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110 βPLyczwzc–SIcMSeMSMscreeningMofMbioactiveMcomponentsMfromMRhusMcoriariaMLdMUSumacVMfruitsdMFoodm
ChemistrybM2015bMgllbMgmocgog 8.5 263

109 wdvancesMinMtheManalysisMofMphenolicMcompoundsMinMproductsMderivedMfromMbeesdMJournalmofm
PharmaceuticalmandmBiomedicalmAnalysisbM2006bMjgbMghhfcij 3.5 253

108
ProfilesMofMphenolicMcompoundsMinMmodernMandMoldMcommonMwheatMvarietiesMdeterminedMbyMliquidM
chromatographyMcoupledMwithMtimecofcflightMmassMspectrometrydMJournalmofmChromatographymAbM
2011bMghgnbMmlmfcng

4.5 136

107 yharacterizationMofMphenolicMcompoundsbManthocyanidinbMantioxidantMandMantimicrobialMactivityMofM
hkMvarietiesMofMMexicanMRoselleMUβibiscusMsabdariffaVdMIndustrialmCropsmandmProductsbM2015bMlobMinkcioj 5.9 127

106 RosmarinusMofficinalisMleavesMasMaMnaturalMsourceMofMbioactiveMcompoundsdMInternationalmJournalmofm
MolecularmSciencesbM2014bMgkbMhfknkclfl 6.3 113

105
UseMofMadvancedMtechniquesMforMtheMextractionMofMphenolicMcompoundsMfromMTunisianMoliveMleavespM
phenolicMcompositionMandMcytotoxicityMagainstMhumanMbreastMcancerMcellsdMFoodmandmChemicalm
ToxicologybM2012bMkfbMgngmchk

4.7 113

104
QualitativeMscreeningMofMphenolicMcompoundsMinMoliveMleafMextractsMbyMhyphenatedMliquidM
chromatographyMandMpreliminaryMevaluationMofMcytotoxicMactivityMagainstMhumanMbreastMcancerMcellsdM
AnalyticalmandmBioanalyticalmChemistrybM2010bMiombMljickj

4.4 95

103 βPLyâ��–SIcQcTOFcMSMforMaMcomprehensiveMcharacterizationMofMbioactiveMphenolicMcompoundsMinM
cucumberMwholeMfruitMextractdMFoodmResearchmInternationalbM2012bMjlbMgfncggm 7 94

102
ReversedcphaseMultrachighcperformanceMliquidMchromatographyMcoupledMtoMelectrosprayM
ionizationcquadrupolectimecofcflightMmassMspectrometryMasMaMpowerfulMtoolMforMmetabolicMprofilingM
ofMvegetablespMLactucaMsativaMasManMexampleMofMitsMapplicationdMJournalmofmChromatographymAbM2013bM
gigibMhghchm

4.5 88

101 –xtensiveMcharacterisationMofMbioactiveMphenolicMconstituentsMfromMglobeMartichokeMUyynaraM
scolymusMLdVMbyMβPLyczwzc–SIcQTOFcMSdMFoodmChemistrybM2013bMgjgbMhhlocmm 8.5 83

100 QuantificationMofMmainMphenolicMcompoundsMinMsweetMandMbitterMorangeMpeelMusingMy–â��MSeMSdMFoodm
ChemistrybM2009bMgglbMklmckmj 8.5 83

99
yomparisonMofMdifferentMextractionMproceduresMforMtheMcomprehensiveMcharacterizationMofMbioactiveM
phenolicMcompoundsMinMRosmarinusMofficinalisMbyMreversedcphaseMhighcperformanceMliquidM
chromatographyMwithMdiodeMarrayMdetectionMcoupledMtoMelectrosprayMtimecofcflightMmassM
spectrometrydMJournalmofmChromatographymAbM2011bMghgnbMmlnhcof

4.5 77

98 MicrowavecassistedMextractionMforMβibiscusMsabdariffaMbioactiveMcompoundsdMJournalmofm
PharmaceuticalmandmBiomedicalmAnalysisbM2018bMgklbMigicihh 3.5 74

