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368 —olecularLbindingLofLcatechinsLtoLbiomembranesjLrelationshipLtoLbiologicalLactivityZLJournaleofe
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365 °utritionalLandLmedicinalLaspectsLofLtYaminoLacidsZLAminoeAcidsXL2012XLdbXLaeecYhb 3.5 114
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5.7 110
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5.7 80
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330 tietaryLriceLbranLcomponentL˛‡YoryzanolLinhibitsLtumorLgrowthLinLtumorYbearingLmiceZLMoleculare
NutritioneandeFoodeResearchXL2012XLefXLiceYdd 5.9 70

329 sarvacrolLandLcinnamaldehydeLinactivateLantibioticYresistantLγalmonellaLentericaLinLbufferLandLonL
celeryLandLoystersZLJournaleofeFoodeProtectionXL2010XLgcXLbcdYd] 2.5 70
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327 ₁roteinLreactionsLwithLmethylLandLethylLvinylLsulfonesZLTheeProteineJournalXL1988XLgXLdiYed 70

326 tevelopmentalLtoxicologyLofLsolamargineLandLsolasonineLglycoalkaloidsLinLfrogLembryosZLFoodeande
ChemicaleToxicologyXL1998XLcfXLchcYi 4.7 69

325
qntibacterialLactivitiesLofLnaturallyLoccurringLcompoundsLagainstLantibioticYresistantLracillusLcereusL
vegetativeLcellsLandLsporesXLuscherichiaLcoliXLandLγtaphylococcusLaureusZLJournaleofeFoodeProtectionXL
2004XLfgXLaggdYh

2.5 69

324 sompositionLofLjimsonLweedLTtaturaLstramoniumULseedsZLJournaleofeAgriculturaleandeFoodeChemistryXL
1989XLcgXLiihYa]]e 5.7 69

323 βacemizationLkineticsLofLaminoLacidLresiduesLinLalkaliYtreatedLsoybeanLproteinZLJournaleofe
AgriculturaleandeFoodeChemistryXL1985XLccXLfffYfgb 5.7 69

322 qntibacterialLactivityLagainstLuZLcoliLOaegjxgXLphysicalLpropertiesXLandLstorageLstabilityLofLnovelL
carvacrolYcontainingLedibleLtomatoLfilmsZLJournaleofeFoodeScienceXL2008XLgcXL—cghYhc 3.4 68
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321 OctaarylporphyrinsaZLJournaleofeOrganiceChemistryXL1965XLc]XLheiYhfc 4.2 68

320 —ethodsLofLtryptophanLanalysisZLJournaleofeAgriculturaleandeFoodeChemistryXL1971XLaiXLfbfYca 5.7 67

319 ynactivationLofL–isteriaLmonocytogenesLonLhamLandLbolognaLusingLpectinYbasedLappleXLcarrotXLandL
hibiscusLedibleLfilmsLcontainingLcarvacrolLandLcinnamaldehydeZLJournaleofeFoodeScienceXL2012XLggXL—cggYhb3.4 66

318 γynergisticLinteractionLofLglycoalkaloidsLalphaYchaconineLandLalphaYsolanineLonLdevelopmentalL
toxicityLinLXenopusLembryosZLFoodeandeChemicaleToxicologyXL1995XLccXLa]acYi 4.7 66

317 veedingLofLpotatoXLtomatoLandLeggplantLalkaloidsLaffectsLfoodLconsumptionLandLbodyLandLliverL
weightsLinLmiceZLJournaleofeNutritionXL1996XLabfXLihiYii 4.1 66

316 ynterYLandLyntraY–aboratoryLVariationLinLqminoLqcidLqnalysisLofLvoodL₁roteinsZLJournaleofeFoode
ScienceXL1983XLdhXLebfYeca 3.4 66

315 —ercuryLuptakeLbyLselectedLagriculturalLproductsLandLbyYproductsZLEnvironmentaleScienceemamp;e
TechnologyXL1972XLfXLdegYdeh 10.3 66

314 qLkineticLstudyLofLtheLninhydrinLreactionZLBiochemistryXL1966XLeXLdghYhe 3.2 66

313 qnalysisXL°utritionXLandLxealthLrenefitsLofLδryptophanZLInternationaleJournaleofeTryptophaneResearch
XL2018XLaaXLaaghfdfiahh]bbhb 5.6 65

312 uffectLofLfeedingLsolanidineXLsolasodineLandLtomatidineLtoLnonYpregnantLandLpregnantLmiceZLFoode
andeChemicaleToxicologyXL2003XLdaXLfaYga 4.7 64

311 βoleLofLsarbohydrateLγideLshainsLofL₁otatoLwlycoalkaloidsLinLtevelopmentalLδoxicityZLJournaleofe
AgriculturaleandeFoodeChemistryXL1994XLdbXLaeaaYaeae 5.7 64

