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314
–nteractionKofKdifferentKpolyphenolsKwithKbovineKserumKalbuminKStSsTKandKhumanKsalivaryK
alphaXamylaseKSzSsTKbyKfluorescenceKquenchingYKJournaleofeAgriculturaleandeFoodeChemistryWK2007WK
ggWKhidhXeg

5.7 379

313 StructuralKfeaturesKofKprocyanidinKinteractionsKwithKsalivaryKproteinsYKJournaleofeAgriculturaleande
FoodeChemistryWK2001WKfkWKkfbXg 5.7 281

312 tioavailabilityKofKanthocyaninsKandKderivativesYKJournaleofeFunctionaleFoodsWK2014WKiWKgfXhh 5.1 216

311 –nterplayKbetweenKanthocyaninsKandKgutKmicrobiotaYKJournaleofeAgriculturaleandeFoodeChemistryWK
2014WKhdWKhjkjXkbd 5.7 192

310 StudyKofKcarbohydrateKinfluenceKonKproteinâ��tanninKaggregationKbyKnephelometryYKFoodeChemistryWK
2003WKjcWKgbeXgbk 8.5 167

309 –dentificationKofKanthocyaninXflavanolKpigmentsKinKredKwinesKbyKNMπKandKmassKspectrometryYK
JournaleofeAgriculturaleandeFoodeChemistryWK2002WKgbWKdccbXh 5.7 165

308 vifferentKphenolicKcompoundsKactivateKdistinctKhumanKbitterKtasteKreceptorsYKJournaleofe
AgriculturaleandeFoodeChemistryWK2013WKhcWKcgdgXee 5.7 155

307 sKnewKclassKofKblueKanthocyaninXderivedKpigmentsKisolatedKfromKredKwinesYKJournaleofeAgriculturale
andeFoodeChemistryWK2003WKgcWKckckXde 5.7 151

306 sntioxidantKpropertiesKofKpreparedKblueberryKSVacciniumKmyrtillusTKextractsYKJournaleofeAgriculturale
andeFoodeChemistryWK2005WKgeWKhjkhXkbd 5.7 139

305 StructuralKdiversityKofKanthocyaninXderivedKpigmentsKinKportKwinesYKFoodeChemistryWK2002WKihWKeegXefd 8.5 125

304 αccurrenceKofKanthocyaninXderivedKpigmentsKinKredKwinesYKJournaleofeAgriculturaleandeFoode
ChemistryWK2001WKfkWKfjehXfb 5.7 116

303 snthocyaninKprofileKandKantioxidantKcapacityKofKblackKcarrotsKSvaucusKcarotaKãYKsspYKsativusKvarYK
atrorubensKslefYTKfromKuuevasKtajasWKSpainYKJournaleofeFoodeCompositioneandeAnalysisWK2014WKeeWKicXih 4.1 110

302 βrocyanidinsKasKantioxidantsKandKtumorKcellKgrowthKmodulatorsYKJournaleofeAgriculturaleandeFoode
ChemistryWK2006WKgfWKdekdXi 5.7 110

301 xormationKofKpyranoanthocyaninsKinKredKwineslKaKnewKandKdiverseKclassKofKanthocyaninKderivativesYK
AnalyticaleandeBioanalyticaleChemistryWK2011WKfbcWKcfheXie 4.4 109

300 sbsorptionKofKanthocyaninsKthroughKintestinalKepithelialKcellsKXKβutativeKinvolvementKofKyãUTdYK
MoleculareNutritioneandeFoodeResearchWK2009WKgeWKcfebXi 5.9 109

299 wvolutionKandKstabilityKofKanthocyaninXderivedKpigmentsKduringKβortKwineKagingYKJournaleofe
AgriculturaleandeFoodeChemistryWK2001WKfkWKgdciXdd 5.7 109

298 –nsightsKintoKtheKputativeKcatechinKandKepicatechinKtransportKacrossKbloodXbrainKbarrierYKFoodeande
FunctionWK2011WKdWKekXff 6.1 108
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297 –nfluenceKofKwineKpecticKpolysaccharidesKonKtheKinteractionsKbetweenKcondensedKtanninsKandK
salivaryKproteinsYKJournaleofeAgriculturaleandeFoodeChemistryWK2006WKgfWKjkehXff 5.7 106

296 πeactivityKofKhumanKsalivaryKproteinsKfamiliesKtowardKfoodKpolyphenolsYKJournaleofeAgriculturaleande
FoodeChemistryWK2011WKgkWKggegXfi 5.7 105

295 WineKxlavonoidsKinKzealthKandKviseaseKβreventionYKMoleculesWK2017WKddWK 4.8 104

294 κuercetinKincreasesKoxidativeKstressKresistanceKandKlongevityKinKSaccharomycesKcerevisiaeYKJournale
ofeAgriculturaleandeFoodeChemistryWK2007WKggWKdffhXgc 5.7 101

293 βroteinaβolyphenolK–nteractionslKβastKandKβresentKuontributionsYKMechanismsKofKsstringencyK
βerceptionYKCurrenteOrganiceChemistryWK2012WKchWKidfXifh 1.7 99

292 –nhibitionKofK˛–XamylaseKactivityKbyKcondensedKtanninsYKFoodeChemistryWK2011WKcdgWKhhgXhid 8.5 98

291 –nfluenceKofKtheKtanninKstructureKonKtheKdisruptionKeffectKofKcarbohydratesKonKproteinâ��tanninK
aggregatesYKAnalyticaeChimicaeActaWK2004WKgceWKcegXcfb 6.6 96

290 –solationKandKstructuralKcharacterizationKofKnewKacylatedKanthocyaninXvinylXflavanolKpigmentsK
occurringKinKagingKredKwinesYKJournaleofeAgriculturaleandeFoodeChemistryWK2003WKgcWKdiiXjd 5.7 95

289 SensorialKpropertiesKofKredKwineKpolyphenolslKsstringencyKandKbitternessYKCriticaleReviewseineFoode
ScienceeandeNutritionWK2017WKgiWKkeiXkfj 11.5 91

288 NephelometricKstudyKofKsalivaryKproteinâ��tanninKaggregatesYKJournaleofetheeScienceeofeFoodeande
AgricultureWK2002WKjdWKcceXcck 4.3 90

287 xlavonoidKmetabolitesKtransportKacrossKaKhumanKtttKmodelYKFoodeChemistryWK2014WKcfkWKckbXh 8.5 88

286 UnderstandingKtheKmolecularKmechanismKofKanthocyaninKbindingKtoKpectinYKLangmuirWK2014WKebWKjgchXdi 4 83

285 wffectKofKpomegranateKSβunicaKgranatumTKjuiceKintakeKonKhepaticKoxidativeKstressYKEuropeaneJournale
ofeNutritionWK2007WKfhWKdicXj 5.2 82

284 vevelopmentKchangesKofKanthocyaninsKinKVitisKviniferaKgrapesKgrownKinKtheKvouroKValleyKandK
concentrationKinKrespectiveKwinesYKJournaleofetheeScienceeofeFoodeandeAgricultureWK2002WKjdWKchjkXchkg 4.3 82

283 xlavonoidKtransportKacrossKπtwfKcellslKsKbloodXbrainKbarrierKmodelYKCellulareandeMoleculareBiologye
LettersWK2010WKcgWKdefXfc 8.1 79

