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i Paper IF Citations

579 αevisitingMtheMáxidationMofMwlavonoidskMLossYMtonservationMorMvnhancementMofMγheirMrntioxidantM
ñroperties[[MAntioxidantsYM2022YMbbYM 7.1 15

578 ñhenolicMtompoundsMandMrntioxidantMtapacityMofMβeaMtucumberMUVMñrocessingMuiscardsMasMrffectedM
byMyighZñressureMñrocessingMUyññV[[MAntioxidantsYM2022YMbbYM 7.1 3

577
vffectsMofMroastingMtemperatureMandMtimeMonMaldehydeMformationMderivedMfromMlipidMoxidationMinM
scallopMUñatinopectenMyessoensisVMandMtheMdeterrentMeffectMbyMantioxidantsMofMbambooMleaves[MFoodf
ChemistryYM2022YMdgjYMbdajdg

8.5 7

576 vffectMofMyighZñressureMñrocessingMUyññVMonMñhenolicsMofMNorthMrtlanticMβeaMtucumberMUV[[MJournalf
offAgriculturalfandfFoodfChemistryYM2022YMhaYMdeijZdfab 5.7 3

575 yoneybeeMñollenMwromMβouthernMthilekMñhenolicMñrofileYMrntioxidantMtapacityYMsioaccessibilityYMandM
znhibitionMofMuNrMuamage[[MFrontiersfinfPharmacologyYM2022YMbdYMhhfcbj 5.6

574 znteractionsMamongMdietaryMphytochemicalsMandMnutrientskMαoleMofMcellMmembranes[MTrendsfinfFoodf
SciencefandfTechnologyYM2022YMbceYMdiZfa 15.3 0

573 wunctionalMpropertiesMofMproteinMisolatesMfromMcamelinaMUtamelinaMsativaMUL[VMtrantzVMandMflixweedM
UsophiaYMuescurainisMsophiaML[VMseedMmeals[MFoodfProductionfProcessingfandfNutritionYM2021YMdYM 4.6 1

572 κitaminMvMasManMessentialMmicronutrientMforMhumanMhealthkMtommonYMnovelYMandMunexploredMdietaryM
sources[MFreefRadicalfBiologyfandfMedicineYM2021YMbhgYMdbcZdcb 7.8 8

571 rntioxidantMeffectsMofMgallicMacidMalkylMestersMofMvariousMchainMlengthsMinMoysterMduringMfryingM
process[MInternationalfJournalfoffFoodfSciencefandfTechnologyYM2021YMfgYMcjdiZcjef 3.8 2

570 βpecialtyMseedskMNutrientsYMbioactivesYMbioavailabilityYMandMhealthMbenefitskMrMcomprehensiveMreview[M
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyYM2021YMcaYMcdicZcech 16.4 9

569 znfluenceMofMfoodMmatrixMandMfoodMprocessingMonMtheMchemicalMinteractionMandMbioaccessibilityMofM
dietaryMphytochemicalskMrMreview[MCriticalfReviewsfinfFoodfSciencefandfNutritionYM2021YMbZcf 11.5 10

568
αiboflavinZβensitizedMñhotooxidationMofMLowZuensityZLipoproteinMULuLVMtholesterolkMrMtulpritMinMtheM
uevelopmentMofMtardiovascularMuiseasesMUtκusV[MJournalfoffAgriculturalfandfFoodfChemistryYM2021YM
gjYMecaeZecaj

5.7 1

567 znajˆ¡MoilMprocessingMbyZproductkMrMnovelMsourceMofMbioactiveMcatechinsMandMprocyanidinsMfromMaM
srazilianMnativeMfruit[MFoodfResearchfInternationalYM2021YMbeeYMbbadfd 7 1

566 rntioxidantMactivityMandMfunctionalMpropertiesMofMrlcalaseZhydrolyzedMscallopMproteinMhydrolysateM
andMitsMroleMinMtheMinhibitionMofMcytotoxicityMinMvitro[MFoodfChemistryYM2021YMdeeYMbcifgg 8.5 12

565 vffectMofMinMvitroMdigestionMonMphenolicsMandMantioxidantMactivityMofMredMandMyellowMcoloredMpeaMhulls[M
FoodfChemistryYM2021YMddhYMbchgag 8.5 7

564
αegularMandMdecaffeinatedMespressoMcoffeeMcapsuleskMθnravellingMtheMbioaccessibilityMofMphenolicM
compoundsMandMtheirMantioxidantMpropertiesMinMmilkMmodelMsystemMuponMinMvitroMdigestion[MLWTfuf
FoodfSciencefandfTechnologyYM2021YMbdfYMbbacff

5.4 4

563 wattyMacidYMtriacylglycerolMandMminorMcomponentMprofilesMaffectMoxidativeMstabilityMofMcamelinaMandM
sophiaMseedMoils[MFoodfBioscienceYM2021YMeaYMbaaiej 4.9 3
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562 YZcYeZuecadienalMinducesMendothelialMcellMinjuryMbyMimpairingMmitochondrialMfunctionMandMautophagicM
flux[MFoodfandfFunctionYM2021YMbcYMfeiiZffaa 6.1 2

561 uoMwlavonoidsMfromMuurumMωheatMtontributeMtoMztsMsioactiveMñropertiespMrMñrospectiveMβtudy[M
MoleculesYM2021YMcgYM 4.8 2

560 sioactiveMpeptidesMinMhealthMandMdiseasekManMoverviewM2021YMbZcg

559 LipidMoxidationMandMaldehydeMformationMduringMgastrointestinalMdigestionMofMroastedMscallopMUVMZMtheM
roleMofMaddedMantioxidantMofMbambooMleaves[MFoodfandfFunctionYM2021YMbcYMbbaegZbbafh 6.1

558 áxidationMofMlipidsM2021YMbcfZbha 1

557
rntioxidantMpotentialMandMphysicochemicalMpropertiesMofMproteinMhydrolysatesMfromMbodyMpartsMofM
NorthMrtlanticMseaMcucumberMUtucumariaMfrondosaV[MFoodfProductionfProcessingfandfNutritionYM2021YM
dYM

4.6 3

556 tannabisMandMtannabisMvdibleskMrMαeview[MJournalfoffAgriculturalfandfFoodfChemistryYM2021YMgjYMbhfbZbhhe5.7 12

555
vllagitanninsMfromMjabuticabaMU®yrciariaMjaboticabaVMseedsMattenuatedMinflammationYMoxidativeM
stressYMaberrantMcryptMfociYMandMmodulatedMgutMmicrobiotaMinMratsMwithMbYcMdimethylM
hydrazineZinducedMcolonMcarcinogenesis[MFoodfandfChemicalfToxicologyYM2021YMbfeYMbbccih

4.7 2

554 ñhenolicsMandMalkaloidsMofMrawMcocoaMnibsMandMhuskkMγheMroleMofMsolubleMandMinsolubleZboundM
antioxidants[MFoodfBioscienceYM2021YMecYMbabaif 4.9 4

553 βtabilityMandMstabilizationMofMomegaZdMoilskMrMreview[MTrendsfinfFoodfSciencefandfTechnologyYM2021YM
bbiYMbhZbh 15.3 4

552
LiberationMofMinsolubleZboundMphenolicsMfromMlentilMhullMmatricesMasMaffectedMbyMαhizopusMoryzaeM
fermentationkMrlterationMinMphenolicMprofilesMandMtheirMinhibitoryMcapacitiesMagainstMlowZdensityM
lipoproteinMULuLVMandMuNrMoxidation[MFoodfChemistryYM2021YMdgdYMbdachf

8.5 1

551
ueterminationMofMsolubleMandMinsolubleZboundMphenolicMcompoundsMinMdehulledYMwholeYMandMhullsMofM
greenMandMblackMlentilsMusingMelectrosprayMionizationMUvβzVZ®β]®βMandMtheirMinhibitionMinMuNrMstrandM
scission[MFoodfChemistryYM2021YMdgbYMbdaaid

8.5 1

550 QuercetinMandMitsMesterMderivativesMinhibitMoxidationMofMfoodYMLuLMandMuNr[MFoodfChemistryYM2021YM
dgeYMbdadje 8.5 14

549 rntiglycativeMandMantiZinflammatoryMeffectsMofMlipophilizedMtyrosolMderivatives[MFoodfProductionf
ProcessingfandfNutritionYM2020YMcYM 4.6 4

548
vffectsMofMantioxidantsMofMbambooMleavesMUrásVMonMtheMoxidativeMsusceptibilityMofM
glycerophosphocholineMandMglycerophosphoethanolamineMinMdriedMscallopMUrrgopectenMirradiansVM
adductorMmuscleMduringMstorage[MLWTfufFoodfSciencefandfTechnologyYM2020YMbdeYMbbacbe

5.4 2

547 γransYMtransZcYeZdecadienalMimpairsMvascularMendothelialMfunctionMbyMinducingMoxidative]nitrativeM
stressMandMapoptosis[MRedoxfBiologyYM2020YMdeYMbabfhh 11.3 7

546 γreeMNutMáilsM2020YMbZcd

545 tompositionalMcharacteristicsMandMoxidativeMstabilityMofMchiaMseedMoilMUβalviaMhispanicaMLV[MFoodf
ProductionfProcessingfandfNutritionYM2020YMcYM 4.6 5

(2020-2021)
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544 rntioxidantskMαegulatoryMβtatusM2020YMbZcb 3

543 ®odificationMofMwatsMandMáilsMviaMthemicalMandMvnzymaticM®ethodsM2020YMbZcj 1

542 ®arineM®ammalMáilsM2020YMbZcd

541 vffectsMofMproteolysisMandMoxidationMonMmechanicalMpropertiesMofMseaMcucumberMUβtichopusM
japonicusVMduringMthermalMprocessingMandMstorageMandMtheirMcontrol[MFoodfChemistryYM2020YMddaYMbchcei 8.5 8

540 vmulsifiersMforMtheMwoodMzndustryM2020YMbZdg

539 tamelinaYMβophiaYMthiaYMandMyempseedMáilsMandMγheirMáxidativeMβtabilityM2020YMbZbb

538 LipidsMandMtardiovascularMyealthM2020YMbZbc

537 rMrobustMstrippingMmethodMforMtheMremovalMofMminorMcomponentsMfromMedibleMoils[MFoodfProductionf
ProcessingfandfNutritionYM2020YMcYM 4.6 11

536 tookingMáilsYMβaladMáilsYMandMuressingsM2020YMbZdd 0

535 syZñroductMθtilizationM2020YMbZch

534 ®ethodsMforM®easuringMLipidMáxidationM2020YMbZch 2

533 themistryMofMwattyMrcidsM2020YMbZea 3

532 znsolubleZsoundMñolyphenolsMαeleasedMfromMxuaranaMñowderkMznhibitionMofMrlphaZxlucosidaseMandM
ñroanthocyanidinMñrofile[MMoleculesYM2020YMcfYM 4.8 12

531 znMvivoMmechanismMofMactionMofMmatrixMmetalloproteaseMU®®ñVMinMtheMautolysisMofMseaMcucumberM
UβtichopusMjaponicusV[MJournalfoffFoodfProcessingfandfPreservationYM2020YMeeYMebedid 2.1 1

530
βapindaceaeMUuimocarpusMlonganMandMNepheliumMlappaceumVMseedMandMpeelMbyZproductskMñotentialM
sourcesMforMphenolicMcompoundsMandMuseMasMfunctionalMingredientsMinMfoodMandMhealthMapplications[M
JournalfoffFunctionalfFoodsYM2020YMghYMbadieg

5.1 22

529 rMnewManalyticalMconceptMbasedMonMchemistryMandMtoxicologyMforMherbalMextractsManalysiskMwromM
phenolicMcompositionMtoMbioactivity[MFoodfResearchfInternationalYM2020YMbdcYMbajaja 7 14

528 vvaluationMofMrbsorptionMandMñlasmaMñharmacokineticsMofMγyrosolMrcylMvstersMinMαats[MJournalfoff
AgriculturalfandfFoodfChemistryYM2020YMgiYMbceiZbcfg 5.7 9

527 zdentificationMandMquantificationMofMsolubleMandMinsolubleZboundMphenolicsMinMlentilMhullsMusingM
yñLtZvβzZ®β]®βMandMtheirMantioxidantMpotential[MFoodfChemistryYM2020YMdbfYMbcgcac 8.5 17
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526 rctionMofMendogenousMproteasesMonMtextureMdeteriorationMofMtheMbayMscallopMUrrgopectenMirradiansVM
adductorMmuscleMduringMcoldMstorageMandMitsMmechanism[MFoodfChemistryYM2020YMdcdYMbcghja 8.5 8

525 znhibitoryMeffectMofMnaturalMmetalMionMchelatorsMonMtheMautolysisMofMseaMcucumberMUβtichopusM
japonicusVMandMitsMmechanism[MFoodfResearchfInternationalYM2020YMbddYMbajcaf 7 5

524 NutsM2020YMbdZfi 1

523 NorthernMβeaMtucumberMUVkMrMñotentialMtandidateMforMwunctionalMwoodYMNutraceuticalYMandM
ñharmaceuticalMβector[MMarinefDrugsYM2020YMbiYM 6 24

522
LipophilizedMepigallocatechinMUvxtVMandMitsMderivativeskMznhibitionMofMoxidationMofM
˛†Zcaroteneâ��linoleateMoilZinZwaterMemulsionMandMuNrMstrandMscission[MJournalfoffFoodfandfDrugf
AnalysisYM2020YMciYM

7 4

521
thangingMtheMLandscapekMrnMzntroductionMtoMtheMrgriculturalMandMwoodMthemistryMγechnicalM
ñrogramMatMtheMcfithMrmericanMthemicalMβocietyMNationalM®eetingMinMβanMuiego[MJournalfoff
AgriculturalfandfFoodfChemistryYM2020YMgiYMbchgjZbchhc

5.7

520
αesponseMsurfaceMoptimizationMofMphenolicMcompoundsMfromMjabuticabaMU®yrciariaMcaulifloraM[®art[]M
á[sergVMseedskMrntioxidantYMantimicrobialYMantihyperglycemicYMantihypertensiveMandMcytotoxicM
assessments[MFoodfandfChemicalfToxicologyYM2020YMbecYMbbbedj

