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j Paper IF Citations

182 ynIVitroI—ethodologiesItoIStudyItheIRoleIofIqdvancedIwlycationIundIγroductsIRqwusSIinI
ÅeurodegenerationXXINutrientsVI2022VIadVI 6.7 1

181 xeatWinducedIunfoldingIfacilitatesIplantIproteinIdigestibilityIduringIinIvitroIstaticIinfantIdigestionXXI
FoodfChemistryVI2021VIcgeVIacahgh 8.5 1

180 xypoxiaIandIheatIstressIaffectIepithelialIintegrityIinIaIsacoWbYxTWbiIcoWcultureXIScientificfReportsVI
2021VIaaVIacahf 4.9 7

179 surdlanVIzymosanIandIaIyeastWderivedI˛†WglucanIreshapeItumorWassociatedImacrophagesIintoI
producersIofIinflammatoryIchemoWattractantsXICancerfImmunologytfImmunotherapyVI2021VIgZVIedgWefa 7.4 12

178
toxinIqWmediatedIsacoWbIcellIbarrierIdamageIwasIattenuatedIbyIinsectWderivedIfractionsIandI
correspondedItoIincreasedIgeneItranscriptionIofIcellIjunctionalIandIproliferationIproteinsXIFoodfandf
FunctionVI2021VIabVIibdhWibfZ

6.1 1

177 unhancedIUptakeIofIγrocessedIrovineI˛†W’actoglobulinIbyIqntigenIγresentingIsellsjIydentificationI
ofIReceptorsIandIymplicationsIforIqllergenicityXIMolecularfNutritionfandfFoodfResearchVI2021VIfeVIebZZZhcd5.9 3

176 ÅoIwlycationIRequiredjIynterferenceIofIsaseinIinIqwuIReceptorIrindingITestsXIFoodsVI2021VIaZVI 4.9 1

175 slostridiumIperfringensIsuppressingIactivityIinIblackIsoldierIflyIproteinIpreparationsXILWTfufFoodf
SciencefandfTechnologyVI2021VIadiVIaaahZf 5.4 3

174 SpecificIγolyunsaturatedIvattyIqcidsIsanI—odulateIxumanImotsbsIandISubsequentIThbIsytokineI
ReleaseXIFrontiersfinfImmunologyVI2020VIaaVIgdh 8.4 4

173 xeatItreatmentIofI˛†WlactoglobulinIaffectsIitsIdigestionIandItranslocationIinItheIupperIdigestiveI
tractXIFoodfChemistryVI2020VIccZVIabgahd 8.5 8

172 TheIeffectIofIlowIvsXIhighItemperatureIdryIheatingIonIsolubilityIandIdigestibilityIofIcowPsImilkI
proteinXIFoodfHydrocolloidsVI2020VIaZiVIaZfZih 10.6 14

171 reyondIxeatIStressjIyntestinalIyntegrityItisruptionIandI—echanismWrasedIynterventionIStrategiesXI
NutrientsVI2020VIabVI 6.7 31

170 yguIcrossWreactivityImeasurementIofIcashewInutVIhazelnutIandIpeanutIusingIaInovelIy——U’yTuI
inhibitionImethodXIClinicalfChemistryfandfLaboratoryfMedicineVI2020VIehVIahgeWahhc 5.9 4

169 rindingIofIs—’W—odifiedIasIWellIasIxeatWwlycatedI˛†WlactoglobulinItoIReceptorsIforIqwusIysI
teterminedIbyIshargeIandIxydrophobicityXIInternationalfJournalfoffMolecularfSciencesVI2020VIbaVI 6.3 6

168 ydentificationIandIinIsilicoIbioinformaticsIanalysisIofIγRaZIproteinsIinIcashewInutXIProteinfScienceVI
2020VIbiVIaehaWaeie 6.3 4

167 γhenylthioureaIrindingItoIxumanITyrosinaseWRelatedIγroteinIaXIInternationalfJournalfoffMolecularf
SciencesVI2020VIbaVI 6.3 9

166 qIcombinedImicrophysiologicalWcomputationalIomicsIapproachIinIdietaryIproteinIevaluationXINpjf
SciencefoffFoodVI2020VIdVIbb 6.3 1
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165 ynIVitroIStudiesITowardItheIUseIofIshitinIasIÅutraceuticaljIympactIonItheIyntestinalIupitheliumVI
—acrophagesVIandI—icrobiotaXIMolecularfNutritionfandfFoodfResearchVI2020VIfdVIebZZZcbd 5.9 6

164 WheatWderivedIarabinoxylansIreducedI—bWmacrophageIfunctionalIactivityVIbutIenhancedI
monocyteWrecruitmentIcapacityXIFoodfandfFunctionVI2020VIaaVIgZgcWgZhc 6.1 5

163 surrentIUnderstandingIofItheIStructureIandIvunctionIofIvungalIymmunomodulatoryIγroteinsXI
FrontiersfinfNutritionVI2020VIgVIacb 6.2 12

162 ÅovelItietaryIγroteinsISelectivelyIqffectIyntestinalIxealthIynIVitroIafterIWSecretedIToxinIqI
uxposureXINutrientsVI2020VIabVI 6.7 1

161 xydrophobicityIdrivesIreceptorWmediatedIuptakeIofIheatWprocessedIproteinsIbyITxγWaI
macrophagesIandIdendriticIcellsVIbutInotIcytokineIresponsesXIPLoSfONEVI2020VIaeVIeZbcfbab 3.7 4

160
γeptideIReleaseIafterISimulatedIynfantIynIVitroItigestionIofItryIxeatedIsowPsI—ilkIγroteinIandI
TransportIofIγotentiallyIymmunoreactiveIγeptidesIacrossItheIsacoWbIsellI—onolayerXINutrientsVI
2020VIabVI

