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183 ”ethodJforJmeasuringJantioxidantJactivityJandJitsJapplicationJtoJmonitoringJtheJantioxidantJ
capacityJofJwinesYJJournaleofeAgriculturaleandeFoodeChemistryVJ1999VJfiVJcbegWfb 5.7 417

182 uyanidinslJmetabolismJandJbiologicalJpropertiesYJJournaleofeNutritionaleBiochemistryVJ2004VJcgVJdWcc 6.3 241

181 viversityJinJmetaboliteJproductionJbyJxusariumJlangsethiaeVJxusariumJpoaeVJandJxusariumJ
sporotrichioidesYJInternationaleJournaleofeFoodeMicrobiologyVJ2004VJkgVJdgiWhh 5.8 235

180 vietaryJstrategiesJtoJcounteractJtheJeffectsJofJmycotoxinslJaJreviewYJJournaleofeFoodeProtectionVJ
2001VJhfVJcdbWec 2.5 224

179 uharacterizationJofJaJnewJpotentialJfunctionalJingredientlJcoffeeJsilverskinYJJournaleofeAgriculturale
andeFoodeChemistryVJ2004VJgdVJceejWfe 5.7 168

178 ”etabolicJprofileJofJtheJbioactiveJcompoundsJofJburdockJRsrctiumJlappaSJseedsVJrootsJandJleavesYJ
JournaleofePharmaceuticaleandeBiomedicaleAnalysisVJ2010VJgcVJekkWfbf 3.5 123

177 sppleJpolyphenolJextractsJpreventJdamageJtoJhumanJgastricJepithelialJcellsJinJvitroJandJtoJratJ
gastricJmucosaJinJvivoYJGutVJ2005VJgfVJckeWdbb 19.2 123

176 InfluenceJofJvarietyJandJstorageJonJtheJpolyphenolJcompositionJofJappleJfleshYJJournaleofe
AgriculturaleandeFoodeChemistryVJ2004VJgdVJhgdhWec 5.7 109

175 uonversionJofJtheJmycotoxinJpatulinJtoJtheJlessJtoxicJdesoxypatulinicJacidJbyJtheJbiocontrolJyeastJ
RhodosporidiumJkratochvilovaeJstrainJ“âccYJJournaleofeAgriculturaleandeFoodeChemistryVJ2011VJgkVJccgicWj5.7 98

174 PatulinJinJItalianJcommercialJappleJproductsYJJournaleofeAgriculturaleandeFoodeChemistryVJ2003VJgcVJhbjhWkb5.7 97

173 PresenceJofJmycotoxinJinJcommercialJinfantJformulasJandJbabyJfoodsJfromJItalianJmarketYJFoode
ControlVJ2014VJekVJddiWdeh 6.2 95

172 RiskJanalysisJofJmainJmycotoxinsJoccurringJinJfoodJforJchildrenlJsnJoverviewYJFoodeandeChemicale
ToxicologyVJ2015VJjfVJchkWjb 4.7 92

171  ccurrenceJofJxusariumJmycotoxinsJinJItalianJcerealJandJcerealJproductsJfromJorganicJfarmingYJ
FoodeChemistryVJ2013VJcfcVJcifiWgg 8.5 91

170 ”icrowaveJassistedJextractionJofJphenolicJcompoundsJfromJfourJdifferentJspicesYJMoleculesVJ2010VJ
cgVJhehgWif 4.8 90

169 âpeciesJdiversityJofJandJtoxinJproductionJbyJyibberellaJfujikuroiJspeciesJcomplexJstrainsJisolatedJ
fromJnativeJprairieJgrassesJinJKansasYJAppliedeandeEnvironmentaleMicrobiologyVJ2004VJibVJddgfWhd 4.8 90

168 veterminationJofJtrichothecenesJandJzearalenonesJinJgrainJcerealVJflourJandJbreadJbyJliquidJ
chromatographyJtandemJmassJspectrometryYJFoodeChemistryVJ2012VJcefVJdejkWki 8.5 77

167 xunctionalJqualityJinJnovelJfoodJsourceslJyenotypicJvariationJinJtheJnutritiveJandJphytochemicalJ
compositionJofJthirteenJmicrogreensJspeciesYJFoodeChemistryVJ2019VJdiiVJcbiWccj 8.5 72
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166 RedJ₁ineJuonsumptionJandJuardiovascularJzealthYJMoleculesVJ2019VJdfVJ 4.8 71

165 –aturalJoccurrenceJofJochratoxinJsJandJantioxidantJactivitiesJofJgreenJandJroastedJcoffeesJandJ
correspondingJbyproductsYJJournaleofeAgriculturaleandeFoodeChemistryVJ2007VJggVJcbfkkWgbf 5.7 71

164 âtateJofJtheJartJofJReadyWtoWïseJéherapeuticJxoodlJaJtoolJforJnutraceuticalsJadditionJtoJfoodstuffYJ
FoodeChemistryVJ2013VJcfbVJjfeWk 8.5 69

163
“evelsJofJmycotoxinsJandJsampleJcytotoxicityJofJselectedJorganicJandJconventionalJgrainWbasedJ
productsJpurchasedJfromJxinnishJandJItalianJmarketsYJMoleculareNutritioneandeFoodeResearchVJ2004VJ
fjVJdkkWebi

5.9 69

162
uharacterizationJofJphenolicJcompoundsJinJvirginJoliveJoilJandJtheirJeffectJonJtheJformationJofJ
carcinogenicamutagenicJheterocyclicJaminesJinJaJmodelJsystemYJJournaleofeAgriculturaleandeFoode
ChemistryVJ2001VJfkVJekhkWig

5.7 69

161
uorrelationJbetweenJaflatoxinJ”cJcontentJofJbreastJmilkVJdietaryJexposureJtoJaflatoxinJtcJandJ
socioeconomicJstatusJofJlactatingJmothersJinJ gunJâtateVJ–igeriaYJFoodeandeChemicaleToxicologyVJ
2013VJghVJcicWi

4.7 68

160 sntibacterialJandJantioxidantJactivitiesJinJâideritisJitalicaJR”illerSJyreuterJetJturdetJessentialJoilsYJ
JournaleofeEthnopharmacologyVJ2006VJcbiVJdfbWj 5 64