97 LycMScbasedMmetaboliteMprofilingMofMmethanolicMextractsMfromMtheMmedicinalMandMaromaticMspeciesM
MenthaMpulegiumMandMOriganumMmajoranadMPhytochemicalmAnalysisbM2015bMhlbMihfcif 3.4 72

96
OptimizationMofMmicrowavecassistedMextractionMforMtheMcharacterizationMofMoliveMleafMphenolicM
compoundsMbyMusingMβPLyc–SIcTOFcMSeITcMSUhVdMJournalmofmAgriculturalmandmFoodmChemistrybM2012bM
lfbMmogcn

5.7 72

95 PressurizedMliquidMextractionccapillaryMelectrophoresiscmassMspectrometryMforMtheManalysisMofMpolarM
antioxidantsMinMrosemaryMextractsdMJournalmofmChromatographymAbM2005bMgfnjbMkjclh 4.5 70

94
IdentificationMofMbuckwheatMphenolicMcompoundsMbyMreverseMphaseMhighMperformanceMliquidM
chromatographyâ��electrosprayMionizationctimeMofMflightcmassMspectrometryMURPcβPLyâ��–SIcTOFcMSVdM
JournalmofmCerealmSciencebM2010bMkhbMgmfcgml

3.8 68
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93 –nhancedMandMgreenMextractionMofMbioactiveMcompoundsMfromMLippiaMcitriodoraMbyMtailorcmadeM
naturalMdeepMeutecticMsolventsdMFoodmResearchmInternationalbM2018bMgggbMlmcml 7 64

92 LipidMnanocarriersMforMtheMloadingMofMpolyphenolsMcMwMcomprehensiveMreviewdMAdvancesminmColloidmandm
InterfacemSciencebM2018bMhlfbMnkcoj 14.3 64

91 UβPLyc–SIcQTOFcMScbasedMmetabolicMprofilingMofMViciaMfabaMLdMUFabaceaeVMseedsMasMaMkeyMstrategyM
forMcharacterizationMinMfoodomicsdMElectrophoresisbM2014bMikbMgkmgcng 3.6 62

90 yholineMchlorideMderivativecbasedMdeepMeutecticMliquidsMasMnovelMgreenMalternativeMsolventsMforM
extractionMofMphenolicMcompoundsMfromMoliveMleafdMArabianmJournalmofmChemistrybM2020bMgibMglnkcgmfg 5.9 60

89
IdentificationMofMphenolicMcompoundsMinMrosemaryMhoneyMusingMsolidcphaseMextractionMbyMcapillaryM
electrophoresiscelectrosprayMionizationcmassMspectrometrydMJournalmofmPharmaceuticalmandm
BiomedicalmAnalysisbM2006bMjgbMgljnckl

3.5 57

88
zeterminationMofMfreeMandMboundMphenolicMcompoundsMinMbuckwheatMspaghettiMbyM
RPcβPLyc–SIcTOFcMSpMeffectMofMthermalMprocessingMfromMfarmMtoMforkdMJournalmofmAgriculturalmandm
FoodmChemistrybM2011bMkobMmmffcm

5.7 56

87 SupercriticalMyOhMextractionMofMbioactiveMcompoundsMfromMβibiscusMsabdariffadMJournalmofm
SupercriticalmFluidsbM2019bMgjmbMhgichhg 4.2 55

86
ProfilingMofMphenolicMandMotherMpolarMconstituentsMfromMhydrocmethanolicMextractMofMwatermelonM
UyitrullusMlanatusVMbyMmeansMofMaccuratecmassMspectrometryMUβPLyâ��–SIâ��QTOFâ��MSVdMFoodmResearchm
InternationalbM2013bMkgbMikjcilh

7 54

85 InfluenceMofMtechnologicalMprocessesMonMphenolicMcompoundsbMorganicMacidsbMfuranicMderivativesbMandM
antioxidantMactivityMofMwholeclemonMpowderdMFoodmChemistrybM2013bMgjgbMnlocmn 8.5 53

