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l Paper IF Citations

272 tMnewMprocedureMtoMmeasureMtheMantioxidantMactivityMofMinsolubleMfoodMcomponentsaMJournalkofk
AgriculturalkandkFoodkChemistryYM2007YMhhYMjijiZkd 5.7 257

271 ₂rganicMtcidsMandMαhenolicMvompoundsMinMαomegranatesMUαunicaMgranatumMLaVMzrownMinMTurkeyaM
JournalkofkFoodkCompositionkandkAnalysisYM2002YMdhYMhijZhjh 4.1 226

270 αhenolicMcompoundsYMcarotenoidsYManthocyaninsYMandMantioxidantMcapacityMofMcoloredMmaizeMUZeaM
maysMLaVMkernelsaMJournalkofkAgriculturalkandkFoodkChemistryYM2012YMicYMdeegZfd 5.7 187

269 xffectMofMvariousMinhibitorsMonMenzymaticMbrowningYMantioxidantMactivityMandMtotalMphenolMcontentMofM
freshMlettuceMULactucaMsativaVaMFoodkChemistryYM2008YMdcjYMddjfZddjl 8.5 180

268 wirectMmeasurementMofMtheMtotalMantioxidantMcapacityMofMfoodsmMtheMâ��βUxév‘xRâ��MapproachaMTrendsk
inkFoodkSciencekandkTechnologyYM2009YMecYMejkZekk 15.3 165

267 ₂rganicMtcidsMandMαhenolicMvompoundsMinMαomegranatesMUαunicaMgranatumMLaVMzrownMinMTurkeyaM
JournalkofkFoodkCompositionkandkAnalysisYM2002YMdhYMhijZhjh 4.1 164

266 TotalMantioxidantMcapacitiesMofMrawMandMcookedMmeatsaMMeatkScienceYM2012YMlcYMicZh 6.4 157

265 StudyMofMlipoxygenaseMandMperoxidaseMasMindicatorMenzymesMinMgreenMbeansmMchangeMofMenzymeM
activityYMascorbicMacidMandMchlorophyllsMduringMfrozenMstorageaMJournalkofkFoodkEngineeringYM2005YMiiYMdkjZdle6 151

264 tcrylamideMformationMisMpreventedMbyMdivalentMcationsMduringMtheMMaillardMreactionaMFoodkChemistryYM
2007YMdcfYMdliZecf 8.5 140

263 wirectMmeasurementMofMtheMtotalMantioxidantMcapacityMofMcerealMproductsaMJournalkofkCerealkScienceYM
2008YMgkYMkdiZkec 3.8 136

262 xffectsMofMdoughMformulaMandMbakingMconditionsMonMacrylamideMandMhydroxymethylfurfuralM
formationMinMcookiesaMFoodkChemistryYM2007YMdcgYMddfiZddge 8.5 131

261 wevelopmentMofMfunctionalMbreadMcontainingMnanoencapsulatedMomegaZfMfattyMacidsaMJournalkofk
FoodkEngineeringYM2011YMdchYMhkhZhld 6 129

260 weterminationMofMacrylamideMinMpotatoMchipsMandMcrispsMbyMhighZperformanceMliquidM
chromatographyaMJournalkofkChromatographykAYM2005YMdckkYMdlfZl 4.5 119

259 xffectMofMflourMtypeMonMMaillardMreactionMandMacrylamideMformationMduringMtoastingMofMbreadMcrispM
modelMsystemsMandMmitigationMstrategiesaMFoodkResearchkInternationalYM2009YMgeYMdelhZdfce 7 116

258 xnzymaticallyMvalidatedMliquidMchromatographicMmethodMforMtheMdeterminationMofMascorbicMandM
dehydroascorbicMacidsMinMfruitMandMvegetablesaMJournalkofkChromatographykAYM2000YMkkdYMfclZdi 4.5 114

257 ylavorMcharacteristicsMofMsevenMgradesMofMblackMteaMproducedMinMTurkeyaMJournalkofkAgriculturalkandk
FoodkChemistryYM2012YMicYMifefZfe 5.7 110

256 RelationMbetweenMtheMacrylamideMformationMandMtimeâ��temperatureMhistoryMofMsurfaceMandMcoreM
regionsMofMyrenchMfriesaMJournalkofkFoodkEngineeringYM2006YMjjYMljeZlji 6 108
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255 tnalysisMofMheatZinducedMcontaminantsMUacrylamideYMchloropropanolsMandMfuranVMinM
carbohydrateZrichMfoodaMAnalyticalkandkBioanalyticalkChemistryYM2007YMfklYMddlZfj 4.4 101

254 xquilibriumMandMkineticMstudiesMonMtheMadsorptionMofMdarkMcoloredMcompoundsMfromMappleMjuiceM
usingMadsorbentMresinaMJournalkofkFoodkEngineeringYM2002YMhfYMeedZeej 6 100

253 StudyMofMcolourMandMacrylamideMformationMinMcoffeeYMwheatMflourMandMpotatoMchipsMduringMheatingaM
FoodkChemistryYM2006YMllYMefkZegf 8.5 95

252 xffectsMofMvariousMclarificationMtreatmentsMonMpatulinYMphenolicMcompoundMandMorganicMacidM
compositionsMofMappleMjuiceaMEuropeankFoodkResearchkandkTechnologyYM2001YMedfYMdlgZdll 3.4 93

251
αhytochemicalMquantificationMandMtotalMantioxidantMcapacitiesMofMemmerMUTriticumMdicocconM
SchrankVMandMeinkornMUTriticumMmonococcumMLaVMwheatMlandracesaMJournalkofkAgriculturalkandkFoodk
ChemistryYM2008YMhiYMjekhZle

5.7 92

250 xvolutionMofMfoodMantioxidantsMasMaMcoreMtopicMofMfoodMscienceMforMaMcenturyaMFoodkResearchk
InternationalYM2018YMdchYMjiZlf 7 89

249 xffectMofMvariousMantiZbrowningMagentsMonMphenolicMcompoundsMprofileMofMfreshMlettuceMULaMsativaVaM
FoodkChemistryYM2009YMddjYMdeeZdei 8.5 88

248 xffectsMofMsomeMcationsMonMtheMformationMofMacrylamideMandMfurfuralsMinMglucoseâ��asparagineMmodelM
systemaMEuropeankFoodkResearchkandkTechnologyYM2007YMeehYMkdhZkec 3.4 87

247
StudyMofMacrylamideMinMcoffeeMusingManMimprovedMliquidMchromatographyMmassMspectrometryM
methodmM’nvestigationMofMcolourMchangesMandMacrylamideMformationMinMcoffeeMduringMroastingaMFoodk
AdditiveskandkContaminantsYM2005YMeeYMedgZec

87

246 SimultaneousMdeterminationMofMhZhydroxymethylfurfuralMandMpatulinMinMappleMjuiceMbyM
reversedZphaseMliquidMchromatographyaMJournalkofkChromatographykAYM1999YMkgjYMilZjg 4.5 87

245 ’mprovedMmethodMforMtheMdeterminationMofMhydroxymethylfurfuralMinMbabyMfoodsMusingMliquidM
chromatographyZmassMspectrometryaMJournalkofkAgriculturalkandkFoodkChemistryYM2006YMhgYMekghZl 5.7 86

244 xvaluationMofMtheMMaillardMreactionMinMpotatoMcrispsMbyMacrylamideYMantioxidantMcapacityMandMcoloraM
JournalkofkFoodkCompositionkandkAnalysisYM2009YMeeYMhklZhlh 4.1 83