4.7 15

519
tlitoriaMternateaML[MpetalMbioactiveMcompoundsMdisplayMantioxidantYMantihemolyticMandM
antihypertensiveMeffectsYMinhibitM˛–ZamylaseMandM˛–ZglucosidaseMactivitiesMandMreduceMhumanMLuLM
cholesterolMandMuNrMinducedMoxidation[MFoodfResearchfInternationalYM2020YMbciYMbaihgd

7 23

518 wromMbyproductMtoMaMfunctionalMingredientkMtamuZcamuMU®yrciariaMdubiaVMseedMextractMasManM
antioxidantMagentMinMaMyogurtMmodel[MJournalfoffDairyfScienceYM2020YMbadYMbbdbZbbea 4 17

517
vffectMofMzceMβtorageMonMtheMthemicalMtompositionMandMLipidMQualityMinMwatMxreenlingM
UyexagrammosMotakiiVMandMslackMαockfishMUβebastesMschlegeliiV[MJournalfoffAquaticfFoodfProductf
TechnologyYM2020YMcjYMbafZbca

1.6 1

516
tamuZcamuMseedMU®yrciariaMdubiaVMZMwromMsideMstreamMtoManantioxidantYMantihyperglycemicYM
antiproliferativeYMantimicrobialYMantihemolyticYMantiZinflammatoryYMandMantihypertensiveMingredient[M
FoodfChemistryYM2020YMdbaYMbcfjaj

8.5 30

515 zmprovingMoxidativeMstabilityMofMflaxseedMoilMwithMaMmixtureMofMantioxidants[MJournalfoffFoodf
ProcessingfandfPreservationYM2020YMeeYMebedff 2.1 15

514 βeaMtucumberMuerivedMγypeMzMtollagenkMrMtomprehensiveMαeview[MMarinefDrugsYM2020YMbiYM 6 13

513 zmpactMofMdifferentMdryingMprocessesMonMtheMlipidMdeteriorationMandMcolorMcharacteristicsMofMñenaeusM
vannamei[MJournalfoffthefSciencefoffFoodfandfAgricultureYM2020YMbaaYMcfeeZcffd 4.3 10

512 NaturalMbioactiveMsubstancesMforMtheMcontrolMofMfoodZborneMvirusesMandMcontaminantsMinMfood[MFoodf
ProductionfProcessingfandfNutritionYM2020YMcYM 4.6 5

511 tonjugatedMwattyMrcidsMinM®uscleMwoodMñroductsMandMγheirMñotentialMyealthMsenefitskMrMαeview[M
JournalfoffAgriculturalfandfFoodfChemistryYM2020YMgiYMbdfdaZbdfea 5.7 4

510
wingerMmilletMporridgesMsubjectedMtoMdifferentMprocessingMconditionsMshowedMlowMglycemicMindexM
andMvariableMefficacyMonMplasmaMantioxidantMcapacityMofMhealthyMadults[MFoodfProductionfProcessingf
andfNutritionYM2020YMcYM

4.6 8

509 vffectMofMproteinMoxidationMandMdegradationMonMtextureMdeteriorationMofMreadyZtoZeatMshrimpsM
duringMstorage[MJournalfoffFoodfScienceYM2020YMifYMcghdZcgia 3.4 5

(2020-2020)
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508 ñreservationMofMaquaticMfoodMusingMedibleMfilmsMandMcoatingsMcontainingMessentialMoilskMaMreview[M
CriticalfReviewsfinfFoodfSciencefandfNutritionYM2020YMbZea 11.5 25

507 vpigallocatechinMUvxtVMestersMasMpotentialMsourcesMofMantioxidants[MFoodfChemistryYM2020YMdajYMbcfgaj 8.5 18

506 vffectsMofMtemperatureMandMheatingMtimeMonMtheMformationMofMaldehydesMduringMtheMfryingMprocessM
ofMclamMassessedMbyManMyñLtZ®β]®βMmethod[MFoodfChemistryYM2020YMdaiYMbcfgfa 8.5 20

505 rlkalineMconditionsMbetterMextractMantiZinflammatoryMpolysaccharidesMfromMwinemakingM
byZproducts[MFoodfResearchfInternationalYM2020YMbdbYMbaifdc 7 6

504 zmprovementMofMñhenolicMtontentsMandMrntioxidantMrctivitiesMofMLonganMUuimocarpusMlonganVMñeelM
vxtractsMbyMvnzymaticMγreatment[MWastefandfBiomassfValorizationYM2020YMbbYMdjihZeaac 3.2 9

503 NewMwindingsMinMtheMrminoMrcidMñrofileMandMxeneMvxpressionMinMtontrastingMuurumMωheatMxlutenM
βtrengthMxenotypesMduringMxrainMwilling[MJournalfoffAgriculturalfandfFoodfChemistryYM2020YMgiYMffcbZffci5.7 2

502 ñreparationMofMQuercetinMvstersMandMγheirMrntioxidantMrctivity[MJournalfoffAgriculturalfandfFoodf
ChemistryYM2019YMghYMbagfdZbagfj 5.7 25

501 áptimizingMtheMpotentialMbioactivityMofMisoflavonesMfromMsoybeansMviaMultrasoundMpretreatmentkM
rntioxidantMpotentialMandMNwZ˛”sMactivation[MJournalfoffFoodfBiochemistryYM2019YMedYMebdabi 3.3 11

500 ñolyphenolMcompositionMandMantioxidantMpotentialMofMmintMleaves[MFoodfProductionfProcessingfandf
NutritionYM2019YMbYM 4.6 20

499 vffectsMofMcollagenaseMtypeMzMonMtheMstructuralMfeaturesMofMcollagenMfibresMfromMseaMcucumberM
UβtichopusMjaponicusVMbodyMwall[MFoodfChemistryYM2019YMdabYMbcfdac 8.5 7

498 zsMthickpeaMaMñotentialMβubstituteMforMβoybeanpMñhenolicMsioactivesMandMñotentialMyealthMsenefits[M
InternationalfJournalfoffMolecularfSciencesYM2019YMcaYM 6.3 37

497 γheMroleMofMmatrixMmetalloproteaseMU®®ñVMtoMtheMautolysisMofMseaMcucumberMUβtichopusMjaponicusV[M
JournalfoffthefSciencefoffFoodfandfAgricultureYM2019YMjjYMfhfcZfhfj 4.3 10

496
βeasonalMκariationMofMñroximateMtompositionMandMLipidMNutritionalMκalueMofMγwoMβpeciesMofM
βcallopsMUthlamysMfarreriMandMñatinopectenMyessoensisV[MEuropeanfJournalfoffLipidfSciencefandf
TechnologyYM2019YMbcbYMbiaaejd

3 7

495 triticalMαeZvvaluationMofMuññyMassaykMñresenceMofMñigmentsMrffectsMtheMαesults[MJournalfoff
AgriculturalfandfFoodfChemistryYM2019YMghYMhfcgZhfcj 5.7 27

494 LipidMñrofileMandMxlycerophospholipidM®olecularMβpeciesMinMγwoMβpeciesMofMvdibleMαazorMtlamsM
βinonovaculaMconstrictaMandMβolenMgouldi[MLipidsYM2019YMfeYMdehZdfg 1.6 6

493 vffectsMofMnaturalMphenolicsMonMshelfMlifeMandMlipidMstabilityMofMfreezeZdriedMscallopMadductorMmuscle[M
FoodfChemistryYM2019YMcjfYMecdZedb 8.5 25

492
βhouldMweMbanMtotalMphenolicsMandMantioxidantMscreeningMmethodspMγheMlinkMbetweenMantioxidantM
potentialMandMactivationMofMNwZ˛”sMusingMphenolicMcompoundsMfromMgrapeMbyZproducts[MFoodf
ChemistryYM2019YMcjaYMccjZcdi

8.5 41

491 ámegaZdMwattyMrcidsM2019YMegfZehb 2
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490 sioactivesMwromMβeafoodMñrocessingMsyZñroductsM2019YMciaZcii 5

489 vncyclopediaMofMwoodMthemistrykMñroteinâ��ñhenolMznteractionsM2019YMfdcZfdi 2

488 yydrolysisMandMoxidationMofMlipidsMinMmusselM®ytilusMedulisMduringMcoldMstorage[MFoodfChemistryYM2019
YMchcYMbajZbbg 8.5 27

487 zsolationMandMidentificationMofMzincZchelatingMpeptidesMfromMseaMcucumberMUβtichopusMjaponicusVM
proteinMhydrolysate[MJournalfoffthefSciencefoffFoodfandfAgricultureYM2019YMjjYMgeaaZgeah 4.3 7

486 ZincZthelatingM®echanismMofMβeaMtucumberMUVZuerivedMβyntheticMñeptides[MMarinefDrugsYM2019YMbhYM 6 4

485 vffectsMofMhotMairMdryingMprocessMonMlipidMqualityMofMwhelksMtrosseMand[MJournalfoffFoodfSciencefandf
TechnologyYM2019YMfgYMebggZebhg 3.3 4

484
zmpactMofMwryingMonMthangesMinMtlamMUαuditapesMphilippinarumVMLipidsMandMwryingMáilskM
tompositionalMthangesMandMáxidativeMueterioration[MJAOCStfJournalfoffthefAmericanfOilfChemistsof
SocietyYM2019YMjgYMbdghZbdhh

1.8 7

483 ®echanismMofMantioxidantMactionMofMnaturalMphenolicsMonMscallopMUrrgopectenMirradiansVMadductorM
muscleMduringMdryingMprocess[MFoodfChemistryYM2019YMcibYMcfbZcga 8.5 18

482 uateMpalmMwoodMasMaMnewMsourceMofMphenolicMantioxidantsMandMinMpreparationMofMsmokedMsalmon[M
JournalfoffFoodfBiochemistryYM2019YMedYMebchga 3.3 6

481 βtabilityMofMresveratrolMestersMwithMcaprylicMacidMduringMsimulatedMinMvitroMgastrointestinalMdigestion[M
FoodfChemistryYM2019YMchgYMghfZghj 8.5 21

480 γocopherolsMandMγocotrienolskMβourcesYMrnalyticalM®ethodsYMandMvffectsMinMwoodMandMsiologicalM
βystemsM2019YMfgbZfha 7

479
γopZdownMlignomicMmatrixZassistedMlaserMdesorption]ionizationMtimeZofZflightMtandemMmassM
spectrometryManalysisMofMligninMoligomersMextractedMfromMdateMpalmMwood[MRapidfCommunicationsfinf
MassfSpectrometryYM2019YMddYMfdjZfga

2.2 7

478 rnalysisMofMwlavonoidZñroteinMznteractionsMbyMrdvancedMγechniquesM2019YMfdjZfed 1

477 βuperfruitskMñhytochemicalsYMantioxidantMefficaciesYMandMhealthMeffectsMZMrMcomprehensiveMreview[M
CriticalfReviewsfinfFoodfSciencefandfNutritionYM2019YMfjYMbfiaZbgae 11.5 84

476 rctionMofMtrypsinMonMstructuralMchangesMofMcollagenMfibresMfromMseaMcucumberMUβtichopusMjaponicusV[M
FoodfChemistryYM2018YMcfgYMbbdZbbi 8.5 23

475 ñroteinMhydrolysateMfromMturkeyMmeatMandMoptimizationMofMitsMantioxidantMpotentialMbyMresponseM
surfaceMmethodology[MPoultryfScienceYM2018YMjhYMbiceZbidb 3.9 14

474 rntioxidantMactivityYMtotalMphenolicsMandMflavonoidsMcontentskMβhouldMweMbanMinMvitroMscreeningM
methodsp[MFoodfChemistryYM2018YMcgeYMehbZehf 8.5 271

473 sioactiveMñhytochemicalsMinMκegetablesM2018YMbibZccc 4

(2018-2019)
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472 ámegaZdMñolyunsaturatedMwattyMrcidsMandMγheirMyealthMsenefits[MAnnualfReviewfoffFoodfSciencefandf
TechnologyYM2018YMjYMdefZdib 14.7 366

471 siologicalMrctivitiesMofMtamelinaMandMβophiaMβeedsMñhenolicskMznhibitionMofMLuLMáxidationYMuNrM
uamageYMandMñancreaticMLipaseMandM˛–ZxlucosidaseMrctivities[MJournalfoffFoodfScienceYM2018YMidYMcdhZcef 3.4 18

470 rntioxidantMactivityMofMresveratrolMesterMderivativesMinMfoodMandMbiologicalMmodelMsystems[MFoodf
ChemistryYM2018YMcgbYMcghZchd 8.5 72

469 vxtractionMandMdetailedMcharacterizationMofMphospholipidZenrichedMoilsMfromMsixMspeciesMofMedibleM
clams[MFoodfChemistryYM2018YMcdjYMbbhfZbbib 8.5 24

468 ñhenolicMprofilesMandMantioxidantMactivityMofMdefattedMcamelinaMandMsophiaMseeds[MFoodfChemistryYM
2018YMceaYMjbhZjcf 8.5 51

467 LipidMprofilesMinMdifferentMpartsMofMtwoMspeciesMofMscallopsMUthlamysMfarreriMandMñatinopectenM
yessoensisV[MFoodfChemistryYM2018YMcedYMdbjZdch 8.5 9

466 βtructuralMandMbiochemicalMchangesMinMdermisMofMseaMcucumberMUβtichopusMjaponicusVMduringM
autolysisMinMresponseMtoMcuttingMtheMbodyMwall[MFoodfChemistryYM2018YMceaYMbcfeZbcgb 8.5 25

465 tharacterizationMofMlipidsMinMthreeMspeciesMofMseaMurchin[MFoodfChemistryYM2018YMcebYMjhZbad 8.5 29

464 sioactivitiesMofMñhenolicsMbyMwocusingMonMβuppressionMofMthronicMuiseaseskMrMαeview[MInternationalf
JournalfoffMolecularfSciencesYM2018YMbjYM 6.3 171

