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j Paper IF Citations

234 uoamingHandHsensoryHcharacteristicsHofHproteinUpolyphenolHparticlesHinHaHfoodHmatrixVHFoodh
HydrocolloidsTH2022THZabTHZYfZcg 10.6 3

233 πtructuralHrequirementsHofHflavonoidsHforHtheHselectiveHinhibitionHofH˛–UamylaseHversusH
˛–UglucosidaseVHFoodhChemistryTH2022THbfYTHZbYhgZ 8.5 6

232
qioaccessibilityHandHintestinalHcellHuptakeHofHcarotenoidsHandHchlorophyllsHdifferHinHpowderedH
spinachHbyHtheHingredientHformHasHmeasuredHusingHgastrointestinalHdigestionHandHanaerobicHfecalH
fermentationHmodelsVVHFoodhandhFunctionTH2022THZbTHbgadUbgbh

6.1 0

231 πprayUdriedHandHfreezeUdriedHproteinUspinachHparticlesjHeffectHofHdryingHtechniqueHandHproteinHtypeH
onHtheHbioaccessibilityHofHcarotenoidsTHchlorophyllsTHandHphenolicsVVHFoodhChemistryTH2022THbggTHZbbYZf 8.5 0

230
κationalHandHstudyHdesignHofHκandomizedHrontrolledHTrialHofHsietaryHπupplementationHwithHpruneH
PdriedHplumsQHonHboneHdensityTHgeometryTHandHestimatedHboneHstrengthHinHpostmenopausalHwomeniH
TheHαruneHstudyVHContemporaryhClinicalhTrialshCommunicationsTH2022THZYYhcZ

1.8 0

229 sissolutionHπtudyHonHvrapeHαolyphenolHwardHvelatinHrapsuleHsietaryHπupplementsVVHFrontiershinh
NutritionTH2021THgTHfgYaeY 6.2 2

228
tffectsHofHroncordHgrapeHjuiceHflavorHintensityHandHphenolicHcompoundHcontentHonHglycemiaTH
appetiteHandHcognitiveHfunctionHinHadultsHwithHexcessHbodyHweightiHaHrandomizedHdoubleUblindH
crossoverHtrialVHFoodhandhFunctionTH2021THZaTHZZcehUZZcgZ

6.1 0

227 MeasuringHconsumerHacceptanceHofHinstantHfortifiedHmilletHproductsHusingHaffectiveHtestsHandH
auctionsHinHsakarTHπenegalVHInternationalhFoodhandhAgribusinesshManagementhReviewTH2021THacTHchhUdaa 1.2 0

226 αotentialHofHmoringaHleafHandHbaobabHfruitHfoodUtoUfoodHfortificationHofHwholegrainHmaizeHporridgeH
toHimproveHironHandHzincHbioaccessibilityVHInternationalhJournalhofhFoodhScienceshandhNutritionTH2021THZUZb 3.7 3

225 sesignHandH−utrientHpnalysisHofHaHrarotenoidUκichHuoodHαroductHtoHpddressHVitaminHpHandHαroteinH
seficiencyVHFoodsTH2021THZYTH 4.9 1

224 πtorageHofHbiofortifiedHmaizeHinHαurdueHxmprovedHrropHπtorageHPαxrπQHbagsHreducesHdisulfideH
linkageUdrivenHdecreaseHinHporridgeHviscosityVHLWThwhFoodhSciencehandhTechnologyTH2021THZbeTHZZYaea 5.4 0

223 πkeletalHαrotectionHandHαromotionHofHMicrobiomeHsiversityHbyHsietaryHqoostingHofHtheHtndogenousH
pntioxidantHκesponseVHJournalhofhBonehandhMineralhResearchTH2021THbeTHfegUffg 6.3 5

222 xnfluenceHofHsimulatedHfoodHandHoralHprocessingHonHcarotenoidHandHchlorophyllHbioaccessibilityH
amongHsixHspinachHgenotypesVHFoodhandhFunctionTH2021THZaTHfYYZUfYZe 6.1 2

221 qlueberryHpolyphenolsHalterHgutHmicrobiotaHNHphenolicHmetabolismHinHratsVHFoodhandhFunctionTH2021TH
ZaTHaccaUacde 6.1 6

220 wighUdensityHlinkageHmapHconstructionHandHidentificationHofHlociHregulatingHfruitHqualityHtraitsHinH
blueberryVHHorticulturehResearchTH2021THgTHZeh 7.7 3

219 raryocarHbrasilienseHrambVHfruitsHfromHtheHqrazilianHrerradoHasHaHrichHsourceHofHcarotenoidsHwithH
proUvitaminHpHactivityVHJournalhofhFoodhCompositionhandhAnalysisTH2021THZYZTHZYbhcb 4.1 0

218 TargetedHαhenolicHrharacterizationHandHpntioxidantHqioactivityHofHtxtractsHfromHtdibleVHFoodsTH2021
THZYTH 4.9 4
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217 roUextrudedHwheatWokraHcompositeHblendsHresultHinHsoftTHcohesiveHandHresilientHcrumbsHrichHinH
healthUpromotingHcompoundsVHFoodhChemistryTH2021THbecTHZbYbhd 8.5 2

216 sietaryHstarchHisHweightHreducingHwhenHdistallyHdigestedHinHtheHsmallHintestineVHCarbohydrateh
PolymersTH2021THafbTHZZgdhh 10.3 2

215
rhemicalTHManufacturingTHandHπtandardizationHrontrolsHofHvrapeHαolyphenolHsietaryHπupplementsH
inHπupportHofHaHrlinicalHπtudyiHMassHUniformityTHαolyphenolHsosageTHandHαrofilesVVHFrontiershinh
NutritionTH2021THgTHfgYaae

6.2 0

214 xncreasingHsosesHofHqlueberryHαolyphenolsHpltersHrolonicHMetabolismHandHralciumHpbsorptionHinH
OvariectomizedHκatsVHMolecularhNutritionhandhFoodhResearchTH2020THecTHeaYYYYbZ 5.9 9

213 ronsumerHpcceptanceHandHWillingnessHtoHαayHforHxnstantHrerealHαroductsHWithHuoodUtoUuoodH
uortificationHinHtldoretTHzenyaVHFoodhandhNutritionhBulletinTH2020THcZTHaacUacb 1.8 12

212 αrocessingHinfluencesHonHfoodHpolyphenolHprofilesHandHbiologicalHactivityVHCurrenthOpinionhinhFoodh
ScienceTH2020THbaTHhYUZYa 9.8 25

211 pHhYHdayHoralHtoxicityHstudyHofHblueberryHpolyphenolsHinHovariectomizedHspragueUdawleyHratsVHFoodh
andhChemicalhToxicologyTH2020THZbhTHZZZadc 4.7 12

210 xnHVitroHqioaccessibilityHofHrarotenoidsHandHrhlorophyllsHinHaHsiverseHrollectionHofHπpinachH
pccessionsHandHrommercialHrultivarsVHJournalhofhAgriculturalhandhFoodhChemistryTH2020THegTHbchdUbdYd 5.7 13

209 ueasibilityHofHMassUπpectrometryHtoH–owerHrostHandHqloodHVolumeHκequirementsHforHpssessmentH
ofHqHVitaminsHinHαatientsHUndergoingHqariatricHπurgeryVHMetabolitesTH2020THZYTH 5.6 5

208 romparativeHassessmentHofHphenolicHbioaccessibilityHfromHZYYMHgrapeHjuiceHandHwholeHgrapesVH
FoodhandhFunctionTH2020THZZTHecbbUeccd 6.1 6

