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l Paper IF Citations

191 pdenosineKdeaminaseiKfunctionalKimplicationsKandKdifferentKclassesKofKinhibitorsYKMedicinale
ResearcheReviewsWK2001WKa]WK][dXag 14.4 222

190 aXrhloroX–eX[bw]cyclopentyladenosineKS[bw]rr®pTXXaKhighKaffinityKagonistKradioligandKforKp]K
adenosineKreceptorsYKNaunyntSchmiedebergmseArchiveseofePharmacologyWK1989WKbc[WKefhXgb 3.4 115

189
αimultaneousKdeterminationKofKbisphenolKpWKoctylphenolWKandKnonylphenolKbyKpressurisedKliquidK
extractionKandKliquidKchromatographyâ��tandemKmassKspectrometryKinKpowderedKmilkKandKinfantK
formulasYKFoodeChemistryWK2011WK]aeWKbe[Xbef

8.5 106

188 aXrhloroX–eXcyclopentyladenosineiKaKhighlyKselectiveKagonistKatKp]KadenosineKreceptorsYK
NaunyntSchmiedebergmseArchiveseofePharmacologyWK1988WKbbfWKegfXh 3.4 101

187
–SeTXalkylXaXalkynylKderivativesKofKadenosineKasKpotentKandKselectiveKagonistsKatKtheKhumanK
adenosineKpSbTKreceptorKandKaKstartingKpointKforKsearchingKpSaqTKligandsYKJournaleofeMedicinale
ChemistryWK2002WKcdWKbaf]Xh

8.3 95

186 aXplkynylKderivativesKofKadenosineKandKadenosineXdRX–XethyluronamideKasKselectiveKagonistsKatKpaK
adenosineKreceptorsYKJournaleofeMedicinaleChemistryWK1992WKbdWKabebXg 8.3 88

185 tffectKofK₃osmarinusKofficinalisK‘YKessentialKoilKcombinedKwithKdifferentKpackagingKconditionsKtoK
extendKtheKshelfKlifeKofKrefrigeratedKbeefKmeatYKFoodeChemistryWK2017WKaa]WK][ehX][fe 8.5 79

184
seterminationKofKfourteenKpolyphenolsKinKpulsesKbyKhighKperformanceKliquidK
chromatographyXdiodeKarrayKdetectionKSw®‘rXspsTKandKcorrelationKstudyKwithKantioxidantKactivityK
andKcolourYKFoodeChemistryWK2017WKaa]WKeghXehf

8.5 78

183 ’edicinalKchemistryKandKpharmacologyKofKpaqKadenosineKreceptorsYKCurrenteTopicseineMedicinale
ChemistryWK2003WKbWKcafXcb 3 76

182
seterminationKofKinkKphotoinitiatorsKinKpackagedKbeveragesKbyKgasKchromatographyXmassK
spectrometryKandKliquidKchromatographyXmassKspectrometryYKJournaleofeChromatographyeAWK2008WK
]]hcWKa]bXa[

4.5 75

181 –ewKsubstitutedKhXalkylpurinesKasKadenosineKreceptorKligandsYKBioorganiceandeMedicinaleChemistryWK
1998WKeWKdabXbb 3.4 74

180
αynthesisKandKbiologicalKactivityKofKaKnewKseriesKofK–eXarylcarbamoylWK
aXSprTalkynylX–eXarylcarbamoylWKandK–eXcarboxamidoKderivativesKofKadenosineXdRX–XethyluronamideK
asKp]KandKpbKadenosineKreceptorKagonistsYKJournaleofeMedicinaleChemistryWK1998WKc]WKb]fcXgd

8.3 65

179 aXplkynylKderivativesKofKadenosineXdRX–XethyluronamideiKselectiveKpaKadenosineKreceptorKagonistsK
withKpotentKinhibitoryKactivityKonKplateletKaggregationYKJournaleofeMedicinaleChemistryWK1994WKbfWK]fa[Xe 8.3 64

178 βheKinfluenceKofKdifferentKtypesKofKpreparationKSespressoKandKbrewTKonKcoffeeKaromaKandKmainK
bioactiveKconstituentsYKInternationaleJournaleofeFoodeScienceseandeNutritionWK2015WKeeWKd[dX]b 3.7 62

177
romparativeKstudyKofKaromaKprofileKandKphenolicKcontentKofK’ontepulcianoKmonovarietalKredK
winesKfromKtheK’archesKandKpbruzzoKregionsKofKxtalyKusingKwαXα®’tXvrX’αKandKw®‘rX’αYKFoode
ChemistryWK2012WK]baWK]dhaX]dhh

8.5 61

176  ptimizationKofKespressoKmachineKparametersKthroughKtheKanalysisKofKcoffeeKodorantsKbyK
wαXα®’tXvrZ’αYKFoodeChemistryWK2012WK]bdWK]]afXbb 8.5 59

175 aXpralkynylKandKaXheteroalkynylKderivativesKofKadenosineXdRX–XethyluronamideKasKselectiveKpaaK
adenosineKreceptorKagonistsYKJournaleofeMedicinaleChemistryWK1995WKbgWK]ceaXfa 8.3 56
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174 αemiXautomatedKliquidKchromatographyXmassKspectrometryKS‘rX’αZ’αTKmethodKforKbasicK
pesticidesKinKwastewaterKeffluentsYKAnalyticaleandeBioanalyticaleChemistryWK2011WKc[[WKdgfXhc 4.4 50

173 xnhibitionKofKplateletKaggregationKbyKadenosineKreceptorKagonistsYKNaunyntSchmiedebergmseArchivese
ofePharmacologyWK1994WKbchWKeccXd[ 3.4 49

172 ®hytochemicalKanalysisWKbiologicalKevaluationKandKmicromorphologicalKstudyKofKαtachysKalopecurosK
S‘YTKqenthYKsubspYKdivulsaKSβenYTKvrandeKendemicKtoKcentralKppenninesWKxtalyYKFˆ‹toterapˆ‹ˆ¢WK2013WKh[WKhcX][b 3.2 47

171
QuantificationKofKcaffeineWKtrigonellineKandKnicotinicKacidKinKespressoKcoffeeiKtheKinfluenceKofK
espressoKmachinesKandKcoffeeKcultivarsYKInternationaleJournaleofeFoodeScienceseandeNutritionWK2014WK
edWKcedXh

3.7 47

170 xntroductionKofKalkynylKchainsKonKrXgKofKadenosineKledKtoKveryKselectiveKantagonistsKofKtheKpSbTK
adenosineKreceptorYKBioorganiceandeMedicinaleChemistryeLettersWK2001WK]]WK]hb]Xc 2.9 47

169
®hytochemicalKanalysisKandKinKvitroKbiologicalKactivityKofKthreeKwypericumKspeciesKfromKtheKranaryK
xslandsKSwypericumKreflexumWKwypericumKcanarienseKandKwypericumKgrandifoliumTYKFˆ‹toterapˆ‹ˆ¢WK2015
WK][[WKhdX][h

