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l Paper IF Citations

186 PlantsKandKhumanKhealthKinKtheKtwentyXfirstKcenturyYKTrendsgingBiotechnologyWK2002WKcaWKfccXdb 15.1 567

185 wlavanolsKandKanthocyaninsKinKcardiovascularKhealthkKaKreviewKofKcurrentKevidenceYKInternationalg
JournalgofgMoleculargSciencesWK2010WKbbWKbghjXhad 6.3 413

184 –aturalKbioactiveKcompoundsKfromKwineryKbyXproductsKasKhealthKpromoterskKaKreviewYKInternationalg
JournalgofgMoleculargSciencesWK2014WKbfWKbfgdiXhi 6.3 313

183 themicalKandKbiologicalKcharacterisationKofKnutraceuticalKcompoundsKofKbroccoliYKJournalgofg
PharmaceuticalgandgBiomedicalgAnalysisWK2006WKebWKbfaiXcc 3.5 281

182 –aturalKbioactiveKcompoundsKofKtitrusKlimonKforKfoodKandKhealthYKJournalgofgPharmaceuticalgandg
BiomedicalgAnalysisWK2010WKfbWKdchXef 3.5 264

181 çheKphysiologicalKimportanceKofKglucosinolatesKonKplantKresponseKtoKabioticKstressKinKsrassicaYK
InternationalgJournalgofgMoleculargSciencesWK2013WKbeWKbbgahXcf 6.3 200

180 PhytochemicalKcharacterisationKforKindustrialKuseKofKpomegranateKSPunicaKgranatumK“YTKcultivarsK
grownKinKápainYKJournalgofgthegSciencegofgFoodgandgAgricultureWK2011WKjbWKbijdXjag 4.3 190

179 vlicitationkKaKtoolKforKenrichingKtheKbioactiveKcompositionKofKfoodsYKMoleculesWK2014WKbjWKbdfebXgd 4.8 187

178 znhibitoryKeffectsKofKgrapeKseedKextractKonKlipasesYKNutritionWK2003WKbjWKihgXj 4.8 177

177 uifferentialKresponsesKofKfiveKcherryKtomatoKvarietiesKtoKwaterKstresskKchangesKonKphenolicK
metabolitesKandKrelatedKenzymesYKPhytochemistryWK2011WKhcWKhcdXj 4 161

176 znfluenceKofKlightKonKhealthXpromotingKphytochemicalsKofKbroccoliKsproutsYKJournalgofgthegSciencegofg
FoodgandgAgricultureWK2008WKiiWKjaeXjba 4.3 145

175 rccumulationKofKwlavonolsKoverKyydroxycinnamicKrcidsKwavorsK—xidativeKuamageKProtectionKunderK
rbioticKátressYKFrontiersgingPlantgScienceWK2016WKhWKidi 6.2 143

174 tookingKmethodsKofKsrassicaKrapaKaffectKtheKpreservationKofKglucosinolatesWKphenolicsKandKvitaminK
tYKFoodgResearchgInternationalWK2010WKedWKbeffXbegd 7 119

173 áimultaneousKidentificationKofKglucosinolatesKandKphenolicKcompoundsKinKaKrepresentativeK
collectionKofKvegetableKsrassicaKrapaYKJournalgofgChromatographygAWK2009WKbcbgWKggbbXj 4.5 115

172 zndustrialKuseKofKpepperKStapsicumKannumK“YTKderivedKproductskKçechnologicalKbenefitsKandK
biologicalKadvantagesYKFoodgChemistryWK2019WKcheWKihcXiif 8.5 115

171 zmprovingKtheKphytochemicalKcompositionKofKbroccoliKsproutsKbyKelicitationYKFoodgChemistryWK2011WK
bcjWKdfXee 8.5 114

170 setalainsKinKtheKeraKofKglobalKagriXfoodKscienceWKtechnologyKandKnutritionalKhealthYKPhytochemistryg
ReviewsWK2008WKhWKcgbXcia 7.7 114
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169 ”ineralsKinKplantKfoodkKeffectKofKagriculturalKpracticesKandKroleKinKhumanKhealthYKrKreviewYK
AgronomygforgSustainablegDevelopmentWK2010WKdaWKcjfXdaj 6.8 106

168 xrowingKhardierKcropsKforKbetterKhealthkKáalinityKtoleranceKandKtheKnutritionalKvalueKofKbroccoliYK
JournalgofgAgriculturalgandgFoodgChemistryWK2009WKfhWKfhcXhi 5.7 99

167 sroccoliXderivedKbyXproductsXXaKpromisingKsourceKofKbioactiveKingredientsYKJournalgofgFoodgScienceWK
2010WKhfWKtdidXjc 3.4 98

166 PhytochemicalKfingerprintingKofKvegetableKsrassicaKoleraceaKandKsrassicaKnapusKbyKsimultaneousK
identificationKofKglucosinolatesKandKphenolicsYKPhytochemicalgAnalysisWK2011WKccWKbeeXfc 3.4 96

165 vvaluationKofK“atinXrmericanKfruitsKrichKinKphytochemicalsKwithKbiologicalKeffectsYKJournalgofg
FunctionalgFoodsWK2014WKhWKfjjXgai 5.1 93

164 xenotypeKandKharvestKtimeKinfluenceKtheKphytochemicalKqualityKofKwinoKlemonKjuiceKStitrusKlimonK
S“YTKsurmYKwYTKforKindustrialKuseYKJournalgofgAgriculturalgandgFoodgChemistryWK2008WKfgWKbggjXhf 5.7 84

163 xenotypicKeffectsKonKtheKphytochemicalKqualityKofKseedsKandKsproutsKfromKcommercialKbroccoliK
cultivarsYKFoodgChemistryWK2011WKbcfWKdeiXdfe 8.5 83

