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m Paper IF Citations

168 tLreviewLonLproteinâ��phenolicLinteractionsLandLassociatedLchangesaLFoodbResearchbInternationalXL
2013XLhdXLlhgYljc 7 633

167 TheLReciprocalL’nteractionsLbetweenLéolyphenolsLandLzutL—icrobiotaLandLxffectsLonL
uioaccessibilityaLNutrientsXL2016XLkXLjk 6.7 380

166
tntioxidantLtctivitybvapacityL—easurementaLdaLvlassificationXLéhysicochemicalLérinciplesXL
—echanismsXLandLxlectronLTransferLTxTUYuasedLtssaysaLJournalbofbAgriculturalbandbFoodbChemistryXL
2016XLigXLlljYdcej

5.7 329

165 tntioxidantsXLphenolicLcompoundsXLandLnutritionalLqualityLofLdifferentLstrawberryLgenotypesaL
JournalbofbAgriculturalbandbFoodbChemistryXL2008XLhiXLiliYjcg 5.7 322

164 vhangesLinLantioxidantLandLmetaboliteLprofilesLduringLproductionLofLtomatoLpasteaLJournalbofb
AgriculturalbandbFoodbChemistryXL2008XLhiXLligYjf 5.7 231

163 tdvanceLonLtheLylavonoidLvYglycosidesLandLHealthLuenefitsaLCriticalbReviewsbinbFoodbSciencebandb
NutritionXL2016XLhiLSupplLdXLSelYgh 11.5 206

162 tLreviewLofLmicroencapsulationLmethodsLforLfoodLantioxidantsmLérinciplesXLadvantagesXLdrawbacksL
andLapplicationsaLFoodbChemistryXL2019XLejeXLglgYhci 8.5 195

161 TissueLspecializationLatLtheLmetaboliteLlevelLisLperceivedLduringLtheLdevelopmentLofLtomatoLfruitaL
JournalbofbExperimentalbBotanyXL2007XLhkXLgdfdYgi 7 159

160
tntioxidantLtctivitybvapacityL—easurementaLeaLHydrogenLttomLTransferLTHtTUYuasedXL—ixedY—odeL
TxlectronLTransferLTxTUbHtTUXLandL–ipidLéeroxidationLtssaysaLJournalbofbAgriculturalbandbFoodb
ChemistryXL2016XLigXLdcekYgh

5.7 157

159 éhenolicLvompoundsLinLtheLéotatoLandL’tsLuyproductsmLtnLOverviewaLInternationalbJournalbofb
MolecularbSciencesXL2016XLdjXL 6.3 134

158 tnthocyaninLtbsorptionLandL—etabolismLbyLHumanL’ntestinalLvacoYeLvellsYYtLReviewaLInternationalb
JournalbofbMolecularbSciencesXL2015XLdiXLedhhhYjg 6.3 121

157 tLReviewLonLtheLxffectLofLwryingLonLtntioxidantLéotentialLofLyruitsLandLVegetablesaLCriticalbReviewsb
inbFoodbSciencebandbNutritionXL2016XLhiLSupplLdXLSddcYel 11.5 112

156 ’nsightsLonLtheLUseLofL˛–Y–ipoicLtcidLforLTherapeuticLéurposesaLBiomoleculesXL2019XLlXL 5.9 93

155 TheLeffectLofLindustrialLfoodLprocessingLonLpotentiallyLhealthYbeneficialLtomatoLantioxidantsaL
CriticalbReviewsbinbFoodbSciencebandbNutritionXL2010XLhcXLldlYfc 11.5 82

154 ’nteractionLofLdietaryLpolyphenolsLandLgutLmicrobiotamL—icrobialLmetabolismLofLpolyphenolsXL
influenceLonLtheLgutLmicrobiotaXLandLimplicationsLonLhostLhealthaLFoodbFrontiersXL2020XLdXLdclYdff 4.2 74

153 ’nfluenceLofLdifferentLprocessingLandLstorageLconditionsLonLinLvitroLbioaccessibilityLofLpolyphenolsL
inLblackLcarrotLjamsLandLmarmaladesaLFoodbChemistryXL2015XLdkiXLjgYke 8.5 70

