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88 zurrentOtrendsOinOtheOenhancementOofOantioxidantOactivityOofOwheatObreadObyOtheOadditionOofOplantO
materialsOrichOinOphenolicOcompoundseOTrendsiiniFoodiScienceiandiTechnologycO2014cOkgcOkodmh 15.3 140

87 TheOinfluenceOofOproteindflavonoidOinteractionsOonOproteinOdigestibilityOinOvitroOandOtheOantioxidantO
qualityOofObreadsOenrichedOwithOonionOskineOFoodiChemistrycO2013cOhkhcOklhdo 8.5 125

86
TheOeffectOofOdifferentOsolventsOandOnumberOofOextractionOstepsOonOtheOpolyphenolOcontentOandO
antioxidantOcapacityOofObasilOleavesOWOcimumObasilicumOLeYOextractseOSaudiiJournaliofiBiologicali
SciencescO2016cOijcOmiodjj

4 112

85 –ffectOofOabioticOelicitationOonOmainOhealthdpromotingOcompoundscOantioxidantOactivityOandO
commercialOqualityOofObutterOlettuceOWLactucaOsativaOLeYeOFoodiChemistrycO2014cOhkocOiljdmg 8.5 102

84 QualityOandOantioxidantOpropertiesOofObreadsOenrichedOwithOdryOonionOWxlliumOcepaOLeYOskineOFoodi
ChemistrycO2013cOhjocOhmihdo 8.5 98

83 xntioxidantOandOanticancerOactivitiesOofOzhenopodiumOquinoaOleavesOextractsOdOinOvitroOstudyeOFoodi
andiChemicaliToxicologycO2013cOlncOhlkdmg 4.7 98

82 yreadOenrichedOwithOquinoaOleavesOdOtheOinfluenceOofOproteindphenolicsOinteractionsOonOtheO
nutritionalOandOantioxidantOqualityeOFoodiChemistrycO2014cOhmicOlkdmi 8.5 97

81 –ffectOofOcarobOWzeratoniaOsiliquaOLeYOflourOonOtheOantioxidantOpotentialcOnutritionalOqualitycOandO
sensoryOcharacteristicsOofOfortifiedOdurumOwheatOpastaeOFoodiChemistrycO2016cOhpkcOmjndki 8.5 83

80 zharacterizationOofOpolyphenolOoxidaseOfromObutterOlettuceOWLactucaOsativaOvareOcapitataOLeYeOFoodi
ChemistrycO2008cOhgncOhipdhjl 8.5 66

79 yiologicallyOactiveOpeptidesOobtainedObyOenzymaticOhydrolysisOofOxdzukiObeanOseedseOFoodiChemistrycO
2013cOhkhcOihnndoj 8.5 64

78 ProteinvPhenolicO₂nteractionsOasOaO—actorOxffectingOtheOPhysicochemicalOPropertiesOofOWhiteOyeanO
ProteinseOMoleculescO2019cOikcO 4.8 58

77 ₂mpactOofOgerminationOtimeOandOtypeOofOilluminationOonOtheOantioxidantOcompoundsOandOantioxidantO
capacityOofOLensOculinarisOsproutseOScientiaiHorticulturaecO2012cOhkgcOondpl 4.1 57

76 –ffectOofObioaccessibilityOofOphenolicOcompoundsOonOinOvitroOanticancerOactivityOofObroccoliOsproutseO
FoodiResearchiInternationalcO2012cOkpcOkmpdknm 7 56

75 –nhancementOofOyieldcOnutritionalOandOnutraceuticalOpropertiesOofOtwoOcommonObeanOcultivarsO
followingOtheOapplicationOofOseaweedOextractOWYeOSaudiiJournaliofiBiologicaliSciencescO2018cOilcOlmjdlnh 4 55

74 ₂nOvitroOdigestibilityOandOstarchOcontentcOpredictedOglycemicOindexOandOpotentialOinOvitroOantidiabeticO
effectOofOlentilOsproutsOobtainedObyOdifferentOgerminationOtechniqueseOFoodiChemistrycO2013cOhjocOhkhkdig8.5 52

73 WheatObreadOenrichedOwithOgreenOcoffeeOdO₂nOvitroObioaccessibilityOandObioavailabilityOofOphenolicsO
andOantioxidantOactivityeOFoodiChemistrycO2017cOiihcOhklhdhkln 8.5 51

