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77 vntioxidantNpropertiesNofNvariousNsolventNextractsNofNmulberryNWMorusNindicaNLcXNleavescNFoodg
ChemistryaN2007aNfegaNfghhbfgie 8.5 275

76 zvaluationNofNantioxidantNactivityNofNsomeNplantNextractsNandNtheirNheataNpHNandNstorageNstabilitycN
FoodgChemistryaN2007aNfeeaNffeebffej 8.5 132

75 zvaluationNofNantioxidantNactivityNofNsomeNplantNextractsNandNtheirNapplicationNinNbiscuitscNFoodg
ChemistryaN2005aNneaNhflbhgf 8.5 123

74 zvaluationNofNantioxidantNandNantimicrobialNpropertiesNofNfingerNmilletNpolyphenolsNWzleusineN
coracanaXcNFoodgChemistryaN2009aNffiaNhiebhik 8.5 95

73 InNvitroNhypoglycemicNeffectsNofNselectedNdietaryNfiberNsourcescNJournalgofgFoodgSciencegandg
TechnologyaN2011aNimaNgmjbn 3.3 65

72 PhysicobchemicalNcharacteristicsNofNdefattedNriceNbranNandNitsNutilizationNinNaNbakeryNproductcNJournalg
ofgFoodgSciencegandgTechnologyaN2011aNimaNilmbmh 3.3 54

71 zffectNofNprocessingNonNnutritionallyNimportantNstarchNfractionsNinNriceNvarietiescNInternationalg
JournalgofgFoodgSciencesgandgNutritionaN2003aNjiaNglbhk 3.7 50

70 vntioxidantNactivityNofNextractsNfromNfoxtailNmilletNWSetariaNitalicaXcNJournalgofgFoodgSciencegandg
TechnologyaN2012aNinaNjeebi 3.3 41

69 IsolationNandNxharacterizationNofNStarchNfromNPearlNMilletNWPennisetumNtyphoidiumXN–lourscN
InternationalgJournalgofgFoodgPropertiesaN2015aNfmaNgkljbgkml 3 40

68 zffectNofNIncorporationNofNMintNonNTextureaNxolourNandNSensoryNParametersNofNwiscuitscNInternationalg
JournalgofgFoodgPropertiesaN2006aNnaNknfblee 3 36

67 InNvitroNstudiesNonNtheNhypoglycemicNpotentialNofN–icusNracemosaNstemNbarkcNJournalgofgthegScienceg
ofgFoodgandgAgricultureaN2010aNneaNhnlbief 4.3 30

66 vntioxidantNzfficacyNofNMulberryNWMorusNIndicaNLcXNLeavesNzxtractNandNPowderNinNzdibleNOilcN
InternationalgJournalgofgFoodgPropertiesaN2010aNfhaNfbn 3 28

65 TraditionalNusesaNmedicinalNpropertiesaNandNphytopharmacologyNofN–icusNracemosaoNaNreviewcN
PharmaceuticalgBiologyaN2010aNimaNklgbmf 3.8 26

64 NutrientsaNantinutrientsNUNbioaccessibleNmineralNcontentNWinvitroXNofNpearlNmilletNasNinfluencedNbyN
millingcNJournalgofgFoodgSciencegandgTechnologyaN2014aNjfaNljkbkf 3.3 25

63 MoringaNoleiferaNLamcoNProteaseNactivityNagainstNbloodNcoagulationNcascadecNPharmacognosyg
ResearchgpdiscontinuedraN2012aNiaNiibn 0.7 25

62 zffectNofNstorageNonNresistantNstarchNandNamyloseNcontentNofNcerealâ��pulseNbasedNreadybtobeatN
commercialNproductscNFoodgChemistryaN2007aNfegaNfigjbfihe 8.5 25

