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107 PhenolicLcompoundsLandLtheirLroleLinLoxidativeLprocessesLinLfruits[LFoodhChemistryYL1999YLggYLeabZedg 8.5 814

106 αethodsLforLtestingLantioxidantLactivity[LAnalystvhTheYL2002YLbchYLbidZji 5 716

105 PhenolicLcontentLandLantioxidantLactivityLofLoliveLextracts[LFoodhChemistryYL2001YLhdYLhdZie 8.5 623

104 δliveLoilLvolatileLcompoundsYLflavourLdevelopmentLandLqualitykLrLcriticalLreview[LFoodhChemistryYL
2007YLbaaYLchdZcig 8.5 465

103 sioactivityLandLanalysisLofLbiophenolsLrecoveredLfromLoliveLmillLwaste[LJournalhofhAgriculturalhandh
FoodhChemistryYL2005YLfdYLicdZdh 5.7 338

102 SampleLpreparationLinLtheLdeterminationLofLphenolicLcompoundsLinLfruits[LAnalystvhTheYL2000YLbcfYLjijZbaaj5 218

101 rnalyticalLchemistryLofLfreshwaterLhumicLsubstances[LAnalyticahChimicahActaYL2004YLfchYLbafZbce 6.6 213

100 siotransformationsLofLphenolicLcompoundsLinLδleaLeuropaeaL−[[LScientiahHorticulturaeYL2002YLjcYLbehZbhg4.1 165

99 sioscreeningLofLrustralianLoliveLmillLwasteLextractskLbiophenolLcontentYLantioxidantYLantimicrobialL
andLmolluscicidalLactivities[LFoodhandhChemicalhToxicologyYL2007YLefYLbcdiZei 4.7 138

98 RecentLandLpotentialLdevelopmentsLinLtheLanalysisLofLurinekLaLreview[LAnalyticahChimicahActaYL2011YL
gieYLiZca 6.6 133

97 znvestigationLofLrustralianLoliveLmillLwasteLforLrecoveryLofLbiophenols[LJournalhofhAgriculturalhandh
FoodhChemistryYL2005YLfdYLjjbbZca 5.7 124

96 themicalLscreeningLofLoliveLbiophenolLextractsLbyLhyphenatedLliquidLchromatography[LAnalyticah
ChimicahActaYL2007YLgadYLbhgZij 6.6 120

95 αeasurementLofLantioxidantLactivityLwithLtheLthiobarbituricLacidLreactiveLsubstancesLassay[LFoodh
ChemistryYL2017YLcdaYLbjfZcah 8.5 115

94 vndogenousLbiophenolYLfattyLacidLandLvolatileLprofilesLofLselectedLoils[LFoodhChemistryYL2007YLbaaYLbfeeZbffb8.5 109

93 rscorbicLacidkLaLreviewLofLitsLchemistryLandLreactivityLinLrelationLtoLaLwineLenvironment[LCriticalh
ReviewshinhFoodhSciencehandhNutritionYL2011YLfbYLehjZji 11.5 108

92 siosynthesisLandLbiotransformationsLofLphenolZconjugatedLoleosidicLsecoiridoidsLfromLδleaL
europaeaL−[LNaturalhProducthReportsYL2008YLcfYLbbghZhj 15.1 101

91 thangesLinLvolatileLandLphenolicLcompoundsLwithLmalaxationLtimeLandLtemperatureLduringLvirginL
oliveLoilLproduction[LJournalhofhAgriculturalhandhFoodhChemistryYL2006YLfeYLhgebZfb 5.7 99
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90 βαRLStudyLofLtheLreactionsLofLtheLcisZdiamminediaquaplatinumTzzVLcationLwithLglutathioneLandL
aminoLacidsLcontainingLaLthiolLgroup[LInorganichChemistryYL1989YLciYLcadaZcadh 5.1 98

89 zdentificationLofLphenolicLcompoundsLinLtissuesLofLtheLnovelLoliveLcultivarLhardySsLmammoth[L
JournalhofhAgriculturalhandhFoodhChemistryYL2002YLfaYLghbgZce 5.7 93

