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52 PhenolicNprofilesNandNbioactivitiesNofNdifferentNmillingNfractionsNofNriceNbranNfromNblackNricebbNFoodf
ChemistryZN2022ZNgklZNegfdgi 8.5 2

51 InhibitoryNeffectsNofNlotusNseedpodNprocyanidinsNagainstNlipidNandNproteinNoxidationNandNspoilageN
organismsNinNchilledastorageNbeefbNLWTftfFoodfSciencefandfTechnologyZN2022ZNejdZNeegfhk 5.4 1

50 StructuresZNphysicochemicalNpropertiesZNandNhypoglycemicNactivitiesNofNsolubleNdietaryNfibersNfromN
whiteNandNblackNglutinousNriceNbrannNaNcomparativeNstudybNFoodfResearchfInternationalZN2022ZNeeehfg 7 1

49 InfluenceNofN₈acticNucidNvacteriaNzermentationNonNPhysicochemicalNPropertiesNandNuntioxidantN
uctivityNofNwhickpeaNYamNβilkbNJournalfoffFoodfQualityZN2021ZNfdfeZNeam 2.7 6

48 unionNcarboxymethylatedN˛†aglucanNalleviatesNundesirableNbindingNbetweenNprocyanidinsNandN
˛†agalactosidasebNFoodfChemistryZN2021ZNghhZNefljlj 8.5 3

47 zabricationNandNcharacterizationNofNwheyNproteinNisolatesaNlotusNseedpodNproanthocyaninN
conjugatenNItsNpotentialNapplicationNinNoxidizableNemulsionsbNFoodfChemistryZN2021ZNghjZNefljld 8.5 10

46 TheNimprovementNofNcarboxymethylN˛†aglucanNonNtheNantibacterialNactivityNandNintestinalNfloraN
regulationNabilityNofNlotusNseedpodNprocyanidinsbNLWTftfFoodfSciencefandfTechnologyZN2021ZNegkZNeedhhe 5.4 4

45
QualityNparametersNandNbioactiveNcompoundNbioaccessibilityNchangesNinNprobioticsNfermentedN
mangoNjuiceNusingNultravioletaassistedNultrasonicNpreatreatmentNduringNcoldNstoragebNLWTftfFoodf
SciencefandfTechnologyZN2021ZNegkZNeedhgl

5.4 14

44 xiabetesNdiminishesNaNtypicalNmetaboliteNofNlitchiNpericarpNoligomericNprocyanidinsNV₈POPwWNinNurineN
mediatedNbyNimbalancedNgutNmicrobiotabNFoodfandfFunctionZN2021ZNefZNigkiaiglj 6.1 3

43 βetabolitesNofNProcyanidinsNzromNPericarpNWithNXanthineNOxidaseNInhibitoryNyffectNandNuntioxidantN
uctivitybNFrontiersfinfNutritionZN2021ZNlZNjkjghj 6.2 1

42 yffectNofNultrasoundNcombinedNwithNultravioletNtreatmentNonNmicrobialNinactivationNandNqualityN
propertiesNofNmangoNjuicebNUltrasonicsfSonochemistryZN2020ZNjhZNediddd 8.9 31

41 OligomericNProcyanidinNκanoliposomesNPreventNβelanogenesisNandNUVNRadiationaInducedNSkinN
ypithelialNwellNVHzzaeWNxamagebNMoleculesZN2020ZNfiZN 4.8 5

40 zlavonoidNcompoundsNandNantibacterialNmechanismsNofNdifferentNpartsNofNwhiteNguavaNVN₈bNcvbNPearlWbN
NaturalfProductfResearchZN2020ZNghZNejfeaejfi 2.3 5

39 ₈otusNseedpodNproanthocyanidinawheyNproteinNcomplexesnNImpactNonNphysicalNandNchemicalN
stabilityNofN˛†acaroteneananoemulsionsbNFoodfResearchfInternationalZN2020ZNefkZNedlkgl 7 25

