
Kinga Topolska

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx7364294xkingautopolskaupublicationsubyuyearvpdf

Version:g2y24uy4u27g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

15
papers

100
citations

6
h-index

9
g-index

17
ext. papers

162
ext. citations

2.5
avg, IF

3
L-index



j Paper IF Citations

15 ComparisonQofQtheQConsumptionQofQNipQandQNisQAcidsQbyQAdultsQFollowingQaQVegetarianQandQ
TraditionalQDietkQProceedingsr(mdpi)hQ2021hQtmhQqq 0.3 0

14 FunctionalQFoodiConsumerQMotivationsQandQExpectationskQInternationalrJournalrofrEnvironmentalr
ResearchrandrPublicrHealthhQ2021hQnuhQ 4.6 18

13
CouldQfructanQsourcesQinQstrawberryQmatrixQbeQmoreQeffectiveQasQaQtoolQforQimprovementQofQboneQ
structureQthanQtheseQcompoundsQaddedQtoQdietQalone’QiQStudyQonQosteopenicQratQmodelkQAnnalsrofr
AgriculturalrandrEnvironmentalrMedicinehQ2020hQothQnviou

1.4 1

12 TheQeffectQofQfructanienrichedQdietQonQboneQturnoverQparametersQinQovariectomizedQratsQunderQ
calciumQrestrictionkQAnnalsrofrAgriculturalrandrEnvironmentalrMedicinehQ2020hQothQonviooq 1.4 1

11 DietaryQacrylamideQexposureQfromQtraditionalQfoodQproductsQinQLesserQPolandQandQassociatedQriskQ
assessmentkQAnnalsrofrAgriculturalrandrEnvironmentalrMedicinehQ2020hQothQooriopm 1.4 4

10 SousivideQtechniqueQasQanQalternativeQtoQtraditionalQcookingQmethodsQinQtheQcontextQofQantioxidantQ
propertiesQofQBrassicaQvegetableskQJournalrofrtherSciencerofrFoodrandrAgriculturehQ2019hQvvhQntpinuo 4.3 14

9 ChangesQofQaminoQacidQandQfattyQacidQprofileQinQfreshwaterQfishQafterQsmokingkQJournalrofrFoodr
ProcessingrandrPreservationhQ2018hQqohQenpprt 2.1 5

8 FructaniEnrichedQDietQIncreasesQBoneQQualityQinQFemaleQGrowingQRatsQatQCalciumQDeficiencykQPlantr
FoodsrforrHumanrNutritionhQ2018hQtphQntointv 3.9 6

7 ComparisonQofQSousivideQmethodsQandQtraditionalQhydrothermalQtreatmentQonQGLSQcontentQinQ
BrassicaQvegetableskQEuropeanrFoodrResearchrandrTechnologyhQ2017hQoqphQnrmtinrnt 3.4 18

6 TheQqualityQofQeggsQdorganicQandQnutraceuticalQvskQconventionaleQandQtheirQtechnologicalQpropertieskQ
PoultryrSciencehQ2017hQvshQoqumioqvm 3.9 7

5 FructanQstabilityQinQstrawberryQsorbetsQinQdependenceQonQtheirQsourceQandQtheQperiodQofQstoragekQ
EuropeanrFoodrResearchrandrTechnologyhQ2017hQoqphQtmnitmv 3.4 7

4 AreQEnvironmentalQContaminantsQResponsibleQforQâ��Globesityâ��’kQPolishrJournalrofrEnvironmentalr
StudieshQ2017hQoshQqstiqtu 2.3 3

3 ChangesQinQmacroiQandQmicroelementsQinQfreshwaterQfishQduringQfoodQprocessingkQJournalrofr
ElementologyhQ2017hQ 1.3 3

2 EffectQofQlowQcarbohydrateQhighQproteinQdLCHPeQdietQonQlipidQmetabolismhQliverQandQkidneyQfunctionQ
inQratskQEnvironmentalrToxicologyrandrPharmacologyhQ2015hQpvhQtnpiv 5.8 11

1 OrganolepticQqualityQofQfruitQsorbetsQcontainingQyaconQdSmallanthusQsonchifoliusQPoeppkQandQEndlkekQ
JournalrofrMicrobiology,rBiotechnologyrandrFoodrScienceshQ2015hQqhQnsninsp 2.3 1

Kinga Topolska

2