88 QuantitativeLchangesLinLphenolicLcontentLduringLphysiologicalLdevelopmentLofLtheLoliveLTδleaL
europaeaVLcultivarLyardySsLαammoth[LJournalhofhAgriculturalhandhFoodhChemistryYL2003YLfbYLcfdcZi 5.7 81

87 −tZαSLinvestigationLofLoxidationLproductsLofLphenolicLantioxidants[LJournalhofhAgriculturalhandhFoodh
ChemistryYL2004YLfcYLjgcZhb 5.7 78

86 −iquidLchromatographyLwithLelectrosprayLionisationLmassLspectrometricLdetectionLofLphenolicL
compoundsLfromLδleaLeuropaea[LJournalhofhChromatographyhAYL1999YLiffYLfcjZdh 4.5 76

85 uiscriminationLofLoliveLoilsLandLfruitsLintoLcultivarsLandLmaturityLstagesLbasedLonLphenolicLandL
volatileLcompounds[LJournalhofhAgriculturalhandhFoodhChemistryYL2005YLfdYLiafeZgc 5.7 70

84 rntioxidantLactionLofLglutathioneLandLtheLascorbicLacid]glutathioneLpairLinLaLmodelLwhiteLwine[L
JournalhofhAgriculturalhandhFoodhChemistryYL2011YLfjYLdjeaZj 5.7 68

83
xasLthromatographyZtombustionZzsotopeLRatioLαassLSpectrometryLforLTraceabilityLandL
ruthenticityLinLwoodsLandLseverages[LComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyYL2014YL
bdYLibeZidh

16.4 58

82 rscorbicLacidZinducedLbrowningLofLTXVZcatechinLinLaLmodelLwineLsystem[LJournalhofhAgriculturalhandh
FoodhChemistryYL2001YLejYLjdeZj 5.7 57

81 VarietalLandLprocessingLeffectsLonLtheLvolatileLprofileLofLrustralianLoliveLoils[LFoodhChemistryYL2004YL
ieYLdebZdej 8.5 56

80 −iquidLchromatographyZmassLspectrometryLT−tZαSVLinvestigationLofLtheLthiobarbituricLacidLreactiveL
substancesLTTsrRSVLreaction[LJournalhofhAgriculturalhandhFoodhChemistryYL2002YLfaYLbhcaZe 5.7 56

79 rLcrossZculturalLstudyLofLwineLconsumersLwithLrespectLtoLhealthLbenefitsLofLwine[LFoodhQualityhandh
PreferenceYL2013YLciYLfdbZfdi 5.8 52

78 TheLsignificanceLofLlowLimpactLodorantsLinLglobalLodourLperception[LTrendshinhFoodhSciencehandh
TechnologyYL2008YLbjYLdidZdij 15.3 51

77 PotentLantioxidantLbiophenolsLfromLoliveLmillLwaste[LFoodhChemistryYL2008YLbbbYLbhbZbhi 8.5 51

76 uefiningLtheLascorbicLacidLcrossoverLfromLantiZoxidantLtoLproZoxidantLinLaLmodelLwineLmatrixL
containingLTXVZcatechin[LJournalhofhAgriculturalhandhFoodhChemistryYL2003YLfbYLebcgZdc 5.7 50

75 themistryLandLbioactivityLofLoliveLbiophenolsLinLsomeLantioxidantLandLantiproliferativeLinLvitroL
bioassays[LChemicalhResearchhinhToxicologyYL2009YLccYLcchZde 4 48

74 βovelLsecoiridoidsLwithLantioxidantLactivityLfromLrustralianLoliveLmillLwaste[LJournalhofhAgriculturalh
andhFoodhChemistryYL2007YLffYLcieiZfd 5.7 47

