
Rong Tsao

ListjofjPublicationsjbyjCitations

Source:jhttps://exaly.com/authorypdf/735429/rongytsaoypublicationsybyycitations.pdf

Version:j2024y04y27j

Thisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexaly.com.jForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabove.

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticle.

208
papers

10,404
citations

52
h-index

97
g-index

215
ext. papers

12,125
ext. citations

4.8
avg, IF

6.88
L-index



m Paper IF Citations

208 themistryKandKbiochemistryKofKdietaryKpolyphenolsZKNutrientsWK2010WKcWKbcdbYeg 6.7 1230

207 uietaryKpolyphenolsWKoxidativeKstressKandKantioxidantKandKantiYinflammatoryKeffectsZKCurrenti
OpinioniiniFoodiScienceWK2016WKiWKddYec 9.8 661

206 PolyphenolicKprofilesKinKeightKappleKcultivarsKusingKhighYperformanceKliquidKchromatographyK
SyP“tTZKJournaliofiAgriculturaliandiFoodiChemistryWK2003WKfbWKgdehYfd 5.7 421

205 PhenolicKprofilesKofKcaKtanadianKlentilKcultivarsKandKtheirKcontributionKtoKantioxidantKactivityKandK
inhibitoryKeffectsKonK˛–YglucosidaseKandKpancreaticKlipaseZKFoodiChemistryWK2015WKbhcWKigcYhc 8.5 251

204 βhichKpolyphenolicKcompoundsKcontributeKtoKtheKtotalKantioxidantKactivitiesKofKapplepZKJournaliofi
AgriculturaliandiFoodiChemistryWK2005WKfdWKejijYjf 5.7 227

203
 ptimizationKofKaKnewKmobileKphaseKtoKknowKtheKcomplexKandKrealKpolyphenolicKcompositionkK
towardsKaKtotalKphenolicKindexKusingKhighYperformanceKliquidKchromatographyZKJournaliofi
ChromatographyiAWK2003WKbabiWKcjYea

4.5 214

202 SynergisticWKadditiveWKandKantagonisticKeffectsKofKfoodKmixturesKonKtotalKantioxidantKcapacitiesZK
JournaliofiAgriculturaliandiFoodiChemistryWK2011WKfjWKjgaYi 5.7 199

201 sioavailabilityKofKencapsulatedKresveratrolKintoKnanoemulsionYbasedKdeliveryKsystemsZKFoodi
ChemistryWK2014WKbehWKecYfa 8.5 198

200 éecentKrdvancesKinKtheK−nderstandingKofKtheKyealthKsenefitsKandK”olecularK”echanismsK
rssociatedKwithKxreenK₂eaKPolyphenolsZKJournaliofiAgriculturaliandiFoodiChemistryWK2019WKghWKbacjYbaed5.7 194

199 PolyphenolKcompositionKandKtotalKantioxidantKcapacityKofKselectedKappleKgenotypesKforKprocessingZK
JournaliofiFoodiCompositioniandiAnalysisWK2008WKcbWKdjgYeab 4.1 184

198 tharacterisationKofKphenolicsWKbetaninsKandKantioxidantKactivitiesKinKseedsKofKthreeKthenopodiumK
quinoaKβilldZKgenotypesZKFoodiChemistryWK2015WKbggWKdiaYdii 8.5 183

197
znsecticidalKactivityKofKmonoterpenoidsKtoKwesternKcornKrootwormKStoleopterakKthrysomelidaeTWK
twospottedKspiderKmiteKSrcarikK₂etranychidaeTWKandKhouseKflyKSuipterakK”uscidaeTZKJournaliofi
EconomiciEntomologyWK1997WKjaWKiidYjc

2.2 178

196 ”icrowaveYassistedKextractionKofKphenolicsKwithKmaximalKantioxidantKactivitiesKinKtomatoesZKFoodi
ChemistryWK2012WKbdaWKjciYjdg 8.5 169

195 yighlyKpigmentedKvegetableskKrnthocyaninKcompositionsKandKtheirKroleKinKantioxidantKactivitiesZK
FoodiResearchiInternationalWK2012WKegWKcfaYcfj 7 164

194 yowKnaturalKdietaryKantioxidantsKinKfruitsWKvegetablesKandKlegumesKpromoteKvascularKhealthZKFoodi
ResearchiInternationalWK2011WKeeWKbeYcc 7 164

193
ScreeningKandKstructuralKcharacterizationKofKalphaYglucosidaseKinhibitorsKfromKhawthornKleafK
flavonoidsKextractKbyKultrafiltrationK“tYuruY”SSnTKandKS ézYtzuKw₂ztéK”SZKJournaliofitheiAmericani
SocietyiforiMassiSpectrometryWK2009WKcaWKbejgYfad

3.5 163

192 rdaptationKofKrrabidopsisKtoKnitrogenKlimitationKinvolvesKinductionKofKanthocyaninKsynthesisKwhichK
isKcontrolledKbyKtheK–“rKgeneZKJournaliofiExperimentaliBotanyWK2008WKfjWKcjddYee 7 151
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191 vvaluationKofKtheKstabilityKandKantioxidantKactivityKofKnanoencapsulatedKresveratrolKduringKinKvitroK
digestionZKJournaliofiAgriculturaliandiFoodiChemistryWK2011WKfjWKbcdfcYga 5.7 142

190 PhytochemicalsKinKquinoaKandKamaranthKgrainsKandKtheirKantioxidantWKantiYinflammatoryWKandK
potentialKhealthKbeneficialKeffectskKaKreviewZKMoleculariNutritioniandiFoodiResearchWK2017WKgbWKbgaahgh 5.9 124

189 sioassayYguidedKpurificationKandKidentificationKofKantimicrobialKcomponentsKinKthineseKgreenKteaK
extractZKJournaliofiChromatographyiAWK2006WKbbcfWKcaeYba 4.5 121

188
wattyKacidKprofilesWKtocopherolKcontentsWKandKantioxidantKactivitiesKofKheartnutKS‘uglansKailanthifoliaK
αarZKcordiformisTKandKPersianKwalnutKS‘uglansKregiaK“ZTZKJournaliofiAgriculturaliandiFoodiChemistryWK
2007WKffWKbbgeYj

5.7 117

187 tharacterisationKofKfattyKacidWKcarotenoidWKtocopherol`tocotrienolKcompositionsKandKantioxidantK
activitiesKinKseedsKofKthreeKthenopodiumKquinoaKβilldZKgenotypesZKFoodiChemistryWK2015WKbheWKfacYi 8.5 114

186 PolyphenolicKprofilesKandKantioxidantKactivitiesKofKheartnutKS‘uglansKailanthifoliaKαarZKcordiformisTK
andKPersianKwalnutKS‘uglansKregiaK“ZTZKJournaliofiAgriculturaliandiFoodiChemistryWK2006WKfeWKiaddYea 5.7 111

185  ptimizationKofKmicrowaveYassistedKextractionKofKphenolicsKfromKpotatoKandKitsKdownstreamKwasteK
usingKorthogonalKarrayKdesignZKFoodiChemistryWK2012WKbddWKbcjcYbcji 8.5 99

