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j Paper IF Citations

229 uevelopmentKofKaKbiodegradableKplasticKfilmKextrudedKwithKtheKadditionKofKaKsrazilianKpropolisK
byXproductYKLWTgvgFoodgSciencegandgTechnologyWK2022WKbfhWKbbdbce 5.4 1

228
wattyKacidKprofileKofKcookedKlegKmeatKandKrawKhepatopancreasKofKredKkingKcrabKSéaralithodesK
camtschaticusTKduringKthreeXmonthKliveKholdingKwithoutKfeedingKatKfKandKbaK´°tYKJournalgofgFoodg
CompositiongandgAnalysisWK2022WKbafWKbaecag

4.1 3

227 sisphenolKrKandK°etabolitesKinK°eatKandK°eatKéroductskKçccurrenceWKToxicityWKandKαecentK
uevelopmentKinKrnalyticalK°ethodsYKFoodsWK2021WKbaWK 4.9 7

226 yighXéressureKérocessingKforKtheKéroductionKofKrddedXValueKtlawK°eatKfromKvdibleKtrabKSTYKFoodsWK
2021WKbaWK 4.9 3

225
TheKeffectKofKéulsedKvlectricKwieldKasKaKpreXtreatmentKstepKinKUltrasoundKrssistedKvxtractionKofK
phenolicKcompoundsKfromKfreshKrosemaryKandKthymeKbyXproductsYKInnovativegFoodgSciencegandg
EmerginggTechnologiesWK2021WKgjWKbacgee

6.8 27

224 TheKvffectKofKtarnosolWKtarnosicKrcidKandKαosmarinicKrcidKonKtheKçxidativeKβtabilityKofKwatXwilledK
°ilkKéowdersKthroughoutKrcceleratedKçxidationKβtorageYKAntioxidantsWK2021WKbaWK 7.1 1

223 sioXbasedKfilmsKpreparedKwithKappleKpomacekKVolatilesKcompoundKcompositionKandKmechanicalWK
antioxidantKandKantibacterialKpropertiesYKLWTgvgFoodgSciencegandgTechnologyWK2021WKbeeWKbbbceb 5.4 5

222 wruitWKvegetablesWKandKmushroomsKforKtheKpreparationKofKextractsKwithK˛–XamylaseKandK˛–XglucosidaseK
inhibitionKpropertieskKrKreviewYKFoodgChemistryWK2021WKddiWKbcibbj 8.5 72

221 VolatileKandKnonXvolatileKcompoundsKofKshiitakeKmushroomsKtreatedKwithKpulsedKlightKafterK
twentyXfourKhourKstorageKatKdifferentKconditionsYKFoodgBioscienceWK2020WKdgWKbaagbj 4.9 27

220 αecoveryKofKergosterolKandKvitaminKucKfromKmushroomKwasteKXKéotentialKvalorizationKbyKfoodKandK
pharmaceuticalKindustriesYKTrendsgingFoodgSciencegandgTechnologyWK2020WKjjWKdfbXdgg 15.3 35

219 vvaluationKofKtheKimpactKofKchlorophyllKremovalKtechniquesKonKpolyphenolsKinKrosemaryKandKthymeK
byXproductsYKJournalgofgFoodgBiochemistryWK2020WKeeWKebdbei 3.3 10

218
vffectsKofKdietaryKfatKsourcesKonKtheKintramuscularKandKsubcutaneousKadiposeKtissueKfattyKacidK
compositionWKandKconsumerKacceptabilityKofKlambYKJournalgofgthegSciencegofgFoodgandgAgricultureWK
2020WKbaaWKcbhgXcbie

4.3 5

217 vffectKofKtoldKélasmaKonK°eatKtholesterolKandK ipidKçxidationYKFoodsWK2020WKjWK 4.9 2

216
°onitoringKtheKeffectKofKdifferentKmicrowaveKextractionKparametersKonKtheKrecoveryKofK
polyphenolsKfromKshiitakeKmushroomskKtomparisonKwithKhotXwaterKandKorganicXsolventKextractionsYK
BiotechnologygReportsgpAmsterdamugNetherlandsrWK2020WKchWKeaafae

5.3 9

215 VolatileKandKsensoryKanalysisKtoKdiscriminateKmeatKfromKlambsKfedKdifferentKconcentrateXbasedK
dietsYKAnimalgProductiongScienceWK2020WKgaWKbgfe 1.4 1

214 ThermalKérocessingKofKyerbsKandKβpicesK2020WKbXcb 2

213 sioticKandKrbioticKβafetyKtoncernsKforKyerbsKandKβpicesK2020WKdabXdbj 1
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212 rdverseKyumanKyealthKvffectsKandKαegulationKofK°etalKtontaminantsKinKTerrestrialKélantXuerivedK
woodKandKéhytopharmaceuticalsK2020WKdcbXdhf 1

211 NonXThermalKérocessingKofKyerbsKandKβpicesK2020WKcdXee 2

210 αecentKuevelopmentsKinKyighX−ualityKuryingKofKyerbsKandKβpicesK2020WKefXgi 0

209 NovelKvxtractionKTechniquesKforKsioactiveKtompoundsKfromKyerbsKandKβpicesK2020WKjfXbci 1

208 rpproachesKtoKrnalyticalKTechniques´ â��KtharacterizingKéhytochemicalsKinKVerbascumKsppYK2020WKbcjXbhf 0

207 éurificationKandKzsolationKTechniquesKforKvnrichmentKofKsioactiveKéhytochemicalsKfromKyerbsKandK
βpicesK2020WKbhhXcag 1

206 °edicinalKéropertiesKofKyerbsKandKβpicesK2020WKcahXcej

205 βynergyKinKWholeKélantK°edicinekKtrataegusKsppYkKrnKvxampleK2020WKcfbXcib

204 éotentialKrpplicationsKofKéolyphenolsKfromKyerbsKandKβpicesKinKuairyKéroductsKasKNaturalK
rntioxidantsK2020WKcidXcjj 2

203 vffectsKofKcoldKatmosphericKplasmaKonKmackerelKlipidKandKproteinKoxidationKduringKstorageYKLWTgvg
FoodgSciencegandgTechnologyWK2020WKbbiWKbaigjh 5.4 27

202
βcreeningKtheKeffectKofKdifferentKextractionKmethodsKSultrasoundXassistedKextractionKandK
solidâ��liquidKextractionTKonKtheKrecoveryKofKglycoalkaloidsKfromKpotatoKpeelskKçptimisationKofKtheK
extractionKconditionsKusingKchemometricKtoolsYKFoodgandgBioproductsgProcessingWK2020WKbbjWKchhXcig

4.9 8

201 yighKpressureKprocessingKonKmicrobialKinactivationWKqualityKparametersKandKnutritionalKqualityK
indicesKofKmackerelKfilletsYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2019WKffWKiaXih 6.8 17

200
zmpactKofKpulsedKelectricKfieldKpreXtreatmentKonKnutritionalKandKpolyphenolicKcontentsKandK
bioactivitiesKofKlightKandKdarkKbrewerRsKspentKgrainsYKInnovativegFoodgSciencegandgEmergingg
TechnologiesWK2019WKfeWKcaaXcba