152 zuidelinesLforLcellLviabilityLassaysaLFoodbFrontiersXL2020XLdXLffeYfgl 4.2 69
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151
tntioxidantLtctivitybvapacityL—easurementaLfaLReactiveLOxygenLandL itrogenLSpeciesLTROSbR SUL
ScavengingLtssaysXLOxidativeLStressLuiomarkersXLandLvhromatographicbvhemometricLtssaysaL
JournalbofbAgriculturalbandbFoodbChemistryXL2016XLigXLdcgiYjc

5.7 67

150 HomeYérocessedLRedLueetrootLTuetaLvulgarisL–aULéroductsmLvhangesLinLtntioxidantLéropertiesLandL
uioaccessibilityaLInternationalbJournalbofbMolecularbSciencesXL2016XLdjXL 6.3 67

149
volourLretentionXLanthocyaninLstabilityLandLantioxidantLcapacityLinLblackLcarrotLTwaucusLcarotaULjamsL
andLmarmaladesmLxffectLofLprocessingXLstorageLconditionsLandLinLvitroLgastrointestinalLdigestionaL
JournalbofbFunctionalbFoodsXL2015XLdfXLdYdc

5.1 60

148
HomeLprocessingLofLtomatoesLTSolanumLlycopersicumUmLeffectsLonLinLvitroLbioaccessibilityLofLtotalL
lycopeneXLphenolicsXLflavonoidsXLandLantioxidantLcapacityaLJournalbofbthebSciencebofbFoodbandb
AgricultureXL2014XLlgXLeeehYff

4.3 59

147 ’nvestigatingLtheLinLvitroLbioaccessibilityLofLpolyphenolsLinLfreshLandLsunYdriedLfigsLTyicusLcaricaL–aUaL
InternationalbJournalbofbFoodbSciencebandbTechnologyXL2013XLgkXLeiedYeiel 3.8 58

146 éolyphenolLvontentLinLyigsLTyicusLcaricaL–aUmLxffectLofLSunYwryingaLInternationalbJournalbofbFoodb
PropertiesXL2015XLdkXLhedYhfh 3 57

145 vhangesLinLpolyphenolLcontentLduringLproductionLofLgrapeLjuiceLconcentrateaLFoodbChemistryXL2013XL
dflXLhedYi 8.5 57

144 élantsmLtL”eyLxmphasisLtoL’tsLéharmacologicalLéotentialaLMoleculesXL2019XLegXL 4.8 55

143 uioaccessibilityLofLéolyphenolsLfromLélantYérocessingLuyproductsLofLulackLvarrotLTwaucusLcarotaL
–aUaLJournalbofbAgriculturalbandbFoodbChemistryXL2016XLigXLeghcYk 5.7 54

142 xffectsLofLdomesticLcookingLprocessLonLtheLchemicalLandLbiologicalLpropertiesLofLdietaryL
phytochemicalsaLTrendsbinbFoodbSciencebandbTechnologyXL2019XLkhXLhhYii 15.3 54

141 éhytochemicalsLofLherbsLandLspicesmLHealthLversusLtoxicologicalLeffectsaLFoodbandbChemicalb
ToxicologyXL2018XLddlXLfjYgl 4.7 53

140 éotentialLUseLofLTurkishL—edicinalLélantsLinLtheLTreatmentLofLVariousLwiseasesaLMoleculesXL2016XLedXLehj4.8 52

139 tntibacterialXLtntifungalXLtntimycotoxigenicXLandLtntioxidantLtctivitiesLofLxssentialLOilsmLtnL
UpdatedLReviewaLMoleculesXL2020XLehXL 4.8 50

138 xstablishmentLofLultrasoundYassistedLextractionLofLphenolicLcompoundsLfromLindustrialLpotatoL
byYproductsLusingLresponseLsurfaceLmethodologyaLFoodbChemistryXL2018XLeilXLehkYeif 8.5 50

137 ’ndustrialLprocessingLeffectsLonLphenolicLcompoundsLinLsourLcherryLTérunusLcerasusL–aULfruitaLFoodb
ResearchbInternationalXL2013XLhfXLedkYeeh 7 48

136 TheLeffectsLofLjuiceLprocessingLonLblackLmulberryLantioxidantsaLFoodbChemistryXL2015XLdkiXLejjYkg 8.5 47

135 vhangesLinLsourLcherryLTérunusLcerasusL–aULantioxidantsLduringLnectarLprocessingLandLinLvitroL
gastrointestinalLdigestionaLJournalbofbFunctionalbFoodsXL2013XLhXLdgceYdgdf 5.1 47