6.7 4

159 —echanismsIUnderlyingItheISkinWwutIsrossITalkIinItheItevelopmentIofIyguW—ediatedIvoodIqllergyXI
NutrientsVI2020VIabVI 6.7 11

158 qITxγWaIsellI’ineWrasedIuxplorationIofIymmuneIResponsesITowardIxeatWTreatedIr’wXIFrontiersfinf
NutritionVI2020VIgVIfabcig 6.2 1

157 qpplyingItheIadverseIoutcomeIpathwayIRqβγSIforIfoodIsensitizationItoIsupportIinIvitroItestingI
strategiesXITrendsfinfFoodfSciencefandfTechnologyVI2019VIheVIcZgWcai 15.3 9

156 ’ongIshainIγolyunsaturatedIvattyIqcidsIR’sγUvqsSIinItheIγreventionIofIvoodIqllergyXIFrontiersfinf
ImmunologyVI2019VIaZVIaaah 8.4 23

155 tevelopmentIandIvalidationIofIbioengineeredIintestinalItubulesIforItranslationalIresearchIaimedIatI
safetyIandIefficacyItestingIofIdrugsIandInutrientsXIToxicologyfinfVitroVI2019VIfZVIaWaa 3.6 11

154 xydrophobicityIandIaggregationVIbutInotIglycationVIareIkeyIdeterminantsIforIuptakeIofIthermallyI
processedI˛†WlactoglobulinIbyITxγWaImacrophagesXIFoodfResearchfInternationalVI2019VIabZVIaZbWaac 7 12

153 tifferentialIuffectsIofItryIvsXIWetIxeatingIofI˛†W’actoglobulinIonIvormationIofIsRqwuIrindingI
’igandsIandIsyguIupitopeIRecognitionXINutrientsVI2019VIaaVI 6.7 11

152
RemoteIsensingIandIsignalingIinIkidneyIproximalItubulesIstimulatesIgutImicrobiomeWderivedI
organicIanionIsecretionXIProceedingsfoffthefNationalfAcademyfoffSciencesfoffthefUnitedfStatesfoff
AmericaVI2019VIaafVIafaZeWafaaZ

11.5 47

151 reneficialIxealthIuffectsIofIshitinIandIshitosanI2019VIadeWafg 5

150 yguIsrossWReactivityIofIsashewIÅutIqllergensXIInternationalfArchivesfoffAllergyfandfImmunologyVI
2019VIaghVIaiWcb 3.7 17

149
ynvestigationIintoItheIpotentialIofIcommerciallyIavailableIlesserImealwormIRqXIdiaperinusSIproteinI
toIserveIasIsourcesIofIpeptidesIwithItγγWyVIinhibitoryIactivityXIInternationalfJournalfoffFoodfSciencef
andfTechnologyVI2019VIedVIfifWgZd

3.8 15

148 βriginIandIγrocessingI—ethodsISlightlyIqffectIqllergenicIsharacteristicsIofIsashewIÅutsI
RqnacardiumIoccidentaleSXIJournalfoffFoodfScienceVI2018VIhcVIaaecWaafd 3.4 3

(2018-2020)
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147 StructureIandIvunctionIofIxumanITyrosinaseIandITyrosinaseWRelatedIγroteinsXIChemistryfufAf
EuropeanfJournalVI2018VIbdVIdgWee 4.8 92

146 SmallIpercentageIofIanaphylacticIreactionsItreatedIwithIepinephrineIduringIfoodIchallengesIinI
tutchIchildrenXIAnnalsfoffAllergytfAsthmafandfImmunologyVI2018VIabZVIcZZWcZc 3.2 4

145 TheIuffectIofITomatineIonIweneIuxpressionIandIsellI—onolayerIyntegrityIinIsacoWbXIMoleculesVI2018VI
bcVI 4.8 6

144 qttenuatesIWynducedIStressIofIupithelialIsellsIbyI—odulatingITightWzunctionIwenesIandIsytokineI
ResponsesXIFrontiersfinfMicrobiologyVI2018VIiVIadci 5.7 22

143 ReleaseIofI—ajorIγeanutIqllergensIfromITheirI—atrixIunderIVariousIpxIandISimulatedISalivaI
sonditionsWqraIhbIandIqraIhfIqreIReadilyIrioWqccessibleXINutrientsVI2018VIaZVI 6.7 9

142 sonsumptionIofI˛†WglucansItoIspiceIupITIcellItreatmentIofItumorsjIaIreviewXIExpertfOpinionfonf
BiologicalfTherapyVI2018VIahVIaZbcWaZdZ 5.4 22

141 ymmunomodulationIbyIγrocessedIqnimalIveedjITheIRoleIofI—aillardIReactionIγroductsIandI
qdvancedIwlycationIundWγroductsIRqwusSXIFrontiersfinfImmunologyVI2018VIiVIbZhh 8.4 23

140 γredictionIofIcashewInutIallergyIinIsensitizedIchildrenXIPediatricfAllergyfandfImmunologyVI2017VIbhVIdhgWdiZ4.2 6

139 ’owIpercentageIofIclinicallyIrelevantIpistachioInutIandImangoIcoWsensitisationIinIcashewInutI
sensitisedIchildrenXIClinicalfandfTranslationalfAllergyVI2017VIgVIh 5.2 20

138 ymmunomodulatoryIactivityIofIproteinIhydrolysatesIderivedIfromIVirgibacillusIhalodenitrificansI
S‘aWcWgIproteinaseXIFoodfChemistryVI2017VIbbdVIcbZWcbh 8.5 25

137 —acrophagesItreatedIwithInonWdigestibleIpolysaccharidesIrevealIaItranscriptionallyIuniqueI
phenotypeXIJournalfoffFunctionalfFoodsVI2017VIcfVIbhZWbhi 5.1 10

