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n Paper IF Citations

189 sntioxidantJactivityJofJPortugueseJhoneyJsampleslJvifferentJcontributionsJofJtheJentireJhoneyJandJ
phenolicJextractYJFoodlChemistryWJ2009WJccfWJcfejXcffe 8.5 294

188 sntioxidantJactivitiesJofJtheJextractsJfromJchestnutJflowerWJleafWJskinsJandJfruitYJFoodlChemistryWJ
2008WJcbiWJccbhXccce 8.5 282

187 tioactivityJandJchemicalJcharacterizationJinJhydrophilicJandJlipophilicJcompoundsJofJuhenopodiumJ
ambrosioidesJ”YYJJournalloflFunctionallFoodsWJ2013WJgWJciedXcifb 5.1 221

186 StrawberryXtreeWJblackthornJandJroseJfruitslJvetailedJcharacterisationJinJnutrientsJandJ
phytochemicalsJwithJantioxidantJpropertiesYJFoodlChemistryWJ2010WJcdbWJdfiXdgf 8.5 187

185 PhenolicJprofileJandJantioxidantJactivityJofJuoleostephusJmyconisJS”YTJRchbYfYlJsnJunderexploitedJ
andJhighlyJdisseminatedJspeciesYJIndustriallCropslandlProductsWJ2016WJjkWJfgXgc 5.9 184

184 TargetingJexcessiveJfreeJradicalsJwithJpeelsJandJjuicesJofJcitrusJfruitslJgrapefruitWJlemonWJlimeJandJ
orangeYJFoodlandlChemicallToxicologyWJ2010WJfjWJkkXcbh 4.7 154

183 uharacterisationJofJphenolicJcompoundsJinJwildJfruitsJfromJγortheasternJPortugalYJFoodlChemistryWJ
2013WJcfcWJeidcXeb 8.5 132

182 γaturalJphytochemicalsJandJprobioticsJasJbioactiveJingredientsJforJfunctionalJfoodslJwxtractionWJ
biochemistryJandJprotectedXdeliveryJtechnologiesYJTrendslinlFoodlSciencelandlTechnologyWJ2016WJgbWJcffXcgj15.3 125

181 ”eavesWJflowersWJimmatureJfruitsJandJleafyJfloweredJstemsJofJ–alvaJsylvestrislJaJcomparativeJstudyJ
ofJtheJnutraceuticalJpotentialJandJcompositionYJFoodlandlChemicallToxicologyWJ2010WJfjWJcfhhXid 4.7 119

180 UseJofJUx”uXPvsJforJtheJsnalysisJofJOrganicJscidsJinJThirtyXxiveJSpeciesJofJxoodJandJ–edicinalJ
PlantsYJFoodlAnalyticallMethodsWJ2013WJhWJceeiXceff 3.4 97

179 γutrientsWJphytochemicalsJandJbioactivityJofJwildJRomanJchamomilelJaJcomparisonJbetweenJtheJ
herbJandJitsJpreparationsYJFoodlChemistryWJ2013WJcehWJicjXdg 8.5 97

178 –editerraneanJnonXcultivatedJvegetablesJasJdietaryJsourcesJofJcompoundsJwithJantioxidantJandJ
biologicalJactivityYJLWTlzlFoodlSciencelandlTechnologyWJ2014WJggWJejkXekh 5.4 95

177 uharacterizationJofJphenolicJcompoundsJinJflowersJofJwildJmedicinalJplantsJfromJγortheasternJ
PortugalYJFoodlandlChemicallToxicologyWJ2012WJgbWJcgihXjd 4.7 92

176 sntioxidantJactivityJandJbioactiveJcompoundsJofJtenJPortugueseJregionalJandJcommercialJalmondJ
cultivarsYJFoodlandlChemicallToxicologyWJ2008WJfhWJddebXg 4.7 91

175 uhemicalJcompositionJofJwildJandJcommercialJschilleaJmillefoliumJ”YJandJbioactivityJofJtheJ
methanolicJextractWJinfusionJandJdecoctionYJFoodlChemistryWJ2013WJcfcWJfcgdXhb 8.5 90

174 uhemicalWJbiochemicalJandJelectrochemicalJassaysJtoJevaluateJphytochemicalsJandJantioxidantJ
activityJofJwildJplantsYJFoodlChemistryWJ2011WJcdiWJchbbXchbj 8.5 85

173 PulsesJandJfoodJsecuritylJvietaryJproteinWJdigestibilityWJbioactiveJandJfunctionalJpropertiesYJTrendsl
inlFoodlSciencelandlTechnologyWJ2019WJkeWJgeXhj 15.3 84
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172 WildJedibleJplantslJγutritionalJandJtoxicologicalJcharacteristicsWJretrievalJstrategiesJandJimportanceJ
forJtodayRsJsocietyYJFoodlandlChemicallToxicologyWJ2017WJccbWJchgXcjj 4.7 80

171
γutritionalJandJantioxidantJpropertiesJofJpulpJandJseedsJofJtwoJxoconostleJcultivarsJSOpuntiaJ
joconostleJxYsYuYJWeberJexJviguetJandJOpuntiaJmatudaeJScheinvarTJofJhighJconsumptionJinJ–exicoYJ
FoodlResearchlInternationalWJ2012WJfhWJdikXdjg

7 78

170 ssteraceaeJspeciesJwithJmostJprominentJbioactivityJandJtheirJpotentialJapplicationslJsJreviewYJ
IndustriallCropslandlProductsWJ2015WJihWJhbfXhcg 5.9 77

169 ”amiaceaeJoftenJusedJinJPortugueseJfolkJmedicineJasJaJsourceJofJpowerfulJantioxidantslJVitaminsJ
andJphenolicsYJLWTlzlFoodlSciencelandlTechnologyWJ2010WJfeWJgffXggb 5.4 77

168
uharacterizationJandJquantificationJofJphenolicJcompoundsJinJfourJtomatoJS”ycopersiconJ
esculentumJ”YTJfarmersRJvarietiesJinJnortheasternJPortugalJhomegardensYJPlantlFoodslforlHumanl
NutritionWJ2012WJhiWJddkXef

3.9 74

167 ‘nJvitroJantioxidantJpropertiesJandJcharacterizationJinJnutrientsJandJphytochemicalsJofJsixJ
medicinalJplantsJfromJtheJPortugueseJfolkJmedicineYJIndustriallCropslandlProductsWJ2010WJedWJgidXgik 5.9 70

166 ‘nfusionJandJdecoctionJofJwildJyermanJchamomilelJbioactivityJandJcharacterizationJofJorganicJacidsJ
andJphenolicJcompoundsYJFoodlChemistryWJ2013WJcehWJkfiXgf 8.5 67