184
soundKPhenolicsKofKQuinoaKSeedsKéeleasedKbyKrcidWKrlkalineWKandKvnzymaticK₂reatmentsKandK₂heirK
rntioxidantKandK˛–YxlucosidaseKandKPancreaticK“ipaseKznhibitoryKvffectsZKJournaliofiAgriculturaliandi
FoodiChemistryWK2016WKgeWKbhbcYj

5.7 93

183 rntifungalKrctivityKofK”onoterpenoidsKagainstKPostharvestKPathogensKsotrytisKcinereaKandK
”oniliniaKfructicolaZKJournaliofiEssentialiOiliResearchWK2000WKbcWKbbdYbcb 2.3 92

182 zsoflavoneKprofilesKofKredKcloversKandKtheirKdistributionKinKdifferentKpartsKharvestedKatKdifferentK
growingKstagesZKJournaliofiAgriculturaliandiFoodiChemistryWK2006WKfeWKfhjhYiaf 5.7 91

181 tharacterizationKofKfreeWKconjugatedKandKboundKphenolicsKandKlipophilicKantioxidantsKinKregularYKandK
nonYdarkeningKcranberryKbeansKSPhaseolusKvulgarisK“ZTZKFoodiChemistryWK2015WKbifWKcjiYdai 8.5 89

180 rntioxidantKactivityKofKenzymaticKhydrolysatesKfromKeggshellKmembraneKproteinsKandKitsKprotectiveK
capacityKinKhumanKintestinalKepithelialKtacoYcKcellsZKJournaliofiFunctionaliFoodsWK2014WKbaWKdfYef 5.1 86

179 zsolationKandKpurificationKofKacteosideKandKisoacteosideKfromKPlantagoKpsylliumK“ZKbyKhighYspeedK
counterYcurrentKchromatographyZKJournaliofiChromatographyiAWK2005WKbagdWKbgbYj 4.5 86

178 rntioxidantKactivityWKmutagenicity`antiYmutagenicityWKandKclastogenicity`antiYclastogenicityKofK
luteinKfromKmarigoldKflowersZKFoodiandiChemicaliToxicologyWK2006WKeeWKbfccYj 4.7 85

177
tharacterizationKofKphenolicsWKbetacyaninsKandKantioxidantKactivitiesKofKtheKseedWKleafWKsproutWK
flowerKandKstalkKextractsKofKthreeKrmaranthusKspeciesZKJournaliofiFoodiCompositioniandiAnalysisWK
2015WKdhWKhfYib

4.1 84

176 SeparationKproceduresKforKnaturallyKoccurringKantioxidantKphytochemicalsZKJournaliofi
ChromatographyiB:iAnalyticaliTechnologiesiinitheiBiomedicaliandiLifeiSciencesWK2004WKibcWKifYjj 3.2 81

175 PSαzYbdKrntiYinflammatoryKeffectsKofKpolyphenolYrichKredKosierKdogwoodKextractsKinKtacoYcKmonoYK
andKtacoYc`vrZhyjcgKcoYcultureKmodelsZKJournaliofiAnimaliScienceWK2019WKjhWKcbbYcbc 0.7 78

174
vrgosterolKprofilesWKfattyKacidKcompositionWKandKantioxidantKactivitiesKofKbuttonKmushroomsKasK
affectedKbyKtissueKpartKandKdevelopmentalKstageZKJournaliofiAgriculturaliandiFoodiChemistryWK2010WK
fiWKbbgbgYcf

5.7 77
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173 uietsKenrichedKwithKcranberryKbeansKalterKtheKmicrobiotaKandKmitigateKcolitisKseverityKandK
associatedKinflammationZKJournaliofiNutritionaliBiochemistryWK2016WKciWKbcjYdj 6.3 69

172 wattyKacidWKcarotenoidKandKtocopherolKcompositionsKofKcaKtanadianKlentilKcultivarsKandKsynergisticK
contributionKtoKantioxidantKactivitiesZKFoodiChemistryWK2014WKbgbWKcjgYdae 8.5 66

171 ”itigationKofKPatulinKinKwreshKandKProcessedKwoodsKandKseveragesZKToxinsWK2017WKjWK 4.9 66

170 rntioxidantKisoflavonesKinK sageKorangeWK”acluraKpomiferaKSéafZTKSchneidZKJournaliofiAgriculturali
andiFoodiChemistryWK2003WKfbWKgeefYfb 5.7 65

169 tookedKnavyKandKblackKbeanKdietsKimproveKbiomarkersKofKcolonKhealthKandKreduceKinflammationK
duringKcolitisZKBritishiJournaliofiNutritionWK2014WKbbbWKbfejYgd 3.6 64

168
₂otalKpolyphenolKcontentWKcarotenoidWKtocopherolKandKfattyKacidKcompositionKofKcommonlyK
consumedKtanadianKpulsesKandKtheirKcontributionKtoKantioxidantKactivityZKJournaliofiFunctionali
FoodsWK2017WKdiWKgacYgbb

5.1 62

167 sioaccessibilityWKinKvitroKantioxidantKactivitiesKandKinKvivoKantiYinflammatoryKactivitiesKofKaKpurpleK
tomatoKSSolanumKlycopersicumK“ZTZKFoodiChemistryWK2014WKbfjWKdfdYga 8.5 61

166 zsolationKandKpurificationKofKphenylethanoidKglycosidesKfromKtistancheKdeserticolaKbyKhighYspeedK
counterYcurrentKchromatographyZKFoodiChemistryWK2008WKbaiWKhacYba 8.5 58

165 −ltraYperformanceKliquidKchromatographicKseparationKofKgeometricKisomersKofKcarotenoidsKandK
antioxidantKactivitiesKofKcaKtomatoKcultivarsKandKbreedingKlinesZKFoodiChemistryWK2012WKbdcWKfaiYbh 8.5 57

164 zsolationKandKcharacterizationKofKwheatKbranKstarchZKFoodiResearchiInternationalWK2008WKebWKiicYiih 7 57

163 PlantKgrowthKregulatoryKeffectKandKinsecticidalKactivityKofKtheKextractsKofKtheK₂reeKofKyeavenK
SrilanthusKaltissimaK“ZTZKBMCiEcologyWK2002WKcWKb 2.7 57

162
vffectsKofKhempKStannabisKsativaK“ZTKseedKoilKpressYcakeKandKdecaffeinatedKgreenKteaKleavesK
StamelliaKsinensisTKonKfunctionalKcharacteristicsKofKglutenYfreeKcrackersZKJournaliofiFoodiScienceWK
2014WKhjWKtdbiYcf

3.4 56

161 tharacterizationKofKphytochemicalsKandKantioxidantKactivitiesKofKaKpurpleKtomatoKSSolanumK
lycopersicumK“ZTZKJournaliofiAgriculturaliandiFoodiChemistryWK2011WKfjWKbbiadYbb 5.7 55

160 éapidKandKvfficientKtonversionKofKrllYvYastaxanthinKtoKjZYKandKbdZYzsomersKandKrssessmentKofK₂heirK
StabilityKandKrntioxidantKrctivitiesZKJournaliofiAgriculturaliandiFoodiChemistryWK2017WKgfWKibiYicg 5.7 53

