
Bassoodeo Dave Oomah

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx5762756xbassoodeoudaveuoomahupublicationsubyuyearvpdf

Version:g2y24uy4u28g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

100
papers

3,783
citations

32
h-index

60
g-index

109
ext. papers

4,347
ext. citations

5.1
avg, IF

5.68
L-index



j Paper IF Citations

100 xesignerMfoodMandMfeedsMfromMunderutilizedMfruitsMandMvegetablesM2022YMejiaelf

99 zactorsMaffectingMtheMcookingMqualityMofMstoredMcariocaMbeansMUPhaseolusMvulgarisVbMItaliangJournalgofg
FoodgScienceYM2021YMggYMhgaij 2

98 OddMchainMfattyMacidsMandModdMchainMphenolicMlipidsMUalkylresorcinolsVMareMessentialMforMdietbMJAOCSvg
JournalgofgthegAmericangOilgChemistspgSocietyYM2021YMmlYMlegalfh 1.8 2

97 NutsMbyaproductsnMtheMLatinMumericanMcontributionM2021YMflmagei 0

96 whemistryMofMpulsesâ��macronutrientsM2021YMgeaim 1

95 witrusMWasteMRecoveryMforMSustainableMNutritionMandM—ealthM2020YMemgafff 4

94 uquafabaYMfromMzoodMWasteMtoMaMValueauddedMProductM2020YMmgaefj 6

93 ymergingMandMPotentialMvioaupplicationsMofMugroaIndustrialMvyaproductsMThroughMImplementationM
ofMNanobiotechnologyM2020YMhegahhg

92 untibacterialMactivitiesMofMaMpolyphenolicarichMextractMpreparedMfromMumericanMcranberryMUVacciniumM
macrocarponVMfruitMpomaceMagainstMListeriaMsppbbMLWTgygFoodgSciencegandgTechnologyYM2020YMefgYMedmdij 5.4 13

91 ugingMindicatorsMforMstoredMcariocaMbeansbMFoodgResearchgInternationalYM2020YMeghYMedmfhm 7 5

90 NutritionalMvalueMofMglutenafreeMriceMandMbeanMbasedMcakeMmixbMCienciagRuralYM2020YMidYM 1.3 8

89 —ealthMvenefitsMofMSilverskinM2020YMgigagke 0

88 PulseMvyaproductsM2020YMimamf 2

87 zlaxseedMvyaproductsM2020YMfjkaflm 3

86 werealc†rainMvyaproductsM2020YMeagh 3

85 —ealthMvenefitsMofMSpentMwoffeeM†roundsM2020YMgfkagie 1

84 VegetableMvyaproductsM2020YMffgafjj 1
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83 —ealthMvenefitsMofMMangoMvyaproductsM2020YMeimaeme 8

82 vrazilianMUNorthMandMNortheastVMzruitMvyaProductsM2020YMefkaeil 5

81 SeedM—ullMUtilizationM2020YMfmeagfj 1

80 wocoaMvyaproductsM2020YMgkgahee 5

79 ynrichmentMandMUtilizationMofMThinMStillageMvyaproductsM2020YMgiaik 1

78 ProbioticsMandMprebioticsMpotentialMforMtheMcareMofMskinYMfemaleMurogenitalMtractYMandMrespiratoryM
tractbMFoliagMicrobiologicaYM2020YMjiYMfhiafjh 2.8 36

77 ProbioticsMasManMudjunctMTherapyMforMtheMTreatmentMofM—alitosisYMxentalMwariesMandMPeriodontitisbM
ProbioticsgandgAntimicrobialgProteinsYM2020YMefYMgfiaggh 5.5 36

76 SweetMandMsourMcherriesnMOriginYMdistributionYMnutritionalMcompositionMandMhealthMbenefitsbMTrendsging
FoodgSciencegandgTechnologyYM2019YMljYMiekaifm 15.3 50

75 xryMveansnMProcessingMandMNutritionalMyffectsM2018YMgjkaglj 9

74 wocoaMUTheobromaMcacaoMLbVMpodMhusknMRenewableMsourceMofMbioactiveMcompoundsbMTrendsgingFoodg
SciencegandgTechnologyYM2018YMleYMekfaelh 15.3 70