159 wvaluationJofJbeauvericinJandJenniatinsJinJItalianJcerealJproductsJandJmulticerealJfoodJbyJliquidJ
chromatographyJcoupledJtoJtripleJquadrupoleJmassJspectrometryYJFoodeChemistryVJ2013VJcfbVJiggWhd 8.5 63

158 âurveyJofJtheJoccurrenceJofJsflatoxinJ”cJinJovineJmilkJbyJzP“uJandJitsJconfirmationJbyJ”âYJ
MoleculareNutritioneandeFoodeResearchVJ2006VJgbVJebbWg 5.9 61

157 xormationJofJcolouredJ”aillardJreactionJproductsJinJaJglutenWglucoseJmodelJsystemYJFoodeChemistry
VJ1999VJhhVJdkeWdkk 8.5 61

156 snalysisJofJtheJxusariumJmycotoxinsJfusaproliferinJandJtrichothecenesJinJgrainsJusingJgasJ
chromatographyWmassJspectrometryYJJournaleofeAgriculturaleandeFoodeChemistryVJ2004VJgdVJcfhfWk 5.7 59

155 wvaluationJofJconventionalJandJorganicJitalianJfoodstuffsJforJdeoxynivalenolJandJfumonisinsJtRcSJ
andJtRdSYJJournaleofeAgriculturaleandeFoodeChemistryVJ2003VJgcVJjcdjWec 5.7 59

154 tioaccessibilityJofJdeoxynivalenolJandJitsJnaturalJcoWoccurrenceJwithJochratoxinJsJandJaflatoxinJtcJ
inJItalianJcommercialJpastaYJFoodeandeChemicaleToxicologyVJ2012VJgbVJdjbWi 4.7 56

153 ïseJofJ–V–WdimethylWpWphenylenediamineJtoJevaluateJtheJoxidativeJstatusJofJhumanJplasmaYJFreee
RadicaleResearchVJ2002VJehVJjhkWie 4 56

152 “ua”âJanalysisJandJantioxidativeJefficiencyJofJ”aillardJreactionJproductsJfromJaJlactoseWlysineJ
modelJsystemYJJournaleofeAgriculturaleandeFoodeChemistryVJ1999VJfiVJcgbhWce 5.7 55

151 InJvitroJbioaccessibilityVJbioavailabilityJandJplasmaJproteinJinteractionJofJpolyphenolsJfromJsnnurcaJ
appleJR”YJpumilaJ”illerJcvJsnnurcaSYJFoodeChemistryVJ2013VJcfcVJegckWdf 8.5 54

150
IntegratedJcontrolJofJblueJmouldJusingJnewJfungicidesJandJbiocontrolJyeastsJlowersJlevelsJofJ
fungicideJresiduesJandJpatulinJcontaminationJinJapplesYJPostharvesteBiologyeandeTechnologyVJ2011VJ
hbVJchfWcid

6.2 54

149 sntioxidantJactivityJandJgeneralJfruitJcharacteristicsJinJdifferentJecotypesJofJuorbariniJsmallJ
tomatoesYJJournaleofeAgriculturaleandeFoodeChemistryVJ2000VJfjVJceheWh 5.7 54
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148 PhenolicJcompositionVJantioxidantJactivityJandJmineralJprofileJinJtwoJseedWpropagatedJartichokeJ
cultivarsJasJaffectedJbyJmicrobialJinoculantsJandJplantingJtimeYJFoodeChemistryVJ2017VJdefVJcbWck 8.5 53

147 veterminationJofJfiveJbisphenolsJinJcommercialJmilkJsamplesJbyJliquidJchromatographyJcoupledJtoJ
fluorescenceJdetectionYJJournaleofeFoodeProtectionVJ2013VJihVJcgkbWh 2.5 51

146 uorrelationJofJmycotoxinJfumonisinJtdJproductionJandJpresenceJofJtheJfumonisinJbiosyntheticJ
geneJfumjJinJsspergillusJnigerJfromJgrapeYJJournaleofeAgriculturaleandeFoodeChemistryVJ2010VJgjVJkdhhWid5.7 51

145  chratoxinJsJremovalJduringJwinemakingYJEnzymeeandeMicrobialeTechnologyVJ2006VJfbVJcddWcdh 3.8 51

144 tiologicalJeffectsJofJérichodermaJharzianumJpeptaibolsJonJmammalianJcellsYJAppliedeande
EnvironmentaleMicrobiologyVJ2004VJibVJfkkhWgbbf 4.8 51

143
”ycotoxinJproductionJbyJxusariumJavenaceumJstrainsJisolatedJfromJ–orwegianJgrainJandJtheJ
cytotoxicityJofJriceJcultureJextractsJtoJporcineJkidneyJepithelialJcellsYJJournaleofeAgriculturaleande
FoodeChemistryVJ2002VJgbVJebibWg

5.7 51

142 ReductionJofJochratoxinJsJduringJtheJfermentationJofJItalianJredJwineJ”oscatoYJFoodeControlVJ2010VJ
dcVJgikWgje 6.2 50

141 ProductionJofJtheJmycotoxinsJfusaproliferinJandJbeauvericinJbyJâouthJsfricanJisolatesJinJtheJ
xusariumJsectionJ“iseolaYJJournaleofeAgriculturaleandeFoodeChemistryVJ1999VJfiVJgcccWg 5.7 50

140 sntioxidantJcapacitiesVJcarotenoidsJandJpolyphenolsJevaluationJofJfreshJandJrefrigeratedJpeachJandJ
nectarineJcultivarsJfromJItalyYJEuropeaneFoodeResearcheandeTechnologyVJ2008VJddiVJcddgWcdec 3.4 48

139 sflatoxinJ”â��JinJrawVJïzéJmilkJandJdairyJproductsJinJâicilyJRItalySYJFoodeAdditiveseandeContaminants:e
ParteBeSurveillanceVJ2013VJhVJcjcWh 3.3 46

138
IdentificationJmarkersJbasedJonJfattyJacidJcompositionJtoJdifferentiateJbetweenJroastedJsrabicaJ
andJuanephoraJRRobustaSJcoffeeJvarietiesJinJmixturesYJJournaleofeFoodeCompositioneandeAnalysisVJ
2014VJegVJcWk

4.1 45

137 wssentialJoilsJcontentJandJantioxidantJpropertiesJofJpeelJethanolJextractJinJcjJlemonJcultivarsYJ
ScientiaeHorticulturaeVJ2010VJcdhVJgbWgg 4.1 45