162 sioticKelicitorsKeffectivelyKincreaseKtheKglucosinolatesKcontentKinKsrassicaceaeKsproutsYKJournalgofg
AgriculturalgandgFoodgChemistryWK2014WKgcWKbiibXj 5.7 81

161 rKnewKdrinkKrichKinKhealthyKbioactivesKcombiningKlemonKandKpomegranateKjuicesYKFoodgChemistryWK
2009WKbbfWKbdgeXbdhc 8.5 80

160 áelectingKsproutsKofKbrassicaceaeKforKoptimumKphytochemicalKcompositionYKJournalgofgAgriculturalg
andgFoodgChemistryWK2012WKgaWKbbeajXca 5.7 68

159 vffectsKofKmicrowaveKcookingKconditionsKonKbioactiveKcompoundsKpresentKinKbroccoliK
inflorescencesYKJournalgofgAgriculturalgandgFoodgChemistryWK2007WKffWKbaaabXh 5.7 68

158 rcylatedKanthocyaninsKinKbroccoliKsproutsYKFoodgChemistryWK2010WKbcdWKdfiXdgd 8.5 67

157 rKnovelKbeverageKrichKinKantioxidantKphenolicskK”aquiKberryKSrristoteliaKchilensisTKandKlemonKjuiceYK
LWTgwgFoodgSciencegandgTechnologyWK2012WKehWKchjXcig 5.4 65

156 PhenolicKprofilesKofKcherryKtomatoesKasKinfluencedKbyKhydricKstressKandKrootstockKtechniqueYKFoodg
ChemistryWK2012WKbdeWKhhfXic 8.5 64

155 vffectsKofKrrachisKhypogaeaKnutshellKextractKonKlipidKmetabolicKenzymesKandKobesityKparametersYK
LifegSciencesWK2006WKhiWKchjhXiad 6.8 58

154 zmprovingKtheK”ineralK–utritionKinKxraftedKıatermelonKPlantskK–itrogenK”etabolismYKBiologiag
PlantarumWK2000WKedWKgahXgaj 2.1 53

153
–ewKbeveragesKofKlemonKjuiceKenrichedKwithKtheKexoticKberriesKmaquiWKaˆ§a˜–KWKandKblackthornkK
bioactiveKcomponentsKandKinKvitroKbiologicalKpropertiesYKJournalgofgAgriculturalgandgFoodgChemistryWK
2012WKgaWKgfhbXia

5.7 50

152 vffectsKofKlongXtermKconsumptionKofKbroccoliKsproutsKonKinflammatoryKmarkersKinKoverweightK
subjectsYKClinicalgNutritionWK2019WKdiWKhefXhfc 5.9 50

(2019-2010)
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151 vvaluationKofKgrapeKSíitisKviniferaK“YTKstemsKfromKPortugueseKvarietiesKasKaKresourceKofK
SpolyTphenolicKcompoundskKrKcomparativeKstudyYKFoodgResearchgInternationalWK2014WKgfWKdhfXdie 7 49

150 PhytochemicalKprofileKofKaKblendKofKblackKchokeberryKandKlemonKjuiceKwithKcholinesteraseKinhibitoryK
effectKandKantioxidantKpotentialYKFoodgChemistryWK2012WKbdeWKcajaXg 8.5 49

149 –utritionalKandKphytochemicalKvalueKofKsrassicaKcropsKfromKtheKagriXfoodKperspectiveYKAnnalsgofg
AppliedgBiologyWK2017WKbhaWKchdXcif 2.6 47

148 srassicaKfoodsKasKaKdietaryKsourceKofKvitaminKtkKaKreviewYKCriticalgReviewsgingFoodgSciencegandg
NutritionWK2014WKfeWKbahgXjb 11.5 47

147 íariationsKonKcardiovascularKriskKfactorsKinKmetabolicKsyndromeKafterKconsumeKofKaKcitrusXbasedK
juiceYKClinicalgNutritionWK2012WKdbWKdhcXh 5.9 47

146 rroniaXenrichedKlemonKjuicekKaKnewKhighlyKantioxidantKbeverageYKJournalgofgAgriculturalgandgFoodg
ChemistryWK2008WKfgWKbbdchXdd 5.7 47

145
tompositionKandKantioxidantKcapacityKofKaKnovelKbeverageKproducedKwithKgreenKteaKandK
minimallyXprocessedKbyproductsKofKbroccoliYKInnovativegFoodgSciencegandgEmerginggTechnologiesWK
2011WKbcWKdgbXdgi

6.8 46

144
vvaluationKofKsensorialWKphytochemicalKandKbiologicalKpropertiesKofKnewKisotonicKbeveragesK
enrichedKwithKlemonKandKberriesKduringKshelfKlifeYKJournalgofgthegSciencegofgFoodgandgAgricultureWK
2014WKjeWKbajaXbaa

4.3 45

143 —ptimizingKelicitationKandKseedKprimingKtoKenrichKbroccoliKandKradishKsproutsKinKglucosinolatesYKFoodg
ChemistryWK2016WKcaeWKdbeXdbj 8.5 45

142 PhytochemistryKandKbiologicalKactivityKofKápanishKtitrusKfruitsYKFoodgandgFunctionWK2014WKfWKhgeXhc 6.1 44

141 znfluenceKofKgenotypeWKcultivationKsystemKandKirrigationKregimeKonKantioxidantKcapacityKandK
selectedKphenolicsKofKblueberriesKSíacciniumKcorymbosumK“YTYKFoodgChemistryWK2016WKcacWKchgXid 8.5 43

140 vffectsKofKstirXfryKcookingKwithKdifferentKedibleKoilsKonKtheKphytochemicalKcompositionKofKbroccoliYK
JournalgofgFoodgScienceWK2007WKhcWKáageXi 3.4 43

139 zdentificationKofKbotanicalKbiomarkersKinKrrgentineanKuiplotaxisKhoneyskKflavonoidsKandK
glucosinolatesYKJournalgofgAgriculturalgandgFoodgChemistryWK2010WKfiWKbcghiXif 5.7 40

