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539 —trontiumIincreasingIcalciumIaccessibilityIfromIcalciumIcitrateWIFoodZChemistryUI2022UI]cdUIZ]Ycda 8.5 0

538 TemperatureIeffectsIonIcalciumIbindingItoIcaseinsWWIFoodZResearchZInternationalUI2022UIZbaUIZZYfeZ 7 0

537 “eroxylIradicalIinducedImembraneIinstabilityIofIgiantIunilamellarIvesiclesIandIantiVlipooxidationI
protectionWWIBiophysicalZChemistryUI2022UI[ebUIZYceYd 3.5

536 “ressureIdenaturationIofI˛†VlactoglobulingIvolumeIchangesIforIgeneticInIandIoIvariantsWI
InternationalZDairyZJournalUI2022UIZYbaZc 3.5 0

535 vmpactIofIpectinIandIwheyImineralsIsolubilizedIbyIlimeIjuiceIonIcalciumIbioaccessibilityIinIyogurtI
basedIsnacksWIFoodZHydrocolloidsUI2022UIZ]ZUIZYdeZd 10.6 0

534 vncreasingIcalciumIphosphateIaqueousIsolubilityIandIspontaneousIsupersaturationIcombiningI
citrateIandIgluconateIwithIperspectivesIforIfunctionalIfoodsWWIFoodZChemistryUI2021UI]daUIZ]ZdYZ 8.5 0

533 rffectIofIcalciumVbindingIcompoundsIinIacidIwheyIonIcalciumIremovalIduringIelectrodialysisWIFoodZ
andZBioproductsZProcessingUI2021UIZ]ZUI[[aV[[a 4.9 0

532 sunctionalIpropertiesIofIskimImilkIconcentratesIproducedIbyIreverseIosmosisIfiltrationIandI
reconstitutedIcommercialIpowdersWIInternationalZDairyZJournalUI2021UIZ[cUIZYb[[b 3.5 1

531 ploveIOilI“rotectsI˛†VparoteneIinIOilVinVçaterIrmulsionIagainstI“hotodegradationWIAppliedZSciencesZ
hSwitzerlandiUI2021UIZZUI[ccd 2.6 1

530 rffectIofIaIzagnesiumQvvRIpomplexIpontainingIvsovanillateItroupIonIyipidIOxidationIofI“orcineI
zusclesWIACSZFoodZScienceZfZTechnologyUI2021UIZUIeZ]VeZe 1

529 palciumIbindingItoIlactoseUIinulinIandItheirIconstitutingImonosaccharidesIandIperspectiveIforI
calciumIbioaccessibilityWIInternationalZDairyZJournalUI2021UIZZeUIZYbYa[ 3.5 4

528 TemperatureIeffectsIonIspontaneousIsupersaturationIofIcalciumIcitrateIinIpresenceIofIlactateWI
InternationalZDairyZJournalUI2021UIZZeUIZYbY[] 3.5 0

527 uydratesIofIcalciumIcitrateIandItheirIinterconversionIinIrelationItoIcalciumIbioaccessibilityWIFoodZ
ResearchZInternationalUI2021UIZaYUIZYfecd 7 8

526 pombinationIofIlightIandIoxygenIacceleratesIformationIofIcovalentIproteinVpolyphenolIbondingI
duringIchillIstorageIofImeatIaddedIaVmethylIcatecholWIFoodZChemistryUI2021UI]]aUIZ[dcZZ 8.5 8

525 oindingIofIcalciumItoIlVserineIandIoVphosphoVlVserineIasIaffectedIbyItemperatureUIpuIandIionicI
strengthIunderImilkIprocessingIconditionsWIInternationalZDairyZJournalUI2021UIZZ[UIZYaedb 3.5 6

524 r—–IspinItrappingIforIinIsituIdetectionIofIradicalsIinvolvedIinItheIearlyIstagesIofIlipidIoxidationIofI
driedImicroencapsulatedIoilsWIFoodZChemistryUI2021UI]aZUIZ[e[[d 8.5 10

523 pontrolIofIviscosityIbyIadditionIofIcalciumIchlorideIandIgluconoV˛·VlactoneItoIheatItreatedIskimImilkI
concentratesIproducedIbyIreverseIosmosisIfiltrationWIInternationalZDairyZJournalUI2021UIZZaUIZYafZc 3.5 3
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522 “romotionIeffectsIofIflavonoidsIonIbrowningIinducedIbyIenzymaticIoxidationIofItyrosinasegI
structureVactivityIrelationshipWWIRSCZAdvancesUI2021UIZZUIZ]dcfVZ]ddf 3.7 3

521 —patialIeffectsIofIphotosensitizationIonImorphologyIofIgiantIunilamellarIvesiclesWIBiophysicalZ
ChemistryUI2021UI[dbUIZYcc[a 3.5 2

520 –adicalI—cavengingIrfficiencyIofIslavonoidsIvncreasedIbyIpalciumQvvRIoindinggI—tructureVnctivityI
–elationshipWIChemistrySelectUI2021UIcUIeac[VeadY 1.8 0

519
“rimaryIreactionIintermediatesIofITypeVvIphotosensitizedIlipidIoxidationIasIrevealedIbyI
timeVresolvedIopticalIspectroscopiesWIJournalZofZPhotochemistryZandZPhotobiologyZA:ZChemistryUI
2021UIaZeUIZZ]]dc

4.7 1

518 rnthalpyVentropyIcompensationIinIcalciumIbindingItoIacidVbaseIformsIofIglycineItyrosineI
dipeptidesIfromIhydrolysisIofI˛–VlactalbuminWIFoodZResearchZInternationalUI2021UIZafUIZZYdZa 7 0

517 yimeIwuiceIrnhancesIpalciumIoioaccessibilityIfromIíogurtI—nacksIsormulatedIwithIçheyIzineralsI
andI“roteinsWIFoodsUI2020UIfUI 4.9 4

516 tenerationIofInggregatesIofI˛–VyactalbuminIbyI¶ßVoIyightIrxposureWIJournalZofZAgriculturalZandZ
FoodZChemistryUI2020UIceUIcdYZVcdZa 5.7 9

515 oioaccessibilityIofIcalciumIinIfreezeVdriedIyogurtIbasedIsnacksWILWTZmZFoodZScienceZandZTechnologyUI
2020UIZ[fUIZYfb[d 5.4 6

514 pleavageIofIqisulfideIoondsIinIpystineIbyI¶ßVoIvlluminationIzediatedIbyITryptophanIorITyrosineIasI
“hotosensitizersWIJournalZofZAgriculturalZandZFoodZChemistryUI2020UIceUIcfYYVcfYf 5.7 3

513 palciumIbalanceIduringIdirectIacidificationIofImilkIforIzozzarellaIcheeseIproductionWILWTZmZFoodZ
ScienceZandZTechnologyUI2020UIZ]ZUIZYfcdd 5.4 8

512 ”uantitationIofI“roteinIpysteineV“henolIndductsIinIzincedIoeefIpontainingIaVzethylIpatecholWI
JournalZofZAgriculturalZandZFoodZChemistryUI2020UIceUI[bYcV[bZb 5.7 8

511 —ynthesisUIpharacterizationUIandIyowVToxicityI—tudyIofIaIzagnesiumQvvRIpomplexIpontainingIanI
vsovanillateItroupWIACSZOmegaUI2020UIbUI]bYaV]bZ[ 3.9 2

