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102
womparativeMyxtractionMofMPhenolicMwompoundsMfromMOliveM−eavesMUsingMaMSonotrodeMandManM
UltrasonicMvathMandMtheMyvaluationMofMvothMuntioxidantMandMuntimicrobialMuctivitybbMAntioxidantsZM
2022ZMeeZM

7.1 3

101 yssentialMOilsMfromMzruitMandMVegetablesZMuromaticM’erbsZMandMSpicesnMwompositionZMuntioxidantZM
andMuntimicrobialMuctivitiesbMBiologyZM2021ZMedZM 4.9 3

100
SchinusMterebinthifoliusMfruitsMintakeMamelioratesMmetabolicMdisordersZMinflammationZMoxidativeM
stressZMandMrelatedMvascularMdysfunctionZMinMatherogenicMdietainducedMobeseMratsbM–nsightMofMtheirM
chemicalMcharacterizationMusingM’P−wayS–aQTOzaβScβSbMJournalpofpEthnopharmacologyZM2021ZMfjmZMeegkde

5 1

99 OptimizationMofMUltrasoundaussistedMyxtractionMviaMSonotrodeMofMPhenolicMwompoundsMfromM
OrangeMvyaProductsbMFoodsZM2021ZMedZM 4.9 7

98 SetupMofManMUltrasonicaussistedMyxtractionMtoMObtainM’ighMPhenolicMRecoveryMinM−eavesbMMoleculesZM
2021ZMfjZM 4.8 1

97 xistributionMofMfreeMandMboundMphenolicMcompoundsZMandMalkylresorcinolsMinMwheatMaleuroneM
enrichedMfractionsbMFoodpResearchpInternationalZM2021ZMehdZMedmlej 7 7

96 ucrylamideMmitigationMinMprocessedMpotatoMderivativesMbyMadditionMofMnaturalMphenolsMfromMoliveM
chainMbyaproductsbMJournalpofpFoodpCompositionpandpAnalysisZM2021ZMmiZMedgjlf 4.1 4

95 κutritionalMandMzunctionalMudvantagesMofMtheMUseMofMzermentedMvlackMwhickpeaMzlourMforM
SemolinaaPastaMzortificationbMFoodsZM2021ZMedZM 4.9 11

94 uirMclassificationMasMaMusefulMtechnologyMtoMobtainMphenolicsaenrichedMbuckwheatMflourMfractionsbM
LWTp-pFoodpSciencepandpTechnologyZM2021ZMeidZMeeelmg 5.4 3

93 –ntegratedMProfilingMofMzattyMucidsZMSterolsMandMPhenolicMwompoundsMinMTreeMandM’erbaceousMPeonyM
SeedMOilsnMβarkerMScreeningMforMκewMResourcesMofMVegetableMOilbMFoodsZM2020ZMmZM 4.9 8

92
ZygophyllumMalbumMleavesMextractMpreventedMhepaticMfibrosisMinMratsZMbyMreducingMliverMinjuryMandM
suppressingMoxidativeMstressZMinflammationZMapoptosisMandMtheMT‘za˛†ecSmadsMsignalingMpathwaysbM
yxploringMofMbioactiveMcompoundsMusingM’P−waxuxayS–aQTOzaβScβSbMInflammopharmacologyZM2020
ZMflZMekgiaekid

5.1 5

91 voxavehnkenMexperimentalMdesignMforMaMgreenMextractionMmethodMofMphenolicMcompoundsMfromM
oliveMleavesbMIndustrialpCropspandpProductsZM2020ZMeihZMeefkhe 5.9 14

90
ZygophyllumMalbumMsaponinsMpreventMatherogenicMeffectMinducedMbyMdeltamethrinMviaMattenuatingM
arterialMaccumulationMofMnativeMandMoxidizedM−x−MinMratsbMEcotoxicologypandpEnvironmentalpSafetyZM
2020ZMemgZMeedgel

7 6

89 PulsedMelectricMfieldMUPyzVMasMpreatreatmentMtoMimproveMtheMphenolicMcompoundsMrecoveryMfromM
brewersTMspentMgrainsbMInnovativepFoodpSciencepandpEmergingpTechnologiesZM2020ZMjhZMedfhdf 6.8 27