3.2 46

168
rharacterizationKofKsecondaryKmetabolitesWKbiologicalKactivityKandKglandularKtrichomesKofKαtachysK
tymphaeaKwaussknYKfromKtheK’ontiKαibilliniK–ationalK®arkKSrentralKppenninesWKxtalyTYKChemistryeande
BiodiversityWK2014WK]]WKacdXe]

2.5 46

167 pntimicrobialKactivityKofKsevenKhypericumKentitiesKfromKcentralKxtalyYKPlantaeMedicaWK2007WKfbWKdecXe 3.1 46

166 ’edicinalKchemistryKofKadenosineKpapKreceptorKagonistsYKCurrenteTopicseineMedicinaleChemistryWK
2003WKbWKbgfXc[] 3 46

165 rompositionKandKbiologicalKactivityKofKessentialKoilKofKpchilleaKligusticaKpllYKSpsteraceaeTKnaturalizedK
inKcentralKxtalyiKidealKcandidateKforKantiXcariogenicKformulationsYKFˆ‹toterapˆ‹ˆ¢WK2009WKg[WKb]bXh 3.2 45

164 ‘ipidKnutritionalKvalueKofKlegumesiKtvaluationKofKdifferentKextractionKmethodsKandKdeterminationKofK
fattyKacidKcompositionYKFoodeChemistryWK2016WK]haWKhedXf] 8.5 44

163 xnKvitroKbiologicalKactivityKofKessentialKoilsKandKisolatedKfuranosesquiterpenesKfromKtheKneglectedK
vegetableKαmyrniumKolusatrumK‘YKSppiaceaeTYKFoodeChemistryWK2013WK]bgWKg[gX]b 8.5 44

162
rhemopreventiveKandKantioxidantKactivityKofKtheKchamazuleneXrichKessentialKoilKobtainedKfromK
prtemisiaKarborescensK‘YKgrowingKonKtheKxsleKofK‘aK’addalenaWKαardiniaWKxtalyYKChemistryeande
BiodiversityWK2013WK][WK]cecXfc

2.5 44

161 xmprovedKsynthesisKandKantitumorKactivityKofK]XdeazaadenosineYKJournaleofeMedicinaleChemistryWK
1987WKb[WK]egeXg 8.3 43

160 pdenosineKreceptorKagonistsiKsynthesisKandKbiologicalKevaluationKofK]XdeazaKanaloguesKofK
adenosineKderivativesYKJournaleofeMedicinaleChemistryWK1988WKb]WK]]fhXgb 8.3 43

159 WildKceleryKSαmyrniumKolusatrumK‘YTKoilKandKisofuranodieneKinduceKapoptosisKinKhumanKcolonK
carcinomaKcellsYKFˆ‹toterapˆ‹ˆ¢WK2014WKhfWK]bbXc] 3.2 42

158
roffeeKsilverskinKextractsiKQuantificationKofKb[KbioactiveKcompoundsKbyKaKnewKw®‘rX’αZ’αK
methodKandKevaluationKofKtheirKantioxidantKandKantibacterialKactivitiesYKFoodeResearcheInternationalWK
2020WK]bbWK][h]ag

7 41

157 xdentificationKofKnonXalkaloidKacetylcholinesteraseKinhibitorsKfromKuerulagoKcampestrisKSqesserTK
vrecescuKSppiaceaeTYKFˆ‹toterapˆ‹ˆ¢WK2010WKg]WK]a[gX]a 3.2 40

(2010-2011)
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156 romparativeKw®‘rZtαxX’αKandKw®‘rZspsKstudyKofKdifferentKpopulationsKofKcultivatedWKwildKandK
commercialKventianaKluteaK‘YKFoodeChemistryWK2015WK]fcWKcaeXbb 8.5 39

155 pKforgottenKvegetableKSαmyrniumKolusatrumK‘YWKppiaceaeTKasKaKrichKsourceKofKisofuranodieneYKFoode
ChemistryWK2012WK]bdWKagdaXea 8.5 39

154
rhemicalKcompositionKandKantimicrobialKactivityKofKtheKessentialKoilsKfromKseveralKwypericumKtaxaK
SvuttiferaeTKgrowingKinKcentralKxtalyKSpppenninoKUmbroX’archigianoTYKChemistryeandeBiodiversityWK
2010WKfWKccfXee

2.5 39

153
αimultaneousKdeterminationKofKtenKunderivatizedKbiogenicKaminesKinKmeatKbyKliquidK
chromatographyXtandemKmassKspectrometryKSw®‘rX’αZ’αTYKJournaleofeMasseSpectrometryWK2014WK
chWKg]hXad

2.2 38

152 –XcycloalkylKderivativesKofKadenosineKandK]XdeazaadenosineKasKagonistsKandKpartialKagonistsKofKtheK
pS]TKadenosineKreceptorYKJournaleofeMedicinaleChemistryWK2000WKcbWKad[Xe[ 8.3 38

151 αynthesisKandKbiologicalKevaluationKofK–eXcycloalkylKderivativesKofK]XdeazaadenineKnucleosidesiKaK
newKclassKofKantiXhumanKimmunodeficiencyKvirusKagentsYKJournaleofeMedicinaleChemistryWK1995WKbgWKc[]hXad8.3 38

150 tssentialKoilKchemotypificationKandKsecretoryKstructuresKofKtheKneglectedKvegetable´ αmyrniumK
olusatrumK‘YKSppiaceaeTKgrowingKinKcentralKxtalyYKFlavoureandeFragranceeJournalWK2015WKb[WK]bhX]dh 2.5 37

149 ®urineKandK]XdeazapurineKribonucleosidesKandKdeoxyribonucleosidesiKsynthesisKandKbiologicalK
activityYKJournaleofeMedicinaleChemistryWK1991WKbcWKaaaeXb[ 8.3 37

148
qiogenicKaminesKasKfreshnessKindexKofKmeatKwrappedKinKaKnewKactiveKpackagingKsystemKformulatedK
withKessentialKoilsKofK₃osmarinusKofficinalisYKInternationaleJournaleofeFoodeScienceseandeNutritionWK
2013WKecWKha]Xg

3.7 36

147 VolatileKoilKfromKstripedKpfricanKpepperKSXylopiaKparvifloraWKpnnonaceaeTKpossessesKnotableK
chemopreventiveWKantiXinflammatoryKandKantimicrobialKpotentialYKFoodeChemistryWK2014WK]chWK]gbXh 8.5 35

146
rharacterisationKofKtheKmushroomXlikeKflavourKofK’elittisKmelissophyllumK‘YKsubspYKmelissophyllumK
byKheadspaceKsolidXphaseKmicroextractionKSwαXα®’tTKcoupledKwithKgasKchromatographyKSvrâ��uxsTK
andKgasKchromatographyâ��massKspectrometryKSvrâ��’αTYKFoodeChemistryWK2010WK]abWKhgbXhha

8.5 35

145 ®olarKronstituentsKandKqiologicalKpctivityKofKtheKqerryX‘ikeKuruitsKfromKwypericumKandrosaemumK‘YK
FrontierseinePlanteScienceWK2016WKfWKaba 6.2 34