207
soseUκesponseHκelationHbetweenHTeaHronsumptionHandHκiskHofHrardiovascularHsiseaseHandH
pllUrauseHMortalityiHpHπystematicHκeviewHandHMetaUpnalysisHofHαopulationUqasedHπtudiesVHAdvancesh
inhNutritionTH2020THZZTHfhYUgZc

10 26

206 tffectHofHedibleHplantHmaterialsHonHprovitaminHpHstabilityHandHbioaccessibilityHfromHextrudedHwholeH
pearlHmilletHPαVHtyphoidesQHcompositeHblendsVHLWThwhFoodhSciencehandhTechnologyTH2020THZabTHZYhZYh 5.4 5

205
siversityHinHMetabolitesHandHuruitHβualityHTraitsHinHqlueberryHtnablesHαloidyHandHπpeciesH
sifferentiationHandHtstablishesHaHπtrategyHforHuutureHveneticHπtudiesVHFrontiershinhPlanthScienceTH
2020THZZTHbfY

6.2 9

204
πhortUTermHTeaHronsumptionHxsH−otHpssociatedHwithHaHκeductionHinHqloodH–ipidsHorHαressureiHpH
πystematicHκeviewHandHMetaUpnalysisHofHκandomizedHrontrolledHTrialsVHJournalhofhNutritionTH2020TH
ZdYTHbaehUbafh

4.1 6

203
πtarchUphenolicHcomplexesHareHbuiltHonHphysicalHrwUˇ�HinteractionsHandHcanHpersistHafterH
hydrothermalHtreatmentsHalteringHhydrodynamicHradiusHandHdigestibilityHofHmodelHstarchUbasedH
foodsVHFoodhChemistryTH2020THbYgTHZaddff

8.5 20

202 xmprovingHnaturalHproductHresearchHtranslationiHuromHsourceHtoHclinicalHtrialVHFASEBhJournalTH2020TH
bcTHcZUed 0.9 23

201 pfricanHfruitHpulpHPbaobabQHmodifiesHprovitaminHpHcarotenoidHbioaccessibilityHfromHcompositeHpearlH
milletHporridgesVHJournalhofhFoodhSciencehandhTechnologyTH2020THdfTHZbgaUZbha 3.3 10

200 αerspectiveiHTheHκoleHofHqeveragesHasHaHπourceHofH−utrientsHandHαhytonutrientsVHAdvanceshinh
NutritionTH2020THZZTHdYfUdab 10 11

(2020-2021)
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199 PαolyQαhenolHMetabolismVHNutritionhTodayTH2020THddTHabcUacb 1.6 2

198 UpdateHonHtheHbioavailabilityHandHchemopreventativeHmechanismsHofHdietaryHchlorophyllH
derivativesVHNutritionhResearchTH2020THgZTHZhUbf 4 12

197 xnsightsHfromHinHvitroHexplorationHofHfactorsHinfluencingHironTHzincHandHprovitaminHpHcarotenoidH
bioaccessibilityHandHintestinalHabsorptionHfromHcerealsVHJournalhofhCerealhScienceTH2020THheTHZYbZae 3.8 6

196
WhatHisHfoodUtoUfoodHfortificationnHpHworkingHdefinitionHandHframeworkHforHevaluationHofHefficiencyH
andHimplementationHofHbestHpracticesVHComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyTH2020
THZhTHbeZgUbedg

16.4 13

195
ModulatingHαhenolicHqioaccessibilityHandHvlycemicHκesponseHofHπtarchUqasedHuoodsHinHWistarHκatsH
byHαhysicalHromplexationHbetweenHπtarchHandHαhenolicHpcidVHJournalhofhAgriculturalhandhFoodh
ChemistryTH2020THegTHZbadfUZbaee

5.7 3

194
uormulationHofHOrangeHyuiceHwithHsietaryHuibersHtnhancesHqioaccessibilityHofHOrangeHulavonoidsHinH
yuiceHbutH–imitsHTheirHpbilityHtoHxnhibitHvlucoseHTransportVHJournalhofhAgriculturalhandhFoodh
ChemistryTH2020THegTHhbgfUhbhf

5.7 5

193 sevelopmentHofHaHgeneticHframeworkHtoHimproveHtheHefficiencyHofHbioactiveHdeliveryHfromH
blueberryVHScientifichReportsTH2020THZYTHZfbZZ 4.9 4

192 αotentialHhealthHbenefitsHofHPpolyQphenolsHderivedHfromHfruitHandHZYYMHfruitHjuiceVHNutritionhReviews
TH2020THfgTHZcdUZfc 6.4 24

191 αhenolicHcompoundsHareHlessHdegradedHinHpresenceHofHstarchHthanHinHpresenceHofHproteinsHthroughH
processingHinHmodelHporridgesVHFoodhChemistryTH2020THbYhTHZadfeh 8.5 14

190 qananaHflourHphenolicsHinhibitHtransUepithelialHglucoseHtransportHfromHwheatHcakesHinHaHcoupledHinH
vitroHdigestionWracoUaHcellHintestinalHmodelVHFoodhandhFunctionTH2019THZYTHebYYUebZZ 6.1 12

189 xdentificationHandHβuantificationHofHrarotenoidsHandHTocochromanolsHinHπorghumHvrainHbyH
wighUαerformanceH–iquidHrhromatographyVHMethodshinhMolecularhBiologyTH2019THZhbZTHZcZUZdZ 1.4 2

188 ManufacturingHtheHultimateHgreenHbananaHflouriHxmpactHofHdryingHandHextrusionHonHphenolicHprofileH
andHstarchHbioaccessibilityVHFoodhChemistryTH2019THahfTHZachhY 8.5 33

187
xmprovingHironHandHzincHbioaccessibilityHthroughHfoodUtoUfoodHfortificationHofHpearlHmilletHwithH
tropicalHplantHfoodstuffsHPmoringaHleafHpowderTHroselleHcalycesHandHbaobabHfruitHpulpQVHJournalhofh
FoodhSciencehandhTechnologyTH2019THdeTHaaccUaade

3.3 19

186 πtarchHdigestedHproductHanalysisHbyHwαptrHrevealsHstructuralHspecificityHofHflavonoidsHinHtheH
inhibitionHofHmammalianH˛–UamylaseHandH˛–UglucosidasesVHFoodhChemistryTH2019THaggTHcZbUcaZ 8.5 26

185 TheHκolesHofHuoodHαrocessingHinHTranslationHofHsietaryHvuidanceHforHWholeHvrainsTHuruitsTHandH
VegetablesVHAnnualhReviewhofhFoodhSciencehandhTechnologyTH2019THZYTHdehUdhe 14.7 12

184
pssessmentHofHoxygenHsequestrationHonHeffectivenessHofHαurdueHxmprovedHrropHπtorageHPαxrπQH
bagsHinHreducingHcarotenoidHdegradationHduringHpostUharvestHstorageHofHtwoHbiofortifiedHorangeH
maizeHgenotypesVHJournalhofhCerealhScienceTH2019THgfTHegUff

3.8 8

183 αotatoHproductHformHimpactsHinHvitroHstarchHdigestibilityHandHglucoseHtransportHbutHonlyHmodestlyH
impactsHacHhHbloodHglucoseHresponseHinHhumansVHFoodhandhFunctionTH2019THZYTHZgceUZgdd 6.1 7

