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n Paper IF Citations

208 ynteractionsLbetweenLpolyphenolsLandLmacromoleculesjLquantificationLmethodsLandLmechanismsZL
CriticaljReviewsjinjFoodjSciencejandjNutritionXL2012XLebXLbacYdh 11.5 450

207 ynteractionsLbetweenLappleLcellLwallsLandLnativeLappleLpolyphenolsjLquantificationLandLsomeL
consequencesZLInternationaljJournaljofjBiologicaljMacromoleculesXL2001XLbiXLaaeYbe 7.9 253

206 StudiesLofLtheLlengthLofLhomogalacturonicLregionsLinLpectinsLbyLacidLhydrolysisZLCarbohydratej
ResearchXL1993XLbchXLbgaYbhf 2.9 230

205 ’abLandLpilotYscaleLultrasoundYassistedLwaterLextractionLofLpolyphenolsLfromLappleLpomaceZL
JournaljofjFoodjEngineeringXL2012XLaaaXLgcYha 6 217

204  onYcovalentLinteractionLbetweenLprocyanidinsLandLappleLcellLwallLmaterialjLPartLyZLuffectLofLsomeL
environmentalLparametersZLBiochimicajEtjBiophysicajActajyjGeneraljSubjectsXL2004XLafgbXLaibYb]b 4 171

203 TowardsLtheLindustrialLproductionLofLantioxidantsLfromLfoodLprocessingLbyYproductsLwithL
ultrasoundYassistedLextractionZLUltrasonicsjSonochemistryXL2010XLagXLa]ffYgd 8.9 160

202  onYcovalentLinteractionLbetweenLprocyanidinsLandLappleLcellLwallLmaterialZLPartLyyyjLStudyLonL
modelLpolysaccharidesZLBiochimicajEtjBiophysicajActajyjGeneraljSubjectsXL2005XLagbeXLa]Yh 4 148

201 tifferentLactionLpatternsLforLappleLpectinLmethylesteraseLatLpxLgZ]LandLdZeZLCarbohydratejResearchXL
2000XLcbgXLcheYic 2.9 143

200 sharacterisationLandLselectivityLofLdivalentLmetalLionsLbindingLbyLcitrusLandLsugarYbeetLpectinsZL
CarbohydratejPolymersXL1996XLc]XLbecYbfc 10.3 130

199 qpplicationLofLqTRYvTyRLforLaLrapidLandLsimultaneousLdeterminationLofLsugarsLandLorganicLacidsLinL
apricotLfruitZLFoodjChemistryXL2009XLaaeXLaaccYaad] 8.5 129

198 ynteractionsLbetweenLpolyphenolsLandLpolysaccharidesjL—echanismsLandLconsequencesLinLfoodL
processingLandLdigestionZLTrendsjinjFoodjSciencejandjTechnologyXL2017XLf]XLdcYea 15.3 123

197 sharacterisationLofLphenolicLextractsLfromLoliveLpulpLandLoliveLpomaceLbyLelectrosprayLmassL
spectrometryZLJournaljofjthejSciencejofjFoodjandjAgricultureXL2005XLheXLbaYcb 4.3 120

196 StructureLofLtheLrepeatingLunitsLinLtheLrhamnogalacturonicLbackboneLofLappleXLbeetLandLcitrusL
pectinsZLCarbohydratejResearchXL1995XLbgeXLaeeYafe 2.9 117

195 unzymaticLsaccharificationLofLsugarYbeetLpulpZLEnzymejandjMicrobialjTechnologyXL1996XLaiXLafbYag] 3.8 105

194 VariabilityLinLcellLwallLpreparationsjLquantificationLandLcomparisonLofLcommonLmethodsZL
CarbohydratejPolymersXL2005XLf]XLeaeYebb 10.3 103

193 RelationshipLbetweenLtextureLandLpectinLcompositionLofLtwoLappleLcultivarsLduringLstorageZL
PostharvestjBiologyjandjTechnologyXL2008XLdgXLcaeYcbd 6.2 95

192 somparisonLofL yRSLapproachLforLpredictionLofLinternalLqualityLtraitsLinLthreeLfruitLspeciesZLFoodj
ChemistryXL2014XLadcXLbbcYc] 8.5 92
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191 qcetylationLandLmethylationLofLhomogalacturonansLajLoptimisationLofLtheLreactionLandL
characterisationLofLtheLproductsZLCarbohydratejPolymersXL1999XLciXLb]aYb]g 10.3 90

190 RapidLandLnonYdestructiveLanalysisLofLapricotLfruitLqualityLusingLvTYnearYinfraredLspectroscopyZL
FoodjChemistryXL2009XLaacXLacbcYacbh 8.5 89

189 ynteractionsLbetweenLappleLT—alusLxLdomesticaLrorkhZULpolyphenolsLandLcellLwallsLmodulateLtheL
extractabilityLofLpolysaccharidesZLCarbohydratejPolymersXL2009XLgeXLbeaYbfa 10.3 88

188 rindingLofLdivalentLmetalLcationsLbyLsugarYbeetLpulpZLCarbohydratejPolymersXL1997XLcdXLgcYhb 10.3 88

187 StudiesLonLappleLprotopectinjLyZLuxtractionLofLinsolubleLpectinLbyLchemicalLmeansZLCarbohydratej
PolymersXL1990XLabXLiYbe 10.3 88

186 sharacterizationLofLpectinsLextractedLfromLpomegranateLpeelLandLtheirLgellingLpropertiesZLFoodj
ChemistryXL2017XLbaeXLcahYbe 8.5 85

185 vactorsLaffectingLtheLconversionLofLappleLpolyphenolsLtoLphenolicLacidsLandLfruitLmatrixLtoL
shortYchainLfattyLacidsLbyLhumanLfaecalLmicrobiotaLinLvitroZLEuropeanjJournaljofjNutritionXL2008XLdgXLddbYeb5.2 84

184 ynhibitionLofLappleLpolyphenolLoxidaseLactivityLbyLprocyanidinsLandLpolyphenolLoxidationLproductsZL
JournaljofjAgriculturaljandjFoodjChemistryXL2004XLebXLabbYc] 5.7 84

183 ynteractionsLbetweenLglobularLproteinsLandLprocyanidinsLofLdifferentLdegreesLofLpolymerizationZL
JournaljofjDairyjScienceXL2009XLibXLehdcYec 4 83

182 StructureLandLpropertiesLofLappleLandLsugarYbeetLpectinsLextractedLbyLchelatingLagentsZL
CarbohydratejResearchXL1993XLbddXLiiYaad 2.9 80

181 tegradationLofLpectinsLinLalkalineLconditionsjLkineticsLofLdemethylationZLCarbohydratejResearchXL
1996XLbhfXLaciYae] 2.9 79