73 VolatileMandMnonavolatilecsemiavolatileMcompoundsMandMinMvitroMbioactiveMpropertiesMofMwhileanMUlmoM
UyucryphiaMcordifoliaMwavbVMhoneybMFoodgResearchgInternationalYM2017YMmhYMfdafl 7 20

72 MicrobiotaMsourceMimpactMinMvitroMmetaboliteMcolonicMproductionMandMantiaproliferativeMeffectMofM
spentMcoffeeMgroundsMonMhumanMcolonMcancerMcellsMU—TafmVbMFoodgResearchgInternationalYM2017YMmkYMemeaeml7 14

71 uvocadoMoilMcharacteristicsMofMMexicanMcreoleMgenotypesbMEuropeangJournalgofgLipidgSciencegandg
TechnologyYM2017YMeemYMejddhdj 3 14

70 vioactiveMcompoundsMandMantioxidantMactivityMinMscaldedMñalapeˆ–oMpepperMindustrialMbyproductMUVbM
JournalgofgFoodgSciencegandgTechnologyYM2017YMihYMemmmafded 3.3 26

69 PulseMingredientsMsupplementationMaffectsMkefirMqualityMandMantioxidantMcapacityMduringMstoragebM
LWTgygFoodgSciencegandgTechnologyYM2017YMljYMjemajfj 5.4 10

68
yffectiveMLactobacillusMplantarumMandMvifidobacteriumMinfantisMencapsulationMwithMchiaMseedMUSalviaM
hispanicaMLbVMandMflaxseedMULinumMusitatissimumMLbVMmucilageMandMsolubleMproteinMbyMsprayMdryingbM
FoodgChemistryYM2017YMfejYMmkaedi

8.5 68

67 —ighMcarotenoidMbioaccessibilityMthroughMlinseedMoilMnanoemulsionsMwithMenhancedMphysicalMandM
oxidativeMstabilitybMFoodgChemistryYM2016YMemmYMhjgakd 8.5 94

66 xoMtheMPhysicalMStructureMandMPhysicochemicalMwharacteristicsMofMxietaryMzibersMInfluenceMtheirM
—ealthMyffectssM2016YMeaem 2
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65 InteractionMofMPhenolicsMandMtheirMussociationMwithMxietaryMziberM2016YMfeahh 1

64 xietaryMziberaynrichedMzunctionalMveveragesMinMtheMMarketM2016YMhiaki 1

63 xietaryMziberMasMzoodMudditivenMPresentMandMzutureM2016YMkkamh 1

62 viologicalMyffectMofMuntioxidantMziberMfromMwommonMveansMUPhaseolusMvulgarisMLbVM2016YMmiaeff

61 InMVivoMandMInMVitroMStudiesMonMxietaryMziberMandM†utM—ealthM2016YMefgaekk

60 xietaryMziberMandMwolonMwancerM2016YMekmafdg 2

59 TheMRoleMofMzibersMandMvioactiveMwompoundsMinM†utMMicrobiotaMwompositionMandM—ealthM2016YMfdiafjf

58 yffectMofMProcessingMonMtheMvioactiveMPolysaccharidesMandMPhenolicMwompoundsMfromMuloeMveraM
UuloeMbarbadensisMMillerVM2016YMfjgaflk

57 SpentMcoffeeMgroundsnMuMreviewMonMcurrentMresearchMandMfutureMprospectsbMTrendsgingFoodgScienceg
andgTechnologyYM2015YMhiYMfhagj 15.3 291

56 untibacterialMactivityMofMcarobMUweratoniaMsiliquaMLbVMextractsMagainstMphytopathogenicMbacteriaM
PectobacteriumMatrosepticumbMMicrobialgPathogenesisYM2015YMklYMmiaedf 3.8 33