510 povalentI“roteinV“olyphenolIoondingIasIvnitialI—tepsIofIuazeIsormationIinIoeerWIJournalZofZtheZ
AmericanZSocietyZofZBrewingZChemistsUI2020UIdeUIZb]VZca 1.9 6

509 —ynergyIbetweenIplantIphenolsIandIcarotenoidsIinIstabilizingIlipidVbilayerImembranesIofIgiantI
unilamellarIvesiclesIagainstIoxidativeIdestructionWISoftZMatterUI2020UIZcUIZdf[VZeYY 3.6 4

508 “hysicalIpropertiesIandIstorageIstabilityIofIreverseIosmosisIskimImilkIconcentratesgIrffectsIofIskimI
milkIpasteurisationUIsolidIcontentIandIthermalItreatmentWIJournalZofZFoodZEngineeringUI2020UI[deUIZYff[[6 7

507 xineticI—tudiesIonI–adicalI—cavengingInctivityIofIxaempferolIqecreasedIbyI—nQvvRIoindingWIMolecules
UI2020UI[bUI 4.8 8

506 —ensoryIandItexturalIcharacterizationIofIcompositeIwheatâ��cassavaIbreadIasIaIfunctionIofIlipaseI
doseIandIstorageItimeWIEuropeanZFoodZResearchZandZTechnologyUI2020UI[acUI[]V][ 3.4 2

505 popperQvvRIpoordinationIandITranslocationIinIyuteolinIandIrffectIonI–adicalI—cavengingWIJournalZofZ
PhysicalZChemistryZBUI2020UIZ[aUI]eYV]ee 3.4 10
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504 “lantIderivedIingredientsIrichIinInitratesIorIphenolicsIforIprotectionIofIporkIagainstIproteinI
oxidationWIFoodZResearchZInternationalUI2020UIZ[fUIZYedef 7 17

503 uydroxycarboxylateIcombinationsIforIincreasingIsolubilityIandIrobustnessIofIsupersaturatedI
solutionsIofIwheyImineralIresiduesWIFoodZResearchZInternationalUI2020UIZ]cUIZYfb[b 7 2

502 —lowIlactateIgluconateIexchangeIinIcalciumIcomplexesIduringIprecipitationIfromIsupersaturatedI
aqueousIsolutionsWIFoodZResearchZInternationalUI2020UIZ]dUIZYfb]f 7 2

501 ponjugationIyengthIqependenceIofIsreeI–adicalI—cavengingIrfficiencyIofI–etinalIandI
–etinylisoflavonoidIuomologuesWIACSZOmegaUI2020UIbUIZ]ddYVZ]ddc 3.9 1

500 palciumIavailabilityIfromIwheyImineralIresiduesIincreasedIbyIhydrogenIcitrateWIFoodZResearchZ
InternationalUI2020UIZ]dUIZYf]d[ 7 5

499 pharacterisationIofIproteinVpolyphenolIinteractionsIinIbeerIduringIforcedIagingWIJournalZofZtheZ
InstituteZofZBrewingUI2020UIZ[cUI]dZ 2 2

498 nlkalineIearthImetalIionIcoordinationIincreasesItheIradicalIscavengingIefficiencyIofIkaempferolWWI
RSCZAdvancesUI2020UIZYUI]YY]bV]YYad 3.7 3

497 nntioxidantIefficiencyIandImechanismsIofIgreenIteaUIrosemaryIorImatˆ'IextractsIinIporcineI
yongissimusIdorsiIsubjectedItoIironVinducedIoxidativeIstressWIFoodZChemistryUI2019UI[feUIZ[bY]Y 8.5 14

496 OptimisingIwaterIactivityIforIstorageIofIhighIlipidIandIhighIproteinIinfantIformulaImilkIpowderI
usingImultivariateIanalysisWIInternationalZDairyZJournalUI2019UIf]UIf[Vfe 3.5 10

495 vncreasingIcalciumIsolubilityIfromIwheyImineralIresiduesIbyIcombiningIgluconateIandI
˛·VgluconolactoneWIInternationalZDairyZJournalUI2019UIffUIZYab]e 3.5 8

494 yightIexposureIacceleratesIoxidativeIproteinIpolymerizationIinIbeefIstoredIinIhighIoxygenI
atmosphereWIFoodZChemistryUI2019UI[ffUIZ[bZ][ 8.5 19

493 zateIextractIisIsuperiorItoIgreenIteaIextractIinItheIprotectionIagainstIchickenImeatIproteinIthiolI
oxidationWIFoodZChemistryUI2019UI]YYUIZ[bZ]a 8.5 12

492
vnteractionIbetweenIcalciumIandIcaseinIhydrolysatesgI—toichiometryUIbindingIconstantUIbindingI
sitesIandIthermalIstabilityIofIcaseinIphosphopeptideIcomplexesWIInternationalZDairyZJournalUI2019UI
eeUI[bV]]

3.5 15

491 NaturallyIoccurringInanotubeIwithIsurfaceImodificationIasIbiocompatibleUItargetVspecificI
nanocarrierIforIcancerIphototherapyWIBiomaterialsUI2019UIZfYVZfZUIecVfc 15.6 35

490 nnthocyanidinsIregeneratingIxanthophyllsgIaIquantumImechanicalIapproachItoIeyeIhealthWICurrentZ
OpinionZinZFoodZScienceUI2018UI[YUI[aV[f 9.8 6

489 —upersaturationIofIcalciumIcitrateIasIaImechanismIbehindIenhancedIavailabilityIofIcalciumI
phosphatesIbyIpresenceIofIcitrateWIFoodZResearchZInternationalUI2018UIZYdUIZfbV[Yb 7 18

488 vntegrityIofIzembraneI—tructuresIinItiantI¶nilamellarIßesiclesIasInssayIforInntioxidantsIandI
“rooxidantsWIAnalyticalZChemistryUI2018UIfYUI[Z[cV[Z]] 7.8 10

487 TemperatureIeffectIonIformationIofIadvancedIglycationIendIproductsIinIinfantIformulaImilkI
powderWIInternationalZDairyZJournalUI2018UIddUIZVf 3.5 14
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486
“roteinIOxidationIandI—ensoryI”ualityIofIorineVvnjectedI“orkIyoinsInddedInscorbateIorIrxtractsIofI
treenITeaIorIzatˆ'IduringIphillV—torageIinIuighVOxygenIzodifiedIntmosphereWIMedicinesZhBasellZ
SwitzerlandiUI2018UIbUI

4.1 3

485 qoseVqependentIrffectsIofItreenITeaIorIzatˆ'IrxtractsIonIyipidIandI“roteinIOxidationIinI
orineVvnjectedI–etailV“ackedI“orkIphopsWIMedicinesZhBasellZSwitzerlandiUI2018UIbUI 4.1 8

484 rffectIofIwaterIactivityIonIlipidIoxidationIandInonenzymaticIbrowningIinIorazilInutIflourWIEuropeanZ
FoodZResearchZandZTechnologyUI2018UI[aaUIZcbdVZcc] 3.4 4

483 qissolutionIofIcalciumIhydrogenIphosphateIinIaqueousI˛·VgluconolactonehIlongVlastingI
supersaturationIincreasingIcalciumIavailabilityWIInternationalZDairyZJournalUI2018UIeaUIc[VdZ 3.5 3

