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114 InRvitroRinvestigationRintoRtheRpotentialRprebioticRactivityRofRhoneyRoligosaccharidesiRJournaliofi
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111 βomparisonRofRfractionationRtechniquesRtoRobtainRprebioticRgalactooligosaccharidesiRInternationali
DairyiJournalgR2009gRltgRpnlhpnq 3.5 101

110 EffectRofRprebioticRcarbohydratesRonRtheRgrowthRandRtoleranceRofRLactobacillusiRFoodiMicrobiologygR
2012gRnkgRnpphql 6 100

109 FormationRofRhydroxymethylfurfuralRandRfurosineRduringRtheRstorageRofRjamsRandRfruithbasedRinfantR
foodsiRFoodiChemistrygR2004gRspgRqkphqkt 8.5 99
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ChemistrygR2008gRlkrgRtmmhtms 8.5 98

107
GasRchromatographichmassRspectrometricRmethodRforRtheRqualitativeRandRquantitativeR
determinationRofRdisaccharidesRandRtrisaccharidesRinRhoneyiRJournaliofiChromatographyiAgR2004gR
lkptgRlonhs

4.5 93

106 ARcontributionRtoRtheRdifferentiationRbetweenRnectarRhoneyRandRhoneydewRhoneyiRFoodiChemistrygR
2005gRtlgRnlnhnlr 8.5 87

105 RecentRdevelopmentsRinRsampleRpreparationRforRchromatographicRanalysisRofRcarbohydratesiR
JournaliofiChromatographyiAgR2007gRllpngRrohst 4.5 79

104 MonomerRandRlinkageRtypeRofRgalactoholigosaccharidesRaffectRtheirRresistanceRtoRilealRdigestionRandR
prebioticRpropertiesRinRratsiRJournaliofiNutritiongR2012gRlomgRlmnmht 4.1 78

103 RapidRSeparationRonRActivatedRβharcoalRofRHighROligosaccharidesRinRHoneyiRChromatographiagR2006gR
qogRlhq 2.1 75

102 FormationRofRAmadoriRcompoundsRinRdehydratedRfruitsiRJournaliofiAgriculturaliandiFoodiChemistrygR
2001gRotgRpmmshnl 5.7 75

101 VolatileRandRcarbohydrateRcompositionRofRrareRunifloralRhoneysRfromRSpainiRFoodiChemistrygR2007gR
lkpgRsohtn 8.5 74

100 UseRofRionicRliquidsRinRanalyticalRsampleRpreparationRofRorganicRcompoundsRfromRfoodRandR
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99 InositolsRandRcarbohydratesRinRdifferentRfreshRfruitRjuicesiRFoodiChemistrygR2004gRsrgRnmphnms 8.5 64

98 βharacterizationRandRinRvitroRdigestibilityRofRbovineRbetahlactoglobulinRglycatedRwithR
galactooligosaccharidesiRJournaliofiAgriculturaliandiFoodiChemistrygR2007gRppgRrtlqhmp 5.7 63

97 InfluenceRofRglycosidicRlinkagesRandRmolecularRweightRonRtheRfermentationRofRmaltosehbasedR
oligosaccharidesRbyRhumanRgutRbacteriaiRJournaliofiAgriculturaliandiFoodiChemistrygR2006gRpogRtrrthso 5.7 63

96 mhFuroylmethylRaminoRacidsRandRhydroxymethylfurfuralRasRindicatorsRofRhoneyRqualityiRJournaliofi
AgriculturaliandiFoodiChemistrygR2003gRplgRomrshsn 5.7 61

95 βarbohydrateRcompositionRofRhighhfructoseRcornRsyrupsRcHFβSdRusedRforRbeeRfeedinguReffectRonR
honeyRcompositioniRJournaliofiAgriculturaliandiFoodiChemistrygR2010gRpsgRrnlrhmm 5.7 58

94 ExtractionRofRbioactiveRcarbohydratesRfromRartichokeRcβynaraRscolymusRLidRexternalRbractsRusingR
microwaveRassistedRextractionRandRpressurizedRliquidRextractioniRFoodiChemistrygR2016gRltqgRllpqhqm 8.5 57