138 thicoryKStichoriumKintybusK“YTKasKaKfoodKingredientKXK–utritionalKcompositionWKbioactivityWKsafetyWKandK
healthKclaimskKrKreviewYKFoodgChemistryWK2021WKddgWKbchghg 8.5 40

137 PotentialKbioactiveKphenolicsKofK”acedonianKáideritisKspeciesKusedKforKmedicinalKâ��”ountainKçeaâ��YK
FoodgChemistryWK2011WKbcfWKbdXca 8.5 39

136 çheKimpactKofKtheKabsenceKofKaliphaticKglucosinolatesKonKwaterKtransportKunderKsaltKstressKinK
rrabidopsisKthalianaYKFrontiersgingPlantgScienceWK2015WKgWKfce 6.2 38

135 áortingKoutKtheKíalueKofKtruciferousKáproutsKasKáourcesKofKsioactiveKtompoundsKforK–utritionKandK
yealthYKNutrientsWK2019WKbbWK 6.7 37

134 wunctionalKzngredientsKwromKápecieskK—verviewKandKPerspectivesYKInternationalgJournalgofgMolecularg
SciencesWK2020WKcbWK 6.3 36
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133 znfluenceKofKtookingK”ethodsKonKxlucosinolatesKandKzsothiocyanatesKtontentKinK–ovelKtruciferousK
woodsYKFoodsWK2019WKiWK 4.9 35

132 sroccoliKandKradishKsproutsKareKsafeKandKrichKinKbioactiveKphytochemicalsYKPostharvestgBiologygandg
TechnologyWK2017WKbchWKgaXgh 6.2 34

131 zmprovementKofKbroccoliKsproutsKSKsrassicaKoleraceaK“YKvarYKitalicaTKgrowthKandKqualityKbyK’tlKseedK
primingKandKmethylKjasmonateKunderKsalinityKstressYKScientiagHorticulturaeWK2017WKccgWKbebXbfb 4.1 34

130 çheKintakeKofKbroccoliKsproutsKmodulatesKtheKinflammatoryKandKvascularKprostanoidsKbutKnotKtheK
oxidativeKstressXrelatedKisoprostanesKinKhealthyKhumansYKFoodgChemistryWK2015WKbhdWKbbihXje 8.5 33

129 xlucosinolatesKinKbroccoliKsproutsKSsrassicaKoleraceaKvarYKitalicaTKasKconditionedKbyKsulphateKsupplyK
duringKgerminationYKJournalgofgFoodgScienceWK2010WKhfWKtghdXh 3.4 33

128 ”etabolicKrctivityKofKRadishKáproutsKuerivedKzsothiocyanatesKinKurosophilaKmelanogasterYK
InternationalgJournalgofgMoleculargSciencesWK2016WKbhWKcfb 6.3 32

127 rssessmentKofKpomegranateKwineKleesKasKaKvaluableKsourceKforKtheKrecoveryKofKSpolyTphenolicK
compoundsYKFoodgChemistryWK2014WKbefWKdchXde 8.5 31

126 sasisKforKtheKnewKchallengesKofKgrowingKbroccoliKforKhealthKinKhydroponicsYKJournalgofgthegSciencegofg
FoodgandgAgricultureWK2008WKiiWKbehcXbeib 4.3 31

125 rnthocyaninKprofilesKandKbiologicalKpropertiesKofKcaneberryKSRubusKsppYTKpressKresiduesYKJournalgofg
thegSciencegofgFoodgandgAgricultureWK2014WKjeWKcdjdXeaa 4.3 30

124 rKnewKultraXrapidKëyP“tZ”áZ”áKmethodKforKassessingKglucoraphaninKandKsulforaphaneK
bioavailabilityKinKhumanKurineYKFoodgChemistryWK2014WKbedWKbdcXi 8.5 30

123 rntiobesityKpropertiesKofKtwoKrfricanKplantsKSrfromomumKmeleguettaKandKápilanthesKacmellaTKbyK
pancreaticKlipaseKinhibitionYKPhytotherapygResearchWK2007WKcbWKbcfdXf 6.7 30

122 YieldKimprovementKinKzucchiniKunderKsaltKstresskKdeterminingKmicronutrientKbalanceYKScientiag
HorticulturaeWK2000WKigWKbhfXbid 4.1 30

121 PassifloraKtarminianaKfruitsKreduceKëísXinducedKphotoagingKinKhumanKskinKfibroblastsYKJournalgofg
PhotochemistrygandgPhotobiologygB:gBiologyWK2017WKbgiWKhiXii 6.7 29

120 rntinociceptiveKandKantiXinflammatoryKactivitiesKofKaKpomegranateKSPunicaKgranatumK“YTKextractKrichK
inKellagitanninsYKInternationalgJournalgofgFoodgSciencesgandgNutritionWK2015WKggWKdjfXj 3.7 29

119 –ovelKvarietiesKofKbroccoliKforKoptimalKbioactiveKcomponentsKunderKsalineKstressYKJournalgofgtheg
SciencegofgFoodgandgAgricultureWK2011WKjbWKbgdiXeh 4.3 29

118 –ewKbeveragesKofKlemonKjuiceKwithKelderberryKandKgrapeKconcentratesKasKaKsourceKofKbioactiveK
compoundsYKJournalgofgFoodgScienceWK2012WKhhWKthchXdd 3.4 28

117 rssessmentKofKtheKmelatoninKproductionKinKpomegranateKwinesYKLWTgwgFoodgSciencegandgTechnologyWK
2012WKehWKbdXbi 5.4 28

116
ëP“tXPurX®Zç—wX”áKprofilingKofKphenolicKandKcarotenoidKcompoundsKandKtheirKinfluenceKonK
anticholinergicKpotentialKforKrthvKandKsuthvKinhibitionKandKonXlineKantioxidantKactivityKofKselectedK
yippophaˆ«KrhamnoidesK“YKcultivarsYKFoodgChemistryWK2020WKdajWKbcfhgg