136 PhylogeneticJanalysesJandJtoxigenicJprofilesJofJxusariumJequisetiJandJxusariumJacuminatumJ
isolatedJfromJcerealsJfromJâouthernJwuropeYJFoodeMicrobiologyVJ2012VJecVJddkWei 6 43

135 éheJeffectsJofJcerealJsubstrateJandJtemperatureJonJproductionJofJbeauvericinVJmoniliforminJandJ
fusaproliferinJbyJxusariumJsubglutinansJIéw”WcfefYJFoodeAdditiveseandeContaminantsVJ1999VJchVJehcWg 43

134 tergamotlJsJsourceJofJnaturalJantioxidantsJforJfunctionalizedJfruitJjuicesYJFoodeChemistryVJ2009VJ
ccdVJgfgWggb 8.5 42

133  xidativeJstatusJofJplasmaJandJmuscleJinJrabbitsJsupplementedJwithJdietaryJvitaminJwYJJournaleofe
NutritionaleBiochemistryVJ2001VJcdVJcejWcfe 6.3 42

132 snalysisJofJPhenolicJuompoundsJinJuommercialJ“YJInflorescencesJïsingJïzP“uWQW rbitrapJzR”âYJ
MoleculesVJ2020VJdgVJ 4.8 41

131  ccurrenceJofJmycotoxinJinJxarroJsamplesJfromJsouthernJItalyYJJournaleofeFoodeProtectionVJ2005VJhjVJfchWdb2.5 38
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130 –utraceuticalJpotentialJofJmonofloralJhoneysJproducedJbyJtheJâicilianJblackJhoneybeesJRspisJ
melliferaJsspYJsiculaSYJFoodeandeChemicaleToxicologyVJ2012VJgbVJckggWhc 4.7 37

129 ”ultitoxinJextractionJandJdetectionJofJtrichothecenesJinJcerealslJanJimprovedJ“uW”âa”âJapproachYJ
JournaleofetheeScienceeofeFoodeandeAgricultureVJ2009VJjkVJccfgWccge 4.3 37

128 sntioxidantsJprofileJofJsmallJtomatoJfruitslJwffectJofJirrigationJandJindustrialJprocessYJScientiae
HorticulturaeVJ2010VJcdhVJcghWche 4.1 36

127 éoxigenicJxusariumJâpeciesJofJ“iseolaJâectionJinJPreWharvestJ”aizeJwarJRotVJandJsssociatedJ
”ycotoxinsJinJâlovakiaYJEuropeaneJournaleofePlantePathologyVJ2002VJcbjVJdkkWebh 2.1 36

126
uharacterizationJofJautochthonousJsweetJcherryJcultivarsJRPrunusJaviumJ“YSJofJsouthernJItalyJforJ
fruitJqualityVJbioactiveJcompoundsJandJantioxidantJactivityYJJournaleofetheeScienceeofeFoodeande
AgricultureVJ2017VJkiVJdijdWdikf

4.3 35

125 ”ultiW”ycotoxin´ snalysis´ in´ vurum´ ₁heat´ Pasta´ by´ J
“iquid´ uhromatography´ uoupled´ to´ Quadrupole´ J rbitrap´ ”ass´ âpectrometryYJToxinsVJ2017VJkVJ 4.9 34

124  verviewJofJanalyticalJmethodsJforJbeauvericinJandJfusaproliferinJinJfoodJmatricesYJAnalyticaleande
BioanalyticaleChemistryVJ2009VJekgVJcdgeWhb 4.4 34

123
xastJanalysisJofJpolyphenolsJandJalkaloidsJinJcocoaWbasedJproductsJbyJultraWhighJperformanceJliquidJ
chromatographyJandJ rbitrapJhighJresolutionJmassJspectrometryJRïzP“uWQW rbitrapW”âa”âSYJFoode
ResearcheInternationalVJ2018VJcccVJddkWdeh

7 34

122 sJsurveyJonJtheJsflatoxinJ”cJoccurrenceJandJseasonalJvariationJinJbuffaloJandJcowJmilkJfromJ
âouthernJItalyYJFoodeControlVJ2017VJjcVJebWee 6.2 33

121 âeleniumJtiofortificationJImpactsJtheJ–utritiveJValueVJPolyphenolicJuontentVJandJtioactiveJ
uonstitutionJofJVariableJ”icrogreensJyenotypesYJAntioxidantsVJ2020VJkVJ 7.1 33

120 –utraceuticalJpotentialJofJpolyphenolicJfractionsJfromJsnnurcaJappleJR”YJpumilaJ”illerJcvJsnnurcaSYJ
FoodeChemistryVJ2013VJcfbVJhcfWdd 8.5 33

119 wffectsJofJtemperatureJandJwaterJactivityJonJxï”dJandJxï”dcJgeneJexpressionJandJfumonisinJtJ
productionJinJxusariumJverticillioidesYJEuropeaneJournaleofePlantePathologyVJ2012VJcefVJhjgWhkg 2.1 32

118 PhotoWselectiveJhailJnetsJaffectJfruitJsizeJandJqualityJinJzaywardJkiwifruitYJScientiaeHorticulturaeVJ
2012VJcfcVJkcWki 4.1 32

117 ProtectiveJeffectJofJcyanidinJeW WbetaWvWglucosideJonJochratoxinJsWmediatedJdamageJinJtheJratYJ
BritisheJournaleofeNutritionVJ2007VJkjVJkeiWfe 3.6 31

116 vevelopmentJofJanalyticalJproceduresJtoJstudyJchangesJinJtheJcompositionJofJmeatJphospholipidsJ
causedJbyJinducedJoxidationYJJournaleofeChromatographyeAVJ2006VJccdbVJdccWdb 4.5 31

115
sntioxidantJpeptidesJfromJâ��”ozzarellaJdiJtufalaJuampanaJv Pâ��JafterJsimulatedJgastrointestinalJ
digestionlJInJvitroJintestinalJprotectionVJbioavailabilityVJandJantiWhaemolyticJcapacityYJJournaleofe
FunctionaleFoodsVJ2015VJcgVJehgWeig