463 ®ultistepMáptimizationMofM˛†ZxlucosidaseMvxtractionMfromMxerminatedMβoybeansMUML[M®errilVMandM
αecoveryMofMzsoflavoneMrglycones[MFoodsYM2018YMhYM 4.9 7

462 βoybeanMultrasoundMpreZtreatmentMpriorMtoMsoakingMaffectsM˛†ZglucosidaseMactivityYMisoflavoneMprofileM
andMsoakingMtime[MFoodfChemistryYM2018YMcgjYMeaeZebc 8.5 23

461 yerbalMbeverageskMsioactiveMcompoundsMandMtheirMroleMinMdiseaseMriskMreductionMZMrMreview[MJournalf
offTraditionalfandfComplementaryfMedicineYM2018YMiYMefbZefi 4.6 63

460 uNrMscissionMandMLuLMcholesterolMoxidationMinhibitionMandMantioxidantMactivitiesMofMUMflowerMextracts[M
JournalfoffTraditionalfandfComplementaryfMedicineYM2018YMiYMeciZedf 4.6 12

459 uirectMinfusionMmassMspectrometricMidentificationMofMmolecularMspeciesMofMglycerophospholipidMinM
threeMspeciesMofMedibleMwhelkMfromMYellowMβea[MFoodfChemistryYM2018YMcefYMfdZga 8.5 23

458 rntioxidantMpropertiesMofMtyrosolMandMhydroxytyrosolMsaturatedMfattyMacidMesters[MFoodfChemistryYM
2018YMcefYMbcgcZbcgi 8.5 32

457
ápinionMonMtheMyurdlesMandMñotentialMyealthMsenefitsMinMκalueZrddedMθseMofMñlantMwoodMñrocessingM
syZñroductsMasMβourcesMofMñhenolicMtompounds[MInternationalfJournalfoffMolecularfSciencesYM2018YM
bjYM

6.3 36

456 yydrolysisMandMγransportMtharacteristicsMofMγyrosolMrcylMvstersMinMαatMzntestine[MJournalfoff
AgriculturalfandfFoodfChemistryYM2018YMggYMbcfcbZbcfcg 5.7 11

455 ®inimizingMmarineMingredientsMinMdietsMofMfarmedMrtlanticMsalmonMUβalmoMsalarVkMvffectsMonMgrowthM
performanceMandMmuscleMlipidMandMfattyMacidMcomposition[MPLoSfONEYM2018YMbdYMeabjifdi 3.7 21
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454 βolubleMandMinsolubleZboundMfractionsMofMphenolicsMandMalkaloidsMandMtheirMantioxidantMactivitiesMinM
rawMandMtraditionalMchocolatekMrMcomparativeMstudy[MJournalfoffFunctionalfFoodsYM2018YMfaYMbgeZbhb 5.1 15

453 vffectMofMκariousMyotZrirMuryingMñrocessesMonMtlamMαuditapesMphilippinarumMLipidskMtompositionM
thangesMandMáxidationMuevelopment[MJournalfoffFoodfScienceYM2018YMidYMcjhgZcjic 3.4 5

452 vvaluationMofMtheMstabilityMofMtyrosolMestersMduringMinMvitroMgastrointestinalMdigestion[MFoodfandf
FunctionYM2018YMjYMdgbaZdgbg 6.1 14

451 vffectMofMhydrothermalMprocessingMonMchangesMofMinsolubleZboundMphenolicsMofMlentils[MJournalfoff
FunctionalfFoodsYM2017YMdiYMhbgZhcc 5.1 41

450
ñhenolicsMfromMpurpleMgrapeMjuiceMincreaseMserumMantioxidantMstatusMandMimproveMlipidMprofileMandM
bloodMpressureMinMhealthyMadultsMunderMintenseMphysicalMtraining[MJournalfoffFunctionalfFoodsYM2017YM
ddYMebjZece

5.1 29

449 sioactiveMpeptidesMfromMshrimpMshellMprocessingMdiscardskMrntioxidantMandMbiologicalMactivities[M
JournalfoffFunctionalfFoodsYM2017YMdeYMhZbh 5.1 67

448 áxidativeMstabilityMofMmarineMoilsMasMaffectedMbyMaddedMwheatMgermMoil[MInternationalfJournalfoffFoodf
PropertiesYM2017YMcaYMβdddeZβddee 3 10

447 ñhenolicMñrofileMofMñeanutMsyZproductskMrntioxidantMñotentialMandMznhibitionMofMrlphaZxlucosidaseM
andMLipaseMrctivities[MJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM2017YMjeYMjfjZjhb 1.8 24

446 ñhenolicMacidsMandMflavonoidsMofMpeanutMbyZproductskMrntioxidantMcapacityMandMantimicrobialM
effects[MFoodfChemistryYM2017YMcdhYMfdiZfee 8.5 101

445 rMyighlyMβtableMβoybeanMáilZαichM®iscellaMábtainedMbyMvthanolicMvxtractionMasMaMñromisingMsiodieselM
weedstock[MJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM2017YMjeYMbbabZbbaj 1.8 5

444 vffectsMofMendogenousMcysteineMproteinasesMonMstructuresMofMcollagenMfibresMfromMdermisMofMseaM
cucumberMUβtichopusMjaponicusV[MFoodfChemistryYM2017YMcdcYMbaZbi 8.5 26

443 αecentMrdvancesMinMñhytochemicalsMinMwruitsMandMκegetablesM2017YMbdcdZbdfg 3

442 vlectronMtransferZbasedMantioxidantMcapacityMassaysMandMtheMcupricMionMreducingMantioxidantM
capacityMUtθñαrtVMassayM2017YMfhZhf 2

441 siomarkersMofMoxidativeMstressMandMcellularZbasedMassaysMofMindirectMantioxidantMmeasurementM2017YMbgfZbig 5

440 LipophilizationMofMαesveratrolMandMvffectsMonMrntioxidantMrctivities[MJournalfoffAgriculturalfandfFoodf
ChemistryYM2017YMgfYMigbhZigcf 5.7 37

439 ñreparationMandMantioxidantMactivityMofMtyrosolMandMhydroxytyrosolMesters[MJournalfoffFunctionalf
FoodsYM2017YMdhYMggZhd 5.1 36

438 rntioxidantsMofMáliveMáilYMáliveMLeavesYMandMtheirMsioactivityM2017YMdghZdic 2

437 rnalysisMofMáliveMáilMQualityM2017YMfcbZfdg 2

(2017-2018)
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436 ñhysicoZchemicalMprinciplesMofMantioxidantMactionYMincludingMsolventMandMmatrixMdependenceMandM
interfacialMphenomenaM2017YMccfZchc 3

435 rntioxidantsMinMoxidationMcontrolM2017YMcihZdca 2

434 ñhenolicMandMpolyphenolicMprofilesMofMchiaMseedsMandMtheirMinMvitroMbiologicalMactivities[MJournalfoff
FunctionalfFoodsYM2017YMdfYMgccZgde 5.1 64

433 zdentificationMofMphenolicMantioxidantsMandMbioactivesMofMpomegranateMseedsMfollowingMjuiceM
extractionMusingMyñLtZuruZvβzZ®β[MFoodfChemistryYM2017YMccbYMbiidZbije 8.5 70

432
tharacterizationMofMglycerophospholipidMmolecularMspeciesMinMsixMspeciesMofMedibleMclamsMbyM
highZperformanceMliquidMchromatographyZelectrosprayMionizationZtandemMmassMspectrometry[MFoodf
ChemistryYM2017YMcbjYMebjZech

8.5 38

431 NomenclatureMandMgeneralMclassificationMofMantioxidantMactivity]capacityMassaysM2017YMbZbj 4

430 ñhenolicsMfromMωinemakingMsyZñroductsMsetterMuecreaseMκLuLZtholesterolMandMγriacylglycerolM
LevelsMthanMγhoseMofMαedMωineMinMωistarMαats[MJournalfoffFoodfScienceYM2017YMicYMcedcZcedh 3.4 11

429 rntioxidantsMandMbioactivitiesMofMfreeYMesterifiedMandMinsolubleZboundMphenolicsMfromMberryMseedM
meals[MFoodfChemistryYM2016YMbjhYMccbZdc 8.5 105

428 rntiglycationMactivityMofMlipophilizedMepigallocatechinMgallateMUvxtxVMderivatives[MFoodfChemistryYM
2016YMbjaYMbaccZbacg 8.5 33

427 ñhenolicsMofMβelectedMtranberryMxenotypesMUκacciniumMmacrocarponMrit[VMandMγheirMrntioxidantM
vfficacy[MJournalfoffAgriculturalfandfFoodfChemistryYM2016YMgeYMjdecZjdfb 5.7 48

426 NutsMandMtheirMcoZproductskMγheMimpactMofMprocessingMUroastingVMonMphenolicsYMbioavailabilityYMandM
healthMbenefitsMâ��MrMcomprehensiveMreview[MJournalfoffFunctionalfFoodsYM2016YMcgYMiiZbcc 5.1 95

425
zdentificationMofMglycerophospholipidMmolecularMspeciesMofMmusselMU®ytilusMedulisVMlipidsMbyM
highZperformanceMliquidMchromatographyZelectrosprayMionizationZtandemMmassMspectrometry[MFoodf
ChemistryYM2016YMcbdYMdeeZdfb

8.5 33

424
themicalMtharacteristicsMofMtoldZñressedMslackberryYMslackMαaspberryYMandMslueberryMβeedMáilsMandM
theMαoleMofMtheM®inorMtomponentsMinMγheirMáxidativeMβtability[MJournalfoffAgriculturalfandfFoodf
ChemistryYM2016YMgeYMfebaZg

5.7 21

423
βolventMandMvxtractionMtonditionsMtontrolMtheMrssayableMñhenolicMtontentMandMrntioxidantM
rctivitiesMofMβeedsMofMslackMseansYMtanolaMandM®illet[MJAOCStfJournalfoffthefAmericanfOilfChemistsof
SocietyYM2016YMjdYMchfZcid

1.8 14

422 αeviewMofMdriedMfruitskMñhytochemicalsYMantioxidantMefficaciesYMandMhealthMbenefits[MJournalfoff
FunctionalfFoodsYM2016YMcbYMbbdZbdc 5.1 145

421 rntiZatherogenicMeffectsMofMphytosterylMoleatesMinMapoZvMdeficientMmice[MJournalfoffFunctionalfFoodsYM
2016YMcbYMjhZbad 5.1 4

420 áxidativeMβtabilityMandMβhelfMLifeMofM®eatMandM®eatMñroductsM2016YMdhdZdij 4

419 γocopherolsMandMγocotrienolsMinMtommonMandMvmergingMuietaryMβourceskMáccurrenceYMrpplicationsYM
andMyealthMsenefits[MInternationalfJournalfoffMolecularfSciencesYM2016YMbhYM 6.3 198
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418 znsolubleZsoundMñhenolicsMinMwood[MMoleculesYM2016YMcbYM 4.8 202

417 znteractionMofMñhenolicsMandMtheirMrssociationMwithMuietaryMwiberM2016YMcbZee 1

416 themicalMthangesMandMáxidativeMβtabilityMofMñeanutsMasMrffectedMbyMtheMuryZslanching[MJAOCStf
JournalfoffthefAmericanfOilfChemistsofSocietyYM2016YMjdYMbbabZbbaj 1.8 16

415 vndogenousMformationMofMtransMfattyMacidskMyealthMimplicationsMandMpotentialMdietaryMintervention[M
JournalfoffFunctionalfFoodsYM2016YMcfYMbeZce 5.1 22

414 vnzymeZassistedMextractionMofMphenolicsMfromMwinemakingMbyZproductskMrntioxidantMpotentialMandM
inhibitionMofMalphaZglucosidaseMandMlipaseMactivities[MFoodfChemistryYM2016YMcbcYMdjfZeac 8.5 101

413
vvaluationMofMchemopreventiveMeffectsMinMcolitisZassociatedMcolonMtumourigenesisMandMoralMtoxicityM
ofMtheMlipophilicMepigallocatechinMgallateZdocosahexaenoicMacid[MJournalfoffFunctionalfFoodsYM2016YM
ceYMeiZfg

5.1 2

412 ñhenolicMtompoundsMofMñomegranateMsyproductsMUáuterMβkinYM®esocarpYMuividerM®embraneVMandM
γheirMrntioxidantMrctivities[MJournalfoffAgriculturalfandfFoodfChemistryYM2016YMgeYMgfieZgae 5.7 143

411 NovelMfunctionalMfoodMingredientsMfromMmarineMsources[MCurrentfOpinionfinfFoodfScienceYM2015YMcYMbcdZbcj9.8 76

410 ñhenolicsMofMselectedMlentilMcultivarskMrntioxidantMactivitiesMandMinhibitionMofMlowZdensityMlipoproteinM
andMuNrMdamage[MJournalfoffFunctionalfFoodsYM2015YMbiYMbaccZbadi 5.1 85

409 NovelMquercetinZdZáZglucosideMeicosapentaenoicMacidMesterMamelioratesMinflammationMandM
hyperlipidemia[MInflammopharmacologyYM2015YMcdYMbhdZif 5.1 18

408 ñhenolicsMandMpolyphenolicsMinMfoodsYMbeveragesMandMspiceskMrntioxidantMactivityMandMhealthMeffectsM
â��MrMreview[MJournalfoffFunctionalfFoodsYM2015YMbiYMicaZijh 5.1 1341

407 ®easurementMofMantioxidantMactivity[MJournalfoffFunctionalfFoodsYM2015YMbiYMhfhZhib 5.1 476

406 uateMseedMflourMandMhydrolysatesMaffectMphysicochemicalMpropertiesMofMmuffin[MFoodfBioscienceYM
2015YMbcYMfeZga 4.9 36

405 ámegaZdMfattyMacidsMandMmarineMoilsMinMcardiovascularMandMgeneralMhealthkMrMcriticalMoverviewMofM
controversiesMandMrealities[MJournalfoffFunctionalfFoodsYM2015YMbjYMhjhZiaa 5.1 29