282 –solationKandKstructuralKcharacterizationKofKnewKanthocyaninXderivedKyellowKpigmentsKinKagedKredK
winesYKJournaleofeAgriculturaleandeFoodeChemistryWK2006WKgfWKkgkjXhbe 5.7 77

281 uarbohydratesKinhibitKsalivaryKproteinsKprecipitationKbyKcondensedKtanninsYKJournaleofeAgriculturale
andeFoodeChemistryWK2012WKhbWKekhhXid 5.7 75

280 snthocyaninsYKβlantKpigmentsKandKbeyondYKJournaleofeAgriculturaleandeFoodeChemistryWK2014WKhdWKhjikXjf5.7 74
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279 MechanisticKapproachKbyKwhichKpolysaccharidesKinhibitK˛–XamylaseaprocyanidinKaggregationYKJournale
ofeAgriculturaleandeFoodeChemistryWK2009WKgiWKfegdXj 5.7 73

278 tlueberryKanthocyaninsKandKpyruvicKacidKadductslKanticancerKpropertiesKinKbreastKcancerKcellKlinesYK
PhytotherapyeResearchWK2010WKdfWKcjhdXk 6.7 71

277 NMπKstructureKcharacterizationKofKaKnewKvinylpyranoanthocyaninâ��catechinKpigmentKSaKportisinTYK
TetrahedroneLettersWK2004WKfgWKefggXefgi 2 70

276 snalysisKofKphenolicKcompoundsKinKcorkKfromKκuercusKsuberKãYKbyKzβãuâ��vsvawS–â��MSYKFoode
ChemistryWK2011WKcdgWKcekjXcfbg 8.5 69

275 –nhibitionKofKtrypsinKbyKcondensedKtanninsKandKwineYKJournaleofeAgriculturaleandeFoodeChemistryWK
2007WKggWKigkhXhbc 5.7 68

274 snthocyaninsKandKderivativesKareKmoreKthanKflavyliumKcationsYKTetrahedronWK2015WKicWKecbiXeccf 2.4 67

273 βyranoanthocyaninKdimerslKaKnewKfamilyKofKturquoiseKblueKanthocyaninXderivedKpigmentsKfoundKinK
βortKwineYKJournaleofeAgriculturaleandeFoodeChemistryWK2010WKgjWKgcgfXk 5.7 67

272 MultiresidueKpesticidesKanalysisKinKsoilsKusingKmodifiedKκuwuhwπSKwithKdisposableKpipetteK
extractionKandKdispersiveKsolidXphaseKextractionYKJournaleofeSeparationeScienceWK2013WKehWKeihXjd 3.4 66

271 sntioxidantKandKbiologicalKpropertiesKofKbioactiveKphenolicKcompoundsKfromKκuercusKsuberKãYK
JournaleofeAgriculturaleandeFoodeChemistryWK2009WKgiWKcccgfXhb 5.7 66

270 πeactionKbetweenKhydroxycinnamicKacidsKandKanthocyaninXpyruvicKacidKadductsKyieldingKnewK
portisinsYKJournaleofeAgriculturaleandeFoodeChemistryWK2007WKggWKhefkXgh 5.7 65

269 sKnewKapproachKonKtheKgastricKabsorptionKofKanthocyaninsYKFoodeandeFunctionWK2012WKeWKgbjXch 6.1 64

268 αxazaphospholidineXoxideKasKanKefficientKorthoXdirectingKgroupKforKtheKdiastereoselectiveK
deprotonationKofKferroceneYKOrganiceLettersWK2006WKjWKdcgXj 6.2 63

267 –solationKandKquantificationKofKoligomericKpyranoanthocyaninXflavanolKpigmentsKfromKredKwinesKbyK
combinationKofKcolumnKchromatographicKtechniquesYKJournaleofeChromatographyeAWK2006WKccefWKdcgXdg 4.5 63

266 αptimizationKofKβhlorotanninsKwxtractionKfromKandKwvaluationKofKTheirKβotentialKtoKβreventK
MetabolicKvisordersYKMarineeDrugsWK2019WKciWK 6 62

265
wvolutionKofKphenolicKcompositionKofKredKwineKduringKvinificationKandKstorageKandKitsKcontributionK
toKwineKsensoryKpropertiesKandKantioxidantKactivityYKJournaleofeAgriculturaleandeFoodeChemistryWK
2011WKgkWKhggbXi

5.7 62

264 –nfluenceKofKanthocyaninsWKderivativeKpigmentsKandKotherKcatecholKandKpyrogallolXtypeKphenolicsKonK
breastKcancerKcellKproliferationYKJournaleofeAgriculturaleandeFoodeChemistryWK2010WKgjWKeijgXkd 5.7 60

263 sntioxidantKpropertiesKofKanthocyanidinsWKanthocyanidinXeXglucosidesKandKrespectiveKportisinsYK
FoodeChemistryWK2010WKcckWKgcjXgde 8.5 59

262 sntioxidantKandKantiproliferativeKpropertiesKofKmethylatedKmetabolitesKofKanthocyaninsYKFoode
ChemistryWK2013WKcfcWKdkdeXee 8.5 58
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261 uolorKpropertiesKofKfourKcyanidinXpyruvicKacidKadductsYKJournaleofeAgriculturaleandeFoodeChemistryWK
2006WKgfWKhjkfXkbe 5.7 55

260 sKnewKvinylpyranoanthocyaninKpigmentKoccurringKinKagedKredKwineYKFoodeChemistryWK2006WKkiWKhjkXhkg 8.5 54

259 –nvolvementKofKtheKmodulationKofKcancerKcellKredoxKstatusKinKtheKantiXtumoralKeffectKofKphenolicK
compoundsYKRSCeAdvancesWK2015WKgWKcXk 3.7 53

258 vigestionKandKabsorptionKofKredKgrapeKandKwineKanthocyaninsKthroughKtheKgastrointestinalKtractYK
TrendseineFoodeScienceeandeTechnologyWK2019WKjeWKdccXddf 15.3 53

257
wxperimentalKandKTheoreticalKvataKonKtheKMechanismKbyKWhichKπedKWineKsnthocyaninsKsreK
TransportedKthroughKaKzumanKMKNXdjKyastricKuellKModelYKJournaleofeAgriculturaleandeFoode
ChemistryWK2015WKheWKihjgXkd

5.7 52

256 tlackberryKanthocyaninslK˛†XuyclodextrinKfortificationKforKthermalKandKgastrointestinalKstabilizationYK
FoodeChemistryWK2018WKdfgWKfdhXfec 8.5 52

255 βreviousKandKrecentKadvancesKinKpyranoanthocyaninsKequilibriaKinKaqueousKsolutionYKDyeseande
PigmentsWK2014WKcbbWKckbXdbb 4.6 51

254 MechanismsKofKtanninXinducedKtrypsinKinhibitionlKaKmolecularKapproachYKLangmuirWK2011WKdiWKcecddXk 4 51

253 NewKsnthocyaninXzumanKSalivaryKβroteinKuomplexesYKLangmuirWK2015WKecWKjekdXfbc 4 50

252 StructuralKcharacterizationKofKinclusionKcomplexesKbetweenKcyanidinXeXαXglucosideKandK
˛†XcyclodextrinYKCarbohydrateePolymersWK2014WKcbdWKdhkXii 10.3 50

251 uhromaticKandKstructuralKfeaturesKofKblueKanthocyaninXderivedKpigmentsKpresentKinKβortKwineYK
AnalyticaeChimicaeActaWK2006WKgheWKdXk 6.6 50