243
wistributionsMofMphenolicMcompoundsYMyellowMpigmentsMandMoxidativeMenzymesMinMwheatMgrainsMandM
theirMrelationMtoMantioxidantMcapacityMofMbranMandMdebrannedMflouraMJournalkofkCerealkScienceYM2012YM
hiYMiheZihk

3.8 78

242 wirectMevaluationMofMtheMtotalMantioxidantMcapacityMofMrawMandMroastedMpulsesYMnutsMandMseedsaM
EuropeankFoodkResearchkandkTechnologyYM2009YMeelYMlidZlil 3.4 74

241 tcrylamideMyormationMinMyoodsMduringMThermalMαrocessingMwithMaMyocusMonMyryingaMFoodkandk
BioprocesskTechnologyYM2008YMdYMfhZge 5.1 74

240 weterminationMofMmelatoninMandMitsMisomerMinMfoodsMbyMliquidMchromatographyMtandemMmassM
spectrometryaMFoodkChemistryYM2014YMdhfYMdhdZi 8.5 73

239 xffectMofMleaveningMagentsMandMsugarsMonMtheMformationMofMhydroxymethylfurfuralMinMcookiesMduringM
bakingaMEuropeankFoodkResearchkandkTechnologyYM2008YMeeiYMdcfdZdcfj 3.4 73

238 ’nMdepthMstudyMofMacrylamideMformationMinMcoffeeMduringMroastingmMroleMofMsucroseMdecompositionM
andMlipidMoxidationaMFoodkandkFunctionYM2012YMfYMljcZh 6.1 72

(2012-2007)
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237 éeuroactiveMcompoundsMinMfoodsmM₂ccurrenceYMmechanismMandMpotentialMhealthMeffectsaMFoodk
ResearchkInternationalYM2020YMdekYMdckjgg 7 72

236 LipidMoxidationMpromotesMacrylamideMformationMinMfatZrichMmodelMsystemsaMFoodkResearchk
InternationalYM2010YMgfYMdcedZdcei 7 71

235 ModelMstudiesMonMtheMroleMofMhZhydroxymethylZeZfurfuralMinMacrylamideMformationMfromMasparagineaM
FoodkChemistryYM2012YMdfeYMdikZjg 8.5 70

234 ’ncidenceMofMpatulinMinMappleMjuiceMconcentratesMproducedMinMTurkeyaMJournalkofkChromatographykAYM
1998YMkdhYMllZdce 4.5 69

233
xffectsMofMbakingMconditionsMandMdoughMformulationsMonMphenolicMcompoundMstabilityYMantioxidantM
capacityMandMcolorMofMcookiesMmadeMfromManthocyaninZrichMcornMflouraMLWTkxkFoodkSciencekandk
TechnologyYM2016YMihYMhljZicf

5.4 67

232
yutureMperspectivesMinM₂rbitrapâ�¢ZhighZresolutionMmassMspectrometryMinMfoodManalysismMaMreviewaM
FoodkAdditiveskandkContaminantskxkPartkAkChemistrywkAnalysiswkControlwkExposurekandkRiskkAssessmentYM
2015YMfeYMdhikZici

3.2 65

231 vhangesMinMoxidativeMstabilityYMantioxidantMcapacityMandMphytochemicalMcompositionMofMαistaciaM
terebinthusMoilMwithMroastingaMFoodkChemistryYM2011YMdekYMgdcZg 8.5 64

230 ’nterferenceZfreeMdeterminationMofMacrylamideMinMpotatoMandMcerealZbasedMfoodsMbyMaMlaboratoryM
validatedMliquidMchromatographyâ��massMspectrometryMmethodaMFoodkChemistryYM2006YMljYMhflZhgh 8.5 63

229 vompositionalMcharacteristicsMofMsourMcherryMkernelMandMitsMoilMasMinfluencedMbyMdifferentMextractionM
andMroastingMconditionsaMIndustrialkCropskandkProductsYM2013YMglYMdfcZdfh 5.9 59

228 MultiresponseMkineticMmodellingMofMMaillardMreactionMandMcaramelisationMinMaMheatedMglucosebwheatM
flourMsystemaMFoodkChemistryYM2016YMeddYMkleZlce 8.5 59

227 MultipleZstageMextractionMstrategyMforMtheMdeterminationMofMacrylamideMinMfoodsaMJournalkofkFoodk
CompositionkandkAnalysisYM2009YMeeYMdgeZdgj 4.1 58

226 tntiglycativeMeffectMofMfruitMandMvegetableMseedMextractsmMinhibitionMofMtzxMformationMandM
carbonylZtrappingMabilitiesaMJournalkofkthekSciencekofkFoodkandkAgricultureYM2013YMlfYMecfjZgg 4.3 56

225 ReversibleMdegradationMkineticsMofMascorbicMacidMunderMreducingMandMoxidizingMconditionsaMFoodk
ChemistryYM2007YMdcgYMjedZjeh 8.5 56

224 tMsimplifiedMapproachMforMtheMkineticMcharacterizationMofMacrylamideMformationMinM
fructoseZasparagineMmodelMsystemaMFoodkAdditiveskandkContaminantsYM2006YMefYMfgkZhg 54

223 SyneresisMandMrheologicalMbehaviorsMofMsetMyogurtMcontainingMgreenMteaMandMgreenMcoffeeMpowdersaM
JournalkofkDairykScienceYM2017YMdccYMlcdZlcj 4 53

222 tcrylamideMandMhZhydroxymethylfurfuralMformationMduringMbakingMofMbiscuitsmMéavlMandM
temperatureâ��timeMprofileMeffectsMandMkineticsaMFoodkResearchkInternationalYM2014YMhjYMedcZedj 7 53

221 tntioxidantMactivityMofMcookiesMandMitsMrelationshipMwithMheatZprocessingMcontaminantsmMaM
riskbbenefitMapproachaMEuropeankFoodkResearchkandkTechnologyYM2009YMeekYMfghZfhg 3.4 53

220 xxtendingMtheMshelfZlifeMofMpomegranateMarilsMwithMchitosanZascorbicMacidMcoatingaMLWTkxkFoodk
SciencekandkTechnologyYM2017YMjiYMdjeZdkc 5.4 52
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219 RapidMdeterminationMofMaminoMacidsMinMfoodsMbyMhydrophilicMinteractionMliquidMchromatographyM
coupledMtoMhighZresolutionMmassMspectrometryaMAnalyticalkandkBioanalyticalkChemistryYM2012YMgcfYMeldhZee4.4 52

218 ReductionMofMacrylamideMformationMinMyrenchMfriesMbyMmicrowaveMpreZcookingMofMpotatoMstripsaM
JournalkofkthekSciencekofkFoodkandkAgricultureYM2007YMkjYMdffZdfj 4.3 52

217 SurveyMofMacrylamideMinMTurkishMfoodsMbyManMinZhouseMvalidatedMLvZMSMmethodaMFoodkAdditiveskandk
ContaminantsYM2005YMeeYMecgZl 52

216 RelationshipMbetweenMcolorMandMantioxidantMcapacityMofMfruitsMandMvegetablesaMCurrentkResearchkink
FoodkScienceYM2020YMeYMdZdc 5.6 52

215 vontrollingMtheMMaillardMreactionMbyMreactantMencapsulationmMsodiumMchlorideMinMcookiesaMJournalkofk
AgriculturalkandkFoodkChemistryYM2012YMicYMdckckZdg 5.7 51

