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130 wOyomprehensiveOReviewOonOtheOTechniquesOforOExtractionOofOxioactiveOyompoundsOfromOMedicinalO
yannabisddOMoleculesbO2022bOhmbO 4.8 4

129 RecoveryOofOPhenolicOyompoundsOandOwntioxidantsOfromOyoffeeOPulpOWyoffeaOcanephoraXOWasteO
UsingOUltrasoundOandOMicrowavecwssistedOExtractiondOProcessesbO2022bOgfbOgfgg 2.9 0

128 PhytochemicalOProfilesOandOPotentialO”ealthOxenefitsOofO”elicteresOhirsutaOLourddOProceedingsgpmdpir
bO2021bOmfbOji 0.3

127
OptimizationOofOMicrowavecwssistedOExtractionOofOPolyphenolsOfromOLemonOMyrtlepOyomparisonOofO
ModernOandOyonventionalOExtractionOTechniquesOxasedOonOxioactivityOandOTotalOPolyphenolsOinOzryO
ExtractsdOProcessesbO2021bOobOhhgh

2.9 3

126  mpactOofOVariousOEssentialOOilsOandOPlantOExtractsOonOtheOyharacterizationOofOtheOyompositeO
SeaweedO”ydrocolloidOandO“acOPulpOWMomordicaOcochinchinensisXOEdibleO’ilmdOProcessesbO2021bOobOhfin 2.9 1

125 OptimalOencapsulationOofOmaroonObushOWScaevolaOspinescensORdOxrdXOextractOenrichedOwithObioactiveO
compoundsdOAppliedgFoodgResearchbO2021bOgbOgffffo

124 EthnopharmacologybOxiologicalOwctivityOandOPhytochemistryOofOScaevolaOspinescensdOChemistrygandg
BiodiversitybO2021bOgnbOehffgfkf 2.5

123 wssessmentOandOcomparisonOofOphytochemicalsOandOantioxidantOpropertiesOfromOvariousOpartsOofO
theOwustralianOmaroonObushOWXdOHeliyonbO2021bOmbOeflngf 3.6 2

122
zevelopmentOofOultrasoundcassistedOextractionOconditionsOforOtheOoptimalOyieldOofOphenolicO
compoundsOandOantioxidantOpropertiesOfromOlemonOmyrtleOWxackhousiaOcitriodoraXOleavesdOCurrentg
NutraceuticalsbO2021bOfhbO

0.7 2

121 TheOfateOofOphenolicsbOsoysaponinsbOmajorOisoflavonesOandOantioxidantOactivityOinOsoyOmilkO
bycproductOduringOconventionalOdryingOprocessdOFuturegFoodsbO2021bOgfffnj 3.3 0

120 yomparisonOofOultrasoundcassistedOandOconventionalOextractionOforOrecoveryOofOpectinOfromO“acO
WMomordicaOcochinchinensisXOpulpdOFuturegFoodsbO2021bOjbOgfffmj 3.3 1

119
EffectOofOdryingOtechniquesOandOoperatingOconditionsOonOtheOretentionOofOcolorbOphenolicsbOandO
antioxidantOpropertiesOinOdriedOlemonOscentedOteaOtreeOWLeptospermumOpetersoniiXOleavesdOJournalg
ofgFoodgProcessinggandgPreservationbO2021bOjkbOegkhkm

2.1 5

118 ExtractionbOEncapsulationOandOPotentialO”ealthOxenefitsOofOPlantOPhenolicOyompoundsdOCurrentg
NutraceuticalsbO2021bOhbOhjochjo 0.7

117 EffectOofOLowOPressureOandOLowOOxygenOTreatmentsOonO’ruitOQualityOandOtheO nOVivoO“rowthOofO
PenicilliumOdigitatumOandOPenicilliumOitalicumOinOOrangesdOHorticulturaebO2021bOmbOknh 2.5 0

116 SoyOMilkOxycproductpO tsOyompositionOandOUtilisationdOFoodgReviewsgInternationalbO2020bOgchi 5.5 3

115  nvestigationOofOtheOMostOSuitableOyonditionsOforOzehydrationOofOTuckerooOWyupaniopsisO
anacardioidesXO’ruitsdOProcessesbO2020bOnbOgkg 2.9 0