93
GalactoholigosaccharidesRderivedRfromRlactuloseRexertRaRselectiveRstimulationRonRtheRgrowthRofR
αifidobacteriumRanimalisRinRtheRlargeRintestineRofRgrowingRratsiRJournaliofiAgriculturaliandiFoodi
ChemistrygR2013gRqlgRrpqkhr

5.7 56

92 EggRshellRasRcatalystRofRlactoseRisomerisationRtoRlactuloseiRFoodiChemistrygR2005gRtkgRssnhstk 8.5 54

91 κetectionRofRadulterationsRofRhoneyRwithRhighRfructoseRsyrupsRfromRinulinRbyRGβRanalysisiRJournaliofi
FoodiCompositioniandiAnalysisgR2010gRmngRmrnhmrq 4.1 52

90 VolatileRsamplingRbyRheadspaceRtechniquesiRTrACi-iTrendsiiniAnalyticaliChemistrygR2015gRrlgRsphtt 14.6 51

89 HydrophilicRinteractionRliquidRchromatographyRcoupledRtoRmassRspectrometryRforRtheR
characterizationRofRprebioticRgalactooligosaccharidesiRJournaliofiChromatographyiAgR2012gRlmmkgRprhqr 4.5 47

88 PrebioticRpropertiesRofRalternansucraseRmaltosehacceptorRoligosaccharidesiRJournaliofiAgriculturali
andiFoodiChemistrygR2005gRpngRptllhq 5.7 47

87 βharacterizationRofRgalactooligosaccharidesRderivedRfromRlactuloseiRJournaliofiChromatographyiAgR
2011gRlmlsgRrqtlhq 4.5 44

86 GasRchromatographicâ��massRspectrometricRcharacterisationRofRtrihRandRtetrasaccharidesRinRhoneyiR
FoodiChemistrygR2010gRlmkgRqnrhqom 8.5 44

85
MassRspectrometricRcharacterizationRofRglycatedRbetahlactoglobulinRpeptidesRderivedRfromR
galactoholigosaccharidesRsurvivingRtheRinRvitroRgastrointestinalRdigestioniRJournaliofitheiAmericani
SocietyiforiMassiSpectrometrygR2008gRltgRtmrhnr

3.5 44

84 βarbohydrateRcompositionRandRphysicoRchemicalRpropertiesRofRartisanalRhoneysRfromRMadridR
cSpainduRoccurrenceRofREchiumRspRhoneyiRJournaliofitheiScienceiofiFoodiandiAgriculturegR2004gRsogRlprrhlpso4.3 44

83 κeterminationRofRminorRcarbohydratesRinRcarrotRcκaucusRcarotaRLidRbyRGβâ��MSiRFoodiChemistrygR2009gR
llogRrpshrqm 8.5 43

82 EvaluationRofRdifferentRoperationRmodesRofRhighRperformanceRliquidRchromatographyRforRtheR
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81 βharacterizationRbyRtheRsolvationRparameterRmodelRofRtheRretentionRpropertiesRofRcommercialRionicR
liquidRcolumnsRforRgasRchromatographyiRJournaliofiChromatographyiAgR2014gRlnmqgRtqhlkm 4.5 38

80 PurificationRofRlactuloseRfromRmixturesRwithRlactoseRusingRpressurizedRliquidRextractionRwithR
ethanolhwaterRatRdifferentRtemperaturesiRJournaliofiAgriculturaliandiFoodiChemistrygR2007gRppgRnnoqhpk 5.7 38

79
βharacterizationRofRgoatRcolostrumRoligosaccharidesRbyRnanohliquidRchromatographyRonRchipR
quadrupoleRtimehofhflightRmassRspectrometryRandRhydrophilicRinteractionRliquidR
chromatographyhquadrupoleRmassRspectrometryiRJournaliofiChromatographyiAgR2016gRlomsgRlonhpn

4.5 36

78 ARderivatizationRprocedureRforRtheRsimultaneousRanalysisRofRiminosugarsRandRotherRlowRmolecularR
weightRcarbohydratesRbyRGβâ��MSRinRmulberryRcMorusRspidiRFoodiChemistrygR2011gRlmqgRnpnhnpt 8.5 36

77 IdentificationRofRtheRoriginRofRcommercialRenologicalRtanninsRbyRtheRanalysisRofRmonosaccharidesR
andRpolyalcoholsiRFoodiChemistrygR2008gRlllgRrrshrsn 8.5 34

