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k Paper IF Citations

266
ProtectiveNyffectNofNProbioticsN“solatedNfromNTraditionalNzermentedNTeaN×eavesNVßiangWNfromN
αorthernNThailandNandNRoleNofNSynbioticsNinNumelioratingNyxperimentalNUlcerativeNwolitisNinNßicebbN
NutrientsZN2022ZNehZN

6.7 3

265 ×acticNacidNbacteriaNbasedNfermentationNstrategyNtoNimproveNphenolicNbioactivealinkedNfunctionalN
qualitiesNofNselectNchickpeaNVwicerNarietinumN×bWNvarietiesbNNFSgJournalZN2022ZNfkZNgjahj 6.5 0

264
“mprovingNphenolicNbioactivealinkedNfunctionalNqualitiesNofNtraditionalNcerealabasedNfermentedNfoodN
VβgiWNofNαigeriaNusingNcompatibleNfoodNsynergiesNwithNunderutilizedNedibleNplantsbNNFSgJournalZN
2022ZNfkZNeaef

6.5 1

263 PolymicrobialNviofilmNxynamicsNofNßultidrugaResistantNwandidaNalbicansNandNumpicillinaResistantN
yscherichiaNcoliNandNuntimicrobialN“nhibitionNbyNuqueousNGarlicNyxtractbNAntibioticsZN2022ZNeeZNikg 4.9 0

262 PhenolicNvioactivesNzromNPlantavasedNzoodsNforNGlycemicNwontrolbbNFrontiersgingEndocrinologyZN2021ZN
efZNkfkidg 5.7 2

261 wandidaNalbicansNviofilmNzormationNandNGrowthNβptimizationNforNzunctionalNStudiesNUsingN
ResponseNSurfaceNßethodologybNJournalgofgAppliedgMicrobiologyZN2021ZN 4.7 1

260 UsingNviologicalNylicitationNtoN“mproveNTypeNfNxiabetesNTargetedNzoodNQualityNofNStoredNupplebN
FrontiersgingSustainablegFoodgSystemsZN2021ZNiZN 4.8 1

259
PrimaryNandNPhenolicNßetabolitesNunalysesZN“nNVitroN’ealthaRelevantNvioactivityNandNPhysicalN
wharacteristicsNofNPurpleNwornNVN×bWNGrownNatNTwoNundeanNGeographicalN×ocationsbNMetabolitesZN2021
ZNeeZN

5.6 2

258 “mprovingNPhenolicNvioactivea×inkedNzunctionalNQualitiesNofNSweetNPotatoesNUsingNveneficialN×acticN
ucidNvacteriaavasedNviotransformationNStrategybNHorticulturaeZN2021ZNkZNgjk 2.5 2

257 “mprovementNofNynantiomericNla×acticNucidNProductionNfromNßixedN’exoseaPentoseNSugarsNbyN
wocultureNofNynterococcusNmundtiiNWXeNandN×actobacillusNrhamnosusNSw”mbNFermentationZN2021ZNkZNmi 4.7 2

256 ßicrobialNdynamicsalinkedNpropertiesNandNfunctionalNmetabolitesNduringNßiangNfermentationNusingN
theNfilamentousNfungiNgrowthabasedNprocessbNFoodgBioscienceZN2021ZNheZNeddmml 4.9 4

255 womparisonNofNPhenolicNwontentsNandNScavengingNuctivitiesNofNßiangNyxtractsNxerivedNfromN
zilamentousNandNαonazilamentousNzungiavasedNzermentationNProcessesbNAntioxidantsZN2021ZNedZN 7.1 4

254 “mprovingNPhenolica×inkedNuntioxidantZNuntihyperglycemicNandNuntibacterialNPropertiesNofNymmerN
andNwonventionalNWheatNUsingNveneficialN×acticNucidNvacteriabNAppliedgMicrobiologyZN2021ZNeZNfkdafll 1

253 PrevalenceNandNwharacterizationNofNyxtendedaSpectrumN˛†a×actamaseaProducingN
untibioticaResistantNandNinNReadyatoayatNStreetNzoodsbNAntibioticsZN2021ZNedZN 4.9 2

252 “mprovingN’ealthNTargetedNzoodNQualityNofNvlackberrynNPearNzruitNSynergyNUsingN×acticNucidN
vacterialNzermentationbNFrontiersgingSustainablegFoodgSystemsZN2021ZNiZN 4.8 2

251 –efirNwultureaßediatedNzermentationNtoN“mproveNPhenolica×inkedNuntioxidantZNuntia’yperglycemicN
andN’umanNGutN’ealthNvenefitsNinNSproutedNzoodNvarleybNAppliedgMicrobiologyZN2021ZNeZNgkkahdk 0

250
ProbioticNandNuntioxidantNPropertiesNofN×acticNucidNvacteriaN“solatedNfromN“ndigenousNzermentedN
TeaN×eavesNVßiangWNofNαorthNThailandNandNPromisingNupplicationNinNSynbioticNzormulationbN
FermentationZN2021ZNkZNemi

4.7 6
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249
UtilizingNGelatinizedNStarchyNWasteNfromNRiceNαoodleNzactoryNasNSubstrateNforN×VYWa×acticNucidN
ProductionNbyNumylolyticN×acticNucidNvacteriumNynterococcusNfaeciumN–aebNAppliedgBiochemistrygandg
BiotechnologyZN2020ZNemfZNgigagjj

3.2 3

248 “mprovingNantioxidantNandNantiahyperglycemicNactivityNinNcerealNandNappleabasedNfoodNformulationsN
usingNbioactiveNingredientsNfromNappleNpeelbNJournalgofgFoodgProcessinggandgPreservationZN2020ZNhhZNeehjdm2.1 3

247 TanninaTolerantNandNyxtracellularNTannaseNProducingN“solatedNfromNTraditionalNzermentedNTeaN
×eavesNandNTheirNProbioticNzunctionalNPropertiesbNFoodsZN2020ZNmZN 4.9 12

246 veneficialN×acticNucidNvacteriaNV×uvWavasedNviotransformationNofNPlantNandNxairyNSubstratesNtoN
ynhanceNTypeNfNxiabetesaRelevantN’ealthNvenefitsN2020ZNghiagjd 2

245 uncestralNPeruvianNethnicNfermentedNbeverageNâ��whichaâ��NbasedNonNpurpleNcornNVZeaNmaysN×bWnN
unravelingNtheNhealtharelevantNfunctionalNbenefitsbNJournalgofgEthnicgFoodsZN2020ZNkZN 2.5 7

244
ßicrobialNwommunityNxynamicsNxuringNtheNαonafilamentousNzungiNGrowthavasedNzermentationN
ProcessNofNZNaNTraditionalNzermentedNTeaNofNαorthNThailandNandNTheirNProductNwharacterizationsbN
FrontiersgingMicrobiologyZN2020ZNeeZNeiei

5.7 6

243 zoodNxiversityNandN“ndigenousNzoodNSystemsNtoNwombatNxieta×inkedNwhronicNxiseasesbNCurrentg
DevelopmentsgingNutritionZN2020ZNhZNgaee 0.4 14

242 yvaluationNofNphenolicNbioactivealinkedNantiahyperglycemicNandN’elicobacterNpyloriNinhibitoryN
activitiesNofNusianNvasilNVβcimumNsppbWNvarietiesbNJournalgofgHerbalgMedicineZN2020ZNfdZNeddged 2.3 4

241
yvaluationNofNphenolicNantioxidantalinkedNinNvitroNbioactivityNofNPeruvianNcornNVN×bWNdiversityN
targetingNforNpotentialNmanagementNofNhyperglycemiaNandNobesitybNJournalgofgFoodgSciencegandg
TechnologyZN2019ZNijZNfmdmafmfh

3.3 12

240 veneficialNlacticNacidNbacteriaNbasedNbioprocessingNofNcashewNappleNjuiceNforNtargetingNantioxidantN
nutraceuticalNinhibitorsNasNrelevantNantidotesNtoNtypeNfNdiabetesbNProcessgBiochemistryZN2019ZNlfZNhdaid 4.8 8

239 αutritionalNbiotransformationNinNtraditionalNfermentedNteaNVßiangWNfromNnorthNThailandNandNitsN
impactNonNantioxidantNandNantimicrobialNactivitiesbNJournalgofgFoodgSciencegandgTechnologyZN2019ZNijZNfjlkafjmm3.3 17

238 zunctionalNvioactivesNfromNvarleyNforN’umanN’ealthNvenefitsN2019ZNjeali 1

237 “ntroductionnNßetabolicaxrivenNycologicalNRationaleNtoNudvanceNviotechnologicalNupproachesNforN
zunctionalNzoodsN2019ZNeah 1

236
ßetabolicNstimulationNofNphenolicNbiosynthesisNandNantioxidantNenzymeNresponseNinNdarkN
germinatedNbarleyNVN×bWNsproutsNusingNbioprocessedNelicitorsbNFoodgSciencegandgBiotechnologyZN2019ZN
flZNedmgaeedj

3 9

235 “mprovedNresilienceNandNmetabolicNresponseNofNtransplantedNblackberryNplugsNusingNchitosanN
oligosaccharideNelicitorNtreatmentbNCanadiangJournalgofgPlantgScienceZN2018ZNmlZNkekakge 1 9

234 ×actobacillusNplantarumNandNnaturalNfermentationamediatedNbiotransformationNofNflavorNandN
aromaticNcompoundsNinNhorseNgramNsproutsbNProcessgBiochemistryZN2018ZNjjZNkael 4.8 16

233 ythnicNfoodNperspectiveNofNαorthNxakotaNwommonNymmerNWheatNandNrelevanceNforNhealthNbenefitsN
targetingNtypeNfNdiabetesbNJournalgofgEthnicgFoodsZN2018ZNiZNjjakh 2.5 10

