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94 OralNexposureNtoNpolystyreneNnanoparticlesNaffectsNironNabsorptioncNNaturegNanotechnologyaN2012aN
laNgkiblf 28.7 237

93 wiofortifiedNindicaNriceNattainsNironNandNzincNnutritionNdietaryNtargetsNinNtheNfieldcNScientificgReportsaN
2016aNkaNfnlng 4.9 181

92 xhronicNZincNyeficiencyNvltersNxhickNγutNMicrobiotaNxompositionNandN°unctioncNNutrientsaN2015aNlaNnlkmbmi6.7 112

91 TitaniumNyioxideNNanoparticleNIngestionNvltersNNutrientNvbsorptionNinNanNModelNofNtheNSmallN
IntestinecNNanoImpactaN2017aNjaNlebmg 5.6 104

90 yietaryNinulinNaffectsNtheNexpressionNofNintestinalNenterocyteNironNtransportersaNreceptorsNandN
storageNproteinNandNaltersNtheNmicrobiotaNinNtheNpigNintestinecNBritishgJournalgofgNutritionaN2008aNnnaNilgbme3.6 96

89 TheNLinoleicNvcidoNyihomob˛‡bLinolenicNvcidNRatioNVLvoNyγLvWbNanNzmergingNwiomarkerNofNZincNStatuscN
CurrentgDevelopmentsgingNutritionaN2020aNiaNfmigbfmig 0.4 78

88 IdentificationNofNwlackNweanNVPhaseolusNvulgarisNLcWNPolyphenolsNThatNInhibitNandNPromoteNIronN
UptakeNbyNxacobgNxellscNJournalgofgAgriculturalgandgFoodgChemistryaN2015aNkhaNjnjebk 5.7 71

87
xhangesNinNchickenNintestinalNzincNexporterNmRNvNexpressionNandNsmallNintestinalNfunctionalityN
followingNintrabamnioticNzincbmethionineNadministrationcNJournalgofgNutritionalgBiochemistryaN2005aN
fkaNhhnbik

6.3 70

86 UsingNtheNdomesticNchickenNVγallusNgallusWNasNanNinNvivoNmodelNforNironNbioavailabilitycNPoultrygScience
aN2010aNmnaNjfibgf 3.9 62

85 HigherNironNpearlNmilletNVPennisetumNglaucumNLcWNprovidesNmoreNabsorbableNironNthatNisNlimitedNbyN
increasedNpolyphenolicNcontentcNNutritiongJournalaN2015aNfiaNff 4.3 55

84 PolyphenolicNcompoundsNappearNtoNlimitNtheNnutritionalNbenefitNofNbiofortifiedNhigherNironNblackN
beanNVPhaseolusNvulgarisNLcWcNNutritiongJournalaN2014aNfhaNgm 4.3 55

83
wiofortifiedNredNmottledNbeansNVPhaseolusNvulgarisNLcWNinNaNmaizeNandNbeanNdietNprovideNmoreN
bioavailableNironNthanNstandardNredNmottledNbeansoNstudiesNinNpoultryNVγallusNgallusWNandNanNinNvitroN
digestiondxacobgNmodelcNNutritiongJournalaN2011aNfeaNffh

4.3 55

82 yietaryNzincNdeficiencyNaffectsNbloodNlinoleicNacidoNdihomob˛‡blinolenicNacidNVLvoyγLvWNratiopNaN
sensitiveNphysiologicalNmarkerNofNzincNstatusNinNvivoNVγallusNgallusWcNNutrientsaN2014aNkaNffkibme 6.7 49

81 WhiteNbeansNprovideNmoreNbioavailableNironNthanNredNbeansoNstudiesNinNpoultryNVγallusNgallusWNandNanN
inNvitroNdigestiondxacobgNmodelcNInternationalgJournalgforgVitamingandgNutritiongResearchaN2010aNmeaNifkbgn1.7 49

80 TheNeffectNofNwheatNprebioticsNonNtheNgutNbacterialNpopulationNandNironNstatusNofNironNdeficientN
broilerNchickenscNNutritiongJournalaN2014aNfhaNjm 4.3 45

79 IntraNvmnioticNvdministrationNofNRaffinoseNandNStachyoseNvffectsNtheNIntestinalNwrushNworderN
°unctionalityNandNvltersNγutNMicrofloraNPopulationscNNutrientsaN2017aNnaN 6.7 44