84 IdentificationMofMphenolicMcompoundsMinMaqueousMandMethanolicMrooibosMextractsMUwspalathusM
linearisVMbyMβPLyc–SIcMSMUTOFeITVdMAnalyticalmandmBioanalyticalmChemistrybM2011bMjffbMiljickj 4.4 53

83 zeterminationMofMbiogenicMaminesMinMbeersMandMbrewingcprocessMsamplesMbyMcapillaryM
electrophoresisMcoupledMtoMlasercinducedMfluorescenceMdetectiondMFoodmChemistrybM2007bMgffbMinicino 8.5 53

82
PhytochemicalMcharacterisationMofMgreenMbeansMUPhaseolusMvulgarisMLdVMbyMusingMhighcperformanceM
liquidMchromatographyMcoupledMwithMtimecofcflightMmassMspectrometrydMPhytochemicalmAnalysisbM
2013bMhjbMgfkcgl

3.4 51

81 zevelopmentMofMaMmicrowavecassistedMextractionMforMtheManalysisMofMphenolicMcompoundsMfromM
RosmarinusMofficinalisdMJournalmofmFoodmEngineeringbM2013bMggobMkhkckih 6 50

80 wnalyticalMdeterminationMofMantioxidantsMinMtomatopMtypicalMcomponentsMofMtheMMediterraneanMdietdM
JournalmofmSeparationmSciencebM2007bMifbMjkhclg 3.4 50

79
ProfilingMofMphenolicMandMotherMpolarMcompoundsMinMzucchiniMUyucurbitaMpepoMLdVMbyMreversecphaseM
highcperformanceMliquidMchromatographyMcoupledMtoMquadrupoleMtimecofcflightMmassMspectrometrydM
FoodmResearchmInternationalbM2013bMkfbMmmcnj

7 46

78 ylassificationMofMTyhemlaliTMaccessionsMaccordingMtoMtheMgeographicalMareaMusingMchemometricM
methodsMofMphenolicMprofilesManalysedMbyMβPLyc–SIcTOFcMSdMFoodmChemistrybM2012bMgihbMklgcl 8.5 44

77
yharacterizationMofMisomersMofMoleuropeinMaglyconMinMoliveMoilsMbyMrapidcresolutionMliquidM
chromatographyMcoupledMtoMelectrosprayMtimecofcflightMandMionMtrapMtandemMmassMspectrometrydM
RapidmCommunicationsminmMassmSpectrometrybM2009bMhibMkgco

2.2 43

76 yapillaryMelectrophoresiscelectrosprayMionizationcmassMspectrometryMmethodMtoMdetermineMtheM
phenolicMfractionMofMextracvirginMoliveMoildMElectrophoresisbM2006bMhmbMhgnhcol 3.6 42
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75 UPLycQTOFeMSMforMaMrapidMcharacterisationMofMphenolicMcompoundsMfromMleavesMofMMyrtusM
communisMLdMPhytochemicalmAnalysisbM2014bMhkbMnocol 3.4 41

74 RecentMwdvancesMinMPhospholipidsMfromMyolostrumbMMilkMandMzairyMxycProductsdMInternationalm
JournalmofmMolecularmSciencesbM2017bMgnbM 6.3 40

73 PhenolicMcompoundsMinMflaxseedpMaMreviewMofMtheirMpropertiesMandManalyticalMmethodsdMwnMoverviewM
ofMtheMlastMdecadedMJournalmofmOleomSciencebM2014bMlibMmcgj 1.6 39

72
TentativeMcharacterizationMofMnovelMphenolicMcompoundsMinMextraMvirginMoliveMoilsMbyMrapidcresolutionM
liquidMchromatographyMcoupledMwithMmassMspectrometrydMJournalmofmAgriculturalmandmFoodmChemistrybM
2009bMkmbMgggjfcm

5.7 39

71
wMbioguidedMidentificationMofMtheMactiveMcompoundsMthatMcontributeMtoMtheM
antiproliferativeecytotoxicMeffectsMofMrosemaryMextractMonMcolonMcancerMcellsdMFoodmandmChemicalm
ToxicologybM2015bMnfbMhgkchhh

