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86 zffectNofNgerminationNonNphytochemicalNprofilesNandNantioxidantNactivityNofNmungNbeanNsproutsN
VVignaNradiataWcNJournaliofiAgriculturaliandiFoodiChemistryaN2012aNkeaNffejebj 5.7 135

85 xomparisonNofNphytochemicalNprofilesaNantioxidantNandNcellularNantioxidantNactivitiesNofNdifferentN
varietiesNofNblueberryNVVacciniumNsppcWcNFoodiChemistryaN2017aNgflaNllhblmf 8.5 133

84 xomparativeNassessmentNofNphytochemicalNprofilesaNantioxidantNandNantiproliferativeNactivitiesNofN
SeaNbuckthornNV“ippophaˆ«NrhamnoidesNγcWNberriescNFoodiChemistryaN2017aNggfaNnnlbfeeh 8.5 87

83 PhenolicNcontentsNandNcellularNantioxidantNactivityNofNxhineseNhawthornNPxrataegusNpinnatifidaPcN
FoodiChemistryaN2015aNfmkaNjibkg 8.5 80

82 xomparisonNofNphytochemicalNprofilesNandNhealthNbenefitsNinNfiberNandNoilNflaxseedsNVγinumN
usitatissimumNγcWcNFoodiChemistryaN2017aNgfiaNgglbghh 8.5 52

81 zffectNofNgerminationNonNlignanNbiosynthesisaNandNantioxidantNandNantiproliferativeNactivitiesNinN
flaxseedNVγinumNusitatissimumNγcWcNFoodiChemistryaN2016aNgejaNflebl 8.5 51

80 TheNzffectNofNvstaxanthinbRichNMicroalgaeNP“aematococcusNpluvialisPNandNWholemealN‘loursN
”ncorporationNinN”mprovingNtheNPhysicalNandN‘unctionalNPropertiesNofNxookiescNFoodsaN2017aNkaN 4.9 50

79 zthnomedicinalNvaluesaNphenolicNcontentsNandNantioxidantNpropertiesNofNwildNculinaryNvegetablescN
JournaliofiEthnopharmacologyaN2015aNfkgaNhhhbij 5 45

78 xomparativeNvssessmentNofNPhenolicNxontentNandNinNVitroNvntioxidantNxapacityNinNtheNPulpNandN
PeelNofNMangoNxultivarscNInternationaliJournaliofiMoleculariSciencesaN2015aNfkaNfhjelbgl 6.3 42

77
”nfluenceNofNtheNstageNofNripenessNonNtheNphytochemicalNprofilesaNantioxidantNandNantiproliferativeN
activitiesNinNdifferentNpartsNofNxitrusNreticulataNwlancoNcvcNxhachiensiscNLWTi-iFoodiScienceiandi
TechnologyaN2016aNknaNklblj

5.4 34

76
”nductionNandNflowNcytometryNidentificationNofNtetraploidsNfromNseedbderivedNexplantsNthroughN
colchicineNtreatmentsNinNxatharanthusNroseusNVγcWN’cNyoncNJournaliofiBiomedicineiandiBiotechnologyaN
2011aNgeffaNlnhfnm

34

75 PhytochemicalNprofilesNandNantioxidantNactivitiesNinNsixNspeciesNofNramieNleavescNPLoSiONEaN2014aNnaNefemfie3.7 34

74 zffectNofNgerminationNonNvitaminNxaNphenolicNcompoundsNandNantioxidantNactivityNinNflaxseedNVγinumN
usitatissimumNγcWcNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2015aNjeaNgjijbgjjh 3.8 31

73 PhytochemicalNcompositionaNcellularNantioxidantNcapacityNandNantiproliferativeNactivityNinNmangoN
VMangiferaNindicaNγcWNpulpNandNpeelcNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2017aNjgaNmflbmgk3.8 30

72
PhenolicNcompoundsaNantioxidantNactivityaNantiproliferativeNactivityNandNbioaccessibilityNofNSeaN
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6.1 29