144 –eXmethoxyXaXalkynyladenosineKderivativesKasKhighlyKpotentKandKselectiveKligandsKatKtheKhumanKpbK
adenosineKreceptorYKJournaleofeMedicinaleChemistryWK2007WKd[WK]aaaXb[ 8.3 32

143
xnsecticidalKactivityKofKtheKessentialKoilKandKpolarKextractsKfromK cimumKgratissimumKgrownKinKxvoryK
roastiKtfficacyKonKinsectKpestsKandKvectorsKandKimpactKonKnonXtargetKspeciesYKIndustrialeCropseande
ProductsWK2019WK]baWKbffXbgd

5.9 31

142 qlueKhoneysuckleKfruitKS‘oniceraKcaeruleaK‘YTKfromKeasternK₃ussiaiKphenolicKcompositionWKnutritionalK
valueKandKbiologicalKactivitiesKofKitsKpolarKextractsYKFoodeandeFunctionWK2016WKfWK]ghaXh[b 6.1 31

141 ₃osmarinusKeriocalyxiKpnKalternativeKtoK₃osmarinusKofficinalisKasKaKsourceKofKantioxidantK
compoundsYKFoodeChemistryWK2017WKa]gWKfgXgg 8.5 31

140 tlucidationKofKtheKmassKfragmentationKpathwaysKofKpotatoKglycoalkaloidsKandKaglyconsKusingK
 rbitrapKmassKspectrometryYKJournaleofeMasseSpectrometryWK2010WKcdWK][]hXad 2.2 31

139 tvaluationKofKtheKwoundKhealingKpotentialsKofKtwoKsubspeciesKofKwypericumKperforatumKonK
culturedK–xwbβbKfibroblastsYKPhytotherapyeResearchWK2011WKadWKa[gX]c 6.7 29
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138 hXtthyladenineKderivativesKasKadenosineKreceptorKantagonistsiKaXKandKgXsubstitutionKresultsKinK
distinctKselectivitiesYKNaunyntSchmiedebergmseArchiveseofePharmacologyWK2003WKbefWKeahXbc 3.4 29

137 pdenosineKdeaminaseKinhibitorsiKsynthesisKandKstructureXactivityKrelationshipsKofKaXhydroxyXbXnonylK
derivativesKofKazolesYKJournaleofeMedicinaleChemistryWK1994WKbfWKa[]Xd 8.3 29

136 pdenosineKandKaXrhloroadenosineKseazaXpnaloguesKasKpdenosineK₃eceptorKpgonists]YKNucleosidese
leNucleotidesWK1985WKcWKeadXebh 29

135 pntimicrobialKefficacyKofKpchilleaKligusticaKpllYKSpsteraceaeTKessentialKoilsKagainstKreferenceKandK
isolatedKoralKmicroorganismsYKChemistryeandeBiodiversityWK2012WKhWK]aXac 2.5 28

134
wistochemicalKlocalizationKofKsecretionKandKcompositionKofKtheKessentialKoilKinK’elittisK
melissophyllumK‘YKsubspYKmelissophyllumKfromKrentralKxtalyYKFlavoureandeFragranceeJournalWK2010WK
adWKebXf[

2.5 28

133 tvidenceKforKtheKfunctionalKexpressionKandKpharmacologicalKcharacterizationKofKadenineKreceptorsK
inKnativeKcellsKandKtissuesYKMolecularePharmacologyWK2005WKefWKhddXec 4.3 28

132 pdenosineKdeaminaseKinhibitorsYKαynthesisKandKbiologicalKactivityKofKdeazaKanaloguesKofK
erythroXhXSaXhydroxyXbXnonylTadenineYKJournaleofeMedicinaleChemistryWK1988WKb]WKbh[Xb 8.3 28

131 tffectsKofKtreatmentKwithKαtYKyohnRsKWortKonKbloodKglucoseKlevelsKandKpainKperceptionsKofK
streptozotocinXdiabeticKratsYKFˆ‹toterapˆ‹ˆ¢WK2011WKgaWKdfeXgc 3.2 27

130
aXKandKgXalkynyladenosinesiKconformationalKstudiesKandKdockingKtoKhumanKadenosineKpbKreceptorK
canKexplainKtheirKdifferentKbiologicalKbehaviorYKJournaleofeMoleculareGraphicseandeModellingWK2003WK
a]WKadbXea

2.8 27

129 plkanninZshikoninKmixtureKfromKrootsKofK nosmaKechioidesKS‘YTK‘YiKextractionKmethodKstudyKandK
quantificationYKJournaleofeSeparationeScienceWK2008WKb]WKhcdXda 3.4 26

128 pdenosineKdeaminaseKinhibitorsiKαtructureXactivityKrelationshipsKinK]XdeazaadenosineKandK
erythroXhXSaXhydroxyXbXnonylTadenineKanaloguesYKDrugeDevelopmenteResearchWK1993WKagWKadbXadg 5.1 26

127
seterminationKofKsoyasaponinsKxKandK˛†gKinKrawKandKcookedKlegumesKbyKsolidKphaseKextractionKSα®tTK
coupledKtoKliquidKchromatographyKS‘rTXmassKspectrometryKS’αTKandKassessmentKofKtheirK
bioaccessibilityKbyKanKinKvitroKdigestionKmodelYKJournaleofeAgriculturaleandeFoodeChemistryWK2013WKe]WK]f[aXh

5.7 25

126 pdenosineKreceptorKagonistsiKsynthesisKandKbiologicalKevaluationKofKtheKdiastereoisomersKofK
aXSbXhydroxyXbXphenylX]XpropynX]XylT–trpYKBioorganiceandeMedicinaleChemistryWK1997WKdWKaaefXfd 3.4 25

125
aXalkenylKandKaXalkylKderivativesKofKadenosineKandKadenosineXdRX–XethyluronamideiKdifferentK
affinityKandKselectivityKofKtXKandKZXdiastereomersKatKpapKadenosineKreceptorsYKJournaleofeMedicinale
ChemistryWK1996WKbhWKca]]Xf

8.3 25

124 pdenosineKdeaminaseKinhibitorsiKsynthesisKandKstructureXactivityKrelationshipsKofKimidazoleK
analoguesKofKerythroXhXSaXhydroxyXbXnonylTadenineYKJournaleofeMedicinaleChemistryWK1991WKbcWK]]gfXha 8.3 25

123 tssentialKoilKfromKfruitsKandKrootsKofKuerulagoKcampestrisKSqesserTKvrecescuKSppiaceaeTiK
compositionKandKantioxidantKandKantiXrandidaKactivityYKFlavoureandeFragranceeJournalWK2010WKadWKchbXd[a 2.5 24

122 ®hytochemicalKpnalysisWKqiologicalKpctivityWKandKαecretoryKαtructuresKofKαtachysKannuaKS‘YTK‘YKsubspYK
annuaKS‘amiaceaeTKfromKrentralKxtalyYKChemistryeandeBiodiversityWK2015WK]aWK]]faXgb 2.5 23

121 pnalysisKofKtheKVolatileKromponentsKofK nosmaKechioidesKS‘YTK‘YKvarYKcolumnaeK‘acaitaKvrowingKinK
rentralKxtalyYKJournaleofeEssentialeOileResearchWK2009WKa]WKcc]Xccf 2.3 23