182 uateHofHluteinUcontainingHzeinHnanoparticlesHfollowingHsimulatedHgastricHandHintestinalHdigestionVH
FoodhHydrocolloidsTH2019THgfTHaahUabe 10.6 54
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181 πteepingHofHqiofortifiedHOrangeHMaizeHvenotypesHforHOgiHαroductionHModifiesHαastingHαropertiesH
andHrarotenoidHπtabilityVHAgronomyTH2019THhTHffZ 3.6 2

180 pnHpnthocyaninUκichHMixedUqerryHxnterventionHMayHxmproveHxnsulinHπensitivityHinHaHκandomizedH
TrialHofHOverweightHandHObeseHpdultsVHNutrientsTH2019THZZTH 6.7 13

179 xmpactHofHpotatoHprocessingHonHnutrientsTHphytochemicalsTHandHhumanHhealthVHCriticalhReviewshinh
FoodhSciencehandhNutritionTH2018THdgTHZceUZeg 11.5 46

178
αotatoHphenolicsHimpactHstarchHdigestionHandHglucoseHtransportHinHmodelHsystemsHbutHtranslationHtoH
phenolicHrichHpotatoHchipsHresultsHinHonlyHmodestHmodificationHofHglycemicHresponseHinHhumansVH
NutritionhResearchTH2018THdaTHdfUfY

4 22

177 wighUdensityHlinkageHmappingHofHvitaminHtHcontentHinHmaizeHgrainVHMolecularhBreedingTH2018THbgTHZ 3.4 4

176
xnteractionsHqetweenHulavonoidUκichHtxtractsHandHπodiumHraseinateHModulateHαroteinH
uunctionalityHandHulavonoidHqioaccessibilityHinHModelHuoodHπystemsVHJournalhofhFoodhScienceTH2018TH
gbTHZaahUZabe

3.4 6

175 rarotenoidHπtabilityHduringHsryHMillingTHπtorageTHandHtxtrusionHαrocessingHofHqiofortifiedHMaizeH
venotypesVHJournalhofhAgriculturalhandhFoodhChemistryTH2018THeeTHcegbUcehZ 5.7 19

174 pHromprehensiveHsatabaseHandHpnalysisHurameworkHToHxncorporateHMultiscaleHsataHTypesHandH
tnableHxntegratedHpnalysisHofHqioactiveHαolyphenolsVHMolecularhPharmaceuticsTH2018THZdTHgcYUgdY 5.6 2

173 MeasuringHconsumersOHinterestHinHinstantHfortifiedHpearlHmilletHproductsiHaHfieldHexperimentHinH
ToubaTHπenegalVHJournalhofhthehSciencehofhFoodhandhAgricultureTH2018THhgTHabaYUabbZ 4.3 11

172 OverviewHofHuunctionalHuoodsH2018THZUZc 0

171 TheHxnHvivoHuoundationsHforHxnHvitroHTestingHofHuunctionalHuoodsH2018THZdUdZ 1

170 xnHvivoHuoundationsHofHπensoryHxnHvitroHTestingHπystemsH2018THdbUgd

169 xnHvitroHModelsHofHwostâ��MicrobialHxnteractionsHWithinHtheHvastrointestinalHTractH2018THgfUZbe

168 MacronutrientH−utritionalHuunctionalityHofHrarbohydratesTHαroteinsHandH–ipidsH2018THZbfUZfY

167 xnHvitroHppproachesHforHxnvestigatingHtheHqioaccessibilityHandHqioavailabilityHofHsietaryH−utrientsH
andHqioactiveHMetabolitesH2018THZfZUZhh 0

166 xnHvitroHModelsHforHTestingHToxicityHinHtheHvastrointestinalHTractH2018THaYZUaZg

165 xnHvitroHMethodsHforHpssessingHuoodHαroteinHpllergenicityH2018THaZhUaeZ

164 rhallengesHofH–inkingHxnHvitroHpnalysisHtoHulavorHαerceptionH2018THaebUbYb

(2018-2019)
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163 qlackberryHueedingHxncreasesHuatHOxidationHandHxmprovesHxnsulinHπensitivityHinHOverweightHandH
ObeseHMalesVHNutrientsTH2018THZYTH 6.7 37

162
αroUvitaminHpHcarotenoidsHstabilityHandHbioaccessibilityHfromHeliteHselectionHofHbiofortifiedHcassavaH
rootsHPManihotHesculentaTHrrantzQHprocessedHtoHtraditionalHfloursHandHporridgesVHFoodhandhFunctionTH
2018THhTHcgaaUcgbd

6.1 10

161 TwoHrlassesHofHαigmentsTHrarotenoidsHandHrUαhycocyaninTHinHπpirulinaHαowderHandHTheirH
pntioxidantHpctivitiesVHMoleculesTH2018THabTH 4.8 56

160 romplexationHwithHphenolicHacidsHaffectHrheologicalHpropertiesHandHdigestibilityHofHpotatoHstarchH
andHmaizeHamylopectinVHFoodhHydrocolloidsTH2018THffTHgcbUgda 10.6 82

159 tffectHofHaddingHmilkHtoHblackHteaHonHvascularHfunctionHinHhealthyHmenHandHwomeniHaHrandomisedH
controlledHcrossoverHtrialVHFoodhandhFunctionTH2018THhTHebYfUebZc 6.1 11

158 αroductionHandHαolyphenolicHrompositionHofHTeaVHNutritionhTodayTH2018THdbTHaegUafg 1.6 6

157 αotentialHwealthHtffectsHofHTeaVHNutritionhTodayTH2018THdbTHaZbUaag 1.6 4

156 πatisfyingHpmericaOsHuruitHvapiHπummaryHofHanHtxpertHκoundtableHonHtheHκoleHofHZYYMHuruitHyuiceVH
JournalhofhFoodhScienceTH2017THgaTHZdabUZdbc 3.4 29

155
xnfluenceHofHdiabetesHonHplasmaHpharmacokineticsHandHbrainHbioavailabilityHofHgrapeHpolyphenolsH
andHtheirHphaseHxxHmetabolitesHinHtheHZuckerHdiabeticHfattyHratVHMolecularhNutritionhandhFoodh
ResearchTH2017THeZTHZfYYZZZ

5.9 29

154 pdaptationHinHracoUaHwumanHxntestinalHrellHsifferentiationHandHαhenolicHTransportHwithHrhronicH
txposureHtoHqlackberryHPκubusHspVQHtxtractVHJournalhofhAgriculturalhandhFoodhChemistryTH2017THedTHaehcUafYZ5.7 10

153 tstablishingHπtandardsHonHrolorsHfromH−aturalHπourcesVHJournalhofhFoodhScienceTH2017THgaTHadbhUaddb 3.4 22

152 veneticHanalysisHofHprovitaminHpHcarotenoidH˛†UcryptoxanthinHconcentrationHandHrelationshipHwithH
otherHcarotenoidsHinHmaizeHgrainHPZeaHmaysH–VQVHMolecularhBreedingTH2017THbfTHZ 3.4 6

151 VitaminHpVHAdvanceshinhNutritionTH2017THgTHhhaUhhc 10 18

150 αhenolicsHfromHWholeHvrainHOatHαroductsHasHModifiersHofHπtarchHsigestionHandHxntestinalHvlucoseH
TransportVHJournalhofhAgriculturalhandhFoodhChemistryTH2017THedTHegbZUegbh 5.7 25

149 TheHeffectHofHobesityHandHrepeatedHexposureHonHpharmacokineticHresponseHtoHgrapeHpolyphenolsHinH
humansVHMolecularhNutritionhandhFoodhResearchTH2017THeZTHZfYYYcb 5.9 28