482 TendencyIofIlipidIradicalIformationIandIvolatilesIinIloseIorIvacuumVpackedIorazilInutsIstoredIatI
roomItemperatureIorIunderIrefrigerationWIGrasasZYZAceitesUI2018UIcfUI[e] 1.3 3

481 r—–I—pectroscopyIforItheI—tudyIofIOxidativeI“rocessesIinIsoodIandIoeveragesI2018UIZVZa 2

480 r—–I—pectroscopyIforItheI—tudyIofIOxidativeI“rocessesIinIsoodIandIoeveragesI2018UIZdeZVZdfa 1

479 xaempferolIoindingItoIZincQvvRUIrfficientI–adicalI—cavengingIthroughIvncreasedI“henolIncidityWI
JournalZofZPhysicalZChemistryZBUI2018UIZ[[UIZYZYeVZYZZd 3.4 13

478 ßolatilesIandITendencyIofI–adicalIsormationIofIpoldV“ressedIorazilINutIOilIquringInmbientI
—torageWIJAOCSlZJournalZofZtheZAmericanZOilZChemistsgZSocietyUI2018UIfbUId[ZVd]Y 1.8 3

477 pombinationsIofIisocitrateIandIcitrateIenhanceIcalciumIsaltIsolubilityIandIsupersaturationI
robustnessWIInternationalZDairyZJournalUI2018UIebUI[[bV[]c 3.5 9

476 –iboflavinIandIchlorophyllIasIphotosensitizersIinIelectroformedIgiantIunilamellarIvesiclesIasIfoodI
modelsWIEuropeanZFoodZResearchZandZTechnologyUI2017UI[a]UI[ZV[c 3.4 5

475
–egenerationIofI˛†VparoteneIfromI–adicalIpationIbyIrugenolUIvsoeugenolUIandIploveIOilIinItheI
zarcusITheoryIvnvertedI–egionIforIrlectronITransferWIJournalZofZAgriculturalZandZFoodZChemistryUI
2017UIcbUIfYeVfZ[

5.7 8

474 nqueousIcitricIacidIasIaIpromisingIcleaningIagentIofIwheyIevaporatorsWIInternationalZDairyZJournalUI
2017UIcfUIabVbY 3.5 6

473 uighItemperatureIstorageIofIinfantIformulaImilkIpowderIforIpredictionIofIstorageIstabilityIatI
ambientIconditionsWIInternationalZDairyZJournalUI2017UId]UIZccVZda 3.5 31

472 —pontaneousIsupersaturationIofIcalciumIcitrateIfromIsimultaneousIisothermalIdissolutionIofI
sodiumIcitrateIandIsparinglyIsolubleIcalciumIhydroxycarboxylatesIinIwaterWIRSCZAdvancesUI2017UIdUI]YdeV]Yee3.7 20

471 zateIextractIasIfeedIadditiveIforIimprovementIofIbeefIqualityWIFoodZResearchZInternationalUI2017UI
ffUI]]cV]ad 7 23

470 rffectIofIplantIpolyphenolsIonItheIformationIofIadvancedIglycationIendIproductsIfromI
˛†VlactoglobulinWIFoodZScienceZandZBiotechnologyUI2017UI[cUI]efV]fZ 3 3

469 “rotonVcoupledIelectronItransferIpromotesItheIreductionIofIferrylmyoglobinIbyIuricIacidIunderI
physiologicalIconditionsWIRSCZAdvancesUI2017UIdUIZde[aVZde]Z 3.7 2
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468
ZincIoioavailabilityIfromI“hytateV–ichIsoodsIandIZincI—upplementsWIzodelingItheIrffectsIofIsoodI
pomponentsIwithIOxygenUINitrogenUIandI—ulfurIqonorIyigandsWIJournalZofZAgriculturalZandZFoodZ
ChemistryUI2017UIcbUIed[dVeda]

5.7 10

467 —equentialI“rotonIyossIrlectronITransferIinIqeactivationIofIvronQvßRIoindingI“roteinIbyITyrosineI
oasedIsoodIpomponentsWIJournalZofZAgriculturalZandZFoodZChemistryUI2017UIcbUIcZfbVc[ZY 5.7 2

466
—ingletIsissionI–eactionIofIyightVrxposedI˛†VparoteneIooundItoIoovineI—erumInlbuminWInINovelI
zechanismIinI“rotectionIofIyightVrxposedITissueIbyIqietaryIparotenoidsWIJournalZofZAgriculturalZ
andZFoodZChemistryUI2017UIcbUIcYbeVcYc[

5.7 10

465
nngiotensinVvIconvertingIenzymeIinhibitoryIandIantioxidantIactivityIofIbioactiveIpeptidesIproducedI
byIenzymaticIhydrolysisIofIskinIfromIgrassIcarpIQptenopharyngodonIidellaRWIInternationalZJournalZofZ
FoodZPropertiesUI2017UI[YUIZZ[fVZZaa

3 14

464 tenisteinIoindingItoIpopperQvvRV—olventIqependenceIandIrffectsIonI–adicalI—cavengingWIMoleculesUI
2017UI[[UI 4.8 9

463 palciumIinducedIskimVmilkIgelationIduringIheatingIasIaffectedIbyIpuWIDairyZScienceZandZTechnologyUI
2016UIfcUIdfVf] 13

462 nntioxidativeIandIprooxidativeIeffectsIinIfoodIlipidsIandIsynergismIwithI˛–VtocopherolIofIaˆ§aˆ›IseedI
extractsIandIgrapeIrachisIextractsWIFoodZChemistryUI2016UI[Z]UIaaYVaaf 8.5 36

461 vronQvvRIvnitiationIofIyipidIandI“roteinIOxidationIinI“orkgITheI–oleIofIOxymyoglobinWIJournalZofZ
AgriculturalZandZFoodZChemistryUI2016UIcaUIacZeV[c 5.7 8

460 puIdependentIantioxidantIactivityIofIlettuceIQyWIsativaRIandIsynergismIwithIaddedIphenolicI
antioxidantsWIFoodZChemistryUI2016UIZfYUI[bV][ 8.5 42

459 ndditionIofIenzymesItoIimproveIsensoryIqualityIofIcompositeIwheatâ��cassavaIbreadWIEuropeanZFoodZ
ResearchZandZTechnologyUI2016UI[a[UIZ[abVZ[b[ 3.4 11

458 pomponentsIofIwheatIflourIasIactivatorIofIcommercialIenzymesIforIbreadIimprovementWIEuropeanZ
FoodZResearchZandZTechnologyUI2016UI[a[UIZcadVZcba 3.4 10

457
nqueousIsolubilityIofIcalciumIcitrateIandIinterconversionIbetweenItheItetrahydrateIandItheI
hexahydrateIasIaIbalanceIbetweenIendothermicIdissolutionIandIexothermicIcomplexIformationWI
InternationalZDairyZJournalUI2016UIbdUI[YV[e

3.5 29

456 rffectIofI—kinIçineI“omaceIandI—ulfiteIonI“roteinIOxidationIinIoeefI“attiesIquringIuighIOxygenI
ntmosphereI—torageWIFoodZandZBioprocessZTechnologyUI2016UIfUIb][Vba[ 5.1 19