232
αaturalNpreservativesNforNsuperficialNscaldNreductionNandNenhancementNofNprotectiveN
phenolicalinkedNantioxidantNresponsesNinNappleNduringNpostaharvestNstoragebNJournalgofgFoodgScienceg
andgTechnologyZN2018ZNiiZNekjkaekld

3.3 8

(2018-2020)
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231 whangesNinNphysicoachemicalZNastringencyZNvolatileNcompoundsNandNantioxidantNactivityNofNfreshNandN
concentratedNcashewNappleNjuiceNfermentedNwithbNJournalgofgFoodgSciencegandgTechnologyZN2018ZNiiZNgmkmagmmd3.3 15

230 ßetabolicNandNßicrobiomeN“nnovationsNforN“mprovingNPhenolicNvioactivesNforN’ealthbNACSg
SymposiumgSeriesZN2018ZNfjeafle 0.4 1

229 ynhancingNzoodNSecurityNThroughNPostharvestNTechnologyN2018ZNeaeg

228 PhenolicNlinkedNantiahyperglycemicNbioactivesNofNbarleyNV’ordeumNvulgareN×bWNcultivarsNasN
nutraceuticalsNtargetingNtypeNfNdiabetesbNIndustrialgCropsgandgProductsZN2017ZNedkZNidmaiek 5.9 26

227
PhenolicNbioactivesNandNassociatedNantioxidantNandNantiahyperglycemicNfunctionsNofNselectNspeciesN
ofNupiaceaeNfamilyNtargetingNforNtypeNfNdiabetesNrelevantNnutraceuticalsbNIndustrialgCropsgandg
ProductsZN2017ZNedkZNielaifi

5.9 25

226 zermentationabasedNbiotransformationNofNbioactiveNphenolicsNandNvolatileNcompoundsNfromNcashewN
appleNjuiceNbyNselectNlacticNacidNbacteriabNProcessgBiochemistryZN2017ZNimZNeheaehm 4.8 90

225 PhenolicNantioxidantalinkedNantiahyperglycemicNpropertiesNofNryeNcultivarsNgrownNunderN
conventionalNandNorganicNproductionNsystemsbNJournalgofgCerealgScienceZN2017ZNkjZNedlaeei 3.8 8

224 “mprovingNantiahyperglycemicNandNantiahypertensiveNpropertiesNofNcamuacamuNVßyriciariaNdubiaNßcbN
VaughWNusingNlacticNacidNbacterialNfermentationbNProcessgBiochemistryZN2017ZNimZNeggaehd 4.8 26

223 RapidNScreeningNofNαaturalNPlantNyxtractsNwithNwalciumNxiacetateNforNxifferentialNyffectsNugainstN
zoodborneNPathogensNandNaNProbioticNvacteriumbNFoodbornegPathogensgandgDiseaseZN2017ZNehZNkemakfk 3.8

222 “nNvitroNscreeningNandNevaluationNofNphenolicNantioxidantalinkedNantiahyperglycemicNfunctionsNofN
rabbitaeyeNblueberryNVVacciniumNasheiWNcultivarsbNJournalgofgBerrygResearchZN2017ZNkZNejgaekk 2 15

221 “mprovedNSalinityNResilienceNinNvlackNveanNbyNSeedNylicitationNUsingNβrganicNwompoundsbNAgronomyg
JournalZN2017ZNedmZNemmeafddg 2.2 3

220 “mprovingNphenolicNbioactivealinkedNantiahyperglycemicNfunctionsNofNdarkNgerminatedNbarleyN
sproutsNVN×bWNusingNseedNelicitationNstrategybNJournalgofgFoodgSciencegandgTechnologyZN2017ZNihZNgjjjagjkl3.3 22

219
vioactiveNvegetablesNintegratedNintoNethnicNâ��ThreeNSistersNwropsâ��NgardenNtargetingNfoodsNforNtypeNfN
diabetesaassociatedNhealthNdisparitiesNofNumericanN“ndianNcommunitiesbNJournalgofgEthnicgFoodsZN
2017ZNhZNejgaeke

2.5 2

218 PhenolicNwompositionNandNyvaluationNofNtheNuntimicrobialNuctivityNofNzreeNandNvoundNPhenolicN
zractionsNfromNaNPeruvianNPurpleNwornNVZeaNmaysN×bWNuccessionbNJournalgofgFoodgScienceZN2017ZNlfZNfmjlafmkj3.4 27

217
TargetedNScreeningNandN“mprovementNofNtheNßedicinalNPropertiesNofNβreganoNandNRhodiolaNwithN
whitosanNβligosaccharideNandNVitaminNwNUsingNinNVitroNussaysNforN’yperglycemiaNandN’ypertensionN
×inkedNtoNTypeNfNxiabetesbNJournalgofgHerbsugSpicesgandgMedicinalgPlantsZN2017ZNfgZNghkagjf

0.9 1

216
“mprovementNofNPhenolicNuntioxidantalinkedNwancerNwellNwytotoxicityNofNGrapeNwellNwultureNylicitedN
byNwhitosanNandNwhemicalNTreatmentsbNHortscience:gAgPublicationgofgthegAmericangSocietygforg
HortculturalgScienceZN2017ZNifZNeikkaeilh

2.4 1

215 vioactiveNcompoundsNofNloquatNVyriobotryaNjaponicaN×indlbWNcvbNGoldenNαuggetNandNanalysisNofNtheNinN
vitroNfunctionalityNforNhyperglycemiaNmanagementN2017ZNhhZNfkeaflg 5

214
yvaluationNofNphenolicNbioactivealinkedNfunctionalityNofNblackberryNcultivarsNtargetingNdietaryN
managementNofNearlyNstagesNtypeafNdiabetesNusingNinNvitroNmodelsbNScientiagHorticulturaeZN2016ZN
fefZNemgafdf

4.1 15
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213 βptimizedNmethodologyNforNtheNextractionNofNfreeNandNboundNphenolicNacidsNfromNwhileanNwristalinoN
cornNVZeaNmaysN×bWNaccessionbNCYTAgvgJournalgofgFoodZN2016ZNeal 2.3

212 “mprovingNsalinityNresilienceNinNSwertiaNchirayitaNclonalNlineNwithN×actobacillusNplantarumbNCanadiang
JournalgofgPlantgScienceZN2016ZNmjZNeekaefk 1 5

211 uppleNandNvlueberryNSynergiesNforNxesigningNvioactiveN“ngredientsNforNtheNßanagementNofNyarlyN
StagesNofNTypeNfNxiabetesbNJournalgofgFoodgQualityZN2016ZNgmZNgkdaglf 2.7 12

210
yvaluationNofNphenolicalinkedNbioactivesNofNcamuacamuNVNßyrciariaNdubiaNßcbNVaughWNforN
antihyperglycemiaZNantihypertensionZNantimicrobialNpropertiesNandNcellularNrejuvenationbNFoodg
ResearchgInternationalZN2015ZNkkZNemhafdg

7 36

209 PhenolicNbioactivesNfromNdevelopmentalNstagesNofNhighbushNblueberryNVVacciniumNcorymbosumWNforN
hyperglycemiaNmanagementNusingNinNvitroNmodelsbNCanadiangJournalgofgPlantgScienceZN2015ZNmiZNjigajjf 1 9

208
xietaryNfunctionalNbenefitsNofNvartlettNandNStarkrimsonNpearsNforNpotentialNmanagementNofN
hyperglycemiaZNhypertensionNandNulcerNbacteriaN’elicobacterNpyloriNwhileNsupportingNbeneficialN
probioticNbacterialNresponsebNFoodgResearchgInternationalZN2015ZNjmZNldamd

7 25

207
βxidativeNstabilityNofNbutterNwithNaddedNphenolicsNfromN×amiaceaeNherbsNandNinNvitroNevaluationNofN
potentialNcytotoxicityNofNrosemaryNVRosmarinusNofficinalisN×bWNextractbNInternationalgJournalgofgFoodg
SciencegandgTechnologyZN2014ZNhmZNkjlakki

3.8 6

206 ßetabolicNstimulationNofNplantNphenolicsNforNfoodNpreservationNandNhealthbNAnnualgReviewgofgFoodg
SciencegandgTechnologyZN2014ZNiZNgmiaheg 14.7 41

205
Phenolica×inkedNuntioxidantZNantiaxiabeticZNandNantia’ypertensiveNPotentialNofNWildNandNwultivatedN
SwertiaNchirayitaNVRoxbbNexNzlembWN–arstbNUsingNinNvitroNussaysbNJournalgofgHerbsugSpicesgandgMedicinalg
PlantsZN2014ZNfdZNiiajm

0.9 5

204 ßechanismsNunderlyingNtheNantihypertensiveNeffectsNofNgarlicNbioactivesbNNutritiongResearchZN2014ZN
ghZNedjaei 4 89

203 xiabetesNasNaNxiseaseNofNugingZNandNtheNRoleNofNβxidativeNStressN2014ZNjeajm 0

202 ßetabolicNßobilizationNStrategiesNtoNynhanceNtheNUseNofNPlantavasedNxietaryNuntioxidantsNforNtheN
ßanagementNofNTypeNfNxiabetesN2014ZNflmafmj 1

201 PhenolicalinkedNbiochemicalNrationaleNforNtheNantiadiabeticNpropertiesNofNSwertiaNchirayitaNVRoxbbNexN
zlembWN–arstbNPhytotherapygResearchZN2013ZNfkZNffkagi 6.7 46

200 TypeNfNxiabetesNRelevantNvioactiveNPotentialNofNzreshlyN’arvestedNandN×ongaTermNStoredNPearsN
UsingNinNvitroNussayNßodelsbNJournalgofgFoodgBiochemistryZN2013ZNgkZNjkkajlj 3.3 10