180  onYcovalentLinteractionLbetweenLprocyanidinsLandLappleLcellLwallLmaterialZLPartLyyjLéuantificationL
andLimpactLofLcellLwallLdryingZLBiochimicajEtjBiophysicajActajyjGeneraljSubjectsXL2005XLagbeXLaYi 4 75

179 uxtractionXLpurificationLandLchemicalLcharacterisationLofLxylogalacturonansLfromLpeaLhullsZL
CarbohydratejPolymersXL2001XLdeXLcbeYccd 10.3 75

178 qLcrossYpolarizationXLmagicYangleYspinningXLacsYnuclearYmagneticYresonanceLstudyLofL
polysaccharidesLinLsugarLbeetLcellLwallsZLPlantjPhysiologyXL1999XLaaiXLacaeYbb 6.6 74

177 ynteractionsLbetweenLpecticLcompoundsLandLprocyanidinsLareLinfluencedLbyLmethylationLdegreeL
andLchainLlengthZLBiomacromoleculesXL2013XLadXLg]iYah 6.9 73

176 somparisonLofLtheLcellLwallLcompositionLforLfleshLandLskinLfromLfiveLdifferentLplumsZLFoodj
ChemistryXL2009XLaadXLa]dbYa]di 8.5 70

175 soncentrationsLandLcharacteristicsLofLprocyanidinsLandLotherLphenolicsLinLapplesLduringLfruitL
growthZLPhytochemistryXL2007XLfhXLaabhYch 4 68

174 somparisonLofL yRLandL—yRLspectroscopicLmethodsLforLdeterminationLofLindividualLsugarsXLorganicL
acidsLandLcarotenoidsLinLpassionLfruitZLFoodjResearchjInternationalXL2014XLf]XLaedYafb 7 67

(2014-1999)
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173 tehydrodiferulicLacidsLfromLsugarYbeetLpulpZLPhytochemistryXL1997XLddXLacfeYacfh 4 67

172 ProtectiveLproteinsLareLdifferentiallyLexpressedLinLtomatoLgenotypesLdifferingLforLtheirLtoleranceL
toLlowYtemperatureLstorageZLPlantaXL2010XLbcbXLdhcYe]] 4.7 66

171 PulsedLlightLeffectsLonLsurfaceLdecontaminationXLphysicalLqualitiesLandLnutritionalLcompositionLofL
tomatoLfruitZLPostharvestjBiologyjandjTechnologyXL2013XLhfXLbiYcf 6.2 65

170
ympactLofLnoncovalentLinteractionsLbetweenLappleLcondensedLtanninsLandLcellLwallsLonLtheirL
transferLfromLfruitLtoLjuicejLstudiesLinLmodelLsuspensionsLandLapplicationZLJournaljofjAgriculturaljandj
FoodjChemistryXL2007XLeeXLghifYi]d

5.7 64

169 ysolationLandLstructuralLcharacterisationLofLrhamnogalacturonanLoligomersLgeneratedLbyLcontrolledL
acidLhydrolysisLofLsugarYbeetLpulpZLCarbohydratejResearchXL1997XLc]eXLbgaYh] 2.9 60

168 PhenolicLandLpolysaccharidicLcompositionLofLapplesauceLisLcloseLtoLthatLofLappleLfleshZLJournaljofj
FoodjCompositionjandjAnalysisXL2011XLbdXLecgYedg 4.1 59

167
—odeLofLactionLofLRwYhydrolaseLandLRwYlyaseLtowardLrhamnogalacturonanLoligomersZL
sharacterizationLofLdegradationLproductsLusingLRwYrhamnohydrolaseLandL
RwYgalacturonohydrolaseZLCarbohydratejResearchXL1998XLcaaXLaeeYfd

2.9 59

166  eutralLsugarLsideLchainsLofLpectinsLlimitLinteractionsLwithLprocyanidinsZLCarbohydratejPolymersXL
2014XLiiXLebgYcf 10.3 56

165 —idYinfraredLspectroscopyLasLaLtoolLforLrapidLdeterminationLofLinternalLqualityLparametersLinL
tomatoZLFoodjChemistryXL2011XLabeXLaci]Yacig 8.5 56

164 wlucuronicLacidLdirectlyLlinkedLtoLgalacturonicLacidLinLtheLrhamnogalacturonanLbackboneLofLbeetL
pectinsZLFEBSjJournalXL1999XLbffXLeffYgd 56

163 SeasonalLvariationsLofLtheLphenolicLconstituentsLinLbilberryLTVacciniumLmyrtillusL’ZULleavesXLstemsL
andLfruitsXLandLtheirLantioxidantLactivityZLFoodjChemistryXL2016XLbacXLehYfh 8.5 55

162 StudiesLonLappleLprotopectinLVjLStructuralLstudiesLonLenzymaticallyLextractedLpectinsZLCarbohydratej
PolymersXL1991XLafXLacgYaed 10.3 55

161 volatesLinLvruitsLandLVegetablesjLsontentsXLProcessingXLandLStabilityZLComprehensivejReviewsjinj
FoodjSciencejandjFoodjSafetyXL2016XLaeXLe]fYebh 16.4 55

160 sharacterizationLofLmicrobialLmetabolismLofLSyrahLgrapeLproductsLinLanLinLvitroLcolonLmodelLusingL
targetedLandLnonYtargetedLanalyticalLapproachesZLEuropeanjJournaljofjNutritionXL2013XLebXLhccYdf 5.2 54

159
TheLregularLconsumptionLofLaLpolyphenolYrichLappleLdoesLnotLinfluenceLendothelialLfunctionjLaL
randomisedLdoubleYblindLtrialLinLhypercholesterolemicLadultsZLEuropeanjJournaljofjClinicaljNutritionXL
2010XLfdXLaaehYfe

5.2 50

158 StructureLandLpropertiesLofLtheLpolysaccharidesLfromLpeaLhullsZLPartLajLshemicalLextractionLandL
fractionationLofLtheLpolysaccharidesZLCarbohydratejPolymersXL1994XLbdXLaciYadh 10.3 50

157 uxtractionLofLbioactivesLfromLfruitLandLvegetablesjLStateLofLtheLartLandLperspectivesZLLWTjyjFoodj
SciencejandjTechnologyXL2018XLicXLci]Ycie 5.4 48

156 vrenchLciderLcharacterizationLbyLsensoryXLtechnologicalLandLchemicalLevaluationsZLLWTjyjFoodj
SciencejandjTechnologyXL2006XLciXLa]ccYa]dd 5.4 47
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155 ynteractionsLbetweenLcellLwallLpolysaccharidesLandLpolyphenolsjLuffectLofLmolecularLinternalL
structureZLComprehensivejReviewsjinjFoodjSciencejandjFoodjSafetyXL2020XLaiXLcegdYcfag 16.4 47