6.8 22

199 βpoilageKindicatorKbacteriaKinKfarmedKrtlanticKsalmonKSβalmoKsalarTKstoredKonKiceKforKbaKdaysYKFoodg
MicrobiologyWK2019WKhhWKdiXec 6 22

198 vffectKofKfinishingKdietKandKdurationKonKtheKsensoryKqualityKandKvolatileKprofileKofKlambKmeatYKFoodg
ResearchgInternationalWK2019WKbbfWKfeXge 7 16

197 wateKofKbetaXglucanWKpolyphenolsKandKlipophilicKcompoundsKinKbakedKcrackersKfortifiedKwithK
differentKbarleyXmilledKfractionsYKLWTgvgFoodgSciencegandgTechnologyWK2019WKbbeWKbaiebd 5.4 3

196 βensoryKandKrTéKderivativeXbasedKindicatorsKforKassessingKtheKfreshnessKofKrtlanticKsalmonKSβalmoK
salarTKandKcodKSxadusKmorhuaTYKIrishgJournalgofgAgriculturalgandgFoodgResearchWK2019WKfiWKhbXia 1.1 5

195 rKValidatedK°ethodKforKtholesterolKueterminationKinKTurkeyK°eatKéroductsKUsingKαelativeK
αesponseKwactorsYKFoodsWK2019WKiWK 4.9 6

(2019-2020)
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194 woodKxlycoalkaloidskKuistributionWKβtructureWKtytotoxicityWKvxtractionWKandKsiologicalKrctivityK2019WK 4

193
ValidationKofKaKαapidK°icrowaveXrssistedKvxtractionK°ethodKandKxtXwzuK−uantificationKofKTotalK
sranchedKthainKwattyKrcidsKinK ambKβubcutaneousKrdiposeKTissueYKJournalgofgFoodgScienceWK2019WK
ieWKiaXif

3.4 7

192 vffectKofKUltrasoundKéreXTreatmentKonKtheKéhysicalWK°icrobiologicalWKandKrntioxidantKéropertiesKofK
talˆ§otsYKFoodgandgBioprocessgTechnologyWK2019WKbcWKdihXdje 5.1 7

191 zmpactKofKinclusionKofKflaxseedKoilKSpreXemulsifiedKorKencapsulatedTKonKtheKphysicalKcharacteristicsK
ofKchickenKsausagesYKJournalgofgFoodgEngineeringWK2018WKcdaWKdjXei 6 36

190
αecentKrdvancesKonKrpplicationKofKUltrasoundKandKéulsedKvlectricKwieldKTechnologiesKinKtheK
vxtractionKofKsioactivesKfromKrgroXzndustrialKsyXproductsYKFoodgandgBioprocessgTechnologyWK2018WK
bbWKccdXceb

5.1 77

189 TheKeffectKofKplantKsterolXenrichedKturkeyKmeatKonKcholesterolKbioXaccessibilityKduringKinKvitroK
digestionKandKtacoXcKcellKuptakeYKInternationalgJournalgofgFoodgSciencesgandgNutritionWK2018WKgjWKbhgXbic 3.7 2

188 zncreasingKtheKYieldKofKzrishKsrownKtrabKSTKduringKérocessingKwithoutKrdverselyKrffectingKβhelfX ifeYK
FoodsWK2018WKhWK 4.9 6

187 −ualitativeKandK−uantitativeKrnalysisKofKéolyphenolsKinK amiaceaeKélantsXrKαeviewYKPlantsWK2018WKhWK 4.5 35

186 TheKeffectKofKorganicKacidKandKsodiumKchlorideKdipsKonKtheKshelfXlifeKofKrefrigeratedKzrishKbrownKcrabK
StancerKpagurusTKmeatYKLWTgvgFoodgSciencegandgTechnologyWK2018WKjiWKbebXbeh 5.4 12

185 rnKassessmentKofKtheKapplicationKofKultrasoundKinKtheKprocessingKofKreadyXtoXeatKwholeKbrownKcrabK
StancerKpagurusTYKUltrasonicsgSonochemistryWK2018WKeaWKejhXfae 8.9 17

184 TheKvffectKofKçrganicKrcidWKTrisodiumKéhosphateKandKvssentialKçilKtomponentKzmmersionK
TreatmentsKonKtheK°icrobiologyKofKtodKSTKduringKthilledKβtorageYKFoodsWK2018WKhWK 4.9 9

183 vffectsKofKcastrationKandKslaughterKageKonKtheKfattyKacidKcompositionKofKovineKmuscleKandKadiposeK
tissueKfromKtwoKbreedsYKSmallgRuminantgResearchWK2018WKbgiWKjeXbaa 1.7 2

182 rKconsumerKstudyKofKtheKeffectKofKcastrationKandKslaughterKageKofKlambsKonKtheKsensoryKqualityKofK
meatYKSmallgRuminantgResearchWK2018WKbgjWKbeiXbfd 1.7 6

181
vfficacyKofKultravioletKlightKSUVXtTKandKpulsedKlightKSé TKforKtheKmicrobiologicalKdecontaminationKofK
rawKsalmonKSβalmoKsalarTKandKfoodKcontactKsurfaceKmaterialsYKInnovativegFoodgSciencegandgEmergingg
TechnologiesWK2018WKfaWKbceXbdb

6.8 35

180 VolatileKérofileKofKxrilledK ambKasKrffectedKbyKtastrationKandKrgeKatKβlaughterKinKTwoKsreedsYK
JournalgofgFoodgScienceWK2018WKidWKceggXcehh 3.4 19

179 sransKofKtheKrollerXmilledKbarleyKfractionsKrichKinKpolyphenolsKandKhealthXpromotingKlipophilicK
moleculesYKJournalgofgCerealgScienceWK2018WKidWKcbdXccb 3.8 6

178 tomminutedKmeatKproductsâ��consumptionWKcompositionWKandKapproachesKtoKhealthierK
formulationsYKFoodgReviewsgInternationalWK2017WKddWKbedXbgg 5.5 20

177
rssessmentKofKhighKintensityKultrasoundKforKsurfaceKdecontaminationKofKsalmonKSβYKsalarTWKmackerelK
SβYKscombrusTWKcodKSxYKmorhuaTKandKhakeKS°YKmerlucciusTKfilletsWKandKitsKimpactKonKfishKqualityYK
InnovativegFoodgSciencegandgEmerginggTechnologiesWK2017WKebWKgeXha

6.8 37
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176 UltrasoundXassistedKextractionKofKpolyphenolsKfromKpotatoKpeelskKprofilingKandKkineticKmodellingYK
InternationalgJournalgofgFoodgSciencegandgTechnologyWK2017WKfcWKbedcXbedj 3.8 45

175 wattyKacidWKvolatileKandKsensoryKcharacteristicsKofKbeefKasKaffectedKbyKgrassKsilageKorKpastureKinKtheK
bovineKdietYKFoodgChemistryWK2017WKcdfWKigXjh 8.5 24

