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113 UltrasoundOincreasesOtheOaqueousOextractionOofOphenolicOcompoundsOwithOhighOantioxidantOactivityO
fromOoliveOpomacedOLWTgvgFoodgSciencegandgTechnologybO2018bOnobOhnjchof 5.4 58

112 EffectsOofOzifferentOzryingOMethodsOonOxioactiveOyompoundOYieldOandOwntioxidantOyapacityOofO
PhyllanthusOamarusdODryinggTechnologybO2015bOiibOgfflcgfgm 2.6 54
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110
OptimisationOofOultrasoundcassistedOextractionOconditionsOforOphenolicOcontentOandOantioxidantO
activitiesOofOtheOalgaO”ormosiraObanksiiOusingOresponseOsurfaceOmethodologydOJournalgofgAppliedg
PhycologybO2017bOhobOiglgcigmi

3.2 45
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106 xotanicalbOPhytochemicalbOandOwnticancerOPropertiesOofOtheOEucalyptusOSpeciesdOChemistrygandg
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105 EffectsOofOdryingOconditionsOonOphysicochemicalOandOantioxidantOpropertiesOofObananaOWMusaO
cavendishXOpeelsdODryinggTechnologybO2017bOikbOggjgcggkg 2.6 38

104 OptimizedOaqueousOextractionOofOsaponinsOfromObitterOmelonOforOproductionOofOaOsaponincenrichedO
bitterOmelonOpowderdOJournalgofgFoodgSciencebO2014bOmobOEgimhcng 3.4 37

103 UseOofOresponseOsurfaceOmethodologyOWRSMXOtoOoptimizeOpeaOstarchcchitosanOnovelOedibleOfilmO
formulationdOJournalgofgFoodgSciencegandgTechnologybO2017bOkjbOhhmfchhmn 3.3 36
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95 PhytochemicalbOwntioxidantOandOwnticyancerOPropertiesOofOEuphorbiaOtirucalliOMethanolicOandO
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VariousOSolventsOandOzryingOMethodsdOJournalgofgFoodgProcessinggandgPreservationbO2017bOjgbOeghnmo 2.1 28

85
OptimizingOaOsustainableOultrasoundcassistedOextractionOmethodOforOtheOrecoveryOofOpolyphenolsO
fromOlemonObycproductspOcomparisonOwithOhotOwaterOandOorganicOsolventOextractionsdOEuropeang
FoodgResearchgandgTechnologybO2018bOhjjbOgikicgilk

3.4 28

84 yomparisonOofOconventionalOextractionOtechniqueOwithOultrasoundOassistedOextractionOonOrecoveryO
ofOphenolicOcompoundsOfromOlemonOscentedOteaOtreeOWXOleavesdOHeliyonbO2020bOlbOefilll 3.6 28

83  mpactOofOdifferentOsolventsOonOtheOrecoveryOofObioactiveOcompoundsOandOantioxidantOpropertiesO
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82
OptimizationOofOultrasoundcassistedOextractionOconditionsOforOrecoveryOofOphenolicOcompoundsOandO
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78 PhysicochemicalbOantioxidantOandOanticcancerOactivityOofOaOEucalyptusOrobustaOWSmdXOleafOaqueousO
extractdOIndustrialgCropsgandgProductsbO2015bOljbOglmcgmj 5.9 24
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77 OptimisationOofOaqueousOextractionOconditionsOforOtheOrecoveryOofOphenolicOcompoundsOandO
antioxidantsOfromOlemonOpomacedOInternationalgJournalgofgFoodgSciencegandgTechnologybO2016bOkgbOhffochfgn3.8 24

76
EnhancementOofOtheOtotalOphenolicOcompoundsOandOantioxidantOactivityOofOaqueousOyitrusOlimonOLdO
pomaceOextractOusingOmicrowaveOpretreatmentOonOtheOdryOpowderdOJournalgofgFoodgProcessinggandg
PreservationbO2017bOjgbOegigkh

2.1 24

75 PreparationOofOdecaffeinatedOandOhighOcaffeineOpowdersOfromOgreenOteadOPowdergTechnologybO2013bO
hiibOglocgmk 5.2 24
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InternationalbO2018bOijbOmmfcmok 5.5 19
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starchc˛„ccarrageenanOfilmdOStarchxStaerkebO2018bOmfbOgmfffoo 2.3 18