55 MicrowaveMandMmicronizationMtreatmentsMaffectMdehullingMcharacteristicsMandMbioactiveMcontentsMofM
dryMbeansMUPhaseolusMvulgarisMLbVbMJournalgofgthegSciencegofgFoodgandgAgricultureYM2014YMmhYMeghmail 4.3 21

54 InfluenceMofMStorageMonMxarkeningMandM—ardeningMofMSlowaMandMRegularaxarkeningMwariocaMveanM
UPhaseolusMvulgarisMLbVM†enotypesbMJournalgofgAgriculturalgStudiesYM2014YMfYMlk 0.3 15

53 yffectsMofMzabaMveanMUViciaMfabaMLbVMzlourMonMViabilityMofMProbioticMvacteriaMxuringMβefirMStoragebM
JournalgofgFoodgResearchYM2014YMgYMeg 1.3 8

52 ReducedMpolyphenolMoxidaseMgeneMexpressionMandMenzymaticMbrowningMinMpotatoMUSolanumM
tuberosumMLbVMwithMartificialMmicroRNusbMBMCgPlantgBiologyYM2014YMehYMjf 5.3 68

51 —eadspaceMvolatileMcomponentsMofMwanadianMgrownMlowatanninMfabaMbeanMUViciaMfabaMLbVMgenotypesbM
JournalgofgthegSciencegofgFoodgandgAgricultureYM2014YMmhYMhkgale 4.3 19

50 NaturalMzoodsMasMviosystemsMtoMzaceMNoncommunicableMwhronicMxiseasesnMunMOverviewM2014YMflmagel 1

49 vIOuwTIVITIySMOzMPILOTaSwuLyMyXTRuwTyxMwRuNvyRRYMñUIwyMuNxMPOMuwybMJournalgofgFoodg
ProcessinggandgPreservationYM2013YMgkYMgijagji 2.1 16

48 whemistryMandMclassificationMofMphytochemicalsM2013YMiahl 17
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47
InMvitroMandMinMvivoMantibacterialMactivitiesMofMcranberryMpressMcakeMextractsMaloneMorMinMcombinationM
withM˛†alactamsMagainstMStaphylococcusMaureusbMBMCgComplementarygandgAlternativegMedicineYM2013YM
egYMmd

4.7 26

46 PhenolicsMcontentMandMantioxidantMandMantiainflammatoryMactivitiesMofMlegumeMfractionsbMFoodg
ChemistryYM2013YMeglYMeihgaid 8.5 83

45 untioxidantMuctivityMofMPhytochemicalsMandMTheirMMethodMofMunalysisM2013YMeigafij 1

44 wommonMveansMandMTheirMNonaxigestibleMzractionnMwancerMInhibitoryMuctivityaunMOverviewbMFoodsYM
2013YMfYMgkhagmf 4.9 38

43
—umanMgutMfloraafermentedMnondigestibleMfractionMfromMcookedMbeanMUMPhaseolusMvulgarisMLbVM
modifiesMproteinMexpressionMassociatedMwithMapoptosisYMcellMcycleMarrestYMandMproliferationMinMhumanM
adenocarcinomaMcolonMcancerMcellsbMJournalgofgAgriculturalgandgFoodgChemistryYM2012YMjdYMefhhgaid

5.7 34

42 vyaproductMutilizationM2011YMgfiagjf 5

41 PhenolicsMandMantioxidantMactivityMofMlentilMandMpeaMhullsbMFoodgResearchgInternationalYM2011YMhhYMhgjahhe 7 80

40 PhenolicsYMphyticMacidYMandMphytaseMinMwanadianagrownMlowatanninMfabaMbeanMUViciaMfabaMLbVM
genotypesbMJournalgofgAgriculturalgandgFoodgChemistryYM2011YMimYMgkjgake 5.7 59

39 wharacteristicsMofMPrunusMserotinaMseedMoilbMFoodgChemistryYM2011YMefhYMmlgammd 8.5 14

38 whemistryMofMpulsesM2011YMmaii 12

37 untioxidantMandMantiainflammatoryMactivitiesMofMbeanMUMPhaseolusMvulgarisMLbVMhullsbMJournalgofg
AgriculturalgandgFoodgChemistryYM2010YMilYMlffiagd 5.7 78

