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86 RapidQscreeningQofQungroundQcocoaQbeansQbasedQonQtheirQcontentQofQbioactiveQcompoundsQbyQNIRQ
spectroscopyhQFoodmControlfQ2022fQkmkfQkjrmnq 6.2 0

85 –ntimicrobialQeffectsQofQtreatedQoliveQmillQwasteQonQfoodborneQpathogenshQLWTm-mFoodmSciencemandm
TechnologyfQ2022fQkkmplr 5.4 0

84 ViabilityQofQnearQinfraredQspectroscopyQforQaQrapidQanalysisQofQtheQbioactiveQcompoundsQinQintactQ
cocoaQbeanQhuskhQFoodmControlfQ2021fQkljfQkjqolp 6.2 4

83 InfluenceQofQphenolsQandQfuransQreleasedQduringQthermalQpretreatmentQofQoliveQmillQsolidQwasteQonQ
itsQanaerobicQdigestionhQWastemManagementfQ2021fQkljfQljlgljr 8.6 10

82 –ntigInflammatoryQandQ–ntioxidantQ–ctivityQofQHydroxytyrosolQandQmfngDihydroxyphenyglycolQ
PurifiedQfromQTableQOliveQEffluentshQFoodsfQ2021fQkjfQ 4.9 4

81 –ntioxidantQαapacityQandQPhenolicQandQSugarQProfilesQofQDateQFruitsQExtractsQfromQSixQDifferentQ
–lgerianQαultivarsQasQInfluencedQbyQRipeningQStagesQandQExtractionQSystemshQFoodsfQ2021fQkjfQ 4.9 2

80
ValorizationQofQdateQpalmQbiodiversitytQphysicogchemicalQcompositionfQphenolicQprofilefQantioxidantQ
activityfQandQsensoryQevaluationQofQdateQpasteshQJournalmofmFoodmMeasurementmandmCharacterizationfQ
2021fQkofQlpjkglpkl

2.8 1

79 EnvironmentalQ–ssessmentQofQOliveQMillQSolidQWasteQValorizationQviaQ–naerobicQDigestionQVersusQ
OliveQPomaceQOilQExtractionhQProcessesfQ2020fQrfQplp 2.9 10

78 DeepQeutecticQsolventsQimproveQtheQbiorefineryQofQalperujoQbyQextractionQofQbioactiveQmoleculesQinQ
combinationQwithQindustrialQthermalQtreatmentshQFoodmandmBioproductsmProcessingfQ2020fQklkfQkmkgknl 4.9 6

77 –ntiproliferativeQ–ctivityQofQOliveQExtractQRichQinQPolyphenolsQandQModifiedQPectinQonQ ladderQ
αancerQαellshQJournalmofmMedicinalmFoodfQ2020fQlmfQqksgqlq 2.8 4

76 UtilizationQofQstrawberryQandQraspberryQwasteQforQtheQextractionQofQbioactiveQcompoundsQbyQdeepQ
eutecticQsolventshQLWTm-mFoodmSciencemandmTechnologyfQ2020fQkmjfQkjspno 5.4 25

75 αonfirmationQbyQsolidgstateQNMRQspectroscopyQofQaQstrongQcomplexQphenolgdietaryQfiberQwithQ
retentionQofQantioxidantQactivityQinQvitrohQFoodmHydrocolloidsfQ2020fQkjlfQkjoorn 10.6 8

74 TwoQphaseQoliveQmillQwasteQvalorizationhQHydrocharQproductionQandQphenolsQextractionQbyQ
hydrothermalQcarbonizationhQBiomassmandmBioenergyfQ2020fQknmfQkjorqo 5.3 4

73  iogasQPotentialQofQtheQSideQStreamsQObtainedQinQaQNovelQPhenolicQExtractionQSystemQfromQOliveQ
MillQSolidQWastehQMoleculesfQ2020fQlofQ 4.8 2