78 MetabolicNengineeringNofNbreadNwheatNimprovesNgrainNironNconcentrationNandNbioavailabilitycNPlantg
BiotechnologygJournalaN2019aNflaNfjfibfjgk 11.6 43
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77 xharacterizationNofNPolyphenolNzffectsNonNInhibitionNandNPromotionNofNIronNUptakeNbyNxacobgNxellscN
JournalgofgAgriculturalgandgFoodgChemistryaN2017aNkjaNhgmjbhgni 5.7 41

76 HighNbioavailabilityNironNmaizeNVZeaNmaysNLcWNdevelopedNthroughNmolecularNbreedingNprovidesNmoreN
absorbableNironNinNvitroNVxacobgNmodelWNandNinNvivoNVγallusNgallusWcNNutritiongJournalaN2013aNfgaNh 4.3 40

75 SiliconNdioxideNnanoparticleNexposureNaffectsNsmallNintestineNfunctionNinNanNinNvitroNmodelcN
NanotoxicologyaN2018aNfgaNimjbjem 5.3 39

74
StudiesNofNxreamNSeededNxariocaNweansNVPhaseolusNvulgarisNLcWNfromNaNRwandanNzfficacyNTrialoNInN
VitroNandNInNVivoNScreeningNToolsNReflectNHumanNStudiesNandNPredictNweneficialNResultsNfromNIronN
wiofortifiedNweanscNPLoSgONEaN2015aNfeaNeefhmiln

3.7 36

73
TheNxombinedNvpplicationNofNtheNxacobgNxellNwioassayNxoupledNwithNInNVivoNVγallusNgallusWN°eedingN
TrialNRepresentsNanNzffectiveNvpproachNtoNPredictingN°eNwioavailabilityNinNHumanscNNutrientsaN2016aN
maN

6.7 34

72 yemonstratingNaNNutritionalNvdvantageNtoNtheN°astbxookingNyryNweanNVPhaseolusNvulgarisNLcWcN
JournalgofgAgriculturalgandgFoodgChemistryaN2016aNkiaNmjngbmkeh 5.7 33

71 wiofortifiedNblackNbeansNinNaNmaizeNandNbeanNdietNprovideNmoreNbioavailableNironNtoNpigletsNthanN
standardNblackNbeanscNJournalgofgNutritionaN2009aNfhnaNhejbn 4.1 32

70 vlterationsNinNtheNγutNVNγallusNgallusWNMicrobiotaN°ollowingNtheNxonsumptionNofNZincNwiofortifiedN
WheatNVNTriticumNaestivumWbwasedNyietcNJournalgofgAgriculturalgandgFoodgChemistryaN2018aNkkaNkgnfbkgnn 5.7 30

69 TheNcotyledonNcellNwallNandNintracellularNmatrixNareNfactorsNthatNlimitNironNbioavailabilityNofNtheN
commonNbeanNVPhaseolusNvulgarisWcNFoodgandgFunctionaN2016aNlaNhfnhbgee 6.1 29

68 TheN°astNxookingNandNznhancedNIronNwioavailabilityNPropertiesNofNtheNMantecaNYellowNweanNVNLcWcN
NutrientsaN2018aNfeaN 6.7 29

67 TheNInNOvoN°eedingNvdministrationNVγallusNγallusWbvnNzmergingNInNVivoNvpproachNtoNvssessN
wioactiveNxompoundsNwithNPotentialNNutritionalNwenefitscNNutrientsaN2018aNfeaN 6.7 28

66 TheNLinoleicNvcidoNyihomob˛‡bLinolenicNvcidNRatioNVLvoyγLvWbvnNzmergingNwiomarkerNofNZnNStatuscN
NutrientsaN2017aNnaN 6.7 28

65
IntrabvmnioticNvdministrationNVγallusNgallusWNofNxicerNarietinumNandNLensNculinarisNPrebioticsN
zxtractsNandNyuckNzggNWhiteNPeptidesNvffectsNxalciumNStatusNandNIntestinalN°unctionalitycNNutrients
aN2017aNnaN

6.7 28

64 OntogenyNofNbrushNborderNcarbohydrateNdigestionNandNuptakeNinNtheNchickcNBritishgJournalgofg
NutritionaN2003aNmnaNlilbjh 3.6 27

