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l Paper IF Citations

115 yurrentMtrendsMinMtheMenhancementMofMantioxidantMactivityMofMwheatMbreadMbyMtheMadditionMofMplantM
materialsMrichMinMphenolicMcompoundsdMTrendsiiniFoodiScienceiandiTechnologybM2014bMjfbMjnclg 15.3 140

114 TheMinfluenceMofMproteincflavonoidMinteractionsMonMproteinMdigestibilityMinMvitroMandMtheMantioxidantM
qualityMofMbreadsMenrichedMwithMonionMskindMFoodiChemistrybM2013bMgjgbMjkgcn 8.5 125

113 QualityMandMantioxidantMpropertiesMofMbreadsMenrichedMwithMdryMonionMUwlliumMcepaMLdVMskindMFoodi
ChemistrybM2013bMginbMglhgcn 8.5 98

112 wntioxidantMandManticancerMactivitiesMofMyhenopodiumMquinoaMleavesMextractsMcMinMvitroMstudydMFoodi
andiChemicaliToxicologybM2013bMkmbMgkjclf 4.7 98

111 xreadMenrichedMwithMquinoaMleavesMcMtheMinfluenceMofMproteincphenolicsMinteractionsMonMtheM
nutritionalMandMantioxidantMqualitydMFoodiChemistrybM2014bMglhbMkjclh 8.5 97

110 TheMeffectMofMsimulatedMdigestionMinMvitroMonMbioactivityMofMwheatMbreadMwithMTartaryMbuckwheatM
flavonesMadditiondMLWTiziFoodiScienceiandiTechnologybM2009bMjhbMgimcgji 5.4 97

109 ’ffectMofMcarobMUyeratoniaMsiliquaMLdVMflourMonMtheMantioxidantMpotentialbMnutritionalMqualitybMandM
sensoryMcharacteristicsMofMfortifiedMdurumMwheatMpastadMFoodiChemistrybM2016bMgojbMlimcjh 8.5 83

108 yhangesMinMtheMantioxidantMactivitiesMofMvegetablesMasMaMconsequenceMofMinteractionsMbetweenM
activeMcompoundsdMJournaliofiFunctionaliFoodsbM2012bMjbMnmhcnnh 5.1 80

107 yharacterizationMofMpolyphenolMoxidaseMfromMbroccoliMUxrassicaMoleraceaMvardMbotrytisMitalicaVMfloretsdM
FoodiChemistrybM2007bMgfkbMgfjmcgfki 8.5 66

106 yharacterizationMofMpolyphenolMoxidaseMfromMbutterMlettuceMULactucaMsativaMvardMcapitataMLdVdMFoodi
ChemistrybM2008bMgfmbMghocgik 8.5 66

105 ProteinuPhenolicMβnteractionsMasMaM–actorMwffectingMtheMPhysicochemicalMPropertiesMofMWhiteMxeanM
ProteinsdMMoleculesbM2019bMhjbM 4.8 58

104 βmpactMofMgerminationMtimeMandMtypeMofMilluminationMonMtheMantioxidantMcompoundsMandMantioxidantM
capacityMofMLensMculinarisMsproutsdMScientiaiHorticulturaebM2012bMgjfbMnmcok 4.1 57

103 ’ffectMofMbioaccessibilityMofMphenolicMcompoundsMonMinMvitroManticancerMactivityMofMbroccoliMsproutsdM
FoodiResearchiInternationalbM2012bMjobMjlocjml 7 56

102 βnMvitroMdigestibilityMandMstarchMcontentbMpredictedMglycemicMindexMandMpotentialMinMvitroMantidiabeticM
effectMofMlentilMsproutsMobtainedMbyMdifferentMgerminationMtechniquesdMFoodiChemistrybM2013bMginbMgjgjchf8.5 52

101 yoffeeMwithMcinnamonMcMimpactMofMphytochemicalsMinteractionsMonMantioxidantMandM
anticinflammatoryMinMvitroMactivitydMFoodiChemistrybM2014bMglhbMngcn 8.5 51

100 WheatMbreadMenrichedMwithMgreenMcoffeeMcMβnMvitroMbioaccessibilityMandMbioavailabilityMofMphenolicsM
andMantioxidantMactivitydMFoodiChemistrybM2017bMhhgbMgjkgcgjkm 8.5 51