148
sifferentiatedHracoUaHcellHmonolayersHexhibitHadaptationHinHtheHtransportHandHmetabolismHofH
flavanUbUolsHwithHchronicHexposureHtoHbothHisolatedHflavanUbUolsHandHenrichedHextractsVHFoodhandh
FunctionTH2017THgTHZZZUZaZ

6.1 7

147 rhangesHinHphenolicHcontentHofHcommercialHpotatoHvarietiesHthroughHindustrialHprocessingHandHfreshH
preparationVHFoodhChemistryTH2017THaZgTHcfUdd 8.5 40

146
rhemicalHandHπensoryHαropertiesHofHvreenhouseHTomatoesHκemainHUnchangedHinHκesponseHtoHκedTH
qlueTHandHuarHκedHπupplementalH–ightHfromH–ightUemittingHsiodesVHHortscience:hAhPublicationhofhtheh
AmericanhSocietyhforhHortculturalhScienceTH2017THdaTHZfbcUZfcZ

2.4 5
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145 qioavailabilityHandHMetabolismHofHqioactiveHrompoundsHuromHuoodsH2017THbYZUbZh 6

144 πevenHsayHqlackberryHueedingH–owersHtheHκespiratoryHβuotientHinHMalesHpndHxmprovesHxnsulinH
πensitivityVHFASEBhJournalTH2017THbZTHceVa 0.9

143 plteredHTransportHandHMetabolismHofHαhenolicHrompoundsHinHObesityHandHsiabetesiHxmplicationsH
forHuunctionalHuoodHsevelopmentHandHpssessmentVHAdvanceshinhNutritionTH2016THfTHZYhYUZZYc 10 35

142 –owHbioaccessibilityHofHvitaminHsHfromHyeastUfortifiedHbreadHcomparedHtoHcrystallineHsHbreadHandHsH
fromHfluidHmilksVHFoodhandhFunctionTH2016THfTHcdghUcdhe 6.1 11

141 sietaryHdriedHplumHincreasesHboneHmassTHsuppressesHproinflammatoryHcytokinesHandHpromotesH
attainmentHofHpeakHboneHmassHinHmaleHmiceVHJournalhofhNutritionalhBiochemistryTH2016THbcTHfbUga 6.3 17

140 αhenolicHrecoveryHandHbioaccessibilityHfromHmilledHandHfinishedHwholeHgrainHoatHproductsVHFoodhandh
FunctionTH2016THfTHbbfYUgZ 6.1 27

139 rarbohydrateHandHαhytochemicalHsigestibilityHinHαastaVHFoodhEngineeringhReviewsTH2016THgTHfeUgh 6.5 8

138
xnfluenceHofHTemperatureHandHwumidityHonHtheHπtabilityHofHrarotenoidsHinHqiofortifiedHMaizeHPZeaH
maysH–VQHvenotypesHduringHrontrolledHαostharvestHπtorageVHJournalhofhAgriculturalhandhFoodh
ChemistryTH2016THecTHafafUbe

5.7 42

137 xmpactsHonHπirtuinHuunctionHandHqioavailabilityHofHtheHsietaryHqioactiveHrompoundH
sihydrocoumarinVHPLoShONETH2016THZZTHeYZchaYf 3.7 5

136 xnfluenceHofHtemperatureHandHhumidityHonHtheHstabilityHofHcarotenoidsHinHbiofortifiedHmaizeH
genotypesVHFASEBhJournalTH2016THbYTHhZcVb 0.9

135 roncordHandH−iagaraHvrapeHyuiceHandHTheirHαhenolicsHModifyHxntestinalHvlucoseHTransportHinHaH
roupledHinHVitroHsigestionWracoUaHwumanHxntestinalHModelVHNutrientsTH2016THgTH 6.7 25

134
ModifiedHsietaryHuiberHfromHrassavaHαulpHandHpssessmentHofHMercuryHqioaccessibilityHandH
xntestinalHUptakeHUsingHanHxnHVitroHsigestionWracoUaHModelHπystemVHJournalhofhFoodhScienceTH2016TH
gZTHTZgdcUeb

3.4 5

133 πtabilityHofHTransUκesveratrolHtncapsulatedHinHaHαroteinHMatrixHαroducedHUsingHπprayHsryingHtoHUVH
–ightHπtressHandHπimulatedHvastroUxntestinalHsigestionVHJournalhofhFoodhScienceTH2016THgZTHrahaUbYY 3.4 24

132
xnteractionHofH˛†UcaseinHwithHPâ��QUepigallocatechinUbUgallateHassayedHbyHfluorescenceHquenchingiH
effectHofHthermalHprocessingHtemperatureVHInternationalhJournalhofhFoodhSciencehandhTechnologyTH
2016THdZTHbcaUbcg

3.8 26

131 OatsUuromHuarmHtoHuorkVHAdvanceshinhFoodhandhNutritionhResearchTH2016THffTHZUdd 6 29

130 ManipulatingHπensoryHandHαhytochemicalHαrofilesHofHvreenhouseHTomatoesHUsingHtnvironmentallyH
κelevantHsosesHofHUltravioletHκadiationVHJournalhofhAgriculturalhandhFoodhChemistryTH2016THecTHegYZUg 5.7 18

129 tggHronsumptionHxncreasesHVitaminHtHpbsorptionHfromHroUronsumedHκawHMixedHVegetablesHinH
wealthyHYoungHMenVHJournalhofhNutritionTH2016THZceTHaZhhUaaYd 4.1 18

128
κoleHofHintestinalHmicrobiotaHinHtheHgenerationHofHpolyphenolUderivedHphenolicHacidHmediatedH
attenuationHofHplzheimerOsHdiseaseH˛†UamyloidHoligomerizationVHMolecularhNutritionhandhFoodh
ResearchTH2015THdhTHZYadUcY

5.9 155

(2015-2017)
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127 πqueezingHfactHfromHfictionHaboutHZYYMHfruitHjuiceVHAdvanceshinhNutritionTH2015THeTHabeπUacbπ 10 34

126 κecommendationsHonHreportingHrequirementsHforHflavonoidsHinHresearchVHAmericanhJournalhofh
ClinicalhNutritionTH2015THZYZTHZZZbUad 7 51

125
sietaryHphenolicHcompoundsHselectivelyHinhibitHtheHindividualHsubunitsHofHmaltaseUglucoamylaseHandH
sucraseUisomaltaseHwithHtheHpotentialHofHmodulatingHglucoseHreleaseVHJournalhofhAgriculturalhandh
FoodhChemistryTH2015THebTHbgfbUh

5.7 49

124 −ovelHapplicationHofHbrainUtargetingHpolyphenolHcompoundsHinHsleepHdeprivationUinducedHcognitiveH
dysfunctionVHNeurochemistryhInternationalTH2015THghTHZhZUf 4.4 31

123 ThermalHdegradationHofHgreenHteaHflavanUbUolsHandHformationHofHheteroUHandHhomocatechinHdimersH
inHmodelHdairyHbeveragesVHFoodhChemistryTH2015THZfbTHbYdUZa 8.5 25

122 rhemicalHinvestigationHofHcommercialHgrapeHseedHderivedHproductsHtoHassessHqualityHandHdetectH
adulterationVHFoodhChemistryTH2015THZfYTHafZUgY 8.5 30