250 –nteractionKofKdifferentKclassesKofKsalivaryKproteinsKwithKfoodKtanninsYKFoodeResearcheInternationalWK
2012WKfkWKjbiXjce 7 49

249 πoleKofKvinylcatechinKinKtheKformationKofKpyranomalvidinXeXglucosideXVXcatechinYKJournaleofe
AgriculturaleandeFoodeChemistryWK2008WKghWKcbkjbXi 5.7 49

248 StrawberriesKfromKintegratedKpestKmanagementKandKorganicKfarminglKphenolicKcompositionKandK
antioxidantKpropertiesYKFoodeChemistryWK2012WKcefWKckdhXec 8.5 48

247 αrganochlorineKpesticideKresiduesKinKstrawberriesKfromKintegratedKpestKmanagementKandKorganicK
farmingYKJournaleofeAgriculturaleandeFoodeChemistryWK2011WKgkWKigjdXkc 5.7 48

246 uhemicalKtransformationsKofKanthocyaninsKyieldingKaKvarietyKofKcoloursKSπeviewTYKEnvironmentale
ChemistryeLettersWK2006WKfWKcigXcje 13.3 48

245 TanninsKinKxoodlK–nsightsKintoKtheKMolecularKβerceptionKofKsstringencyKandKtitterKTasteYKMoleculesWK
2020WKdgWK 4.8 47

244 wffectKofKflavonolsKonKwineKastringencyKandKtheirKinteractionKwithKhumanKsalivaYKFoodeChemistryWK
2016WKdbkWKegjXhf 8.5 47
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243 sntiXproliferativeKeffectsKofKquercetinKandKcatechinKmetabolitesYKFoodeandeFunctionWK2014WKgWKikiXjbe 6.1 47

242 StudyKofKtheKinteractionKofKpancreaticKlipaseKwithKprocyanidinsKbyKopticalKandKenzymaticKmethodsYK
JournaleofeAgriculturaleandeFoodeChemistryWK2010WKgjWKcckbcXh 5.7 47

241 SynthesisKandKcatalyticKapplicationsKofKnewKchiralKferrocenylKβWαKligandsYKJournaleofeOrganometallice
ChemistryWK2006WKhkcWKddkiXdecb 2.3 47

240 TheKroleKofKwineKpolysaccharidesKonKsalivaryKproteinXtanninKinteractionlKsKmolecularKapproachYK
CarbohydrateePolymersWK2017WKciiWKiiXjg 10.3 45

239 spplicationKofKflowKnephelometryKtoKtheKanalysisKofKtheKinfluenceKofKcarbohydratesKonK
proteinâ��tanninKinteractionsYKJournaleofetheeScienceeofeFoodeandeAgricultureWK2006WKjhWKjkcXjkh 4.3 45

238 yutKmicrobiotaKmodulationKaccountsKforKtheKneuroprotectiveKpropertiesKofKanthocyaninsYKScientifice
ReportsWK2018WKjWKccefc 4.9 42

237 veterminationKofKpesticidesKinKfruitKandKfruitKjuicesKbyKchromatographicKmethodsYKsnKoverviewYK
JournaleofeChromatographiceScienceWK2011WKfkWKicgXeb 1.4 42

236 SpectralKfeaturesKandKstabilityKofKoligomericKpyranoanthocyaninXflavanolKpigmentsKisolatedKfromK
redKwinesYKJournaleofeAgriculturaleandeFoodeChemistryWK2010WKgjWKkdfkXgj 5.7 42

235 αxovitisinslKaKnewKclassKofKneutralKpyranoneXanthocyaninKderivativesKinKredKwinesYKJournaleofe
AgriculturaleandeFoodeChemistryWK2010WKgjWKjjcfXk 5.7 42

234 NewKxamilyKofKtluishKβyranoanthocyaninsYKJournaleofeBiomedicineeandeBiotechnologyWK2004WKdbbfWKdkkXebg 42

233 αnKtheKbioavailabilityKofKflavanolsKandKanthocyaninslKflavanolXanthocyaninKdimersYKFoodeChemistryWK
2012WKcegWKjcdXj 8.5 41

232 wquilibriumKformsKofKvitisinKtKpigmentsKinKanKaqueousKsystemKstudiedKbyKNMπKandKvisibleK
spectroscopyYKJournaleofePhysicaleChemistryeBWK2009WKcceWKccegdXj 3.4 40

231 xlowKnephelometricKanalysisKofKproteinâ��tanninKinteractionsYKAnalyticaeChimicaeActaWK2004WKgceWKkiXcbc 6.6 40

230 uomparisonKofKtheKinKvitroKgastrointestinalKbioavailabilityKofKacylatedKandKnonXacylatedK
anthocyaninslKβurpleXfleshedKsweetKpotatoKvsKredKwineYKFoodeChemistryWK2019WKdihWKfcbXfcj 8.5 40

229 sntioxidantKfeaturesKofKredKwineKpyranoanthocyaninslKexperimentalKandKtheoreticalKapproachesYK
JournaleofeAgriculturaleandeFoodeChemistryWK2014WKhdWKibbdXk 5.7 39

228 –nhibitionKofKpancreaticKelastaseKbyKpolyphenolicKcompoundsYKJournaleofeAgriculturaleandeFoode
ChemistryWK2010WKgjWKcbhhjXih 5.7 39

227 tiologicalKrelevanceKofKtheKinteractionKbetweenKprocyanidinsKandKtrypsinlKaKmultitechniqueK
approachYKJournaleofeAgriculturaleandeFoodeChemistryWK2010WKgjWKcckdfXec 5.7 39

226 TheKfateKofKflavanolâ��anthocyaninKadductsKinKwineslKStudyKofKtheirKputativeKreactionKpatternsKinKtheK
presenceKofKacetaldehydeYKFoodeChemistryWK2010WKcdcWKccdkXccej 8.5 39
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225 zumanKtitterKTasteKπeceptorsKsreKsctivatedKbyKvifferentKulassesKofKβolyphenolsYKJournaleofe
AgriculturaleandeFoodeChemistryWK2018WKhhWKjjcfXjjde 5.7 38

224 StructuralKfeaturesKofKcopigmentationKofKoeninKwithKdifferentKpolyphenolKcopigmentsYKJournaleofe
AgriculturaleandeFoodeChemistryWK2013WKhcWKhkfdXj 5.7 38

223 TheKphenolicKchemistryKandKspectrochemistryKofKredKsweetKwineXmakingKandKoakXagingYKFoode
ChemistryWK2014WKcgdWKgddXeb 8.5 37

222 wffectKofKcyclodextrinsKonKtheKthermodynamicKandKkineticKpropertiesKofKcyanidinXeXαXglucosideYK
FoodeResearcheInternationalWK2013WKgcWKifjXigg 7 37

221 sKstudyKofKanthocyaninKselfXassociationKbyKNMπKspectroscopyYKNeweJournaleofeChemistryWK2015WKekWKdhbdXdhcc3.6 37

220 –nfluenceKofKcarbohydratesKonKtheKinteractionKofKprocyanidinKteKwithKtrypsinYKJournaleofeAgriculturale
andeFoodeChemistryWK2011WKgkWKccikfXjbd 5.7 37

219 sntioxidantKandKantiproliferativeKpropertiesKofKeXdeoxyanthocyanidinsYKFoodeChemistryWK2016WKckdWKcfdXj8.5 36