8.5 28

(2020-2019)
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115 RadishKsproutsâ��tharacterizationKandKelicitationKofKnovelKvarietiesKrichKinKanthocyaninsYKFoodg
ResearchgInternationalWK2015WKgjWKdafXdbc 7 27

114 –ewKisotonicKdrinksKwithKantioxidantKandKbiologicalKcapacitiesKfromKberriesKSmaquiWKaˆ§aˆ›KandK
blackthornTKandKlemonKjuiceYKInternationalgJournalgofgFoodgSciencesgandgNutritionWK2013WKgeWKijhXjag 3.7 27

113 ZincKbiofortificationKimprovesKphytochemicalsKandKaminoXacidicKprofileKinKsrassicaKoleraceaKcvYK
sroncoYKPlantgScienceWK2017WKcfiWKefXfb 5.3 25

112 vffectsKofKaKcitrusKbasedKjuiceKonKbiomarkersKofKoxidativeKstressKinKmetabolicKsyndromeKpatientsYK
JournalgofgFunctionalgFoodsWK2013WKfWKbadbXbadi 5.1 25

111
vffectsKofKseedKprimingWKsalinityKandKmethylKjasmonateKtreatmentKonKbioactiveKcompositionKofK
srassicaKoleraceaKvarYKcapitataKSwhiteKandKredKvarietiesTKsproutsYKJournalgofgthegSciencegofgFoodgandg
AgricultureWK2017WKjhWKccjbXccjj

4.3 25

110 znvolvementKofKaKglucosinolateKSsinigrinTKinKtheKregulationKofKwaterKtransportKinKsrassicaKoleraceaK
grownKunderKsaltKstressYKPhysiologiagPlantarumWK2014WKbfaWKbefXga 4.6 25

109 áulfurWKchromiumWKandKseleniumKaccumulatedKinKthineseKcabbageKunderKdirectKcoversYKJournalgofg
EnvironmentalgManagementWK2005WKheWKijXjg 7.9 25

108 rccumulationKofKZnWKtdWKtuWKandKPbKinKthineseKcabbageKasKinfluencedKbyKclimaticKconditionsKunderK
protectedKcultivationYKJournalgofgAgriculturalgandgFoodgChemistryWK2002WKfaWKbjgeXj 5.7 25

107
znfluenceKofKrootKtemperatureKonKphytoaccumulationKofKrsWKrgWKtrWKandKábKinKpotatoKplantsK
SáolanumKtuberosumK“YKvarYKápuntaTYKJournalgofgEnvironmentalgSciencegandgHealthgwgPartgAg
ToxicyHazardousgSubstancesgandgEnvironmentalgEngineeringWK2001WKdgWKbdijXeab

2.3 25

106 –ovelKmaquiKliquorKusingKtraditionalKpacharˆ¡nKprocessingYKFoodgChemistryWK2015WKbhdWKbcciXdf 8.5 24

105 çheKRoleKofKsioactivesKonKyumanKyealthkKrreKıeKátudyingKztKtheKRightKıaypYKMoleculesWK2020WKcfWK 4.8 24

104 themicalKcompositionKandKpotentialKbioactivityKofKstrawberryKpomaceYKRSCgAdvancesWK2015WKfWKfdjhXfeaf3.7 24

103 PlantKplasmaKmembraneKaquaporinsKinKnaturalKvesiclesKasKpotentialKstabilizersKandKcarriersKofK
glucosinolatesYKColloidsgandgSurfacesgB:gBiointerfacesWK2016WKbedWKdbiXdcg 6 24

102
yealthXpromotingKcompoundsKofKbroccoliKSsrassicaKoleraceaK“YKvarYKitalicaTKplantsKasKaffectedKbyK
nitrogenKfertilisationKinKprojectedKfutureKclimaticKchangeKenvironmentsYKJournalgofgthegSciencegofg
FoodgandgAgricultureWK2016WKjgWKdjcXead

4.3 23

101 sioavailabilityKandKnewKbiomarkersKofKcruciferousKsproutsKconsumptionYKFoodgResearchgInternational
WK2017WKbaaWKejhXfad 7 23

100 tomparativeKeffectKofKelicitorsKonKtheKphysiologyKandKsecondaryKmetabolitesKinKbroccoliKplantsYK
JournalgofgPlantgPhysiologyWK2019WKcdjWKbXj 3.6 22

99 vffectKofKtemperatureKonKglucosinolateKcontentKandKshelfKlifeKofKreadyXtoXeatKbroccoliKfloretsK
packagedKinKpassiveKmodifiedKatmosphereYKPostharvestgBiologygandgTechnologyWK2018WKbdiWKbcfXbdd 6.2 22

98 uifferentialKresponsesKofKtwoKbroccoliKSsrassicaKoleraceaK“YKvarKztalicaTKcultivarsKtoKsalinityKandK
nutritionalKqualityKimprovementYKScientificgWorldgJournalvgTheWK2012WKcabcWKcjbedf 2.2 22
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97 xuayusaKSzlexKguayusaK“YTKnewKteakKphenolicKandKcarotenoidKcompositionKandKantioxidantKcapacityYK
JournalgofgthegSciencegofgFoodgandgAgricultureWK2017WKjhWKdjcjXdjdg 4.3 21

96 znteractiveKeffectsKofKboronKandK–atlKstressKonKwaterKandKnutrientKtransportKinKtwoKbroccoliK
cultivarsYKFunctionalgPlantgBiologyWK2013WKeaWKhdjXhei 2.7 21

95 siologicalKrctiveKvcuadorianK”angoKRçommyKrtkinsRKzngredientsXrnK—pportunityKtoKReduceK
rgrowasteYKNutrientsWK2018WKbaWK 6.7 21

