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m Paper IF Citations

614 ontioxidγntsJinJwildJmushroomsXJCurrenteMedicinaleChemistryVJ2009VJ[dVJ[cbaWdZ 4.3 404

613 treeWrγdicγlJscγvengingJcγpγcityJγndJreducingJpowerJofJwildJediκleJmushroomsJfromJnortheγstJ
“ortugγlhJwndividuγlJcγpJγndJstipeJγctivityXJFoodeChemistryVJ2007VJ[ZZVJ[c[[W[c[d 8.5 404

612  otγlJphenolsVJγscorκicJγcidVJ˛†WcγroteneJγndJlycopeneJinJ“ortugueseJwildJediκleJmushroomsJγndJ
theirJγntioxidγntJγctivitiesXJFoodeChemistryVJ2007VJ[ZaVJb[aWb[g 8.5 336

611 ×ildJγndJcommerciγlJmushroomsJγsJsourceJofJnutrientsJγndJnutrγceuticγlsXJFoodeandeChemicale
ToxicologyVJ2008VJbdVJ]eb]We 4.7 271

610 qhemicγlJcompositionJγndJnutritionγlJvγlueJofJtheJmostJwidelyJγppreciγtedJcultivγtedJmushroomshJ
γnJinterWspeciesJcompγrγtiveJstudyXJFoodeandeChemicaleToxicologyVJ2012VJcZVJ[g[We 4.7 267

609 pioγctivityJγndJchemicγlJchγrγcterizγtionJinJhydrophilicJγndJlipophilicJcompoundsJofJqhenopodiumJ
γmκrosioidesJzXXJJournaleofeFunctionaleFoodsVJ2013VJcVJ[ea]W[ebZ 5.1 221

608 toodJcolorγntshJqhγllengesVJopportunitiesJγndJcurrentJdesiresJofJγgroWindustriesJtoJensureJ
consumerJexpectγtionsJγndJregulγtoryJprγcticesXJTrendseineFoodeScienceeandeTechnologyVJ2016VJc]VJ[W[c 15.3 221

607 “henolicJγcidsJdeterminγtionJκyJv“zqWrorWsSwYMSJinJsixteenJdifferentJ“ortugueseJwildJ
mushroomsJspeciesXJFoodeandeChemicaleToxicologyVJ2009VJbeVJ[ZedWg 4.7 189

606 StrγwκerryWtreeVJκlγckthornJγndJroseJfruitshJretγiledJchγrγcterisγtionJinJnutrientsJγndJ
phytochemicγlsJwithJγntioxidγntJpropertiesXJFoodeChemistryVJ2010VJ[]ZVJ]beW]cb 8.5 187

605 “henolicJprofileJγndJγntioxidγntJγctivityJofJqoleostephusJmyconisJRzXSJ–chκXfXhJonJunderexploitedJ
γndJhighlyJdisseminγtedJspeciesXJIndustrialeCropseandeProductsVJ2016VJfgVJbcWc[ 5.9 184

604 oJreviewJonJγntimicroκiγlJγctivityJofJmushroomJRpγsidiomycetesSJextrγctsJγndJisolγtedJcompoundsXJ
PlantaeMedicaVJ2012VJefVJ[eZeW[f 3.1 183

603 sffectJofJzγctγriusJpiperγtusJfruitingJκodyJmγturityJstγgeJonJγntioxidγntJγctivityJmeγsuredJκyJ
severγlJκiochemicγlJγssγysXJFoodeandeChemicaleToxicologyVJ2007VJbcVJ[ea[We 4.7 171

602 ontioxidγntJpropertiesJγndJphenolicJprofileJofJtheJmostJwidelyJγppreciγtedJcultivγtedJmushroomshJ
γJcompγrγtiveJstudyJκetweenJinJvivoJγndJinJvitroJsγmplesXJFoodeandeChemicaleToxicologyVJ2012VJcZVJ[]Z[We4.7 165

601 ontioxidγntJγctivityJofJogγricusJspXJmushroomsJκyJchemicγlVJκiochemicγlJγndJelectrochemicγlJ
γssγysXJFoodeChemistryVJ2008VJ[[[VJd[Wdd 8.5 157

600  γrgetingJexcessiveJfreeJrγdicγlsJwithJpeelsJγndJjuicesJofJcitrusJfruitshJgrγpefruitVJlemonVJlimeJγndJ
orγngeXJFoodeandeChemicaleToxicologyVJ2010VJbfVJggW[Zd 4.7 154

599 qhemicγlJcompositionJγndJκiologicγlJpropertiesJofJportugueseJwildJmushroomshJγJcomprehensiveJ
studyXJJournaleofeAgriculturaleandeFoodeChemistryVJ2008VJcdVJafcdWd] 5.7 154

598 tγttyJγcidJγndJsugγrJcompositionsVJγndJnutritionγlJvγlueJofJfiveJwildJediκleJmushroomsJfromJ
‘ortheγstJ“ortugγlXJFoodeChemistryVJ2007VJ[ZcVJ[bZW[bc 8.5 151
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597 wn´ vivoJγntioxidγntJγctivityJofJphenolicJcompoundshJtγctsJγndJgγpsXJTrendseineFoodeScienceeande
TechnologyVJ2016VJbfVJ[W[] 15.3 150

596 wmprovingJvegetγκleJquγlityJinJcontrolledJenvironmentsXJScientiaeHorticulturaeVJ2018VJ]abVJ]ecW]fg 4.1 147

595  ocopherolsJcompositionJofJ“ortugueseJwildJmushroomsJwithJγntioxidγntJcγpγcityXJFoodeChemistryVJ
2010VJ[[gVJ[bbaW[bcZ 8.5 144

594 svγluγtionJofJκioγctiveJpropertiesJγndJphenolicJcompoundsJinJdifferentJextrγctsJprepγredJfromJ
SγlviγJofficinγlisJzXJFoodeChemistryVJ2015VJ[eZVJaefWfc 8.5 133

593 urγpeJpomγceJγsJγJsourceJofJphenolicJcompoundsJγndJdiverseJκioγctiveJpropertiesXJFoodeChemistryVJ
2018VJ]caVJ[a]W[af 8.5 133

592 qhγrγcterisγtionJofJphenolicJcompoundsJinJwildJfruitsJfromJ‘ortheγsternJ“ortugγlXJFoodeChemistryVJ
2013VJ[b[VJae][WaZ 8.5 132

591 ontimicroκiγlJγctivityJγndJκioγctiveJcompoundsJofJ“ortugueseJwildJediκleJmushroomsJmethγnolicJ
extrγctsXJEuropeaneFoodeResearcheandeTechnologyVJ2007VJ]]cVJ[c[W[cd 3.4 129

590 “henolicJprofilesJofJcultivγtedVJinJvitroJculturedJγndJcommerciγlJsγmplesJofJMelissγJofficinγlisJzXJ
infusionsXJFoodeChemistryVJ2013VJ[adVJ[Wf 8.5 127

589 qhemicγlJcompositionJofJwildJediκleJmushroomsJγndJγntioxidγntJpropertiesJofJtheirJwγterJsoluκleJ
polysγcchγridicJγndJethγnolicJfrγctionsXJFoodeChemistryVJ2011VJ[]dVJd[ZWd[d 8.5 125

588 sffectsJofJconservγtionJtreγtmentJγndJcookingJonJtheJchemicγlJcompositionJγndJγntioxidγntJ
γctivityJofJ“ortugueseJwildJediκleJmushroomsXJJournaleofeAgriculturaleandeFoodeChemistryVJ2007VJccVJbef[Wf5.7 120

587 zeγvesVJflowersVJimmγtureJfruitsJγndJleγfyJfloweredJstemsJofJMγlvγJsylvestrishJγJcompγrγtiveJstudyJ
ofJtheJnutrγceuticγlJpotentiγlJγndJcompositionXJFoodeandeChemicaleToxicologyVJ2010VJbfVJ[bddWe] 4.7 119

586 ’ptimizedJonγlysisJofJ’rgγnicJocidsJinJsdiκleJMushroomsJfromJ“ortugγlJκyJUltrγJtγstJziquidJ
qhromγtogrγphyJγndJ“hotodiodeJorrγyJretectionXJFoodeAnalyticaleMethodsVJ2013VJdVJaZgWa[d 3.4 118

585 qγndidiγsishJpredisposingJfγctorsVJpreventionVJdiγgnosisJγndJγlternγtiveJtreγtmentXJMycopathologiaVJ
2014VJ[eeVJ]]aWbZ 2.9 114

584 oJcompγrγtiveJstudyJκetweenJnγturγlJγndJsyntheticJγntioxidγntshJsvγluγtionJofJtheirJperformγnceJ
γfterJincorporγtionJintoJκiscuitsXJFoodeChemistryVJ2017VJ][dVJab]Wd 8.5 108

583
’ptimizγtionJofJultrγsoundWγssistedJextrγctionJtoJoκtγinJmycosterolsJfromJogγricusJκisporusJzXJκyJ
responseJsurfγceJmethodologyJγndJcompγrisonJwithJconventionγlJSoxhletJextrγctionXJFoode
ChemistryVJ2016VJ[geJ“tJpVJ[ZcbWda

8.5 103

582 ‘utritionγlJcompositionJγndJγntioxidγntJγctivityJofJfourJtomγtoJRzycopersiconJesculentumJzXSJ
fγrmerQJvγrietiesJinJ‘ortheγsternJ“ortugγlJhomegγrdensXJFoodeandeChemicaleToxicologyVJ2012VJcZVJf]gWab4.7 103

581 recoctionVJinfusionJγndJhydroγlcoholicJextrγctJofJcultivγtedJthymehJγntioxidγntJγndJγntiκγcteriγlJ
γctivitiesVJγndJphenolicJchγrγcterisγtionXJFoodeChemistryVJ2015VJ[deVJ[a[We 8.5 102

580  owγrdsJchemicγlJγndJnutritionγlJinventoryJofJ“ortugueseJwildJediκleJmushroomsJinJdifferentJ
hγκitγtsXJFoodeChemistryVJ2012VJ[aZVJagbWbZa 8.5 102

(2012-2016)
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579 UseJofJUtzqW“roJforJtheJonγlysisJofJ’rgγnicJocidsJinJ hirtyWtiveJSpeciesJofJtoodJγndJMedicinγlJ
“lγntsXJFoodeAnalyticaleMethodsVJ2013VJdVJ[aaeW[abb 3.4 97

578 ‘utrientsVJphytochemicγlsJγndJκioγctivityJofJwildJ–omγnJchγmomilehJγJcompγrisonJκetweenJtheJ
herκJγndJitsJprepγrγtionsXJFoodeChemistryVJ2013VJ[adVJe[fW]c 8.5 97

577 qhemicγlJγndJnutritionγlJchγrγcterizγtionJofJqhenopodiumJquinoγJ×illdJRquinoγSJgrγinshJoJgoodJ
γlternγtiveJtoJnutritiousJfoodXJFoodeChemistryVJ2019VJ]fZVJ[[ZW[[b 8.5 93

576 sdiκleJflowersJγsJsourcesJofJphenolicJcompoundsJwithJκioγctiveJpotentiγlXJFoodeResearche
InternationalVJ2018VJ[ZcVJcfZWcff 7 93

575 qhγrγcterizγtionJofJphenolicJcompoundsJinJflowersJofJwildJmedicinγlJplγntsJfromJ‘ortheγsternJ
“ortugγlXJFoodeandeChemicaleToxicologyVJ2012VJcZVJ[cedWf] 4.7 92

574 qhemicγlJcompositionJofJwildJγndJcommerciγlJochilleγJmillefoliumJzXJγndJκioγctivityJofJtheJ
methγnolicJextrγctVJinfusionJγndJdecoctionXJFoodeChemistryVJ2013VJ[b[VJb[c]WdZ 8.5 90

573 octivityJofJphenolicJcompoundsJfromJplγntJoriginJγgγinstJqγndidγJspeciesXJIndustrialeCropseande
ProductsVJ2015VJebVJdbfWdeZ 5.9 89

572
truitingJκodyVJsporesJγndJinJvitroJproducedJmyceliumJofJuγnodermγJlucidumJfromJ‘ortheγstJ
“ortugγlhJoJcompγrγtiveJstudyJofJtheJγntioxidγntJpotentiγlJofJphenolicJγndJpolysγcchγridicJextrγctsXJ
FoodeResearcheInternationalVJ2012VJbdVJ[acW[bZ

7 88

571 sxoticJfruitsJγsJγJsourceJofJimportγntJphytochemicγlshJwmprovingJtheJtrγditionγlJuseJofJ–osγJcγninγJ
fruitsJinJ“ortugγlXJFoodeResearcheInternationalVJ2011VJbbVJ]]aaW]]ad 7 87

570 tortificγtionJofJyogurtsJwithJdifferentJγntioxidγntJpreservγtiveshJoJcompγrγtiveJstudyJκetweenJ
nγturγlJγndJsyntheticJγdditivesXJFoodeChemistryVJ2016VJ][ZVJ]d]Wf 8.5 87

569 “henolicJcompoundshJcurrentJindustriγlJγpplicγtionsVJlimitγtionsJγndJfutureJchγllengesXJFoodeande
FunctionVJ2021VJ[]VJ[bW]g 6.1 87

568
 heJcontriκutionJofJphenolicJγcidsJtoJtheJγntiWinflγmmγtoryJγctivityJofJmushroomshJScreeningJinJ
phenolicJextrγctsVJindividuγlJpγrentJmoleculesJγndJsynthesizedJglucuronγtedJγndJmethylγtedJ
derivγtivesXJFoodeResearcheInternationalVJ2015VJedVJf][Wf]e

7 86

567
MicrowγveWγssistedJextrγctionJofJphenolicJγcidsJγndJflγvonoidsJγndJproductionJofJγntioxidγntJ
ingredientsJfromJtomγtohJoJnutrγceuticγlWorientedJoptimizγtionJstudyXJSeparationeandePurificatione
TechnologyVJ2016VJ[dbVJ[[bW[]b

8.3 85

566 qhemicγlVJκiochemicγlJγndJelectrochemicγlJγssγysJtoJevγluγteJphytochemicγlsJγndJγntioxidγntJ
γctivityJofJwildJplγntsXJFoodeChemistryVJ2011VJ[]eVJ[dZZW[dZf 8.5 85

565 StudyJγndJchγrγcterizγtionJofJselectedJnutrientsJinJwildJmushroomsJfromJ“ortugγlJκyJgγsJ
chromγtogrγphyJγndJhighJperformγnceJliquidJchromγtogrγphyXJMicrochemicaleJournalVJ2009VJgaVJ[gcW[gg4.8 84

564 qhemicγlJfeγturesJγndJκioγctivitiesJofJcornflowerJRqentγureγJcyγnusJzXSJcγpitulγhJ heJκlueJflowersJ
γndJtheJunexploredJnonWediκleJpγrtXJIndustrialeCropseandeProductsVJ2019VJ[]fVJbgdWcZa 5.9 84

563 recoctionVJinfusionJγndJhydroγlcoholicJextrγctJofJ’rigγnumJvulgγreJzXhJdifferentJperformγncesJ
regγrdingJκioγctivityJγndJphenolicJcompoundsXJFoodeChemistryVJ2014VJ[cfVJeaWfZ 8.5 83

562 SγlinityJeffectJonJnutritionγlJvγlueVJchemicγlJcompositionJγndJκioγctiveJcompoundsJcontentJofJ
qichoriumJspinosumJzXJFoodeChemistryVJ2017VJ][bVJ[]gW[ad 8.5 83
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561 zγmiγceγeJoftenJusedJinJ“ortugueseJfolkJmedicineJγsJγJsourceJofJpowerfulJγntioxidγntshJVitγminsJ
γndJphenolicsXJLWTeseFoodeScienceeandeTechnologyVJ2010VJbaVJcbbWccZ 5.4 77

560
qhγrγcterizγtionJγndJquγntificγtionJofJphenolicJcompoundsJinJfourJtomγtoJRzycopersiconJ
esculentumJzXSJfγrmersQJvγrietiesJinJnortheγsternJ“ortugγlJhomegγrdensXJPlanteFoodseforeHumane
NutritionVJ2012VJdeVJ]]gWab

3.9 74

559 ontioxidγntJγctivityJγndJphenolicJcontentsJofJ’leγJeuropγeγJzXJleγvesJsprγyedJwithJdifferentJ
copperJformulγtionsXJFoodeChemistryVJ2007VJ[ZaVJ[ffW[gc 8.5 74

558 “henolicJprofilesJofJinJvivoJγndJinJvitroJgrownJqoriγndrumJsγtivumJzXXJFoodeChemistryVJ2012VJ[a]VJfb[Wfbf8.5 73

557 qhemicγlJchγrγcterisγtionJγndJκioγctiveJpropertiesJofJ“runusJγviumJzXhJtheJwidelyJstudiedJfruitsJγndJ
theJunexploredJstemsXJFoodeChemistryVJ2015VJ[eaVJ[ZbcWca 8.5 72

556 qhemicγlJcompositionJγndJγntioxidγntJγctivityJofJdriedJpowderJformulγtionsJofJogγricusJκlγzeiJγndJ
zentinusJedodesXJFoodeChemistryVJ2013VJ[afVJ][dfWea 8.5 72

555 viκiscusJsγκdγriffγJzXJγsJγJsourceJofJnutrientsVJκioγctiveJcompoundsJγndJcolouringJγgentsXJFoode
ResearcheInternationalVJ2017VJ[ZZVJe[eWe]a 7 72

554 qγtechinWκγsedJextrγctJoptimizγtionJoκtγinedJfromJorκutusJunedoJzXJfruitsJusingJ
mγcerγtionYmicrowγveYultrγsoundJextrγctionJtechniquesXJIndustrialeCropseandeProductsVJ2017VJgcVJbZbWb[c5.9 72

553 sffectJofJfruitingJκodyJmγturityJstγgeJonJchemicγlJcompositionJγndJγntimicroκiγlJγctivityJofJ
zγctγriusJspXJmushroomsXJJournaleofeAgriculturaleandeFoodeChemistryVJ2007VJccVJfeddWe[ 5.7 72

552 ’ptimizγtionJγndJcompγrisonJofJheγtJγndJultrγsoundJγssistedJextrγctionJtechniquesJtoJoκtγinJ
γnthocyγninJcompoundsJfromJorκutusJunedoJzXJtruitsXJFoodeChemistryVJ2018VJ]dbVJf[Wg[ 8.5 71

551 wnJvitroJγntioxidγntJpropertiesJγndJchγrγcterizγtionJinJnutrientsJγndJphytochemicγlsJofJsixJ
medicinγlJplγntsJfromJtheJ“ortugueseJfolkJmedicineXJIndustrialeCropseandeProductsVJ2010VJa]VJce]Wceg 5.9 70

550 ontifungγlJγctivityJγndJdetγiledJchemicγlJchγrγcterizγtionJofJqistusJlγdγniferJphenolicJextrγctsXJ
IndustrialeCropseandeProductsVJ2013VJb[VJb[Wbc 5.9 68

549 pioγctiveJchγrγcterizγtionJofJ“erseγJγmericγnγJMillXJκyWproductshJoJrichJsourceJofJinherentJ
γntioxidγntsXJIndustrialeCropseandeProductsVJ2018VJ[[[VJ][]W][f 5.9 67

548 wnfusionJγndJdecoctionJofJwildJuermγnJchγmomilehJκioγctivityJγndJchγrγcterizγtionJofJorgγnicJγcidsJ
γndJphenolicJcompoundsXJFoodeChemistryVJ2013VJ[adVJgbeWcb 8.5 67

547  owγrdJtheJγntioxidγntJγndJchemicγlJchγrγcterizγtionJofJmycorrhizγlJmushroomsJfromJnortheγstJ
“ortugγlXJJournaleofeFoodeScienceVJ2011VJedVJqf]bWaZ 3.4 67

546 ‘utritionγlJcompositionJγndJκioγctiveJpropertiesJofJcommonlyJconsumedJwildJgreenshJ“otentiγlJ
sourcesJforJnewJtrendsJinJmodernJdietsXJFoodeResearcheInternationalVJ2011VJbbVJ]dabW]dbZ 7 66

545 SystemγticJevγluγtionJofJtheJγntioxidγntJpotentiγlJofJdifferentJpγrtsJofJtoeniculumvulgγreJMillXJ
fromJ“ortugγlXJFoodeandeChemicaleToxicologyVJ2009VJbeVJ]bcfWdb 4.7 66

544 ’ptimizγtionJofJheγtWJγndJultrγsoundWγssistedJextrγctionJofJγnthocyγninsJfromJviκiscusJsγκdγriffγJ
cγlycesJforJnγturγlJfoodJcolorγntsXJFoodeChemistryVJ2019VJ]ecVJaZgWa][ 8.5 65

(2019-2010)
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543 oJcompγrγtiveJstudyJofJchemicγlJcompositionVJγntioxidγntJγndJγntimicroκiγlJpropertiesJofJ
MorchellγJesculentγJRzXSJ“ersXJfromJ“ortugγlJγndJSerκiγXJFoodeResearcheInternationalVJ2013VJc[VJ]adW]ba 7 64

542 “terospγrtumJtridentγtumVJuomphrenγJgloκosγJγndJqymκopogonJcitrγtushJoJphytochemicγlJstudyJ
focusedJonJγntioxidγntJcompoundsXJFoodeResearcheInternationalVJ2014VJd]VJdfbWdga 7 64

541 qhγrγcterizγtionJofJphenolicJcompoundsJinJwildJmedicinγlJflowersJfromJ“ortugγlJκyJ
v“zqâ��rorâ��sSwYMSJγndJevγluγtionJofJγntifungγlJpropertiesXJIndustrialeCropseandeProductsVJ2013VJbbVJ[ZbW[[Z5.9 63

540
 heJmethγnolicJextrγctJofJqordycepsJmilitγrisJRzXSJzinkJfruitingJκodyJshowsJγntioxidγntVJ
γntiκγcteriγlVJγntifungγlJγndJγntihumγnJtumorJcellJlinesJpropertiesXJFoodeandeChemicaleToxicologyVJ
2013VJd]VJg[Wf

4.7 63

539 tlγvonoidJqompositionJγndJontitumorJoctivityJofJpeeJpreγdJqollectedJinJ‘ortheγstJ“ortugγlXJ
MoleculesVJ2017VJ]]VJ 4.8 62

538 “henolicVJpolysγcchγridicVJγndJlipidicJfrγctionsJofJmushroomsJfromJnortheγsternJ“ortugγlhJchemicγlJ
compoundsJwithJγntioxidγntJpropertiesXJJournaleofeAgriculturaleandeFoodeChemistryVJ2012VJdZVJbdabWbZ 5.7 62

