
Dˆ'bora Villaˆ–o

ListjofjPublicationsjbyjCitations

Source:jhttps://exaly.com/authorypdf/6301694/deborayvillanoypublicationsybyycitations.pdf

Version:j2024y04y26j

Thisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexaly.com.jForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabove.

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticle.

45
papers

2,512
citations

25
h-index

50
g-index

53
ext. papers

2,822
ext. citations

5
avg, IF

4.87
L-index



m Paper IF Citations

45 RadicalNscavengingNabilityNofNpolyphenolicNcompoundsNtowardsNzPPíNfreeNradicaldNTalantabN2007bNmgbNhifck6.2 567

44 wntioxidantNactivityNofNphenolicNcompoundspNfromNinNvitroNresultsNtoNinNvivoNevidencedNCriticalm
ReviewsminmFoodmSciencemandmNutritionbN2008bNjnbNljocmg 11.5 234

43 wntioxidantNactivityNofNwinesNandNrelationNwithNtheirNpolyphenolicNcompositiondNAnalyticamChimicam
ActabN2004bNkgibNggicggn 6.6 184

42 yomparisonNofNantioxidantNactivityNofNwineNphenolicNcompoundsNandNmetabolitesNinNvitrodNAnalyticam
ChimicamActabN2005bNkinbNiogcion 6.6 147

41 wntioxidantNcompoundsNandNantioxidantNactivityNinNacerolaNWMalpighiaNemarginataNzydXNfruitsNandN
derivativesdNJournalmofmFoodmCompositionmandmAnalysisbN2008bNhgbNhnhchof 4.1 107

40 –valuationNofNLatincwmericanNfruitsNrichNinNphytochemicalsNwithNbiologicalNeffectsdNJournalmofm
FunctionalmFoodsbN2014bNmbNkooclfn 5.1 93

39 InfluenceNofNenologicalNpracticesNonNtheNantioxidantNactivityNofNwinesdNFoodmChemistrybN2006bNokbNiojcjfj 8.5 87

38 TheNantioxidantNactivityNofNwinesNdeterminedNbyNtheNwxTSWaXNmethodpNinfluenceNofNsampleNdilutionN
andNtimedNTalantabN2004bNljbNkfgco 6.2 86

37 wntioxidantNactivityNofNblueberryNfruitNisNimpairedNbyNassociationNwithNmilkdNFreemRadicalmBiologymandm
MedicinebN2009bNjlbNmlocmj 7.8 84

36 zeterminationNofNtheNphenolicNcompositionNofNsherryNandNtableNwhiteNwinesNbyNliquidN
chromatographyNandNtheirNrelationNwithNantioxidantNactivitydNAnalyticamChimicamActabN2006bNklibNgfgcgfn 6.6 82

35
NoncProvitaminNwNandNProvitaminNwNyarotenoidsNasNImmunomodulatorspNRecommendedNzietaryN
wllowancebNTherapeuticNIndexbNorNPersonalizedNNutritionudNOxidativemMedicinemandmCellularmLongevitybN
2018bNhfgnbNjlimnlg

6.7 68

34 RedoxNmoleculesNandNcancerNpreventionpNtheNimportanceNofNunderstandingNtheNroleNofNtheN
antioxidantNnetworkdNNutritionmandmCancerbN2006bNklbNhihcjf 2.8 52

33 FlavancicolsbNanthocyaninsbNandNinflammationdNIUBMBmLifebN2014bNllbNmjkckn 4.7 51

32 –ffectsNofNlongctermNconsumptionNofNbroccoliNsproutsNonNinflammatoryNmarkersNinNoverweightN
subjectsdNClinicalmNutritionbN2019bNinbNmjkcmkh 5.9 50

31 íighNfatNmealNincreaseNofNILcgmNisNpreventedNbyNingestionNofNfruitNjuiceNdrinkNinNhealthyNoverweightN
subjectsdNCurrentmPharmaceuticalmDesignbN2012bNgnbNnkcof 3.3 45