4.7 38

70 yharacterizationMofMphenolicMandMotherMpolarMcompoundsMinMaMlemonMverbenaMextractMbyMcapillaryM
electrophoresiscelectrosprayMionizationcmassMspectrometrydMJournalmofmSeparationmSciencebM2010bMiibMhngnchm3.4 38

69
RadicalMReductionMofM–poxidesMUsingMaMTitanoceneUIIIVeWaterMSystempMSynthesisMofM˛†czeuteratedM
wlcoholsMandMTheirMUseMasMInternalMStandardsMinMFoodMwnalysisdMEuropeanmJournalmofmOrganicm
ChemistrybM2010bMhfgfbMjhnncjhok

3.2 35

68 UβPLyeMScbasedMapproachMforMtheMcomprehensiveMmetaboliteMprofilingMofMbeanMUViciaMfabaMLdVM
bycproductspMwMpromisingMsourceMofMbioactiveMconstituentsdMFoodmResearchmInternationalbM2017bMoibMnmcol 7 34

67
yharacterizationMbyMhighcperformanceMliquidMchromatographyMwithMdiodecarrayMdetectionMcoupledM
toMtimecofcflightMmassMspectrometryMofMtheMphenolicMfractionMinMaMcranberryMsyrupMusedMtoMpreventM
urinaryMtractMdiseasesbMtogetherMwithMaMstudyMofMitsMantibacterialMactivitydMJournalmofmPharmaceuticalm
andmBiomedicalmAnalysisbM2012bMknbMijcjg

3.5 34

66 TheMoccurrenceMandMbioactivityMofMpolyphenolsMinMTunisianMoliveMproductsMandMbycproductspMaMreviewdM
JournalmofmFoodmSciencebM2012bMmmbMRnicoh 3.4 33

65 IdentificationMofMpolyphenolsMandMtheirMmetabolitesMinMhumanMurineMafterMcranberrycsyrupM
consumptiondMFoodmandmChemicalmToxicologybM2013bMkkbMjnjcoh 4.7 32

64 yomparativeMstudyMofMconventionalMandMpressurizedMliquidMextractionMforMrecoveringMbioactiveM
compoundsMfromMLippiaMcitriodoraMleavesdMFoodmResearchmInternationalbM2018bMgfobMhgichhh 7 31

63 SubminuteMandMsensitiveMdeterminationMofMtheMneurotransmitterMserotoninMinMurineMbyMcapillaryM
electrophoresisMwithMlasercinducedMfluorescenceMdetectiondMBiomedicalmChromatographybM2004bMgnbMjhhcl 1.7 31

62
TheMmetabolicMandMvascularMprotectiveMeffectsMofMoliveMUOleaMeuropaeaMLdVMleafMextractMinM
dietcinducedMobesityMinMmiceMareMrelatedMtoMtheMameliorationMofMgutMmicrobiotaMdysbiosisMandMtoMitsM
immunomodulatoryMpropertiesdMPharmacologicalmResearchbM2019bMgkfbMgfjjnm

10.2 30

61 zeterminationMofMphenolicMandMotherMpolarMcompoundsMinMflaxseedMoilMusingMliquidMchromatographyM
coupledMwithMtimecofcflightMmassMspectrometrydMFoodmChemistrybM2011bMghlbMiihciin 8.5 30

60 zifferentialMmetabolomicManalysisMofMtheMpotentialMantiproliferativeMmechanismMofMoliveMleafMextractM
onMtheMJIMTcgMbreastMcancerMcellMlinedMJournalmofmPharmaceuticalmandmBiomedicalmAnalysisbM2015bMgfkbMgklcglh3.5 28

59 wntioxidantMcompoundsMofMpropolisMdeterminedMbyMcapillaryMelectrophoresiscmassMspectrometrydM
JournalmofmSeparationmSciencebM2007bMifbMkokclfi 3.4 28