61 —lycaemicNresponsesNtoNcerealbbasedNIndianNfoodNpreparationsNinNpatientsNwithN
nonbinsulinbdependentNdiabetesNmellitusNandNnormalNsubjectscNBritishgJournalgofgNutritionaN2000aNmhaNimhbm3.6 25
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60 zffectNofNprocessingNonNtheNcompositionNofNdietaryNfibreNandNstarchNinNsomeNlegumescNMolecularg
NutritiongandgFoodgResearchaN1995aNhnaNfhgbm 25

59 vntioxidantNpropertiesNandNstabilityNofNaegleNmarmelosNleavesNextractscNJournalgofgFoodgSciencegandg
TechnologyaN2013aNjeaNfhjbie 3.3 23

58 InfluenceNofNgerminationNonNbioaccessibleNironNandNcalciumNinNpearlNmilletNWPennisetumN
typhoideumXcNJournalgofgFoodgSciencegandgTechnologyaN2014aNjfaNnlkbmf 3.3 21

57 InNvitroNStarchNyigestibilityNandNNutritionallyNImportantNStarchN–ractionsNinNxerealsNandNTheirN
MixturescNStarchyStaerkeaN2003aNjjaNnibnn 2.3 21

56 vntioxidantNvctivityNinNTwoNPearlNMilletNWPennisetumNtyphoideumXNxultivarsNasNInfluencedNbyN
ProcessingcNAntioxidantsaN2014aNhaNjjbkk 7.1 20

55 zffectNofNbarleyNincorporationNinNbreadNonNitsNqualityNandNglycemicNresponsesNinNdiabeticscN
InternationalgJournalgofgFoodgSciencesgandgNutritionaN1998aNinaNgkjbgle 3.7 20

54 zffectNofNprocessingNonNstarchNdigestibilityNinNsomeNlegumesNâ��NvnNinNvitroNstudycNMoleculargNutritiong
andgFoodgResearchaN1994aNhmaNhmbik 20

53 RadicalNscavengingNandNangiotensinNconvertingNenzymeNinhibitoryNactivitiesNofNstandardizedN
extractsNofN–icusNracemosaNstemNbarkcNPhytotherapygResearchaN2010aNgiaNfmhnbih 6.7 19

52 NutritionallyNimportantNstarchNfractionsNinNcerealNbasedNIndianNfoodNpreparationscNFoodgChemistryaN
2001aNljaNgifbgil 8.5 19

51 HepatoprotectiveNeffectsNofN–icusNracemosaNstemNbarkNagainstNcarbonNtetrachloridebinducedN
hepaticNdamageNinNalbinoNratscNPharmaceuticalgBiologyaN2010aNimaNgfebk 3.8 16

50 xardioprotectiveNactivityNofNstandardizedNextractNofN–icusNracemosaNstemNbarkNagainstN
doxorubicinbinducedNtoxicitycNPharmaceuticalgBiologyaN2012aNjeaNikmblh 3.8 15

49 zffectNofN–icusNracemosaNstemNbarkNonNtheNactivitiesNofNcarbohydrateNhydrolyzingNenzymesoNanNinN
vitroNstudycNPharmaceuticalgBiologyaN2010aNimaNjfmbgh 3.8 15

48 vpplicationNofNPhenolicNzxtractsNfromNSelectedNPlantsNinN–ruitNJuicecNInternationalgJournalgofgFoodg
PropertiesaN2007aNfeaNilnbimm 3 15

47 vNReviewNonNyietaryNandNNonbyietaryNRiskN–actorsNvssociatedNwithN—astrointestinalNxancercNJournalg
ofgGastrointestinalgCanceraN2016aNilaNgilbji 1.6 12

46 vNTIOXIyvNTNPOTzNxYaNpHNvNyNHzvTNSTvwILITYNO–NSzLzxTzyNPLvNTNzXTRvxTScNJournalgofg
FoodgBiochemistryaN2013aNhlaNhhkbhig 3.3 12

45 ProtectiveNeffectsNofN–icusNracemosaNstemNbarkNagainstNdoxorubucinbinducedNrenalNandNtesticularN
toxicitycNPharmacognosygMagazineaN2013aNnaNfhebi 0.8 12

