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54 xiosynthesisbNcharacterizationNandNantioxidantNactivityNofNoleuropeincmediatedNsilverNnanoparticlesdN
InorganiclandlNano-MetallChemistrybN2021bNkgbNjggcjgo 1.2 8

53 yhemicalNdiversityNofNwildNfennelNpopulationsNfromNTurkeydNJournalloflAppliedlResearchlonlMedicinall
andlAromaticlPlantsbN2019bNgibNgffhfg 2.6 1

52 yhemicalNyonstituentsNşsolatedNfromNRhododendronNungerniiNwithNwntioxidantNProfiledNNaturall
ProductslJournalbN2019bNobNhinchji 0.6 3

51 şsolationbNidentificationNofNsecondaryNmetabolitesNfromNandNevaluationNofNtheirNantioxidativeN
propertiesdNNaturallProductlResearchbN2019bNiibNikohcikok 2.3 9

50
SynthesisbNstructuralNcharacterizationbNelectrochemicalbNphotoluminescencebNantiproliferativeNandN
antioxidantNpropertiesNofNyoVşşWbNyuVşşWNandNZnVşşWNcomplexesNbearingNtheNazocazomethineNligandsdN
JournalloflMolecularlStructurebN2019bNggnhbNlicmg

3.4 14

49 wntioxidantNactivityNofNanNanatolianNherbalNteaâ��OriganumNminutiflorumpNisolationNandN
characterizationNofNitsNsecondaryNmetabolitesdNInternationallJournalloflFoodlPropertiesbN2018bNhgbNimjcinj3 25

48 –valuationNofNtheNWoundNıealingNPotentialNofNTeucriosidedNInternationallJournalloflChemistrylandl
TechnologybN2018bNhbNglcgo 0.7 3

47 QuantificationNofNflavonoidsNisolatedNfromNMenthaNspicataNinNselectedNclonesNofNTurkishNmintN
landracesdNTurkishlJournalloflChemistrybN2018bNjhbNglokcgmfk 1 8

46
ıalfcsandwichNRutheniumVşşWNareneNcomplexesNbearingNtheNazocazomethineNligandspN
–lectrochemicalbNcomputationalbNantiproliferativeNandNantioxidantNpropertiesdNJournallofl
OrganometalliclChemistrybN2018bNnmfbNmlcno

2.3 14

45 StudiesNonNtheNwntioxidantNandNwntiproliferativeNPotentialsNofNyirsiumNarvenseNsubspdNvestitumdN
JournalloflFoodlBiochemistrybN2017bNjgbNeghhoo 3.3 9

44 xioassaycguidedNisolationbNidentificationNofNcompoundsNfromNOriganumNrotundifoliumNandN
investigationNofNtheirNantiproliferativeNandNantioxidantNactivitiesdNPharmaceuticallBiologybN2017bNkkbNgljlcglki3.8 39

43 yhangesNinNflavonoidNandNphenolicNacidNcontentsNinNsomeNRosaNspeciesNduringNripeningdNFoodl
ChemistrybN2017bNhikbNgkjcgko 8.5 43

42 TheNeffectNofNcommercialNconjugatedNlinoleicNacidNproductsNonNexperimentalNperiodontitisNandN
diabetesNmellitusNinNWistarNratsdNActalOdontologicalScandinavicabN2017bNmkbNhgcho 2.2 14

41 –ffectsNofNleafNremovalsNonNmustNandNwineNchemicalNcompositionNandNphenolicNcompoundsNofN
NarinceNVVitisNviniferaWNgrapeNcultivardNScientialHorticulturaebN2017bNhhkbNijicijo 4.1 1

40 –cologicalNvariationNofNyieldNandNaromaNcomponentsNofNsummerNsavoryNVSaturejaNhortensisNLdWdN
JournalloflAppliedlResearchlonlMedicinallandlAromaticlPlantsbN2017bNmbNgigcgik 2.6 17

39 VariationNinNessentialNoilNcompositionNofNcorianderNVyoriandrumNsativumNLdWNvarietiesNcultivatedNinN
twoNdifferentNecologiesdNJournalloflEssentiallOillResearchbN2017bNhobNjojcjon 2.3 10

38 —attyNacidNcompositionNandNantioxidantNcapacityNofNsomeNmedicinalNmushroomsNinNTurkeydNJournallofl
AppliedlBiologicallChemistrybN2017bNlfbNikcio 0.7 9
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37 xioassaycguidedNisolationNandNidentificationNofNantioxidantNflavonoidsNfromNVLabilldWNMandenNandN
SchengdNPharmacognosylMagazinebN2017bNgibNiglcihf 0.8 15