136
qpplicationIofItheIadverseIoutcomeIpathwayIRqβγSIconceptItoIstructureItheIavailableIinIvivoIandIinI
vitroImechanisticIdataIforIallergicIsensitizationItoIfoodIproteinsXIClinicalfandfTranslationalfAllergyVI
2017VIgVIac

5.2 19

135 StructureIofIxumanITyrosinaseIRelatedIγroteinIaIRevealsIaIrinuclearIZincIqctiveISiteIymportantIforI
—elanogenesisXIAngewandtefChemieVI2017VIabiVIiiddWiidg 3.6 9

134 StructureIofIxumanITyrosinaseIRelatedIγroteinIaIRevealsIaIrinuclearIZincIqctiveISiteIymportantIforI
—elanogenesisXIAngewandtefChemiefufInternationalfEditionVI2017VIefVIihabWihae 16.4 81

133 tetectionIofIpeanutIallergenIinIhumanIbloodIafterIconsumptionIofIpeanutsIisIskewedIbyI
endogenousIimmunoglobulinsXIJournalfoffImmunologicalfMethodsVI2017VIddZVIebWeg 2.5 17

132 qdaptationIofIexerciseWinducedIstressIinIwellWtrainedIhealthyIyoungImenXIExperimentalfPhysiologyVI
2017VIaZbVIhfWii 2.4 21

131 syguIqnaIoIaVIbIandIcIaccuratelyIdistinguishItolerantIfromIallergicIchildrenIsensitizedItoIcashewI
nutsXIClinicalfandfExperimentalfAllergyVI2017VIdgVIaacWabZ 4.1 18

130
rioavailabilityIofIangiotensinIyWconvertingIenzymeIRqsuSIinhibitoryIpeptidesIderivedIfromI
VirgibacillusIhalodenitrificansIS‘aWcWgIproteinasesIhydrolyzedItilapiaImuscleIproteinsXIFoodf
ChemistryVI2017VIbbZVIaiZWaig

8.5 63
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129 —itochondrialIqTγItepletionItisruptsIsacoWbI—onolayerIyntegrityIandIynternalizesIslaudinIgXI
FrontiersfinfPhysiologyVI2017VIhVIgid 4.6 28

128 unduranceIuxerciseIyncreasesIyntestinalIUptakeIofItheIγeanutIqllergenIqraIhIfIafterIγeanutI
sonsumptionIinIxumansXINutrientsVI2017VIiVI 6.7 15

127 βptimizedITritonIXWaadIassistedIlipopolysaccharideIR’γSSIremovalImethodIrevealsItheI
immunomodulatoryIeffectIofIfoodIproteinsXIPLoSfONEVI2017VIabVIeZagcggh 3.7 41

126
WaterWSolubleIγolysaccharideIuxtractsIfromItheIβysterIsulinaryW—edicinalI—ushroomIγleurotusI
ostreatusIRqgaricomycetesSIwithIx—wsRIynhibitoryIqctivityXIInternationalfJournalfoffMedicinalf
MushroomsVI2017VIaiVIhgiWhib

1.3 11

125
TheIdecreaseIinItheIygwWbindingIcapacityIofIintensivelyIdryIheatedIwheyIproteinsIisIassociatedIwithI
intenseI—aillardIreactionVIstructuralIchangesIofItheIproteinsIandIformationIofIRqwuWligandsXIFoodf
andfFunctionVI2016VIgVIbciWdi

6.1 27

124 γurificationIandIsharacterizationIofIqnacardiumIoccidentaleIRsashewSIqllergensIqnaIoIaVIqnaIoIbVI
andIqnaIoIcXIJournalfoffAgriculturalfandfFoodfChemistryVI2016VIfdVIaaiaWbZa 5.7 22

123 ynfluenceIofIprocessingIandIinIvitroIdigestionIonItheIallergicIcrossWreactivityIofIthreeImealwormI
speciesXIFoodfChemistryVI2016VIaifVIaZgeWhc 8.5 62

122 TheIeffectIofIenduranceIexerciseIonIintestinalIintegrityIinIwellWtrainedIhealthyImenXIPhysiologicalf
ReportsVI2016VIdVIeabiid 2.6 23

121 ’argeWScaleIRecombinantIuxpressionIandIγurificationIofIxumanITyrosinaseISuitableIforIStructuralI
StudiesXIPLoSfONEVI2016VIaaVIeZafafig 3.7 30

120 —ulticentreItoubleWrlindIγlaceboWsontrolledIvoodIshallengeIStudyIinIshildrenISensitisedItoI
sashewIÅutXIPLoSfONEVI2016VIaaVIeZaeaZee 3.7 27

119 srystalIstructureIofIrecombinantItyrosinaseWbindingIproteinI—ta’IatIaXceIˆ�IresolutionXIActaf
CrystallographicafSectionfFtfStructuralfBiologyfCommunicationsVI2016VIgbVIbddWeZ 1.1 8

118
wenerationIofISolubleIqdvancedIwlycationIundIγroductsIReceptorIRsRqwuSWrindingI’igandsIduringI
uxtensiveIxeatITreatmentIofIWheyIγroteinY’actoseI—ixturesIysItependentIonIwlycationIandI
qggregationXIJournalfoffAgriculturalfandfFoodfChemistryVI2016VIfdVIfdggWhf

5.7 18

117 ÅoIdifferenceIinIhealthWrelatedIqualityIofIlifeVIafterIaIfoodIchallengeIwithIcashewInutIinIchildrenI
participatingIinIaIclinicalItrialXIPediatricfAllergyfandfImmunologyVI2016VIbgVIhabWhag 4.2 8