159 uetectionKofKsaponinsKinKextractKofKPanaxKnotoginsengKbyKliquidKchromatographyâ��electrosprayK
ionisationYmassKspectrometryZKAnalyticaiChimicaiActaWK2005WKfdgWKcbYci 6.6 53

158 éoleKofKdietaryKpolyphenolsKonKgutKmicrobiotaWKtheirKmetabolitesKandKhealthKbenefitsZKFoodi
ResearchiInternationalWK2021WKbecWKbbabij 7 53

157 tanKphytochemicalKantioxidantKrichKfoodsKactKasKantiYcancerKagentspZKFoodiResearchiInternationalWK
2011WKeeWKcfefYcffe 7 52

156 ₂rackingKisoflavoneskKwromKsoybeanKtoKsoyKflourWKsoyKproteinKisolatesKtoKfunctionalKsoyKbreadZK
JournaliofiFunctionaliFoodsWK2009WKbWKbbjYbch 5.1 52
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155
zmprovedKhighKperformanceKliquidKchromatographicKseparationKofKanthocyaninKcompoundsKfromK
grapesKusingKaKnovelKmixedYmodeKionYexchangeKreversedYphaseKcolumnZKJournaliofiChromatographyi
AWK2007WKbbeiWKdiYef

4.5 50

154
turrentKéeviewKofKtheK”odulatoryKvffectsKofK“vuK“ightsKonKPhotosynthesisKofKSecondaryK
”etabolitesKandKwutureKPerspectivesKofK”icrogreenKαegetablesZKJournaliofiAgriculturaliandiFoodi
ChemistryWK2019WKghWKgahfYgaja

5.7 49

153 rnKvndophyteKtonstructsKwungicideYtontainingKvxtracellularKsarriersKforKztsKyostKPlantZKCurrenti
BiologyWK2015WKcfWKcfhaYg 6.3 49

152 themicalKinhibitorsKsuggestKendophyticKfungalKpaclitaxelKisKderivedKfromKbothKmevalonateKandK
nonYmevalonateYlikeKpathwaysZKJournaliofiNaturaliProductsWK2011WKheWKcejhYfae 4.9 49

151 sioaccessibilityWKcellularKuptakeKandKtransportKofKluteinsKandKassessmentKofKtheirKantioxidantK
activitiesZKFoodiChemistryWK2018WKcejWKggYhg 8.5 48

150 rntioxidantKtapacityKandKPhenolicKtontentKofKSelectedKStrawberryKxenotypesZKHortscience:iAi
PublicationiofitheiAmericaniSocietyiforiHortculturaliScienceWK2005WKeaWKbhhhYbhib 2.4 48

149
rssessingKtheKwattyKrcidWKtarotenoidWKandK₂ocopherolKtompositionsKofKrmaranthKandKQuinoaKSeedsK
xrownKinK ntarioKandK₂heirK verallKtontributionKtoK–utritionalKQualityZKJournaliofiAgriculturaliandi
FoodiChemistryWK2016WKgeWKbbadYba

5.7 47

148 tarotenoidKcompositionsKofKcolouredKtomatoKcultivarsKandKcontributionKtoKantioxidantKactivitiesK
andKprotectionKagainstKyScT ScTYinducedKcellKdeathKinKyjccZKFoodiChemistryWK2013WKbdgWKihiYii 8.5 47

147 ”icellarKelectrokineticKcapillaryKelectrophoresisKforKrapidKanalysisKofKpatulinKinKappleKciderZKJournali
ofiAgriculturaliandiFoodiChemistryWK2000WKeiWKfcdbYf 5.7 47

146
sioaccessibilityWKtellularK−ptakeWKandK₂ransportKofKrstaxanthinKzsomersKandKtheirKrntioxidativeK
vffectsKinKyumanKzntestinalKvpithelialKtacoYcKtellsZKJournaliofiAgriculturaliandiFoodiChemistryWK2017WK
gfWKbaccdYbacdc

5.7 46

145
SeparationKofKgeometricKisomersKofKnativeKluteinKdiestersKinKmarigoldKS₂agetesKerectaK“ZTKbyK
highYperformanceKliquidKchromatographyYmassKspectrometryZKJournaliofiChromatographyiAWK2004WK
baefWKgfYha

4.5 45

144 uietaryKflaxseedKmodulatesKtheKcolonicKmicroenvironmentKinKhealthyKtfhsl`gKmaleKmiceKwhichKmayK
alterKsusceptibilityKtoKgutYassociatedKdiseasesZKJournaliofiNutritionaliBiochemistryWK2016WKciWKgbYj 6.3 43

143 wactorsKaffectingKtheKdissolutionKandKdegradationKofKorientalKmustardYderivedKsinigrinKandKallylK
isothiocyanateKinKaqueousKmediaZKJournaliofiAgriculturaliandiFoodiChemistryWK2000WKeiWKbijiYjac 5.7 43

142
rnthocyaninYrichKphenolicKextractsKofKpurpleKrootKvegetablesKinhibitKproYinflammatoryKcytokinesK
inducedKbyKyc cKandKenhanceKantioxidantKenzymeKactivitiesKinKtacoYcKcellsZKJournaliofiFunctionali
FoodsWK2016WKccWKdgdYdhf

5.1 42

141 vxploitationKofKPolyphenolicKvxtractsKfromKxrapeK”arcKasK–aturalKrntioxidantsKbyKvncapsulationKinK
“ipidYsasedK–anodeliveryKSystemsZKFoodiandiBioprocessiTechnologyWK2013WKgWKcgajYcgca 5.1 42

140 SystematicKevaluationKofKpreYyP“tKsampleKprocessingKmethodsKonKtotalKandKindividualKisoflavonesK
inKsoybeansKandKsoyKproductsZKFoodiResearchiInternationalWK2011WKeeWKcecfYcede 7 42

139 uirectKandKsimultaneousKanalysisKofKsinigrinKandKallylKisothiocyanateKinKmustardKsamplesKbyK
highYperformanceKliquidKchromatographyZKJournaliofiAgriculturaliandiFoodiChemistryWK2002WKfaWKehejYfd 5.7 42

138 rKreviewKonKinsolubleYboundKphenolicsKinKplantYbasedKfoodKmatrixKandKtheirKcontributionKtoKhumanK
healthKwithKfutureKperspectivesZKTrendsiiniFoodiScienceiandiTechnologyWK2020WKbafWKdehYdgc 15.3 41
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137
fYhydroxymethylYcYfurfuralKandKderivativesKformedKduringKacidKhydrolysisKofKconjugatedKandKboundK
phenolicsKinKplantKfoodsKandKtheKeffectsKonKphenolicKcontentKandKantioxidantKcapacityZKJournaliofi
AgriculturaliandiFoodiChemistryWK2014WKgcWKehfeYgb