154 ympactLofLprocessingLonLtheLnoncovalentLinteractionsLbetweenLprocyanidinLandLappleLcellLwallZL
JournaljofjAgriculturaljandjFoodjChemistryXL2012XLf]XLidhdYid 5.7 46

153 qcetylationLandLmethylationLofLhomogalacturonansLbjLeffectLonLionYbindingLpropertiesLandL
conformationsZLCarbohydratejPolymersXL1999XLciXLb]iYbaf 10.3 46

152 vactorsLthatLimpactLtheLstabilityLofLvitaminLsLatLintermediateLtemperaturesLinLaLfoodLmatrixZLFoodj
ChemistryXL2017XLbb]XLdddYdea 8.5 44

151 uffectLofLsampleLpreparationLonLtheLmeasurementLofLsugarsXLorganicLacidsXLandLpolyphenolsLinL
appleLfruitLbyLmidYinfraredLspectroscopyZLJournaljofjAgriculturaljandjFoodjChemistryXL2012XLf]XLceeaYfc 5.7 44

150 —odulatingLpolyphenolicLcompositionLandLorganolepticLpropertiesLofLappleLjuicesLbyLmanipulatingL
theLpressingLconditionsZLFoodjChemistryXL2011XLabdXLaagYabe 8.5 43

149
qppleXLgrapeLorLorangeLjuicejLWhichLoneLoffersLtheLbestLsubstrateLforLlactobacilliLgrowthoLYLqL
screeningLstudyLonLbacteriaLviabilityXLsuperoxideLdismutaseLactivityXLfolatesLproductionLandLhedonicL
characteristicsZLFoodjResearchjInternationalXL2015XLghXLcebYcf]

7 42

148 sharacterizationLofLtissueLspecificLdifferencesLinLcellLwallLpolysaccharidesLofLripeLandLoverripeLpearL
fruitZLCarbohydratejPolymersXL2017XLaefXLaebYafd 10.3 42

147 somparativeLstudyLofLfreeLandLglycoconjugatedLvolatileLcompoundsLofLthreeLbananaLcultivarsLfromL
vrenchLWestLyndiesjLsavendishXLvrayssinetteLandLPlantainZLFoodjChemistryXL2011XLabiXLbhYcd 8.5 42

146 shangeLinLanthocyaninLconcentrationsLinLredLapricotLfruitsLduringLripeningZLLWTjyjFoodjSciencejandj
TechnologyXL2009XLdbXLcgbYcgg 5.4 42

145 uffectsLofLconventionalLboilingLonLtheLpolyphenolsLandLcellLwallsLofLpearsZLJournaljofjthejSciencejofj
FoodjandjAgricultureXL2005XLheXLca]Ycah 4.3 41

144 qTRYvTyRLspectroscopyLtoLdetermineLcellLwallLcompositionjLqpplicationLonLaLlargeLdiversityLofLfruitsL
andLvegetablesZLCarbohydratejPolymersXL2019XLbabXLahfYaif 10.3 40

143 ympactLofLcookingLmethodsLonLfolatesXLascorbicLacidLandLluteinLinLgreenLbeansLTPhaseolusLvulgarisUL
andLspinachLTSpinaceaLoleraceaUZLLWTjyjFoodjSciencejandjTechnologyXL2012XLdiXLaigYb]a 5.4 40

142 uffectsLofLindustrialLprocessingLonLfolateLcontentLinLgreenLvegetablesZLFoodjChemistryXL2013XLaciXLhaeYbd8.5 38

141 shangesLinLvolatilesLandLglycosidesLduringLfruitLmaturationLofLtwoLcontrastedLtomatoLTLSolanumL
lycopersicumLULlinesZLJournaljofjAgriculturaljandjFoodjChemistryXL2009XLegXLeiaYh 5.7 38

140 TheLxyloseYrichLpectinsLfromLpeaLhullsZLInternationaljJournaljofjBiologicaljMacromoleculesXL1997XLbaXLaeeYfb7.9 38

139 vromLappleLtoLapplesaucejLProcessingLeffectsLonLdietaryLfibresLandLcellLwallLpolysaccharidesZLFoodj
ChemistryXL2009XLaagXLbedYbf] 8.5 37

138 RheologicalLcharacterizationLofLtheLuPSLproducedLbyLPZLacidiYpropioniciLonLmilkLmicrofiltrateZL
CarbohydratejPolymersXL2003XLeaXLadiYaeh 10.3 37

(2003-2020)
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137 ‘ineticsLofLtemperatureLincreaseLduringLtomatoLprocessingLmodulateLtheLbioaccessibilityLofL
lycopeneZLFoodjChemistryXL2012XLaceXLbdfbYi 8.5 36

136
sharacterizationLofLprocyanidinLrbLoxidationLproductsLinLanLappleLjuiceLmodelLsolutionLandL
confirmationLofLtheirLpresenceLinLappleLjuiceLbyLhighYperformanceLliquidLchromatographyLcoupledL
toLelectrosprayLionLtrapLmassLspectrometryZLJournaljofjMassjSpectrometryXL2011XLdfXLaahfYig

2.2 36

135 ReductionLofLcolonicLinflammationLinLx’qYrbgLtransgenicLratsLbyLfeedingL—arieL—ˆ'nardLapplesXLrichL
inLpolyphenolsZLBritishjJournaljofjNutritionXL2009XLa]bXLafb]Yh 3.6 36

134 qreLfolatesXLcarotenoidsLandLvitaminLsLaffectedLbyLcookingoLvourLdomesticLproceduresLareL
comparedLonLaLlargeLdiversityLofLfrozenLvegetablesZLLWTjyjFoodjSciencejandjTechnologyXL2015XLfdXLgceYgda5.4 35

133 RevisitingLtheLchemistryLofLappleLpomaceLpolyphenolsZLFoodjChemistryXL2019XLbidXLiYah 8.5 34

132 StudiesLonLappleLprotopectinZLyVjLqppleLxyloglucansLandLinfluenceLofLpectinLextractionLtreatmentsL
onLtheirLsolubilityZLCarbohydratejPolymersXL1991XLaeXLchgYd]c 10.3 34

131 StructuralLparametersLthatLdetermineLtheLrheologicalLpropertiesLofLappleLpureeZLJournaljofjFoodj
EngineeringXL2013XLaaiXLfaiYfbf 6 33

130 qppleYfruitLxyloglucansjLaLcomparativeLstudyLofLenzymeLdigestsLofLwholeLcellLwallsLandLofL
alkaliYextractedLxyloglucansZLCarbohydratejResearchXL1992XLbcbXLc]cYb] 2.9 33

129 yn´ vitroLgastrointestinalLdigestionLofLpeaLproteinLisolateLasLaLfunctionLofLpxXLfoodLmatricesXL
autoclavingXLhighYpressureLandLreYheatLtreatmentsZLLWTjyjFoodjSciencejandjTechnologyXL2017XLhdXLeaaYeai5.4 32