116 qntiWinflammatoryIactivityIofItheIbasolateralIfractionIofIsacoWbIcellsIexposedItoIaIrosemaryI
supercriticalIextractXIJournalfoffFunctionalfFoodsVI2015VIacVIchdWciZ 5.1 25

115 voodIprocessingIandIallergenicityXIFoodfandfChemicalfToxicologyVI2015VIhZVIbbcWbdZ 4.7 308

114 —aillardWtypeIneoallergensIpresentIinIprocessedIsoyIextractImayIcauseIanIallergicIreactionIinIsoyI
allergicIpatientsXIClinicalfandfTranslationalfAllergyVI2015VIeVIγba 5.2 8

113 xouseIdustImiteIRterIpIaZSIandIcrustaceanIallergicIpatientsImayIreactItoIfoodIcontainingIYellowI
mealwormIproteinsXIFoodfandfChemicalfToxicologyVI2014VIfeVIcfdWgc 4.7 93

112 γroteinItransportIacrossItheIsmallIintestineIinIfoodIallergyXIMolecularfNutritionfandfFoodfResearchVI
2014VIehVIaidWbZe 5.9 20

(2014-2017)
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111 TxγWaIcellIlinejIanIinIvitroIcellImodelIforIimmuneImodulationIapproachXIInternationalf
ImmunopharmacologyVI2014VIbcVIcgWde 5.8 501

110 SystematicIreviewIonIcashewInutIallergyXIAllergy:fEuropeanfJournalfoffAllergyfandfClinicalf
ImmunologyVI2014VIfiVIfibWh 9.3 49

109 xydrolysatesIofIglycatedIandIheatWtreatedIpeanutIgSIglobulinIRqraIhIaSImodulateIhumanIgutI
microbialIproliferationVIsurvivalIandIadhesionXIJournalfoffAppliedfMicrobiologyVI2014VIaafVIdbdWcd 4.7 6

108 vavourableIeffectsIofIconsumingIaIγalaeolithicWtypeIdietIonIcharacteristicsIofItheImetabolicI
syndromejIaIrandomizedIcontrolledIpilotWstudyXILipidsfinfHealthfandfDiseaseVI2014VIacVIafZ 4.4 48

107 qgaricusIbisporusIandIqgaricusIbrasiliensisIRaWnfSW˛†WtWglucansIshowIimmunostimulatoryIactivityIonI
humanITxγWaIderivedImacrophagesXICarbohydratefPolymersVI2013VIidVIiaWi 10.3 86

106 riochemicalIandIfunctionalIcharacterizationIofIrecombinantIfungalIimmunomodulatoryIproteinsI
RrvyγsSXIInternationalfImmunopharmacologyVI2013VIaeVIafgWge 5.8 34

105 —elaninIbiosynthesisIpathwayIinIqgaricusIbisporusImushroomsXIFungalfGeneticsfandfBiologyVI2013VI
eeVIdbWec 3.9 59

104 sharacterizationIofIpolarizedITxγWaImacrophagesIandIpolarizingIabilityIofI’γSIandIfoodI
compoundsXIFoodfandfFunctionVI2013VIdVIbffWgf 6.1 84

103
—ainIphenolicIcompoundsIofItheImelaninIbiosynthesisIpathwayIinIbruisingWtolerantIandI
bruisingWsensitiveIbuttonImushroomIRqgaricusIbisporusSIstrainsXIJournalfoffAgriculturalfandfFoodf
ChemistryVI2013VIfaVIhbbdWca

5.7 23

102 ymmunomodulatoryIeffectsIofImushroomI˛†WglucansI2013VIdafWdcd 6

101 qInewImethodItoIapplyIandIquantifyIbruisingIsensitivityIofIbuttonImushroomsXILWTfufFoodfSciencef
andfTechnologyVI2012VIdgVIcZhWcad 5.4 11

100 TheIimpactIofIdietaryIlongWchainIpolyunsaturatedIfattyIacidsIonIrespiratoryIillnessIinIinfantsIandI
childrenXICurrentfAllergyfandfAsthmafReportsVI2012VIabVIefdWgc 5.6 20

99 ˛†WwlucansIareIinvolvedIinIimmuneWmodulationIofITxγWaImacrophagesXIMolecularfNutritionfandfFoodf
ResearchVI2012VIefVIhbbWcc 5.9 63

98 uffectIofIheatItreatmentIonItheIpotentialIallergenicityIandIconformationalIstructureIofIeggI
allergenIovotransferrinXIFoodfChemistryVI2012VIacaVIfZcWfaZ 8.5 74

97 ynfluenceIofIvoodIγrocessingVItigestionIandItheIvoodI—atrixIonIqllergenicityIOIsellularI—easuresI
ofIqllergenicityXIAdvancedfTopicsfinfSciencefandfTechnologyfinfChinaVI2012VIbZcWbbg 0.2 4

96 ˛†WwlucansIareIinvolvedIinIimmuneWmodulationIofITxγWaImacrophagesXIMolecularfNutritionfandfFoodf
ResearchVI2012VInYaWnYa 5.9 1

95 srystalIstructureIofIqgaricusIbisporusImushroomItyrosinasejIidentityIofItheItetramerIsubunitsIandI
interactionIwithItropoloneXIBiochemistryVI2011VIeZVIedggWhf 3.2 524

94 ÅovelIfoodsIandIallergyjIRegulationsIandIriskWbenefitIassessmentXIFoodfControlVI2011VIbbVIadcWaeg 6.2 11
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93
rovineIcolostrumIsupplementationPsIlackIofIeffectIonIimmuneIvariablesIduringIshortWtermIintenseI
exerciseIinIwellWtrainedIathletesXIInternationalfJournalfoffSportfNutritionfandfExercisefMetabolismVI
2011VIbaVIaceWde