99 yomparisonMofMphenolicMacidsMprofileMandMantioxidantMpotentialMofMsixMvarietiesMofMspeltMUTriticumM
speltaMLdVdMJournaliofiAgriculturaliandiFoodiChemistrybM2012bMlfbMjlficgh 5.7 50
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98 ’ffectMofMhydrothermalMtreatmentMonMtheMantioxidantMpropertiesMofMbroccoliMUxrassicaMoleraceaMvardM
botrytisMitalicaVMfloretsdMFoodiChemistrybM2008bMgfobMioicjfg 8.5 50

97 wntioxidantbMnutritionalMandMfunctionalMcharacteristicsMofMwheatMbreadMenrichedMwithMgroundM
flaxseedMhullsdMFoodiChemistrybM2017bMhgjbMihcin 8.5 47

96 PolyphenolsMofMRosaMLdMleavesMextractsMandMtheirMradicalMscavengingMactivitydMZeitschriftiFuri
NaturforschungiziSectioniCiJournaliofiBiosciencesbM2007bMlhbMihcn 1.7 45

95 —roundMgreenMcoffeeMbeansMasMaMfunctionalMfoodMsupplementMâ��MPreliminaryMstudydMLWTiziFoodiSciencei
andiTechnologybM2015bMlibMlogcloo 5.4 44

94 SoymilkMenrichedMwithMgreenMcoffeeMphenolicsMcMwntioxidantMandMnutritionalMpropertiesMinMtheMlightMofM
phenolicscfoodMmatrixMinteractionsdMFoodiChemistrybM2017bMhhibMgcm 8.5 38

93 wnticancerMandMantioxidantMactivityMofMbreadMenrichedMwithMbroccoliMsproutsdMBioMediResearchi
InternationalbM2014bMhfgjbMlfnfki 3 38

92 MechanismMofMactionMandMinteractionsMbetweenMxanthineMoxidaseMinhibitorsMderivedMfromMnaturalM
sourcesMofMchlorogenicMandMferulicMacidsdMFoodiChemistrybM2017bMhhkbMgincgjk 8.5 37

91 ’licitationMandMprecursorMfeedingMasMtoolsMforMtheMimprovementMofMtheMphenolicMcontentMandM
antioxidantMactivityMofMlentilMsproutsdMFoodiChemistrybM2014bMglgbMhnncok 8.5 37

90 PhysicalbMsensorialbMandMantioxidantMpropertiesMofMcommonMwheatMpastaMenrichedMwithMcarobMfiberdM
LWTiziFoodiScienceiandiTechnologybM2017bMmmbMgnlcgoh 5.4 37

89
βnfluenceMofMprectreatmentsMandMfreezecdryingMtemperatureMonMtheMprocessMkineticsMandMselectedM
physicocchemicalMpropertiesMofMcranberriesMUVacciniumMmacrocarponMwitdVdMLWTiziFoodiScienceiandi
TechnologybM2015bMlibMjomckfi

5.4 35

88
’ffectsMofMsproutingMandMpostharvestMstorageMunderMcoolMtemperatureMconditionsMonMstarchMcontentM
andMantioxidantMcapacityMofMgreenMpeabMlentilMandMyoungMmungMbeanMsproutsdMFoodiChemistrybM2015bM
gnkbMoocgfk

8.5 33

87 PomegranateMseedMpowderMasMaMfunctionalMcomponentMofMglutencfreeMbreadMUPhysicalbMsensorialMandM
antioxidantMevaluationVdMInternationaliJournaliofiFoodiScienceiandiTechnologybM2018bMkibMgoflcgogi 3.8 33

86 xreadMenrichedMwithMyhenopodiumMquinoaMleavesMpowderMâ��MTheMproceduresMforMassessingMtheM
fortificationMefficiencydMLWTiziFoodiScienceiandiTechnologybM2015bMlhbMghhlcghij 5.4 30

85 OnionMskinMâ��MRawMmaterialMforMtheMproductionMofMsupplementMthatMenhancesMtheMhealthcbeneficialM
propertiesMofMwheatMbreaddMFoodiResearchiInternationalbM2015bMmibMomcgfl 7 30

84 wntioxidativeMandMcytotoxicMpotentialMofMsomeMyhenopodiumMLdMspeciesMgrowingMinMPolanddMSaudii
JournaliofiBiologicaliSciencesbM2016bMhibMgkchi 4 29