5.7 40

136
rntiYznflammatoryKvffectsKofKuifferentKrstaxanthinKzsomersKandKtheKéolesKofK“ipidK₂ransportersKinK
theKtellularK₂ransportKofKrstaxanthinKzsomersKinKtacoYcKtellK”onolayersZKJournaliofiAgriculturaliandi
FoodiChemistryWK2019WKghWKgcccYgcdb

5.7 39

135 βhiteKandKdarkKkidneyKbeansKreduceKcolonicKmucosalKdamageKandKinflammationKinKresponseKtoK
dextranKsodiumKsulfateZKJournaliofiNutritionaliBiochemistryWK2015WKcgWKhfcYga 6.3 39

134 uietaryKflaxseedKintakeKexacerbatesKacuteKcolonicKmucosalKinjuryKandKinflammationKinducedKbyK
dextranKsodiumKsulfateZKAmericaniJournaliofiPhysiologyixiRenaliPhysiologyWK2014WKdagWKxbaecYff 5.1 39

133
wreeKandKconjugatedKphenolicKcompoundsKandKtheirKantioxidantKactivitiesKinKregularKandK
nonYdarkeningKcranberryKbeanKSPhaseolusKvulgarisK“ZTKseedKcoatsZKJournaliofiFunctionaliFoodsWK2015WK
biWKbaehYbafg

5.1 37

132 PeptidesKderivedKfromKeggshellKmembraneKimproveKantioxidantKenzymeKactivityKandKglutathioneK
synthesisKagainstKoxidativeKdamageKinKtacoYcKcellsZKJournaliofiFunctionaliFoodsWK2014WKbbWKfhbYfia 5.1 37

131 StructuralKcharacteristicsKandKantioxidantKactivitiesKofKoligosaccharidesKfromKlonganKfruitKpericarpZK
JournaliofiAgriculturaliandiFoodiChemistryWK2009WKfhWKjcjdYi 5.7 36

130 ₂heKglycemicKindexKofKpigmentedKpotatoesKisKrelatedKtoKtheirKpolyphenolKcontentZKFoodiandi
FunctionWK2014WKfWKjajYbf 6.1 35

129 vvaluationKofKantioxidantKactivitiesKandKchemicalKcharacterisationKofKstaghornKsumacKfruitKSéhusK
hirtaK“ZTZKFoodiChemistryWK2013WKbdiWKbdddYea 8.5 35

128 PurificationKofKdeoxynivalenolKfromKwusariumKgraminearumKriceKcultureKandKmouldyKcornKbyK
highYspeedKcounterYcurrentKchromatographyZKJournaliofiChromatographyiAWK2007WKbbfbWKbihYjc 4.5 35

127 zsoflavoneWK˛‡YaminobutyricKacidKcontentsKandKantioxidantKactivitiesKareKsignificantlyKincreasedK
duringKgerminationKofKthreeKthineseKsoybeanKcultivarsZKJournaliofiFunctionaliFoodsWK2015WKbeWKfjgYgae 5.1 34

126 rntioxidantKandKantiYinflammatoryKactivitiesKofKpyranoanthocyaninsKandKotherKpolyphenolsKfromK
staghornKsumacKSéhusKhirtaK“ZTKinKtacoYcKcellKmodelsZKJournaliofiFunctionaliFoodsWK2016WKcaWKbdjYbeh 5.1 34

125 PreparativeKseparationKofKchromonesKinKplantKextractKofKSaposhnikoviaKdivaricataKbyK
highYperformanceKcounterYcurrentKchromatographyZKJournaliofiSeparationiScienceWK2011WKdeWKfcaYg 3.4 34

124 thickpeaYsupplementedKdietKaltersKtheKgutKmicrobiomeKandKenhancesKgutKbarrierKintegrityKinK
tfhsl`gKmaleKmiceZKJournaliofiFunctionaliFoodsWK2017WKdiWKggdYghe 5.1 33

123
zsolationKandKstructuralKcharacterizationKofKunusualKpyranoanthocyaninsKandKrelatedKanthocyaninsK
fromKStaghornKsumacKSéhusKtyphinaK“ZTKviaK−P“tYvSzY”SWKSbTyWKSbdTtWKandKcuK–”éKspectroscopyZK
PhytochemistryWK2013WKjeWKcieYjd

4 33

122 vffectKofKdomesticKcookingKonKcarotenoidsWKtocopherolsWKfattyKacidsWKphenolicsWKandKantioxidantK
activitiesKofKlentilsKS“ensKculinarisTZKJournaliofiAgriculturaliandiFoodiChemistryWK2014WKgcWKbcfifYje 5.7 33

121 –ematicidalKrctivityKofK”onoterpenoidKtompoundsKagainstKvconomicallyKzmportantK–ematodesKinK
rgricultureZKJournaliofiEssentialiOiliResearchWK2000WKbcWKdfaYdfe 2.3 33

120 rntioxidantKandKantiYinflammatoryKpolyphenolsKandKpeptidesKofKcommonKbeanKSPhaseolusKvulgaK“ZTK
milkKandKyogurtKinKtacoYcKandKy₂YcjKcellKmodelsZKJournaliofiFunctionaliFoodsWK2019WKfdWKbcfYbdf 5.1 33
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119
sioaccessibilityWKbioavailabilityWKandKantiYinflammatoryKeffectsKofKanthocyaninsKfromKpurpleKrootK
vegetablesKusingKmonoYKandKcoYcultureKcellKmodelsZKMoleculariNutritioniandiFoodiResearchWK2017WK
gbWKbgaajci

5.9 31

118 zntestinalKtransportKofKpureKdiesterYtypeKalkaloidsKfromKanKaconiteKextractKacrossKtheKtacoYcKcellK
monolayerKmodelZKPlantaiMedicaWK2012WKhiWKgjcYh 3.1 31

117 uesignerKfruitsKandKvegetablesKwithKenrichedKphytochemicalsKforKhumanKhealthZKCanadianiJournaliofi
PlantiScienceWK2006WKigWKhhdYhig 1 31

116 vffectsKofKcookingKonKrutinKandKglutathioneKconcentrationsKandKantioxidantKactivityKofKgreenK
asparagusKSrsparagusKofficinalisTKspearsZKJournaliofiFunctionaliFoodsWK2015WKbcWKdecYdfd 5.1 29

115 ₂heKphytochemicalKcompositionWKmetabolitesWKbioavailabilityKandKinKvivoKantioxidantKactivityKofK
₂etrastigmaKhemsleyanumKleavesKinKratsZKJournaliofiFunctionaliFoodsWK2017WKdaWKbhjYbjd 5.1 28

114
PhysicochemicalKPropertiesKandKinKαitroKuigestibilityKofKtookedKéegularKandK–ondarkeningK
tranberryKseansKSPhaseolusKvulgarisK“ZTKandK₂heirKvffectsKonKsioaccessibilityWKPhenolicKtompositionWK
andKrntioxidantKrctivityZKJournaliofiAgriculturaliandiFoodiChemistryWK2015WKgdWKbaeeiYfi

5.7 28

113
StudiesKonKtheKhomolyticKandKheterolyticKcleavageKofKkaempferolKandKkaempferideKglycosidesKusingK
electrosprayKionizationKtandemKmassKspectrometryZKRapidiCommunicationsiiniMassiSpectrometryWK
2010WKceWKbgjYhc