70
ScreeningOphytochemicalOcontentbOantioxidantbOantimicrobialOandOcytotoxicOactivitiesOofO
yatharanthusOroseusOWLdXO“dOzonOstemOextractOandOitsOfractionsdOBiocatalysisgandgAgriculturalg
BiotechnologybO2018bOglbOjfkcjgg

4.2 18

69
EffectOofOextractionOsolventsOandOthermalOdryingOmethodsOonObioactiveOcompoundsOandOantioxidantO
propertiesOofOyatharanthusOroseusOWLdXO“dOzonOWPatriciaOWhiteOcultivarXdOJournalgofgFoodgProcessingg
andgPreservationbO2017bOjgbOegigoo

2.1 16

68 wustralianOnativeOfruitspOPotentialOusesOasOfunctionalOfoodOingredientsdOJournalgofgFunctionalgFoodsbO
2019bOlhbOgfikjm 5.1 16

67 EffectsOofOdryingOonOphysicalOpropertiesbOphenolicOcompoundsOandOantioxidantOcapacityOofORobustaO
wetOcoffeeOpulpOWXdOHeliyonbO2020bOlbOefjjon 3.6 16

66 MaximisingOrecoveryOofOphenolicOcompoundsOandOantioxidantOpropertiesOfromObananaOpeelOusingO
microwaveOassistedOextractionOandOwaterdOJournalgofgFoodgSciencegandgTechnologybO2019bOklbOgilfcgimf 3.3 16

65 yomparativeOcytotoxicOactivityObetweenOkaempferolOandOgallicOacidOagainstOvariousOcancerOcellOlinesdO
DatagingBriefbO2018bOhgbOgfiicgfil 1.2 16

64  mprovedOextractionOofOgreenOteaOcomponentsOfromOteabagsOusingOtheOmicrowaveOovendOJournalgofg
FoodgCompositiongandgAnalysisbO2012bOhmbOokcgfg 4.1 15

63 EnhancingOtheOTotalOPhenolicOyontentOandOwntioxidantsOofOLemonOPomaceOwqueousOExtractsObyO
wpplyingOUVcyO rradiationOtoOtheOzriedOPowderdOFoodsbO2016bOkbO 4.9 15

62 zevelopmentOofObiodegradableOfilmsObasedOonOseaweedOpolysaccharidesOandO“acOpulpOWMomordicaO
cochinchinensisXbOtheOwasteOgeneratedOfromO“acOoilOproductiondOFoodgHydrocolloidsbO2020bOoobOgfkihh 10.6 15

61 EffectOofOzryingOyonditionsOonOPhysicochemicalOandOwntioxidantOPropertiesOofOVitexOagnusccastusO
LeavesdOJournalgofgFoodgProcessinggandgPreservationbO2015bOiobOhklhchkmg 2.1 14

60
StarchcbasedOedibleOcoatingOformulationpOOptimizationOandOitsOapplicationOtoOimproveOtheO
postharvestOqualityOofOâ��yrippsOpinkâ��OappleOunderOdifferentOtemperatureOregimesdOFoodgPackagingg
andgShelfgLifebO2019bOhhbOgffjfo
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59 zevelopmentOofOedibleOblendOfilmsOwithOgoodOmechanicalOandObarrierOpropertiesOfromOpeaOstarchO
andOguarOgumdOStarchxStaerkebO2017bOlobOglffhhm 2.3 14

58 OptimizationOofOwqueousOExtractionOyonditionsOforORecoveryOofOPhenolicOyontentOandOwntioxidantO
PropertiesOfromOMacadamiaOWMacadamiaOtetraphyllaXOSkinOWastedOAntioxidantsbO2015bOjbOloocmgn 7.1 14

57
OptimumOyonditionsOforOMicrowaveOwssistedOExtractionOforORecoveryOofOPhenolicOyompoundsOandO
wntioxidantOyapacityOfromOMacadamiaOWMacadamiaOtetraphyllaXOSkinOWasteOUsingOWaterdOProcessesbO
2016bOjbOh

2.9 14

56
PostharvestOUVcyOtreatmentOcombinedOwithOgcmethylcyclopropeneOWgcMyPXbOfollowedObyOstorageOinO
continuousOlowclevelOethyleneOatmospherebOimprovesOtheOqualityOofOtomatoesdOJournalgofg
HorticulturalgSciencegandgBiotechnologybO2017bOohbOkhgckho