72 SolubilizationQofQPhenolsQandQSugarsQfromQRaspberryQExtrudateQbyQHydrothermalQTreatmentshQ
ProcessesfQ2020fQrfQrnl 2.9 3

71
HighgValueg–ddedQαompoundQRecoveryQwithQHighgTemperatureQHydrothermalQTreatmentQandQ
SteamQExplosionfQandQSubsequentQ iomethanizationQofQResidualQStrawberryQExtrudatehQFoodsfQ2020fQ
sfQ

4.9 7

70 NewQLiquidQSourceQofQ–ntioxidantQPhenolicQαompoundsQinQtheQOliveQOilQIndustrytQ–lperujoQWaterhQ
FoodsfQ2020fQsfQ 4.9 2
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69 MesophilicQSemigαontinuousQ–naerobicQDigestionQofQStrawberryQExtrudateQPretreatedQwithQSteamQ
ExplosionhQFoodsfQ2020fQsfQ 4.9 2

68
–ntigInflammatoryQLocalQEffectQofQHydroxytyrosolQαombinedQwithQPecting–lginateQandQOliveQOilQonQ
TrinitrobenzeneQSulfonicQ–cidgInducedQαolitisQinQWistarQRatshQJournalmofmInvestigativemSurgeryfQ2020fQ
mmfQrgkn

1.2 9

67 PolyphenolsQassociatedQtoQpecticQpolysaccharidesQaccountQforQmostQofQtheQantiproliferativeQandQ
antioxidantQactivitiesQinQoliveQextractshQJournalmofmFunctionalmFoodsfQ2019fQplfQkjmomj 5.1 12

66 TheQuseQofQindustrialQthermalQtechniquesQtoQimproveQtheQbioactiveQcompoundsQextractionQandQtheQ
oliveQoilQsolidQwasteQutilizationhQInnovativemFoodmSciencemandmEmergingmTechnologiesfQ2019fQoofQkkgkq 6.8 11

65 ExtraQvirginQoliveQoilQjamQenrichedQwithQcocoaQbeanQhuskQextractQrichQinQtheobromineQandQphenolshhQ
LWTm-mFoodmSciencemandmTechnologyfQ2019fQkkkfQlqrglrm 5.4 8

64 ExtractionQofQphenolicQcompoundsQandQproductionQofQbiomethaneQfromQstrawberryQandQraspberryQ
extrudateshQBiochemicalmEngineeringmJournalfQ2019fQknqfQkkgks 4.2 14

63 PerformanceQevaluationQofQmesophilicQsemigcontinuousQanaerobicQdigestionQofQhighgtemperatureQ
thermallyQpregtreatedQoliveQmillQsolidQwastehQWastemManagementfQ2019fQrqfQlojgloq 8.6 13

62 αocoaQbeanQhusktQindustrialQsourceQofQantioxidantQphenolicQextracthQJournalmofmthemSciencemofmFoodm
andmAgriculturefQ2019fQssfQmlogmmm 4.3 27

61
SynergisticQeffectQofQmfngdihydroxyphenylglycolQwithQhydroxytyrosolQandQ˛–gtocopherolQonQtheQ
RancimatQoxidativeQstabilityQofQvegetableQoilshQInnovativemFoodmSciencemandmEmergingmTechnologiesfQ
2019fQokfQkjjgkjp

6.8 3

60 ThermallygtreatedQstrawberryQextrudatetQ–QrichQsourceQofQantioxidantQphenolsQandQsugarshQ
InnovativemFoodmSciencemandmEmergingmTechnologiesfQ2019fQokfQkrpgksm 6.8 19

59 SeleniumQandQsulphurQderivativesQofQhydroxytyrosoltQinhibitionQofQlipidQperoxidationQinQliverQ
microsomesQofQvitaminQEgdeficientQratshQEuropeanmJournalmofmNutritionfQ2019fQorfQkrnqgkrok 5.2 8