2.2 28

112 znsecticidalKrctivityKofKtyanohydrinKandK”onoterpenoidKtompoundsZKMoleculesWK2000WKfWKgeiYgfe 4.8 26

111 znfluenceKofKuietaryKrppliedK”onoterpenoidsKandKuerivativesKonKSurvivalKandKxrowthKofKtheK
vuropeanKtornKsorerKS“epidopterakKPyralidaeTZKJournaliofiEconomiciEntomologyWK1999WKjcWKfgYgh 2.2 26

110
rntiYinflammatoryKeffectsKofKphenolicYrichKcranberryKbeanKSKPhaseolusKvulgarisK“ZTKextractsKandK
enhancedKcellularKantioxidantKenzymeKactivitiesKinKtacoYcKcellsZKJournaliofiFunctionaliFoodsWK2017WK
diWKghfYgif

5.1 25

109 wactorsKaffectingKtheKantioxidantKpotentialKandKhealthKbenefitsKofKplantKfoodsZKCanadianiJournaliofi
PlantiScienceWK2012WKjcWKbbabYbbbb 1 25

108
znteractionKofK”onoterpenoidsWK”ethylK‘asmonateWKandKtacVKinKtontrollingKPostharvestKsrownKéotK
ofKSweetKtherryZKHortscience:iAiPublicationiofitheiAmericaniSocietyiforiHortculturaliScienceWK2000WK
dfWKbdaeYbdah

2.4 24

107 vvaluationKofKnutritionalKprofilesKofKstarchKandKdryKmatterKfromKearlyKpotatoKvarietiesKandKitsK
estimatedKglycemicKimpactZKFoodiChemistryWK2016WKcadWKdfgYdgg 8.5 23

106 βholeKxrainKtonsumptionKforKtheKPreventionKandK₂reatmentKofKsreastKtancerZKNutrientsWK2019WKbbWK 6.7 23

105 rntiproliferativeKactivityKofKpomiferinKinKnormalKS”twYbarTKandKtransformedKS”twYhTKbreastK
epithelialKcellsZKJournaliofiAgriculturaliandiFoodiChemistryWK2011WKfjWKbddciYdg 5.7 23

104 sioaccessibilityWKinKvitroKantioxidantKandKantiYinflammatoryKactivitiesKofKphenolicsKinKcookedKgreenK
lentilKS“ensKculinarisTZKJournaliofiFunctionaliFoodsWK2017WKdcWKceiYcff 5.1 22

103 rntiYinflammatoryKandKantiYoxidativeKactivitiesKofKdaidzeinKandKitsKsulfonicKacidKesterKderivativesZK
JournaliofiFunctionaliFoodsWK2017WKdfWKgdfYgea 5.1 22

102
“ipidsWKtocopherolsWKandKcarotenoidsKinKleavesKofKamaranthKandKquinoaKcultivarsKandKaKnewKapproachK
toKoverallKevaluationKofKnutritionalKqualityKtraitsZKJournaliofiAgriculturaliandiFoodiChemistryWK2014WK
gcWKbcgbaYj

5.7 22

(2014-2017)
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101 vvidenceKforKanKisobutylamideKassociatedKwithKhostYplantKresistanceKtoKwesternKflowerKthripsWK
wrankliniellaKoccidentalisWKinKchrysanthemumZKJournaliofiChemicaliEcologyWK2005WKdbWKbadYba 2.7 22

100 zsobutylamidesKofKunsaturatedKfattyKacidsKfromKthrysanthemumKmorifoliumKassociatedKwithK
hostYplantKresistanceKagainstKtheKwesternKflowerKthripsZKJournaliofiNaturaliProductsWK2003WKggWKbccjYdb 4.9 21

99 ₂heKvffectKofKrnthocyaninYéichKPurpleKαegetableKuietsKonK”etabolicKSyndromeKinK beseKZuckerK
éatsZKJournaliofiMedicinaliFoodWK2017WKcaWKbceaYbcej 2.8 19

98
−ltrafiltrationK“tYvSzY”SnKscreeningKofKfYlipoxygenaseKinhibitorsKfromKselectedKthineseKmedicinalK
herbsKSaposhnikoviaKdivaricataWKSmilaxKglabraWKPuerariaKlobataKandKtarthamusKtinctoriusZKJournaliofi
FunctionaliFoodsWK2016WKceWKceeYcfd

5.1 19

97 xlucosinolateKagluconesKandKanalogueskKinsecticidalKpropertiesKandKaKQSréZKPestiManagementi
ScienceWK1998WKfeWKdfYec 19

96 znKvitroKantifungalKactivityKandKmodeKofKactionKofKselectedKpolyphenolicKantioxidantsKonKsotrytisK
cinereaZKArchivesiofiPhytopathologyiandiPlantiProtectionWK2010WKedWKbfgeYbfhi 1 18

95 PhenolicKtompositionKandKrntioxidantKtapacityKofK–ewlyKuevelopedKStrawberryK“inesKfromKsritishK
tolumbiaKandKQuebecZKInternationaliJournaliofiFoodiPropertiesWK2011WKbeWKfjYgh 3 18

94  sajinKandKPomiferinWK₂woKzsoflavonesKPurifiedKfromK sageK rangeKwruitsWK₂estedKforKéepellencyKtoK
theK”aizeKβeevilKStoleopterakKturculionidaeTZKEnvironmentaliEntomologyWK2000WKcjWKbbddYbbdh 2.1 18

93 ₂heKinfluenceKofKsoilKmacroinvertebratesKonKprimaryKbiodegradationKofKstarchYcontainingK
polyethyleneKfilmsZKJournaliofiPolymersianditheiEnvironmentWK1993WKbWKdabYdag 18

92 PurifiedKrutinKandKrutinYrichKasparagusKattenuatesKdiseaseKseverityKandKtissueKdamageKfollowingK
dextranKsodiumKsulfateYinducedKcolitisZKMoleculariNutritioniandiFoodiResearchWK2016WKgaWKcdjgYcebc 5.9 18

91 PhenolicsKofKxreenKPeaKSK“ZTKyullsWK₂heirKPlasmaKandK−rinaryK”etabolitesWKsioavailabilityWKandKinKαivoK
rntioxidantKrctivitiesKinKaKéatK”odelZKJournaliofiAgriculturaliandiFoodiChemistryWK2019WKghWKbbjffYbbjgi 5.7 17

90
βholeKSoyKwlourKzncorporatedKintoKaK”uffinKandKtonsumedKatKcKuosesKofKSoyKProteinKuoesK–otK
“owerK“u“KtholesterolKinKaKéandomizedWKuoubleYslindKtontrolledK₂rialKofKyypercholesterolemicK
rdultsZKJournaliofiNutritionWK2015WKbefWKcggfYhe

4.1 16

89 “uteinKinKselectedKtanadianKcropsKandKagriYfoodKprocessingKbyYproductsKandKpurificationKbyK
highYspeedKcounterYcurrentKchromatographyZKJournaliofiChromatographyiAWK2006WKbbbcWKcacYi 4.5 16