218 –nKvivoKinteractionsKbetweenKprocyanidinsKandKhumanKsalivaKproteinslKeffectKofKrepeatedKexposuresK
toKprocyanidinsKsolutionYKJournaleofeAgriculturaleandeFoodeChemistryWK2014WKhdWKkghdXj 5.7 36

217
snalysisKofKpesticideKresiduesKinKstrawberriesKandKsoilsKbyKyuXMSaMSWKãuXMSaMSKandK
twoXdimensionalKyuXtimeXofXflightKMSKcomparingKorganicKandKintegratedKpestKmanagementK
farmingYKFoodeAdditiveseandeContaminantseteParteAeChemistryseAnalysisseControlseExposureeandeRiske
AssessmentWK2014WKecWKdhdXib

3.2 36

216 snthocyaninKeffectsKonKmicrogliaKMcaMdKphenotypelKuonsequenceKonKneuronalKfractalkineK
expressionYKBehaviouraleBraineResearchWK2016WKebgWKddeXj 3.4 35

215
TheKdevelopmentKandKoptimizationKofKaKmodifiedKsingleXdropKmicroextractionKmethodKforK
organochlorineKpesticidesKdeterminationKbyKgasKchromatographyXtandemKmassKspectrometryYK
MikrochimicaeActaWK2012WKcijWKckgXdbd

5.8 35

214 ThermodynamicKandKkineticKpropertiesKofKaKredKwineKpigmentlK
catechinXSfWjTXmalvidinXeXαXglucosideYKJournaleofePhysicaleChemistryeBWK2010WKccfWKcefjiXkh 3.4 35

213 wffectKofKcondensedKtanninsKadditionKonKtheKastringencyKofKredKwinesYKChemicaleSensesWK2012WKeiWKckcXj 4.8 35

212 xlavanolâ��anthocyaninKpigmentsKinKcornlKNMπKcharacterisationKandKpresenceKinKdifferentKpurpleKcornK
varietiesYKJournaleofeFoodeCompositioneandeAnalysisWK2008WKdcWKgdcXgdh 4.1 35

211 –nfluenceKofKtheKadditionKofKgrapeKseedKprocyanidinsKtoKβortKwinesKinKtheKresultingKreactivityKwithK
humanKsalivaryKproteinsYKFoodeChemistryWK2004WKjfWKckgXdbb 8.5 35

210 ScreeningKofKsnthocyaninsKandKsnthocyaninXverivedKβigmentsKinKπedKWineKyrapeKβomaceKUsingK
ãuXvsvaMSKandKMsãv–XTαxKTechniquesYKJournaleofeAgriculturaleandeFoodeChemistryWK2015WKheWKihehXff 5.7 34

209 MultipleXapproachKstudiesKtoKassessKanthocyaninKbioavailabilityYKPhytochemistryeReviewsWK2015WKcfWKjkkXkck7.7 34

208
βreliminaryKstudyKofKoaklinsWKaKnewKclassKofKbrickXredKcatechinpyryliumKpigmentsKresultingKfromKtheK
reactionKbetweenKcatechinKandKwoodKaldehydesYKJournaleofeAgriculturaleandeFoodeChemistryWK2005WK
geWKkdfkXgh

5.7 34
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207 SolidKãipidKNanoparticlesKasKuarriersKofKNaturalKβhenolicKuompoundsYKAntioxidantsWK2020WKkWK 7.1 34

206 wnzymaticKsynthesisWKstructuralKcharacterizationKandKantioxidantKcapacityKassessmentKofKaKnewK
lipophilicKmalvidinXeXglucosideXoleicKacidKconjugateYKFoodeandeFunctionWK2016WKiWKdigfXhd 6.1 34

205 xirstKevidencesKofKinteractionKbetweenKpyranoanthocyaninsKandKsalivaryKprolineXrichKproteinsYKFoode
ChemistryWK2017WKddjWKgifXgjc 8.5 33

204 UnderstandingKtheKbindingKofKprocyanidinsKtoKpancreaticKelastaseKbyKexperimentalKandK
computationalKmethodsYKBiochemistryWK2010WKfkWKgbkiXcbj 3.2 33

203 StructuralKcharacterizationKofKnewKmalvidinKeXglucosideXcatechinKarylaalkylXlinkedKpigmentsYKJournale
ofeAgriculturaleandeFoodeChemistryWK2004WKgdWKggckXdh 5.7 33

202 βharmacokineticsKofKblackberryKanthocyaninsKconsumedKwithKorKwithoutKethanollKsKrandomizedKandK
crossoverKtrialYKMoleculareNutritioneandeFoodeResearchWK2016WKhbWKdeckXdeeb 5.9 33

201 πecentKadvancesKinKextractingKphenolicKcompoundsKfromKfoodKandKtheirKuseKinKdiseaseKpreventionK
andKasKcosmeticsYKCriticaleReviewseineFoodeScienceeandeNutritionWK2021WKhcWKccebXccgc 11.5 33

200
wstablishmentKofKtheKchemicalKequilibriaKofKdifferentKtypesKofKpyranoanthocyaninsKinKaqueousK
solutionslKevidenceKforKtheKformationKofKaggregationKinK
pyranomalvidinXeXαXcoumaroylglucosideXSVTXcatechinYKJournaleofePhysicaleChemistryeBWK2010WKccfWKcededXfb

3.4 32

199 SynthesisWKcharacterisationKandKantioxidantKfeaturesKofKprocyanidinKtfKandKmalvidinXeXglucosideK
stearicKacidKderivativesYKFoodeChemistryWK2015WKcifWKfjbXh 8.5 31

198 WineKindustryKbyXproductlKxullKpolyphenolicKcharacterizationKofKgrapeKstalksYKFoodeChemistryWK2018WK
dhjWKccbXcci 8.5 31

197 πapidKscreeningKandKidentificationKofKnewKsolubleKtanninXsalivaryKproteinKaggregatesKinKsalivaKbyK
massKspectrometryKSMsãv–XTαxXTαxKandKx–sXwS–XMSTYKLangmuirWK2014WKebWKjgdjXei 4 31

196 –nfluenceKofKtheKdegreeKofKpolymerisationKinKtheKabilityKofKcatechinsKtoKactKasKanthocyaninK
copigmentsYKEuropeaneFoodeResearcheandeTechnologyWK2008WKddiWKjeXkd 3.4 31

195 xormationKofKnewKanthocyaninXalkylaarylXflavanolKpigmentsKinKmodelKsolutionsYKAnalyticaeChimicae
ActaWK2004WKgceWKdcgXddc 6.6 31

194 StudyKofKhumanKsalivaryKprolineXrichKproteinsKinteractionKwithKfoodKtanninsYKFoodeChemistryWK2018WK
dfeWKcigXcjg 8.5 30

193 yemcitabineKantiXproliferativeKactivityKsignificantlyKenhancedKuponKconjugationKwithK
cellXpenetratingKpeptidesYKBioorganiceandeMedicinaleChemistryeLettersWK2017WKdiWKdjkjXdkbc 2.9 29

192 SynthesisKofKaKnewKcatechinXpyryliumKderivedKpigmentYKTetrahedroneLettersWK2004WKfgWKkefkXkegd 2 29

191
SimulationKofKinKvitroKdigestionKcoupledKtoKgastricKandKintestinalKtransportKmodelsKtoKestimateK
absorptionKofKanthocyaninsKfromKpeelKpowderKofKjabuticabaWKjamelˆ£oKandKjamboKfruitsYKJournaleofe
FunctionaleFoodsWK2016WKdfWKeieXejc