(2009-2003)
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120 –utritionalKcompositionWKbioactiveKcompoundsKandKvolatileKprofileKofKcocoaKbeansKfromKdifferentK
regionsKofKrameroonYKInternationaleJournaleofeFoodeScienceseandeNutritionWK2016WKefWKcaaXb[ 3.7 23

119
xnKvitroKbiologicalKactivitiesKofKseedKessentialKoilsKfromKtheKrameroonianKspicesKpfrostyraxK
lepidophyllusK’x‘sq₃YKandKαcorodophloeusKzenkeriKwp₃’αKrichKinKsulfurXcontainingKcompoundsYK
ChemistryeandeBiodiversityWK2014WK]]WK]e]Xh

2.5 22

118
rharacterizationKandKbiologicalKactivityKofKessentialKoilsKfromKfruitsKofKZanthoxylumKxanthoxyloidesK
‘amYKandKZYKleprieuriiKvuillYKQK®errYWKtwoKculinaryKplantsKfromKrameroonYKFlavoureandeFragrancee
JournalWK2012WKafWK]f]X]fh

2.5 22

117 rhemicalKcompositionKandKinKvitroKbiologicalKactivitiesKofKtheKessentialKoilKofKVeprisKmacrophyllaK
Sqpzt₃TKxYVt₃sYKendemicKtoK’adagascarYKChemistryeandeBiodiversityWK2013WK][WKbdeXee 2.5 22

116 ’elittisKmelissophyllumK‘YKsubspYKmelissophyllumKS‘amiaceaeTKfromKcentralKxtalyiKpKnewKsourceKofKaK
mushroomXlikeKflavourYKFoodeChemistryWK2009WK]]bWKa]eXaa] 8.5 22

115
QuantificationKofKsoyasaponinsKxKandKbetagKinKxtalianKlentilKseedsKbyKsolidXphaseKextractionKSα®tTKandK
highXperformanceKliquidKchromatographyXmassKspectrometryKSw®‘rX’αTYKJournaleofeAgriculturaleande
FoodeChemistryWK2009WKdfWK]]aaeXbb

5.7 22

114 pntiviralKpropertiesKofKdeazaadenineKnucleosideKderivativesYKCurrenteMedicinaleChemistryWK2006WK]bWKbdahXda4.3 22

113 xmportanceKofKtspressoKroffeeK’achineK®arametersKonKtheKtxtractionKofKrhlorogenicKpcidsKinKaK
rertifiedKxtalianKtspressoKbyKUsingKα®tXw®‘rXspsYKJournaleofeFoodeResearchWK2013WKaWKdd 1.3 21

112 pdenineXbasedKacyclicKnucleotidesKasKnovelK®aXbKreceptorKligandsYKJournaleofeMedicinaleChemistryWK
2009WKdaWKcdheXe[b 8.3 21

111 seoxyKsugarKanaloguesKofKtriciribineiKcorrelationKofKantiviralKandKantiproliferativeKactivityKwithK
intracellularKphosphorylationYKJournaleofeMedicinaleChemistryWK2000WKcbWKacbgXcg 8.3 21

110 pnKoverlookedKhorticulturalKcropWKαmyrniumKolusatrumWKasKaKpotentialKsourceKofKcompoundsK
effectiveKagainstKpfricanKtrypanosomiasisYKParasitologyeInternationalWK2017WKeeWK]ceX]d] 2.1 20

109 αecondaryKmetabolitesKfromK®inusKmugoKβurraKsubspYKmugoKgrowingKinKtheK’ajellaK–ationalK®arkK
SrentralKppenninesWKxtalyTYKChemistryeandeBiodiversityWK2013WK][WKa[h]X][[ 2.5 20

108 sevelopmentKandKapplicationKofKaKUw®‘rX’αZ’αKmethodKforKtheKsimultaneousKdeterminationKofK]fK
steroidalKhormonesKinKequineKserumYKJournaleofeMasseSpectrometryWK2017WKdaWKaaXah 2.2 20

107
pdenineKandKdeazaadenineKnucleosideKandKdeoxynucleosideKanaloguesiKinhibitionKofKviralK
replicationKofKsheepK’VVKSinKvitroKmodelKforKwxVTKandKbovineKqwVX]YKBioorganiceandeMedicinale
ChemistryWK2002WK][WKahfbXg[

3.4 20

106 αynthesisKandKantitumorKactivityKofKaXbetaXsXribofuranosyloxazoleXcXcarboxamideKSoxazofurinTYK
JournaleofeMedicinaleChemistryWK1990WKbbWKagchXda 8.3 20

105 sevelopingKgreenKinsecticidesKtoKmanageKoliveKfruitKfliesnKxngestionKtoxicityKofKfourKessentialKoilsKinK
proteinKbaitsKonKqactroceraKoleaeYKIndustrialeCropseandeProductsWK2020WK]cbWK]]]ggc 5.9 20

104
 ptimizationKofKanKextractionKmethodKforKtheKsimultaneousKquantificationKofKsixteenKpolyphenolsK
inKthirtyXoneKpulseKsamplesKbyKusingKw®‘rX’αZ’αKdynamicX’₃’KtripleKquadrupoleYKFoodeChemistryWK
2018WKaeeWKch[Xchf

8.5 19

103 ®urineKnucleosidesKbearingK]XalkynylKchainsKasKadenosineKreceptorKagonistsYKCurrentePharmaceuticale
DesignWK2002WKgWKaagdXhg 3.3 19
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102 romparativeKpnalysisKofKtheKVolatileK®rofileKofKa[KrommercialKαamplesKofKβrufflesWKβruffleKαaucesWK
andKβruffleXulavoredK ilsKbyKUsingKwαXα®’tXvrX’αYKFoodeAnalyticaleMethodsWK2017WK][WK]gdfX]geh 3.4 18

101
romparisonKofKtwoKdifferentKisolationKmethodsKofKbenzimidazolesKandKtheirKmetabolitesKinKtheK
bovineKliverKbyKsolidXphaseKextractionKandKliquidKchromatographyXdiodeKarrayKdetectionYKJournaleofe
ChromatographyeAWK2010WK]a]fWK]ffhXgd

4.5 18

100 rhemicalKcompositionKandKbiologicalKactivitiesKofKtheKessentialKoilKofKpthanasiaKbrowniiKwochrYK
SpsteraceaeTKendemicKtoK’adagascarYKChemistryeandeBiodiversityWK2013WK][WK]gfeXge 2.5 17

99 rhemicalKcompositionKandKantimicrobialKactivityKofKtheKessentialKoilKofKuerulagoKcampestrisKSqesserTK
vrecescuKgrowingKinKcentralKxtalyYKFlavoureandeFragranceeJournalWK2009WKacWKb[hXb]d 2.5 17

98
romparisonKofKtheKcharacterisationKofKtheKfruitXlikeKaromaKofKβeucriumKflavumK‘YKsubspKflavumKbyK
hydrodistillationKandKsolidXphaseKmicroXextractionYKJournaleofetheeScienceeofeFoodeandeAgricultureWK
2009WKghWKad[dXad]g