134 éhysicalLandLchemicalLstabilityLofLanthocyaninYrichLblackLcarrotLextractYloadedLliposomesLduringL
storageaLFoodbResearchbInternationalXL2018XLdckXLgldYglj 7 46

(2018-2016)
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133 ’ndustrialLprocessingLversusLhomeLprocessingLofLtomatoLsaucemLxffectsLonLphenolicsXLflavonoidsLandL
inLvitroLbioaccessibilityLofLantioxidantsaLFoodbChemistryXL2017XLeecXLhdYhk 8.5 44

132 tntioxidantLactivityLandLpolyphenolLcompositionLofLblackLmulberryLT—orusLnigraL–aULproductsaL
JournalbofbBerrybResearchXL2013XLfXLgdYhd 2 44

131 éolysaccharidesLfromL—arineLxnteromorphamLStructureLandLfunctionaLTrendsbinbFoodbSciencebandb
TechnologyXL2020XLllXLddYec 15.3 43

130 xvaluatingLtheLin´ vitroLbioaccessibilityLofLphenolicsLandLantioxidantLactivityLduringLconsumptionLofL
driedLfruitsLwithLnutsaLLWTbpbFoodbSciencebandbTechnologyXL2014XLhiXLekgYekl 5.4 41

129 tntiYinflammatoryLpotentialLofLblackLcarrotLTwaucusLcarotaL–aULpolyphenolsLinLaLcoYcultureLmodelLofL
intestinalLvacoYeLandLendothelialLxtahyleiLcellsaLMolecularbNutritionbandbFoodbResearchXL2017XLidXLdiccghh5.9 40

128
ulackLcarrotLpomaceLasLaLsourceLofLpolyphenolsLforLenhancingLtheLnutritionalLvalueLofLcakemLtnL
in´ vitroLdigestionLstudyLwithLaLstandardizedLstaticLmodelaLLWTbpbFoodbSciencebandbTechnologyXL2017XL
jjXLgjhYgkd

5.4 39

127 TheLuniaxialLandLcoaxialLencapsulationsLofLsourLcherryLTérunusLcerasusL–aULconcentrateLbyL
electrospinningLandLtheirLinLvitroLbioaccessibilityaLFoodbChemistryXL2018XLeihXLeicYejf 8.5 37

126 vucurbitaLélantsmLyromLyarmLtoL’ndustryaLAppliedbSciencesbkSwitzerlandlXL2019XLlXLffkj 2.6 35

125 TheLpotentialLofLprimingLinLfoodLproductionaLTrendsbinbFoodbSciencebandbTechnologyXL2010XLedXLfllYgcj 15.3 35

124 ’nvestigationLofLantioxidantLcapacityXLbioaccessibilityLandL–vY—Sb—SLphenolicLprofileLofLTurkishL
propolisaLFoodbResearchbInternationalXL2019XLdeeXLhekYhfi 7 34

123 ’mpactLofLliposomalLencapsulationLonLdegradationLofLanthocyaninsLofLblackLcarrotLextractLbyL
addingLascorbicLacidaLFoodbandbFunctionXL2017XLkXLdckhYdclf 6.1 33

122 yrozenLyogurtLwithLaddedLinulinLandLisomaltaLJournalbofbDairybScienceXL2011XLlgXLdigjYhi 4 33

121 yruitLtntioxidantsLduringLVinegarLérocessingmLvhangesLinLvontentLandLinLVitroLuioYtccessibilityaL
InternationalbJournalbofbMolecularbSciencesXL2016XLdjXL 6.3 32

120 xffectLofLdietaryLfiberLTinulinULadditionLonLphenolicsLandLinLvitroLbioaccessibilityLofLtomatoLsauceaL
FoodbResearchbInternationalXL2018XLdciXLdelYdfh 7 31

119 ResveratrolLimprovesLT yY˛–YinducedLendothelialLdysfunctionLinLaLcocultureLmodelLofLaLvacoYeLwithL
anLendothelialLcellLlineaLJournalbofbNutritionalbBiochemistryXL2016XLfiXLedYfc 6.3 31

118 vellLSystemsLtoL’nvestigateLtheL’mpactLofLéolyphenolsLonLvardiovascularLHealthaLNutrientsXL2015XLjXLleelYhh6.7 31

117 érocessingLblackLmulberryLintoLjammLeffectsLonLantioxidantLpotentialLandLinLvitroLbioaccessibilityaL
JournalbofbthebSciencebofbFoodbandbAgricultureXL2017XLljXLfdciYfddf 4.3 30