5.1 30

114 wxtractionJofJazadirachtinJsJfromJneemJseedJkernelsJbyJsupercriticalJfluidJandJitsJevaluationJbyJ
zP“uJandJ“ua”âYJJournaleofeAgriculturaleandeFoodeChemistryVJ1999VJfiVJgdgdWh 5.7 30

113 yenotypeWâpecificJ”odulatoryJwffectsJofJâelectJâpectralJtandwidthsJonJtheJ–utritiveJandJ
PhytochemicalJuompositionJofJ”icrogreensYJFrontierseinePlanteScienceVJ2019VJcbVJcgbc 6.2 30

(2019-2012)
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112 wffectsJofJtiostimulationJonJtheJPhenolicJProfileJofJwxtraWVirginJ liveJ ilJandJ liveJ ilJtyWProductsYJ
AntioxidantsVJ2020VJkVJ 7.1 28

111 PhenolicJuonstitutionVJPhytochemicalJandJ”acronutrientJuontentJinJéhreeJâpeciesJofJ”icrogreensJ
asJ”odulatedJbyJ–aturalJxiberJandJâyntheticJâubstratesYJAntioxidantsVJ2020VJkVJ 7.1 28

110 InfluenceJofJdifferentJcoffeeJdrinkJpreparationsJonJochratoxinJsJcontentJandJevaluationJofJtheJ
antioxidantJactivityJandJcaffeineJvariationsYJFoodeControlVJ2011VJddVJcdfbWcdfg 6.2 26

109 uharacterizationJofJmonovarietalJextraJvirginJoliveJoilsJfromJtheJprovinceJofJtˆ'jaˆflaJRslgeriaSYJFoode
ResearcheInternationalVJ2016VJjkVJccdeWccee 7 26

108 wvaluationJofJfruitJqualityVJbioactiveJcompoundsJandJtotalJantioxidantJactivityJofJflatJpeachJ
cultivarsYJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2015VJkgVJdcdfWec 4.3 25

107
ïltraWzighWPerformanceJ“iquidJuhromatographyJuoupledJwithJQuadrupoleJ rbitrapJ
zighWResolutionJ”assJâpectrometryJforJ”ultiWResidueJsnalysisJofJ”ycotoxinsJandJPesticidesJinJ
totanicalJ–utraceuticalsYJToxinsVJ2020VJcdVJ

4.9 25

106 wffectJofJvietaryJIncorporationJofJ“inseedJsloneJorJéogetherJwithJéomatoWRedJPepperJ”ixJonJ
“ayingJzensQJwggJΔolkJxattyJscidsJProfileJandJzealthJ“ipidJIndexesYJNutrientsVJ2019VJccVJ 6.7 24

105
wffectsJofJsnnurcaJappleJpolyphenolsJonJlipidJmetabolismJinJzepydJcellJlineslJsJsourceJofJ
nutraceuticalsJpotentiallyJindicatedJforJtheJmetabolicJsyndromeYJFoodeResearcheInternationalVJ2014VJ
heVJdgdWdgi

7 24

104 vurumJwheatJinJconventionalJandJorganicJfarminglJyieldJamountJandJpastaJqualityJinJâouthernJItalyYJ
ScientificeWorldeJournalseTheVJ2012VJdbcdVJkiebgj 2.2 23

103 xormationJofJfumonisinJtRcSWglucoseJreactionJproductVJinJvitroJcytotoxicityVJandJlipidJperoxidationJ
onJkidneyJcellsYJJournaleofeAgriculturaleandeFoodeChemistryVJ2010VJgjVJcegkWhg 5.7 22

102 InteractionJofJfusariumJmycotoxinsVJfusaproliferinJandJfumonisinJtcVJwithJv–sJstudiedJbyJ
electrosprayJionizationJmassJspectrometryYJJournaleofeAgriculturaleandeFoodeChemistryVJ2000VJfjVJgikgWjbc5.7 22

101 âtudyJofJthermalJresistanceJandJinJvitroJbioaccessibilityJofJpatulinJfromJartificiallyJcontaminatedJ
appleJproductsYJFoodeandeChemicaleToxicologyVJ2012VJgbVJebhjWid 4.7 21

100 uhemicalJsnalysisJofJ”inorJtioactiveJuomponentsJandJuannabidiolicJscidJinJuommercialJzempJ
âeedJ ilYJMoleculesVJ2020VJdgVJ 4.8 21

99
VariationJinJ”acronutrientJuontentVJPhytochemicalJuonstitutionJandJsntioxidantJuapacityJofJyreenJ
andJRedJtutterheadJ“ettuceJvictatedJbyJvifferentJvevelopmentalJâtagesJofJzarvestJ”aturityYJ
AntioxidantsVJ2020VJkVJ

7.1 21

98 PolyphenolicJpatternJandJinJvitroJcardioprotectiveJpropertiesJofJtypicalJredJwinesJfromJvineyardsJ
cultivatedJinJâcafatiJRâalernoVJItalySYJFoodeChemistryVJ2013VJcfbVJjbeWk 8.5 20

97  xidativeJstatusJinJchronicJhepatitisJulJtheJinfluenceJofJantiviralJtherapyJandJprognosticJvalueJofJ
serumJhydroperoxideJassayYJFreeeRadicaleResearchVJ2004VJejVJgieWjb 4 19

96 sntifungalJandJantimycotoxigenicJactivityJofJhydrolyzedJgoatJwheyJonJPenicilliumJspplJsnJ
applicationJasJbiopreservationJagentJinJpitaJbreadYJLWTeteFoodeScienceeandeTechnologyVJ2020VJccjVJcbjici5.4 19

95 éargetJsnalysisJandJRetrospectiveJâcreeningJofJ”ultipleJ”ycotoxinsJinJPetJxoodJïsingJ
ïzP“uWQW rbitrapJzR”âYJToxinsVJ2019VJccVJ 4.9 18

Alberto Ritieni

6



94 teauvericinJdecreasesJcellJviabilityJofJwheatYJChemistryeandeBiodiversityVJ2009VJhVJcdbjWcg 2.5 18

93 –ewJâtrategiesJinJtheJuultivationJofJ liveJéreesJandJRepercussionsJonJtheJ–utritionalJValueJofJtheJ
wxtraJVirginJ liveJ ilYJMoleculesVJ2020VJdgVJ 4.8 18