83 zietaryMspicesMasMaMnaturalMeffectorsMofMlipoxygenasebMxanthineMoxidasebMperoxidaseMandMantioxidantM
agentsdMLWTiziFoodiScienceiandiTechnologybM2012bMjmbMgincgjl 5.4 29

82 ’ffectMofMfortificationMwithMparsleyMUPetroselinumMcrispumMMilldVMleavesMonMtheMnutraceuticalMandM
nutritionalMqualityMofMwheatMpastadMFoodiChemistrybM2016bMgofbMjgocjhn 8.5 27

81 ’ffectMofMaddingMfreshMandMfreezecdriedMbuckwheatMsourdoughMonMglutencfreeMbreadMqualitydM
InternationaliJournaliofiFoodiScienceiandiTechnologybM2015bMkfbMigicihh 3.8 27

(2015-2008)

3



80 βnfluenceMofMsproutingMandMelicitationMonMphenolicMacidsMprofileMandMantioxidantMactivityMofMwheatM
seedlingsdMJournaliofiCerealiSciencebM2016bMmfbMhhgchhn 3.8 26

79 LipoxygenaseMinhibitorsMandMantioxidantsMfromMgreenMcoffeeâ��mechanismMofMactionMinMtheMlightMofM
potentialMbioaccessibilitydMFoodiResearchiInternationalbM2014bMlgbMjnckk 7 26

78 StarchMandMproteinManalysisMofMwheatMbreadMenrichedMwithMphenolicscrichMsproutedMwheatMflourdMFoodi
ChemistrybM2017bMhhnbMljicljn 8.5 25

77 yoffeeMwithMgingerMcMinteractionsMofMbiologicallyMactiveMphytochemicalsMinMtheMmodelMsystemdMFoodi
ChemistrybM2015bMgllbMhlgchlo 8.5 25

76 ’valuationMofMphysicalbMsensorialbMandMantioxidantMpropertiesMofMglutencfreeMbreadMenrichedMwithM
MoringaMOleiferaMleafMpowderdMEuropeaniFoodiResearchiandiTechnologybM2018bMhjjbMgnocgok 3.4 25

75 PhysicalMpropertiesMofMglutencfreeMbreadMcausedMbyMwaterMadditiondMInternationaliAgrophysicsbM2015bM
hobMikicilj 2 24

74 Lyc’SβcMSeMSMβdentificationMofMxiologicallyMwctiveMPhenolicMyompoundsMinMMistletoeMxerryM’xtractsM
fromMzifferentM ostMTreesdMMoleculesbM2017bMhhbM 4.8 22

73 NutritionalMandMhealthcpromotingMpropertiesMofMbeanMpasteMfortifiedMwithMonionMskinMinMtheMlightMofM
phenoliccfoodMmatrixMinteractionsdMFoodiandiFunctionbM2015bMlbMiklfcl 6.1 21

72 WheatMxreadMwithMPumpkinMUMLdVMPulpuasMaM–unctionalM–oodMProductdMFoodiTechnologyiandi
BiotechnologybM2014bMkhbMjifcjin 2.1 20

71 StudyMonMtheMphysicalMandMantioxidantMpropertiesMofMglutencfreeMbreadMwithMbrownMalgaedMCYTAizi
JournaliofiFoodbM2017bMgkbMgolchfi 2.3 19

70 ’ffectMofMprectreatmentMconditionsMandMfreezecdryingMtemperatureMonMtheMprocessMkineticsMandM
physicochemicalMpropertiesMofMpepperdMLWTiziFoodiScienceiandiTechnologybM2018bMonbMhkcif 5.4 19

69 βnfluenceMofMwheatMkernelMphysicalMpropertiesMonMtheMpulverizingMprocessdMJournaliofiFoodiSciencei
andiTechnologybM2014bMkgbMhljnckk 3.3 18

68 wntioxidantMpotentialMofMfreshMandMstoredMlentilMsproutsMaffectedMbyMelicitationMwithMtemperatureM
stressesdMInternationaliJournaliofiFoodiScienceiandiTechnologybM2014bMjobMgnggcgngm 3.8 17

67 TheMphenolicMcontentMandMantioxidantMactivityMofMtheMaqueousMandMhydroalcoholicMextractsMofMhopsM
andMtheirMpelletsdMJournaliofitheiInstituteiofiBrewingbM2013bMggobMneacnea 2 17