30 OptimizingNelicitationNandNseedNprimingNtoNenrichNbroccoliNandNradishNsproutsNinNglucosinolatesdNFoodm
ChemistrybN2016bNhfjbNigjcigo 8.5 45

29 wntioxidantNcapacityNofNplasmaNafterNredNwineNintakeNinNhumanNvolunteersdNJournalmofmAgriculturalm
andmFoodmChemistrybN2005bNkibNkfhjco 5.7 42

Dˆ'bora Villaˆ–o

2



28 wssessmentNofNoxidativeNstressNmarkersNandNprostaglandinsNafterNchronicNtrainingNofNtriathletesdN
ProstaglandinsmandmOthermLipidmMediatorsbN2012bNoobNmocnl 3.7 41

27 wntioxidantNandNinflammatoryNresponseNfollowingNhighcfatNmealNconsumptionNinNoverweightN
subjectsdNEuropeanmJournalmofmNutritionbN2013bNkhbNggfmcgj 5.2 33

26 yonsumptionNofNmixedNfruitcjuiceNdrinkNandNvitaminNyNreducesNpostprandialNstressNinducedNbyNaNhighN
fatNmealNinNhealthyNoverweightNsubjectsdNCurrentmPharmaceuticalmDesignbN2014bNhfbNgfhfcj 3.3 33

25 UnfermentedNandNfermentedNrooibosNteasNWwspalathusNlinearisXNincreaseNplasmaNtotalNantioxidantN
capacityNinNhealthyNhumansdNFoodmChemistrybN2010bNghibNlmoclni 8.5 32

24 FruitNjuiceNdrinksNpreventNendogenousNantioxidantNresponseNtoNhighcfatNmealNingestiondNBritishm
JournalmofmNutritionbN2014bNgggbNhojciff 3.6 31

23 NewNisotonicNdrinksNwithNantioxidantNandNbiologicalNcapacitiesNfromNberriesNWmaquibNaˆ§aˆ›NandN
blackthornXNandNlemonNjuicedNInternationalmJournalmofmFoodmSciencesmandmNutritionbN2013bNljbNnomcofl 3.7 27

22 InteractionNofNyeastsNwithNtheNproductsNresultingNfromNtheNcondensationNreactionNbetweenN
WaXccatechinNandNacetaldehydedNJournalmofmAgriculturalmandmFoodmChemistrybN2004bNkhbNhimlcng 5.7 26

21
xiomarkersNofNantioxidantNstatusNfollowingNingestionNofNgreenNteasNatNdifferentNpolyphenolN
concentrationsNandNantioxidantNcapacityNinNhumanNvolunteersdNMolecularmNutritionmandmFoodm
ResearchbN2010bNkjNSupplNhbNShmncni

5.9 25

20 TheNRoleNofNxioactivesNonNíumanNíealthpNwreNWeNStudyingNItNtheNRightNWayudNMoleculesbN2020bNhkbN 4.8 24

19 RootstockNeffectNonNserotoninNandNnutritionalNqualityNofNtomatoesNproducedNunderNlowN
temperatureNandNlightNconditionsdNJournalmofmFoodmCompositionmandmAnalysisbN2016bNjlbNkfcko 4.1 22

18 íighcperformanceNliquidNchromatographycdiodeNarrayNdetectorNdeterminationNandNavailabilityNofN
phenolicNcompoundsNinNgfNgenotypesNofNwalnutsdNInternationalmJournalmofmFoodmPropertiesbN2017bNhfbNgfmjcgfnj3 21

17 –ffectNofNeliteNphysicalNexerciseNbyNtriathletesNonNsevenNcatabolitesNofNzNwNoxidationdNFreemRadicalm
ResearchbN2015bNjobNomicni 4 21

16 wnthocyaninNMetabolitesNinNíumanNUrineNafterNtheNIntakeNofNNewNFunctionalNxeveragesdNMoleculesbN
2020bNhkbN 4.8 20

