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yarotenoidNyoncentrationNinNHumanNPlasmadNAntioxidantsbN2021bNgfbN 7.1 2

41 ModerateNyonsumptionNofNxeerNVwithNandNwithoutNEthanolWNandNMenopausalNSymptomspNResultsN
fromNaNParallelNylinicalNTrialNinNPostmenopausalNWomendNNutrientsbN2021bNgibN 6.7 2
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MoleculesbN2020bNhkbN 4.8 18
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inNNewlyNziagnosedNTypeNhNziabetesNSubjectsdNNutrientsbN2020bNghbN 6.7 9
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36 ExtraNVirginNOliveNOilNMinorNyompoundsNModulateNMitogenicNwctionNofNOleicNwcidNonNyolonNyancerN
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35 wcuteNEffectNofNaNSingleNzoseNofNTomatoNonNPlasmaticNInflammatoryNxiomarkersNinNHealthyNMendN
NutrientsbN2019bNggbN 6.7 5
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32 yookingNPracticeNandNtheNMatrixNEffectNonNtheNHealthNPropertiesNofNMediterraneanNzietpNwNStudyNinN
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fromNgrapeNextractNbyNaNhighNresolutionNLTQcOrbitrapcMSNapproachdNFoodoResearchoInternationalbN
2017bNgffbNjikcjjj

7 38

28 IsNenzymaticNhydrolysisNaNreliableNanalyticalNstrategyNtoNquantifyNglucuronidatedNandNsulfatedN
polyphenolNmetabolitesNinNhumanNfluidsudNFoodoandoFunctionbN2017bNnbNhjgochjhj 6.1 12

27 transcLycopeneNfromNtomatoNjuiceNattenuatesNinflammatoryNbiomarkersNinNhumanNplasmaNsamplespN
wnNinterventionNtrialdNMolecularoNutritionoandoFoodoResearchbN2017bNlgbNglffooi 5.9 14
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25 wbsorptionNandNdispositionNofNnaringeninNandNquercetinNafterNsimultaneousNadministrationNviaN
intestinalNperfusionNinNmicedNFoodoandoFunctionbN2016bNmbNinnfco 6.1 11

24 xioavailabilityNofNtomatoNpolyphenolsNisNenhancedNbyNprocessingNandNfatNadditionpNEvidenceNfromNaN
randomizedNfeedingNtrialdNMolecularoNutritionoandoFoodoResearchbN2016bNlfbNgkmncno 5.9 41
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MetabolicNprofileNofNnaringeninNinNtheNstomachNandNcolonNusingNliquidNchromatographyeelectrosprayN
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LycESIcMSeMSdNJournaloofoPharmaceuticaloandoBiomedicaloAnalysisbN2016bNghfbNincjk

3.5 25

22 zevelopmentNofNanNwdvancedNHPLycMSeMSNMethodNforNtheNzeterminationNofNyarotenoidsNandN
FatcSolubleNVitaminsNinNHumanNPlasmadNInternationaloJournaloofoMolecularoSciencesbN2016bNgmbN 6.3 26

21 TomatoNSauceNEnrichedNwithNOliveNOilNExertsNGreaterNEffectsNonNyardiovascularNziseaseNRiskNFactorsN
thanNRawNTomatoNandNTomatoNSaucepNwNRandomizedNTrialdNNutrientsbN2016bNnbNgmf 6.7 40

20 TheNtomatoNsauceNmakingNprocessNaffectsNtheNbioaccessibilityNandNbioavailabilityNofNtomatoN
phenolicspNaNpharmacokineticNstudydNFoodoChemistrybN2015bNgmibNnljcmh 8.5 60

19 InfluenceNofNoliveNoilNonNcarotenoidNabsorptionNfromNtomatoNjuiceNandNeffectsNonNpostprandialN
lipemiadNFoodoChemistrybN2015bNglnbNhficgf 8.5 39

18 wNcomprehensiveNcharacterisationNofNbeerNpolyphenolsNbyNhighNresolutionNmassNspectrometryN
VLycESIcLTQcOrbitrapcMSWdNFoodoChemistrybN2015bNglobNiilcji 8.5 124

17 EffectsNofNalcoholNandNpolyphenolsNfromNbeerNonNatheroscleroticNbiomarkersNinNhighNcardiovascularN
riskNmenpNaNrandomizedNfeedingNtrialdNNutrition,oMetabolismoandoCardiovascularoDiseasesbN2015bNhkbNilcjk 4.5 70