36 şsolationNandNidentificationNofNaNnewNneocclerodaneNditerpenoidNfromNTeucriumNchamaedrysNLdN
NaturallProductlResearchbN2016bNifbNhoocifj 2.3 21

35 şsolationNandNidentificationNofNchemicalNconstituentsNfromNOriganumNmajoranaNandNinvestigationNofN
antiproliferativeNandNantioxidantNactivitiesdNJournalloflthelScienceloflFoodlandlAgriculturebN2016bNolbNnhhcil4.3 73

34 NewNbiocactiveNazocazomethineNbasedNyuVşşWNcomplexesdNInorganicalChimicalActabN2016bNjjjbNgllcgmk 2.7 26

33 –rythrocyteNMembraneN—attyNwcidNyompositionNinNPremenopausalNPatientsNwithNşronNzeficiencyN
wnemiadNJournalloflOleolSciencebN2016bNlkbNhhkcig 1.6 7

32 ResponsesNofNtheNphenolicNcompoundsNofNZeaNmaysNunderNheavyNmetalNstressdNAppliedlBiologicall
ChemistrybN2016bNkobNngicnhf 2.9 83

31 RapidNsynthesisNofNnovelNgbncdioxoacridineNcarboxylicNacidNderivativesNbyNmicrowaveNirradiationNandN
theirNfreeNradicalNscavengingNactivitydNMedicinallChemistrylResearchbN2015bNhjbNimkhcimko 2.2 13

30
yomparisonNofNtotalNphenolicNcontentsNandNantioxidantNcapacitiesNinNmintNgenotypesNusedNasNspicesN
eNxaharatNolarakNkullan˜–lanNnaneNgenotiplerininNtoplamNfenolikNiˆ§erikleriNveNantioksidanN
kapasitelerininNkar¯�˜–la¯�t˜–r˜–lmas˜–dNTurkishlJournalloflBiochemistrybN2015bNjfbN

0.3 8

29 yhemicalNyonstituentsbNQuantitativeNwnalysisNandNwntioxidantNwctivitiesNofN–chinaceaNpurpureaNVLdWN
MoenchNandN–chinaceaNpallidaNVNuttdWNNuttddNJournalloflFoodlBiochemistrybN2015bNiobNlhhclif 3.3 31

28 StudiesNonNtheNantioxidantNpotentialNofNflavonesNofNwlliumNvinealeNisolatedNfromNitsNwatercsolubleN
fractiondNFoodlChemistrybN2013bNgilbNijcjf 8.5 60

27
şsolationNandNşdentificationNofN—unctionalNyomponentsNinNSeedNofNyherryNLaurelNVLaurocerasusN
officinalisNRoemdWNandNşnvestigationNofNTheirNwntioxidantNyapacitydNJournalloflBiologicallylActivel
ProductslFromlNaturebN2013bNibNggkcghf

0.7 2

26 wntioxidantNactivityNofNcloveNoilNâ��NwNpowerfulNantioxidantNsourcedNArabianlJournalloflChemistrybN2012bN
kbNjnocjoo 5.9 235

25
—ourNcomponentNonecpotNsynthesisNofNnovelNmbncdihydroquinolinckVgıbjıblıWconeNderivativesN
containingNanNiononeNunitNandNinNvitroNantioxidantNactivitydNJournalloflHeterocycliclChemistrybN2012bN
jobNhkichlf

1.9 1

24
wntioxidantbNelectrochemicalbNthermalbNantimicrobialNandNalkaneNoxidationNpropertiesNofNtridentateN
SchiffNbaseNligandsNandNtheirNmetalNcomplexesdNSpectrochimicalActal-lPartlA:lMolecularlandl
BiomolecularlSpectroscopybN2011bNngbNgnjcon

4.4 67

23 şsoeugenolcbasedNnovelNpotentNantioxidantspNsynthesisNandNreactivitydNEuropeanlJournalloflMedicinall
ChemistrybN2011bNjlbNjlgnchj 6.8 36

22 wntioxidantNactivityNandNchemicalNcompositionNofNSideritisNlibanoticaNLabilldNsspdNlinearisNVxenthamWN
xormdNVLamiaceaeWdNNaturallProductlResearchbN2011bNhkbNgkghchi 2.3 20

21 RadicalNscavengingNandNantioxidantNactivityNofNtannicNaciddNArabianlJournalloflChemistrybN2010bNibNjicki 5.9 468

20 yhemicalNcompositionNandNantioxidantNactivityNofNOcimumNminimumNessentialNoilsdNChemistrylofl
NaturallCompoundsbN2009bNjkbNklnckmg 0.7 8
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19 wnalysisNofN—reeNwminoNwcidsNandNProteinNyontentsNofNMatureNıumanNMilkNfromNTurkishNMothersdN
AnalyticallLettersbN2008bNjgbNmhkcmil 2.2 7