455 –osemaryIandIoxygenIscavengerIinIactiveIpackagingIforIpreventionIofIhighVpressureIinducedIlipidI
oxidationIinIporkIpattiesWIFoodZPackagingZandZShelfZLifeUI2016UIdUI[cV]] 8.2 54

454 palciumIdV—accharategInqueousI—olubilityUIpomplexIsormationUIandI—tabilizationIofI
—upersaturationWIJournalZofZAgriculturalZandZFoodZChemistryUI2016UIcaUI[]b[VcY 5.7 13

453 sreeIradicalIformationIbyIyactobacillusIacidophilusINpszIisIenhancedIbyIantioxidantsIandI
decreasedIbyIcatalaseWIFoodZResearchZInternationalUI2016UIdfUIeZVed 7 11

452 pompetitiveIkineticsIasIaItoolItoIdetermineIrateIconstantsIforIreductionIofIferrylmyoglobinIbyIfoodI
componentsWIFoodZChemistryUI2016UIZffUI]cVaZ 8.5 4

451 yimitedIproteolysisIofImyoglobinIopensIchannelIinIferrochelataseVglobinIcomplexIforIironItoIzincI
transmetallationWIFoodZChemistryUI2016UI[ZYUIafZVf 8.5 12
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450 ”uinoneVinducedIproteinImodificationsgIxineticIpreferenceIforIreactionIofIZU[VbenzoquinonesIwithI
thiolIgroupsIinIproteinsWIFreeZRadicalZBiologyZandZMedicineUI2016UIfdUIZaeVZbd 7.8 71

449 —hortVtermIeffectsIofIdietaryIadvancedIglycationIendIproductsIinIratsWIBritishZJournalZofZNutritionUI
2016UIZZbUIc[fV]c 3.6 20

448 vndividualIandIcombinedIeffectsIofIwaterIadditionIwithIxylanasesIandIlaccaseIonItheIloafIqualityIofI
compositeIwheatâ��cassavaIbreadWIEuropeanZFoodZResearchZandZTechnologyUI2016UI[a[UIZcc]VZcd[ 3.4 4

447 palciumIoindingItoInminoIncidsIandI—mallItlycineI“eptidesIinInqueousI—olutiongITowardI“eptideI
qesignIforIoetterIpalciumIoioavailabilityWIJournalZofZAgriculturalZandZFoodZChemistryUI2016UIcaUIa]dcVef 5.7 41

446 paffeineImetabolitesInotIcaffeineIprotectIagainstIriboflavinIphotosensitizedIoxidativeIdamageI
relatedItoIskinIandIeyeIhealthWIJournalZofZPhotochemistryZandZPhotobiologyZB:ZBiologyUI2016UIZc]UI[ddVe] 6.7 6

445 ZincIbioavailabilityIfromIwheyWIrnthalpyVentropyIcompensationIinIproteinIbindingWIFoodZResearchZ
InternationalUI2016UIefUIdafVdbb 7 24

444 oindingItoIoovineI—erumInlbuminI“rotectsI˛†VparoteneIagainstIOxidativeIqegradationWIJournalZofZ
AgriculturalZandZFoodZChemistryUI2016UIcaUIbfbZVd 5.7 23

443 sattyIacidsIandIoxidativeIstabilityIofImeatIfromIlambsIfedIcarobVcontainingIdietsWIFoodZChemistryUI
2015UIZe[UI[dV]a 8.5 24

442 ”uantificationIofIradicalsIformedIduringIheatingIofI˛†VlactoglobulinIwithIglucoseIinIaqueousI
ethanolWIFoodZChemistryUI2015UIZcdUIZebVfY 8.5 12

441
patalaseIrxpressionIvsIzodulatedIbyIßancomycinIandIpiprofloxacinIandIvnfluencesItheIsormationI
ofIsreeI–adicalsIinI—taphylococcusIaureusIpulturesWIAppliedZandZEnvironmentalZMicrobiologyUI2015UI
eZUIc]f]Ve

4.8 8

440 vsomerizationIofIpholecalciferolIthroughIrnergyITransferIasIaI“rotectiveIzechanismIngainstI
slavinV—ensitizedI“hotooxidationWIJournalZofZAgriculturalZandZFoodZChemistryUI2015UIc]UIac[fV]d 5.7 2

439 pharacterisationIofIaIwheyIproteinIhydrolysateIasIantioxidantWIInternationalZDairyZJournalUI2015UIadUIecVf]3.5 17

438 qissociationIandIreductionIofIcovalentI˛†VlactoglobulinVquinoneIadductsIbyIdithiothreitolUI
trisQ[VcarboxyethylRphosphineUIorIsodiumIsulfiteWIAnalyticalZBiochemistryUI2015UIadeUIaYVe 3.1 13

437 vnfluenceIofIcolloidalIcalciumIphosphateIlevelIonItheImicrostructureIandIrheologicalIpropertiesIofI
rennetVinducedIskimImilkIgelsWILWTZmZFoodZScienceZandZTechnologyUI2015UIc]UIcbaVcbf 5.4 7

436 nstaxanthinI“rotectingIzembraneIvntegrityIagainstI“hotosensitizedIOxidationIthroughI—ynergismI
withIOtherIparotenoidsWIJournalZofZAgriculturalZandZFoodZChemistryUI2015UIc]UIfZ[aV]Y 5.7 11

435 vnfluenceIofItheIOxidationI—tatesIofIaVzethylcatecholIandIpatechinIonItheIOxidativeI—tabilityIofI
˛†VyactoglobulinWIJournalZofZAgriculturalZandZFoodZChemistryUI2015UIc]UIebYZVf 5.7 8

434 nstaxanthinIdiferulateIasIaIbifunctionalIantioxidantWIFreeZRadicalZResearchUI2015UIafUIZY[VZZ 4 10

433 slavonoidsIprotectingIfoodIandIbeveragesIagainstIlightWIJournalZofZtheZScienceZofZFoodZandZ
AgricultureUI2015UIfbUI[YV]b 4.3 51
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432 ndditionIofIcassavaIfloursIinIbreadVmakinggI—ensoryIandItexturalIevaluationWILWTZmZFoodZScienceZandZ
TechnologyUI2015UIcYUI[f[V[ff 5.4 42

431 treenIteaIextractIimpairsImeatIemulsionIpropertiesIbyIdisturbingIproteinIdisulfideIcrossVlinkingWI
MeatZScienceUI2015UIZYYUI[Vf 6.4 80

430 yongVtimeIlowVtemperatureIcookingIofIbeefgIthreeIdominantItimeVtemperatureIbehavioursIofI
sensoryIpropertiesWIFlavourUI2015UIaUI[ 11

429 vnhibitionIofIpholesterolIandI“olyunsaturatedIsattyIncidsIOxidationIthroughItheI¶seIofInnnattoI
andIoixinIinIuighV“ressureI“rocessedIsishWIJournalZofZFoodZScienceUI2015UIeYUIpZcacVb] 3.4 18

428 –egenerationIofI˛†VparoteneIfromItheI–adicalIpationIbyITyrosineIandITryptophanWIJournalZofZ
PhysicalZChemistryZBUI2015UIZZfUIccY]VZY 3.4 8