73
toupledLvlectronZLandLProtonZTransferLProcessesLinLtheLReductionLofL˛–Z[PTcVWTbiVδTgcV]TgVTZVLandL
˛–Z[yTcVWTbcVδTeaV]TgVTZVLrsLRevealedLbyLSimulationLofLtyclicLVoltammograms[LAnalyticalhChemistryYL
1999YLhbYLdgfaZg
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72
yighZfieldLβαRLspectroelectrochemistryLofLspinningLsolutionskLsimultaneousLinLsituLdetectionLofL
electrogeneratedLspeciesLinLaLstandardLprobeLunderLpotentiostaticLcontrol[LElectrochemistryh
CommunicationsYL2000YLcYLfbgZfcb

5.1 46

71
uβrLtargetedLplatinumLcomplexeskLsynthesisYLcytotoxicityLandLuβrLinteractionsLofL
cisZdichloroplatinumTzzVLcomplexesLtetheredLtoLphenazineZbZcarboxamides[LJournalhofhInorganich
BiochemistryYL2000YLibYLbbbZh

4.2 46

70 zmpactLofLtheLconditionLofLstorageLofLtartaricLacidLsolutionsLonLtheLproductionLandLstabilityLofL
glyoxylicLacid[LFoodhChemistryYL2007YLbacYLjafZjbg 8.5 45

69
rLrobustLmethodLforLquantificationLofLvolatileLcompoundsLwithinLandLbetweenLvintagesLusingL
headspaceZsolidZphaseLmicroZextractionLcoupledLwithLxtZαSZZapplicationLonLSemillonLwines[L
AnalyticahChimicahActaYL2010YLggaYLbejZfh

6.6 44

68 wactorsLinfluencingLtheLproductionLandLstabilityLofLxanthyliumLcationLpigmentsLinLaLmodelLwhiteL
wineLsystem[LAustralianhJournalhofhGrapehandhWinehResearchYL2006YLbcYLfhZgi 2.4 44

67
rLrapidLmethodLforLtheLsimultaneousLquantificationLofLtheLmajorLtocopherolsYLcarotenoidsYLfreeLandL
esterifiedLsterolsLinLcanolaLTsrassicaLnapusVLoilLusingLnormalLphaseLliquidLchromatography[LFoodh
ChemistryYL2017YLcbeYLbehZbff

8.5 42

66 PharmacologyLofLδliveLsiophenols[LAdvanceshinhMolecularhToxicologyYL2012YLbjfZcec 0.4 42

65 TheLroleLofLcopperTzzVLinLtheLbridgingLreactionsLofLTXVZcatechinLbyLglyoxylicLacidLinLaLmodelLwhiteL
wine[LJournalhofhAgriculturalhandhFoodhChemistryYL2003YLfbYLgcaeZba 5.7 42

64 rpplicationsLofLmassLspectrometryLtoLplantLphenols[LTrAChwhTrendshinhAnalyticalhChemistryYL1999YLbiYLdgcZdhc14.6 42

63
vffectLofLprocessingLconditionsYLprestorageLtreatmentYLandLstorageLconditionsLonLtheLphenolL
contentLandLantioxidantLactivityLofLoliveLmillLwaste[LJournalhofhAgriculturalhandhFoodhChemistryYL2008
YLfgYLdjcfZdc

5.7 41

62 ReactionLofLtheLcisZdiamminediaquaplatinumTzzVLcationLwithLβZacetylglycine[LInorganichChemistryYL
1989YLciYLibfZibj 5.1 39

61
uevelopmentLofLaLheadspaceLsolidLphaseLmicroextractionZgasLchromatographyLmethodLforL
monitoringLvolatileLcompoundsLinLextendedLtimeâ��courseLexperimentsLofLoliveLoil[LAnalyticahChimicah
ActaYL2006YLffgYLeahZebe

6.6 38

60 topigmentationLandLantiZcopigmentationLinLgrapeLextractsLstudiedLbyLspectrophotometryLandL
postZcolumnZreactionLyP−t[LFoodhChemistryYL2012YLbdcYLcbjeZccab 8.5 37