44 wiosynthesizedNZnObNPsNfromNvttenuatesNMethylglyoxalbInducedNProteinN—lycationNandNRwxN
yamageoNInbVitroaNInbVivoNandNMolecularNyockingNStudycNBiomoleculesaN2019aNnaN 5.9 12

43 yietaryNPatternsNandNvnthropometricNMeasuresNofNIndianNxhildrenNwithNvutismNSpectrumNyisordercN
JournalgofgAutismgandgDevelopmentalgDisordersaN2019aNinaNfjmkbfjnm 4.6 12

(2019-1995)

3



42 InNvitroNhypoglycemicNeffectsNandNstarchNdigestibilityNcharacteristicsNofNwheatNbasedNcompositeN
functionalNflourNforNdiabeticscNJournalgofgFoodgSciencegandgTechnologyaN2015aNjgaNijhebk 3.3 11

41 vnticholinesteraseNactivitiesNofNcoldNandNhotNaqueousNextractsNofN–cNracemosaNstemNbarkcN
PharmacognosygMagazineaN2010aNkaNfigbi 0.8 11

40 —enotoxicNandNxytotoxicNPropertiesNofNZincNOxideNNanoparticlesNPhytob–abricatedNfromNtheN
ObscureNMorningN—loryNPlantNWLcXNKerN—awlcNMoleculesaN2021aNgkaN 4.8 11

39 InNvitroNhypoglycemicNeffectsNofNwuteaNmonospermaNLamcNleavesNandNbarkcNJournalgofgFoodgScienceg
andgTechnologyaN2014aNjfaNhembfi 3.3 10

38 vntihyperglycemicNactivityNofN–icusNracemosaNbarkNextractNinNtypeNgNdiabeticNindividualscNJournalgofg
DiabetesaN2011aNhaNhfmbn 3.8 10

37 zffectNofNwuteaNmonospermaNLamcNleavesNandNbarkNextractsNonNbloodNglucoseNinN
streptozotocinbinducedNseverelyNdiabeticNratscNPharmacognosygResearchgpdiscontinuedraN2012aNiaNhhbk 0.7 10

36 RetentionNofNnaturalNantioxidantsNofNblendsNofNgroundnutNandNsunflowerNoilsNwithNminorNoilsNduringN
storageNandNfryingcNJournalgofgFoodgSciencegandgTechnologyaN2015aNjgaNminbjl 3.3 9

35 vbrusNprecatoriusNLeavesoNvntioxidantNvctivityNinN–oodNandNwiologicalNSystemsaNpHaNandN
TemperatureNStabilitycNInternationalgJournalgofgMedicinalgChemistryaN2014aNgefiaNlimjin 1.7 9

34 PharmacognosticalNstudiesNonN–icusNracemosaNstemNbarkcNPharmacognosygJournalaN2011aNhaNfnbgi 1.6 9

33 zffectNofNnutritionalNinterventionNonNmalnutritionNindicatorsNinNpatientsNonNhaemodialysiscNJournalgofg
RenalgCareaN2013aNhnaNhnbik 1.6 8

32 vntioxidativeNzffectNandNyNvNProtectingNPropertyNofNMoringaNoleiferaNRootNzxtractscNJournalgofg
HerbsugSpicesgandgMedicinalgPlantsaN2014aNgeaNgenbgge 0.9 7

31 wiochemicalNprofileNandNoutcomeNinNnormalNandNhighNriskNsubjectscNIndiangJournalgofgClinicalg
BiochemistryaN2009aNgiaNgknbli 2.2 7

30 zffectNofNRamadanN–astingNonNwodyNxompositionaNwiochemicalNProfileaNandNvntioxidantNStatusNinNaN
SampleNofNHealthyNIndividualscNInternationalgJournalgofgEndocrinologygandgMetabolismaN2020aNfmaNefelkif1.8 7