88 ussessmentMofMphytochemicalMcompoundsMinMfunctionalMcouscousnMxeterminationMofMfreeMandMboundM
phenolsMandMalkylresorcinolsbMFoodpResearchpInternationalZM2020ZMegdZMedlmkd 7 3

87 RoleMofMmaltodextrinMandMinulinMasMencapsulatingMagentsMonMtheMprotectionMofMoleuropeinMduringMinM
vitroMgastrointestinalMdigestionbMFoodpChemistryZM2020ZMgedZMefimkj 8.5 14

86 uMvoxavehnkenMxesignMforMOptimalM‘reenMyxtractionMofMwompoundsMfromMOliveM−eavesMThatM
PotentiallyMuctivateMtheMuβPKMPathwaybMAppliedpSciencespySwitzerlandzZM2020ZMedZMhjfd 2.6 1
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85
κewMudvancesMinMtheMxeterminationMofMzreeMandMvoundMPhenolicMwompoundsMofMvananaMPassionM
zruitMPulpMUZMvarbMβollissimaMUKunthVM−b’bMvaileyVMandMTheirM–nMVitroMuntioxidantMandM’ypoglycemicM
wapacitiesbMAntioxidantsZM2020ZMmZM

7.1 6

84
’P−waxuxayS–aQTOzaβScβSMprofilingMofMZygophyllumMalbumMrootsMextractMandMassessmentMofMitsM
cardioprotectiveMeffectMagainstMdeltamethrinainducedMmyocardialMinjuriesMinMratZMbyMsuppressionMofM
oxidativeMstressarelatedMinflammationMandMapoptosisMviaMκza˛”vMsignalingMpathwaybMJournalpofp
EthnopharmacologyZM2020ZMfhkZMeeffjj

5 10

83 UnderutilizedMsourcesMofMcarotenoidsM2020ZMedkaehk

82 κewMinsightMintoMphenolicMcompositionMofMchayoteMUSechiumMeduleMU acqbVMSwbVbMFoodpChemistryZM2019
ZMfmiZMiehaiem 8.5 15

81
−eafMremovalMatMveraisonMstageMdifferentiallyMaffectsMqualitativeMattributesMandMbioactiveM
compositionMofMfreshMandMdehydratedMgrapesMofMtwoMindigenousMwypriotMcultivarsbMJournalpofpthep
SciencepofpFoodpandpAgricultureZM2019ZMmmZMeghfaegid

4.3 1

80 OptimizationMofMSonotrodeMUltrasonicaussistedMyxtractionMofMProanthocyanidinsMfromMvrewersTM
SpentM‘rainsbMAntioxidantsZM2019ZMlZM 7.1 16

79 yvolutionMofMbioactiveMcompoundsMofMthreeMmangoMcultivarsMUβangiferaMindicaM−bVMatMdifferentM
maturationMstagesManalyzedMbyM’P−waxuxaqaTOzaβSbMFoodpResearchpInternationalZM2019ZMefiZMedlifj 7 16

78
TheMmetabolicMandMvascularMprotectiveMeffectsMofMoliveMUOleaMeuropaeaM−bVMleafMextractMinM
dietainducedMobesityMinMmiceMareMrelatedMtoMtheMameliorationMofMgutMmicrobiotaMdysbiosisMandMtoMitsM
immunomodulatoryMpropertiesbMPharmacologicalpResearchZM2019ZMeidZMedhhlk

10.2 30

77 UseMofMSievingMusMaMValuableMTechnologyMtoMProduceMynrichedMvuckwheatMzloursnMuMPreliminaryM
StudybMAntioxidantsZM2019ZMlZM 7.1 3

76 xistributionMofMzreeMandMvoundMPhenolicMwompoundsMinMvuckwheatMβillingMzractionsbMFoodsZM2019ZMlZM 4.9 9

75 ‘waQTOzaβSMasMvaluableMtoolMtoMevaluateMtheMinfluenceMofMcultivarMandMsampleMtimeMonMoliveMleavesM
triterpenicMcomponentsbMFoodpResearchpInternationalZM2019ZMeeiZMfemaffj 7 15