1.9 12

55 EucalyptusOmicrocorysOleafOextractOderivedO”PLycfractionOreducesOtheOviabilityOofOM wOPayachOcellsO
byOinducingOapoptosisOandOarrestingOcellOcycledOBiomedicinegandgPharmacotherapybO2018bOgfkbOjjocjlf 7.5 12

54 TheOEffectsOofOzryingOonOPhysicocyhemicalOPropertiesOandOwntioxidantOyapacityOofOtheOxrownOwlgaO
W”ormosiraObanksiiOWTurnerXOzecaisneXdOJournalgofgFoodgProcessinggandgPreservationbO2017bOjgbOegifhk 2.1 12

53  nOvitroOanticancerOpropertiesOofOselectedOEucalyptusOspeciesdOIngVitrogCellulargandgDevelopmentalg
BiologygvgAnimalbO2017bOkibOlfjclgk 2.6 11

52 MicrowaveOirradiationOenhancesOtheOin´ vitroOantifungalOactivityOofOcitrusObycproductOaqueousO
extractsOagainstOwlternariaOalternatadOInternationalgJournalgofgFoodgSciencegandgTechnologybO2018bOkibOgkgfcgkgm3.8 10

51
OptimizationOofOultrasoundcassistedOextractionOofO”elicteresOhirsutaOLourdOforOenhancedOtotalO
phenolicOcompoundOandOantioxidantOyielddOJournalgofgAppliedgResearchgongMedicinalgandgAromaticg
PlantsbO2017bOmbOggicghi

2.6 10

50
OptimisationOofOUltrasonicOyonditionsOasOanOwdvancedOExtractionOTechniqueOforORecoveryOofO
PhenolicOyompoundsOandOwntioxidantOwctivityOfromOMacadamiaOWMacadamiaOtetraphyllaXOSkinO
WastedOTechnologiesbO2015bOibOifhcihf

2.4 10

49  nvestigatingOtheOyommercialOMicrowaveOVacuumOzryingOyonditionsOonOPhysicochemicalOPropertiesO
andORadicalOScavengingOwbilityOofOThaiO“reenOTeadODryinggTechnologybO2014bOihbOjmckj 2.6 10

48 TheOeffectsOofOdryingOconditionsOonObioactiveOcompoundsOandOantioxidantOactivityOofOtheOwustralianO
maroonObushbOScaevolaOspinescensdOJournalgofgFoodgProcessinggandgPreservationbO2018bOjhbO 2.1 10

47 OptimizationOofOfarcinfraredOvacuumOdryingOconditionsOforOMiangOleavesOWyamelliaOsinensisOvardO
assamicaXOusingOresponseOsurfaceOmethodologydOFoodgSciencegandgBiotechnologybO2015bOhjbOjlgcjlo 3 9

46 UseOofOlowcpressureOstorageOtoOimproveOtheOqualityOofOtomatoesdOJournalgofgHorticulturalgScienceg
andgBiotechnologybO2017bOohbOknickof 1.9 8

45 PhytochemicalbOantioxidantbOanticproliferativeOandOantimicrobialOpropertiesOofOyatharanthusOroseusO
rootOextractbOsaponincenrichedOandOaqueousOfractionsdOMoleculargBiologygReportsbO2019bOjlbOihlkcihmi 2.8 8

44
UltrasoundcassistedOextractionOofOyatharanthusOroseusOWLdXO“dOzonOWPatriciaOWhiteOcultivarXOstemOforO
maximizingOsaponinOyieldOandOantioxidantOcapacitydOJournalgofgFoodgProcessinggandgPreservationbO
2018bOjhbOegikom

2.1 8

43
yombinedOpostharvestOUVcyOandOgcmethylcyclopropeneOWgcMyPXOtreatmentbOfollowedObyOstorageO
continuouslyOinOlowOlevelOofOethyleneOatmosphereOimprovesOtheOqualityOofOTahitianOlimesdOJournalgofg
FoodgSciencegandgTechnologybO2018bOkkbOhjlmchjmk

3.3 8

42 zevelopmentOofOtheOultrasonicOconditionsOasOanOadvancedOtechniqueOforOextractionOofOphenolicO
compoundsOfromOEucalyptusOrobustadOSeparationgSciencegandgTechnologybO2017bOkhbOgffcggh 2.5 8
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41  nOvitroOantibacterialOandOanticancerOpropertiesOofO”elicteresOhirsutaOLourdOleafOandOstemOextractsO
andOtheirOfractionsdOMoleculargBiologygReportsbO2018bOjkbOhghkchgii 2.8 8

