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107 ucrylamideNmitigationNinNprocessedNpotatoNderivativesNbyNadditionNofNnaturalNphenolsNfromNoliveN
chainNbyaproductsbNJournalgofgFoodgCompositiongandgAnalysisZN2021ZNmiZNedgjlf 4.1 4

106 yxploringNharmonyNinNextraNvirginNoliveNoilsNandNvegetablesNpairingsbNGrasasgYgAceitesZN2020ZNkeZNgig 1.3 2

105
–lycidolsNystersZNfawhloropropaneaeZgaxiolsZNandNgawhloropropaneaeZfaxiolsNwontentsNinNRealNOliveN
OilNSamplesNandNtheirNRelationNwithNxiacylglycerolsbNJAOCSvgJournalgofgthegAmericangOilgChemistspg
SocietyZN2020ZNmkZNeiafg

1.8 3

104 óodineNSupplementedNxietNPositivelyNuffectNómmuneNResponseNandNxairyNProductNQualityNinNzresianN
wowbNAnimalsZN2019ZNmZN 3.1 4

103 womprehensiveNmetaboliteNprofilingNofNSolanumNtuberosumNLbNVpotatoWNleavesNbyN
HPLwaySóaQTOzaMSbNFoodgResearchgInternationalZN2018ZNeefZNgmdagmm 7 21

102 ystablishmentNofNultrasoundaassistedNextractionNofNphenolicNcompoundsNfromNindustrialNpotatoN
byaproductsNusingNresponseNsurfaceNmethodologybNFoodgChemistryZN2018ZNfjmZNfilafjg 8.5 50

101 wolouredafleshedNpotatoesNafterNboilingnNPromisingNsourcesNofNknownNantioxidantNcompoundsbN
JournalgofgFoodgCompositiongandgAnalysisZN2017ZNimZNeak 4.1 16

100 TranscriptomeNprofilingNandNfunctionalNanalysisNofNsheepNfedNwithNhighNzincasupplementedNdietnNuN
nutrigenomicNapproachbNAnimalgFeedgSciencegandgTechnologyZN2017ZNfghZNemiafdh 3 8

99 whemometricNapplicationsNtoNassessNqualityNandNcriticalNparametersNofNvirginNandNextraavirginNoliveN
oilbNuNreviewbNAnalyticagChimicagActaZN2016ZNmegZNeafe 6.6 112

98 wompositionNofNcommercialNtruffleNflavoredNoilsNwithN–waMSNanalysisNandNdiscriminationNwithNanN
electronicNnosebNFoodgChemistryZN2014ZNehjZNgdai 8.5 47

97
xistributionNofNphenolicNcompoundsNandNotherNpolarNcompoundsNinNtheNtuberNofNSolanumN
tuberosumNLbNbyNHPLwaxuxaqaTOzNandNstudyNofNtheirNantioxidantNactivitybNJournalgofgFoodg
CompositiongandgAnalysisZN2014ZNgjZNeaee

4.1 30

96 yvaluationNofNiodineNcontentNandNstabilityNinNrecipesNpreparedNwithNbiofortifiedNpotatoesbN
InternationalgJournalgofgFoodgSciencesgandgNutritionZN2014ZNjiZNkmkaldf 3.7 17

95 StudyNofNtheNinfluenceNofNtriacylglycerolNcompositionNonNxSwNcoolingNcurvesNofNextraNvirginNoliveNoilN
byNchemometricNdataNprocessingbNJournalgofgThermalgAnalysisgandgCalorimetryZN2014ZNeeiZNfdgkafdhh 4.1 13

94 whemicalNandNthermalNevaluationNofNoliveNoilNrefiningNatNdifferentNoxidativeNlevelsbNEuropeangJournalg
ofgLipidgSciencegandgTechnologyZN2013ZNeeiZNncaanca 3 11

93 ThermalNandNchemicalNevaluationNofNnaturallyNautoaoxidisedNvirginNoliveNoilsnNaNcorrelationNstudybN
JournalgofgthegSciencegofgFoodgandgAgricultureZN2013ZNmgZNfmdmaej 4.3 6