76 GreenRtechniquesRforRextractionRofRbioactiveRcarbohydratesiRTrACi-iTrendsiiniAnalyticaliChemistrygR
2019gRlltgRllpqlm 14.6 33

75 κeterminationRofRfreeRinositolsRandRotherRlowRmolecularRweightRcarbohydratesRinRvegetablesiR
JournaliofiAgriculturaliandiFoodiChemistrygR2011gRptgRmoplhp 5.7 32

74 κifructoseRanhydridesRasRqualityRmarkersRofRhoneyRandRcoffeeiRFoodiResearchiInternationalgR2006gR
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73
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SpectrometryRanalysisRofRblackberryRcRubusRulmifoliusRSchottdRfruitRvolatilesiRFoodiChemistrygR2015gR
lrsgRlkhr

8.5 31

72
InRvitroRfermentationRbyRhumanRgutRbacteriaRofRproteolyticallyRdigestedRcaseinomacropeptideR
nonenzymaticallyRglycosylatedRwithRprebioticRcarbohydratesiRJournaliofiAgriculturaliandiFoodi
ChemistrygR2011gRptgRlltothpp

5.7 30

71 InRvitroRfermentationRofRalternansucraseRraffinosehderivedRoligosaccharidesRbyRhumanRgutRbacteriaiR
JournaliofiAgriculturaliandiFoodiChemistrygR2011gRptgRlktklhq 5.7 30

70 GasRchromatographicâ��massRspectrometricRanalysisRofRgalactosylRderivativesRobtainedRbyRtheRactionR
ofRtwoRdifferentR˛†hgalactosidasesiRFoodiChemistrygR2009gRllogRlktthllkp 8.5 30

69 PresenceRofRmhfuroylmethylRderivativesRinRhydrolysatesRofRprocessedRtomatoRproductsiRJournaliofi
AgriculturaliandiFoodiChemistrygR2000gRosgRoqshrl 5.7 30

68 OptimisationRofRaRbiotechnologicalRprocedureRforRselectiveRfractionationRofRbioactiveRinositolsRinR
edibleRlegumeRextractsiRJournaliofitheiScienceiofiFoodiandiAgriculturegR2013gRtngRmrtrhskn 4.3 29

67 κevelopmentRofRaRrobustRmethodRforRtheRquantitativeRdeterminationRofRdisaccharidesRinRhoneyRbyR
gasRchromatographyiRJournaliofiChromatographyiAgR2006gRllnpgRmlmhs 4.5 29

66
AnRuntargetedRevaluationRofRtheRvolatileRandRsemihvolatileRcompoundsRmigratingRintoRfoodR
simulantsRfromRpolypropyleneRfoodRcontainersRbyRcomprehensiveRtwohdimensionalRgasR
chromatographyhtimehofhflightRmassRspectrometryiRTalantagR2019gRltpgRskkhskq

6.2 28

65 OptimizationRofRpressurizedRliquidRextractionRofRinositolsRfromRpineRnutsRcPinusRpineaRLidiRFoodi
ChemistrygR2014gRlpngRopkhq 8.5 26

64 FractionationRofRhoneyRcarbohydratesRusingRpressurizedRliquidRextractionRwithRactivatedRcharcoaliR
JournaliofiAgriculturaliandiFoodiChemistrygR2008gRpqgRsnkthln 5.7 26
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63 MaltuloseRandRfurosineRasRindicatorsRofRqualityRofRpastaRproductsiRFoodiChemistrygR2004gRssgRnphns 8.5 26
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AgriculturegR2009gRstgRlnnmhlnns 4.3 24
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ChemistrygR2002gRrtgRmqlhmqq 8.5 23
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JournaliofiAgriculturaliandiFoodiChemistrygR2011gRptgRnqtnhrkk 5.7 22
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JournaliofiChromatographyiAgR2007gRllprgRoskhn 4.5 22

53 LowRmolecularRweightRcarbohydratesRinRpineRnutsRfromRPinusRpineaRLiRJournaliofiAgriculturaliandi
FoodiChemistrygR2012gRqkgRotprht 5.7 20