72 zomparisonOofOphenolicOacidsOprofileOandOantioxidantOpotentialOofOsixOvarietiesOofOspeltOWTriticumO
speltaOLeYeOJournaliofiAgriculturaliandiFoodiChemistrycO2012cOmgcOkmgjdhi 5.7 50
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71 –ffectOofOascorbicOacidOpostharvestOtreatmentOonOenzymaticObrowningcOphenolicsOandOantioxidantO
capacityOofOstoredOmungObeanOsproutseOFoodiChemistrycO2018cOijpcOhhmgdhhmm 8.5 48

70 xntioxidantcOnutritionalOandOfunctionalOcharacteristicsOofOwheatObreadOenrichedOwithOgroundO
flaxseedOhullseOFoodiChemistrycO2017cOihkcOjidjo 8.5 47

69  roundOgreenOcoffeeObeansOasOaOfunctionalOfoodOsupplementOâ��OPreliminaryOstudyeOLWTiyiFoodiSciencei
andiTechnologycO2015cOmjcOmphdmpp 5.4 44

68 SoymilkOenrichedOwithOgreenOcoffeeOphenolicsOdOxntioxidantOandOnutritionalOpropertiesOinOtheOlightOofO
phenolicsdfoodOmatrixOinteractionseOFoodiChemistrycO2017cOiijcOhdn 8.5 38

67 xnticancerOandOantioxidantOactivityOofObreadOenrichedOwithObroccoliOsproutseOBioMediResearchi
InternationalcO2014cOighkcOmgoglj 3 38

66 MechanismOofOactionOandOinteractionsObetweenOxanthineOoxidaseOinhibitorsOderivedOfromOnaturalO
sourcesOofOchlorogenicOandOferulicOacidseOFoodiChemistrycO2017cOiilcOhjodhkl 8.5 37

65 –licitationOandOprecursorOfeedingOasOtoolsOforOtheOimprovementOofOtheOphenolicOcontentOandO
antioxidantOactivityOofOlentilOsproutseOFoodiChemistrycO2014cOhmhcOioodpl 8.5 37

64
xntioxidativeOandOantidinflammatoryOpotentialOofOphenolicsOfromOpurpleObasilOWOcimumObasilicumOLeYO
leavesOinducedObyOjasmoniccOarachidonicOandO˛†daminobutyricOacidOelicitationeOInternationaliJournaliofi
FoodiScienceiandiTechnologycO2016cOlhcOhmjdhng

3.8 37

63 NutritionalOandOxntioxidantOPotentialOofOLentilOSproutsOxffectedObyO–licitationOwithOTemperatureO
StresseOJournaliofiAgriculturaliandiFoodiChemistrycO2014cOmicOjjgmdjjhj 5.7 35

62
–ffectsOofOsproutingOandOpostharvestOstorageOunderOcoolOtemperatureOconditionsOonOstarchOcontentO
andOantioxidantOcapacityOofOgreenOpeacOlentilOandOyoungOmungObeanOsproutseOFoodiChemistrycO2015cO
holcOppdhgl

8.5 33

61 ₂nfluenceOofOmedicinalOandOaromaticOplantsOintoOriskOassessmentOofOaOnewObioactiveOpackagingObasedO
onOpolylacticOacidOWPLxYeOFoodiandiChemicaliToxicologycO2019cOhjicOhhgmmi 4.7 32

60 –licitationOwithOabioticOstressesOimprovesOprodhealthOconstituentscOantioxidantOpotentialOandO
nutritionalOqualityOofOlentilOsproutseOSaudiiJournaliofiBiologicaliSciencescO2015cOiicOkgpdhm 4 31

59 yreadOenrichedOwithOzhenopodiumOquinoaOleavesOpowderOâ��OTheOproceduresOforOassessingOtheO
fortificationOefficiencyeOLWTiyiFoodiScienceiandiTechnologycO2015cOmicOhiimdhijk 5.4 30

58 OnionOskinOâ��ORawOmaterialOforOtheOproductionOofOsupplementOthatOenhancesOtheOhealthdbeneficialO
propertiesOofOwheatObreadeOFoodiResearchiInternationalcO2015cOnjcOpndhgm 7 30