92 StabilityNofNiodineNduringNcookingnNinvestigationNonNbiofortifiedNandNnotNfortifiedNvegetablesbN
InternationalgJournalgofgFoodgSciencesgandgNutritionZN2013ZNjhZNlikaje 3.7 25

91 MonitoringNtheNbioactiveNcompoundsNstatusNofNextraavirginNoliveNoilNandNstorageNbyaproductsNoverN
theNshelfNlifebNFoodgControlZN2013ZNgdZNjdjajei 6.2 36
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90
xetectionNofNlowaqualityNextraNvirginNoliveNoilsNbyNfattyNacidNalkylNestersNevaluationnNaNpreliminaryN
andNfastNmidainfraredNspectroscopyNdiscriminationNbyNaNchemometricNapproachbNInternationalgJournalg
ofgFoodgSciencegandgTechnologyZN2013ZNhlZNihlaiii

3.8 18

89 uNNewNPatentedNSystemNtoNzilterNwloudyNyxtraNVirginNOliveNOilbNCurrentgNutritiongandgFoodgScienceZN
2013ZNmZNhgaie 0.7 7

88
zourierNtransformNinfraredNspectroscopyâ��PartialNLeastNSquaresNVzTóRâ��PLSWNcoupledNprocedureN
applicationNforNtheNevaluationNofNflyNattackNonNoliveNoilNqualitybNLWTgwgFoodgSciencegandgTechnologyZN
2013ZNidZNeigaeim

5.4 14

87 uNNewNPatentedNSystemNtoNzilterNwloudyNyxtraNVirginNOliveNOilbNCurrentgNutritiongandgFoodgScienceZN
2013ZNmZNhgaie 0.7

86
NewNfiltrationNsystemsNforNextraavirginNoliveNoilnNeffectNonNantioxidantNcompoundsZNoxidativeN
stabilityZNandNphysicochemicalNandNsensoryNpropertiesbNJournalgofgAgriculturalgandgFoodgChemistryZN
2012ZNjdZNgkihajf

5.7 33

85 xiscriminationNofNgratedNcheesesNbyNzourierNtransformNinfraredNspectroscopyNcoupledNwithN
chemometricNtechniquesbNInternationalgDairygJournalZN2012ZNfgZNeeiaefd 3.5 30

84 VirginNoliveNoilNinNpreventiveNmedicinenNzromNlegendNtoNepigeneticsbNEuropeangJournalgofgLipidg
SciencegandgTechnologyZN2012ZNeehZNgkiagll 3 55

83 wherryNleafrollNvirusnNómpactNonNoliveNfruitNandNvirginNoliveNoilNqualitybNEuropeangJournalgofgLipidg
SciencegandgTechnologyZN2012ZNeehZNigiaihe 3 3

82 KineticNevaluationNofNnonaisothermalNcrystallizationNofNoxidizedNextraNvirginNoliveNoilbNJournalgofg
ThermalgAnalysisgandgCalorimetryZN2012ZNedlZNkmmaldj 4.1 12

81 upplicationNofNxifferentialNScanningNwalorimetryawhemometricNwoupledNProcedureNtoNtheN
yvaluationNofNThermoaOxidationNonNyxtraNVirginNOliveNOilbNFoodgBiophysicsZN2012ZNkZNeehaefg 3.2 14

80 xSwNevaluationNofNextraNvirginNoliveNoilNstabilityNunderNacceleratedNoxidativeNtestnNeffectNofNfattyNacidN
compositionNandNphenolNcontentsbNJournalgofgOleogScienceZN2012ZNjeZNgdgam 1.6 11

79 whlorophyllsNinNoliveNandNinNoliveNoilnNchemistryNandNoccurrencesbNCriticalgReviewsgingFoodgSciencegandg
NutritionZN2011ZNieZNjklamd 11.5 43

78 WastesNgeneratedNduringNtheNstorageNofNextraNvirginNoliveNoilNasNaNnaturalNsourceNofNphenolicN
compoundsbNJournalgofgAgriculturalgandgFoodgChemistryZN2011ZNimZNeehmeaidd 5.7 51

77 yVuLUuTóONNOzNTHyNVOLuTóLyNzRuwTóONNOzNwOMMyRwóuLNVóR–óNNOLóVyNOóLSNzROMNTUNóSóuN
uNxNóTuLYnNRyLuTóONNWóTHNOLzuwTORYNuTTRóvUTySbNJournalgofgFoodgBiochemistryZN2011ZNgiZNjleajml 3.3 10