52 GβRαehaviorRofRdisaccharideRtrimethylsilylRoximesiRJournaliofiChromatographiciSciencegR2003gRolgRmkphs 1.4 20

51 IdentificationRofRfreeRdisaccharidesRandRotherRglycosidesRinRwineiRJournaliofiChromatographyiAgR2009
gRlmlqgRrmtqhnkk 4.5 19

50
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PerformanceRLiquidRβhromatographyRβoupledRtoRMassRSpectrometryiRJournaliofiAgriculturaliandi
FoodiChemistrygR2017gRqpgRnpmnhnpnl

5.7 18

49 NewRmethodologiesRforRtheRextractionRandRfractionationRofRbioactiveRcarbohydratesRfromRmulberryR
cMorusRalbadRleavesiRJournaliofiAgriculturaliandiFoodiChemistrygR2013gRqlgRopnthop 5.7 18

48 βharacterizationRofRtraditionalRSpanishRedibleRplantRsyrupsRbasedRonRcarbohydrateRGβâ��MSRanalysisiR
JournaliofiFoodiCompositioniandiAnalysisgR2010gRmngRmqkhmqn 4.1 18

47 ExploitationRofRartichokeRbyproductsRtoRobtainRbioactiveRextractsRenrichedRinRinositolsRandR
caffeoylquinicRacidsRbyRMicrowaveRAssistedRExtractioniRJournaliofiChromatographyiAgR2020gRlqlngRoqkrkn4.5 18

46 AssessmentRofRMaillardRreactionRevolutiongRprebioticRcarbohydratesgRantioxidantRactivityRandR
˛–hamylaseRinhibitionRinRpulseRfloursiRJournaliofiFoodiScienceiandiTechnologygR2017gRpogRstkhtkk 3.3 17
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45 InfluenceRofRβhemicalRStructureRonRtheRSolubilityRofRLowRMolecularRWeightRβarbohydratesRinRRoomR
TemperatureRIonicRLiquidsiRIndustrialiramp;iEngineeringiChemistryiResearchgR2014gRpngRlnsonhlnspk 3.9 15

44
SeparationRofRdisaccharidesRbyRcomprehensiveRtwohdimensionalRgasRchromatographyhtimehofhflightR
massRspectrometryiRApplicationRtoRhoneyRanalysisiRJournaliofiAgriculturaliandiFoodiChemistrygR2010gR
psgRllpqlhr

5.7 15

43 SimultaneousRanalysisRofRlysinegRNepsilonhcarboxymethyllysineRandRlysinoalanineRfromRproteinsiR
JournaliofiChromatographyiB:iAnalyticaliTechnologiesiinitheiBiomedicaliandiLifeiSciencesgR2007gRsqkgRqthrr3.2 15

42 EvaluationRofRionicRliquidRgasRchromatographyRstationaryRphasesRforRtheRseparationRofR
polychlorinatedRbiphenylsiRJournaliofiChromatographyiAgR2018gRlpptgRlpqhlqn 4.5 15

41 ExtractionRandRcharacterizationRofRlowRmolecularRweightRbioactiveRcarbohydratesRfromRmungRbeanR
cVignaRradiatadiRFoodiChemistrygR2018gRmqqgRloqhlpo 8.5 15

40 SeparationRofRdihRandRtrisaccharideRmixturesRbyRcomprehensiveRtwohdimensionalRliquidR
chromatographyiRApplicationRtoRprebioticRoligosaccharidesiRAnalyticaiChimicaiActagR2019gRlkqkgRlmphlnm 6.6 14

39
βharacterizationRofRposthtranslationallyRmodifiedRpeptidesRbyRhydrophilicRinteractionRandRreverseR
phaseRliquidRchromatographyRcoupledRtoRquadrupolehtimehofhflightRmassRspectrometryiRJournaliofi
ChromatographyiAgR2016gRlomsgRmkmhll

4.5 13

38 IdentificationRandRdeterminationRofRnhdeoxyglucosoneRandRglucosoneRinRcarbohydratehrichRfoodsiR
JournaliofitheiScienceiofiFoodiandiAgriculturegR2015gRtpgRmomohnk 4.3 13