404 xammaZirradiationMinducedMchangesMinMmicrobiologicalMstatusYMphenolicMprofileMandMantioxidantM
activityMofMpeanutMskin[MJournalfoffFunctionalfFoodsYM2015YMbcYMbcjZbed 5.1 82

403
rntioxidantMandMangiotensinMzMconvertingMenzymeMUrtvVMinhibitoryMactivitiesMofMdateMseedMproteinM
hydrolysatesMpreparedMusingMrlcalaseYMwlavourzymeMandMγhermolysin[MJournalfoffFunctionalfFoodsYM
2015YMbiYMbbcfZbbdh

5.1 113

402 siologicallyMrctiveMñeptidesMfromMwoodsM2015YMhfZji 4

401 triticalMevaluationMofMchangesMinMtheMratioMofMinsolubleMboundMtoMsolubleMphenolicsMonMantioxidantM
activityMofMlentilsMduringMgermination[MJournalfoffAgriculturalfandfFoodfChemistryYM2015YMgdYMdhjZib 5.7 38

(2015-2016)
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400 rntioxidantMpotentialMofMdateMUñhoenixMdactyliferaML[VMseedMproteinMhydrolysatesMandMcarnosineMinM
foodMandMbiologicalMsystems[MJournalfoffAgriculturalfandfFoodfChemistryYM2015YMgdYMigeZhb 5.7 30

399 wortificationMofMcookiesMwithMpeanutMskinskMeffectsMonMtheMcompositionYMpolyphenolsYMantioxidantM
propertiesYMandMsensoryMquality[MJournalfoffAgriculturalfandfFoodfChemistryYM2014YMgcYMbbcciZdf 5.7 42

398 rntioxidantMactivityMofMphytosterylMphenolates[MEuropeanfJournalfoffLipidfSciencefandfTechnologyYM
2014YMbbgYMbhabZbhah 3 7

397 rcidolysisMofMpZcoumaricMacidMwithMomegaZdMoilsMandMantioxidantMactivityMofMphenolipidMproductsMinMinM
vitroMandMbiologicalMmodelMsystems[MJournalfoffAgriculturalfandfFoodfChemistryYM2014YMgcYMefeZgb 5.7 29

396
LowMmolecularMweightMphenolicsMofMgrapeMjuiceMandMwinemakingMbyproductskMantioxidantMactivitiesM
andMinhibitionMofMoxidationMofMhumanMlowZdensityMlipoproteinMcholesterolMandMuNrMstrandMbreakage[M
JournalfoffAgriculturalfandfFoodfChemistryYM2014YMgcYMbcbfjZhb

5.7 91

395 rntioxidantMactivityMofMmonooleylMandMdioleylMpZcoumaratesMinMinMvitroMandMbiologicalMmodelMsystems[M
EuropeanfJournalfoffLipidfSciencefandfTechnologyYM2014YMbbgYMdhaZdhj 3 12

394 rppleMflavonolsMandMnZdMpolyunsaturatedMfattyMacidZrichMfishMoilMlowersMbloodMtZreactiveMproteinMinM
ratsMwithMhypercholesterolemiaMandMacuteMinflammation[MNutritionfResearchYM2014YMdeYMfdfZed 4 17

393 rntioxidativeMphenolicMconstituentsMofMskinsMofMonionMvarietiesMandMtheirMactivities[MJournalfoff
FunctionalfFoodsYM2013YMfYMbbjbZbcad 5.1 108

392 rntioxidantMactivityMandMinhibitoryMeffectsMofMleadMULeucaenaMleucocephalaVMseedMextractsMagainstM
lipidMoxidationMinMmodelMsystems[MFoodfSciencefandfTechnologyfInternationalYM2013YMbjYMdgfZhg 2.6 19

391 rntioxidantYMantiZinflammatoryMandMuNrMscissionMinhibitoryMactivitiesMofMphenolicMcompoundsMinM
selectedMonionMandMpotatoMvarieties[MJournalfoffFunctionalfFoodsYM2013YMfYMjdaZjdj 5.1 69

390 ñhenolicMcontentMandMantioxidantMactivitiesMofMselectedMpotatoMvarietiesMandMtheirMprocessingM
byZproducts[MJournalfoffFunctionalfFoodsYM2013YMfYMfjaZgaa 5.1 132

389 sioZNanotechnologykMrM–ourneyMsackMtoMtheMwutureM2013YMhhhZhic 1

388 rntioxidantMactivityMofMphytosterylMphenolatesMinMdifferentMmodelMsystems[MFoodfChemistryYM2013YM
bdiYMbccaZe 8.5 18

387 ñhytosterylMsinapatesMandMvanillateskMchemoenzymaticMsynthesisMandMantioxidantMcapacityM
assessment[MFoodfChemistryYM2013YMbdiYMbediZeh 8.5 31

386 yazelnutZenrichedMdietMimprovesMcardiovascularMriskMbiomarkersMbeyondMaMlipidZloweringMeffectMinM
hypercholesterolemicMsubjects[MJournalfoffClinicalfLipidologyYM2013YMhYMbcdZdb 4.9 60

385 rntioxidantMabilityMofMfractionatedMappleMpeelMphenolicsMtoMinhibitMfishMoilMoxidation[MFoodfChemistryYM
2013YMbeaYMbijZjg 8.5 67

384 vmergingMroleMofMphenolicMcompoundsMasMnaturalMfoodMadditivesMinMfishMandMfishMproducts[MCriticalf
ReviewsfinfFoodfSciencefandfNutritionYM2013YMfdYMbgcZhj 11.5 122

383 ®illetMgrainMphenolicsMandMtheirMroleMinMdiseaseMriskMreductionMandMhealthMpromotionkMrMreview[M
JournalfoffFunctionalfFoodsYM2013YMfYMfhaZfib 5.1 163
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382 áilseedMñrocessingMandMwatM®odificationM2013YMdgdZdie

381 znhibitionMofMangiotensinMconvertingMenzymeYMhumanMLuLMcholesterolMandMuNrMoxidationMbyM
hydrolysatesMfromMblacktipMsharkMgelatin[MLWTfufFoodfSciencefandfTechnologyYM2013YMfbYMbhhZbic 5.4 26

380 rntioxidantMñhenolicsMofM®illetMtontrolMLipidMñeroxidationMinMyumanMLuLMtholesterolMandMwoodM
βystems[MJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM2012YMijYMchfZcif 1.8 37

379 xelatinMhydrolysateMfromMblacktipMsharkMskinMpreparedMusingMpapayaMlatexMenzymekMrntioxidantM
activityMandMitsMpotentialMinMmodelMsystems[MFoodfChemistryYM2012YMbdfYMbbbiZcg 8.5 92

378 áffMwlavorsMandMαancidityMinMwoodsM2012YMbchZbdj 4

377 rntioxidantMandMantiviralMactivitiesMofMlipophilicMepigallocatechinMgallateMUvxtxVMderivatives[MJournalf
offFunctionalfFoodsYM2012YMeYMihZjd 5.1 99

376 sioaccessibilityMandMantioxidantMpotentialMofMmilletMgrainMphenolicsMasMaffectedMbyMsimulatedMinMvitroM
digestionMandMmicrobialMfermentation[MJournalfoffFunctionalfFoodsYM2012YMeYMccgZcdh 5.1 179

375 ñrotectiveMeffectsMofMepigallocatechinMgallateMUvxtxVMderivativesMonMazoxymethaneZinducedMcolonicM
carcinogenesisMinMmice[MJournalfoffFunctionalfFoodsYM2012YMeYMdcdZdda 5.1 35

374 vffectMofMvxtractionMγemperatureMonMwunctionalMñropertiesMandMrntioxidativeMrctivitiesMofMxelatinM
fromMβharkMβkin[MFoodfandfBioprocessfTechnologyYM2012YMfYMcgegZcgfe 5.1 33

373 wishMtollagenM2012YMdgfZdih 23

372 rntioxidantMbehaviorMinMbulkMoilkMlimitationsMofMpolarMparadoxMtheory[MJournalfoffAgriculturalfandf
FoodfChemistryYM2012YMgaYMeZg 5.7 50

371 áptimizationMofMvnzymaticMβynthesisMofMñhytosterylMtaprylatesMθsingMαesponseMβurfaceM
®ethodology[MJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM2012YMijYMgfhZggg 1.8 10

370 θseMofMñroteinMyydrolysateMfromMYellowMβtripeMγrevallyMUβelaroidesMleptolepisVMasM®icrobialM®edia[M
FoodfandfBioprocessfTechnologyYM2012YMfYMbdbhZbdch 5.1 16

369 LipophilisedMepigallocatechinMgallateMUvxtxVMderivativesMandMtheirMantioxidantMpotentialMinMfoodMandM
biologicalMsystems[MFoodfChemistryYM2012YMbdbYMccZda 8.5 93

368 vffectMofMprocessingMonMtheMantioxidantMactivityMofMmilletMgrains[MFoodfChemistryYM2012YMbddYMbZj 8.5 120

367 themicalMcompositionMofMshellsMfromMredMUβtrongylocentrotusMfranciscanusVMandMgreenM
UβtrongylocentrotusMdroebachiensisVMseaMurchin[MFoodfChemistryYM2012YMbddYMiccZicg 8.5 32

366 ñrotectiveMeffectMofMfreshMandMprocessedM–alapeˆ–oMandMβerranoMpeppersMagainstMfoodMlipidMandM
humanMLuLMcholesterolMoxidation[MFoodfChemistryYM2012YMbddYMichZide 8.5 30

365 rMnovelMchemoenzymaticMsynthesisMofMphytosterylMcaffeatesMandMassessmentMofMtheirMantioxidantM
activity[MFoodfChemistryYM2012YMbddYMbechZbede 8.5 49

(2012-2013)
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364 rntiZinflammatoryMactivityMofMlipophilicMepigallocatechinMgallateMUvxtxVMderivativesMinM
LñβZstimulatedMmurineMmacrophages[MFoodfChemistryYM2012YMbdeYMhecZi 8.5 139

363 vnzymaticMsynthesisMofMphytosterylMdocosahexaneatesMandMevaluationMofMtheirMantiZatherogenicM
effectsMinMapoZvMdeficientMmice[MFoodfChemistryYM2012YMbdeYMcajhZbae 8.5 29

362 βtorageMβtabilityMofMñroteinMyydrolysateMfromMYellowMβtripeMγrevallyMUβelaroidesMleptolepisV[M
InternationalfJournalfoffFoodfPropertiesYM2012YMbfYMbaecZbafd 3 2

361 vffectMofMroastingMonMphenolicMcontentMandMantioxidantMactivitiesMofMwholeMcashewMnutsYMkernelsYMandM
testa[MJournalfoffAgriculturalfandfFoodfChemistryYM2011YMfjYMfaagZbe 5.7 141

360 znhibitoryMactivitiesMofMsolubleMandMboundMmilletMseedMphenolicsMonMfreeMradicalsMandMreactiveMoxygenM
species[MJournalfoffAgriculturalfandfFoodfChemistryYM2011YMfjYMeciZdg 5.7 120

359 themoenzymaticMsynthesisMofMphytosterylMferulatesMandMevaluationMofMtheirMantioxidantMactivity[M
JournalfoffAgriculturalfandfFoodfChemistryYM2011YMfjYMbcdhfZid 5.7 48

358 ñhenolicMcompoundsMandMantioxidantMactivityMofMkernelsMandMshellsMofM®exicanMpecanMUtaryaM
illinoinensisV[MJournalfoffAgriculturalfandfFoodfChemistryYM2011YMfjYMbfcZgc 5.7 101

357 ámegaZdMwattyMrcidsMinMyealthMandMuiseaseM2011YMbZcj 1

356 sioactiveMñhytochemicalsMinMκegetablesM2011YMbcfZbfi 8

355 αevisitingMtheMpolarMparadoxMtheorykMaMcriticalMoverview[MJournalfoffAgriculturalfandfFoodfChemistryYM
2011YMfjYMdejjZfae 5.7 219

354 áxidativeMβtabilityMofMtashewMáilsMfromMαawMandMαoastedMNuts[MJAOCStfJournalfoffthefAmericanfOilf
ChemistsofSocietyYM2011YMiiYMbbjhZbcac 1.8 35

353 rntioxidativeMpotentialMofMcashewMphenolicsMinMfoodMandMbiologicalMmodelMsystemsMasMaffectedMbyM
roasting[MFoodfChemistryYM2011YMbcjYMbdiiZbdjg 8.5 51

352 vffectMofMenzymaticMrandomizationMonMpositionalMdistributionMandMstabilityMofMsealMblubberMandM
menhadenMoils[MJournalfoffAgriculturalfandfFoodfChemistryYM2011YMfjYMecdcZh 5.7 7

351 LipophilizedMepigallocatechinMgallateMUvxtxVMderivativesMasMnovelMantioxidants[MJournalfoff
AgriculturalfandfFoodfChemistryYM2011YMfjYMgfcgZdd 5.7 159

350 rntioxidantMactivityMofMfreshMandMprocessedM–alapeˆ–oMandMβerranoMpeppers[MJournalfoffAgriculturalf
andfFoodfChemistryYM2011YMfjYMbgdZhd 5.7 150

349 sioactivitiesMandMantiradicalMpropertiesMofMmilletMgrainsMandMhulls[MJournalfoffAgriculturalfandfFoodf
ChemistryYM2011YMfjYMjfgdZhb 5.7 102

348 wunctionalitiesMandMantioxidantMpropertiesMofMproteinMhydrolysatesMfromMtheMmuscleMofMornateM
threadfinMbreamMtreatedMwithMpepsinMfromMskipjackMtuna[MFoodfChemistryYM2011YMbceYMbdfeZbdgc 8.5 207

347
ueterminationMofMantioxidantMactivityMinMfreeMandMhydrolyzedMfractionsMofMmilletMgrainsMandM
characterizationMofMtheirMphenolicMprofilesMbyMyñLtZuruZvβzZ®βn[MJournalfoffFunctionalfFoodsYM2011YM
dYMbeeZbfi