57 ₂nfluenceOofOelicitationOwithOHâ��Oâ��OonOphenolicsOcontentcOantioxidantOpotentialOandOnutritionalOqualityO
ofOLensOculinarisOsproutseOJournaliofitheiScienceiofiFoodiandiAgriculturecO2014cOpkcOkopdpm 4.3 30

56 ₂mprovementOinOsproutedOwheatOflourOfunctionalityqOeffectOofOtimecOtemperatureOandOelicitationeO
InternationaliJournaliofiFoodiScienceiandiTechnologycO2015cOlgcOihjldihki 3.8 29

55 ModificationOofO rowthcOYieldcOandOtheONutraceuticalOandOxntioxidativeOPotentialOofOSoybeanO
ThroughOtheOUseOofOSyntheticOyiostimulantseOFrontiersiiniPlantiSciencecO2018cOpcOhkgh 6.2 28

54 zharacterizationOofOxctiveOzompoundsOofO’ifferentO arlicOWxlliumOsativumOLeYOzultivarseOPolishi
JournaliofiFoodiandiNutritioniSciencescO2018cOmocOnjdoh 3.1 27

(2018-2018)

3



53 –ffectOofOfortificationOwithOparsleyOWPetroselinumOcrispumOMilleYOleavesOonOtheOnutraceuticalOandO
nutritionalOqualityOofOwheatOpastaeOFoodiChemistrycO2016cOhpgcOkhpdkio 8.5 27

52 ₂nfluenceOofOsproutingOandOelicitationOonOphenolicOacidsOprofileOandOantioxidantOactivityOofOwheatO
seedlingseOJournaliofiCerealiSciencecO2016cOngcOiihdiio 3.8 26

51 LipoxygenaseOinhibitorsOandOantioxidantsOfromOgreenOcoffeeâ��mechanismOofOactionOinOtheOlightOofO
potentialObioaccessibilityeOFoodiResearchiInternationalcO2014cOmhcOkodll 7 26

50 StarchOandOproteinOanalysisOofOwheatObreadOenrichedOwithOphenolicsdrichOsproutedOwheatOfloureOFoodi
ChemistrycO2017cOiiocOmkjdmko 8.5 25

49
PotentiallyObioaccessibleOphenolicscOantioxidantOactivityOandOnutritionalOqualityOofOyoungObuckwheatO
sproutsOaffectedObyOelicitationOandOelicitationOsupportedObyOphenylpropanoidOpathwayOprecursorO
feedingeOFoodiChemistrycO2016cOhpicOmildji

8.5 24

48
–licitationOeffectOofOSaccharomycesOcerevisiaeOyeastOextractOonOmainOhealthdpromotingOcompoundsO
andOantioxidantOandOantidinflammatoryOpotentialOofObutterOlettuceOWLactucaOsativaOLeYeOJournaliofithei
ScienceiofiFoodiandiAgriculturecO2016cOpmcOilmldni

4.3 23

47 ProductionOofOreadydtodeatOlentilOsproutsOwithOimprovedOantioxidantOcapacityqOoptimizationOofO
elicitationOconditionsOwithOhydrogenOperoxideeOFoodiChemistrycO2015cOhogcOihpdiim 8.5 21

46 NutritionalOandOhealthdpromotingOpropertiesOofObeanOpasteOfortifiedOwithOonionOskinOinOtheOlightOofO
phenolicdfoodOmatrixOinteractionseOFoodiandiFunctioncO2015cOmcOjlmgdm 6.1 21

45 YellowdcoatedOquinoaOWzhenopodiumOquinoaOWilldYOdOphysicochemicalcOnutritionalcOandOantioxidantO
propertieseOJournaliofitheiScienceiofiFoodiandiAgriculturecO2020cOhggcOigjldigki 4.3 20

44 PotentialOinOvitroOantioxidantcOantidinflammatorycOantidiabeticcOandOanticancerOeffectOofOarachidonicO
aciddelicitedObasilOleaveseOJournaliofiFunctionaliFoodscO2017cOjmcOipgdipp 5.1 18

43 –ffectOofOfoliarOapplicationOofOaOnitrophenolateâ��basedObiostimulantOonOtheOyieldOandOqualityOofOtwoO
beanOcultivarseOScientiaiHorticulturaecO2017cOihkcOnmdoi 4.1 17