74 yvolutionMofMtheMphenolicMcompoundsMprofileMofMoliveMleafMextractMencapsulatedMbyMsprayadryingM
duringMinMvitroMgastrointestinalMdigestionbMFoodpChemistryZM2019ZMfkmZMhdahl 8.5 47

73 βouldMstarterMselectionMforMextendedMsolidastateMfermentationMofMquinoabMLWTp-pFoodpSciencepandp
TechnologyZM2019ZMmmZMfgeafgk 5.4 13

72 wharacterizationMofMbioactiveMcompoundsMofMunnonaMcherimolaM−bMleavesMusingMaMcombinedMapproachM
basedMonM’P−wayS–aTOzaβSMandMκβRbMAnalyticalpandpBioanalyticalpChemistryZM2018ZMhedZMgjdkagjem 4.4 20

71
ystablishmentMofMpressurizedaliquidMextractionMbyMresponseMsurfaceMmethodologyMapproachMcoupledM
toM’P−waxuxaTOzaβSMforMtheMdeterminationMofMphenolicMcompoundsMofMmyrtleMleavesbMAnalyticalp
andpBioanalyticalpChemistryZM2018ZMhedZMgihkagiik

4.4 22

70 TheMimpactMofMpostharvestMdehydrationMmethodsMonMqualitativeMattributesMandMchemicalM
compositionMofMâ��Xynisteriâ��MgrapeMUVitisMviniferaVMmustbMPostharvestpBiologypandpTechnologyZM2018ZMegiZMeehaeff6.2 9

69 womprehensiveMmetaboliteMprofilingMofMSolanumMtuberosumM−bMUpotatoVMleavesMbyM
’P−wayS–aQTOzaβSbMFoodpResearchpInternationalZM2018ZMeefZMgmdagmm 7 21

68 OleaMeuropaeaMasMPotentialMSourceMofMvioactiveMwompoundsMforMxiseasesMPreventionbMStudiespinp
NaturalpProductspChemistryZM2018ZMglmahee 1.5 5
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67
βetabolicMfingerprintingMofMmustMobtainedMfromMsunadriedMgrapesMofMtwoMindigenousMwypriotM
cultivarsMdestinedMforMtheMproductionMofMTwommandariaTnMuMprotectedMdestignationMofMoriginMproductbM
FoodpResearchpInternationalZM2017ZMeddZMhjmahkj

7 9

66 UseMofM’P−waMandM‘waQTOzMtoMdetermineMhydrophilicMandMlipophilicMphenolsMinMmangoMfruitM
UβangiferaMindicaM−bVMandMitsMbyaproductsbMFoodpResearchpInternationalZM2017ZMeddZMhfgahgh 7 67

65
ProtectiveMeffectMofM‘lobulariaMalypumMleavesMagainstMdeltamethrinainducedMnephrotoxicityMinMratsM
andMdeterminationMofMitsMbioactiveMcompoundsMusingMhighaperformanceMliquidMchromatographyM
coupledMwithMelectrosprayMionizationMtandemMquadrupoleâ��timeaofaflightMmassMspectrometrybMJournalp
ofpFunctionalpFoodsZM2017ZMgfZMegmaehl

5.1 21

64
ulkaloidsMProfilingMofMbyMunalyticalMPlatformsMvasedMonMtheM’yphenationMofM‘asMwhromatographyM
andM−iquidMwhromatographyMwithMQuadrupoleaTimeaofazlightMβassMSpectrometrybMInternationalp
JournalpofpAnalyticalpChemistryZM2017ZMfdekZMieklkfm

1.4 6

63 –mmunomodulatoryMpropertiesMofMOleaMeuropaeaMleafMextractMinMintestinalMinflammationbMMolecularp
NutritionpandpFoodpResearchZM2017ZMjeZMejdedjj 5.9 31

62 ’ealthMyffectsMofMPsidiumMguajavaM−bM−eavesnMunMOverviewMofMtheM−astMxecadebMInternationalpJournalp
ofpMolecularpSciencesZM2017ZMelZM 6.3 58