58 EffectQofQedibleQpectingfishQgelatinQfilmsQcontainingQtheQoliveQantioxidantsQhydroxytyrosolQandQ
mfngdihydroxyphenylglycolQonQbeefQmeatQduringQrefrigeratedQstoragehQMeatmSciencefQ2019fQknrfQlkmglkr 6.4 57

57 LonggTermQEvaluationQofQMesophilicQSemigαontinuousQ–naerobicQDigestionQofQOliveQMillQSolidQWasteQ
PretreatedQwithQSteamgExplosionhQEnergiesfQ2019fQklfQllll 3.1 8

56 PectingrichQextractsQfromQolivesQinhibitQproliferationQofQαacoglQandQTHPgkQcellshQFoodmandmFunctionfQ
2019fQkjfQnrnngnrom 6.1 7

55 DateQPalmQFruitsQasQaQPotentialQSourceQofQFunctionalQDietaryQFibertQ–QReviewhQFoodmSciencemandm
TechnologymResearchfQ2019fQlofQkgkj 0.8 9

54 TheQaccumulationQofQvolatileQfattyQacidsQandQphenolsQthroughQaQpHgcontrolledQfermentationQofQoliveQ
millQsolidQwastehQSciencemofmthemTotalmEnvironmentfQ2019fQpoqfQkojkgkojq 10.2 19

53 StrawberryQdietaryQfiberQfunctionalizedQwithQphenolicQantioxidantsQfromQoliveshQInteractionsQ
betweenQpolysaccharidesQandQphenolicQcompoundshQFoodmChemistryfQ2019fQlrjfQmkjgmlj 8.5 38

52 NeuroprotectiveQEffectQofQHydroxytyrosolQinQExperimentalQDiabeticQRetinopathytQRelationshipQwithQ
αardiovascularQ iomarkershQJournalmofmAgriculturalmandmFoodmChemistryfQ2018fQppfQpmqgpnn 5.7 8
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51 ValuableQαompoundQExtractionfQ–naerobicQDigestionfQandQαompostingtQ–QLeadingQ iorefineryQ
–pproachQforQ–griculturalQWasteshQJournalmofmAgriculturalmandmFoodmChemistryfQ2018fQppfQrnokgrnpr 5.7 77

50 MolecularQinteractionsQbetweenQmfngdihydroxyphenylglycolQandQpectinQandQantioxidantQcapacityQofQ
thisQcomplexQinQvitrohQCarbohydratemPolymersfQ2018fQksqfQlpjglpr 10.3 20

49  ioactiveQcompoundsQinQMexicanQgenotypesQofQcocoaQcotyledonQandQhuskhQFoodmChemistryfQ2018fQ
lnjfQrmkgrms 8.5 35

48 EffectQofQsubcriticalQwaterQandQsteamQexplosionQpretreatmentsQonQtheQrecoveryQofQsterolsfQphenolsQ
andQoilQfromQoliveQpomacehQFoodmChemistryfQ2018fQlpofQlsrgmjq 8.5 25

47 OliveQmillQsolidQwasteQbiorefinerytQHighgtemperatureQthermalQpregtreatmentQforQphenolQrecoveryQ
andQbiomethanizationhQJournalmofmCleanermProductionfQ2017fQknrfQmkngmlm 10.3 45

46  iomethanizationQofQoliveQmillQsolidQwasteQafterQphenolsQrecoveryQthroughQlowgtemperatureQ
thermalQpregtreatmenthQWastemManagementfQ2017fQpkfQllsglmo 8.6 20

45 PhenolicQextractsQobtainedQfromQthermallyQtreatedQsecondaryQvarietiesQofQdatestQ–ntimicrobialQandQ
antioxidantQpropertieshQLWTm-mFoodmSciencemandmTechnologyfQ2017fQqsfQnkpgnll 5.4 9

44 αomplexationQofQhydroxytyrosolQandQmfngdihydroxyphenylglycolQwithQpectinQandQtheirQpotentialQuseQ
forQcolonQtargetinghQCarbohydratemPolymersfQ2017fQkpmfQlslgmjj 10.3 20