59 zmpactLofLcultivarYLharvestingLtimeYLandLseasonalLvariationLonLtheLcontentLofLbiophenolsLinLoliveLmillL
waste[LJournalhofhAgriculturalhandhFoodhChemistryYL2008YLfgYLiifbZi 5.7 37

58 ShouldLRedLWineLseLtonsideredLaLwunctionalLwoodp[LComprehensivehReviewshinhFoodhSciencehandh
FoodhSafetyYL2010YLjYLfdaZffb 16.4 36

57 uiscriminationLofLstorageLconditionsLandLfreshnessLinLvirginLoliveLoil[LJournalhofhAgriculturalhandh
FoodhChemistryYL2006YLfeYLhbeeZfb 5.7 36

56
ReactionsLofLtheLcisZdiamminediaquaplatinumTzzVLcationLwithLglycinamideYLβZglycylglycineYLandL
βZTβZglycylglycylVglycine[LtrystalLstructureLofLaLcomplexLwithLtwoLdiammineplatinumTzzVLcationsL
boundLtoLglycylglycinate[LInorganichChemistryYL1990YLcjYLdfgcZdfgj

5.1 36

55 tanolaLTsrassicaLnapusVLoilLfromLrustralianLcultivarsLshowsLpromisingLlevelsLofLtocopherolsLandL
carotenoidsYLalongLwithLgoodLoxidativeLstability[LJournalhofhFoodhCompositionhandhAnalysisYL2015YLecYLbhjZbig4.1 34
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54 RecoveryLofLphenolicLcompoundsLfromLδleaLeuropaea[LAnalyticahChimicahActaYL2001YLeefYLghZhh 6.6 33

53 thangesLinLvirginLoliveLoilLqualityLduringLlowZtemperatureLfruitLstorage[LJournalhofhAgriculturalhandh
FoodhChemistryYL2008YLfgYLcebfZcc 5.7 31

52
TheLinfluenceLofLstereochemistryLofLantioxidantsLandLflavonolsLonLoxidationLprocessesLinLaLmodelL
wineLsystemkLascorbicLacidYLerythorbicLacidYLXZcatechinLandLTZVZepicatechin[LJournalhofhAgriculturalh
andhFoodhChemistryYL2010YLfiYLbaaeZbb

5.7 27

51 δxidationLofLcaffeicLacidLinLaLwineZlikeLmediumkLProductionLofLdihydroxybenzaldehydeLandLitsL
subsequentLreactionsLwithLTXVZcatechin[LFoodhChemistryYL2007YLbafYLjgiZjhf 8.5 27

50 vffectLofLaddedLcaffeicLacidLandLtyrosolLonLtheLfattyLacidLandLvolatileLprofilesLofLcamelliaLoilL
followingLheating[LJournalhofhAgriculturalhandhFoodhChemistryYL2006YLfeYLjffbZi 5.7 27

49 ueepZfriedLoilLconsumptionLinLratsLimpairsLglycerolipidLmetabolismYLgutLhistologyLandLmicrobiotaL
structure[LLipidshinhHealthhandhDiseaseYL2016YLbfYLig 4.4 26

48
siophenolsLofLmintskLrntioxidantYLacetylcholinesteraseYLbutyrylcholinesteraseLandLhistoneL
deacetylaseLinhibitionLactivitiesLtargetingLrlzheimerâ��sLdiseaseLtreatment[LJournalhofhFunctionalh
FoodsYL2017YLddYLdefZdgc

5.1 25

47
TotalLphenolicLcontentYLantioxidantLactivityYLandLcrossZculturalLconsumerLrejectionLthresholdLinL
whiteLandLredLwinesLfunctionallyLenhancedLwithLcatechinZrichLextracts[LJournalhofhAgriculturalhandh
FoodhChemistryYL2012YLgaYLdiiZjd

5.7 25

46 zsomericLinfluenceLonLtheLoxidativeLcolorationLofLphenolicLcompoundsLinLaLmodelLwhiteLwinekL
comparisonLofLTXVZcatechinLandLTZVZepicatechin[LJournalhofhAgriculturalhandhFoodhChemistryYL2005YLfdYLjjjdZi5.7 25