114 ElaeocarpusOreticulatusOfruitOextractsOreduceOviabilityOandOinduceOapoptosisOinOpancreaticOcancerO
cellsOinOvitrodOMoleculargBiologygReportsbO2020bOjmbOhfmichfnj 2.8 1
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113 PhytochemicalsOzerivedOfromOyatharanthusOroseusOandOTheirO”ealthOxenefitsdOTechnologiesbO2020bOnbOnf 2.4 6

112 EncapsulationOofOphenoliccrichOextractOfromObananaOWOcavendishXOpeeldOJournalgofgFoodgSciencegandg
TechnologybO2020bOkmbOhfnochfon 3.3 5

111  nOvitroOanticpancreaticOcancerOactivityOofO”PLycderivedOfractionsOfromO”elicteresOhirsutaOLourdOstemdO
MoleculargBiologygReportsbO2020bOjmbOnomcofk 2.8 0

110 MaximisingOextractionOyieldsOofOgallicOacidOandOhesperetinOfromOlemonOmyrtleOWxackhousiaO
citriodoraXOleafOusingOmicrowaveOassistedOextractiondOResultsgingChemistrybO2020bOhbOgfffnf 2.1 4

109 EffectsOofOdryingOonOphysicalOpropertiesbOphenolicOcompoundsOandOantioxidantOcapacityOofORobustaO
wetOcoffeeOpulpOWXdOHeliyonbO2020bOlbOefjjon 3.6 16

108
OptimizationOofOultrasoundcassistedOextractionOconditionsOforOphenolicOcompoundsOandOantioxidantO
capacityOfromOTuckerooOWyupaniopsisOanacardioidesXOfruitdOSeparationgSciencegandgTechnologybO2020bO
kkbOigkgciglf

2.5 2

107 zevelopmentOofObiodegradableOfilmsObasedOonOseaweedOpolysaccharidesOandO“acOpulpOWMomordicaO
cochinchinensisXbOtheOwasteOgeneratedOfromO“acOoilOproductiondOFoodgHydrocolloidsbO2020bOoobOgfkihh 10.6 15

106 yomparisonOofOconventionalOextractionOtechniqueOwithOultrasoundOassistedOextractionOonOrecoveryO
ofOphenolicOcompoundsOfromOlemonOscentedOteaOtreeOWXOleavesdOHeliyonbO2020bOlbOefilll 3.6 28

105 yhangesOofOphytochemicalsOandOantioxidantOcapacityOofObananaOpeelOduringOtheOripeningOprocessqO
withOandOwithoutOethyleneOtreatmentdOScientiagHorticulturaebO2019bOhkibOhkkchlh 4.1 24

104 StarchcbasedOfilmspOMajorOfactorsOaffectingOtheirOpropertiesdOInternationalgJournalgofgBiologicalg
MacromoleculesbO2019bOgihbOgfmocgfno 7.9 147

103 PhytochemicalbOantioxidantbOanticproliferativeOandOantimicrobialOpropertiesOofOyatharanthusOroseusO
rootOextractbOsaponincenrichedOandOaqueousOfractionsdOMoleculargBiologygReportsbO2019bOjlbOihlkcihmi 2.8 8

102 MicroOandOnanoOencapsulationbOretentionOandOcontrolledOreleaseOofOflavorOandOaromaOcompoundspOwO
criticalOreviewdOTrendsgingFoodgSciencegandgTechnologybO2019bOnlbOhifchkg 15.3 155

101  solationOandOMaximisationOofOExtractionOofOMangiferinOfromOtheORootOofOSalaciaOchinensisOLddO
SeparationsbO2019bOlbOjj 3.1 3

100 wustralianOnativeOfruitspOPotentialOusesOasOfunctionalOfoodOingredientsdOJournalgofgFunctionalgFoodsbO
2019bOlhbOgfikjm 5.1 16

99
StarchcbasedOedibleOcoatingOformulationpOOptimizationOandOitsOapplicationOtoOimproveOtheO
postharvestOqualityOofOâ��yrippsOpinkâ��OappleOunderOdifferentOtemperatureOregimesdOFoodgPackagingg
andgShelfgLifebO2019bOhhbOgffjfo