76
UseNofNtriacylglycerolNprofilesNestablishedNbyNhighNperformanceNliquidNchromatographyNwithN
ultravioletavisibleNdetectionNtoNpredictNtheNbotanicalNoriginNofNvegetableNoilsbNJournalgofg
ChromatographygAZN2011ZNefelZNkifeak

4.5 46

75 xifferentialNscanningNcalorimetryNthermalNpropertiesNandNoxidativeNstabilityNindicesNofNmicrowaveN
heatedNextraNvirginNoliveNoilsbNJournalgofgthegSciencegofgFoodgandgAgricultureZN2011ZNmeZNemlafdj 4.3 12

74 RocketNsaladNVxiplotaxisNandNyrucaNsppbWNsensoryNanalysisNandNrelationNwithNglucosinolateNandN
phenolicNcontentbNJournalgofgthegSciencegofgFoodgandgAgricultureZN2011ZNmeZNflilajh 4.3 57

73 upplicationNofNaNmultidisciplinaryNapproachNforNtheNevaluationNofNtraceabilityNofNextraNvirginNoliveNoilbN
EuropeangJournalgofgLipidgSciencegandgTechnologyZN2011ZNeegZNeidmaeiem 3 14
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72 RapidNevaluationNofNoxidisedNfattyNacidNconcentrationNinNvirginNoliveNoilNusingNzourieratransformN
infraredNspectroscopyNandNmultipleNlinearNregressionbNFoodgChemistryZN2011ZNefhZNjkmajlh 8.5 37

71 uNspectroscopicNandNchemometricNstudyNofNvirginNoliveNoilsNsubjectedNtoNthermalNstressbNFoodg
ChemistryZN2011ZNefkZNfejaffe 8.5 28

70 upplicationNofNpartialNleastNsquareNregressionNtoNdifferentialNscanningNcalorimetryNdataNforNfattyNacidN
quantitationNinNoliveNoilbNFoodgChemistryZN2011ZNefkZNelmmaemdh 8.5 27

69 wlassificationNofNPecorinoNcheesesNusingNelectronicNnoseNcombinedNwithNartificialNneuralNnetworkN
andNcomparisonNwithN–waMSNanalysisNofNvolatileNcompoundsbNFoodgChemistryZN2011ZNefmZNegeiam 8.5 100

68 unalyticalNxeterminationNofNPolyphenolsNinNOliveNOilN2010ZNidmaifg 7

67 RapidNussaysNtoNyvaluateNtheNuntioxidantNwapacityNofNPhenolsNinNVirginNOliveNOilN2010ZNjfiajgi 19

66
wlassificationNofNPecorinoNcheesesNproducedNinNótalyNaccordingNtoNtheirNripeningNtimeNandN
manufacturingNtechniqueNusingNzourierNtransformNinfraredNspectroscopybNJournalgofgDairygScienceZN
2010ZNmgZNhhmdaj

4 33

65 PredictionNofNextraNvirginNoliveNoilNvarietiesNthroughNtheirNphenolicNprofilebNPotentialNcytotoxicN
activityNagainstNhumanNbreastNcancerNcellsbNJournalgofgAgriculturalgandgFoodgChemistryZN2010ZNilZNmmhfaii 5.7 72

64 uNnovelNchemometricNstrategyNforNtheNestimationNofNextraNvirginNoliveNoilNadulterationNwithNedibleN
oilsbNFoodgControlZN2010ZNfeZNlmdalmi 6.2 114

63 upplicationNofNnearNVNóRWNinfraredNandNmidNVMóRWNinfraredNspectroscopyNasNaNrapidNtoolNtoNclassifyN
extraNvirginNoliveNoilNonNtheNbasisNofNfruityNattributeNintensitybNFoodgResearchgInternationalZN2010ZNhgZNgjmagki7 109

62 ziltrationNprocessNofNextraNvirginNoliveNoilnNeffectNonNminorNcomponentsZNoxidativeNstabilityNandN
sensorialNandNphysicochemicalNcharacteristicsbNTrendsgingFoodgSciencegandgTechnologyZN2010ZNfeZNfdeafee 15.3 48