199
PotentialNofNwhileanNnativeNcornNVZeaNmaysN×bWNaccessionsNasNnaturalNsourcesNofNphenolicNantioxidantsN
andNinNvitroNbioactivityNforNhyperglycemiaNandNhypertensionNmanagementbNJournalgofgAgriculturalg
andgFoodgChemistryZN2013ZNjeZNedmmiaeddk

5.7 40

198 “nhibitionNofNfoodborneNpathogensNbyNpomegranateNjuicebNJournalgofgMedicinalgFoodZN2013ZNejZNhjkakd 2.8 10

197
“nNvitroNbioassayNbasedNscreeningNofNantihyperglycemiaNandNantihypertensiveNactivitiesNofN
×actobacillusNacidophilusNfermentedNpearNjuicebNInnovativegFoodgSciencegandgEmerginggTechnologiesZN
2012ZNegZNffeafgd

6.8 47

196 PhenolicNcompoundsNandNtotalNantioxidantNactivityNdeterminationNinNrosemaryNandNoreganoNextractsN
andNitsNuseNinNcheeseNspreadbNSemina:CienciasgAgrariasZN2012ZNggZNjiiajjj 0.6 9

(2012-2016)
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195 untimicrobialNactivityNofNanNumazonNmedicinalNplantNVwhancapiedraWNVPhyllanthusNniruriN×bWNagainstN
’elicobacterNpyloriNandNlacticNacidNbacteriabNPhytotherapygResearchZN2012ZNfjZNkmeam 6.7 16

194 zunctionalNzoodNwomponentsNforNPreventingNandNwombatingNTypeNfNxiabetesbNACSgSymposiumg
SeriesZN2012ZNghiagkh 0.4 3

193
“αz×UyαwyNβzNVuR“yTu×NuαxNp’NVuR“uT“βαNβαNuαT“’YPyRG×Ywyß“uNuαxN
uαT“’YPyRTyαS“βαNPRβPyRT“ySNβzN×βαGaTyRßNSTβRyxNuPP×ySNUS“αGN“αNV“TRβNuSSuYN
ßβxy×SbNJournalgofgFoodgBiochemistryZN2012ZNgjZNhkmahmg

3.3 5

192
U×TRuV“β×yTNPRβTywT“VyNPRβPyRT“ySNβzN×uT“αNußyR“wuαN’yRvSNβαNSuww’uRβßYwySN
wyRyV“S“uyNuαxN×“–y×YNßβxyNβzNuwT“βαNT’RβUG’NT’yNPRβ×“αya×“α–yxNPyαTβSyN
P’βSP’uTyNPuT’WuYnNzβwUSNβαNT’yNYyRvuNßuTyNTyuNV“×yXNPuRuGUuR“yαS“SWbNJournalgofgFoodg
BiochemistryZN2012ZNgjZNgffaggg

3.3

191
zyRßyαTuT“βαNβzNW’β×yNuPP×yN”U“wyNUS“αGN×uwTβvuw“××USNuw“xβP’“×USNzβRNPβTyαT“u×N
x“yTuRYNßuαuGyßyαTNβzN’YPyRG×Ywyß“uZN’YPyRTyαS“βαZNuαxNßβxU×uT“βαNβzN
vyαyz“w“u×NvuwTyR“u×NRySPβαSySbNJournalgofgFoodgBiochemistryZN2012ZNgjZNkelakgl

3.3 22

190 “nhibitoryNpotentialNofNteaNpolyphenolicsNandNinfluenceNofNextractionNtimeNagainstN’elicobacterN
pyloriNandNlackNofNinhibitionNofNbeneficialNlacticNacidNbacteriabNJournalgofgMedicinalgFoodZN2011ZNehZNegfeam 2.8 59

189 αutraceuticalsNandNuntioxidantNzunctionN2011ZNkiaeef 3

188 “nhibitionNofN’elicobacterNpyloriNbyNzermentedNßilkNandNSoymilkNUsingNSelectN×acticNucidNvacteriaN
andN×inkNtoNynrichmentNofN×acticNucidNandNPhenolicNwontentbNFoodgBiotechnologyZN2011ZNfiZNilakj 2.2 11

187 TheNroleNofNprolineaassociatedNpentoseNphosphateNpathwayNinNcoolaseasonNturfgrassesNafterNUVavN
exposurebNEnvironmentalgandgExperimentalgBotanyZN2011ZNkdZNfieafil 5.9 21

186 RhodiolaainducedNinhibitionNofNadipogenesisNinvolvesNantioxidantNenzymeNresponseNassociatedNwithN
pentoseNphosphateNpathwaybNPhytotherapygResearchZN2011ZNfiZNedjaei 6.7 38

185 untiahyperglycemiaNpropertiesNofNTeaNVwamelliaNsinensisWNbioactivesNusingNinNvitroNassayNmodelsNandN
influenceNofNextractionNtimebNJournalgofgMedicinalgFoodZN2011ZNehZNeemdak 2.8 11

184
PhenolicNvioactiveNßodulationNbyN×actobacillusNacidophilusNßediatedNzermentationNofNwherryN
yxtractsNforNuntiaxiabeticNzunctionalityZN’elicobacterNpyloriNinhibitionNandNProbioticN
vifidobacteriumNlongumNStimulationbNFoodgBiotechnologyZN2011ZNfiZNgdiaggi

2.2 14

183 N2011ZN 11

182 ’yu×T’Nvyαyz“TSNβzNuPP×yNP’yαβ×“wSNzRβßNPβST’uRVySTNSTuGySNzβRNPβTyαT“u×NTYPyNfN
x“uvyTySNßuαuGyßyαTNUS“αGN“αNV“TRβNßβxy×SbNJournalgofgFoodgBiochemistryZN2010ZNghZNgeahm 3.3 37

181
yzzywTNβzNT’yRßu×NTRyuTßyαTNβαNP’yαβ×“wNwβßPβUαxSNuαxNzUαwT“βαu×“TYN×“α–yxNTβN
TYPyNfNx“uvyTySNuαxN’YPyRTyαS“βαNßuαuGyßyαTNβzNPyRUV“uαNuαxNvRuZ“×“uαNvyuαN
wU×T“VuRSNVP’uSyβ×USNVU×GuR“SN×bWNUS“αGN“αNV“TRβNßyT’βxSbNJournalgofgFoodgBiochemistryZN
2010ZNghZNgfmagii

3.3 24

180
yVu×UuT“βαNβzNRyxNwURRuαTSNVR“vySNRUvRUßN×bWZNv×uw–NwURRuαTSNVR“vySNα“GRUßN×bWZNRyxN
uαxNGRyyαNGββSyvyRR“ySNVR“vySNUVuawR“SPuWNzβRNPβTyαT“u×NßuαuGyßyαTNβzNTYPyNfN
x“uvyTySNuαxN’YPyRTyαS“βαNUS“αGN“αNV“TRβNßβxy×SbNJournalgofgFoodgBiochemistryZN2010ZNghZNjgm

3.3 32

179 untioxidantNynzymeNResponseNofNwreepingNventgrassNwlonalN×inesNwithNßarineNPeptideNandN
whitosanNβligosaccharidebNAgronomygJournalZN2010ZNedfZNmleamlm 2.2 7

178 ’ealthNvenefitsNofNverriesNforNPotentialNßanagementNofN’yperglycemiaNandN’ypertensionbNACSg
SymposiumgSeriesZN2010ZNefeaegk 0.4 2
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177
yvaluationNofNantiproliferativeZNantiatypeNfNdiabetesZNandNantihypertensionNpotentialsNofN
ellagitanninsNfromNstrawberriesNVzragariaNˆ�NananassaNxuchbWNusingNinNvitroNmodelsbNJournalgofg
MedicinalgFoodZN2010ZNegZNedfkagi

2.8 84

176 VarietalNinfluencesNonNantihyperglycemiaNpropertiesNofNfreshlyNharvestedNapplesNusingNinNvitroNassayN
modelsbNJournalgofgMedicinalgFoodZN2010ZNegZNegegafg 2.8 24

175 PotentialNofNcranberryNpowderNforNmanagementNofNhyperglycemiaNusingNinNvitroNmodelsbNJournalgofg
MedicinalgFoodZN2010ZNegZNedgjahh 2.8 26

174 “nitialNscreeningNstudiesNonNpotentialNofNhighNphenolicalinkedNplantNclonalNsystemsNforNnitrateN
removalNinNcoldNlatitudesbNJournalgofgSoilsgandgSedimentsZN2010ZNedZNmfgamgf 3.4 7

173 PhenolicalinkedNvariationNinNstrawberryNcultivarsNforNpotentialNdietaryNmanagementNofN
hyperglycemiaNandNrelatedNcomplicationsNofNhypertensionbNBioresourcegTechnologyZN2010ZNedeZNhdhaeg 11 96

172
PhenolicNcompoundsZNantioxidantNactivityNandNinNvitroNinhibitoryNpotentialNagainstNkeyNenzymesN
relevantNforNhyperglycemiaNandNhypertensionNofNcommonlyNusedNmedicinalNplantsZNherbsNandNspicesN
inN×atinNumericabNBioresourcegTechnologyZN2010ZNedeZNhjkjalm

11 389

171 PlantNwlonalNSystemsNasNaNStrategyNforNαitrateNPollutionNRemovalNinNwoldN×atitudesN2010ZNkiakk

170
yzzywTNβzNT’yRßu×NPRβwySS“αGNβαNT’yNP’yαβ×“wNuSSβw“uTyxN’yu×T’aRy×yVuαTN
zUαwT“βαu×“TYNβzNSy×ywTyxN×yGUßyNSPRβUTSNuαxNSyyx×“αGSbNJournalgofgFoodgBiochemistryZN
2009ZNggZNlmaeef