4.3 17

97 tffectsKofKdRXphosphateKderivativesKofKaXhexynylKadenosineKandKaXphenylethynylKadenosineKonK
responsesKofKhumanKplateletsKmediatedKbyK®aYKreceptorsYKJournaleofeMedicinaleChemistryWK2005WKcgWKafebXe8.3 17

96 pcrylamideKformationKandKantioxidantKactivityKinKcoffeeKduringKroastingKXKpKsystematicKstudyYKFoode
ChemistryWK2021WKbcbWK]agd]c 8.5 17

95 tffectiveKcleanXupKandKultraKhighXperformanceKliquidKchromatographyXtandemKmassKspectrometryK
forKisoflavoneKdeterminationKinKlegumesYKFoodeChemistryWK2015WK]fcWKcgfXhc 8.5 16

94 VolatileKprofileWKnutritionalKvalueKandKsecretoryKstructuresKofKtheKberryXlikeKfruitsKofKwypericumK
androsaemumK‘YKFoodeResearcheInternationalWK2016WKfhWK]X][ 7 16

93 QuantitativeK®rofilingKofKVolatileKandK®henolicKαubstancesKinKtheKWineKVernacciaKdiKαerrapetronaKbyK
sevelopmentKofKanKwαXα®’tXvrXuxsZ’αK’ethodKandKw®‘rX’αYKFoodeAnalyticaleMethodsWK2014WKfWK]ed]X]ee[3.4 16

92
αimultaneousKseterminationKofKαqualeneWK˛–XβocopherolKandK˛†XraroteneKinKβableK livesKbyKαolidK
®haseKtxtractionKandKwighX®erformanceK‘iquidKrhromatographyKwithKsiodeKprrayKsetectionYKFoode
AnalyticaleMethodsWK2013WKeWKdcXe[

3.4 16

91 xdentificationKofKtagitininKrKfromKβithoniaKdiversifoliaKasKantitrypanosomalKcompoundKusingK
bioactivityXguidedKfractionationYKFˆ‹toterapˆ‹ˆ¢WK2018WK]acWK]cdX]d] 3.2 16

90 ®henolicKacidsWKantioxidantKandKantiproliferativeKactivitiesKofK–aviglio´fiKextractsKfromKαchizogyneK
sericeaKSpsteraceaeTYKNaturaleProducteResearchWK2017WKb]WKd]dXdaa 2.3 15

89 tvaluationKofKneuritogenicKactivityKofKcultivatedWKwildKandKcommercialKrootsKofKventianaKluteaK‘YYK
JournaleofeFunctionaleFoodsWK2015WK]hWK]ecX]fb 5.1 15

88 rhemicalKrompositionWKpntioxidantKandKtnzymeKxnhibitoryK®ropertiesKofKsifferentKtxtractsK
 btainedKfromKαpentKroffeeKvroundKandKroffeeKαilverskinYKFoodsWK2020WKhWK 4.9 15

87
‘iquidKrhromatographyâ��wybridK‘inearKxonKβrapâ��wighX₃esolutionK’assKαpectrometryKS‘βQX rbitrapTK
’ethodKforKtheKseterminationKofKvlycoalkaloidsKandKβheirKpglyconsKinK®otatoKαamplesYKFoode
AnalyticaleMethodsWK2014WKfWK]befX]bfa

3.4 15

86 VolatileKcomponentsKofKwholeKandKdifferentKplantKpartsKofKbastardKbalmKS’elittisKmelissophyllumK‘YWK
‘amiaceaeTKcollectedKinKrentralKxtalyKandKαlovakiaYKChemistryeandeBiodiversityWK2011WKgWKa[dfXfh 2.5 15

85 ’olecularKmodelingKstudiesKonKtheKhumanKneuropeptideKαKreceptorKandKitsKantagonistsYK
ChemMedChemWK2010WKdWKbf]Xgb 3.7 15

(2010-2017)
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84
pKnewKw®‘rX’αZ’αKmethodKforKtheKsimultaneousKdeterminationKofKbeKpolyphenolsKinKblueberryWK
strawberryKandKtheirKcommercialKproductsKandKdeterminationKofKantioxidantKactivityYKFoode
ChemistryWK2022WKbefWK]b[fcb

8.5 15

83 tvaluationKofKtheKhypocholesterolemicKeffectKandKprebioticKactivityKofKaKlentilKS‘ensKculinarisK’edikTK
extractYKMoleculareNutritioneandeFoodeResearchWK2017WKe]WK]f[[c[b 5.9 15

82 ValorizingKoverlookedKlocalKcropsKinKtheKeraKofKglobalizationiKtheKcaseKofKaniseedKSK®impinellaK
anisumK‘YTKfromKrastignanoKScentralKxtalyTYKIndustrialeCropseandeProductsWK2017WK][cWKhhX]][ 5.9 14

81 tffectKofKinnovativeKpreXtreatmentsKonKtheKmitigationKofKacrylamideKformationKinKpotatoKchipsYK
InnovativeeFoodeScienceeandeEmergingeTechnologiesWK2020WKecWK][abhf 6.8 14

80
rhemicalKdifferencesKinKvolatilesKbetweenK’elittisKmelissophyllumK‘YKsubspYKmelissophyllumKandK
subspYKalbidaKSvussTK®YKWYKqallKS‘amiaceaeTKdeterminedKbyKsolidXphaseKmicroextractionKSα®’tTK
coupledKwithKvrZuxsKandKvrZ’αYKChemistryeandeBiodiversityWK2011WKgWKbadXcb

2.5 14

79 sevelopmentKofKanKextractionKmethodKforKtheKquantificationKofKlignansKinKespressoKcoffeeKbyKusingK
w®‘rX’αZ’αKtripleKquadrupoleYKJournaleofeMasseSpectrometryWK2018WKdbWKgcaXgcg 2.2 14

78 pntioxidantWKantiproliferativeKandKantimicrobialKactivitiesKofKtheKvolatileKoilKfromKtheKwildKpepperK
®iperKcapenseKusedKinKrameroonKasKaKculinaryKspiceYKNaturaleProducteCommunicationsWK2013WKgWK]fh]Xe 0.9 14

77 rentralKnervousKsystemKactivitiesKofKwypericumKoriganifoliumKextractKviaKvpqpergicKandKopioidergicK
mechanismsYKPhytotherapyeResearchWK2013WKafWKgffXgc 6.7 13

76 vasKchromatographyKforKtheKcharacterizationKofKtheKmushroomXlikeKflavorKinK’elittisK
melissophyllumK‘YKS‘amiaceaeTYKJournaleofeEssentialeOileResearchWK2012WKacWKba]Xbbf 2.3 13

75 αynthesisKofK–ewK–ucleosidesKbyKcouplingKofKchloropurinesKwithKaXKandKbXdeoxyKderivativesKofK
–XmethylXsXribofuranuronamideYKHelveticaeChimicaeActaWK1998WKg]WK]cdX]da 2 13

74 ’etalSxxTKcomplexesKofKaWanXbipyridylXeXcarbothioamideKasKantiXtumorKandKantiXfungalKagentsYK
EuropeaneJournaleofeMedicinaleChemistryWK1988WKabWKb[]Xb[d 6.8 13