92 xoodJandJu VIvWcklJPreventiveauoWtherapeuticJâtrategiesJwxploredJbyJuurrentJulinicalJérialsJandJinJ
âilicoJâtudiesYJFoodsVJ2020VJkVJ 4.9 18

91 éoxicityJofJaflatoxinJtcJtowardsJtheJvitaminJvJreceptorJRVvRSYJFoodeandeChemicaleToxicologyVJ2015VJ
ihVJiiWk 4.7 17

90 InJVitroJtioaccessibilityJandJsntioxidantJsctivityJofJuoffeeJâilverskinJPolyphenolicJwxtractJandJ
uharacterizationJofJtioactiveJuompoundsJïsingJïzP“uWQW rbitrapJzR”âYJMoleculesVJ2020VJdgVJ 4.8 17

89 wvaluationJofJbiologicalJandJantimicrobialJpropertiesJofJfreezeWdriedJwheyJfermentedJbyJdifferentJ
strainsJofJ“actobacillusJplantarumYJFoodeandeFunctionVJ2018VJkVJehjjWehki 6.1 17

88 vietaryJapproachJinJtheJpreventionJandJtreatmentJofJ–sx“vYJFrontierseineBioscienceeteLandmarkVJ
2012VJciVJddgkWhj 2.8 17

87 âimultaneousJveterminationJofJsxtcJandJsx”cJinJ”ilkJâamplesJbyJïltraJzighJPerformanceJ“iquidJ
uhromatographyJuoupledJtoJQuadrupoleJ rbitrapJ”assJâpectrometryYJBeveragesVJ2018VJfVJfe 3.4 16

86  chratoxinJsJadsorptionJphenotypelJanJinheritableJyeastJtraitYJJournaleofeGeneraleandeAppliede
MicrobiologyVJ2012VJgjVJddgWee 1.5 16

85 RaisinsJandJuurrantsJasJuonventionalJ–utraceuticalsJinJItalianJ”arketlJ–aturalJ ccurrenceJofJ
 chratoxinJsYJJournaleofeFoodeScienceVJ2017VJjdVJdebhWdecd 3.4 15

84 sJcomparisonJofJcolorJformationJandJmaillardJreactionJproductsJofJaJlactoseWlysineJandJ
lactoseW–RalphaSWacetyllysineJmodelJsystemYJJournaleofeAgriculturaleandeFoodeChemistryVJ2000VJfjVJcbfcWh5.7 15

83 ïrinaryJlevelsJofJenniatinJtJandJitsJphaseJIJmetaboliteslJxirstJhumanJpilotJbiomonitoringJstudyYJFoode
andeChemicaleToxicologyVJ2018VJccjVJfgfWfgk 4.7 15

82 srterialJcordJbloodJluteinJlevelsJinJpretermJandJtermJhealthyJnewbornsJareJsexJandJgestationalJageJ
dependentYJClinicaleBiochemistryVJ2012VJfgVJcggjWhe 3.5 14

81 xungalJdiversityJandJnaturalJoccurrenceJofJfusaproliferinVJbeauvericinVJdeoxynivalenolJandJnivalenolJ
inJwheatJcultivatedJinJâantaJxeJProvinceVJsrgentinaYJMycotoxineResearchVJ2010VJdhVJjgWkc 4 14

80 snJInnovativeJ liveJPˆ¢tˆ'JwithJ–utraceuticalJPropertiesYJAntioxidantsVJ2020VJkVJ 7.1 14

79 snJwnvironmentallyJxriendlyJPracticeJïsedJinJ liveJuultivationJuapableJofJIncreasingJuommercialJ
InterestJinJ₁asteJProductsJfromJ ilJProcessingYJAntioxidantsVJ2020VJkVJ 7.1 13

78 ProductionJofJenniatinsJsVJscVJtVJtcVJtfVJJcJbyJxusariumJtricinctumJinJsolidJcornJculturelJstructuralJ
analysisJandJeffectsJonJmitochondrialJrespirationYJFoodeChemistryVJ2013VJcfbVJijfWke 8.5 13

77 sJrapidJhighWperformanceJliquidJchromatographyJwithJfluorescenceJdetectionJmethodJdevelopedJ
toJanalyzeJochratoxinJsJinJwineYJJournaleofeFoodeProtectionVJ2008VJicVJdceeWi 2.5 13

(2008-2009)
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76 snJItalianJâurveyJonJvietaryJzabitsJandJuhangesJduringJtheJu VIvWckJ“ockdownYJNutrientsVJ2021VJ
ceVJ 6.7 13

75 IntegrationJofJbiologicalJandJchemicalJcontrolJofJbrownJrotJofJstoneJfruitsJtoJreduceJdiseaseJ
incidenceJonJfruitsJandJminimizeJfungicideJresiduesJinJjuiceYJCropeProtectionVJ2019VJcckVJcgjWchg 2.7 12

74 ₁heyJfermentedJbyJusingJ“actobacillusJplantarumJstrainslJsJpromisingJapproachJtoJincreaseJtheJ
shelfJlifeJofJpitaJbreadYJJournaleofeDairyeScienceVJ2020VJcbeVJgkbhWgkcg 4 12

73 wffectsJofJtiostimulantsJonJsnnurcaJxruitJQualityJandJPotentialJ–utraceuticalJuompoundsJatJ
zarvestJandJduringJâtorageYJPlantsVJ2020VJkVJ 4.5 12

72 –ationwideJsurveyJrevealsJhighJdiversityJofJxusariumJspeciesJandJrelatedJmycotoxinsJinJtrazilianJ
ricelJdbcfJandJdbcgJharvestsYJFoodeControlVJ2020VJcceVJcbicic 6.2 12

71 “uteinJlevelsJinJarterialJcordJbloodJcorrelateJwithJneuroproteinJactivinJsJinJhealthyJpretermJandJ
termJnewbornslJsJtrophicJroleJforJluteinqYJClinicaleBiochemistryVJ2018VJgdVJjbWjf 3.5 12

70
virectJdeterminationJofJeWchloropropanolJestersJinJedibleJvegetableJoilsJusingJhighJresolutionJmassJ
spectrometryJRzR”âW rbitrapSYJFoodeAdditiveseandeContaminantseteParteAeChemistryseAnalysisse
ControlseExposureeandeRiskeAssessmentVJ2017VJefVJcjkeWckbe