165 tioactiveJandJfunctionalJcompoundsJinJappleJpomaceJfromJjuiceJandJciderJmanufacturinglJPotentialJ
useJinJdermalJformulationsYJTrendslinlFoodlSciencelandlTechnologyWJ2019WJkbWJihXji 15.3 66

164 γutritionalJcompositionJandJbioactiveJpropertiesJofJcommonlyJconsumedJwildJgreenslJPotentialJ
sourcesJforJnewJtrendsJinJmodernJdietsYJFoodlResearchlInternationalWJ2011WJffWJdhefXdhfb 7 66

163 SystematicJevaluationJofJtheJantioxidantJpotentialJofJdifferentJpartsJofJxoeniculumvulgareJ–illYJ
fromJPortugalYJFoodlandlChemicallToxicologyWJ2009WJfiWJdfgjXhf 4.7 66

162 PterospartumJtridentatumWJyomphrenaJglobosaJandJuymbopogonJcitratuslJsJphytochemicalJstudyJ
focusedJonJantioxidantJcompoundsYJFoodlResearchlInternationalWJ2014WJhdWJhjfXhke 7 64

161 SugarsJprofilesJofJdifferentJchestnutJSuastaneaJsativaJ–illYTJandJalmondJSPrunusJdulcisTJcultivarsJbyJ
zP”uXR‘YJPlantlFoodslforlHumanlNutritionWJ2010WJhgWJejXfe 3.9 59

160 uomparingJtheJcompositionJandJbioactivityJofJurataegusJ–onogynaJflowersJandJfruitsJusedJinJfolkJ
medicineYJPhytochemicallAnalysisWJ2011WJddWJcjcXj 3.4 56

159
sntioxidantJactivityWJascorbicJacidWJphenolicJcompoundsJandJsugarsJofJwildJandJcommercialJ
TuberariaJlignosaJsampleslJeffectsJofJdryingJandJoralJpreparationJmethodsYJFoodlChemistryWJ2012WJ
cegWJcbdjXeg

8.5 55

158 UseJofJzP”uâ��vsvâ��wS‘a–SJtoJprofileJphenolicJcompoundsJinJedibleJwildJgreensJfromJPortugalYJFoodl
ChemistryWJ2011WJcdiWJchkXcie 8.5 55

157 PhenolicJextractsJofJRubusJulmifoliusJSchottJflowerslJcharacterizationWJmicroencapsulationJandJ
incorporationJintoJyogurtsJasJnutraceuticalJsourcesYJFoodlandlFunctionWJ2014WJgWJcbkcXcbb 6.1 54

156 vevelopmentJofJaJγovelJ–ethodologyJforJtheJsnalysisJofJwrgosterolJinJ–ushroomsYJFoodlAnalyticall
MethodsWJ2014WJiWJdciXdde 3.4 54

155 WildJedibleJfruitsJasJaJpotentialJsourceJofJphytochemicalsJwithJcapacityJtoJinhibitJlipidJperoxidationYJ
EuropeanlJournalloflLipidlSciencelandlTechnologyWJ2013WJccgWJcihXcjg 3 54
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154 γutritionalWJfattyJacidJandJtriacylglycerolJprofilesJofJuastaneaJsativaJ–illYJcultivarslJaJcompositionalJ
andJchemometricJapproachYJJournalloflAgriculturallandlFoodlChemistryWJ2009WJgiWJdjehXfd 5.7 53

153
urataegusJmonogynaJbudsJandJfruitsJphenolicJextractslJyrowthJinhibitoryJactivityJonJhumanJtumorJ
cellJlinesJandJchemicalJcharacterizationJbyJzP”uâ��vsvâ��wS‘a–SYJFoodlResearchlInternationalWJ2012WJ
fkWJgchXgde

7 52

152
sJγewJsgeJforJQuercusJsppYJxruitslJReviewJonJγutritionalJandJPhytochemicalJuompositionJandJ
RelatedJtiologicalJsctivitiesJofJscornsYJComprehensivelReviewslinlFoodlSciencelandlFoodlSafetyWJ
2016WJcgWJkfiXkjc

16.4 52

151
StudiesJonJchemicalJconstituentsJandJbioactivityJofJRosaJmicranthalJanJalternativeJantioxidantsJ
sourceJforJfoodWJpharmaceuticalWJorJcosmeticJapplicationsYJJournalloflAgriculturallandlFoodl
ChemistryWJ2010WJgjWJhdiiXjf

5.7 49

150 WildJmushroomsJandJtheirJmyceliaJasJsourcesJofJbioactiveJcompoundslJsntioxidantWJ
antiXinflammatoryJandJcytotoxicJpropertiesYJFoodlChemistryWJ2017WJdebWJfbXfj 8.5 48

149 vevelopmentJofJaJfunctionalJdairyJfoodlJwxploringJbioactiveJandJpreservationJeffectsJofJchamomileJ
S–atricariaJrecutitaJ”YTYJJournalloflFunctionallFoodsWJ2015WJchWJccfXcdf 5.1 48

148 wdibleJflowersJofJViolaJtricolorJ”YJasJaJnewJfunctionalJfoodlJantioxidantJactivityWJindividualJphenolicsJ
andJeffectsJofJgammaJandJelectronXbeamJirradiationYJFoodlChemistryWJ2015WJcikWJhXcf 8.5 47

147 ‘nfusionsJandJdecoctionsJofJmixedJherbsJusedJinJfolkJmedicinelJsynergismJinJantioxidantJpotentialYJ
PhytotherapylResearchWJ2011WJdgWJcdbkXcf 6.7 45

146 uoldJextractionJofJphenolicJcompoundsJfromJwatercressJbyJhighJhydrostaticJpressurelJProcessJ
modellingJandJoptimizationYJSeparationlandlPurificationlTechnologyWJ2018WJckdWJgbcXgcd 8.3 41

145 SprayXdriedJSpirulinaJplatensisJasJanJeffectiveJingredientJtoJimproveJyogurtJformulationslJTestingJ
differentJencapsulatingJsolutionsYJJournalloflFunctionallFoodsWJ2019WJhbWJcbefdi 5.1 40

144 sntioxidantJpotentialJofJchestnutJSuastaneaJsativaJ”YTJandJalmondJSPrunusJdulcisJ”YTJbyXproductsYJ
FoodlSciencelandlTechnologylInternationalWJ2010WJchWJdbkXch 2.6 40