214 ’mprovedMUltrafiltrationMforMvolorMReductionMandMStabilizationMofMtppleM–uiceaMJournalkofkFoodk
ScienceYM1998YMifYMhcgZhcj 3.4 50

213 ’nvestigationMofMacrylamideMformationMonMbakeryMproductsMusingMaMcrustZlikeMmodelaMMoleculark
NutritionkandkFoodkResearchYM2009YMhfYMdhedZh 5.9 48

212 αomegranateMpeelMextractMpreventsMliverMfibrosisMinMbiliaryZobstructedMratsaMJournalkofkPharmacykandk
PharmacologyYM2007YMhlYMdekjZlh 4.8 48

211 MaillardMreactionMandMcaramelizationMduringMhazelnutMroastingmMtMmultiresponseMkineticMstudyaMFoodk
ChemistryYM2017YMeedYMdlddZdlee 8.5 47

210 vomputerMvisionZbasedMimageManalysisMforMtheMestimationMofMacrylamideMconcentrationsMofMpotatoM
chipsMandMfrenchMfriesaMFoodkChemistryYM2007YMdcdYMjldZjlk 8.5 47

209 αhenolicMcompoundsMinMnaturalMandMroastedMnutsMandMtheirMskinsmMaMbriefMreviewaMCurrentkOpinionkink
FoodkScienceYM2017YMdgYMdcfZdcl 9.8 46

208 tntioxidantsMuoundMtoManM’nsolubleMyoodMMatrixmMTheirMtnalysisYMRegenerationMuehaviorYMandM
αhysiologicalM’mportanceaMComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyYM2017YMdiYMfkeZfll 16.4 46

207 xffectsMofMultrasoundMandMhighMpressureMonMphysicochemicalMpropertiesMandM‘MyMformationMinM
TurkishMhoneyMtypesaMJournalkofkFoodkEngineeringYM2018YMedlYMdelZdfi 6 46

206
’nvestigationMofM˛–ZdicarbonylMcompoundsMinMbabyMfoodsMbyMhighZperformanceMliquidM
chromatographyMcoupledMwithMelectrosprayMionizationMmassMspectrometryaMJournalkofkAgriculturalk
andkFoodkChemistryYM2014YMieYMjjdgZec

5.7 46

205 tntioxidantMcapacityMversusMchemicalMsafetyMofMwheatMbreadMenrichedMwithMpomegranateMpeelM
powderaMFoodkandkFunctionYM2013YMgYMjeeZj 6.1 46

204
StudyMofMlipoxygenaseMandMperoxidaseMasMblanchingMindicatorMenzymesMinMpeasmMchangeMofMenzymeM
activityYMascorbicMacidMandMchlorophyllsMduringMfrozenMstorageaMLWTkxkFoodkSciencekandkTechnologyYM
2005YMfkYMlcfZlck

5.4 46

203 ReleaseMofMantioxidantMcapacityMfromMfiveMplantMfoodsMduringMaMmultistepMenzymaticMdigestionM
protocolaMJournalkofkAgriculturalkandkFoodkChemistryYM2014YMieYMgddlZei 5.7 45

202 weterminationMofMhZhydroxymethylZeZfurfuralMandMeZfurfuralMinMoilsMasMindicatorsMofMheatM
preZtreatmentaMFoodkChemistryYM2010YMdefYMldeZldi 8.5 43

(2010-2012)
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201 ’nvestigatingMtheMcorrelationMbetweenMacrylamideMcontentMandMbrowningMratioMofMmodelMcookiesaM
JournalkofkFoodkEngineeringYM2008YMkjYMfkcZfkh 6 43

200 tnalysisMofMfuranMinMfoodsaM’sMheadspaceMsamplingMaMfitZforZpurposeMtechniqueraMFoodkAdditiveskandk
ContaminantsYM2005YMeeYMddlkZece 43

199 p‘MdependentMantioxidantMactivityMofMlettuceMULaMsativaVMandMsynergismMwithMaddedMphenolicM
antioxidantsaMFoodkChemistryYM2016YMdlcYMehZfe 8.5 42

198 RapidMreversedZphaseMliquidMchromatographicMdeterminationMofMpatulinMinMappleMjuiceaMJournalkofk
ChromatographykAYM1996YMjfcYMhfZk 4.5 42

197 xffectsMofMextrusionYMinfraredMandMmicrowaveMprocessingMonMMaillardMreactionMproductsMandMphenolicM
compoundsMinMsoybeanaMJournalkofkthekSciencekofkFoodkandkAgricultureYM2014YMlgYMghZhd 4.3 41

196 tntioxidantMactivityMofMlettuceMextractMULactucaMsativaVMandMsynergismMwithMaddedMphenolicM
antioxidantsaMFoodkChemistryYM2009YMddhYMdifZdik 8.5 41

195 MitigationMofMacrylamideMandMhydroxymethylMfurfuralMinMinstantMcoffeeMbyMyeastMfermentationaMFoodk
ResearchkInternationalYM2014YMidYMeheZehi 7 40

194 xffectsMofMinfusionMconditionsMandMdecaffeinationMonMfreeMaminoMacidMprofilesMofMgreenMandMblackMteaaM
FoodkResearchkInternationalYM2013YMhfYMjecZjeh 7 39

193 yormationMofMguaiacolMfromMvanillinMbyMtlicyclobacillusMacidoterrestrisMinMappleMjuicemMaMmodelMstudyaM
EuropeankFoodkResearchkandkTechnologyYM2005YMeecYMdliZdll 3.4 39

192 weterminationMofMtryptophanMderivativesMinMkynurenineMpathwayMinMfermentedMfoodsMusingMliquidM
chromatographyMtandemMmassMspectrometryaMFoodkChemistryYM2018YMegfYMgecZgej 8.5 38

191 tMgenericMmethodMforMtheMdeterminationMofMacrylamideMinMthermallyMprocessedMfoodsaMJournalkofk
ChromatographykAYM2006YMddecYMdlgZk 4.5 38

190 SolubleMantioxidantMcompoundsMregenerateMtheMantioxidantsMboundMtoMinsolubleMpartsMofMfoodsaM
JournalkofkAgriculturalkandkFoodkChemistryYM2013YMidYMdcfelZfg 5.7 36

189 xffectsMofMisolationYMenzymaticMhydrolysisYMheatingYMhydratationMandMMaillardMreactionMonMtheM
antioxidantMcapacityMofMcerealMandMlegumeMproteinsaMFoodkResearchkInternationalYM2012YMglYMdZi 7 36

188 vharacterizationMofMcrudeMlipoxygenaseMextractMfromMgreenMpeaMusingMaMmodifiedM
spectrophotometricMmethodaMEuropeankFoodkResearchkandkTechnologyYM2002YMedhYMgeZgh 3.4 36

187 vompositionalYMnutritionalYMandMfunctionalMcharacteristicsMofMinstantMteasMproducedMfromMlowZMandM
highZqualityMblackMteasaMJournalkofkAgriculturalkandkFoodkChemistryYM2013YMidYMjhelZfi 5.7 35

186 ’nhibitoryMeffectMofMhawthornMextractMonMheterocyclicMaromaticMamineMformationMinMbeefMandMchickenM
breastMmeataMFoodkResearchkInternationalYM2017YMllYMhkiZhlh 7 35

185 vomputerMvisionZbasedManalysisMofMfoodsmMaMnonZdestructiveMcolourMmeasurementMtoolMtoMmonitorM
qualityMandMsafetyaMJournalkofkthekSciencekofkFoodkandkAgricultureYM2014YMlgYMdehlZif 4.3 35