537 snhγncedJextrγctionJofJphenolicJcompoundsJusingJcholineJchlorideJκγsedJdeepJeutecticJsolventsJ
fromJxuglγnsJregiγJzXXJIndustrialeCropseandeProductsVJ2018VJ[[cVJ]d[W]e[ 5.9 61

536 –ecoveryJofJκioγctiveJγnthocyγninJpigmentsJfromJticusJcγricγJzXJpeelJκyJheγtVJmicrowγveVJγndJ
ultrγsoundJκγsedJextrγctionJtechniquesXJFoodeResearcheInternationalVJ2018VJ[[aVJ[geW]Zg 7 61

535 ontifungγlJγctivityJofJphenolicJcompoundsJidentifiedJinJflowersJfromJ‘orthJsγsternJ“ortugγlJ
γgγinstJqγndidγJspeciesXJFutureeMicrobiologyVJ2014VJgVJ[agWbd 2.9 61

534  heJnutritionγlJcompositionJofJfennelJRtoeniculumJvulgγreShJShootsVJleγvesVJstemsJγndJ
inflorescencesXJLWTeseFoodeScienceeandeTechnologyVJ2010VJbaVJf[bWf[f 5.4 61

533 pyWproductJrecoveryJofJ’puntiγJsppXJpeelshJpetγlγinicJγndJphenolicJprofilesJγndJκioγctiveJ
propertiesXJIndustrialeCropseandeProductsVJ2017VJ[ZeVJacaWacg 5.9 60

532
qultivγtedJstrγinsJofJogγricusJκisporusJγndJoXJκrγsiliensishJchemicγlJchγrγcterizγtionJγndJevγluγtionJ
ofJγntioxidγntJγndJγntimicroκiγlJpropertiesJforJtheJfinγlJheγlthyJproductWWnγturγlJpreservγtivesJinJ
yoghurtXJFoodeandeFunctionVJ2014VJcVJ[dZ]W[]

6.1 60

531 SγlinityJγsJeustressorJforJenhγncingJquγlityJofJvegetγκlesXJScientiaeHorticulturaeVJ2018VJ]abVJad[Wadg 4.1 58

530 ‘utritionγlJγndJchemicγlJchγrγcterizγtionJofJediκleJpetγlsJγndJcorrespondingJinfusionshJVγlorizγtionJ
γsJnewJfoodJingredientsXJFoodeChemistryVJ2017VJ]]ZVJaaeWaba 8.5 57

529 qompγringJtheJcompositionJγndJκioγctivityJofJqrγtγegusJMonogynγJflowersJγndJfruitsJusedJinJfolkJ
medicineXJPhytochemicaleAnalysisVJ2011VJ]]VJ[f[Wf 3.4 56

528 qhemicγlJchγrγcterizγtionJγndJκiologicγlJγctivityJofJqhγgγJRwnonotusJoκliquusSVJγJmedicinγlJ
LmushroomLXJJournaleofeEthnopharmacologyVJ2015VJ[d]VJa]aWa] 5 55

527
ontioxidγntJγctivityVJγscorκicJγcidVJphenolicJcompoundsJγndJsugγrsJofJwildJγndJcommerciγlJ
 uκerγriγJlignosγJsγmpleshJeffectsJofJdryingJγndJorγlJprepγrγtionJmethodsXJFoodeChemistryVJ2012VJ
[acVJ[Z]fWac

8.5 55

526 UseJofJv“zqâ��rorâ��sSwYMSJtoJprofileJphenolicJcompoundsJinJediκleJwildJgreensJfromJ“ortugγlXJFoode
ChemistryVJ2011VJ[]eVJ[dgW[ea 8.5 55
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525 qhemicγlJcompositionVJnutritionγlJvγlueJγndJγntioxidγntJpropertiesJofJMediterrγneγnJokrγJ
genotypesJinJrelγtionJtoJhγrvestJstγgeXJFoodeChemistryVJ2018VJ]b]VJbddWbeb 8.5 54

524 “henolicJextrγctsJofJ–uκusJulmifoliusJSchottJflowershJchγrγcterizγtionVJmicroencγpsulγtionJγndJ
incorporγtionJintoJyogurtsJγsJnutrγceuticγlJsourcesXJFoodeandeFunctionVJ2014VJcVJ[Zg[W[ZZ 6.1 54

523 sffectJofJsolventJγndJextrγctionJtemperγturesJonJtheJγntioxidγntJpotentiγlJofJtrγditionγlJstonedJ
tγκleJolivesJâ��γlcγpγrrγsâ��XJLWTeseFoodeScienceeandeTechnologyVJ2008VJb[VJeagWebc 5.4 54

522  heJpotentiγlJofJuγnodermγJlucidumJextrγctsJγsJκioγctiveJingredientsJinJtopicγlJformulγtionsVJ
κeyondJitsJnutritionγlJκenefitsXJFoodeandeChemicaleToxicologyVJ2017VJ[ZfVJ[agW[be 4.7 53

521 sffectsJofJtrophismJonJnutritionγlJγndJnutrγceuticγlJpotentiγlJofJwildJediκleJmushroomsXJFoode
ResearcheInternationalVJ2011VJbbVJ[Z]gW[Zac 7 53

520 –osemγryJextrγctsJinJfunctionγlJfoodshJextrγctionVJchemicγlJchγrγcterizγtionJγndJincorporγtionJofJ
freeJγndJmicroencγpsulγtedJformsJinJcottγgeJcheeseXJFoodeandeFunctionVJ2016VJeVJ][fcWgd 6.1 52

519 ontioxidγntJγndJγntimicroκiγlJpropertiesJofJdriedJ“ortugueseJγppleJvγrietyJRMγlusJdomesticγJ
porkhXJcvJprγvoJdeJssmolfeSXJFoodeChemistryVJ2018VJ]bZVJeZ[WeZd 8.5 52

518 qhγrγcterizγtionJofJphenolicJcompoundsJγndJγntioxidγntJpropertiesJofJulycyrrhizγJglγκrγJzXJ
rhizomesJγndJrootsXJRSCeAdvancesVJ2015VJcVJ]dgg[W]dgge 3.7 51

517
’ptimizγtionJγndJcompγrisonJofJmγcerγtionJγndJmicrowγveJextrγctionJsystemsJforJtheJproductionJ
ofJphenolicJcompoundsJfromJxuglγnsJregiγJzXJforJtheJvγlorizγtionJofJwγlnutJleγvesXJIndustrialeCropse
andeProductsVJ2017VJ[ZeVJab[Wac]

5.9 50

516 ontimicroκiγlJγndJγntioxidγntJpropertiesJofJvγriousJureekJgγrlicJgenotypesXJFoodeChemistryVJ2018VJ
]bcVJeW[] 8.5 50

515 toeniculumJvulgγreJMillXJγsJnγturγlJconservγtionJenhγncerJγndJheγlthJpromoterJκyJincorporγtionJinJ
cottγgeJcheeseXJJournaleofeFunctionaleFoodsVJ2015VJ[]VJb]fWbaf 5.1 50

514  γrgetedJmetγκolitesJγnγlysisJinJwildJpoletusJspeciesXJLWTeseFoodeScienceeandeTechnologyVJ2011VJbbVJ[abaW[abf5.4 50

513 pioγctiveJformulγtionsJprepγredJfromJfruitingJκodiesJγndJsuκmergedJcultureJmyceliγJofJtheJ
prγziliγnJediκleJmushroomJ“leurotusJostreγtoroseusJSingerXJFoodeandeFunctionVJ2015VJdVJ][ccWdb 6.1 49

512 piomoleculeJprofilesJinJinediκleJwildJmushroomsJwithJγntioxidγntJvγlueXJMoleculesVJ2011VJ[dVJba]fWaf 4.8 49

511
StudiesJonJchemicγlJconstituentsJγndJκioγctivityJofJ–osγJmicrγnthγhJγnJγlternγtiveJγntioxidγntsJ
sourceJforJfoodVJphγrmγceuticγlVJorJcosmeticJγpplicγtionsXJJournaleofeAgriculturaleandeFoode
ChemistryVJ2010VJcfVJd]eeWfb

5.7 49

510 ×ildJmushroomsJγndJtheirJmyceliγJγsJsourcesJofJκioγctiveJcompoundshJontioxidγntVJ
γntiWinflγmmγtoryJγndJcytotoxicJpropertiesXJFoodeChemistryVJ2017VJ]aZVJbZWbf 8.5 48

509 revelopmentJofJγJfunctionγlJdγiryJfoodhJsxploringJκioγctiveJγndJpreservγtionJeffectsJofJchγmomileJ
RMγtricγriγJrecutitγJzXSXJJournaleofeFunctionaleFoodsVJ2015VJ[dVJ[[bW[]b 5.1 48

508 qhemicγlJqompositionJγndJãieldJofJSixJuenotypesJofJqommonJ“urslγneJR“ortulγcγJolerγceγJzXShJonJ
olternγtiveJSourceJofJ’megγWaJtγttyJocidsXJPlanteFoodseforeHumaneNutritionVJ2015VJeZVJb]ZWd 3.9 48

(2015-2018)
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507 zeγvesJγndJdecoctionJofJxuglγnsJregiγJzXhJrifferentJperformγncesJregγrdingJκioγctiveJcompoundsJ
γndJinJvitroJγntioxidγntJγndJγntitumorJeffectsXJIndustrialeCropseandeProductsVJ2013VJc[VJbaZWbad 5.9 48

506 “henolicJqompoundsJγndJwtsJpioγvγilγκilityhJwnJVitroJpioγctiveJqompoundsJorJveγlthJ“romotersmXJ
AdvanceseineFoodeandeNutritioneResearchVJ2017VJf]VJ[Wbb 6 48

505 oJreviewJonJγntifungγlJγctivityJofJmushroomJRκγsidiomycetesSJextrγctsJγndJisolγtedJcompoundsXJ
CurrenteTopicseineMedicinaleChemistryVJ2013VJ[aVJ]dbfWcg 3 48

504 ‘utritionγlJvγlueVJκioγctiveJcompoundsJγndJγntioxidγntJpropertiesJofJthreeJediκleJmushroomsJ
fromJ“olγndXJFoodeBioscienceVJ2015VJ[[VJbfWcc 4.9 47

503 onthocyγninWrichJextrγctJofJjγκuticγκγJepicγrpJγsJγJnγturγlJcolorγnthJ’ptimizγtionJofJheγtWJγndJ
ultrγsoundWγssistedJextrγctionsJγndJγpplicγtionJinJγJκγkeryJproductXJFoodeChemistryVJ2020VJa[dVJ[]dadb 8.5 47

502 sdiκleJflowersJofJViolγJtricolorJzXJγsJγJnewJfunctionγlJfoodhJγntioxidγntJγctivityVJindividuγlJphenolicsJ
γndJeffectsJofJgγmmγJγndJelectronWκeγmJirrγdiγtionXJFoodeChemistryVJ2015VJ[egVJdW[b 8.5 47

501 ‘utritionγlJquγlityJofJgreenhouseJlettuceJγtJhγrvestJγndJγfterJstorγgeJinJrelγtionJtoJ‘JγpplicγtionJ
γndJcultivγtionJseγsonXJScientiaeHorticulturaeVJ2010VJ[]cVJgaXe[WgaXec 4.1 47

500 sdiκleJflowershJsmergingJcomponentsJinJtheJdietXJTrendseineFoodeScienceeandeTechnologyVJ2019VJgaVJ]bbW]cf15.3 46

499 ‘utritionγlJcompositionVJγntioxidγntJγctivityJγndJphenolicJcompoundsJofJwildJ γrγxγcumJsectXJ
–uderγliγXJFoodeResearcheInternationalVJ2014VJcdVJ]ddW]e[ 7 46

498 “hytochemicγlsJγndJκioγctiveJpropertiesJofJwlexJpγrγguγriensishJonJinWvitroJcompγrγtiveJstudyJ
κetweenJtheJwholeJplγntVJleγvesJγndJstemsXJFoodeResearcheInternationalVJ2015VJefVJ]fdW]gb 7 45

497 ontioxidγntJpropertiesVJγntiWhepγtocellulγrJcγrcinomγJγctivityJγndJhepγtotoxicityJofJγrtichokeVJmilkJ
thistleJγndJκorututuXJIndustrialeCropseandeProductsVJ2013VJbgVJd[Wdc 5.9 45

496 “henolicJprofileJofJseventeenJ“ortugueseJwildJmushroomsXJLWTeseFoodeScienceeandeTechnologyVJ
2011VJbbVJabaWabd 5.4 45

495 wnfusionsJγndJdecoctionsJofJmixedJherκsJusedJinJfolkJmedicinehJsynergismJinJγntioxidγntJpotentiγlXJ
PhytotherapyeResearchVJ2011VJ]cVJ[]ZgW[b 6.7 45

494
pioγctiveJcompoundsJcontentJγndJγntimicroκiγlJγctivitiesJofJwildJediκleJosterγceγeJspeciesJofJtheJ
MediterrγneγnJflorγJunderJcommerciγlJcultivγtionJconditionsXJFoodeResearcheInternationalVJ2019VJ
[[gVJfcgWfdf

7 45

493 MerlotJgrγpeJpomγceJhydroγlcoholicJextrγctJimprovesJtheJoxidγtiveJγndJinflγmmγtoryJstγtesJofJ
rγtsJwithJγdjuvγntWinducedJγrthritisXJJournaleofeFunctionaleFoodsVJ2017VJaaVJbZfWb[f 5.1 44

492 ‘utritionγlJchγrγcterisγtionJofJ“leurotusJostreγtusJRxγcqXJexJtrXSJ“XJyummXJproducedJusingJpγperJ
scrγpsJγsJsuκstrγteXJFoodeChemistryVJ2015VJ[dgVJagdWbZZ 8.5 44

491 ‘utrientsJγndJnonWnutrientsJcompositionJγndJκioγctivityJofJwildJγndJcultivγtedJqoprinusJcomγtusJ
R’XtXMˆ…llXSJ“ersXJFoodeandeChemicaleToxicologyVJ2013VJcgVJ]fgWgd 4.7 44

490 SprγyWdryingJmicroencγpsulγtionJofJsynergisticJγntioxidγntJmushroomJextrγctsJγndJtheirJuseJγsJ
functionγlJfoodJingredientsXJFoodeChemistryVJ2015VJ[ffVJd[]Wf 8.5 44
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489 zentilJflourJformulγtionsJtoJdevelopJnewJsnγckWtypeJproductsJκyJextrusionJprocessinghJ
“hytochemicγlsJγndJγntioxidγntJcγpγcityXJJournaleofeFunctionaleFoodsVJ2015VJ[gVJcaeWcbb 5.1 44

488
wnfluenceJofJtheJdryingJmethodJinJtheJγntioxidγntJpotentiγlJγndJchemicγlJcompositionJofJfourJ
shruκκyJfloweringJplγntsJfromJtheJtriκeJuenisteγeJRtγκγceγeSXJFoodeandeChemicaleToxicologyVJ2011VJ
bgVJ]gfaWg

4.7 44

487 ‘utritionγlJγndJinJvitroJγntioxidγntJpropertiesJofJediκleJwildJgreensJinJwκeriγnJ“eninsulγJtrγditionγlJ
dietXJFoodeChemistryVJ2011VJ[]cVJbffWbgb 8.5 44

486 revelopmentJofJMushroomWpγsedJqosmeceuticγlJtormulγtionsJwithJontiWwnflγmmγtoryVJ
ontiW yrosinγseVJontioxidγntVJγndJontiκγcteriγlJ“ropertiesXJMoleculesVJ2016VJ][VJ 4.8 44

485 qoloringJγttriκutesJofJκetγlγinshJγJkeyJemphγsisJonJstγκilityJγndJfutureJγpplicγtionsXJFoodeande
FunctionVJ2017VJfVJ[aceW[ae] 6.1 43

484 ’ptimizγtionJofJtheJdeterminγtionJofJtocopherolsJinJogγricusJspXJediκleJmushroomsJκyJγJnormγlJ
phγseJliquidJchromγtogrγphicJmethodXJFoodeChemistryVJ2008VJ[[ZVJ[ZbdWcZ 8.5 43

483
sxtrγctionJofJrosmγrinicJγcidJfromJMelissγJofficinγlisJzXJκyJheγtWVJmicrowγveWJγndJ
ultrγsoundWγssistedJextrγctionJtechniqueshJoJcompγrγtiveJstudyJthroughJresponseJsurfγceJγnγlysisXJ
SeparationeandePurificationeTechnologyVJ2017VJ[fdVJ]geWaZf

8.3 42

482 UVWirrγdiγtedJmushroomsJγsJγJsourceJofJvitγminJrJ]JhJoJreviewXJTrendseineFoodeScienceeande
TechnologyVJ2017VJeZVJf]Wgb 15.3 42

481 xγκuticγκγJresiduesJRMyrciγriγJjγκoticγκγJRVellXSJpergSJγreJrichJsourcesJofJvγluγκleJcompoundsJwithJ
κioγctiveJpropertiesXJFoodeChemistryVJ2020VJaZgVJ[]ceac 8.5 42

480 peeJκreγdJγsJγJfunctionγlJproducthJqhemicγlJcompositionJγndJκioγctiveJpropertiesXJLWTeseFoode
ScienceeandeTechnologyVJ2019VJ[ZgVJ]edW]f] 5.4 41

479 ’ptimizγtionJofJmicrowγveWγssistedJextrγctionJofJergosterolJfromJogγricusJκisporusJzXJκyWproductsJ
usingJresponseJsurfγceJmethodologyXJFoodeandeBioproductseProcessingVJ2016VJ[ZZVJ]cWac 4.9 41

478 ‘utritionγlJVγlueJγndJpioγctiveJqompoundsJqhγrγcterizγtionJofJ“lγntJ“γrtsJtromJzXJRosterγceγeSJ
qultivγtedJinJqentrγlJureeceXJFrontierseinePlanteScienceVJ2018VJgVJbcg 6.2 41

477 MelissγJofficinγlisJzXJdecoctionsJγsJfunctionγlJκeverγgeshJγJκioγctiveJγpproγchJγndJchemicγlJ
chγrγcterizγtionXJFoodeandeFunctionVJ2015VJdVJ]]bZWf 6.1 41

476 svγluγtionJofJtheJchemicγlJγndJγntioxidγntJpropertiesJofJwildJγndJcultivγtedJmushroomsJofJuhγnγXJ
MoleculesVJ2014VJ[gVJ[gca]Wbf 4.8 41

475 qoldJextrγctionJofJphenolicJcompoundsJfromJwγtercressJκyJhighJhydrostγticJpressurehJ“rocessJ
modellingJγndJoptimizγtionXJSeparationeandePurificationeTechnologyVJ2018VJ[g]VJcZ[Wc[] 8.3 41

474 SprγyWdriedJSpirulinγJplγtensisJγsJγnJeffectiveJingredientJtoJimproveJyogurtJformulγtionshJ estingJ
differentJencγpsulγtingJsolutionsXJJournaleofeFunctionaleFoodsVJ2019VJdZVJ[Zab]e 5.1 40

473 ‘utritionγlJvγlueVJκioγctiveJcompoundsVJγntimicroκiγlJγctivityJγndJκioγccessiκilityJstudiesJwithJwildJ
ediκleJmushroomsXJLWTeseFoodeScienceeandeTechnologyVJ2015VJdaVJeggWfZd 5.4 40

472 sxtrγctionVJidentificγtionVJfrγctionγtionJγndJisolγtionJofJphenolicJcompoundsJinJplγntsJwithJ
hepγtoprotectiveJeffectsXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2016VJgdVJ[ZdfWfb 4.3 40

(2016-2015)
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471 ‘utritionγlJvγlueJγndJchemicγlJcompositionJofJureekJγrtichokeJgenotypesXJFoodeChemistryVJ2018VJ
]deVJ]gdWaZ] 8.5 39

470 pioγctivityJofJdifferentJenrichedJphenolicJextrγctsJofJwildJfruitsJfromJ‘ortheγsternJ“ortugγlhJγJ
compγrγtiveJstudyXJPlanteFoodseforeHumaneNutritionVJ2014VJdgVJaeWb] 3.9 39

469 oJdetγiledJcompγrγtiveJstudyJκetweenJchemicγlJγndJκioγctiveJpropertiesJofJuγnodermγJlucidumJ
fromJdifferentJoriginsXJInternationaleJournaleofeFoodeScienceseandeNutritionVJ2014VJdcVJb]We 3.7 39

468 tunctionγlizγtionJofJyogurtsJwithJogγricusJκisporusJextrγctsJencγpsulγtedJinJsprγyWdriedJ
mγltodextrinJcrosslinkedJwithJcitricJγcidXJFoodeChemistryVJ2018VJ]bcVJfbcWfca 8.5 39

467 tlorγlJpγrtsJofJuomphrenγJgloκosγJzXJγsJγJnovelJγlternγtiveJsourceJofJκetγcyγninshJ’ptimizγtionJofJ
theJextrγctionJusingJresponseJsurfγceJmethodologyXJFoodeChemistryVJ2017VJ]]gVJ]]aW]ab 8.5 38

466 “henolicJcompoundsJchγrγcterizγtionJκyJzqWrorWJsSwYMSnJγndJκioγctiveJpropertiesJofJ hymusJ
γlgeriensisJpoissXJPJ–eutXJγndJsphedrγJγlγtγJrecneXJFoodeResearcheInternationalVJ2019VJ[[dVJa[]Wa[g 7 38

465 ‘utritionγlJγndJγntioxidγntJcontriκutionsJofJzγurusJnoκilisJzXJleγveshJwouldJκeJmoreJsuitγκleJγJwildJ
orJγJcultivγtedJsγmplemXJFoodeChemistryVJ2014VJ[cdVJaagWbd 8.5 38

464
StγκilityJγndJκiologicγlJγctivityJofJMerlotJRVitisJviniferγSJgrγpeJpomγceJphytochemicγlsJγfterJ
simulγtedJinJvitroJgγstrointestinγlJdigestionJγndJcolonicJfermentγtionXJJournaleofeFunctionaleFoodsVJ
2017VJadVJb[ZWb[e

5.1 38

463 pioγctiveJpropertiesJofJtheJmedicinγlJmushroomJzeucopγxillusJgigγnteusJmyceliumJoκtγinedJinJtheJ
presenceJofJdifferentJnitrogenJsourcesXJFoodeChemistryVJ2007VJ[ZcVJ[egW[fd 8.5 38

