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13 Title is missing!. Journal of Applied Phycology, 1999, 11, 559-566. 2.8 162

14 ANTI-AMYLASE, ANTI-GLUCOSIDASE AND ANTI-ANGIOTENSIN I-CONVERTING ENZYME POTENTIAL OF SELECTED
FOODS. Journal of Food Biochemistry, 2005, 29, 278-294. 2.9 159
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A model for the role of the proline-linked pentose-phosphate pathway in phenolic phytochemical
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Phenolics, their antioxidant and antimicrobial activity in dark germinated fenugreek sprouts in
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27 Phenolic antioxidant mobilization during yogurt production from soymilk using Kefir cultures.
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Mung beans processed by solid-state bioconversion improves phenolic content and functionality
relevant for diabetes and ulcer management. Innovative Food Science and Emerging Technologies,
2007, 8, 197-204.

5.6 106

36
Phenolic antioxidant mobilization in cranberry pomace by solid-state bioprocessing using food grade
fungus Lentinus edodes and effect on antimicrobial activity against select food borne pathogens.
Innovative Food Science and Emerging Technologies, 2004, 5, 81-91.

5.6 100



4

Kalidas Shetty

# Article IF Citations
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1.5 94

41 Acrylamide in food: a model for mechanism of formation and its reduction. Innovative Food Science
and Emerging Technologies, 2003, 4, 331-338. 5.6 93

42 Developmental stimulation of total phenolics and related antioxidant activity in light- and
dark-germinated corn by natural elicitors. Process Biochemistry, 2005, 40, 1721-1732. 3.7 91
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49 CLONAL VARIATION IN RASPBERRY FRUIT PHENOLICS AND RELEVANCE FOR DIABETES AND HYPERTENSION
MANAGEMENT. Journal of Food Biochemistry, 2007, 31, 656-679. 2.9 77
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115
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116 Improvement of pea (Pisum sativum) seed vigour response by fish protein hydrolysates in combination
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phosphate pathway in response to proline and its analogue in germinating fava beans (Vicia faba).
Process Biochemistry, 2003, 38, 1707-1717.
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Developments in Nutrition, 2020, 4, 3-11. 0.3 26

121
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Journal of Plant Physiology, 1991, 139, 82-85. 3.5 25
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1.5 25

125 Peroxidase activity and phenolic content in elite clonal lines of Mentha pulegium in response to
polymeric dye R-478 and Agrobacterium rhizogenes. Process Biochemistry, 2002, 37, 805-812. 3.7 25

126
Nutritional biotransformation in traditional fermented tea (Miang) from north Thailand and its
impact on antioxidant and antimicrobial activities. Journal of Food Science and Technology, 2019, 56,
2687-2699.
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137
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365-377.
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INFLUENCE OF ACETYL SALICYLIC ACID IN COMBINATION WITH FISH PROTEIN HYDROLYSATES ON
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141 Effect of Agrobacterium rhizogenes on phenolic content of Mentha pulegium elite clonal line for
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against <i>Helicobacter pylori</i> and Lactic Acid Bacteria. Phytotherapy Research, 2012, 26, 791-799. 5.8 19

144 Production of l -Phenylalanine from Starch by Analog-Resistant Mutants of Bacillus polymyxa. Applied
and Environmental Microbiology, 1986, 52, 637-643. 3.1 19
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193-202.
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149 In vitro screening and evaluation of phenolic antioxidant-linked anti-hyperglycemic functions of
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Microbial Community Dynamics During the Non-filamentous Fungi Growth-Based Fermentation
Process of Miang, a Traditional Fermented Tea of North Thailand and Their Product
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12, 727503. 3.5 15
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SOMATIC EMBRYOGENESIS IN ANISE (PIMPINELLA ANISUM L.): THE EFFECT OF PROLINE ON EMBRYOGENIC
CALLUS FORMATION AND ABA ON ADVANCED EMBRYO DEVELOPMENT. Journal of Food Biochemistry,
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Protective Effect of Probiotics Isolated from Traditional Fermented Tea Leaves (Miang) from Northern
Thailand and Role of Synbiotics in Ameliorating Experimental Ulcerative Colitis in Mice. Nutrients,
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180
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Biotechnology, 2020, 192, 353-366.
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181 Bioactive compounds of loquat (Eriobotrya japonica Lindl.) cv. Golden Nugget and analysis of the in
vitro functionality for hyperglycemia management. , 2017, 44, 271-283. 11
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Regulation of Benzyladenine-Induced in Vitro Shoot Organogenesis and Endogenous Proline in Melon
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2018, 55, 1767-1780.

2.8 9
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4.3 9



13

Kalidas Shetty

# Article IF Citations

199 Specific selection of embryogenic cells lines in Agrostis alba L. using the proline analog thioproline.
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200 Production of antifungal metabolites by the ectomycorrhizal fungusPisolithus tinctorius strain SMF.
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1.1 7
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Improvement of Phenolic Antioxidant-linked Cancer Cell Cytotoxicity of Grape Cell Culture Elicited by
Chitosan and Chemical Treatments. Hortscience: A Publication of the American Society for
Hortcultural Science, 2017, 52, 1577-1584.

1.0 2

238 Using Biological Elicitation to Improve Type 2 Diabetes Targeted Food Quality of Stored Apple.
Frontiers in Sustainable Food Systems, 2021, 5, . 3.9 2
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