184 xffectMofMcookingMmethodMUbakingMcomparedMwithMfryingVMonMacrylamideMlevelMofMpotatoMchipsaM
JournalkofkFoodkScienceYM2010YMjhYMxehZl 3.4 35
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183 LiquidMchromatographicMmethodMforMtheMdeterminationMofMpatulinMinMappleMjuiceMusingMsolidZphaseM
extractionaMAnalyticakChimicakActaYM2005YMhgfYMigZil 6.6 35

182 xffectsMofMinfraredMheatingMonMphenolicMcompoundsMandMMaillardMreactionMproductsMinMmaizeMflouraM
JournalkofkCerealkScienceYM2013YMhkYMdZj 3.8 34

181 xffectMofMpretreatmentMwithMgelatinMandMbentoniteMonMpermeateMfluxMandMfoulingMlayerMresistanceM
duringMappleMjuiceMultrafiltrationaMJournalkofkFoodkEngineeringYM2007YMkcYMfccZfch 6 34

180 ReductionMofMacrylamideMlevelMinMfrenchMfriesMbyMemployingMaMtemperatureMprogramMduringMfryingaM
JournalkofkAgriculturalkandkFoodkChemistryYM2008YMhiYMidieZi 5.7 34

179 SelectiveMremovalMofMpolyphenolsMandMbrownMcolourMinMappleMjuicesMusingMαxSbαVαMmembranesMinMaM
singleMultrafiltrationMprocessaMSeparationkandkPurificationkTechnologyYM2001YMeeZefYMhfZid 8.3 34

178 hZ‘ydroxymethylfurfuralMaccumulationMplaysMaMcriticalMroleMonMacrylamideMformationMinMcoffeeMduringM
roastingMasMconfirmedMbyMmultiresponseMkineticMmodellingaMFoodkChemistryYM2020YMfdkYMdeigij 8.5 33

177 SolventMeffectsMonMtotalMantioxidantMcapacityMofMfoodsMmeasuredMbyMdirectMβUxév‘xRMprocedureaM
JournalkofkFoodkCompositionkandkAnalysisYM2012YMeiYMheZhj 4.1 33

176 xffectMofMrefiningMonMbioactiveMcompositionMandMoxidativeMstabilityMofMhazelnutMoilaMFoodkResearchk
InternationalYM2019YMddiYMhkiZhld 7 33

175
yormationMofM˛–ZdicarbonylMcompoundsMinMcookiesMmadeMfromMwheatYMhullZlessMbarleyMandMcoloredM
cornMandMitsMrelationMwithMphenolicMcompoundsYMfreeMaminoMacidsMandMsugarsaMEuropeankFoodk
ResearchkandkTechnologyYM2016YMegeYMhdZic

3.4 32

174 xffectMofMvalciumMonMtcrylamideMLevelMandMSensoryMαropertiesMofMvookiesaMFoodkandkBioprocessk
TechnologyYM2012YMhYMhdlZhei 5.1 32

173 xffectMofMradioMfrequencyMpostdryingMofMpartiallyMbakedMcookiesMonMacrylamideMcontentYMtextureYMandM
colorMofMtheMfinalMproductaMJournalkofkFoodkScienceYM2012YMjjYMxddfZj 3.4 31

172 uioactiveMcompoundsMinMdifferentMhazelnutMvarietiesMandMtheirMskinsaMJournalkofkFoodkCompositionk
andkAnalysisYM2015YMgfYMecfZeck 4.1 30

171 ‘azelnutMskinMpowdermMtMnewMbrownMcoloredMfunctionalMingredientaMFoodkResearchkInternationalYM
2014YMihYMeldZelj 7 30

170
MitigationMofMacrylamideMandMhydroxymethylfurfuralMinMbiscuitsMusingMaMcombinedMpartialM
conventionalMbakingMandMvacuumMpostZbakingMprocessmMαreliminaryMstudyMatMtheMlabMscaleaMInnovativek
FoodkSciencekandkEmergingkTechnologiesYM2014YMeiYMeihZejc

6.8 30

169 yormationMofMmelatoninMandMitsMisomerMduringMbreadMdoughMfermentationMandMeffectMofMbakingaM
JournalkofkAgriculturalkandkFoodkChemistryYM2014YMieYMelccZh 5.7 29

168
αredictionMofMacrylamideMformationMinMbiscuitsMbasedMonMfingerprintMdataMgeneratedMbyMambientM
ionizationMmassMspectrometryMemployingMdirectManalysisMinMrealMtimeMUwtRTVMionMsourceaMFoodk
ChemistryYM2015YMdjfYMelcZj

8.5 28

167 αrocessingMtreatmentsMforMmitigatingMacrylamideMformationMinMsweetpotatoMyrenchMfriesaMJournalkofk
AgriculturalkandkFoodkChemistryYM2014YMieYMfdcZi 5.7 28

166
xffectsMofMcontrolledMatmosphereMstorageMandMlowZdoseMirradiationMonMpotatoMtuberMcomponentsM
affectingMacrylamideMandMcolorMformationsMuponMfryingaMEuropeankFoodkResearchkandkTechnologyYM
2007YMeegYMikdZikj

3.4 28

(2007-2005)
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165 tcrylamideMmitigationMstrategiesmMcriticalMappraisalMofMtheMyoodwrinkxuropeMtoolboxaMFoodkandk
FunctionYM2016YMjYMehdiZeh 6.1 27

164 RoleMofMcurcuminMinMtheMconversionMofMasparagineMintoMacrylamideMduringMheatingaMAminokAcidsYM2013YM
ggYMdgdlZei 3.5 27

163 SynergismMbetweenMsolubleMandMdietaryMfiberMboundMantioxidantsaMJournalkofkAgriculturalkandkFoodk
ChemistryYM2015YMifYMeffkZgf 5.7 27

162 SignificanceMofMfurosineMasMheatZinducedMmarkerMinMcookiesaMJournalkofkCerealkScienceYM2008YMgkYMkgfZkgj 3.8 27

161 ₂smoticMandMmembraneMdistillationMforMtheMconcentrationMofMtomatoMjuicemMxffectsMonMqualityMandM
safetyMcharacteristicsaMInnovativekFoodkSciencekandkEmergingkTechnologiesYM2015YMfdYMdfdZdfk 6.8 26

160 éutritionalMandMfunctionalMcharacteristicsMofMsevenMgradesMofMblackMteaMproducedMinMTurkeyaMJournalk
ofkAgriculturalkandkFoodkChemistryYM2012YMicYMjikeZl 5.7 26

159 tMéonZvontactMvomputerMVisionMuasedMtnalysisMofMvolorMinMyoodsaMInternationalkJournalkofkFoodk
EngineeringYM2007YMfYM 1.9 26

158 LongZtermMsurveyMofMpatulinMinMappleMjuiceMconcentratesMproducedMinMTurkeyaMFoodkAdditiveskandk
ContaminantsYM2000YMdjYMlffZi 26

157
vomparisonsMofMphenolicMcompoundsYMisoflavonesYMantioxidantMcapacityMandMoxidativeMenzymesMinM
yellowMandMblackMsoybeansMseedMcoatMandMdehulledMbeanaMEuropeankFoodkResearchkandkTechnologyYM
2013YMefjYMgclZgdk

3.4 25

156 tdsorptionMofMMaillardMreactionMproductsMfromMaqueousMsolutionsMandMsugarMsyrupsMusingMadsorbentM
resinaMJournalkofkFoodkEngineeringYM2007YMkeYMfgeZfhc 6 25