88
−ltrafiltrationK“tYvSzY”SnKscreeningKofK””PYcKinhibitorsKfromKselectedKthineseKmedicinalKherbsK
SmilaxKglabraKéoxbZWKSmilaxKchinaK“ZKandKSaposhnikoviaKdivaricataKS₂urczZTKSchischkKasKpotentialK
functionalKfoodKingredientsZKJournaliofiFunctionaliFoodsWK2015WKbfWKdijYdjf

5.1 15

87
rntiYinflammatoryKvffectKandKtellularK−ptakeK”echanismKofKPeptidesKfromKtommonKseanKSK“ZTK”ilkK
andKκogurtsKinKtacoYcK”onoYKandKtacoYc`vrZhyjcgKtoYcultureK”odelsZKJournaliofiAgriculturaliandi
FoodiChemistryWK2019WKghWKidhaYidib

5.7 15

86
vsterificationKenhancedKintestinalKabsorptionKofKginsenosideKéhcKinKtacoYcKcellsKwithoutKimpactsKonK
itsKprotectiveKeffectsKagainstKyâ�� â��YinducedKcellKinjuryKinKhumanKumbilicalKveinKendothelialKcellsK
Sy−αvtsTZKJournaliofiAgriculturaliandiFoodiChemistryWK2014WKgcWKcajgYbad

5.7 15

85 –aturallyKoccurringKcyanohydrinsWKanaloguesKandKderivativesKasKpotentialKinsecticidesZKPesti
ManagementiScienceWK2000WKfgWKgbfYgbh 4.6 15

84 ₂heKphenolicKprofilesKofKéadixK₂etrastigmaKafterKsolidKphaseKextractionKSSPvTKandKtheirKantitumorK
effectsKandKantioxidantKactivitiesKinKyccKtumorYbearingKmiceZKFoodiandiFunctionWK2017WKiWKeabeYeach 6.1 14
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83 PhysicochemicalKpropertiesKandKin´ vitroKdigestibilityKofKpotatoKstarchKafterKinclusionKwithKvanillicK
acidZKLWTixiFoodiScienceiandiTechnologyWK2017WKifWKcbiYcce 5.4 14

82 ”olecularK”echanismsK−nderlyingKtheKrbsorptionKofKrglyconeKandKxlycosidicKwlavonoidsKinKaK
tacoYcKssebKtellK”odelZKACSiOmegaWK2020WKfWKbahicYbahjd 3.9 13

81
znKvitroKantioxidantKsynergismKandKantagonismKbetweenKfoodKextractsKcanKleadKtoKsimilarKactivitiesK
inKyc cYinducedKcellKdeathWKcaspaseYdKandK””PYcKactivitiesKinKyjccKcellsZKJournaliofitheiScienceiofi
FoodiandiAgricultureWK2012WKjcWKcjidYjd

4.3 13

80 ProteomicKProfilesKofKrdiposeKandK“iverK₂issuesKfromKanKrnimalK”odelKofK”etabolicKSyndromeKwedK
PurpleKαegetablesZKNutrientsWK2018WKbaWK 6.7 12

79
thineseKSweetK“eafK₂eaKSTK”itigatesK“PSYznducedK“owYxradeKthronicKznflammationKandKéeducesKtheK
éiskKofK”etabolicKuisordersKinKaKtfhs“`g‘K”ouseK”odelZKJournaliofiAgriculturaliandiFoodiChemistryWK
2020WKgiWKbdiYbeg

5.7 12

78 themicalKtompositionsWKrntiobesityWKandKrntioxidantKvffectsKofKProanthocyanidinsKfromK“otusKSeedK
vpicarpKandK“otusKSeedKPotZKJournaliofiAgriculturaliandiFoodiChemistryWK2018WKggWKbdejcYbdfac 5.7 12

77 rKcomprehensiveKprofilingKofKfreeWKconjugatedKandKboundKphenolicsKandKlipophilicKantioxidantsKinK
redKandKgreenKlentilKprocessingKbyYproductsZKFoodiChemistryWK2020WKdcfWKbcgjcf 8.5 11

76
SYP₂ieKPreventsK“owYxradeKthronicKznflammationYrssociatedK”etabolicKuisordersKinKaK
“ipopolysaccharideKandKyighYwatKuietKtfh`s“g‘K”ouseK”odelZKJournaliofiAgriculturaliandiFoodi
ChemistryWK2020WKgiWKedheYedig

5.7 11

75 znfluenceKofKcultivarKandKyearKonKphytochemicalKandKantioxidantKactivityKofKpotatoKSSolanumK
tuberosumK“ZTKinK ntarioZKCanadianiJournaliofiPlantiScienceWK2012WKjcWKeifYejd 1 11

74
uoKshortKchainKfattyKacidsKandKphenolicKmetabolitesKofKtheKgutKhaveKsynergisticKantiYinflammatoryK
effectspKYK–ewKinsightsKfromKaK₂–wY˛–YinducedKtacoYcKcellKmodelZKFoodiResearchiInternationalWK2021WK
bdjWKbajidd

7 11

73 vxtractionKandKisolationKofKacetylcholinesteraseKinhibitorsKfromKtitrusKlimonKpeelKusingKanKinKvitroK
methodZKJournaliofiSeparationiScienceWK2020WKedWKbfdbYbfed 3.4 10

72 rgronomicKtharacteristicsKandKthemicalKtompositionKofK–ewlyKuevelopedKuayY–eutralKStrawberryK
“inesKbyKrgricultureKandKrgriYwoodKtanadaZKInternationaliJournaliofiFoodiPropertiesWK2010WKbdWKbcdeYbced3 10

71 ₂heKeffectsKofKenvironmentKandKstorageKonKrutinKconcentrationKinKtwoKasparagusKcultivarsKgrownKinK
southernK ntarioZKCanadianiJournaliofiPlantiScienceWK2012WKjcWKjabYjbc 1 10

70 PhysicochemicalKandKdigestionKcharacteristicsKofKflourKandKstarchKfromKeightKtanadianKredKandK
greenKlentilsZKInternationaliJournaliofiFoodiScienceiandiTechnologyWK2018WKfdWKhdfYheg 3.8 10

69 vffectKofKaKShortY₂imeKxerminationKProcessKonKtheK–utrientKtompositionWK”icrobialKtountsKandK
sreadY”akingKPotentialKofKβholeKwlaxseedZKJournaliofiFoodiProcessingiandiPreservationWK2015WKdjWKbfheYbfig2.1 9

68 rpplicationKofKtheKelectronicKnoseKtoKtheKclassificationKofKresistanceKtoKβesternKflowerKthripsKinK
chrysanthemumsZKJournaliofiChemicaliEcologyWK2005WKdbWKcedjYfa 2.7 9