94 xenotypeKinfluencesKsulfurKmetabolismKinKbroccoliKSsrassicaKoleraceaK“YTKunderKelevatedKt—cKandK
–atlKstressYKPlantgandgCellgPhysiologyWK2014WKffWKcaehXfj 4.9 20

93 PhysicalKandKphytochemicalKcompositionKofKcdKPortugueseKsweetKcherriesKasKconditionedKbyKvarietyK
SorKgenotypeTYKFoodgChemistryWK2021WKddfWKbchgdh 8.5 20

92 xrowthKconditionsWKelementalKaccumulationKandKinducedKphysiologicalKchangesKinKthineseKcabbageYK
ChemosphereWK2003WKfcWKbadbXea 8.4 19

91 PhenolicKmetabolismKinKgraftedKversusKnongraftedKcherryKtomatoesKunderKtheKinfluenceKofKwaterK
stressYKJournalgofgAgriculturalgandgFoodgChemistryWK2011WKfjWKiidjXeg 5.7 17

90 RootXzoneKtemperatureKinfluencesKtheKdistributionKofKtuKandKZnKinKpotatoXplantKorgansYKJournalgofg
AgriculturalgandgFoodgChemistryWK2002WKfaWKbeaXg 5.7 17

89 znfluenceKofKrootKtemperatureKonKuptakeKandKaccumulationKofK–iKandKtoKinKpotatoYKJournalgofgPlantg
PhysiologyWK2002WKbfjWKbbbdXbbcc 3.6 17

88 PhytoextractionKofKtdKandKPbKandKphysiologicalKeffectsKinKpotatoKplantsKSáolanumKtuberosumKvarYK
ápuntaTkKimportanceKofKrootKtemperatureYKJournalgofgAgriculturalgandgFoodgChemistryWK2001WKejWKfdfgXgd 5.7 17

87 severagesKofKlemonKjuiceKandKexoticKnoniKandKpapayaKwithKpotentialKforKanticholinergicKeffectsYK
FoodgChemistryWK2015WKbhaWKbgXcb 8.5 16

86 ”etabolismKandKantiproliferativeKeffectsKofKsulforaphaneKandKbroccoliKsproutsKinKhumanKintestinalK
StacoXcTKandKhepaticKSyepxcTKcellsYKPhytochemistrygReviewsWK2015WKbeWKbadfXbaee 7.7 16

85 thangesKinKphytochemicalKcompositionWKbioactivityKandKinKvitroKdigestibilityKofKguayusaKleavesKSzlexK
guayusaK“oesYTKinKdifferentKripeningKstagesYKJournalgofgthegSciencegofgFoodgandgAgricultureWK2018WKjiWKbjchXbjde4.3 15

84 –aturalKantioxidantsKinKpurpleKsproutingKbroccoliKunderK”editerraneanKclimateYKJournalgofgFoodg
ScienceWK2012WKhhWKtbafiXgd 3.4 15

83 ZucchiniKgrowthWKyieldWKandKfruitKqualityKinKresponseKtoKsodiumKchlorideKstressYKJournalgofgPlantg
NutritionWK1999WKccWKiffXigb 2.3 15

82 PhenolicKProfileKandKsiologicalKrctivitiesKofKtheKPepinoKSáolanumKmuricatumTKwruitKandKztsKıildK
RelativeKáYKcaripenseYKInternationalgJournalgofgMoleculargSciencesWK2016WKbhWKdje 6.3 15

81 sananaKPassionKwruitKSPassifloraKmollissimaKS’unthTK“YyYKsaileyTkK”icroencapsulationWKPhytochemicalK
tompositionKandKrntioxidantKtapacityYKMoleculesWK2017WKccWK 4.8 14

80 rnalysisKofKtheKtumoralKcytotoxicityKofKgreenKteaXinfusionsKenrichedKwithKbroccoliYKFoodgChemistryWK
2012WKbdcWKbbjhXbcag 8.5 13

(2012-2017)
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79 tomparisonKofKâ��íernaâ��KlemonKjuiceKqualityKforKnewKingredientsKandKfoodKproductsYKScientiag
HorticulturaeWK2009WKbcaWKdfdXdfj 4.1 13

78
çomatoKSáolanumK“ycopersicumK“YTKProcessingK”ainKProductKS‘uiceTKandKsyXProductKSPomaceTK
sioactivityKPotentialK”easuredKasKrntioxidantKrctivityKandKrngiotensinXtonvertingKvnzymeK
znhibitionYKJournalgofgFoodgProcessinggandgPreservationWK2016WKeaWKbccjXbcdh

2.1 12

77 –utritionalKdiagnosisKofKfigKtreeKleavesYKJournalgofgPlantgNutritionWK1998WKcbWKcfhjXcfii 2.3 12

76 sroccoliKsproutsKinKanalgesiaKXKpreclinicalKinKvivoKstudiesYKFoodgandgFunctionWK2017WKiWKbghXbhg 6.1 11

75 çaraxacumKofficinaleKandKërticaKdioicaKextractsKinhibitKdengueKvirusKserotypeKcKreplicationKinKvitroYK
BMCgComplementarygandgAlternativegMedicineWK2018WKbiWKjf 4.7 11

74 YieldKandKthemicalKtompositionKofKthineseKtabbageKinKRelationKtoKçhermalKRegimeKasKznfluencedK
byKRowKtoversYKJournalgofgthegAmericangSocietygforgHorticulturalgScienceWK2002WKbchWKdedXdei 2.3 11

73
uXpinitolWKaKhighlyKvaluableKproductKfromKcarobKpodskKyealthXpromotingKeffectsKandKmetabolicK
pathwaysKofKthisKnaturalKsuperXfoodKingredientKandKitsKderivativesYKAIMSgAgriculturegandgFoodWK2018WK
dWKebXgd

1.2 11

72 ®ualityKandKmicrobialKsafetyKevaluationKofKnewKisotonicKbeveragesKuponKthermalKtreatmentsYKFoodg
ChemistryWK2016WKbjeWKeffXgc 8.5 10