61 RecoveryMofMPhenolicMwompoundsMzromMOliveMOilMβillMWastewatersMby´ PhysicochemicalM
βethodologiesM2017ZMhjkahlm 3

60 RecentMudvancesMinMPhospholipidsMfromMwolostrumZMβilkMandMxairyMvyaProductsbMInternationalp
JournalpofpMolecularpSciencesZM2017ZMelZM 6.3 40

59 womparisonMofMTwoMStationaryMPhasesMforMtheMxeterminationMofMPhytosterolsMandMTocopherolsMinM
βangoMandM–tsMvyaProductsMbyM‘waQTOzaβSbMInternationalpJournalpofpMolecularpSciencesZM2017ZMelZM 6.3 5

58
untiinflammatoryMandMimmunomodulatoryMactivityMofManMethanolicMextractMfromMtheMstemMbarkMofM
TerminaliaMcatappaM−bMUwombretaceaeVnM–nMvitroMandMinMvivoMevidencesbMJournalpofpEthnopharmacologyZM
2016ZMemfZMgdmagem

5 36

57 κewMinsightMintoMtheMcholesterolaloweringMeffectMofMphytosterolsMinMratMcardiomyocytesbMFoodp
ResearchpInternationalZM2016ZMlmZMedijaedjg 7 14

56
’P−waxuxayS–aQTOzaβSMandM’P−waz−xaβSMasMvaluableMtoolsMforMtheMdeterminationMofMphenolicMandM
otherMpolarMcompoundsMinMtheMedibleMpartMandMbyaproductsMofMavocadobMLWTp-pFoodpSciencepandp
TechnologyZM2016ZMkgZMidiaieg

5.4 71

55 whemometricMapplicationsMtoMassessMqualityMandMcriticalMparametersMofMvirginMandMextraavirginMoliveM
oilbMuMreviewbMAnalyticapChimicapActaZM2016ZMmegZMeafe 6.6 112

54 PhenolicMcompoundsMandMinMvitroMimmunomodulatoryMpropertiesMofMthreeMundalusianMoliveMleafM
extractsbMJournalpofpFunctionalpFoodsZM2016ZMffZMfkdafkk 5.1 27

53 xeterminationMofMguavaMUPsidiumMguajavaM−bVMleafMphenolicMcompoundsMusingM’P−waxuxaQTOzaβSbM
JournalpofpFunctionalpFoodsZM2016ZMffZMgkjagll 5.1 74

52 zromMOliveMzruitsMtoMOliveMOilnMPhenolicMwompoundMTransferMinMSixMxifferentMOliveMwultivarsM‘rownM
underMtheMSameMugronomicalMwonditionsbMInternationalpJournalpofpMolecularpSciencesZM2016ZMekZMggk 6.3 49

51 yxploratoryMwharacterizationMofMPhenolicMwompoundsMwithMxemonstratedMuntiaxiabeticMuctivityMinM
‘uavaM−eavesMatMxifferentMOxidationMStatesbMInternationalpJournalpofpMolecularpSciencesZM2016ZMekZM 6.3 19

50
’P−waxuxaqaTOzaβSMasMaMpowerfulMplatformMforMtheMdeterminationMofMphenolicMandMotherMpolarM
compoundsMinMtheMedibleMpartMofMmangoMandMitsMbyaproductsMUpeelZMseedZMandMseedMhuskVbM
ElectrophoresisZM2016ZMgkZMedkfalh

3.6 50
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49 xeterminationMofMlipophilicMandMhydrophilicMbioactiveMcompoundsMinMrawMandMparboiledMriceMbranbM
RSCpAdvancesZM2016ZMjZMidkljaidkmj 3.7 11

48
UseMofMairMclassificationMtechnologyMasMgreenMprocessMtoMproduceMfunctionalMbarleyMfloursMnaturallyM
enrichedMofMalkylresorcinolsZM˛†aglucansMandMphenolicMcompoundsbMFoodpResearchpInternationalZM2015ZM
kgZMllamj

7 18

47
unalysisMofMoligomerMproanthocyanidinsMinMdifferentMbarleyMgenotypesMusingMhighaperformanceM
liquidMchromatographyafluorescenceMdetectionamassMspectrometryMandMnearainfraredM
methodologiesbMJournalpofpAgriculturalpandpFoodpChemistryZM2015ZMjgZMhegdak