116 xffectLofLindustrialLjuiceLconcentrateLprocessingLonLphenolicLprofileLandLantioxidantLcapacityLofL
blackLcarrotsaLInternationalbJournalbofbFoodbSciencebandbTechnologyXL2014XLglXLkdlYkel 3.8 29

Esra Capanoglu

4



115
érocyanidinsLinLfruitLfromLSourLcherryLTérunusLcerasusULdifferLstronglyLinLchainlengthLfromLthoseLinL
–aurelLcherryLTérunusLlauracerasusULandLvornelianLcherryLTvornusLmasUaLJournalbofbBerrybResearchXL
2011XLdXLdfjYdgi

2 28

114
xffectLofLdifferentLsolubleLdietaryLfibresLonLtheLphenolicLprofileLofLblackberryLpureeLsubjectedLtoLinL
vitroLgastrointestinalLdigestionLandLlargeLintestineLfermentationaLFoodbResearchbInternationalXL2020XL
dfcXLdcklhg

7 28

113 ’nvestigatingLtheLantioxidantLandLantimicrobialLactivitiesLofLdifferentLvinegarsaLEuropeanbFoodb
ResearchbandbTechnologyXL2017XLegfXLeckfYeclg 3.4 27

112 tvailableLtechnologiesLonLimprovingLtheLstabilityLofLpolyphenolsLinLfoodLprocessingaLFoodbFrontiersXL
2021XLeXLdclYdfl 4.2 26

111 ’dentificationLandLantiYoxidantLcapacityLdeterminationLofLphenolicsLandLtheirLglycosidesLinL
elderflowerLbyLonYlineLHé–vYvUéRtvLmethodaLPhytochemicalbAnalysisXL2014XLehXLdgjYhg 3.4 25

110
’nvestigatingLtheLtransportLdynamicsLofLanthocyaninsLfromLunprocessedLfruitLandLprocessedLfruitL
juiceLfromLsourLcherryLTérunusLcerasusL–aULacrossLintestinalLepithelialLcellsaLJournalbofbAgriculturalb
andbFoodbChemistryXL2013XLidXLddgfgYgd

5.7 23

109 xffectsLofL–ipidYuasedLxncapsulationLonLtheLuioaccessibilityLandLuioavailabilityLofLéhenolicL
vompoundsaLMoleculesXL2020XLehXL 4.8 23

108 éVébflavonoidLcoprecipitationLbyLsupercriticalLantisolventLprocessaLChemicalbEngineeringbandb
Processing:bProcessbIntensificationXL2019XLdgiXLdcjikl 3.7 23

107 xffectLofLfoodLmatrixLonLtheLcontentLandLbioavailabilityLofLflavonoidsaLTrendsbinbFoodbSciencebandb
TechnologyXL2020XLddjXLdhYdh 15.3 22

106 ’nvestigatingLtheLeffectLofLroastingLonLfunctionalLpropertiesLofLdefattedLhazelnutLflourLbyLresponseL
surfaceLmethodologyLTRS—UaLLWTbpbFoodbSciencebandbTechnologyXL2015XLifXLjhkYjih 5.4 21

105 TheLeffectLofLfoodLprocessingLonLbioavailabilityLofLtomatoLantioxidantsaLJournalbofbBerrybResearchXL
2013XLfXLihYjj 2 21

104 ulackLcarrotLpolyphenolsmLeffectLofLprocessingXLstorageLandLdigestionâ��anLoverviewaLPhytochemistryb
ReviewsXL2018XLdjXLfjlYflh 7.7 19

103 OptimizationLofLxxtractionLofLuioactiveLvompoundsLfromLulackLvarrotLUsingLResponseLSurfaceL
—ethodologyLTRS—UaLFoodbAnalyticalbMethodsXL2016XLlXLdkjiYdkki 3.4 19

102 ’nvestigatingLtheLinYvitroLbioaccessibilityLofLpropolisLandLpollenLusingLaLsimulatedLgastrointestinalL
digestionLSystemaLJournalbofbApiculturalbResearchXL2014XLhfXLdcdYdck 2 19

101 TheLinfluenceLofLthermalLprocessingLonLemulsionLpropertiesLofLdefattedLhazelnutLflouraLFoodb
ChemistryXL2015XLdijXLdccYi 8.5 17