121 xnfluenceHofHmolecularHweightHonHintracellularHantioxidantHactivityHofHinvasiveHsilverHcarpHPH
wypophthalmichthysHmolitrixHQHproteinHhydrolysatesVHJournalhofhFunctionalhFoodsTH2015THZgTHZZdgUZZee 5.1 18

120 αlasmaHbioavailabilityHandHregionalHbrainHdistributionHofHpolyphenolsHfromHappleWgrapeHseedHandH
bilberryHextractsHinHaHyoungHswineHmodelVHMolecularhNutritionhandhFoodhResearchTH2015THdhTHacbaUcf 5.9 38

119 –ongitudinalHπurveyHofHrarotenoidsHinHwumanHMilkHfromHUrbanHrohortsHinHrhinaTHMexicoTHandHtheH
UπpVHPLoShONETH2015THZYTHeYZaffah 3.7 41

118 tffectsHofHeggHconsumptionHonHcarotenoidHabsorptionHfromHcoUconsumedTHrawHvegetablesVHAmericanh
JournalhofhClinicalhNutritionTH2015THZYaTHfdUgb 7 30

117 πynthesisHandHquantitativeHanalysisHofHplasmaUtargetedHmetabolitesHofHcatechinHandHepicatechinVH
JournalhofhAgriculturalhandhFoodhChemistryTH2015THebTHaabbUcY 5.7 21

116 αotatoHαhenolicsHModulateHκateHofHvlucoseHTransportHinHaHracoUaHwumanHxntestinalHrellHModelVH
FASEBhJournalTH2015THahTHeYeVe 0.9 2

115 −europrotectiveHeffectsHofHanthocyaninUHandHproanthocyanidinUrichHextractsHinHcellularHmodelsHofH
αarkinsonnsHdiseaseVHBrainhResearchTH2014THZdddTHeYUff 3.7 125

114 UnsaturatedHfattyHacidsHpromoteHbioaccessibilityHandHbasolateralHsecretionHofHcarotenoidsHandH
˛–UtocopherolHbyHracoUaHcellsVHFoodhandhFunctionTH2014THdTHZZYZUZa 6.1 106

113 −atureHandHconsequencesHofHnonUcovalentHinteractionsHbetweenHflavonoidsHandHmacronutrientsHinH
foodsVHFoodhandhFunctionTH2014THdTHZgUbc 6.1 246

112 πtabilityâ��activityHofHverbascosideTHaHknownHantioxidantHcompoundTHatHdifferentHpwHconditionsVHFoodh
ResearchhInternationalTH2014THeeTHbfbUbfg 7 25

111 pntioxidantHrapacityHofHvreenHTeaHPramelliaHsinensisQH2014THbbUbh 8

110 TheHeffectHofHmilkHproteinsHonHtheHbioaccessibilityHofHgreenHteaHflavanUbUolsVHFoodhResearchh
InternationalTH2014THeeTHahfUbYd 7 38

MariouGuFerruzzi
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109 tffectsHofHparaUaminobenzoicHacidHPαpqpQHformHandHadministrationHmodeHonHαpqpHrecoveryHinH
acUhourHurineHcollectionsVHJournalhofhthehAcademyhofhNutritionhandhDieteticsTH2014THZZcTHcdfUceb 3.9 14

108 αlumHandHsoyHaglyconHextractsHsuperiorHatHincreasingHboneHcalciumHretentionHinHovariectomizedH
πpragueHsawleyHratsVHJournalhofhAgriculturalhandhFoodhChemistryTH2014THeaTHeZYgUZf 5.7 20

107 sevelopingHaHstandardHdefinitionHofHwholeUgrainHfoodsHforHdietaryHrecommendationsiHsummaryH
reportHofHaHmultidisciplinaryHexpertHroundtableHdiscussionVHAdvanceshinhNutritionTH2014THdTHZecUfe 10 85

106
TargetingHmultipleHpathogenicHmechanismsHwithHpolyphenolsHforHtheHtreatmentHofHplzheimerOsH
diseaseUexperimentalHapproachHandHtherapeuticHimplicationsVHFrontiershinhAginghNeuroscienceTH2014TH
eTHca

5.3 80

105 racoUaHaccumulationHofHluteinHisHgreaterHfromHhumanHmilkHthanHfromHinfantHformulaHdespiteHsimilarH
bioaccessibilityVHMolecularhNutritionhandhFoodhResearchTH2014THdgTHaYZcUaa 5.9 18

104 sifferentHconcentrationsHofHgrapeHseedHextractHaffectHinHvitroHstarchHfermentationHbyHporcineHsmallH
andHlargeHintestinalHinoculaVHJournalhofhthehSciencehofhFoodhandhAgricultureTH2013THhbTHafeUgb 4.3 10

103 pssessmentHofHverbascosideHabsorptionHinHhumanHcolonicHtissuesHusingHtheHUssingHchamberHmodelVH
FoodhResearchhInternationalTH2013THdcTHZbaUZbg 7 16

102 αhotoUHandHthermodegradationHofHanthocyaninsHfromHgrapeHandHpurpleHsweetHpotatoHinHmodelH
beverageHsystemsVHJournalhofhAgriculturalhandhFoodhChemistryTH2013THeZTHZbecUfa 5.7 36

101
κoleHofHstandardizedHgrapeHpolyphenolHpreparationHasHaHnovelHtreatmentHtoHimproveHsynapticH
plasticityHthroughHattenuationHofHfeaturesHofHmetabolicHsyndromeHinHaHmouseHmodelVHMolecularh
NutritionhandhFoodhResearchTH2013THdfTHaYhZUZYa

5.9 30

100 pssessmentHofHprobioticHstrainsHabilityHtoHreduceHtheHbioaccessibilityHofHaflatoxinHMZHinHartificiallyH
contaminatedHmilkHusingHanHinHvitroHdigestiveHmodelVHFoodhControlTH2013THbZTHaYaUaYf 6.2 73

99 xdentificationHofHbrainUtargetedHbioactiveHdietaryHquercetinUbUOUglucuronideHasHaHnovelHinterventionH
forHplzheimerOsHdiseaseVHFASEBhJournalTH2013THafTHfehUgZ 0.9 142

98
βuantificationHofHvitaminHsHandHadUhydroxyvitaminHsHinHsoftHtissuesHbyHliquidH
chromatographyUtandemHmassHspectrometryVHJournalhofhChromatographyhB:hAnalyticalhTechnologiesh
inhthehBiomedicalhandhLifehSciencesTH2013THhbaTHeUZZ

3.2 32

97 TeachingHNH–earningHαrogramHppprovedHforHtheHxuTHpnnualHMeetingIVHJournalhofhFoodhScienceh
EducationTH2013THZaTHcUc 0.8

96 sietaryHfatHincreasesHquercetinHbioavailabilityHinHoverweightHadultsVHMolecularhNutritionhandhFoodh
ResearchTH2013THdfTHgheUhYd 5.9 68

95 qioavailabilityHandHMetabolismHofHqioactiveHrompoundsHfromHuoodsH2013THcYfUcab 3

94
rarotenoidHbioavailabilityHfromHrawHvegetablesHandHaHmoderateHamountHofHoilHinHhumanHsubjectsHisH
greatestHwhenHtheHmajorityHofHdailyHvegetablesHareHconsumedHatHoneHmealVHNutritionhResearchTH2013TH
bbTHbdgUee

4 21

93 rolorHandHchemicalHstabilityHofHteaHpolyphenolHPâ��QUepigallocatechinUbUgallateHinHsolutionHandHsolidH
statesVHFoodhResearchhInternationalTH2013THdbTHhYhUhaZ 7 49