36 MinorMcomponentsMofMpulsesMandMtheirMpotentialMimpactMonMhumanMhealthbMFoodgResearchg
InternationalYM2010YMhgYMhjeahlf 7 298

35 veanMUPhaseolusMvulgarisMLbVMpolysaccharidesMmodulateMgeneMexpressionMinMhumanMcolonMcancerMcellsM
U—TafmVbMFoodgResearchgInternationalYM2010YMhgYMedikaedjh 7 30

34 xehullingMandMselectedMphysicalMcharacteristicsMofMwanadianMdryMbeanMUPhaseolusMvulgarisMLbVM
cultivarsbMFoodgResearchgInternationalYM2010YMhgYMehedaehei 7 10

33 NonadigestibleMfractionMofMcookedMbeanMUPhaseolusMvulgarisMLbVMcultivarMvayoMMaderoMsuppressesM
colonicMaberrantMcryptMfociMinMazoxymethaneainducedMratsbMFoodgandgFunctionYM2010YMeYMfmhagdd 6.1 32

32 yxtractionYMpurificationMandMcharacterizationMofMwaxMfromMflaxMULinumMusitatissimumVMstrawbM
EuropeangJournalgofgLipidgSciencegandgTechnologyYM2009YMeeeYMkdiakeh 3 21

31 wharacteristicsMofMflaxseedMhullMoilbMFoodgChemistryYM2009YMeehYMjfgajfl 8.5 38

30 PhyticMacidYMphytaseYMmineralsYMandMantioxidantMactivityMinMwanadianMdryMbeanMUMPhaseolusMvulgarisMLbVM
cultivarsbMJournalgofgAgriculturalgandgFoodgChemistryYM2008YMijYMeegefam 5.7 44
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29 wadmiumabindingMproteinMcomponentsMofMflaxseednMInfluenceMofMcultivarMandMlocationbMFoodg
ChemistryYM2007YMeddYMgelagfi 8.5 20

28 womparisonMofMfiveMthreeaparameterMequationsMforMtheMdescriptionMofMmoistureMsorptionMdataMofM
mustardMseedsbMInternationalgJournalgofgFoodgSciencegandgTechnologyYM2007YMfmYMkeale 3.8 6

27 VolatileMcompoundsMofMdryMbeansMUPhaseolusMvulgarisMLbVbMPlantgFoodsgforgHumangNutritionYM2007YMjfYMekkalg3.9 45

26 wharacteristicsMofMychinaceaMseedMoilbMFoodgChemistryYM2006YMmjYMgdhagef 8.5 15

25 ThermalMcharacteristicsMofMflaxseedMULinumMusitatissimumMLbVMproteinsbMFoodgChemistryYM2006YMmlYMkggakhe8.5 24

24 PhenolicsMandMantioxidativeMactivitiesMinMnarrowaleafedMlupinsMULupinusMangustifoliusMLbVbMPlantgFoodsg
forgHumangNutritionYM2006YMjeYMmeak 3.9 59

23 PhenolicsMandMantioxidativeMactivitiesMinMcommonMbeansMUPhaseolusMvulgarisMLVbMJournalgofgthegScienceg
ofgFoodgandgAgricultureYM2005YMliYMmgiamhf 4.3 128

22 xistributionMofMcadmiumabindingMcomponentsMinMflaxMULinumMusitatissimumMLbVMseedbMJournalgofg
AgriculturalgandgFoodgChemistryYM2003YMieYMlehafe 5.7 29

21 ProcessingMofMzlaxseedMziberYMOilYMProteinYMandMLignanM2003YM 7

20 untioxidantMactivityMinMcommonMbeansMUPhaseolusMvulgarisMLbVbMJournalgofgAgriculturalgandgFoodg
ChemistryYM2002YMidYMjmkiald 5.7 193

19 OptimizationMofMaMsprayMdryingMprocessMforMflaxseedMgumbMInternationalgJournalgofgFoodgSciencegandg
TechnologyYM2001YMgjYMegiaehg 3.8 36