462 MorphologicγlVJnutritionγlJγndJchemicγlJdescriptionJofJLVγtikiotikoLVJγnJonionJlocγlJlγndrγceJfromJ
ureeceXJFoodeChemistryVJ2015VJ[f]VJ[cdWda 8.5 37

461
sxploringJtheJγntioxidγntJpotentiγlJofJvelichrysumJstoechγsJRzXSJMoenchJphenolicJcompoundsJforJ
cosmeticJγpplicγtionshJqhemicγlJchγrγcterizγtionVJmicroencγpsulγtionJγndJincorporγtionJintoJγJ
moisturizerXJIndustrialeCropseandeProductsVJ2014VJcaVJaaZWaad

5.9 37

460 toodJpioγctiveJqompoundsJγndJsmergingJ echniquesJforJ heirJsxtrγctionhJ“olyphenolsJγsJγJqγseJ
StudyXJFoodsVJ2020VJ[ZVJ 4.9 37

459 ‘onWfermentedJγndJfermentedJjγκuticγκγJRMyrciγriγJcγuliflorγJMγrtXSJpomγcesJγsJvγluγκleJsourcesJ
ofJfunctionγlJingredientsXJFoodeChemistryVJ2016VJ]ZfVJ]]ZWe 8.5 36

458 qhemicγlJchγrγcterizγtionJofJogγricusJκohusiiVJγntioxidγntJpotentiγlJγndJγntifungγlJpreservingJ
propertiesJwhenJincorporγtedJinJcreγmJcheeseXJFoodeResearcheInternationalVJ2012VJbfVJd]ZWd]d 7 35

457  heJpowerfulJinJvitroJκioγctivityJofJsuterpeJolerγceγJMγrtXJseedsJγndJrelγtedJphenolicJcompoundsXJ
IndustrialeCropseandeProductsVJ2015VJedVJa[fWa]] 5.9 34

456 oJnγturγlJfoodJingredientJκγsedJonJergosterolhJoptimizγtionJofJtheJextrγctionJfromJogγricusJκlγzeiVJ
evγluγtionJofJκioγctiveJpropertiesJγndJincorporγtionJinJyogurtsXJFoodeandeFunctionVJ2018VJgVJ[bdcW[beb 6.1 34

455 “ortugueseJwildJmushroomsJγtJtheJâ��phγrmγâ��nutritionâ��JinterfγcehJ‘utritionγlJchγrγcterizγtionJγndJ
γntioxidγntJpropertiesXJFoodeResearcheInternationalVJ2013VJcZVJ[Wg 7 34

454 uγmmγJirrγdiγtionJimprovesJtheJextrγctγκilityJofJphenolicJcompoundsJinJuinkgoJκiloκγJzXXJIndustriale
CropseandeProductsVJ2015VJebVJ[bbW[bg 5.9 34
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453 qγstγneγJsγtivγJMillXJtlowersJγmongstJtheJmostJpowerfulJγntioxidγntJmγtriceshJγJphytochemicγlJ
γpproγchJinJdecoctionsJγndJinfusionsXJBioMedeResearcheInternationalVJ2014VJ]Z[bVJ]a]gcd 3 34

452 “henolicJcompoundsJprofileVJnutritionγlJcompoundsJγndJκioγctiveJpropertiesJofJzyciumJκγrκγrumJ
zXhJoJcompγrγtiveJstudyJwithJstemsJγndJfruitsXJIndustrialeCropseandeProductsVJ2018VJ[]]VJcebWcf[ 5.9 33

451 qhemicγlJchγrγcterizγtionJofJuinkgoJκiloκγJzXJγndJγntioxidγntJpropertiesJofJitsJextrγctsJγndJdietγryJ
supplementsXJIndustrialeCropseandeProductsVJ2013VJc[VJ]bbW]bf 5.9 33

450 “hytochemicγlJprofileJγndJκiologicγlJγctivitiesJofJQ’rγWproWnoκisQJleγvesJR“ereskiγJγculeγtγJMillerSVJ
γnJunderexploitedJsuperfoodJfromJtheJprγziliγnJotlγnticJtorestXJFoodeChemistryVJ2019VJ]gbVJaZ]WaZf 8.5 32

449 “henolicJcompositionJγndJγntioxidγntVJγntimicroκiγlJγndJcytotoxicJpropertiesJofJhopJRvumulusJ
lupulusJzXSJSeedsXJIndustrialeCropseandeProductsVJ2019VJ[abVJ[cbW[cg 5.9 32

448 oJcompγrγtiveJstudyJonJediκleJogγricusJmushroomsJγsJfunctionγlJfoodsXJFoodeandeFunctionVJ2015VJdVJ[gZZW[Z6.1 32

447 qhemicγlJγndJγntioxidγntJpγrγmetersJofJdriedJformsJofJgingerJrhizomesXJIndustrialeCropseande
ProductsVJ2015VJeeVJaZWac 5.9 32

446 qhemicγlVJnutritiveJcompositionJγndJγJwideJrγngeJofJκioγctiveJpropertiesJofJhoneyJmushroomJ
ormillγriγJmelleγJRVγhlhJtrXSJyummerXJFoodeandeFunctionVJ2017VJfVJa]agWa]bg 6.1 32

445 –esponseJγndJrefenceJMechγnismsJofJVegetγκleJqropsJγgγinstJrroughtVJveγtJγndJSγlinityJStressXJ
AgricultureemSwitzerlandnVJ2021VJ[[VJbda 3 32

444 VγlorizγtionJofJtrγditionγlJfoodshJnutritionγlJγndJκioγctiveJpropertiesJofJqicerJγrietinumJzXJγndJ
zγthyrusJsγtivusJzXJpulsesXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2015VJgcVJ[egWfc 4.3 31

443 SγnguinelloJγndJ γroccoJRqitrusJsinensisJôzX]J’sκeckShJpioγctiveJcompoundsJγndJcolourJγppeγrγnceJ
ofJκloodJorγngesXJFoodeChemistryVJ2019VJ]eZVJagcWbZ] 8.5 31

442 “hytochemicγlJchγrγcterizγtionJγndJγntioxidγntJγctivityJofJ’puntiγJmicrodγsysJRzehmXSJ“feiffJ
flowersJinJdifferentJstγgesJofJmγturityXJJournaleofeFunctionaleFoodsVJ2014VJgVJ]eWae 5.1 31

441 ×ildJmushroomJextrγctsJγsJinhiκitorsJofJκγcteriγlJκiofilmJformγtionXJPathogensVJ2014VJaVJddeWeg 4.5 31

440  irmγniγJpinoyihJqhemicγlJcompositionVJinJvitroJγntioxidγntJγndJγntiκγcteriγlJγctivitiesJγndJinJsituJ
controlJofJStγphylococcusJγureusJinJchickenJsoupXJFoodeResearcheInternationalVJ2013VJcaVJcdWd] 7 31

439 sffectsJofJdifferentJprocessingJtechnologiesJonJchemicγlJγndJγntioxidγntJpγrγmetersJofJ
MγcrolepiotγJprocerγJwildJmushroomXJLWTeseFoodeScienceeandeTechnologyVJ2013VJcbVJbgaWbgg 5.4 31

438 SystemγticJcompγrisonJofJnutrγceuticγlsJγndJγntioxidγntJpotentiγlJofJcultivγtedVJinJvitroJculturedJ
γndJcommerciγlJMelissγJofficinγlisJsγmplesXJFoodeandeChemicaleToxicologyVJ2012VJcZVJ[fddWea 4.7 31

437 SuitγκilityJofJgγmmγJirrγdiγtionJforJpreservingJfreshWcutJwγtercressJquγlityJduringJcoldJstorγgeXJ
FoodeChemistryVJ2016VJ]ZdVJcZWf 8.5 31

436 qhemicγlJchγrγcterizγtionJγndJκioγctiveJpropertiesJofJtwoJγromγticJplγntshJqγlendulγJofficinγlisJzXJ
RflowersSJγndJMenthγJcervinγJzXJRleγvesSXJFoodeandeFunctionVJ2016VJeVJ]]]aWa] 6.1 31

(2016-2014)
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435 sxtrγctionJofJtriterpenoidsJγndJphenolicJcompoundsJfromJuγnodermγJlucidumhJoptimizγtionJstudyJ
usingJtheJresponseJsurfγceJmethodologyXJFoodeandeFunctionVJ2018VJgVJ]ZgW]]d 6.1 31

434 uγmmγJirrγdiγtionJγsJγJprγcticγlJγlternγtiveJtoJpreserveJtheJchemicγlJγndJκioγctiveJwholesomenessJ
ofJwidelyJusedJγromγticJplγntsXJFoodeResearcheInternationalVJ2015VJdeVJaafWabf 7 30

433 urownJtoJκeJplueWontioxidγntJ“ropertiesJγndJveγlthJsffectsJofJqoloredJVegetγκlesXJ“γrtJwwhJzeγfyVJ
truitVJγndJ’therJVegetγκlesXJAntioxidantsVJ2020VJgVJ 7.1 30

432 –ecoveryJofJκioγctiveJcompoundsJfromJorκutusJunedoJzXJfruitshJqompγrγtiveJoptimizγtionJstudyJofJ
mγcerγtionYmicrowγveYultrγsoundJextrγctionJtechniquesXJFoodeResearcheInternationalVJ2018VJ[ZgVJbccWbe[7 30

431 qottγgeJcheesesJfunctionγlizedJwithJfennelJγndJchγmomileJextrγctshJqompγrγtiveJperformγnceJ
κetweenJfreeJγndJmicroencγpsulγtedJformsXJFoodeChemistryVJ2016VJ[ggVJe]ZWd 8.5 30

430 “henolicJprofileJγndJκioγctivityJofJcγrdoonJRqynγrγJcγrdunculusJzXSJinflorescenceJpγrtshJSelectingJ
theJκestJgenotypeJforJfoodJγpplicγtionsXJFoodeChemistryVJ2018VJ]dfVJ[gdW]Z] 8.5 30

429 wncorporγtionJofJnγturγlJcolorγntsJoκtγinedJfromJediκleJflowersJinJyogurtsXJLWTeseFoodeScienceeande
TechnologyVJ2018VJgeVJddfWdec 5.4 30

428 onγlysisJofJorgγnicJγcidsJinJelectronJκeγmJirrγdiγtedJchestnutsJRqγstγneγJsγtivγJMillXShJsffectsJofJ
rγdiγtionJdoseJγndJstorγgeJtimeXJFoodeandeChemicaleToxicologyVJ2013VJccVJabfWc] 4.7 30

427 “lγntsJusedJinJfolkJmedicinehJ heJpotentiγlJofJtheirJhydromethγnolicJextrγctsJγgγinstJqγndidγJ
speciesXJIndustrialeCropseandeProductsVJ2015VJddVJd]Wde 5.9 30

426 ‘utritionγlJγndJnutrγceuticγlJpotentiγlJofJrγpeJRprγssicγJnγpusJzXJvγrXJnγpusSJγndJLtronchudγLJ
cγκκγgeJRprγssicγJolerγceγeJzXJvγrXJcostγtγSJinflorescencesXJFoodeandeChemicaleToxicologyVJ2011VJbgVJ[]ZfW[b4.7 30

425 ×ildJtrγgγriγJvescγJzXJfruitshJγJrichJsourceJofJκioγctiveJphytochemicγlsXJFoodeandeFunctionVJ2016VJeVJbc]aWbca]6.1 30

424 SuccessiveJhγrvestingJγffectsJyieldVJchemicγlJcompositionJγndJγntioxidγntJγctivityJofJqichoriumJ
spinosumJzXJFoodeChemistryVJ2017VJ]aeVJfaWgZ 8.5 29

423 pioγctivitiesVJchemicγlJcompositionJγndJnutritionγlJvγlueJofJqynγrγJcγrdunculusJzXJseedsXJFoode
ChemistryVJ2019VJ]fgVJbZbWb[] 8.5 29

422 çincJγndJwronJogronomicJpiofortificγtionJofJprγssicγceγeJMicrogreensXJAgronomyVJ2019VJgVJdee 3.6 29

421 áoconostleJfruitJR’puntiγJmγtudγeJScheinvγrJcvXJ–osγSJκyWproductsJγsJpotentiγlJfunctionγlJ
ingredientsXJFoodeChemistryVJ2015VJ[fcVJ]fgWge 8.5 28

420 qhemicγlJγndJκioγctiveJchγrγcterizγtionJofJtheJγromγticJplγntJzevisticumJofficinγleJ×XrXxXJyochhJγJ
comprehensiveJstudyXJFoodeandeFunctionVJ2020VJ[[VJ[]g]W[aZa 6.1 28

419 ‘utritionγlJprofileJγndJchemicγlJcompositionJofJqichoriumJspinosumJecotypesXJLWTeseFoodeSciencee
andeTechnologyVJ2016VJeaVJgcW[Z[ 5.4 28

418 ×ildJMorchellγJconicγJ“ersXJfromJdifferentJoriginshJγJcompγrγtiveJstudyJofJnutritionγlJγndJκioγctiveJ
propertiesXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2016VJgdVJgZWf 4.3 28
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417 “henolicJqompositionJγndJpioγctivityJofJRMillXSJqγvXJSγmplesJfromJrifferentJueogrγphicγlJ’riginXJ
MoleculesVJ2018VJ]aVJ 4.8 28

416 sffectsJofJinJvitroJgγstrointestinγlJdigestionJγndJcolonicJfermentγtionJonJγJrosemγryJR–osmγrinusJ
officinγlisJzSJextrγctJrichJinJrosmγrinicJγcidXJFoodeChemistryVJ2019VJ]e[VJagaWbZZ 8.5 28

415 sxtensiveJprofilingJofJthreeJvγrietiesJofJ’puntiγJsppXJfruitJforJinnovγtiveJfoodJingredientsXJFoode
ResearcheInternationalVJ2017VJ[Z[VJ]cgW]dc 7 28

414 ontiκγcteriγlJpotentiγlJofJnortheγsternJ“ortugγlJwildJplγntJextrγctsJγndJrespectiveJphenolicJ
compoundsXJBioMedeResearcheInternationalVJ2014VJ]Z[bVJf[bcgZ 3 28

413 pγsilJγsJfunctionγlJγndJpreservingJingredientJinJLSerrγJdγJsstrelγLJcheeseXJFoodeChemistryVJ2016VJ
]ZeVJc[Wg 8.5 28

412 “hysicochemicγlJchγrγcterizγtionJγndJmicroκiologyJofJwheγtJγndJryeJfloursXJFoodeChemistryVJ2019VJ
]fZVJ[]aW[]g 8.5 28

411 zeγfJpγrtsJfromJureekJγrtichokeJgenotypesJγsJγJgoodJsourceJofJκioγctiveJcompoundsJγndJ
γntioxidγntsXJFoodeandeFunctionVJ2017VJfVJ]Z]]W]Z]g 6.1 27

410 sffectsJofJinJvitroJdigestionJγndJinJvitroJcolonicJfermentγtionJonJstγκilityJγndJfunctionγlJpropertiesJ
ofJyerκγJmγteJRwlexJpγrγguγriensisJoXJStXJvilXSJκeverγgesXJFoodeChemistryVJ2017VJ]aeVJbcaWbdZ 8.5 27

409 VγcciniumJmyrtillusJzXJtruitsJγsJγJ‘ovelJSourceJofJ“henolicJqompoundsJwithJveγlthJpenefitsJγndJ
wndustriγlJopplicγtionsJWJoJ–eviewXJCurrentePharmaceuticaleDesignVJ2020VJ]dVJ[g[eW[g]f 3.3 27

408
“hytochemicγlJγnγlysisJγndJγssessmentJofJγntioxidγntVJγntimicroκiγlVJγntiWinflγmmγtoryJγndJ
cytotoxicJpropertiesJofJ etrγclinisJγrticulγtγJRVγhlSJMγstersJleγvesXJIndustrialeCropseandeProductsVJ
2018VJ[[]VJbdZWbdd

5.9 27

407 ontioxidγntJpotentiγlJofJtwoJopiγceγeJplγntJextrγctshJoJcompγrγtiveJstudyJfocusedJonJtheJphenolicJ
compositionXJIndustrialeCropseandeProductsVJ2016VJegVJ[ffW[gb 5.9 27

406 ‘utritionγlJVγlueVJqhemicγlJqompositionJγndJqytotoxicJ“ropertiesJofJqommonJ“urslγneJRJzXSJinJ
–elγtionJtoJvγrvestingJStγgeJγndJ“lγntJ“γrtXJAntioxidantsVJ2019VJfVJ 7.1 27

405 wsJuγmmγJ–γdiγtionJSuitγκleJtoJ“reserveJ“henolicJqompoundsJγndJtoJrecontγminγteJMycotoxinsJinJ
oromγticJ“lγntsmJoJqγseWStudyJwithJoloysiγJcitrodorγJ“γlˆ¡uXJMoleculesVJ2017VJ]]VJ 4.8 27

404 SustγinγκleJogricultureJSystemsJinJVegetγκleJ“roductionJUsingJqhitinJγndJqhitosγnJγsJ“lγntJ
piostimulγntsXJBiomoleculesVJ2021VJ[[VJ 5.9 27

403
“hytochemicγlJcontentJγndJγntioxidγntJγctivityJofJgrγpefruitJRStγrJ–uκyShJoJcompγrisonJκetweenJ
freshJfreezeWdriedJfruitsJγndJdifferentJpowderJformulγtionsXJLWTeseFoodeScienceeandeTechnologyVJ
2017VJfZVJ[ZdW[[]

5.4 26

402 SeedsJofJ’puntiγJsppXJγsJγJnovelJhighJpotentiγlJκyWproducthJ“hytochemicγlJchγrγcterizγtionJγndJ
γntioxidγntJγctivityXJIndustrialeCropseandeProductsVJ2015VJdcVJafaWafg 5.9 26

401 “lγntJphenolicJextrγctsJγsJγnJeffectiveJstrγtegyJtoJcontrolJStγphylococcusJγureusJVJtheJdγiryJ
industryJpγthogenXJIndustrialeCropseandeProductsVJ2018VJ[[]VJc[cWc]Z 5.9 26

400 oJcompγrisonJofJtheJphenolicJprofileJγndJγntioxidγntJγctivityJofJdifferentJqichoriumJspinosumJzXJ
ecotypesXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2018VJgfVJ[faW[fg 4.3 26

(2018-2018)

13



399 sffectsJofJorγlJdosγgeJformJγndJstorγgeJperiodJonJtheJγntioxidγntJpropertiesJofJfourJspeciesJusedJ
inJtrγditionγlJherκγlJmedicineXJPhytotherapyeResearchVJ2011VJ]cVJbfbWg] 6.7 26

398 qhemicγlJγndJontioxidγntJ“ropertiesJofJ×ildJsdiκleJMushroomsJfromJ‘γtiveJ‘othofγgusJsppXJ
torestVJorgentinγXJMoleculesVJ2016VJ][VJ 4.8 26

397  heJκioγctiveJprofileJofJlettuceJproducedJinJγJclosedJsoillessJsystemJγsJconfiguredJκyJcomκinγtoriγlJ
effectsJofJgenotypeJγndJmγcrocγtionJsupplyJcompositionXJFoodeChemistryVJ2020VJaZgVJ[]ce[a 8.5 26

396 ModernJextrγctionJtechniquesJoptimizedJtoJextrγctJκetγcyγninsJfromJuomphrenγJgloκosγJzXXJ
IndustrialeCropseandeProductsVJ2017VJ[ZcVJ]gWbZ 5.9 25

395 qhemicγlJcompositionVJγntioxidγntJγctivityJγndJκioγccessiκilityJstudiesJinJphenolicJextrγctsJofJtwoJ
vericiumJwildJediκleJspeciesXJLWTeseFoodeScienceeandeTechnologyVJ2015VJdaVJbecWbf[ 5.4 25

394 tlourJfortificγtionJforJnutritionγlJγndJheγlthJimprovementhJoJreviewXJFoodeResearcheInternationalVJ
2019VJ[]cVJ[Zfced 7 25

393 rockingJstudiesJinJtγrgetJproteinsJinvolvedJinJγntiκγcteriγlJγctionJmechγnismshJextendingJtheJ
knowledgeJonJstγndγrdJγntiκioticsJtoJγntimicroκiγlJmushroomJcompoundsXJMoleculesVJ2014VJ[gVJ[de]Wfb4.8 25

392 sxploringJxoconostleJκyWproductsJγsJsourcesJofJκioγctiveJcompoundsXJFoodeResearcheInternationalVJ
2014VJdcVJbaeWbbb 7 25

391 qhemicγlJcompositionJγndJκioγctiveJpropertiesJofJκyproductsJfromJtwoJdifferentJkiwiJvγrietiesXJ
FoodeResearcheInternationalVJ2020VJ[]eVJ[Zfeca 7 25

390 sffectsJofJgγmmγJirrγdiγtionJonJcytotoxicityJγndJphenolicJcompoundsJofJ hymusJvulgγrisJzXJγndJ
Menthγ´ x´ piperitγJzXXJLWTeseFoodeScienceeandeTechnologyVJ2016VJe[VJaeZWaee 5.4 25

389 “henolicJprofileVJγntioxidγntJγndJγntiκγcteriγlJpropertiesJofJxuglγnsJregiγJzXJRwγlnutSJleγvesJfromJ
theJ‘ortheγstJofJ“ortugγlXJIndustrialeCropseandeProductsVJ2019VJ[abVJabeWacc 5.9 24

388 MushroomJethγnolicJextrγctsJγsJcosmeceuticγlsJingredientshJSγfetyJγndJexJvivoJskinJpermeγtionJ
studiesXJFoodeandeChemicaleToxicologyVJ2019VJ[]eVJ]]fW]ad 4.7 24

387 ‘utritionγlJpγrγmetersJofJinfusionsJγndJdecoctionsJoκtγinedJfromJtrγgγriγJvescγJzXJrootsJγndJ
vegetγtiveJpγrtsXJLWTeseFoodeScienceeandeTechnologyVJ2015VJd]VJa]Waf 5.4 24

386 svγluγtionJofJtheJ“henolicJ“rofileJofJMillXJpyW“roductsJγndJ heirJontioxidγntJγndJontimicroκiγlJ
octivityJγgγinstJMultiresistγntJpγcteriγXJAntioxidantsVJ2020VJgVJ 7.1 24

385 “hytochemicγlJqhγrγcterizγtionJγndJpioγctiveJ“ropertiesJofJqinnγmonJpγsilJRJcvXJQqinnγmonQSJγndJ
zemonJpγsilJRJSXJAntioxidantsVJ2020VJgVJ 7.1 24