18
PreparationbNçşwONNMRNcalculationsNandNacidicNpropertiesNofNsomeNnovelN
jbkcdihydrocgıcgbhbjctriazolckconeNderivativesNwithNtheirNantioxidantNactivitiesdNInternationallJournall
oflMolecularlSciencesbN2008bNobNghcih

6.3 8

17 wNstudyNonNjcacylaminocjbkcdihydrocgıcgbhbjctriazolckconesdNMoleculesbN2007bNghbNgnfkcgl 4.8 9

16 zeterminationNofNantioxidantNactivityNandNantioxidantNcompoundsNinNwildNedibleNmushroomsdN
JournalloflFoodlCompositionlandlAnalysisbN2007bNhfbNiimcijk 4.1 247

15 zeterminationNofNantioxidantNandNradicalNscavengingNactivityNofNxasilNVOcimumNbasilicumNLdN—amilyN
LamiaceaeWNassayedNbyNdifferentNmethodologiesdNPhytotherapylResearchbN2007bNhgbNikjclg 6.7 208

14 PurificationNandNsomeNkineticNpropertiesNofNcatalaseNfromNparsleyNVPetroselinumNhortenseNıoffmdbN
wpiaceaeWNleavesdNPreparativelBiochemistrylandlBiotechnologybN2007bNimbNhhocin 2.4 6

13 xioaccumulationNofNıeavyNMetalsNinNSomeNWildcçrownN–dibleNMushroomsdNAnalyticallLettersbN2007bN
jfbNgfoocgggl 2.2 42

12 wntioxidantNactivityNofNtwoNwildNedibleNmushroomsNVMorchellaNvulgarisNandNMorchellaNesculantaWN
fromNNorthNTurkeydNCombinatoriallChemistrylandlHighlThroughputlScreeningbN2006bNobNjjicn 1.3 70

11 wntioxidantNwctivityNofNScyarvoneNşsolatedNfromNSpearmintNVMenthaNSpicataNLdN—amNLamiaceaeWdN
JournalloflLiquidlChromatographylandlRelatedlTechnologiesbN2006bNhobNgjlkcgjmk 1.3 61

10 wNStudyNonNtheNşnNVitroNwntioxidantNwctivityNofNJuniperNVJuniperusNcommunisNLdWN—ruitN–xtractsdN
AnalyticallLettersbN2006bNiobNjmclk 2.2 100

9 —attyNacidNcompositionNinNsomeNwildNedibleNmushroomsNgrowingNinNtheNmiddleNxlackNSeaNregionNofN
TurkeydNFoodlChemistrybN2006bNoobNglncgmj 8.5 82

8
zeterminationsNofNyopperbNZincbNyadmiumbNandNNickelNinNyowsUbNçoatsUbN–wesUbNandNıumanNMilkN
SamplesNUsingN—lameNwtomicNwbsorptionNSpectrometryNV—wwSWNMicrowaveNzigestiondNAnalyticall
LettersbN2005bNinbNgkmcglk

2.2 12

7 –ffectNofNmelatoninNonNlipidNperoxidationbNglutathioneNandNglutathionecdependentNenzymeNactivitiesN
inNexperimentalNotitisNmediaNwithNeffusionNinNguineaNpigsdNJournalloflPineallResearchbN2005bNiobNhnicl 10.4 12

6 zeterminationNofNironbNcopperbNmanganesebNzincbNleadbNandNcadmiumNinNmushroomNsamplesNfromN
TokatbNTurkeydNFoodlChemistrybN2004bNnjbNinocioh 8.5 83

5 wnalysisNofNheavyNmetalsNinNsomeNwildcgrownNedibleNmushroomsNfromNtheNmiddleNblackNseaNregionbN
TurkeydNFoodlChemistrybN2004bNnlbNkjmckkh 8.5 94

4 yomparisonNofNantioxidantNactivityNofNcloveNV–ugeniaNcaryophylataNThunbWNbudsNandNlavenderN
VLavandulaNstoechasNLdWdNFoodlChemistrybN2004bNnmbNioicjff 8.5 312

3 zeterminationNofNwntioxidantNwctivityNofNMarshmallowN—lowerNVwlthaeaNofficinalisNLdWdNAnalyticall
LettersbN2004bNimbNgnkocgnlo 2.2 29

2 şnNvitroNantioxidantNpropertiesNofNmorphinedNPharmacologicallResearchbN2004bNjobNkocll 10.2 120
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1 xiologicalNPropertyNofN—ritillariaNimperialisNLdN–xtractdNJournalloflthelTurkishlChemicallSocietyzlSectionl
A:lChemistrybgfjicgfkf 0.5 1
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