18 zlaxseedMasMaMfunctionalMfoodMsourcebMJournalgofgthegSciencegofgFoodgandgAgricultureYM2001YMleYMllmalmh 4.3 313

17 SeaMbuckthornMproductsnMmanufactureMandMcompositionbMJournalgofgAgriculturalgandgFoodgChemistryYM
1999YMhkYMghldal 5.7 221

16 RheologyMofMseaMbuckthornMU—ippophaeMrhamnoidesMLbVMjuicebMJournalgofgAgriculturalgandgFoodg
ChemistryYM1999YMhkYMgihjaid 5.7 18

15 TotalMphenolicsMandMcondensedMtanninsMinMfieldMpeaMUPisumMsativumMLbVMandMgrassMpeaMULathyrusM
sativusMLbVbMEuphyticaYM1998YMedeYMmkaedf 2.1 54

14 MicrowaveM—eatingMofM†rapeseednMMyffectMonMOilMQualitybMJournalgofgAgriculturalgandgFoodgChemistryYM
1998YMhjYMhdekahdfe 5.7 54

13 TrypsinMInhibitorMuctivityMinMzieldMPeaMUPisumMsativumMLbVMandM†rassMPeaMULathyrusMsativusMLbVbMJournalg
ofgAgriculturalgandgFoodgChemistryYM1998YMhjYMfjfdafjfg 5.7 19

12 †eneticMandMseasonalMvariationMinMtheMsinapineMcontentMofMseedMfromMvrassicaMandMSinapisMspeciesbM
CanadiangJournalgofgPlantgScienceYM1998YMklYMgmiahdd 1 14
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11 LipoxygenaseMynzymeMinMzlaxseedâ� bMJournalgofgAgriculturalgandgFoodgChemistryYM1997YMhiYMfhfjafhgd 5.7 6

10 TocopherolsMinMzlaxseedbMJournalgofgAgriculturalgandgFoodgChemistryYM1997YMhiYMfdkjafdld 5.7 40

9 PhyticMucidMwontentMofMzlaxseedMusMInfluencedMbyMwultivarYM†rowingMSeasonYMandMLocationbMJournalgofg
AgriculturalgandgFoodgChemistryYM1996YMhhYMfjjgafjjj 5.7 22

8 zlavonoidsMandMuntioxidativeMuctivitiesMinMvuckwheatbMJournalgofgAgriculturalgandgFoodgChemistryYM
1996YMhhYMekhjaekid 5.7 213

7 zlavonoidMcontentMofMflaxseedbMInfluenceMofMcultivarMandMenvironmentbMEuphyticaYM1996YMmdYMejgaejk 2.1 27

6 yffectsMofMcultivarMandMenvironmentMonMphenolicMacidsMinMbuckwheatbMEuphyticaYM1996YMmdYMkgakk 2.1 21

5 PhenolicMucidsMinMzlaxseedbMJournalgofgAgriculturalgandgFoodgChemistryYM1995YMhgYMfdejafdem 5.7 62

4 VariationMinMtheMcompositionMofMwaterasolubleMpolysaccharidesMinMflaxseedbbMJournalgofgAgriculturalg
andgFoodgChemistryYM1995YMhgYMehlhaehll 5.7 80

3 wyanogenicMcompoundsMinMflaxseedbMJournalgofgAgriculturalgandgFoodgChemistryYM1992YMhdYMeghjaeghl 5.7 88

2 yffectMofMxeamidationMandMSuccinylationMonMSomeMPhysicochemicalMandMvakingMPropertiesMofM†lutenbM
JournalgofgFoodgScienceYM1986YMieYMmmaedg 3.4 31

1
InfluenceMofMbranchedMchainMaminoMacidsMonMinsulinMsensitivityMandMtheMmediatorMrolesMofMshortMchainM
fattyMacidsMandMgutMhormonesnMaMreviewbMJournalgofgFoodgBioactives:gangOfficialgScientificgPublicationg
ofgthegInternationalgSocietygofgNutraceuticalsgandgFunctionalgFoodsgrISNFFsYfYM
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