42
–ffectOofOarachidonicOandOjasmonicOacidOelicitationOonOtheOcontentOofOphenolicOcompoundsOandO
antioxidantOandOantidinflammatoryOpropertiesOofOwheatgrassOWTriticumOaestivumOLeYeOFoodiChemistrycO
2019cOioocOilmdimh

8.5 17

41 xntioxidantOpotentialOofOfreshOandOstoredOlentilOsproutsOaffectedObyOelicitationOwithOtemperatureO
stresseseOInternationaliJournaliofiFoodiScienceiandiTechnologycO2014cOkpcOhohhdhohn 3.8 17

40 TheOphenolicOcontentOandOantioxidantOactivityOofOtheOaqueousOandOhydroalcoholicOextractsOofOhopsO
andOtheirOpelletseOJournaliofitheiInstituteiofiBrewingcO2013cOhhpcOnfadnfa 2 17

39
HydrogenOPeroxideOTreatmentOandOtheOPhenylpropanoidOPathwayOPrecursorsO—eedingO₂mproveO
PhenolicsOandOxntioxidantOzapacityOofOQuinoaOSproutsOviaOanO₂nductionOofOLdTyrosineOandO
LdPhenylalanineOxmmoniadLyasesOxctivitieseOJournaliofiChemistrycO2016cOighmcOhdn

2.3 17

38 TheOeffectOofOinOvitroOdigestioncOfoodOmatrixcOandOhydrothermalOtreatmentOonOtheOpotentialO
bioaccessibilityOofOselectedOphenolicOcompoundseOFoodiChemistrycO2021cOjkkcOhioloh 8.5 15

37 NutritionalOqualityOofOfreshOandOstoredOlegumesOsproutsOdO–ffectOofOLactobacillusOplantarumOippvO
enrichmenteOFoodiChemistrycO2019cOioocOjildjji 8.5 14

36 ₂nfluenceOofO’ryingOTemperatureOonOPhenolicOxcidsOzompositionOandOxntioxidantOxctivityOofO
SproutsOandOLeavesOofOWhiteOandORedOQuinoaeOJournaliofiChemistrycO2019cOighpcOhdo 2.3 14
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35 ₂nteractionsOofOgreenOcoffeeObeanOphenolicsOwithOwheatObreadOmatrixOinOaOmodelOofOsimulatedOinO
vitroOdigestioneOFoodiChemistrycO2018cOilocOjghdjgn 8.5 14

34
zhangesOofOantioxidantOpotentialOofOpastaOfortifiedOwithOparsleyOWPetroselinumOzrispumOmilleYOleavesO
inOtheOlightOofOproteindphenolicsOinteractionseOActaiScientiarumiPolonorumxiTechnologiaiAlimentariacO
2015cOhkcOipdjm

1 14

33
yiochemicalOPropertiesOofOPolyphenolOOxidasesOfromOReadydtod–atOLentilOWLensOculinarisOMedikeYO
SproutsOandO—actorsOxffectingOTheirOxctivitiesqOxOSearchOforOPotentOToolsOLimitingO–nzymaticO
yrowningeOFoodscO2019cOocO

4.9 13

32  rindingOandONutritionalOPropertiesOofOSixOSpeltOWTriticumOaestivumOsspeOspeltaOLeYOzultivarseOCereali
ChemistrycO2014cOphcOikndilk 2.4 13

31
PotentiallyObioaccessibleOphenolicscOantioxidantOcapacitiesOandOtheOcolourOofOcarrotcOpumpkinOandO
appleOpowdersOâ��OeffectOofOdryingOtemperatureOandOsampleOstructureeOInternationaliJournaliofiFoodi
ScienceiandiTechnologycO2020cOllcOhjmdhkl

3.8 13

30 LactobacillusOplantarumOippVOimprovesOtheOmicrobiologicalOqualityOofOlegumeOsproutsOandO
effectivelyOsurvivesOinOtheseOcarriersOduringOcoldOstorageOandOinOvitroOdigestioneOPLoSiONEcO2018cOhjcOegignnpj3.7 13