5.1 223
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346 rntiproliferativeMpotentialMandMuNrMscissionMinhibitoryMactivityMofMphenolicsMfromMwholeMmilletM
grains[MJournalfoffFunctionalfFoodsYM2011YMdYMbfjZbha 5.1 119

345 LipidMoxidationMandMimprovingMtheMoxidativeMstability[MChemicalfSocietyfReviewsYM2010YMdjYMeaghZhj 58.5 504

344 tontentMofMinsolubleMboundMphenolicsMinMmilletsMandMtheirMcontributionMtoMantioxidantMcapacity[M
JournalfoffAgriculturalfandfFoodfChemistryYM2010YMfiYMghagZbe 5.7 300

343 vffectMofMchemicalMrandomizationMonMpositionalMdistributionMandMstabilityMofMomegaZdMoilM
triacylglycerols[MJournalfoffAgriculturalfandfFoodfChemistryYM2010YMfiYMiiecZh 5.7 21

342
zsolationMandMcharacterizationMofMcollagenMfromMtheMcartilagesMofMbrownbandedMbambooMsharkM
UthiloscylliumMpunctatumVMandMblacktipMsharkMUtarcharhinusMlimbatusV[MLWTfufFoodfSciencefandf
TechnologyYM2010YMedYMhjcZiaa

5.4 98

341 zsolationMandMpropertiesMofMacidZMandMpepsinZsolubleMcollagenMfromMtheMskinMofMblacktipMsharkM
UtarcharhinusMlimbatusV[MEuropeanfFoodfResearchfandfTechnologyYM2010YMcdaYMehfZeid 3.4 49

340 tharacterizationMofMacidZMandMpepsinZsolubleMcollagensMfromMflatfishMskin[MFoodfSciencefandf
BiotechnologyYM2010YMbjYMchZdd 3 45

339 yydroxycinnamatesMandMtheirMinMvitroMandMinMvivoMantioxidantMactivities[MPhytochemistryfReviewsYM
2010YMjYMbehZbha 7.7 175

338 NovelMantioxidantsMinMfoodMqualityMpreservationMandMhealthMpromotion[MEuropeanfJournalfoffLipidf
SciencefandfTechnologyYM2010YMbbcYMjdaZjea 3 253

337 ®icroencapsulationMinMwunctionalMwoodMñroductMuevelopmentM2010YMbZcd 8

336 uevelopmentMandMtommercializationMofM®icroalgaeZsasedMwunctionalMLipidsM2010YMcagZccf 2

335 NewMγrendsMforMwoodMñroductMuesignM2010YMcchZced 1

334 αeverseMñharmacologyMforMuevelopingMwunctionalMwoods]yerbalcMβupplementskMrpproachesYM
wrameworkMandMtaseMβtudiesM2010YMceeZcfg

333 rnMáverviewMofMwunctionalMwoodMαegulationMinMNorthMrmericaYMvuropeanMθnionYM–apanMandMrustraliaM
2010YMcfhZcjc 2

332 wunctionalMwoodsMthatMsoostMtheMzmmuneMβystemM2010YMcjdZdcb 1

331 γheM®editerraneanMuietskMNutritionMandMxastronomyM2010YMdccZded 1

330 wunctionalMwoodsMforMtheMsrainM2010YMdeeZdgb

329 γangibleMyealthMsenefitsMofMñhytosterolMwunctionalMwoodsM2010YMdgcZdih 4

(2010-2011)
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328 ábesityMandMαelatedMuisordersM2010YMdiiZecf

327 ámegaZdYMgMandMjMwattyMrcidsYMznflammationMandMNeurodegenerativeMuiseasesM2010YMecgZedj

326 NanoencapsulationMofMwoodMzngredientsMinMtyclodextrinskMvffectMofMωaterMznteractionsMandMLigandM
βtructureM2010YMceZdi 2

325 wunctionalMwoodMinMthildMNutritionM2010YMeeaZefi

324 wunctionalMwoodsMandMsoneMyealthkMωhereMareMweMatpM2010YMefjZfad 1

323 βupercriticalMtarbonMuioxideMandMβubcriticalMωaterkMtomplementaryMrgentsMinMtheMñrocessingMofM
wunctionalMwoodsM2010YMdjZhi 6

322 vmulsionMueliveryMβystemsMforMwunctionalMwoodsM2010YMhjZjh 4

321 γheMθseMofMwunctionalMñlantMzngredientsMforMtheMuevelopmentMofMvfficaciousMwunctionalMwoodsM2010YMbbaZbde 1

320 uairyMzngredientsMinMNewMwunctionalMwoodMñroductMuevelopmentM2010YMbdfZbef 1

319 ñrobioticsMandMñrebioticsM2010YMbegZbhh 3

318 γheMznfluenceMofMwoodMñrocessingMandMyomeMtookingMonMtheMrntioxidantMβtabilityMinMwoodsM2010YMbhiZcaf 3

317 woodMβcienceMandMγechnologyM2010YMfbdZfbe

316 βeafoodMQualityYMβafetyYMandMyealthMrpplicationskMrnMáverviewM2010YMbZba 6

315 QualityMofMwreshwaterMñroductsM2010YMbbjZbcj

314 γextureM®easurementsMinMwishMandMwishMñroductsM2010YMbdaZbdi 2

313 QualityMandMβafetyMofMñackagingM®aterialsMforMrquaticMñroductsM2010YMbdjZbff 2

312 wishM®incekMtryostabilizationMandMñroductMwormulationM2010YMbfgZbha

311 NewMγrendsMinMβpeciesMzdentificationMofMwisheryMñroductsM2010YMbhbZbia
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310 rnMvmergingMñowerfulMγechniquekMN®αMrpplicationsMonMQualityMrssessmentsMofMwishMandMαelatedM
ñroductsM2010YMbibZbjd

309 woodZsorneMñathogensMinMβeafoodMandMγheirMtontrolM2010YMbjfZcaf

308 NovelMrpproachesMinMβeafoodMñreservationMγechniquesM2010YMcagZcbg 1

307 vssentialMáilskMNaturalMrntimicrobialsMforMwishMñreservationM2010YMcbhZccf 1

306 αapidM®ethodsMforMtheMzdentificationMofMβeafoodM®icroZárganismsM2010YMccgZcdg

305 ñracticalMvvaluationMofMwishMQualityMbyMábjectiveYMβubjectiveYMandMβtatisticalMγestingM2010YMbbZci 2

304 θsingMñredictiveM®odelsMforMtheMβhelfZLifeMandMβafetyMofMβeafoodM2010YMcdhZcfa

303 ®athematicalM®odellingMofMβhrimpMtookingM2010YMcfbZcga 1

302 γransgenic]γransgenicM®odifiedMwishM2010YMcgbZche

301 ®olecularMuetectionMofMñathogensMinMβeafoodM2010YMchfZcij

300 uNrZsasedMuetectionMofMtommercialMwishMβpeciesM2010YMcjaZdac

299 βeafoodsMandMvnvironmentalMtontaminantsM2010YMdadZdbg 1

298 áxidationMandMβtabilityMofMwoodZxradeMwishMáilkMαoleMofMrntioxidantsM2010YMdbhZdde 3

297 xlobalMLegislationMforMwishMβafetyMandMQualityM2010YMddfZdeh

296 woodMβafetyMandMQualityMβystemsMUzβáMccaaakcaafVMinMtheMβeafoodMβectorM2010YMdeiZdgf

295 yealthMsenefitsMrssociatedMwithMβeafoodMtonsumptionM2010YMdghZdhj 1

294 βensoryMvvaluationMofMwishMwreshnessMandMvatingMQualitiesM2010YMcjZdi 4

293 rMNewMrpproachMtoMtheMwunctionalMzmprovementMofMwishM®eatMñroteinsM2010YMdiaZdij 2

(2010-2010)
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292 κalueMrdditionMtoMβeafoodMñrocessingMuiscardsM2010YMdjaZeab 1

291 αoleMofM®arineMwoodsMinMñreventionMofMábesityM2010YMeacZebd

290 ®icroencapsulationYMNanoencapsulationYMvdibleMwilmYMandMtoatingMrpplicationsMinMβeafoodM
ñrocessingM2010YMebeZecc 3

289 wishMáilMvxtractionYMñurificationYMandMitsMñropertiesM2010YMecdZedc 1

288 NutraceuticalMQualityMofMβhellfishM2010YMeddZeed

287 ®arineMáilsMandMotherM®arineMNutraceuticalsM2010YMeeeZefe 4

286 NutraceuticalsMandMsioactivesMfromM®arineMrlgaeM2010YMeffZegd 2

285 ñreparativeMandMzndustrialZβcaleMzsolationMandMñurificationMofMámegaZdMñolyunsaturatedMwattyMrcidsM
fromM®arineMβourcesM2010YMegeZehf 1

284 ®arineMáilMñrocessingMandMrpplicationMinMwoodMñroductsM2010YMehgZeie

283 βensometricMandMthemometricMrpproachesMtoMβeafoodMwlavourM2010YMdjZej

282 sioactiveMñeptidesMfromMβeafoodMandMtheirMyealthMvffectsM2010YMeifZejd 2

281 rntioxidativeMñropertiesMofMwishMñroteinMyydrolysatesM2010YMejeZfah

280 wunctionalMandMNutraceuticalMzngredientsMfromM®arineM®acroalgaeM2010YMfaiZfcb 1

279 βeafoodMvnzymesMandMtheirMñotentialMzndustrialMrpplicationM2010YMfccZfdf

278 znstrumentalMrnalysisMofMβeafoodMwlavourM2010YMfaZgh

277 QualityMrssessmentMofMrquaticMwoodsMbyM®achineMκisionYMvlectronicMNoseYMandMvlectronicMγongueM
2010YMgiZib

276 vffectsMofMNutritionMandMrquacultureMñracticesMonMwishMQualityM2010YMicZjf 7

275 LipidMáxidationYMádourYMandMtolourMofMwishMwleshM2010YMjgZbai 1
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274 slackeningMofMtrustaceansMduringMβtoragekM®echanismMandMñreventionM2010YMbajZbbi 1

273 woodMβcienceMandMγechnologyM2010YMfedZfee

272 ñhenolicMcompoundsMandMantioxidantMactivityMofMsrazilMnutMUsertholletiaMexcelsaV[MJournalfoff
FunctionalfFoodsYM2010YMcYMbjgZcaj 5.1 156

271 NaturalMantioxidantsMinMtreeMnuts[MEuropeanfJournalfoffLipidfSciencefandfTechnologyYM2009YMbbbYMbafgZbagc3 47

270 LipidMcharacteristicsMandMessentialMmineralsMofMnativeMγurkishMhazelnutMvarietiesMUtorylusMavellanaML[V[M
FoodfChemistryYM2009YMbbdYMjbjZjcf 8.5 55

269 znhibitionMofMoxidationMofMomegaZdMpolyunsaturatedMfattyMacidsMandMfishMoilMbyMquercetinMglycosides[M
FoodfChemistryYM2009YMbbhYMcjaZcjf 8.5 101

268 rntioxidantMpotentialMofMbarleyMasMaffectedMbyMalkalineMhydrolysisMandMreleaseMofMinsolubleZboundM
phenolics[MFoodfChemistryYM2009YMbbhYMgbfZgca 8.5 128

267 γrappingMeffectsMofMgreenMandMblackMteaMextractsMonMperoxidationZderivedMcarbonylMsubstancesMofM
sealMblubberMoil[MJournalfoffAgriculturalfandfFoodfChemistryYM2009YMfhYMbagfZj 5.7 31

266 NutraceuticalsMandMfunctionalMfoodskMωholeMversusMprocessedMfoods[MTrendsfinfFoodfSciencefandf
TechnologyYM2009YMcaYMdhgZdih 15.3 243

265 rntioxidantMactivityMofMhazelnutMskinMphenolics[MJournalfoffAgriculturalfandfFoodfChemistryYM2009YMfhYMegefZfa5.7 108

264 rntioxidantsYMñolyphenolsYMandMrdiposeMznflammation[MOxidativefStressfandfDiseaseYM2009YMcddZcfd 3

263
vffectsMofMdietaryMoxidizedMoilMandMvitaminMvMonMtheMgrowthYMbloodMparametersMandMbodyM
compositionMofMjuvenileMrtlanticMcodMxadusMmorhuaMULinnaeusMbhfiV[MAquaculturefResearchYM2008YM
djYMpppZppp

1.9 3

262 tomparativeMstudyMonMantioxidativeMactivityMofMyellowMstripeMtrevallyMproteinMhydrolysateMproducedM
fromMrlcalaseMandMwlavourzyme[MInternationalfJournalfoffFoodfSciencefandfTechnologyYM2008YMedYMbabjZbacg3.8 81

261 rntioxidantMandMrntiproliferativeMñotentialMofMñearledMsarleyMUyordeumMvulgarae[V[MPharmaceuticalf
BiologyYM2008YMegYMiiZjf 3.8 19

260 áxidativeMstabilityMofMtreeMnutMoils[MJournalfoffAgriculturalfandfFoodfChemistryYM2008YMfgYMehfbZj 5.7 110

259 uietaryMβupplementskMrnMáverview[MACSfSymposiumfSeriesYM2008YMcZi 0.4 1

258 sioactivesMfromM®arineMαesources[MACSfSymposiumfSeriesYM2008YMceZde 0.4 1

257 ñhenolicMtontentMandMrntioxidantMrctivityMofMωholeZωheatMxrainMandMztsMtomponents[MACSf
SymposiumfSeriesYM2008YMbbaZbce 0.4

(2008-2010)
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256 γreeMNutskMtompositionYMñhytochemicalsYMandMyealthMvffects[MNutraceuticalfSciencefandfTechnologyYM
2008YM 22

255 wunctionalMwoodMandMyealthkMrnMáverview[MACSfSymposiumfSeriesYM2008YMbZg 0.4 6

254 sioactiveMñeptides[MJournalfoffAOACfINTERNATIONALYM2008YMjbYMjbeZjdb 1.7 268

253 rntioxidantMactivityMandMwaterZholdingMcapacityMofMcanolaMproteinMhydrolysates[MFoodfChemistryYM
2008YMbajYMbeeZi 8.5 228