71 rpplicationsKinKsustainableKproductionYKCommunicationsgingSoilgSciencegandgPlantgAnalysisWK2000WKdbWKcdefXcdfh1.5 10

70 xrowingKbroccoliKunderKsalinitykKtheKinfluenceKofKcultivarKandKseasonKonKglucosinolatesKcontentYK
ScientiagAgricolaWK2020WKhhWK 2.5 10

69 sroccoliKisothiocyanatesKcontentKandKinKvitroKavailabilityKaccordingKtoKvarietyKandKoriginYK
MacedoniangJournalgofgChemistrygandgChemicalgEngineeringWK2013WKdcWKcfb 1.1 10

68 tharacterizationKofKrndeanKslueberryKinKsioactiveKtompoundsWKvvaluationKofKsiologicalKPropertiesWK
andKznKíitroKsioaccessibilityYKFoodsWK2020WKjWK 4.9 9

67 rlternativeKáweetenersK”odifyKtheKërinaryKvxcretionKofKwlavanonesK”etabolitesKzngestedKthroughK
aK–ewK”aquiXserryKseverageYKFoodsWK2020WKjWK 4.9 9

66 PhenolicKProfilingKandKrntioxidantKtapacityKofK“YKSPitangaTKáamplesKtollectedKinKuifferentK
ëruguayanK“ocationsYKFoodsWK2018WKhWK 4.9 9

65
znfluenceKofKthermalKregimeKofKsoilKonKtheKsulfurKSáTKandKseleniumKSáeTKconcentrationKinKpotatoK
plantsYKJournalgofgEnvironmentalgSciencegandgHealthgwgPartgAgToxicyHazardousgSubstancesgandg
EnvironmentalgEngineeringWK2002WKdhWKbahfXif

2.3 9

64
PyruvateKkinaseKactivityKasKanKindicatorKofKtheKlevelKofK’SVTWK”gScVTWKandKtaScVTKinKleavesKandKfruitsK
ofKtheKcucumberkKtheKroleKofKpotassiumKfertilizationYKJournalgofgAgriculturalgandgFoodgChemistryWK
1999WKehWKiefXj

5.7 9

63 ıildKappleKS”alusKsppYTKbyXproductsKasKaKsourceKofKphenolicKcompoundsKandKvitaminKtKforKfoodK
applicationsYKFoodgBioscienceWK2020WKdiWKbaahee 4.9 9

62
yighlyXvfficientKReleaseKofKwerulicKrcidKfromKrgroXzndustrialKsyXProductsKviaKvnzymaticKyydrolysisK
withKtelluloseXuegradingKvnzymeskKPartKzXçheKáuperiorityKofKyydrolyticKvnzymesKíersusK
tonventionalKyydrolysisYKFoodsWK2021WKbaWK

4.9 9
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61 —rganXápecificK®uantitativeKxeneticsKandKtandidateKxenesKofKPhenylpropanoidK”etabolismKinK
srassicaKoleraceaYKFrontiersgingPlantgScienceWK2015WKgWKbcea 6.2 9

60 surseraKcopalliferaKvxtractsKyaveKtytotoxicKandK”igrationXznhibitoryKvffectsKinKsreastKtancerKtellK
“inesYKIntegrativegCancergTherapiesWK2018WKbhWKgfeXgge 3 8

59 ıakingKëpKfromKwourKuecadesRK“ongKureamKofKíalorizingKrgroXwoodKsyproductskKçowardKPracticalK
rpplicationsKofKtheKxainedK’nowledgeYKJournalgofgAgriculturalgandgFoodgChemistryWK2018WKggWKdagjXdahd 5.7 8

58 íariationsKinKfruitKmicronutrientKcontentsKassociatedKwithKfertilizationKofKcucumberKwithK
macronutrientsYKScientiagHorticulturaeWK2003WKjhWKbcbXbch 4.1 8

57 uevelopmentKofKwunctionalKwoodsK2016WKbjbXcba 8

56 vffectKofKsalinityKtreatmentsKonKnutrientKconcentrationKinKzucchiniKplantsKStucurbitaKpepoK“YKvarYK
”oschataTYKAustraliangJournalgofgExperimentalgAgricultureWK1997WKdhWKgaf 7

55 PlantKnitrogenKcharacteristicsKofKaKsemiXsaltXtolerantKzucchiniKvarietyKtoKsodiumKchlorideK
treatmentsYKJournalgofgPlantgNutritionWK1998WKcbWKcdedXcdff 2.3 7

54 áalinityKaffectsKphosphorusKuptakeKandKpartitioningKinKzucchiniYKCommunicationsgingSoilgSciencegandg
PlantgAnalysisWK2000WKdbWKfabXfah 1.5 7

53 wloatingKrowKcoversKaffectKPbKandKtdKaccumulationKandKantioxidantKstatusKinKthineseKcabbageYK
ScientiagHorticulturaeWK2001WKijWKifXjc 4.1 7

52 áeasonalKíariationKofKyealthXPromotingKsioactivesKinKsroccoliKandK”ethylX‘asmonateKPreXyarvestK
çreatmentsKtoKvnhanceKçheirKtontentsYKFoodsWK2020WKjWK 4.9 7

51 íalorisationKofK“YKsyXProductskKPhenolicKtompositionKandKvffectKonKtacoXcKtellsKíiabilityYKFoodsWK
2021WKbaWK 4.9 7

50 vffectKofKindustrialKfreezingKonKtheKphysicalKandKnutritionalKqualityKtraitsKinKbroccoliYKFoodgScienceg
andgTechnologygInternationalWK2019WKcfWKfgXgf 2.6 7

49 PhosphorusKsupplyKinfluencesKtheKmolybdenumWKnitrateKandKnitrateKreductaseKactivityKinKeggplantYK
JournalgofgHorticulturalgSciencegandgBiotechnologyWK2002WKhhWKdafXdaj 1.9 6