63 IronNandNzincNbioavailabilitiesNtoNpigsNfromNredNandNwhiteNbeansNVPhaseolusNvulgarisNLcWNareNsimilarcN
JournalgofgAgriculturalgandgFoodgChemistryaN2009aNjlaNhfhibie 5.7 26

62 IronNwiofortifiedNxariocaNweanNVNLcWbwasedNwrazilianNyietNyeliversNMoreNvbsorbableNIronNandNvffectsN
theNγutNMicrobiotaNInNVivoNVWcNNutrientsaN2018aNfeaN 6.7 26

61 IronNwioavailabilityNStudiesNofNtheN°irstNγenerationNofNIronbwiofortifiedNweansNReleasedNinNRwandacN
NutrientsaN2017aNnaN 6.7 24

60 IntrabamnioticNadministrationNandNdietaryNinulinNaffectNtheNironNstatusNandNintestinalNfunctionalityNofN
ironbdeficientNbroilerNchickenscNPoultrygScienceaN2012aNnfaNfhkfble 3.9 24
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59 wioavailabilityNofNironNinNgeophagicNearthsNandNclayNmineralsaNandNtheirNeffectNonNdietaryNironN
absorptionNusingNanNinNvitroNdigestiondxacobgNcellNmodelcNFoodgandgFunctionaN2013aNiaNfgkhble 6.1 22

58 xharacterizingNtheNgutNVγallusNgallusWNmicrobiotaNfollowingNtheNconsumptionNofNanNironNbiofortifiedN
RwandanNcreamNseededNcariocaNVPhaseolusNVulgarisNLcWNbeanbbasedNdietcNPLoSgONEaN2017aNfgaNeefmgihf 3.7 21

57 IronNbioavailabilityNtoNpigletsNfromNredNandNwhiteNcommonNbeansNVPhaseolusNvulgarisWcNJournalgofg
AgriculturalgandgFoodgChemistryaN2008aNjkaNjeembfi 5.7 20

56 vnNInNVivoNVWN°eedingNTrialNyemonstratingNtheNznhancedNIronNwioavailabilityNPropertiesNofNtheN°astN
xookingNMantecaNYellowNweanNVNLcWcNNutrientsaN2019aNffaN 6.7 19

55 SupplementalNinulinNdoesNnotNenhanceNironNbioavailabilityNtoNxacobgNcellsNfromNmilkbNorNsoybbasedaN
probioticbcontainingaNyogurtsNbutNincubationNatNhl´°xNdoescNFoodgChemistryaN2008aNfenaNfggbm 8.5 19

54 PolyphenolicNProfilesNofNYellowNweanNSeedNxoatsNandNTheirNRelationshipNwithNIronNwioavailabilitycN
JournalgofgAgriculturalgandgFoodgChemistryaN2020aNkmaNlknbllm 5.7 19

53 LinoleicNvcidoyihomob˛‡bLinolenicNvcidNRatioNPredictsNtheNzfficacyNofNZnbwiofortifiedNWheatNinN
xhickenNVγallusNgallusWcNJournalgofgAgriculturalgandgFoodgChemistryaN2018aNkkaNfhnibfiee 5.7 18

52 SoilNconsumedNbyNchacmaNbaboonsNisNlowNinNbioavailableNironNandNhighNinNclaycNJournalgofgChemicalg
EcologyaN2013aNhnaNiilbn 2.7 18

51 vlterationsNinNgutNmicrofloraNpopulationsNandNbrushNborderNfunctionalityNfollowingNintrabamnioticN
daidzeinNadministrationcNRSCgAdvancesaN2015aNjaNkielbkifg 3.7 17

50 ZnONnanoparticlesNaffectNnutrientNtransportNinNanNinNvitroNmodelNofNtheNsmallNintestinecNFoodgandg
ChemicalgToxicologyaN2019aNfgiaNffgbfgl 4.7 17

49
SolubleNextractsNfromNcariocaNbeansNVPhaseolusNvulgarisNLcWNaffectNtheNgutNmicrobiotaNandNironN
relatedNbrushNborderNmembraneNproteinNexpressionNinNvivoNVγallusNgallusWcNFoodgResearchg
InternationalaN2019aNfghaNflgbfme