252 zncorporationMofMselectedMlongZchainMfattyMacidsMintoMtrilinoleinMandMtrilinolenin[MFoodfChemistryYM
2008YMbagYMddZdj 8.5 29

251 LzñzuMtLrββMtá®ñáβzγzáNβYMγátáñyvαáLβMrNuMβγvαáLβMáwMγαvvMNθγMázLβMvXγαrtγvuMωzγyM
uzwwvαvNγMβáLκvNγβ[MJournalfoffFoodfLipidsYM2008YMbfYMibZjg 116

250 rNγzáXzurNγMrtγzκzγYMáwMvNxLzβyMωrLNθγMU–θxLrNβMαvxzrML[V[MJournalfoffFoodfLipidsYM2008YM
bfYMdieZdjh 22

249 ñhytochemicalsMofMfoodsYMbeveragesMandMfruitMvinegarskMchemistryMandMhealthMeffects[MAsiafPacificf
JournalfoffClinicalfNutritionYM2008YMbhMβupplMbYMdiaZc 1 16

248 sioactiveMpeptides[MJournalfoffAOACfINTERNATIONALYM2008YMjbYMjbeZdb 1.7 48

247
vffectsMofMoxidizedMdietaryMoilMandMvitaminMvMsupplementationMonMlipidMprofileMandMoxidationMofM
muscleMandMliverMofMjuvenileMatlanticMcodMUxadusMmorhuaV[MJournalfoffAgriculturalfandfFoodfChemistryYM
2007YMffYMgdhjZig

5.7 33

246
rntioxidativeMandMantiproliferativeMpropertiesMofMselectedMbarleyMUyordeumMvulgaraeML[VMcultivarsM
andMtheirMpotentialMforMinhibitionMofMlowZdensityMlipoproteinMULuLVMcholesterolMoxidation[MJournalfoff
AgriculturalfandfFoodfChemistryYM2007YMffYMfabiZce

5.7 137

245 rcidolysisMofMtristearinMwithMselectedMlongZchainMfattyMacids[MJournalfoffAgriculturalfandfFoodf
ChemistryYM2007YMffYMbjffZga 5.7 7

244 rntioxidantMphytochemicalsMinMhazelnutMkernelMUtorylusMavellanaML[VMandMhazelnutMbyproducts[M
JournalfoffAgriculturalfandfFoodfChemistryYM2007YMffYMbcbcZca 5.7 240

243 rntioxidantMandMfreeMradicalMscavengingMactivitiesMofMwholeMwheatMandMmillingMfractions[MFoodf
ChemistryYM2007YMbabYMbbfbZbbfh 8.5 128

242 tompositionalMcharacteristicsMofMmuscleMandMvisceralMoilMfromMsteelheadMtroutMandMtheirMoxidativeM
stability[MFoodfChemistryYM2007YMbaeYMgacZgai 8.5 37

241
rntioxidativeMactivityMandMfunctionalMpropertiesMofMproteinMhydrolysateMofMyellowMstripeMtrevallyM
UβelaroidesMleptolepisVMasMinfluencedMbyMtheMdegreeMofMhydrolysisMandMenzymeMtype[MFoodfChemistryYM
2007YMbacYMbdbhZbdch

8.5 657

240 tompositionsYMfunctionalMpropertiesMandMantioxidativeMactivityMofMproteinMhydrolysatesMpreparedM
fromMroundMscadMUuecapterusMmaruadsiV[MFoodfChemistryYM2007YMbadYMbdifZbdje 8.5 259

239 θseMofMchitosanMforMtheMremovalMofMmetalMionMcontaminantsMandMproteinsMfromMwater[MFoodfChemistry
YM2007YMbaeYMjijZjjg 8.5 128
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238 rNγzáXzurγzκvMrtγzκzγYMáwMñαáγvzNMyYuαáLYβrγvMwαá®MαáθNuMβtruM®θβtLvMθβzNxM
rLtrLrβvMrNuMwLrκáθαZY®v[MJournalfoffFoodfBiochemistryYM2007YMdbYMcggZcih 3.3 147

237 rtzuáLYβzβMáwMβvrLMsLθssvαMázLMωzγyMLrθαztMrtzu[MJournalfoffFoodfLipidsYM2007YMbeYMhiZjg 8

236 ®vrβθαzNxMáXzurγzκvMβγrszLzγYMáwMβγαθtγθαvuMLzñzuβMsYMñαáγáNMNθtLvrαM®rxNvγztM
αvβáNrNtv[MJournalfoffFoodfLipidsYM2007YMbeYMcbhZcdb 6

235 rNγzáXzurNγMrtγzκzγYMáwMvXγαrtγβMáwM®rLLáγθβMñyzLzññzNvNβzβMwαθzγMrNuMsrα—[MJournalfoff
FoodfLipidsYM2007YMbeYMciaZcjh 13

234 γheMantioxidantMpotentialMofMmillingMfractionsMfromMbreadwheatMandMdurum[MJournalfoffCerealf
ScienceYM2007YMefYMcdiZceh 3.8 74

233 rntioxidantM®easurementMandMrpplicationskMrnMáverview[MACSfSymposiumfSeriesYM2007YMcZh 0.4 19

232 ®easurementMofMrntioxidantMrctivityMinMwoodMandMsiologicalMβystems[MACSfSymposiumfSeriesYM2007YMdgZgg0.4 10

231 vnzymaticMzncorporationMofMβelectedMLongZthainMwattyMrcidsMintoMγriolein[MJAOCStfJournalfoffthef
AmericanfOilfChemistsofSocietyYM2007YMieYMfddZfeb 1.8 8

230 ñyáγátyv®´fiMforMueterminationMofMrntioxidantMtapacityMofMñlantMvxtracts[MACSfSymposiumfSeriesYM
2007YMbeaZbfi 0.4 10

229 tompositionalMcharacteristicsMandMantioxidantMpropertiesMofMfreshMandMprocessedMseaMcucumberM
UtucumariaMfrondosaV[MJournalfoffAgriculturalfandfFoodfChemistryYM2007YMffYMbbiiZjc 5.7 130

228 rntioxidantMactivityMofMalmondsMandMtheirMbyZproductsMinMfoodMmodelMsystems[MJAOCStfJournalfoffthef
AmericanfOilfChemistsofSocietyYM2006YMidYMccd 1.8 60

227 áxidativeMstabilityMofMflaxMandMhempMoils[MJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM2006YM
idYMiffZigb 1.8 65

226 rntioxidantMpropertiesMofMcommercialMsoftMandMhardMwinterMwheatsMUγriticumMaestivumML[VMandMtheirM
millingMfractions[MJournalfoffthefSciencefoffFoodfandfAgricultureYM2006YMigYMehhZeif 4.3 149

225 βynthesisMofMstructuredMlipidsMcontainingMmediumZchainMandMomegaZdMfattyMacids[MJournalfoff
AgriculturalfandfFoodfChemistryYM2006YMfeYMedjaZg 5.7 35

224 rntioxidantMandMantiradicalMactivitiesMinMextractsMofMhazelnutMkernelMUtorylusMavellanaML[VMandM
hazelnutMgreenMleafyMcover[MJournalfoffAgriculturalfandfFoodfChemistryYM2006YMfeYMeicgZdc 5.7 117

223 rntioxidantMpropertiesMofMwheatMasMaffectedMbyMpearling[MJournalfoffAgriculturalfandfFoodfChemistryYM
2006YMfeYMgbhhZie 5.7 72

222 áptimizationMofMtheMextractionMofMantioxidativeMconstituentsMofMsixMbarleyMcultivarsMandMtheirM
antioxidantMproperties[MJournalfoffAgriculturalfandfFoodfChemistryYM2006YMfeYMiaeiZfh 5.7 92

221 rntioxidantMpolyphenolsMinMalmondMandMitsMcoproducts[MJournalfoffAgriculturalfandfFoodfChemistryYM
2006YMfeYMdbcZi 5.7 210

(2006-2007)
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220 zmportanceMofMinsolubleZboundMphenolicsMtoMantioxidantMpropertiesMofMwheat[MJournalfoffAgriculturalf
andfFoodfChemistryYM2006YMfeYMbcfgZge 5.7 287

219 rntioxidantMpropertiesMofMpearledMbarleyMfractions[MJournalfoffAgriculturalfandfFoodfChemistryYM2006YM
feYMdcidZj 5.7 133

218 áxidativeMstabilityMofMalgalMoilsMasMaffectedMbyMtheirMminorMcomponents[MJournalfoffAgriculturalfandf
FoodfChemistryYM2006YMfeYMicfdZga 5.7 28

217 rcidolysisMreactionsMleadMtoMesterificationMofMendogenousMtocopherolsMandMcompromisedMoxidativeM
stabilityMofMmodifiedMoils[MJournalfoffAgriculturalfandfFoodfChemistryYM2006YMfeYMhdbjZcd 5.7 41

216 vNZY®rγztMrtzuáLYβzβMáwMvκvNzNxMñαz®αáβvMázLMωzγyMuátáβryvXrvNáztMrtzuMθβzNxM
αvβñáNβvMβθαwrtvM®vγyáuáLáxY[MJournalfoffFoodfLipidsYM2006YMbdYMcdfZcfa 1

215 vffectsMofMmechanicalMhandlingYMstorageMonMiceMandMascorbicMacidMtreatmentMonMlipidMoxidationMinM
culturedMNewfoundlandMblueMmusselMU®ytilusMedulisV[MFoodfChemistryYM2006YMjjYMgafZgbe 8.5 17

214 rntioxidantMactivityMofMwhiteMandMblackMsesameMseedsMandMtheirMhullMfractions[MFoodfChemistryYM2006YM
jjYMehiZeid 8.5 181

213 ñhenolicsMinMcerealsYMfruitsMandMvegetableskMoccurrenceYMextractionMandManalysis[MJournalfoff
PharmaceuticalfandfBiomedicalfAnalysisYM2006YMebYMbfcdZec 3.5 815

212 zmportanceMofMNonZγriacylglycerolsMtoMwlavorMQualityMofMvdibleMáils[MACSfSymposiumfSeriesYM2005YMdZbi 0.4 3

211 ®easuringMantioxidantMeffectivenessMinMfood[MJournalfoffAgriculturalfandfFoodfChemistryYM2005YMfdYMedadZba5.7 238

210 seanskMrMβourceMofMNaturalMrntioxidants[MACSfSymposiumfSeriesYM2005YMidZjd 0.4 4

209 rntioxidantMactivityMofMcommercialMsoftMandMhardMwheatMUγriticumMaestivumML[VMasMaffectedMbyMgastricM
pyMconditions[MJournalfoffAgriculturalfandfFoodfChemistryYM2005YMfdYMceddZea 5.7 299

208 ñhenolicsMinMwoodMandMNaturalMyealthMñroductskMrnMáverview[MACSfSymposiumfSeriesYM2005YMbZi 0.4 16

207 rntioxidantMrctivityMofMβesameMwractions[MACSfSymposiumfSeriesYM2005YMddZef 0.4 3

206
vnzymaticMincorporationMofMcapricMacidMintoMaMsingleMcellMoilMrichMinMdocosahexaenoicMacidMandM
docosapentaenoicMacidMandMoxidativeMstabilityMofMtheMresultantMstructuredMlipid[MFoodfChemistryYM
2005YMjbYMfidZfjb

8.5 39

205 áptimizationMofMextractionMofMphenolicMcompoundsMfromMwheatMusingMresponseMsurfaceM
methodology[MFoodfChemistryYM2005YMjdYMehZfg 8.5 490

204 γenderizationMofMmeatMbyMsaltZfermentedMsauceMfromMshrimpMprocessingMbyZproducts[MFoodf
ChemistryYM2005YMjdYMcedZcej 8.5 16

203 thitinYMchitosanYMandMcoZproductskMchemistryYMproductionYMapplicationsYMandMhealthMeffects[MAdvancesf
infFoodfandfNutritionfResearchYM2005YMejYMjdZbdf 6 219
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202 rntioxidantMñotentialMofMñeaMseansMUñhaseolusMvulgarisML[V[MJournalfoffFoodfScienceYM2005YMhaYMβifZβja 3.4 46

201 rNγzáXzurNγMrtγzκzγYMáwMrL®áNuMβvvuMvXγαrtγMrNuMzγβMwαrtγzáNβ[MJournalfoffFoodfLipidsYM
2005YMbcYMdeeZdfi 88

200 βtructuredMlipidsMfromMhighZlaurateMcanolaMoilMandMlongZchainMomegaZdMfattyMacids[MJAOCStfJournalfoff
thefAmericanfOilfChemistsofSocietyYM2005YMicYMhdbZhdg 1.8 12

199 LipaseZassistedMacidolysisMofMhighZlaurateMcanolaMoilMwithMeicosapentaenoicMacid[MJAOCStfJournalfoff
thefAmericanfOilfChemistsofSocietyYM2005YMicYMihfZihj 1.8 7

198 ámegaZdMfattyMacidsMinMhealthMandMdiseasekMpartMcZZhealthMeffectsMofMomegaZdMfattyMacidsMinM
autoimmuneMdiseasesYMmentalMhealthYMandMgeneMexpression[MJournalfoffMedicinalfFoodYM2005YMiYMbddZei 2.8 59

197 rntioxidantMandMrntibacterialMñropertiesMofMvxtractsMofMxreenMγeaMñolyphenols[MACSfSymposiumf
SeriesYM2005YMjeZbag 0.4 7

196 ámegaZdMUnZdVMfattyMacidsMinMhealthMandMdiseasekMñartMbZZcardiovascularMdiseaseMandMcancer[MJournalf
offMedicinalfFoodYM2004YMhYMdihZeab 2.8 113

195 rNγzáXzurNγMrtγzκzγYMáwMtá®®áNMsvrNβMUñyrβváLθβMκθLxrαzβML[V[MJournalfoffFoodfLipidsYM
2004YMbbYMccaZcdd 62

194 rNγzáXzurNγMrtγzκzγzvβMáwMvNZY®rγztMvXγαrtγβMwαá®MrNMvuzsLvMβvrωvvuMβrαxrββθ®M
yáαNvαzMθβzNxMvβαMβñvtγαá®vγαY[MJournalfoffFoodfLipidsYM2004YMbbYMbfZch 81