48 PyruvateKkinaseKactivityKasKaKbioindbcatorKofKcationsKinKgraftedKwatermelonKplantsYKCommunicationsg
ingSoilgSciencegandgPlantgAnalysisWK1996WKchWKbachXbaeg 1.5 6

47 vffectsKofKasparagusKdeclineKonKnutrientsKandKphenolicKcompoundsWKspearKqualityWKandKallelopathyYK
ScientiagHorticulturaeWK2020WKcgbWKbajacj 4.1 6

46 sioavailabilityKofKbroccoliKsproutsKinKdifferentKhumanKoverweightKpopulationsYKJournalgofgFunctionalg
FoodsWK2019WKfjWKddhXdee 5.1 5

45 sioavailabilityKandKmetabolismKofKphenolicKcompoundsKandKglucosinolatesK2009WKbjeXccj 5

44 vffectKofKRootKZoneKçemperatureKonKrccumulationKofK”olybdenumKandK–itrogenK”etabolismKinK
PotatoKPlantsYKJournalgofgPlantgNutritionWK2003WKcgWKeedXegb 2.3 5

(2003-2015)
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43
çheKinfluenceKofKtheKrootKzoneKtemperaturesKonKtheKphytoextractionKofKboronKandKaluminiumKwithK
potatoKplantsKgrowingKinKtheKfieldYKJournalgofgEnvironmentalgSciencegandgHealthgwgPartgAg
ToxicyHazardousgSubstancesgandgEnvironmentalgEngineeringWK2002WKdhWKjdjXfd

2.3 5

42 vffectKofKnitrogenKandKpotassiumKsupplyKonKconcentrationKofKironKandKmanganeseKandKactivitiesKofK
catalaseWKperoxidaseKandKaconitaseKinKpepperKplantsYKJournalgofgPlantgNutritionWK2000WKcdWKbhihXbhjf 2.3 5

41 ”ineralsKinKPlantKwoodkKvffectKofKrgriculturalKPracticesKandKRoleKinKyumanKyealthK2011WKbbbXbci 5

40 rntiXinflammatoryKandKantinociceptiveKeffectsKofKanKethanolKextractKfromKáennaKseptemtrionalisYK
InflammopharmacologyWK2020WKciWKfebXfej 5.1 5

39 –aturallyKoccurringKmelatoninkKáourcesKandKpossibleKwaysKofKitsKbiosynthesisYKComprehensiveg
ReviewsgingFoodgSciencegandgFoodgSafetyWK2020WKbjWKeaaiXeada 16.4 5

38 áeasonalKchangesKinKwhiteKstrawberrykKvffectKonKaromaWKphenolicKcompoundsKandKitsKbiologicalK
activityYKJournalgofgBerrygResearchWK2021WKbbWKbadXbbi 2 5

37 sioactivesKtouldKrmeliorateKtheKthronicKznflammatoryKtonditionKofKvndometriosisYKInternationalg
JournalgofgMoleculargSciencesWK2020WKcbWK 6.3 4

36 —liveKtreeKpruningKderivedKbiocharKincreasesKglucosinolateKconcentrationsKinKbroccoliYKScientiag
HorticulturaeWK2020WKcghWKbajdcj 4.1 4

35 PhytochemicalK®ualityKandKsioactivityKofKvdibleKáproutsYKNaturalgProductgCommunicationsWK2006WKbWKbjdefhiXagaabab0.9 4

34 PotassiumKáupplyKznfluencesK”olybdenumWK–itrateWKandK–itrateKReductaseKrctivityKinKvggplantYK
JournalgofgPlantgNutritionWK2003WKcgWKgfjXggj 2.3 4

33 wloatingKrowKcoversKaffectKtheKmolybdenumKandKnitrogenKstatusKofKthineseKcabbageKgrownKunderK
fieldKconditionsYKFunctionalgPlantgBiologyWK2002WKcjWKfifXfjd 2.7 4

32 ”aquiKberryKSTKextractKimprovesKmemoryKandKdecreasesKoxidativeKstressKinKmaleKratKbrainKexposedK
toKozoneYKNutritionalgNeuroscienceWK2021WKceWKehhXeij 3.6 4

31 sroccoliKsproutsKproduceKabdominalKantinociceptionKbutKnotKspasmolyticKeffectsKlikeKitsKbioactiveK
metaboliteKsulforaphaneYKBiomedicinegandgPharmacotherapyWK2018WKbahWKbhhaXbhhi 7.5 4

30 ResponseKofKvggplantKtoK–itrogenKáupplykK”olybdenumX–itrateKRelationshipsYKBiologiagPlantarumWK
2002WKefWKgcbXgcd 2.1 3

29
çheKresponseKofKshootKaccumulationKofKtraceKelementsKinKthineseKcabbageKtoKmicroclimateK
modificationYKJournalgofgEnvironmentalgSciencegandgHealthgwgPartgAgToxicyHazardousgSubstancesgandg
EnvironmentalgEngineeringWK2001WKdgWKbgbbXca

2.3 3

28 ëseKofKelicitationKinKtheKcultivationKofKsimi´fiKforKfoodKandKingredientsYKJournalgofgthegSciencegofgFoodg
andgAgricultureWK2020WKbaaWKcajjXcbaj 4.3 3

27 çheKznfluenceKofKRedKtabbageKvxtractK–anoencapsulatedKwithKsrassicaKPlasmaK”embraneKíesiclesK
onKtheKxutK”icrobiomeKofK—beseKíolunteersYKFoodsWK2021WKbaWK 4.9 3

26 áprayXuriedKwormulationsKRichKinK”alvidinKfromKçintoreraKxrapeKıasteskKtharacterizationWKátabilityWK
andKátorageYKProcessesWK2021WKjWKfbi 2.9 3
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25 ënderutilizedK–ativeKsiobˆ›oKserrieskK—pportunitiesKforKwoodsKandKçradeYKNaturalgProductg
CommunicationsWK2018WKbdWKbjdefhiXbiabdab 0.9 3