155 ReversibleMdegradationMkineticsMofMvitaminMvMinMpeasMduringMfrozenMstorageaMEuropeankFoodkResearchk
andkTechnologyYM2007YMeegYMjglZjhf 3.4 25

154 αotentialMofMfuranMformationMinMhazelnutsMduringMheatMtreatmentaMFoodkAdditiveskandkContaminantsYM
2007YMegMSupplMdYMdfiZge 25

153 ₂xidativeMstabilityMandMchemicalMsafetyMofMmayonnaiseMenrichedMwithMgrapeMseedMextractaMFoodkandk
FunctionYM2013YMgYMdigjZhf 6.1 24

152
MitigationMofMacrylamideMformationMinMcookiesMbyMusingMMaillardMreactionMproductsMasMrecipeM
modifierMinMaMcombinedMpartialMconventionalMbakingMandMradioMfrequencyMpostZbakingMprocessaM
EuropeankFoodkResearchkandkTechnologyYM2012YMefhYMjddZjdj

3.4 24

151 αunicaMgranatumMpeelMextractMprotectsMagainstMionizingMradiationZinducedMenteritisMandMleukocyteM
apoptosisMinMratsaMJournalkofkRadiationkResearchYM2009YMhcYMfghZhf 2.4 24

150 ’mpactsMofMroastingMoilyMseedsMandMnutsMonMtheirMextractedMoilsaMLipidkTechnologyYM2010YMeeYMdjlZdke 24

149 LactoseMhydrolysisMandMproteinMfortificationMposeManMincreasedMriskMforMtheMformationMofMMaillardM
reactionMproductsMinMU‘TMtreatedMmilkMproductsaMJournalkofkFoodkCompositionkandkAnalysisYM2019YMkgYMdcffck4.1 23

148 ’nvestigationsMonMtheMMaillardMReactionMinMSesameMUMSesamumMindicumMLaVMSeedsM’nducedMbyM
RoastingaMJournalkofkAgriculturalkandkFoodkChemistryYM2019YMijYMglefZglfc 5.7 23

Vural Gˆ¶kmen
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147 weterminationMofMyurosineMinMThermallyMαrocessedMyoodsMbyM‘ydrophilicM’nteractionMLiquidM
vhromatographyaMJournalkofkAOACkINTERNATIONALYM2009YMleYMdgicZdgif 1.7 23

146 tcrylamideMformationMinMbiscuitsMmadeMofMdifferentMwholegrainMfloursMdependingMonMtheirMfreeM
asparagineMcontentMandMbakingMconditionsaMFoodkResearchkInternationalYM2020YMdfeYMdcldcl 7 23

145 xffectMofMalkalizationMonMtheMMaillardMreactionMproductsMformedMinMcocoaMduringMroastingaMFoodk
ResearchkInternationalYM2016YMklYMlfcZlfi 7 22

144 ’nvestigationsMonMtheMreactionsMofM˛–ZdicarbonylMcompoundsMwithMaminoMacidsMandMproteinsMduringMinM
vitroMdigestionMofMbiscuitsaMFoodkandkFunctionYM2016YMjYMehggZhc 6.1 22

143 ’nvestigationMofMtheMreactionsMofMacrylamideMduringMinMvitroMmultistepMenzymaticMdigestionMofM
thermallyMprocessedMfoodsaMFoodkandkFunctionYM2015YMiYMdclZdg 6.1 21

142 ThermalMprocessMcontaminantsmMacrylamideYMchloropropanolsMandMfuranaMCurrentkOpinionkinkFoodk
ScienceYM2016YMjYMkiZle 9.8 21

141 RoleMofMbioactiveMcarbonylMcompoundsMonMtheMconversionMofMasparagineMintoMacrylamideMduringM
heatingaMEuropeankFoodkResearchkandkTechnologyYM2012YMefhYMdclfZdcll 3.4 21

140 vomputerMvisionZbasedMimageManalysisMforMrapidMdetectionMofMacrylamideMinMheatedMfoodsaMQualityk
AssurancekandkSafetykofkCropskandkFoodsYM2010YMeYMecfZecj 1.5 21

139 SelectiveMremovalMofMpolyphenolsMandMbrownMcolourMinMappleMjuicesMusingMαxSbαVαMmembranesMinMaM
singleZultrafiltrationMprocessaMJournalkofkMembranekScienceYM1997YMdfgYMdldZdlj 9.6 21

138 xffectsMofMdifferentMgrainMmixturesMonMMaillardMreactionMproductsMandMtotalMantioxidantMcapacitiesMofM
breadsaMJournalkofkFoodkCompositionkandkAnalysisYM2012YMeiYMdicZdik 4.1 20

137 vomputerMvisionMbasedManalysisMofMpotatoMchipsZZaMtoolMforMrapidMdetectionMofMacrylamideMlevelaM
MolecularkNutritionkandkFoodkResearchYM2006YMhcYMkchZdc 5.9 20

136 αrofilingMtriacylglycerolsYMfattyMacidsMandMtocopherolsMinMhazelnutMvarietiesMgrownMinMTurkeyaMJournalk
ofkFoodkCompositionkandkAnalysisYM2015YMggYMddhZded 4.1 19

135 xffectsMofMformulationYMextrusionMcookingMconditionsYMandMv₂â��MinjectionMonMtheMformationMofM
acrylamideMinMcornMextrudatesaMJournalkofkthekSciencekofkFoodkandkAgricultureYM2014YMlgYMehieZk 4.3 19

134 ’nvestigationMofMtheMinteractionMbetweenMsolubleMantioxidantsMinMgreenMteaMandMinsolubleMdietaryM
fiberMboundMantioxidantsaMFoodkResearchkInternationalYM2014YMifYMeiiZejc 7 19

133
xffectsMofMSodiumMvhlorideYMαotassiumMvhlorideYMandMvalciumMvhlorideMonMtheMyormationMofM
˛–ZwicarbonylMvompoundsMandMyurfuralsMandMtheMwevelopmentMofMurowningMinMvookiesMduringM
uakingaMJournalkofkAgriculturalkandkFoodkChemistryYM2016YMigYMjkfkZjkgk

5.7 19

132
xffectMofMSodiumMvhlorideMonM˛–ZwicarbonylMvompoundMandMhZ‘ydroxymethylZeZfurfuralMyormationsM
fromMzlucoseMunderMvaramelizationMvonditionsmMtMMultiresponseM™ineticMModelingMtpproachaM
JournalkofkAgriculturalkandkFoodkChemistryYM2016YMigYMifffZge

5.7 19

131 xffectMofMcombiningMconventionalMfryingMwithMradioZfrequencyMpostZdryingMonMacrylamideMlevelMandM
qualityMattributesMofMpotatoMchipsaMJournalkofkthekSciencekofkFoodkandkAgricultureYM2014YMlgYMecceZk 4.3 18

130 yormationMofMmonochloropropaneZdYeZdiolMandMitsMestersMinMbiscuitsMduringMbakingaMJournalkofk
AgriculturalkandkFoodkChemistryYM2014YMieYMjeljZfcd 5.7 18

(2014-2009)
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129 xffectsMofMhydrophobicMandMionicMinteractionsMonMglycationMofMcaseinMduringMMaillardMreactionaM
JournalkofkAgriculturalkandkFoodkChemistryYM2014YMieYMddeklZlh 5.7 18