16 HighNgastrointestinalNpermeabilityNandNlocalNmetabolismNofNnaringeninpNinfluenceNofNantibioticN
treatmentNonNabsorptionNandNmetabolismdNBritishoJournaloofoNutritionbN2015bNggjbNglocnf 3.6 35

15 SensitiveNandNRapidNUHPLycMSeMSNforNtheNwnalysisNofNTomatoNPhenolicsNinNHumanNxiologicalN
SamplesdNMoleculesbN2015bNhfbNhfjfochk 4.8 9

14 yharacterizationNofNtheNphenolicNandNantioxidantNprofilesNofNselectedNculinaryNherbsNandNspicespN
carawaybNturmericbNdillbNmarjoramNandNnutmegdNFoodoScienceoandoTechnologybN2015bNikbNgnocgok 2 59

13 wNNewNMethodNtoNSimultaneouslyNQuantifyNtheNwntioxidantspNyarotenesbNXanthophyllsbNandNVitaminN
wNinNHumanNPlasmadNOxidativeoMedicineoandoCellularoLongevitybN2015bNhfgkbNohlnkig 6.7 13

12 wNcomprehensiveNstudyNonNtheNphenolicNprofileNofNwidelyNusedNculinaryNherbsNandNspicespNrosemarybN
thymebNoreganobNcinnamonbNcuminNandNbaydNFoodoChemistrybN2014bNgkjbNhoocifm 8.5 219

11 UrinaryNisoxanthohumolNisNaNspecificNandNaccurateNbiomarkerNofNbeerNconsumptiondNJournaloofo
NutritionbN2014bNgjjbNjnjcn 4.1 15

10 ImprovedNyharacterizationNofNPolyphenolsNUsingNLiquidNyhromatographyN2014bNhlgchoh 5

9 zifferencesNinNtheNcarotenoidNprofileNofNcommerciallyNavailableNorganicNandNconventionalN
tomatocbasedNproductsdNJournaloofoBerryoResearchbN2014bNjbNlocmm 2 7

8
TheNnoncalcoholicNfractionNofNbeerNincreasesNstromalNcellNderivedNfactorNgNandNtheNnumberNofN
circulatingNendothelialNprogenitorNcellsNinNhighNcardiovascularNriskNsubjectspNaNrandomizedNclinicalN
trialdNAtherosclerosisbN2014bNhiibNkgnckhj
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7 SetupNofNaNUHPLycQqQcMSNmethodNforNtheNanalysisNofNphenolicNcompoundsNinNcherryNtomatoesbN
tomatoNsaucebNandNtomatoNjuicedNJournaloofoAgriculturaloandoFoodoChemistrybN2013bNlgbNnimicnf 5.7 26

6
wnalyticalNconditionNsettingNaNcrucialNstepNinNtheNquantificationNofNunstableNpolyphenolsNinNacidicN
conditionspNanalyzingNprenylflavanoidsNinNbiologicalNsamplesNbyNliquidNchromatographycelectrosprayN
ionizationNtripleNquadrupleNmassNspectrometrydNAnalyticaloChemistrybN2013bNnkbNkkjmckj

7.8 16

5 ValidationNofNaNnewNLycMSeMSNmethodNforNtheNdetectionNandNquantificationNofNphenolicNmetabolitesN
fromNtomatoNsauceNinNbiologicalNsamplesdNJournaloofoAgriculturaloandoFoodoChemistrybN2012bNlfbNjkjhco 5.7 21

4 zifferencesNinNtheNcarotenoidNcontentNofNketchupsNandNgazpachosNthroughNHPLyeESIVLiVaWNWcMSeMSN
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3 OilNmatrixNeffectsNonNplasmaNexposureNandNurinaryNexcretionNofNphenolicNcompoundsNfromNtomatoN
saucespNEvidenceNfromNaNhumanNpilotNstudydNFoodoChemistrybN2012bNgifbNkngckof 8.5 42

2 PhenolicNprofileNandNhydrophilicNantioxidantNcapacityNasNchemotaxonomicNmarkersNofNtomatoN
varietiesdNJournaloofoAgriculturaloandoFoodoChemistrybN2011bNkobNioojcjffg 5.7 83

1 zeterminationNofNpenicillinsNinNmilkNusingNLycUVbNLycMSNandNLycMSeMSdNJournaloofoSeparationo
SciencebN2009bNihbNhinkcoi 3.4 25
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