71
zffectNofNγightbNandNyarkb’erminationNonNtheNPhenolicNwiosynthesisaNPhytochemicalNProfilesaNandN
vntioxidantNvctivitiesNinNSweetNxornNVZeaNmaysNγcWNSproutscNInternationaliJournaliofiMoleculari
SciencesaN2017aNfmaN

6.3 28

70 TraditionalNusesNofNmedicinalNplantsNagainstNmalarialNdiseaseNbyNtheNtribalNcommunitiesNofNγesserN
“imalayasbPakistancNJournaliofiEthnopharmacologyaN2014aNfjjaNijebkg 5 27
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69 vNfullNutilizationNofNriceNhuskNtoNevaluateNphytochemicalNbioactivitiesNandNprepareNcelluloseN
nanocrystalscNScientificiReportsaN2018aNmaNfeimg 4.9 21

68
xomparativeNassessmentNofNphytochemicalNprofileaNantioxidantNcapacityNandNantibproliferativeN
activityNinNdifferentNvarietiesNofNbrownNriceNVOryzaNsativaNγcWcNLWTi-iFoodiScienceiandiTechnologyaN
2018aNnkaNfnbgj

5.4 17

67 zvaluationNofNcarotenoidNbiosynthesisaNaccumulationNandNantioxidantNactivitiesNinNsweetcornNVZeaN
maysNγcWNduringNkernelNdevelopmentcNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2018aNjhaNhmfbhmm3.8 16

66
xomparativeNassessmentNofNphytochemicalNprofilesNandNantioxidantNactivitiesNinNselectedNfiveN
varietiesNofNwampeeNVxlausenaNlansiumWNfruitscNInternationaliJournaliofiFoodiScienceiandiTechnologyaN
2018aNjhaNgkmebgkmk

3.8 16

65 TheNmanipulationNofNgeneNexpressionNandNtheNbiosynthesisNofNVitaminNxaNzNandNfolateNinNlightbandN
darkbgerminationNofNsweetNcornNseedscNScientificiReportsaN2017aNlaNlimi 4.9 16

64 zffectNofNthermalNprocessingNonNphenolicNprofilesNandNantioxidantNactivitiesNinNxastaneaNmollissimacN
InternationaliJournaliofiFoodiScienceiandiTechnologyaN2017aNjgaNihnbiil 3.8 14

63 zvaluationNofNwiosynthesisaNvccumulationNandNvntioxidantNvctivityofNVitaminNzNinNSweetNxornNVZeaN
maysNγcWNduringNëernelNyevelopmentcNInternationaliJournaliofiMoleculariSciencesaN2017aNfmaN 6.3 14

62 xomparisonNofNphytochemicalNprofilesaNantioxidantNandNcellularNantioxidantNactivitiesNofNsevenN
cultivarsNofNvloecNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2016aNjfaNfimnbfini 3.8 14

61 TheNdynamicNchangesNofNascorbicNacidaNtocopherolsNandNantioxidantNactivityNduringNgerminationNofN
soyaNbeanNV’lycineNmaxWcNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2015aNjeaNghklbghli 3.8 13

60 xomparativeNzvaluationNonNVitaminNzNandNxarotenoidNvccumulationNinNSweetNxornNVNγcWNSeedlingsN
underNTemperatureNStresscNJournaliofiAgriculturaliandiFoodiChemistryaN2019aNklaNnllgbnlmf 5.7 12

59 ’enomebwideNassociationNstudyNofNvitaminNzNinNsweetNcornNkernelscNCropiJournalaN2020aNmaNhifbhje 4.6 12

58
SimultaneousNyeterminationNofNmNSmallNvntihypertensiveNPeptidesNwithNTyrosineNatNtheNxbTerminalN
inNγaminariaNjaponicaN“ydrolysatesNbyNRPb“PγxNMethodcNJournaliofiFoodiProcessingiandiPreservation
aN2016aNieaNingbjef

2.1 12

57 zffectNofNSteamingNProcessingNonNPhenolicNProfilesNandNxellularNvntioxidantNvctivitiesNofcNMoleculesaN
2019aNgiaN 4.8 12