128
unzymaticLsynthesisLandLphysicochemicalLcharacterisationLofLphloridzinLoxidationLproductsLTP®PUXLaL
newLwaterYsolubleLyellowLdyeLderivingLfromLappleZLInnovativejFoodjSciencejandjEmergingj
TechnologiesXL2007XLhXLddcYde]

6.8 32

127
tetectionLofLphenolicLoxidationLproductsLinLciderLappleLjuiceLbyLhighYperformanceLliquidL
chromatographyLelectrosprayLionisationLionLtrapLmassLspectrometryZLRapidjCommunicationsjinjMassj
SpectrometryXL2004XLahXLiciYdc

2.2 32

126 sharacterizationLandLquantificationLofLfruitLphenolicLcompoundsLofLuuropeanLandLTunisianLpearL
cultivarsZLFoodjResearchjInternationalXL2017XLieXLabeYacc 7 31

125 qlkalineLextractionLofLxyloglucanLfromLdepectinisedLappleLpomacejLoptimisationLandL
characterisationZLCarbohydratejPolymersXL1995XLbhXLb]iYbaf 10.3 31

124 sharacterisationLofLtheLextractableLpectinsLandLhemicellulosesLofLtheLcellLwallLofLglasswortXL
SalicorniaLramosissimaZLCarbohydratejPolymersXL1993XLbbXLbciYbde 10.3 31

123 RevisitingLtheLcontributionLofLqTRYvTyRLspectroscopyLtoLcharacterizeLplantLcellLwallL
polysaccharidesZLCarbohydratejPolymersXL2021XLbfbXLaagice 10.3 31

122
ProcyanidinYsellLWallLynteractionsLwithinLqppleL—atricesLtecreaseLtheL—etabolizationLofL
ProcyanidinsLbyLtheLxumanLwutL—icrobiotaLandLtheLqntiYynflammatoryLuffectLofLtheLResultingL
—icrobialL—etabolomeLynLVitroZLNutrientsXL2019XLaaXL

6.7 30

121 sharacterisationLofLresidualLfibresLfromLfermentationLofLpeaLandLappleLfibresLbyLhumanLfaecalL
bacteriaZLJournaljofjthejSciencejofjFoodjandjAgricultureXL1995XLfhXLebaYebi 4.3 30

120 toesLpollinationLaffectLaromaLdevelopmentLinLripenedLfigL[vicusLcaricaL’Z]LfruitoZLScientiaj
HorticulturaeXL2012XLacdXLicYii 4.1 29
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119
tietaryLfiberLandLcellLwallLpolysaccharidesLfromLplumLTPrunusLdomesticaL’ZULfruitXLjuiceLandLpomacejL
somparisonLofLcompositionLandLfunctionalLpropertiesLforLthreeLplumLvarietiesZLFoodjResearchj
InternationalXL2013XLedXLaghgYagid

7 29

118 soYproductsLofLblackYcurrantLandLappleLjuiceLproductionjLxydrationLpropertiesLandLpolysaccharideL
compositionZLLWTjyjFoodjSciencejandjTechnologyXL2010XLdcXLagcYah] 5.4 29

117 undYproductsLofLenzymicLsaccharificationLofLbeetLpulpXLwithLaLspecialLattentionLtoLferuloylatedL
oligosaccharidesZLCarbohydratejPolymersXL1997XLcbXLbhcYbib 10.3 29

116 ynfluenceLofLionicLstrengthXLpxLandLdielectricLconstantLonLhydrationLpropertiesLofLnativeLandL
modifiedLfibresLfromLsugarYbeetLandLwheatLbranZLIndustrialjCropsjandjProductsXL1994XLcXLgeYhd 5.9 29

115 StudiesLonLappleLprotopectinZLyyyjLsharacterizationLofLtheLmaterialLextractedLbyLpureL
polysaccharidasesLfromLappleLcellLwallsZLCarbohydratejPolymersXL1991XLaeXLacYcb 10.3 29

114
xydrosolsLofLorangeLblossomLTsitrusLaurantiumUXLandLroseLflowerLTRosaLdamascenaLandLRosaL
centifoliaULsupportLtheLgrowthLofLaLheterogeneousLspoilageLmicrobiotaZLFoodjResearchjInternational
XL2015XLgfXLegfYehf

7 28

113 uffectLofLprocessingLonLrheologicalXLstructuralLandLsensoryLpropertiesLofLappleLpureeZLProcediajFoodj
ScienceXL2011XLaXLeacYeb] 28

112 qpricotLcellLwallLcompositionjLRelationLwithLtheLintraYfruitLtextureLheterogeneityLandLimpactLofL
cookingZLFoodjChemistryXL2012XLaccXLdeYed 8.5 27

111 ymprovementLofLtheLbindingLcapacityLofLmetalLcationsLbyLsugarYbeetLpulpZLaZLympactLofLcrossYlinkingL
treatmentsLonLcompositionXLhydrationLandLbindingLpropertiesZLCarbohydratejPolymersXL1998XLceXLbiYcg 10.3 27

110 PreharvestLUVYsLradiationLinfluencesLphysiologicalXLbiochemicalXLandLtranscriptionalLchangesLinL
strawberryLcvZLsamarosaZLPlantjPhysiologyjandjBiochemistryXL2016XLa]hXLciaYcii 5.4 26

109 UnravelingLtheLpectinolyticLfunctionLofLracteroidesLxylanisolvensLusingLaLR qYseqLapproachLandL
mutagenesisZLBMCjGenomicsXL2016XLagXLadg 4.5 26

108 sharacterizationLofLplumLprocyanidinsLbyLthiolyticLdepolymerizationZLJournaljofjAgriculturaljandj
FoodjChemistryXL2008XLefXLeahhYif 5.7 26

107
teterminationLofLtheLcompositionLinLsugarsLandLorganicLacidsLinLpeachLusingLmidLinfraredL
spectroscopyjLcomparisonLofLpredictionLresultsLaccordingLtoLdataLsetsLandLdifferentLreferenceL
methodsZLAnalyticaljChemistryXL2013XLheXLaacabYh

7.8 24

106 qLnewLapplicationLofL yRLspectroscopyLtoLdescribeLandLpredictLpureesLqualityLfromLtheL
nonYdestructiveLappleLmeasurementsZLFoodjChemistryXL2020XLca]XLabeidd 8.5 24

105 YieldLandLcompositionLofLpectinLextractedLfromLTunisianLpomegranateLpeelZLInternationaljJournaljofj
BiologicaljMacromoleculesXL2016XLicXLahfYaid 7.9 23

104 —echanismsLofLfolateLlossesLduringLprocessingjLdiffusionLvsZLheatLdegradationZLFoodjChemistryXL
2014XLaegXLdciYdg 8.5 23