384 SuitγκilityJofJlemonJκγlmJRMelissγJofficinγlisJzXSJextrγctJrichJinJrosmγrinicJγcidJγsJγJpotentiγlJ
enhγncerJofJfunctionγlJpropertiesJinJcupcγkesXJFoodeChemistryVJ2018VJ]cZVJdeWeb 8.5 24

383 “osthγrvestJquγlityJchγngesJinJfreshWcutJwγtercressJstoredJunderJconventionγlJγndJinertJ
gγsWenrichedJmodifiedJγtmosphereJpγckγgingXJPostharvesteBiologyeandeTechnologyVJ2016VJ[[]VJccWda 6.2 24

382 ‘utritionγlJVγlueVJqhemicγlJqhγrγcterizγtionJγndJpulκJMorphologyJofJureekJuγrlicJzγndrγcesXJ
MoleculesVJ2018VJ]aVJ 4.8 24
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381 sffectivenessJofJgγmmγJγndJelectronJκeγmJirrγdiγtionJγsJpreservingJtechnologiesJofJfreshJogγricusJ
κisporusJ“ortoκellohJoJcompγrγtiveJstudyXJFoodeChemistryVJ2019VJ]efVJedZWedd 8.5 24

380 ontioxidγntsJextrγctionJfromJ“inhˆ£oJRorγucγriγJγngustifoliγJRpertolXSJyuntzeSJcoγtsJγndJγpplicγtionJ
toJzeinJfilmsXJFoodePackagingeandeShelfeLifeVJ2018VJ[cVJ]fWab 8.2 24

379 qontriκutionJofJtheJphenolicJcompositionJtoJtheJγntioxidγntVJγntiWinflγmmγtoryJγndJγntitumorJ
potentiγlJofJsquisetumJgigγnteumJzXJγndJ iliγJplγtyphyllosJScopXJFoodeandeFunctionVJ2017VJfVJgecWgfb 6.1 23

378 qhemicγlJqhγrγcterizγtionJγndJontioxidγntJ“otentiγlJofJ×ildJuγnodermγJSpeciesJfromJuhγnγXJ
MoleculesVJ2017VJ]]VJ 4.8 23

377 UltrγsoundJγndJMicrowγveJossistedJsxtrγctionJofJtruitJ“eelsJpiocompoundshJ’ptimizγtionJγndJ
qompγrisonJUsingJ–SMWqqrXJMoleculesVJ2019VJ]bVJ 4.8 23

376 pioγctiveJpropertiesJγndJphenolicJprofileJofJMomordicγJchγrγntiγJzXJmedicinγlJplγntJgrowingJwildJinJ
 rinidγdJγndJ oκγgoXJIndustrialeCropseandeProductsVJ2017VJgcVJadcWaea 5.9 23

375 wmpγctJofJposthγrvestJpreservγtionJmethodsJonJnutritionγlJvγlueJγndJκioγctiveJpropertiesJofJ
mushroomsXJTrendseineFoodeScienceeandeTechnologyVJ2021VJ[[ZVJb[fWba[ 15.3 23

374
qhemicγlJcompositionJγndJκiologicγlJγctivitiesJofJxuˆ§γrγJRsuterpeJedulisJMγrtiusSJfruitJκyWproductsVJ
γJpromisingJunderexploitedJsourceJofJhighWγddedJvγlueJcompoundsXJJournaleofeFunctionaleFoodsVJ
2019VJccVJa]cWaa]

5.1 23

373 qouldJfruitsJκeJγJreliγκleJsourceJofJfoodJcolorγntsmJ“rosJγndJconsJofJtheseJnγturγlJγdditivesXJCriticale
ReviewseineFoodeScienceeandeNutritionVJ2021VJd[VJfZcWfac 11.5 23

372 qhemicγlJcompositionJγndJκioγctiveJpropertiesJofJtheJwildJmushroomJ“olyporusJsquγmosusJRvudsXSJ
trhJγJstudyJwithJsγmplesJfromJ–omγniγXJFoodeandeFunctionVJ2018VJgVJ[dZW[eZ 6.1 23

371 sdiκleJtlowersJofJzXJγsJtunctionγlJwngredientshJ“henolicJqompositionVJontioxidγntJγndJ“rotectiveJ
sffectsJonXJNutrientsVJ2018VJ[ZVJ 6.7 23

370 qompositionγlJteγturesJγndJpioγctiveJ“ropertiesJofJzeγfJRtilletVJMucilγgeVJγndJ–indSJγndJtlowerXJ
AntioxidantsVJ2019VJfVJ 7.1 22

369 qγllunγJvulgγrisJRzXSJvullhJchemicγlJchγrγcterizγtionVJevγluγtionJofJitsJκioγctiveJpropertiesJγndJeffectJ
onJtheJvγginγlJmicroκiotγXJFoodeandeFunctionVJ2019VJ[ZVJefWfg 6.1 22

368 “henolicJγcidsVJcinnγmicJγcidVJγndJergosterolJγsJcosmeceuticγlJingredientshJStγκilizγtionJκyJ
microencγpsulγtionJtoJensureJsustγinedJκioγctivityXJMicrochemicaleJournalVJ2019VJ[beVJbdgWbee 4.8 22

367
“henolicJprofileJγndJγntioxidγntJpropertiesJofJcommerciγlJγndJwildJtrγgγriγJvescγJzXJrootshJoJ
compγrisonJκetweenJhydromethγnolicJγndJγqueousJextrγctsXJIndustrialeCropseandeProductsVJ2015VJ
daVJ[]cW[a]

5.9 22

366 pioγctiveJevγluγtionJγndJγpplicγtionJofJdifferentJformulγtionsJofJtheJnγturγlJcolorγntJcurcuminJ
Rs[ZZSJinJγJhydrophilicJmγtrixJRyogurtSXJFoodeChemistryVJ2018VJ]d[VJ]]bW]a] 8.5 22

365 ‘utrientJsolutionJcompositionJγndJgrowingJseγsonJγffectJyieldJγndJchemicγlJcompositionJofJ
qichoriumJspinosumJplγntsXJScientiaeHorticulturaeVJ2018VJ]a[VJgeW[Ze 4.1 22

364 oromγticJplγntsJγsJγJsourceJofJimportγntJphytochemicγlshJVitγminsVJsugγrsJγndJfγttyJγcidsJinJqistusJ
lγdγniferVJqupressusJlusitγnicγJγndJsucγlyptusJgunniiJleγvesXJIndustrialeCropseandeProductsVJ2009VJaZVJb]eWbaZ5.9 22

(2009-2019)
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363 “otγtoJpeelsJγsJsourcesJofJfunctionγlJcompoundsJforJtheJfoodJindustryhJoJreviewXJTrendseineFoode
ScienceeandeTechnologyVJ2020VJ[ZaVJ[[fW[]g 15.3 22

362 veγlthyJnovelJglutenWfreeJformulγtionsJκγsedJonJκeγnsVJcγroκJfruitJγndJricehJsxtrusionJeffectJonJ
orgγnicJγcidsVJtocopherolsVJphenolicJcompoundsJγndJκioγctivityXJFoodeChemistryVJ2019VJ]g]VJaZbWa[a 8.5 21

361 oJqompγrisonJofJtheJ‘utritionγlJqontriκutionJofJ hirtyWnineJoromγticJ“lγntsJusedJγsJqondimentsJ
γndYorJverκγlJwnfusionsXJPlanteFoodseforeHumaneNutritionVJ2015VJeZVJ[edWfa 3.9 21

360 SoyJ“roteinJwsolγteJtilmsJwncorporγtedJwithJ“inhˆ£oJRorγucγriγJγngustifoliγJRpertolXSJyuntzeSJsxtrγctJ
forJ“otentiγlJUseJγsJsdiκleJ’ilJoctiveJ“γckγgingXJFoodeandeBioprocesseTechnologyVJ2020VJ[aVJggfW[ZZf 5.1 21

359 qhemicγlJcompositionJγndJγntioxidγntJγctivityJofJqichoriumJspinosumJzXJleγvesJinJrelγtionJtoJ
developmentγlJstγgeXJFoodeChemistryVJ2018VJ]agVJgbdWgc] 8.5 21

358 ‘utritionγlVJchemicγlJγndJκioγctiveJprofilesJofJdifferentJpγrtsJofJγJ“ortugueseJcommonJfigJRticusJ
cγricγJzXSJvγrietyXJFoodeResearcheInternationalVJ2019VJ[]dVJ[Zfce] 7 21

357 ViolγJcornutγJγndJViolγJxJwittrockiγnγhJ“henolicJcompoundsVJγntioxidγntJγndJneuroprotectiveJ
γctivitiesJonJqγenorhγκditisJelegγnsXJJournaleofeFoodeandeDrugeAnalysisVJ2019VJ]eVJfbgWfcg 7 21

356 StudyJonJchemicγlVJκioγctiveJγndJfoodJpreservingJpropertiesJofJzγetiporusJsulphureusJRpullXhJtrXSJ
MurrXJFoodeandeFunctionVJ2014VJcVJ[bb[Wc[ 6.1 21

355 qompγrγtiveJeffectsJofJgγmmγJγndJelectronJκeγmJirrγdiγtionJonJtheJγntioxidγntJpotentiγlJofJ
“ortugueseJchestnutsJRqγstγneγJsγtivγJMillXSXJFoodeandeChemicaleToxicologyVJ2012VJcZVJabc]Wc 4.7 21

354 qhemicγlJcompositionJofJtheJmushroomJMeripilusJgigγnteusJyγrstXJγndJκioγctiveJpropertiesJofJitsJ
methγnolicJextrγctXJLWTeseFoodeScienceeandeTechnologyVJ2017VJegVJbcbWbd] 5.4 20

353 VγlorisγtionJofJtheJgreenJwγsteJpγrtsJfromJturnipVJrγdishJγndJwildJcγrdoonhJ‘utritionγlJvγlueVJ
phenolicJprofileJγndJκioγctivityJevγluγtionXJFoodeResearcheInternationalVJ2019VJ[]dVJ[Zfdc[ 7 20

352 “romisingJontioxidγntJγndJontimicroκiγlJtoodJqolourγntsJfromJzXJvγrXXJAntioxidantsVJ2019VJfVJ 7.1 20

351 piostimulγntsJopplicγtionJolleviγtesJ×γterJStressJsffectsJonJãieldJγndJqhemicγlJqompositionJofJ
ureenhouseJureenJpeγnJR“hγseolusJvulgγrisJzXSXJAgronomyVJ2020VJ[ZVJ[f[ 3.6 20

350 “rofilingJpolyphenolJcompositionJκyJv“zqWrorWsSwYMSnJγndJtheJγntiκγcteriγlJγctivityJofJinfusionJ
prepγrγtionsJoκtγinedJfromJfourJmedicinγlJplγntsXJFoodeandeFunctionVJ2018VJgVJ[bgW[cg 6.1 20

349 vowJextrγctionJmethodJγffectsJyieldVJfγttyJγcidsJcompositionJγndJκioγctiveJpropertiesJofJcγrdoonJ
seedJoilmXJIndustrialeCropseandeProductsVJ2018VJ[]bVJbcgWbdc 5.9 20

348
wrrγdiγtionJγsJγJnovelJγpproγchJtoJimproveJquγlityJofJ ropγeolumJmγjusJzXJflowershJpenefitsJinJ
phenolicJprofilesJγndJγntioxidγntJγctivityXJInnovativeeFoodeScienceeandeEmergingeTechnologiesVJ2015VJ
aZVJ[afW[bb

6.8 20

347 zowJdoseJ˛‡WirrγdiγtionJγsJγJsuitγκleJsolutionJforJchestnutJRqγstγneγJsγtivγJMillerSJconservγtionhJ
effectsJonJsugγrsVJfγttyJγcidsVJγndJtocopherolsXJJournaleofeAgriculturaleandeFoodeChemistryVJ2011VJcgVJ[ZZ]fWaa5.7 20

346 qompγrγtiveJstudyJofJlipophilicJγndJhydrophilicJγntioxidγntsJfromJinJvivoJγndJinJvitroJgrownJ
qoriγndrumJsγtivumXJPlanteFoodseforeHumaneNutritionVJ2011VJddVJ[f[Wd 3.9 20
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345 StγκilityJofJγJcyγnidinWaW’WglucosideJextrγctJoκtγinedJfromJorκutusJunedoJzXJγndJincorporγtionJintoJ
wγfersJforJcolouringJpurposesXJFoodeChemistryVJ2019VJ]ecVJb]dWbaf 8.5 20

344 qhitosγnYnγnocelluloseJelectrospunJfiκersJwithJenhγncedJγntiκγcteriγlJγndJγntifungγlJγctivityJforJ
woundJdressingJγpplicγtionsXJReactiveeandeFunctionalePolymersVJ2021VJ[cgVJ[ZbfZf 4.6 20

343 pioγctiveJpropertiesJofJmedicinγlJplγntsJfromJtheJolgeriγnJflorγhJSelectingJtheJspeciesJwithJtheJ
highestJpotentiγlJinJviewJofJγpplicγtionJpurposesXJIndustrialeCropseandeProductsVJ2015VJeeVJcf]Wcfg 5.9 19

342 ×ildJγndJqultivγtedJsuκspXJhJoJVγluγκleJSourceJofJpioγctiveJqompoundsXJAntioxidantsVJ2020VJgVJ 7.1 19

341 regrγdγtionJofJphenolicJγcidsJκyJgγmmγJrγdiγtionJγsJmodelJcompoundsJofJcorkJwγstewγtersXJ
ChemicaleEngineeringeJournalVJ2018VJab[VJ]]eW]ae 14.7 19

340 pioγctiveJcompoundsJγndJγntioxidγntJcγpγcityJofJextrudedJsnγckWtypeJproductsJdevelopedJfromJ
novelJformulγtionsJofJlentilJγndJnutritionγlJyeγstJfloursXJFoodeandeFunctionVJ2018VJgVJf[gWf]g 6.1 19

339 MultifunctionsJofJ“leurotusJsγjorWcγjuJRtrXSJSingerhJoJhighlyJnutritiousJfoodJγndJγJsourceJforJ
κioγctiveJcompoundsXJFoodeChemistryVJ2018VJ]bcVJ[cZW[cf 8.5 19

338
qerγtoniγJsiliquγJzXJhydroethγnolicJextrγctJoκtγinedJκyJultrγsonicγtionhJγntioxidγntJγctivityVJ
phenolicJcompoundsJprofileJγndJeffectsJinJyogurtsJfunctionγlizedJwithJtheirJfreeJγndJ
microencγpsulγtedJformsXJFoodeandeFunctionVJ2016VJeVJ[a[gW]f

6.1 19

337 SynergismsJinJγntioxidγntJγndJγntiWhepγtocellulγrJcγrcinomγJγctivitiesJofJγrtichokeVJmilkJthistleJγndJ
κorututuJsyrupsXJIndustrialeCropseandeProductsVJ2014VJc]VJeZgWe[a 5.9 19

336  heJsffectsJofJpiostimulγntsVJpiofertilizersJγndJ×γterWStressJonJ‘utritionγlJVγlueJγndJqhemicγlJ
qompositionJofJ woJSpinγchJuenotypesJRJzXSXJMoleculesVJ2019VJ]bVJ 4.8 19

335 tormulγtionJofJmγyonnγisesJcontγiningJ“UtosJκyJtheJγdditionJofJmicroencγpsulγtedJchiγJseedsVJ
pumpkinJseedsJγndJκγruJoilsXJFoodeChemistryVJ2019VJ]ebVJ]]ZW]]e 8.5 19

334 wnfusionsJofJγrtichokeJγndJmilkJthistleJrepresentJγJgoodJsourceJofJphenolicJγcidsJγndJflγvonoidsXJ
FoodeandeFunctionVJ2015VJdVJcdWd] 6.1 18

333
“hysiologicγlJγndJurowthJ–esponsesJofJSeverγlJuenotypesJofJqommonJ“urslγneJR“ortulγcγJ
olerγceγJzXSJunderJMediterrγneγnJSemiWγridJqonditionsXJNotulaeeBotanicaeeHortieAgrobotanicie
ClujsNapocaVJ2017VJbcVJcdgWcec

1.2 18

332 SystemγticJstudyJonJtheJextrγctionJofJγntioxidγntsJfromJpinhˆ£oJRγrγucγriγJγngustifoliγJRκertolXSJ
yuntzeSJcoγtXJFoodeChemistryVJ2018VJ]d[VJ][dW]]a 8.5 18

331 orκutusJunedoJzXJγndJ’cimumJκγsilicumJzXJγsJsourcesJofJnγturγlJpreservγtivesJforJfoodJindustryhJoJ
cγseJstudyJusingJloγfJκreγdXJLWTeseFoodeScienceeandeTechnologyVJ2018VJffVJbeWcc 5.4 18

330 zeccinumJvulpinumJ×γtlingJinducesJr‘oJdγmγgeVJdecreγsesJcellJproliferγtionJγndJinducesJ
γpoptosisJonJtheJhumγnJMqtWeJκreγstJcγncerJcellJlineXJFoodeandeChemicaleToxicologyVJ2016VJgZVJbcWcb 4.7 18

329  heJchemicγlJcompositionVJnutritionγlJvγlueJγndJγntimicroκiγlJpropertiesJofJoκelmoschusJ
esculentusJseedsXJFoodeandeFunctionVJ2017VJfVJbeaaWbeba 6.1 18

328 oJκioγctiveJformulγtionJκγsedJonJtrγgγriγJvescγJzXJvegetγtiveJpγrtshJqhemicγlJchγrγcterisγtionJγndJ
γpplicγtionJinJ˛”WcγrrγgeenγnJgelγtinXJJournaleofeFunctionaleFoodsVJ2015VJ[dVJ]baW]cc 5.1 18
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327 “henolicsJγndJontioxidγntJoctivityJofJMushroomJzeucopγxillusJgigγnteusJMyceliumJγtJrifferentJ
qγrκonJSourcesXJFoodeScienceeandeTechnologyeInternationalVJ2008VJ[bVJbeWcc 2.6 18

326 MenthγJspicγtγJzXJinfusionsJγsJsourcesJofJγntioxidγntJphenolicJcompoundshJemergingJreserveJlotsJ
withJspeciγlJhγrvestJrequirementsXJFoodeandeFunctionVJ2016VJeVJb[ffWb[g] 6.1 18

325 ticusJcγricγJzXJγndJ“runusJspinosγJzXJextrγctsJγsJnewJγnthocyγninWκγsedJfoodJcolorγntshJoJthoroughJ
studyJinJconfectioneryJproductsXJFoodeChemistryVJ2020VJaaaVJ[]ebce 8.5 17

324 “otentiγlJveγlthJqlγimsJofJrurumJγndJpreγdJ×heγtJtloursJγsJtunctionγlJwngredientsXJNutrientsVJ
2020VJ[]VJ 6.7 17

323
 heJinfluenceJofJelectronJκeγmJrγdiγtionJinJtheJnutritionγlJvγlueVJchemicγlJcompositionJγndJ
κioγctivitiesJofJediκleJflowersJofJpγuhiniγJvγriegγtγJzXJvγrXJcγndidγJγlκγJpuchXWvγmJfromJprγzilXJFoode
ChemistryVJ2018VJ]b[VJ[daW[eZ

8.5 17

322 SteviγJreκγudiγnγJpertoniJcultivγtedJinJ“ortugγlhJoJprospectiveJstudyJofJitsJγntioxidγntJpotentiγlJinJ
differentJconservγtionJconditionsXJIndustrialeCropseandeProductsVJ2016VJgZVJbgWcc 5.9 17

321
“olyporusJsquγmosusJRvudsXSJtrJfromJdifferentJoriginshJqhemicγlJchγrγcterizγtionVJscreeningJofJtheJ
κioγctiveJpropertiesJγndJspecificJγntimicroκiγlJeffectsJγgγinstJ“seudomonγsJγeruginosγXJLWTese
FoodeScienceeandeTechnologyVJ2016VJdgVJg[Wge

5.4 17

320 “hytochemicγlJchγrγcterizγtionJγndJγntioxidγntJγctivityJofJtheJclγdodesJofJ’puntiγJmγcrorhizγJ
RsngelmXSJγndJ’puntiγJmicrodγsysJRzehmXSXJFoodeandeFunctionVJ2014VJcVJ][]gWad 6.1 17

319 VγrietyJγndJvγrvestingJSeγsonJsffectsJonJontioxidγntJoctivityJγndJVitγminsJqontentJofJqitrusJ
sinensisJMγcfγdXJMoleculesVJ2015VJ]ZVJf]feWaZ] 4.8 17

318
rietγryJfiκerVJminerγlJelementsJprofileJγndJmγcronutrientsJcompositionJinJdifferentJediκleJpγrtsJofJ
’puntiγJmicrodγsysJRzehmXSJ“feiffJγndJ’puntiγJmγcrorhizγJRsngelmXSXJLWTeseFoodeScienceeande
TechnologyVJ2015VJdbVJbbdWbc[

5.4 17

317 onγlyticγlJMethodsJoppliedJtoJtheJqhemicγlJqhγrγcterizγtionJγndJontioxidγntJ“ropertiesJofJ hreeJ
×ildJsdiκleJMushroomJSpeciesJfromJ‘ortheγsternJ“ortugγlXJFoodeAnalyticaleMethodsVJ2014VJeVJdbcWdc] 3.4 17

316 qhemicγlJcompositionJγndJκioγctiveJpropertiesJofJSγnguisorκγJminorJScopXJunderJMediterrγneγnJ
growingJconditionsXJFoodeandeFunctionVJ2019VJ[ZVJ[abZW[ac[ 6.1 17

315 qhemicγlJcompositionJγndJκioγctiveJpropertiesJofJtheJwildJediκleJplγntJ–γphγnusJrγphγnistrumJzXJ
FoodeResearcheInternationalVJ2019VJ[][VJe[bWe]] 7 17

314  heJeffectJofJcoveringJmγteriγlJonJtheJyieldVJquγlityJγndJchemicγlJcompositionJofJ
greenhouseWgrownJtomγtoJfruitXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2019VJggVJaZceWaZdf 4.3 17

313 qhγrγcterizγtionJofJphenolicJcompoundsJinJtinctureJofJediκleJ‘epetγJnudγhJdevelopmentJofJ
γntimicroκiγlJmouthwγshXJFoodeandeFunctionVJ2018VJgVJcb[eWcb]c 6.1 17

312
wnfusionsJofJgγmmγJirrγdiγtedJoloysiγJcitrodorγJzXJγndJMenthγJxJpiperitγJzXhJsffectsJonJphenolicJ
compositionVJcytotoxicityVJγntiκγcteriγlJγndJvirucidγlJγctivitiesXJIndustrialeCropseandeProductsVJ2017VJ
geVJcf]WcgZ