174 zmpactKofKpulsedKlightKonKcolourWKcarotenoidWKpolyacetyleneKandKsugarKcontentKofKcarrotKslicesYK
InnovativegFoodgSciencegandgEmerginggTechnologiesWK2017WKecWKejXff 6.8 24

173 βtatisticalKapproachesKtoKaccessKtheKeffectKofK actobacillusKsakeiKcultureKandKultrasoundKfrequencyK
onKfattyKacidKprofileKofKbeefKjerkyYKJournalgofgFoodgCompositiongandgAnalysisWK2017WKfhWKbXh 4.1 10

172
vffectKofKmodeKofKadditionKofKflaxseedKoilKonKtheKqualityKcharacteristicsKofKchickenKsausageK
containingKvitaminKvKandKomegaKdKfattyKacidsKatKlevelsKtoKsupportKaKhealthKclaimYKFoodgandgFunctionWK
2017WKiWKdfgdXdfhf

6.1 11

171 vffectKofKcastrationKandKageKatKslaughterKonKsensoryKperceptionKofKlambKmeatYKSmallgRuminantg
ResearchWK2017WKbfhWKgfXhe 1.7 15

170 wattyKacidsWKsterolsKandKtocolsKinKzrishKbarleyKvarietieskKérofilingKandKcorrelationKanalysisYKEuropeang
JournalgofgLipidgSciencegandgTechnologyWK2017WKbbjWKbgaacbd 3 6

169
TheKeffectKofKhealthKclaimKinformationKdisclosureKonKtheKsensoryKcharacteristicsKofKplantK
sterolXenrichedKturkeyKasKassessedKusingKtheKtheckXrllXThatXrpplyKStrTrTKmethodologyYKFoodg
QualitygandgPreferenceWK2017WKfhWKgjXhi

5.8 30

168 érocessingWKValorizationKandKrpplicationKofKsioXWasteKuerivedKtompoundsKfromKéotatoWKTomatoWK
çliveKandKterealskKrKαeviewYKSustainabilityWK2017WKjWKbejc 3.6 82

167 éulsedKvlectricKwieldsKforKvxtractionKofKβecondaryK°etabolitesKfromKélantsK2017WKceahXcecb

166 tomparisonKofKextractionKmethodsKforKselectedKcarotenoidsKfromKmacroalgaeKandKtheKassessmentK
ofKtheirKseasonalZspatialKvariationYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2016WKdhWKccbXcci6.8 31

165 −ualityKofKdeliXstyleKturkeyKenrichedKwithKplantKsterolsYKFoodgSciencegandgTechnologygInternationalWK
2016WKccWKhedXhfb 2.6 7

164
znKsilicoKandKinKvitroKanalysesKofKtheKangiotensinXzKconvertingKenzymeKinhibitoryKactivityKofK
hydrolysatesKgeneratedKfromKcrudeKbarleyKSyordeumKvulgareTKproteinKconcentratesYKFoodgChemistry
WK2016WKcadWKdghXdhe

8.5 40

163 uevelopmentKofKaK°ethodKforKtheKrnalysisKofKβterolsKinKβterolXvnrichedKueliXβtyleKTurkeyKwithK
xtXwzuYKFoodgAnalyticalgMethodsWK2016WKjWKhceXhci 3.4 10

162 vffectKofKuryingK°ethodsKonKtheKβteroidalKrlkaloidKtontentKofKéotatoKéeelsWKβhootsKandKserriesYK
MoleculesWK2016WKcbWKead 4.8 7

161 −ualityKattributesKandKretentionKofKvitaminKvKinKreducedKsaltKchickenKsausagesKfortifiedKwithKvitaminK
vYKJournalgofgFoodgSciencegandgTechnologyWK2016WKfdWKdjeiXdjfj 3.3 11

160 rntioxidantXguidedKisolationKandKmassKspectrometricKidentificationKofKtheKmajorKpolyphenolsKinK
barleyKSyordeumKvulgareTKgrainYKFoodgChemistryWK2016WKcbaWKcbcXca 8.5 55

159
çptimisationKandKvalidationKofKultraXhighKperformanceKliquidKchromatographicXtandemKmassK
spectrometryKmethodKforKqualitativeKandKquantitativeKanalysisKofKpotatoKsteroidalKalkaloidsYKJournalg
ofgChromatographygB:gAnalyticalgTechnologiesgingthegBiomedicalgandgLifegSciencesWK2015WKjjhWKbbaXf

3.2 18

(2015-2017)
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158 rnKassessmentKofKtheKimpactKofKpulsedKelectricKfieldsKprocessingKfactorsKonKoxidationWKcolorWK
textureWKandKsensoryKattributesKofKturkeyKbreastKmeatYKPoultrygScienceWK2015WKjeWKbaiiXjf 3.9 47

157 yumanKexposureKmodellingKofKquercetinKinKonionsKSrlliumKcepaK YTKfollowingKthermalKprocessingYK
FoodgChemistryWK2015WKbihWKbdfXj 8.5 19

156 αecoveryKofKsteroidalKalkaloidsKfromKpotatoKpeelsKusingKpressurizedKliquidKextractionYKMoleculesWK
2015WKcaWKifgaXhd 4.8 25

155 βynthesisKofKnovelKceXaminoXcfWcgWchXtrinorlanostXiXeneskKcytotoxicKandKapoptoticKpotentialKinK
UjdhKcellsYKBioorganicgandgMedicinalgChemistryWK2015WKcdWKcchaXia 3.4 8

154 αapidKmicrowaveKassistedKpreparationKofKfattyKacidKmethylKestersKforKtheKanalysisKofKfattyKacidK
profilesKinKfoodsYKJournalgofgAnalyticalgChemistryWK2015WKhaWKbcbiXbcce 1.1 27

153 znKVitroKérotocolsKforK°easuringKtheKrntioxidantKtapacityKofKrlgalKvxtractsYKMethodsgingMolecularg
BiologyWK2015WKbdaiWKdhfXeac 1.4 5

152 çptimizationKofKpulsedKelectricKfieldKpreXtreatmentsKtoKenhanceKhealthXpromotingKglucosinolatesKinK
broccoliKflowersKandKstalkYKJournalgofgthegSciencegofgFoodgandgAgricultureWK2015WKjfWKbigiXhf 4.3 18

151 vffectKofKpulsedKelectricKfieldKandKpulsedKlightKpreXtreatmentKonKtheKextractionKofKsteroidalK
alkaloidsKfromKpotatoKpeelsYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2015WKcjWKjXbe 6.8 45

150
éhenolicKcontentKandKantioxidantKactivityKofKfractionsKobtainedKfromKselectedKzrishKmacroalgaeK
speciesKS aminariaKdigitataWKwucusKserratusWKxracilariaKgracilisKandKtodiumKfragileTYKJournalgofgAppliedg
PhycologyWK2015WKchWKfbjXfda

3.2 45

149 TheKeffectKofKpulsedKelectricKfieldKpreXtreatmentsKpriorKtoKdeepXfatKfryingKonKqualityKaspectsKofK
potatoKfriesYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2015WKcjWKgfXgj 6.8 76