29 NutritionalOandOprodhealthOqualityOofOlentilOandOadzukiObeanOsproutsOenrichedOwithOprobioticOyeastO
SaccharomycesOcerevisiaeOvareOboulardiieOLWTiyiFoodiScienceiandiTechnologycO2019cOhggcOiigdiim 5.4 12

28 WinterOwheatOfertilizedOwithObiogasOresidueOandOminingOwasteqOyieldingOandOtheOqualityOofOgraineO
JournaliofitheiScienceiofiFoodiandiAgriculturecO2016cOpmcOjklkdmh 4.3 11

27
₂mpactOofO₂nteractionsObetweenO—erulicOandOzhlorogenicOxcidsOonO–nzymaticOandONond–nzymaticO
LipidsOOxidationqOxnO–xampleOofOyreadO–nrichedOwithO reenOzoffeeO—loureOAppliediSciencesi
tSwitzerlanducO2019cOpcOlmo

2.6 10

26
NutritionalOpotentialOandOinhibitoryOactivityOofObreadOfortifiedOwithOgreenOcoffeeObeansOagainstO
enzymesOinvolvedOinOmetabolicOsyndromeOpathogenesiseOLWTiyiFoodiScienceiandiTechnologycO2018cO
plcOnodok

5.4 8

25 ₂nteractionsObetweenOantiradicalOandOantidinflammatoryOcompoundsOfromOcoffeeOandOcoconutO
affectedObyOgastrointestinalOdigestionOâ��O₂n´ vitroOstudyeOLWTiyiFoodiScienceiandiTechnologycO2016cOmpcOlgmdlhk5.4 7

24 –ffectOofObasilOleavesOandOwheatObranOwaterOextractsOonOenzymaticObrowningOofOshreddedOstorageO
icebergOlettuceeOInternationaliJournaliofiFoodiScienceiandiTechnologycO2020cOllcOhjhodhjil 3.8 7

23 yiologicalOactivitycOphytochemicalOparameterscOandOpotentialObioaccessibilityOofOwheatObreadO
enrichedOwithOpowderOandOmicrocapsulesOmadeOfromOSaskatoonOberryeOFoodiChemistrycO2021cOjjocOhiogim8.5 7

22
QualityOofONewO—unctionalOPowderedOyeveragesO–nrichedOwithOLyophilizedO—ruitsâ��PotentiallyO
yioaccessibleOxntioxidantOPropertiescONutritionalOValuecOandOzonsumerOxnalysiseOAppliediSciencesi
tSwitzerlanducO2020cOhgcOjmmo

2.6 6

21
PotentiallyOyioaccessibleOPhenolicsOfromOMungOyeanOandOxdzukiOyeanOSproutsO–nrichedOwithO
ProbioticdxntioxidantOPropertiesOandO–ffectOonOtheOMotilityOandOSurvivalOofOx SOHumanO astricO
zarcinomaOzellseOMoleculescO2020cOilcO

4.8 6

20
–licitationOandOtreatmentOwithOprecursorsOofOphenolicsOsynthesisOimproveOlowdmolecularO
antioxidantsOandOantioxidantOcapacityOofObuckwheatOsproutseOActaiScientiarumiPolonorumxi
TechnologiaiAlimentariacO2016cOhlcOhndio

1 6

19
–ffectsOofOprobioticOLe´ plantarumOippvOonOconsumerOqualitycOaccumulationOofOphenolicscOantioxidantO
capacityOandObiochemicalOchangesOinOlegumeOsproutseOInternationaliJournaliofiFoodiScienceiandi
TechnologycO2019cOlkcOikjndikkm

3.8 5

18 –ffectsOofOglutendfreeObreadscOwithOvaryingOfunctionalOsupplementscOonOtheObiochemicalOparametersO
andOantioxidantOstatusOofOratOserumeOFoodiChemistrycO2015cOhoicOimodnk 8.5 5
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17 –ffectOofOyasilOLeavesOandOWheatOyranOWaterO–xtractsOonOxntioxidantOzapacitycOSensoryOPropertiesO
andOMicrobiologicalOQualityOofOShreddedO₂cebergOLettuceOduringOStorageeOAntioxidantscO2020cOpcO 7.1 5