5.9 16

311 –uκusJulmifoliusJSchottJfruitshJoJdetγiledJstudyJofJitsJnutritionγlVJchemicγlJγndJκioγctiveJpropertiesXJ
FoodeResearcheInternationalVJ2019VJ[[gVJabWba 7 16

310
UltrγsoundJγsJγJ–γpidJγndJzowWqostJsxtrγctionJ“rocedureJtoJ’κtγinJonthocyγninWpγsedJqolorγntsJ
fromJzXJtruitJspicγrphJqompγrγtiveJStudyJwithJqonventionγlJveγtWpγsedJsxtrγctionXJMoleculesVJ2019
VJ]bVJ

4.8 16
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309 rifferentJqitrusJrootstocksJpresentJhighJdissimilγritiesJinJtheirJγntioxidγntJγctivityJγndJvitγminsJ
contentJγccordingJtoJtheJripeningJstγgeXJJournaleofePlantePhysiologyVJ2015VJ[ebVJ[]bWaZ 3.6 16

308 pioγctiveJpropertiesJofJSγnguisorκγJminorJzXJcultivγtedJinJcentrγlJureeceJunderJdifferentJ
fertilizγtionJregimesXJFoodeChemistryVJ2020VJa]eVJ[]eZba 8.5 16

307 zongWtermJstorγgeJeffectJonJchemicγlJcompositionVJnutritionγlJvγlueJγndJquγlityJofJureekJonionJ
lγndrγceJLVγtikiotikoLXJFoodeChemistryVJ2016VJ]Z[VJ[dfWed 8.5 16

306 onthocyγninJ“rofileJofJslderκerryJxuicehJoJ‘γturγlWpγsedJpioγctiveJqolouringJwngredientJwithJ
“otentiγlJtoodJopplicγtionXJMoleculesVJ2019VJ]bVJ 4.8 16

305 tromJfγmineJplγntsJtoJtγstyJγndJfrγgrγntJspiceshJ hreeJzγmiγceγeJofJgenerγlJdietγryJrelevγnceJinJ
trγditionγlJcuisineJofJ rˆ¡sWosWMontesJR“ortugγlSXJLWTeseFoodeScienceeandeTechnologyVJ2011VJbbVJcbaWcbf 5.4 16

304 peefJκurgerJpγttiesJincorporγtedJwithJpoletusJedulisJextrγctshJzipidJperoxidγtionJinhiκitionJeffectsXJ
EuropeaneJournaleofeLipideScienceeandeTechnologyVJ2011VJ[[aVJeaeWeba 3 16

303 zeucopγxillusJgigγnteusJmyceliumhJeffectJofJnitrogenJsourceJonJorgγnicJγcidsJγndJγlkγloidsXJJournale
ofeAgriculturaleandeFoodeChemistryVJ2008VJcdVJbedgWeb 5.7 16

302 piostimulγntsJopplicγtionhJoJzowJwnputJqroppingJMγnγgementJ oolJforJSustγinγκleJtγrmingJofJ
VegetγκlesXJBiomoleculesVJ2021VJ[[VJ 5.9 16

301 retγiledJchemicγlJcompositionJγndJfunctionγlJpropertiesJofJommodγucusJleucotrichusJqrossXJPJ
rurXJγndJMoringγJoleiferγJzγmγrckXJJournaleofeFunctionaleFoodsVJ2019VJcaVJ]aeW]be 5.1 16

300 revelopmentJofJdγiryJκeverγgesJfunctionγlizedJwithJpureJergosterolJγndJmycosterolJextrγctshJγnJ
γlternγtiveJtoJphytosterolWκγsedJκeverγgesXJFoodeandeFunctionVJ2017VJfVJ[ZaW[[Z 6.1 15

299 oJqompγrγtiveJStudyJofJplγckJγndJ×hiteJzXhJ‘utritionγlJqompositionJγndJpioγctiveJ“ropertiesXJ
MoleculesVJ2019VJ]bVJ 4.8 15

298 SchottJγsJγJ‘ovelJSourceJofJtoodJqolorγnthJsxtrγctionJ’ptimizγtionJofJqoloringJ“igmentsJγndJ
wncorporγtionJinJγJpγkeryJ“roductXJMoleculesVJ2019VJ]bVJ 4.8 15

297 sxploringJtheJchemicγlJγndJκioγctiveJpropertiesJofJviκiscusJsγκdγriffγJzXJcγlycesJfromJ
uuineγWpissγuJR×estJofricγSXJFoodeandeFunctionVJ2019VJ[ZVJ]]abW]]ba 6.1 15

296
ScientificJvγlidγtionJofJsynergisticJγntioxidγntJeffectsJinJcommerciγlisedJmixturesJofJqymκopogonJ
citrγtusJγndJ“terospγrtumJtridentγtumJorJuomphrenγJgloκosγJforJinfusionsJprepγrγtionXJFoode
ChemistryVJ2015VJ[fcVJ[dW]b

8.5 15

295
‘utritionγlJvγlueVJchemicγlJcompositionVJγntioxidγntJγctivityJγndJenrichmentJofJcreγmJcheeseJwithJ
chestnutJmushroomJogrocyκeJγegeritγJRprigXSJSingXJJournaleofeFoodeScienceeandeTechnologyVJ2015VJ
c]VJde[[Wf

3.3 15

294 qhemicγlJcompositionJγndJinJvitroJκiologicγlJγctivitiesJofJcγrdoonJRqynγrγJcγrdunculusJzXJvγrXJγltilisJ
rqXSJseedsJγsJinfluencedJκyJviγκilityXJFoodeChemistryVJ2020VJa]aVJ[]dfaf 8.5 15

293 pioγctiveJpropertiesJγndJfunctionγlJconstituentsJofJvypericumJγndrosγemumJzXhJoJfocusJonJtheJ
phenolicJprofileXJFoodeResearcheInternationalVJ2016VJfgVJb]]Wba[ 7 15

292 MushroomWκγsedJcosmeceuticγlJingredientshJMicroencγpsulγtionJγndJinJvitroJreleγseJprofileXJ
IndustrialeCropseandeProductsVJ2018VJ[]bVJbbWc] 5.9 15
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291 ochilleγJmillefoliumJzXJhydroethγnolicJextrγctJinhiκitsJgrowthJofJhumγnJtumorJcellJlinesJκyJ
interferingJwithJcellJcycleJγndJinducingJγpoptosisXJFoodeandeChemicaleToxicologyVJ2018VJ[[fVJdacWdbb 4.7 15

290 pioγctivityJγndJphytochemicγlJchγrγcterizγtionJofJorenγriγJmontγnγJzXJFoodeandeFunctionVJ2014VJcVJ[fbfWcc6.1 15

289 oJcompγrγtiveJstudyJofJtocopherolsJcompositionJγndJγntioxidγntJpropertiesJofJinJvivoJγndJinJvitroJ
ectomycorrhizγlJfungiXJLWTeseFoodeScienceeandeTechnologyVJ2011VJbbVJf]ZWf]b 5.4 15

288 zipophilicJγndJhydrophilicJγntioxidγntsVJlipidJperoxidγtionJinhiκitionJγndJrγdicγlJscγvengingJγctivityJ
ofJtwoJzγmiγceγeJfoodJplγntsXJEuropeaneJournaleofeLipideScienceeandeTechnologyVJ2010VJ[[]VJ[[[cW[[][ 3 15

287 orγucγriγJγngustifoliγJRpertolXSJyuntzeJextrγctJγsJγJsourceJofJphenolicJcompoundsJinJ “SY“po J
γctiveJfilmsXJFoodeandeFunctionVJ2019VJ[ZVJedgeWeeZd 6.1 15

286  heJuseJofJgγmmγJrγdiγtionJforJextrγctγκilityJimprovementJofJκioγctiveJcompoundsJinJoliveJoilJ
wγstesXJScienceeofetheeTotaleEnvironmentVJ2020VJe]eVJ[afeZd 10.2 15

285 voveniγJdulcisJ hunκXJpseudofruitsJγsJfunctionγlJfoodshJ“hytochemicγlsJγndJκioγctiveJpropertiesJinJ
differentJmγturityJstγgesXJJournaleofeFunctionaleFoodsVJ2017VJ]gVJaeWbc 5.1 14

284 SecondγryJmetγκolitesJRessentiγlJoilsSJfromJsγndWduneJplγntsJinduceJcytotoxicJeffectsJinJcγncerJ
cellsXJJournaleofeEthnopharmacologyVJ2020VJ]cfVJ[[]fZa 5 14

283 “osthγrvestJchγngesJinJtheJphenolicJprofileJofJwγtercressJinducedJκyJpostWpγckγgingJirrγdiγtionJ
γndJmodifiedJγtmosphereJpγckγgingXJFoodeChemistryVJ2018VJ]cbVJeZWee 8.5 14

282
uomphrenγJgloκosγJzXJγsJγJnovelJsourceJofJfoodWgrγdeJκetγcyγninshJwncorporγtionJinJiceWcreγmJγndJ
compγrisonJwithJκeetWrootJextrγctsJγndJcommerciγlJκetγlγinsXJLWTeseFoodeScienceeandeTechnologyVJ
2018VJg]VJ[Z[W[Ze

5.4 14

281 ossessmentJofJtheJnitrogenJfertilizγtionJeffectJonJκioγctiveJcompoundsJofJfrozenJfreshJγndJdriedJ
sγmplesJofJSteviγJreκγudiγnγJpertoniXJFoodeChemistryVJ2018VJ]baVJ]ZfW][a 8.5 14

280 wnfusionsJfromJ hymusJvulgγrisJzXJtreγtedJγtJdifferentJgγmmγJrγdiγtionJdoseshJsffectsJonJ
γntioxidγntJγctivityJγndJphenolicJcompositionXJLWTeseFoodeScienceeandeTechnologyVJ2016VJebVJabWag 5.4 14

279  heJpeneficiγlJveγlthJsffectsJofJVegetγκlesJγndJ×ildJsdiκleJureenshJ heJqγseJofJtheJMediterrγneγnJ
rietJγndJwtsJSustγinγκilityXJAppliedeSciencesemSwitzerlandnVJ2020VJ[ZVJg[bb 2.6 14

278 urownJtoJκeJplueWontioxidγntJ“ropertiesJγndJveγlthJsffectsJofJqoloredJVegetγκlesXJ“γrtJwhJ–ootJ
VegetγκlesXJAntioxidantsVJ2019VJfVJ 7.1 14

277 SeγsonγlJvγriγtionJinJκioγctiveJpropertiesJγndJphenolicJcompositionJofJcγrdoonJRqynγrγJ
cγrdunculusJvγrXJγltilisSJκrγctsXJFoodeChemistryVJ2021VJaadVJ[]eebb 8.5 14

276 VγlorisγtionJofJκlγckJmulκerryJγndJgrγpeJseedshJqhemicγlJchγrγcterizγtionJγndJκioγctiveJpotentiγlXJ
FoodeChemistryVJ2021VJaaeVJ[]eggf 8.5 14

275 MelissγJofficinγlisJzXJethγnolicJextrγctJinhiκitsJtheJgrowthJofJγJlungJcγncerJcellJlineJκyJinterferingJ
withJtheJcellJcycleJγndJinducingJγpoptosisXJFoodeandeFunctionVJ2018VJgVJa[abWa[b] 6.1 14

274 MethγnolicJsxtrγctJofJtheJverκJzXJwsJγnJontifungγlJogentJwithJnoJqytotoxicityJtoJ“rimγryJvumγnJ
qellsXJPharmaceuticalsVJ2020VJ[aVJ 5.2 13
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273 ×γterJsoluκleJcompoundsJofJ–osmγrinusJofficinγlisJzXJimproveJtheJoxidγtiveJγndJinflγmmγtoryJ
stγtesJofJrγtsJwithJγdjuvγntWinducedJγrthritisXJFoodeandeFunctionVJ2018VJgVJ]a]fW]abZ 6.1 13

272 “henolicJcompositionJγndJγntioxidγntJpropertiesJofJexWsituJconservedJtomγtoJRSolγnumJ
lycopersicumJzXSJgermplγsmXJFoodeResearcheInternationalVJ2019VJ[]cVJ[Zfcbc 7 13

271 qompγrisonJofJdifferentJκreγdJtypeshJqhemicγlJγndJphysicγlJpγrγmetersXJFoodeChemistryVJ2020VJa[ZVJ[]cgcb8.5 13

270 sxtrγctionJofJonthocyγninsJfromJ–edJ–γspκerryJforJ‘γturγlJtoodJqolorγntsJrevelopmenthJ
“rocessesJ’ptimizγtionJγndJwnJVitroJpioγctivityXJProcessesVJ2020VJfVJ[bbe 2.9 13

269 piochemicγlVJ“hysiologicγlVJγndJMoleculγrJospectsJofJ’rnγmentγlJ“lγntsJodγptγtionJtoJreficitJ
wrrigγtionXJHorticulturaeVJ2021VJeVJ[Ze 2.5 13

268 ‘utritionγlJcompositionJγndJκioγctivityJofJUmκilicusJrupestrisJRSγlisκXSJrγndyhJonJunderexploitedJ
ediκleJwildJplγntXJFoodeChemistryVJ2019VJ]gcVJab[Wabg 8.5 12

267  rγditionγlJpγstryJwithJchestnutJflowersJγsJnγturγlJingredientshJonJγpproγchJofJtheJeffectsJonJ
nutritionγlJvγlueJγndJchemicγlJcompositionXJJournaleofeFoodeCompositioneandeAnalysisVJ2015VJbbVJgaW[Z[ 4.1 12

266 qhemicγlJqompositionJγndJ“lγntJurowthJofJsuκspXJ“lγntsJqultivγtedJunderJSγlineJqonditionsXJ
MoleculesVJ2020VJ]cVJ 4.8 12

265 ‘utritionγlJvγlueVJphysicochemicγlJchγrγcterizγtionJγndJκioγctiveJpropertiesJofJtheJprγziliγnJquinoγJ
p–SJ“iγκiruXJFoodeandeFunctionVJ2020VJ[[VJ]gdgW]gee 6.1 12

264 qhemicγlJcompositionJγndJκioγctiveJpropertiesJofJqichoriumJspinosumJzXJinJrelγtionJtoJ
nitrγteYγmmoniumJnitrogenJrγtioXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2019VJggVJdeb[WdecZ 4.3 12

263 oJcompγrγtiveJstudyJκetweenJconventionγlJγndJnonWconventionγlJextrγctionJtechniquesJforJtheJ
recoveryJofJergosterolJfromJogγricusJκlγzeiJMurrillXJFoodeResearcheInternationalVJ2019VJ[]cVJ[Zfcb[ 7 12

262 qγnJSuillusJgrγnulγtusJRzXSJ–ousselJκeJclγssifiedJγsJγJfunctionγlJfoodmXJFoodeandeFunctionVJ2014VJcVJ]fd[Wg 6.1 12

261
sffectsJofJgγmmγJrγdiγtionJonJchemicγlJγndJγntioxidγntJpropertiesVJγntiWhepγtocellulγrJcγrcinomγJ
γctivityJγndJhepγtotoxicityJofJκorututuXJInnovativeeFoodeScienceeandeEmergingeTechnologiesVJ2014VJ
]dVJ]e[W]ee

6.8 12

260 pioγctiveJ“ropertiesJofJ γκeκuiγJimpetiginosγWpγsedJ“hytoprepγrγtionsJγndJ“hytoformulγtionshJoJ
qompγrisonJκetweenJsxtrγctsJγndJrietγryJSupplementsXJMoleculesVJ2015VJ]ZVJ]]fdaWe[ 4.8 12

259 qhemicγlJqompositionVJ‘utritionγlJVγlueVJγndJpiologicγlJsvγluγtionJofJ unisiγnJ’krγJ“odsJRJzXJ
MoenchSXJMoleculesVJ2020VJ]cVJ 4.8 12

258 onthocyγninWrichJextrγctsJfromJpurpleJγndJredJpotγtoesJγsJnγturγlJcolourγntshJpioγctiveJpropertiesVJ
γpplicγtionJinJγJsoftJdrinkJformulγtionJγndJsensoryJγnγlysisXJFoodeChemistryVJ2021VJab]VJ[]fc]d 8.5 12

257 sffectsJofJgγmmγJrγdiγtionJonJtheJκioγctivityJofJmedicinγlJγndJγromγticJplγntshJMenthγJˆ�JpiperitγJ
zXVJ hymusJvulgγrisJzXJγndJoloysiγJcitrodorγJ“γlˆ¡uJγsJcγseJstudiesXJFoodeandeFunctionVJ2018VJgVJc[cZWc[d[ 6.1 12

256 revelopmentJofJnutrγceuticγlJformulγtionsJκγsedJonJtheJmyceliumJofJ“leurotusJostreγtusJγndJ
ogγricusJκisporusXJFoodeandeFunctionVJ2017VJfVJ][ccW][db 6.1 11

(2017-2018)
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255
slectronWκeγmJirrγdiγtionJγsJγnJγlternγtiveJtoJpreserveJnutritionγlVJchemicγlJγndJγntioxidγntJ
propertiesJofJdriedJplγntsJduringJextendedJstorγgeJperiodsXJLWTeseFoodeScienceeandeTechnologyVJ
2017VJf]VJafdWagc

5.4 11

254 “otentiγlJγntiWdiγκeticJpropertiesJofJMerlotJgrγpeJpomγceJextrγcthJonJinJvitroVJinJsilicoJγndJinJvivoJ
studyJofJ˛–WγmylγseJγndJ˛–WglucosidγseJinhiκitionXJFoodeResearcheInternationalVJ2020VJ[aeVJ[Zgbd] 7 11

253  heJ’ptimizγtionJofJ‘itrogenJtertilizγtionJ–egulγtesJqropJ“erformγnceJγndJ”uγlityJofJ“rocessingJ
 omγtoJRSolγnumJlycopersicumJzXJcvXJveinzJabZ]SXJAgronomyVJ2020VJ[ZVJe[c 3.6 11

252 SeγsonγlJvγriγtionJofJκioγctiveJpropertiesJγndJphenolicJcompositionJofJqynγrγJcγrdunculusJvγrXJ
γltilisXJFoodeResearcheInternationalVJ2020VJ[abVJ[Zg]f[ 7 11

251 opoptosisJinductionJκyJ“leurotusJsγjorWcγjuJRtrXSJSingerJextrγctsJonJcolorectγlJcγncerJcellJlinesXJFoode
andeChemicaleToxicologyVJ2018VJ[[]VJafaWag] 4.7 11

250 qhemicγlJchγrγcterizγtionJγndJκioγctiveJpropertiesJofJγqueousJγndJorgγnicJextrγctsJofJuerγniumJ
roκertiγnumJzXJFoodeandeFunctionVJ2016VJeVJafZeW[b 6.1 11

249
slectronJκeγmJγndJgγmmγJirrγdiγtionJγsJfeγsiκleJconservγtionJtechnologiesJforJwildJorenγriγJ
montγnγJzXhJsffectsJonJchemicγlJγndJγntioxidγntJpγrγmetersXJInnovativeeFoodeScienceeandeEmerginge
TechnologiesVJ2016VJadVJ]dgW]ed

6.8 11

248 ortichokeJγndJmilkJthistleJpillsJγndJsyrupsJγsJsourcesJofJphenolicJcompoundsJwithJγntimicroκiγlJ
γctivityXJFoodeandeFunctionVJ2016VJeVJaZfaWgZ 6.1 11

247 qhγllengesJofJtrγditionγlJherκγlJteγshJplγntJinfusionsJγndJtheirJmixturesJwithJκioγctiveJpropertiesXJ
FoodeandeFunctionVJ2019VJ[ZVJcgagWcgc[ 6.1 11

246
sxploringJtheJphytochemicγlJprofileJofJqytinusJhypocistisJRzXSJzXJγsJγJsourceJofJheγlthWpromotingJ
κiomoleculesJκehindJitsJinJvitroJκioγctiveJγndJenzymeJinhiκitoryJpropertiesXJFoodeandeChemicale
ToxicologyVJ2020VJ[adVJ[[[Ze[

4.7 11

245 qhenopodiumJquinoγJ×illdXJRquinoγSJgrγinshJoJgoodJsourceJofJphenolicJcompoundsXJFoodeResearche
InternationalVJ2020VJ[aeVJ[Zgceb 7 11

244 –edJSeγweedsJγsJγJSourceJofJ‘utrientsJγndJpioγctiveJqompoundshJ’ptimizγtionJofJtheJsxtrγctionXJ
ChemosensorsVJ2021VJgVJ[a] 4 11

243 ‘utritionγlJγndJphytochemicγlJprofilesJγndJκiologicγlJγctivitiesJofJMoringγJoleiferγJzγmXJediκleJ
pγrtsJfromJuuineγWpissγuJR×estJofricγSXJFoodeChemistryVJ2021VJab[VJ[]f]]g 8.5 11

242
 heJγntifungγlJγctivityJofJextrγctsJofJ’smundeγJpinnγtifidγVJγnJediκleJseγweedVJindicγtesJitsJusγgeJ
γsJγJsγfeJenvironmentγlJfungicideJorJγsJγJfoodJγdditiveJpreventingJpostWhγrvestJfungγlJfoodJ
contγminγtionXJFoodeandeFunctionVJ2018VJgVJd[feWd[gc

6.1 11

241 ‘onWediκleJpγrtsJofJSolγnumJstrγmoniifoliumJxγcqXJWJγJnewJpotentJsourceJofJκioγctiveJextrγctsJrichJ
inJphenolicJcompoundsJforJfunctionγlJfoodsXJFoodeandeFunctionVJ2017VJfVJ]Z[aW]Z][ 6.1 10

240 ogγricusJκlγzeiJMurrillJfromJprγzilhJγnJingredientJforJnutrγceuticγlJγndJcosmeceuticγlJγpplicγtionsXJ
FoodeandeFunctionVJ2019VJ[ZVJcdcWce] 6.1 10

239 oJnovelJnγturγlJcoγtingJforJfoodJpreservγtionhJsffectivenessJonJmicroκiγlJgrowthJγndJ
physicochemicγlJpγrγmetersXJLWTeseFoodeScienceeandeTechnologyVJ2019VJ[ZbVJedWfa 5.4 10

238 pioγctiveJpropertiesJofJgreenhouseWcultivγtedJgreenJκeγnsJR“hγseolusJvulgγrisJzXSJunderJ
κiostimulγntsJγndJwγterWstressJeffectXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2019VJggVJdZbgWdZcg4.3 10