3.2 12

69 –utrientJâupplementationJuonfiguresJtheJtioactiveJProfileJandJProductionJuharacteristicsJofJéhreeJ
trassicaJ“YJ”icrogreensJâpeciesJyrownJinJPeatWtasedJ”ediaYJAgronomyVJ2021VJccVJefh 3.6 12

68 ”etabolitesJofJaJspYJendophyteJwithJpotentialJasJbiocontrolJandJbioremediationJagentYJNaturale
ProducteResearchVJ2021VJegVJfgbjWfgch 2.3 11

67 xumonisinJtdJbyJsspergillusJnigerJinJtheJgrapeâ��wineJchainlJanJadditionalJpotentialJ
mycotoxicologicalJriskYJAnnalseofeMicrobiologyVJ2011VJhcVJcWe 3.2 11

66 InWvitroJscreeningJofâaccharomycesJstrainsJforJochratoxinJsJremovalJfromJliquidJmediumYJAnnalseofe
MicrobiologyVJ2006VJghVJcegWcei 3.2 11

65
snalysisJofJbacterialJlipodepsipeptidesJbyJmatrixWassistedJlaserJdesorptionaionisationJtimeWofWflightJ
andJhighWperformanceJliquidJchromatographyJwithJelectrosprayJmassJspectrometryYJRapide
CommunicationseineMasseSpectrometryVJ2001VJcgVJhdeWj

2.2 11

64 –utritionalJstressJsuppressesJnitrateJcontentJandJpositivelyJimpactsJascorbicJacidJconcentrationJ
andJphenolicJacidsJprofileJofJlettuceJmicrogreensYJItaluseHortusVJ2020VJdiVJfcWgd 4 11

63
éargetJanalysisJandJretrospectiveJscreeningJofJmycotoxinsJandJpharmacologicallyJactiveJsubstancesJ
inJmilkJusingJanJultraWhighWperformanceJliquidJchromatographyahighWresolutionJmassJspectrometryJ
approachYJJournaleofeDairyeScienceVJ2020VJcbeVJcdgbWcdhb

4 11

62 vevelopmentJofJanJïzP“uWQW rbitrapJzR”âJmethodJforJsimultaneousJdeterminationJofJ
mycotoxinsJandJisoflavonesJinJsoyWbasedJburgersYJLWTeteFoodeScienceeandeTechnologyVJ2019VJkkVJefWfd 5.4 11

61 wffectJofJtemperatureJonJgrowthVJwheatJheadJinfectionVJandJnivalenolJproductionJbyJxusariumJ
poaeYJFoodeMicrobiologyVJ2018VJihVJjeWkb 6 10

60 uomparisonJandJimprovementJofJtheJexistingJmethodsJforJtheJdeterminationJofJaflatoxinsJinJ
humanJserumJbyJ“uW”âa”âYJAnalyticaleMethodsVJ2010VJdVJjjf 3.2 10

59 uhemicalJuompositionVJInJVitroJtioaccessibilityJandJsntioxidantJsctivityJofJPolyphenolicJ
uompoundsJfromJ–utraceuticalJxennelJ₁asteJwxtractYJMoleculesVJ2021VJdhVJ 4.8 10

Alberto Ritieni
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58 ”arsJRegolithJâimulantJsmelioratedJbyJuompostJasJinJsituJuultivationJâubstrateJImprovesJ“ettuceJ
yrowthJandJ–utritionalJsspectsYJPlantsVJ2020VJkVJ 4.5 9

57 ImprovementJofJRUSWcatechinJinhibitoryJactivityJonJhumanJP”–JrespiratoryJburstJbyJ
RUSWeW WpropionylJandJRWSWeW WvalerylJsubstitutionYJJournaleofePharmacyeandePharmacologyVJ2003VJggVJekkWfbg4.8 9

56 tioaccessibilityJofJglucoraphaninJfromJbroccoliJusingJanJinJvitroJgastrointestinalJdigestionJmodelYJ
CYTAeteJournaleofeFoodVJ2015VJceVJehcWehg 2.3 8

55 uhangesJinJPhenolicsJandJxattyJscidsJuompositionJandJRelatedJyeneJwxpressionJduringJtheJ
vevelopmentJfromJâeedJtoJ“eavesJofJéhreeJuultivatedJuardoonJyenotypesYJAntioxidantsVJ2020VJkVJ 7.1 8

54 InJVitroJtioaccessibilityJandJsntioxidantJsctivityJofJPolyphenolicJuompoundsJfromJâpentJuoffeeJ
yroundsWwnrichedJuookiesYJFoodsVJ2021VJcbVJ 4.9 8

53 tiomonitoringJofJwnniatinJtcJandJItsJPhaseJIJ”etabolitesJinJzumanJïrinelJxirstJ“argeWâcaleJâtudyYJ
ToxinsVJ2020VJcdVJ 4.9 7

52 uannedJbluefinJtunaVJanJinJvitroJcardioprotectiveJfunctionalJfoodJpotentiallyJsaferJthanJcommercialJ
fishJoilJbasedJpharmaceuticalJformulationsYJFoodeandeChemicaleToxicologyVJ2014VJicVJdecWg 4.7 7

51 InhibitoryJeffectJofJsweetJwheyJfermentedJbyJ“actobacillusJplantarumJstrainsJagainstJfungalJ
growthlJsJpotentialJapplicationJasJanJantifungalJagentYJJournaleofeFoodeScienceVJ2020VJjgVJekdbWekdh 3.4 7

50 éheJ–utraceuticalJPropertiesJofJLPizzaJ–apoletanaJ”arinaraJéâyLJaJéraditionalJxoodJRichJinJ
tioaccessibleJsntioxidantsYJAntioxidantsVJ2021VJcbVJ 7.1 7

49 âtudyJofJtheJuhemicalJuomponentsVJtioactivityJandJsntifungalJPropertiesJofJtheJuoffeeJzuskYJ
JournaleofeFoodeResearchVJ2018VJiVJfe 1.3 7

48 ïseJofJgreenhouseWcoveringJfilmsJwithJtailoredJïVWtJtransmissionJdoseJforJgrowingJQmedicinesQJ
throughJplantslJrocketJsaladJcaseYJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2019VJkkVJhkecWhkeh 4.3 6

47 xusariumJverticillioidesJfromJfingerJmilletJinJïgandaYJFoodeAdditiveseandeContaminantseteParteAe
ChemistryseAnalysisseControlseExposureeandeRiskeAssessmentVJ2012VJdkVJcihdWk 3.2 6