38 ProanthocyanidinsNandNprobioticsNcombinationNsupplementationNamelioratedNintestinalNinjuryNinN
ynterotoxigenicNyscherichiaNcoliNinfectedNdiarrheaNmicebNJournalfoffFunctionalfFoodsZN2019ZNjfZNedgife 5.1 12

37 PotentialNTSPON₈igandNandNPhotooxidationNQuencherNIsorenierateneNfromNurcticNOceanNspbNvkkhdbN
MarinefDrugsZN2019ZNekZN 6 6

36 OligomerNProcyanidinsNfromN₈otusNSeedpodNRegulateN₈ipidNHomeostasisNPartiallyNbyNβodifyingNzatN
ymulsificationNandNxigestionbNJournalfoffAgriculturalfandfFoodfChemistryZN2019ZNjkZNhifhahigh 5.7 7
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35 InteractionNbetweenNcarboxymethylNpachymanNandNlotusNseedpodNoligomericNprocyanidinsNwithN
superiorNsynergisticNantibacterialNactivitybNCarbohydratefPolymersZN2019ZNfefZNeeafd 10.3 11

34 yffectNofNThermoaSonicationNandNUltraaHighNPressureNonNtheNQualityNandNPhenolicNProfileNofNβangoN
JuicebNFoodsZN2019ZNlZN 4.9 20

33 untiglycationNandNantioxidantNactivitiesNofNmogrosideNextractNfromNVSwingleWNfruitsbNJournalfoffFoodf
SciencefandfTechnologyZN2018ZNiiZNelldaelll 3.3 28

32
xietaryNsupplementationNofNuatypeNprocyanidinsNfromNlitchiNpericarpNimprovesNglucoseNhomeostasisN
byNmodulatingNmTORNsignalingNandNoxidativeNstressNinNdiabeticNIwRNmicebNJournalfoffFunctionalfFoods
ZN2018ZNhhZNeiiaeji

5.1 11

31
PhytochemicalNprofilingNofNtheNripeningNofNwhineseNmangoNVβangiferaNindicaN₈bWNcultivarsNbyN
realatimeNmonitoringNusingNUP₈waySIaQTOzaβSNandNitsNpotentialNbenefitsNasNprebioticNingredientsbN
FoodfChemistryZN2018ZNfijZNekeaeld

8.5 35

30 IsorenierateneNinteractionNwithNhumanNserumNalbuminnNβultiaspectroscopicNanalysesNandNdockingN
simulationbNFoodfChemistryZN2018ZNfilZNgmgagmm 8.5 23

29 IdentificationNofNmicrobialNcarotenoidsNandNisoprenoidNquinonesNfromNRhodococcusNspbNvkkhdNandN
itsNstabilityNinNtheNpresenceNofNironNinNmodelNgastricNconditionsbNFoodfChemistryZN2018ZNfhdZNfdhafee 8.5 13

28
SynergisticNeffectNofNvatypeNoligomericNprocyanidinsNfromNlotusNseedpodNinNcombinationNwithN
waterasolubleNPoriaNcocosNpolysaccharidesNagainstNybNcoliNandNmechanismbNJournalfoffFunctionalf
FoodsZN2018ZNhlZNeghaehg

5.1 14

27
VaWaypigallocatechinagagallateNVy–w–WNinhibitsNstarchNdigestionNandNimprovesNglucoseNhomeostasisN
throughNdirectNorNindirectNactivationNofNPXRcwuRamediatedNphaseNIINmetabolismNinNdiabeticNmicebN
FoodfandfFunctionZN2018ZNmZNhjieahjjg

6.1 44

26 wharacterizationNofNβ₂â��VHâ��WNfromNspbNvkkhdNandNItsNPotentialNuntiglycationNwapacityNβeasurementsbN
MarinefDrugsZN2018ZNejZN 6 5

25
unalysisNofNdistributionNandNpharmacokineticsNofNlitchiNpericarpNprocyanidinsNinNratNplasmaNandN
organsNbyNusingNliquidNchromatographyâ��tandemNmassNspectrometrybNEuropeanfFoodfResearchfandf
TechnologyZN2017ZNfhgZNejkaekj