29 PharmacologicalNeffectsNandNactiveNphytoconstituentsNofNSwieteniaNmahagonioNaNreviewcNJournalgofg
IntegrativegMedicineaN2014aNfgaNmkbnh 4 6

28 ProtectiveNzffectNofNSelectedNMedicinalNPlantsNagainstNHydrogenNPeroxideNInducedNOxidativeN
yamageNonNwiologicalNSubstratescNInternationalgJournalgofgMedicinalgChemistryaN2014aNgefiaNmkfemi 1.7 5

27 vntioxidativeNpropertiesNofNmintNWMenthaNspicataNLcXNandNitsNapplicationNinNbiscuitscNCurrentgResearchg
ingNutritiongandgFoodgScienceaN2016aNiaNgenbgfk 1.1 5

26 InhibitionNofNhbHydroxybhbmethylglutarylNxoenzymeNvNReductaseNWzxNVivoXNbyNMorusNindicaN
WMulberryXcNChinesegJournalgofgBiologyaN2014aNgefiaNfbj 2 4

25 SafetyNzvaluationNofNvrtocarpusNaltilisNasNPharmaceuticalNvgentNinNWistarNRatscNJournalgofgToxicology
aN2014aNgefiaNnmeiei 3.1 4
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24 UTILIZvTIONNO–NxOWPzvNINNTHzNPRzPvRvTIONNO–NPvPvyfcNJournalgofgFoodgQualityaN1992aNfjaNhinbhjj2.7 4

23 vpoptoticNzffectsNofNvnnonaNreticulataNLeavesNzxtractNinNHTbgnNxellNLinescNAsiangJournalgofg
BiologicalgSciencesaN2019aNfgaNmgebmhf 0.3 4

22 zxNVivoNvntioxidantNvctivityNofNSelectedNMedicinalNPlantsNagainstN–entonNReactionbMediatedN
OxidationNofNwiologicalNLipidNSubstratescNBiochemistrygResearchgInternationalaN2015aNgefjaNlgmkgf 2.4 3

21 xanthiumNparviflorumNLeavesoNvntioxidantNvctivityNinN–oodNandNwiologicalNSystemsaNpHaNandN
TemperatureNStabilitycNChinesegJournalgofgBiologyaN2014aNgefiaNfbl 2 3

20 zffectNofNprocessingNonNnutritionallyNimportantNstarchNfractionsNinNriceNvarietiescNInternationalg
JournalgofgFoodgSciencesgandgNutritionaN2003aNjiaNglbhk 3.7 3

19 InhibitoryNPotencyNofNxbglycosylN–lavonoidsNfromNMorusNspcNonNvdvancedN—lycationNzndNProductscN
JournalgofgBiologicallygActivegProductsgFromgNatureaN2017aNlaNhnfbiee 0.7 2

18 yRUMSTIxKNWMORIN—vNOLzI–zRvNLcXNLzvVzSoNvNPOTzNTIvLNSOURxzNO–NNvTURvLNLIPIyN
vNTIOXIyvNTScNJournalgofgFoodgProcessgEngineeringaN2011aNhiaNnilbnjn 2.4 2

17 zffectNofNvrtocarpusNaltilisNonNxarbohydrateNHydrolyzingNznzymesNandN—lucoseNUptakeNbyNYeastN
xellsoNvnNzxbvivoNStudycNJournalgofgHerbsugSpicesgandgMedicinalgPlantsaN2012aNfmaNfiebfjf 0.9 2

16 PlateletNaggregationNinducingNactivityNofN–icusNracemosaNstemNbarkNextractscNJournalgofg
PharmacologygandgPharmacotherapeuticsaN2012aNhaNhgnbhe 0.2 2

15 MoringaNoleiferaNleavesNasNanNinhibitorNofNhumanNplateletNaggregationcNPharmaceuticalgBiologyaN2009
aNilaNlhiblhn 3.8 2