143 tioactivityJofJdifferentJenrichedJphenolicJextractsJofJwildJfruitsJfromJγortheasternJPortugallJaJ
comparativeJstudyYJPlantlFoodslforlHumanlNutritionWJ2014WJhkWJeiXfd 3.9 39

142 tactericidalWJquorumJquenchingJandJantiXbiofilmJnanofactorieslJaJnewJnicheJforJnanotechnologistsYJ
CriticallReviewslinlBiotechnologyWJ2017WJeiWJgdgXgfb 9.4 39

141 xunctionalizationJofJyogurtsJwithJsgaricusJbisporusJextractsJencapsulatedJinJsprayXdriedJ
maltodextrinJcrosslinkedJwithJcitricJacidYJFoodlChemistryWJ2018WJdfgWJjfgXjge 8.5 39

140
wxploringJtheJantioxidantJpotentialJofJzelichrysumJstoechasJS”YTJ–oenchJphenolicJcompoundsJforJ
cosmeticJapplicationslJuhemicalJcharacterizationWJmicroencapsulationJandJincorporationJintoJaJ
moisturizerYJIndustriallCropslandlProductsWJ2014WJgeWJeebXeeh

5.9 37

139 VitaminJwJprofileJasJaJreliableJauthenticityJdiscriminationJfactorJbetweenJchestnutJSuastaneaJsativaJ
–illYTJcultivarsYJJournalloflAgriculturallandlFoodlChemistryWJ2009WJgiWJggdfXj 5.7 37

138
StudyJofJchemicalJchangesJandJantioxidantJactivityJvariationJinducedJbyJgammaXirradiationJonJwildJ
mushroomslJuomparativeJstudyJthroughJprincipalJcomponentJanalysisYJFoodlResearchlInternationalWJ
2013WJgfWJcjXdg

7 35

137 PortugueseJwildJmushroomsJatJtheJâ��pharmaâ��nutritionâ��JinterfacelJγutritionalJcharacterizationJandJ
antioxidantJpropertiesYJFoodlResearchlInternationalWJ2013WJgbWJcXk 7 34
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136 wffectsJofJgammaJirradiationJonJphysicalJparametersJofJ”actariusJdeliciosusJwildJedibleJmushroomsYJ
PostharvestlBiologylandlTechnologyWJ2012WJifWJikXjf 6.2 34

135 uhemicalJcharacterizationJofJchestnutJcultivarsJfromJthreeJconsecutiveJyearslJchemometricsJandJ
contributionJforJauthenticationYJFoodlandlChemicallToxicologyWJ2012WJgbWJdeccXi 4.7 32

134 SupervisedJchemicalJpatternJrecognitionJinJalmondJSJPrunusJdulcisJTJPortugueseJPvOJcultivarslJPusXJ
andJ”vsXbasedJtriennialJstudyYJJournalloflAgriculturallandlFoodlChemistryWJ2012WJhbWJkhkiXibf 5.7 32

133 ValorizationJofJtraditionalJfoodslJnutritionalJandJbioactiveJpropertiesJofJuicerJarietinumJ”YJandJ
”athyrusJsativusJ”YJpulsesYJJournalloflthelScienceloflFoodlandlAgricultureWJ2015WJkgWJcikXjg 4.3 31

132 PhytochemicalJcharacterizationJandJantioxidantJactivityJofJOpuntiaJmicrodasysJS”ehmYTJPfeiffJ
flowersJinJdifferentJstagesJofJmaturityYJJournalloflFunctionallFoodsWJ2014WJkWJdiXei 5.1 31

131 wffectsJofJdifferentJprocessingJtechnologiesJonJchemicalJandJantioxidantJparametersJofJ
–acrolepiotaJproceraJwildJmushroomYJLWTlzlFoodlSciencelandlTechnologyWJ2013WJgfWJfkeXfkk 5.4 31

130 SuitabilityJofJgammaJirradiationJforJpreservingJfreshXcutJwatercressJqualityJduringJcoldJstorageYJ
FoodlChemistryWJ2016WJdbhWJgbXj 8.5 31

129 yammaJirradiationJasJaJpracticalJalternativeJtoJpreserveJtheJchemicalJandJbioactiveJwholesomenessJ
ofJwidelyJusedJaromaticJplantsYJFoodlResearchlInternationalWJ2015WJhiWJeejXefj 7 30

128 uottageJcheesesJfunctionalizedJwithJfennelJandJchamomileJextractslJuomparativeJperformanceJ
betweenJfreeJandJmicroencapsulatedJformsYJFoodlChemistryWJ2016WJckkWJidbXh 8.5 30

127 PhenolicJprofileJandJbioactivityJofJcardoonJSuynaraJcardunculusJ”YTJinflorescenceJpartslJSelectingJ
theJbestJgenotypeJforJfoodJapplicationsYJFoodlChemistryWJ2018WJdhjWJckhXdbd 8.5 30

126 ‘ncorporationJofJnaturalJcolorantsJobtainedJfromJedibleJflowersJinJyogurtsYJLWTlzlFoodlSciencelandl
TechnologyWJ2018WJkiWJhhjXhig 5.4 30

125 snalysisJofJorganicJacidsJinJelectronJbeamJirradiatedJchestnutsJSuastaneaJsativaJ–illYTlJwffectsJofJ
radiationJdoseJandJstorageJtimeYJFoodlandlChemicallToxicologyWJ2013WJggWJefjXgd 4.7 30

124 PlantsJusedJinJfolkJmedicinelJTheJpotentialJofJtheirJhydromethanolicJextractsJagainstJuandidaJ
speciesYJIndustriallCropslandlProductsWJ2015WJhhWJhdXhi 5.9 30

123 PhenolicJuompositionJandJtioactivityJofJS–illYTJuavYJSamplesJfromJvifferentJyeographicalJOriginYJ
MoleculesWJ2018WJdeWJ 4.8 28

122 wffectsJofJyammaJ‘rradiationJonJtheJuhemicalJuompositionJandJsntioxidantJsctivityJofJ”actariusJ
deliciosusJ”YJWildJwdibleJ–ushroomYJFoodlandlBioprocesslTechnologyWJ2013WJhWJdjkgXdkbe 5.1 28

121 sntibacterialJpotentialJofJnortheasternJPortugalJwildJplantJextractsJandJrespectiveJphenolicJ
compoundsYJBioMedlResearchlInternationalWJ2014WJdbcfWJjcfgkb 3 28

120 xeasibilityJofJelectronXbeamJirradiationJtoJpreserveJwildJdriedJmushroomslJwffectsJonJchemicalJ
compositionJandJantioxidantJactivityYJInnovativelFoodlSciencelandlEmerginglTechnologiesWJ2014WJddWJcgjXchh6.8 28

