfromNaNpinkNguavaN
pureeNindustrialNbybproductcNInternationaloJournaloofoFoodoScienceoandoTechnologyaN2010aNijaNflhnbflij 3.8 28

5 zpicatechinNcontentNandNantioxidantNcapacityNofNcocoaNbeansNfromNfourNdifferentNcountriescNAfricano
JournaloofoBiotechnologyaN2010aNnaNfejgbfejn 0.6 27

4 vntioxidantNcapacitiesNofNpeelaNpulpaNandNseedNfractionsNofNxanariumNodontophyllumNMiqcNfruitcN
JournaloofoBiomedicineoandoBiotechnologyaN2010aNgefeaN 33

3 RevealingNtheNpowerNofNtheNnaturalNredNpigmentNlycopenecNMoleculesaN2010aNfjaNnjnbml 4.8 141
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OptimizationNofNovenNdryingNconditionsNforNlycopeneNcontentNandNlipophilicNantioxidantNcapacityNinNaN
bybproductNofNtheNpinkNguavaNpureeNindustryNusingNresponseNsurfaceNmethodologycNLWTo-oFoodo
ScienceoandoTechnologyaN2010aNihaNlgnblhj
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