37 EffectRofRglycationRofRbovineR˛†hlactoglobulinRwithRgalactooligosaccharidesRonRtheRgrowthRofRhumanR
faecalRbacteriaiRInternationaliDairyiJournalgR2011gRmlgRtothtpm 3.5 13

36 UseRofRroomRtemperatureRionicRliquidsRforRtheRselectiveRfractionationRofRbioactiveRketosesRfromR
aldosesiRSeparationiandiPurificationiTechnologygR2015gRlotgRlokhlop 8.3 12

35
κetectionRofRtwoRminorRphosphorylationRsitesRforRbovineR˛”hcaseinRmacropeptideRbyRreversedhphaseR
liquidRchromatographyhtandemRmassRspectrometryiRJournaliofiAgriculturaliandiFoodiChemistrygR
2011gRptgRlksoshpn

5.7 12

34
HydrolyzedRcaseinomacropeptideRconjugatedRgalactooligosaccharidesRsupportRtheRgrowthRandR
enhanceRtheRbileRtoleranceRinRLactobacillusRstrainsiRJournaliofiAgriculturaliandiFoodiChemistrygR2012gR
qkgRqsnthop

5.7 11

33 βharacterizationRofRcyclitolRglycosidesRbyRgasRchromatographyRcoupledRtoRmassRspectrometryiR
JournaliofiChromatographyiAgR2017gRlosogRpshqo 4.5 10

32 κevelopmentRofRaRcarbohydrateRsilylationRmethodRinRionicRliquidsRforRtheirRgasRchromatographicR
analysisiRAnalyticaiChimicaiActagR2013gRrsrgRsrhtm 6.6 10

31 ImprovementRofRaRgasRchromatographicRmethodRforRtheRanalysisRofRiminosugarsRandRotherRbioactiveR
carbohydratesiRJournaliofiChromatographyiAgR2013gRlmstgRlophs 4.5 10
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AnalysisRofRiminosugarsRandRotherRlowRmolecularRweightRcarbohydratesRinRAglaonemaRspiRextractsR
byRhydrophilicRinteractionRliquidRchromatographyRcoupledRtoRmassRspectrometryiRJournaliofi
ChromatographyiAgR2015gRlomngRlkohlk

4.5 9

29
EnzymaticRSynthesisRandRStructuralRβharacterizationRofRTheanderoseRthroughRTransfructosylationR
ReactionRβatalyzedRbyRLevansucraseRfromRαacillusRsubtilisRβEβTRntiRJournaliofiAgriculturaliandiFoodi
ChemistrygR2017gRqpgRlkpkphlkpln

5.7 9

28
GrowthRandRtranscriptionalRresponseRofRSalmonellaRTyphimuriumRLTmRtoRglucoseâ��lysinehbasedR
MaillardRreactionRproductsRgeneratedRunderRlowRwaterRactivityRconditionsiRFoodiResearchi
InternationalgR2012gRopgRlkoohlkpn

7 9
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27 MicrowaveRassistedRextractionRofRinositolsRforRtheRvalorizationRofRlegumeRbyhproductsiRLWTi-iFoodi
ScienceiandiTechnologygR2020gRlnngRlkttrl 5.4 9

26 βharacterizationRofRtrimethylsilylRethersRofRiminosugarsRbyRgasRchromatographyhmassR
spectrometryiRJournaliofiChromatographyiAgR2014gRlnrmβgRmmlhmmr 4.5 8

25 HeadspaceRTechniquesRforRVolatileRSamplingiRComprehensiveiAnalyticaliChemistrygR2017gRmpphmrs 1.9 8

24
EvaluationRofRdifferentRhydrophilicRstationaryRphasesRforRtheRsimultaneousRdeterminationRofR
iminosugarsRandRotherRlowRmolecularRweightRcarbohydratesRinRvegetableRextractsRbyRliquidR
chromatographyRtandemRmassRspectrometryiRJournaliofiChromatographyiAgR2014gRlnrmβgRslhtk

4.5 8

23 MaillardRreactionRduringRstorageRofRpowderRenteralRformulasiRFoodiChemistrygR2005gRstgRppphpqk 8.5 8

22
AdvancesRinRstructureRelucidationRofRlowRmolecularRweightRcarbohydratesRbyRliquidR
chromatographyhmultiplehstageRmassRspectrometryRanalysisiRJournaliofiChromatographyiAgR2020gR
lqlmgRoqkqqo