148 rntiXinflammatoryKeffectsKofKwildKzrishKmushroomKextractsKinKαrWcgeYhKmouseKmacrophageKcellsYK
JournalgofgMedicinalgFoodWK2015WKbiWKcacXh 2.8 13

147
−uantitativeKUé tX°βZ°βKanalysisKofKchlorogenicKacidKderivativesKinKantioxidantKfractionatesKfromK
dandelionKSTaraxacumKofficinaleTKrootYKInternationalgJournalgofgFoodgSciencegandgTechnologyWK2015WK
faWKhggXhhd

3.8 8

146 VariationKinKbioactiveKcontentKinKbroccoliKSsrassicaKoleraceaKvarYKitalicaTKgrownKunderKconventionalK
andKorganicKproductionKsystemsYKJournalgofgthegSciencegofgFoodgandgAgricultureWK2015WKjfWKbbgdXhb 4.3 20

145 rKαeviewKofKvxtractionKandKrnalysisKofKsioactivesKinKçatKandKsarleyKandKβcopeKforKUseKofKNovelK
woodKérocessingKTechnologiesYKMoleculesWK2015WKcaWKbaiieXjaj 4.8 85

144 érofilingKofKtheKmolecularKweightKandKstructuralKisomerKabundanceKofKmacroalgaeXderivedK
phlorotanninsYKMarinegDrugsWK2015WKbdWKfajXci 6 105

143 vxploringKtheKeffectsKofKpulsedKelectricKfieldKprocessingKparametersKonKpolyacetyleneKextractionK
fromKcarrotKslicesYKMoleculesWK2015WKcaWKdjecXfe 4.8 8

142 tharacterisationKofKantimicrobialKextractsKfromKdandelionKrootKSTaraxacumKofficinaleTKusingK
 tXβévXN°αYKPhytotherapygResearchWK2015WKcjWKfcgXdc 6.7 17

141 vffectKofKuifferentKTypesKofKérocessingKandKβtorageKonKtheKéolyacetyleneKérofileKofKtarrotsKandK
éarsnipsK2015WKefXfd 2
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140 çptimisationKofKyieldKandKmolecularKweightKofK˛†XglucanKfromKbarleyKflourKusingKresponseKsurfaceK
methodologyYKJournalgofgCerealgScienceWK2015WKgcWKdiXee 3.8 15

139 éulsedKelectricKfieldsKpreXtreatmentKofKcarrotKpureesKtoKenhanceKtheirKpolyacetyleneKandKsugarK
contentsYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2014WKcdWKhjXig 6.8 22

138 UltrasonicKextractionKofKsteroidalKalkaloidsKfromKpotatoKpeelKwasteYKUltrasonicsgSonochemistryWK2014
WKcbWKbehaXg 8.9 65

137 éolyacetyleneKlevelsKinKcarrotKjuiceWKeffectKofKpyKandKthermalKprocessingYKFoodgChemistryWK2014WKbfcWKdhaXh8.5 13

136 eXhydroxyphenylaceticKacidKderivativesKofKinositolKfromKdandelionKSTaraxacumKofficinaleTKrootK
characterisedKusingK tXβévXN°αKandK tX°βKtechniquesYKPhytochemistryWK2014WKjiWKbjhXcad 4 22

135 çbservationsKonKtheKwaterKdistributionKandKextractableKsugarKcontentKinKcarrotKslicesKafterKpulsedK
electricKfieldKtreatmentYKFoodgResearchgInternationalWK2014WKgeWKbiXce 7 18

134 Ué tX°βKprofilingKofKlowKmolecularKweightKphlorotanninKpolymersKinKrscophyllumKnodosumWK
éelvetiaKcanaliculataKandKwucusKspiralisYKMetabolomicsWK2014WKbaWKfceXfdf 4.7 46

133 yealthyKprocessedKmeatKproductsKâ��KαegulatoryWKreformulationKandKconsumerKchallengesYKTrendsging
FoodgSciencegandgTechnologyWK2014WKdjWKeXbh 15.3 95

132 rntioxidantKactivityKandKphenolicKcontentKofKpressurisedKliquidKandKsolidâ��liquidKextractsKfromKfourK
zrishKoriginKmacroalgaeYKInternationalgJournalgofgFoodgSciencegandgTechnologyWK2014WKejWKbhgfXbhhc 3.8 44

131
éotentialKofKcultivarKandKcropKmanagementKtoKaffectKphytochemicalKcontentKinKwinterXgrownK
sproutingKbroccoliKSsrassicaKoleraceaK YKvarYKitalicaTYKJournalgofgthegSciencegofgFoodgandgAgricultureWK
2014WKjeWKdccXda

4.3 14

130 znvestigatingKtheKpotentialKofKunderXutilisedKplantsKfromKtheKrsteraceaeKfamilyKasKaKsourceKofK
naturalKantimicrobialKandKantioxidantKextractsYKFoodgChemistryWK2014WKbgbWKhjXig 8.5 50

129 rntioxidantKpropertiesKandKquantitativeKUé tX°βZ°βKanalysisKofKphenolicKcompoundsKinKdandelionK
STaraxacumKofficinaleTKrootKextractsYKFreegRadicalsgandgAntioxidantsWK2014WKeWKffXgb 1.7 16

128
rntioxidantKpropertiesKandKquantitativeKUé tX°βKanalysisKofKphenolicKcompoundsKfromKextractsKofK
fenugreekKSTrigonellaKfoenumXgraecumTKseedsKandKbitterKmelonKS°omordicaKcharantiaTKfruitYKFoodg
ChemistryWK2013WKbebWKecjfXdac

8.5 126

127
vffectKofKorganicWKconventionalKandKmixedKcultivationKpracticesKonKsoilKmicrobialKcommunityK
structureKandKnematodeKabundanceKinKaKcultivatedKonionKcropYKJournalgofgthegSciencegofgFoodgandg
AgricultureWK2013WKjdWKdhaaXj

4.3 27

126 rnalyticalKtechniquesKforKphytochemicalsK2013WKedeXefb

125 élantKfoodKphytochemicalsK2013WKbXe 4

124 themistryKandKclassificationKofKphytochemicalsK2013WKfXei 17

123 éharmacologyKofKphytochemicalsK2013WKgiXbae 1

(2013-2015)
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122 wruitKandKvegetablesK2013WKbafXbdh 5