61
xeterminationNofNtocopherolsNandNtocotrienolsNinNvegetableNoilsNbyNnanoliquidNchromatographyN
withNultravioletavisibleNdetectionNusingNaNsilicaNmonolithicNcolumnbNJournalgofgAgriculturalgandgFoodg
ChemistryZN2010ZNilZNkikaje

5.7 40

60 yffectsNofNheatingNonNvirginNoliveNoilsNandNtheirNblendsnNfocusNonNmodificationsNofNphenolicNfractionbN
JournalgofgAgriculturalgandgFoodgChemistryZN2010ZNilZNleilajj 5.7 9

59
MassNtransferNandNphenolicNprofileNofNstrawberriesNuponNrefrigeratedNosmodehydrationN
TransferenciaNdeNmasaNyNperfilNfenˆ‡licoNdeNlasNfresasNcuandoNsonNosmoadeshidratadasNporN
refrigeraciˆ‡nbNCYTAgwgJournalgofgFoodZN2010ZNlZNefmaegl

2.3 1

58 worrelationNbetweenNthermalNpropertiesNandNchemicalNcompositionNofNótalianNvirginNoliveNoilsbN
EuropeangJournalgofgLipidgSciencegandgTechnologyZN2010ZNeefZNNuaNu 3 17

57 RapidNzTóRNdeterminationNofNwaterZNphenolicsNandNantioxidantNactivityNofNoliveNoilbNEuropeangJournalg
ofgLipidgSciencegandgTechnologyZN2010ZNeefZNeeidaeeik 3 39

56 upplicationNofNaNspectroscopicNmethodNtoNestimateNtheNoliveNoilNoxidativeNstatusbNEuropeangJournalg
ofgLipidgSciencegandgTechnologyZN2010ZNeefZNegijaegjf 3 21

55 MethacrylateNesterabasedNmonolithicNcolumnsNforNnanoaLwNseparationNofNtocopherolsNinNvegetableN
oilsbNJournalgofgSeparationgScienceZN2010ZNggZNfjleak 3.4 3
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54 ónvestigationNofNoffaodourNandNoffaflavourNdevelopmentNinNboiledNpotatoesbNFoodgChemistryZN2010ZN
eelZNflgafmd 8.5 19

53 xeterminationNofNtotalNtransNfatNcontentNinNPakistaniNcerealabasedNfoodsNbyNSvaHuTRNzTaóRN
spectroscopyNcoupledNwithNpartialNleastNsquareNregressionbNFoodgChemistryZN2010ZNefgZNeflmaefmg 8.5 20

52 UseNofNelectronicNnoseNtoNdetermineNdefectNpercentageNinNoilsbNwomparisonNwithNsensoryNpanelN
resultsbNSensorsgandgActuatorsgB:gChemicalZN2010ZNehkZNflgaflm 8.5 41

51
UseNofNcapillaryNelectrophoresisNwithNUVNdetectionNtoNcompareNtheNphenolicNprofilesNofNextraavirginN
oliveNoilsNbelongingNtoNSpanishNandNótalianNPxOsNandNtheirNrelationNtoNsensorialNpropertiesbNJournalg
ofgthegSciencegofgFoodgandgAgricultureZN2009ZNlmZNfehhafeii

4.3 23

50
yvaluationNofNtheNoxidativeNstatusNofNvirginNoliveNoilsNwithNdifferentNphenolicNcontentNbyNdirectN
infusionNatmosphericNpressureNchemicalNionizationNmassNspectrometrybNAnalyticalgandgBioanalyticalg
ChemistryZN2009ZNgmiZNeihgaid

4.4 9

49 whemicalNandNthermalNcharacterizationNofNTunisianNextraNvirginNoliveNoilNfromNwhetouiNandNwhemlaliN
cultivarsNandNdifferentNgeographicalNoriginbNEuropeangFoodgResearchgandgTechnologyZN2009ZNfflZNkgiakhf 3.4 33

48 ónfluenceNofNchemicalNcompositionNofNoliveNoilNonNtheNdevelopmentNofNvolatileNcompoundsNduringN
fryingbNEuropeangFoodgResearchgandgTechnologyZN2009ZNfgdZNfekaffm 3.4 17