119 tasilJasJfunctionalJandJpreservingJingredientJinJMSerraJdaJwstrelaMJcheeseYJFoodlChemistryWJ2016WJ
dbiWJgcXk 8.5 28
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118
PhytochemicalJanalysisJandJassessmentJofJantioxidantWJantimicrobialWJantiXinflammatoryJandJ
cytotoxicJpropertiesJofJTetraclinisJarticulataJSVahlTJ–astersJleavesYJIndustriallCropslandlProductsWJ
2018WJccdWJfhbXfhh

5.9 27

117 sssessingJtheJeffectsJofJgammaJirradiationJandJstorageJtimeJinJenergeticJvalueJandJinJmajorJ
individualJnutrientsJofJchestnutsYJFoodlandlChemicallToxicologyWJ2011WJfkWJdfdkXed 4.7 27

116 SeedsJofJOpuntiaJsppYJasJaJnovelJhighJpotentialJbyXproductlJPhytochemicalJcharacterizationJandJ
antioxidantJactivityYJIndustriallCropslandlProductsWJ2015WJhgWJejeXejk 5.9 26

115 ‘nfluenceJofJgammaJirradiationJinJtheJantioxidantJpotentialJofJchestnutsJSuastaneaJsativaJ–illYTJ
fruitsJandJskinsYJFoodlandlChemicallToxicologyWJ2011WJfkWJckcjXde 4.7 26

114 wffectsJofJoralJdosageJformJandJstorageJperiodJonJtheJantioxidantJpropertiesJofJfourJspeciesJusedJ
inJtraditionalJherbalJmedicineYJPhytotherapylResearchWJ2011WJdgWJfjfXkd 6.7 26

113 vietaryJantioxidantJsupplementslJbenefitsJofJtheirJcombinedJuseYJFoodlandlChemicallToxicologyWJ
2011WJfkWJededXi 4.7 25

112 SuitabilityJofJlemonJbalmJS–elissaJofficinalisJ”YTJextractJrichJinJrosmarinicJacidJasJaJpotentialJ
enhancerJofJfunctionalJpropertiesJinJcupcakesYJFoodlChemistryWJ2018WJdgbWJhiXif 8.5 24

111 PostharvestJqualityJchangesJinJfreshXcutJwatercressJstoredJunderJconventionalJandJinertJ
gasXenrichedJmodifiedJatmosphereJpackagingYJPostharvestlBiologylandlTechnologyWJ2016WJccdWJggXhe 6.2 24

110 vevelopmentJofJhydrosolubleJgelsJwithJurataegusJmonogynaJextractsJforJtopicalJapplicationlJ
wvaluationJofJantioxidantJactivityJofJtheJfinalJformulationsYJIndustriallCropslandlProductsWJ2013WJfdWJcigXcjb5.9 24

109 wffectivenessJofJgammaJandJelectronJbeamJirradiationJasJpreservingJtechnologiesJofJfreshJsgaricusJ
bisporusJPortobellolJsJcomparativeJstudyYJFoodlChemistryWJ2019WJdijWJihbXihh 8.5 24

108 tioactiveJevaluationJandJapplicationJofJdifferentJformulationsJofJtheJnaturalJcolorantJcurcuminJ
SwcbbTJinJaJhydrophilicJmatrixJSyogurtTYJFoodlChemistryWJ2018WJdhcWJddfXded 8.5 22

107 wffectsJofJelectronXbeamJradiationJonJnutritionalJparametersJofJPortugueseJchestnutsJSuastaneaJ
sativaJ–illYTYJJournalloflAgriculturallandlFoodlChemistryWJ2012WJhbWJiigfXhb 5.7 22

106 wxtendedJuseJofJgammaJirradiationJinJwildJmushroomsJconservationlJValidationJofJdJkyyJdoseJtoJ
preserveJtheirJchemicalJcharacteristicsYJLWTlzlFoodlSciencelandlTechnologyWJ2016WJhiWJkkXcbg 5.4 21

105 PhenolicJprofilingJofJVeronicaJsppYJgrownJinJmountainWJurbanJandJsandyJsoilJenvironmentsYJFoodl
ChemistryWJ2014WJcheWJdigXje 8.5 21

104 PromisingJsntioxidantJandJsntimicrobialJxoodJuolourantsJfromJ”YJvarYYJAntioxidantsWJ2019WJjWJ 7.1 20

103 tiostimulantsJspplicationJslleviatesJWaterJStressJwffectsJonJYieldJandJuhemicalJuompositionJofJ
yreenhouseJyreenJteanJSPhaseolusJvulgarisJ”YTYJAgronomyWJ2020WJcbWJcjc 3.6 20

102
‘rradiationJasJaJnovelJapproachJtoJimproveJqualityJofJTropaeolumJmajusJ”YJflowerslJtenefitsJinJ
phenolicJprofilesJandJantioxidantJactivityYJInnovativelFoodlSciencelandlEmerginglTechnologiesWJ2015WJ
ebWJcejXcff

6.8 20

101 ”owJdoseJ˛‡XirradiationJasJaJsuitableJsolutionJforJchestnutJSuastaneaJsativaJ–illerTJconservationlJ
effectsJonJsugarsWJfattyJacidsWJandJtocopherolsYJJournalloflAgriculturallandlFoodlChemistryWJ2011WJgkWJcbbdjXee5.7 20
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100 zowJdoesJelectronJbeamJirradiationJdoseJaffectJtheJchemicalJandJantioxidantJprofilesJofJwildJdriedJ
smanitaJmushroomsqYJFoodlChemistryWJ2015WJcjdWJebkXcg 8.5 19

99 tioactiveJpropertiesJofJmedicinalJplantsJfromJtheJslgerianJfloralJSelectingJtheJspeciesJwithJtheJ
highestJpotentialJinJviewJofJapplicationJpurposesYJIndustriallCropslandlProductsWJ2015WJiiWJgjdXgjk 5.9 19

98 wffectsJofJgammaJirradiationJonJchemicalJcompositionJandJantioxidantJpotentialJofJprocessedJ
samplesJofJtheJwildJmushroomJ–acrolepiotaJproceraYJFoodlChemistryWJ2014WJcfkWJkcXj 8.5 19

97 ‘nJsearchJofJsynergisticJeffectsJinJantioxidantJcapacityJofJcombinedJedibleJmushroomsYJInternationall
JournalloflFoodlScienceslandlNutritionWJ2009WJhbJSupplJhWJchbXid 3.7 19

96 uhemicalJandJantioxidantJprofilesJofJacornJtissuesJfromJQuercusJsppYlJPotentialJasJnewJindustrialJ
rawJmaterialsYJIndustriallCropslandlProductsWJ2016WJkfWJcfeXcgc 5.9 19