121 °inimalKprocessingKofKleafyKvegetablesK2013WKcdfXceg

120 élantationKcropsKandKtreeKnutsK2013WKbgdXbhj 2

119 woodKprocessingKbyXproductsK2013WKbiaXbjh 3

118 çnKfarmKandKfreshKproduceKmanagementK2013WKcabXcde 2

117 woodKgrainsK2013WKbdiXbgc 6

116 βtabilityKofKphytochemicalsKduringKgrainKprocessingK2013WKdabXddb

115 vffectKofKnovelKthermalKprocessingKonKphytochemicalsK2013WKcgaXchc

114 ThermalKprocessingK2013WKcehXcfj 1

113 βtabilityKofKphytochemicalsKatKtheKpointKofKsaleK2013WKdhfXdjf

112 NonKthermalKprocessingK2013WKchdXcjj 1

111 wactorsKaffectingKphytochemicalKstabilityK2013WKddcXdhe 4

110 rntioxidantKactivityKofKphytochemicalsK2013WKefcXehc 2

109 zndustrialKapplicationsKofKphytochemicalsK2013WKehdXfab 2

108 woodKβcienceKandKTechnologyK2013WKfbbXfbb

107 NovelKextractionKtechniquesKforKphytochemicalsK2013WKebcXedd 2

106 tonventionalKextractionKtechniquesKforKphytochemicalsK2013WKdjhXebb 3

105 vnrichmentKofKpolyphenolKcontentsKandKantioxidantKactivitiesKofKzrishKbrownKmacroalgaeKusingK
foodXfriendlyKtechniquesKbasedKonKpolarityKandKmolecularKsizeYKFoodgChemistryWK2013WKbdjWKhfdXgb 8.5 74

Nigel Brunton
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104 βtabilityKofKfalcarinolKtypeKpolyacetylenesKduringKprocessingKofKrpiaceaeKvegetablesYKTrendsgingFoodg
SciencegandgTechnologyWK2013WKdaWKbddXbeb 15.3 15

103 vffectKofKboilingKandKroastingKonKtheKpolyacetyleneKandKpolyphenolKcontentKofKfennelKSwoeniculumK
vulgareTKbulbYKFoodgResearchgInternationalWK2013WKfaWKfbdXfbi 7 36

102 rbsoluteKtonfigurationKofKwalcarinolKSjZXheptadecaXbWjXdieneXeWgXdiynXdXolTKfromKéastinacaKβativaYK
NaturalgProductgCommunicationsWK2013WKiWKbjdefhiXbdaaiaa 0.9 2

101 vffectKofKfreezingKrateKandKcomminutionKonKdielectricKpropertiesKofKporkYKCzechgJournalgofgFoodg
SciencesWK2013WKdbWKebdXebi 1.3 3

100 rntiXinflammatoryKpropertiesKofKpotatoKglycoalkaloidsKinKstimulatedK–urkatKandKαawKcgeYhKmouseK
macrophagesYKLifegSciencesWK2013WKjcWKhhfXic 6.8 45

99
znfluenceKofKpressurisedKliquidKextractionKandKsolidâ��liquidKextractionKmethodsKonKtheKphenolicK
contentKandKantioxidantKactivitiesKofKzrishKmacroalgaeYKInternationalgJournalgofgFoodgSciencegandg
TechnologyWK2013WKeiWKigaXigj

3.8 71

98 TheKinfluenceKofKsaltKtasteKthresholdKonKacceptabilityKandKpurchaseKintentKofKreformulatedKreducedK
sodiumKvegetableKsoupsYKFoodgQualitygandgPreferenceWK2013WKciWKdfgXdga 5.8 34

97 rKfarmXtoXforkKmodelKtoKevaluateKtheKlevelKofKpolyacetylenesKinKprocessedKcarrotsYKInternationalg
JournalgofgFoodgSciencegandgTechnologyWK2013WKeiWKbgcgXbgdj 3.8 1

96 rKcomparisonKofKoatKflourKandKoatKbranXbasedKbreadKformulationsYKBritishgFoodgJournalWK2013WKbbfWKdaaXdbd2.8 10

95 érofilingKofKéhytochemicalsKinKTissuesKfromKβclerocaryaKbirreaKbyKyé tX°βKandKTheirK inkKwithK
rntioxidantKrctivityYKISRNgChromatographyWK2013WKcabdWKbXbb 12

94 çptimizationKofKultrasoundKassistedKextractionKofKantioxidantKcompoundsKfromKmarjoramK
SçriganumKmajoranaK YTKusingKresponseKsurfaceKmethodologyYKUltrasonicsgSonochemistryWK2012WKbjWKficXja8.9 193

93 zmpactKofKfrozenKstorageKonKpolyacetyleneKcontentWKtextureKandKcolourKinKcarrotsKdisksYKJournalgofg
FoodgEngineeringWK2012WKbaiWKfgdXfgj 6 19

92 αesponseKβurfaceK°ethodologyKxuidedKαeleaseKofKTwoKrcetateKVolatilesKwromKanKçilXinXWaterK
vmulsionYKJournalgofgCulinarygSciencegandgTechnologyWK2012WKbaWKccdXcdi 0.8

91 rpplicationKofKβupercriticalKtarbonKuioxideKtoKwruitKandKVegetableskKvxtractionWKérocessingWKandK
éreservationYKFoodgReviewsgInternationalWK2012WKciWKcfdXchg 5.5 43

90 vffectKofKhighKhydrostaticKpressureKandKthermalKprocessingKonKtheKnutritionalKqualityKandKenzymeK
activityKofKfruitKsmoothiesYKLWTgvgFoodgSciencegandgTechnologyWK2012WKefWKfaXfh 5.4 97

89 βelectingKappleKcultivarsKforKuseKinKreadyXtoXeatKdessertsKbasedKonKmultivariateKanalysesKofK
physicoXchemicalKpropertiesYKLWTgvgFoodgSciencegandgTechnologyWK2012WKeiWKdaiXdbf 5.4 18

88 TechniquesKtoKextractKbioactiveKcompoundsKfromKfoodKbyXproductsKofKplantKoriginYKFoodgResearchg
InternationalWK2012WKegWKfafXfbd 7 205

87 wlavourKprofilingKofKfreshKandKprocessedKfruitKsmoothiesKbyKinstrumentalKandKsensoryKanalysisYKFoodg
ResearchgInternationalWK2012WKefWKbhXcf 7 38

(2012-2013)
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86 rK°odellingKrpproachKtoKvstimateKtheK evelKandK°olecularKWeightKuistributionKofK˛†XxlucanKuuringK
theKsakingKofKanKçatXsasedKsreadYKFoodgandgBioprocessgTechnologyWK2012WKfWKbjjaXcaac 5.1 5

85 zdentificationKofKβpoilageK°arkerK°etabolitesKinKzrishKthickenKsreastK°uscleKUsingKyé tWKxtâ��°βK
toupledKwithKβé°vKandKTraditionalKthemicalKTechniquesYKFoodgandgBioprocessgTechnologyWK2012WKfWKbjbhXbjcd5.1 31

84 βodiumKandKreadyKmealskKaKsurveyKofKzrishKconsumerKawarenessYKInternationalgJournalgofgConsumerg
StudiesWK2012WKdgWKdbhXdcg 5.7 3

83 vffectKofKsonicationKonKtheKbioactiveWKqualityKandKrheologicalKcharacteristicsKofKfruitKsmoothiesYK
InternationalgJournalgofgFoodgSciencegandgTechnologyWK2012WKehWKichXidg 3.8 31