66 βnfluenceMofM’licitationMandM—erminationMyonditionsMonMxiologicalMwctivityMofMWheatMSproutsdMJournali
ofiChemistrybM2015bMhfgkbMgcn 2.3 16

65 TheMinfluenceMofMLdMleavesMonMwheatMpastaMqualitydMJournaliofiFoodiScienceiandiTechnologybM2019bMklbMjiggcjihh3.3 15

64 PropagationMandMintroductionMofMwrnicaMmontanaMLdMintoMcultivationpMaMstepMtoMreduceMtheMpressureM
onMendangeredMandMhighcvaluedMmedicinalMplantMspeciesdMScientificiWorldiJournalyiThebM2013bMhfgibMjgjili2.2 15

63 TheMeffectMofMinMvitroMdigestionbMfoodMmatrixbMandMhydrothermalMtreatmentMonMtheMpotentialM
bioaccessibilityMofMselectedMphenolicMcompoundsdMFoodiChemistrybM2021bMijjbMghnkng 8.5 15
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62 NutritionalMqualityMofMfreshMandMstoredMlegumesMsproutsMcM’ffectMofMLactobacillusMplantarumMhoovM
enrichmentdMFoodiChemistrybM2019bMhnnbMihkciih 8.5 14

61 βnfluenceMofMzryingMTemperatureMonMPhenolicMwcidsMyompositionMandMwntioxidantMwctivityMofM
SproutsMandMLeavesMofMWhiteMandMRedMQuinoadMJournaliofiChemistrybM2019bMhfgobMgcn 2.3 14

60 βnteractionsMofMgreenMcoffeeMbeanMphenolicsMwithMwheatMbreadMmatrixMinMaMmodelMofMsimulatedMinM
vitroMdigestiondMFoodiChemistrybM2018bMhknbMifgcifm 8.5 14

59
yhangesMofMantioxidantMpotentialMofMpastaMfortifiedMwithMparsleyMUPetroselinumMyrispumMmilldVMleavesM
inMtheMlightMofMproteincphenolicsMinteractionsdMActaiScientiarumiPolonorumyiTechnologiaiAlimentariabM
2015bMgjbMhocil

1 14

58 yoffeeMenrichedMwithMwillowMUSalixMpurpureaMandMSalixMmyrsinifoliaVMbarkMpreparationMâ��MβnteractionsM
ofMantioxidativeMphytochemicalsMinMaMmodelMsystemdMJournaliofiFunctionaliFoodsbM2015bMgnbMggflcgggl 5.1 13

57 xioaccessibilityMinMvitroMofMnutraceuticalsMfromMbarkMofMselectedMSalixMspeciesdMScientificiWorldi
JournalyiThebM2014bMhfgjbMmnhmli 2.2 13

56 —rindingMandMNutritionalMPropertiesMofMSixMSpeltMUTriticumMaestivumMsspdMspeltaMLdVMyultivarsdMCereali
ChemistrybM2014bMogbMhjmchkj 2.4 13

55 TheMstudyMofMinteractionsMbetweenMactiveMcompoundsMofMcoffeeMandMwillowMUSalixMspdVMbarkMwaterM
extractdMBioMediResearchiInternationalbM2014bMhfgjbMinloki 3 13

54 LactobacillusMplantarumMhooVMimprovesMtheMmicrobiologicalMqualityMofMlegumeMsproutsMandM
effectivelyMsurvivesMinMtheseMcarriersMduringMcoldMstorageMandMinMvitroMdigestiondMPLoSiONEbM2018bMgibMefhfmmoi3.7 13

53 SelectedMbiochemicalMpropertiesMofMpolyphenolMoxidaseMinMbutterMlettuceMleavesMULactucaMsativaMLdM
vardMcapitataVMelicitedMwithMdlc˛†caminocncbutyricMaciddMFoodiChemistrybM2015bMglnbMjhico 8.5 12

52 SimulationMofMtheMprocessMkineticsMandManalysisMofMphysicochemicalMpropertiesMinMtheMfreezeMdryingMofM
kaledMInternationaliAgrophysicsbM2018bMihbMjockl 2 12

51 NutraceuticalMpotentialMofMtincturesMfromMfruitsbMgreenMhusksbMandMleavesMofMJuglansMregiaMLdMScientifici
WorldiJournalyiThebM2014bMhfgjbMkfgioh 2.2 12