16 NutritionalOqualitycOphenolicscOandOantioxidantOcapacityOofOmungObeanOpasteOobtainedOfromOseedsO
soakedOinOsodiumObicarbonateeOLWTiyiFoodiScienceiandiTechnologycO2018cOpncOklmdkmh 5.4 5

15 PhytochemicalOpropertiesOandOheavyOmetalOaccumulationOinOwheatOgrainOafterOthreeOyearsâ��O
fertilizationOwithObiogasOdigestateOandOmineralOwasteeOAgriculturaliandiFoodiSciencecO2017cOimcO 2 5

14 ₂mprovementOofOHealthdPromotingO—unctionalityOofORyeOyreadObyO—ortificationOwithO—reeOandO
MicroencapsulatedOPowdersOfromONutteOAntioxidantscO2020cOpcO 7.1 5

13 TranscriptionalOandObiochemicalOresponseOofObarleyOtoOcodexposureOofOmetaldbasedOnanoparticleseO
ScienceiofitheiTotaliEnvironmentcO2021cOnoicOhkmooj 10.2 5

12 zhemicalOcompositionOofOseedsOofOlinseedOWLinumOusitatissimumOLeYOcultivarsOdependingOonOtheO
intensityOofOagriculturalOtechnologyeOJournaliofiElementologycO2016cO 1.3 3

11 SafenessOofO’ietsOyasedOonO lutend—reeOyuckwheatOyreadO–nrichedOwithOSeedsOandONutsd–ffectOonO
OxidativeOandOyiochemicalOParametersOinORatOSerumeONutrientscO2019cOhicO 6.7 3

10 ₂nOVitroOyiologicalOxctivitiesOofO—ruitsOandOLeavesOofOThunbeOandOTheirO₂soprenoidsOandOPolyphenolicsO
ProfileeOAntioxidantscO2020cOpcO 7.1 2

9 zytoprotectiveOzompoundsO₂nterfereOwithOtheONutraceuticalOPotentialOofOyreadOSupplementedOwithO
 reenOzoffeeOyeanseOAntioxidantscO2019cOocO 7.1 2

8
–ffectOofOcoldOstorageOonOtheOpotentiallyObioaccessibleOisoflavonesOandOantioxidantOactivitiesOofO
soybeanOsproutsOenrichedOwithOLactobacillusOplantarumOippveOLWTiyiFoodiScienceiandiTechnologycO
2020cOhhocOhgooig

5.4 2

7
StudiesOonOtheOdevelopmentOofOvegetabledbasedOpowderedObeveragesOâ��O–ffectOofOtheOcompositionO
andOdispersingOtemperatureOonOpotentialObioaccessibilityOofOmainOlowdmolecularOantioxidantsOandO
antioxidantOpropertieseOLWTiyiFoodiScienceiandiTechnologycO2020cOhjhcOhgpoii

5.4 2

6 ProspectsOandOxpplicationsOofONaturalOyloodd’erivedOProductsOinORegenerativeOMedicineeeO
InternationaliJournaliofiMoleculariSciencescO2021cOijcO 6.3 2

5 TheOcontentOofOelementsOandOqualityOparametersOofOwinterOryeOgrainOasOinfluencedObyO
biochardamendedOsoileOZemdirbystecO2018cOhglcOhhdig 1.1 1

4
SpicyOHerbO–xtractsOasOaOPotentialO₂mproverOofOtheOxntioxidantOPropertiesOandO₂nhibitorOofO
–nzymaticOyrowningOandO–ndogenousOMicrobiotaO rowthOinOStoredOMungOyeanOSproutseO
AntioxidantscO2021cOhgcO

7.1 1

3 StrategiesOtoOreduceOlipidOconsumptionO2020cOphdhgi

2
—attyOacidsOprofilecOatherogenicOandOthrombogenicOhealthOlipidOindicesOofOlyophilizedObuckwheatO
sproutsOmodifiedOwithOtheOadditionOofOSaccharomycesOcerevisiaeOvareOboulardiieOActaiScientiarumi
PolonorumxiTechnologiaiAlimentariacO2020cOhpcOkojdkpg

1

1 TheOpossibilitiesOofOusingOelicitorsOinOtheOincreaseOofOfunctionalOvalueOofOwinterOwheatOgrainOunderO
fieldOconditionseOCerealiChemistrycO2021cOpocOhgjodhgko 2.4
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