82
wUNur°vNTr Kαyvç çxYKrNuK−Ur zTYKtyrαrtTvαzβTztβKçwKβçUβXVzuvKéαçtvββvuKréé vK
éUαvvβKtçNTrzNzNxKréé vKçαKs rt—tUααrNTKéç°rtvKzNt UβzçNβYKJournalgofgFoodgQualityWK
2012WKdfWKjdXbah

2.7 1

81 TheKoptimisationKofKextractionKofKantioxidantsKfromKpotatoKpeelKbyKpressurisedKliquidsYKFoodg
ChemistryWK2012WKbddWKbbcdXbbda 8.5 57

80 yighKpressureâ��temperatureKdegradationKkineticsKofKpolyacetylenesKinKcarrotsYKFoodgChemistryWK2012
WKbddWKbfXca 8.5 16

79 znfluenceKofKunitKoperationsKonKtheKlevelsKofKpolyacetylenesKinKminimallyKprocessedKcarrotsKandK
parsnipskKrnKindustrialKtrialYKFoodgChemistryWK2012WKbdcWKbeagXbebc 8.5 20

78 −ualityKandKsensoryKacceptabilityKofKaKchilledKfunctionalKappleKreadyXdessertYKFoodgSciencegandg
TechnologygInternationalWK2012WKbiWKbghXhh 2.6

77 vffectKofKthermosonicationKonKbioactiveKcompoundsKinKwatermelonKjuiceYKFoodgResearchg
InternationalWK2011WKeeWKbbgiXbbhd 7 166

76 vffectKofKthermalKandKnonKthermalKprocessingKtechnologiesKonKtheKbioactiveKcontentKofKexoticKfruitsK
andKtheirKproductskKαeviewKofKrecentKadvancesYKFoodgResearchgInternationalWK2011WKeeWKbihfXbiih 7 338

75 zmpactKofKsaltKreductionKonKtheKinstrumentalKandKsensoryKflavorKprofileKofKvegetableKsoupYKFoodg
ResearchgInternationalWK2011WKeeWKbadgXbaed 7 24

74 βtabilityKofKanthocyaninsKandKascorbicKacidKofKhighKpressureKprocessedKbloodKorangeKjuiceKduringK
storageYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2011WKbcWKjdXjh 6.8 98

73 vvaluationKofKthermalKandKhighKhydrostaticKpressureKprocessedKappleKpureesKenrichedKwithK
prebioticKinclusionsYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2011WKbcWKcgbXcgi 6.8 41

72
znfluenceKofKblanchingKandKlowKtemperatureKpreservationKstrategiesKonKantioxidantKactivityKandK
phytochemicalKcontentKofKcarrotsWKgreenKbeansKandKbroccoliYKLWTgvgFoodgSciencegandgTechnologyWK
2011WKeeWKcjjXdag

5.4 51

71 −ualityKandKantioxidantKcapacityKofKfreshXcutKappleKwedgesKenrichedKwithKhoneyKbyKvacuumK
impregnationYKInternationalgJournalgofgFoodgSciencegandgTechnologyWK2011WKegWKgcgXgde 3.8 9

70 rlginateKcoatingKasKcarrierKofKoligofructoseKandKinulinKandKtoKmaintainKtheKqualityKofKfreshXcutK
applesYKJournalgofgFoodgScienceWK2011WKhgWKybjXcj 3.4 23

69 sioactivitiesKofKglycoalkaloidsKandKtheirKaglyconesKfromKβolanumKspeciesYKJournalgofgAgriculturalgandg
FoodgChemistryWK2011WKfjWKdefeXie 5.7 156

Nigel Brunton
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68 turrentKsaltKreductionKstrategiesKandKtheirKeffectKonKsensoryKacceptabilitykKaKstudyKwithKreducedK
saltKreadyXmealsYKEuropeangFoodgResearchgandgTechnologyWK2011WKcdcWKfcjXfdj 3.4 19

67 βtabilityKandKuegradationK—ineticsKofKsioactiveKtompoundsKandKtolourKinKβtrawberryK–amKduringK
βtorageYKFoodgandgBioprocessgTechnologyWK2011WKeWKbcefXbcfc 5.1 119

66 tharacterisationKofKpolyacetylenesKisolatedKfromKcarrotKSuaucusKcarotaTKextractsKbyKnegativeKionK
tandemKmassKspectrometryYKRapidgCommunicationsgingMassgSpectrometryWK2011WKcfWKccdbXj 2.2 14

65
çptimisationKofKacceleratedKsolventKextractionKofKantioxidantKcompoundsKfromKrosemaryK
SαosmarinusKofficinalisK YTWKmarjoramKSçriganumKmajoranaK YTKandKoreganoKSçriganumKvulgareK YTK
usingKresponseKsurfaceKmethodologyYKFoodgChemistryWK2011WKbcgWKddjXdeg

8.5 125

64 éhenolicKcompositionKandKinKvitroKantioxidantKcapacityKofKfourKcommercialKphytochemicalKproductskK
çliveKleafKextractKSçleaKeuropaeaK YTWKluteinWKsesamolKandKellagicKacidYKFoodgChemistryWK2011WKbcgWKjeiXjff8.5 141

63
vffectsKofKthermalKandKhighKhydrostaticKpressureKprocessingKandKstorageKonKtheKcontentKofK
polyphenolsKandKsomeKqualityKattributesKofKfruitKsmoothiesYKJournalgofgAgriculturalgandgFoodg
ChemistryWK2011WKfjWKgabXh

5.7 32

62 vffectKofKozoneKprocessingKonKtheKcolourWKrheologicalKpropertiesKandKphenolicKcontentKofKappleK
juiceYKFoodgChemistryWK2011WKbceWKhcbXhcg 8.5 60

61 érobabilisticKmethodologyKforKassessingKchangesKinKtheKlevelKandKmolecularKweightKofKbarleyK
˛†XglucanKduringKbreadKbakingYKFoodgChemistryWK2011WKbceWKbfghXbfhg 8.5 17

60
rpplicationKofKprincipalKcomponentKandKhierarchicalKclusterKanalysisKtoKclassifyKfruitsKandKvegetablesK
commonlyKconsumedKinKzrelandKbasedKonKinKvitroKantioxidantKactivityYKJournalgofgFoodgCompositiong
andgAnalysisWK2011WKceWKcfaXcfg

4.1 126

59
rpplicationKofKprincipalKcomponentKandKhierarchicalKclusterKanalysisKtoKclassifyKdifferentKspicesK
basedKonKinKvitroKantioxidantKactivityKandKindividualKpolyphenolicKantioxidantKcompoundsYKJournalgofg
FunctionalgFoodsWK2011WKdWKbhjXbij

5.1 52

58 TheKutilisationKofKbarleyKmiddlingsKtoKaddKvalueKandKhealthKbenefitsKtoKwhiteKbreadsYKJournalgofgFoodg
EngineeringWK2011WKbafWKejdXfac 6 35

57 vffectKofKultrasoundKandKblanchingKpretreatmentsKonKpolyacetyleneKandKcarotenoidKcontentKofKhotK
airKandKfreezeKdriedKcarrotKdiscsYKUltrasonicsgSonochemistryWK2011WKbiWKbbhcXj 8.9 124