47 xózzyRyNTóuLNSwuNNóN–NwuLORóMyTRYNxyTywTóONNOzNHó–HNOLyówNSUNzLOWyRNOóLNuSNuNN
uxULTyRuNTNóNNyXTRuaVóR–óNNOLóVyNOóLbNJournalgofgFoodgLipidsZN2009ZNejZNffkafhh 30

46
wuPóLLuRYN–uSNwHROMuTO–RuPHYNuNuLYSóSNOzNLóPóxNwOMPOSóTóONNuNxNyVuLUuTóONNOzN
PHyNOLówNwOMPOUNxSNvYNMówyLLuRNyLywTROKóNyTówNwHROMuTO–RuPHYNóNNóTuLóuNN
WuLNUTNVJU–LuNSNRy–óuLbWnNóRRó–uTóONNuNxNzyRTóLóZuTóONNóNzLUyNwybNJournalgofgFoodgQuality
ZN2009ZNgfZNfjfafle

2.7 28

45 MonitoringNofNfattyNacidNcompositionNinNvirginNoliveNoilNbyNzourierNtransformedNinfraredN
spectroscopyNcoupledNwithNpartialNleastNsquaresbNFoodgChemistryZN2009ZNeehZNeihmaeiih 8.5 129

44 MicrowaveNheatingNofNdifferentNcommercialNcategoriesNofNoliveNoilnNPartNóbNyffectNonNchemicalN
oxidativeNstabilityNindicesNandNphenolicNcompoundsbNFoodgChemistryZN2009ZNeeiZNegleaegll 8.5 63

43 MicrowaveNheatingNofNdifferentNcommercialNcategoriesNofNoliveNoilnNPartNóóbNyffectNonNthermalN
propertiesbNFoodgChemistryZN2009ZNeeiZNegmgaehdd 8.5 25

42 MetalNoxideNsemiconductorNsensorsNforNmonitoringNofNoxidativeNstatusNevolutionNandNsensoryN
analysisNofNvirginNoliveNoilsNwithNdifferentNphenolicNcontentbNFoodgChemistryZN2009ZNeekZNjdlajeh 8.5 49

41
RapidNevaluationNofNoxidizedNfattyNacidNconcentrationNinNvirginNoliveNoilsNusingNmetalNoxideN
semiconductorNsensorsNandNmultipleNlinearNregressionbNJournalgofgAgriculturalgandgFoodgChemistryZN
2009ZNikZNmgjiam

5.7 8

40 StudyNonNtheNeffectsNofNheatingNofNvirginNoliveNoilNblendedNwithNmildlyNdeodorizedNoliveNoilnNfocusNonN
theNhydrolyticNandNoxidativeNstatebNJournalgofgAgriculturalgandgFoodgChemistryZN2009ZNikZNeddiiajf 5.7 22

39
wlassificationNofNextraNvirginNoliveNoilsNaccordingNtoNtheirNgeographicalNoriginNusingNphenolicN
compoundNprofilesNobtainedNbyNcapillaryNelectrochromatographybNFoodgResearchgInternationalZN2009
ZNhfZNehhjaehif

7 38

38 OsmoticNdehydrofreezingNofNstrawberriesnNPolyphenolicNcontentZNvolatileNprofileNandNconsumerN
acceptancebNLWTgwgFoodgSciencegandgTechnologyZN2009ZNhfZNgdagj 5.4 51

37
ThermalNdecompositionNstudyNofNmonovarietalNextraNvirginNoliveNoilNbyNsimultaneousN
thermogravimetrycdifferentialNscanningNcalorimetrynNrelationNwithNchemicalNcompositionbNJournalgofg
AgriculturalgandgFoodgChemistryZN2009ZNikZNhkmgaldd

5.7 51
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36 StudyNofNchemicalNchangesNproducedNinNvirginNoliveNoilsNwithNdifferentNphenolicNcontentsNduringNanN
acceleratedNstorageNtreatmentbNJournalgofgAgriculturalgandgFoodgChemistryZN2009ZNikZNklghahd 5.7 26