7 16

48 IsolatedNglycosaminoglycansNfromNcookedNhaddockNenhanceNnonhemeNironNuptakeNbyNxacobgNcellscN
JournalgofgAgriculturalgandgFoodgChemistryaN2008aNjkaNfehikbjf 5.7 15

47 vlterationsNinNgutNmicrofloraNpopulationsNandNbrushNborderNfunctionalityNfollowingNintrabamnioticN
administrationNVγallusNgallusWNofNwheatNbranNprebioticNextractscNFoodgandgFunctionaN2019aNfeaNimhibimih 6.1 14

46 zffectsNofNvnthocyaninNonNIntestinalNHealthoNvNSystematicNReviewcNNutrientsaN2021aNfhaN 6.7 14

45 TiONNanoparticlesNandNxommensalNwacteriaNvlterNMucusNLayerNThicknessNandNxompositionNinNaN
γastrointestinalNTractNModelcNSmallaN2020aNfkaNegeeekef 11 13

44
vdvantagesNandNlimitationsNofNinNvitroNandNinNvivoNmethodsNofNironNandNzincNbioavailabilityNevaluationN
inNtheNassessmentNofNbiofortificationNprogramNeffectivenesscNCriticalgReviewsgingFoodgSciencegandg
NutritionaN2018aNjmaNgfhkbgfik

11.5 13

43 MilkNpeptidesNincreaseNironNdialyzabilityNinNwaterNbutNdoNnotNaffectNyMTbfNexpressionNinNxacobgNcellscN
JournalgofgAgriculturalgandgFoodgChemistryaN2009aNjlaNfjhmbih 5.7 13

42 InulinNaffectsNironNdialyzabilityNfromN°eSOiNandN°ezyTvNsolutionsNbutNdoesNnotNalterN°eNuptakeNbyN
xacobgNcellscNJournalgofgAgriculturalgandgFoodgChemistryaN2008aNjkaNgmikbjf 5.7 13
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41 IronNStatusNofNtheNLateNTermNwroilerNVγallusNgallusWNzmbryoNandNHatchlingcNInternationalgJournalgofg
PoultrygScienceaN2010aNfeaNigbim 0.3 13

40 IronNbiofortificationNofNmaizeNgraincNPlantgGeneticgResources:gCharacterisationgandgUtilisationaN2011aN
naNhglbhgn 1 12

39 SolubleNzxtractsNfromNxhiaNSeedNVNLcWNvffectNwrushNworderNMembraneN°unctionalityaNMorphologyNandN
IntestinalNwacterialNPopulationsNInNVivoNVWcNNutrientsaN2019aNffaN 6.7 11

38 NicotianaminebchelatedNironNpositivelyNaffectsNironNstatusaNintestinalNmorphologyNandNmicrobialN
populationsNinNvivoNVγallusNgallusWcNScientificgReportsaN2020aNfeaNggnl 4.9 10

37 HydrolysisNofNSoybeanNProteinNImprovesNIronNwioavailabilityNbyNxacobgNxellcNJournalgofgFoodgandg
NutritiongResearchgpNewarkugDelgraN2014aNgaNfkgbfkk 1.9 9

36
IntrabamnioticNadministrationNVγallusNgallusWNofNTiOaNSiOaNandNZnONnanoparticlesNaffectNbrushNborderN
membraneNfunctionalityNandNaltersNgutNmicrofloraNpopulationscNFoodgandgChemicalgToxicologyaN2020aN
fhjaNffemnk

4.7 9

35
YaconNVSmallanthusNsonchifoliusWNflourNsolubleNextractNimproveNintestinalNbacterialNpopulationsaN
brushNborderNmembraneNfunctionalityNandNmorphologyNinNvivoNVγallusNgallusWcNFoodgResearchg
InternationalaN2020aNfhlaNfenlej

7 9

34 RelativeNwioavailabilityNofNIronNinNwangladeshiNTraditionalNMealsNPreparedNwithNIronb°ortifiedNLentilN
yalcNNutrientsaN2018aNfeaN 6.7 8

33 zvaluationNofNmetallothioneinNformationNasNaNproxyNforNzincNabsorptionNinNanNinNvitroN
digestiondxacobgNcellNcultureNmodelcNFoodgandgFunctionaN2012aNhaNlhgbk 6.1 8