43 PhysicalQandQfunctionalQpropertiesQofQpectingfishQgelatinQfilmsQcontainingQtheQoliveQphenolsQ
hydroxytyrosolQandQmfngdihydroxyphenylglycolhQCarbohydratemPolymersfQ2017fQkqrfQmprgmqq 10.3 41

42 PhenolsQrecoveryQafterQsteamQexplosionQofQOliveQMillQSolidQWasteQandQitsQinfluenceQonQaQsubsequentQ
biomethanizationQprocesshQBioresourcemTechnologyfQ2017fQlnmfQkpsgkqr 11 17

41 NeuroprotectiveQEffectQofQHydroxytyrosolQinQExperimentalQDiabetesQMellitushQJournalmofmAgriculturalm
andmFoodmChemistryfQ2017fQpofQnmqrgnmrm 5.7 16

40 InfluenceQofQpHQonQtheQantioxidantQphenolsQsolubilisedQfromQhydrothermallyQtreatedQoliveQoilQ
bygproductQbalperujochQFoodmChemistryfQ2017fQlksfQmmsgmno 8.5 12

39 EnzymaticQconversionQofQdateQfruitQfiberQconcentratesQintoQaQnewQproductQenrichedQinQantioxidantQ
solubleQfiberhQLWTm-mFoodmSciencemandmTechnologyfQ2017fQqofQqlqgqmn 5.4 22

38
InfluenceQofQaQsteamgexplosionQpregtreatmentQonQtheQmethaneQyieldQandQkineticsQofQanaerobicQ
digestionQofQtwogphaseQoliveQmilQsolidQwasteQorQalperujohQChemicalmEngineeringmResearchmandmDesignfQ
2016fQkjlfQmpkgmps

5.5 21

37 QualityQαharacteristicsQandQ–ntioxidantQPropertiesQofQMuffinsQEnrichedQwithQDateQFruitQbPhoenixQ
DactyliferaQLhcQFiberQαoncentrateshQJournalmofmFoodmQualityfQ2016fQmsfQlmqglnn 2.7 17

36 ExtractionQofQphenolicQcompoundsQfromQvirginQoliveQoilQbyQdeepQeutecticQsolventsQbDESschQFoodm
ChemistryfQ2016fQksqfQoongpk 8.5 247

35 –ntioxidantQphenolicQextractsQobtainedQfromQsecondaryQTunisianQdateQvarietiesQbPhoenixQdactyliferaQ
LhcQbyQhydrothermalQtreatmentshQFoodmChemistryfQ2016fQkspfQskqgln 8.5 24

34 ObtainingQsugarsQandQnaturalQantioxidantsQfromQoliveQleavesQbyQsteamgexplosionhQFoodmChemistryfQ
2016fQlkjfQnoqgpo 8.5 52
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33 EffectsQofQhydroxytyrosolQonQcardiovascularQbiomarkersQinQexperimentalQdiabetesQmellitushQJournalm
ofmNutritionalmBiochemistryfQ2016fQmqfQsngkjj 6.3 14

32 InhibitoryQandQsynergisticQeffectsQofQnaturalQoliveQphenolsQonQhumanQplateletQaggregationQandQlipidQ
peroxidationQofQmicrosomesQfromQvitaminQEgdeficientQratshQEuropeanmJournalmofmNutritionfQ2015fQonfQklrqgso5.2 21

31 IsolationQandQidentificationQofQminorQsecoiridoidsQandQphenolicQcomponentsQfromQthermallyQtreatedQ
oliveQoilQbygproductshQFoodmChemistryfQ2015fQkrqfQkppgqm 8.5 19

30 NovelQpectinQpresentQinQnewQoliveQmillQwastewaterQwithQsimilarQemulsifyingQandQbetterQbiologicalQ
propertiesQthanQcitrusQpectinhQFoodmHydrocolloidsfQ2015fQojfQlmqglnp 10.6 38