Lillian Barros
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237 sthnophγrmγcologicγlJusesJofJSempervivumJtectorumJzXJinJsouthernJSerκiγhJScientificJconfirmγtionJ
forJtheJuseJγgγinstJotitisJlinkedJκγcteriγXJJournaleofeEthnopharmacologyVJ2015VJ[edVJ]geWaZb 5 10

236 zXJγndJzXJrecoctionshJontimicroκiγlJoctivityVJModeJofJoctionJγndJ“henolicJqhγrγcterizγtionXJ
AntibioticsVJ2020VJgVJ 4.9 10

235 RzXSJMoenchhJqhemicγlJqhγrγcterizγtionJγndJpioγctivityJofJwtsJsxtrγctsJγndJtrγctionsXJ
PharmaceuticalsVJ2020VJ[aVJ 5.2 10

234 vydroethγnolicJextrγctJofJxuglγnsJregiγJzXJgreenJhuskshJoJsourceJofJκioγctiveJphytochemicγlsXJFoode
andeChemicaleToxicologyVJ2020VJ[aeVJ[[[[fg 4.7 10

233 pyW“roductsJofJqγmuWqγmuJôJRyunthSJMcVγugh]JγsJ“romisingJSourcesJofJpioγctiveJvighJ
oddedWVγlueJtoodJwngredientshJtunctionγlizγtionJofJãogurtsXJMoleculesVJ2019VJ]cVJ 4.8 10

232 “henolicJprofileJγndJinJvitroJκioγctiveJpotentiγlJofJSγhγrγnJxuniperusJphoeniceγJzXJγndJqotulγJ
cinereγJRrelSJgrowingJinJolgeriγXJFoodeandeFunctionVJ2018VJgVJbddbWbde] 6.1 10

231 “otentiγtingJeffectsJofJhoneyJonJγntioxidγntJpropertiesJofJlemonWflγvouredJκlγckJteγXJInternationale
JournaleofeFoodeScienceseandeNutritionVJ2013VJdbVJ]aZWb 3.7 10

230 wnJVivoJontiWqγndidγJoctivityJofJ“henolicJsxtrγctsJγndJqompoundshJtutureJ“erspectivesJtocusingJonJ
sffectiveJqlinicγlJwnterventionsXJBioMedeResearcheInternationalVJ2015VJ]Z[cVJ]beaf] 3 10

229 “henolicJprofileJγndJγntimicroκiγlJγctivityJofJdifferentJdietγryJsupplementsJκγsedJonJ
qochlospermumJγngolensisJ×elwXXJIndustrialeCropseandeProductsVJ2015VJebVJb[]Wb[d 5.9 10

228 ‘γturγlJontioxidγntsVJveγlthJsffectsJγndJpioγctiveJ“ropertiesJofJ×ildJolliumJSpeciesXJCurrente
PharmaceuticaleDesignVJ2020VJ]dVJ[f[dW[fae 3.3 10

227 vowJgγmmγJγndJelectronWκeγmJirrγdiγtionsJmodulγteJphenolicJprofileJexpressionJinJMelissγJ
officinγlisJzXJγndJMelittisJmelissophyllumJzXJFoodeChemistryVJ2018VJ]bZVJ]caW]cf 8.5 10

226 –ecoveryJofJonthocyγninsJfromJ“γssionJtruitJspicγrpJforJtoodJqolorγntshJsxtrγctionJ“rocessJ
’ptimizγtionJγndJsvγluγtionJofJpioγctiveJ“ropertiesXJMoleculesVJ2020VJ]cVJ 4.8 10

225 pioγctiveJ“ropertiesJγndJ“henolicJqompoundJ“rofilesJofJ urnipW–ootedVJ“lγinWzeγfedJγndJ
qurlyWzeγfedJ“γrsleyJqultivγrsXJMoleculesVJ2020VJ]cVJ 4.8 10

224 “henolicJprofilingJγndJinJvitroJκioγctivitiesJofJthreeJmedicinγlJpryophyllumJplγntsXJIndustrialeCropse
andeProductsVJ2021VJ[d]VJ[[a]b[ 5.9 10

223 qhemicγlJchγrγcterizγtionJγndJκioγctiveJpropertiesJofJuerγniumJmolleJzXhJfromJtheJplγntJtoJtheJ
mostJγctiveJextrγctJγndJitsJphytochemicγlsXJFoodeandeFunctionVJ2016VJeVJ]]ZbW[] 6.1 10

222 qhemicγlJcompositionJγndJκiologicγlJγctivityJofJcγrdoonJRqynγrγJcγrdunculusJzXJvγrXJγltilisSJseedsJ
hγrvestedJγtJdifferentJmγturityJstγgesXJFoodeChemistryVJ2022VJadgVJ[aZfec 8.5 10

221 qottonJγndJcγrdoonJκyproductsJγsJpotentiγlJgrowingJmediγJcomponentsJforJqichoriumJspinosumJzXJ
commerciγlJcultivγtionXJJournaleofeCleanereProductionVJ2019VJ]bZVJ[[f]cb 10.3 9

220 wsJhoneyJγκleJtoJpotentiγteJtheJγntioxidγntJγndJcytotoxicJpropertiesJofJmedicinγlJplγntsJconsumedJ
γsJinfusionsJforJhepγtoprotectiveJeffectsmXJFoodeandeFunctionVJ2015VJdVJ[bacWb] 6.1 9

(2015-2015)

23



219 “hytochemicγlJchγrγcterizγtionJγndJκioγctiveJpropertiesJofJ’syrisJquγdripγrtitγJSγlzmXJexJrecneXJ
leγvesJfromJolgeriγXJRSCeAdvancesVJ2016VJdVJe]edfWe]eed 3.7 9

218 “hytophγrmγcologicJprepγrγtionsJγsJpredictorsJofJplγntJκioγctivityhJoJpγrticulγrJγpproγchJtoJ
schinγceγJpurpureγJRzXSJMoenchJγntioxidγntJpropertiesXJNutritionVJ2016VJa]VJfabWg 4.8 9

217
qhemicγlJchγrγcterizγtionJγndJγntioxidγntJpropertiesJofJzepistγJnudγJfruitingJκodiesJγndJmyceliγJ
oκtγinedJκyJinJvitroJculturehJsffectsJofJcollectionJhγκitγtJγndJcultureJmediγXJFoodeResearche
InternationalVJ2013VJc[VJbgdWcZ]

7 9

216 v“zqW“rofilesJofJ ocopherolsVJSugγrsVJγndJ’rgγnicJocidsJinJ hreeJMedicinγlJ“lγntsJqonsumedJγsJ
wnfusionsXJInternationaleJournaleofeFoodeScienceVJ2014VJ]Z[bVJ]b[bf[ 3.4 9

215 rietγryJSupplementshJtoodsVJMedicinesVJorJpothmJoJqontroversiγlJresignγtionJwithJUnspecificJ
zegislγtionXJCurrentePharmaceuticaleDesignVJ2017VJ]aVJ]e]]W]eaZ 3.3 9

214 VγlorisγtionJofJtγκleJtomγtoJcropJκyWproductshJ“henolicJprofilesJγndJinJvitroJγntioxidγntJγndJ
γntimicroκiγlJγctivitiesXJFoodeandeBioproductseProcessingVJ2020VJ[]bVJaZeWa[g 4.9 9

213 ModifiedJγtmosphereJpγckγgingJγndJpostWpγckγgingJirrγdiγtionJofJleγveshJγJcompγrγtiveJstudyJofJ
posthγrvestJquγlityJchγngesXJJournaleofeFoodeScienceeandeTechnologyVJ2016VJcaVJ]gbaW]gcd 3.3 9

212 ’ptimizγtionJofJtheJsxtrγctionJ“rocessJtoJ’κtγinJγJqolorγntJwngredientJfromJzeγvesJofJvγrXXJ
MoleculesVJ2019VJ]bVJ 4.8 9

211
ossessmentJofJtheJstγκilityJofJcγtechinWenrichedJextrγctsJoκtγinedJfromJorκutusJunedoJzXJfruitshJ
yineticJmγthemγticγlJmodelingJofJpvJγndJtemperγtureJpropertiesJonJpowderJγndJsolutionJsystemsXJ
IndustrialeCropseandeProductsVJ2017VJggVJ[cZW[d]

5.9 8

210 pioγctivityVJhydrophilicVJlipophilicJγndJvolγtileJcompoundsJinJpulpsJγndJskinsJofJ’puntiγJmγcrorhizγJ
γndJ’puntiγJmicrodγsysJfruitsXJLWTeseFoodeScienceeandeTechnologyVJ2019VJ[ZcVJceWdc 5.4 8

209 ’cimumJκγsilicumJvγrXJpurpurγscensJleγvesJRredJruκinJκγsilShJγJsourceJofJκioγctiveJcompoundsJγndJ
nγturγlJpigmentsJforJtheJfoodJindustryXJFoodeandeFunctionVJ2019VJ[ZVJa[d[Wa[e[ 6.1 8

208  heJwmpγctJofJtertilizγtionJ–egimeJonJtheJqropJ“erformγnceJγndJqhemicγlJqompositionJofJ“otγtoJ
RSolγnumJtuκerosumJzXSJqultivγtedJinJqentrγlJureeceXJAgronomyVJ2020VJ[ZVJbeb 3.6 8

207 v“zqWrorWsSwWMSYMSJscreeningJofJphytochemicγlJcompoundsJγndJtheJκioγctiveJpropertiesJofJ
differentJplγntJpγrtsJofJçizyphusJlotusJRzXSJresfXJFoodeandeFunctionVJ2019VJ[ZVJcfgfWcgZg 6.1 8

206  opicγlJγntiWinflγmmγtoryJplγntJspecieshJpioγctivityJofJpryoniγJdioicγVJ γmusJcommunisJγndJ
zonicerγJpericlymenumJfruitsXJIndustrialeCropseandeProductsVJ2011VJabVJ[bbeW[bcb 5.9 8

205
sggplγntJtruitJRSolγnumJmelongenγJzXSJγndJpioW–esiduesJγsJγJSourceJofJ‘utrientsVJpioγctiveJ
qompoundsVJγndJtoodJqolorγntsVJUsingJwnnovγtiveJtoodJ echnologiesXJAppliedeSciencese
mSwitzerlandnVJ2021VJ[[VJ[c[

2.6 8

204 wonizingJ–γdiγtionJ echnologiesJtoJwncreγseJtheJsxtrγctionJofJpioγctiveJqompoundsJfromJ
ogroWwndustriγlJ–esidueshJoJ–eviewXJJournaleofeAgriculturaleandeFoodeChemistryVJ2020VJdfVJ[[ZcbW[[Zde 5.7 8

203 –evγlorizγtionJofJolmondJpyW“roductsJforJtheJresignJofJ‘ovelJtunctionγlJtoodshJonJUpdγtedJ
–eviewXJFoodsVJ2021VJ[ZVJ 4.9 8

202 snhγncementJofJnutritionγlJγndJκioγctiveJcompoundsJκyJinJvitroJcultureJofJwildJtrγgγriγJvescγJzXJ
vegetγtiveJpγrtsXJFoodeChemistryVJ2017VJ]acVJ][]W][g 8.5 7

Lillian Barros
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201 “henotypicJchγrγcterizγtionJγndJquγlityJtrγitsJofJureekJgγrlicJRolliumJsγtivumJzXSJgermplγsmJ
cultivγtedJγtJtwoJdifferentJlocγtionsXJGeneticeResourceseandeCropeEvolutionVJ2019VJddVJ[de[W[dfg 2 7

200 “henolicJ“rofileJγndJpioγctiveJ“ropertiesJofJRscklXSJoXrqXhJonJqompγrγtiveJStudyJκetweenJzeγvesVJ
StemsVJγndJtlowersXJMoleculesVJ2019VJ]bVJ 4.8 7

199 RzXSJzXJsuκspXJXhJ‘utritionγlJqhγrγcterizγtionXJMoleculesVJ2019VJ]bVJ 4.8 7

198
poletusJγereusJgrowingJwildJinJSerκiγhJchemicγlJprofileVJinJvitroJκiologicγlJγctivitiesVJinγctivγtionJγndJ
growthJcontrolJofJfoodWpoisoningJκγcteriγJinJmeγtXJJournaleofeFoodeScienceeandeTechnologyVJ2015VJ
c]VJeafcWeag]

3.3 7

197
sxtendingJtheJuseJofJirrγdiγtionJtoJpreserveJchemicγlJγndJκioγctiveJpropertiesJofJmedicinγlJγndJ
γromγticJplγntshJoJcγseJstudyJwithJfourJspeciesJsuκmittedJtoJelectronJκeγmXJIndustrialeCropseande
ProductsVJ2015VJeeVJge]Wgf]

5.9 7

196 wnfusionsJofJverκγlJplendsJγsJ“romisingJSourcesJofJ“henolicJqompoundsJγndJpioγctiveJ“ropertiesXJ
MoleculesVJ2020VJ]cVJ 4.8 7

195 petγcyγninsJfromJuomphrenγJgloκosγJzXJflowershJwncorporγtionJinJcookiesJγsJnγturγlJcolouringJ
γgentsXJFoodeChemistryVJ2020VJa]gVJ[]e[ef 8.5 7

194
piotrγnsformγtionJofJriceJγndJsunflowerJsideWstreγmsJκyJdikγryoticJγndJmonokγryoticJstrγinsJofJ
“leurotusJsγpidushJwmpγctJonJphenolicJprofilesJγndJκioγctiveJpropertiesXJFoodeResearcheInternational
VJ2020VJ[a]VJ[ZgZgb

7 7

193 SeedJoilJγndJseedJoilJκyproductsJofJcommonJpurslγneJR“ortulγcγJolerγceγJzXShJoJnewJinsightJtoJ
plγntWκγsedJsourcesJrichJinJomegγWaJfγttyJγcidsXJLWTeseFoodeScienceeandeTechnologyVJ2020VJ[]aVJ[ZgZgg 5.4 7

192 “henolicJprofilingVJκiologicγlJγctivitiesJγndJinJsilicoJstudiesJofJocγciγJtortilisJRtorsskXSJvγyneJsspXJ
rγddiγnγJextrγctsXJFoodeBioscienceVJ2020VJadVJ[ZZd[d 4.9 7

191 sxploringJreserveJlotsJofJqymκopogonJcitrγtusVJoloysiγJcitrodorγJγndJ hymusJˆ�JcitriodorusJγsJ
improvedJsourcesJofJphenolicJcompoundsXJFoodeChemistryVJ2018VJ]ceVJfaWfg 8.5 7

190 trγctionγtionJofJtheJmoreJγctiveJextrγctsJofJuerγniumJmolleJzXhJγJrelγtionshipJκetweenJtheirJ
phenolicJprofileJγndJκiologicγlJγctivityXJFoodeandeFunctionVJ2018VJgVJ]Za]W]Zb] 6.1 7

189 oJcompγrisonJofJtheJκioγctivityJγndJphytochemicγlJprofileJofJthreeJdifferentJcultivγrsJofJgloκeJ
γmγrγnthhJredVJwhiteVJγndJpinkXJFoodeandeFunctionVJ2016VJeVJdegWff 6.1 7

188 rehydrγtionJprocessJinfluencesJtheJphenolicJprofileVJγntioxidγntJγndJγntimicroκiγlJpropertiesJofJ
uγliumJγpγrineJzXXJIndustrialeCropseandeProductsVJ2018VJ[]ZVJgeW[Za 5.9 7

187 ãerκγJmγteJγqueousJextrγctJimprovesJtheJoxidγtiveJγndJinflγmmγtoryJstγtesJofJrγtsJwithJ
γdjuvγntWinducedJγrthritisXJFoodeandeFunctionVJ2019VJ[ZVJcdf]Wcdgd 6.1 7

186 pioWguidedJfrγctionγtionJofJextrγctsJofJuerγniumJroκertiγnumJzXhJ–elγtionshipJκetweenJphenolicJ
profileJγndJκiologicγlJγctivityXJIndustrialeCropseandeProductsVJ2017VJ[ZfVJcbaWcc] 5.9 7

185 qomκinedJeffectsJofJgγmmγWirrγdiγtionJγndJprepγrγtionJmethodJonJγntioxidγntJγctivityJγndJ
phenolicJcompositionJofJ uκerγriγJlignosγXJRSCeAdvancesVJ2015VJcVJ[becdW[bede 3.7 7

184 sxpγndingJcurrentJknowledgeJonJtheJchemicγlJcompositionJγndJγntioxidγntJγctivityJofJtheJgenusJ
zγctγriusXJMoleculesVJ2014VJ[gVJ]ZdcZWda 4.8 7

(2014-2019)

25



183 UsingJuγmmγJwrrγdiγtionJtoJottenuγteJtheJsffectsJqγusedJκyJrryingJorJtreezingJinJMγcrolepiotγJ
procerγJ’rgγnicJocidsJγndJ“henolicJqompoundsXJFoodeandeBioprocesseTechnologyVJ2014VJeVJaZ[]WaZ][ 5.1 7

182
sttsq J’tJ‘w –’us‘Jo““zwqo w’‘J’‘Ju–’× vJ“o–oMs s–SVJãwszrJo‘rJzsotJ‘w –o sJ
q’‘ s‘ J’tJu–ss‘v’USsJzs  UqsJqUz wVo srJrU–w‘uJ v–ssJSsoS’‘SXJJournaleofePlante
NutritionVJ2012VJacVJ[]bdW[]cb

2.3 7

181 VγlorizγtionJofJpioW–esiduesJfromJtheJ“rocessingJofJMγinJ“ortugueseJtruitJqropshJtromJriscγrdedJ
×γsteJtoJveγlthJ“romotingJqompoundsXJMoleculesVJ2021VJ]dVJ 4.8 7

180 wmpγctJofJSγlinityJonJtheJurowthJγndJqhemicγlJqompositionJofJ woJUnderutilizedJ×ildJsdiκleJ
ureenshJ γrγxγcumJofficinγleJγndJ–eichγrdiγJpicroidesXJHorticulturaeVJ2021VJeVJ[dZ 2.5 7

179 qompγrγtiveJinvestigγtionJonJediκleJmushroomsJMγcrolepiotγJmγstoideγVJMXJrhγcodesJγndJMXJ
procerγhJfunctionγlJfoodsJwithJdiverseJκiologicγlJγctivitiesXJFoodeandeFunctionVJ2019VJ[ZVJedefWedfd 6.1 7

178 revelopmentJofJnewJκilκerryJRVγcciniumJmyrtillusJzXSJκγsedJsnγckshJ‘utritionγlVJchemicγlJγndJ
κioγctiveJfeγturesXJFoodeChemistryVJ2021VJaabVJ[]ec[[ 8.5 7

177 snhγncingJtheJγntimicroκiγlJγndJγntifungγlJγctivitiesJofJγJcoloringJextrγctJγgentJrichJinJκetγcyγninsJ
oκtγinedJfromJuomphrenγJgloκosγJzXJflowersXJFoodeandeFunctionVJ2018VJgVJd]ZcWd][e 6.1 7

176 pioγctiveJpropertiesJγndJphytochemicγlJγssessmentJofJpγcupγriWγnˆ£oJRuγrciniγJκrγsiliensisJMγrtXSJ
leγvesJnγtiveJtoJ–ondˆ·niγVJprγzilXJFoodeandeFunctionVJ2018VJgVJcd][Wcd]f 6.1 7

175 revelopmentJofJγJnγturγlJpreservγtiveJoκtγinedJfromJmγleJchestnutJflowershJoptimizγtionJofJγJ
heγtWγssistedJextrγctionJtechniqueXJFoodeandeFunctionVJ2019VJ[ZVJ[ac]W[ada 6.1 6

174 onγlyticγlJMethodsJoppliedJtoJossessJtheJsffectsJofJuγmmγJwrrγdiγtionJonJqolorVJqhemicγlJ
qompositionJγndJontioxidγntJoctivityJofJuinkgoJκiloκγJzXJFoodeAnalyticaleMethodsVJ2015VJfVJ[cbW[da 3.4 6

173 ’ptimizγtionJofJergosterolJextrγctionJfromJ“leurotusJmushroomsJusingJresponseJsurfγceJ
methodologyXJFoodeandeFunctionVJ2020VJ[[VJcffeWcfge 6.1 6

172  γrrγgonJphenolicJextrγctJγsJγJfunctionγlJingredientJforJpizzγJdoughhJqompγrγtiveJperformγnceJ
withJγscorκicJγcidJRsaZZSXJJournaleofeFunctionaleFoodsVJ2016VJ]dVJ]dfW]ef 5.1 6

171 zγurusJnoκilisJRlγurelSJγqueousJleγfJextrγctQsJtoxicologicγlJγndJγntiWtumorJγctivitiesJinJ
v“V[dWtrγnsgenicJmiceXJFoodeandeFunctionVJ2018VJgVJbb[gWbb]f 6.1 6

170 “henolicJqompoundsJγndJpioγctivityJofJ“ourrXJMoleculesVJ2018VJ]aVJ 4.8 6

169 –elevγnceJofJtheJMentionJofJontioxidγntJ“ropertiesJinJãogurtJzγκelshJwnJVitroJsvγluγtionJγndJ
qhromγtogrγphicJonγlysisXJAntioxidantsVJ2013VJ]VJd]Wed 7.1 6

168 MycorrhizγlJinductionJofJphenolicJcompoundsJγndJγntioxidγntJpropertiesJofJfungiJγndJseedlingsJ
duringJtheJeγrlyJstepsJofJsymκiosisXJChemoecologyVJ2011VJ][VJ[c[W[cg 2 6

167 ‘utrientJcompositionJofJolgeriγnJstrγwκerryWtreeJfruitsJRorκutusJunedoJzXSXJFruitsVJ2018VJeaVJ]faW]ge 0.3 6

166 qhemicγlJcompositionJγndJκiologicγlJγctivitiesJofJwholeJγndJdehulledJhempJRqγnnγκisJsγtivγJzXSJ
seedsXJFoodeChemistryVJ2021VJaebVJ[a[ecb 8.5 6
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165 “hytochemicγlJqompositionJγndJ‘utritionγlJVγlueJofJ“otWurownJ urnipW–ootedJγndJ“lγinJγndJ
qurlyWzeγfedJ“γrsleyJqultivγrsXJAgronomyVJ2020VJ[ZVJ[b[d 3.6 6

164 wnfluenceJofJqγlciumJSilicγteJonJtheJqhemicγlJ“ropertiesJofJvγrXJfloridγJRxγcqXSJ“XJyummXJJournaleofe
FungiemBaselreSwitzerlandnVJ2020VJdVJ 5.6 6