14
ValidationNofN–atb–reeNMassNzstimationNUsingNPredictionNzquationsNinNMaleNPatientsNwithNxhronicN
ObstructiveNPulmonaryNyiseasecNInternationalgJournalgofgNutritionugPharmacologyugNeurologicalg
DiseasesaN2017aNlaNni

0.8 2

13 vntihypercholesterolemicNPotentialNofNLeafNzxtractcNCholesterolaN2016aNgefkaNgeimhif 2

12 wioavailabilityNofNironNinNselectedNcerealNbasedNpreparationsNâ��NvnNinNvitroNstudycNMoleculargNutritiong
andgFoodgResearchaN1995aNhnaNjejbjfh 1

11 InNVitroNStarchNandNProteinNyigestibilityNofNyiseaseNSpecificNNutritionN–ormulationscNCurrentg
ResearchgingNutritiongandgFoodgScienceaN2019aNlaNkkbli 1.1 1

10
InfluenceNofNMaternalN–actorsNonNModeNofNyeliveryNandNwirthNWeightNinNUrbanNPregnantNWomencN
JournalgofgHumangEcology:gInternationalugInterdisciplinarygJournalgofgManvenvironmentgRelationshipaN
2009aNgjaNfhhbfhk

1.5

9 InNvitroNStarchNyigestibilityNandNNutritionallyNImportantNStarchN–ractionsNinNProcessedNRootsNandN
TuberscNStarchyStaerkeaN2008aNkeaNinhbinn 2.3

8
NutritionalNStatusNandNPlasmaNLipidNProfileNinNSelectedNIschemicNHeartNyiseaseNWIHyXNPatientscN
JournalgofgHumangEcology:gInternationalugInterdisciplinarygJournalgofgManvenvironmentgRelationshipaN
2002aNfhaNiinbiji

1.5

7 yietaryNIntakeNandNSomaticNStatusNofNSelectedNyiabeticsNasNxomparedNtoNNormalNSubjectscNJournalg
ofgHumangEcology:gInternationalugInterdisciplinarygJournalgofgManvenvironmentgRelationshipaN1999aNfeaNfgfbfgj1.5
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6
NormalizationNofNInsulinNresistanceaN—lucoseNintoleranceNandNLipidNprofileNbyNSwieteniaNmahagoniN
leafNextractNinNfructoseNinducedNdiabeticNratscNProceedingsgforgAnnualgMeetinggofgthegJapaneseg
PharmacologicalgSocietyaN2018aNWxPgefmaNPOfbjbhj

0

5 NutritionalNStatusNandNyietaryNHabitsNofNSubjectsNwithNUrolithiasiscNCurrentgResearchgingNutritiongandg
FoodgScienceaN2015aNhaNikbjh 1.1

4 InNvitroNhypoglycemicNpotentialNofNspicesoNxinnamonNandNxumicNPakistangJournalgofgPharmaceuticalg
SciencesaN2018aNhfaNghklbghlg 0.4

3 ImpactNofNSteviaNrebaudianaNsubstitutionNonNphysicobchemicalNcharacteristicsaNsensoryNprofileNandN
microstructureNinNselectedNIndianNdessertscNJournalgofgFoodgSciencegandgTechnologyaf 3.3

2
UrinaryNIodineNxoncentrationNasNanNIndicatorNofNIodineNStatusNandNitsNxorrelationNwithNtheNThyroidN
HormonesNandNHemoglobinNLevelsNinN–irstNTrimesterNPregnantNWomenNbNvnNzxploratoryNStudycN
CurrentgResearchgingNutritiongandgFoodgScienceaN2021aNnaNlnfblnn

1.1

1 NutritionallyNImportantNStarchN–ractionsNandNSensoryNvcceptabilityNofNOatsNIncorporatedNPongalNâ��NvN
TraditionalNIndianN–oodcNCurrentgResearchgingNutritiongandgFoodgScienceaN2022aNfeaNgekbgfg 1.1
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