95 wffectJofJgammaJirradiationJandJextendedJstorageJonJselectedJchemicalJconstituentsJandJ
antioxidantJactivitiesJofJslicedJmushroomYJFoodlControlWJ2017WJidWJedjXeei 6.2 18

94 ‘nfusionsJofJartichokeJandJmilkJthistleJrepresentJaJgoodJsourceJofJphenolicJacidsJandJflavonoidsYJ
FoodlandlFunctionWJ2015WJhWJghXhd 6.1 18

93 srbutusJunedoJ”YJandJOcimumJbasilicumJ”YJasJsourcesJofJnaturalJpreservativesJforJfoodJindustrylJsJ
caseJstudyJusingJloafJbreadYJLWTlzlFoodlSciencelandlTechnologyWJ2018WJjjWJfiXgg 5.4 18

92 xicusJcaricaJ”YJandJPrunusJspinosaJ”YJextractsJasJnewJanthocyaninXbasedJfoodJcolorantslJsJthoroughJ
studyJinJconfectioneryJproductsYJFoodlChemistryWJ2020WJeeeWJcdifgi 8.5 17

91
PropensityJforJbiofilmJformationJbyJclinicalJisolatesJfromJurinaryJtractJinfectionslJdevelopingJaJ
multifactorialJpredictiveJmodelJtoJimproveJantibiotherapyYJJournalloflMedicallMicrobiologyWJ2014WJ
heWJficXfii

3.2 17

90 PhytochemicalJcharacterizationJandJantioxidantJactivityJofJtheJcladodesJofJOpuntiaJmacrorhizaJ
SwngelmYTJandJOpuntiaJmicrodasysJS”ehmYTYJFoodlandlFunctionWJ2014WJgWJdcdkXeh 6.1 17

89
uhemicalJcharacterizationJofJtheJmedicinalJmushroomJPhellinusJlinteusJSterkeleyJQJuurtisTJTengJ
andJcontributionJofJdifferentJfractionsJtoJitsJbioactivityYJLWTlzlFoodlSciencelandlTechnologyWJ2014WJ
gjWJfijXfjg

5.4 17

88
TheJincorporationJofJplantJmaterialsJinJâ��SerraJdaJwstrelaâ��JcheeseJimprovesJantioxidantJactivityJ
withoutJchangingJtheJfattyJacidJprofileJandJvisualJappearanceYJEuropeanlJournalloflLipidlSciencelandl
TechnologyWJ2015WJcciWJchbiXchcf

3 17

87 VarietyJandJzarvestingJSeasonJwffectsJonJsntioxidantJsctivityJandJVitaminsJuontentJofJuitrusJ
sinensisJ–acfadYJMoleculesWJ2015WJdbWJjdjiXebd 4.8 17

86
vietaryJfiberWJmineralJelementsJprofileJandJmacronutrientsJcompositionJinJdifferentJedibleJpartsJofJ
OpuntiaJmicrodasysJS”ehmYTJPfeiffJandJOpuntiaJmacrorhizaJSwngelmYTYJLWTlzlFoodlSciencelandl
TechnologyWJ2015WJhfWJffhXfgc

5.4 17

85 uhemometricJcharacterizationJofJgammaJirradiatedJchestnutsJfromJTurkeyYJRadiationlPhysicslandl
ChemistryWJ2012WJjcWJcgdbXcgdf 2.5 17

84 wxquisiteJwildJmushroomsJasJaJsourceJofJdietaryJfiberlJsnalysisJinJelectronXbeamJirradiatedJ
samplesYJLWTlzlFoodlSciencelandlTechnologyWJ2015WJhbWJjggXjgk 5.4 16

83 vifferentJuitrusJrootstocksJpresentJhighJdissimilaritiesJinJtheirJantioxidantJactivityJandJvitaminsJ
contentJaccordingJtoJtheJripeningJstageYJJournalloflPlantlPhysiologyWJ2015WJcifWJcdfXeb 3.6 16

(2015-2015)
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82 ”ongXtermJstorageJeffectJonJchemicalJcompositionWJnutritionalJvalueJandJqualityJofJyreekJonionJ
landraceJMVatikiotikoMYJFoodlChemistryWJ2016WJdbcWJchjXih 8.5 16

81 uhestnutJandJlemonJbalmJbasedJingredientsJasJnaturalJpreservingJagentsJofJtheJnutritionalJprofileJ
inJmaturedJMSerraJdaJwstrelaMJcheeseYJFoodlChemistryWJ2016WJdbfWJcjgXcke 8.5 16

80 snthocyaninJProfileJofJwlderberryJ’uicelJsJγaturalXtasedJtioactiveJuolouringJ‘ngredientJwithJ
PotentialJxoodJspplicationYJMoleculesWJ2019WJdfWJ 4.8 16

79 teefJburgerJpattiesJincorporatedJwithJtoletusJedulisJextractslJ”ipidJperoxidationJinhibitionJeffectsYJ
EuropeanlJournalloflLipidlSciencelandlTechnologyWJ2011WJcceWJieiXife 3 16

78 uombinedJwffectsJofJwlectronXteamJ‘rradiationJandJStorageJTimeJonJtheJuhemicalJandJsntioxidantJ
ParametersJofJWildJ–acrolepiotaJproceraJvriedJSamplesYJFoodlandlBioprocesslTechnologyWJ2014WJiWJchbhXchci5.1 15

77 tioactivityJandJphytochemicalJcharacterizationJofJsrenariaJmontanaJ”YJFoodlandlFunctionWJ2014WJgWJcjfjXgg6.1 15

76 PhenolicJprofileWJantibacterialWJantimutagenicJandJantitumourJevaluationJofJVeronicaJurticifoliaJ
’acqYYJJournalloflFunctionallFoodsWJ2014WJkWJckdXdbc 5.1 15

75 WildJRomanJchamomileJextractsJandJphenolicJcompoundslJenzymaticJassaysJandJmolecularJ
modellingJstudiesJwithJVwyxRXdJtyrosineJkinaseYJFoodlandlFunctionWJ2016WJiWJikXje 6.1 14

74 PostharvestJchangesJinJtheJphenolicJprofileJofJwatercressJinducedJbyJpostXpackagingJirradiationJ
andJmodifiedJatmosphereJpackagingYJFoodlChemistryWJ2018WJdgfWJibXii 8.5 14