46 ImprovingJofJnutraceuticalJfeaturesJofJmanyJimportantJmediterraneanJvegetablesJbyJinoculationJ
withJaJnewJcommercialJproductYJCurrentePharmaceuticaleBiotechnologyVJ2015VJchVJiejWfh 2.6 6

45 uolonJtioaccessibilityJunderJInJVitroJyastrointestinalJvigestionJofJaJRedJuabbageJwxtractJ
uhemicallyJProfiledJthroughJïzP“uWQW rbitrapJzR”âYJAntioxidantsVJ2020VJkVJ 7.1 6

44 ”ineralJandJsntioxidantJsttributesJofJPetroselinumJcrispumJatJvifferentJâtagesJofJ ntogenylJ
”icrogreensJvsYJtabyJyreensYJAgronomyVJ2021VJccVJjgi 3.6 6

43 PotentialJofJPreWzarvestJ₁astesJofJéobaccoJR–icotianaJtabacumJ“YSJuropsVJyrownJforJâmokeJ
ProductsVJasJâourceJofJtioactiveJuompoundsJRPhenolsJandJxlavonoidsSYJSustainabilityVJ2021VJceVJdbji 3.6 6

42 terriesJcontaminationJbyJmicrofungiJinJâlovakiaJvineyardJregionslJimpactJofJclimateJconditionsJonJ
microfungiJbiodiversityYJRevistaeIberoamericanaeDeeMicologiaVJ2012VJdkVJcdhWec 1.6 5

41 IsolationVJpurificationVJ“uW”âa”âJcharacterizationJandJreactiveJoxygenJspeciesJinducedJbyJ
fumonisinJtcJinJVwR JcellsYJFoodeandeChemicaleToxicologyVJ2010VJfjVJdjkcWi 4.7 5

(2010-2020)
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40
 ccurrenceJandJwxposureJsssessmentJofJ”ycotoxinsJinJReadyWtoWwatJéreeJ–utJProductsJthroughJ
ïltraWzighJPerformanceJ“iquidJuhromatographyJuoupledJwithJzighJResolutionJQW rbitrapJ”assJ
âpectrometryYJMetabolitesVJ2020VJcbVJ

5.6 5

39 PreharvestJ–utrientJveprivationJReconfiguresJ–itrateVJ”ineralVJandJPhytochemicalJuontentJofJ
”icrogreensYJFoodsVJ2021VJcbVJ 4.9 5

38 veoxynivalenolJcontaminationJinJcerealWbasedJfoodstuffsJfromJâpainlJâystematicJreviewJandJ
metaWanalysisJapproachJforJexposureJassessmentYJFoodeControlVJ2022VJcedVJcbjgdc 6.2 5

37 uolonJtioaccessibilityJunderJInJVitroJyastrointestinalJvigestionJofJvifferentJuoffeeJtrewsJ
uhemicallyJProfiledJthroughJïzP“uWQW rbitrapJzR”âYJFoodsVJ2021VJcbVJ 4.9 5

36 ProductionJandJanalysisJofJochratoxinJsJproducedJbyJsspergillusJochraceusJIéw”JgceiJinJ
submergedJcultureYJFoodeChemistryVJ2009VJcciVJfibWfid 8.5 4

35 sdvancesJonJtheJtoxicityJofJtheJcerealJcontaminantJxusariumJesadepsipeptidesYJCerealeResearche
CommunicationsVJ2008VJehVJebeWece 1.1 4

34 xusaproliferinJeffectsJonJtheJphotosystemJinJtheJcellsJofJmaizeJseedlingJleavesYJEuropeaneJournaleofe
PlantePathologyVJ2008VJcdbVJeheWeic 2.1 4

33 PolyclonalJantibodiesJagainstJfusaproliferinYJCanadianeJournaleofeMicrobiologyVJ1999VJfgVJfgWgb 3.2 4

32 InJvitroJtioaccessibilityVJtioavailabilityVJandJPlasmaJProteinJInteractionJofJ–ewJ ralJsnticoagulantsJ
inJtheJPresenceJofJ”acronutrientsYJCurrentePharmaceuticaleBiotechnologyVJ2018VJckVJkjdWkjk 2.6 4

31 yeneticJviversityVJ chratoxinJsJandJxumonisinJProfilesJofJâtrainsJofJâectionJIsolatedJfromJvriedJ
VineJxruitsYJToxinsVJ2020VJcdVJ 4.9 4

30 sssessmentJofJInJVitroJtioaccessibilityJofJPolyphenolsJfromJsnnurcaVJ“imoncellaVJRedJveliciousVJandJ
yoldenJveliciousJspplesJïsingJaJâequentialJwnzymaticJvigestionJ”odelYJAntioxidantsVJ2021VJcbVJ 7.1 4

29  ntogeneticJVariationJinJtheJ”ineralVJPhytochemicalJandJΔieldJsttributesJofJtrassicaceousJ
”icrogreensYJFoodsVJ2021VJcbVJ 4.9 4

28 uitrininJvietaryJwxposureJsssessmentJspproachJthroughJzumanJtiomonitoringJzighWResolutionJ
”assJâpectrometryWtasedJvataYJJournaleofeAgriculturaleandeFoodeChemistryVJ2021VJhkVJheebWheej 5.7 4

27 uhemicalJuompositionJofJwxtractJandJwvaluationJofJitsJsntimicrobialJandJsntioxidantJsctivitiesYJ
PolisheJournaleofeMicrobiologyVJ2019VJhjVJebkWech 1.8 3

26 ”ycotoxinJ ccurrenceJandJRiskJsssessmentJinJylutenWxreeJPastaJthroughJïzP“uWQWwxactiveJ
 rbitrapJ”âYJToxinsVJ2021VJceVJ 4.9 3

25 vrupeJuharactersVJxattyJscidsVJPolyphenolicJandJsromaticJProfileJofJ liveJ ilJ btainedJfromJL livaJ
tiancaLVJ”inorJsutochthonousJuultivarJofJuampaniaYJPlantsVJ2021VJcbVJ 4.5 3

24 “iquidJchromatographyWultravioletJdetectionJandJquantificationJofJheatWlabileJtoxinJproducedJbyJ
enterotoxigenicJwY´ coliJculturedJunderJdifferentJconditionsYJToxiconVJ2018VJcfcVJieWij 2.8 3