92 MicrobialHmetabolitesTHbutHnotHotherHphenolicsHderivedHfromHgrapeHseedHphenolicHextractTHareH
transportedHthroughHdifferentiatedHracoUaHcellHmonolayersVHFoodhChemistryTH2013THZbgTHZdecUfb 8.5 27

(2013-2014)
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91 qioaccessibilityHofHcarotenoidsHfromHtransgenicHprovitaminHpHbiofortifiedHsorghumVHJournalhofh
AgriculturalhandhFoodhChemistryTH2013THeZTHdfecUfZ 5.7 88

90 pssessmentHofHphytochemicalHcontentHinHhumanHmilkHduringHdifferentHstagesHofHlactationVHNutritionTH
2013THahTHZhdUaYa 4.8 62

89 xnnovationsHinHfoodHchemistryHandHprocessingHtoHenhanceHtheHnutrientHprofileHofHtheHwhiteHpotatoHinH
allHformsVHAdvanceshinhNutritionTH2013THcTHbcdπUdYπ 10 11

88 rytosolicHmonoterpeneHbiosynthesisHisHsupportedHbyHplastidUgeneratedHgeranylHdiphosphateH
substrateHinHtransgenicHtomatoHfruitsVHPlanthJournalTH2013THfdTHbdZUeb 6.9 81

87 rarotenoidHqioavailabilityiHxnfluenceHofHsietaryH–ipidHandHuiberH2013THZZZUZag 9

86 qioaccessibilityHofHcarotenoidsHfromHtransgenicHprovitaminHpHbiofortifiedHsorghumVHFASEBhJournalTH
2013THafTHebgVaY 0.9

85 romparisonHofHtheHbioaccessibilityHandHracoUaHaccumulationHofHluteinHfromHhumanHmilkHandHinfantH
formulaVHFASEBhJournalTH2013THafTHbgVb 0.9

84 qioprocessingHofHpleuroneHxmprovesHxnHVitroHqioaccessibilityHandHracoUaHpccumulationHofHuerulicH
pcidVHFASEBhJournalTH2013THafTHebeVad 0.9

83 −utritionalHtranslationHblendedHwithHfoodHscienceiHaZstHcenturyHapplicationsVHAdvanceshinhNutritionTH
2012THbTHgZbUh 10 6

82 zineticHstudyHofHcatechinHstabilityiHeffectsHofHpwTHconcentrationTHandHtemperatureVHJournalhofh
AgriculturalhandhFoodhChemistryTH2012THeYTHZadbZUh 5.7 144

81 qrainUtargetedHproanthocyanidinHmetabolitesHforHplzheimerOsHdiseaseHtreatmentVHJournalhofh
NeuroscienceTH2012THbaTHdZccUdY 6.6 161

80 tffectHofHaHflashHvacuumHexpansionHprocessHonHgrapeHjuiceHyieldHandHqualityVHLWThwhFoodhSciencehandh
TechnologyTH2012THcgTHZcfUZdd 5.4 20

79 tnzymaticHsynthesisHofHsubstitutedHepicatechinsHforHbioactivityHstudiesHinHneurologicalHdisordersVH
BiochemicalhandhBiophysicalhResearchhCommunicationsTH2012THcZfTHcdfUeZ 3.4 21

78 qeverageHvsVHsolidHfruitsHandHvegetablesiHeffectsHonHenergyHintakeHandHbodyHweightVHObesityTH2012TH
aYTHZgccUdY 8 54

77 soesHflavorHimpactHfunctionnHαotentialHconsequencesHofHpolyphenolUproteinHinteractionsHinHdeliveryH
andHbioactivityHofHflavanUbUolsHfromHfoodsVHPhysiologyhandhBehaviorTH2012THZYfTHdhZUf 3.5 37

76 βuantificationHofHanthocyanidinsHinHtheHgrapesHandHgrapeHjuiceHproductsHwithHacidHassistedH
hydrolysisHusingH–rWMπVHJournalhofhFunctionalhFoodsTH2012THcTHfZYUfZf 5.1 26

75 MealHtriacylglycerolHprofileHmodulatesHpostprandialHabsorptionHofHcarotenoidsHinHhumansVHMolecularh
NutritionhandhFoodhResearchTH2012THdeTHgeeUff 5.9 100

74 sietaryHsupplementationHwithHdecaffeinatedHgreenHcoffeeHimprovesHdietUinducedHinsulinHresistanceH
andHbrainHenergyHmetabolismHinHmiceVHNutritionalhNeuroscienceTH2012THZdTHbfUcd 3.6 42
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73 αolyaminesHattenuateHethyleneUmediatedHdefenseHresponsesHtoHabrogateHresistanceHtoHqotrytisH
cinereaHinHtomatoVHPlanthPhysiologyTH2012THZdgTHZYbcUcd 6.6 84

72 tffectHofHlactationHstageHonHtheHcontentHandHbioaccessibilityHofHcarotenoidsHinHhumanHmilkVHFASEBh
JournalTH2012THaeTHbZVa 0.9

71 xmpactHofHmealHpatterningHonHcarotenoidHabsorptionHfromHvegetablesVHFASEBhJournalTH2012THaeTHbZVe 0.9

70 −asalHπprayHofHqioactiveHαolyphenolHMetabolitesHasHaH−ovelHTherapyHforHplzheimerOsHsiseaseHandH
OtherHuormsHofHsementiaVHFASEBhJournalTH2012THaeTHgceVb 0.9

69 qioavailabilityHandHqrainHsepositionHofHαroanthocyanidinHPαprQTHpnthocyaninHandHulavonoidHinH
rombiUαhenolHTreatedHκatsHonHwighHuatHPwuQHorH–owHuatHP–uQHsietVHFASEBhJournalTH2012THaeTHeceVg 0.9

68 πystemsHqiologyHtvaluationHofHrombiUαhenolHonHMetabolicHπyndromeUxnducedHqrainHsysfunctionVH
FASEBhJournalTH2012THaeTHeaeVbY 0.9

67 πurveyHofHpolyphenolHconstituentsHinHgrapesHandHgrapeUderivedHproductsVHJournalhofhAgriculturalhandh
FoodhChemistryTH2011THdhTHZYdgeUhb 5.7 58

66 rarvedilolHasHaHpotentialHnovelHagentHforHtheHtreatmentHofHplzheimerOsHdiseaseVHNeurobiologyhofh
AgingTH2011THbaTHabaZVeZUZa 5.6 34

65 ModificationHofHcurcuminHwithHpolyethyleneHglycolHenhancesHtheHdeliveryHofHcurcuminHinH
preadipocytesHandHitsHantiadipogenicHpropertyVHJournalhofhAgriculturalhandhFoodhChemistryTH2011THdhTHZYZaUh5.7 31

64 VerbascosidesHfromHoliveHmillHwasteHwateriHassessmentHofHtheirHbioaccessibilityHandHintestinalH
uptakeHusingHanHinHvitroHdigestionWracoUaHmodelHsystemVHJournalhofhFoodhScienceTH2011THfeTHwcgUdc 3.4 41

63 rarotenoidHbioaccessibilityHfromHwholeHgrainHandHdecorticatedHyellowHendospermHsorghumH
porridgeVHJournalhofhCerealhScienceTH2011THdcTHcdYUcdh 3.8 35