4.5 7

21
GenomeRStructureRofRtheRSymbiontRαifidobacteriumRpseudocatenulatumRβEβTRrrqpRandRGeneR
ExpressionRProfilingRinRResponseRtoRLactulosehκerivedROligosaccharidesiRFrontiersiiniMicrobiologygR
2016gRrgRqmo

5.7 7

20 IndustrialRApplicationsRofRGalactooligosaccharidesR2014gRorkhotl 6

19 MassRSpectrometricRAnalysisRofRFoodRαioactiveROligosaccharidesR2014gRonthopn 5

18 SampleRPreparationRforRtheRκeterminationRofRβarbohydratesRinRFoodRandRαeveragesR2012gRmlnhmon 5

17 SelectiveRfractionationRofRsugarRalcoholsRusingRionicRliquidsiRSeparationiandiPurificationiTechnologygR
2019gRmktgRskkhskp 8.3 5

16 SelectiveRbiotechnologicalRfractionationRofRgoatRmilkRcarbohydratesiRInternationaliDairyiJournalgR
2019gRtogRnshop 3.5 4

15 EvaluationRofRdifferentRionicRliquidRstationaryRphasesRforRtheRanalysisRofRcarbohydratesRbyRgasR
chromatographyhmassRspectrometryiRAnalyticaliandiBioanalyticaliChemistrygR2019gRollgRroqlhrorm 4.4 4

14 ProductionRandRαioactivityRofROligosaccharidesRκerivedRfromRLactoseR2014gRlnphlqr 4

13 GasRβhromatographicRAnalysisRofRFoodRαioactiveROligosaccharidesR2014gRnrkhnts 4

12 AnalysisRofRαioactiveRFoodhSourcedROligosaccharidesRbyRHighhPerformanceRLiquidRβhromatographyR
2014gRntthomk 4

11 ARnewRmethodRforRmicrowaveRassistedRethanolicRextractionRofRMenthaRrotundifoliaRbioactiveR
terpenoidsiRElectrophoresisgR2018gRntgRltpr 3.6 3

10 βhromatographicRTechniqueuRGasRβhromatographyRcGβdR2018gRolphops 3
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9
GasRchromatographichbasedRtechniquesRforRtheRcharacterizationRofRlowRmolecularRweightR
carbohydratesRandRphenylalkanoidRglycosidesRofRSedumRroseumRrootRsupplementsiRJournaliofi
ChromatographyiAgR2018gRlprkgRllqhlmp

4.5 3

8 κevelopmentRofRaRmicrowavehassistedRextractionRmethodRforRtheRrecoveryRofRbioactiveRinositolsR
fromRlettuceRcLactucaRsativadRbyproductsiRElectrophoresisgR2020gRolgRlskohlsll 3.6 3

7 StarchRHydrolysisRProductsRwithRPhysiologicalRActivityRinRHumansR2014gRlkrhllr 2

6 PressurizedRliquidRextractionRofRAglaonemaRspiRiminosugarsuRβhemicalRcompositiongRbioactivitygRcellR
viabilityRandRthermalRstabilityiRFoodiChemistrygR2016gRmkogRqmhqt 8.5 1

5 FractionationRofRFoodRαioactiveROligosaccharidesR2014gRmpphmsn 1

4 βHAPTERRlnuAnalysisRofRκietaryRSugarsRinRαeveragesRbyRGasRβhromatographyiRFoodiandiNutritionali
ComponentsiiniFocusgR2012gRmkshmms 1

3 ARmultihanalyticalRstrategyRforRevaluationRofRqualityRandRauthenticityRofRartichokeRfoodRsupplementsR
forRoverweightRcontroliRJournaliofiChromatographyiAgR2021gRlqorgRoqmlkm 4.5 1

2 GasRchromatographicRanalysisRofRcarbohydratesR2021gRrknhrmq 1

1
PotentialRofRtopologicalRdescriptorsRtoRmodelRtheRretentionRofRpolychlorinatedRbiphenylsRinR
differentRgasRchromatographyRstationaryRphasesgRincludingRionicRliquidhbasedRcolumnsiRJournaliofi
ChromatographyiAgR2020gRlqlqgRoqksoo

4.5 0
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