100 wietaryLylavonoidsLinLtheL—anagementLofLHuntingtonâ��sLwiseasemL—echanismLandLvlinicalL
éerspectiveaLEFoodXL2020XLdXLfk 1.9 17

99 yormationLandLcharacterizationLofLsprayLdriedLcoatedLandLuncoatedLliposomesLwithLencapsulatedL
blackLcarrotLextractaLJournalbofbFoodbEngineeringXL2019XLegiXLgeYhc 6 17

98 ’nLvitroLgastrointestinalLdigestionLofLpolyphenolsLfromLdifferentLmolassesLTpekmezULandLleatherL
TpestilULvarietiesaLInternationalbJournalbofbFoodbSciencebandbTechnologyXL2014XLglXLdcejYdcfl 3.8 16
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97 RedLbeetLTuetaLvulgarisULandLamaranthLTtmaranthusLspaULmicrogreensmLxffectLofLstorageLandLinLvitroL
gastrointestinalLdigestionLonLtheLuntargetedLmetabolomicLprofileaLFoodbChemistryXL2020XLffeXLdejgdh 8.5 15

96 tLneutralLpolysaccharideLwithLaLtripleLhelixLstructureLfromLgingermLvharacterizationLandL
immunomodulatoryLactivityaLFoodbChemistryXL2021XLfhcXLdeleid 8.5 14

95 ’nvestigatingLtheLxffectLofLtgingLonLtheLéhenolicLvontentXLtntioxidantLtctivityLandLtnthocyaninsLinL
TurkishLWinesaLJournalbofbFoodbProcessingbandbPreservationXL2015XLflXLdkghYdkhf 2.1 13

94
éhysicochemicalXLrheologicalXLmolecularXLthermalLandLsensoryLevaluationLofLnewlyLdevelopedL
complementaryLinfantLTiYeg´ monthsLoldULfoodsLpreparedLwithLquinoaLTvhenopodiumLquinoaLWilldaUL
flouraLFoodbChemistryXL2020XLfdhXLdeieck

8.5 12

93 xvaluationLofLantioxidantLactivitybcapacityLmeasurementLmethodsLforLfoodLproductsL2017XLejfYeki 12

92 ’nvestigatingLtheLtntioxidantLéotentialLofLTurkishLwriedLyruitsaLInternationalbJournalbofbFoodb
PropertiesXL2014XLdjXLilcYjce 3 12

91
xvaluationLofLTurkishLpropolisLforLitsLchemicalLcompositionXLantioxidantLcapacityXLantiYproliferativeL
effectLonLseveralLhumanLbreastLcancerLcellLlinesLandLproliferativeLeffectLonLfibroblastsLandLmouseL
mesenchymalLstemLcellLlineaLJournalbofbApiculturalbResearchXL2018XLhjXLiejYifk

2 12

90 ’nvestigatingLtheLantioxidantLpotentialLofLTurkishLherbsLandLspicesaLQualitybAssurancebandbSafetybofb
CropsbandbFoodsXL2014XLiXLdhdYdhk 1.5 11

89 tntioxidantLandLantimicrobialLactivitiesLofLfennelXLgingerXLoreganoLandLthymeLessentialLoilsaLFoodb
FrontiersX 4.2 11

88 StarchLmodificationLwithLphenolicsmLmethodsXLphysicochemicalLpropertyLalterationXLandLmechanismsL
ofLglycaemicLcontrolaLTrendsbinbFoodbSciencebandbTechnologyXL2021XLdddXLdeYei 15.3 11

87 TherapeuticLéotentialLofL eoechinulinsLandLTheirLwerivativesmLtnLOverviewLofLtheL—olecularL
—echanismsLuehindLéharmacologicalLtctivitiesaLFrontiersbinbNutritionXL2021XLkXLiigdlj 6.2 11

86 élantLvhemicalLvompositionLandLéharmacologicalLtttributesmLTargetingLvlinicalLStudiesLfromL
éreclinicalLxvidenceaLBiomoleculesXL2019XLlXL 5.9 11

85  ovelLtpproachesLinLtheLValorizationLofLtgriculturalLWastesLandLTheirLtpplicationsaaLJournalbofb
AgriculturalbandbFoodbChemistryXL2022XL 5.7 11

84 ’nteractionLofLphenolicsLwithLfoodLmatrixmL’nLvitroLandLinLvivoLapproachesaLMediterraneanbJournalbofb
NutritionbandbMetabolismXL2020XLdfXLifYjg 1.3 10