310
wrowthYinhibitoryLeffectsLofLpigmentedLriceLbranLextractsLandLthreeLredLbranLfractionsLagainstL
humanLcancerLcellsjLrelationshipsLwithLcompositionLandLantioxidativeLactivitiesZLJournaleofe
AgriculturaleandeFoodeChemistryXL2012XLf]XLiaeaYfa

5.7 63

309 ₁rotectiveLeffectsLofLblackLriceLbranLagainstLchemicallyYinducedLinflammationLofLmouseLskinZL
JournaleofeAgriculturaleandeFoodeChemistryXL2010XLehXLa]]]gYae 5.7 62

308 veedingLδomatoesLtoLxamstersLβeducesLtheirL₁lasmaL–owYdensityL–ipoproteinLsholesterolLandL
δriglyceridesZLJournaleofeFoodeScienceXL2000XLfeXLhigYi]] 3.4 62

307
₁roteinXLfreeLaminoLacidXLphenolicXL˛†YcaroteneXLandLlycopeneLcontentXLandLantioxidativeLandLcancerL
cellLinhibitoryLeffectsLofLabLgreenhouseYgrownLcommercialLcherryLtomatoLvarietiesZLJournaleofeFoode
CompositioneandeAnalysisXL2014XLcdXLaaeYabg

4.1 61

306 qntibacterialLactivitiesLofLnaturallyLoccurringLcompoundsLagainstL—ycobacteriumLaviumLsubspZL
paratuberculosisZLAppliedeandeEnvironmentaleMicrobiologyXL2008XLgdXLeihfYi] 4.8 61

305 tietaryLimpactLofLfoodLprocessingZLAnnualeRevieweofeNutritionXL1992XLabXLaaiYcg 9.9 61

304 —olecularLbindingLofLblackLteaLtheaflavinsLtoLbiologicalLmembranesjLrelationshipLtoLbioactivitiesZL
JournaleofeAgriculturaleandeFoodeChemistryXL2011XLeiXLcgh]Yg 5.7 60
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shangesLinLfreeLaminoLacidXLphenolicXLchlorophyllXLcarotenoidXLandLglycoalkaloidLcontentsLinL
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˛–X˛†YUnsaturatedLsompoundsaXbZLJournaleofeOrganiceChemistryXL1966XLcaXLbhhhYbhid 4.2 60

300 γolventLeffectsLinLreactionsLofLaminoLgroupsLinLaminoLacidsXLpeptidesXLandLproteinsLwithLalphaXL
betaYunsaturatedLcompoundsZLJournaleofetheeAmericaneChemicaleSocietyXL1967XLhiXLdg]iYac 16.4 60

299 °ewLaminoLacidsLderivedLfromLreactionsLofLepsilonYaminoLgroupsLinLproteinsLwithLalphaXL
betaYunsaturatedLcompoundsZLBiochemistryXL1967XLfXLcgffYg] 3.2 58

298 ZalphaZYδomatineLteterminationLinLδomatoesLbyLx₁–sLusingL₁ulsedLqmperometricLtetectionZL
JournaleofeAgriculturaleandeFoodeChemistryXL1994XLdbXLaieiYaifd 5.7 57

297 uffectLofLchemicalLmodificationLofLwoolLonLmetalLionLbindingZLJournaleofeAppliedePolymereScienceXL
1974XLahXLbcfgYbcgg 2.9 57

296 °ovelLcellYbasedLmethodLtoLdetectLγhigaLtoxinLbLfromLuscherichiaLcoliLOaegjxgLandLinhibitorsLofL
toxinLactivityZLAppliedeandeEnvironmentaleMicrobiologyXL2009XLgeXLada]Yf 4.8 56

295 ₁urificationLandLcharacterizationLofLsolanidineLglucosyltransferaseLfromLtheLpotatoLTγolanumL
tuberosumUZLJournaleofeAgriculturaleandeFoodeChemistryXL1991XLciXLaahgYaaic 5.7 56

294 yonYexchangeLchromatographyLofLsulfurLaminoLacidsLonLaLsingleYcolumnLaminoLacidLanalyzerZL
AnalyticaleBiochemistryXL1979XLihXLbicYc]d 3.1 56

293
₁lantLextractsXLspicesXLandLessentialLoilsLinactivateLuscherichiaLcoliLOaegjxgLandLreduceLformationL
ofLpotentiallyLcarcinogenicLheterocyclicLaminesLinLcookedLbeefLpattiesZLJournaleofeAgriculturaleande
FoodeChemistryXL2012XLf]XLcgibYi

5.7 55

292 βeviewLofLtheLinhibitionLofLbiologicalLactivitiesLofLfoodYrelatedLselectedLtoxinsLbyLnaturalL
compoundsZLToxinsXL2013XLeXLgdcYge 4.9 55