50 NutritionalMandMprochealthMqualityMofMlentilMandMadzukiMbeanMsproutsMenrichedMwithMprobioticMyeastM
SaccharomycesMcerevisiaeMvardMboulardiidMLWTiziFoodiScienceiandiTechnologybM2019bMgffbMhhfchhl 5.4 12

49 LdMasManMβnnovativeM–unctionalMwdditiveMtoMWheatMxreaddMFoodsbM2019bMnbM 4.9 11

48 WinterMwheatMfertilizedMwithMbiogasMresidueMandMminingMwastepMyieldingMandMtheMqualityMofMgraindM
JournaliofitheiScienceiofiFoodiandiAgriculturebM2016bMolbMijkjclg 4.3 11

47
βmpactMofMβnteractionsMbetweenM–erulicMandMyhlorogenicMwcidsMonM’nzymaticMandMNonc’nzymaticM
LipidsMOxidationpMwnM’xampleMofMxreadM’nrichedMwithM—reenMyoffeeM–lourdMAppliediSciencesi
tSwitzerlandubM2019bMobMkln

2.6 10

46 –lavonoidsMfromMJovibarbaMglobiferaMUyrassulaceaeVMrosetteMleavesMandMtheirMantioxidantMactivitydM
NaturaliProductiResearchbM2014bMhnbMglkkcn 2.3 10

45 ’ffectMofMMoldavianMdragonheadMUzracocephalumMmoldavicaMLdVMleavesMonMtheMbakingMpropertiesMofM
wheatMflourMandMqualityMofMbreaddMCYTAiziJournaliofiFoodbM2019bMgmbMkilckji 2.3 9

(2019-2019)
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44 yhemicalMyharacteristicsMandMwnticancerMwctivityMofM’ssentialMOilMfromMLdMRhizomesMandMRootsdM
MoleculesbM2020bMhkbM 4.8 8

43
NutritionalMpotentialMandMinhibitoryMactivityMofMbreadMfortifiedMwithMgreenMcoffeeMbeansMagainstM
enzymesMinvolvedMinMmetabolicMsyndromeMpathogenesisdMLWTiziFoodiScienceiandiTechnologybM2018bM
okbMmncnj

5.4 8

42 ThyroidMPeroxidaseMwctivityMisMβnhibitedMbyMPhenolicMyompoundscβmpactMofMβnteractiondMMoleculesbM
2019bMhjbM 4.8 8

41 xananaMPowderMasManMwdditiveMtoMyommonMWheatMPastadMFoodsbM2020bMobM 4.9 8

40 PromisingMPotentialMofMyrudeMPolysaccharidesMfromMagainstMyolonMyancerpMwnMβnMVitroMStudydM
NutrientsbM2021bMgibM 6.7 8

39 ’valuationMofMinteractionsMbetweenMcoffeeMandMcardamombMtheirMtypebMandMstrengthMinMrelationMtoM
interactionsMinMaMmodelMsystemdMCYTAiziJournaliofiFoodbM2017bMgkbMhllchml 2.3 7

38 βnteractionsMbetweenMantiradicalMandManticinflammatoryMcompoundsMfromMcoffeeMandMcoconutM
affectedMbyMgastrointestinalMdigestionMâ��Mβn´ vitroMstudydMLWTiziFoodiScienceiandiTechnologybM2016bMlobMkflckgj5.4 7

37 wntioxidantMactivityMofMtheMaqueousMandMmethanolicMextractsMofMcoffeeMbeansMUyoffeaMarabicaMLdVdM
ActaiScientiarumiPolonorumyiTechnologiaiAlimentariabM2016bMgkbMhngchnn 1 7

36 PhenolicMacidsMprolifeMandMantioxidantMpropertiesMofMbreadMenrichedMwithMsproutedMwheatMflourdM
JournaliofiFoodiBiochemistrybM2017bMjgbMeghinl 3.3 6

35
PotentiallyMxioaccessibleMPhenolicsMfromMMungMxeanMandMwdzukiMxeanMSproutsM’nrichedMwithM
ProbioticcwntioxidantMPropertiesMandM’ffectMonMtheMMotilityMandMSurvivalMofMw—SM umanM—astricM
yarcinomaMyellsdMMoleculesbM2020bMhkbM