58
PolyphenolscenrichedMβibiscusMsabdariffaMextractcloadedMnanostructuredMlipidMcarriersMUNLyVpM
OptimizationMbyMmulticresponseMsurfaceMmethodologydMJournalmofmDrugmDeliverymSciencemandm
TechnologybM2019bMjobMllfcllm

4.5 27
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57 MultiresidueManalysisMofMphenylureaMherbicidesMinMenvironmentalMwatersMbyMcapillaryMelectrophoresisM
usingMelectrochemicalMdetectiondMAnalyticalmandmBioanalyticalmChemistrybM2005bMinhbMkgochl 4.4 27

56 yharacterisationMofMphenolicMcompoundsMbyMβPLycTOFeITeMSMinMbudsMandMopenMflowersMofMTyhemlaliTM
oliveMcultivardMPhytochemicalmAnalysisbM2013bMhjbMkfjcgh 3.4 26

55 βPLyey–c–SIcTOFcMSMmethodsMforMtheMcharacterizationMofMpolyphenolsMinMalmondcskinMextractsdM
ElectrophoresisbM2010bMigbMhhnocol 3.6 26

54
yharacterizationMofMwtropaMbelladonnaMLdMcompoundsMbyMcapillaryMelectrophoresiscelectrosprayM
ionizationctimeMofMflightcmassMspectrometryMandMcapillaryMelectrophoresiscelectrosprayM
ionizationcionMtrapcmassMspectrometrydMElectrophoresisbM2008bMhobMhgghcl

3.6 26

53 wnalysisMofMcholineMandMatropineMinMhairyMrootMculturesMofMyannabisMsativaMLdMbyMcapillaryM
electrophoresiscelectrosprayMmassMspectrometrydMElectrophoresisbM2006bMhmbMhhfncgk 3.6 26

52 PermeabilityMStudyMofMPolyphenolsMzerivedMfromMaMPhenolicc–nrichedMβibiscusMsabdariffaM–xtractMbyM
UβPLyc–SIcUβRcQqcTOFcMSdMInternationalmJournalmofmMolecularmSciencesbM2015bMglbMgniolcjgg 6.3 24

51 yharacterizationMofMtheMmethanolicMextractMofMhopsMusingMcapillaryMelectrophoresiscelectrosprayM
ionizationcmassMspectrometrydMElectrophoresisbM2006bMhmbMhgomchfm 3.6 24

50 PhenolicMcompoundsMinMrosemaryMasMpotentialMsourceMofMbioactiveMcompoundsMagainstMcolorectalM
cancerpMInMsituMabsorptionMandMmetabolismMstudydMJournalmofmFunctionalmFoodsbM2017bMiibMhfhchgf 5.1 23

49 NanocliquidMchromatographyMcoupledMtoMtimecofcflightMmassMspectrometryMforMphenolicMprofilingpMaM
caseMstudyMinMcranberryMsyrupsdMTalantabM2015bMgihbMohocin 6.2 23

48 wntiplateletMwctivityMofMNaturalMxioactiveM–xtractsMfromMMangoMUMLdVMandMitsMxycProductsdM
AntioxidantsbM2019bMnbM 7.1 23

47 yhangesMinMtheMyontentMofMPhenolicMyompoundsMinMFlaxseedMOilMzuringMzevelopmentdMJAOCSzm
JournalmofmthemAmericanmOilmChemistsumSocietybM2011bMnnbMggikcggjh 1.8 23

46
–stablishmentMofMpressurizedcliquidMextractionMbyMresponseMsurfaceMmethodologyMapproachMcoupledM
toMβPLyczwzcTOFcMSMforMtheMdeterminationMofMphenolicMcompoundsMofMmyrtleMleavesdMAnalyticalm
andmBioanalyticalmChemistrybM2018bMjgfbMikjmcikkm

4.4 22

45 yomprehensiveMmetaboliteMprofilingMofMwrumMpalaestinumMUwraceaeVMleavesMbyMusingMliquidM
chromatographyâ��tandemMmassMspectrometrydMFoodmResearchmInternationalbM2015bMmfbMmjcnl 7 22