193 LzñrβvZtrγrLYZvuMrtzuáLYβzβMáwMrLxrLMázLβMωzγyMtrñαztMrtzukMáñγz®zZrγzáNMáwMαvrtγzáNM
táNuzγzáNβMθβzNxMαvβñáNβvMβθαwrtvM®vγyáuáLxY[MJournalfoffFoodfLipidsYM2004YMbbYMbehZbgd 6

192 ñroductionMandMstabilityMofMstructuredMlipidsMfromMalgalMoilsMandMcapricMacid[MBioFactorsYM2004YMccYMdbfZh 6.1 1

191 vnzymaticMacidolysisMofManMarachidonicMacidMsingleZcellMoilMwithMcapricMacid[MJAOCStfJournalfoffthef
AmericanfOilfChemistsofSocietyYM2004YMibYMiihZijc 1.8 18

190 ñhenolicMantioxidantsMinMbeansMandMtheirMeffectsMonMinhibitionMofMradicalZinducedMuNrMdamage[M
JAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM2004YMibYMgjbZgjg 1.8 30

189 zncorporationMofMdocosahexaenoicMacidMUuyrVMintoMeveningMprimroseMUáenotheraMbiennisML[VMoilMviaM
lipaseZcatalyzedMtransesterification[MFoodfChemistryYM2004YMifYMeijZejg 8.5 26

188 βynthesisMofMstructuredMlipidsMviaMacidolysisMofMdocosahexaenoicMacidMsingleMcellMoilMUuyrβtáVMwithM
capricMacid[MJournalfoffAgriculturalfandfFoodfChemistryYM2004YMfcYMcjaaZg 5.7 36

187 QualityMcharacteristicsMofMedibleMoils[MAdvancesfinfExperimentalfMedicinefandfBiologyYM2004YMfecYMcdjZej 3.6 5

186 woodMwactorsMinMyealthMñromotionMandMuiseaseMñrevention[MACSfSymposiumfSeriesYM2003YMcZi 0.4

185 βtructuredMLipidsMvnrichedMwithMámegaZdMandMámegaZgMyighlyMθnsaturatedMwattyMrcids[MACSf
SymposiumfSeriesYM2003YMbgZcg 0.4 1

(2003-2005)
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184 NutraceuticalMseverageskMrnMáverview[MACSfSymposiumfSeriesYM2003YMbZf 0.4

183 rntioxidantMrctivityMofMslueberryMandMátherMvacciniumMβpecies[MACSfSymposiumfSeriesYM2003YMbejZbga 0.4 4

182 vffectMofManMrrtificialMuietMonMLipidYMwreeMrminoMrcidYMandMtarotenoidMtompositionMofMxreenMβeaM
θrchinMxonads[MACSfSymposiumfSeriesYM2003YMidZjd 0.4 2

181 rntioxidantMactivityMofMextractsMofMdefattedMseedsMofMnigerMUxuizotiaMabyssinicaV[MJAOCStfJournalfoff
thefAmericanfOilfChemistsofSocietyYM2003YMiaYMeedZefa 1.8 23

180 tomponentsMandMnutritionalMqualityMofMshrimpMprocessingMbyZproducts[MFoodfChemistryYM2003YMicYMcdfZcec8.5 123

179 vXγαrtγzáNYMwαrtγzáNrγzáNMrNuMrtγzκzγYMtyrαrtγvαzβγztβMáwMñαáγvrβvβMwαá®Mβyαz®ñM
ñαátvββzNxMuzβtrαuβ[MJournalfoffFoodfBiochemistryYM2003YMchYMccbZcdg 3.3 19

178 rNγzáXzurNγMrtγzκzγYMáwMñyvNáLztMwαrtγzáNβMáwMαrñvβvvu[MJournalfoffFoodfLipidsYM2003YMbaYMfbZgc 31

177 βvñrαrγzáNMáwMzNuzκzuθrLMtrγvtyzNβMwαá®MxαvvNMγvrMθβzNxMβzLztrMxvLMtáLθ®NM
tyαá®rγáxαrñyYMrNuMyñLt[MJournalfoffFoodfLipidsYM2003YMbaYMbgfZbhh 19

176 ñáγvNγzrLMrNγzáXzurNγMrtγzκzγYMáwM®rαzNvMαvuMrLxrMxαrγvLáθñzrMwzLztzNrMvXγαrtγβ[M
JournalfoffFoodfLipidsYM2003YMbaYMcfbZcgf 70

175 rNγzáXzurNγMvwwztrtYMáwMvXγαrtγβMáwMrNMvuzsLvMαvuMrLxrMUxαrγvLáθñzrMwzLztzNrVMzNM
LzNáLvztMrtzuMrNuMwzβyMázL[MJournalfoffFoodfLipidsYM2003YMbaYMdbdZdch 47

174 γurkishMγombulMhazelnutMUtorylusMavellanaML[V[Mc[MLipidMcharacteristicsMandMoxidativeMstability[MJournalf
offAgriculturalfandfFoodfChemistryYM2003YMfbYMdhjhZiaf 5.7 106

173 tharacteristicsMofMsaltZfermentedMsaucesMfromMshrimpMprocessingMbyproducts[MJournalfoffAgriculturalf
andfFoodfChemistryYM2003YMfbYMhieZjc 5.7 38

172
tomparisonMofMnaturalMandMroastedMγurkishMtombulMhazelnutMUtorylusMavellanaML[VMvolatilesMandM
flavorMbyMuyr]xt]®βMandMdescriptiveMsensoryManalysis[MJournalfoffAgriculturalfandfFoodfChemistryYM
2003YMfbYMfaghZhc

5.7 123

171 ñositionalMdistributionMofMwrMinMγrxMofMenzymaticallyMmodifiedMborageMandMeveningMprimroseMoils[M
LipidsYM2002YMdhYMiadZba 1.6 1

170 rntiradicalMactivityMofMextractsMofMalmondMandMitsMbyZproducts[MJAOCStfJournalfoffthefAmericanfOilf
ChemistsofSocietyYM2002YMhjYMjadZjai 1.8 88

169
áxidativeMstabilityMofMstructuredMlipidsMproducedMfromMborageMUsoragoMofficinalisML[VMandMeveningM
primroseMUáenotheraMbiennisML[VMoilsMwithMdocosahexaenoicMacid[MJAOCStfJournalfoffthefAmericanfOilf
ChemistsofSocietyYM2002YMhjYMbaadZbabd

1.8 11

168
tomparisonMofMwrMcompositionsMofMselectedMtissuesMofMphocidMsealsMofMvasternMtanadaMusingM
oneZwayMandMmultivariateMtechniques[MJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM2002YM
hjYMbajfZbbac

1.8 10

167 LipaseZcatalyzedMincorporationMofMdocosahexaenoicMacidMUuyrVMintoMborageMoilkMoptimizationMusingM
responseMsurfaceMmethodology[MFoodfChemistryYM2002YMhhYMbbfZbcd 8.5 91
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166 γheMeffectMofManMartificialMdietMonMtheMbiochemicalMcompositionMofMtheMgonadsMofMtheMseaMurchinM
UβtrongylocentrotusMdroebachiensisV[MFoodfChemistryYM2002YMhjYMegbZehc 8.5 50

165 rNγzáXzurNγMαáLvMáwMtyzγáβrNMzNMrMtáá—vuMtáuMUxruθβM®áαyθrVM®áuvLMβYβγv®[MJournalf
offFoodfLipidsYM2002YMjYMfhZge 63

164 LzñzuMrNuMLzñzuMβáLθsLvMtá®ñáNvNγβMáwMxáNruβMáwMxαvvNMβvrMθαtyzNM
UβγαáNxYLátvNγαáγθβMuαávsrtyzvNβzβV[MJournalfoffFoodfLipidsYM2002YMjYMbafZbcg 21

163 βγαθtγθαvuMLzñzuβkMrtzuáLYβzβMáwMxr®®rZLzNáLvNztMrtzuZαztyMázLβMωzγyMnZdM
ñáLYθNβrγθαrγvuMwrγγYMrtzuβ[MJournalfoffFoodfLipidsYM2002YMjYMdajZdcd 6

162 rntioxidativeMactivityMofMchitosansMofMdifferentMviscosityMinMcookedMcomminutedMfleshMofMherringM
UtlupeaMharengusV[MFoodfChemistryYM2002YMhjYMgjZhh 8.5 162

161 rntioxidantsMinMñlantsMandMáleaginousMβeeds[MACSfSymposiumfSeriesYM2002YMbgcZbhf 0.4 3

160
βtructuredMlipidsMviaMlipaseZcatalyzedMincorporationMofMeicosapentaenoicMacidMintoMborageMUsoragoM
officinalisML[VMandMeveningMprimroseMUáenotheraMbiennisML[VMoils[MJournalfoffAgriculturalfandfFoodf
ChemistryYM2002YMfaYMehhZid

5.7 30

159 wreeMαadicalsMinMwoodskMthemistryYMNutritionYMandMyealthMvffects[MACSfSymposiumfSeriesYM2002YMbZj 0.4 2

158 tomparativeMqualityMassessmentMofMculturedMandMwildMseaMbreamMUβparusMaurataVMstoredMinMice[M
JournalfoffAgriculturalfandfFoodfChemistryYM2002YMfaYMcadjZef 5.7 62

157 ®arineMLipidsMasMrffectedMbyMñrocessingMandMγheirMQualityMñreservationMbyMNaturalMrntioxidants[M
ACSfSymposiumfSeriesYM2002YMbZbd 0.4 5

156 thitosanMasManMedibleMinvisibleMfilmMforMqualityMpreservationMofMherringMandMatlanticMcod[MJournalfoff
AgriculturalfandfFoodfChemistryYM2002YMfaYMfbghZhi 5.7 390

155 zronMUzzVMchelationMactivityMofMextractsMofMborageMandMeveningMprimroseMmeals[MFoodfResearchf
InternationalYM2002YMdfYMgfZhb 7 43

154 vnzymeZcatalyzedMsynthesisMofMstructuredMlipidsMviaMacidolysisMofMsealMUñhocaMgroenlandicaVMblubberM
oilMwithMcapricMacid[MFoodfResearchfInternationalYM2002YMdfYMhefZhfc 7 42

153 zdentificationMandMquantificationMofMlowMmolecularMweightMphenolicMantioxidantsMinMseedsMofMeveningM
primroseMUáenotheraMbiennisML[V[MJournalfoffAgriculturalfandfFoodfChemistryYM2002YMfaYMbcghZhb 5.7 65

152 βealMblubberMoilMandMitsMlongZchainMpolyunsaturatedMfattyMacidskMprocessingMtechnologiesMandM
applications[MFisheriesfScienceYM2002YMgiYMbebiZbecb 1.9

151 ñhytochemicalsMinMáilseedsM2002YM 3

150 ®odifiedMáilsMtontainingMyighlyMθnsaturatedMwattyMrcidsMandMγheirMβtability[MACSfSymposiumfSeriesYM
2001YMbgcZbhd 0.4 7

149 zdentificationMofMñotentMádorantsMinMβealMslubberMáilMbyMuirectMγhermalMuesorptionâ��xasM
thromatographyâ��álfactometry[MACSfSymposiumfSeriesYM2001YMccbZcde 0.4 6
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148 vnzymeZassistedMacidolysisMofMmenhadenMandMsealMblubberMoilsMwithM˛‡ZlinolenicMacid[MJAOCStfJournalf
offthefAmericanfOilfChemistsofSocietyYM2001YMhiYMbbafZbbbc 1.8 9

147 ñhenolicMacidsMinMdefattedMseedsMofMborageMUsoragoMofficinalisML[V[MFoodfChemistryYM2001YMhfYMejZfg 8.5 53

146 vffectsMofMnaturalMandMsyntheticMantioxidantsMonMtheMoxidativeMstabilityMofMborageMandMeveningM
primroseMtriacylglycerols[MFoodfChemistryYM2001YMhfYMedbZedh 8.5 43

145 γheMthemistryYMñrocessingYMandMyealthMsenefitsMofMyighlyMθnsaturatedMwattyMrcidskMrnMáverview[M
ACSfSymposiumfSeriesYM2001YMcZbb 0.4 30

144 QualityM®anagementMofM®arineMNutraceuticals[MACSfSymposiumfSeriesYM2001YMhgZih 0.4 1

143 rngiotensinMzMconvertingMenzymeMinhibitoryMpeptidesMpurifiedMfromMbovineMskinMgelatinMhydrolysate[M
JournalfoffAgriculturalfandfFoodfChemistryYM2001YMejYMcjjcZh 5.7 204

142 vnzymesMfromMfishMandMaquaticMinvertebratesMandMtheirMapplicationMinMtheMfoodMindustry[MTrendsfinf
FoodfSciencefandfTechnologyYM2001YMbcYMedfZege 15.3 202

141 βealMslubberMáilMandMztsMNutraceuticalMñroducts[MACSfSymposiumfSeriesYM2001YMbecZbfa 0.4

140 βcavengingMofMreactiveZoxygenMspeciesMandMuññyMfreeMradicalsMbyMextractsMofMborageMandMeveningM
primroseMmeals[MFoodfChemistryYM2000YMhaYMbhZcg 8.5 160

139 táNtvNγαrγzáNMáwMuátáβryvXrvNáztMrtzuMUuyrVMwαá®MrLxrLMázLMκzrMθαvrM
tá®ñLvXrγzáN[MJournalfoffFoodfLipidsYM2000YMhYMfbZgb 45

138 γátáñyvαáLβMrNuMñyáβñyáLzñzuβMvNyrNtvMγyvMáXzurγzκvMβγrszLzγYMáwMsáαrxvMrNuM
vκvNzNxMñαz®αáβvMγαzrtYLxLYtvαáLβ[MJournalfoffFoodfLipidsYM2000YMhYMbedZbfa 28