8.2 14

98 MaximisingOrecoveryOofOphenolicOcompoundsOandOantioxidantOpropertiesOfromObananaOpeelOusingO
microwaveOassistedOextractionOandOwaterdOJournalgofgFoodgSciencegandgTechnologybO2019bOklbOgilfcgimf 3.3 16

97  mprovingOtheOstorageOqualityOofOTahitianOlimesOWXObyOprecstorageOUVcyOirradiationdOJournalgofgFoodg
SciencegandgTechnologybO2019bOklbOgjincgjjj 3.3 5

96 EffectsOofOdifferentOdryingOmethodsOonOextractableOphenolicOcompoundsOandOantioxidantOpropertiesO
fromOlemonOmyrtleOdriedOleavesdOHeliyonbO2019bOkbOefifjj 3.6 34
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95 wOstarchOedibleOsurfaceOcoatingOdelaysObananaOfruitOripeningdOLWTgvgFoodgSciencegandgTechnologybO
2019bOgffbOijgcijm 5.4 69

94 PhysicalOPropertiesbOyarotenoidsOandOwntioxidantOyapacityOofOyarrotOWzaucusOcarotaOLdXOPeelOasO
 nfluencedObyOzifferentOzryingOTreatmentsdOInternationalgJournalgofgFoodgEngineeringbO2018bOgjbO 1.9 4

93
OptimizingOaOsustainableOultrasoundcassistedOextractionOmethodOforOtheOrecoveryOofOpolyphenolsO
fromOlemonObycproductspOcomparisonOwithOhotOwaterOandOorganicOsolventOextractionsdOEuropeang
FoodgResearchgandgTechnologybO2018bOhjjbOgikicgilk

3.4 28

92 PretreatmentOofOcitrusObycproductsOaffectsOpolyphenolOrecoverypOaOreviewdOFoodgReviewsg
InternationalbO2018bOijbOmmfcmok 5.5 19

91 TheOapplicationOofOlowOpressureOstorageOtoOmaintainOtheOqualityOofOzucchinisdONewgZealandgJournalgofg
CropgandgHorticulturalgSciencebO2018bOjlbOhkjchli 0.9 3

90 MicrowaveOirradiationOenhancesOtheOin´ vitroOantifungalOactivityOofOcitrusObycproductOaqueousO
extractsOagainstOwlternariaOalternatadOInternationalgJournalgofgFoodgSciencegandgTechnologybO2018bOkibOgkgfcgkgm3.8 10

89
UltrasoundcassistedOextractionOofOyatharanthusOroseusOWLdXO“dOzonOWPatriciaOWhiteOcultivarXOstemOforO
maximizingOsaponinOyieldOandOantioxidantOcapacitydOJournalgofgFoodgProcessinggandgPreservationbO
2018bOjhbOegikom

2.1 8

88 PhenolicOcompoundsOwithinObananaOpeelOandOtheirOpotentialOusespOwOreviewdOJournalgofgFunctionalg
FoodsbO2018bOjfbOhinchjn 5.1 125

87 EffectOofOstarchOphysiologybOgelatinizationbOandOretrogradationOonOtheOattributesOofOriceO
starchc˛„ccarrageenanOfilmdOStarchxStaerkebO2018bOmfbOgmfffoo 2.3 18

86 EncapsulationOofOyitrusOxycProductOExtractsObyOSprayczryingOandO’reezeczryingOUsingOyombinationsO
ofOMaltodextrinOwithOSoybeanOProteinOandO˛„cyarrageenandOFoodsbO2018bOmbO 4.9 48

85
yombinedOpostharvestOUVcyOandOgcmethylcyclopropeneOWgcMyPXOtreatmentbOfollowedObyOstorageO
continuouslyOinOlowOlevelOofOethyleneOatmosphereOimprovesOtheOqualityOofOTahitianOlimesdOJournalgofg
FoodgSciencegandgTechnologybO2018bOkkbOhjlmchjmk