163  heJsffectJofJ‘itrogenJtertigγtionJγndJvγrvestingJ imeJonJ“lγntJurowthJγndJqhemicγlJqompositionJ
ofJsuκspXJRrqXSJ–unemγrkXJMoleculesVJ2020VJ]cVJ 4.8 6

162 ‘utritionγlJquγlityJγndJstγlingJofJwheγtJκreγdJpγrtiγllyJreplγcedJwithJ“eruviγnJmesquiteJR“rosopisJ
pγllidγSJflourXJFoodeResearcheInternationalVJ2020VJ[aeVJ[Zgd][ 7 6

161 qhemicγlJqompositionJofJqynγrγJqγrdunculusJzXJvγrXJγltilisJveγdshJ heJwmpγctJofJvγrvestingJ imeXJ
AgronomyVJ2020VJ[ZVJ[Zff 3.6 6

160 qhγrγcterizγtionJofJyefirJ“roducedJinJvouseholdJqonditionshJ“hysicochemicγlJγndJ‘utritionγlJ
“rofileVJγndJStorγgeJStγκilityXJFoodsVJ2021VJ[ZVJ 4.9 6

159 sffectJofJphosphorusJγpplicγtionJrγteJonJMenthγJspicγtγJzXJgrownJinJdeepJflowJtechniqueJRrt SXJ
FoodeChemistryVJ2019VJ]edVJfbWg] 8.5 6

158 vypericumJgenusJcosmeceuticγlJγpplicγtionJâ��JoJdecγdeJcomprehensiveJreviewJonJitsJ
multifunctionγlJκiologicγlJpropertiesXJIndustrialeCropseandeProductsVJ2021VJ[cgVJ[[aZca 5.9 6

157 qhemicγlJ“rofileJγndJpioγctivitiesJofJsxtrγctsJfromJsdiκleJ“lγntsJ–eγdilyJovγilγκleJinJ“ortugγlXJ
FoodsVJ2021VJ[ZVJ 4.9 6

156 wncorporγtionJofJtocopherolWrichJextrγctsJfromJmushroomJmyceliγJintoJyogurtXJFoodeandeFunctionVJ
2018VJgVJa[ddWa[e] 6.1 6

155 zγccγsesJinJfoodJprocessinghJqurrentJstγtusVJκottlenecksJγndJperspectivesXJTrendseineFoodeSciencee
andeTechnologyVJ2021VJ[[cVJbbcWbdZ 15.3 6

154 qytinusJhypocistisJRzXSJzXhJ’ptimisedJheγtYultrγsoundWγssistedJextrγctionJofJtγnninsJκyJresponseJ
surfγceJmethodologyXJSeparationeandePurificationeTechnologyVJ2021VJ]edVJ[[gacf 8.3 6

153 svγluγtionJofJorenγriγJmontγnγJzXJhydroethγnolicJextrγctJγsJγJchemopreventiveJfoodJingredienthJoJ
cγseJstudyJfocusingJγJdγiryJproductJRyogurtSXJJournaleofeFunctionaleFoodsVJ2017VJafVJ][bW]]Z 5.1 5

152 qhγrγcterizγtionJofJsxtrγJsγrlyJSpγnishJqlementineJVγrietiesJRJvortJexJ γnSJγsJγJ–elevγntJSourceJofJ
pioγctiveJqompoundsJwithJontioxidγntJoctivityXJFoodsVJ2020VJgVJ 4.9 5

151 ‘utritiveJγndJpioγctiveJ“ropertiesJofJMesquiteJRSJtlourJγndJwtsJ echnologicγlJ“erformγnceJinJ
preγdmγkingXJFoodsVJ2020VJgVJ 4.9 5

150 wnsightsJonJtheJsxtrγctionJ“erformγnceJofJolkγnediolsJγndJulycerolhJUsingJzXJzeγvesJγsJγJSourceJofJ
pioγctiveJqompoundsXJMoleculesVJ2020VJ]cVJ 4.8 5

149  heJqonsumptionJofJ×ildJsdiκleJ“lγntsJ2016VJ[cgW[gf 5

148 retγiledJphytochemicγlJchγrγcterizγtionJγndJκioγctiveJpropertiesJofJMyrtusJniveliiJpγttJPJ rγκXJ
FoodeandeFunctionVJ2017VJfVJa[[[Wa[[g 6.1 5
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147 onγlyticγlJ oolsJUsedJtoJristinguishJqhemicγlJ“rofilesJofJ“lγntsJ×idelyJqonsumedJγsJwnfusionsJγndJ
rietγryJSupplementshJortichokeVJMilkJ histleVJγndJporututuXJFoodeAnalyticaleMethodsVJ2014VJeVJ[dZbW[d[[3.4 5

146 “henolicJqompositionJγndJpiologicγlJ“ropertiesJofJzXJvγrXJ“etioleshJwnfluenceJofJtheJMγturityJStγgeXXJ
AntioxidantsVJ2021VJ[ZVJ 7.1 5

145 MushroomsJκioWresiduesJvγlorisγtionhJ’ptimisγtionJofJergosterolJextrγctionJusingJresponseJsurfγceJ
methodologyXJFoodeandeBioproductseProcessingVJ2020VJ[]]VJ[faW[g] 4.9 5

144 ontioxidγntJsxtrγctsJofJ hreeJuenusJSpeciesJsxpressJriverseJpiologicγlJoctivityXJMoleculesVJ2020VJ
]cVJ 4.8 5

143  heJsffectJofJ‘itrogenJwnputJonJqhemicγlJ“rofileJγndJpioγctiveJ“ropertiesJofJureenWJγndJ
–edWqoloredJpγsilJqultivγrsXJAntioxidantsVJ2020VJgVJ 7.1 5

142 SeγweedJsssentiγlJ’ilsJγsJγJ‘ewJSourceJofJpioγctiveJqompoundsJforJqyγnoκγcteriγJurowthJ
qontrolhJwnnovγtiveJscologicγlJpiocontrolJopproγchXJToxinsVJ2020VJ[]VJ 4.9 5

141 qhemicγlJγndJpioγctiveJteγturesJofJzXJtlowersJγndJ’ptimizedJUltrγsoundWossistedJsxtrγctionJofJ
petγlγinsXJFoodsVJ2021VJ[ZVJ 4.9 5

140 ontioxidγntJ“otentiγlJofJ×ildJ“lγntJtoodsJ2016VJ]ZgW]a] 5

139 omγntγgulγJtruitJRqγrissγJmγcrocγrpγJRscklXSJoXrqXShJ‘utritionγlJγndJ“hytochemicγlJ
qhγrγcterizγtionXJPlanteFoodseforeHumaneNutritionVJ2019VJebVJedWf] 3.9 5

138 qγrκonWpγsedJMγgneticJ‘γnocγrrierJforJqontrolledJrrugJ–eleγsehJoJureenJSynthesisJopproγchXJ
JournaleofeCarboneResearchVJ2019VJcVJ[ 3.3 5

137 qhemicγlJcompositionJγndJevγluγtionJofJγntioxidγntVJγntimicroκiγlJγndJγntiproliferγtiveJγctivitiesJofJ
 uκerJγndJ erfeziγJtrufflesXJFoodeResearcheInternationalVJ2021VJ[bZVJ[[ZZe[ 7 5

136 “romisingJ“reservingJogentsJfromJSγgeJγndJpγsilhJoJqγseJStudyJwithJãogurtsXJFoodsVJ2021VJ[ZVJ 4.9 5

135 qhemicγlJchγrγcterizγtionJofJcγroκJseedsJRqerγtoniγJsiliquγJzXSJγndJuseJofJdifferentJextrγctionJ
techniquesJtoJpromoteJitsJκioγctivityXJFoodeChemistryVJ2021VJac[VJ[]g]da 8.5 5

134 “henolicJqompoundsJfromJwrrγdiγtedJ’liveJ×γsteshJ’ptimizγtionJofJtheJveγtWossistedJsxtrγctionJ
UsingJ–esponseJSurfγceJMethodologyXJChemosensorsVJ2021VJgVJ]a[ 4 5

133 sucγlyptusJgloκulusJzγκillXJdecoctionJextrγctJinhiκitsJtheJgrowthJofJ‘qwWvbdZJcellsJκyJincreγsingJtheJ
pcaJlevelsJγndJγlteringJtheJcellJcycleJprofileXJFoodeandeFunctionVJ2019VJ[ZVJa[ffWa[ge 6.1 4

132 “otentiγlJUseJofJslderκerryJRJzXSJγsJ‘γturγlJqolorγntJγndJontioxidγntJinJtheJtoodJwndustryXJoJ–eviewXJ
FoodsVJ2021VJ[ZVJ 4.9 4

131 SustγinγκleJ–ecoveryJofJ“reservγtiveJγndJpioγctiveJqompoundsJfromJtoodJwndustryJpioresiduesXJ
AntioxidantsVJ2021VJ[ZVJ 7.1 4

130 sllγgitγnninWrichJκioγctiveJextrγctsJofJ uκerγriγJlignosγhJinsightsJintoJtheJrγdiγtionWinducedJeffectsJ
inJtheJrecoveryJofJhighJγddedWvγlueJcompoundsXJFoodeandeFunctionVJ2017VJfVJ]bfcW]bgg 6.1 4
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129 zovγgeJRzevisticumJofficinγleJ×XrXxXJyochSJ–ootshJoJSourceJofJpioγctiveJqompoundsJtowγrdsJγJ
qirculγrJsconomyXJResourcesVJ2020VJgVJf[ 3.7 4

128 ×heyJproteinJsupplementJγsJγJsourceJofJmicroencγpsulγtedJ“UtoWrichJvegetγκleJoilsXJFoode
BioscienceVJ2020VJaeVJ[ZZdgZ 4.9 4

127 sffectJofJSγlineJqonditionsJonJqhemicγlJ“rofileJγndJtheJpioγctiveJ“ropertiesJofJ hreeJ–edWqoloredJ
pγsilJqultivγrsXJAgronomyVJ2020VJ[ZVJ[f]b 3.6 4

126 VγriγκilityJinJpulκJ’rgγnosulfurJqompoundsVJSugγrsVJ“henolicsVJγndJ“yruvγteJγmongJureekJuγrlicJ
uenotypeshJossociγtionJwithJontioxidγntJ“ropertiesXJAntioxidantsVJ2020VJgVJ 7.1 4

125 tightingJwronWreficiencyJonemiγhJwnnovγtionsJinJtoodJtortificγntsJγndJpiofortificγtionJStrγtegiesXJ
FoodsVJ2020VJgVJ 4.9 4

124 VγlorizγtionJofJRVellXSJ‘γudinJspicγrpJγsJγJSourceJofJpioγctiveJqompoundshJqhemicγlJ
qhγrγcterizγtionJγndJsvγluγtionJofJwtsJpioγctiveJ“ropertiesXJFoodsVJ2021VJ[ZVJ 4.9 4

123 ontioxidγntJγndJontimicroκiγlJwnfluenceJonJ’ysterJMushroomsJR“leurotusJostreγtusSJfromJ
SuκstrγteJSupplementγtionJofJqγlciumJSilicγteXJSustainabilityVJ2021VJ[aVJcZ[g 3.6 4

122 sffectJofJ‘utrientJSolutionJpvJonJtheJurowthVJãieldJγndJ”uγlityJofJ γrγxγcumJofficinγleJγndJ
–eichγrdiγJpicroidesJinJγJtloγtingJvydroponicJSystemXJAgronomyVJ2021VJ[[VJ[[[f 3.6 4

121 qhemicγlJqompositionVJriureticVJγndJontityrosinγseJoctivityJofJ rγditionγllyJUsedJ–omγniγnXJ
FrontierseinePharmacologyVJ2021VJ[]VJdbegbe 5.6 4

120 onthocyγninsJfromJzXJγndJzXJoppliedJγsJtoodJqolorγntshJoJ‘γturγlJolternγtiveXJPlantsVJ2021VJ[ZVJ 4.5 4

119 ‘utritionγlJγndJpiochemicγlJ“rofilingJofJzeucopγxillusJcγndidusJRpresXSJSingerJ×ildJMushroomXJ
MoleculesVJ2016VJ][VJgg 4.8 4

118 zeccinumJmolleJRponSJponJγndJzeccinumJvulpinumJ×γtlinghJ heJtirstJStudyJofJ heirJ‘utritionγlJγndJ
ontioxidγntJ“otentiγlXJMoleculesVJ2016VJ][VJ]bd 4.8 4

117  heJ‘umκersJpehindJMushroomJpiodiversityJ2016VJ[cWda 4

116  heJ‘utritionγlJpenefitsJofJMushroomsJ2016VJdcWf[ 4

115 “otγtoJκiodiversityhJoJlineγrJdiscriminγntJγnγlysisJonJtheJnutritionγlJγndJphysicochemicγlJ
compositionJofJfiftyJgenotypesXJFoodeChemistryVJ2021VJabcVJ[]ffca 8.5 4

114 UltrγsoundWossistedJsxtrγctionJofJtlγvonoidsJfromJyiwiJ“eelhJ“rocessJ’ptimizγtionJγndJpioγctivityJ
ossessmentXJAppliedeSciencesemSwitzerlandnVJ2021VJ[[VJdb[d 2.6 4

113 qhemicγlJγndJpioγctiveJqhγrγcterizγtionJofJSpγnishJγndJpelgiγnJoppleJ“omγceJforJwtsJ“otentiγlJUseJ
γsJγJ‘ovelJrermocosmeticJtormulγtionXJFoodsVJ2021VJ[ZVJ 4.9 4

112 “henolicJcompositionJγndJcellWκγsedJκiologicγlJγctivitiesJofJtenJcolouredJpotγtoJpeelsJRSolγnumJ
tuκerosumJzXSXJFoodeChemistryVJ2021VJadaVJ[aZadZ 8.5 4
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111 ‘γturγlJtoodJqolorγntsJγndJ“reservγtiveshJoJ–eviewVJγJremγndVJγndJγJqhγllengeXXJJournaleofe
AgriculturaleandeFoodeChemistryVJ2022VJ 5.7 4

110 ’ptimizedJultrγsoundWγssistedJextrγctionJofJphenolicJcompoundsJfromJ hymusJcomosusJveuffXJexJ
uriseκXJetJSchenkJRwildJthymeSJγndJtheirJκioγctiveJpotentiγlXXJUltrasonicseSonochemistryVJ2022VJfbVJ[Zcgcb8.9 4

109 qhemicγlJchγrγcterizγtionJγndJκiologicγlJγctivitiesJofJtwoJvγrietiesJofJxoconostleJfruitsJ’puntiγJ
joconostleJtXoXqXJ×eκerJexJriguetJγndJ’puntiγJmγtudγeJScheinvγrXJFoodeandeFunctionVJ2019VJ[ZVJa[f[Wa[fe6.1 3

108 “henolicJprofileJγndJeffectsJofJγcetoneJfrγctionsJoκtγinedJfromJtheJinflorescencesJofJqγllunγJ
vulgγrisJRzXSJvullJonJvγginγlJpγthogenicJγndJnonWpγthogenicJκγcteriγXJFoodeandeFunctionVJ2019VJ[ZVJ]aggW]bZe6.1 3

107 qompositionγlJteγturesJofJtheJLyweliLJ–edJ–γspκerryJγndJwtsJontioxidγntJγndJontimicroκiγlJ
octivitiesXJFoodsVJ2020VJgVJ 4.9 3

106 sxtrγctsJfromJVγcciniumJmyrtillusJzXJfruitsJγsJγJsourceJofJnγturγlJcolorγntshJchemicγlJ
chγrγcterizγtionJγndJincorporγtionJinJyogurtsXJFoodeandeFunctionVJ2020VJ[[VJa]]eWa]ab 6.1 3

105 qhγrγcterizγtionJγndJopplicγtionJofJ“omegrγnγteJspicγrpJsxtrγctsJγsJtunctionγlJwngredientsJinJγJ
 ypicγlJprγziliγnJ“γstryJ“roductXJMoleculesVJ2020VJ]cVJ 4.8 3

104 qγstγneγJsγtivγJmγleJflowerJextrγctsJγsJγnJγlternγtiveJγdditiveJinJtheJ“ortugueseJpγstryJdelicγcyJ
LpγstelJdeJnγtγLXJFoodeandeFunctionVJ2020VJ[[VJ]]ZfW]][e 6.1 3

103 “henolicJcompositionJγndJκiologicγlJγctivitiesJofJtheJinJvitroJculturedJendγngeredJsryngiumJ
vivipγrumJxXJuγyXJIndustrialeCropseandeProductsVJ2020VJ[bfVJ[[]a]c 5.9 3

102 qhemicγlJγndJphysicochemicγlJchγngesJinJSerrγnγJgoγtJcheeseJsuκmittedJtoJextrγWlongJripeningJ
periodsXJLWTeseFoodeScienceeandeTechnologyVJ2018VJfeVJaaWag 5.4 3

101
‘ewJinsightsJintoJtheJeffectsJofJformulγtionJtypeJγndJcompositionγlJmixturesJonJtheJγntioxidγntJ
γndJcytotoxicJγctivitiesJofJdietγryJsupplementsJκγsedWonJhepγtoprotectiveJplγntsXJFoodeande
FunctionVJ2014VJcVJ]Zc]WdZ

6.1 3

100 ontioxidγntsJinJ“inusJpinγsterJrootsJγndJmycorrhizγlJfungiJduringJtheJeγrlyJstepsJofJsymκiosisXJ
IndustrialeCropseandeProductsVJ2012VJafVJggW[Zd 5.9 3

99 –ockJSγmphireVJγJqγndidγteJqropJforJSγlineJogriculturehJqroppingJ“rγcticesVJqhemicγlJqompositionJ
γndJveγlthJsffectsXJAppliedeSciencesemSwitzerlandnVJ2022VJ[]VJeae 2.6 3

98 opplicγtionsJofJκioγctiveJcompoundsJextrγctedJfromJoliveJindustryJwγsteshJoJreviewXJ
ComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyVJ2021VJ 16.4 3

97 qhemicγlJqompositionJofJqynγrγJcγrdunculusJzXJvγrXJγltilisJprγctsJqultivγtedJinJqentrγlJureecehJ heJ
wmpγctJofJvγrvestingJ imeXJAgronomyVJ2020VJ[ZVJ[ged 3.6 3

96 qhickpeγJγndJqhestnutJtloursJγsJ‘onWulutenJolternγtivesJinJqookiesXJFoodsVJ2021VJ[ZVJ 4.9 3

95 ”uγlityJqontrolJofJuγmmγJwrrγdiγtedJrwγrfJMγllowJRMγlvγJneglectγJ×γllrXSJpγsedJonJqolorVJ’rgγnicJ
ocidsVJ otγlJ“henolicsJγndJontioxidγntJ“γrγmetersXJMoleculesVJ2016VJ][VJbde 4.8 3

94  heJpioγctiveJ“ropertiesJofJMushroomsJ2016VJfaW[]] 3
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93 ‘utrientsJγndJpioγctiveJqompoundsJinJ×ildJtruitsJ hroughJrifferentJqontinentsJ2016VJ]daWa[b 3

92 ×ildJ“lγntWpγsedJtunctionγlJtoodsVJrrugsVJγndJ‘utrγceuticγlsJ2016VJa[cWac[ 3

91 “yomelγninJSynthesisJinJwnhiκitsJrv‘WMelγninJSynthesisJγndJrecreγsesJqellJ×γllJqhitinJqontentJ
γndJ hicknessXJFrontierseineMicrobiologyVJ2021VJ[]VJdg[baa 5.7 3

90
’ptimizγtionJofJtheJdryingJprocessJofJγutumnJfruitsJrichJinJγntioxidγntshJγJstudyJfocusingJonJ
rosehipJRJzXSJγndJseγJκuckthornJRJRzXSJoXJ‘elsonSJγndJtheirJκioγctiveJpropertiesXJFoodeandeFunctionVJ
2021VJ[]VJagagWagca

6.1 3

89 SequentiγlJstepsJofJtheJincorporγtionJofJκioγctiveJplγntJextrγctsJfromJwildJwtγliγnJ“lγntγgoJ
coronopusJzXJγndJqichoriumJintyκusJzXJleγvesJinJfreshJeggJpγstγXXJFoodeChemistryVJ2022VJafbVJ[a]bd] 8.5 3

88
wmplementγtionJofJSustγinγκleJrevelopmentJuoγlsJinJtheJdγiryJsectorhJ“erspectivesJonJtheJuseJofJ
γgroWindustriγlJsideWstreγmsJtoJdesignJfunctionγlJfoodsXJTrendseineFoodeScienceeandeTechnologyVJ
2022VJ[]bVJ[]fW[ag

15.3 3

87  heJSustγinγκleJUseJofJqottonVJvγzelnutJγndJuroundJ“eγnutJ×γsteJinJVegetγκleJqropJ“roductionXJ
SustainabilityVJ2020VJ[]VJfc[[ 3.6 2

86 “henolicJ“rofileJofJpγillXJzeγvesVJStemsJγndJpγrkhJ“γirwiseJwnfluenceJofJrryingJ emperγtureJγndJ
sxtrγctionJSolventXJMoleculesVJ2020VJ]cVJ 4.8 2

85 “lγntsJofJtheJtγmilyJosterγceγehJsvγluγtionJofJpiologicγlJ“ropertiesJγndJwdentificγtionJofJ“henolicJ
qompoundsXJChemistryeProceedingsVJ2021VJcVJc[ 2

84 ’κtγiningJoromγticJsxtrγctsJfromJ“ortugueseJzXJκyJvydrodistillγtionJγndJSupercriticγlJtluidJ
sxtrγctionJwithJq’JγsJ“otentiγlJtlγvouringJodditivesJforJtoodJopplicγtionsXXJMoleculesVJ2022VJ]eVJ 4.8 2

83
qhemometricJγpproγchesJtoJevγluγteJtheJsuκstitutionJofJsyntheticJfoodJdyesJκyJnγturγlJ
compoundshJ heJcγseJofJnγnoencγpsulγtedJcurcuminVJspirulinγVJγndJhiκiscusJextrγctsXJLWTeseFoode
ScienceeandeTechnologyVJ2022VJ[cbVJ[[]efd

5.4 2

82 vγlophytesJforJtutureJvorticultureJ2020VJ[W]f 2

81 StγκilityJγssessmentJofJextrγctsJoκtγinedJfromJorκutusJunedoJzXJfruitsJinJpowderJγndJsolutionJ
systemsJusingJmγchineWleγrningJmethodologiesXJFoodeChemistryVJ2020VJaaaVJ[]ebdZ 8.5 2