40
ExploringOtheOLeastOStudiedOwustralianOEucalyptO“enerapOyorymbiaOandOwngophoraOforO
PhytochemicalsOwithOwnticancerOwctivityOagainstOPancreaticOMalignanciesdOChemistrygandgBiodiversity
bO2017bOgjbOeglffhog

2.5 6

39  nvestigationOofOphytochemicalsOandOantioxidantOcapacityOofOselectedOEucalyptusOspeciesOusingO
conventionalOextractiondOChemicalgPapersbO2015bO 1.9 6

38 PhytochemicalsOzerivedOfromOyatharanthusOroseusOandOTheirO”ealthOxenefitsdOTechnologiesbO2020bOnbOnf 2.4 6

37 EncapsulationOofOphenoliccrichOextractOfromObananaOWOcavendishXOpeeldOJournalgofgFoodgSciencegandg
TechnologybO2020bOkmbOhfnochfon 3.3 5

36  mprovingOtheOstorageOqualityOofOTahitianOlimesOWXObyOprecstorageOUVcyOirradiationdOJournalgofgFoodg
SciencegandgTechnologybO2019bOklbOgjincgjjj 3.3 5

35 EffectOofOlowcpressureOstorageOonOtheOqualityOofOgreenOcapsicumsOWyapsicumOannumOLdXdOJournalgofg
HorticulturalgSciencegandgBiotechnologybO2018bOoibOkhockil 1.9 5

34 ’ruitOcharacteristicsbOphytochemicalOandOantioxidantOpropertiesOofOblueberryOashOWXdOHeliyonbO2018bOjbOeffnij3.6 5

33
EffectOofOdryingOtechniquesOandOoperatingOconditionsOonOtheOretentionOofOcolorbOphenolicsbOandO
antioxidantOpropertiesOinOdriedOlemonOscentedOteaOtreeOWLeptospermumOpetersoniiXOleavesdOJournalg
ofgFoodgProcessinggandgPreservationbO2021bOjkbOegkhkm

2.1 5

32 xiopolymercxasedOyoatingsOandOPackagingOStructuresOforO mprovedO’oodOQualitydOJournalgofgFoodg
QualitybO2017bOhfgmbOgch 2.7 4

31 PhysicalOPropertiesbOyarotenoidsOandOwntioxidantOyapacityOofOyarrotOWzaucusOcarotaOLdXOPeelOasO
 nfluencedObyOzifferentOzryingOTreatmentsdOInternationalgJournalgofgFoodgEngineeringbO2018bOgjbO 1.9 4

30 wnOwrrayOofOxioactiveOyompoundsO’romOwustralianOEucalyptsOandOTheirORelevanceOinOPancreaticO
yancerOTherapeuticsdOPancreasbO2018bOjmbOlofcmfm 2.6 4

29
OptimumOaqueousOextractionOconditionsOforOpreparationOofOaOphenoliccenrichedOzavidsonVsOplumO
WzavidsoniaOpruriensO’dOMuellXOextractdOInternationalgJournalgofgFoodgSciencegandgTechnologybO2015bO
kfbOhjmkchjnh

3.8 4

28 wOyomprehensiveOReviewOonOtheOTechniquesOforOExtractionOofOxioactiveOyompoundsOfromOMedicinalO
yannabisddOMoleculesbO2022bOhmbO 4.8 4

27 MaximisingOextractionOyieldsOofOgallicOacidOandOhesperetinOfromOlemonOmyrtleOWxackhousiaO
citriodoraXOleafOusingOmicrowaveOassistedOextractiondOResultsgingChemistrybO2020bOhbOgfffnf 2.1 4

26 SoyOMilkOxycproductpO tsOyompositionOandOUtilisationdOFoodgReviewsgInternationalbO2020bOgchi 5.5 3

25 yharacterisingOtheOPhysicalbOPhytochemicalOandOwntioxidantOPropertiesOofOtheOTuckerooO
WyupaniopsisOanacardioidesXO’ruitdOTechnologiesbO2017bOkbOkm 2.4 3

24 TheOapplicationOofOlowOpressureOstorageOtoOmaintainOtheOqualityOofOzucchinisdONewgZealandgJournalgofg
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