32 LowNPhytateNPeasNVNLcWNImproveNIronNStatusaNγutNMicrobiomeaNandNwrushNworderNMembraneN
°unctionalityNInNVivoNVWcNNutrientsaN2020aNfgaN 6.7 8

31 vNNovelNinNVivoNModelNforNvssessingNtheNImpactNofNγeophagicNzarthNonNIronNStatuscNNutrientsaN2016aN
maN 6.7 8

30 vlterationsNinNtheNIntestinalNMorphologyaNγutNMicrobiotaaNandNTraceNMineralNStatusN°ollowingN
IntrabvmnioticNvdministrationNVWNofNTeffNVWNSeedNzxtractscNNutrientsaN2020aNfgaN 6.7 7

29 ZnONnanoparticlesNaffectNintestinalNfunctionNinNanNinNvitroNmodelcNFoodgandgFunctionaN2018aNnaNfiljbfinf 6.1 7

28 zffectsNofNIronNandNZincNwiofortifiedN°oodsNonNγutNMicrobiotaNInNVivoNVWoNvNSystematicNReviewcN
NutrientsaN2021aNfhaN 6.7 7

27 TheNγermN°ractionNInhibitsNIronNwioavailabilityNofNMaizeoNIdentificationNofNanNvpproachNtoNznhanceN
MaizeNNutritionalNQualityNviaNProcessingNandNwreedingcNNutrientsaN2019aNffaN 6.7 6

26 InvestigationNofNNicotianamineNandNgUNyeoxymugineicNvcidNasNznhancersNofNIronNwioavailabilityNinN
xacobgNxellscNNutrientsaN2019aNffaN 6.7 6

25 InductionNofNLowbLevelNHydrogenNPeroxideNγenerationNbyNUnbleachedNxottonNNonwovensNasN
PotentialNWoundNyressingNMaterialscNJournalgofgFunctionalgBiomaterialsaN2017aNmaN 4.8 6

24 zffectNofNRiceNxonstitutiveNOverexpressionNonNvscorbateNxoncentrationaNStressNToleranceaNandNIronN
wioavailabilityNinNRicecNFrontiersgingPlantgScienceaN2020aNffaNjnjihn 6.2 6
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23 SynthesisNandNcharacterizationNofNTzMPOboxidizedNpeptidebcelluloseNconjugateNbiosensorsNforN
detectingNhumanNneutrophilNelastasecNCelluloseaN2022aNgnaNfgnhbfhej 5.5 5

22 xomparisonNofNcellooligosaccharideNconformationsNinNcomplexesNwithNproteinsNwithNenergyNmapsN
forNcellobiosecNCarbohydrategPolymersaN2021aNgkiaNffmeei 10.3 5

21 SaffronNVNLcWN°lowerNWaterNzxtractNyisruptsNtheNxecalNMicrobiomeaNwrushNworderNMembraneN
°unctionalityaNandNMorphologyNInNVivoNVWccNNutrientsaN2022aNfiaN 6.7 4

20 TheNRoleNofNMetalNOxideNNanoparticlesaNaNandNonNSmallNIntestinalNznzymeNvctivitycNEnvironmentalg
Science:gNanoaN2020aNlaNhniebhnki 7.1 3

19 ModificationsNinNtheNIntestinalN°unctionalityaNMorphologyNandNMicrobiomeN°ollowingNIntrabvmnioticN
vdministrationNVWNofNγrapeNVWNStilbenesNVResveratrolNandNPterostilbeneWcNNutrientsaN2021aNfhaN 6.7 3

18 zffectNofNmilkNpeptidesNthatNenhanceNironNuptakeNbyNxacobgNcellsNonNtheNexpressionNofNyMTbfNandNonN
ironNdialyzabilityNfromNmealscNFASEBgJournalaN2008aNggaNklhbklh 0.9 2

17 ZincNStatusNIndexNVZSIWNforNQuantificationNofNZincNPhysiologicalNStatuscNNutrientsaN2021aNfhaN 6.7 2

16 yetectionNofNHumanNNeutrophilNzlastaseNbyN°luorescentNPeptideNSensorsNxonjugatedNtoN
TzMPObOxidizedNNanofibrillatedNxelluloseccNInternationalgJournalgofgMoleculargSciencesaN2022aNghaN 6.3 2