56 PhytochemicalsNvccumulationNinNSanhuaNPlumNVNPrunusNsalicinaNγcWNduringN‘ruitNyevelopmentNandN
TheirNPotentialNUseNasNvntioxidantscNJournaliofiAgriculturaliandiFoodiChemistryaN2019aNklaNgijnbgikk 5.7 12

55 xomparativeNvssessmentNofNPhenolicNProfilesaNxellularNvntioxidantNandNvntiproliferativeNvctivitiesN
inNTenNVarietiesNofNSweetNPotatoNVWNStorageNRootscNMoleculesaN2019aNgiaN 4.8 12

54 xomparisonNofNphenolicsaNflavonoidsaNandNcellularNantioxidantNactivitiesNinNearNsectionsNofNsweetNcornN
VZeaNmaysNγcNsaccharataNSturtWcNJournaliofiFoodiProcessingiandiPreservationaN2019aNihaNefhmjj 2.1 12

53 xomparativeNsuppressionNofNNγRPhNinflammasomeNactivationNwithNγPSbinducedNinflammationNbyN
blueberryNextractsNVVacciniumNsppcWcNRSCiAdvancesaN2017aNlaNgmnhfbgmnhn 3.7 11

52 ‘abricationNandNOptimizationNofNSelfbMicroemulsionsNtoN”mproveNtheNOralNwioavailabilityNofNTotalN
‘lavonesNofN“ippophaˆ«NrhamnoidesNγcNJournaliofiFoodiScienceaN2017aNmgaNgnefbgnen 3.4 11
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51 xomparativeNStudyNofNPhenolicNProfilesaNvntioxidantNandNvntiproliferativeNvctivitiesNinNyifferentN
VegetativeNPartsNofNRamieNVNγcWcNMoleculesaN2019aNgiaN 4.8 11

50
OverbexpressionNofNlbgalactonob˛‡blactoneNdehydrogenaseNincreasesNvitaminNxaNtotalNphenolicsNandN
antioxidantNactivityNinNlettuceNthroughNbiobfortificationcNPlantiCellyiTissueiandiOrganiCultureaN2013aN
ffiaNggjbghk

2.7 11

49 UnderstandingNtheNmultibscaleNstructureNandNdigestibilityNofNdifferentNwaxyNmaizeNstarchescN
InternationaliJournaliofiBiologicaliMacromoleculesaN2020aNfiiaNgjgbgjm 7.9 11

48 zffectNofNThermalNProcessingNonNxarotenoidsNandN‘olateNxhangesNinNSixNVarietiesNofNSweetNPotatoNVN
γcWcNFoodsaN2019aNmaN 4.9 10

47 zffectsNofNtemperatureNstressNonNtheNaccumulationNofNascorbicNacidNandNfolatesNinNsweetNcornNVZeaN
maysNγcWNseedlingscNJournaliofitheiScienceiofiFoodiandiAgricultureaN2020aNfeeaNfknibflef 4.3 10

46
xomparisonNofNphytochemicalNprofilesaNcellularNantioxidantNandNantibproliferativeNactivitiesNinNfiveN
varietiesNofNwampeeNVxlausenaNlansiumWNfruitscNInternationaliJournaliofiFoodiScienceiandiTechnologyaN
2019aNjiaNgimlbginh

3.8 9

45 ProteinaNvminoNvcidaN‘attyNvcidNxompositionaNandNinNVitroNyigestibilityNofNwreadN‘ortifiedNwithN
PowdercNNutrientsaN2018aNfeaN 6.7 8

44 xomparisonNofNNutritionalNValueaNvntioxidantNPotentialaNandNRiskNvssessmentNofNtheNMulberryN
VMorusWN‘ruitscNInternationaliJournaliofiFruitiScienceaN2016aNfkaNffhbfhi 1.2 7

43 TheNxombinationNofN“otNvirNandNxhitosanNTreatmentsNonNPhytochemicalNxhangesNduringN
PostharvestNStorageNofNUSanhuaUNPlumN‘ruitscNFoodsaN2019aNmaN 4.9 6