56 −ualityKandKantioxidantKpropertiesKofKfreshXcutKappleKwedgesKfromKbaKcultivarsKduringKmodifiedK
atmosphereKpackagingKstorageYKFoodgSciencegandgTechnologygInternationalWK2011WKbhWKcghXhg 2.6 7

55
vwwvtTKçwKWrTvαKz°°vαβzçNKrNuKβçUβXVzuvKéαçtvββzNxKçNKrNTzçXzurNTKrtTzVzTYWK
éyvNç ztWKtrαçTvNçzuKtçNTvNTKrNuKtç çαKçwKtrααçTKuzβ—βYKJournalgofgFoodgProcessinggandg
PreservationWK2010WKdeWKbaajXbacd

2.1 13

54
rpplicationKofKresponseKsurfaceKmethodologyKtoKoptimizeKpressurizedKliquidKextractionKofK
antioxidantKcompoundsKfromKsageKSβalviaKofficinalisK YTWKbasilKSçcimumKbasilicumK YTKandKthymeK
SThymusKvulgarisK YTYKFoodgandgFunctionWK2010WKbWKcgjXhh

6.1 20

53 znfluenceKofKβousKVideKandKwaterKimmersionKprocessingKonKpolyacetyleneKcontentKandKinstrumentalK
colorKofKparsnipKSéastinacaKsativaTKdisksYKJournalgofgAgriculturalgandgFoodgChemistryWK2010WKfiWKhheaXh 5.7 25

52 vvaluationKofKfreshXcutKappleKslicesKenrichedKwithKprobioticKbacteriaYKInnovativegFoodgSciencegandg
EmerginggTechnologiesWK2010WKbbWKcadXcaj 6.8 61

51 vffectKofKthermalKandKhighKhydrostaticKpressureKprocessingKonKantioxidantKactivityKandKcolourKofK
fruitKsmoothiesYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2010WKbbWKffbXffg 6.8 109

(2010-2011)
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50 vffectKofKthermalKprocessingKonKanthocyaninKstabilityKinKfoodslKmechanismsKandKkineticsKofK
degradationYKTrendsgingFoodgSciencegandgTechnologyWK2010WKcbWKdXbb 15.3 717

49 vffectKofKstorageKonKtheKcontentKofKpolyphenolsKofKminimallyKprocessedKskinXonKappleKwedgesKfromK
tenKcultivarsKandKtwoKgrowingKseasonsYKJournalgofgAgriculturalgandgFoodgChemistryWK2010WKfiWKbgajXbe 5.7 37

48 tharacterizationKofKphenolicKcompositionKinK amiaceaeKspicesKbyK tXvβzX°βZ°βYKJournalgofg
AgriculturalgandgFoodgChemistryWK2010WKfiWKbafhgXib 5.7 275

47 themicalKcompositionKandKmicrostructureKofKmilledKbarleyKfractionsYKEuropeangFoodgResearchgandg
TechnologyWK2010WKcdaWKfhjXfjf 3.4 31

46 wundamentalKrheologicalKandKtexturalKpropertiesKofKdoughsKandKbreadsKproducedKfromKmilledK
pearledKbarleyKflourYKEuropeangFoodgResearchgandgTechnologyWK2010WKcdbWKeebXefd 3.4 33

45 uevelopmentKofKpotentiallyKsynbioticKfreshXcutKappleKslicesYKJournalgofgFunctionalgFoodsWK2010WKcWKcefXcfe5.1 43

44 TheKoptimisationKofKsolidâ��liquidKextractionKofKantioxidantsKfromKappleKpomaceKbyKresponseKsurfaceK
methodologyYKJournalgofgFoodgEngineeringWK2010WKjgWKbdeXbea 6 81

43 rKshortKsynthesisKofKSVTKandKSâ��TXfalcarinolYKTetrahedronWK2010WKggWKjgibXjgih 2.4 15

42 vffectKofKultrasoundKprocessingKonKanthocyaninsKandKcolorKofKredKgrapeKjuiceYKUltrasonicsg
SonochemistryWK2010WKbhWKfjiXgae 8.9 198

41 °odellingKtheKeffectKofKwaterKimmersionKthermalKprocessingKonKpolyacetyleneKlevelsKandK
instrumentalKcolourKofKcarrotKdisksYKFoodgChemistryWK2010WKbcbWKgcXgi 8.5 26

40 vffectKofKdryingKmethodKonKtheKantioxidantKcapacityKofKsixK amiaceaeKherbsYKFoodgChemistryWK2010WK
bcdWKifXjb 8.5 179

39 βtabilityKofKanthocyaninsKandKascorbicKacidKinKsonicatedKstrawberryKjuiceKduringKstorageYKEuropeang
FoodgResearchgandgTechnologyWK2009WKcciWKhbhXhce 3.4 79

38 uegradationKkineticsKofKtomatoKjuiceKqualityKparametersKbyKozonationYKInternationalgJournalgofgFoodg
SciencegandgTechnologyWK2009WKeeWKbbjjXbcaf 3.8 29

37 çéTz°zZrTzçNKçwKTyvKβvNβçαYKrttvéTrsz zTYKçwKrKαvuUtvuKβr TK°çuv KαvruYK°vr YK
JournalgofgSensorygStudiesWK2009WKceWKbddXbeh 2.2 18

36 βensoryKacceptabilityKofKaKreformulatedKreducedKsaltKfrozenKreadyKmealYKJournalgofgFoodserviceWK
2009WKcaWKcjiXdai 7

35 rK°onteKtarloKriskKassessmentKmodelKforKacrylamideKformationKinKwrenchKfriesYKRiskgAnalysisWK2009WK
cjWKbebaXcg 3.9 13

34 °odellingKtheKeffectKofKdifferentKsterilisationKtreatmentsKonKantioxidantKactivityKandKcolourKofK
carrotKslicesKduringKstorageYKFoodgChemistryWK2009WKbbeWKeieXejb 8.5 49

33 vnrichingKbreakfastKsausagesKbyKfeedingKpigsKwithKt rKsupplementedKdietsYKFoodgChemistryWK2009WK
bbeWKjieXjii 8.5 4
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32 rKsurveyKofKzrishKfruitKandKvegetableKwasteKandKbyXproductsKasKaKsourceKofKpolyphenolicK
antioxidantsYKFoodgChemistryWK2009WKbbgWKcacXcah 8.5 121

31 vffectKofKozoneKprocessingKonKanthocyaninsKandKascorbicKacidKdegradationKofKstrawberryKjuiceYKFoodg
ChemistryWK2009WKbbdWKbbbjXbbcg 8.5 105

30 tookingKeffectKonKfattyKacidKprofileKofKporkKbreakfastKsausagesKenrichedKinKconjugatedKlinoleicKacidK
byKdietaryKsupplementationKorKdirectKadditionYKFoodgChemistryWK2009WKbbhWKdjdXdjh 8.5 12