5.1 29

190 xlavonoidKtransportKacrossKbloodXbrainKbarrierlK–mplicationKforKtheirKdirectKneuroprotectiveKactionsYK
NutritioneandeAgingenAmsterdamseNetherlandsoWK2012WKcWKjkXki 28

Nuno Mateus
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189 wnzymaticKhemisynthesisKofKmetabolitesKandKconjugatesKofKanthocyaninsYKJournaleofeAgriculturaleande
FoodeChemistryWK2009WKgiWKiegXfg 5.7 28

188 sKreviewKofKtheKcurrentKknowledgeKofKredKwineKcolourYYKOenoeOneWK2017WKgcWK 3.3 28

187 StructuralKcharacterizationKofKaKsXtypeKlinkedKtrimericKanthocyaninKderivedKpigmentKoccurringKinKaK
youngKβortKwineYKFoodeChemistryWK2013WKcfcWKckjiXkh 8.5 27

186 xluorescenceKapproachKforKmeasuringKanthocyaninsKandKderivedKpigmentsKinKredKwineYKJournaleofe
AgriculturaleandeFoodeChemistryWK2013WKhcWKcbcghXhd 5.7 27

185 MalvidinKeXylucosideXxattyKscidKuonjugateslKxromKzydrophilicKtowardKNovelKãipophilicKverivativesYK
JournaleofeAgriculturaleandeFoodeChemistryWK2017WKhgWKhgceXhgcj 5.7 26

184 SelectiveKenzymaticKlipophilizationKofKanthocyaninKglucosidesKfromKblackcurrantKSπibesKnigrumKãYTK
skinKextractKandKcharacterizationKofKesterifiedKanthocyaninsYKFoodeChemistryWK2018WKdhhWKfcgXfck 8.5 26

183 StructuralKandKchromaticKcharacterizationKofKaKnewKMalvidinKeXglucosideâ��vanillylâ��catechinKpigmentYK
FoodeChemistryWK2007WKcbdWKceffXcegc 8.5 26

182 MolecularKbindingKbetweenKanthocyaninsKandKpecticKpolysaccharidesKâ��KUnveilingKtheKroleKofKpecticK
polysaccharidesKstructureYKFoodeHydrocolloidsWK2020WKcbdWKcbghdg 10.6 26

181 βroanthocyanidinKscreeningKbyKãuXwS–XMSKofKβortugueseKredKwinesKmadeKwithKteinturierKgrapesYK
FoodeChemistryWK2016WKckbWKebbXebi 8.5 25

180 MolecularK–nteractionKtetweenKSalivaryKβroteinsKandKxoodKTanninsYKJournaleofeAgriculturaleandeFoode
ChemistryWK2017WKhgWKhfcgXhfdf 5.7 25

179 wffectKofKmyricetinWKpyrogallolWKandKphloroglucinolKonKyeastKresistanceKtoKoxidativeKstressYKOxidativee
MedicineeandeCellulareLongevityWK2015WKdbcgWKijdgbf 6.7 25

178 ModulationKofKMββVKuptakeKbyKprocyanidinsKinKuacoXdKcellslKinvolvementKofKoxidationareductionK
reactionsYKFEBSeLettersWK2006WKgjbWKcggXhb 3.8 25

177 –solationKandKstructuralKcharacterizationKofKnewKanthocyaninXalkylXcatechinKpigmentsYKFoode
ChemistryWK2005WKkbWKjcXji 8.5 25

176 uontributionKofKzumanKαralKuellsKtoKsstringencyKbyKtindingKSalivaryKβroteinaTanninKuomplexesYK
JournaleofeAgriculturaleandeFoodeChemistryWK2016WKhfWKijdeXijdj 5.7 24

175 zumanKsalivaKproteinKprofilelK–nfluenceKofKfoodKingestionYKFoodeResearcheInternationalWK2014WKhfWKgbjXgce7 24

174 MigrationKofKphenolicKcompoundsKfromKdifferentKcorkKstoppersKtoKwineKmodelKsolutionslK
antioxidantKandKbiologicalKrelevanceYKEuropeaneFoodeResearcheandeTechnologyWK2014WKdekWKkgcXkhb 3.4 24

173
–nfluenceKofKaKflavanXeXolKsubstituentKonKtheKaffinityKofKanthocyaninsKSpigmentsTKtowardK
vinylcatechinKdimersKandKproanthocyanidinsKScopigmentsTYKJournaleofePhysicaleChemistryeBWK2012WK
cchWKcfbjkXkk

3.4 24

172 MolecularKstudyKofKmucinXprocyanidinKinteractionKbyKfluorescenceKquenchingKandKSaturationK
TransferKvifferenceKSSTvTXNMπYKFoodeChemistryWK2017WKddjWKfdiXfef 8.5 23

(2017-2009)
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171 TheKimpactKofKchronicKblackberryKintakeKonKtheKneuroinflammatoryKstatusKofKratsKfedKaKstandardKorK
highXfatKdietYKJournaleofeNutritionaleBiochemistryWK2015WKdhWKcchhXie 6.3 23

170 voKwhiteKgrapesKreallyKexistqYKFoodeResearcheInternationalWK2015WKhkWKdcXdg 7 23

169 κuercetinKprotectsKSaccharomycesKcerevisiaeKagainstKoxidativeKstressKbyKinducingKtrehaloseK
biosynthesisKandKtheKcellKwallKintegrityKpathwayYKPLoSeONEWK2012WKiWKefgfkf 3.7 23

168 uhemicalKbehaviorKofKmethylpyranomalvidinXeXαXglucosideKinKaqueousKsolutionKstudiedKbyKNMπKandK
UVXvisibleKspectroscopyYKJournaleofePhysicaleChemistryeBWK2011WKccgWKcgejXfg 3.4 23

167 sKnovelKsyntheticKpathwayKtoKvitisinKtKcompoundsYKTetrahedroneLettersWK2009WKgbWKekeeXekeg 2 23

166 tioavailabilityKstudiesKandKanticancerKpropertiesKofKmalvidinKbasedKanthocyaninsWK
pyranoanthocyaninsKandKnonXoxoniumKderivativesYKFoodeandeFunctionWK2016WKiWKdfhdXj 6.1 23

165 –nfusionsKandKdecoctionsKofKdehydratedKfruitsKofKsctinidiaKargutaKandKsctinidiaKdeliciosalK
tioactivityWKradicalKscavengingKactivityKandKeffectsKonKcellsKviabilityYKFoodeChemistryWK2019WKdjkWKhdgXhef 8.5 22

164 –mprovementKofKtheKuolorKStabilityKofKuyanidinXeXglucosideKbyKxattyKscidKwnzymaticKscylationYK
JournaleofeAgriculturaleandeFoodeChemistryWK2018WKhhWKcbbbeXcbbcb 5.7 22

163 –nteractionKstudyKbetweenKwheatXderivedKpeptidesKandKprocyanidinKteKbyKmassKspectrometryYKFoode
ChemistryWK2016WKckfWKcebfXcd 8.5 21

