51 1,731 22 41

papers citations h-index g-index

51 1,383 5.3 4.27

ext. papers ext. citations avg, IF L-index



50

44

42

40

GUNNAR B BENGTSSON

Paper IF Citations
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2009, 112,967-976

Processing (blanching, boiling, steaming) effects on the content of glucosinolates and
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3 (Brassica oleracea L. ssp. capitata f. rubra). Food Chemistry, 2008, 109, 595-605 5 4
Phenolic contents and other health and sensory related properties of apple fruit (Malus domestica
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Apple Rings as a Model for Fruit Drying Behavior: Effects of Surfactant and Reduced Osmolality
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foodstuffs. Food Chemistry, 1997, 59, 421-426
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precipitation-free conditions. Analyst, The, 1992, 117, 1193

12 Separation of Functionally Different Liver Cell Types 1986, 137-158 7
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