29 TheKoptimizationKofKextractionKofKantioxidantsKfromKappleKpomaceKbyKpressurizedKliquidsYKJournalgofg
AgriculturalgandgFoodgChemistryWK2009WKfhWKbagcfXdb 5.7 77

28 rnthocyaninsKandKcolorKdegradationKinKozonatedKgrapeKjuiceYKFoodgandgChemicalgToxicologyWK2009WK
ehWKciceXj 4.7 56

27 vffectKofKthermalKandKhighKpressureKprocessingKonKantioxidantKactivityKandKinstrumentalKcolourKofK
tomatoKandKcarrotKpurˆ'esYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2009WKbaWKbgXcc 6.8 221

26
zmpactKofKhighKpressureKprocessingKonKtotalKantioxidantKactivityWKphenolicWKascorbicKacidWK
anthocyaninKcontentKandKcolourKofKstrawberryKandKblackberryKpurˆ'esYKInnovativegFoodgSciencegandg
EmerginggTechnologiesWK2009WKbaWKdaiXdbd

6.8 445

25 rKmethodologyKforKevaluatingKtheKformationKandKhumanKexposureKtoKacrylamideKthroughKfriedK
potatoKcrispsYKLWTgvgFoodgSciencegandgTechnologyWK2008WKebWKifeXigh 5.4 16

24 UseKofKtheKalditolKacetateKderivatisationKforKtheKanalysisKofKreducingKsugarsKinKpotatoKtubersYKFoodg
ChemistryWK2007WKbaeWKdjiXeac 8.5 23

23 TaurineKcontentKofKrawKandKprocessedKfishKfilletsZportionsYKEuropeangFoodgResearchgandgTechnologyWK
2007WKccfWKidhXiec 3.4 34

22
TheKeffectKofKfatWKwaterKandKsaltKonKtheKthermalKandKdielectricKpropertiesKofKmeatKbatterKandKitsK
temperatureKfollowingKmicrowaveKorKradioKfrequencyKheatingYKJournalgofgFoodgEngineeringWK2007WK
iaWKbecXbfb

6 60

21 rKsurveyKofKacrylamideKprecursorsKinKzrishKwareKpotatoesKandKacrylamideKlevelsKinKwrenchKfriesYKLWTgvg
FoodgSciencegandgTechnologyWK2007WKeaWKbgabXbgaj 5.4 18

20 rnKexaminationKofKfactorsKaffectingKradioKfrequencyKheatingKofKanKencasedKmeatKemulsionYKMeatg
ScienceWK2007WKhfWKehaXj 6.4 18

19 −ualityKofKradioKfrequencyKheatedKporkKlegKandKshoulderKhamYKJournalgofgFoodgEngineeringWK2006WK
hfWKchfXcih 6 25

18 TheKuseKofKdielectricKpropertiesKandKotherKphysicalKanalysesKforKassessingKproteinKdenaturationKinK
beefKbicepsKfemorisKmuscleKduringKcookingKfromKfKtoKif´°tYKMeatgScienceWK2006WKhcWKcdgXee 6.4 67

17 rKsimplifiedKapproachKtoKtheKdeterminationKofKthiamineKandKriboflavinKinKmeatsKusingKreverseKphaseK
yé tYKJournalgofgFoodgCompositiongandgAnalysisWK2006WKbjWKidbXidh 4.1 63

16 rdvancesKinKradioKfrequencyKandKohmicKheatingKofKmeatsYKJournalgofgFoodgEngineeringWK2006WKhhWKcbfXccj6 88

15 rKsurveyKofKtheKdielectricKpropertiesKofKmeatsKandKingredientsKusedKinKmeatKproductKmanufactureYK
MeatgScienceWK2005WKgjWKfijXgac 6.4 66

(2005-2009)
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14 vffectKofKradioKfrequencyKSαwTKheatingKonKtheKtextureWKcolourKandKsensoryKpropertiesKofKaK
comminutedKporkKmeatKproductYKFoodgResearchgInternationalWK2005WKdiWKddhXdee 7 48

13 TheKeffectKofKradioKfrequencyKheatingKonKchemicalWKphysicalKandKsensoryKaspectsKofKqualityKinKturkeyK
breastKrollsYKFoodgChemistryWK2005WKjdWKbXh 8.5 40

12 tçNuUtTzVzTzvβKrNuKçy°ztKyvrTzNxKçwK°vrTKv°U βzçNKsrTTvαβYKJournalgofgMusclegFoodsWK
2004WKbfWKbcbXbdh 24

11 WaterKholdingKcapacityWKdielectricKpropertiesKandKlightKmicroscopyKofKconventionallyKandKohmicallyK
cookedKmeatKemulsionKbatterYKEuropeangFoodgResearchgandgTechnologyWK2004WKcbjWKbXf 3.4 29

10 TextureWKcolourKandKsensoryKevaluationKofKaKconventionallyKandKohmicallyKcookedKmeatKemulsionK
batterYKJournalgofgthegSciencegofgFoodgandgAgricultureWK2004WKieWKbigbXbiha 4.3 49

9 çhmicKprocessingkKvlectricalKconductivitiesKofKporkKcutsYKMeatgScienceWK2004WKghWKfahXbe 6.4 93

8 uielectricKandKthermophysicalKpropertiesKofKmeatKbattersKoverKaKtemperatureKrangeKofKfXifK´°tYK
MeatgScienceWK2004WKgiWKbhdXie 6.4 61

7 vffectKofKradioKfrequencyKcookingKonKtheKtextureWKcolourKandKsensoryKpropertiesKofKaKlargeKdiameterK
comminutedKmeatKproductYKMeatgScienceWK2004WKgiWKcfhXgi 6.4 61

6 TheKeffectKofKoxygenKexclusionKduringKcoolingKofKcookedKturkeyKbreastKonKtheKdevelopmentKofKlipidK
oxidationKinKtheKstoredKproductYKJournalgofgthegSciencegofgFoodgandgAgricultureWK2002WKicWKbaeeXbaej 4.3 8

5 VolatileKcomponentsKassociatedKwithKfreshlyKcookedKandKoxidizedKoffXflavoursKinKturkeyKbreastK
meatYKFlavourgandgFragrancegJournalWK2002WKbhWKdchXdde 2.5 47

4
TheKeffectsKofKtemperatureKandKpressureKonKtheKperformanceKofKtarboxenZéu°βKfibresKduringK
solidKphaseKmicroextractionKSβé°vTKofKheadspaceKvolatilesKfromKcookedKandKrawKturkeyKbreastYK
FlavourgandgFragrancegJournalWK2001WKbgWKcjeXdac

2.5 60

3 çxymyoglobinKçxidationKandK ipidKçxidationKinKsovineK°uscleâ��°echanisticKβtudiesYKJournalgofg
FoodgScienceWK2001WKggWKdigXdjc 3.4 99

2 rKcomparisonKofKsolidXphaseKmicroextractionKSβé°vTKfibresKforKmeasurementKofKhexanalKandK
pentanalKinKcookedKturkeyYKFoodgChemistryWK2000WKgiWKddjXdef 8.5 142

1 éhytochemicalsKandKhealthejXgh 3
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