4.8 6

34 Lyc’SβcMSeMScMRMMProfilingMofMPolyphenolsMandMwntioxidantMwctivityM’valuationMofMJunipersMofM
zifferentMOrigindMAppliediSciencesitSwitzerlandubM2020bMgfbMnohg 2.6 6

33
’ffectsMofMprobioticMLd´ plantarumMhoovMonMconsumerMqualitybMaccumulationMofMphenolicsbMantioxidantM
capacityMandMbiochemicalMchangesMinMlegumeMsproutsdMInternationaliJournaliofiFoodiScienceiandi
TechnologybM2019bMkjbMhjimchjjl

3.8 5

32 ’ffectsMofMglutencfreeMbreadsbMwithMvaryingMfunctionalMsupplementsbMonMtheMbiochemicalMparametersM
andMantioxidantMstatusMofMratMserumdMFoodiChemistrybM2015bMgnhbMhlncmj 8.5 5

31 NutritionalMqualitybMphenolicsbMandMantioxidantMcapacityMofMmungMbeanMpasteMobtainedMfromMseedsM
soakedMinMsodiumMbicarbonatedMLWTiziFoodiScienceiandiTechnologybM2018bMombMjklcjlg 5.4 5

30 MechanismMofMwctionMandMβnteractionsMbetweenMThyroidMPeroxidaseMandMLipoxygenaseMβnhibitorsM
zerivedMfromMPlantMSourcesdMBiomoleculesbM2019bMobM 5.9 5

29 zryingMandM—rindingMyharacteristicsMofM–ourczayc—erminatedMandMyrushedMWheatpMwMNovelMwpproachM
forMProducingMSproutedM–lourdMCerealiChemistrybM2015bMohbMighcigo 2.4 5

28
TheMpotentialMofMbiocharMforMreducingMtheMnegativeMeffectsMofMsoilMcontaminationMonMtheM
phytochemicalMpropertiesMandMheavyMmetalMaccumulationMinMwheatMgraindMAgriculturaliandiFoodi
SciencebM2017bMhlbMij

2 5

27 PhytochemicalMpropertiesMandMheavyMmetalMaccumulationMinMwheatMgrainMafterMthreeMyearsâ��M
fertilizationMwithMbiogasMdigestateMandMmineralMwastedMAgriculturaliandiFoodiSciencebM2017bMhlbM 2 5
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26 WildMStrawberryM–ragariaMvescaMLdpMKineticsMofM–ruitMzryingMandMQualityMyharacteristicsMofMtheMzriedM
–ruitsdMProcessesbM2020bMnbMghlk 2.9 5

25 wMnewMlookMatMedibleMandMmedicinalMmushroomsMasMaMsourceMofMergosterolMandMergosterolMperoxideMcM
U PLycMSeMSManalysisdMFoodiChemistrybM2022bMilobMgifohm 8.5 5

24 wcerolaMfruitMasMaMnaturalMantioxidantMingredientMforMglutencfreeMbreadpMwnMapproachMtoMimproveM
breadMqualitydMFoodiScienceiandiTechnologyiInternationalbM2021bMhmbMgichg 2.6 4

23 LeavesMofMWhiteMxeetrootMwsMaMNewMSourceMofMwntioxidantMandMwnticβnflammatoryMyompoundsdM
PlantsbM2020bMobM 4.5 4

22 yommonMwheatMpastaMenrichedMwithMcerealMcoffeepMQualityMandMphysicalMandMfunctionalMpropertiesdM
LWTiziFoodiScienceiandiTechnologybM2021bMgiobMggfkgl 5.4 4

21 TheMfruitsMofMsumacMURhusMcoriariaMLdVMasMaMfunctionalMadditiveMandMsaltMreplacementMtoMwheatMbreaddM
LWTiziFoodiScienceiandiTechnologybM2021bMgilbMggfijl 5.4 4

20 PhysicalMandMantioxidantMpropertiesMofMglutencfreeMbreadMenrichedMwithMcarobMfibredMInternationali
AgrophysicsbM2017bMigbMjggcjgn 2 3

19 zryingMyharacteristicsMofMzracocephalumMmoldavicaMLeavespMzryingMKineticsMandMPhysicochemicalM
PropertiesdMProcessesbM2020bMnbMkfo 2.9 3

18 zryingMKineticsbM—rindingMyharacteristicsbMandMPhysicochemicalMPropertiesMofMxroccoliMSproutsdM
ProcessesbM2020bMnbMom 2.9 3