62 −europrotectiveHandHmetabolicHeffectsHofHresveratroliHtherapeuticHimplicationsHforHwuntingtonOsH
diseaseHandHotherHneurodegenerativeHdisordersVHExperimentalhNeurologyTH2011THabaTHZUe 5.7 63

61 αreclinicalHstudyHofHdimebonHonH˛†UamyloidUmediatedHneuropathologyHinHplzheimerOsHdiseaseVH
MolecularhNeurodegenerationTH2011THeTHf 19 23

60
sevelopmentHandHoptimizationHofHanH–rUMπWMπUbasedHmethodHforHsimultaneousHquantificationHofH
vitaminHsaHTHvitaminHsbHTHadUhydroxyvitaminHsaHandHadUhydroxyvitaminHsbVHJournalhofhSeparationh
ScienceTH2011THbcTHZZUaY

3.4 58

59 xnfluenceHofHformulationHandHprocessingHonHabsorptionHandHmetabolismHofHflavanUbUolsHfromHteaHandH
cocoaVHAnnualhReviewhofhFoodhSciencehandhTechnologyTH2011THaTHZadUdZ 14.7 79

58 seliquescenceHqehaviorHandHrhemicalHπtabilityHofHVitaminHrHuormsHPpscorbicHpcidTHπodiumH
pscorbateTHandHralciumHpscorbateQHandHqlendsVHInternationalhJournalhofhFoodhPropertiesTH2011THZcTHZbbYUZbcg3 15

57 OverexpressionHofHyeastHspermidineHsynthaseHimpactsHripeningTHsenescenceHandHdecayHsymptomsHinH
tomatoVHPlanthJournalTH2010THebTHgbeUcf 6.9 94

56 pMαUactivatedHproteinHkinaseHsignalingHactivationHbyHresveratrolHmodulatesHamyloidUbetaHpeptideH
metabolismVHJournalhofhBiologicalhChemistryTH2010THagdTHhZYYUZb 5.4 464

(2010-2012)
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55 TechnologicalHprogressHasHaHdriverHofHinnovationHinHinfantHfoodsVHNestlehNutritionhWorkshophSeriesh
PaediatrichProgrammeTH2010THeeTHgZUhd 5

54 vreenHandHblackHteaHinhibitHcytokineUinducedHx–UgHproductionHandHsecretionHinHpvπHgastricHcancerH
cellsHviaHinhibitionHofH−uU˛”qHactivityVHPlantahMedicaTH2010THfeTHZedhUed 3.1 21

53 TheHinfluenceHofHbeverageHcompositionHonHdeliveryHofHphenolicHcompoundsHfromHcoffeeHandHteaVH
PhysiologyhandhBehaviorTH2010THZYYTHbbUcZ 3.5 136

52
rhocolateHmatrixHfactorsHmodulateHtheHpharmacokineticHbehaviorHofHcocoaHflavanUbUolHphaseHxxH
metabolitesHfollowingHoralHconsumptionHbyHπpragueUsawleyHratsVHJournalhofhAgriculturalhandhFoodh
ChemistryTH2010THdgTHeegdUhZ

5.7 34

51 uormulationHwithHascorbicHacidHandHsucroseHmodulatesHcatechinHbioavailabilityHfromHgreenHteaVHFoodh
ResearchhInternationalTH2010THcbTHhdUZYa 7 130

50 TeaHcatechinHautoUoxidationHdimersHareHaccumulatedHandHretainedHbyHracoUaHhumanHintestinalHcellsVH
NutritionhResearchTH2010THbYTHbafUcY 4 42

49
sietaryHfatsHwithHincreasedHratioHofHunsaturatedHtoHsaturatedHfattyHacidsHenhanceHabsorptionHofH
carotenoidHandHvitaminHtHbyHincreasingHbothHefficiencyHofHmicellarizationHandHlipoproteinHsecretionVVH
FASEBhJournalTH2010THacTHdbhVb

0.9 1

48 κesearchHwighlightsHfromHtheHαurdueUUpqHqotanicalsHκesearchHrenterHforHpgeHκelatedHsiseasesVH
PharmaceuticalhBiologyTH2009THcfTHfegUffb 3.8 1

47 xmpactHofHphytochemicalUrichHfoodsHonHbioaccessibilityHofHmercuryHfromHfishVHFoodhChemistryTH2009TH
ZZaTHceUdY 8.5 66

46 xnfluenceHofHchocolateHmatrixHcompositionHonHcocoaHflavanUbUolHbioaccessibilityHinHvitroHandH
bioavailabilityHinHhumansVHJournalhofhAgriculturalhandhFoodhChemistryTH2009THdfTHhcZgUae 5.7 79

45
qioavailabilityHofHgallicHacidHandHcatechinsHfromHgrapeHseedHpolyphenolHextractHisHimprovedHbyH
repeatedHdosingHinHratsiHimplicationsHforHtreatmentHinHplzheimerOsHdiseaseVHJournalhofhAlzheimerpsh
DiseaseTH2009THZgTHZZbUac

4.3 198

44 weterogeneityHinHredHwineHpolyphenolicHcontentsHdifferentiallyHinfluencesHplzheimerOsHdiseaseUtypeH
neuropathologyHandHcognitiveHdeteriorationVHJournalhofhAlzheimerpshDiseaseTH2009THZeTHdhUfa 4.3 100

43 αlasmaHandHinterstitialHfluidHPxπuQHbioavailabilityHofHgreenHteaHcatechinsVHFASEBhJournalTH2009THabTHfZeVc 0.9

42 sevelopmentHandHvalidationHofHaHnewH–rUMπWMπHmethodHforHsimultaneousHdetectionHandH
quantificationHofHVitaminHsHrelatedHmetabolitesVHFASEBhJournalTH2009THabTHfbZVZ 0.9

41 πynthesisHandHbioaccessibilityHofHueUpheophytinHderivativesHfromHcrudeHspinachHextractVHJournalhofh
FoodhScienceTH2008THfbTHwgeUhZ 3.4 11

40 tpigallocatechinUbUgallateHPtvrvQHinhibitsHαrUbHprostateHcancerHcellHproliferationHviaH
MtzUindependentHtκzZWaHactivationVHChemicowBiologicalhInteractionsTH2008THZfZTHghUhd 5 74

39 xmpactHofHtheHhardUtoUcookHphenomenonHonHphenolicHantioxidantsHinHdryHbeansHPαhaseolusHvulgarisQVH
JournalhofhAgriculturalhandhFoodhChemistryTH2008THdeTHbZYaUZY 5.7 27

38 xnteractionHofHenvironmentalHmoistureHwithHpowderedHgreenHteaHformulationsiHeffectHonHcatechinH
chemicalHstabilityVHJournalhofhAgriculturalhandhFoodhChemistryTH2008THdeTHcYegUff 5.7 41
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37 rarotenoidHbioaccessibilityHfromHwholeHgrainHandHdegermedHmaizeHmealHproductsVHJournalhofh
AgriculturalhandhFoodhChemistryTH2008THdeTHhhZgUae 5.7 99

36 xmpactHofHdeliquescenceHonHtheHchemicalHstabilityHofHvitaminsHqZTHqeTHandHrHinHpowderHblendsVH
JournalhofhAgriculturalhandhFoodhChemistryTH2008THdeTHecfZUh 5.7 42

35 qotanicalsHforHageUrelatedHdiseasesiHfromHfieldHtoHpracticeVHAmericanhJournalhofhClinicalhNutritionTH
2008THgfTHchbπUfπ 7 11

34 tffectHofHdigestionHonHtheHanticancerHactivityHofHteaHcatechinsHinHgastrointestinalHcellsVHFASEBh
JournalTH2008THaaTHggdVZc 0.9