4.4 21

92 yguIcomponentWresolvedIallergenIprofileIandIclinicalIsymptomsIinIsoyIandIpeanutIallergicIpatientsXI
Allergy:fEuropeanfJournalfoffAllergyfandfClinicalfImmunologyVI2011VIffVIaabeWg 9.3 13

91 uffectIofIroastingIonItheIallergenicityIofImajorIpeanutIallergensIqraIhIaIandIqraIhIbYfjItheInecessityI
ofIdegranulationIassaysXIClinicalfandfExperimentalfAllergyVI2011VIdaVIafcaWdb 4.1 72

90 ’actobacillusIstrainsIdifferentiallyImodulateIcytokineIproductionIbyIhγr—sIfromIpollenWallergicI
patientsXIFEMSfImmunologyfandfMedicalfMicrobiologyVI2011VIfaVIbhWdZ 21

89
γolysaccharidesIfromIqgaricusIbisporusIandIqgaricusIbrasiliensisIshowIsimilaritiesIinItheirI
structuresIandItheirIimmunomodulatoryIeffectsIonIhumanImonocyticITxγWaIcellsXIBMCf
ComplementaryfandfAlternativefMedicineVI2011VIaaVIeh

4.7 76

88 roilingIpeanutIqraIhIaIresultsIinItheIformationIofIaggregatesIwithIreducedIallergenicityXIMolecularf
NutritionfandfFoodfResearchVI2011VIeeVIahhgWid 5.9 88

87 srossWreactivityIbetweenIpeanutIandIlupinIproteinsXIFoodfChemistryVI2011VIabfVIiZbWiaZ 8.5 14

86 ympactIofI—aillardIreactionIonIimmunoreactivityIandIallergenicityIofItheIhazelnutIallergenIsorIaIaaXI
JournalfoffAgriculturalfandfFoodfChemistryVI2011VIeiVIgafcWga 5.7 49

85
’igninolyticIenzymesIactivitiesIofIβysterImushroomsIcultivatedIonIβ—WIRoliveImillIwasteSI
supplementedImediaVIspawnIandIsubstratesXIInternationalfBiodeteriorationfandfBiodegradationVI
2011VIfeVIbheWbic

4.8 9

84 uffectIofIheatingIandIglycationIonItheIallergenicityIofIbSIalbuminsIRqraIhIbYfSIfromIpeanutXIPLoSf
ONEVI2011VIfVIebciih 3.7 83

83
tifferentialIeffectsIofI’actobacillusIacidophilusIandI’actobacillusIplantarumIstrainsIonIcytokineI
inductionIinIhumanIperipheralIbloodImononuclearIcellsXIFEMSfImmunologyfandfMedicalfMicrobiology
VI2010VIeiVIfZWgZ

42

82 xighImolecularIweightIglucanIofItheIculinaryImedicinalImushroomIqgaricusIbisporusIisIanI
alphaWglucanIthatIformsIcomplexesIwithIlowImolecularIweightIgalactanXIMoleculesVI2010VIaeVIehahWcZ 4.8 31

81 TranscriptionIprofilesIofI’γSWstimulatedITxγWaImonocytesIandImacrophagesjIaItoolItoIstudyI
inflammationImodulatingIeffectsIofIfoodWderivedIcompoundsXIFoodfandfFunctionVI2010VIaVIbedWfa 6.1 171

80 StakeholderIandIconsumerIviewsIregardingInovelIhypoallergenicIfoodsXIBritishfFoodfJournalVI2010VI
aabVIidiWifa 2.8 6

79 ThermodynamicIcharacterizationIofItheIγRWaZIallergensIretIvIaVIqpiIgIaIandItauIcIaIandI
pxWdependenceIofInqpiIgIaIandIntauIcIaXIFoodfChemistryVI2010VIaaiVIbdaWbdh 8.5 9

78
uffectIofIoliveImillIwasteIRβ—WSIsupplementationItoIβysterImushroomsIsubstratesIonItheI
cultivationIparametersIandIfruitingIbodiesIqualityXIInternationalfBiodeteriorationfandf
BiodegradationVI2010VIfdVIfchWfde

4.8 38

77 ymmunomodulationIbyIfoodjIpromisingIconceptIforImitigatingIallergicIdiseaseoXIAnalyticalfandf
BioanalyticalfChemistryVI2009VIcieVIcgWde 4.4 61

76 ymmunomodulatoryIcapacityIofIfungalIproteinsIonItheIcytokineIproductionIofIhumanIperipheralI
bloodImononuclearIcellsXIInternationalfImmunopharmacologyVI2008VIhVIaabdWcc 5.8 57

(2008-2011)
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75
yntrahepaticIsthRUSIlymphocyteItrappingIduringItoleranceIinductionIusingImushroomIderivedI
formulationsjIaIpossibleIroleIforIliverIinItoleranceIinductionXIWorldfJournalfoffGastroenterologyVI
2008VIadVIchgbWh

5.6 5

74 γurificationIandIcharacterizationIofInaturalIretIvIaIfromIbirchIpollenIandIrelatedIallergensIfromI
carrotIandIceleryXIMolecularfNutritionfandfFoodfResearchVI2007VIeaVIaebgWcf 5.9 31

73 tecreaseIofItheIyguWbindingIbyI—alIdIaVItheImajorIappleIallergenVIbyImeansIofIpolyphenolIoxidaseI
andIperoxidaseItreatmentsXIFoodfChemistryVI2007VIaZcVIidWaZZ 8.5 24

72
ScreeningIofIfreeIradicalIscavengingIcapacityIandIantioxidantIactivitiesIofIRosmarinusIofficinalisI
extractsIwithIfocusIonIlocationIandIharvestingItimesXIEuropeanfFoodfResearchfandfTechnologyVI2007
VIbbdVIddcWdea