137 táNtvNγαrγzáNMáwMxr®®rMLzNáLvNztMrtzuMUxLrVMwαá®MsáαrxvMázLMsYMθαvrM
tá®ñLvXrγzáNkMáñγz®zZrγzáNMáwMαvrtγzáNMtáNuzγzáNβ[MJournalfoffFoodfLipidsYM2000YMhYMbgdZbhe 17

136 rntioxidantMfactorsMinMplantMfoodsMandMselectedMoilseeds[MBioFactorsYM2000YMbdYMbhjZif 6.1 53

135 LipidMcomponentsMofMborageMUsoragoMofficinalisML[VMseedsMandMtheirMchangesMduringMgermination[M
JAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM2000YMhhYMffZgb 1.8 25

134 áxidativeMstabilityMofMstrippedMandMnonstrippedMborageMandMeveningMprimroseMoilsMandMtheirM
emulsionsMinMwater[MJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM2000YMhhYMjgdZjgj 1.8 40

133 LipidsMinMwlavorMwormation[MACSfSymposiumfSeriesYM2000YMceZed 0.4 9

132 ñαvñrαrγzáNMáwMtyzγzNMrNuMtyzγáβrNMáLzxá®vαβMrNuMγyvzαMrññLztrγzáNβMzNM
ñyYβzáLáxztrLMwθNtγzáNrLMwááuβ[MFoodfReviewsfInternationalYM2000YMbgYMbfjZbhg 5.5 165

131 vffectMofMprocessingMonMoxidativeMstabilityMandMlipidMclassesMofMsesameMoil[MFoodfResearchf
InternationalYM2000YMddYMddbZdea 7 113
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130 rntioxidantMandMfreeMradicalZscavengingMpropertiesMofMethanolicMextractsMofMdefattedMborageM
UsoragoMofficinalisML[VMseeds[MFoodfChemistryYM1999YMghYMdjjZebe 8.5 154

129 toncentrationMofMomegaMdZpolyunsaturatedMfattyMacidsMofMsealMblubberMoilMbyMureaMcomplexationkM
optimizationMofMreactionMconditions[MFoodfChemistryYM1999YMgfYMebZej 8.5 136

128 vwwvtγβMáwMñαátvββzNxMrNuMβQθrLvNvMáNMtá®ñáβzγzáNMrNuMáXzurγzκvMβγrszLzγYMáwMβvrLM
sLθssvαMázL[MJournalfoffFoodfLipidsYM1999YMgYMbfjZbhc 11

127 βYNvαxzβγztMrtγzκzγYMáwMtrñvLzNMñαáγvzNMyYuαáLYβrγvβMωzγyMβYNγyvγztMrNγzáXzurNγβMzNM
rM®áuvLMβYβγv®[MJournalfoffFoodfLipidsYM1999YMgYMchbZchf 14

126 αrñzuMáXzurγzáNMáwMtá®®vαtzrLMvXγαrMκzαxzNMáLzκvMázLMβγáαvuMθNuvαMwLθáαvβtvNγM
Lzxyγ[MJournalfoffFoodfLipidsYM1999YMgYMddbZddj 29

125 vnzymaticMincorporationMofMdocosahexaenoicMacidMintoMborageMoil[MJAOCStfJournalfoffthefAmericanf
OilfChemistsofSocietyYM1999YMhgYMbaajZbabf 1.8 73

124 woodMapplicationsMofMchitinMandMchitosans[MTrendsfinfFoodfSciencefandfTechnologyYM1999YMbaYMdhZfb 15.3 1255

123 vveningMprimroseMmealkMaMsourceMofMnaturalMantioxidantsMandMscavengerMofMhydrogenMperoxideMandM
oxygenZderivedMfreeMradicals[MJournalfoffAgriculturalfandfFoodfChemistryYM1999YMehYMbiabZbc 5.7 181

122
vnzymeZassistedMacidolysisMofMborageMUsoragoMofficinalisML[VMandMeveningMprimroseMUáenotheraM
biennisML[VMoilskMincorporationMofMomegaZdMpolyunsaturatedMfattyMacids[MJournalfoffAgriculturalfandf
FoodfChemistryYM1999YMehYMdbafZbc

5.7 42

121 LipaseZassistedMconcentrationMofMnZdMpolyunsaturatedMfattyMacidsMinMacylglycerolsMfromMmarineMoils[M
JAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM1998YMhfYMjefZjfb 1.8 78

120 toncentrationMofMˇ�ZdMpolyunsaturatedMfattyMacidsMofMmarineMoilsMusingMtandidaMcylindraceaMlipasekM
áptimizationMofMreactionMconditions[MJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyYM1998YMhfYMbhghZbhhe1.8 76

119 βtabilizationMofMbutterMwithMdeodorizedMrosemaryMextract[MEuropeanfFoodfResearchfandfTechnologyYM
1998YMcagYMjjZbac 13

118 rntioxidantMandMproZoxidantMactivityMofMgreenMteaMextractsMinMmarineMoils[MFoodfChemistryYM1998YMgdYMddfZdec8.5 216

117 ámegaZdMfattyMacidMconcentrateskMnutritionalMaspectsMandMproductionMtechnologies[MTrendsfinfFoodf
SciencefandfTechnologyYM1998YMjYMcdaZcea 15.3 201

116 tarotenoidMpigmentsMinMseafoodsMandMaquaculture[MCriticalfReviewsfinfFoodfSciencefandfNutritionYM
1998YMdiYMbZgh 11.5 262

115 wunctionalMβeafoodMñroducts[MACSfSymposiumfSeriesYM1998YMcjZej 0.4 2

114 NutritionalMzmplicationsMofMtanolaMtondensedMγannins[MACSfSymposiumfSeriesYM1997YMbigZcai 0.4 4

113 θnravelingMtheMchemicalMidentityMofMmeatMpigments[MCriticalfReviewsfinfFoodfSciencefandfNutritionYM
1997YMdhYMfgbZij 11.5 52
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112 tyanogenicMxlycosidesMofMwlaxseeds[MACSfSymposiumfSeriesYM1997YMbhbZbif 0.4 8

111 ˛–ZxalactosidesMofMβucroseMinMwoodskMtompositionYMwlatulenceZtausingMvffectsYMandMαemoval[MACSf
SymposiumfSeriesYM1997YMbchZbfb 0.4 19

110 ®arineMLipidsMandMγheirMβtabilizationMwithMxreenMγeaMandMtatechins[MACSfSymposiumfSeriesYM1997YMbigZbjh0.4 4

109 áxidativeMβtabilityMofMvncapsulatedMβealMslubberMáil[MACSfSymposiumfSeriesYM1997YMbdjZbfb 0.4 4

108 xlucosinolatesMinMsrassicaMáilseedskMñrocessingMvffectsMandMvxtraction[MACSfSymposiumfSeriesYM1997YMbfcZbha0.4 4

107 γhermallyMxeneratedMwlavorsMfromMβealMñroteinMyydrolysate[MACSfSymposiumfSeriesYM1997YMhgZie 0.4 3

106 rntioxidantMrctivityMofMxreenMγeaMandMztsMtatechinsMinMaMwishM®eatM®odelMβystem[MJournalfoff
AgriculturalfandfFoodfChemistryYM1997YMefYMecgcZecgg 5.7 116

105 seneficialMyealthMvffectsMandMurawbacksMofMrntinutrientsMandMñhytochemicalsMinMwoods[MACSf
SymposiumfSeriesYM1997YMbZj 0.4 14

104 wlavorMandMLipidMthemistryMofMβeafoodskMrnMáverview[MACSfSymposiumfSeriesYM1997YMbZi 0.4 9

103 βtructuralMtharacteristicsMofM®arineMLipidsMandMñreparationMofMˇ�dMtoncentrates[MACSfSymposiumf
SeriesYM1997YMceaZcfe 0.4 2

102 ñáβzγzáNrLMuzβγαzsθγzáNMáwMwrγγYMrtzuβMzNMγαzrtYLxLYtvαáLβMáwMβvrLMsLθssvαMázL[M
JournalfoffFoodfLipidsYM1997YMeYMfbZge 59

101 rNγzáXzurNγMrtγzκzγYMáwMñyvNáLztMvXγαrtγβMáwMvκvNzNxMñαz®αáβvMUávNáγyvαrMszvNNzβVkM
rMñαvLz®zNrαYMβγθuY[MJournalfoffFoodfLipidsYM1997YMeYMhfZig 32

100 vnzymaticMesterificationMofM˛‚ZdMfattyMacidMconcentratesMfromMsealMblubberMoilMwithMglycerol[MJAOCStf
JournalfoffthefAmericanfOilfChemistsofSocietyYM1997YMheYMbbddZbbdg 1.8 30

99 ñroteinMuispersionsMandMyydrolysatesMfromMβharkMUzsurusMoxyrinchusV[MJournalfoffAquaticfFoodf
ProductfTechnologyYM1996YMfYMedZfj 1.6 40

98 rMrapidMchromatographicMmethodMforMseparationMofMindividualMcatechinsMfromMgreenMtea[MFoodf
ResearchfInternationalYM1996YMcjYMhbZhg 7 86

97 rntioxidantMactivityMofMproteinMhydrolyzatesMfromMaquaticMspecies[MJAOCStfJournalfoffthefAmericanf
OilfChemistsofSocietyYM1996YMhdYMbbjhZbbjj 1.8 68

96 áXzurγzκvMβγrszLzγYMáwMwαvβyMrNuMyvrγZñαátvββvuMurα—MrNuMLzxyγM®θβtLvβMáwM
®rt—vαvLMUβcomberMscombrusV[MJournalfoffFoodfLipidsYM1996YMdYMbdZcf 42

95 βealMmeatkMrMuniqueMsourceMofMmuscleMfoodMforMhealthMandMnutrition[MFoodfReviewsfInternationalYM
1996YMbcYMcidZdac 5.5 5
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94 rNγzáXzurNγMrtγzκzγYMáwMxαvvNMγvrMtrγvtyzNβMzNMrM˛†ZtrαáγvNvZLzNáLvrγvM®áuvLM
βYβγv®[MJournalfoffFoodfLipidsYM1995YMcYMehZfg 52

93 βγáαrxvMβγrszLzγYMáwM®ztαávNtrñβθLrγvuMβvrLMsLθssvαMázL[MJournalfoffFoodfLipidsYM1995YMcYMhdZig 39

92 vxtractionMofMharpMsealMgastricMproteasesMandMtheirMimmobilizationMonMchitin[MFoodfChemistryYM1995YM
fcYMhbZhg 8.5 16

91 tomparisonMofMstandardMandMN®αMmethodologiesMforMassessmentMofMoxidativeMstabilityMofMcanolaM
andMsoybeanMoils[MFoodfChemistryYM1995YMfcYMcejZcfd 8.5 74

90 ñroductionMandMcharacteristicsMofMproteinMhydrolysatesMfromMcapelinMU®allotusMvillosusV[MFoodf
ChemistryYM1995YMfdYMcifZcjd 8.5 496

89 ñartialMcharacterizationMofMnaturalMantioxidantsMinMcanolaMmeal[MFoodfResearchfInternationalYM1995YM
ciYMfcfZfda 7 38

88 ámegaZdMwattyMrcidMtompositionMandMβtabilityMofMβealMLipids[MACSfSymposiumfSeriesYM1994YMcddZced 0.4 11

87 γhioglucosidesMofMsrassicaMáilseedsMandMγheirMñrocessZznducedMthemicalMγransformations[MACSf
SymposiumfSeriesYM1994YMbagZbcg 0.4 6

86 yexanalMasManMzndicatorMofMtheMwlavorMueteriorationMofM®eatMandM®eatMñroducts[MACSfSymposiumf
SeriesYM1994YMcfgZchj 0.4 38

85 tanolaMextractMasManMalternativeMnaturalMantioxidantMforMcanolaMoil[MJAOCStfJournalfoffthefAmericanf
OilfChemistsofSocietyYM1994YMhbYMibhZicc 1.8 94

84 thromatographicMseparationMofMglucopyranosylMsinapateMfromMcanolaMmeal[MJAOCStfJournalfoffthef
AmericanfOilfChemistsofSocietyYM1994YMhbYMffbZffc 1.8 18

83 zsolationMandMzdentificationMofManMrntioxidativeMtomponentMinMtanolaM®eal[MJournalfoffAgriculturalf
andfFoodfChemistryYM1994YMecYMbcifZbcja 5.7 137

82 áxidativeMstabilityMofMoilMfromMblubberMofMharpMsealMUñhocaMgroenlandicaVMasMassessedMbyMN®αMandM
standardMprocedures[MFoodfResearchfInternationalYM1994YMchYMfffZfgc 7 51

81 NaturalMantioxidantsMfromMlowZpungencyMmustardMflour[MFoodfResearchfInternationalYM1994YMchYMeijZejd 7 64

80 ñroteolyticMhydrolysisMofMmuscleMproteinsMofMharpMsealMUñhocaMgroenlandicaV[MJournalfoffAgriculturalf
andfFoodfChemistryYM1994YMecYMcgdeZcgdi 5.7 50

79 wreshnessMQualityMofMyarpMβealMUñhocaMgroenlandicaVM®eat[MJournalfoffAgriculturalfandfFoodf
ChemistryYM1994YMecYMigiZihc 5.7 41

78 βtabilizationMofMtanolaMáilMbyMNaturalMrntioxidants[MACSfSymposiumfSeriesYM1994YMdabZdbe 0.4 4

77 yeatZznducedMthangesMofMβulfhydrylMxroupsMofM®uscleMwoods[MACSfSymposiumfSeriesYM1994YMbhbZbhj 0.4 2
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76 ñigmentationMofMrrticMtharMUβalvelinusMalpinusVMbyMuietaryMtarotenoids[MJournalfoffAquaticfFoodf
ProductfTechnologyYM1993YMcYMjjZbbf 1.6 20

75 vncapsulationMofMfoodMingredients[MCriticalfReviewsfinfFoodfSciencefandfNutritionYM1993YMddYMfabZeh 11.5 589

74 rññLztrγzáNMáwMN®αMβñvtγαáβtáñYMγáMrββvββMáXzurγzκvMβγrszLzγYMáwMtrNáLrMrNuM
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