73
yomphrenaJglobosaJ”YJasJaJnovelJsourceJofJfoodXgradeJbetacyaninslJ‘ncorporationJinJiceXcreamJandJ
comparisonJwithJbeetXrootJextractsJandJcommercialJbetalainsYJLWTlzlFoodlSciencelandlTechnologyWJ
2018WJkdWJcbcXcbi

5.4 14

72 –edicagoJsppYJasJpotentialJsourcesJofJbioactiveJisoflavoneslJuharacterizationJaccordingJtoJ
phylogeneticJandJphenologicJfactorsYJPhytochemistryWJ2015WJcchWJdebXdej 4 14

71 PhylogeneticJinsightsJonJtheJisoflavoneJprofileJvariationsJinJxabaceaeJsppYlJsssessmentJthroughJ
PusJandJ”vsYJFoodlResearchlInternationalWJ2015WJihWJgcXgi 7 14

70 ‘nsightsJonJtheJformulationJofJherbalJbeveragesJwithJmedicinalJclaimsJaccordingJwithJtheirJ
antioxidantJpropertiesYJMoleculesWJ2013WJcjWJdjgcXhe 4.8 14

69 wxxwuTSJOxJv‘xxwRwγTJPzwγO”SJwXTRsuT‘OγJuOγv‘T‘OγSJOγJsγT‘OX‘vsγTJsuT‘V‘TYJOxJ
s”–OγvJSPRUγUSJvU”u‘STJxRU‘TSYJJournalloflFoodlBiochemistryWJ2009WJeeWJiheXiih 3.3 14

68 PhenolicJcompositionJandJantioxidantJpropertiesJofJexXsituJconservedJtomatoJSSolanumJ
lycopersicumJ”YTJgermplasmYJFoodlResearchlInternationalWJ2019WJcdgWJcbjgfg 7 13

67
zowJfunctionalJfoodsJendureJthroughoutJtheJshelfJstorageqJwffectsJofJpackingJmaterialsJandJ
formulationJonJtheJqualityJparametersJandJbioactivityJofJsmoothiesYJLWTlzlFoodlSciencelandl
TechnologyWJ2016WJhgWJibXij

5.4 12

66 TraditionalJpastryJwithJchestnutJflowersJasJnaturalJingredientslJsnJapproachJofJtheJeffectsJonJ
nutritionalJvalueJandJchemicalJcompositionYJJournalloflFoodlCompositionlandlAnalysisWJ2015WJffWJkeXcbc 4.1 12

65 sdvancesJinJisoflavoneJprofileJcharacterisationJusingJmatrixJsolidXphaseJdispersionJcoupledJtoJ
zP”uavsvJinJ–edicagoJspeciesYJPhytochemicallAnalysisWJ2015WJdhWJfbXh 3.4 12

Joˆ£o Cm Barreira
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64
wlectronXbeamJirradiationJasJanJalternativeJtoJpreserveJnutritionalWJchemicalJandJantioxidantJ
propertiesJofJdriedJplantsJduringJextendedJstorageJperiodsYJLWTlzlFoodlSciencelandlTechnologyWJ
2017WJjdWJejhXekg

5.4 11

63
wlectronJbeamJandJgammaJirradiationJasJfeasibleJconservationJtechnologiesJforJwildJsrenariaJ
montanaJ”YlJwffectsJonJchemicalJandJantioxidantJparametersYJInnovativelFoodlSciencelandlEmergingl
TechnologiesWJ2016WJehWJdhkXdih

6.8 11

62 slmondJcoldXpressedJoilJbyXproductJasJingredientJforJcookiesJwithJpotentialJhealthJbenefitslJ
uhemicalJandJsensoryJevaluationYJFoodlSciencelandlHumanlWellnessWJ2019WJjWJdkdXdkj 8.3 11

61 uhallengesJofJtraditionalJherbalJteaslJplantJinfusionsJandJtheirJmixturesJwithJbioactiveJpropertiesYJ
FoodlandlFunctionWJ2019WJcbWJgkekXgkgc 6.1 11

60 tioactivityJandJchemicalJcharacterizationJofJOpuntiaJmacrorhizaJwngelmYJseedJoillJpotentialJfoodJ
andJpharmaceuticalJapplicationsYJFoodlandlFunctionWJ2017WJjWJdiekXdifi 6.1 11

59 TriacylglycerolJprofileJasJaJchemicalJfingerprintJofJmushroomJspecieslJevaluationJbyJprincipalJ
componentJandJlinearJdiscriminantJanalysesYJJournalloflAgriculturallandlFoodlChemistryWJ2012WJhbWJcbgkdXk5.7 11

58 uhestnutJflowersJasJfunctionalizingJagentsJtoJenhanceJtheJantioxidantJpropertiesJofJhighlyJ
appreciatedJtraditionalJpastryYJFoodlandlFunctionWJ2014WJgWJdkjkXkg 6.1 10

57 ValidationJofJyammaJandJwlectronJteamJ‘rradiationJasJslternativeJuonservationJTechnologyJforJ
wuropeanJuhestnutsYJFoodlandlBioprocesslTechnologyWJ2014WJiWJckciXckdi 5.1 10

56
tryoniaJdioicaWJTamusJcommunisJandJ”oniceraJpericlymenumJfruitslJuharacterizationJinJphenolicJ
compoundsJandJincorporationJofJtheirJextractsJinJhydrogelJformulationsJforJtopicalJapplicationYJ
IndustriallCropslandlProductsWJ2013WJfkWJchkXcih

5.9 10

55 zowJgammaJandJelectronXbeamJirradiationsJmodulateJphenolicJprofileJexpressionJinJ–elissaJ
officinalisJ”YJandJ–elittisJmelissophyllumJ”YJFoodlChemistryWJ2018WJdfbWJdgeXdgj 8.5 10

54 uhemicalJProfilingJandJsssessmentJofJsntineurodegenerativeJandJsntioxidantJPropertiesJofJ
VeronicaJteucriumJ”YJandJVeronicaJjacquiniiJtaumgYJChemistrylandlBiodiversityWJ2017WJcfWJecibbchi 2.5 9

53 ‘sJhoneyJableJtoJpotentiateJtheJantioxidantJandJcytotoxicJpropertiesJofJmedicinalJplantsJconsumedJ
asJinfusionsJforJhepatoprotectiveJeffectsqYJFoodlandlFunctionWJ2015WJhWJcfegXfd 6.1 9

52 PhytopharmacologicJpreparationsJasJpredictorsJofJplantJbioactivitylJsJparticularJapproachJtoJ
wchinaceaJpurpureaJS”YTJ–oenchJantioxidantJpropertiesYJNutritionWJ2016WJedWJjefXk 4.8 9