29 PectinQextractedQfromQthermallyQtreatedQoliveQoilQbygproductstQαharacterizationfQphysicogchemicalQ
propertiesfQin´ vitroQbileQacidQand´ glucoseQbindinghQFoodmHydrocolloidsfQ2015fQnmfQmkkgmlk 10.6 59

28
ValorizationQofQTunisianQsecondaryQdateQvarietiesQbPhoenixQdactyliferaQLhcQbyQhydrothermalQ
treatmentstQNewQfiberQconcentratesQwithQantioxidantQpropertieshQLWTm-mFoodmSciencemandmTechnology
fQ2015fQpjfQokrgoln

5.4 22

27 IsolationQandQαharacterizationQofQaQSecoiridoidQDerivativeQfromQTwogPhaseQOliveQWasteQb–lperujochQ
JournalmofmAgriculturalmandmFoodmChemistryfQ2015fQpmfQkkokgkkos 5.7 5

26  iodieselQproductionQfromQoliveâ��pomaceQoilQofQsteamgtreatedQalperujohQBiomassmandmBioenergyfQ2014
fQpqfQnnmgnoj 5.3 29

25 PropertiesQofQligninfQcellulosefQandQhemicellulosesQisolatedQfromQoliveQcakeQandQoliveQstonestQbindingQ
ofQwaterfQoilfQbileQacidsfQandQglucosehQJournalmofmAgriculturalmandmFoodmChemistryfQ2014fQplfQrsqmgrk 5.7 47

24 αhemicalQcharacterizationQandQpropertiesQofQaQpolymericQphenolicQfractionQobtainedQfromQoliveQoilQ
wastehQFoodmResearchmInternationalfQ2013fQonfQlkllglkls 7 18

23 PhenolicQextractQobtainedQfromQsteamgtreatedQoliveQoilQwastetQαharacterizationQandQantioxidantQ
activityhQLWTm-mFoodmSciencemandmTechnologyfQ2013fQonfQkkngkln 5.4 19

22 PreparationQofQbioactiveQextractsQfromQasparagusQbygproducthQFoodmandmBioproductsmProcessingfQ
2013fQskfQqngrl 4.9 45

21 IsolationQandQidentificationQofQphenolicQglucosidesQfromQthermallyQtreatedQoliveQoilQbyproductshQ
JournalmofmAgriculturalmandmFoodmChemistryfQ2013fQpkfQklmognr 5.7 27

20 –QstudyQofQtheQprecursorsQofQtheQnaturalQantioxidantQphenolQmfngdihydroxyphenylglycolQinQoliveQoilQ
wastehQFoodmChemistryfQ2013fQknjfQkongpj 8.5 19

19 NewQphenolicQcompoundsQhydrothermallyQextractedQfromQtheQoliveQoilQbyproductQalperujoQandQtheirQ
antioxidativeQactivitieshQJournalmofmAgriculturalmandmFoodmChemistryfQ2012fQpjfQkkqogrp 5.7 68

18
–lperujoQextractfQhydroxytyrosolfQandQmfngdihydroxyphenylglycolQareQbioavailableQandQhaveQ
antioxidantQpropertiesQinQvitaminQEgdeficientQratsggaQproteomicsQandQnetworkQanalysisQapproachhQ
MolecularmNutritionmandmFoodmResearchfQ2012fQopfQkkmqgnq

5.9 26

17 ProductionfQcharacterizationQandQisolationQofQneutralQandQpecticQoligosaccharidesQwithQlowQ
molecularQweightsQfromQoliveQbygproductsQthermallyQtreatedhQFoodmHydrocolloidsfQ2012fQlrfQslgkjn 10.6 59

16 –ntigplateletQeffectsQofQoliveQoilQextracttQinQvitroQfunctionalQandQproteomicQstudieshQEuropeanmJournalm
ofmNutritionfQ2011fQojfQoomgpl 5.2 39
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15 DeterminationQofQmfngdihydroxyphenylglycolfQhydroxytyrosolQandQtyrosolQpurifiedQfromQoliveQoilQ
bygproductsQwithQHPLαQinQanimalQplasmaQandQtissueshQFoodmChemistryfQ2011fQklpfQksnrgol 8.5 12