24
vffectsKofKxrowingKtycleKandKxenotypeKonKtheK”orphometricKPropertiesKandKxlucosinolatesK
rmountKandKProfileKofKáproutsWK”icrogreensKandKsabyK“eavesKofKsroccoliKSsrassicaKoleraceaK“YKvarYK
italicaKPlenckTKandK’aleKSsYKoleraceaK“YKvarYKacephalaKutYTYKAgronomyWK2021WKbbWKbgif

3.6 3

23 znteractionKofKáalinityKandKtat—KrffectsKtheKPhysiologyKandKwattyKrcidK”etabolismKinKPortulacaK
oleraceaYKJournalgofgAgriculturalgandgFoodgChemistryWK2018WKggWKggidXggjb 5.7 2

22 RelationshipKbetweenKleafKmicronutrientKconcentrationsKandKfruitKyieldKinKnewKtomatoKcultivarsYK
JournalgofgHorticulturalgSciencegandgBiotechnologyWK2005WKiaWKehgXeia 1.9 2

21
RootKzoneKtemperatureKaffectsKtheKphytoextractionKofKsaWKtlWKánWKPtWKandKRbKusingKpotatoKplantsK
SáolanumKtuberosumK“YKvarYKápuntaTKinKtheKfieldYKJournalgofgEnvironmentalgSciencegandgHealthgwgPartgAg
ToxicyHazardousgSubstancesgandgEnvironmentalgEngineeringWK2002WKdhWKhbXie

2.3 2

20 çheK®ualityKandKxlucosinolateKtompositionKofKtruciferousKáproutsKunderKvlicitorKçreatmentsKësingK
”e‘rKandK“vuK“ightsYKProceedingsgrmdpisWK2021WKhaWKgh 0.3 2

19 srassicaKsproutsKexposedKtoKmicroplasticskKvffectsKonKphytochemicalKconstituentsYYKSciencegofgtheg
TotalgEnvironmentWK2022WKicdWKbfdhjg 10.2 2

18 ProcessingKandKcookingKeffectsKonKglucosinolatesKandKtheirKderivativesK2020WKbibXcbc 2

17 znfluenceKofKmicrowaveKbagKvsYKconventionalKmicrowaveKcookingKonKphytochemicalsKofKindustriallyK
andKdomesticallyKprocessedKbroccoliYKFoodgResearchgInternationalWK2021WKbeaWKbbaahh 7 2

16 rpplicationsKinKsustainableKproductionYKCommunicationsgingSoilgSciencegandgPlantgAnalysisWK2000WKdbWKcdcjXcdde1.5 1

15 rpplicationsKinKsustainableKproductionYKCommunicationsgingSoilgSciencegandgPlantgAnalysisWK2000WKdbWKcddfXcded1.5 1

14 rpplicationsKinKsustainableKproductionYKCommunicationsgingSoilgSciencegandgPlantgAnalysisWK2000WKdbWKcdajXcdca1.5 1

13 rpplicationsKinKsustainableKproductionYKCommunicationsgingSoilgSciencegandgPlantgAnalysisWK2000WKdbWKcdabXcdai1.5 1

12 tropK®ualityKënderKrdverseKtonditionskKzmportanceKofKueterminingKtheK–utritionalKátatusK2004WKfjXhi 1

11 PotentialKrctivityKofKrbrantesKPollenKvxtractkKsiochemicalKandKtellularK”odelKátudiesYKFoodsWK2021WK
baWK 4.9 1

10
torrectionkKuXpinitolWKaKhighlyKvaluableKproductKfromKcarobKpodskKyealthXpromotingKeffectsKandK
metabolicKpathwaysKofKthisKnaturalKsuperXfoodKingredientKandKitsKderivativesYKAIMSgAgriculturegandg
FoodWK2021WKgWKhfcXhfd

1.2 1

9 rnalysisKofKtheKantiXinflammatoryKpotentialKofKsrassicaKbioactiveKcompoundsKinKaKhumanK
macrophageXlikeKcellKmodelKderivedKfromKy“XgaKcellsYYKBiomedicinegandgPharmacotherapyWK2022WKbejWKbbciae7.5 1

8 RelationshipKofK“eafK”acronutrientKtoncentrationsKinK–ewKçomatoKíarietiesKtoKwruitKYieldYKJournalg
ofgPlantgNutritionWK2003WKcgWKbadfXbafe 2.3 0

(2003-2018)
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7 zmpactKofKrbioticKátressesKS–itrogenKReductionKandKáalinityKtonditionsTKonKPhenolicKtompoundsK
andKrntioxidantKrctivityKofKátrawberriesYKProcessesWK2021WKjWKbaee 2.9 0

6 –anoencapsulationKofKsimi´fiKextractsKincreasesKitsKbioaccessibilityKafterKinKvitroKdigestionKandK
evaluationKofKitsKactivityKinKhepatocyteKmetabolismYYKFoodgChemistryWK2022WKdifWKbdcgia 8.5 0

5 woodsKandKsupplementsK2018WKdchXdgc

4 ”aquiKberryKvsKáloeKberryKâ��K“iquorXbasedKseverageKforK–ewKuevelopmentYKNaturalgProductg
CommunicationsWK2015WKbaWKbjdefhiXbfabaaa 0.9

3 rpplicationsKinKsustainableKproductionYKCommunicationsgingSoilgSciencegandgPlantgAnalysisWK2000WKdbWKcdcbXcdci1.5

2 xlucosinolatesKandKtheirKbioactiveKmetabolitesKasKfunctionalKcompoundsKmodulatingKinflammationK
2022WKbijXcae

1 tonventionalKandKznnovativeKProcessingKinKtheKátabilityKofKxlucosinolatesK2022WKebbXega
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