67 rntioxidantsKandKyumanKyealthK2012WKchdYdai 8

66 éedY sierKuogwoodKvxtractsKPreventKznflammatoryKéesponsesKinKtacoYcKtellsKandKaKtacoYcK
sseb`vrZhyjcgKtellKtoYtultureK”odelZKAntioxidantsWK2019WKiWK 7.1 7
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65 xeneticKvariationKandKheritabilityKofKrutinKandKglutathioneKconcentrationsKinKasparagusKspearsZK
CanadianiJournaliofiPlantiScienceWK2014WKjeWKbdffYbdgc 1 7

64 sioactiveKtompoundsKinKtornK2012WKifYbad 7

63
rmberWKredKandKblueK“vusKmodulateKphenolicKcontentsKandKantioxidantKactivitiesKinKeightK
truciferousKmicrogreensZKJournaliofiFoodiBioactives:ianiOfficialiScientificiPublicationiofithei
InternationaliSocietyiofiNutraceuticalsiandiFunctionaliFoodsisISNFFtWK2020WKbbWKjfYbaj

3.7 7

62
 nYlineKcouplingKpressurisedKliquidKextractionKwithKtwoYdimensionalKcounterKcurrentK
chromatographyKforKisolationKofKnaturalKacetylcholinesteraseKinhibitorsKfromKrstragalusK
membranaceusZKPhytochemicaliAnalysisWK2021WKdcWKgeaYgfd

3.4 7

61
PhenolicsKofKcerealWKpulseKandKoilseedKprocessingKbyYproductsKandKpotentialKeffectsKofKsolidYstateK
fermentationKonKtheirKbioaccessibilityWKbioavailabilityKandKhealthKbenefitskKrKreviewZKTrendsiiniFoodi
ScienceiandiTechnologyWK2021WKbbgWKjfeYjhe

15.3 7

60 SynergisticKinteractionsKbetweenKantioxidantsKusedKinKfoodKpreservationK2015WKddfYdeh 6

59 SynergisticKantioxidantKeffectsKofKpetunidinKandKlycopeneKinKyjccKcellsKsubmittedKtoKhydrogenK
peroxidekKéoleKofKrkt`–rfcKpathwayZKJournaliofiFoodiScienceWK2020WKifWKbhfcYbhgd 3.4 6

58
Stévv–z–xKr–uKS₂é−t₂−ér“Ktyrért₂vézZr₂z –K wK””PYcKz–yzsz₂ éKwé ”Ktré₂yr”−SK
₂z–t₂ éz−SK“ZK−Sz–xK−“₂érwz“₂ér₂z –K“zQ−zuKtyé ”r₂ xérPyκâ��”rSSKSPvt₂é ”v₂éκZK
JournaliofiLiquidiChromatographyiandiRelatediTechnologiesWK2014WKdhWKcdchYcddg

1.3 6

57 –utraceuticalKPropertiesKandKyealthKsenefitsKofK atsK2012WKcbYdg 6

56 ‘S‘trdiégrheRKSvdenTZKHortscience:iAiPublicationiofitheiAmericaniSocietyiforiHortculturaliScienceWK
2006WKebWKbfbdYbfbf 2.4 6

55 “vuYznducedKtarotenoidKSynthesisKandKéelatedKxeneKvxpressionKinKsrassicaK”icrogreensZKJournaliofi
AgriculturaliandiFoodiChemistryWK2021WKgjWKegheYegif 5.7 6

54 vffectsKofKwlaxseedKandKztsKtomponentsKonK”ammaryKxlandK”ié–omekKzdentificationKofKPotentialK
siomarkersKtoKPreventKsreastKtancerKuevelopmentZKNutrientsWK2019WKbbWK 6.7 6

53 vxtractionKandKisolationKofKpotentialKantiYstrokeKcompoundsKfromKblackKsoybeanKSxlycineKmaxK“ZK
”errillTKguidedKbyKinKvitroKPtbcKcellKmodelZKJournaliofiFunctionaliFoodsWK2017WKdbWKcjfYdad 5.1 5

52
“tY”S`”SKforKsimultaneousKdetectionKandKquantificationKofKrmadoriKcompoundsKinKtomatoK
productsKandKdryKfoodsKandKfactorsKaffectingKtheKformationKandKantioxidantKactivitiesZKJournaliofi
FoodiScienceWK2020WKifWKbaahYbabh

3.4 5

51 siomarkersKofKoxidativeKstressKandKcellularYbasedKassaysKofKindirectKantioxidantKmeasurementK2017WKbgfYbig 5

50 ₂heKeffectKofKgreenhouseKcoveringKmaterialsKonKphytochemicalKcompositionKandKantioxidantK
capacityKofKtomatoKcultivarsZKJournaliofitheiScienceiofiFoodiandiAgricultureWK2018WKjiWKeechYeedf 4.3 5

49 “uteinkKSeparationWKrntioxidantKrctivityWKandKPotentialKyealthKsenefitsZKACSiSymposiumiSeriesWK2007WKdfcYdhc0.4 5

48  rientalKmustardKbranKreducesKPratylenchusKpenetransKonKsweetKcornZKCanadianiJournaliofiPlanti
PathologyWK2007WKcjWKecbYecg 1.6 5
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47 vxplorationKandKcharacterizationKofKbioactiveKphytochemicalsKinKnativeKtanadianKplantsKforKhumanK
healthZKCanadianiJournaliofiPlantiScienceWK2007WKihWKbaefYbafd 1 5

46 ₂rackingKisoflavonesKinKwholeKsoyKflourWKsoyKmuffinsKandKtheKplasmaKofKhypercholesterolaemicK
adultsZKJournaliofiFunctionaliFoodsWK2016WKceWKecaYeci 5.1 5

45 –omenclatureKandKgeneralKclassificationKofKantioxidantKactivity`capacityKassaysK2017WKbYbj 4

44
thangesKinKascorbateâ��glutathioneKpathwayKenzymesKinKresponseKtoK”ycosphaerellaKfragariaeK
infectionKinKselectedKstrawberryKgenotypesZKArchivesiofiPhytopathologyiandiPlantiProtectionWK2011WK
eeWKhbcYhcf

1 4

43 –aturalKrntimicrobialsKfromKPlantKvssentialK ilsZKACSiSymposiumiSeriesWK2007WKdgeYdih 0.4 4

42 xreenKPeaKSK“ZTKyullKPolyphenolKvxtractsKrmeliorateKuSSYznducedKtolitisKthroughK’eapb`–rfcK
PathwayKandKxutK”icrobiotaK”odulationZKFoodsWK2021WKbaWK 4.9 4

41 PreparationKofKjY˛†YtaroteneKandKjY˛†YtaroteneKyighY“oadedK–anostructuredK“ipidKtarrierskK
tharacterizationKandKStorageKStabilityZKJournaliofiAgriculturaliandiFoodiChemistryWK2020WKgiWKbdieeYbdifd5.7 4

40 “actobacillusKpentosusKSYP₂ieKpreventsK“PSYinducedKlowYgradeKchronicKinflammationKinKaKtfhs“`g‘K
mouseKmodelZKJournaliofiFunctionaliFoodsWK2019WKgcWKbadfcg 5.1 3

39 –utraceuticalKandKyealthKPropertiesKofKSorghumKandK”illetK2012WKbgfYbig 3

38 yealthKsenefitsKandKsioactiveKtompoundsKinKwieldKPeasWKwabaKseansWKandKthickpeasK2012WKbjjYcbf 3