3.3 15

169 uPP×yNPβST’uRVySTNPRySyRVuT“βαN“SN×“α–yxNTβNP’yαβ×“wNwβαTyαTNuαxNSUPyRβX“xyN
x“SßUTuSyNuwT“V“TYbNJournalgofgFoodgBiochemistryZN2009ZNggZNigiaiij 3.3 16

168
βVyRayXPRySS“βαNβzNPRβ×“αya×“α–yxNuαT“βX“xuαTNPuT’WuYNuαxNßβxU×uT“βαNβzN
P’yαβ×“wNßyTuvβ×“TySN“αN×βαGN×“zyNSPuαNw×βαu×N×“αyNβzNβR“GuαUßNVU×GuRyN“αN
RySPβαSyNTβNU×TRuV“β×yTNRux“uT“βαbNJournalgofgFoodgBiochemistryZN2009ZNggZNjhmajkg

3.3 9

167 “mprovedNhealtharelevantNfunctionalityNinNdarkNgerminatedNßucunaNpruriensNsproutsNbyNelicitationN
withNpeptideNandNphytochemicalNelicitorsbNBioresourcegTechnologyZN2009ZNeddZNhidkaeh 11 28

166 PotentialNofNGinkgoNbilobaN×bNleavesNinNtheNmanagementNofNhyperglycemiaNandNhypertensionNusingNinN
vitroNmodelsbNBioresourcegTechnologyZN2009ZNeddZNjimmajdm 11 45

165 wlonalNresponseNtoNcoldNtoleranceNinNcreepingNbentgrassNandNroleNofNprolineaassociatedNpentoseN
phosphateNpathwaybNBioresourcegTechnologyZN2009ZNeddZNiggfam 11 12

164 ussessmentNofNphenolicsaenrichedNextractNandNfractionsNofNoliveNleavesNandNtheirNantioxidantN
activitiesbNBioresourcegTechnologyZN2009ZNeddZNjedkaeg 11 161

163 yvaluationNofNindigenousNgrainsNfromNtheNPeruvianNundeanNregionNforNantidiabetesNandN
antihypertensionNpotentialNusingNinNvitroNmethodsbNJournalgofgMedicinalgFoodZN2009ZNefZNkdhaeg 2.8 57

162 yvaluationNofNantihyperglycemiaNandNantihypertensionNpotentialNofNnativeNPeruvianNfruitsNusingNinN
vitroNmodelsbNJournalgofgMedicinalgFoodZN2009ZNefZNfklame 2.8 58

161 woldNucclimationNResponsesNofNThreeNwoolaseasonNTurfgrassesNandNtheNRoleNofNProlineaassociatedN
PentoseNPhosphateNPathwaybNJournalgofgthegAmericangSocietygforgHorticulturalgScienceZN2009ZNeghZNfedaffd2.3 19

160 RadicalNscavengingalinkedNantioxidantNactivityNofNethanolicNextractsNofNdiverseNtypesNofNextraNvirginN
oliveNoilsbNJournalgofgFoodgScienceZN2008ZNkgZNwiemafi 3.4 14

(2008-2010)
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159
“nhibitionNofN×isteriaNmonocytogenesNbyNoreganoZNcranberryNandNsodiumNlactateNcombinationNinN
brothNandNcookedNgroundNbeefNsystemsNandNlikelyNmodeNofNactionNthroughNprolineNmetabolismbN
InternationalgJournalgofgFoodgMicrobiologyZN2008ZNeflZNgekafh

5.8 74

158 untidiabetesNandNantihypertensionNpotentialNofNcommonlyNconsumedNcarbohydrateNsweetenersN
usingNinNvitroNmodelsbNJournalgofgMedicinalgFoodZN2008ZNeeZNggkahl 2.8 44

157 RhodiolaNcrenulataNinducesNdeathNandNinhibitsNgrowthNofNbreastNcancerNcellNlinesbNJournalgofg
MedicinalgFoodZN2008ZNeeZNhegafg 2.8 28

156 yffectNofNthermalNprocessingNonNphenolicsZNantioxidantNactivityNandNhealtharelevantNfunctionalityNofN
selectNgrainNsproutsNandNseedlingsbNInnovativegFoodgSciencegandgEmerginggTechnologiesZN2008ZNmZNgiiagjh 6.8 148

155
zunctionalityNofNbioactiveNcompoundsNinNvrazilianNstrawberryNVzragariaNxNananassaNxuchbWNcultivarsnN
evaluationNofNhyperglycemiaNandNhypertensionNpotentialNusingNinNvitroNmodelsbNJournalgofg
AgriculturalgandgFoodgChemistryZN2008ZNijZNhgljamf

5.7 101

154 “nNvitroNstudiesNofNeggplantNVSolanumNmelongenaWNphenolicsNasNinhibitorsNofNkeyNenzymesNrelevantN
forNtypeNfNdiabetesNandNhypertensionbNBioresourcegTechnologyZN2008ZNmmZNfmleal 11 259

153 ’yu×T’aRy×uTyxNzUαwT“βαu×“TYNβzNP’yαβ×“wayαR“w’yxNPyuNSPRβUTSN“αNRy×uT“βαNTβN
x“uvyTySNuαxN’YPyRTyαS“βαNßuαuGyßyαTbNJournalgofgFoodgBiochemistryZN2008ZNgfZNgaeh 3.3 7

152
“α’“v“TβRYNPβTyαT“u×NβzNW“αyNuαxNTyuNuGu“αSTN˛–außY×uSyNuαxN˛–aG×UwβS“xuSyNzβRN
ßuαuGyßyαTNβzN’YPyRG×Ywyß“uN×“α–yxNTβNTYPyNfNx“uvyTySbNJournalgofgFoodgBiochemistryZN
2008ZNgfZNeiage

3.3 163

151 RhodiolaNextractNinhibitsNadipocyteNdifferentiationNinNgTga×eNcellsbNFASEBgJournalZN2008ZNffZNehlbj 0.9

150 ynhancementNofNseedNvigourNfollowingNinsecticideNandNphenolicNelicitorNtreatmentbNBioresourceg
TechnologyZN2007ZNmlZNjfgagf 11 48

149 yffectNofNvitaminNwNandNfolicNacidNonNseedNvigourNresponseNandNphenolicalinkedNantioxidantNactivitybN
BioresourcegTechnologyZN2007ZNmlZNegmgahdh 11 60

148 SeedNvigourNstudiesNinNcornZNsoybeanNandNtomatoNinNresponseNtoNfishNproteinNhydrolysatesNandN
consequencesNonNphenolicalinkedNresponsesbNBioresourcegTechnologyZN2007ZNmlZNfekdak 11 25

147 yVu×UuT“βαNβzNPyPPyRNVwuPS“wUßNuααUUßWNzβRNßuαuGyßyαTNβzNx“uvyTySNuαxN
’YPyRTyαS“βαbNJournalgofgFoodgBiochemistryZN2007ZNgeZNgkdagli 3.3 85

146
y×“w“TuT“βαNβzNT’yNPRβ×“αya×“α–yxNPyαTβSyNP’βSP’uTyNPuT’WuYNßyTuvβ×“TySNuαxN
uαT“βX“xuαTNyαZYßyNRySPβαSyNvYNuSwβRv“wNuw“xN“αNxuR–NGyRß“αuTyxNzuVuNvyuαN
SPRβUTSbNJournalgofgFoodgBiochemistryZN2007ZNgeZNhliaidl

3.3 12

145 w×βαu×NVuR“uT“βαN“αNRuSPvyRRYNzRU“TNP’yαβ×“wSNuαxNRy×yVuαwyNzβRNx“uvyTySNuαxN
’YPyRTyαS“βαNßuαuGyßyαTbNJournalgofgFoodgBiochemistryZN2007ZNgeZNjijajkm 3.3 75

144 ’ealthNbenefitsNofNtraditionalNcornZNbeansZNandNpumpkinnNinNvitroNstudiesNforNhyperglycemiaNandN
hypertensionNmanagementbNJournalgofgMedicinalgFoodZN2007ZNedZNfjjaki 2.8 209

143
zermentationNofNßilkNandNSoymilkNbyN×actobacillusNbulgaricusNandN×actobacillusNacidophilusN
ynhancesNzunctionalityNforNPotentialNxietaryNßanagementNofN’yperglycemiaNandN’ypertensionbN
FoodgBiotechnologyZN2007ZNfeZNfekafgj

2.2 58

142
“nhibitionNofNStaphylococcusNaureusNbyNPhenolicNPhytochemicalsNofNSelectedNwlonalN’erbsNSpeciesN
ofN×amiaceaeNzamilyNandN×ikelyNßodeNofNuctionNthroughNProlineNβxidationbNFoodgBiotechnologyZN
2007ZNfeZNkealm

2.2 52

Kalidas Shetty
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141 “nhibitoryNpotentialNofNherbZNfruitZNandNfungalaenrichedNcheeseNagainstNkeyNenzymesNlinkedNtoNtypeNfN
diabetesNandNhypertensionbNInnovativegFoodgSciencegandgEmerginggTechnologiesZN2007ZNlZNhjaih 6.8 306

140
ßungNbeansNprocessedNbyNsolidastateNbioconversionNimprovesNphenolicNcontentNandNfunctionalityN
relevantNforNdiabetesNandNulcerNmanagementbNInnovativegFoodgSciencegandgEmerginggTechnologiesZN
2007ZNlZNemkafdh

6.8 90

139 “nNVitroNSelectionNofN’ighNPhenolicNandNRosmarinicNucidNwlonalN×inesNofNβreganobNJournalgofgHerbsug
SpicesgandgMedicinalgPlantsZN2007ZNegZNhiaii 0.9