291 qntimicrobialLactivityLofLappleXLhibiscusXLoliveXLandLhydrogenLperoxideLformulationsLagainstL
γalmonellaLentericaLonLorganicLleafyLgreensZLJournaleofeFoodeProtectionXL2011XLgdXLafgfYhc 2.5 55

290 uffectLofLpotatoLglycoalkaloidsXLZalphaZYchaconineLandLZalphaZYsolanineLonLmembraneLpotentialLofL
frogLembryosZLJournaleofeAgriculturaleandeFoodeChemistryXL1992XLd]XLb]bbYb]be 5.7 55

289 qpplicationLofLaLxammettYδaftLβelationLtoL†ineticsLofLqlkylationLofLqminoLqcidLandL₁eptideL—odelL
sompoundsLwithLqcrylonitrilebZLJournaleofetheeAmericaneChemicaleSocietyXL1964XLhfXLcgceYcgda 16.4 54

288 xericiumLerinaceusLT–ionSsL—aneULmushroomLextractsLinhibitLmetastasisLofLcancerLcellsLtoLtheLlungL
inLsδYbfLcolonLcancerYtansplantedLmiceZLJournaleofeAgriculturaleandeFoodeChemistryXL2013XLfaXLdhihYi]d 5.7 53

287 qntimicrobialLedibleLappleLfilmsLinactivateLantibioticLresistantLandLsusceptibleLsampylobacterLjejuniL
strainsLonLchickenLbreastZLJournaleofeFoodeScienceXL2011XLgfXL—afcYh 3.4 53

286 ynhibitionLofL₁olyphenolLOxidaseLbyLδhiolsLinLtheLqbsenceLandL₁resenceLofL₁otatoLδissueL
γuspensionsZLJournaleofeAgriculturaleandeFoodeChemistryXL1995XLdcXLfiYgf 5.7 53

Mendel Friedman
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285 †ineticsLofLβacemizationLofLqminoLqcidLβesiduesLinLsaseinZLJournaleofeFoodeScienceXL1982XLdgXLgf]Ygfd 3.4 53

284 uffectLofLstructureLonLtheLinteractionsLbetweenLfiveLnaturalLantimicrobialLcompoundsLandL
phospholipidsLofLbacterialLcellLmembraneLonLmodelLmonolayersZLMoleculesXL2014XLaiXLgdigYeae 4.8 52

283
γensoryLevaluationLofLbakedLchickenLwrappedLwithLantimicrobialLappleLandLtomatoLedibleLfilmsL
formulatedLwithLcinnamaldehydeLandLcarvacrolZLJournaleofeAgriculturaleandeFoodeChemistryXL2012XL
f]XLggiiYh]d

5.7 52

282 uffectLofLalphaYtomatineLandLtomatidineLonLmembraneLpotentialLofLfrogLembryosLandLactiveL
transportLofLionsLinLfrogLskinZLFoodeandeChemicaleToxicologyXL1997XLceXLfciYdf 4.7 52

281 γorptionLbehaviorLofLmercuricLandLmethylmercuricLsaltsLonLwoolZLJournaleofeAppliedePolymereScience
XL1973XLagXLcggYci] 2.9 52

280 qnalysisLofLtheLcontentsLofLpungentLcompoundsLinLfreshL†oreanLredLpeppersLandLinL
pepperYcontainingLfoodsZLJournaleofeAgriculturaleandeFoodeChemistryXL2006XLedXLi]bdYca 5.7 51

279 tehydrotomatineLsontentLinLδomatoesâ� ZLJournaleofeAgriculturaleandeFoodeChemistryXL1998XLdfXLdegaYdegf5.7 51

278 sontrolLofLslostridiumLperfringensLinLcookedLgroundLbeefLbyLcarvacrolXLcinnamaldehydeXLthymolXLorL
oreganoLoilLduringLchillingZLJournaleofeFoodeProtectionXL2006XLfiXLaedfYea 2.5 50

277 γtructuralLrelationshipsLandLdevelopmentLtoxicityLofLγolanumLalkaloidsLinLtheLfrogLembryoL
teratogenesisLassayYXenopusZLJournaleofeAgriculturaleandeFoodeChemistryXL1992XLd]XLafagYafbd 5.7 50

276 systineLsontentLofLWoolZLTextileeReseacheJournalXL1970XLd]XLa]gcYa]gh 1.7 50

275 tistributionLofLglycoalkaloidsLinLpotatoLtubersLofLeiLaccessionsLofLtwoLwildLandLfiveLcultivatedL
γolanumLspeciesZLJournaleofeAgriculturaleandeFoodeChemistryXL2008XLefXLaaib]Yh 5.7 49