427 —ynergismIbetweenIsolubleIandIdietaryIfiberIboundIantioxidantsWIJournalZofZAgriculturalZandZFoodZ
ChemistryUI2015UIc]UI[]]eVa] 5.7 27

426 palciumIandIphosphorusIequilibriaIduringIacidificationIofIskimImilkIatIelevatedItemperatureWI
InternationalZDairyZJournalUI2015UIabUIZVd 3.5 13

425 TheIeffectIofIpuIonIcalciumIandIphosphorusIdistributionIbetweenImicellarIandIserumIphaseIafterI
enrichmentIofIskimImilkIwithIcalciumIdVlactobionateWIDairyZScienceZandZTechnologyUI2015UIfbUIc]Vda 11

424 rvaluationIofIphysicalIintegrityIofIlipidIbilayerIunderIoxidativeIstressgIapplicationIofIfluorescenceI
microscopyIandIdigitalIimageIprocessingWIMethodsZinZMolecularZBiologyUI2015UIZ[YeUIZZZV[Z 1.4 3

423 OuterVsphereIoxidationIofIseQvvRIinInitrosylmyoglobinIbyIferricyanideWIJournalZofZBiologicalZInorganicZ
ChemistryUI2014UIZfUIeYbVZ[ 3.7 1

422 qietaryIcitrusIpulpIimprovesIproteinIstabilityIinIlambImeatIstoredIunderIaerobicIconditionsWIMeatZ
ScienceUI2014UIfdUI[]ZVc 6.4 27

421 rffectIofIhighVoxygenIatmosphereIpackagingIonIoxidativeIstabilityIandIsensoryIqualityIofItwoI
chickenImusclesIduringIchillIstorageWIFoodZPackagingZandZShelfZLifeUI2014UIZUI]eVae 8.2 43

420 pompetitiveIreductionIofIperferrylmyoglobinIradicalsIbyIproteinIthiolsIandIplantIphenolsWIJournalZ
ofZAgriculturalZandZFoodZChemistryUI2014UIc[UIZZ[dfVee 5.7 19

419 ˛†VparoteneIasIaImembraneIantioxidantIprobedIbyIcholesterolVanchoredIdaidzeinWIJournalZofZFoodZ
ScienceUI2014UIdfUIpZceeVfa 3.4 2

418 —pontaneousIsupersaturationIofIcalciumIqVgluconateIduringIisothermalIdissolutionIofIcalciumI
yVlactateIinIaqueousIsodiumIqVgluconateWIFoodZandZFunctionUI2014UIbUIebVfZ 6.1 18

417 rfficientIscavengingIofI˛†VcaroteneIradicalIcationsIbyIantiinflammatoryIsalicylatesWIFoodZandZ
FunctionUI2014UIbUI[fZVa 6.1 4

416 NutritionalIaspectsIofI˛†VcaroteneIandIresveratrolIantioxidantIsynergismIinIgiantIunilamellarI
vesiclesWIFoodZandZFunctionUI2014UIbUIZbd]Ve 6.1 8

415 rlectronItransferIfromIplantIphenolatesItoIcarotenoidIradicalIcationsWInntioxidantIinteractionI
enteringItheIzarcusItheoryIinvertedIregionWIJournalZofZAgriculturalZandZFoodZChemistryUI2014UIc[UIfa[Vf 5.7 12
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414 OxidationIofIcarbonImonoxideIbyIperferrylmyoglobinWIJournalZofZAgriculturalZandZFoodZChemistryUI
2014UIc[UIZfbYVb 5.7 10

413 –iboflavinIphotosensitizedIoxidationIofImyoglobinWIJournalZofZAgriculturalZandZFoodZChemistryUI2014
UIc[UIZZb]Ve 5.7 6

412 ˛†VparoteneInsIaIyipophilicI—cavengerIofINitricIOxideWIJournalZofZPhysicalZChemistryZBUI2014UIZZeUIZZcbfVcc3.4 4

411 ThermodynamicsIofIdissolutionIofIcalciumIhydroxycarboxylatesIinIwaterWIJournalZofZAgriculturalZandZ
FoodZChemistryUI2014UIc[UIbcdbVeZ 5.7 28

410 “roteolysisIinvolvementIinIzincâ��protoporphyrinIvéIformationIduringI“armaIhamImaturationWIFoodZ
ResearchZInternationalUI2014UIbcUI[b[V[bf 7 29

409 palciumInutritionWIoioavailabilityIandIfortificationWILWTZmZFoodZScienceZandZTechnologyUI2014UIbfUIZZfeVZ[Ya5.4 52

408 nntioxidantIpeptidesIfromIgoatImilkIproteinIfractionsIhydrolysedIbyItwoIcommercialIproteasesWI
InternationalZDairyZJournalUI2014UI]fUI[eVaY 3.5 54

407 rpicatechinIandIepigallocatechinIgallateIinhibitIformationIofIintermediaryIradicalsIduringIheatingI
ofIlysineIandIglucoseWIFoodZChemistryUI2014UIZacUIaeVbb 8.5 34

406 TemperatureIeffectIonIcalciumIandIphosphorusIequilibriaIinIrelationItoIgelIformationIduringI
acidificationIofIskimImilkWIInternationalZDairyZJournalUI2014UI]cUIcbVd] 3.5 36

405 sreeI–adicalI“rocessesIinINonVenzymaticIorowningIofItlucoseIandIyysinegIvnfluenceIofI
TemperatureIandI¶nsaturatedIyipidsWIAustralianZJournalZofZChemistryUI2014UIcdUIeYb 1.2 4

404 –eductionIofIferrylmyoglobinIbyIcysteineIasIaffectedIbyIpuWIRSCZAdvancesUI2014UIaUIcYfb]VcYfbe 3.7 6

403 “roteinIthiolsIundergoIreversibleIandIirreversibleIoxidationIduringIchillIstorageIofIgroundIbeefIasI
detectedIbyIaUaPVdithiodipyridineWIJournalZofZAgriculturalZandZFoodZChemistryUI2014UIc[UIZ[YYeVZa 5.7 33

402 zultivariateIcurveIresolutionIofIspectralIdataIforItheIpuVdependentIreductionIofIferrylmyoglobinI
byIcysteineWIChemometricsZandZIntelligentZLaboratoryZSystemsUI2013UIZ[[UIdeVe] 3.8 10

401 “alatabilityIandIchemicalIsafetyIofIappleIjuiceIfortifiedIwithIpomegranateIpeelIextractWIFoodZandZ
FunctionUI2013UIaUIZaceVd] 6.1 10

400 ndvancedIglycationIendproductsIinIfoodIandItheirIeffectsIonIhealthWIFoodZandZChemicalZToxicologyUI
2013UIcYUIZYV]d 4.7 408

399 OxidativeIstabilityIandIchemicalIsafetyIofImayonnaiseIenrichedIwithIgrapeIseedIextractWIFoodZandZ
FunctionUI2013UIaUIZcadVb] 6.1 24

398 rmulsifierVphenolIbioconjugatesIasIantioxidantsWIzolecularIdescriptorsIbasedIonIdensityIfunctionalI
theoryIinIquantitativeIstructureâ��activityIrelationshipsWIFoodZResearchZInternationalUI2013UIbaUI[]YV[]e 7 3