138 woldaStressNResponseNofNwoolaSeasonNTurfgrassbNBooksgingSoilsugPlantsugandgthegEnvironmentZN2007ZNidkaigd

137 untiaxiabetesNzunctionalityNofN–efirNwultureaßediatedNzermentedNSoymilkNSupplementedNwithN
RhodiolaNyxtractsbNFoodgBiotechnologyZN2006ZNfdZNegafm 2.2 33

136 “α’“v“T“βαNβzN’y×“wβvuwTyRNPY×βR“NvYNP’yαβ×“wNyXTRuwTSNβzNSPRβUTyxNPyuSNVP“SUßN
SuT“VUßN×bWbNJournalgofgFoodgBiochemistryZN2006ZNgdZNfeagh 3.3 12

135 SYαyRG“SßNβzNwRuαvyRRYNP’yαβ×“wSNW“T’Ny××uG“wNuw“xNuαxNRβSßuR“α“wNuw“xNzβRN
uαT“ßUTuGyα“wNuαxNxαuNPRβTywT“βαNzUαwT“βαSbNJournalgofgFoodgBiochemistryZN2006ZNgdZNmlaeej 3.3 33

134
uαT“βX“xuαTNyαZYßyNRySPβαSyNSTUx“ySN“αN’fβfaSTRySSyxNPβRw“αyNßUSw×yNT“SSUyN
zβ××βW“αGNTRyuTßyαTNW“T’NzuVuNvyuαNSPRβUTNyXTRuwTNuαxN×axβPubNJournalgofgFoodg
BiochemistryZN2006ZNgdZNjkeajml

3.3 9

133 PβTyαT“u×NβzNSy×ywTNYβGURTSNzβRNx“uvyTySNuαxN’YPyRTyαS“βαNßuαuGyßyαTbNJournalgofg
FoodgBiochemistryZN2006ZNgdZNjmmakek 3.3 21

132 yvaluationNofNclonalNherbsNofN×amiaceaeNspeciesNforNmanagementNofNdiabetesNandNhypertensionbN
AsiagPacificgJournalgofgClinicalgNutritionZN2006ZNeiZNedkael 1 238

131 yvaluationNofNRhodiolaNcrenulataNandNRhodiolaNroseaNforNmanagementNofNtypeN““NdiabetesNandN
hypertensionbNAsiagPacificgJournalgofgClinicalgNutritionZN2006ZNeiZNhfiagf 1 53

130 PotentialNofNcranberryabasedNherbalNsynergiesNforNdiabetesNandNhypertensionNmanagementbNAsiag
PacificgJournalgofgClinicalgNutritionZN2006ZNeiZNhggahe 1 74

129 StimulationNofN’ighNviomassZNRosmarinicNucidZNandNTotalNPhenolicsNinNTissueNwulturesNofNPennyroyalN
inNResponseNtoNPseudomonasNmucidolensbNJournalgofgHerbsugSpicesgandgMedicinalgPlantsZN2005ZNeeZNegafh 0.9 1

128 “nhibitionNofN’elicobacterNpyloriNandNassociatedNureaseNbyNoreganoNandNcranberryNphytochemicalN
synergiesbNAppliedgandgEnvironmentalgMicrobiologyZN2005ZNkeZNliilajh 4.8 110

127 “nhibitionNofNVibrioNparahaemolyticusNinNseafoodNsystemsNusingNoreganoNandNcranberryN
phytochemicalNsynergiesNandNlacticNacidbNInnovativegFoodgSciencegandgEmerginggTechnologiesZN2005ZNjZNhigahil6.8 40

126
wharacterizationNofNtheNyffectNofNSproutingNorNSolidaStateNvioprocessingNbyNxietaryNzungusNonNtheN
untibacterialNuctivityNofNSoybeanNyxtractsNugainstN×isteriaNmonocytogenesbNFoodgBiotechnologyZN
2005ZNemZNefeaegj

2.2 4

125 ynrichmentNofNPhenolicNuntioxidantsNandNuntia’elicobacterNpyloriNPropertiesNofNwranberryNPomaceN
byNSolidaStateNvioprocessingbNFoodgBiotechnologyZN2005ZNemZNieajl 2.2 11

124 PhenolicNuntimicrobialsNfromNPlantsNforNwontrolNofNvacterialNPathogensbNFoodgAdditivesZN2005ZN 2

(2005-2007)
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123 PhenolicNantioxidantsNfromNclonalNoreganoNVβriganumNvulgareWNwithNantimicrobialNactivityNagainstN
’elicobacterNpyloribNProcessgBiochemistryZN2005ZNhdZNldmalej 4.8 221

122
uNmodelNforNtheNinvolvementNofNligninNdegradationNenzymesNinNphenolicNantioxidantNmobilizationN
fromNwholeNsoybeanNduringNsolidastateNbioprocessingNbyN×entinusNedodesbNProcessgBiochemistryZN
2005ZNhdZNeehgaeeid

4.8 29

121 wranberryNsynergiesNforNdietaryNmanagementNofN’elicobacterNpyloriNinfectionsbNProcessgBiochemistry
ZN2005ZNhdZNeilgaeimf 4.8 80

120 PhenolicNantioxidantNmobilizationNduringNyogurtNproductionNfromNsoymilkNusingN–efirNculturesbN
ProcessgBiochemistryZN2005ZNhdZNekmeaekmk 4.8 99

119 ynhancementNofNantioxidantNactivityNandNinhibitionNofN’elicobacterNpyloriNbyNphenolicN
phytochemicalaenrichedNalcoholicNbeveragesbNProcessgBiochemistryZN2005ZNhdZNfdimafdji 4.8 26

118 untioxidantNenzymeNresponseNstudiesNinN’fβfastressedNporcineNmuscleNtissueNfollowingNtreatmentN
withNoreganoNphenolicNextractsbNProcessgBiochemistryZN2005ZNhdZNfefgafegh 4.8 15

117 wranberryNphenolicsamediatedNantioxidantNenzymeNresponseNinNoxidativelyNstressedNporcineNmusclebN
ProcessgBiochemistryZN2005ZNhdZNfffiaffgl 4.8 22

116 wRuαvyRRYNP’yαβ×“wSaßyx“uTyxNy×“w“TuT“βαNβzNuαT“βX“xuαTNyαZYßyNRySPβαSyN“αNzuVuN
vyuαNVV“w“uNzuvuWNSPRβUTSbNJournalgofgFoodgBiochemistryZN2005ZNfmZNheakd 3.3 18

115 uαT“außY×uSyZNuαT“aG×UwβS“xuSyNuαxNuαT“auαG“βTyαS“αN“awβαVyRT“αGNyαZYßyNPβTyαT“u×N
βzNSy×ywTyxNzββxSbNJournalgofgFoodgBiochemistryZN2005ZNfmZNfklafmh 3.3 122

114 v“β×βG“wu×NzUαwT“βαu×“TYNβzNy××uG“wNuw“xnNuNRyV“yWbNJournalgofgFoodgBiochemistryZN2005ZNfmZNfghafjj3.3 172

113 xevelopmentalNstimulationNofNtotalNphenolicsNandNrelatedNantioxidantNactivityNinNlightaNandN
darkagerminatedNcornNbyNnaturalNelicitorsbNProcessgBiochemistryZN2005ZNhdZNekfeaekgf 4.8 74

112 ynhancingNhealthNbenefitsNofNberriesNthroughNphenolicNantioxidantNenrichmentnNfocusNonNcranberrybN
AsiagPacificgJournalgofgClinicalgNutritionZN2005ZNehZNefdagd 1 103

111 untiadiabeticNandNantiahypertensiveNpotentialNofNsproutedNandNsolidastateNbioprocessedNsoybeanbN
AsiagPacificgJournalgofgClinicalgNutritionZN2005ZNehZNehiaif 1 57

110 “nhibitionNofN×isteriaNmonocytogenesNinNfishNandNmeatNsystemsNbyNuseNofNoreganoNandNcranberryN
phytochemicalNsynergiesbNAppliedgandgEnvironmentalgMicrobiologyZN2004ZNkdZNijkfal 4.8 104

109
P’yαβ×“wNuαT“βX“xuαTNyαR“w’ßyαTNβzNSβYNz×βURaSUPP×yßyαTyxNGUuVuNWuSTyNvYN
R’“ZβPUSNβ×“GβSPβRUSaßyx“uTyxNSβ×“xaSTuTyNv“βPRβwySS“αGbNJournalgofgFoodgBiochemistryZN
2004ZNflZNhdhahel

3.3 16

108 ußY×uSyNuαxN’y×“wβvuwTyRNPY×βR“N“α’“v“T“βαNvYNP’yαβ×“wNyXTRuwTSNβzNP“αyuPP×yN
WuSTySNv“βPRβwySSyxNvYNR’“ZβPUSNβ×“GβSPβRUSbNJournalgofgFoodgBiochemistryZN2004ZNflZNhemahgh 3.3 26

107 SproutingNandNSolidaStateNvioprocessingNbyNRhizopusNoligosporusN“ncreaseNtheN“nNVitroNuntibacterialN
uctivityNofNuqueousNSoybeanNyxtractsNugainstN’elicobacterNpyloribNFoodgBiotechnologyZN2004ZNelZNffmafhm2.2 6

106
untimicrobialNactivityNagainstNselectNfoodaborneNpathogensNbyNphenolicNantioxidantsNenrichedNinN
cranberryNpomaceNbyNsolidastateNbioprocessingNusingNtheNfoodNgradeNfungusNRhizopusNoligosporusbN
ProcessgBiochemistryZN2004ZNgmZNemgmaemhj

4.8 58
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105 RoleNofNprolinealinkedNpentoseNphosphateNpathwayNinNbiosynthesisNofNplantNphenolicsNforNfunctionalN
foodNandNenvironmentalNapplicationsnNaNreviewbNProcessgBiochemistryZN2004ZNgmZNklmaldh 4.8 122

