
Andrea Mahn

ListiofiPublicationsibyiCitations

Source:ihttps://exalyycom/authorxpdf/517706/andreaxmahnxpublicationsxbyxcitationsypdf

Version:i2024x04x28i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyycomyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley

32
papers

472
citations

13
h-index

21
g-index

35
ext. papers

578
ext. citations

4.3
avg, IF

4.43
L-index



l Paper IF Citations

32 MathematicalPcorrelationsPforPpredictingPproteinPretentionPtimesPinPhydrophobicPinteractionP
chromatographyiPJournalloflChromatographylAgP2002gPvtugPtmhv 4.5 65

31 ”nPoverviewPofPhealthhpromotingPcompoundsPofPbroccoliPcβrassicaPoleraceaPvariPitalicadPandPtheP
effectPofPprocessingiPFoodlSciencelandlTechnologylInternationalgP2012gPmugPrlohmp 2.6 62

30 OptimizationPofPaPblanchingPstepPtoPmaximizePsulforaphanePsynthesisPinPbroccoliPfloretsiPFoodl
ChemistrygP2014gPmprgPnsphtm 8.5 40

29 DryingPofP”pplePSlicesPinP”tmosphericPandPVacuumPFreezePDryeriPDryinglTechnologygP2011gPnvgPmltshmluv2.6 26

28 ModellingPofPthePeffectPofPseleniumPfertilizationPonPthePcontentPofPbioactivePcompoundsPinPbroccoliP
headsiPFoodlChemistrygP2017gPnoogPpvnhpvv 8.5 25

27 ”nalysisPofPthePDryingPofPβroccoliPFloretsPinPaPFluidizedPPulsedPβediPDryinglTechnologygP2012gPolgPmosuhmots2.6 25

26
DepletionPofPhighlyPabundantPproteinsPinPbloodPplasmaPbyPhydrophobicPinteractionPchromatographyP
forPproteomicPanalysisiPJournalloflChromatographylB:lAnalyticallTechnologieslinlthelBiomedicallandl
LifelSciencesgP2010gPutugPmlouhpp

3.2 22

25
DepletionPofPhighlyPabundantPproteinsPinPbloodPplasmaPbyPammoniumPsulfatePprecipitationPforP
nDhP”GEPanalysisiPJournalloflChromatographylB:lAnalyticallTechnologieslinlthelBiomedicallandlLifel
SciencesgP2011gPutvgPosprhu

3.2 19

24 EffectPofPdryingPusingPsolarPenergyPandPphasePchangePmaterialPonPkiwifruitPpropertiesiPDryingl
TechnologygP2019gPotgPnonhnpp 2.6 19

23 PotentialPofPSulforaphanePasPaPNaturalPImmunePSystemPEnhancerwP”PReviewiPMoleculesgP2021gPnsgP 4.8 16

22 KineticPandPstructuralPstudyPofPbroccoliPmyrosinasePandPitsPinteractionPwithPdifferentPglucosinolatesiP
FoodlChemistrygP2018gPnrpgPuthvp 8.5 14

21 EvolutionPofPsulforaphanePcontentPinPsulforaphanehenrichedPbroccoliPduringPtrayPdryingiPJournallofl
FoodlEngineeringgP2016gPmusgPnthoo 6 14

20 PurificationPandPcharacterizationPofPbroccoliPcβrassicaPoleraceaPvariPitalicadPmyrosinaseP
c˛†hthioglucosidasePglucohydrolasediPJournalloflAgriculturallandlFoodlChemistrygP2014gPsngPmmssshtm 5.7 14

19 OptimizationPofPanPincubationPstepPtoPmaximizePsulforaphanePcontentPinPprehprocessedPbroccoliiP
JournalloflFoodlSciencelandlTechnologygP2016gProgPpmmlhpmmr 3.3 13

