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127 zownstreamNprocessingNofNIsochrysisNgalbanapNaNstepNtowardsNmicroalgalNbiorefinerydNGreenn
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TrACn-nTrendsninnAnalyticalnChemistrybN2013bNkhbNmjcnm 14.6 105
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122 PrectreatmentNandNextractionNtechniquesNforNrecoveryNofNaddedNvalueNcompoundsNfromNwastesN
throughoutNtheNagricfoodNchaindNGreennChemistrybN2016bNgnbNlglfclhfj 10 101
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storagedNJournalnofnChromatographynAbN2012bNghlgbNgmocnn 4.5 100

120 yhemicalNcompositionNofNbioactiveNpressurizedNextractsNofNRomanianNaromaticNplantsdNJournalnofn
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olivecleafNextractsdNPhytochemicalnAnalysisbN2013bNhjbNhgichi 3.4 98
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ChromatographynAbN2012bNghjnbNgiocki 4.5 96

116
wnticproliferativeNactivityNandNchemicalNcharacterizationNbyNcomprehensiveNtwocdimensionalNliquidN
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114 MultidimensionalNchromatographyNinNfoodNanalysisdNJournalnofnChromatographynAbN2009bNghglbNmggfcho 4.5 86

113 NeoformationNofNantioxidantsNinNglycationNmodelNsystemsNtreatedNunderNsubcriticalNwaterN
extractionNconditionsdNFoodnResearchnInternationalbN2010bNjibNgghicggho 7 85

112 PhenolicNprofileNevolutionNofNdifferentNreadyctoceatNbabycleafNvegetablesNduringNstoragedNJournalnofn
ChromatographynAbN2014bNgihmbNggncig 4.5 84
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110
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109 ProfilingNofNphenolicNcompoundsNfromNdifferentNappleNvarietiesNusingNcomprehensiveN
twocdimensionalNliquidNchromatographydNJournalnofnChromatographynAbN2013bNgigibNhmkcni 4.5 77

108
yomparisonNofNdifferentNextractionNproceduresNforNtheNcomprehensiveNcharacterizationNofNbioactiveN
phenolicNcompoundsNinNRosmarinusNofficinalisNbyNreversedcphaseNhighcperformanceNliquidN
chromatographyNwithNdiodeNarrayNdetectionNcoupledNtoNelectrosprayNtimecofcflightNmassN
spectrometrydNJournalnofnChromatographynAbN2011bNghgnbNmlnhcof

4.5 77

107  reenNextractionNprocessesbNbiorefineriesNandNsustainabilitypNRecoveryNofNhighNaddedcvalueNproductsN
fromNnaturalNsourcesdNJournalnofnSupercriticalnFluidsbN2018bNgijbNhkhchko 4.2 77

106
yomprehensiveNnormalcphaseNxNreversedcphaseNliquidNchromatographyNcoupledNtoNphotodiodeN
arrayNandNmassNspectrometryNdetectionNforNtheNanalysisNofNfreeNcarotenoidsNandNcarotenoidNestersN
fromNmandarindNJournalnofnChromatographynAbN2008bNggnobNgolchfl

4.5 75

105
yharacterizationNofNgrapeNseedNprocyanidinsNbyNcomprehensiveNtwocdimensionalNhydrophilicN
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4.4 71
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antioxidantsNinNrosemaryNextractsdNJournalnofnChromatographynAbN2005bNgfnjbNkjclh 4.5 70

103 yomprehensiveNtwocdimensionalNliquidNchromatographyNtoNquantifyNpolyphenolsNinNredNwinesdN
JournalnofnChromatographynAbN2009bNghglbNmjnicm 4.5 69

102 zunaliellaNsalinaNmicroalgaNpressurizedNliquidNextractsNasNpotentialNantimicrobialsdNJournalnofnFoodn
ProtectionbN2006bNlobNhjmgcm 2.5 69

101
OptimizationNofNcleanNextractionNmethodsNtoNisolateNcarotenoidsNfromNtheNmicroalgaNNeochlorisN
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massNspectrometrydNAnalyticalnandnBioanalyticalnChemistrybN2013bNjfkbNjlfmcgl