103 qdvancesLandLperspectivesLofLPachyrhizusLsppZLinLfoodLscienceLandLbiotechnologyZLTrendsjinjFoodj
SciencejandjTechnologyXL2013XLbiXLddYed 15.3 23

102
SizeYexclusionLchromatographyLofLprocyanidinsjLsomparisonLbetweenLappleLandLgrapeLprocyanidinsL
andLapplicationLtoLtheLcharacterizationLofLfractionsLofLhighLdegreesLofLpolymerizationZLAnalyticaj
ChimicajActaXL2006XLefcXLccYdc

6.6 23

(2006-2013)
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101 StudiesLonLappleLprotopectinLVyjLextractionLofLpectinsLfromLappleLcellLwallsLwithL
rhamnogalacturonaseZLCarbohydratejPolymersXL1993XLbbXLb]cYba] 10.3 23

100 xomeLconservationLstrategiesLforLtomatoLTSolanumLlycopersicumUjLstorageLtemperatureLvsZL
durationYYisLthereLaLcompromiseLforLbetterLaromaLpreservationoZLFoodjChemistryXL2013XLaciXLhbeYcf 8.5 22

99 PinkLdiscolorationLofLcannedLpearsjLroleLofLprocyanidinLchemicalLdepolymerizationLandL
procyanidin[cellLwallLinteractionsZLJournaljofjAgriculturaljandjFoodjChemistryXL2013XLfaXLffgiYib 5.7 22

98 qnLinnovativeLprocessLforLextractionLofLfruitLjuiceLusingLmicrowaveLheatingZLLWTjyjFoodjSciencejandj
TechnologyXL2011XLddXLa]ceYa]da 5.4 22

97 qLsomparativeLStudyLofLPectinLuxtractedLfromLPassionLvruitLRindLvloursZLJournaljofjPolymersjandj
thejEnvironmentXL2010XLahXLeicYeii 4.5 22

96 ydentificationLofLoleuropeinLoligomersLinLoliveLpulpLandLpomaceZLJournaljofjthejSciencejofjFoodjandj
AgricultureXL2006XLhfXLadieYae]b 4.3 22

95 ynteractionsLofLarabinanYrichLpecticLpolysaccharidesLwithLpolyphenolsZLCarbohydratejPolymersXL2020XL
bc]XLaaefdd 10.3 22

94
somparisonLofLmicrocalorimetryLandLhazeLformationLtoLquantifyLtheLassociationLofLrYtypeL
procyanidinsLtoLpolyYlYprolineLandLbovineLserumLalbuminZLLWTjyjFoodjSciencejandjTechnologyXL2015XL
fcXLcgfYchb

5.4 21

93 qLreviewLthroughLrecoveryXLpurificationLandLidentificationLofLgenipinZLPhytochemistryjReviewsXL2016XL
aeXLcgYdi 7.7 21

92 PhysicochemicalLparametersLthatLinfluenceLcarotenoidsLbioaccessibilityLfromLaLtomatoLjuiceZLFoodj
ChemistryXL2013XLacfXLdceYda 8.5 21

91  utritionalLsompoundsLinLvigsLfromLtheLSouthernL—editerraneanLRegionZLInternationaljJournaljofj
FoodjPropertiesXL2014XLagXLdiaYdii 3 21

90 ymprovementLofLtheLbindingLcapacityLofLmetalLcationsLbyLsugarYbeetLpulpZLbZLrindingLofLdivalentL
metalLcationsLbyLmodifiedLsugarYbeetLpulpZLCarbohydratejPolymersXL1998XLceXLbciYbdg 10.3 21

89 PecticLmethylLandLnonmethylLestersLinLpotatoLcellLwallsZLJournaljofjAgriculturaljandjFoodjChemistryXL
2002XLe]XLcdbYf 5.7 21

88
StructureLandLpropertiesLofLtheLpolysaccharidesLfromLpeaLhullsâ��yyZL—odificationLofLtheLcompositionL
andLphysicoYchemicalLpropertiesLofLpeaLhullsLbyLchemicalLextractionLofLtheLconstituentL
polysaccharidesZLCarbohydratejPolymersXL1995XLbfXLabaYabh

10.3 21

87 ympactLofLcanningLandLstorageLonLapricotLcarotenoidsLandLpolyphenolsZLFoodjChemistryXL2018XLbd]XLfaeYfbe8.5 20

86  anostructuredLgadoliniumYdopedLceriaLmicrosphereLsynthesisLfromLionLexchangeLresinjL—ultiYscaleL
inYsituLstudiesLofLsolidLsolutionLformationZLJournaljofjSolidjStatejChemistryXL2014XLbahXLaeeYafc 3.3 20

85 PreharvestLUVYsLradiationLimpactsLstrawberryLmetaboliteLcontentLandLvolatileLorganicLcompoundL
productionZLLWTjyjFoodjSciencejandjTechnologyXL2017XLheXLci]Ycic 5.4 20

84 TheLsignificanceLofLstructuralLpropertiesLforLtheLdevelopmentLofLinnovativeLappleLpureeLtexturesZL
LWTjyjFoodjSciencejandjTechnologyXL2012XLdiXLbbaYbbh 5.4 20
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83 unvironmentalLfriendlyLcoldYmechanical[sonicLenzymaticLassistedLextractionLofLgenipinLfromL
genipapLTwenipaLamericanaUZLUltrasonicsjSonochemistryXL2014XLbaXLdcYi 8.9 19

82 SoilLPhotosyntheticL—icrobialLsommunitiesL—ediateLqggregateLStabilityjLynfluenceLofLsroppingL
SystemsLandLxerbicideLUseLinLanLqgriculturalLSoilZLFrontiersjinjMicrobiologyXL2019XLa]XLacai 5.7 18

81
sharacterisationLbyLliquidLchromatographyLcoupledLtoLelectrosprayLionisationLionLtrapLmassL
spectrometryLofLphloroglucinolLandLdYmethylcatecholLoxidationLproductsLtoLstudyLtheLreactivityLofL
epicatechinLinLanLappleLjuiceLmodelLsystemZLJournaljofjChromatographyjAXL2008XLaagiXLafhYha

4.5 18

80 saprificationLmodifiesLpolyphenolsLbutLnotLcellLwallLconcentrationsLinLripeLfigsZLScientiaj
HorticulturaeXL2013XLaf]XLaaeYabb 4.1 17

79 ynfluenceLofLprefermentaryLclarificationLonLtheLcompositionLofLappleLmustsZLJournaljofjAgriculturalj
andjFoodjChemistryXL2007XLeeXLeaahYbb 5.7 17

78 somparisonLbetweenLenzymaticallyLandLchemicallyLextractedLpectinsLfromLappleLcellLwallsZLAnimalj
FeedjSciencejandjTechnologyXL1991XLcbXLfiYge 3 17