15
RetractionNNoteoNHighNbioavailabliltyNironNmaizeNVZeaNmaysNLcWNdevelopedNthroughNmolecularN
breedingNprovidesNmoreNabsorbableNironNinNvitroNVxacobgNmodelWNandNinNvivoNVγallusNgallusWcNNutritiong
JournalaN2015aNfiaNfgk

4.3 1

14 QuinoaNSolubleN°iberNandNQuercetinNvlterNtheNxompositionNofNtheNγutNMicrobiomeNandNImproveN
wrushNworderNMembraneNMorphologyNInNVivoNVWccNNutrientsaN2022aNfiaN 6.7 1

13 InulinNandNMucinsNinNtheNIntestineNcanNreduceNIronNuptakeNfromNdissociableNsuplementscNFASEBg
JournalaN2008aNggaNlijblij 0.9 1

12 wiofortifiedNwlackNweansNVPhaseolusNvulgarisNLcWNinNaNMaizeNandNweanNyietNProvideNMoreNwioavailableN
IronNtoNxhickensNVγallusNgallusWNThanNStandardNwlackNweanscNFASEBgJournalaN2013aNglaNmjncn 0.9 1

11 PlantNoriginNprebioticsNaffectNduodenalNbrushNborderNmembraneNfunctionalityNandNmorphologyaNVWcN
FoodgandgFunctionaN2021aNfgaNkfjlbkfkk 6.1 1

10
yryNheatedNsorghumNwRSNhejNhybridNflourNasNaNsourceNofNresistantNstarchNandNtanninsNimprovesN
inflammationNandNoxidativeNstressNinNWistarNratsNfedNwithNaNhighbfatNhighbfructoseNdietcNFoodgandg
FunctionaN2021aNfgaNmlhmbmlik

6.1 1

9 wlackNcornNVZeaNMaysNLcWNsolubleNextractNshowedNantibinflammatoryNeffectsNandNimprovedNtheN
intestinalNbarrierNintegrityNinNvivoNVγallusNgallusWcNFoodgResearchgInternationalaN2022aNfffggl 7 1

8 MultibyearNfieldNevaluationNofNnicotianamineNbiofortifiedNbreadNwheatccNPlantgJournalaN2021aN 6.9 1

7 ZincbbiofortifiedNstapleNfoodNcropsNtoNimproveNzincNstatusNinNhumansoNaNsystematicNreviewcNCriticalg
ReviewsgingFoodgSciencegandgNutritionaN2021aNfbfh 11.5 0

6 zffectsNofNdietaryNfiberNonNintestinalNironNabsorptionaNandNphysiologicalNstatusoNaNsystematicNreviewN
ofNandNclinicalNstudiesccNCriticalgReviewsgingFoodgSciencegandgNutritionaN2022aNfbfk 11.5 0
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5 RedNandNwhiteNbeansNprovideNequivalentNamountsNofNbioavailableNironNtoNweanlingNpigletscNFASEBg
JournalaN2006aNgeaNLwmm 0.9

4 yietaryNzincNdeficiencyNaffectsNbloodNlinoleicNacidodihomob˛‡blinolenicNacidNratiooNaNsensitiveN
physiologicalNmarkerNofNzincNstatusNinNvivoNVγallusNgallusWNVfeihcgWcNFASEBgJournalaN2014aNgmaNfeihcg 0.9

3 UsingNtheNdomesticNchickenNVγallusNgallusWNasNanNinNvivoNscreeningNtoolNforN°eNbioavailabilitycNFASEBg
JournalaN2009aNghaNngfcfi 0.9

2 wiofortifiedNmaizeNVZeaNmaysNLcWNprovidesNmoreNbioavailableNironNthanNstandardNmaizeoNStudiesNinN
poultryNVγallusNgallusWNandNanNinNvitroNdigestiondxacobgNmodelcNFASEBgJournalaN2012aNgkaNfefncf 0.9

1
wiofortifiedNredNmottledNbeansNVPhaseolusNvulgarisNLWNinNaNmaizeNandNbeanNdietNprovideNmoreN
bioavailableNironNthanNstandardNredNmottledNbeansoNStudiesNinNpoultryNVγallusNgallusWNandNanNinNvitroN
digestiondxacoNgNmodelcNFASEBgJournalaN2012aNgkaNhkjcm

0.9
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