83 yunctionalLimplicationsLofLboundLphenolicLcompoundsLandLphenolicsYfoodLinteractionmLtLreviewaaL
ComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyXL2022XL 16.4 10

82
—etabolomicLinsightLintoLtheLprofileXLinLvitroLbioaccessibilityLandLbioactiveLpropertiesLofL
polyphenolsLandLglucosinolatesLfromLfourLurassicaceaeLmicrogreensaLFoodbResearchbInternationalXL
2021XLdgcXLddccfl

7 10

81 ValorizationLandLtpplicationLofLyruitLandLVegetableLWastesLandLuyYéroductsLforLyoodLéackagingL
—aterialsaLMoleculesXL2021XLeiXL 4.8 10

80 VariationLinLsecondaryLmetabolitesLinLaLuniqueLsetLofLtomatoLaccessionsLcollectedLinLTurkeyaLFoodb
ChemistryXL2020XLfdjXLdeigci 8.5 9
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79 TechnologicalLaspectsLandLstabilityLofLpolyphenolsL2018XLelhYfef 9

78 uiomarkersLofLOxidativeLStressLandLtntioxidantLwefenseaaLJournalbofbPharmaceuticalbandbBiomedicalb
AnalysisXL2021XLeclXLddggjj 3.5 9

77 éhycocyaninXLaLsuperLfunctionalLingredientLfromLalgaenLpropertiesXLpurificationLcharacterizationXL
andLapplicationsaLInternationalbJournalbofbBiologicalbMacromoleculesXL2021XLdlfXLefecYefec 7.9 9

76 éroteinLextractsLfromLdeYoiledLsunflowerLcakemLStructuralXLphysicoYchemicalLandLfunctionalL
propertiesLafterLremovalLofLphenolicsaLFoodbBioscienceXL2020XLfkXLdccjgl 4.9 9

75 xffectLofLmoderateLelectricLfieldLonLstructuralLandLthermoYphysicalLpropertiesLofLsunflowerLproteinL
andLsodiumLcaseinateaLInnovativebFoodbSciencebandbEmergingbTechnologiesXL2021XLijXLdcehlf 6.8 9

74 RetentionLofLpolyphenolsLandLvitaminLvLinLcranberrybushLpurˆ'eLTViburnumLopulusULbyLmeansLofL
nonYthermalLtreatmentsaLFoodbChemistryXL2021XLficXLdelldk 8.5 9

73 xffectsLofLHoneyLtdditionLonLtntioxidativeLéropertiesLofLwifferentLHerbalLTeasaLPolishbJournalbofb
FoodbandbNutritionbSciencesXL2015XLihXLdejYdfh 3.1 8

72 ’—éROV’ zLTHxLαUt–’TYLt wLSHx–yL–’yxLOyLTUR”’SHLt–—O wLétSTxaLJournalbofbFoodbQualityXL
2008XLfdXLgelYggh 2.7 8

71 éhytotherapyLandLfoodLapplicationsLfromLurassicaLgenusaLPhytotherapybResearchXL2021XLfhXLfhlcYficl 6.7 8

70
vhangesLinLtheLphenolicLprofileXLantioxidantLcapacityLandLinLvitroLbioaccessibilityLofLtwoLtlgerianL
grapeLvarietiesXLvardinalLandLwaboukiLTSabelUXLduringLtheLproductionLofLtraditionalLsunYdriedLraisinsL
andLhomemadeLjamaLJournalbofbBerrybResearchXL2019XLlXLjclYjeg

2 6

69 uioactiveLcomponentsLandLantiYdiabeticLpropertiesLofL–amaLCriticalbReviewsbinbFoodbSciencebandb
NutritionXL2021XLdYeh 11.5 6

68 TheLantimicrobialLandLantioxidantLpropertiesLofLgaragurtmLtraditionalLvornelianLcherryLTvornusLmasUL
marmaladeaLQualitybAssurancebandbSafetybofbCropsbandbFoodsXL2020XLdeXLdeYef 1.5 6

67 RecentLadvancesLonLtheLimprovementLofLquercetinLbioavailabilityaLTrendsbinbFoodbSciencebandb
TechnologyXL2021XLddlXLdleYdle 15.3 6