77 ympactLofLairYdryingLonLpolyphenolLextractabilityLfromLappleLpomaceZLFoodjChemistryXL2019XLbifXLadbYadi8.5 16

76 ThermalLdegradationLofLfolatesLunderLvaryingLoxygenLconditionsZLFoodjChemistryXL2014XLafeXLheYia 8.5 16

75 ynterYLandLintraYtreeLvariabilityLinLqualityLofLfigsZLynfluenceLofLaltitudeXLleafLareaLandLfruitLpositionLinL
theLcanopyZLScientiajHorticulturaeXL2013XLafbXLdiYed 4.1 16

74 sultivarLandLYearLRatherLthanLqgriculturalLPracticesLqffectLPrimaryLandLSecondaryL—etabolitesLinL
qppleLvruitZLPLoSjONEXL2015XLa]XLe]adaiaf 3.7 16

73 somparisonLbetweenLmicrowaveLhydrodiffusionLandLpressingLforLplumLjuiceLextractionZLLWTjyjFoodj
SciencejandjTechnologyXL2012XLdiXLbbiYbcg 5.4 16

72 qLconformationalLstudyLofLtheLxyloglucanLoligomerXLXXXwXLbyL —RLspectroscopyLandLmolecularL
modelingZLBiopolymersXL2000XLedXLaaYbf 2.2 16

71 xeatingLtomatoLpureeLinLtheLpresenceLofLlipidsLandLonionjLTheLimpactLofLonionLonLlycopeneL
isomerizationZLFoodjChemistryXL2019XLbifXLiYaf 8.5 15

70 PearLripenessLandLtissueLtypeLimpactLprocyanidinYcellLwallLinteractionsZLFoodjChemistryXL2019XLbgeXLgedYgfb8.5 15

69 Rxu®’®wysq’Lq tL—qsR®—®’usU’qRLéUq’yTYL®vLPusTy LuXTRqsTutLWyTxL yTRysLqsytL
vR®—LPqSSy® LvRUyTLRy tZLJournaljofjFoodjProcessjEngineeringXL2012XLceXLh]]Yh]i 2.4 14

68 sharacterizationLofLcellLwallLpolysaccharidesLofLcherryLTPrunusLcerasusLvarZLSchattenmorelleULfruitL
andLpomaceZLPlantjFoodsjforjHumanjNutritionXL2009XLfdXLbgiYhe 3.9 14

67 sellLwallLpolysaccharidesLofLbushLbutterLTtacryodesLedulisLTwLtonULxzL’amULfruitLpulpLandLtheirL
evolutionLduringLripeningZLJournaljofjthejSciencejofjFoodjandjAgricultureXL2001XLhaXLggcYgh] 4.3 14

66 unzymaticLdegradationLofLcellLwallsLofLapplesLandLcharacterizationLofLsolubilizedLproductsZL
InternationaljJournaljofjBiologicaljMacromoleculesXL1995XLagXLccgYd] 7.9 14

(1995-2014)
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65 uffectLofLmaturityLonLtheLphenolicLcompositionsLofLpearLjuiceLandLcellLwallLeffectsLonLprocyanidinsL
transferZLLWTjyjFoodjSciencejandjTechnologyXL2017XLheXLch]Ychd 5.4 13

64 TextureLvariationLinLapricotjLyntraYfruitLheterogeneityXLimpactLofLthinningLandLrelationLwithLtheL
textureLafterLcookingZLFoodjResearchjInternationalXL2011XLddXLdfYec 7 13

63 VolatileLchangesLinLcvZLVerdealLTransmontanaLoliveLoiljLvromLtheLdrupeLtoLtheLtableXLincludingL
storageZLFoodjResearchjInternationalXL2018XLa]fXLcgdYchb 7 12

62
uffectsLofLtheLappleLmatrixLonLtheLpostprandialLbioavailabilityLofLflavanYcYolsLandLnutrigenomicL
responseLofLappleLpolyphenolsLinLminipigsLchallengedLwithLaLhighLfatLmealZLFoodjandjFunctionXL2020XL
aaXLe]ggYe]i]

6.1 11

61
vreshXLfreezeYdriedLorLcellLwallLsamplesjLWhichLisLtheLmostLappropriateLtoLdetermineLchemicalXL
structuralLandLrheologicalLvariationsLduringLappleLprocessingLusingLqTRYvTyRLspectroscopyoZLFoodj
ChemistryXL2020XLcc]XLabgceg

8.5 11

60 ymmobilizationLofLflavanYcYolsLontoLsensorLchipsLtoLstudyLtheirLinteractionsLwithLproteinsLandL
pectinsLbyLSPRZLAppliedjSurfacejScienceXL2016XLcgaXLeabYeah 6.7 11

59
VariabilityLofLfreeLandLglycosylatedLvolatilesLfromLstrawberriesLdestinedLforLtheLfreshLmarketLandL
forLprocessingXLassessedLusingLdirectLenzymaticLhydrolysisZLLWTjyjFoodjSciencejandjTechnologyXL2018
XLihXLahgYaif

5.4 11

58 —icrowaveLheatingLofLtomatoLpureeLinLtheLpresenceLofLonionLandLuV®®jLTheLeffectLonLlycopeneL
isomerizationLandLtransferLintoLoilZLLWTjyjFoodjSciencejandjTechnologyXL2019XLaacXLa]hbhd 5.4 11

57 ®xygenLavailabilityLinLmodelLsolutionsLandLpurˆ'esLduringLheatLtreatmentLandLtheLimpactLonLvitaminL
sLdegradationZLLWTjyjFoodjSciencejandjTechnologyXL2017XLheXLdicYdii 5.4 11

56 ’eachingLofLpolyphenolsLfromLappleLparenchymaLtissueLasLinfluencedLbyLthermalLtreatmentsZL
JournaljofjFoodjEngineeringXL2015XLaffXLbcgYbdf 6 10

55 PectinLmodificationsLinLrawLfruitsLalterLtextureLofLplantLcellLdispersionsZLFoodjHydrocolloidsXL2020XL
a]gXLa]eifb 10.6 10

54 ReactivityLofLflavanolsjLTheirLfateLinLphysicalLfoodLprocessingLandLrecentLadvancesLinLtheirLanalysisL
byLdepolymerizationZLComprehensivejReviewsjinjFoodjSciencejandjFoodjSafetyXL2021XLb]XLdhdaYdhh] 16.4 10

53 tifferentLcompoundsLareLextractedLwithLdifferentLtimeLcoursesLfromLfruitsLduringLmicrowaveL
hydrodiffusionjLexamplesLandLpossibleLcausesZLFoodjChemistryXL2014XLaedXLagiYhf 8.5 9