23
ProductiveJandJ”orphometricJéraitsVJ”ineralJuompositionJandJâecondaryJ”etabolomeJ
uomponentsJofJtorageJandJPurslaneJasJïnderutilizedJâpeciesJforJ”icrogreensJProductionYJ
HorticulturaeVJ2021VJiVJdcc

2.5 3
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22
”itigationJofJzighWéemperatureJvamageJbyJspplicationJofJKaolinJandJPinoleneJonJΔoungJ liveJ
éreesJR leaJeuropaeaJ“YSlJsJPreliminaryJwxperimentJtoJsssessJtiometricVJwcoWPhysiologicalJandJ
–utraceuticalJParametersYJAgronomyVJ2021VJccVJcjjf

3.6 3

21
éargetJQuantificationJandJâemiWéargetJâcreeningJofJïndesirableJâubstancesJinJPearJJuicesJïsingJ
ïltraWzighWPerformanceJ“iquidJuhromatographyWQuadrupoleJ rbitrapJ”assJâpectrometryYJFoodsVJ
2020VJkVJ

4.9 2

20 ”ethylJtWbutylJetherWdegradingJbacteriaJforJbioremediationJandJbiocontrolJpurposesYJPLoSeONEVJ
2020VJcgVJebddjkeh 3.7 2

19 tiostimulantsJImproveJPlantJyrowthJandJtioactiveJuompoundsJofJΔoungJ liveJéreesJunderJsbioticJ
âtressJuonditionsYJAgricultureenSwitzerlandoVJ2022VJcdVJddi 3 2

18 éowardsJaJuardoonJRJvarYJSWtasedJtiorefinerylJsJuaseJâtudyJofJImprovedJuellJuulturesJviaJyeneticJ
”odulationJofJtheJPhenylpropanoidJPathwayYJInternationaleJournaleofeMoleculareSciencesVJ2021VJddVJ 6.3 2

17 ïseJofJvifferentJ rganicJuarbonJâourcesJinJuellslJwffectsJonJtiomassJProductivityJandJâecondaryJ
”etabolitesYYJPlantsVJ2022VJccVJ 4.5 2

16 PearlJyreyJâhadingJ–etJtoostsJtheJsccumulationJofJéotalJuarotenoidsJandJPhenolicJuompoundsJ
éhatJsccentuateJtheJsntioxidantJsctivityJofJProcessingJéomatoYYJAntioxidantsVJ2021VJcbVJ 7.1 2

15 yeneticJVariantsJsssociatedJwithJ–onWslcoholicJxattyJ“iverJviseaseJvoJ–otJsssociateJwithJ
”easuresJofJâubWulinicalJstherosclerosislJResultsJfromJtheJI”PR VwJâtudyYJGenesVJ2020VJccVJ 4.2 1

14
–ovelJquadrupoleWtimeJofJflightWbasedJmethodologyJforJdeterminationJofJmultipleJmycotoxinsJinJ
humanJhairYYJJournaleofeChromatographyeB:eAnalyticaleTechnologieseinetheeBiomedicaleandeLifee
SciencesVJ2022VJcckcVJcdecci

3.2 1

13 tioactiveJcompoundsJandJfruitJqualityJtraitsJofJVesuvianJapricotJcultivarsJRPrunusJarmeniacaJ“YSJandJ
useJofJskinJcoverJcolourJasJaJharvestingJindexYJAustralianeJournaleofeCropeScienceVJ2019VJdbddWdbdk 0.5 1

12 wffectJofJRedJ₁ineJPolyphenolsJonJtheJwxpressionJofJéransthyretinJinJ”urineJuhoroidJPlexusYJ
CurrentePharmaceuticaleBiotechnologyVJ2016VJciVJcbbjWcg 2.6 1

11 zumanJtiomonitoringJofJéWdJéoxinVJéWdJéoxinWeWylucosideJandJéheirJ”etabolitesJinJïrineJthroughJ
zighWResolutionJ”assJâpectrometryYYJToxinsVJ2021VJceVJ 4.9 1

10 tioaccessibilityJandJsntioxidantJuapacityJofJtioactiveJuompoundsJxromJVariousJéypologiesJofJ
uannedJéomatoesYYJFrontierseineNutritionVJ2022VJkVJjfkche 6.2 0

9 tioactiveJuompoundsJandJsntioxidantJsctivityJofJ“ettuceJyrownJinJvifferentJ”ixturesJofJ
”onogastricWtasedJ”anureJ₁ithJ“unarJandJ”artianJâoilsYYJFrontierseineNutritionVJ2022VJkVJjkbijh 6.2 0

8 uerealsJconsumptionJandJriskJforJrenalJcellJcarcinomalJuanJbeJhypothesizedJaJroleJofJmycotoxinsqYJ
InternationaleJournaleofeCancerVJ2007VJcdcVJdcchWi 7.5

7 éheJ–utraceuticalJPropertiesJofJâ��PizzaJ”arinaraJéâyâ��JaJéraditionalJxoodJRichJinJtioaccessibleJ
sntioxidantsYJMedicaleScienceseForumVJ2021VJdVJd

6 ulonalJselectionJofJwineJyeastsJwithJdifferentialJadsorptionJactivitiesJtowardsJphenolicsJandJ
ochratoxinJsYJFoodeBiotechnologyVJ2022VJehVJddWei 2.2

5 ”ethylJtWbutylJetherWdegradingJbacteriaJforJbioremediationJandJbiocontrolJpurposesJ2020VJcgVJebddjkeh

(2020-2021)
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4 ”ethylJtWbutylJetherWdegradingJbacteriaJforJbioremediationJandJbiocontrolJpurposesJ2020VJcgVJebddjkeh

3 ”ethylJtWbutylJetherWdegradingJbacteriaJforJbioremediationJandJbiocontrolJpurposesJ2020VJcgVJebddjkeh

2 ”ethylJtWbutylJetherWdegradingJbacteriaJforJbioremediationJandJbiocontrolJpurposesJ2020VJcgVJebddjkeh

1 éheJcommercialJimportanceJofJdefiningJ˛�WkWtetrahydrocannabinolJlevelsJinJhempYYJPhytotherapye
ResearchVJ2022VJ 6.7
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