3.3 8

84 EucalyptusOmicrocorysOleafOextractOderivedO”PLycfractionOreducesOtheOviabilityOofOM wOPayachOcellsO
byOinducingOapoptosisOandOarrestingOcellOcycledOBiomedicinegandgPharmacotherapybO2018bOgfkbOjjocjlf 7.5 12

83 wnOwrrayOofOxioactiveOyompoundsO’romOwustralianOEucalyptsOandOTheirORelevanceOinOPancreaticO
yancerOTherapeuticsdOPancreasbO2018bOjmbOlofcmfm 2.6 4

82 UltrasoundOincreasesOtheOaqueousOextractionOofOphenolicOcompoundsOwithOhighOantioxidantOactivityO
fromOoliveOpomacedOLWTgvgFoodgSciencegandgTechnologybO2018bOnobOhnjchof 5.4 58

81 ScreeningOtheOeffectOofOfourOultrasoundcassistedOextractionOparametersOonOhesperidinOandOphenolicO
acidOcontentOofOaqueousOcitrusOpomaceOextractsdOFoodgBiosciencebO2018bOhgbOhfchl 4.9 32

80 EffectOofOlowcpressureOstorageOonOtheOqualityOofOgreenOcapsicumsOWyapsicumOannumOLdXdOJournalgofg
HorticulturalgSciencegandgBiotechnologybO2018bOoibOkhockil 1.9 5

79 TheOeffectsOofOdifferentOdryingOmethodsOonObioactiveOcompoundOyieldOandOantioxidantOcapacityOofO
PhyllanthusOamarusdOActagHorticulturaebO2018bOigmcihj 0.3

78 TheOeffectsOofOdryingOconditionsOonObioactiveOcompoundsOandOantioxidantOactivityOofOtheOwustralianO
maroonObushbOScaevolaOspinescensdOJournalgofgFoodgProcessinggandgPreservationbO2018bOjhbO 2.1 10
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77 yomparativeOcytotoxicOactivityObetweenOkaempferolOandOgallicOacidOagainstOvariousOcancerOcellOlinesdO
DatagingBriefbO2018bOhgbOgfiicgfil 1.2 16

76 ’ruitOcharacteristicsbOphytochemicalOandOantioxidantOpropertiesOofOblueberryOashOWXdOHeliyonbO2018bOjbOeffnij3.6 5

75  nOvitroOantibacterialOandOanticancerOpropertiesOofO”elicteresOhirsutaOLourdOleafOandOstemOextractsO
andOtheirOfractionsdOMoleculargBiologygReportsbO2018bOjkbOhghkchgii 2.8 8

74
ScreeningOphytochemicalOcontentbOantioxidantbOantimicrobialOandOcytotoxicOactivitiesOofO
yatharanthusOroseusOWLdXO“dOzonOstemOextractOandOitsOfractionsdOBiocatalysisgandgAgriculturalg
BiotechnologybO2018bOglbOjfkcjgg

4.2 18

73 xioactiveOyompoundOYieldOandOwntioxidantOyapacityOofO”elicteresOhirsutaOLourdOStemOasOwffectedObyO
VariousOSolventsOandOzryingOMethodsdOJournalgofgFoodgProcessinggandgPreservationbO2017bOjgbOeghnmo 2.1 28

72 MicrowavecwssistedOExtractionOforOSaponinsOandOwntioxidantOyapacityOfromOXaoOTamOPhanO
WParamignyaOtrimeraXORootdOJournalgofgFoodgProcessinggandgPreservationbO2017bOjgbOeghnkg 2.1 22

71
EffectOofOvacuumcdryingbOhotOaircdryingOandOfreezecdryingOonOpolyphenolsOandOantioxidantOcapacityO
ofOlemonOWyitrusOlimonXOpomaceOaqueousOextractsdOInternationalgJournalgofgFoodgSciencegandg
TechnologybO2017bOkhbOnnfcnnm

3.8 58

70 OptimumOconventionalOextractionOconditionsOforOphenolicsbOflavonoidsbOandOantioxidantOcapacityOofO
”elicteresOhirsutaOLourddOAsiavPacificgJournalgofgChemicalgEngineeringbO2017bOghbOiihcijm 1.3 1