4.4 68

100 UseNofNpartiallyNporousNcolumnNasNsecondNdimensionNinNcomprehensiveNtwocdimensionalNsystemNforN
analysisNofNpolyphenolicNantioxidantsdNJournalnofnSeparationnSciencebN2008bNigbNihomcifn 3.4 67

99 wpplicationNofNmassNspectrometrycbasedNmetabolomicsNapproachesNforNfoodNsafetybNqualityNandN
traceabilitydNTrACn-nTrendsninnAnalyticalnChemistrybN2017bNoibNgfhcggn 14.6 66

98  reenNprocessesNandNsustainabilitypNwnNoverviewNonNtheNextractionNofNhighNaddedcvalueNproductsN
fromNseaweedsNandNmicroalgaedNJournalnofnSupercriticalnFluidsbN2015bNolbNhggchgl 4.2 60

97 zevelopmentNofNnewNgreenNprocessesNforNtheNrecoveryNofNbioactivesNfromNPhaeodactylumN
tricornutumdNFoodnResearchnInternationalbN2017bNoobNgfklcgflk 7 59

96 yhiralNcapillaryNelectrophoresisNinNfoodNanalysisdNElectrophoresisbN2010bNigbNhgflcgj 3.6 59

95 SeparationNandNcharacterizationNofNphlorotanninsNfromNbrownNalgaeNyystoseiraNabiescmarinaNbyN
comprehensiveNtwocdimensionalNliquidNchromatographydNElectrophoresisbN2014bNikbNgljjckg 3.6 57
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wpplicationNofNcomprehensiveNtwocdimensionalNliquidNchromatographyNtoNelucidateNtheNnativeN
carotenoidNcompositionNinNredNorangeNessentialNoildNJournalnofnAgriculturalnandnFoodnChemistrybN2008bN
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5.7 57

93 wnalysisNofNnaturalNantioxidantsNbyNcapillaryNelectromigrationNmethodsdNJournalnofnSeparationn
SciencebN2005bNhnbNnnicom 3.4 56

92 wntiviralNcompoundsNobtainedNfromNmicroalgaeNcommonlyNusedNasNcarotenoidNsourcesdNJournalnofn
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91
PressurizedNliquidNextractsNfromNSpirulinaNplatensisNmicroalgauzeterminationNofNtheirNantioxidantN
activityNandNpreliminaryNanalysisNbyNmicellarNelectrokineticNchromatographydNJournalnofn
ChromatographynAbN2004bNgfjmbNgokchfi

4.5 49

90  reenNcompressedNfluidNtechnologiesNforNdownstreamNprocessingNofNScenedesmusNobliquusNinNaN
biorefineryNapproachdNAlgalnResearchbN2017bNhjbNgggcghg 5 48

89 QuantificationNinNcomprehensiveNtwocdimensionalNliquidNchromatographydNAnalyticalnChemistrybN
2008bNnfbNkjgnchj 7.8 48

88 |poxycarotenoidsNestersNanalysisNinNintactNorangeNjuicesNusingNtwocdimensionalNcomprehensiveN
liquidNchromatographydNJournalnofnSeparationnSciencebN2009bNihbNomicnf 3.4 46

87 ValorizationNofNsolidNwastesNfromNessentialNoilNindustrydNJournalnofnFoodnEngineeringbN2011bNgfjbNgolchfg 6 46

86 wnalysisNofNchiralNaminoNacidsNinNconventionalNandNtransgenicNmaizedNAnalyticalnChemistrybN2007bNmobNkfmgcm7.8 46

85
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ChromatographynAbN2004bNgfjmbNgokchfi

4.5 45

84 NewNapproachesNforNtheNselectiveNextractionNofNbioactiveNcompoundsNemployingNbiocbasedNsolventsN
andNpressurizedNgreenNprocessesdNJournalnofnSupercriticalnFluidsbN2017bNghnbNgghcghf 4.2 43