35 vovineNserumNalbuminNproducesNaNsynergisticNincreaseNinNtheNantioxidantNactivityNofNvirginNoliveNoilN
phenolicNcompoundsNinNoilainawaterNemulsionsbNJournalgofgAgriculturalgandgFoodgChemistryZN2008ZNijZNkdkjale5.7 25

34 yffectsNofNflyNattackNVvactroceraNoleaeWNonNtheNphenolicNprofileNandNselectedNchemicalNparametersNofN
oliveNoilbNJournalgofgAgriculturalgandgFoodgChemistryZN2008ZNijZNhikkalg 5.7 64

33 MonovarietalNextraNvirginNoliveNoilsbNworrelationNbetweenNthermalNpropertiesNandNchemicalN
compositionnNheatingNthermogramsbNJournalgofgAgriculturalgandgFoodgChemistryZN2008ZNijZNhmjaide 5.7 26

32 xifferentialNscanningNcalorimetrynNaNpotentialNtoolNforNdiscriminationNofNoliveNoilNcommercialN
categoriesbNAnalyticagChimicagActaZN2008ZNjfiZNfeiafj 6.6 46

31 yffectNofNvacuumNimpregnationNonNtheNphenolicNcontentNofN–rannyNSmithNandNStarkNxeliciousNfrozenN
appleNcvvbNEuropeangFoodgResearchgandgTechnologyZN2008ZNffjZNeffmaefgk 3.4 34

30 PigmentNprofileNandNchromaticNparametersNofNmonovarietalNvirginNoliveNoilsNfromNdifferentNótalianN
cultivarsbNEuropeangFoodgResearchgandgTechnologyZN2008ZNffjZNefieaefil 3.4 27

29 PhenolicNcontentNandNantioxidantNcapacityNversusNconsumerNacceptanceNofNsoakedNandNvacuumN
impregnatedNfrozenNnectarinesbNEuropeangFoodgResearchgandgTechnologyZN2008ZNffkZNemeaemk 3.4 13

28 yffectNofNfrozenNstorageNonNtheNphenolicNcontentNofNvacuumNimpregnatedN–rannyNSmithNandNStarkN
xeliciousNappleNcvvbbNEuropeangFoodgResearchgandgTechnologyZN2008ZNffkZNmjeamjh 3.4 4

27 RelationshipNvetweenNSensoryNyvaluationNPerformedNbyNótalianNandNSpanishNOfficialNPanelsNandN
VolatileNandNPhenolicNProfilesNofNVirginNOliveNOilsbNChemosensorygPerceptionZN2008ZNeZNfilafjk 1.2 55

26 wZyNseparationNofNstrawberryNanthocyaninsNwithNacidicNbufferNandNcomparisonNwithNHPLwbNJournalgofg
SeparationgScienceZN2008ZNgeZNgfikajh 3.4 12

25 yffectNofNoliveNfruitNfreezingNonNoxidativeNstabilityNofNvirginNoliveNoilbNEuropeangJournalgofgLipidg
SciencegandgTechnologyZN2008ZNeedZNgjlagkf 3 11

24 uNsimplifiedNmethodNforNHPLwaMSNanalysisNofNsterolsNinNvegetableNoilbNEuropeangJournalgofgLipidg
SciencegandgTechnologyZN2008ZNeedZNeehfaeehm 3 45

23 whemicalNcompositionNandNoxidativeNstabilityNofNTunisianNmonovarietalNvirginNoliveNoilsNwithNregardN
toNfruitNripeningbNFoodgChemistryZN2008ZNedmZNkhgaih 8.5 182

22 xifferentialNscanningNcalorimeterNapplicationNtoNtheNdetectionofNrefinedNhazelnutNoilNinNextraNvirginN
oliveNoilbNFoodgChemistryZN2008ZNeedZNfhlaij 8.5 84

21 womparativeNstudyNonNvolatileNcompoundsNfromNTunisianNandNSicilianNmonovarietalNvirginNoliveNoilsbN
FoodgChemistryZN2008ZNeeeZNgffal 8.5 91

20 MonovarietalNextraNvirginNoliveNoilsnNcorrelationNbetweenNthermalNpropertiesNandNchemicalN
compositionbNJournalgofgAgriculturalgandgFoodgChemistryZN2007ZNiiZNedkkmalj 5.7 39