44
IdentificationMofMphenolicMcompoundsMfromMpollenMextractsMusingMcapillaryM
electrophoresiscelectrosprayMtimecofcflightMmassMspectrometrydMAnalyticalmandmBioanalyticalm
ChemistrybM2007bMinobMgofocgm

4.4 21

43 –valuationMofMtheMintestinalMpermeabilityMofMrosemaryMURosmarinusMofficinalisMLdVMextractMpolyphenolsM
andMterpenoidsMinMyacochMcellMmonolayersdMPLoSmONEbM2017bMghbMefgmhfli 3.7 21

42 yharacterizationMofMbioactiveMcompoundsMofMwnnonaMcherimolaMLdMleavesMusingMaMcombinedMapproachM
basedMonMβPLyc–SIcTOFcMSMandMNMRdMAnalyticalmandmBioanalyticalmChemistrybM2018bMjgfbMilfmcilgo 4.4 20

41 UntargetedMmetaboliteMprofilingMandMphytochemicalManalysisMofMMicromeriaMfruticosaMLdMULamiaceaeVM
leavesdMFoodmChemistrybM2019bMhmobMghncgji 8.5 20

40 QuenchedMphosphorescenceMdetectionMinMcyclodextrincbasedMelectrokineticMchromatographydM
AnalyticalmChemistrybM2002bMmjbMkgiocjk 7.8 17
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39 xioassaycguidedMpurificationMofMLippiaMcitriodoraMpolyphenolsMwithMwMPKMmodulatoryMactivitydM
JournalmofmFunctionalmFoodsbM2018bMjlbMkgjckhf 5.1 16

38 –volutionMofMbioactiveMcompoundsMofMthreeMmangoMcultivarsMUMangiferaMindicaMLdVMatMdifferentM
maturationMstagesManalyzedMbyMβPLyczwzcqcTOFcMSdMFoodmResearchmInternationalbM2019bMghkbMgfnkhl 7 16

37 InterfacingMcapillaryMelectrophoresisMandMsurfacecenhancedMresonanceMRamanMspectroscopyMforMtheM
determinationMofMdyeMcompoundsdMAnalyticalmandmBioanalyticalmChemistrybM2005bMinhbMgnfck 4.4 16

36 TheMprebioticMpropertiesMofMβibiscusMsabdariffaMextractMcontributeMtoMtheMbeneficialMeffectsMinM
dietcinducedMobesityMinMmicedMFoodmResearchmInternationalbM2020bMghmbMgfnmhh 7 16

35 éycQTOFcMSMasMvaluableMtoolMtoMevaluateMtheMinfluenceMofMcultivarMandMsampleMtimeMonMoliveMleavesM
triterpenicMcomponentsdMFoodmResearchmInternationalbM2019bMggkbMhgochhl 7 15

34
βPLyczwzcQcToFcMSMprofilingMofMphenolicMcompoundsMfromMmangoMUMangiferaMindicaMLdVMseedM
kernelMofMdifferentMcultivarsMandMmaturationMstagesMasMaMpreliminaryMapproachMtoMdetermineM
functionalMandMnutraceuticalMvaluedMFoodmChemistrybM2021bMiimbMghmmlj

8.5 15

33 yhangesMinMphenolicMcompositionMinMoliveMtreeMpartsMaccordingMtoMdevelopmentMstagedMFoodmResearchm
InternationalbM2017bMgffbMjkjcjlg 7 14

32 xoxcxehnkenMexperimentalMdesignMforMaMgreenMextractionMmethodMofMphenolicMcompoundsMfromM
oliveMleavesdMIndustrialmCropsmandmProductsbM2020bMgkjbMgghmjg 5.9 14

31 wMsimpleMlightcemittedMdiodecinducedMfluorescenceMdetectorMusingMopticalMfibersMandMaMchargedM
coupledMdeviceMforMdirectMandMindirectMcapillaryMelectrophoresisMmethodsdMElectrophoresisbM2006bMhmbMgmmlcni3.6 14