14 NewQhydrothermalQtreatmentQofQalperujoQenhancesQtheQcontentQofQbioactiveQminorQcomponentsQinQ
crudeQpomaceQoliveQoilhQJournalmofmAgriculturalmandmFoodmChemistryfQ2011fQosfQkkkoglm 5.7 18

13 EffectQofQaQnewQthermalQtreatmentQinQcombinationQwithQsaprobicQfungalQincubationQonQtheQ
phytotoxicityQlevelQofQalperujohQJournalmofmAgriculturalmandmFoodmChemistryfQ2011fQosfQmlmsgno 5.7 8

12 SynthesisQofQhydroxytyrosylQalkylQethersQfromQoliveQoilQwasteQwatershQMoleculesfQ2009fQknfQkqplgql 4.8 44

11 EffectQofQextractionQmethodQonQchemicalQcompositionQandQfunctionalQcharacteristicsQofQhighQdietaryQ
fibreQpowdersQobtainedQfromQasparagusQbygproductshQFoodmChemistryfQ2009fQkkmfQppogpqk 8.5 100

10 EffectQofQtheQextractionQmethodQonQphytochemicalQcompositionQandQantioxidantQactivityQofQhighQ
dietaryQfibreQpowdersQobtainedQfromQasparagusQbygproductshQFoodmChemistryfQ2009fQkkpfQnrngnsj 8.5 54

9 IsolationQofQaQpowerfulQantioxidantQfromQOleaQeuropaeaQfruitgmillQwastetQmfngDihydroxyphenylglycolhQ
LWTm-mFoodmSciencemandmTechnologyfQ2009fQnlfQnrmgnsj 5.4 25

8 mfngDihydroxyphenylglycolQbDHPGctQanQimportantQphenolicQcompoundQpresentQinQnaturalQtableQ
oliveshQJournalmofmAgriculturalmandmFoodmChemistryfQ2009fQoqfQplsrgmjn 5.7 22

7
VirginQoliveQoilQpolyphenolQhydroxytyrosolQacetateQinhibitsQinQvitroQplateletQaggregationQinQhumanQ
wholeQbloodtQcomparisonQwithQhydroxytyrosolQandQacetylsalicylicQacidhQBritishmJournalmofmNutritionfQ
2009fQkjkfQkkoqgpn

3.6 50

6 αharacterizationQofQasparagusQligninQbyQHPLαhQJournalmofmFoodmSciencefQ2008fQqmfQαolpgml 3.4 5

5 FlavonoidQprofileQofQgreenQasparagusQgenotypeshQJournalmofmAgriculturalmandmFoodmChemistryfQ2008fQ
opfQpsqqgrn 5.7 46

4 HydroxytyrosolQandQDerivativestQIsolationfQSynthesisfQandQ iologicalQPropertieshQCurrentmOrganicm
ChemistryfQ2008fQklfQnnlgnpm 1.7 73

3 OliveQstoneQanQattractiveQsourceQofQbioactiveQandQvaluableQcompoundshQBioresourcemTechnologyfQ
2008fQssfQolpkgs 11 218

2 EffectQofQsteamQtreatmentQofQalperujoQonQtheQcompositionfQenzymaticQsaccharificationfQandQinQvitroQ
digestibilityQofQalperujohQJournalmofmAgriculturalmandmFoodmChemistryfQ2007fQoofQkmpgnl 5.7 27

1 –ntioxidantQactivityQofQeffluentsQduringQtheQpurificationQofQhydroxytyrosolQandQmfngdihydroxyphenylQ
glycolQfromQoliveQoilQwastehQEuropeanmFoodmResearchmandmTechnologyfQ2007fQllnfQqmmgqnk 3.4 46
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