3.4 43

71 —inimalIprocessingIandItheIallergenicIpropertiesIofIfoodI2007VIaiZWbZc

70 ÅovelIpeptidesIwithItyrosinaseIinhibitoryIactivityXIPeptidesVI2007VIbhVIdheWie 3.8 129

69 ymprovementIofIlipoxygenaseIinhibitionIbyIoctapeptidesXIPeptidesVI2007VIbhVIbbfhWge 3.8 9

68 ydentificationIofIlipoxygenaseIinhibitoryIpeptidesIfromIbetaWcaseinIbyIusingISγβTIsynthesisXI
ChemBioChemVI2006VIgVIgdcWg 3.8 4

67 ydentificationIofI’ipoxygenaseIynhibitoryIγeptidesIfromI˛†WsaseinIbyIUsingISγβTISynthesisXI
ChemBioChemVI2006VIgVIhfeWhfe 3.8

66 ÅovelIfoodsIandIfoodIallergiesjIqIreviewIofItheIissuesXITrendsfinfFoodfSciencefandfTechnologyVI2006VI
agVIbhiWbii 15.3 46

65 ydentificationIofIqntioxidantIγeptidesIusingISγβTISynthesisI2006VIgdZWgda

64 —icrobiologicalIeffectsIofIoliveImillIwasteIadditionItoIsubstratesIforIγleurotusIpulmonariusI
cultivationXIInternationalfBiodeteriorationfandfBiodegradationVI2006VIegVIcgWdd 4.8 11

63 qntiinflammatoryIandIimmunomodulatingIpropertiesIofIfungalImetabolitesXIMediatorsfoff
InflammationVI2005VIbZZeVIfcWhZ 4.3 210

62 sontrollingItheItextureIofIfruitIandIvegetablesjItheIroleIofIoxidisingIenzymesI2004VIbieWcbZ 1

61 γrocessingIapproachesItoIreducingIallergenicityIinIproteinsI2004VIcifWdah 3

60 TheImajorIpeanutIallergenIqraIhIaIandIitsIcleavedWoffIÅWterminalIpeptidekIpossibleIimplicationsIforI
peanutIallergenIdetectionXIJournalfoffAgriculturalfandfFoodfChemistryVI2004VIebVIdiZcWg 5.7 40

59 sloningVIexpressionIandIcharacterisationIofItwoItyrosinaseIctÅqsIfromIqgaricusIbisporusXIAppliedf
MicrobiologyfandfBiotechnologyVI2003VIfaVIccfWda 5.7 83

58 voodIallergensIofIplantIoriginâ��theirImolecularIandIevolutionaryIrelationshipsXITrendsfinfFoodf
SciencefandfTechnologyVI2003VIadVIadeWaef 15.3 82
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57 ympactIofIRbioSchemicalIandIphysicalIproceduresIonIfoodIallergenIstabilityXIAllergy:fEuropeanf
JournalfoffAllergyfandfClinicalfImmunologyVI2001VIefISupplIfgVIebWe 9.3 22

56 uffectIofIcaptoprilIonImushroomItyrosinaseIactivityIinIvitroXIBBAfufProteinsfandfProteomicsVI2001VI
aeddVIbhiWcZZ 56

55 SynthesisIofItheIantioxidantIhydroxytyrosolIusingItyrosinaseIasIbiocatalystXIJournalfoffAgriculturalf
andfFoodfChemistryVI2001VIdiVIaahgWic 5.7 119

54 saseinsIandIcaseinIhydrolysatesXIaXI’ipoxygenaseIinhibitoryIpropertiesXIJournalfoffAgriculturalfandf
FoodfChemistryVI2001VIdiVIbhgWid 5.7 103

53 ynductionIofIaItyrosinaseImRÅqIinIqgaricusIbisporusIuponItreatmentIwithIaItolaasinIpreparationI
fromγseudomonasItolaasiiXIPhysiologicalfandfMolecularfPlantfPathologyVI2001VIehVIieWii 2.6 20

52 saseinsIandIcaseinIhydrolysatesXIbXIqntioxidativeIpropertiesIandIrelevanceItoIlipoxygenaseI
inhibitionXIJournalfoffAgriculturalfandfFoodfChemistryVI2001VIdiVIbieWcZb 5.7 242

51 βleuropeinIandIrelatedIcompoundsXIJournalfoffthefSciencefoffFoodfandfAgricultureVI2000VIhZVIaZacWaZbc 4.3 290

50 qnIeasyIandIfastItestItoIcompareItotalIfreeIradicalIscavengerIcapacityIofIfoodstuffsXIPhytochemicalf
AnalysisVI2000VIaaVIccZWcch 3.4 157

49 TheIoxidationIofIlWascorbicIacidIcatalysedIbyIpearItyrosinaseXIPhysiologiafPlantarumVI2000VIaZiVIaWf 4.6 11

48
STUtYIβvITxuIβXytqTyβÅIβvIRuSVuRqTRβ’IsqTq’YZutIrYIγβ’YγxuÅβ’IβXTβqSuXIuvvusTIβvI
γβ’YγxuÅβ’IβXytqSuVI’qssqSuIqÅtIγuRβXytqSuIβÅITxuIqÅTyRqtysq’IsqγqsyTYIβvI
RuSVuRqTRβ’XIJournalfoffFoodfBiochemistryVI2000VIbdVIbbeWbeZ

3.3 40

47 tiscolorationIandItyrosinaseIactivityIinIqgaricusIbisporusIfruitIbodiesIinfectedIwithIvariousI
pathogensXIMycologicalfResearchVI2000VIaZdVIceaWcef 16

46 qnthocyaninWbasedInaturalIcolorantsjIaInewIsourceIofIantiradicalIactivityIforIfoodstuffXIJournalfoff
AgriculturalfandfFoodfChemistryVI2000VIdhVIaehhWib 5.7 202