128 ’nhibitionMofMenzymaticMbrowningMinMactualMfoodMsystemsMbyMtheMMaillardMreactionMproductsaMJournalk
ofkthekSciencekofkFoodkandkAgricultureYM2010YMlcYMehhiZie 4.3 18

127 xffectMofMmicrowaveMpreZthawingMofMfrozenMpotatoMstripsMonMacrylamideMlevelMandMqualityMofMyrenchM
friesaMJournalkofkFoodkEngineeringYM2010YMljYMeidZeii 6 18

126 wevelopmentMandMexperimentalMvalidationMofMaMfryingMmodelMtoMestimateMacrylamideMlevelsMinMyrenchM
friesaMJournalkofkFoodkScienceYM2008YMjfYMxdclZdg 3.4 18

125
L’βU’wMv‘R₂MtT₂zRtα‘’vMMxT‘₂wMy₂RMT‘xMwxTxRM’étT’₂éM₂yMv‘L₂R₂α‘YLLSYM
vtR₂Txé₂’wSYMtéwMT‘x’RMwxR’VtT’VxSM’éMyRxS‘MtéwMαR₂vxSSxwMVxzxTtuLxSaMJournalkofk
LiquidkChromatographykandkRelatedkTechnologiesYM2002YMehYMdecdZdedf

1.3 18

124 ’nvestigationMandMkineticMevaluationMofMtheMreactionsMofMhydroxymethylfurfuralMwithMaminoMandMthiolM
groupsMofMaminoMacidsaMFoodkChemistryYM2018YMegcYMfhgZfic 8.5 17

123 RaisingMagentsMstronglyMinfluenceMacrylamideMandM‘MyMformationMinMcookiesMandMconditionsMforM
asparaginaseMactivityMinMdoughaMEuropeankFoodkResearchkandkTechnologyYM2013YMefjYMdZk 3.4 17

122 ™ineticsMofMfuranMformationMfromMascorbicMacidMduringMheatingMunderMreducingMandMoxidizingM
conditionsaMJournalkofkAgriculturalkandkFoodkChemistryYM2013YMidYMdcdldZi 5.7 17

121 ’nvestigationMandMkineticMevaluationMofMfuranMformationMinMtomatoMpasteMandMpulpMduringMheatingaM
FoodkResearchkInternationalYM2015YMjkYMeegZefc 7 17

120 ’nvestigationMofMfreeMaminoMacidsYMbioactiveMandMneuroactiveMcompoundsMinMdifferentMtypesMofMteaM
andMeffectMofMblackMteaMprocessingaMLWTkxkFoodkSciencekandkTechnologyYM2020YMddjYMdckihh 5.4 17

119
tMstudyMonMinteractionsMbetweenMtheMinsolubleMfractionsMofMdifferentMcoffeeMinfusionsMandMmajorM
cocoaMfreeMantioxidantsMandMdifferentMcoffeeMinfusionsMandMdarkMchocolateaMFoodkChemistryYM2018YM
ehhYMkZdg

8.5 16

118 weterminationMofMserotoninMinMnutsMandMnutMcontainingMproductsMbyMliquidMchromatographyMtandemM
massMspectrometryaMFoodkChemistryYM2019YMejeYMfgjZfhf 8.5 16

117 MicrobialMinactivationMandMevaluationMofMfuranMformationMinMhighMhydrostaticMpressureMU‘‘αVMtreatedM
vegetableZbasedMinfantMfoodaMFoodkResearchkInternationalYM2017YMdcdYMdjZef 7 16

116 ’éyLUxévxM₂yMv₂éVxéT’₂étLMvLtR’y’vtT’₂éMtéwMULTRty’LTRtT’₂éM₂éMT‘xMα‘xé₂L’vM
v₂Mα₂S’T’₂éM₂yMz₂LwxéMwxL’v’₂USMtααLxM–U’vxaMJournalkofkFoodkQualityYM2003YMeiYMehjZeii 2.7 16

115 yormationMofMtyramineMinMyoghurtMduringMfermentationMZM’nteractionMbetweenMyoghurtMstarterM
bacteriaMandMLactobacillusMplantarumaMFoodkResearchkInternationalYM2017YMljYMekkZelh 7 15

114
™ineticMevaluationMofMtheMreactionMbetweenMmethylglyoxalMandMcertainMscavengingMcompoundsMandM
determinationMofMtheirMinMvitroMdicarbonylMscavengingMactivityaMFoodkResearchkInternationalYM2019YM
dedYMehjZeik

7 15

113 xffectMofMvacuumZcombinedMbakingMofMcookiesMonMacrylamideMcontentYMtextureMandMcoloraMEuropeank
FoodkResearchkandkTechnologyYM2015YMegcYMegfZegl 3.4 15

112 xffectMofMmicroencapsulationMonMtheMreactivityMofMascorbicMacidYMsodiumMchlorideMandMvanillinMduringM
heatingaMJournalkofkFoodkEngineeringYM2015YMdijYMecgZecl 6 15

Vural Gˆ¶kmen
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111 ModellingMthermalMdegradationMofMzearalenoneMinMmaizeMbreadMduringMbakingaMFoodkAdditiveskandk
ContaminantskxkPartkAkChemistrywkAnalysiswkControlwkExposurekandkRiskkAssessmentYM2013YMfcYMhekZff 3.2 15

110 MeasurementMofMevaporatedMacrylamideMduringMfryingMofMpotatoesmMxffectMofMfryingMconditionsMandM
surfaceMareaZtoZvolumeMratioaMJournalkofkFoodkEngineeringYM2009YMlfYMdjeZdji 6 15

109 xffectsMofM˛†ZcaroteneMonMsoybeanMlipoxygenaseMactivitymMkineticMstudiesaMEuropeankFoodkResearchkandk
TechnologyYM2007YMeegYMjgfZjgk 3.4 15

108 TheMeffectsMofMdifferentMtechnologiesMonMtlicyclobacillusMacidoterrestrisMduringMappleMjuiceM
productionaMEuropeankFoodkResearchkandkTechnologyYM2003YMedjYMeglZehe 3.4 15

107 tnM’nvestigationMonMtheMRelationshipMbetweenMαatulinMandMyumaricMtcidMinMtppleM–uiceM
voncentratesaMLWTkxkFoodkSciencekandkTechnologyYM1998YMfdYMgkcZgkf 5.4 15

106 xffectMofMchitosanMonMtheMformationMofMacrylamideMandMhydroxymethylfurfuralMinMmodelYMbiscuitMandM
crustMsystemsaMFoodkandkFunctionYM2016YMjYMfgfdZi 6.1 15

105 αartialMpurificationMandMcharacterizationMofMpolyphenoloxidaseMfromMdurumMwheatMUTriticumMdurumM
LaVaMJournalkofkCerealkScienceYM2012YMhhYMfccZfcg 3.8 14

104 yormationMandMeliminationMreactionsMofMhZhydroxymethylfurfuralMduringMinMvitroMdigestionMofM
biscuitsaMFoodkResearchkInternationalYM2017YMllYMfckZfdg 7 14

103 weterminationMofMeffectiveMmassMtransferMcoefficientMUkcVMofMpatulinMadsorptionMonMactivatedMcarbonM
packedMbedMcolumnsMwithMrecyclingaMJournalkofkFoodkEngineeringYM1998YMfhYMehlZeii 6 14

102 wegradationMofMfreeMtryptophanMinMaMcookieMmodelMsystemMandMitsMapplicationMinMcommercialM
samplesaMJournalkofkAgriculturalkandkFoodkChemistryYM2007YMhhYMijlfZj 5.7 14