42 xomprehensiveNevaluationNofNbiosynthesisaNaccumulationaNregulationNofNfolateNandNvitaminNxNinN
waxyNmaizeNVZeaNmaysNγcNvarcNceratinaWNwithNkernelNdevelopmentcNJournaliofiCerealiScienceaN2019aNmlaNgfjbggi3.8 6

41 PhytochemicalNProfilesNandNxellularNvntioxidantNvctivitiesNinNxhestnutNVNwγcWNëernelsNofN‘iveN
yifferentNxultivarscNMoleculesaN2020aNgjaN 4.8 6

40 xomparativeNassessmentNofNpolyphenolicsâ��NcontentaNfreeNradicalsâ��NscavengingNandNcellularN
antioxidantNpotentialNinNapricotNfruitcNJournaliofiKingiSaudiUniversityi-iScienceaN2021aNhhaNfefijn 3.6 6

39 xomparisonNofNlignansNandNphenolicNacidsNinNdifferentNvarietiesNofNgerminatedNflaxseedNVNγinumN
usitatissimumNγcWcNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2021aNjkaNfnkbgei 3.8 6

38
xombinationNofNrehydratedNwheyNproteinNisolateNaqueousNsolutionNwithNblackcurrantNconcentrateN
andNtheNformationNofNencapsulatesNviaNspraybdryingNandNfreezebdryingoNvlterationsNtoNtheNfunctionalN
propertiesNofNproteinNandNtheirNanticancerNpropertiescNFoodiChemistryaN2021aNhjjaNfgnkge

8.5 6

37 ‘ishNProteinNandNγipidN”nteractionsNonNtheNyigestibilityNandNwioavailabilityNofNStarchNandNProteinN
fromNyurumNWheatNPastacNMoleculesaN2019aNgiaN 4.8 5

36 yynamicNxhangesNofNvscorbicNvcidaNPhenolicsNwiosynthesisNandNvntioxidantNvctivitiesNinNMungNweansN
VWNuntilNMaturationcNPlantsaN2019aNmaN 4.5 5

35 ”ntegratedNTranscriptomicNandNMetabolicN‘rameworkNforNxarbonNMetabolismNandNPlantN“ormonesN
RegulationNinNVignaNradiataNduringNPostb’erminationNSeedlingN’rowthcNScientificiReportsaN2020aNfeaNhlij 4.9 5

34 TheNxombinedNzffectNofNwlackcurrantNPowderNandNWholemealN‘loursNtoN”mproveN“ealthNPromotingN
PropertiesNofNxookiescNPlantiFoodsiforiHumaniNutritionaN2017aNlgaNgmebgml 3.9 5
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33 TheNzffectNofNγightNinNVitaminNxNMetabolismNRegulationNandNvccumulationNinNMungNweanNVVignaN
radiataWN’erminationcNPlantiFoodsiforiHumaniNutritionaN2020aNljaNgibgn 3.9 5

32 vnthocyaninNaccumulationaNbiosynthesisNandNantioxidantNcapacityNofNblackNsweetNcornNVZeaNmaysNγcWN
duringNkernelNdevelopmentNoverNtwoNgrowingNseasonscNJournaliofiCerealiScienceaN2020aNnjaNfehekj 3.8 5

31 yevelopmentNchangesNinNmultibscaleNstructureNandNfunctionalNpropertiesNofNwaxyNcornNstarchNatN
differentNstagesNofNkernelNgrowthcNInternationaliJournaliofiBiologicaliMacromoleculesaN2021aNfnfaNhhjbhih7.9 5

30 vssessmentNofNphytochemicalsaNenzymaticNandNantioxidantNactivitiesNinNgerminatedNmungNbeanN
VVignaNradiataNγcNWilezekWcNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2017aNjgaNfglkbfgmg 3.8 4