73 rhemicalKcompositionKandKbiologicalKactivitiesKofKtheKessentialKoilKfromKS‘YTKrYKpYK’eyYKgrowingKwildK
inKtgyptYKNaturaleProducteResearchWK2020WKbcWKabdgXabea 2.3 13

72
pnalysisKofK]fKpolyphenolicKcompoundsKinKorganicKandKconventionalKlegumesKbyKhighXperformanceK
liquidKchromatographyXdiodeKarrayKdetectionKSw®‘rXspsTKandKevaluationKofKtheirKantioxidantK
activityYKInternationaleJournaleofeFoodeScienceseandeNutritionWK2018WKehWKddfXded

3.7 13

71 rhemicalKandKbiologicalKanalysisKofKtheKbyXproductKobtainedKbyKprocessingKventianaKluteaK‘YKandK
otherKherbsKduringKproductionKofKbitterKliqueursYKIndustrialeCropseandeProductsWK2016WKg[WK]b]X]c[ 5.9 12

70 pKpreliminaryKmatrixXassistedKlaserKdesorptionZionizationKtimeXofXflightKapproachKforKtheK
characterizationKofKxtalianKlentilKvarietiesYKRapideCommunicationseineMasseSpectrometryWK2010WKacWKagcbXg 2.2 12

69 ®urineKandKdeazapurineKnucleosidesiKsyntheticKapproachesWKmolecularKmodellingKandKbiologicalK
activityYKIleFarmacoWK2003WKdgWK]hbXa[c 12

68 wαXα®’tXvrX’αKtechniqueKforKuupKandKhexanalKanalysisKinKdifferentKcheeseKpackagingKinKtheKcourseK
ofKlongKtermKstorageYKFoodeResearcheInternationalWK2019WK]a]WKfb[Xfbf 7 12

67 αpentKcoffeeKgroundsiKpKpotentialKcommercialKsourceKofKphytosterolsYKFoodeChemistryWK2020WKbadWK]aegbe8.5 12

Sauro Vittori
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66 uiberXαampleKsistanceWKpnKxmportantK®arameterKβoKqeKronsideredKinKweadspaceKαolidX®haseK
’icroextractionKppplicationsYKAnalyticaleChemistryWK2020WKhaWKfcfgXfcgc 7.8 11

65
 ptimizationKofKespressoKcoffeeKextractionKthroughKvariationKofKparticleKsizesWKperforatedKdiskK
heightKandKfilterKbasketKaimedKatKloweringKtheKamountKofKgroundKcoffeeKusedYKFoodeChemistryWK2020
WKb]cWK]aeaa[

8.5 11

64
’p‘sxX’assKαpectrometryKxmagingKtoKxnvestigateK‘ipidKandKqileKpcidK’odificationsKrausedKbyK
‘entilKtxtractKUsedKasKaK®otentialKwypocholesterolemicKβreatmentYKJournaleofetheeAmericaneSocietye
foreMasseSpectrometryWK2019WKb[WKa[c]Xa[d[

3.5 11

63
αimultaneousKdeterminationKofKtaurineWKglucuronolactoneKandKglucuronicKacidKinKenergyKdrinksKbyK
ultraKhighKperformanceKliquidKchromatographyXtandemKmassKspectrometryKStripleKquadrupoleTYK
JournaleofeChromatographyeAWK2014WK]becWKb[bXf

4.5 11

62 aXKandKgXalkynylXhXethyladeninesiKαynthesisKandKbiologicalKactivityKatKhumanKandKratKadenosineK
receptorsYKPurinergiceSignallingWK2005WK]WK]fbXg] 3.8 11

61 sevelopmentKofKanKinnovativeKphytosterolKderivatizationKmethodKtoKimproveKtheKw®‘rXspsK
analysisKandKtheKtαxX’αKdetectionKofKplantKsterolsZstanolsYKFoodeResearcheInternationalWK2020WK]b]WK][ghhg7 10

60 pnKanalyticalKmethodKforKtheKsimultaneousKquantificationKofKb[KbioactiveKcompoundsKinKspentK
coffeeKgroundKbyKw®‘rX’αZ’αYKJournaleofeMasseSpectrometryWK2020WKddWKecd]h 2.2 10

59 ’olecularKmediatorsKinvolvedKinKuerulagoKcampestrisKessentialKoilKeffectsKonKosteoblastK
metabolismYKJournaleofeCellulareBiochemistryWK2011WK]]aWKbfcaXdc 4.7 10

58 vlandularKtrichomesKandKessentialKoilKcompositionKofKendemicKαideritisKitalicaKS’illYTKvreuterKetK
qurdetKfromKcentralKxtalyYKChemistryeandeBiodiversityWK2011WKgWKa]fhXhc 2.5 10

57 setectionKofKendocrineKdisruptingKchemicalsKandKevidenceKofKtheirKeffectsKonKtheKw®vKaxisKofKtheK
turopeanKanchovyKtngraulisKencrasicolusYKMarineeEnvironmentaleResearchWK2017WK]afWK]bfX]cf 3.3 9

56 ₃apidKQuantificationKofKαoyasaponinsKxKandK˛†gKinKxtalianK‘entilsKbyKwighX®erformanceK‘iquidK
rhromatographyKSw®‘rTâ��βandemK’assKαpectrometryKS’αZ’αTYKFoodeAnalyticaleMethodsWK2014WKfWK][acX][b]3.4 9

55 pntioxidantWKpntiproliferativeKandKpntimicrobialKpctivitiesKofKtheKVolatileK ilKfromKtheKWildK®epperK
®iperKcapenseKUsedKinKrameroonKasKaKrulinaryKαpiceYKNaturaleProducteCommunicationsWK2013WKgWK]hbcdfgX]b[[g[]0.9 9

54 αynthesisKandKpdenosineKseaminaseKxnhibitoryKpctivityKofKbnXseoxyX]XdeazaadenosinesYKHelveticae
ChimicaeActaWK1999WKgaWKa]]aXa]]g 2 9

53 rharacterizationKofK dorXpctiveKrompoundsWK®olyphenolsWKandKuattyKpcidsKinKroffeeKαilverskinYK
MoleculesWK2020WKadWK 4.8 9

52 tffectKofKplasmaKactivatedKwaterKS®pWTKonKrocketKleavesKdecontaminationKandKnutritionalKvalueYK
InnovativeeFoodeScienceeandeEmergingeTechnologiesWK2021WKfbWK][ag[d 6.8 9

51 romprehensiveKcharacterizationKofKphytochemicalsKandKbiologicalKactivitiesKofKtheKxtalianKancientK
appleKR’elaK₃osaKdeiK’ontiKαibilliniRYKFoodeResearcheInternationalWK2020WK]bfWK][hcaa 7 8

50 pKnewKanalyticalKmethodKforKtheKsimultaneousKquantificationKofKisoflavonesKandKlignansKinKadKgreenK
coffeeKsamplesKbyKw®‘rX’αZ’αYKFoodeChemistryWK2020WKbadWK]aehac 8.5 8