33 rharacterizationHofHcarotenoidHpigmentsHinHmatureHandHdevelopingHkernelsHofHselectedH
yellowUendospermHsorghumHvarietiesVHJournalhofhAgriculturalhandhFoodhChemistryTH2007THddTHaeZhUae 5.7 53

32 xmpactHofHfattyHacylHcompositionHandHquantityHofHtriglyceridesHonHbioaccessibilityHofHdietaryH
carotenoidsVHJournalhofhAgriculturalhandhFoodhChemistryTH2007THddTHghdYUf 5.7 186

31 rommonHteaHformulationsHmodulateHinHvitroHdigestiveHrecoveryHofHgreenHteaHcatechinsVHMolecularh
NutritionhandhFoodhResearchTH2007THdZTHZZdaUea 5.9 195

30 sietaryHαUupHandHflavonoidsHasHdeterrentsHforHenvironmentalHpollutantsVHJournalhofhNutritionalh
BiochemistryTH2007THZgTHZheUaYd 6.3 27

29 tffectHofHaHthermogenicHbeverageHonHacUhourHenergyHmetabolismHinHhumansVHObesityTH2007THZdTHbchUdd 8 89

28 ratechinHdegradationHwithHconcurrentHformationHofHhomoUHandHheterocatechinHdimersHduringHinH
vitroHdigestionVHJournalhofhAgriculturalhandhFoodhChemistryTH2007THddTHghcZUh 5.7 128

27 sigestionTHabsorptionTHandHcancerHpreventativeHactivityHofHdietaryHchlorophyllHderivativesVHNutritionh
ResearchTH2007THafTHZUZa 4 289

26 αhytochemicalHprofilingHandHphaseHxxHenzymeUinducingHpropertiesHofHThunbergiaHlaurifoliaH–indlVHPκrQH
extractsVHJournalhofhEthnopharmacologyTH2007THZZcTHbYYUe 5 28

25 αUupHandHflavonoidHactionsHonHαvtaHproductionHinHhumanHepidermalHkeratinocytesVHFASEBhJournalTH
2007THaZTHpfbd 0.9

24 ratechinHdegradationHandHconcurrentHformationHofHhomoUHandHheteroUHcatechinHdimersHduringH
simulatedHdigestionVHFASEBhJournalTH2007THaZTHpZZY 0.9

23 UptakeHandHretentionHofHcatechinsHbyHracoUaHhumanHintestinalHcellsHisHmodulatedHbyHteaHformulationH
followingHsimulatedHdigestionVHFASEBhJournalTH2007THaZTHpfbY 0.9 2

22 xmpactHofHpmountHandHTriglycerideHPTvQHπtructureHonHMicellarizationHofHsietaryHrarotenoidsHduringH
πimulatedHsigestionVHFASEBhJournalTH2007THaZTHpfbY 0.9 4

21 sigestiveHπtabilityTHmicellarizationTHandHuptakeHofHbetaUcaroteneHisomersHbyHracoUaHhumanHintestinalH
cellsVHJournalhofhAgriculturalhandhFoodhChemistryTH2006THdcTHafgYUd 5.7 98

20 pnalysisHofHcatechinsHfromHmilkâ��teaHbeveragesHbyHenzymeHassistedHextractionHfollowedHbyHhighH
performanceHliquidHchromatographyVHFoodhChemistryTH2006THhhTHcgcUchZ 8.5 65

(2006-2008)
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19 wighUthroughputHanalysisHofHcatechinsHandHtheaflavinsHbyHhighHperformanceHliquidHchromatographyH
withHdiodeHarrayHdetectionVHJournalhofhChromatographyhATH2006THZZbaTHZbaUcY 4.5 67

18 TeaHformulationHmodulatesHrecoveryHofHcatechinsHfollowingHsimulatedHdigestionVHFASEBhJournalTH
2006THaYTHpZdb 0.9

17 αhytochemicalH–earningHκesourceHPα–κQVHFASEBhJournalTH2006THaYTHpZYZY 0.9

16 pccumulationHofHcatechinsHinHboneHandHliverHofHmiceHfedHgreenHteaHwhileHunderHphysicalHstressVH
FASEBhJournalTH2006THaYTHpdfY 0.9 4

15 ThermalHdegradationHofHcommercialHgradeHsodiumHcopperHchlorophyllinVHJournalhofhAgriculturalhandh
FoodhChemistryTH2005THdbTHfYhgUZYa 5.7 21

14
rarotenoidHbioavailabilityHisHhigherHfromHsaladsHingestedHwithHfullUfatHthanHwithHfatUreducedHsaladH
dressingsHasHmeasuredHwithHelectrochemicalHdetectionVHAmericanhJournalhofhClinicalhNutritionTH2004TH
gYTHbheUcYb

7 275

13 MethodologyHforHpssessmentHofHrarotenoidH–evelsHinHqloodHαlasmaHandHαlasmaHuractionsVHOxidativeh
StresshandhDiseaseTH2004THgdUZYc

12 VariationsHinHplasmaHlycopeneHandHspecificHisomersHoverHtimeHinHaHcohortHofHUVπVHmenVHJournalhofh
NutritionTH2003THZbbTHZhbYUe 4.1 47

11
πimultaneousHdetectionHofHtocopherolsTHcarotenoidsTHandHchlorophyllsHinHvegetableHoilsHbyHdirectH
injectionHrbYHκαUwα–rHwithHcoulometricHelectrochemicalHarrayHdetectionVHJAOCSvhJournalhofhtheh
AmericanhOilhChemistsphSocietyTH2002THfhTHebbUecY

1.8 43

10 pntioxidantHandHpntimutagenicHpctivityHofHsietaryHrhlorophyllHserivativesHseterminedHbyHκadicalH
πcavengingHandHqacterialHκeverseHMutagenesisHpssaysVHJournalhofhFoodhScienceTH2002THefTHadghUadhd 3.4 137

9 TroloxHequivalentHantioxidantHcapacityHofHdifferentHgeometricalHisomersHofHalphaUcaroteneTH
betaUcaroteneTHlycopeneTHandHzeaxanthinVHJournalhofhAgriculturalhandhFoodhChemistryTH2002THdYTHaaZUe 5.7 269

8 πodiumHcopperHchlorophylliniHinHvitroHdigestiveHstabilityHandHaccumulationHbyHracoUaHhumanH
intestinalHcellsVHJournalhofhAgriculturalhandhFoodhChemistryTH2002THdYTHaZfbUh 5.7 50

7 pnalysisHofHlycopeneHgeometricalHisomersHinHbiologicalHmicrosamplesHbyHliquidHchromatographyHwithH
coulometricHarrayHdetectionVHBiomedicalhApplicationsTH2001THfeYTHaghUhh 58

6 OverviewHofHrhlorophyllsHinHuoodsVHCurrenthProtocolshinhFoodhAnalyticalhChemistryTH2001THZTHucVZVZUucVZVh 5

5
pssessmentHofHdegradationHandHintestinalHcellHuptakeHofHcarotenoidsHandHchlorophyllHderivativesH
fromHspinachHpureeHusingHanHinHvitroHdigestionHandHracoUaHhumanHcellHmodelVHJournalhofhAgriculturalh
andhFoodhChemistryTH2001THchTHaYgaUh

5.7 134

4 rarotenoidHdeterminationHinHbiologicalHmicrosamplesHusingHliquidHchromatographyHwithHaH
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