80 ×ildJgreensJusedJinJtheJMediterrγneγnJdietJ2020VJ]ZgW]]f 2

79 zentinusJcrinitusJκγsidiocγrpJstipeJγndJpileushJchemicγlJcompositionVJcytotoxicityJγndJγntioxidγntJ
γctivityXJEuropeaneFoodeResearcheandeTechnologyVJ2021VJ]beVJ[accW[add 3.4 2

78 ontimicroκiγlsJfromJMedicinγlJ“lγntshJonJsmergentJStrγtegyJtoJqontrolJ’rγlJpiofilmsXJAppliede
SciencesemSwitzerlandnVJ2021VJ[[VJbZ]Z 2.6 2

77 VγlorizγtionJofJqereγlJpyW“roductsJfromJtheJMillingJwndustryJγsJγJSourceJofJ‘utrientsJγndJpioγctiveJ
qompoundsJtoJpoostJ–esourceWUseJsfficiencyXJAgronomyVJ2021VJ[[VJge] 3.6 2

76 ontimicroκiγlJ“ropertiesVJqytotoxicJsffectsVJγndJtγttyJocidsJqompositionJofJVegetγκleJ’ilsJfromJ
“urslγneVJzinseedVJzuffγVJγndJ“umpkinJSeedsXJAppliedeSciencesemSwitzerlandnVJ2021VJ[[VJceaf 2.6 2

(2021-2016)
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75 qhemicγlJqompositionJγndJpioγctiveJ“ropertiesJofJ“urpleJtrenchJpeγnJR“hγseolusJvulgγrisJzXSJγsJ
offectedJκyJ×γterJreficitJwrrigγtionJγndJpiostimulγntsJopplicγtionXJSustainabilityVJ2021VJ[aVJdfdg 3.6 2

74 sffectJofJ‘γturγlJ“reservγtivesJonJtheJ‘utritionγlJ“rofileVJqhemicγlJqompositionVJpioγctivityJγndJ
StγκilityJofJγJ‘utrγceuticγlJ“repγrγtionJofXJAntioxidantsVJ2020VJgVJ 7.1 2

73 sffectsJofJγJMyrciγriγJjγκoticγκγJpeelJextrγctJonJstγrchJγndJtriglycerideJγκsorptionJγndJtheJroleJofJ
cyγnidinWaW’WglucosideXJFoodeandeFunctionVJ2021VJ[]VJ]dbbW]dcg 6.1 2

72 ontimicroκiγlJγctivityVJchemicγlJcompositionJγndJcytotoxicityJofJκγsidiocγrpXJFoodeandeFunctionVJ
2021VJ[]VJdefZWdeg] 6.1 2

71 “hytochemicγlJqhγrγcterizγtionJγndJsvγluγtionJofJpioγctiveJ“ropertiesJofJ isγnesJ“repγredJfromJ
“romisingJMedicinγlJγndJoromγticJ“lγntsXJFoodsVJ2021VJ[ZVJ 4.9 2

70 ‘itrogenJsffectJonJurowthW–elγtedJ“γrγmetersJγndJsvγluγtionJofJ“ortulγcγJolerγceγJγsJγJ
“hytoremediγtionJSpeciesJinJγJqrRVwSWSpikedJSoilXJHorticulturaeVJ2021VJeVJ[g] 2.5 2

69 qhemicγlJteγturesJγndJpioγctivitiesJofJzγctucγJcγnγdensisJzXVJγnJUnconventionγlJtoodJ“lγntJfromJ
prγziliγnJqerrγdoXJAgricultureemSwitzerlandnVJ2021VJ[[VJeab 3 2

68 qhemicγlJcompositionJγndJκioγctiveJpropertiesJofJqichoriumJspinosumJzXJinJrelγtionJtoJ
nitrγteYγmmoniumJnitrogenJrγtioJ2019VJggVJdeb[ 2

67 sssentiγlJ’ilJqompositionJγndJpioγctiveJ“ropertiesJofJzemonJpγlmJoeriγlJ“γrtsJγsJoffectedJκyJ
qroppingJSystemJγndJwrrigγtionJ–egimeXJAgronomyVJ2022VJ[]VJdbg 3.6 2

66
qhemicγlJγndJorgγnolepticJpropertiesJofJκreγdJenrichedJwithJ–osmγrinusJofficinγlisJzXhJ heJ
potentiγlJofJnγturγlJextrγctsJoκtγinedJthroughJgreenJextrγctionJmethodologiesJγsJfoodJ
ingredientsXXJFoodeChemistryVJ2022VJafbVJ[a]c[b

8.5 2

65 ‘utritionγlJγndJκioγctiveJoilsJfromJsγlmonJRSγlmoJsγlγrSJsideJstreγmsJoκtγinedJκyJSoxhletJγndJ
optimizedJmicrowγveWγssistedJextrγctionXXJFoodeChemistryVJ2022VJafdVJ[a]eef 8.5 2

64 qhemicγlJγndJpioγctiveJqhγrγcterizγtionJofJtheJsssentiγlJ’ilsJ’κtγinedJfromJ hreeJMediterrγneγnJ
“lγntsXXJMoleculesVJ2021VJ]dVJ 4.8 2

63 sxtrγctionJofJchlorophyllsJfromJrγucusJcγrotγJzXJγndJSolγnumJlycopersicumJvγrXJcerγsiformeJcropJ
κyWproductsJ2022VJ[VJ[ZZZbf 2

62 sffectsJofJdifferentJcultureJconditionsJonJκiologicγlJpotentiγlJγndJmetγκolitesJproductionJinJthreeJ
“enicilliumJisolγtesXJDrugeDevelopmenteandeIndustrialePharmacyVJ2015VJb[VJ]caWd] 3.6 1

61 toodJindustryJκyWproductsJvγlorizγtionJγndJnewJingredientshJqγsesJofJstudyJ2020VJe[Wgg 1

60 svγluγtionJofJtheJchemicγlJinterγctionsJinJcoWcultureJelementsJofJqγstγneγJsγtivγJMillerJ
mycorrhizγtionXJIndustrialeCropseandeProductsVJ2013VJb]VJ[ZcW[[] 5.9 1

59 ontimicroκiγlJoctivityJofJoqueousJ“lγntJsxtrγctsJγsJ“otentiγlJ‘γturγlJodditivesXJProceedingsemmdpinVJ
2021VJeZVJeg 0.3 1

58 –ecoveryJofJ“henolicJqompoundsJfromJsdiκleJolgγeJUsingJvighJvydrostγticJ“ressurehJonJ
’ptimizγtionJopproγchXJProceedingsemmdpinVJ2021VJeZVJ[[Z 0.3 1
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57
svγluγtionJofJpγrγsiteJγndJhostJphenolicJcompositionJγndJκioγctivitiesJâ��J heJ“rγcticγlJqγseJofJ
qytinusJhypocistisJRzXSJzXJγndJvγlimiumJlγsiγnthumJRzγmXSJureuterXJIndustrialeCropseandeProductsVJ
2022VJ[edVJ[[baba

5.9 1

56  heJinhiκitoryJγctionJofJpurpleJteγJonJinJvivoJstγrchJdigestionJcompγredJtoJotherJqγmelliγJsinensisJ
teγsXJFoodeResearcheInternationalVJ2021VJ[cZVJ[[Zef[ 7 1

55 revelopmentJofJγnJ’ptimizedJrryingJ“rocessJforJtheJ–ecoveryJofJpioγctiveJqompoundsJfromJtheJ
outumnJtruitsJofJzXJγndJxγcqXJAntioxidantsVJ2021VJ[ZVJ 7.1 1

54 qhemicγlJcompositionJγndJquγlityJofJvγriousJgγrlicJRolliumJsγtivumJzXSJgenotypesJcultivγtedJinJ
ureeceXJActaeHorticulturaeVJ2019VJabaWabf 0.3 1

53 –osemγryJtlowersJγsJsdiκleJ“lγntJtoodshJ“henolicJqompositionJγndJontioxidγntJ“ropertiesJinXJ
AntioxidantsVJ2020VJgVJ 7.1 1

52 qytotoxicityJγndJγntiWinflγmmγtoryJγctivitiesJofJR“hytolγccγceγeSJfruitJessentiγlJoilXJNaturaleProducte
ResearchVJ2021VJ[Wd 2.3 1

51 revelopmentJofJγJ‘γturγlJ“reservγtiveJfromJqhestnutJtlowershJUltrγsoundWossistedJsxtrγctionJ
’ptimizγtionJγndJtunctionγlityJossessmentXJChemosensorsVJ2021VJgVJ[b[ 4 1

50  heJsffectsJofJ‘utrientJSolutionJteedingJ–egimeJonJãieldVJMinerγlJ“rofileVJγndJ“hytochemicγlJ
qompositionJofJSpinγchJMicrogreensXJHorticulturaeVJ2021VJeVJ[d] 2.5 1

49 oJqγseJStudyJonJSurplusJMushroomsJ“roductionhJsxtrγctionJγndJ–ecoveryJofJVitγminJr]XJ
AgricultureemSwitzerlandnVJ2021VJ[[VJceg 3 1

48
rifferencesJinJtheJphenolicJcompositionJγndJnutrγceuticγlJpropertiesJofJfreezeJdriedJγndJ
ovenWdriedJwildJγndJdomesticγtedJsγmplesJofJSγnguisorκγJminorJScopXJLWTeseFoodeScienceeande
TechnologyVJ2021VJ[bcVJ[[[aac

5.4 1

47 ×ildJureensJγsJSourceJofJ‘utritiveJγndJpioγctiveJqompoundsJ’verJtheJ×orldJ2016VJ[ggW]d[ 1

46  heJinfluenceJofJqγstγneγJsγtivγJMillXJflowerJextrγctJonJhormonγllyJγndJchemicγllyJinducedJ
prostγteJcγncerJinJγJrγtJmodelXJFoodeandeFunctionVJ2021VJ[]VJ]da[W]dba 6.1 1

45 vγlophytesJforJtutureJvorticultureJ2021VJ]adeW]aga 1

44 qurrentJstγtusJofJgenusJwmpγtienshJpioγctiveJcompoundsJγndJnγturγlJpigmentsJwithJheγlthJ
κenefitsXJTrendseineFoodeScienceeandeTechnologyVJ2021VJ[[eVJ[ZdW[Zd 15.3 1

43 svγluγtionJofJgγmmγWirrγdiγtedJγromγticJherκshJqhemometricJstudyJofJsγmplesJsuκmittedJtoJ
extendedJstorγgeJperiodsXJFoodeResearcheInternationalVJ2018VJ[[[VJ]e]W]fZ 7 1

42 sffectJofJ“lγntJpiostimulγntsJonJ‘utritionγlJγndJqhemicγlJ“rofilesJofJolmondJγndJvγzelnutXJAppliede
SciencesemSwitzerlandnVJ2021VJ[[VJeeef 2.6 1

41 wnfluenceJofJstrγinsJγndJenvironmentγlJcultivγtionJconditionsJonJtheJκioconversionJofJergosterolJ
γndJvitγminJrJinJtheJsunJmushroomXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2021VJ 4.3 1

40 sxtrγctionJofJoloesinJfromJ–indJUsingJolternγtiveJureenJSolventshJ“rocessJ’ptimizγtionJγndJ
piologicγlJoctivityJossessmentXJBiologyVJ2021VJ[ZVJ 4.9 1

(2021-2022)
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39 qompositionγlJfeγturesJγndJκiologicγlJγctivitiesJofJwildJγndJcommerciγlJMoringγJoleiferγJleγvesJ
fromJuuineγWpissγuXJFoodeBioscienceVJ2021VJbaVJ[Z[aZZ 4.9 1

38 ˛†WqγroteneJcolouringJsystemsJκγsedJonJsolidJlipidJpγrticlesJproducedJκyJhotJmeltJdispersionXJFoode
ControlVJ2021VJ[]gVJ[Zf]d] 6.2 1

37
vemiWsynthesisJofJnovelJRSSWcγrvoneJhydrγzoneJfromJqγrumJcγrvi´ zXJessentiγlJoilshJStructurγlJγndJ
crystγlJchγrγcterizγtionVJtγrgetedJκioγssγysJγndJmoleculγrJdockingJonJhumγnJproteinJkinγseJRqy]SJ
γndJspidermγlJurowthJfγctorJyinγseJRsutySXJJournaleofeMoleculareStructureVJ2021VJ[]bdVJ[a[]]Z

3.4 1

36 “reservγtionJofJqhocolγteJMuffinsJwithJzemonJpγlmVJ’regγnoVJγndJ–osemγryJsxtrγctsXJFoodsVJ2021VJ
[ZVJ 4.9 1

35 svγluγtionJofJplγntJextrγctsJγsJγnJefficientJsourceJofJγdditivesJforJγctiveJfoodJpγckγgingXJFoode
FrontiersV 4.2 1

34 pγsidiocγrpJstructuresJofJzentinusJcrinitushJγnJγntimicroκiγlJsourceJγgγinstJfoodκorneJpγthogensJ
γndJfoodJspoilγgeJmicroorgγnismsXXJWorldeJournaleofeMicrobiologyeandeBiotechnologyVJ2022VJafVJeb 4.4 1

33  heJ“henolicJqompositionJofJvopsJRvumulusJlupulusJzXSJ×γsJvighlyJwnfluencedJκyJqultivγrJγndJãeγrJ
γndJzittleJκyJSoilJzimingJorJtoliγrJSprγyJ–ichJinJ‘utrientsJorJolgγeXJHorticulturaeVJ2022VJfVJafc 2.5 1

32 toodJodditivesJfromJtruitJγndJVegetγκleJpyW“roductsJγndJpioW–esidueshJoJqomprehensiveJ–eviewJ
tocusedJonJSustγinγκilityXJSustainabilityVJ2022VJ[bVJc][] 3.6 1

31 qhemicγlJcompositionJofJcγrdoonJRqynγrγJcγrdunculusJzXJvγrXJγltilisSJpetiolesJγsJγffectedJκyJplγntJ
growthJstγgeXJFoodeResearcheInternationalVJ2022VJ[cdVJ[[[aaZ 7 1

30
SpirulinγJRorthrospirγJplγtensisSJproteinWrichJextrγctJγsJγJnγturγlJemulsifierJforJoilWinWwγterJ
emulsionshJoptimizγtionJthroughJγJsequentiγlJexperimentγlJdesignJstrγtegyXJColloidseandeSurfaceseA:e
PhysicochemicaleandeEngineeringeAspectsVJ2022VJ[]g]db

5.1 1

29 qhγrγcterizγtionJofJlipidJextrγctsJfromJtheJvermetiγJillucensJlγrvγeJγndJtheirJκioγctivitiesJforJ
potentiγlJuseJγsJphγrmγceuticγlJγndJcosmeticJingredientsXJHeliyonVJ2022VJfVJeZgbcc 3.6 1

28 SonoextrγctionJofJphenolicJcompoundsJγndJsγponinsJfromJoesculusJhippocγstγnumJseedJkernelshJ
ModelingJγndJoptimizγtionXJIndustrialeCropseandeProductsVJ2022VJ[fcVJ[[c[b] 5.9 1

27 MicroκiologicγlJγndJ“hysicochemicγlJossessmentJofJortisγnγllyJ“roducedJâ��olheirγâ��JtermentedJ
SγusγgesJinJ‘orthernJ“ortugγlXJProceedingsemmdpinVJ2021VJeZVJ[d 0.3 0

26 pioγctiveJprofileJofJediκleJnγsturtiumJγndJroseJflowersJduringJsimulγtedJgγstrointestinγlJdigestionXXJ
FoodeChemistryVJ2022VJaf[VJ[a]]de 8.5 0

25 qompγrγtiveJevγluγtionJofJphysicochemicγlJprofileJγndJκioγctiveJpropertiesJofJredJediκleJseγweedJ
qhondrusJcrispusJsuκjectedJtoJdifferentJdryingJmethodsXXJFoodeChemistryVJ2022VJafaVJ[a]bcZ 8.5 0

24 UseJofJnγnoencγpsulγtedJcurcuminJγgγinstJvegetγtiveJcellsJγndJsporesJofJolicycloκγcillusJsppXJinJ
industriγlizedJorγngeJjuiceXJInternationaleJournaleofeFoodeMicrobiologyVJ2021VJadZVJ[Zgbb] 5.8 0

23 –edJpitγyγJRvylocereusJcostγricensisSJpeelJγsJγJsourceJofJvγluγκleJmoleculeshJsxtrγctionJ
optimizγtionJtoJrecoverJnγturγlJcolouringJγgentsXJFoodeChemistryVJ2022VJae]VJ[a[abb 8.5 0

22 sffectsJofJurowingJSuκstrγteJγndJ‘itrogenJtertilizγtionJonJtheJqhemicγlJqompositionJγndJpioγctiveJ
“ropertiesJofJqentγureγJrγphγninγJsspXJmixtγJRrqXSJ–unemγrkXJAgronomyVJ2021VJ[[VJced 3.6 0
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21 qomκinedJeffectsJofJirrγdiγtionJγndJstorγgeJtimeJonJtheJnutritionγlJγndJchemicγlJpγrγmetersJofJ
driedJogγricusJκisporusJ“ortoκelloJmushroomJflourXJJournaleofeFoodeScienceVJ2021VJfdVJ]]edW]]fe 3.4 0

20  heJUseJofJMushroomsJinJtheJrevelopmentJofJtunctionγlJtoodsVJrrugsVJγndJ‘utrγceuticγlsJ2016VJ[]aW[ce 0

19  oxicologicγlJγndJγntiWtumorJeffectsJofJγJlindenJextrγctJRJScopXSJinJγJv“V[dWtrγnsgenicJmouseJ
modelXJFoodeandeFunctionVJ2021VJ[]VJbZZcWbZ[b 6.1 0

18 pioγctivityJscreeningJofJpinhˆ£oJRJRpertolXSJyuntzeSJseedJextrγctshJtheJinhiκitionJofJcholinesterγsesJ
γndJ˛–WγmylγsesVJγndJcytotoxicJγndJγntiWinflγmmγtoryJγctivitiesXJFoodeandeFunctionVJ2021VJ[]VJgf]ZWgf]f 6.1 0

17 qhγrγcterizγtionJofJ‘onconventionγlJtoodJ“lγntsJSeedsJuuizotiγJγκyssinicγJRzXfXSJqγssXVJ“γnicumJ
miliγceumJzXVJγndJ“hγlγrisJcγnγriensisJzXJforJopplicγtionJinJtheJpγkeryJwndustryXJAgronomyVJ2021VJ[[VJ[fea3.6 0

16 wnfusionJofJγeriγlJpγrtsJofJSγlviγJchudγeiJpγttXJPJ rγκXJfromJolgeriγhJqhemicγlVJtoxicologicγlJγndJ
κioγctivitiesJchγrγcterizγtionXJJournaleofeEthnopharmacologyVJ2021VJ]fZVJ[[bbcc 5 0

15  heJ–esponseJofJuloκeJortichokeJ“lγntsJtoJ“otγssiumJtertilizγtionJqomκinedJwithJtheJtoliγrJ
SprγyingJofJSeγweedJsxtrγctXJAgronomyVJ2022VJ[]VJbgZ 3.6 0

14 pioγctiveJqompoundsJγndJontioxidγntJoctivityJofJzettuceJurownJinJrifferentJMixturesJofJ
MonogγstricWpγsedJMγnureJ×ithJzunγrJγndJMγrtiγnJSoilsXXJFrontierseineNutritionVJ2022VJgVJfgZefd 6.2 0

13 “henolicJqompositionJγndJontioxidγntVJontiWwnflγmmγtoryVJqytotoxicVJγndJontimicroκiγlJoctivitiesJ
ofJqγrdoonJplγdesJγtJrifferentJurowthJStγgesXJBiologyVJ2022VJ[[VJdgg 4.9 0

12 –edJolgγeJγsJSourceJofJ‘utrientsJwithJontioxidγntJγndJontimicroκiγlJ“otentiγlXJProceedingsemmdpinVJ
2021VJeZVJc 0.3

11 rryingJofJurγpeJ“omγceJκyJqonventionγlJγndJwntermittentJ“rocesseshJMγthemγticγlJModelingJγndJ
sffectJonJtheJ“henolicJqontentJγndJontioxidγntJoctivityXJProceedingsemmdpinVJ2021VJeZVJgd 0.3

10
oJStepJtorwγrdJ owγrdsJsxploringJ‘utritionγlJγndJpiologicγlJ“otentiγlJofJMushroomshJoJqγseJStudyJ
ofJqγlocyκeJgγmκosγJRtrXSJronkJ×ildJurowingJinJSerκiγXJPolisheJournaleofeFoodeandeNutritione
SciencesVJ2022VJ[eW]d

3.1

9 rynγmicJ–esponseJSurfγceJMethodJqomκinedJwithJueneticJolgorithmJtoJ’ptimizeJsxtrγctionJ
“rocessJ“roκlemXJCommunicationseineComputereandeInformationeScienceVJ2021VJaW[b 0.3

8 StγκilizγtionJofJpioγctiveJMoleculesJ hroughJtheJSprγyWrryingJ echniquehJqurrentJopplicγtionsJγndJ
qhγllengesJ2021VJ[[Wa]

7 petγlγinsJ2022VJbd[WcZe

6 ‘utsJγsJSourcesJofJ‘utrientsJ2016VJb[[WbaZ

5  heJqontriκutionJofJqhestnutsJtoJtheJresignJγndJrevelopmentJofJtunctionγlJtoodsJ2016VJba[Wbba

4 sffectJofJstorγgeJonJquγlityJfeγturesJofJlocγlJonionJlγndrγceJâ��Vγtikiotikoâ��XJActaeHorticulturaeVJ2016VJ[]cW[a]0.3

(2016-2021)
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3 qhemicγlJcompositionJγndJyieldJofJonionJunderJdifferentJfertilizerJregimesXJActaeHorticulturaeVJ2019
VJeaWfZ 0.3

2 “lγtγnusJhyκridγâ��sJ“henolicJ“rofileVJontioxidγntJ“owerVJγndJontiκγcteriγlJoctivityJγgγinstJ
MethicillinW–esistγntJStγphylococcusJγureusJRM–SoSXJHorticulturaeVJ2022VJfVJ]ba 2.5

1 onγlysisJofJVolγtilesJofJ–oseJ“epperJtruitsJκyJuqYMShJrryingJyineticsVJsssentiγlJ’ilJãieldVJγndJ
sxternγlJqolorJonγlysisXJJournaleofeFoodeQualityVJ2022VJ]Z]]VJ[W[Z 2.7
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