104 ßicrowaveainducedNstimulationNofNlaxβPuZNphenolicsNandNantioxidantNactivityNinNfavaNbeanNVViciaN
fabaWNforNParkinsonâ��sNdietbNProcessgBiochemistryZN2004ZNgmZNekkiaeklh 4.8 58

103 uNroleNforNamylaseNandNperoxidasealinkedNpolymerizationNinNphenolicNantioxidantNmobilizationNinN
darkagerminatedNsoybeanNandNimplicationsNforNhealthbNProcessgBiochemistryZN2004ZNgmZNekliaekme 4.8 17

102 ProductionNofNphenolicNantioxidantsNbyNtheNsolidastateNbioconversionNofNpineappleNwasteNmixedN
withNsoyNflourNusingNRhizopusNoligosporusbNProcessgBiochemistryZN2004ZNgmZNfejkafekf 4.8 55

101
uN’ypotheticalNßodelNforNuctionNofNSoybeanN“soflavonoidsNugainstNwancerN“nvolvingNaNShiftNtoN
Prolinea×inkedNynergyNßetabolismNThroughNuctivationNofNtheNPentoseaPhosphateNPathwaybNFoodg
BiotechnologyZN2004ZNelZNemagk

2.2 2

100 ’ealthNbenefitsNofNsoyNisoflavonoidsNandNstrategiesNforNenhancementnNaNreviewbNCriticalgReviewsging
FoodgSciencegandgNutritionZN2004ZNhhZNgjeak 11.5 118

99
PhenolicNantioxidantNmobilizationNinNcranberryNpomaceNbyNsolidastateNbioprocessingNusingNfoodN
gradeNfungusN×entinusNedodesNandNeffectNonNantimicrobialNactivityNagainstNselectNfoodNborneN
pathogensbNInnovativegFoodgSciencegandgEmerginggTechnologiesZN2004ZNiZNleame

6.8 84

98 SolidastateNbioconversionNofNfavaNbeanNbyNRhizopusNoligosporusNforNenrichmentNofNphenolicN
antioxidantsNandNlaxβPubNInnovativegFoodgSciencegandgEmerginggTechnologiesZN2004ZNiZNfgiafhh 6.8 48

97
ßobilizationNofNphenolicNantioxidantsNfromNdefattedNsoybeanNpowdersNbyN×entinusNedodesNduringN
solidastateNbioprocessingNisNassociatedNwithNenhancedNproductionNofNlaccasebNInnovativegFoodg
SciencegandgEmerginggTechnologiesZN2004ZNiZNgliagmf

6.8 36

96 StimulationNofNphenolicsZNantioxidantNandNantimicrobialNactivitiesNinNdarkNgerminatedNmungNbeanN
sproutsNinNresponseNtoNpeptideNandNphytochemicalNelicitorsbNProcessgBiochemistryZN2004ZNgmZNjgkajhj 4.8 180

95
uNmodelNforNtheNroleNofNtheNprolinealinkedNpentoseaphosphateNpathwayNinNphenolicNphytochemicalN
bioasynthesisNandNmechanismNofNactionNforNhumanNhealthNandNenvironmentalNapplicationsbNAsiag
PacificgJournalgofgClinicalgNutritionZN2004ZNegZNeafh

1 88

94 “nhibitoryNeffectsNofNrosmarinicNacidNextractsNonNporcineNpancreaticNamylaseNinNvitrobNAsiagPacificg
JournalgofgClinicalgNutritionZN2004ZNegZNedeaj 1 110

93 PhenolicsZNtheirNantioxidantNandNantimicrobialNactivityNinNdarkNgerminatedNfenugreekNsproutsNinN
responseNtoNpeptideNandNphytochemicalNelicitorsbNAsiagPacificgJournalgofgClinicalgNutritionZN2004ZNegZNfmiagdk1 103

92 “nhibitoryNeffectNofNclonalNoreganoNextractsNagainstNporcineNpancreaticNamylaseNinNvitrobNAsiagPacificg
JournalgofgClinicalgNutritionZN2004ZNegZNhdeal 1 48

91 RoleNofNwarbohydrateawleavingNynzymesNinNPhenolicNuntioxidantNßobilizationNfromNWholeNSoybeanN
zermentedNwithNRhizopusNoligosporusbNFoodgBiotechnologyZN2003ZNekZNfkagk 2.2 95

90 ×owNßicrobialN×oadNSproutsNwithNynhancedNuntioxidantsNforNustronautNxietN2003ZN 1

89 ×ightamediatedNfavaNbeanNVViciaNfabaWNresponseNtoNphytochemicalNandNproteinNelicitorsNandN
consequencesNonNnutraceuticalNenhancementNandNseedNvigourbNProcessgBiochemistryZN2003ZNglZNmhiamif 4.8 35

88
StimulationNofNtotalNphenolicsZN×axβPuNandNantioxidantNactivityNthroughNprolinealinkedNpentoseN
phosphateNpathwayNinNresponseNtoNprolineNandNitsNanalogueNinNgerminatingNfavaNbeansNVViciaNfabaWbN
ProcessgBiochemistryZN2003ZNglZNekdkaekek

4.8 21

(2003-2004)
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87
yllagicNacidNproductionNandNphenolicNantioxidantNactivityNinNcranberryNpomaceNVVacciniumN
macrocarponWNmediatedNbyN×entinusNedodesNusingNaNsolidastateNsystembNProcessgBiochemistryZN2003ZN
gmZNgjkagkm

4.8 124

86
Sβ×“xaSTuTyNv“βwβαVyRS“βαNβzNP’yαβ×“wNuαT“βX“xuαTSNzRβßNxyzuTTyxNSβYvyuαN
PβWxyRSNvYNR’“ZβPUSNβ×“GβSPβRUSnNRβ×yNβzNwuRvβ’YxRuTyaw×yuV“αGNyαZYßySbNJournalg
ofgFoodgBiochemistryZN2003ZNfkZNideaieh

3.3 37

85 ucrylamideNinNfoodnNaNmodelNforNmechanismNofNformationNandNitsNreductionbNInnovativegFoodgScienceg
andgEmerginggTechnologiesZN2003ZNhZNggeaggl 6.8 79

84 “nhibitionNofN×isteriaNmonocytogenesNbyNyliteNwlonalNyxtractsNofNβreganoNVβriganumNvulgareWbNFoodg
BiotechnologyZN2003ZNekZNefmaehm 2.2 20

83 PhenolicNuntioxidantNviosynthesisNinNPlantsNforNzunctionalNzoodNupplicationnN“ntegrationNofNSystemsN
viologyNandNviotechnologicalNupproachesbNFoodgBiotechnologyZN2003ZNekZNjkamk 2.2 42

82 PeroxidaseNactivityNandNphenolicNcontentNinNeliteNclonalNlinesNofNßenthaNpulegiumNinNresponseNtoN
polymericNdyeNRahklNandNugrobacteriumNrhizogenesbNProcessgBiochemistryZN2002ZNgkZNldialef 4.8 23

81 laxβPuNandNtotalNphenolicNstimulationNinNdarkNgerminatedNfavaNbeanNinNresponseNtoNpeptideNandN
phytochemicalNelicitorsbNProcessgBiochemistryZN2002ZNgkZNefhkaefij 4.8 66

80 yffectsNofNUVNtreatmentNonNtheNprolinealinkedNpentoseNphosphateNpathwayNforNphenolicsNandN
×axβPuNsynthesisNinNdarkNgerminatedNViciaNfababNProcessgBiochemistryZN2002ZNgkZNefliaefmi 4.8 67

79
ResponseNofNoreganoNVβriganumNvulgareN×bWNclonalNlinesNtoNPseudomonasNspbNZNstrainNandNpolydyeN
RahklNandNimplicationsNforNhyperhydricityNpreventionNinNtissueNculturebNProcessgBiochemistryZN2002ZN
glZNghgagid

4.8 8

78 yffectNofNugrobacteriumNrhizogenesNonNphenolicNcontentNofNßenthaNpulegiumNeliteNclonalNlineNforN
phytoremediationNapplicationsbNProcessgBiochemistryZN2002ZNglZNflkafmg 4.8 18

77
uNv“βw’yß“wu×Nuαu×YS“SNβzNßUαGvyuαNVV“GαuNRux“uTuWNRySPβαSyNTβNß“wRβv“u×N
Pβ×YSuww’uR“xySNuαxNPβTyαT“u×NP’yαβ×“wayα’uαw“αGNyzzywTSNzβRNαUTRuwyUT“wu×N
uPP×“wuT“βαSbNFoodgBiotechnologyZN2002ZNejZNikakm

2.2 19

76 Sβ×“xaSTuTyNPRβxUwT“βαNβzNP’yαβ×“wNuαT“βX“xuαTSNzRβßNwRuαvyRRYNPβßuwyNvYN
R’“ZβPUSNβ×“GβSPβRUSbNFoodgBiotechnologyZN2002ZNejZNelmafed 2.2 115

75 uNmodelNforNtheNroleNofNtheNprolinealinkedNpentoseNphosphateNpathwayNinNpolymericNdyeNtoleranceN
inNoreganobNProcessgBiochemistryZN2001ZNgjZNmheamhj 4.8 25

74
T’yNST“ßU×uT“βαNβzNP’yαβ×“wSNuαxNuαT“βX“xuαTNuwT“V“TYN“αNPyuNVP“SUßNSuT“VUßWN
y×“w“TyxNvYNGyαyT“wu××YNTRuαSzβRßyxNuα“SyNRββTNyXTRuwTbNJournalgofgFoodgBiochemistryZN
2001ZNfiZNgjeagkk