3.4 6

24
uttenuatedNmTORNSignalingNandNynhancedN–lucoseNHomeostasisNbyNxietaryNSupplementationNwithN
₈otusNSeedpodNOligomericNProcyanidinsNinNStreptozotocinNVSTZWaInducedNxiabeticNβicebNJournalfoff
AgriculturalfandfFoodfChemistryZN2017ZNjiZNgldeagled

5.7 24

23 SeparationNandNIdentificationNofNunthocyaninsNyxtractedNfromNvlueberryNWineN₈eesNandNPigmentN
vindingNPropertiesNtowardN˛†a–lucosidasebNJournalfoffAgriculturalfandfFoodfChemistryZN2017ZNjiZNfejaffg 5.7 12

22 untibacterialNactivityNandNmechanismNofNvatypeNoligomericNprocyanidinsNfromNlotusNseedpodNonN
enterotoxigenicNyscherichiaNcolibNJournalfoffFunctionalfFoodsZN2017ZNglZNhihahjg 5.1 30

21 wharacterizationNandNpreparationNofNoligomericNprocyanidinsNfromN₈itchiNchinensisNpericarpbN
Fˆ‹toterapˆ‹ˆ¢ZN2016ZNeefZNejlakh 3.2 28

20
uatypeNprocyanidinsNfromNlitchiNpericarpNameliorateNhyperglycaemiaNbyNregulatingNhepaticNandN
muscleNglucoseNmetabolismNinNstreptozotocinNVSTZWainducedNdiabeticNmiceNfedNwithNhighNfatNdietbN
JournalfoffFunctionalfFoodsZN2016ZNfkZNkeeakff

5.1 33

19
InNvitroNantioxidantNactivitiesNofNproanthocyanidinsNextractedNfromNtheNlotusNseedpodNandN
ameliorativeNeffectsNonNlearningNandNmemoryNimpairmentNinNscopolamineainducedNamnesiaNmicebN
FoodfSciencefandfBiotechnologyZN2015ZNfhZNehlkaehmh

3 11

18
InhibitionNofNudvancedN–lycationNyndproductNzormationNbyN₈otusNSeedpodNOligomericNProcyanidinsN
throughNRu–yaβuP₂NSignalingNandNκza˛”vNuctivationNinNHighazataxietNRatsbNJournalfoffAgriculturalf
andfFoodfChemistryZN2015ZNjgZNjmlmaml

5.7 35
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17
wombinationNofNProcyanidinsNyxtractedNfromN₈otusNSeedpodNandNκaacetylNwysteineNumelioratesN
ScopolamineainducedNβemoryNImpairmentNinNβicebNJournalfoffFoodfandfNutritionfResearchfnNewarksf
DelfoZN2015ZNgZNhjhahkd

1.9 4

16 uNsignificantNinhibitoryNeffectNonNadvancedNglycationNendNproductNformationNbyNcatechinNasNtheN
majorNmetaboliteNofNlotusNseedpodNoligomericNprocyanidinsbNNutrientsZN2014ZNjZNgfgdahh 6.7 17

15
₈actobacillusNcaseiadeNfacilitatesNtheNameliorativeNeffectsNofNproanthocyanidinsNextractedNfromN
lotusNseedpodNonNlearningNandNmemoryNimpairmentNinNscopolamineainducedNamnesiaNmicebNPLoSf
ONEZN2014ZNmZNeeefkkg

3.7 28

14
wombinationNofNproanthocyanidinsNextractedNfromNlotusNseedpodNandNlacysteineNamelioratesN
memoryNimpairmentNinducedNbyNalcoholNandNscopolamineNinNmicebNEuropeanfFoodfResearchfandf
TechnologyZN2013ZNfgjZNjkeajkm