162 spplicationKofKãuXMSKandKtristimulusKcolorimetryKtoKassessKtheKageingKaptitudeKofKSyrahKwineKinKtheK
uondadoKdeKzuelvaKvYαYKSSpainTWKaKtypicalKwarmKclimateKregionYKAnalyticaeChimicaeActaWK2012WKiedWKchdXic6.6 21

161 βurpleXfleshedKsweetKpotatoKacylatedKanthocyaninslKwquilibriumKnetworkKandKphotophysicalK
propertiesYKFoodeChemistryWK2019WKdjjWKejhXekf 8.5 20

160 TheKinteractionKbetweenKtanninsKandKgliadinKderivedKpeptidesKinKaKceliacKdiseaseKperspectiveYKRSCe
AdvancesWK2015WKgWKedcgcXedcgj 3.7 20

159 yrapeKanthocyaninKoligomerizationlKaKputativeKmechanismKforKredKcolorKstabilizationqYK
PhytochemistryWK2014WKcbgWKcijXjg 4 20

158 βesticideKresiduesKinKβortugueseKstrawberriesKgrownKinKdbbkXdbcbKusingKintegratedKpestK
managementKandKorganicKfarmingYKEnvironmentaleScienceeandePollutioneResearchWK2012WKckWKfcjfXkd 5.1 20

157 xirstKchemicalKsynthesisKreportKofKanKanthocyaninKmetaboliteKwithKinKvivoKoccurrencelK
cyanidinXfqXαXmethylXeXglucosideYKTetrahedroneLettersWK2013WKgfWKdjhgXdjhk 2 20

156 –nhibitoryKeffectKofKvinegarsKonKtheKformationKofKpolycyclicKaromaticKhydrocarbonsKinK
charcoalXgrilledKporkYKMeateScienceWK2020WKchiWKcbjbje 6.4 19

155 wffectKofKchronicKconsumptionKofKblackberryKextractKonKhighXfatKinducedKobesityKinKratsKandKitsK
correlationKwithKmetabolicKandKbrainKoutcomesYKFoodeandeFunctionWK2016WKiWKcdiXek 6.1 19

154 uharacterizationKandKmodulationKofKglucoseKuptakeKinKaKhumanKbloodXbrainKbarrierKmodelYKJournale
ofeMembraneeBiologyWK2013WKdfhWKhhkXii 2.3 19

Nuno Mateus
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153 –nteractionKbetweenKredKwineKprocyanidinsKandKsalivaryKproteinslKeffectKofKstomachKdigestionKonK
theKresultingKcomplexesYKRSCeAdvancesWK2015WKgWKcdhhfXcdhib 3.7 19

152 ModulationKofKMββVKuptakeKbyKteaKandKsomeKofKitsKcomponentsKinKuacoXdKcellsYK
NaunyntSchmiedebergmseArchiveseofePharmacologyWK2005WKeidWKcfiXgd 3.4 19

151 yãUTcKandKyãUTeKinvolvementKinKanthocyaninKgastricKtransportXKNanobasedKtargetedKapproachYK
ScientificeReportsWK2019WKkWKijk 4.9 18

150 NetworkKofKcarboxypyranomalvidinXeXαXglucosideKSvitisinKsTKequilibriumKformsKinKaqueousKsolutionYK
TetrahedroneLettersWK2013WKgfWKgcbhXgccb 2 18

149 snthocyaninsKandKhumanKhealthlKzowKgastricKabsorptionKmayKinfluenceKacuteKhumanKphysiologyYK
NutritioneandeAgingenAmsterdamseNetherlandsoWK2014WKdWKcXcf 18

148 VinylcatechinKdimersKareKmuchKbetterKcopigmentsKforKanthocyaninsKthanKcatechinKdimerK
procyanidinKbeYKJournaleofeAgriculturaleandeFoodeChemistryWK2010WKgjWKecgkXhh 5.7 18

147 snthocyaninsKasKsntidiabeticKsgentsX–nKVitroKandK–nKSilicoKspproachesKofKβreventiveKandK
TherapeuticKwffectsYKMoleculesWK2020WKdgWK 4.8 18

146 –mpactKofKaKpecticKpolysaccharideKonKoeninKcopigmentationKmechanismYKFoodeChemistryWK2016WKdbkWKciXdh8.5 18

145 –nKvitroKgastrointestinalKabsorptionKofKredKwineKanthocyaninsKXK–mpactKofKstructuralKcomplexityKandK
phaseK––KmetabolizationYKFoodeChemistryWK2020WKeciWKcdhekj 8.5 17

144 TheKeffectKofKanthocyaninsKfromKredKwineKandKblackberryKonKtheKintegrityKofKaKkeratinocyteKmodelK
usingKwu–SYKFoodeandeFunctionWK2017WKjWKekjkXekkj 6.1 17

143 πecentKadvancesKonKdietaryKpolyphenolRsKpotentialKrolesKinKueliacKviseaseYKTrendseineFoodeSciencee
andeTechnologyWK2021WKcbiWKdceXddg 15.3 17

142 WineX–nspiredKuhemistrylKsnthocyaninKTransformationsKforKaKβortfolioKofKNaturalKuolorsYKSynlettWK
2017WKdjWKjkjXkbh 2.2 16

141 –nteractionKbetweenKwllagitanninsKandKSalivaryKβrolineXπichKβroteinsYKJournaleofeAgriculturaleande
FoodeChemistryWK2019WKhiWKkgikXkgkb 5.7 16

140 wndoscopicKthirdKventriculostomyKinKtheKmanagementKofKhydrocephaluslKαutcomeKanalysisKofKchjK
consecutiveKproceduresYKClinicaleNeurologyeandeNeurosurgeryWK2014WKcdhWKcebXh 2 16

139 SynthesisKandKequilibriumKmultistateKofKnewKpyranoXeXdeoxyanthocyaninXtypeKpigmentsKinKaqueousK
solutionsYKTetrahedronWK2017WKieWKhbdcXhbeb 2.4 16

138 sntiXtumoralKactivityKofKimidazoquinesWKaKnewKclassKofKantimalarialsKderivedKfromKprimaquineYK
BioorganiceandeMedicinaleChemistryeLettersWK2009WKckWKhkcfXi 2.9 16

137 uontributionKandKimportanceKofKwineKspiritKtoKtheKportKwineKfinalKqualityâ��initialKapproachYKJournale
ofetheeScienceeofeFoodeandeAgricultureWK2005WKjgWKcbkcXcbki 4.3 16

136 SynthesisKofKaKNewKSVTXuatechinXverivedKuompoundlKjXVinylcatechinYKLetterseineOrganiceChemistryWK
2008WKgWKgebXgeh 0.6 16

(2008-2015)
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135
–nteractionKbetweenKWineKβhenolicKscidsKandKSalivaryKβroteinsKbyKSaturationXTransferKvifferenceK
NuclearKMagneticKπesonanceKSpectroscopyKSSTvXNMπTKandKMolecularKvynamicsKSimulationsYK
JournaleofeAgriculturaleandeFoodeChemistryWK2017WKhgWKhfefXhffc

5.7 15

134 NaturalKandKSyntheticKxlavyliumXtasedKvyeslKTheKuhemistryKtehindKtheKuolorYKChemicaleReviewsWK
2021WK 68.1 15

133 tioactiveKβeptidesKandKvietaryKβolyphenolslKTwoKSidesKofKtheKSameKuoinYKMoleculesWK2020WKdgWK 4.8 15