45 vxaminationLofLtheLsulfurLdioxideâ��ascorbicLacidLantiZoxidantLsystemLinLaLmodelLwhiteLwineLmatrix[L
JournalhofhthehSciencehofhFoodhandhAgricultureYL2004YLieYLdbiZdce 4.3 21

44 sioprospectingLtraditionalLPakistaniLmedicinalLplantsLforLpotentLantioxidants[LFoodhChemistryYL2012YL
bdcYLcccZj 8.5 20

43 rssessmentLofLsomeLrustralianLredLwinesLforLpriceYLphenolicLcontentYLantioxidantLactivityYLandL
vintageLinLrelationLtoLfunctionalLfoodLprospects[LJournalhofhFoodhScienceYL2011YLhgYLtbdffZge 3.4 20

42 ZeroLeffectLofLmultipleLdosageLofLoliveLleafLsupplementsLonLurinaryLbiomarkersLofLoxidativeLstressL
inLhealthyLhumans[LNutritionYL2009YLcfYLchaZia 4.8 20

41
wormationLofLpigmentLprecursorLTXVZbSSZmethyleneZgSSZhydroxyZcyZfuranZfSSZoneZcatechinLisomersL
fromLTXVZcatechinLandLaLdegradationLproductLofLascorbicLacidLinLaLmodelLwineLsystem[LJournalhofh
AgriculturalhandhFoodhChemistryYL2009YLfhYLjfdjZeg

5.7 20

40 RandomizedLcontrolledLstudyLofLtheLurinaryLexcretionLofLbiophenolsLfollowingLacuteLandLchronicL
intakeLofLoliveLleafLsupplements[LFoodhChemistryYL2012YLbdaYLgfbZgfj 8.5 18

39
rdsorptionLofLphenolsLfromLoliveLoilLwasteLwatersLonLlayeredLdoubleLhydroxideYL
hydroxyaluminiumâ��ironZcoZprecipitateLandLhydroxyaluminiumâ��ironâ��montmorilloniteLcomplex[L
AppliedhClayhScienceYL2013YLiaZibYLbfeZbgb

5.2 17

38
rnalyticalLapproachesLtoLtheLdeterminationLofLsimpleLbiophenolsLinLforestLtreesLsuchLasLrcerL
TmapleVYLsetulaLTbirchVYLtoniferusYLvucalyptusYL’uniperusLTcedarVYLPiceaLTspruceVLandLQuercusLToakV[L
AnalystvhTheYL2005YLbdaYLiajZcd

5 17

37
TheLqualityLandLvolatileZprofileLchangesLofL−ongwangmoLapricotLTPrunusLarmeniacaL−[VLkernelLoilL
preparedLbyLdifferentLoilZproducingLprocesses[LEuropeanhJournalhofhLipidhSciencehandhTechnologyYL
2016YLbbiYLcdgZced
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36
StericLandLvlectronicLvffectsLinLtheLwirstLyomolepticLzminoLvtherLtomplexkLSynthesisLandLXZrayL
trystallographicLueterminationLofL[PtTβytTδvtVvtVTeV]TtwTdVSδTdVVTcV[LInorganichChemistryYL1997YL
dgYLfiefZfiej

5.1 16

35 zsolationLandLseasonalLeffectsLonLcharacteristicsLofLfulvicLacidLisolatedLfromLanLrustralianLfloodplainL
riverLandLbillabong[LJournalhofhChromatographyhAYL2007YLbbfdYLcadZbd 4.5 15

34 uetoxificationLofLoliveLmillLwastewatersLbyLzincâ��aluminiumLlayeredLdoubleLhydroxides[LAppliedhClayh
ScienceYL2011YLfdYLhdhZhee 5.2 14

33 TheLqualityLandLvolatileZprofileLchangesLofLcamelliaLoilLTtamelliaLoleiferaLrbelVLfollowingLbleaching[L
EuropeanhJournalhofhLipidhSciencehandhTechnologyYL2008YLbbaYLhgiZhhf 3 13