69
EffectOofOextractionOsolventsOandOthermalOdryingOmethodsOonObioactiveOcompoundsOandOantioxidantO
propertiesOofOyatharanthusOroseusOWLdXO“dOzonOWPatriciaOWhiteOcultivarXdOJournalgofgFoodgProcessingg
andgPreservationbO2017bOjgbOegigoo

2.1 16

68 UseOofOlowcpressureOstorageOtoOimproveOtheOqualityOofOtomatoesdOJournalgofgHorticulturalgScienceg
andgBiotechnologybO2017bOohbOknickof 1.9 8

67  nOvitroOanticancerOpropertiesOofOselectedOEucalyptusOspeciesdOIngVitrogCellulargandgDevelopmentalg
BiologygvgAnimalbO2017bOkibOlfjclgk 2.6 11

66 UseOofOresponseOsurfaceOmethodologyOWRSMXOtoOoptimizeOpeaOstarchcchitosanOnovelOedibleOfilmO
formulationdOJournalgofgFoodgSciencegandgTechnologybO2017bOkjbOhhmfchhmn 3.3 36

65
PostharvestOUVcyOtreatmentOcombinedOwithOgcmethylcyclopropeneOWgcMyPXbOfollowedObyOstorageOinO
continuousOlowclevelOethyleneOatmospherebOimprovesOtheOqualityOofOtomatoesdOJournalgofg
HorticulturalgSciencegandgBiotechnologybO2017bOohbOkhgckho

1.9 12

64
ExploringOtheOLeastOStudiedOwustralianOEucalyptO“enerapOyorymbiaOandOwngophoraOforO
PhytochemicalsOwithOwnticancerOwctivityOagainstOPancreaticOMalignanciesdOChemistrygandgBiodiversity
bO2017bOgjbOeglffhog

2.5 6

63 wmyloseclipidOcomplexOasOaOmeasureOofOvariationsOinOphysicalbOmechanicalOandObarrierOattributesOofO
riceOstarchcO˛„OccarrageenanObiodegradableOedibleOfilmdOFoodgPackaginggandgShelfgLifebO2017bOgjbOgfncggk 8.2 36

62  mpactOofOzifferentOExtractionOSolventsOonOxioactiveOyompoundsOandOwntioxidantOyapacityOfromO
theORootOofOSalaciaOchinensisOLddOJournalgofgFoodgQualitybO2017bOhfgmbOgcn 2.7 83

61 xiopolymercxasedOyoatingsOandOPackagingOStructuresOforO mprovedO’oodOQualitydOJournalgofgFoodg
QualitybO2017bOhfgmbOgch 2.7 4

60 yharacterisingOtheOPhysicalbOPhytochemicalOandOwntioxidantOPropertiesOofOtheOTuckerooO
WyupaniopsisOanacardioidesXO’ruitdOTechnologiesbO2017bOkbOkm 2.4 3
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59
OptimizationOofOultrasoundcassistedOextractionOofO”elicteresOhirsutaOLourdOforOenhancedOtotalO
phenolicOcompoundOandOantioxidantOyielddOJournalgofgAppliedgResearchgongMedicinalgandgAromaticg
PlantsbO2017bOmbOggicghi

2.6 10

58 PhytochemicalOandOwntioxidantOPropertiesOfromOzifferentOPartsOofOSalaciaOchinensisOLddOJournalgofg
BiologicallygActivegProductsgFromgNaturebO2017bOmbOjfgcjgf 0.7 3

57 PhysicalbOxarrierbOandOwntioxidantOPropertiesOofOPeaOStarchc“uarO“umOxiocompositeOEdibleO’ilmsObyO
 ncorporationOofONaturalOPlantOExtractsdOFoodgandgBioprocessgTechnologybO2017bOgfbOhhjfchhkf 5.1 35

56
OptimisationOofOultrasoundcassistedOextractionOconditionsOforOphenolicOcontentOandOantioxidantO
activitiesOofOtheOalgaO”ormosiraObanksiiOusingOresponseOsurfaceOmethodologydOJournalgofgAppliedg
PhycologybO2017bOhobOiglgcigmi