15 PhenolicNProfileNandNxiologicalNwctivitiesNofNtheNPepinoNWSolanumNmuricatumXNFruitNandNItsNWildN
RelativeNSdNcaripensedNInternationalmJournalmofmMolecularmSciencesbN2016bNgmbNioj 6.3 15

14 –ffectNofNingestionNofNdarkNchocolatesNwithNsimilarNlipidNcompositionNandNdifferentNcocoaNcontentNonN
antioxidantNandNlipidNstatusNinNhealthyNhumansdNFoodmChemistrybN2012bNgihbNgifkcgigf 8.5 14

13 –ffectNofNacuteNconsumptionNofNoolongNteaNonNantioxidantNparametersNinNhealthyNindividualsdNFoodm
ChemistrybN2012bNgihbNhgfhchgfl 8.5 13

12 RelationshipNbetweenNtheNIngestionNofNaNPolyphenolcRichNzrinkbNíepcidinNíormonebNandNLongcTermN
TrainingdNMoleculesbN2016bNhgbN 4.8 10

11 SensoryN–valuationNofNSherryNVinegarpNTraditionalNyomparedNtoNwcceleratedNwgingNWithNOakNyhipsdN
JournalmofmFoodmSciencebN2006bNmgbNShincShjh 3.4 9

(2006-2012)

3



10 wNcomprehensiveNreviewNonNfruitNwristoteliaNchilensisNWMaquiXNforNmodernNhealthpNtowardsNaNbetterN
understandingdNFoodmandmFunctionbN2019bNgfbNifkmciflm 6.1 7

9 PotentialNRoleNofNçingerNWNRoscoeXNinNtheNPreventionNofNNeurodegenerativeNziseasesddNFrontiersminm
NutritionbN2022bNobNnfolhg 6.2 7

8 SOILNwNzNyLIMwT–Nz–T–RMIN–NwNTIOXIzwNTNywPwyITYNOFNWwLNUTSdNEmiratesmJournalmofmFoodm
andmAgriculturebkkm 1 6

7
SteviabNsucraloseNandNsucroseNaddedNtoNaNmaquicyitrusNbeverageNandNtheirNeffectsNonNglycemicN
responseNinNoverweightNsubjectspNwNrandomizedNclinicalNtrialdNLWTm-mFoodmSciencemandmTechnologybN
2021bNgjjbNggggmi

5.4 6

6 xioavailabilityNofNbroccoliNsproutsNinNdifferentNhumanNoverweightNpopulationsdNJournalmofmFunctionalm
FoodsbN2019bNkobNiimcijj 5.1 5

5 wcuteNintakeNofNredNwineNdoesNnotNaffectNantioxidantNenzymesNactivitiesNinNhumanNsubjectsdN
InternationalmJournalmformVitaminmandmNutritionmResearchbN2006bNmlbNhogcn 1.7 2

4
–ffectsNofNaNFruitNandNVegetablecxasedNNutraceuticalNonNxiomarkersNofNInflammationNandNOxidativeN
StatusNinNtheNPlasmaNofNaNíealthyNPopulationpNwNPlacebocyontrolledbNzoublecxlindbNandNRandomizedN
ylinicalNTrialdNMoleculesbN2021bNhlbN

4.8 2

3 xroccoliNforNfoodNandNhealthNâ��NresearchNandNchallengesdNActamHorticulturaebN2018bNghgcghl 0.3 1

2 xiologicalNeffectsNofNsteviabNsucraloseNandNsucroseNinNcitruscmaquiNjuicesNonNoverweightNsubjectsdN
FoodmandmFunctionbN2021bNghbNnkikcnkji 6.1 1

1 wNUíPLyeMSeMSNmethodNforNtheNanalysisNofNactiveNandNinactiveNformsNofNçLPcgNandNçIPNincretinsNinN
humanNplasmadNTalantabN2022bNhilbNghhnfl 6.2 0

Dˆ'bora Villaˆ–o

4