397 nntioxidantIsynergismIbetweenIethanolicIpentellaIasiaticaIextractsIandI˛–VtocopherolIinImodelI
systemsWIFoodZChemistryUI2013UIZ]eUIZ[ZbVf 8.5 33
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396 r—–IspinItrappingIforIcharacterizationIofIradicalIformationIinIyactobacillusIacidophilusINpszIandI
yisteriaIinnocuaWIJournalZofZMicrobiologicalZMethodsUI2013UIfaUI[YbVZ[ 2.8 7

395 ThiolIoxidationIandIproteinIcrossVlinkIformationIduringIchillIstorageIofIporkIpattiesIaddedIessentialI
oilIofIoreganoUIrosemaryUIorIgarlicWIMeatZScienceUI2013UIfbUIZddVea 6.4 59

394 “hotooxidationIofIotherIoVvitaminsIasIsensitizedIbyIriboflavinWIJournalZofZAgriculturalZandZFoodZ
ChemistryUI2013UIcZUIdcZbV[Y 5.7 6

393
nqueousIsolubilityIofIcalciumIyVlactateUIcalciumIqVgluconateUIandIcalciumIqVlactobionategI
importanceIofIcomplexIformationIforIsolubilityIincreaseIbyIhydroxycarboxylateImixturesWIJournalZofZ
AgriculturalZandZFoodZChemistryUI2013UIcZUIe[YdVZa

5.7 42

392 palciumIhydroxyIpalmitategIpossibleIprecursorIphaseIinIcalciumIprecipitationIbyIpalmitateWIFoodZ
ChemistryUI2013UIZ]eUI[aZbV[Y 8.5 16

391 sormationIofIndvancedItlycationIrndI“roductsIQntrsRIareIvnfluencedIbyIyipidsIinIzilkI“owdersWI
AustralianZJournalZofZChemistryUI2013UIccUIZYda 1.2 8

390 nntioxidantIcapacityIversusIchemicalIsafetyIofIwheatIbreadIenrichedIwithIpomegranateIpeelI
powderWIFoodZandZFunctionUI2013UIaUId[[Vd 6.1 46

389 ”uercetinIandIdaidzeinI˛†VapoVZaPVcarotenoicIacidIestersIasImembraneIantioxidantsWIFreeZRadicalZ
ResearchUI2013UIadUIaZ]V[Z 4 9

388 palciumIbindingItoIdipeptidesIofIaspartateIandIglutamateIinIcomparisonIwithIorthophosphoserineWI
JournalZofZAgriculturalZandZFoodZChemistryUI2013UIcZUIb]eYVa 5.7 22

387 rffectIofIgreenIteaIorIrosemaryIextractIonIproteinIoxidationIinIoolognaItypeIsausagesIpreparedI
fromIoxidativelyIstressedIporkWIMeatZScienceUI2013UIf]UIb]eVac 6.4 140

386 –eductionIofIferrylmyoglobinIbyItheanineIandIgreenIteaIcatechinsWIvmportanceIofIspecificIncidI
catalysisWIJournalZofZAgriculturalZandZFoodZChemistryUI2013UIcZUI]ZbfVcc 5.7 11

385 –eductionIofIferrylmyoglobinIbyIhydrogenIsulfideWIxineticsIinIrelationItoImeatIgreeningWIJournalZofZ
AgriculturalZandZFoodZChemistryUI2013UIcZUI[ee]Ve 5.7 17

384 –iboflavinVphotosensitizedIoxidationIisIenhancedIbyIconjugationIinIunsaturatedIlipidsWIJournalZofZ
AgriculturalZandZFoodZChemistryUI2013UIcZUI[[ceVdb 5.7 16

383 sormationIofIradicalsIduringIheatingIlysineIandIglucoseIinIsolutionIwithIanIintermediateIwaterI
activityWIFreeZRadicalZResearchUI2013UIadUIca]VbY 4 11

382 rlectrochemicalIstudiesIofItheIinteractionalImechanismIandIscavengingIactivityIofIantioxidantsI
towardsIdinitroaromaticsWIMonatshefteZFˆ…rZChemieUI2012UIZa]UI]ddV]e] 1.4 4

381 “henolicIantioxidantIscavengingIofImyosinIradicalsIgeneratedIbyIhypervalentImyoglobinWIJournalZofZ
AgriculturalZandZFoodZChemistryUI2012UIcYUIZ[Y[YVe 5.7 20

380 –iboflavinIasIaIphotosensitizerWIrffectsIonIhumanIhealthIandIfoodIqualityWIFoodZandZFunctionUI2012UI
]UIaedVbY[ 6.1 159

379 nntioxidantIprotectionIofIhighVpressureIprocessedImincedIchickenImeatIbyIindustrialItomatoI
productsWIFoodZandZBioproductsZProcessingUI2012UIfYUIaffVbYb 4.9 32
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378 qetectionIofIndvancedItlycationIrndV“roductsIQntrsRIquringIqryV—tateI—torageIofI
lVyactoglobulinXyactoseWIAustralianZJournalZofZChemistryUI2012UIcbUIZc[Y 1.2 12

377 “roteinIandIlipidIoxidationIinI“armaIhamIduringIproductionWIJournalZofZAgriculturalZandZFoodZ
ChemistryUI2012UIcYUIfd]dVab 5.7 49

376 parotenoidsIinIantioxidantInetworksWIpolorantsIorIradicalIscavengersWIJournalZofZAgriculturalZandZ
FoodZChemistryUI2012UIcYUI[aYfVZd 5.7 84

375 slavonoidIdeactivationIofIexcitedIstateIflavinsgIreactionImonitoringIbyImassIspectrometryWIJournalZ
ofZAgriculturalZandZFoodZChemistryUI2012UIcYUIf[cZVd[ 5.7 21

374 rffectIofIwaterIactivityUItemperatureIandIpuIonIsolidIstateIlactosylationIofI˛†VlactoglobulinWI
InternationalZDairyZJournalUI2012UI[]UIZVe 3.5 28

373 treenIteaIextractIasIfoodIantioxidantWI—ynergismIandIantagonismIwithI˛–VtocopherolIinIvegetableI
oilsIandItheirIcolloidalIsystemsWIFoodZChemistryUI2012UIZ]bUI[ZfbV[Y[ 8.5 88

372 rffectIofITimeIandITemperatureIonI—ensoryI“ropertiesIinIyowVTemperatureIyongVTimeI—ousVßideI
pookingIofIoeefWIJournalZofZCulinaryZScienceZandZTechnologyUI2012UIZYUIdbVfY 0.8 30

371 uydroxylIradicalIreactionIwithItransVresveratrolgIinitialIcarbonIradicalIadductIformationIfollowedIbyI
rearrangementItoIphenoxylIradicalWIJournalZofZPhysicalZChemistryZBUI2012UIZZcUIdZbaVcZ 3.4 24

370 nntioxidantsIandIphysicalIintegrityIofIlipidIbilayersIunderIoxidativeIstressWIJournalZofZAgriculturalZ
andZFoodZChemistryUI2012UIcYUIZY]]ZVc 5.7 12

369 “arallelIenzymaticIandInonVenzymaticIformationIofIzincIprotoporphyrinIvéIinIporkWIFoodZChemistryUI
2012UIZ]YUIe][VeaY 8.5 22

368 rffectsIofIpalmIoilIqualityIandIpackagingIonItheIstorageIstabilityIofIdryIvegetableIbouillonIpasteWI
FoodZChemistryUI2012UIZ][UIZ][aVZ]][ 8.5 7