132 wffectKofKmalvidinXeXglucosideKandKepicatechinKinteractionKonKtheirKabilityKtoKinteractKwithKsalivaryK
prolineXrichKproteinsYKFoodeChemistryWK2019WKdihWKeeXfd 8.5 15

131 yastrointestinalKabsorptionWKantiproliferativeKandKantiXinflammatoryKeffectKofKtheKmajorK
carotenoidsKofKyardeniaKjasminoidesKwllisKonKcancerKcellsYKFoodeandeFunctionWK2017WKjWKchidXchik 6.1 14

130 uolorKstabilityKandKspectroscopicKpropertiesKofKdeoxyvitisinsKinKaqueousKsolutionYKNeweJournaleofe
ChemistryWK2014WKejWKgekXgff 3.6 14

129
MassKspectrometryKparametersKoptimizationKforKtheKfhKmulticlassKpesticidesKdeterminationKinK
strawberriesKwithKgasKchromatographyKionXtrapKtandemKmassKspectrometryYKJournaleofetheeAmericane
SocietyeforeMasseSpectrometryWK2012WKdeWKdcjiXki

3.5 14

128
snalysingKorganochlorineKpesticidesKinKstrawberryKjamsKusingKyuXwuvWKyuXMSaMSKandKκuwuhwπSK
sampleKpreparationYKFoodeAdditiveseandeContaminantseteParteAeChemistryseAnalysisseControlseExposuree
andeRiskeAssessmentWK2012WKdkWKcbifXjf

3.2 14

127 –mpactKofKgrapeKpecticKpolysaccharidesKonKanthocyaninsKthermostabilityYKCarbohydrateePolymersWK
2020WKdekWKcchdfb 10.3 14

126 –nfluenceKofKtheKstructuralKfeaturesKofKaminoXbasedKpyranoanthocyaninsKonKtheirKacidXbaseK
equilibriaKinKaqueousKsolutionsYKDyeseandePigmentsWK2017WKcfcWKfikXfjh 4.6 13

125 βharmacokineticsKofKtableKandKβortKredKwineKanthocyaninslKaKcrossoverKtrialKinKhealthyKmenYKFoode
andeFunctionWK2017WKjWKdbebXdbei 6.1 13

124 MolecularKinsightsKonKtheKinteractionKandKpreventiveKpotentialKofKepigallocatechinXeXgallateKinK
ueliacKviseaseYKInternationaleJournaleofeBiologicaleMacromoleculesWK2018WKccdWKcbdkXcbei 7.9 13

123 SynthesisKandKstructuralKcharacterizationKbyKãuâ��MSKandKNMπKofKaKnewKsemiXnaturalKblueK
aminoXbasedKpyranoanthocyaninKcompoundYKTetrahedroneLettersWK2016WKgiWKcdiiXcdjc 2 13

122 wvidenceKforKcopigmentationKinteractionsKbetweenKdeoxyanthocyanidinKderivativesKSoaklinsTKandK
commonKcopigmentsKinKwineKmodelKsolutionsYKJournaleofeAgriculturaleandeFoodeChemistryWK2014WKhdWKhkkgXibbc5.7 13

121
uomparisonKofKdisposableKpipetteKextractionKandKdispersiveKsolidXphaseKextractionKinKtheK
κuwuhwπSKmethodKforKanalysisKofKpesticidesKinKstrawberriesYKJournaleofeChromatographiceScienceWK
2014WKgdWKceekXfg

1.4 13

120 ScreeningKofKβortisinsKSVinylpyranoanthocyaninKβigmentsTKinKβortKWineKbyKãuavsvXMSYKFoode
ScienceeandeTechnologyeInternationalWK2005WKccWKegeXegj 2.6 13

119 βhlorotanninsKfromKlKModulationKofK–nflammatoryKπesponseKbyKtlockingKNxX˛”tKSignalingKβathwayYK
InternationaleJournaleofeMoleculareSciencesWK2020WKdcWK 6.3 13

118 UpdatingKtheKresearchKonKprodelphinidinsKfromKdietaryKsourcesYKFoodeResearcheInternationalWK2016WK
jgWKcibXcjc 7 13

Nuno Mateus
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117 TheKeffectKofKpecticKpolysaccharidesKfromKgrapeKskinsKonKsalivaryKproteinKXKprocyanidinKinteractionsYK
CarbohydrateePolymersWK2020WKdehWKcchbff 10.3 12

116 –mpactKofKaKWaterXSolubleKyallicKscidXtasedKvendrimerKonKtheKuolorXStabilizingKMechanismsKofK
snthocyaninsYKChemistryeteAeEuropeaneJournalWK2019WKdgWKcchkhXccibh 4.8 12

115 πecyclingKantimalarialKleadsKforKcancerlKsntiproliferativeKpropertiesKofKNXcinnamoylKchloroquineK
analoguesYKBioorganiceandeMedicinaleChemistryeLettersWK2013WKdeWKhihkXid 2.9 12

114 wffectKofKsugarKacylationKonKtheKantioxidantKpropertiesKofKVitisKviniferaKredKgrapeK
malvidinXeXglucosideYKInternationaleJournaleofeFoodeScienceeandeTechnologyWK2011WKfhWKefeXefk 3.8 12

113 snthocyaninsKasKxoodKuolorantsK2008WKdjfXebf 12

112 wxploringKtheKspplicationsKofKtheKβhotoprotectiveKβropertiesKofKsnthocyaninsKinKtiologicalK
SystemsYKInternationaleJournaleofeMoleculareSciencesWK2020WKdcWK 6.3 12

111 –mpactKofKβhlorotanninKwxtractsKfromKonKzumanKyutKMicrobiotaYKMarineeDrugsWK2021WKckWK 6 12

110 wndoscopicKreXopeningKofKthirdKventriculostomylKuaseKseriesKandKreviewKofKliteratureYKClinicale
NeurologyeandeNeurosurgeryWK2016WKcfgWKgjXhe 2 12

109 SynthesisKandKStructuralKuharacterizationKofKsminoXtasedKβyranoanthocyaninsKwithKwxtendedK
wlectronicKvelocalizationYKSynlettWK2016WKdiWKdfgkXdfhd 2.2 12

108 SynthesisKandKstructuralKcharacterizationKofKnovelKpyranoluteolinidinKdyesYKTetrahedroneLettersWK
2017WKgjWKcgkXchd 2 11

107 sKmultiXspectroscopicKstudyKonKtheKinteractionKofKfoodKpolyphenolsKwithKaKbioactiveKglutenKpeptidelK
xromKchemistryKtoKbiologicalKimplicationsYKFoodeChemistryWK2019WKdkkWKcdgbgc 8.5 11

106 UnusualKcolorKchangeKofKvinylpyranoanthocyaninXphenolicKpigmentsYKJournaleofeAgriculturaleande
FoodeChemistryWK2010WKgjWKfdkdXi 5.7 11

105 –ntestinalKoxidativeKstateKcanKalterKnutrientKandKdrugKbioavailabilityYKOxidativeeMedicineeandeCellulare
LongevityWK2009WKdWKeddXi 6.7 11

104 SynthesisKandKstructuralKcharacterizationKofKtwoKdiasteroisomersKofKvinylcatechinKdimersYKJournaleofe
AgriculturaleandeFoodeChemistryWK2009WKgiWKcbefcXj 5.7 11