5.7 28

46 PatternMofMVariationMofMzruitMTraitsMandMPhenolMwontentMinMOliveMzruitsMfromMSixMxifferentMwultivarsbM
JournalpofpAgriculturalpandpFoodpChemistryZM2015ZMjgZMedhjjakj 5.7 27

45
–dentificationMandMquantificationMofMphenolicMandMotherMpolarMcompoundsMinMtheMedibleMpartMofM
unnonaMcherimolaMandMitsMbyaproductsMbyM’P−waxuxayS–aQTOzaβSbMFoodpResearchpInternationalZM
2015ZMklZMfhjafik

7 26

44 PhenolicMcompoundsMinMoliveMleavesnMunalyticalMdeterminationZMbioticMandMabioticMinfluenceZMandM
healthMbenefitsbMFoodpResearchpInternationalZM2015ZMkkZMmfaedl 7 144

43 xeterminationMofMphenolicMcompoundsMandMantioxidantMactivityMofMaMβediterraneanMplantnMTheMcaseM
ofMSaturejaMmontanaMsubspbMkitaibeliibMJournalpofpFunctionalpFoodsZM2015ZMelZMeejkaeekl 5.1 45

42 xeterminationMofMPolarMwompoundsMinM‘uavaM−eavesM–nfusionsMandMUltrasoundMuqueousMyxtractMbyM
’P−wayS–aβSbMJournalpofpChemistryZM2015ZMfdeiZMeam 2.3 20

41 whemometricManalysisMforMtheMevaluationMofMphenolicMpatternsMinMoliveMleavesMfromMsixMcultivarsMatM
differentMgrowthMstagesbMJournalpofpAgriculturalpandpFoodpChemistryZM2015ZMjgZMekffam 5.7 43

40 –nfluenceMofMpearlingMprocessMonMphenolicMandMsaponinMcontentMinMquinoaMUwhenopodiumMquinoaM
WilldVbMFoodpChemistryZM2014ZMeikZMekhal 8.5 66

39 xeterminationMofMphenolicMcompoundsMofMâ��Sikititaâ��MoliveMleavesMbyM’P−waxuxaTOzaβSbMwomparisonM
withMitsMparentsMâ��urbequinaâ��MandMâ��Picualâ��MoliveMleavesbMLWTp-pFoodpSciencepandpTechnologyZM2014ZMilZMflagh 5.4 102

38
–dentificationMandMquantificationMofMphenolicMcompoundsMinMdiverseMcultivarsMofMeggplantMgrownMinM
differentMseasonsMbyMhighaperformanceMliquidMchromatographyMcoupledMtoMdiodeMarrayMdetectorMandM
electrosprayaquadrupoleatimeMofMflightamassMspectrometrybMFoodpResearchpInternationalZM2014ZMikZMeehaeff

7 50

37
xistributionMofMphenolicMcompoundsMandMotherMpolarMcompoundsMinMtheMtuberMofMSolanumM
tuberosumM−bMbyM’P−waxuxaqaTOzMandMstudyMofMtheirMantioxidantMactivitybMJournalpofpFoodp
CompositionpandpAnalysisZM2014ZMgjZMeaee

4.1 30

36 PhenolicMwompoundsMandMSaponinsMinMPlantsM‘rownMUnderMxifferentM–rrigationMRegimesM2014ZMgkaif 6

35
uMchemometricMapproachMtoMdetermineMtheMphenolicMcompoundsMinMdifferentMbarleyMsamplesMbyMtwoM
differentMstationaryMphasesnMaMcomparisonMbetweenMwelMandMpentafluorophenylMcoreMshellMcolumnsbM
JournalpofpChromatographypAZM2014ZMegiiZMeghahf

4.5 35

34 –dentificationMofMpolyphenolsMandMtheirMmetabolitesMinMhumanMurineMafterMcranberryasyrupM
consumptionbMFoodpandpChemicalpToxicologyZM2013ZMiiZMhlhamf 4.7 32