30 wMnovelMsustainableMapproachMforMtheMextractionMofMvaluecaddedMcompoundsMfromMβibiscusM
sabdariffaMLdMcalycesMbyMnaturalMdeepMeutecticMsolventsdMFoodmResearchmInternationalbM2020bMgimbMgfoljl 7 14

29 wctivationMofMβumanMxrownMwdiposeMTissueMbyMyapsinoidsbMyatechinsbM–phedrinebMandMOtherMzietaryM
yomponentspMwMSystematicMReviewdMAdvancesminmNutritionbM2019bMgfbMhogcifh 10 14

28 PleiotropicMxiologicalM–ffectsMofMzietaryMPhenolicMyompoundsMandMtheirMMetabolitesMonM–nergyM
MetabolismbMInflammationMandMwgingdMMoleculesbM2020bMhkbM 4.8 13

27 FunctionalMIngredientsMbasedMonMNutritionalMPhenolicsdMwMyaseMStudyMagainstMInflammationpMéenusdM
NutrientsbM2019bMggbM 6.7 13

26
zeterminationMofMaldicarbbMcarbofuranMandMsomeMofMtheirMmainMmetabolitesMinMgroundwaterMbyM
applicationMofMmicellarMelectrokineticMcapillaryMchromatographyMwithMdiodecarrayMdetectionMandM
solidcphaseMextractiondMPestmManagementmSciencebM2004bMlfbMlmkco

4.6 13

25
ManufacturingMdesignMtoMimproveMtheMattainmentMofMfunctionalMingredientsMfromMwloysiaMcitriodoraM
leavesMbyMadvancedMmicrowaveMtechnologydMJournalmofmIndustrialmandmEngineeringmChemistrybM2019bM
mobMkhclg

6.3 12

24 MonitoringMtheMxioactiveMyompoundsMStatusMinMOleaMeuropaeaMwccordingMtoMyollectingMPeriodMandM
zryingMyonditionsdMEnergiesbM2019bMghbMojm 3.1 12

23 PotentialMβepatoprotectiveMwctivityMofMSuperMyriticalMyarbonMzioxideMOliveMLeafM–xtractsMagainstM
yylcInducedMLiverMzamagedMFoodsbM2020bMobM 4.9 12

22 yomparativeMStudyMofMtheMwntioxidantMandMwnticInflammatoryM–ffectsMofMLeafM–xtractsMfromMFourM
zifferentMéenotypesMinMβighMFatMzietcInducedMObesityMinMMicedMAntioxidantsbM2020bMobM 7.1 12
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21
TheMxeneficialM–ffectsMofMLippiaMyitriodoraM–xtractMonMzietcInducedMObesityMinMMiceMwreMwssociatedM
withMModulationMinMtheMéutMMicrobiotaMyompositiondMMolecularmNutritionmandmFoodmResearchbM2020bM
ljbMehfffffk

5.9 11

20 TheMPotentialMSynergisticMModulationMofMwMPKMbyMyompoundsMasMaMTargetMinMMetabolicMzisordersdM
NutrientsbM2019bMggbM 6.7 11

19
éeographicalMyharacterizationMofMTunisianMOliveMTreeMLeavesMUcvdMyhemlaliVMUsingMβPLyc–SIcTOFMandM
ITeMSMFingerprintingMwithMβierarchicalMylusterMwnalysisdMJournalmofmAnalyticalmMethodsminmChemistrybM
2018bMhfgnbMlmnomfj

2 9

18
–valuationMofMdifferentMextractionMapproachesMforMtheMdeterminationMofMphenolicMcompoundsMandM
theirMmetabolitesMinMplasmaMbyMnanoLyc–SIcTOFcMSdMAnalyticalmandmBioanalyticalmChemistrybM2012bM
jfjbMifngcof

4.4 8

17 wssessmentMofMconventionalMandMmicrowaveMheatingMeffectsMonMtheMvariationMofMtheMbioactiveM
compoundsMofMyhˆ'touiMVOOMusingMβPLyczwzc–SIcTOFcMSdMArabianmJournalmofmChemistrybM2020bMgibMokjcolk5.9 8