103 StudyKofKtheKmultiXequilibriaKofKredKwineKcolorantsKpyranoanthocyaninsKandKevaluationKofKtheirK
potentialKinKdyeXsensitizedKsolarKcellsYKSolareEnergyWK2019WKckcWKcbbXcbj 6.8 10

102 vevelopmentKofKaKNewKuellXtasedKαralKModelKToKStudyKtheK–nteractionKofKαralKuonstituentsKwithK
xoodKβolyphenolsYKJournaleofeAgriculturaleandeFoodeChemistryWK2019WKhiWKcdjeeXcdjfe 5.7 10

101
NewKprocyanidinKteXhumanKsalivaryKproteinKcomplexesKbyKmassKspectrometryYKwffectKofKsalivaryK
proteinKprofileWKtanninKconcentrationWKandKtimeKstabilityYKJournaleofeAgriculturaleandeFoodeChemistryWK
2014WKhdWKcbbejXfg

5.7 10

100 sKnovelKreactionKmechanismKforKtheKformationKofKdeoxyanthocyanidinsYKTetrahedroneLettersWK2012WK
geWKcebbXcebe 2 10

(2012-2020)
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99
πeactivityKofKuorkKwxtractsKwithKSVTXuatechinKandKMalvidinXeXαXglucosideKinKWineKModelKSolutionslK
–dentificationKofKaKNewKxamilyKofKwllagitanninXverivedKuompoundsKSuorklinsTYKJournaleofeAgriculturale
andeFoodeChemistryWK2017WKhgWKjicfXjidh

5.7 10

98 uharacterizationKofKkineticKandKthermodynamicKparametersKofKcyanidinXeXglucosideKmethylKandK
glucuronylKmetaboliteKconjugatesYKJournaleofePhysicaleChemistryeBWK2015WKcckWKdbcbXj 3.4 10

97
–dentificationKbyKmassKspectrometryKofKnewKcompoundsKarisingKfromKtheKreactionsKinvolvingK
malvidinXeXglucosideXSαTXcatechinWKcatechinKandKmalvidinXeXglucosideYKRapideCommunicationseineMasse
SpectrometryWK2012WKdhWKdcdeXeb

2.2 10

96 snotherKsideKofKtheKoxazaphospholidineKoxideKchiralKorthoXdirectingKgroupYKOrganiceande
BiomoleculareChemistryWK2012WKcbWKfbehXfd 3.9 10

95 ThermodynamicsWKkineticsWKandKphotochromismKofKoaklinslKaKrecentKfamilyKofKdeoxyanthocyanidinsYK
JournaleofePhysicaleChemistryeBWK2013WKcciWKckbcXcb 3.4 10

94 –nhibitionKMechanismsKofKWineKβolysaccharidesKonKSalivaryKβroteinKβrecipitationYKJournaleofe
AgriculturaleandeFoodeChemistryWK2020WKhjWKdkggXdkhe 5.7 10

93 πecoveryKofKaddedKvalueKcompoundsKfromKcorkKindustryKbyXproductsYKIndustrialeCropseandeProductsWK
2019WKcfbWKcccgkk 5.9 9

92 sgeingKimpactKonKtheKantioxidantKandKantiproliferativeKpropertiesKofKβortKwinesYKFoodeResearche
InternationalWK2015WKhiWKckkXdbg 7 9

91 sKnewKgroupKofKsyntheticKphenolicXcontainingKamphiphilicKmoleculesKforKmultipurposeKapplicationslK
βhysicoXchemicalKcharacterizationKandKcellXtoxicityKstudyYKScientificeReportsWK2018WKjWKjed 4.9 9

90 –mpactKofKãignosulfonatesKonKtheKThermodynamicKandKKineticKβarametersKofKMalvidinXeXK
αXglucosideKinKsqueousKSolutionsYKJournaleofeAgriculturaleandeFoodeChemistryWK2018WKhhWKhejdXheji 5.7 9

89 sKNewKuhemicalKβathwayKYieldingKsXTypeKVitisinsKinKπedKWinesYKInternationaleJournaleofeMoleculare
SciencesWK2017WKcjWK 6.3 9

88 αxidativeKformationKandKstructuralKcharacterisationKofKnewK˛–XpyranoneKSlactoneTKcompoundsKofK
nonXoxoniumKnatureKoriginatedKfromKfruitKanthocyaninsYKFoodeChemistryWK2011WKcdiWKkjfXkd 8.5 9

87 –solationKandKstructuralKcharacterizationKofKanthocyaninXfurfurylKpigmentsYKJournaleofeAgriculturale
andeFoodeChemistryWK2010WKgjWKghhfXk 5.7 9

86 SynthesisKofKaKnewKbluishKpigmentKfromKtheKreactionKofKaKmethylpyranoanthocyaninKwithK
sinapaldehydeYKTetrahedroneLettersWK2011WKgdWKckkhXdbbb 2 9

85 trownKslgaeKβhlorotanninslKsKMarineKslternativeKtoKtreakKtheKαxidativeKStressWK–nflammationKandK
uancerKNetworkYKFoodsWK2021WKcbWK 4.9 9

84
MicrowaveXsssistedKSynthesisKandK–onicKãiquidslKyreenKandKSustainableKslternativesKtowardK
wnzymaticKãipophilizationKofKsnthocyaninKMonoglucosidesYKJournaleofeAgriculturaleandeFoode
ChemistryWK2020WKhjWKiejiXiekd

5.7 8

83 sKκuinacrineKsnalogueKSelectiveKsgainstKyastricKuancerKuellslK–nsightKfromKtiochemicalKandK
tiophysicalKStudiesYKChemMedChemWK2016WKccWKdibeXdicd 3.7 8

82 veoxyvitisinslKaKnewKsetKofKpyranoXeXdeoxyanthocyanidinsYKTetrahedroneLettersWK2013WKgfWKfijgXfijj 2 8

Nuno Mateus
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81 sKtheoreticalKinterpretationKofKtheKcolorKofKtwoKclassesKofKpyranoanthocyaninsYKComputationaleande
TheoreticaleChemistryWK2010WKkfjWKhcXhf 8

80 πedKwineKinterferesKwithKoestrogenKsignallingKinKratKhippocampusYKJournaleofeSteroideBiochemistrye
andeMoleculareBiologyWK2008WKcccWKifXk 5.1 8

79 –nfluenceKofKanthocyaninsKandKderivativeKpigmentsKfromKblueberryKSVacciniumKmyrtillusTKextractsKonK
MββVKintestinalKuptakelKsKstructureâ��activityKapproachYKFoodeChemistryWK2008WKcbkWKgjiXgkf 8.5 8

78 αralKinteractionsKbetweenKaKgreenKteaKflavanolKextractKandKredKwineKanthocyaninKextractKusingKaK
newKcellXbasedKmodellKinsightsKonKtheKeffectKofKdifferentKoralKepitheliaYKScientificeReportsWK2020WKcbWKcdhej4.9 8

77 snK–nsightKintoKKiwiberryKãeafKValorizationlKβhenolicKuompositionWKtioactivityKandKzealthKtenefitsYK
MoleculesWK2021WKdhWK 4.8 8

76 SynthesisKofKtheKMainKπedKWineKsnthocyaninKMetabolitelKMalvidinXeXαX˛†XylucuronideYKSynlettWK2017WK
djWKgkeXgkh 2.2 7

75 TurningKaKuollagenesisX–nducingKβeptideK–ntoKaKβotentKsntibacterialKandKsntibiofilmKsgentKsgainstK
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