49 αynthesisKofK–ewKbnXseoxyribonucleosidesKtmployingKtheKpcidXratalyzedKuusionK’ethodYKHelveticae
ChimicaeActaWK1998WKg]WKabaeXabb] 2 8

(1998-2020)
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48 pntioxidantKandKtnzymeKxnhibitoryK®ropertiesKofKtheK®olyphenolicX₃ichKtxtractKfromKanKpncientK
pppleKVarietyKofKrentralKxtalyKS’elaK₃osaKdeiK’ontiKαibilliniTYKPlantsWK2019WKhWK 4.5 8

47 qioactiveKαecondaryK’etabolitesKfromKαchizogyne´ sericeaKSpsteraceaeTKtndemicKtoKranaryKxslandsYK
ChemistryeandeBiodiversityWK2016WK]bWKgaeXbe 2.5 8

46
sevelopmentKofKaKfunctionalKwheyKcheeseKSricottaTKenrichedKinKphytosterolsiKtvaluationKofKtheK
suitabilityKofKwheyKcheeseKmatrixKandKprocessingKforKphytosterolsKsupplementationYKLWTeteFoode
ScienceeandeTechnologyWK2021WK]bhWK]][cfh

5.4 8

45
QuantificationKofKaXKandKbXisopropylmalicKacidsKinKfortyKxtalianKwinesKbyKUw®‘rX’αZ’αKtripleK
quadrupoleKandKevaluationKofKtheirKantimicrobialWKantioxidantKactivitiesKandKbiocompatibilityYKFoode
ChemistryWK2020WKba]WK]aefae

8.5 7

44
QuantificationKofKisoflavonesKinKcoffeeKbyKusingKsolidKphaseKextractionKSα®tTKandKhighXperformanceK
liquidKchromatographyXtandemKmassKspectrometryKSw®‘rX’αZ’αTYKJournaleofeMasseSpectrometryWK
2016WKd]WKehgXf[b

2.2 7

43
romparativeKpnalysisKofKtheKVolatileK®rofilesKfromKWildWKrultivatedWKandKrommercialK₃ootsKofK
ventianaKluteaK‘YKbyKweadspaceKαolidK®haseK’icroextractionKSwαâ��α®’tTKroupledKtoKvasK
rhromatographyK’assKαpectrometryKSvrâ��’αTYKFoodeAnalyticaleMethodsWK2016WKhWKb]]Xba]

3.4 7

42 bWfXsideazapurineKnucleosidesYKαynthesisKandKantitumorKactivityKofK]XdeazatubercidinKandK
aXchloroXaRXdeoxyXbWfXdideazaadenosineYKJournaleofeMedicinaleChemistryWK1989WKbaWK]cebXe 8.3 7

41 αynthesisKofKaXpzidoXS₃TX–eXpXhydroxyphenylisopropyladenosineKS₃Xpw®xpTKasK®otentialK
®hotoaffinityK®robeKforKp]KpdenosineK₃eceptorsYKNucleosideseleNucleotidesWK1986WKdWKa]bXaaa 7

40
 ptimizationKofKanKextractionKprocedureKforKtheKsimultaneousKquantificationKofKriboflavinWK
nicotinamideKandKnicotinicKacidKinKanchoviesKStngraulisKenrasicolusTKbyKhighXperformanceKliquidK
chromatographyâ��tandemKmassKspectrometryYKJournaleofeFoodeCompositioneandeAnalysisWK2018WKeeWKabXah

4.1 7

39 xdentificationKandKquantificationKofKnewKisomersKofKisopropylXmalicKacidKinKwineKbyK‘rXxβKandK
‘rXQX rbitrapYKFoodeChemistryWK2019WKahcWKbh[Xbhe 8.5 6

38
αimultaneousKseterminationKofK]gKqioactiveKrompoundsKinKxtalianKqitterK‘iqueursKbyK
₃eversedX®haseKwighX®erformanceK‘iquidKrhromatographyâ��siodeKprrayKsetectionYKFoodeAnalyticale
MethodsWK2014WKfWKehfXf[d

3.4 6

37 βheKsolubleKdietaryKfiberKinulinKcanKinfluenceKtheKbioaccessibilityKofKenniatinsYKFoodeandeFunctionWK
2012WKbWKgdbXg 6.1 6

36 xnhibitoryKtffectsKofK]XseazaadenosineKpnaloguesKonKwxVK₃eplicationKandKpdenosineKseaminaseYK
NucleosidesseNucleotideseandeNucleiceAcidsWK1995WK]cWKe[bXe[e 1.4 6

35 rharacterizationKofKtheKpromaK®rofileKandK’ainKzeyK dorantsKofKtspressoKroffeeYKMoleculesWK2021WK
aeWK 4.8 6

34
βheKimpactKofKdifferentKfilterKbasketsWKheightsKofKperforatedKdiscKandKamountKofKgroundKcoffeeKonK
theKextractionKofKorganicsKacidsKandKtheKmainKbioactiveKcompoundsKinKespressoKcoffeeYKFoode
ResearcheInternationalWK2020WK]bbWK][haa[

7 6

33
αimultaneousKquantitationKofKhKanabolicKandKnaturalKsteroidalKhormonesKinKequineKurineKbyK
Uw®‘rX’αZ’αKtripleKquadrupoleYKJournaleofeChromatographyeB:eAnalyticaleTechnologieseinethee
BiomedicaleandeLifeeSciencesWK2019WK]]]fWKbeXc[

3.2 5

32 pscorbicKacidKcontentWKfattyKacidKcompositionKandKnutritionalKvalueKofKtheKneglectedKvegetableK
plexandersKSαmyrniumKolusatrumK‘YWKppiaceaeTYKJournaleofeFoodeCompositioneandeAnalysisWK2014WKbdWKb[Xbe4.1 5

31 VolatileKprofilesKofKflavedoWKpulpKandKseedsKinK®oncirusKtrifoliataKfruitsYKJournaleofetheeScienceeofe
FoodeandeAgricultureWK2014WKhcWKagfcXgf 4.3 5
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30 ’olecularKmodellingKstudyKofKaXphenylethynyladenosineKS®tpdoTKderivativesKasKhighlyKselectiveKpâ��K
adenosineKreceptorKligandsYKPurinergiceSignallingWK2006WKaWKdghXhc 3.8 5

29 pnalysisKofKbiogenicKaminesKinKprobioticKandKcommercialKsalamisYKJournaleofeFoodeCompositioneande
AnalysisWK2020WKhcWK][bech 4.1 5

28 WaterKflowKandKtransportKinKporousKmediaKforKinXsilicoKespressoKcoffeeYKInternationaleJournaleofe
MultiphaseeFlowWK2020WK]aeWK][bada 3.6 4

27 tssentialXoilKpolymorphismKinKtheKRresurrectionKplantRK’yrothamnusKmoschatusKandKassociatedK
ethnobotanicalKknowledgeYKChemistryeandeBiodiversityWK2013WK][WK]hgfXhg 2.5 4