83 SynthesisNofNnovelNbioactiveNlactosecderivedNoligosaccharidesNbyNmicrobialNglycosideNhydrolasesdN
MicrobialnBiotechnologybN2014bNmbNigkcig 6.3 43

82
zeterminationNofNquinoloneNresiduesNinNinfantNandNyoungNchildrenNpowderedNmilkNcombiningN
solidcphaseNextractionNandNultracperformanceNliquidNchromatographyctandemNmassNspectrometrydN
JournalnofnChromatographynAbN2011bNghgnbNmlfncgj

4.5 43

81 wnalysisNofNnativeNcarotenoidNcompositionNinNorangeNjuiceNusingNyifNcolumnsNinNtandemdNJournalnofn
SeparationnSciencebN2008bNigbNhgkgclf 3.4 42

80
yharacterizationNofNproteinsNfromNSpirulinaNplatensisNmicroalgaNusingNcapillaryNelectrophoresiscionN
trapcmassNspectrometryNandNcapillaryNelectrophoresisctimeNofNflightcmassNspectrometrydN
ElectrophoresisbN2005bNhlbNhlmjcni

3.6 42

79 SupercriticalNantisolventNfractionationNofNrosemaryNextractsNobtainedNbyNpressurizedNliquidN
extractionNtoNenhanceNtheirNantiproliferativeNactivitydNJournalnofnSupercriticalnFluidsbN2016bNgfmbNkngckno 4.2 41

78  asNexpandedNliquidsNandNswitchableNsolventsdNCurrentnOpinionninnGreennandnSustainablenChemistrybN
2017bNkbNhjcif 7.9 41

77 SupercriticalNfluidNextractionNasNaNtoolNtoNvalorizeNunderexploitedNfreshwaterNgreenNalgaedNAlgaln
ResearchbN2016bNgobNhimchjk 5 40

76 SerialNcoupledNcolumnsNreversedcphaseNseparationsNinNhighcperformanceNliquidNchromatographydN
ToolNforNanalysisNofNcomplexNrealNsamplesdNJournalnofnChromatographynAbN2008bNggnnbNhfncgk 4.5 40

75 –unctionalNcharacterizationNofNpressurizedNliquidNextractsNofNSpirulinaNplatensisdNEuropeannFoodn
ResearchnandnTechnologybN2006bNhhjbNmkcng 3.4 40

74 StructuralNdifferencesNofNprebioticNoligosaccharidesNinfluenceNtheirNcapabilityNtoNenhanceNironN
absorptionNinNdeficientNratsdNFoodnandnFunctionbN2014bNkbNhjifcm 6.1 38

(2014-2004)

5



73 SelectiveNfermentationNofNpotentialNprebioticNlactosecderivedNoligosaccharidesNbyNprobioticN
bacteriadNInternationalnDairynJournalbN2014bNinbNggcgk 3.5 38

72
|nzymaticNsynthesisNandNcharacterizationNofNfructooligosaccharidesNandNnovelNmaltosylfructosidesN
byNinulosucraseNfromNLactobacillusNgasseriNzSMNhflfjdNAppliednandnEnvironmentalnMicrobiologybN
2013bNmobNjghocjf

4.8 38

71 QuantitationNofNchiralNaminoNacidsNfromNmicroalgaeNbyNM|KyNandNLI–NdetectiondNElectrophoresisbN
2007bNhnbNhmfgco 3.6 38

70
yharacterizationNbyNhighcperformanceNliquidNchromatographyeelectrosprayNionizationNquadrupoleN
timecofcflightNmassNspectrometryNofNtheNlipidNfractionNofNSpirulinaNplatensisNpressurizedNethanolN
extractdNRapidnCommunicationsninnMassnSpectrometrybN2007bNhgbNgmhocin

2.2 38

69 yapillaryNelectrophoresiscmassNspectrometryNofNSpirulinaNplatensisNproteinsNobtainedNbyN
pressurizedNliquidNextractiondNElectrophoresisbN2005bNhlbNjhgkchj 3.6 38