52 UltrafiltrationLforLgenipinLrecoveryLtechnologiesLafterLultrasonicLtreatmentLofLgenipapLfruitZL
BiocatalysisjandjAgriculturaljBiotechnologyXL2015XLdXLaaYaf 4.2 9

51 ®ptimizationLofLtheLliquefactionLandLsaccharificationLofLstructuralLpolysaccharidesLofLjicamaL
TPachyrhizusLerosusL’ZULtissueLbyLenzymaticLpulpingZLLWTjyjFoodjSciencejandjTechnologyXL2012XLdfXLbcbYbch5.4 9

50 SomeLpreliminaryLresultsLonLtheLactionLofLrhamnogalacturonaseLonLrhamnogalacturonanL
oligosaccharidesLfromLbeetLpulpZLInternationaljJournaljofjBiologicaljMacromoleculesXL1995XLagXLcccYf 7.9 9

49 uxtractionLandLcompositionLofLpectinsLandLhemicellulosesLofLcellLwallsLofLsugarLbeetLrootsLgrownLinL
—oroccoZLInternationaljJournaljofjFoodjSciencejandjTechnologyXL2001XLcfXLceYdf 3.8 9

48 ynfluenceLofLpartialLpressureLofLoxygenLonLascorbicLacidLdegradationLatLcanningLtemperatureZL
InnovativejFoodjSciencejandjEmergingjTechnologiesXL2018XLdiXLbaeYbba 6.8 9
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47 unzymaticLliquefactionLofLjicamaLTPachyrhizusLerosusULtuberousLrootsLandLcharacterizationLofLtheL
cellLwallsLafterLprocessingZLLWTjyjFoodjSciencejandjTechnologyXL2012XLdiXLbegYbfb 5.4 8

46 sellYwallLpolysaccharidesLinLgrowingLpoplarLbarkLtissueZLInternationaljJournaljofjBiologicalj
MacromoleculesXL1995XLagXLcdaYd 7.9 8

45 uxploringLinteractionsLbetweenLpectinsLandLprocyanidinsjLStructureYfunctionLrelationshipsZLFoodj
HydrocolloidsXL2021XLaacXLa]fdih 10.6 8

44 —odificationLofLappleXLbeetLandLkiwifruitLcellLwallsLbyLboilingLinLacidLconditionsjLsommonLandL
specificLresponsesZLFoodjHydrocolloidsXL2021XLaabXLa]fbff 10.6 8

43 RheologicalLpropertiesLofLpomegranateLpeelLsuspensionsjLTheLeffectLofLfibrousLmaterialLandL
lowYmethoxylLpectinLatLacidicLpxZLFoodjHydrocolloidsXL2017XLfbXLagdYaha 10.6 7

42 qLmethodLusingLnearLinfraredLhyperspectralLimagingLtoLhighlightLtheLinternalLqualityLofLappleLfruitL
slicesZLPostharvestjBiologyjandjTechnologyXL2021XLageXLaaadig 6.2 7

41 VisibleXLnearYLandLmidYinfraredLspectroscopyLcoupledLwithLanLinnovativeLchemometricLstrategyLtoL
controlLappleLpureeLqualityZLFoodjControlXL2021XLab]XLa]gedf 6.2 7

40 vlavanYcYolsLandLprocyanidinsLinLgrapeLseedsjLbiodiversityLandLrelationshipsLamongLwildLandL
cultivatedLvinesZLEuphyticaXL2017XLbacXLa 2.1 6

39 RelationshipLbetweenLpollinationLandLcellLwallLpropertiesLinLcommonLfigLfruitZLPhytochemistryXL2014
XLihXLghYhd 4 6

38 ympactLofLcookingLonLapricotLtextureLasLaLfunctionLofLcultivarLandLmaturityZLLWTjyjFoodjSciencejandj
TechnologyXL2017XLheXLcheYchi 5.4 6

37
TraditionalLgreenLleafyLvegetablesLasLunderutilisedLsourcesLofLmicronutrientsLinLaLruralLfarmingL
communityLinLsouthYwestL igeriaLyjLestimationLofLvitaminLsXLcarotenoidsLandLmineralLcontentsZL
SouthjAfricanjJournaljofjClinicaljNutritionXL2021XLcdXLd]Yde

1.1 6

36 TheLwlucoseYvructoseLratioLofLwildLTunisianLgrapesZLCogentjFoodjandjAgricultureXL2017XLcXLacgdaef 1.8 5

35
teterminationLofLreactionLordersLforLascorbicLacidLdegradationLduringLsterilizationLusingLaLnewL
experimentalLdevicejLTheLthermoresistometerL—astiaL´fiZLLWTjyjFoodjSciencejandjTechnologyXL2017XL
heXLdhgYdib

5.4 5

34 sharacterisationLofLRwLdegradationLproductsLofLnewLRwasesLusingLRwYrhamnohydrolaseLandL
RwYgalacturonohydrolaseZLProgressjinjBiotechnologyXL1996XLbfcYbgd 5

33 uxopolysaccharidesLinLtheLrhizospherejLqLcomparativeLstudyLofLextractionLmethodsZLqpplicationLtoL
theirLquantificationLinL—editerraneanLsoilsZLSoiljBiologyjandjBiochemistryXL2020XLadiXLa]gifa 7.5 5

32 woodLpracticesLforLdataLpresentationLinL’WTYvoodLScienceLandLTechnologyZLLWTjyjFoodjSciencejandj
TechnologyXL2021XLaciXLaa]egh 5.4 5

31 TowardsLtheLUseLofLriochemicalLyndicatorsLinLtheLRawLvruitLforLymprovedLTextureLofLPasteurizedL
qpricotsZLFoodjandjBioprocessjTechnologyXL2017XLa]XLffbYfgc 5.1 4

30 ‘ineticsLofLappleLpolyphenolLdiffusionLinLsolutionsLwithLdifferentLosmoticLstrengthsZLJournaljofj
AgriculturaljandjFoodjChemistryXL2014XLfbXLihdaYg 5.7 4

(2014-2012)
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29 uvolutionLofLcherriesLtextureLinLbrinejLympactLofLharvestLconditionsLduringLlongYtimeLstorageZLLWTjyj
FoodjSciencejandjTechnologyXL2017XLgeXLbdcYbe] 5.4 4

28 VolatileLcompoundsLinLripeLfigLreceptacleLareLinfluencedLbyLenvironmentLinLtheLvicinityLofLtheLfruitZL
FruitsXL2017XLgbXLbc]Ybcg 0.3 4

27 qnLoverviewLofLcarotenoidLextractionsLusingLgreenLsolventsLassistedLbyLZYisomerizationZLTrendsjinj
FoodjSciencejandjTechnologyXL2022XLabcXLadeYaf] 15.3 4