32 uiplatinumTzzzVLtetrakisT˛†ZdiketonatoVLcomplexesLexemplifyingLtheLunsupportedLPtâ��PtLbond[L
ChemicalhCommunicationsYL1996YLcchbZcchc 5.8 13

31 wlavourLqualityLcriticalLproductionLstepsLfromLfruitLtoLextraZvirginLoliveLoilLatLconsumption[LFoodh
ResearchhInternationalYL2013YLfeYLcajfZcbad 7 12

30 sioavailabilityLofLdissolvedLorganicLcarbonLandLfulvicLacidLfromLanLrustralianLfloodplainLriverLandL
billabong[LMarinehandhFreshwaterhResearchYL2007YLfiYLccc 2.2 12

29 rntioxidantLrctivityLofLPhenolicLtompoundsLinLsulkLtamelliaLδilLandLtorrespondingLδilLinLWaterL
Tδ]WVLvmulsions[LAdvancehJournalhofhFoodhSciencehandhTechnologyYL2013YLfYLbcdiZbced 0.1 10

28 αetabolomicsLasLaLtoolLforLdiagnosisLandLmonitoringLinLcoeliacLdisease[LMetabolomicsYL2015YLbbYLjiaZjja4.7 9

27 sulkLandLcompoundZspecificLstableLisotopeLratioLanalysisLforLauthenticityLtestingLofLorganicallyL
grownLtomatoes[LFoodhChemistryYL2020YLdbiYLbcgecg 8.5 9

26 rLsolidLphaseLmicroextractionLmethodLtoLfingerprintLdissolvedLorganicLcarbonLreleasedLfromL
vucalyptusLcamaldulensisLTuehnh[VLTRiverLRedLxumVLleaves[LAnalyticahChimicahActaYL2005YLfdaYLdcfZddd 6.6 9

25 TheLdecayLofLascorbicLacidLinLaLmodelLwineLsystemLatLlowLoxygenLconcentration[LFoodhChemistryYL
2013YLbebYLdbdjZeg 8.5 8

24 βutritionalLmethodologiesLandLtheirLuseLinLinterZdisciplinaryLantioxidantLresearch[LFoodhChemistryYL
2008YLbaiYLecfZdi 8.5 8

23
uifferentiationLofLwoodZderivedLvanillinLfromLsyntheticLvanillinLinLdistillatesLusingLgasL
chromatography]combustion]isotopeLratioLmassLspectrometryLforL˛·LtLanalysis[LRapidh
CommunicationshinhMasshSpectrometryYL2018YLdcYLdbbZdbi

2.2 8

22 vvaluationLofLpuffingLqualityLofLrustralianLdesiLchickpeasLbyLdifferentLphysicalLattributes[LLWThwh
FoodhSciencehandhTechnologyYL2015YLgeYLjfjZjgf 5.4 7

21 uietaryLvffectsLonLStableLtarbonLzsotopeLtompositionLofLwattyLrcidsLinLPolarLandLβeutralLwractionsL
ofLzntramuscularLwatLofL−ambs[LJournalhofhAgriculturalhandhFoodhChemistryYL2017YLgfYLjeaeZjebb 5.7 6

20 SensoryLprofilingLandLpreferenceLmappingLofLrustralianLpuffedLdesiLchickpeas[LLWThwhFoodhScienceh
andhTechnologyYL2018YLijYLccjZcdg 5.4 6

19 uevelopmentLofLaLαethodLSuitableLforLyighZThroughputLScreeningLtoLαeasureLrntioxidantLrctivityL
inLaL−inoleicLrcidLvmulsion[LAntioxidantsYL2019YLiYL 7.1 5
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zmpactLofLascorbicLacidLonLtheLoxidativeLcolourationLandLassociatedLreactionsLofLaLmodelLwineL
solutionLcontainingLTXVâ��catechinYLcaffeicLacidLandLiron[LAustralianhJournalhofhGrapehandhWineh
ResearchYL2008YLbeYLcdi