68
zownstreamNvalorizationNandNcomprehensiveNtwocdimensionalNliquidNchromatographycbasedN
chemicalNcharacterizationNofNbioactivesNfromNblackNchokeberriesNVwroniaNmelanocarpaWNpomacedN
JournalnofnChromatographynAbN2016bNgjlnbNghlcgik

4.5 38

67 RosemaryNVNRosmarinusNofficinalisNWNasNaNfunctionalNingredientpNrecentNscientificNevidencedNCurrentn
OpinionninnFoodnSciencebN2017bNgjbNgicgo 9.8 35

66 TwocstepNsequentialNsupercriticalNfluidNextractsNfromNrosemaryNwithNenhancedNanticproliferativeN
activitydNJournalnofnFunctionalnFoodsbN2014bNggbNhoicifi 5.1 35

65 ProfilingNofNVitisNviniferaNLdNcanesNVpolyWphenolicNcompoundsNusingNcomprehensiveNtwocdimensionalN
liquidNchromatographydNJournalnofnChromatographynAbN2018bNgkilbNhfkchgk 4.5 34

64 InsightsNonNtheNhealthNbenefitsNofNtheNbioactiveNcompoundsNofNcoffeeNsilverskinNextractdNJournalnofn
FunctionalnFoodsbN2016bNhkbNgomchfm 5.1 33

63 SupercriticalNyOhNimpregnationNofNlactuloseNonNchitosanpNwNcomparisonNbetweenNscaffoldsNandN
microspheresNformdNJournalnofnSupercriticalnFluidsbN2011bNkmbNmicmo 4.2 33

62 MetabolomicNassessmentNwithNy|cMSNofNtheNnutraceuticalNeffectNofNyystoseiraNsppNextractsNinNanN
animalNmodeldNElectrophoresisbN2011bNihbNhfkkclh 3.6 32

61  reenN|xtractionNofNxioactiveNyompoundsNfromNMicroalgaedNJournalnofnAnalysisnandnTestingbN2018bNhbNgfocghi3.2 31

60 –reshccutNaromaticNherbspNNutritionalNqualityNstabilityNduringNshelfclifedNLWTn-nFoodnSciencenandn
TechnologybN2014bNkobNgfgcgfm 5.4 31

59 ReprintNofpNwpplicationNofNmassNspectrometrycbasedNmetabolomicsNapproachesNforNfoodNsafetybN
qualityNandNtraceabilitydNTrACn-nTrendsninnAnalyticalnChemistrybN2017bNolbNlhcmn 14.6 31

58 wpplicationNofN×ansenNsolubilityNapproachNforNtheNsubcriticalNandNsupercriticalNselectiveNextractionN
ofNphlorotanninsNfromNyystoseiraNabiescmarinadNRSCnAdvancesbN2016bNlbNojnnjcojnok 3.7 28

57 –ormationNandNrelevanceNofNkchydroxymethylfurfuralNinNbioactiveNsubcriticalNwaterNextractsNfromN
oliveNleavesdNFoodnResearchnInternationalbN2012bNjmbNigcim 7 27

56
yomparativeNStudyNofN reenNSubcNandNSupercriticalNProcessesNtoNObtainNyarnosicNwcidNandN
yarnosolc|nrichedNRosemaryN|xtractsNwithNinNVitroNwnticProliferativeNwctivityNonNyolonNyancerNyellsdN
InternationalnJournalnofnMolecularnSciencesbN2016bNgmbN

6.3 27
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55 OptimizationNofNmicrowavecassistedNextractionNrecoveryNofNbioactiveNcompoundsNfromNOriganumN
glandulosumNandNThymusNfontanesiidNIndustrialnCropsnandnProductsbN2019bNghobNiokcjfj 5.9 26

54 wNsustainableNbiotechnologicalNprocessNforNtheNefficientNsynthesisNofNkojibiosedNGreennChemistrybN
2014bNglbNhhgochhhl 10 24