367 xineticsIofItheIformationIofIradicalsIinImeatIduringIhighIpressureIprocessingWIFoodZChemistryUI2012UI
Z]aUI[ZZaV[Y 8.5 59

366 –eactionIdynamicsIofIflavonoidsIandIcarotenoidsIasIantioxidantsWIMoleculesUI2012UIZdUI[ZaYVcY 4.8 104

365 qirectIobservationIofItheI˛†VcaroteneIreactionIwithIhydroxylIradicalWIJournalZofZPhysicalZChemistryZBUI
2011UIZZbUI[Ye[Vf 3.4 37

364 nntioxidantIpropertiesIofIgreenIteaIextractIprotectIreducedIfatIsoftIcheeseIagainstIoxidationI
inducedIbyIlightIexposureWIJournalZofZAgriculturalZandZFoodZChemistryUI2011UIbfUIedZeV[] 5.7 29

363 aVmethylcatecholIinhibitsIproteinIoxidationIinImeatIbutInotIdisulfideIformationWIJournalZofZ
AgriculturalZandZFoodZChemistryUI2011UIbfUIZY][fV]b 5.7 58

362 phainIlengthIeffectsIinIisoflavonoidIdaidzeinIalkoxyIderivativesIasIantioxidantsgIaIquantumI
mechanicalIapproachWIJournalZofZAgriculturalZandZFoodZChemistryUI2011UIbfUIZ[cb[Vd 5.7 20

361 “henolIacidityIandIeaseIofIoxidationIinIisoflavonoidX˛†VcaroteneIantioxidantIsynergismWIJournalZofZ
AgriculturalZandZFoodZChemistryUI2011UIbfUIZY]cdVd[ 5.7 18
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360 ˛†VcaroteneIradicalIcationIadditionItoIgreenIteaIpolyphenolsWIzechanismIofIantioxidantIantagonismI
inIperoxidizingIliposomesWIJournalZofZAgriculturalZandZFoodZChemistryUI2011UIbfUIZ[ca]VbZ 5.7 32

359 ThiolVquinoneIadductIformationIinImyofibrillarIproteinsIdetectedIbyIypVz—WIJournalZofZAgriculturalZ
andZFoodZChemistryUI2011UIbfUIcfYYVb 5.7 81

358 OxidativeIstabilityIofIwholeIwheatIbreadIduringIstorageWILWTZmZFoodZScienceZandZTechnologyUI2011UI
aaUIc]dVca[ 5.4 34

357 NitricIoxideIandIqualityIandIsafetyIofImuscleIbasedIfoodsWINitricZOxideZmZBiologyZandZChemistryUI2011UI
[aUIZdcVe] 5 115

356 “hotodegradationIofIfolateIsensitizedIbyIriboflavinWIPhotochemistryZandZPhotobiologyUI2011UIedUIeaYVb 3.6 16

355 phemicalIchangesIinIwheatIpanIbreadIduringIstorageIandIhowIitIaffectsItheIsensoryIperceptionIofI
aromaUIflavourUIandItasteWIJournalZofZCerealZScienceUI2011UIb]UI[bfV[ce 3.8 65

354 nntioxidantsIandIshelfIlifeIofIwholeIwheatIbreadWIJournalZofZCerealZScienceUI2011UIb]UI[fZV[fd 3.8 14

353 ueatIinducedIformationIofIfreeIradicalsIinIwheatIflourWIJournalZofZCerealZScienceUI2011UIbaUIafaVafe 3.8 8

352 ”uenchingIofIexcitedIstatesIofIredVpigmentIzincIprotoporphyrinIvéIbyIheminIandInaturalIreductorsI
inIdryVcuredIhamsWIEuropeanZFoodZResearchZandZTechnologyUI2011UI[][UI]a]V]af 3.4 10

351 zateIQvlexIparaguariensisRIasIdietaryIadditiveIforIbroilersgIperformanceIandIoxidativeIstabilityIofI
meatWIEuropeanZFoodZResearchZandZTechnologyUI2011UI[][UIcbbVccZ 3.4 14

350 nntioxidantIactivityIofIrosemaryIandIthymeIbyVproductsIandIsynergismIwithIaddedIantioxidantIinIaI
liposomeIsystemWIEuropeanZFoodZResearchZandZTechnologyUI2011UI[]]UIZZVZe 3.4 33

349 rlectronIspinIresonanceIspectroscopyIforIevaluationIofIearlyIoxidativeIeventsIinIsemisolidIpalmIoilWI
EuropeanZJournalZofZLipidZScienceZandZTechnologyUI2011UIZZ]UI[YeV[Z] 3 9

348 oeefIstockIreductionIwithIredIwineIâ��IrffectsIofIpreparationImethodIandIwineIcharacteristicsWIFoodZ
ChemistryUI2011UIZ[cUIZe]VZfc 8.5 12

347 vnteractionsIbetweenItocopherolsUItocotrienolsIandIcarotenoidsIduringIautoxidationIofImixedIpalmI
oleinIandIfishIoilWIFoodZChemistryUI2011UIZ[dUIZdf[VZdfd 8.5 36

346 rffectIofIwhiteIgrapeIextractIandImodifiedIatmosphereIpackagingIonIlipidIandIproteinIoxidationIinI
chillIstoredIbeefIpattiesWIFoodZChemistryUI2011UIZ[eUI[dcVe] 8.5 116

345 —torageIstabilityIofIcauliflowerIsoupIpowdergITheIeffectIofIlipidIoxidationIandIproteinIdegradationI
reactionsWIFoodZChemistryUI2011UIZ[eUI]dZVf 8.5 17

344 qeactivationIofIferrylmyoglobinIbyIvanillinIasIaffectedIbyIvanillinIbindingItoI˛†VlactoglobulinWI
JournalZofZAgriculturalZandZFoodZChemistryUI2011UIbfUIc[Y[Ve 5.7 9

343 sreeIradicalIinteractionsIbetweenIrawImaterialsIinIdryIsoupIpowderWIFoodZChemistryUI2011UIZ[fUIfbZVc 8.5 8
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342 zolecularIgastronomygIaInewIemergingIscientificIdisciplineWIChemicalZReviewsUI2010UIZZYUI[]Z]Vcb 68.1 130

341 yightVinducedIoxidationIofIunsaturatedIlipidsIasIsensitizedIbyIflavinsWIJournalZofZPhysicalZChemistryZ
BUI2010UIZZaUIbbe]Vf] 3.4 47

340 –etinylisoflavonoidIasIaInovelImembraneIantioxidantWIJournalZofZPhysicalZChemistryZBUI2010UIZZaUIZ]fYaVZY3.4 8

339 pharacterizationIofIperoxidesIformedIbyIriboflavinIandIlightIexposureIofImilkWIqetectionIofIurateI
hydroperoxideIasIaInovelIoxidationIproductWIJournalZofZAgriculturalZandZFoodZChemistryUI2010UIbeUIaeZVd 5.7 16

338 OxidativeIstabilityIofIbovineImilkIdeterminedIbyIindividualIvariabilityIinIherdIirrespectiveIofI
seleniumIstatusWIInternationalZDairyZJournalUI2010UI[YUIbYdVbZ] 3.5 9