18 OptimizationPofPaPprocessPtoPobtainPseleniumhenrichedPfreezehdriedPbroccoliPwithPhighPantioxidantP
propertiesiPLWTl-lFoodlSciencelandlTechnologygP2012gPptgPnsthnto 5.4 11

17 TheoreticalPandPExperimentalPStudyPofPFreezehDryingPofPâ��locoâ��PcConcholepasPconcholepasdiPDryingl
TechnologygP2011gPnvgPmoushmovr 2.6 11

16 InsightsPaboutPstabilizationPofPsulforaphanePthroughPmicroencapsulationiPHeliyongP2019gPrgPelnvrm 3.6 10

Andrea Mahn

2



15 MolecularPDockingPofPPotentialPInhibitorsPofPβroccoliPMyrosinaseiPMoleculesgP2018gPnogP 4.8 9

14 MolecularPModelingPofPEpithiospecifierPandPNitrilehSpecifierPProteinsPofPβroccoliPandPTheirP
InteractionPwithP”glyconesiPMoleculesgP2020gPnrgP 4.8 7

13 EffectPofPFreezehDryingPConditionsPonP”ntioxidantPCompoundsPofPβroccoliiPJournalloflFoodl
ProcessinglslTechnologygP2014gPlrgP 2 7

12 EvolutionPofPTotalPPolyphenolsPContentPandP”ntioxidantP”ctivityPinPβroccoliPFloretsPduringPStorageP
atPDifferentPTemperaturesiPJournalloflFoodlQualitygP2017gPnlmtgPmhv 2.7 6

11 ComparativeP”nalysisPofPConventionalPandPEmergingPTechnologiesPforPSeawaterPDesalinationwP
NorthernPChilePasP”PCasePStudyiPMembranesgP2021gPmmgP 3.8 6

10 DeterminationPofPSpecificPHeatPandPThermalPConductivityPofPâ��Locoâ��PcConcholepasPconcholepasdiP
FoodlandlBioprocesslTechnologygP2013gPsgPmutohmutt 5.1 5

9 EconomicPassessmentPofPaPsmallhscalePplantPforPproductionPofPsulforaphanehrichPbroccoliPflourPinP
ChileiPBiofuels,lBioproductslandlBiorefininggP2020gPmpgPrpphrrn 5.3 4

8 EffectPofPUltrasoundh”ssistedPβlanchingPonPMyrosinaseP”ctivityPandPSulforaphanePContentPinP
βroccoliPFloretsiPCatalystsgP2020gPmlgPsms 4 4

7 EffectPofPDrumhDryingPConditionsPonPthePContentPofPβioactivePCompoundsPofPβroccoliPPulpiPFoodsgP
2020gPvgP 4.9 4

6 PurificationPofPtransthyretinPasPnutritionalPbiomarkerPofPseleniumPstatusiPJournalloflSeparationl
SciencegP2012gPorgPomuphv 3.4 3

5 DietaryPsupplementationPofPaPsulforaphanehenrichedPbroccoliPextractPprotectsPthePheartPfromPacuteP
cardiacPstressiPJournalloflFunctionallFoodsgP2020gPtrgPmlpnst 5.1 3

4 EffectPofPpulsedPelectricPfieldhassistedPextractionPonPrecoveryPofPsulforaphanePfromPbroccoliPfloretsiP
JournalloflFoodlProcesslEngineeringgemouot 2.4 3

3 OptimizationPofPanPExtractionPProcessPtoPObtainPaPFoodhGradePSulforaphanehRichPExtractPfromP
βroccoliPcPvariPdiPMoleculesgP2021gPnsgP 4.8 2

2 βlanchingiPContemporarylFoodlEngineeringgP2015gPmhns 1

1 KineticPstudyPofPsulforaphanePstabilityPinPblanchedPandPunhblanchedPbroccoliPcPvariPdPfloretsPduringP
storagePatPlowPtemperaturesiPJournalloflFoodlSciencelandlTechnologygP2018gPrrgPpsuthpsvo 3.3 1

List of Publications

3