53
yharacterizationNofNsecondaryNmetabolitesNfromNgreenNcocoaNbeansNusingNfocusingcmodulatedN
comprehensiveNtwocdimensionalNliquidNchromatographyNcoupledNtoNtandemNmassNspectrometrydN
AnalyticanChimicanActabN2018bNgfilbNhfjchgi

6.6 24

52 TwocdimensionalNliquidNchromatographyNapproachesNinN–oodomicsNcNwNreviewdNAnalyticanChimican
ActabN2019bNgfnibNgcgn 6.6 23

51 InNvitroNfaecalNfermentationNofNnovelNoligosaccharidesNenzymaticallyNsynthesizedNusingNmicrobialN
transglycosidasesNactingNonNsucrosedNJournalnofnFunctionalnFoodsbN2016bNhfbNkihckjj 5.1 22

50 zevelopmentNofNaN reenNzownstreamNProcessNforNtheNValorizationNofNxiomassdNMoleculesbN2019bNhjbN 4.8 21

49 OptimizationNofNrutinNisolationNfromNwmaranthusNpaniculatusNleavesNbyNhighNpressureNextractionNandN
fractionationNtechniquesdNJournalnofnSupercriticalnFluidsbN2015bNgfjbNhijchjh 4.2 21

48 zevelopmentNofNgreenNextractionNprocessesNforNNannochloropsisNgaditanaNbiomassNvalorizationdN
ElectrophoresisbN2018bNiobNgnmk 3.6 21

47 zeterminationNofNphenolicNcompoundsNinNancientNandNmodernNdurumNwheatNgenotypesdN
ElectrophoresisbN2018bNiobNhffg 3.6 21

46 |fficientNsynthesisNandNcharacterizationNofNlactulosucroseNbyNLeuconostocNmesenteroidesNxckgh–N
dextransucrasedNJournalnofnAgriculturalnandnFoodnChemistrybN2012bNlfbNgfkljcmg 5.7 20

45
–ocusingNandNnoncfocusingNmodulationNstrategiesNforNtheNimprovementNofNonclineNtwocdimensionalN
hydrophilicNinteractionNchromatography´ ˆ�´ reversedNphaseNprofilingNofNcomplexNfoodNsamplesdN
AnalyticanChimicanActabN2017bNonkbNhfhchgh

6.6 19

44 xioactivesNObtainedN–romNPlantsbNSeaweedsbNMicroalgaeNandN–oodNxycProductsNUsingNPressurizedN
LiquidN|xtractionNandNSupercriticalN–luidN|xtractiondNComprehensivenAnalyticalnChemistrybN2017bNmlbNhmckg 1.9 19

43 zissipationNkineticsNofNorganophosphorusNpesticidesNinNmilledNtoastedNmaizeNandNwheatNflourNVgofioWN
duringNstoragedNFoodnChemistrybN2017bNhhobNnkjcnko 8.5 18

42 IntensifiedNaqueouscbasedNprocessesNtoNobtainNbioactiveNextractsNfromNPlantagoNmajorNandN
PlantagoNlanceolatadNJournalnofnSupercriticalnFluidsbN2017bNggobNljcmg 4.2 18

41 wssessmentNofNnutritionalNandNmetabolicNprofilesNofNpeaNshootspNTheNnewNreadyctoceatNbabycleafN
vegetabledNFoodnResearchnInternationalbN2014bNknbNgfkcggg 7 17

40 zesignbN–abricationbNyharacterizationbNandNInNVitroNzigestionNofNwlkaloidcbNyatechincbNandNyocoaN
|xtractcLoadedNLiposomesdNJournalnofnAgriculturalnandnFoodnChemistrybN2018bNllbNghfkgcghflk 5.7 16

39
InsightNofNStabilityNofNProcyanidinsNinN–reeNandNLiposomalN–ormNunderNanNinNVitroNzigestionNModelpN
StudyNofNxioaccessibilitybNKineticNReleaseNProfilebNzegradationbNandNwntioxidantNwctivitydNJournalnofn
AgriculturalnandnFoodnChemistrybN2019bNlmbNgoofchffi

