
Monika Kosmala

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx671y961xmonikaukosmalaupublicationsubyuyearvpdf

Version:g2y24uy4u19g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

38
papers

534
citations

14
h-index

21
g-index

38
ext. papers

632
ext. citations

4.6
avg, IF

3.68
L-index



j Paper IF Citations

38
StrawberryRPolyphenoliRichRFractionsRCanRMitigateRDisordersRinRGastrointestinalRTractRandRLiverR
FunctionsRCausedRbyRaRHighiFructoseRDietRinRExperimentalRRatsjRPolishoJournaloofoFoodoandoNutritiono
ScienceshR2021hRpnoippl

3.1 1

37 EllagitanninsRinRrootshRleaveshRandRfruitsRofRstrawberryRdFragariaRˆ�RananassaRDuchjeRvaryRwithR
developmentalRstageRandRcultivarjRScientiaoHorticulturaehR2021hRnsqhRmlurrq 4.1 9

36 StrawberryRphenolicRextractsReffectivelyRmitigatedRmetabolicRdisturbancesRassociatedRwithRhighifatR
ingestionRinRratsRdependingRonRtheRellagitanninRpolymerizationRdegreejRFoodoandoFunctionhR2021hRmnhRqssuiqsun6.1 0

35 SynergisticRAntimicrobialREffectRofRRaspberryRdRubusRidaeusRLjhRRosaceaeeRPreparationsRandR
ProbioticRBacteriaRonREntericRPathogensjRPolishoJournaloofoFoodoandoNutritionoScienceshR2021hRqmiqu 3.1 0

34 TheRAerialRPartsRofRWallrjRandRLjRasRaRSourceRofRPolyphenolshRandREspeciallyRAgrimoniinRandR
FlavonoidsjjRMoleculeshR2021hRnrhR 4.8 2

33 ProtocatechuicRacidRandRquercetinRglucosidesRinRonionsRattenuateRchangesRinducedRbyRhighRfatRdietR
inRratsjRFoodoandoFunctionhR2020hRmmhRoqtqioqus 6.1 12

32 DriedRfruitRpomaceRinclusionRinRpoultryRdietvRgrowthRperformancehRintestinalRmorphologyRandR
physiologyjRJournaloofoAnimaloScienceoandoBiotechnologyhR2020hRmmhRro 6 8

31 TransformationRofROligomericREllagitanninshRTypicalRforRandRGenushRduringRStrongRAcidRHydrolysisjR
JournaloofoAgriculturaloandoFoodoChemistryhR2020hRrthRtnmnitnnn 5.7 4

30 EffectsRofRFeedingRDriedRFruitRPomacesRasRAdditionalRFibreiPhenolicRCompoundRonRMeatRQualityhR
BloodRChemistryRandRRedoxRStatusRofRBroilersjRAnimalshR2020hRmlhR 3.1 1

29 ProtectiveREffectsRofRaRStrawberryREllagitanniniRichRExtractRagainstRProiOxidativeRandR
ProiInflammatoryRDysfunctionsRInducedRbyRaRHighiFatRDietRinRaRRatRModeljRMoleculeshR2020hRnqhR 4.8 5

28 StructuralRelucidationRofRtheRellagitanninRwithRaRmolecularRweightRofRnlotRisolatedRfromRstrawberryR
fruitRdFragariaRananassaRDuchjeRandRnamedRfragariinRAjRFoodoChemistryhR2019hRnurhRmluimmq 8.5 8

27 GrindingRlevelsRofRraspberryRpomaceRaffectRintestinalRmicrobialRactivityhRlipidRandRglucoseR
metabolismRinRWistarRratsjRFoodoResearchoInternationalhR2019hRmnlhRouuiplr 7 12

26
ConcentrationsRofRBloodRSerumRandRUrinalREllagitanninRMetabolitesRDependRLargelyRonRtheR
PostiIntakeRTimeRandRDurationRofRStrawberryRPhenolicsRIngestionRinRRatsjRPolishoJournaloofoFoodoando
NutritionoScienceshR2019hRruhRosuiotr

3.1 5

25 OnionRquercetinRmonoglycosidesRalterRmicrobialRactivityRandRincreaseRantioxidantRcapacityjRJournalo
ofoNutritionaloBiochemistryhR2018hRqrhRtmitt 6.3 23

24 ChangesRofRbioactiveRcomponentsRinRberryRseedRoilsRduringRsupercriticalRCOnRextractionjRJournaloofo
FoodoProcessingoandoPreservationhR2018hRpnhRemoort 2.1 14

23 AppleRpomaceRimprovesRgutRhealthRinRFisherRratsRindependentRofRseedRcontentjRFoodoandoFunctionhR
2018hRuhRnuominupm 6.1 5

22 ProtectiveREffectsRofREllagitanniniRichRStrawberryRExtractsRonRBiochemicalRandRMetabolicR
DisturbancesRinRRatsRFedRaRDietRHighRinRFructosejRNutrientshR2018hRmlhR 6.7 12

Monika Kosmala

2



21 MetabolismRofRstrawberryRmonoiRandRdimericRellagitanninsRinRratsRfedRaRdietRcontainingR
fructoioligosaccharidesjREuropeanoJournaloofoNutritionhR2017hRqrhRtqoitrp 5.2 24

20
ChemicalRCompositionRofRBlackberryRPressRCakehRPolyphenolicRExtracthRandRDefattedRSeedshRandR
TheirREffectsRonRCecalRFermentationhRBacterialRMetaboliteshRandRBloodRLipidRProfileRinRRatsjRJournalo
ofoAgriculturaloandoFoodoChemistryhR2017hRrqhRqpsliqpsu