3.3 119

73 yα’uαwyßyαTNβzNTβTu×NP’yαβ×“wZN×axβPuNuαxNPRβ×“αyNwβαTyαTSN“αNGyRß“αuT“αGNzuVuN
vyuαNVV“w“uNzuvuWN“αNRySPβαSyNTβNvuwTyR“u×Ny×“w“TβRSbNFoodgBiotechnologyZN2001ZNeiZNhkajk 2.2 26

72
PuRT“u×NPUR“z“wuT“βαNβzNuNvuS“wNGUu“uw“β×NPyRβX“xuSyNzRβßNzuVuNvyuαNVV“w“uNzuvuN×bWnN
w’uRuwTyR“ZuT“βαNβzNyαZYßyNSTuv“×“TYNzβ××βW“αGNy×“w“TβRNTRyuTßyαTbNFoodg
BiotechnologyZN2001ZNeiZNmmaeee

2.2 2

71 TissueNwultureNSelectionNforNPhenolicsNandNRosmarinicNucidNinNThymebNJournalgofgHerbsugSpicesgandg
MedicinalgPlantsZN2001ZNlZNgeahf 0.9 3

70 viosynthesisNandNßedicalNupplicationsNofNRosmarinicNucidbNJournalgofgHerbsugSpicesgandgMedicinalg
PlantsZN2001ZNlZNejeaele 0.9 37
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69 ynhancementNofNpeaNVPisumNsativumWNseedlingNvigourNandNassociatedNphenolicNcontentNbyNextractsN
ofNappleNpomaceNfermentedNwithNTrichodermaNsppbbNProcessgBiochemistryZN2000ZNgjZNkmalh 4.8 40

68 uNmodelNforNenhancedNpeaNseedlingNvigourNfollowingNlowNp’NandNsalicylicNacidNtreatmentsbNProcessg
BiochemistryZN2000ZNgiZNjdgajeg 4.8 90

67 SolidNstateNproductionNofNpolygalacturonaseNbyN×entinusNedodesNusingNfruitNprocessingNwastesbN
ProcessgBiochemistryZN2000ZNgiZNlfialgd 4.8 74

66 PartialN“mprovementNofNVitrificationNandNucclimationNofNβreganoNVβriganumNvulgareN×bWNTissueN
wulturesNbyNzishNProteinN’ydrolysatesbNJournalgofgHerbsugSpicesgandgMedicinalgPlantsZN2000ZNjZNfmagl 0.9 2

65
uzoNdyeamediatedNregulationNofNtotalNphenolicsNandNperoxidaseNactivityNinNthymeNVThymusNvulgarisN
×bWNandNrosemaryNVRosmarinusNofficinalisN×bWNclonalNlinesbNJournalgofgAgriculturalgandgFoodgChemistryZN
2000ZNhlZNmgfak

5.7 25

64
StimulationNofNnovelNphenolicNmetaboliteZNepoxyapseudoisoeugenolaVfamethylbutyrateWNVyPvWZNinN
transformedNaniseNVpimpinellaNanisumN×bWNrootNculturesNbyNfishNproteinNhydrolysatesbNFoodg
BiotechnologyZN2000ZNehZNeafd

2.2 11

63 SolidastateNbioconversionNofNphenolicsNfromNcranberryNpomaceNandNroleNofN×entinusNedodesN
betaaglucosidasebNJournalgofgAgriculturalgandgFoodgChemistryZN2000ZNhlZNlmiamdd 5.7 115

62 uNmodelNforNinvolvementNofNprolineNduringNpseudomonasameaiatedNstimulationNofNrosmarinicNacidN
levelsNinNoreganoNshootNclonesbNFoodgBiotechnologyZN1999ZNegZNegkaeih 2.2 19

61 xecolorizationNofNpolymericNdyesNbyNaNnovelNPenicilliumNisolatebNProcessgBiochemistryZN1999ZNghZNgeagk 4.8 90

60 ReversionNtoNhyperhydrationNbyNadditionNofNantibioticsNtoNremoveNPseudomonasNinN
unhyperhydratedNoreganoNtissueNculturesbNProcessgBiochemistryZN1999ZNghZNkekakfg 4.8 9

59 yffectNofNappleNpomaceabasedNTrichodermaNinoculantsNonNseedlingNvigourNinNpeaNVPisumNsativumWN
germinatedNinNpottingNsoilbNProcessgBiochemistryZN1999ZNghZNkgeakgi 4.8 10

58 “mprovementNofNpeaNVPisumNsativumWNseedNvigourNresponseNbyNfishNproteinNhydrolysatesNinN
combinationNwithNacetylNsalicylicNacidbNProcessgBiochemistryZN1999ZNgiZNeimaeji 4.8 21

57 ßobilizationNofNprimaryNmetabolitesNandNphenolicsNduringNnaturalNfermentationNinNseedsNofNPangiumN
eduleNReinwbbNProcessgBiochemistryZN1999ZNgiZNemkafdh 4.8 7

56 uNmathematicalNmodelNforNtheNgrowthNkineticsNandNsynthesisNofNphenolicsNinNoreganoNVβriganumN
vulgareWNshootNculturesNinoculatedNwithNPseudomonasNspeciesbNProcessgBiochemistryZN1999ZNgiZNffkafgi 4.8 40

55
SβßuT“wNyßvRYβGyαyS“SN“αNuα“SyNVP“ßP“αy××uNuα“SUßN×bWnNT’yNyzzywTNβzNPRβ×“αyNβαN
yßvRYβGyα“wNwu××USNzβRßuT“βαNuαxNuvuNβαNuxVuαwyxNyßvRYβNxyVy×βPßyαTbNJournalg
ofgFoodgBiochemistryZN1999ZNfgZNekagf

3.3 13

54
“αz×UyαwyNβzNuwyTY×NSu×“wY×“wNuw“xN“αNwβßv“αuT“βαNW“T’Nz“S’NPRβTy“αN’YxRβ×YSuTySNβαN
’YPyR’YxR“w“TYNRyxUwT“βαNuαxNP’yαβ×“wNSYαT’yS“SN“αNβRyGuαβNVβR“GuαUßNVU×GuRyWN
T“SSUyNwU×TURySbNJournalgofgFoodgBiochemistryZN1999ZNfgZNjemajgi

3.3 20

53 PhenolicNcompoundsNandNantioxidantNpropertiesNinNtheNsnowNalgaNwhlamydomonasNnivalisNafterN
exposureNtoNUVNlightbNJournalgofgAppliedgPhycologyZN1999ZNeeZNiimaijj 3.2 136

52
PhenolicNcontentNinNdifferentiatedNtissueNculturesNofNuntransformedNandN
ugrobacteriumatransformedNrootsNofNaniseNVPimpinellaNanisumN×bWbNJournalgofgAgriculturalgandgFoodg
ChemistryZN1999ZNhkZNekkjald

5.7 80
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51 untioxidantNactivityNassociatedNwithNlipidNandNphenolicNmobilizationNduringNseedNgerminationNofN
PangiumNeduleNReinwbNJournalgofgAgriculturalgandgFoodgChemistryZN1999ZNhkZNgeilajg 5.7 41

50
StimulationNofNbenzyladenineainducedNinNvitroNshootNorganogenesisNandNendogenousNprolineNinN
melonNVwucumisNmeloN×bWNbyNfishNproteinNhydrolysatesNinNcombinationNwithNprolineNanaloguesbN
JournalgofgAgriculturalgandgFoodgChemistryZN1999ZNhkZNekkeai

5.7 19

49
TissueNcultureNbasedNscreeningNforNselectionNofNhighNbiomassNandNphenolicNproducingNclonalNlinesNofN
lavenderNusingNpseudomonasNandNazetidineafacarboxylatebNJournalgofgAgriculturalgandgFoodg
ChemistryZN1999ZNhkZNfmgkahg

5.7 15

48 yzzywTSNβzNPRβ×“αyNuαxNPRβ×“αyNuαu×βGSNβαNTβTu×NP’yαβ×“wNuαxNRβSßuR“α“wNuw“xN
×yVy×SN“αNS’ββTNw×βαySNβzNT’YßyNVThymusNvulgarisN×bWbNJournalgofgFoodgBiochemistryZN1998ZNffZNgkaie3.3 28

47 wranberryNprocessingNwasteNforNsolidNstateNfungalNinoculantNproductionbNProcessgBiochemistryZN1998ZN
ggZNgfgagfm 4.8 53

46 ReducedNhyperhydricityNandNenhancedNgrowthNofNtissueNcultureageneratedNraspberryNVRubusNspbWN
clonalNlinesNbyNPseudomonasNspbNisolatedNfromNoreganobNProcessgBiochemistryZN1998ZNggZNhheahhi 4.8 8

45
PreventionNofNhyperhydricityNinNoreganoNshootNculturesNisNsustainedNthroughNmultipleNsubculturesN
byNselectedNpolysaccharideaproducingNsoilNbacteriaNwithoutNreainoculationbNAppliedgMicrobiologygandg
BiotechnologyZN1998ZNidZNeemaefh

5.7 14

44 SolidaStateNProductionNofNveneficialNzungiNonNuppleNProcessingNWastesNUsingNGlucosamineNasNtheN
“ndicatorNofNGrowthbNJournalgofgAgriculturalgandgFoodgChemistryZN1998ZNhjZNklgaklk 5.7 28

43 womparisonNofNtheNgrowthNpatternNandNRosharinicNacidNproductionNinNrosemaryNVRosmarinusN
officinalisWNshootsNandNgeneticallyNtransformedNcallusNculturesbNFoodgBiotechnologyZN1998ZNefZNfkahe 2.2 6

42
RegulationNofNvenzyladeninea“nducedNinNVitroNShootNβrganogenesisNandNyndogenousNProlineNinN
ßelonNVwucumisNmelo×bWNbyNyxogenousNProlineZNβrnithineZNandNProlineNunaloguesbNJournalgofg
AgriculturalgandgFoodgChemistryZN1998ZNhjZNfhdfafhdj