26 tifficultˆ'sLexpˆ'rimentalesLdeLlSˆ'tudeLdesLmacromolˆ'culesLpectiquesZLBulletinjDejLajSociˆ'tˆ'j
BotaniquejDejFrancejActualitˆ'sjBotaniquesXL1991XLachXLcaiYccg 3

25 qppleLpureeSsLtextureLisLindependentLfromLfruitLfirmnessZLLWTjyjFoodjSciencejandjTechnologyXL2021XL
adeXLaaacbd 5.4 3

24 shangesLinLcellLwallLneutralLsugarLcompositionLrelatedLtoLpectinolyticLenzymeLactivitiesLandL
intraYfleshLtexturalLpropertyLduringLripeningLofLtenLapricotLclonesZLFoodjChemistryXL2021XLcciXLabh]if 8.5 3

23
TrendsLandLchallengesLonLfruitLandLvegetableLprocessingjLynsightsLintoLsustainableXLtraceableXL
preciseXLhealthyXLintelligentXLpersonalizedLandLlocalLinnovativeLfoodLproductsZLTrendsjinjFoodjSciencej
andjTechnologyXL2022XLabeXLabYbe

15.3 3

22
qLmechanisticLandLprobabilisticLmodelLestimatingLmicronutrientLlossesLinLindustrialLfoodL
processingjLVitaminLsLandLcannedLgreenLbeansXLaLcaseYstudyZLLWTjyjFoodjSciencejandjTechnologyXL
2016XLfiXLbcfYbdc

5.4 2

21 UseLofLmidYinfraredLspectroscopyLtoLmonitorLshelfYlifeLofLreadyYmadeLmealsZLLWTjyjFoodjSciencejandj
TechnologyXL2017XLheXLdgdYdgh 5.4 2

20 sharacterizationLofLhemicellulosesLofLsugarLbeetLrootsLgrownLinL—oroccoZLInternationaljJournaljofj
FoodjSciencejandjTechnologyXL2004XLciXLc]cYc]i 3.8 2

19 PectinLfromLPassionLvruitLviberLandLytsL—odificationLbyLPectinmethylesteraseZLPreventivejNutritionj
andjFoodjScienceXL2010XLaeXLegYff 2.4 2

18 ynteractionsLretweenLtietaryLqntioxidantsLandLPlantLsellLWallsL2019XLfccYfdc 2

17 StabilityLofLeYmethyltetrahydrofolateLinLfortifiedLappleLandLcarrotLpurˆ'esZLLWTjyjFoodjSciencejandj
TechnologyXL2019XLa]gXLaehYafc 5.4 1

16 ympactLofLonionsLinLtomatoYbasedLsaucesLonLisomerizationLandLbioaccessibilityLofLcolorlessL
carotenesjLphytoeneLandLphytoflueneZLFoodjandjFunctionXL2020XLaaXLeabbYeacb 6.1 1

15 TwoLmicroYmechanicalLtechniquesLforLstudyingLtheLenzymaticLmacerationLkineticsLofLappleL
parenchymaZLJournaljofjFoodjEngineeringXL2014XLabbXLaYg 6 1

14 SugarLreetLviberL2009XL 1

13 yronYinducedLperoxidationLofLtrilinoleinLnanoYemulsionsLunderLmodelLgastricLconditionsLandLitsL
inhibitionLbyLdietaryLphenolicLantioxidantsZLFoodjandjFunctionXL2020XLaaXLiaddYiaef 6.1 1

12 —ultiscaleL’ocalizationLofLProcyanidinsLinLRipeLandL®verripeLPerryLPearsLbyL’ightLandLTransmissionL
ulectronL—icroscopyZLJournaljofjAgriculturaljandjFoodjChemistryXL2020XLfhXLhi]]Yhi]f 5.7 1
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11 —ultiscaleL —RLanalysisLofLtheLdegradationLofLappleLstructureLdueLtoLthermalLtreatmentZLJournaljofj
FoodjEngineeringXL2021XLbidXLaa]dac 6 1

10
TraditionalLgreenLleafyLvegetablesLasLunderutilisedLsourcesLofLmicronutrientsLinLaLruralLfarmingL
communityLinLsouthYwestL igeriaLyyjLconsumptionLpatternLandLpotentialLcontributionLtoL
micronutrientLrequirementsZLSouthjAfricanjJournaljofjClinicaljNutritionXL2021XLcdXLdfYea

1.1 1

9 ynteractionsLbetweenLheterogeneousLcellLwallsLandLtwoLprocyanidinsjLynsightsLfromLtheLeffectsLofL
chemicalLcompositionLandLphysicalLstructureZLFoodjHydrocolloidsXL2021XLabaXLa]g]ah 10.6 1

8 uxperimentalLandLtheoreticalLinvestigationLonLinteractionsLbetweenLxyloseYcontainingL
hemicellulosesLandLprocyanidinsZZLCarbohydratejPolymersXL2022XLbhaXLaai]hf 10.3 0

7
somparisonLofLnearYinfraredXLmidYinfraredXLRamanLspectroscopyLandLnearYinfraredLhyperspectralL
imagingLtoLdetermineLchemicalXLstructuralLandLrheologicalLpropertiesLofLappleLpureesZLJournaljofj
FoodjEngineeringXL2022XLaaa]]b

6 0

6 uffectLofLstorageLconditionsLonLâ��tegletL ourâ��LdateLpalmLfruitLorganolepticLandLnutritionalLqualityZL
LWTjyjFoodjSciencejandjTechnologyXL2021XLacgXLaa]cdc 5.4 0

5 —idYinfraredLtechniqueLtoLforecastLcookedLpureeLpropertiesLfromLrawLapplesjLqLpotentialLstrategyL
towardsLsustainabilityLandLprecisionLprocessingZLFoodjChemistryXL2021XLceeXLabifcf 8.5 0

4 PectinLdegradationLaccountsLforLappleLtissueLfragmentationLduringLthermomechanicalYmediatedL
pureeLproductionZLFoodjHydrocolloidsXL2021XLab]XLa]fhhe 10.6 0

3 vruitLvariabilityLimpactsLpureeLqualityjLqssessmentLonLindividuallyLprocessedLapplesLusingLtheL
visibleLandLnearLinfraredLspectroscopyZZLFoodjChemistryXL2022XLci]XLacc]hh 8.5 0

2 ympactLofLthreeLwarmingYupLmethodsLonLtheLstabilityLofLvitaminLsLandLeYmethyltetrahydrofolateL
supplementedLtoLappleLandLcarrotLpurˆ'eZLLWTjyjFoodjSciencejandjTechnologyXL2017XLhdXLffhYfgc 5.4

1 vactorsLaffectingLpostharvestLpreservationLofLsafouLTtacryodesLedulisLTwZLtonULxZzZL’amULfruitsZL
ForestsjTreesjandjLivelihoodsXL2012XLbaXLddYee 1.4
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