51 zP”uXProfilesJofJTocopherolsWJSugarsWJandJOrganicJscidsJinJThreeJ–edicinalJPlantsJuonsumedJasJ
‘nfusionsYJInternationallJournalloflFoodlScienceWJ2014WJdbcfWJdfcfjc 3.4 9

50 ValorisationJofJtableJtomatoJcropJbyXproductslJPhenolicJprofilesJandJinJvitroJantioxidantJandJ
antimicrobialJactivitiesYJFoodlandlBioproductslProcessingWJ2020WJcdfWJebiXeck 4.9 9

49 –odifiedJatmosphereJpackagingJandJpostXpackagingJirradiationJofJleaveslJaJcomparativeJstudyJofJ
postharvestJqualityJchangesYJJournalloflFoodlSciencelandlTechnologyWJ2016WJgeWJdkfeXdkgh 3.3 9

48 tioactivityWJhydrophilicWJlipophilicJandJvolatileJcompoundsJinJpulpsJandJskinsJofJOpuntiaJmacrorhizaJ
andJOpuntiaJmicrodasysJfruitsYJLWTlzlFoodlSciencelandlTechnologyWJ2019WJcbgWJgiXhg 5.4 8

47
TwoXdimensionalJPusJhighlightsJtheJdifferentiatedJantitumorJandJantimicrobialJactivityJofJ
methanolicJandJaqueousJextractsJofJ”aurusJnobilisJ”YJfromJdifferentJoriginsYJBioMedlResearchl
InternationalWJ2014WJdbcfWJgdbfhf

3 8

(2014-2017)
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46 TopicalJantiXinflammatoryJplantJspecieslJtioactivityJofJtryoniaJdioicaWJTamusJcommunisJandJ
”oniceraJpericlymenumJfruitsYJIndustriallCropslandlProductsWJ2011WJefWJcffiXcfgf 5.9 8

45
wxtendingJtheJuseJofJirradiationJtoJpreserveJchemicalJandJbioactiveJpropertiesJofJmedicinalJandJ
aromaticJplantslJsJcaseJstudyJwithJfourJspeciesJsubmittedJtoJelectronJbeamYJIndustriallCropslandl
ProductsWJ2015WJiiWJkidXkjd

5.9 7

44 ‘nfusionsJofJzerbalJtlendsJasJPromisingJSourcesJofJPhenolicJuompoundsJandJtioactiveJPropertiesYJ
MoleculesWJ2020WJdgWJ 4.8 7

43 tioactivityWJproximateWJmineralJandJvolatileJprofilesJalongJtheJfloweringJstagesJofJOpuntiaJ
microdasysJS”ehmYTlJdefiningJpotentialJapplicationsYJFoodlandlFunctionWJ2016WJiWJcfgjXhi 6.1 7

42 wffectsJofJgammaJandJelectronJbeamJirradiationsJonJtheJtriacylglycerolJprofileJofJfreshJandJstoredJ
uastaneaJsativaJ–illerJsamplesYJPostharvestlBiologylandlTechnologyWJ2013WJjcWJcXh 6.2 7

41 uombinedJeffectsJofJgammaXirradiationJandJpreparationJmethodJonJantioxidantJactivityJandJ
phenolicJcompositionJofJTuberariaJlignosaYJRSClAdvancesWJ2015WJgWJcfighXcfihi 3.7 7

40 UsingJyammaJ‘rradiationJtoJsttenuateJtheJwffectsJuausedJbyJvryingJorJxreezingJinJ–acrolepiotaJ
proceraJOrganicJscidsJandJPhenolicJuompoundsYJFoodlandlBioprocesslTechnologyWJ2014WJiWJebcdXebdc 5.1 7

39 ValorizationJofJtioXResiduesJfromJtheJProcessingJofJ–ainJPortugueseJxruitJuropslJxromJviscardedJ
WasteJtoJzealthJPromotingJuompoundsYJMoleculesWJ2021WJdhWJ 4.8 7

38 PhytochemicalJprofilingJofJunderexploitedJxabaceaeJspecieslJ‘nsightsJonJtheJontogenicJandJ
phylogeneticJeffectsJoverJisoflavoneJlevelsYJFoodlResearchlInternationalWJ2017WJcbbWJgciXgde 7 6

37 TriacylglycerolsJprofilingJasJaJchemicalJtoolJtoJidentifyJmushroomsJsubmittedJtoJgammaJorJelectronJ
beamJirradiationYJFoodlChemistryWJ2014WJcgkWJekkXfbh 8.5 6

36 StabilityJofJtotalJfolatesavitaminJtJinJirradiatedJwatercressJandJbucklerJsorrelJduringJrefrigeratedJ
storageYJFoodlChemistryWJ2019WJdifWJhjhXhkb 8.5 6

35 ‘ncorporationJofJtocopherolXrichJextractsJfromJmushroomJmyceliaJintoJyogurtYJFoodlandlFunctionWJ
2018WJkWJechhXecid 6.1 6

34 wvaluationJofJsrenariaJmontanaJ”YJhydroethanolicJextractJasJaJchemopreventiveJfoodJingredientlJsJ
caseJstudyJfocusingJaJdairyJproductJSyogurtTYJJournalloflFunctionallFoodsWJ2017WJejWJdcfXddb 5.1 5

33 ‘mprovingJbioactiveJcompoundsJextractabilityJofJsmorphophallusJpaeoniifoliusJSvennstYTJγicolsonYJ
IndustriallCropslandlProductsWJ2016WJikWJcjbXcji 5.9 5

32 vetailedJphytochemicalJcharacterizationJandJbioactiveJpropertiesJofJ–yrtusJniveliiJtattJQJTrabYJ
FoodlandlFunctionWJ2017WJjWJecccXecck 6.1 5

31 yammaJandJelectronXbeamJirradiationJasJviableJtechnologiesJforJwildJmushroomsJconservationlJ
effectsJonJmacroXJandJmicroXelementsYJEuropeanlFoodlResearchlandlTechnologyWJ2016WJdfdWJcchkXccig 3.4 4

30 –ineralsJandJvitaminJtkJinJdriedJplantsJvsYJinfusionslJsssessingJabsorptionJdynamicsJofJmineralsJbyJ
membraneJdialysisJtandemJinJvitroJdigestionYJFoodlBioscienceWJ2016WJceWJkXcf 4.9 4

29 wllagitanninXrichJbioactiveJextractsJofJTuberariaJlignosalJinsightsJintoJtheJradiationXinducedJeffectsJ
inJtheJrecoveryJofJhighJaddedXvalueJcompoundsYJFoodlandlFunctionWJ2017WJjWJdfjgXdfkk 6.1 4