101 xvolutionMofMsurfaceMtemperatureMandMitsMrelationshipMwithMacrylamideMformationMduringM
conventionalMandMvacuumZcombinedMbakingMofMcookiesaMJournalkofkFoodkEngineeringYM2017YMdljYMdjZef 6 13

100 xffectMofMvhitosanZtscorbicMtcidMvoatingsMonMtheMRefrigeratedMStorageMStabilityMofMyreshZvutM
tpplesaMCoatingsYM2019YMlYMhcf 2.9 12

99 tnMaqueousMpomegranateMseedMextractMamelioratesMoxidativeMstressMofMhumanMhepatomaM‘epzeM
cellsaMJournalkofkthekSciencekofkFoodkandkAgricultureYM2014YMlgYMdieeZj 4.3 12

98 tMnewMapproachMtoMevaluateMtheMriskMarisingMfromMacrylamideMformationMinMcookiesMduringMbakingmM
TotalMriskMcalculationaMJournalkofkFoodkEngineeringYM2010YMdccYMigeZigk 6 12

97 αarametersMaffectingMhZhydroxymethylfurfuralMexposureMfromMbeeraMFoodkAdditiveskandk
ContaminantskxkPartkAkChemistrywkAnalysiswkControlwkExposurekandkRiskkAssessmentYM2018YMfhYMdgigZdgjd 3.2 11

96 tcrylamideMformationMandMcolourMdevelopmentMinMlowZfatMbakedMpotatoMproductsMasMinfluencedMbyM
bakingMconditionsMandMoilMtypeaMEuropeankFoodkResearchkandkTechnologyYM2013YMefiYMkgfZkhd 3.4 11

95 tMproposedMmechanismMforMtheMinhibitionMofMsoybeanMlipoxygenaseMbyM˛†ZcaroteneaMJournalkofkthek
SciencekofkFoodkandkAgricultureYM2006YMkiYMgcdZgci 4.3 11

94 tMαracticalMSpectrophotometricMtpproachMforMtheMweterminationMofMLipoxygenaseMtctivityMofMwurumM
WheataMCerealkChemistryYM2007YMkgYMelcZelf 2.4 11

(2007-2013)
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93 xffectMofMRoastingMandMStorageMonMtheMyormationMofMMaillardMReactionMandMSugarMwegradationM
αroductsMinM‘azelnutsMUMvorylusMavellanaMLaVaMJournalkofkAgriculturalkandkFoodkChemistryYM2019YMijYMgdhZgeg5.7 11

92 ’nvestigationMofMserotoninYMfreeMandMproteinZboundMtryptophanMinMTurkishMhazelnutMvarietiesMandM
effectMofMroastingMonMserotoninMcontentaMFoodkResearchkInternationalYM2019YMdecYMkihZkjd 7 11

91
™ineticMevaluationMofMtheMformationMofMtryptophanMderivativesMinMtheMkynurenineMpathwayMduringM
wortMfermentationMusingMSaccharomycesMpastorianusMandMSaccharomycesMcerevisiaeaMFoodkChemistry
YM2019YMeljYMdegljh

8.5 10

90 αalatabilityMandMchemicalMsafetyMofMappleMjuiceMfortifiedMwithMpomegranateMpeelMextractaMFoodkandk
FunctionYM2013YMgYMdgikZjf 6.1 10

89 MechanismMofMtheMinteractionMbetweenMinsolubleMwheatMbranMandMpolyphenolsMleadingMtoMincreasedM
antioxidantMcapacityaMFoodkResearchkInternationalYM2015YMilYMdklZdlf 7 10

88 wegradationMofMhZhydroxymethylfurfuralMduringMyeastMfermentationaMFoodkAdditiveskandk
ContaminantskxkPartkAkChemistrywkAnalysiswkControlwkExposurekandkRiskkAssessmentYM2011YMekYMdielZfh 3.2 10

87 αatulinMtdsorptionM™ineticsMonMtctivatedMvarbonYMtctivationMxnergyMandM‘eatMofMtdsorptionaMJournalk
ofkFoodkScienceYM1997YMieYMdekZdfc 3.4 10

86 ModulationMofMgastrointestinalMdigestionMofM˛†ZlactoglobulinMandMmicellarMcaseinMfollowingMbindingMbyM
UZVZepigallocatechinZfZgallateMUxzvzVMandMgreenMteaMflavanolsaMFoodkandkFunctionYM2020YMddYMicfkZichf 6.1 9

85 tccumulationMofMhZ‘ydroxymethylfurfuralMinM₂ilMwuringMyryingMofMModelMwoughaMJAOCSwkJournalkofk
thekAmericankOilkChemistsrkSocietyYM2013YMlcYMgdfZgdj 1.8 9

84 aMIEEEkSignalkProcessingkMagazineYM2007YMegYMdciZdcl 9.4 9

83 ModelingMofMacrylamideMformationMandMbrowningMratioMinMpotatoMchipsMbyMartificialMneuralMnetworkaM
MolecularkNutritionkandkFoodkResearchYM2007YMhdYMfkfZl 5.9 9

82 yumaricMacidMinMappleMjuicemMaMpotentialMindicatorMofMmicrobialMspoilageMofMapplesMusedMasMrawM
materialaMFoodkAdditiveskandkContaminantsYM2004YMedYMieiZfd 9

81 ’nteractionsMofMdietaryMfiberMboundMantioxidantsMwithMhydroxycinnamicMandMhydroxybenzoicMacidsMinM
aqueousMandMliposomeMmediaaMFoodkChemistryYM2019YMejkYMelgZfcg 8.5 9

80 ’nteractionMbetweenMuioactiveMvarbonylMvompoundsMandMtsparagineMandM’mpactMonMtcrylamideM
2016YMfhhZfji 8

79 yormationMofMMaillardMreactionMproductsMinMbreadMcrustZlikeMmodelMsystemMmadeMofMdifferentMwholeM
cerealMfloursaMEuropeankFoodkResearchkandkTechnologyYM2020YMegiYMdecjZdedk 3.4 8

78 uehaviourMofMTroloxMwithMmacromoleculeZboundMantioxidantsMinMaqueousMmediummM’nhibitionMofM
autoZregenerationMmechanismaMFoodkChemistryYM2018YMegfYMgekZgfg 8.5 8

77 xffectMofMroastingMandMbrewingMonMtheMantioxidantMcapacityMofMespressoMbrewsMdeterminedMbyMtheM
βUxév‘xRMprocedureaMFoodkResearchkInternationalYM2016YMklYMljiZlkd 7 8

76 ™ineticMevaluationMofMtheMinhibitionMofMproteinMglycationMduringMheatingaMFoodkChemistryYM2016YMdliYMdddjZeg8.5 8

Vural Gˆ¶kmen
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75 xyyxvTM₂yMzRtαxMSxxwMxXTRtvTM₂éMα‘xé₂L’vMαR₂y’LxMtéwMuR₂Wé’ézM₂yMyRxS‘ZvUTM
LxTTUvxMULaMStT’VtVaMJournalkofkFoodkBiochemistryYM2012YMfiYMeikZejg 3.3 8

74 LiquidMchromatographicMdeterminationMofMbetaZnaphthoxyaceticMacidMinMtomatoesaMJournalkofk
ChromatographykAYM1998YMjlkYMdijZjd 4.5 8