37 rntioxidantKandKyealthKPromotingKPropertiesKofKβheatKS₂riticumKsppZTK2012WKbbdYbda 3

36 –utraceuticalsKandKrntioxidantKwunctionK2011WKhfYbbc 3

35 vffectsKofKsarleyKtonsumptionKonKtardiovascularKandKuiabeticKéiskK2012WKhYbj 3

34 terealsKandKPulsesKâ��KrnK verviewK2012WKbYf 3

33 RSaintY“aurentKdR rleKansRKStrawberryZKHortscience:iAiPublicationiofitheiAmericaniSocietyifori
HortculturaliScienceWK2005WKeaWKcbjfYcbjg 2.4 3

32 éeprintKofKâ��sioaccessibilityWKinKvitroKantioxidantKandKantiYinflammatoryKactivitiesKofKphenolicsKinK
cookedKgreenKlentilKS“ensKculinarisTâ��ZKJournaliofiFunctionaliFoodsWK2017WKdiWKgjiYhaf 5.1 2

31 uietaryKwiberKandKyumanKyealthK2012WKcgbYchb 2

30 –utraceuticalKPropertiesKandKyealthKsenefitsKofKéiceK2012WKdhYge 2
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29 –utraceuticalKandKyealthKPropertiesKofKtommonKseansKSPhaseolusKvulgarisTK2012WKbihYbji 2

28 â��‘eanneKdR rlˆ'ansâ��KéedKéaspberryZKHortscience:iAiPublicationiofitheiAmericaniSocietyiforiHortculturali
ScienceWK2010WKefWKbcidYbcif 2.4 2

27 vffectKofKcombinedKlightYemittingKdiodesKonKtheKaccumulationKofKglucosinolatesKinKsrassicaK
microgreensZKFoodiProductioniProcessingiandiNutritionWK2021WKdWK 4.6 2

26 PhenolicsKofKκellowKPeaKSK“ZTKyullsWK₂heirKPlasmaKandK−rinaryK”etabolitesWK rganKuistributionWKandK
rntioxidantKrctivitiesZKJournaliofiAgriculturaliandiFoodiChemistryWK2021WKgjWKfabdYfacf 5.7 2

25
uevelopmentKofKultrasoundYassistedKcentrifugalKextractionKandKonlineKsolventKconcentrationK
coupledKwithKparallelKcountercurrentKchromatographyKforKtheKpreparationKofKpurifiedK
phytochemicalskKrpplicationKtoK“yciumKruthenicumZKIndustrialiCropsiandiProductsWK2021WKbgcWKbbdcgg

5.9 2

24
rntiYznflammatoryKvffectKandKtellularK₂ransportK”echanismKofKPhenolicsKfromKtommonKseanKSK“ZTK
”ilkKandKκogurtsKinKtacoYcK”onoYKandKtacoYc`vrZhyjcgKtoYtultureK”odelsZKJournaliofiAgriculturali
andiFoodiChemistryWK2021WKgjWKbfbdYbfcd

5.7 2

23
uifferentialKspecificitiesKofKpolyphenolKoxidaseKfromKlotusKseedsKS–elumboKnuciferaKxaertnZTKtowardK
stereoisomersWKSâ��TYepicatechinKandKSVTYcatechinkKznsightsKfromKcomparativeKmolecularKdockingK
studiesZKLWTixiFoodiScienceiandiTechnologyWK2021WKbeiWKbbbhci

5.4 2

22
zmpactKofKsolidYstateKfermentationKonKfactorsKandKmechanismsKinfluencingKtheKbioactiveK
compoundsKofKgrainsKandKprocessingKbyYproductsZZKCriticaliReviewsiiniFoodiScienceiandiNutritionWK
2021WKbYcg

11.5 2

21 PhenolicKPhytochemicalsKfromKéyeKSSecaleKterealeK“TK2012WKhbYie 1

20 sioactivesKandKyealthKsenefitsKofK“entilsKS“ensKculinarisK“ZTK2012WKcbhYcci 1

19 vffectsKofKuietaryKSoyKonKtheKPreventionKofKtardiovascularKuiseaseK2012WKcedYcfj 1

18 SoyKzsoflavonesKandKsoneKyealthK2012WKccjYceb 1

17 SynthesisKofdyYKpolyethyleneKandKitsKuseKforKfateKstudiesKonKdegradableKplasticsZKJournaliofi
PolymersianditheiEnvironmentWK1997WKfWKbbjYbce 1

16 vxtractionWKSeparationWKuetectionWKandKrntioxidantKrctivityKofKrppleKPolyphenolsZKACSiSymposiumi
SeriesWK2007WKdacYdce 0.4 1

15
rpplicationKofKacceleratedKsolventKextractionKcoupledKwithKonlineKtwoYdimensionalKcountercurrentK
chromatographyKforKcontinuousKextractionKandKseparationKofKbioactiveKcompoundsKfromKtitrusK
limonKpeelZKJournaliofiSeparationiScienceWK2020WKedWKdhjdYdiaf

3.4 1

14
uevelopmentKofKultrasoundYassistedKmixtureKextractionKandKonlineKextractionKsolutionK
concentrationKcoupledKwithKcountercurrentKchromatographyKforKtheKpreparationKofKpureK
phytochemicalsKfromKPhellinusKvaniniiZKJournaliofiChromatographyiB:iAnalyticaliTechnologiesiinithei
BiomedicaliandiLifeiSciencesWK2021WKbbhbWKbccgbj

3.2 1

13 PSαzzzYbcKtomparativeKcharacterizationKofKintestinalKalkalineKphosphataseKkineticsKinKyoungKpigletsK
andKhumanKtacoYcKcellsZKJournaliofiAnimaliScienceWK2019WKjhWKcicYcid 0.7 1

12
“iberationKofKinsolubleYboundKphenolicsKfromKlentilKhullKmatricesKasKaffectedKbyKéhizopusKoryzaeK
fermentationkKrlterationKinKphenolicKprofilesKandKtheirKinhibitoryKcapacitiesKagainstKlowYdensityK
lipoproteinKS“u“TKandKu–rKoxidationZKFoodiChemistryWK2021WKdgdWKbdachf

8.5 1
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rntiYinflammatoryKeffectKofKlentilKhullKS“ensKculinarisTKextractKviaK”rP’`–wY˛”sKsignalingKpathwaysK
andKeffectsKofKdigestiveKproductsKonKintestinalKbarrierKandKinflammationKinKtacoYcKandKéawcgeZhK
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5.1 1

10 ₂echnologiesKforKzmprovingKtheK–utritionalKQualityKofKterealsK2019WKbjYdb

9 rnalyticalKtechniquesKforKphytochemicalsK2013WKedeYefb
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2 ₂rackingKzsoflavonesKinKβholeKSoyKwlourWKSoyK”uffinsKandKPlasmaKafterKtonsumptionKofK”uffinsKbyK
yealthyKrdultsZKFASEBiJournalWK2015WKcjWKgagZbj 0.9
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