16 MarineMInvertebrateM–xtractsMInduceMyolonMyancerMyellMzeathMviaMROScMediatedMzNwMOxidativeM
zamageMandMMitochondrialMImpairmentdMBiomoleculesbM2019bMobM 5.9 8

15 PressurizedMéRwSMsolventsMforMtheMgreenMextractionMofMphenolicMcompoundsMfromMhibiscusM
sabdariffaMcalycesdMFoodmResearchmInternationalbM2020bMgimbMgfojll 7 7

14 SprayczryingMMicroencapsulationMofMxioactiveMyompoundsMfromMLemonMVerbenaMéreenM–xtractdM
FoodsbM2020bMobM 4.9 6

13 IncorporationMofMMicrowaveM–xtractMintoMTotalcéreenMxiogelatincPhospholipidMVesiclesMtoMImproveM
ItsMwntioxidantMwctivitydMNanomaterialsbM2020bMgfbM 5.4 6

12 OleaMeuropaeaMasMPotentialMSourceMofMxioactiveMyompoundsMforMziseasesMPreventiondMStudiesminm
NaturalmProductsmChemistrybM2018bMinocjgg 1.5 5

11 OptimizedM–xtractionMofMPhenylpropanoidsMandMFlavonoidsMfromMLemonMVerbenaMLeavesMbyM
SupercriticalMFluidMSystemMUsingMResponseMSurfaceMMethodologydMFoodsbM2020bMobM 4.9 5

10 xiologicalM–valuationMofMwvocadoMResiduesMasMaMPotentialMSourceMofMxioactiveMyompoundsdM
AntioxidantsbM2022bMggbMgfjo 7.1 4

9 wMconvenientMantibioticMindicatorMinMtheMozoneMtreatmentMofMwastewatersdMwnMexperimentalMandM
theoreticalMstudydMNewmJournalmofmChemistrybM2010bMijbMhhfk 3.6 3

8 ProfilingMphenolicMcompoundsMinMunderutilizedMmangoMpeelMbycproductsMfromMcultivarsMgrownMinM
SpanishMsubtropicalMclimateMoverMmaturationMcoursedMFoodmResearchmInternationalbM2021bMgjfbMgfonkh 7 3

7 yomprehensiveMwnalysisMofMwntioxidantMyompoundsMfromMandMéreenM–xtractsMwttainedMbyMResponseM
SurfaceMMethodologydMAntioxidantsbM2020bMobM 7.1 2

6 zevelopmentMofMadvancedMphospholipidMvesiclesMloadedMwithMLippiaMcitriodoraMpressurizedMliquidM
extractMforMtheMtreatmentMofMgastrointestinalMdisordersdMFoodmChemistrybM2021bMiimbMghmmjl 8.5 2

5
yhangesMinMtheMtriacylglycerolMcontentMofMflaxseedsMduringMdevelopmentMusingMliquidM
chromatographycMatmosphericMpressureMphotoionizationcmassMspectrometryMULycwPPIcMSVdMAfricanm
JournalmofmBiotechnologybM2012bMggbM

0.6 1

4 yosmeceuticalMPotentialMofMMajorMTropicalMandMSubtropicalMFruitMxycProductsMforMaMSustainableM
RevalorizationddMAntioxidantsbM2022bMggbM 7.1 1
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7



3 wMxoxcxehnkenMzesignMforMOptimalMéreenM–xtractionMofMyompoundsMfromMOliveMLeavesMThatM
PotentiallyMwctivateMtheMwMPKMPathwaydMAppliedmSciencesmvSwitzerlandwbM2020bMgfbMjlhf 2.6 1

2 yomparativeM–valuationMofMtheMTotalMwntioxidantMyapacitiesMofMPlantMPolyphenolsMinMzifferentM
NaturalMSourcesdMMedicalmSciencesmForumbM2021bMhbMg

1 QualityMwssuranceMofMcommercialMguacamolesMpreservedMbyMhighMpressureMprocessingMversusM
conventionalMthermalMprocessingdMFoodmControlbM2022bMgikbMgfnmog 6.2
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