45 vββtjIvungusIonIβrbitItemonstrationI2000VI 1

44 sharacterizationIofItheItotalIfreeIradicalIscavengerIcapacityIofIvegetableIoilsIandIoilIfractionsIusingI
bVbWdiphenylWaWpicrylhydrazylIradicalXIJournalfoffAgriculturalfandfFoodfChemistryVI2000VIdhVIfdhWef 5.7 476

43 qgaritineIfromIqgaricusIbisporusIisIcapableIofIpreventingImelaninIformationXIPhytochemistryVI1999VI
eZVIeeeWefc 4 17

42 W’yγVIaIlipodepsipeptideIofIγseudomonasIâ��reactansâ��VIasIinhibitorIofItheIsymptomsIofItheIbrownI
blotchIdiseaseIofIqgaricusIbisporusXIJournalfoffAppliedfMicrobiologyVI1999VIhfVIfceWfda 4.7 40

41 riochemicalIandIphysiologicalIaspectsIofIbrownIblotchIdiseaseIofIqgaricusIbisporusXIFEMSf
MicrobiologyfReviewsVI1999VIbcVIeiaWfad 15.1 111

40 γγβIqctivityIandIγolyphenolIsontentIareInotI’imitingIvactorsIturingIrrownIsoreItevelopmentIinI
γearsIRγyrusIcommunisI’XIcvXIsonferenceSXIJournalfoffPlantfPhysiologyVI1999VIaedVIfigWgZb 3.6 49

(1999-2001)
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39 SlowWbindingIinhibitionIofImushroomIRqgaricusIbisporusSItyrosinaseIisoformsIbyItropoloneXIJournalf
offAgriculturalfandfFoodfChemistryVI1999VIdgVIbfchWdd 5.7 98

38 TyrosinaseIactivityIandIisoformIcompositionIinIseparateItissuesIduringIdevelopmentIofIqgaricusI
bisporusIfruitIbodiesXIMycologicalfResearchVI1999VIaZcVIdacWdah 38

37 ‘ineticsIofIactivationIofIlatentImushroomIRqgaricusIbisporusSItyrosinaseIbyIbenzylIalcoholXIJournalf
offAgriculturalfandfFoodfChemistryVI1999VIdgVIceZcWh 5.7 19

36
qctivationIofIaIlatentImushroomIRqgaricusIbisporusSItyrosinaseIisoformIbyIsodiumIdodecylIsulfateI
RStSSXI‘ineticIpropertiesIofItheIStSWactivatedIisoformXIJournalfoffAgriculturalfandfFoodfChemistryVI
1999VIdgVIceahWbe

5.7 80

35 ‘ineticIstudyIofItheIoxidationIofIgammaW’WglutaminylWdWhydroxybenzeneIcatalyzedIbyImushroomI
RqgaricusIbisporusSItyrosinaseXIJournalfoffAgriculturalfandfFoodfChemistryVI1999VIdgVIcdieWeZb 5.7 15

34 sharacterizationIofItyrosinaseIfromItheIcapIfleshIofIportabellaImushroomsXIJournalfoffAgriculturalf
andfFoodfChemistryVI1999VIdgVIcgdWh 5.7 22

33 ‘ineticIstudyIofItheIactivationIprocessIofIaIlatentImushroomIRqgaricusIbisporusSItyrosinaseIbyI
serineIproteasesXIJournalfoffAgriculturalfandfFoodfChemistryVI1999VIdgVIceZiWag 5.7 46

32
TheIeffectsIofItolaasinVItheItoxinIproducedIbyIγseudomonasItolaasiiIonItyrosinaseIactivitiesIandItheI
inductionIofIbrowningIinIqgaricusIbisporusIfruitingIbodiesXIPhysiologicalfandfMolecularfPlantf
PathologyVI1999VIeeVIbaWbh

2.6 12

31 qgaricusIbisporusIbrowningjIaIreviewXIMycologicalfResearchVI1998VIaZbVIadeiWadhc 136

30 qnalysisIofIqgaricusIbisporusItyrosinaseIactivationIandIphenolicsIutilizationIduringIγseudomonasI
tolaasiiIorItolaasinWinducedIdiscolourationXIMycologicalfResearchVI1998VIaZbVIadigWaeZb 9

29 SpaceWtimeIdistributionIofI˛‡WglutamylItransferaseIactivityIinIqgaricusIbisporusXIFEMSfMicrobiologyf
LettersVI1998VIafcVIbfcWbfg 2.9 5

28 ynhibitionIofI—ushroomIγolyphenolIβxidaseIbyIqgaritineXIJournalfoffAgriculturalfandfFoodfChemistry
VI1998VIdfVIbigfWbihZ 5.7 45

27 γartialIγurificationIandIsharacterizationIofIγectinI—ethylesteraseIfromIwreenIreansIRγhaseolusI
vulgarisI’XSXIJournalfoffAgriculturalfandfFoodfChemistryVI1997VIdeVIegbWegg 5.7 16

26 qctivationIofItyrosinaseIinIqgaricusIbisporusIstrainsIfollowingIinfectionIbyIγseudomonasItolaasiiIorI
treatmentIwithIaItolaasinWcontainingIpreparationXIMycologicalfResearchVI1997VIaZaVIcgeWchb 59

25 SequenceIandIstructuralIfeaturesIofIplantIandIfungalItyrosinasesXIPhytochemistryVI1997VIdeVIacZiWbc 4 383

24 TyrosinaseIisoformsIfromItheIfruitbodiesIofIqgaricusIbisporusXIPhytochemistryVI1996VIdcVIcccWccg 4 56

23 γectinsIandIpectolyticIenzymesIinIrelationItoIdevelopmentIandIprocessingIofIgreenIbeansI
RγhaseolusIvulgarisI’XSXIProgressfinfBiotechnologyVI1996VIadVIciiWdZd 1