5.7 15

38 SeparationNofNdicNandNtrisaccharideNmixturesNbyNcomprehensiveNtwocdimensionalNliquidN
chromatographydNwpplicationNtoNprebioticNoligosaccharidesdNAnalyticanChimicanActabN2019bNgflfbNghkcgih 6.6 14

(2019-2019)
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37 SynthesisNandNstructuralNcharacterizationNofNraffinosylcoligofructosidesNuponNtransfructosylationNbyN
LactobacillusNgasseriNzSMNhflfjNinulosucrasedNAppliednMicrobiologynandnBiotechnologybN2016bNgffbNlhkgclhli5.7 14

36
QuantitativeNanalysisNofNaqueousNphasesNofNbiocoilsNresultingNfromNpyrolysisNofNdifferentNbiomassesN
byNtwocdimensionalNcomprehensiveNliquidNchromatographydNJournalnofnChromatographynAbN2019bN
glfhbNikocilm

4.5 14

35 InhibitionNofNtheNMaillardNReactionNbyNPhytochemicalsNyomposingNanNwqueousNyoffeeNSilverskinN
|xtractNviaNaNMixedNMechanismNofNwctiondNFoodsbN2019bNnbN 4.9 13

34 |xtractionNTechniquesNforNtheNzeterminationNofNPhenolicNyompoundsNinN–oodN2012bNgkocgnf 12

33 KojibioseNamelioratesNarachidicNacidcinducedNmetabolicNalterationsNinNhyperglycaemicNratsdNBritishn
JournalnofnNutritionbN2015bNggjbNgiokcjfh 3.6 11

32
wpplicationNofNcompressedNfluidcbasedNextractionNandNpurificationNproceduresNtoNobtainN
astaxanthincenrichedNextractsNfromN×aematococcusNpluvialisNandNcharacterizationNbyN
comprehensiveNtwocdimensionalNliquidNchromatographyNcoupledNtoNmassNspectrometrydNAnalyticaln
andnBioanalyticalnChemistrybN2020bNjghbNknockoo

4.4 11

31 SimultaneousNextractionNandNpurificationNofNfucoxanthinNfromNTisochrysisNluteaNmicroalgaeNusingN
compressedNfluidsdNJournalnofnSeparationnSciencebN2020bNjibNgolmcgomm 3.4 10

30 SubcriticalNwaterNextractionNofNbioactiveNcomponentsNfromNalgaeN2013bNkijcklf 10

29 yonnectionsNbetweenNstructureNandNperformanceNofNfourNcationicNcopolymersNusedNasNphysicallyN
adsorbedNcoatingsNinNcapillaryNelectrophoresisdNJournalnofnChromatographynAbN2010bNghgmbNmknlcoh 4.5 10

28 yompressedNyOhNTechnologiesNforNtheNRecoveryNofNyarotenoidc|nrichedN|xtractsNfromNzunaliellaN
salinaNwithNPotentialNNeuroprotectiveNwctivitydNACSnSustainablenChemistrynandnEngineeringbN2020bNnbNggjgicggjhi8.3 10

27 yomparisonNofN|xtractionNTechniquesNandNSurfactantsNforNtheNIsolationNofNTotalNPolyphenolsNandN
PhlorotanninsNfromNtheNxrownNwlgaeNLobophoraNvariegatadNAnalyticalnLettersbN2019bNkhbNhmhjchmjf 2.2 9

26 SynthesisNofNpotentiallycbioactiveNlactosylcoligofructosidesNbyNaNnovelNbicenzymaticNsystemNusingN
bacterialNfructansucrasesdNFoodnResearchnInternationalbN2015bNmnbNhknchlk 7 8

25  reenNultrachighNpressureNextractionNofNbioactiveNcompoundsNfromN×aematococcusNpluvialisNandN
PorphyridiumNcruentumNmicroalgaedNInnovativenFoodnSciencenandnEmergingnTechnologiesbN2020bNllbNgfhkih6.8 8

24 UseNofNhighNandNultrachighNpressureNbasedcprocessesNforNtheNeffectiveNrecoveryNofNbioactiveN
compoundsNfromNNannochloropsisNoceanicaNmicroalgaedNJournalnofnSupercriticalnFluidsbN2021bNglmbNgfkfio4.2 8