Joˆ£o Cm Barreira
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28 snthocyaninsJfromJ”YJandJ”YJsppliedJasJxoodJuolorantslJsJγaturalJslternativeYJPlantsWJ2021WJcbWJ 4.5 4

27 PotatoJbiodiversitylJsJlinearJdiscriminantJanalysisJonJtheJnutritionalJandJphysicochemicalJ
compositionJofJfiftyJgenotypesYJFoodlChemistryWJ2021WJefgWJcdjjge 8.5 4

26 uhemicalJandJtioactiveJuharacterizationJofJSpanishJandJtelgianJsppleJPomaceJforJ‘tsJPotentialJUseJ
asJaJγovelJvermocosmeticJxormulationYJFoodsWJ2021WJcbWJ 4.9 4

25 wxtractsJfromJVacciniumJmyrtillusJ”YJfruitsJasJaJsourceJofJnaturalJcolorantslJchemicalJ
characterizationJandJincorporationJinJyogurtsYJFoodlandlFunctionWJ2020WJccWJeddiXedef 6.1 3

24 uharacterizationJandJspplicationJofJPomegranateJwpicarpJwxtractsJasJxunctionalJ‘ngredientsJinJaJ
TypicalJtrazilianJPastryJProductYJMoleculesWJ2020WJdgWJ 4.8 3

23 uastaneaJsativaJmaleJflowerJextractsJasJanJalternativeJadditiveJinJtheJPortugueseJpastryJdelicacyJ
MpastelJdeJnataMYJFoodlandlFunctionWJ2020WJccWJddbjXddci 6.1 3

22 uhemicalJandJphysicochemicalJchangesJinJSerranaJgoatJcheeseJsubmittedJtoJextraXlongJripeningJ
periodsYJLWTlzlFoodlSciencelandlTechnologyWJ2018WJjiWJeeXek 5.4 3

21
γewJinsightsJintoJtheJeffectsJofJformulationJtypeJandJcompositionalJmixturesJonJtheJantioxidantJ
andJcytotoxicJactivitiesJofJdietaryJsupplementsJbasedXonJhepatoprotectiveJplantsYJFoodlandl
FunctionWJ2014WJgWJdbgdXhb

6.1 3

20 sntioxidantsJinJPinusJpinasterJrootsJandJmycorrhizalJfungiJduringJtheJearlyJstepsJofJsymbiosisYJ
IndustriallCropslandlProductsWJ2012WJejWJkkXcbh 5.9 3

19 TherapeuticWJPhytochemistryWJandJPharmacologyJofJscornsJSQuercusJγutsTlJsJReviewYJReferencel
SerieslinlPhytochemistryWJ2020WJcXcg 0.7 3

18 QualityJuontrolJofJyammaJ‘rradiatedJvwarfJ–allowJS–alvaJneglectaJWallrYTJtasedJonJuolorWJOrganicJ
scidsWJTotalJPhenolicsJandJsntioxidantJParametersYJMoleculesWJ2016WJdcWJfhi 4.8 3

17 PhenolicJProfileJofJtaillYJ”eavesWJStemsJandJtarklJPairwiseJ‘nfluenceJofJvryingJTemperatureJandJ
wxtractionJSolventYJMoleculesWJ2020WJdgWJ 4.8 2

16 srtificialJsntioxidantsJ2019WJdjeXdkb 2

15 SteroidsJinJnaturalJmatricesJ2015WJekgXfec 2

14 tioactiveJuompoundsJofJuhestnutJSuastaneaJsativaJ–illYTYJReferencelSerieslinlPhytochemistryWJ2020WJebeXece0.7 2

13 WatercressJ2020WJckiXdck 1

12 wvaluationJofJtheJchemicalJinteractionsJinJcoXcultureJelementsJofJuastaneaJsativaJ–illerJ
mycorrhizationYJIndustriallCropslandlProductsWJ2013WJfdWJcbgXccd 5.9 1

11 zowJgammaXraysJandJelectronXbeamJirradiationJwouldJaffectJtheJantimicrobialJactivityJofJ
differentlyJprocessedJwildJmushroomJextractsqYJJournalloflAppliedlMicrobiologyWJ2015WJccjWJgkdXj 4.7 1

(2015-2021)
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10 ‘ntersubjectJvariabilityJofJbloodJanalysisJreferenceJvalueslJassessmentJofJageJandJlocalityJinfluenceJ
byJmeansJofJaJlinearJdiscriminantJanalysisJmodelYJJournalloflClinicallLaboratorylAnalysisWJ2013WJdiWJdeiXff3 1

9 sJuaseJStudyJonJSurplusJ–ushroomsJProductionlJwxtractionJandJRecoveryJofJVitaminJvdYJ
AgricultureluSwitzerlandvWJ2021WJccWJgik 3 1

8 wvaluationJofJgammaXirradiatedJaromaticJherbslJuhemometricJstudyJofJsamplesJsubmittedJtoJ
extendedJstorageJperiodsYJFoodlResearchlInternationalWJ2018WJcccWJdidXdjb 7 1

7 wffectJofJPlantJtiostimulantsJonJγutritionalJandJuhemicalJProfilesJofJslmondJandJzazelnutYJAppliedl
SciencesluSwitzerlandvWJ2021WJccWJiiij 2.6 1

6 TherapeuticWJPhytochemistryWJandJPharmacologyJofJscornsJSQuercusJγutsTlJsJReviewYJReferencel
SerieslinlPhytochemistryWJ2020WJdieXdji 0.7 0

5 uombinedJeffectsJofJirradiationJandJstorageJtimeJonJtheJnutritionalJandJchemicalJparametersJofJ
driedJsgaricusJbisporusJPortobelloJmushroomJflourYJJournalloflFoodlScienceWJ2021WJjhWJddihXddji 3.4 0

4
wvaluationJofJtheJcytotoxicityJSzepydTJandJchemicalJcompositionJofJpolarJextractsJfromJtheJruderalJ
speciesJuoleostephusJmyconisJS”YTJRchbYfYJJournalloflToxicologylandlEnvironmentallHealthlzlPartlA:l
CurrentlIssuesWJ2017WJjbWJhfcXhgb

3.2

3 tioactiveJuompoundsJofJuhestnutJSuastaneaJsativaJ–illYTYJReferencelSerieslinlPhytochemistryWJ2020WJcXcc 0.7

2 γutsJasJSourcesJofJγutrientsJ2016WJfccXfeb

1 wffectJofJstorageJonJqualityJfeaturesJofJlocalJonionJlandraceJâ��Vatikiotikoâ��YJActalHorticulturaeWJ2016WJcdgXced0.3
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