3.2 45

55 EffectsOofOdryingOconditionsOonOphysicochemicalOandOantioxidantOpropertiesOofObananaOWMusaO
cavendishXOpeelsdODryinggTechnologybO2017bOikbOggjgcggkg 2.6 38

54
OptimizationOofOultrasoundcassistedOextractionOconditionsOforOrecoveryOofOphenolicOcompoundsOandO
antioxidantOcapacityOfromObananaOWMusaOcavendishXOpeeldOJournalgofgFoodgProcessinggandg
PreservationbO2017bOjgbOegigjn

2.1 26

53 zevelopmentOofOtheOultrasonicOconditionsOasOanOadvancedOtechniqueOforOextractionOofOphenolicO
compoundsOfromOEucalyptusOrobustadOSeparationgSciencegandgTechnologybO2017bOkhbOgffcggh 2.5 8

52 zevelopmentOofOedibleOblendOfilmsOwithOgoodOmechanicalOandObarrierOpropertiesOfromOpeaOstarchO
andOguarOgumdOStarchxStaerkebO2017bOlobOglffhhm 2.3 14

51 TheOEffectsOofOzryingOonOPhysicocyhemicalOPropertiesOandOwntioxidantOyapacityOofOtheOxrownOwlgaO
W”ormosiraObanksiiOWTurnerXOzecaisneXdOJournalgofgFoodgProcessinggandgPreservationbO2017bOjgbOegifhk 2.1 12

50
EnhancementOofOtheOtotalOphenolicOcompoundsOandOantioxidantOactivityOofOaqueousOyitrusOlimonOLdO
pomaceOextractOusingOmicrowaveOpretreatmentOonOtheOdryOpowderdOJournalgofgFoodgProcessinggandg
PreservationbO2017bOjgbOegigkh

2.1 24

49 yytotoxicOEffectOofOxitterOMelonOWMomordicaOcharantiaOLdXOEthanolOExtractOandO tsO’ractionsOonO
PancreaticOyancerOyellsOinOvitrodOExploratorygResearchgandgHypothesisgingMedicinebO2017bOhbOgcgg 1 3

48 PhytochemicalOretentionOandOantioxidantOcapacityOofOxaoOtamOphanOWParamignyaOtrimeraXOrootOasO
preparedObyOdifferentOdryingOmethodsdODryinggTechnologybO2016bOijbOihjciij 2.6 31

47 yharacterizationOofOriceOstarchc˛„ccarrageenanObiodegradableOedibleOfilmdOEffectOofOstearicOacidOonOtheO
filmOpropertiesdOInternationalgJournalgofgBiologicalgMacromoleculesbO2016bOoibOokhcolf 7.9 69

46 OptimisationOofOaqueousOextractionOconditionsOforOtheOrecoveryOofOphenolicOcompoundsOandO
antioxidantsOfromOlemonOpomacedOInternationalgJournalgofgFoodgSciencegandgTechnologybO2016bOkgbOhffochfgn3.8 24

45 SweetOcherrypOyompositionbOpostharvestOpreservationbOprocessingOandOtrendsOforOitsOfutureOusedO
TrendsgingFoodgSciencegandgTechnologybO2016bOkkbOmhcni 15.3 84

44 EnhancingOtheOTotalOPhenolicOyontentOandOwntioxidantsOofOLemonOPomaceOwqueousOExtractsObyO
wpplyingOUVcyO rradiationOtoOtheOzriedOPowderdOFoodsbO2016bOkbO 4.9 15

43
OptimumOyonditionsOforOMicrowaveOwssistedOExtractionOforORecoveryOofOPhenolicOyompoundsOandO
wntioxidantOyapacityOfromOMacadamiaOWMacadamiaOtetraphyllaXOSkinOWasteOUsingOWaterdOProcessesbO
2016bOjbOh

2.9 14

42 MechanicalOandOPhysicalOPropertiesOofOPeaOStarchOEdibleO’ilmsOinOtheOPresenceOofO“lyceroldOJournalg
ofgFoodgProcessinggandgPreservationbO2016bOjfbOgiiocgikg 2.1 36
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41 OptimizationOofOphysicalOandOopticalOpropertiesOofObiodegradableOedibleOfilmsObasedOonOpeaOstarchO
andOguarOgumdOIndustrialgCropsgandgProductsbO2016bOnlbOijhcikh 5.9 89