23 wcceleratedNSolventN|xtractionpNwNNewNProcedureNToNObtainN–unctionalNIngredientsNfromNNaturalN
SourcesdNACSnSymposiumnSeriesbN2006bNlkcmn 0.4 7

22 ScreeningNforNxioactiveNyompoundsNfromNwlgaeN2013bNniicnmh 6

21 SupercriticalN–luidN|xtractionN2014bN 6

20 NeuroprotectiveNPotentialNandNLipidomicsNStudyNofNOliveNLeavesN|xtractsN|nrichedNinNTriterpenoidsdN
FrontiersninnNutritionbN2021bNnbNmlohgn 6.2 6
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19 MScbasedNMetabolomicsNwpproachesNforN–oodNSafetybNQualitybNandNTraceabilityN2013bNjkicjmf 5

18 –oodomicspNwnalyticalNOpportunitiesNandNyhallengesdNAnalyticalnChemistrybN2021bN 7.8 5

17 yomprehensiveNtwocdimensionalNliquidNchromatographycbasedNqualicquantitativeNscreeningNofN
aqueousNphasesNfromNpyrolysisNbiocoilsdNElectrophoresisbN2021bNjhbNknclm 3.6 5

16 SubcriticalNWaterN|xtractionNandNNeoformationNofNwntioxidantsN2017bNgfocgif 4

15 yompositionalNanalysisNofNfoodsN2017bNikocinf 3

14 PressurizedNliquidNextractsNfromNSpirulinaNplatensisNmicroalgadNJournalnofnChromatographynAbN2004bN
gfjmbNgokchfi 4.5 3

13 yapillaryNelectromigrationNmethodsNforNfoodNanalysisNandN–oodomicspNwdvancesNandNapplicationsNinN
theNperiodN–ebruaryNhfgoc–ebruaryNhfhgdNElectrophoresisbN2021bN 3.6 3

12  reenN–oodomicsN2013bNjmgckfl 2

11 |xtractionNTechniquesNforNtheNzeterminationNofNyarotenoidsNandNVitaminsNinN–oodN2012bNgngchfg 2

10 yompositionalNwnalysisNofN–oodsN2013bNhokcigm 2

9 wdvancedN|xtractionNProcessesNtoNObtainNxioactivesNfromNMarineN–oodsN2013bNijicimg 2

8 PreparativeNSeparationNofNProcyanidinsNfromNyocoaNPolyphenolicN|xtractpNyomparativeNStudyNofN
zifferentN–ractionationNTechniquesdNMoleculesbN2020bNhkbN 4.8 1

7 NovelN|xtractionNTechniquesNforNxioactiveNyompoundsNfromN×erbsNandNSpicesN2020bNokcghn 1

6 StudyNofNtheNpotentialNneuroprotectiveNeffectNofNzunaliellaNsalinaNextractNinNS×cSYkYNcellNmodelddN
AnalyticalnandnBioanalyticalnChemistrybN2021bNg 4.4 0

5 LiquidNyhromatographyN|N–oodNwpplicationsN2018bNljclj

4 xioactiveNyarotenoidsNfromNMicroalgaeN2013bNgigcgkg

3 ToxicityNRisksNwssociatedNwithNtheNRecoveryNofNxioactiveNyompoundsNfromNMarineNSourcesN2013bNiokcjif

2 NicholasNSnowNV|ddWpNxasicNmultidimensionalNgasNchromatographydNAnalyticalnandnBioanalyticaln
ChemistrybN2020bNjghbNllimcllin 4.4
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1
yhemometricNoptimisationNofNpressurisedNliquidNextractionNforNtheNdeterminationNofNalliinNandN
ScallylccysteineNinNgiantNgarlicNVwlliumNampeloprasumNLdWNbyNliquidNchromatographyNtandemNmassN
spectrometrydNPhytochemicalnAnalysisbN2021bNihbNgfkgcgfkn
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