33
ProfilingMofMphenolicMandMotherMpolarMcompoundsMinMzucchiniMUwucurbitaMpepoM−bVMbyMreverseaphaseM
highaperformanceMliquidMchromatographyMcoupledMtoMquadrupoleMtimeaofaflightMmassMspectrometrybM
FoodpResearchpInternationalZM2013ZMidZMkkalh

7 46

32
OptimizationMofMaMsolidMphaseMextractionMmethodMandMhydrophilicMinteractionMliquidMchromatographyM
coupledMtoMmassMspectrometryMforMtheMdeterminationMofMphospholipidsMinMvirginMoliveMoilbMFoodp
ResearchpInternationalZM2013ZMihZMfdlgafdmd

7 21
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31
’ighaperformanceMliquidMchromatographyMcoupledMtoMdiodeMarrayMandMelectrosprayMtimeaofaflightM
massMspectrometryMdetectorsMforMaMcomprehensiveMcharacterizationMofMphenolicMandMotherMpolarM
compoundsMinMthreeMpepperMUwapsicumMannuumM−bVMsamplesbMFoodpResearchpInternationalZM2013ZMieZMmkkamlh

7 60

30 xeterminationMofMtheMmajorMphenolicMcompoundsMinMpomegranateMjuicesMbyM’P−wâ��xuxâ��yS–aβSbM
JournalpofpAgriculturalpandpFoodpChemistryZM2013ZMjeZMigflagk 5.7 108

29 –nfluenceMofMtechnologicalMprocessesMonMphenolicMcompoundsZMorganicMacidsZMfuranicMderivativesZMandM
antioxidantMactivityMofMwholealemonMpowderbMFoodpChemistryZM2013ZMeheZMljmakl 8.5 53

28
zourierMtransformMinfraredMspectroscopyâ��PartialM−eastMSquaresMUzT–Râ��P−SVMcoupledMprocedureM
applicationMforMtheMevaluationMofMflyMattackMonMoliveMoilMqualitybMLWTp-pFoodpSciencepandpTechnologyZM
2013ZMidZMeigaeim

5.4 14

27 ’RaβuSMκβRMmetabolicMprofilingZMfurosineMandMUyVaeda’ydroxyafadecenoicMacidMforMqualitativeMandM
geographicalMdiscriminationMofMroyalMjellybMJournalpofpApiculturalpResearchZM2013ZMifZMeheaehl 2 3

26 vioactiveMlipidsMinMtheMbutterMproductionMchainMfromMParmigianoMReggianoMcheeseMareabMJournalpofp
thepSciencepofpFoodpandpAgricultureZM2013ZMmgZMgjfiagg 4.3 26

25 womparisonMofMtheMcompositionMofMPinusMradiataMbarkMextractsMobtainedMatMbenchaMandMpilotascalesbM
IndustrialpCropspandpProductsZM2012ZMglZMfeafj 5.9 34

24
wharacterizationMbyMhighaperformanceMliquidMchromatographyMwithMdiodeaarrayMdetectionMcoupledM
toMtimeaofaflightMmassMspectrometryMofMtheMphenolicMfractionMinMaMcranberryMsyrupMusedMtoMpreventM
urinaryMtractMdiseasesZMtogetherMwithMaMstudyMofMitsMantibacterialMactivitybMJournalpofpPharmaceuticalp
andpBiomedicalpAnalysisZM2012ZMilZMghahe

3.5 34

23
βolecularMcharacterizationMofMphospholipidsMbyMhighaperformanceMliquidMchromatographyMcombinedM
withManMevaporativeMlightMscatteringMdetectorZMhighaperformanceMliquidMchromatographyMcombinedM
withMmassMspectrometryZMandMgasMchromatographyMcombinedMwithMaMflameMionizationMdetectorMinM
differentMoatMvarietiesbMJournalpofpAgriculturalpandpFoodpChemistryZM2012ZMjdZMedmjgam

5.7 16

22 SugarMcaneMandMsugarMbeetMmolassesZMantioxidantarichMalternativesMtoMrefinedMsugarbMJournalpofp
AgriculturalpandpFoodpChemistryZM2012ZMjdZMefidlaei 5.7 61