2.4 5

17 rllochthonousLuδtLinLfloodplainLriverskLidentifyingLsourcesLusingLsolidLphaseLmicroextractionLwithL
gasLchromatography[LAquatichSciencesYL2007YLgjYLehcZeid 2.5 5

16 uiscriminationLofLδliveLδilsLandLwruitsLintoLtultivarsLandLαaturityLStagesLsasedLonLPhenolicLandL
VolatileLtompounds[LJournalhofhAgriculturalhandhFoodhChemistryYL2006YLfeYLidjaZidja 5.7 5

15 PolycyclicLaromaticLhydrocarbonLcontaminationLinLsoilsLandLsedimentskLSustainableLapproachesLforL
extractionLandLremediation[LChemosphereYL2021YLbdcjib 8.4 5

14 vffectsLofLStorageLTemperatureLandLuurationLonLsioactiveLtoncentrationsLinLtheLSeedLandLδilLofL
srassicaLnapusLTtanolaV[LEuropeanhJournalhofhLipidhSciencehandhTechnologyYL2018YLbcaYLbhaaddf 3 4

13 SubstrateLandLTsrRSLvariabilityLinLaLmultiZphaseLoxidationLsystem[LEuropeanhJournalhofhLipidhScienceh
andhTechnologyYL2017YLbbjYLbfaafaa 3 4

12 tamelliaLδilLandLTeaLδilL2009YLdbdZded 4

11 βeuroprotectiveLrctivityLofLSpeciesLonLyydrogenLPeroxideZznducedLrpoptosisLinLSyZSYfYLtells[L
NutrientsYL2020YLbcYL 6.7 3

10 −eafLmicromorphologyLofLbjLαenthaLtaxa[LAustralianhJournalhofhBotanyYL2019YLghYLegd 1.2 3

9 uifferentLProcessingLPracticesLandLtheLwryingL−ifeLofLRefinedLtanolaLδil[LFoodsYL2019YLiYL 4.9 3

8 rLmultiphaseLexperimentLforLtheLanalysisLofLbioactiveLcompoundsLinLcanolaLoilkLSourcesLofLerrorL
fromLfieldLandLlaboratory[LChemometricshandhIntelligenthLaboratoryhSystemsYL2017YLbgcYLffZge 3.8 2

7
sisTβYβZcycloZheptamethylenedithiocarbamatoZSYSSVplatinumTzzVYLaLPlatinumLuithiocarbamateL
tontainingLaL−argeLtarbocyclicLRing[LActahCrystallographicahSectionhC:hCrystalhStructureh
CommunicationsYL1996YLfcYLfdhZfdj

2

6
δccurrenceLofLfumonisinZproducingLblackLaspergilliLinLrustralianLwineLgrapeskLeffectsLofL
temperatureLandLwaterLactivityLonLfumonisinLproductionLbyLr[LnigerLandLr[Lwelwitschiae[LMycotoxinh
ResearchYL2021YLdhYLdchZddj

4 2

5 PotentialLRoleLofLPhenolicLvxtractsLofLinLαanagingLδxidativeLStressLandLrlzheimerSsLuisease[L
AntioxidantsYL2020YLjYL 7.1 2

4 tonstructionLofLlocalLgeneLnetworkLforLrevealingLdifferentLliverLfunctionLofLratsLfedLdeepZfriedLoilL
withLorLwithoutLresistantLstarch[LToxicologyhLettersYL2016YLcfiYLbgiZbhe 4.4 2

3 VolatileLtompoundsLinLrustralianLδliveLδilsL2010YLcabZcaj 1

2 tomplexesLofLPeptidesLandLRelatedLαoleculesLwithLuiammineplatinumLTzzVLasLαodelsLforL
PlatinumZProteinLznteractionsL1991YLgbZhc 1

1 PhytosterolYLTocopherolLandLtarotenoidLRetentionLduringLtommercialLProcessingLofLsrassicaLnapusL
TtanolaVLδil[LProcessesYL2022YLbaYLfia 2.9 0
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