22
TheIproductionIofIpodophyllotoxinIandIitsIeWmethoxyIderivativeIthroughIbioconversionIofI
cyclodextrinWcomplexedIdesoxypodophyllotoxinIbyIplantIcellIculturesXIPlantfCelltfTissuefandfOrganf
CultureVI1995VIdbVIgcWgi

2.7 41
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21
sharacterizationIandIβccurrenceIofI’ipoxygenaseIinIrellIγeppersIatItifferentIRipeningIStagesIinI
RelationItoItheIvormationIofIVolatileIvlavorIsompoundsXIJournalfoffAgriculturalfandfFoodfChemistryVI
1995VIdcVIadicWaeZZ

5.7 46

20 TheIlowWisoelectricIpointItyrosinaseIofIqgaricusIbisporusImayIbeIaIglycoproteinXIPhytochemistryVI
1994VIceVIegcWegg 4 29

19 sombinedIynstrumentalIandISensoryIuvaluationIofIvlavorIofIvreshIrellIγeppersIRsapsicumIannuumSI
xarvestedIatIThreeI—aturationIStagesXIJournalfoffAgriculturalfandfFoodfChemistryVI1994VIdbVIbheeWbhfa 5.7 46

18
wasIshromatographyVI—assISpectrometryVIandISniffingIγortIqnalysesIofIVolatileIsompoundsIofI
vreshIrellIγeppersIRsapsicumIannuumSIatItifferentIRipeningIStagesXIJournalfoffAgriculturalfandf
FoodfChemistryVI1994VIdbVIiggWihc

5.7 99

17 samptothecaIacuminataItecnejIynIVitroIsultureIandItheIγroductionIofIsamptothecinXI
BiotechnologyfinfAgriculturefandfForestryVI1994VIihWaab 2

16 βccurrenceIofI’WtβγqIandIdopamineIinIplantsIandIcellIculturesIof—ucunaIpruriensIandIeffectsIofI
bVdWdIandIÅaslIonItheseIcompoundsXIPlantfCelltfTissuefandfOrganfCultureVI1993VIccVIbeiWbfd 2.7 34

15 ysolationVIpurificationVIandIcytotoxicityIofIeWmethoxypodophyllotoxinVIaIlignanIfromIaIrootIcultureI
ofI’inumIflavumXIJournalfoffNaturalfProductsVI1992VIeeVIaZbWaZ 4.9 38

14 sharacterizationIofIcallusIformationIandIcamptothecinIproductionIbyIcellIlinesIofIsamptothecaI
acuminataXIPlantfCelltfTissuefandfOrganfCultureVI1992VIbhVIaaWah 2.7 60

13 γodophyllotoxinIrelatedIlignansIinIplantsIandIcellIculturesIof’inumIflavumXIPhytochemistryVI1991VI
cZVIcfZaWcfZd 4 45

12 βccurrenceIofIeWmethoxypodophyllotoxinIinIplantsVIcellIculturesIandIregeneratedIplantsIofI’inumI
flavumXIPlantfCelltfTissuefandfOrganfCultureVI1990VIbcVIicWaZZ 2.7 28

11 —ucunaIpruriensjIynIVitroIγroductionIofI’WtβγqXIBiotechnologyfinfAgriculturefandfForestryVI1989VIcdiWcff

10 rioconversionIofIparaWsubstitutedImonophenolicIcompoundsIintoIcorrespondingIcatecholsIbyI
alginateIentrappedIcellsIof—ucunaIpruriensXIPlantfCelltfTissuefandfOrganfCultureVI1988VIacVIaeWbf 2.7 17

9 ynductionIofIphenoloxidaseIinIcellIsuspensionIculturesIofI—ucunaIpruriensI’XIjIuffectsIonI
accumulationIofI’WcVdWdihydroxyphenylalanineIandIbiotransformationIcapacityXIPlantaVI1985VIafeVIbfdWh 4.7 10

8 βptimizationIofItheIbiotransformationIofI’WtyrosineIintoI’WdihydroxyphenylalanineIRtβγqSIbyI
alginateWentrappedIcellsIofI—ucunaIpruriensXIPlantaVI1985VIaffVIdbaWh 4.7 10

7 γroductionIofI’WtβγqIbyIcellIsuspensionIculturesIofI—ucunaIpruriensXIPlantfCelltfTissuefandfOrganf
CultureVI1985VIdVIfaWgc 2.7 17

6 γroductionIofI’WtβγqIbyIcellIsuspensionIculturesIofI—ucunaIpruriensXIPlantfCelltfTissuefandfOrganf
CultureVI1985VIdVIgeWhb 2.7 16

5 γurificationIandIpropertiesIofIaIphenolIoxidaseIderivedIfromIsuspensionIculturesIofI—ucunaI
pruriensXIPlantaVI1984VIafbVIccdWda 4.7 46

4 qIsimpleIandIrapidIprocedureItoIobtainInucleatedIprotoplastsIfromIplantImaterialXXICytologiaVI1984VI
diVIebiWece 0.9 5

(1984-1995)
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3 TheIeffectIofIsomeIenvironmentalIfactorsIonItheIproductionIofI’WtβγqIbyIalginateWentrappedIcellsI
ofI—ucunaIpruriensXIPlantaVI1983VIaehVIdhbWf 4.7 53

2 vilamentousIandIpolyhedralIvirusWlikeIparticlesIinIroletusIedulisXIEuropeanfJournalfoffPlantf
PathologyVI1975VIhaVIaZbWaZf 17

1 qIcombinedImicrophysiologicalWcomputationalIomicsIapproachIinIdietaryIproteinIevaluation 1
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