21
PhenolicMcompoundsMandMsaponinsMinMquinoaMsamplesMUwhenopodiumMquinoaMWilldbVMgrownMunderM
differentMsalineMandMnonsalineMirrigationMregimensbMJournalpofpAgriculturalpandpFoodpChemistryZM2012ZM
jdZMhjfdak

5.7 91

20 yxploringMtheMantioxidantMpotentialMofMTeucriumMpoliumMextractsMbyM’P−wâ��SPyâ��κβRMandMonalineM
radicalascavengingMactivityMdetectionbMLWTp-pFoodpSciencepandpTechnologyZM2012ZMhjZMedhaedm 5.4 23

19
SimultaneousMdeterminationMofMphenolicMcompoundsMandMsaponinsMinMquinoaMUwhenopodiumMquinoaM
WilldVMbyMaMliquidMchromatographyadiodeMarrayMdetectionaelectrosprayMionizationatimeaofaflightMmassM
spectrometryMmethodologybMJournalpofpAgriculturalpandpFoodpChemistryZM2011ZMimZMedleiafi

5.7 88

18
uirMclassificationMofMbarleyMfloursMtoMproduceMphenolicMenrichedMingredientsnMwomparativeMstudyM
amongMβyKwaUVZMRPa’P−waxuxaβSMandMspectrophotometricMdeterminationsbMLWTp-pFoodpSciencep
andpTechnologyZM2011ZMhhZMeiiiaeije

5.4 25

17 xevelopmentMofMaMwyayS–amicroTOzaβSMmethodMforMaMrapidMidentificationMofMphenolicMcompoundsMinM
buckwheatbMElectrophoresisZM2011ZMgfZMjjmakg 3.6 22

16 uMspectroscopicMandMchemometricMstudyMofMvirginMoliveMoilsMsubjectedMtoMthermalMstressbMFoodp
ChemistryZM2011ZMefkZMfejaffe 8.5 28

15 xevelopmentMofMfunctionalMspaghettiMenrichedMinMbioactiveMcompoundsMusingMbarleyMcoarseMfractionM
obtainedMbyMairMclassificationbMJournalpofpAgriculturalpandpFoodpChemistryZM2011ZMimZMmefkagh 5.7 29

14
wharacterisationMandMquantificationMofMphenolicMcompoundsMofMextraavirginMoliveMoilsMaccordingMtoM
theirMgeographicalMoriginMbyMaMrapidMandMresolutiveM−wayS–aTOzMβSMmethodbMFoodpChemistryZM2011ZM
efkZMefjgak

8.5 95
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13
SeparationMandMidentificationMofMphenolicMcompoundsMofMextraMvirginMoliveMoilMfromMOleaMeuropaeaM−bM
byM’P−waxuxaSPyaκβRcβSbM–dentificationMofMaMnewMdiastereoisomerMofMtheMaldehydicMformMofM
oleuropeinMaglyconebMJournalpofpAgriculturalpandpFoodpChemistryZM2010ZMilZMmefmagj

5.7 50

12
xeterminationMofMapolarMandMminorMpolarMcompoundsMandMotherMchemicalMparametersMforMtheM
discriminationMofMsixMdifferentMvarietiesMofMTunisianMextraavirginMoliveMoilMcultivatedMinMtheirM
traditionalMgrowingMareabMEuropeanpFoodpResearchpandpTechnologyZM2010ZMfgeZMmjiamki

3.4 31

11
whromatographicMtechniquesMforMtheMdeterminationMofMalkylaphenolsZMtocopherolsMandMotherMminorM
polarMcompoundsMinMrawMandMroastedMcoldMpressedMcashewMnutMoilsbMJournalpofpChromatographypAZM
2010ZMefekZMkheeak

4.5 41

10 κuwyayS–aTOzMβSMtoMrevealMphenolicMcompoundsMfromMoliveMoilnMintroducingMenrichedMoliveMoilM
directlyMinsideMcapillarybMElectrophoresisZM2009ZMgdZMgdmmagedm 3.6 22

9
UseMofMcapillaryMelectrophoresisMwithMUVMdetectionMtoMcompareMtheMphenolicMprofilesMofMextraavirginM
oliveMoilsMbelongingMtoMSpanishMandM–talianMPxOsMandMtheirMrelationMtoMsensorialMpropertiesbMJournalp
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