17
UPLyâ��MSMmethodMforMdeterminationMofMphenolicMcompoundsMinMchiliMasMaMcoffeeMsupplementMandM
theirMimpactMofMphytochemicalsMinteractionsMonMantioxidantMactivityMinMvitrodMActaiChromatographicabM
2018bMifbMllcmg

1.5 3

16 ModificationMofMenzymaticMandMnoncenzymaticMin´ vitroMoxidativeMdefenceMsystemMbyMbioaccessibleM
phytonutrientsMofMselectedMspicesdMLWTiziFoodiScienceiandiTechnologybM2014bMkmbMjijcjjg 5.4 3

15 QualityMofMwholemealMwheatMbreadMenrichedMwithMgreenMcoffeeMbeansdMCroatianiJournaliofiFoodi
ScienceiandiTechnologybM2016bMnbMgghcggo 0.8 3

14 SafenessMofMzietsMxasedMonM—lutenc–reeMxuckwheatMxreadM’nrichedMwithMSeedsMandMNutsc’ffectMonM
OxidativeMandMxiochemicalMParametersMinMRatMSerumdMNutrientsbM2019bMghbM 6.7 3

13 ’valuationMofMyolorbMTexturebMSensoryMandMwntioxidantMPropertiesMofM—elsMyomposedMofM
–reezeczriedMMaquiMxerriesMandMwgaveMSugardMProcessesbM2020bMnbMghoj 2.9 3

12 wntioxidantbMwnticβnflammatorybMandMwnticziabeticMwctivityMofMPhenolicMwcidsM–ractionsMObtainedM
fromMULdVMJussdMMoleculesbM2021bMhlbM 4.8 3

11 SpectroscopicbMmineralbMandMantioxidantMcharacteristicsMofMblueMcoloredMpowdersMpreparedMfromM
cornflowerMaqueousMextractsdMFoodiChemistrybM2021bMijlbMghnnno 8.5 3

10 yytoprotectiveMyompoundsMβnterfereMwithMtheMNutraceuticalMPotentialMofMxreadMSupplementedMwithM
—reenMyoffeeMxeansdMAntioxidantsbM2019bMnbM 7.1 2

9
’ffectMofMcoldMstorageMonMtheMpotentiallyMbioaccessibleMisoflavonesMandMantioxidantMactivitiesMofM
soybeanMsproutsMenrichedMwithMLactobacillusMplantarumMhoovdMLWTiziFoodiScienceiandiTechnologybM
2020bMggnbMgfnnhf

5.4 2

(2020-2020)
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8 zevelopmentMofMnocsaltMherbalMbreadMusingMaMmethodMbasedMonMscaldedMflourdMLWTiziFoodiSciencei
andiTechnologybM2021bMgjkbMgggiho 5.4 2

7 ProcessingMofMgerminatedMgrainsM2019bMlocof 2

6 MicronizedMOatM uskpMParticleMSizeMzistributionbMPhenolicMwcidMProfileMandMwntioxidantMPropertiesdM
MaterialsbM2021bMgjbM 3.5 2

5 WholemealMSpeltMxreadM’nrichedMwithM—reenMSpeltMasMaMSourceMofMValuableMNutrientsdMProcessesbM
2020bMnbMino 2.9 1

4 WaterMSoldierMLdc–orgottenM–amineMPlantMWithMUniqueMyompositionMandMwntioxidantMPropertiesdM
MoleculesbM2020bMhkbM 4.8 1

3
SomeMzietaryMPhenolicMyompoundsMyanMwctivateMThyroidMPeroxidaseMandMβnhibitM
LipoxygenasecPreliminaryMStudyMinMtheMModelMSystemsdMInternationaliJournaliofiMoleculariSciencesbM
2021bMhhbM

6.3 1

2 MicroencapsulatedMRedMPowdersMfromMyornflowerM’xtractâ��SpectralMU–TcβRMandM–TcRamanVMandM
wntioxidantMyharacteristicsdMMoleculesbM2022bMhmbMifoj 4.8 0

1 yhangesMinMtheMlevelMandMantioxidantMactivityMofMpolyphenolsMduringMstorageMofMenzymaticallyM
treatedMraspberryMjuicesMandMsyrupsdMActaiScientiarumiPolonorumyiTechnologiaiAlimentariabM2017bMglbMhlochnh1
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