3.4 4

13
ubsorptionNandNurinaryNexcretionNofNuatypeNprocyanidinNoligomersNfromN₈itchiNchinensisNpericarpNinN
ratsNbyNselectedNionNmonitoringNliquidNchromatographyamassNspectrometrybNFoodfChemistryZN2013ZN
eglZNeigjahf

8.5 22

12 OligomericNprocyanidinsNofNlotusNseedpodNinhibitsNtheNformationNofNadvancedNglycationN
endaproductsNbyNscavengingNreactiveNcarbonylsbNFoodfChemistryZN2013ZNeglZNehmgaidf 8.5 48

11
IncreasingNantioxidantNactivityNofNprocyanidinNextractsNfromNtheNpericarpNofN₈itchiNchinensisN
processingNwasteNbyNtwoNprobioticNbacteriaNbioconversionsbNJournalfoffAgriculturalfandfFoodf
ChemistryZN2013ZNjeZNfidjaef

5.7 37

10 IdentificationNofNuaseriesNoligomericNprocyanidinsNfromNpericarpNofN₈itchiNchinensisNbyNzTaIwRaβSNandN
₈waβSbNFoodfChemistryZN2012ZNegiZNgeagl 8.5 70

9
whangesNinNtheNnitricNoxideNsystemNcontributeNtoNeffectNofNprocyanidinsNextractedNfromNtheNlotusN
seedpodNamelioratingNmemoryNimpairmentNinNcognitivelyNimpairedNagedNratsbNRejuvenationfResearch
ZN2011ZNehZNggahg

2.6 12

8
βemoryNimpairmentNinNcognitivelyNimpairedNagedNratsNassociatedNwithNdecreasedNhippocampalN
wRyvNphosphorylationnNreversalNbyNprocyanidinsNextractedNfromNtheNlotusNseedpodbNJournalsfoff
GerontologyftfSeriesfAfBiologicalfSciencesfandfMedicalfSciencesZN2010ZNjiZNmggahd

6.4 36

7 ProcyanidinsNextractedNfromNtheNlotusNseedpodNameliorateNagearelatedNantioxidantNdeficitNinNagedN
ratsbNJournalsfoffGerontologyftfSeriesfAfBiologicalfSciencesfandfMedicalfSciencesZN2010ZNjiZNfgjahe 6.4 30

6 SupercriticalNfluidNextractionNandNidentificationNofNisoquinolineNalkaloidsNfromNleavesNofNκelumboN
nuciferaN–aertnbNEuropeanfFoodfResearchfandfTechnologyZN2010ZNfgeZNhdkaheh 3.4 32

5 ProcyanidinsNextractedNfromNtheNlotusNseedpodNameliorateNscopolamineainducedNmemoryN
impairmentNinNmicebNPhytotherapyfResearchZN2009ZNfgZNekhfak 6.7 20

4
RejuvenationNofNantioxidantNandNcholinergicNsystemsNcontributesNtoNtheNeffectNofNprocyanidinsN
extractedNfromNtheNlotusNseedpodNamelioratingNmemoryNimpairmentNinNcognitivelyNimpairedNagedN
ratsbNEuropeanfNeuropsychopharmacologyZN2009ZNemZNlieajd

1.2 39

3 umeliorativeNeffectsNofNlotusNseedpodNproanthocyanidinsNonNcognitiveNdeficitsNandNoxidativeN
damageNinNsenescenceaacceleratedNmicebNBehaviouralfBrainfResearchZN2008ZNemhZNeddak 3.4 69

2 yvaluationNofNantioxidantNactivityNandNpreventingNxκuNdamageNeffectNofNpomegranateNextractsNbyN
chemiluminescenceNmethodbNJournalfoffAgriculturalfandfFoodfChemistryZN2007ZNiiZNgeghahd 5.7 62

1 xeterminationNofNProcymidoneZNPentachloroanilineNandNβethylapentachloroaphenylsulfideNResiduesN
inNWineNbyNβSPxa–waywxbNChromatographiaZN2007ZNjiZNjfiajfl 2.1 10
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