29 yynamicNeffectsNofNfermentationNonNphytochemicalNcompositionNandNantioxidantNpropertiesNofN
wampeeNVNVγourcWNSkeelWNleavescNFoodiScienceiandiNutritionaN2019aNlaNlkbmj 3.2 4

28 wiosynthesisNandNaccumulationNofNmultibvitaminsNinNblackNsweetNcornNVZeaNmaysNγcWNduringNkernelN
developmentcNJournaliofitheiScienceiofiFoodiandiAgricultureaN2020aNfeeaNjghebjghm 4.3 4

27 yynamicNeffectsNofNpostbharvestNpreservationNonNphytochemicalNprofilesNandNantioxidantNactivitiesN
inNsweetNcornNkernelscNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2020aNjjaNhfffbhfgg 3.8 4

26 zffectsNofNdifferentNdryingNmethodsNonNphenolicNsubstancesNandNantioxidantNactivitiesNofNseedlessN
raisinscNLWTi-iFoodiScienceiandiTechnologyaN2020aNfhfaNfenmel 5.4 4

25 ”mpactNofNγeafNyevelopmentNStagesNonNPolyphenolicsNProfileNandNvntioxidantNvctivityNinNVγourcWN
SkeelscNBioMediResearchiInternationalaN2018aNgefmaNlenhknf 3 4

24 PreliminaryNassessmentNofNphytochemicalNcontentsNandNantioxidantNpropertiesNofNPistaciaN
integerrimaNfruitcNPakistaniJournaliofiPharmaceuticaliSciencesaN2015aNgmaNffmlbni 0.4 4

23 zffectNofNSweetNxornNResidueNonNMicronutrientN‘ortificationNinNwakedNxakescNFoodsaN2019aNmaN 4.9 3

22 PlantN“ormonesNandNVolatilesNResponseNtoNTemperatureNStressNinNSweetNxornNVNγcWNSeedlingscN
JournaliofiAgriculturaliandiFoodiChemistryaN2021aNknaNkllnbklne 5.7 3

21 TheNPotentialNofNModulatingNtheNReducingNSugarNReleasedNVandNtheNPotentialN’lycemicNResponseWN
ofNMuffinsNUsingNaNxombinationNofNaNSteviaNSweetenerNandNxocoaNPowdercNFoodsaN2019aNmaN 4.9 3

20
”nfluenceNofNplantNgrowthNregulatorsNonNkeybcodingNgenesNexpressionNassociatedNwithN
phytochemicalsNbiosynthesisNandNantioxidantNactivityNinNsoybeanNV’lycineNmaxNVγcWNMerrWNsproutscN
InternationaliJournaliofiFoodiScienceiandiTechnologyaN2019aNjiaNllfblln

3.8 3

19 zvaluationNofNxarotenoidsNvccumulationNandNwiosynthesisNinNTwoN’enotypesNofNPomeloNVWNduringN
zarlyN‘ruitNyevelopmentcNMoleculesaN2021aNgkaN 4.8 3

18 zffectNofNwlackNTeaN”nfusionNonNPhysicochemicalNPropertiesaNvntioxidantNxapacityNandN
MicrostructureNofNvcidifiedNyairyN’elNduringNxoldNStoragecNFoodsaN2020aNnaN 4.9 2

17 TheNzffectNonNStarchNPastingNPropertiesNandNPredictiveN’lycaemicNResponseNofNMuffinNwattersNUsingN
SteviannaNorN”nulinNasNaNSucroseNReplacercNStarch/StaerkeaN2018aNleaNfleehhi 2.3 2

16
xellularNbiologicalNactivityNandNregulationNofNgeneNexpressionNofNantioxidantNdietaryNfibreNfractionN
isolatedNfromNblackcurrantNincorporatedNinNtheNwholemealNcerealsNcookiescNFoodiChemistryaN2020aN
hfgaNfgjmgn

8.5 2
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15 xomparisonNofNfattyNacidNcompositionaNphytochemicalNprofileNandNantioxidantNactivityNinNfourNflaxN
VγinumNusitatissimumNγcWNvarietiescNOiliCropiScienceaN2020aNjaNfhkbfif 0.4 2