73 tSSxSSMxéTM₂yMtéMxXα₂éxéT’tLMM₂wxLMy₂RMULTRty’LTRtT’₂éM₂yMtααLxM–U’vxaMJournalkofk
FoodkProcesskEngineeringYM2006YMelYMhckZhdk 2.4 8

72 tMStudyMonMtheMαossibilityMofMUsingM‘αLvMforMtheMweterminationMofMeYgZwMinMTomatoesaMJournalkofk
LiquidkChromatographykandkRelatedkTechnologiesYM1996YMdlYMdldjZdlei 1.3 8

71 tMperspectiveMonMtheMevaluationMofMsafetyMrisksMinMthermalMprocessingMofMfoodsMwithManMexampleMforM
acrylamideMformationMinMbiscuitsaMQualitykAssurancekandkSafetykofkCropskandkFoodsYM2014YMiYMfdlZfeh 1.5 8

70 tMsurveyMofMtheMoccurrenceMofM˛–ZdicarbonylMcompoundsMandMhZhydroxymethylfurfuralMinMdriedMfruitsYM
fruitMjuicesYMpureeMandMconcentratesaMJournalkofkFoodkCompositionkandkAnalysisYM2020YMldYMdcfhef 4.1 8

69 MitigationMofMacrylamideMinMbakedMpotatoMchipsMbyMvacuumMbakingMandMcombinedMconventionalMandM
vacuumMbakingMprocessesaMLWTkxkFoodkSciencekandkTechnologyYM2021YMdggYMdddedd 5.4 8

68 MitigationMofMovalbuminMglycationMinMvitroMbyMitsMtreatmentMwithMgreenMteaMpolyphenolsaMEuropeank
FoodkResearchkandkTechnologyYM2017YMegfYMddZdl 3.4 7

67 ’nteractionsMbetweenMmacromoleculeZboundMantioxidantsMandMTroloxMduringMliposomeMautoxidationmM
tMmultivariateMapproachaMFoodkChemistryYM2017YMefjYMlklZlli 8.5 7

66 MultiresponseMkineticMmodellingMofM˛–ZdicarbonylMcompoundsMformationMinMfruitMjuicesMduringM
storageaMFoodkChemistryYM2020YMfecYMdeiiec 8.5 7

65 tssessingMfoodMadditivesmMtheMgoodYMtheMbadMandMtheMuglyaMQualitykAssurancekandkSafetykofkCropskandk
FoodsYM2009YMdYMdcdZddc 1.5 7

64 yormationMofMaminoMacidMderivativesMinMwhiteMandMredMwinesMduringMfermentationmMxffectsMofM
nonZSaccharomycesMyeastsMandM₂enococcusMoeniaMFoodkChemistryYM2021YMfgfYMdekgdh 8.5 7

63
xffectsMofMfermentationMandMheatMtreatmentsMonMboundZferulicMacidMcontentMandMtotalMantioxidantM
capacityMofMbreadMcrustZlikeMsystemsMmadeMofMdifferentMwholeMgrainMfloursaMJournalkofkCerealkScienceYM
2020YMlfYMdceljk

3.8 6

62 xffectMofMhighMhydrostaticMpressureMonMbackgroundMmicrofloraMandMfuranMformationMinMfruitMpurˆ'eM
basedMbabyMfoodsaMJournalkofkFoodkSciencekandkTechnologyYM2018YMhhYMlkhZlld 3.3 6

61 ’nteractionsMofMcoffeeMandMbreadMcrustMmelanoidinsMwithMhydroxycinnamicMandMhydroxybenzoicMacidsM
inMaqueousMradicalMenvironmentaMFoodkResearchkInternationalYM2018YMdckYMekiZelg 7 6

60 tcrylamidemMtnM₂verviewMofMtheMvhemistryMandM₂ccurrenceMinMyoodsM2019YMgleZgll 6

59 ThermalMdegradationMofMdeoxynivalenolMduringMmaizeMbreadMbakingaMFoodkAdditiveskandk
ContaminantskxkPartkAkChemistrywkAnalysiswkControlwkExposurekandkRiskkAssessmentYM2012YMelYMgefZfc 3.2 6

58 ’éVxST’ztT’₂éSM₂éMT‘xMSYéT‘xT’vMtUX’éMRxS’wUxSM₂yMzRxxé‘₂USxMT₂MtT₂xSM
ULYv₂αxRS’v₂éMxSvULxéTUMVMzR₂WéM’éMTUR™xYaMJournalkofkFoodkQualityYM2000YMefYMhcfZhde 2.7 6

(2000-2012)
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57 xffectsMofMdifferentMcookingMmethodsMonMmethylglyoxalMscavengingMpotentialMofMmeatMunderM
simulatedMgastrointestinalMconditionsaMLWTkxkFoodkSciencekandkTechnologyYM2020YMdfeYMdclkff 5.4 5

56 varamelizationMinMyoodsmMtMyoodMβualityMandMSafetyMαerspectiveM2019YMdkZel 5

55 ’nvestigationMofMheatMinducedMreactionsMbetweenMlipidMoxidationMproductsMandMaminoMacidsMinMlipidM
richMmodelMsystemsMandMhazelnutsaMFoodkandkFunctionYM2013YMgYMdcidZi 6.1 5

54 MonitoringMproteinMglycationMbyMelectrosprayMionizationMUxS’VMquadrupoleMtimeZofZflightMUβZT₂yVM
massMspectrometeraMFoodkChemistryYM2017YMedjYMihZjf 8.5 5

53
twS₂RαT’₂éM₂yMwtR™Mv₂L₂RxwMv₂Mα₂UéwSM’éMtααLxM–U’vxMâ��MxyyxvTSM₂yM’é’T’tLMS₂LUuLxM
S₂L’wMv₂évxéTRtT’₂éM₂éMtwS₂RαT’₂éM™’éxT’vSMtéwMMxv‘té’SMaMJournalkofkFoodkProcessk
EngineeringYM2011YMfgYMdckZdeg

2.4 5

52 MultipleZstageMextractionMstrategyMforMtheMdeterminationMofMdeoxynivalenolMinMmaizeaMFoodkAdditivesk
andkContaminantskxkPartkAkChemistrywkAnalysiswkControlwkExposurekandkRiskkAssessmentYM2011YMekYMkcZh 3.2 5

51 M₂wxL’ézMwxtwZxéwMULTRty’LTRtT’₂éM₂yMtααLxM–U’vxMUS’ézMtRT’y’v’tLMéxURtLMéxTW₂R™aM
JournalkofkFoodkProcesskEngineeringYM2009YMfeYMegkZeig 2.4 5

50 αrofilingMofMtheMvontentsMofMtminoMtcidsYMWaterZSolubleMVitaminsYMMineralsYMSugarsMandM₂rganicM
tcidsMinMTurkishM‘azelnutMVarietiesaMPolishkJournalkofkFoodkandkNutritionkSciencesYM2018YMikYMeefZefg 3.1 5

49 αotentialMreactionsMofMthermalMprocessMcontaminantsMduringMdigestionaMTrendskinkFoodkSciencekandk
TechnologyYM2020YMdciYMdlkZeck 15.3 5

48 ’nvestigationMofMlipidZderivedMformationMofMdecadienZdZamineYMeZpentylpyridineYMandMacrylamideMinM
potatoMchipsMfriedMinMrepeatedlyMusedMsunflowerMoilaMFoodkResearchkInternationalYM2019YMdedYMldlZleh 7 5

47 xffectsMofMfermentationMtimeMandMshootingMperiodMonMaminoMacidMderivativesMandMfreeMaminoMacidM
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