5.7 9

41 “dentificationNofNPolymericNxyeaTolerantNβreganoNVβriganumNvulgareWNwlonalN×inesNbyNQuantifyingN
TotalNPhenolicsNandNPeroxidaseNuctivitybNJournalgofgAgriculturalgandgFoodgChemistryZN1998ZNhjZNhhheahhhj 5.7 10

40
StimulationNofNRosmarinicNucidNinNShootNwulturesNofNβreganoNVβriganumvulgareWNwlonalN×ineNinN
ResponseNtoNProlineZNProlineNunalogueZNandNProlineNPrecursorsbNJournalgofgAgriculturalgandgFoodg
ChemistryZN1998ZNhjZNflllaflmg

5.7 56

39 wontrolNofN’yperhydricityNinNuniseNVPimpinellaNanisumWNTissueNwultureNbyNPseudomonasNsppbbNJournalg
ofgHerbsugSpicesgandgMedicinalgPlantsZN1998ZNjZNikajk 0.9 4

38 SimulationNofNSomaticNymbryogenesisNinNuniseNVPimpinellaNanisumWNUsingNzishNProteinN’ydrolysatesN
andNProlinebNJournalgofgHerbsugSpicesgandgMedicinalgPlantsZN1998ZNiZNjeajl 0.9 3

37 TransgenicNmelonNVcucumisNmeloN×bWNandNpotentialNforNexpressionNofNnovelNproteinsNimportantNtoN
foodNindustrybNFoodgBiotechnologyZN1997ZNeeZNeeeaefl 2.2 5

36 SelectionNofN’ighNPhenolicsawontainingNwlonesNofNThymeNVThymusNvulgaris×bWNUsingPseudomonasN
SpbbNJournalgofgAgriculturalgandgFoodgChemistryZN1996ZNhhZNghdlaghee 5.7 23

35
womparisonNofNtheNinhibitoryNandNlethalNeffectsNofNsyntheticNversionsNofNplantNmetabolitesN
VanetholeZNcarvacrolZNeugenolZNandNthymolWNonNaNfoodNspoilageNyeastNVxebaromycesNhanseniiWbNFoodg
BiotechnologyZN1996ZNedZNiiakg

2.2 38

34 ReductionNofNhyperhydricityNinNtissueNculturesNofNoreganoNVβriganumNvulgareWNbyNextracellularN
polysaccharideNisolatedNfromNPseudomonasNsppbNPlantgScienceZN1996ZNefdZNekiaelg 5.3 19
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33
SpecificNinteractionNofNmucoidNstrainsNofNPseudomonasNsppbNwithNoreganoNVβriganumNvulgareWN
clonesNandNtheNrelationshipNtoNpreventionNofNhyperhydricityNinNtissueNculturebNJournalgofgPlantg
PhysiologyZN1996ZNehmZNjdiajee

3.6 24

32
PSyUxβßβαuSNSPPbaßyx“uTyxNRyGU×uT“βαNβzNTβTu×NP’yαβ×“wNuαxNRβSßuR“α“wNuw“xN
×yVy×SN“αNS’ββTavuSyxNw×βαu×N×“αySNβzNT’YßyNVT’YßUSNVU×GuR“SN×bWbNJournalgofgFoodg
BiochemistryZN1996ZNfdZNgjiagkk

3.3 18

31 “nteractionNofNhyperhydricityapreventingNpseudomonasNspbNwithNoreganoNVoriganumNvulgareWNandN
selectionNofNhighNphenolicsNandNrosmarinicNacidaproducingNclonalNlinesbNFoodgBiotechnologyZN1996ZNedZNemeafdf2.2 34

30 PreventionNofNVitrificationNuˆ�ociatedNwithNinNvitroNShootNwultureNofNβreganobNVβriganumNvulgareWNbyN
PseudomonasNsppbbNJournalgofgPlantgPhysiologyZN1995ZNehkZNhhkahie 3.6 259

29 ProlineZNthioprolineNandNpotassiumNmediatedNstimulationNofNsomaticNembryogenesisNinNalfalfaN
VßedicagoNsativaN×bWbNPlantgScienceZN1993ZNllZNeliaemg 5.3 60

28 StimulationNofNinNvitroNshootNorganogenesisNinNGlycineNmaxNVßerrillbWNbyNallantoinNandNamidesbNPlantg
ScienceZN1992ZNleZNfhiafie 5.3 30

27 StimulationNofNbenzyladenineainducedNinNvitroNshootNorganogenesisNinNwucumisNmeloN×bNbyNprolineZN
salicylicNacidNandNaspirinbNPlantgScienceZN1992ZNlhZNemgaemm 5.3 27

26 StimulationNofNvenzyladeninea“nducedNinNvitroNShootNβrganogensisNfromNwotyledonsNofNwucumisN
sativusN×bNbyNProlineNandNubscisicNucidbbNPlantgTissuegCulturegLettersZN1992ZNmZNedhaedl 3

25 ProductionNofNantifungalNmetabolitesNbyNtheNectomycorrhizalNfungusPisolithusNtinctoriusNstrainN
SßzbNJournalgofgIndustrialgMicrobiologyZN1991ZNlZNfmagi 4

24 SpecificNselectionNofNembryogenicNcellsNlinesNinNugrostisNalbaN×bNusingNtheNprolineNanalogNthioprolinebN
PlantgScienceZN1991ZNkmZNfimafjg 5.3 8

23 TheN“nfluenceNofNβrganicNαitrogenNSourcesNonNtheN“nductionNofNymbryogenicNwallusNinNugrostisNalbaN
×bbNJournalgofgPlantgPhysiologyZN1991ZNegmZNlfali 3.6 24

22 yxtracellularNperoxidasesNasNindicatorsNofNgrowthNinNplantNcellNsuspensionNculturesbNAppliedg
BiochemistrygandgBiotechnologyZN1990ZNfhafiZNfegaffe 3.2 4

21 GrowthNkineticsNandNphenolicsNproductionNinGlycineNßaxNcellNsuspensionNculturesbNAppliedg
BiochemistrygandgBiotechnologyZN1989ZNfdafeZNlfialhg 3.2 6

20 umylaseNactivityNandN×aphenylalanineNoverproductionNfromNstarchNbyNanNanalogNresistantNmutantN
ofvacillusNpolymyxabNAppliedgBiochemistrygandgBiotechnologyZN1988ZNekZNghkagii 3.2

19 ProductionNofNlaPhenylalanineNfromNStarchNbyNunalogaResistantNßutantsNofNvacillusNpolymyxabN
AppliedgandgEnvironmentalgMicrobiologyZN1986ZNifZNjgkahg 4.8 17

18 untiadiabeticNpotentialNofNcrudeNextractsNofNmedicinalNplantsNusedNasNsubstitutesNforNSwertiaN
chirayitaNusingNinNvitroNassaysbNBotanicagOrientalisgJournalgofgPlantgScienceZN1970ZNkZNhlaii 8

17 QUuαT“z“wuT“βαNβzNßu”βRNP’YTβw’yß“wu×SNβzNSWyRT“uNw’“RuY“TuZNuNßyx“w“αu×NP×uαTN
zRβßNαyPu×bNEcoprintgangInternationalgJournalgofgEcologyZN1970ZNekZNimajl 16

16 ’ighNthroughputNcomparativeNassessmentNofNbiofilmNformationNofNwandidaNglabrataNonNpolystyreneN
materialbNKoreangJournalgofgChemicalgEngineeringZe 2.8 1
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15 zoodNviotechnology 10

14 RuminantNTransNzatNasNPotentialNαutraceuticalNwomponentsNtoNPreventNwancerNandNwardiovascularNxiseasefgiafjf

13 zunctionalNzoodsZNαutraceuticalsZNandNxiseaseNPreventionnNuNWindowNtoNtheNzutureNofN’ealthNPromotiongam

12 zermentationavasedNProcessingNofNzoodNvotanicalsNforNßobilizationNofNPhenolicNPhytochemicalsNforN
TypeNfNxiabetesNßanagementgheagii

11 wruciferousNVegetableaxerivedN“sothiocyanatesNandNwancerNPreventionehkaekd

10 Potatoâ��’erbNSynergiesNasNzoodNxesignsNforN’yperglycemiaNandN’ypertensionNßanagementgfiaghd 1

9 wompositionNandNwhemistryNofNzunctionalNzoodsNandNαutraceuticalsnN“nfluenceNonNvioaccessibilityN
andNvioavailabilityeegaehi 1

8 ynhancingNzunctionalNzoodN“ngredientsNinNzruitsNandNVegetablesgleagmh

7 αutritionalNGenomicsnNzundamentalNRoleNofNxietNinNwhronicNxiseaseNPreventionNandNwontrolhiakh

6 αanotechnologyNforNwerebralNxeliveryNofNαutraceuticalsNforNtheNTreatmentNofNαeurodegenerativeNxiseasesfjgaflg

5 wancerNPreventionNbyNPolyphenolsnN“nfluenceNonNSignalNTransductionNandNGeneNyxpressionfliagfg 3

4 PostharvestNStrategiesNtoNynhanceNvioactiveN“ngredientsNforNTypeNfNxiabetesNßanagementNandN
’eartN’ealthgikagkm 1

3 zunctionalNzoodsNandNαutraceuticalseeahg 7

2 TheNxiseaseaPreventiveNPotentialNofNSomeNPopularNandNUnderutilizedNSeedsekeafef 2

1 yffectsNofNwarotenoidsNandNRetinoidsNonN“mmuneaßediatedNwhronicN“nflammationNinN“nflammatoryN
vowelNxiseasefegafgg 3
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