14 zffectsNofNfbMxPNTreatmentNonNtheNShelfNγifeNofNâ��Yueyinzaocuiâ��NPearcNJournaliofiFoodiProcessingiandi
PreservationaN2016aNieaNkljbkme 2.1 2

13 zffectNofNphotoperiodNonNvitaminNzNandNcarotenoidNbiosynthesisNinNmungNbeanNVVignaNradiataWN
sproutscNFoodiChemistryaN2021aNhjmaNfgnnfj 8.5 2

12 yynamicNchangesNofNphytochemicalNprofilesNidentifiedNkeyNpointsNofNflaxseedNcapsuleNmaturationNforN
lignanNaccumulationcNIndustrialiCropsiandiProductsaN2020aNfilaNffggfn 5.9 1

11 yynamicNxhangesNinNvnthocyaninNvccumulationNandNxellularNvntioxidantNvctivitiesNinNTwoNVarietiesN
ofN’rapeNwerriesNduringN‘ruitNMaturationNunderNyifferentNxlimatesccNMoleculesaN2022aNglaN 4.8 1

10 wiosynthesisNandNprofilesNofNfattyNacidsaNvitaminNzNandNcarotenoidsNduringNflaxNVγinumNusitatissimumN
γcWNseedNcapsuleNmaturationcNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2021aNjkaNifembiffm 3.8 1

9 vccumulationNofNphenolicsaNantioxidantNandNantiproliferativeNactivityNofNsweetNcornNVZeaNmaysNγcWN
duringNkernelNmaturationcNInternationaliJournaliofiFoodiScienceiandiTechnologyaN2021aNjkaNgikgbgile 3.8 1

8 zffectNofNUltrasonicNPretreatmentNonNtheNwiosynthesisNofNTocopherolsaNTocotrienolsNandN
xarotenoidsNinN‘laxNSproutsNVγinumNUsitatissimumNγcWcNJournaliofiNaturaliFibersafbfe 1.8 0

7
“owNtheNinclusionNofNcodNVPseudophycisNbachusWNproteinNenrichedNpowderNtoNbreadNaffectsNtheNinN
vitroNproteinNandNstarchNdigestibilityaNaminoNacidNprofilingNandNantioxidantNpropertiesNofNbreadscN
EuropeaniFoodiResearchiandiTechnologyaN2021aNgilaNffllbffml

3.4 0

6 zffectNofNultrasonicNpretreatmentNforNlignanNaccumulationNinNflaxNsproutsNVγinumNusitatissimumNγcWcN
FoodiChemistryaN2022aNhleaNfhfekl 8.5 0

5 zffectNofNγightNQualitiesNonNVolatilesNMetabolismNinNMaizeNVZeaNmaysNγcWNSproutscNFoodiResearchi
InternationalaN2022aNfffhie 7 0

4 zffectNofNxlimateNonNVolatileNMetabolismNinNâ��RedN’lobeâ��N’rapesNVVitisNviniferaNγcWNduringN‘ruitN
yevelopmentcNFoodsaN2022aNffaNfihj 4.9 0

3
xombinationNofNrehydratedNsodiumNcaseinateNaqueousNsolutionNwithNblackcurrantNconcentrateNandN
theNformationNofNencapsulatesNviaNsprayNdryingNandNfreezeNdryingoNvlterationsNtoNtheNfunctionalN
propertiesNofNproteincNJournaliofiFoodiProcessingiandiPreservationaN2021aNijaNefjiek

2.1

2 vnalysisNofNenvironmentalNfactorsNforNproductionNofNgreenNraisinsNinNγiangbfangcNInternationali
JournaliofiFoodiEngineeringaN2021aNflaNjgnbjhn 1.9

1 VolatilesNvccumulationNduringNYoungNPomeloNVxitrusNmaximaNVwurmcWNMerrcWN‘ruitsNyevelopmentcN
InternationaliJournaliofiMoleculariSciencesaN2022aNghaNjkkj 6.3
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