5.7 20

19 ImpactRofRdifferentRthermalRpreservationRtechnologiesRonRtheRqualityRofRappleibasedRsmoothiesjR
LWTo-oFoodoScienceoandoTechnologyhR2017hRtqhRpslipso 5.4 11

18
EllagitanninsRfromRStrawberriesRwithRDifferentRDegreesRofRPolymerizationRShowedRDifferentR
MetabolismRthroughRGastrointestinalRTractRofRRatsjRJournaloofoAgriculturaloandoFoodoChemistryhR2017
hRrqhRmlsotimlspt

5.7 14

17
TheRFattyRAcidRProfileRandROxidativeRStabilityRofRMeatRfromRTurkeysRFedRDietsREnrichedRwithRnioR
PolyunsaturatedRFattyRAcidsRandRDriedRFruitRPomacesRasRaRSourceRofRPolyphenolsjRPLoSoONEhR2017hR
mnhRelmsllsp

3.7 19

16 AntioxidantRstatusRofRbloodRandRliverRofRturkeysRfedRdietsRenrichedRwithRpolyunsaturatedRfattyRacidsR
andRfruitRpomacesRasRaRsourceRofRpolyphenolsjRPolishoJournaloofoVeterinaryoScienceshR2016hRmuhRtuiut 0.7 5

15 TheReffectsRofRdietaryRdriedRfruitRpomacesRonRgrowthRperformanceRandRgastrointestinalR
biochemistryRofRturkeyRpoultsjRJournaloofoAnimaloPhysiologyoandoAnimaloNutritionhR2016hRmllhRursisr 2.6 7

14 AnthocyaninsRinRStrawberryRPolyphenolicRExtractREnhanceRtheRBeneficialREffectsRofRDietsRwithR
FructooligosaccharidesRinRtheRRatRCecalREnvironmentjRPLoSoONEhR2016hRmmhRelmpultm 3.7 35

13 BloodRGlucoseRLoweringREfficacyRofRStrawberryRExtractsRrichRinREllagitanninsRwithRDifferentRDegreeR
ofRPolymerizationRinRRatsjRPolishoJournaloofoFoodoandoNutritionoScienceshR2016hRrrhRmluimms 3.1 7

12
ChemicalRcompositionRofRdefattedRstrawberryRandRraspberryRseedsRandRtheReffectRofRtheseRdietaryR
ingredientsRonRpolyphenolRmetaboliteshRintestinalRfunctionhRandRselectedRserumRparametersRinRratsjR
JournaloofoAgriculturaloandoFoodoChemistryhR2015hRrohRnutuiur

5.7 43

11 PesticideRresidueRlevelsRinRstrawberryRprocessingRbyiproductsRthatRareRrichRinRellagitanninsRandRanR
assessmentRofRtheirRdietaryRriskRtoRconsumersjRNFSoJournalhR2015hRmhRomios 6.5 15

10 PhysiologicalRPropertiesRofRDietaryREllagitanniniRichRPreparationsRObtainedRfromRStrawberryR
PomaceRUsingRDifferentRExtractionRMethodsjRPolishoJournaloofoFoodoandoNutritionoScienceshR2015hRrqhRmuuinlu3.1 5

9 PhysiologicalRPropertiesRofRDietaryREllagitanniniRichRPreparationsRObtainedRfromRStrawberryR
PomaceRUsingRDifferentRExtractionRMethodsjRPolishoJournaloofoFoodoandoNutritionoScienceshR2015hRrqhRmuuinlu3.1 8

8 TheReffectsRofRstrawberryhRblackRcurranthRandRchokeberryRextractsRinRaRgrainRdietaryRfiberRmatrixRonR
intestinalRfermentationRinRratsjRFoodoResearchoInternationalhR2014hRrphRsqnisrm 7 18

7
ChemicalRcompositionRofRpolyphenolsRextractedRfromRstrawberryRpomaceRandRtheirReffectRonR
physiologicalRpropertiesRofRdietsRsupplementedRwithRdifferentRtypesRofRdietaryRfibreRinRratsjR
EuropeanoJournaloofoNutritionhR2014hRqohRqnmion

5.2 22

6 PlumRpomacesRasRaRpotentialRsourceRofRdietaryRfibrevRcompositionRandRantioxidantRpropertiesjR
JournaloofoFoodoScienceoandoTechnologyhR2013hRqlhRmlmnis 3.3 30

5
DietaryRfiberRandRcellRwallRpolysaccharidesRfromRplumRdPrunusRdomesticaRLjeRfruithRjuiceRandRpomacevR
ComparisonRofRcompositionRandRfunctionalRpropertiesRforRthreeRplumRvarietiesjRFoodoResearcho
InternationalhR2013hRqphRmstsimsup

7 29

4
ChemicalRcompositionRofRnaturalRandRpolyphenolifreeRappleRpomaceRandRtheReffectRofRthisRdietaryR
ingredientRonRintestinalRfermentationRandRserumRlipidRparametersRinRratsjRJournaloofoAgriculturaloando
FoodoChemistryhR2011hRquhRumssitq

5.7 47

(2011-2017)

3



3 CoiproductsRofRblackicurrantRandRappleRjuiceRproductionvRHydrationRpropertiesRandRpolysaccharideR
compositionjRLWTo-oFoodoScienceoandoTechnologyhR2010hRpohRmsoimtl 5.4 29

2 CharacterizationRofRcellRwallRpolysaccharidesRofRcherryRdPrunusRcerasusRvarjRSchattenmorelleeRfruitR
andRpomacejRPlantoFoodsoforoHumanoNutritionhR2009hRrphRnsuitq 3.9 14

1 CharacterisationRofRtheRchemicalRcompositionRofRscabiresistantRappleRpomacesjRJournaloofo
HorticulturaloScienceoandoBiotechnologyhR2009hRtphRtuiuq 1.9 11

Monika Kosmala

4