19 PreliminaryNchemicalNcharacterizationNofNTunisianNmonovarietalNvirginNoliveNoilsNandNcomparisonN
withNSicilianNonesbNEuropeangJournalgofgLipidgSciencegandgTechnologyZN2007ZNedmZNefdlaefek 3 39
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18 RetentionNeffectsNofNoxidizedNpolyphenolsNduringNanalyticalNextractionNofNphenolicNcompoundsNofN
virginNoliveNoilbNJournalgofgSeparationgScienceZN2007ZNgdZNfhdeaj 3.4 15

17 PRyLóMóNuRYNyVuLUuTóONNOzNTHyNuPPLówuTóONNOzNTHyNzTóRNSPywTROSwOPYNTONwONTROLNTHyN
–yO–RuPHówNORó–óNNuNxNQUuLóTYNOzNVóR–óNNOLóVyNOóLSbNJournalgofgFoodgQualityZN2007ZNgdZNhfhahgk 2.7 127

16 HuRMONYNOzNVóR–óNNOLóVyNOóLNuNxNzOOxNPuóRóN–nNuNMyTHOxOLO–ówuLNPROPOSuLbNJournalgofg
SensorygStudiesZN2007ZNffZNhdgahej 2.2 30

15 ónaprocessNmonitoringNinNindustrialNoliveNmillNbyNmeansNofNzTaNóRbNEuropeangJournalgofgLipidgScienceg
andgTechnologyZN2007ZNedmZNhmlaidh 3 47

14 PhenolicNmoleculesNinNvirginNoliveNoilsnNaNsurveyNofNtheirNsensoryNpropertiesZNhealthNeffectsZN
antioxidantNactivityNandNanalyticalNmethodsbNunNoverviewNofNtheNlastNdecadebNMoleculesZN2007ZNefZNejkmakem4.8 567

13 yvaluationNofNtheNinfluenceNofNthermalNoxidationNonNtheNphenolicNcompositionNandNonNtheN
antioxidantNactivityNofNextraavirginNoliveNoilsbNJournalgofgAgriculturalgandgFoodgChemistryZN2007ZNiiZNhkkeald5.7 84

12 PreliminaryNcharacterisationNofNvirginNoliveNoilsNobtainedNfromNdifferentNcultivarsNinNSardiniabN
EuropeangFoodgResearchgandgTechnologyZN2006ZNfffZNgihagje 3.4 74

11 PhenolNcontentNrelatedNtoNantioxidantNandNantimicrobialNactivitiesNofNPassifloraNsppbNextractsbN
EuropeangFoodgResearchgandgTechnologyZN2006ZNffgZNedfaedm 3.4 72

10
uNsimpleNandNrapidNelectrophoreticNmethodNtoNcharacterizeNsimpleNphenolsZNlignansZNcomplexN
phenolsZNphenolicNacidsZNandNflavonoidsNinNextraavirginNoliveNoilbNJournalgofgSeparationgScienceZN2006ZN
fmZNfffeagg

3.4 48

9 RapidNquantificationNofNtheNphenolicNfractionNofNSpanishNvirginNoliveNoilsNbyNcapillaryNelectrophoresisN
withNUVNdetectionbNJournalgofgAgriculturalgandgFoodgChemistryZN2006ZNihZNkmlhame 5.7 51

8 ProtectiveNeffectsNofNextraNvirginNoliveNoilNphenolicsNonNoxidativeNstabilityNinNtheNpresenceNorN
absenceNofNcopperNionsbNJournalgofgAgriculturalgandgFoodgChemistryZN2006ZNihZNhlldak 5.7 81

7 yvaluationNofNtheNantioxidantNcapacityNofNindividualNphenolicNcompoundsNinNvirginNoliveNoilbNJournalg
ofgAgriculturalgandgFoodgChemistryZN2005ZNigZNlmelafi 5.7 219

6 unalyticalNcomparisonNofNmonovarietalNvirginNoliveNoilsNobtainedNbyNbothNaNcontinuousNindustrialN
plantNandNaNlowascaleNmillbNEuropeangJournalgofgLipidgSciencegandgTechnologyZN2005ZNedkZNmgaedd 3 40
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