337
ThermodynamicIversusIkineticIcontrolIofIantioxidantIsynergismIbetweenI˛†VcaroteneIandI
QisoRflavonoidsIandItheirIglycosidesIinIliposomesWIJournalZofZAgriculturalZandZFoodZChemistryUI2010UI
beUIf[[ZVd

5.7 30

336 sastIregenerationIofIcarotenoidsIfromIradicalIcationsIbyIisoflavonoidIdianionsgIimportanceIofItheI
carotenoidIketoIgroupIforIelectronItransferWIJournalZofZPhysicalZChemistryZAUI2010UIZZaUIZ[cV][ 2.8 40

335 slavourIdevelopmentIduringIbeefIstockIreductionWIFoodZChemistryUI2010UIZ[[UIcabVcbb 8.5 12

334 TheIroleIofIphenolicIcompoundsIduringIformationIofIturbidityIinIanIaromaticIbitterWIFoodZChemistryUI
2010UIZ[]UIZY]bVZY]f 8.5 4

333 uighIpressureIeffectsIonItheIstructureIofIcaseinImicellesIinImilkIasIstudiedIbyIcryoVtransmissionI
electronImicroscopyWIFoodZChemistryUI2010UIZZfUI[Y[V[Ye 8.5 66

332 zechanismIofIlightVinducedIoxidationIofInitrosylmyoglobinWIFoodZChemistryUI2010UIZ[ZUIad[Vadf 8.5 6

331 çaterIactivityVtemperatureIstateIdiagramsIofIfreezeVdriedIyactobacillusIacidophilusIQyaVbRgI
influenceIofIphysicalIstateIonIbacterialIsurvivalIduringIstorageWIBiotechnologyZProgressUI2009UI[bUI[cbVdY2.8 49

330 rlectrochemicalIinvestigationsIofIantioxidantIinteractionsIwithIradicalIanionIandIdianionIofI
ZU]VdinitrobenzeneWIElectrochimicaZActaUI2009UIbaUIcZeaVcZef 6.7 28

329 rliminationIofImatrixIinterferencesIinIbiosensorIanalysisIofIstreptomycinIinIhoneyWIEuropeanZFoodZ
ResearchZandZTechnologyUI2009UI[[eUIcbfVcca 3.4 6

328 —ensoryIevaluationIofIprecookedIchickenImeatIwithImateIQvlexIparaguariensisRIaddedIasI
antioxidantWIEuropeanZFoodZResearchZandZTechnologyUI2009UI[[fUI[ddV[eY 3.4 9

327 nntioxidantIsynergismIbetweenIcarotenoidsIinImembranesWInstaxanthinIasIaIradicalItransferI
bridgeWIFoodZChemistryUI2009UIZZbUIZa]dVZaa[ 8.5 53

326 —patialIdistributionIofIlightVinducedIlipidIoxidationIinIsemiVhardIyellowIcheeseIasIdetectedIbyI
confocalImicroscopyWIFoodZChemistryUI2009UIZZcUIdbcVdcY 8.5 8

325 nntioxidantIactivityIofIlettuceIextractIQyactucaIsativaRIandIsynergismIwithIaddedIphenolicI
antioxidantsWIFoodZChemistryUI2009UIZZbUIZc]VZce 8.5 41
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324 yightVinducedIformationIofIfreeIradicalsIinIcreamIcheeseWIFoodZChemistryUI2009UIZZcUIfdaVfeZ 8.5 18

323 ”uenchingIofItripletVexcitedIflavinsIbyIflavonoidsWI—tructuralIassessmentIofIantioxidativeIactivityWI
JournalZofZOrganicZChemistryUI2009UIdaUId[e]Vf] 4.2 22

322 pharacterizationIofImajorIradicalIscavengerIspeciesIinIbovineImilkIthroughIsizeIexclusionI
chromatographyIandIfunctionalIassaysWIJournalZofZAgriculturalZandZFoodZChemistryUI2009UIbdUI[fZ[Vf 5.7 51

321
talloylatedIpolyphenolsIefficientlyIreduceIalphaVtocopherolIradicalsIinIaIphospholipidImodelI
systemIcomposedIofIsodiumIdodecylIsulfateIQ—q—RImicellesWIJournalZofZAgriculturalZandZFoodZ
ChemistryUI2009UIbdUIbYa[Ve

5.7 21

320 pomparisonIofIflavonoidsIandIisoflavonoidsIasIantioxidantsWIJournalZofZAgriculturalZandZFoodZ
ChemistryUI2009UIbdUI]deYVb 5.7 108

319 “eptidesIasIantioxidantsIandIcarbonylIquenchersIinIbiologicalImodelIsystemsWIFreeZRadicalZResearch
UI2009UIa]UIf][Va[ 4 16

318 —torageIstabilityIofIfreezeVdriedIyactobacillusIacidophilusIQyaVbRIinIrelationItoIwaterIactivityIandI
presenceIofIoxygenIandIascorbateWICryobiologyUI2009UIbeUIZdbVeY 2.7 58

317 vnvestigationIofIoxidationIinIfreezeVdriedImembranesIusingItheIfluorescentIprobeI
pZZVoOqv“íQbeZXbfZRWICryobiologyUI2009UIbeUI[c[Vd 2.7 10

316 oaicalinIinIradicalIscavengingIandIitsIsynergisticIeffectIwithIbetaVcaroteneIinIantilipoxidationWI
JournalZofZAgriculturalZandZFoodZChemistryUI2009UIbdUIdZZeV[a 5.7 35

315 paffeicIacidIasIantioxidantIinIfishImusclegImechanismIofIsynergismIwithIendogenousIascorbicIacidI
andIalphaVtocopherolWIJournalZofZAgriculturalZandZFoodZChemistryUI2009UIbdUIcdbVeZ 5.7 42

314 rfficiencyIofIhemoglobinIfromIrainbowItroutUIcodUIandIherringIinIpromotionIofI
hydroperoxideVderivedIfreeIradicalsWIJournalZofZAgriculturalZandZFoodZChemistryUI2009UIbdUIeccZVd 5.7 3

313 yightVinducedIoxidationIofItryptophanIandIhistidineWI–eactivityIofIaromaticINVheterocyclesItowardI
tripletVexcitedIflavinsWIJournalZofZtheZAmericanZChemicalZSocietyUI2009UIZ]ZUIeYafVcY 16.4 64

312 orowningIofIfreezeVdriedIprobioticIbacteriaIculturesIinIrelationItoIlossIofIviabilityIduringIstorageWI
JournalZofZAgriculturalZandZFoodZChemistryUI2009UIbdUIcd]cVaZ 5.7 27

311 vdentificationIofIfreeIradicalIintermediatesIinIoxidizedIwineIusingIelectronIparamagneticIresonanceI
spinItrappingWIJournalZofZAgriculturalZandZFoodZChemistryUI2009UIbdUIa]bfVcb 5.7 82

310 “otentialsItoIdifferentiateImilkIcompositionIbyIdifferentIfeedingIstrategiesWIJournalZofZDairyZ
ScienceUI2009UIf[UI[YbdVcc 4 81

309 rffectsIofIdietaryIsoybeanIoilIonIlipidIandIproteinIoxidationIinIporkIpattiesIduringIchillIstorageWI
MeatZScienceUI2008UIdfUId[dV]] 6.4 44
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