26
pnKUnexpectedK–ucleophilicKsisplacementKxnvolvingKeXqromoXcXK
chloroXdXcyanopyrrolo[aWbXd]pyrimidineKwithK’ethanolicKpmmoniaYKNucleosideseleNucleotidesWK1990WK
hWKbdXc]

4

25 αynthesisKandKbiologicalKactivityKofKbRXdeoxyKderivativeKofKadenosineKSdRX–XmethylcarboxamideTK
S’trpTYKCollectioneofeCzechoslovakeChemicaleCommunicationsWK1996WKe]WKbbXbf 4

24 uormationKofKacrylamideKinKbiscuitsKduringKbakingKunderKdifferentKheatKtransferKconditionsYKLWTete
FoodeScienceeandeTechnologyWK2022WK]dbWK]]adc] 5.4 4

23
sevelopmentKofKfunctionalKwheyKcheeseKenrichedKinKvitaminKsiKnutritionalKcompositionWK
fortificationWKanalysisWKandKstabilityKstudyKduringKcheeseKprocessingKandKstorageYKInternationale
JournaleofeFoodeScienceseandeNutritionWK2021WKfaWKfceXfde

3.7 3

22 tssentialK ilKrompositionKofKtphedraKnebrodensisKβineoKexKvussYKsubspYKnebrodensisKfromKrentralK
xtalyYKJournaleofeEssentialeOileResearchWK2010WKaaWKbdcXbdf 2.3 3

21 αynthesisKandKstabilityKstudiesKofKaRWbRWdRXtriX XacetylXaXaminoSX–eXcyclopentylTX]XdeazaadenosinesYK
NucleosidesseNucleotideseandeNucleiceAcidsWK2007WKaeWK]cbhXca 1.4 3

20 tffectKofK₃oastingWKqoilingWKandKuryingK®rocessingKonKahK®olyphenolicsKandKpntioxidantKpctivityKinK
αeedsKandKαhellsKofKαweetKrhestnutKSK’illYTYKPlantsWK2021WK][WK 4.5 3

19
txploringKtheKrapabilityKofKYeastsKxsolatedKfromKrolombianKuermentedKrocoaKqeansKtoKuormKandK
segradeKqiogenicKpminesKinKaK‘abXαcaleK’odelKαystemKforKrocoaKuermentationYKMicroorganismsWK
2020WKhWK

4.9 3

18 qutterKoilKSgheeTKenrichmentKwithKaromaticKplantsiKrhemicalKcharacterizationKandKeffectsKonK
fibroblastKmigrationKinKaninXvitroKwoundKhealingKmodelYKArabianeJournaleofeChemistryWK2020WK]bWKgh[hXgh]h5.9 3

17 xnfluenceKofKureezingKandKsifferentKsryingK’ethodsKonKVolatileK®rofilesKofKαtrawberryKandKpnalysisK
ofKVolatileKrompoundsKofKαtrawberryKrommercialKyamsYKMoleculesWK2021WKaeWK 4.8 3

16
QuantificationKofKlignansKinKb[KgroundKcoffeeKsamplesKandKevaluationKofKtheirsKextractionKyieldKinK
espressoKcoffeeKbyKw®‘rX’αZ’αKtripleKquadrupoleYKInternationaleJournaleofeFoodeScienceseande
NutritionWK2020WKf]WK]hbXa[[

3.7 3

15 ®hytochemicalKinvestigationKofKtheKessentialKoilKfromKtheKâ��resurrectionKplantâ��K’yrothamnusK
moschatusKSqaillonTK–iedenzuKendemicKtoK’adagascarYKJournaleofeEssentialeOileResearchWK2012WKacWKahhXb[c2.3 2

14 tssentialK ilKrompositionKofKwypericumKâ��widcoteâ��YKJournaleofeEssentialeOileResearchWK2008WKa[WKdbhXdc] 2.3 2

13
 ptimizationKofKαolventXureeK’icrowaveXpssistedKwydrodiffusionKandKvravityKtxtractionKofK‘YKuruitsK
’aximizingK®olyphenolsWKαugarKrontentWKandKqiologicalKpctivitiesKUsingKrentralKrompositeKsesignYYK
PharmaceuticalsWK2022WK]dWK

5.2 2

(2022-2006)
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12 seterminationKofKcoelutedKisomersKinKwineKsamplesKbyKapplicationKofK’αZ’αKdeconvolutionK
analysisYKJournaleofeMasseSpectrometryWK2020WKddWKece[f 2.2 2

11 QuantificationKofK]fKtndogenousKandKtxogenousKαteroidalKwormonesKinKtquineKandKqovineKqloodK
forKsopingKrontrolKwithKUw®‘rX’αZ’αYKPharmaceuticalsWK2021WK]cWK 5.2 2

10 roffeeKsilverskiniKrharacterizationKofKqXvitaminsWKmacronutrientsWKmineralsKandKphytosterolsYKFoode
ChemistryWK2022WKbfaWK]b]]gg 8.5 2

9 ’odulationKofKapoptosisKinKhumanKlymphocytesKbyKadenosineKanaloguesYKBioorganiceandeMedicinale
ChemistryeLettersWK1998WKgWKadbbXg 2.9 1

8 ®lateletKpggregationKxnhibitoryKpctivityKofKαelectiveKpaKpdenosineK₃eceptorKpgonistsYKNucleosidesse
NucleotideseandeNucleiceAcidsWK1995WK]cWKcchXcdb 1.4 1

7 xmprovedKαynthesisKandKrytostaticKpctivityKofK]XseazaadenosineYKNucleosideseleNucleotidesWK1987WKeWKbg]Xbgb 1

6
tffectKofKtheKultrasoundXassistedKextractionKparametersKonKtheKdeterminationKofKergosterolKandK
vitaminKsaKinKpgaricusKbisporusWKpYKbisporusK®ortobelloWKandK®leurotusKostreatusKmushroomsYK
JournaleofeFoodeCompositioneandeAnalysisWK2022WK][hWK][ccfe

4.1 1

5 seazaXKandKdeoxyadenosineKderivativesiKsynthesisKandKinhibitionKofKanimalKvirusesKasKhumanK
infectionKmodelsYKNucleosidesseNucleotideseandeNucleiceAcidsWK2003WKaaWKgffXg] 1.4 0

4 pnalysisKofK®hytosterolsKrontentKinKxtalianXαtandardKtspressoKroffeeYKBeveragesWK2021WKfWKe] 3.4 0

3 αolidXphaseKmicroextractionKSα®’tTKanalysisKofKsixKxtalianKpopulationsKofKtphedraKnebrodensisK
βineoKexKvussYKsubspYKnebrodensisYKChemistryeandeBiodiversityWK2011WKgWKhdX]]c 2.5

2 QualitativeKpnalysisKofKtheKαmokeXαtreamKofKsifferentKzindsKofKxncenseKbyKα®’tZvrX’αYKNaturale
ProducteCommunicationsWK2010WKdWK]hbcdfgX][[[d[[ 0.9

1 tffectKofKperforatedKdiscKheightKandKfilterKbasketKonKespressoKcoffeeKcarbohydratesKcontentKandK
compositionYKEuropeaneFoodeResearcheandeTechnologyWK2022WKacgWK]a]f 3.4
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