40
wntioxidantOandOanticproliferativeOpropertiesOofOzavidsonâ��sOplumOWzavidsoniaOpruriensO’dOMuellXO
phenoliccenrichedOextractsOasOaffectedObyOdifferentOextractionOsolventsdOJournalgofgHerbalgMedicinebO
2016bOlbOgnmcgoh

2.3 21

39  mpactOofOdifferentOsolventsOonOtheOrecoveryOofObioactiveOcompoundsOandOantioxidantOpropertiesO
fromOlemonOWOLdXOpomaceOwastedOFoodgSciencegandgBiotechnologybO2016bOhkbOomgcomm 3 27

38 PhysicochemicalbOantioxidantOandOanticcancerOactivityOofOaOEucalyptusOrobustaOWSmdXOleafOaqueousO
extractdOIndustrialgCropsgandgProductsbO2015bOljbOglmcgmj 5.9 24

37 MicrowavecassistedOextractionOofOEucalyptusOrobustaOleafOforOtheOoptimalOyieldOofOtotalOphenolicO
compoundsdOIndustrialgCropsgandgProductsbO2015bOlobOhofchoo 5.9 80

36 EffectsOofOzifferentOzryingOMethodsOonOxioactiveOyompoundOYieldOandOwntioxidantOyapacityOofO
PhyllanthusOamarusdODryinggTechnologybO2015bOiibOgfflcgfgm 2.6 54

35 OptimizationOofOfarcinfraredOvacuumOdryingOconditionsOforOMiangOleavesOWyamelliaOsinensisOvardO
assamicaXOusingOresponseOsurfaceOmethodologydOFoodgSciencegandgBiotechnologybO2015bOhjbOjlgcjlo 3 9

34 EffectOofOzryingOyonditionsOonOPhysicochemicalOandOwntioxidantOPropertiesOofOVitexOagnusccastusO
LeavesdOJournalgofgFoodgProcessinggandgPreservationbO2015bOiobOhklhchkmg 2.1 14

33 wntioxidantOandOanticancerOcapacityOofOsaponincenrichedOyaricaOpapayaOleafOextractsdOInternationalg
JournalgofgFoodgSciencegandgTechnologybO2015bOkfbOglocgmm 3.8 36

32
wONewOMethodOforONavigatingOOptimalOzirectionOforOPullingOLigandOfromOxindingOPocketpO
wpplicationOtoORankingOxindingOwffinityObyOSteeredOMolecularOzynamicsdOJournalgofgChemicalg
InformationgandgModelingbO2015bOkkbOhmigcn

6.1 33

31 OptimizationOofOultrasoundcassistedOextractionOconditionsOforOeupholOfromOtheOmedicinalOplantbO
EuphorbiaOtirucallibOusingOresponseOsurfaceOmethodologydOIndustrialgCropsgandgProductsbO2015bOlibOgomchfh5.9 40

30  nvestigationOofOphytochemicalsOandOantioxidantOcapacityOofOselectedOEucalyptusOspeciesOusingO
conventionalOextractiondOChemicalgPapersbO2015bO 1.9 6

29 xotanicalbOPhytochemicalbOandOwnticancerOPropertiesOofOtheOEucalyptusOSpeciesdOChemistrygandg
BiodiversitybO2015bOghbOofmchj 2.5 39

28
OptimumOaqueousOextractionOconditionsOforOpreparationOofOaOphenoliccenrichedOzavidsonVsOplumO
WzavidsoniaOpruriensO’dOMuellXOextractdOInternationalgJournalgofgFoodgSciencegandgTechnologybO2015bO
kfbOhjmkchjnh

3.8 4

27 EffectOofOExtractionOSolventsOandOzryingOMethodsOonOtheOPhysicochemicalOandOwntioxidantO
PropertiesOofO”elicteresOhirsutaOLourdOLeavesdOTechnologiesbO2015bOibOhnkcifg 2.4 31
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