66 ’ncreasingLtheLuioaccessibilityLofLtntioxidantsLinLTomatoLéomaceLUsingLxxcipientLxmulsionsaLFoodb
BiophysicsXL2021XLdiXLfhhYfig 3.2 6

65 tntioxidantLandLanticancerLpotentialsLofLedibleLflowersmLwhereLdoLweLstandraLCriticalbReviewsbinb
FoodbSciencebandbNutritionXL2021XLdYhj 11.5 6

64 ’nteractionLofLlentilLproteinLandLonionLskinLphenolicsmLxffectsLonLfunctionalLpropertiesLofLproteinsL
andLinLvitroLgastrointestinalLdigestibilityaLFoodbChemistryXL2022XLfjeXLdfckle 8.5 6

63 uiomarkersLofLoxidativeLstressLandLcellularYbasedLassaysLofLindirectLantioxidantLmeasurementL2017XLdihYdki 5

62 RoleLofLwietaryLtntioxidantsLinL eurodegenerativeLwiseasesmLWhereLareLWeLStandingraLCurrentb
PharmaceuticalbDesignXL2020XLeiXLjdgYjel 3.3 5

(2020-2018)
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61 OriginLweterminationLandLwifferentiationLofLzelatinLSpeciesLofLuovineXLéorcineXLandLéiscineLthroughL
tnalyticalL—ethodsaLTurkishbJournalbofbAgriculture:bFoodbSciencebandbTechnologyXL2017XLhXLhcj 1.1 5

60 volorimetricLsensorsLandLnanoprobesLforLcharacterizingLantioxidantLandLenergeticLsubstancesaL
AnalyticalbMethodsXL2020XLdeXLheiiYhfed 3.2 5

59 tdditionLofLmilkLtoLcoffeeLbeveragesnLtheLeffectLonLfunctionalXLnutritionalXLandLsensorialLpropertiesaL
CriticalbReviewsbinbFoodbSciencebandbNutritionXL2021XLdYed 11.5 5

58
—icrowaveYassistedLextractionLofLantioxidantLcompoundsLfromLbyYproductsLofLTurkishLhazelnutL
TvorylusLavellanaL–aULusingLnaturalLdeepLeutecticLsolventsmL—odelingXLoptimizationLandLphenolicL
characterizationaaLFoodbChemistryXL2022XLfkhXLdfeiff

8.5 5

57 éolyphenolYéroteinL’nteractionsLandLvhangesLinLyunctionalLéropertiesLandLwigestibilityL2019XLhiiYhjj 4

56  omenclatureLandLgeneralLclassificationLofLantioxidantLactivitybcapacityLassaysL2017XLdYdl 4

55 vorrelationLofLrutinLaccumulationLwithLfYOYglucosylLtransferaseLandLphenylalanineLammoniaYlyaseL
activitiesLduringLtheLripeningLofLtomatoLfruitaLPlantbFoodsbforbHumanbNutritionXL2012XLijXLfjdYi 3.9 4

54 TheL—olecularLwockingLofLylavonoidsL’solatedLfromLasLaLwualL’nhibitorLofL—w—eLandL—w—XaLRecentb
PatentsbonbAntipCancerbDrugbDiscoveryXL2020XLdhXLdhgYdig 2.6 4

53 tLreviewLonLproteinLextractsLfromLsunflowerLcakemLtechnoYfunctionalLpropertiesLandLpromisingL
modificationLmethodsaLCriticalbReviewsbinbFoodbSciencebandbNutritionXL2021XLdYdi 11.5 4

52 uioactiveLcomponentLanalysisL2021XLgdYih 4

51 xffectLofL ovelLyoodLérocessingLTechnologiesLonLueverageLtntioxidantsL2019XLgdfYggl 3

50 tssaysLbasedLonLcompetitiveLmeasurementLofLtheLscavengingLabilityLofLreactiveLoxygenbnitrogenL
speciesL2017XLedYfk 3

49 xvaluationLofLtheLantioxidantLcapacityLofLfoodLsamplesmLaLchemicalLexaminationLofLtheLoxygenL
radicalLabsorbanceLcapacityLassayL2017XLflYhh 3

48 éhenolicLvompoundsLofLOlivesLandLOliveLOilLandLtheirLuioavailabilityL2017XLghjYgjc 3

47 éhysicoYchemicalLprinciplesLofLantioxidantLactionXLincludingLsolventLandLmatrixLdependenceLandL
interfacialLphenomenaL2017XLeehYeje 3
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