274 –evelLofLqcrylamideL₁recursorsLqsparagineXLvructoseXLwlucoseXLandLγucroseLinL₁otatoesLγoldLatL
βetailLinLytalyLandLinLtheLUnitedLγtatesZLJournaleofeFoodeScienceXL2006XLgaXLshaYshe 3.4 49

273 ustimationLofLtheLdisulfideLcontentLofLtrypsinLinhibitorsLasLγYbetaYTbYpyridylethylUY–YcysteineZL
AnalyticaleBiochemistryXL1980XLa]fXLbgYcd 3.1 49

272 sompositionLofLliquidLriceLhullLsmokeLandLantiYinflammatoryLeffectsLinLmiceZLJournaleofeAgriculturale
andeFoodeChemistryXL2011XLeiXLdeg]Yha 5.7 48

271 ₁lantYderivedLcompoundsLinactivateLantibioticYresistantLsampylobacterLjejuniLstrainsZLJournaleofe
FoodeProtectionXL2008XLgaXLaadeYi 2.5 48

270 °inhydrinLqssayLvorL₁roteolysisLinLβipeningLsheeseZLJournaleofeFoodeScienceXL1988XLecXLdcbYdce 3.4 47

269
qnalysisLofLproteinLaminoLacidsXLnonYproteinLaminoLacidsLandLmetabolitesXLdietaryLproteinXLglucoseXL
fructoseXLsucroseXLphenolicXLandLflavonoidLcontentLandLantioxidativeLpropertiesLofLpotatoLtubersXL
peelsXLandLcortexesLTpulpsUZLJournaleofeFoodeCompositioneandeAnalysisXL2016XLe]XLggYhg

4.1 47

268 ymmunoassaysLofLsoyLproteinsZLJournaleofeAgriculturaleandeFoodeChemistryXL2002XLe]XLffceYdb 5.7 46

(2002-1982)
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267 βeversedYphaseLhighYperformanceLliquidLchromatographicLseparationLofLpotatoLglycoalkaloidsLandL
hydrolysisLproductsLonLacidicLcolumnsZLJournaleofeAgriculturaleandeFoodeChemistryXL1992XLd]XLbaegYbafc 5.7 46

266 δheLantimicrobialLeffectsLofLcinnamonLleafLoilLagainstLmultiYdrugLresistantLγalmonellaL°ewportLonL
organicLleafyLgreensZLInternationaleJournaleofeFoodeMicrobiologyXL2013XLaffXLaicYi 5.8 45

265 ynactivationLofLsoyaLbeanLtrypsinLinhibitorsLbyLthiolsZLJournaleofetheeScienceeofeFoodeandeAgricultureXL
1982XLccXLafeYgb 4.3 45

264 sarvacrolXLcinnamaldehydeXLoreganoLoilXLandLthymolLinhibitLslostridiumLperfringensLsporeL
germinationLandLoutgrowthLinLgroundLturkeyLduringLchillingZLJournaleofeFoodeProtectionXL2007XLg]XLbahYbb2.5 44

263 OxidationLofLsulfhydrylLgroupsLtoLdisulfidesLbyLsulfoxidesZLBiochemicaleandeBiophysicaleResearche
CommunicationsXL1975XLfdXLddaYg 3.4 44

262 qntimicrobialLactivityLofLoreganoLoilLagainstLantibioticYresistantLγalmonellaLentericaLonLorganicL
leafyLgreensLatLvaryingLexposureLtimesLandLstorageLtemperaturesZLFoodeMicrobiologyXL2013XLcdXLabcYi 6 43

261 qnalysisLbyLx₁–sLandL–s[—γLofLpungentLpiperamidesLinLcommercialLblackXLwhiteXLgreenXLandLredL
wholeLandLgroundLpeppercornsZLJournaleofeAgriculturaleandeFoodeChemistryXL2008XLefXLc]bhYcf 5.7 43

260 δoxicologicalLevaluationLofLjimsonLweedLTtaturaLstramoniumULseedZLFoodeandeChemicaleToxicologyXL
1989XLbgXLe]aYa] 4.7 43

259
wlycoalkaloidXLphenolicXLandLflavonoidLcontentLandLantioxidativeLactivitiesLofLconventionalL
nonorganicLandLorganicLpotatoLpeelLpowdersLfromLcommercialLgoldXLredXLandLβussetLpotatoesZL
JournaleofeFoodeCompositioneandeAnalysisXL2017XLfbXLfiYge

4.1 42

258
xericiumLerinaceusLmushroomLextractsLprotectLinfectedLmiceLagainstLγalmonellaL
δyphimuriumYynducedLliverLdamageLandLmortalityLbyLstimulationLofLinnateLimmuneLcellsZLJournaleofe
AgriculturaleandeFoodeChemistryXL2012XLf]XLeei]Yf

5.7 42

257 qntiallergicLactivitiesLofLpigmentedLriceLbranLextractsLinLcellLassaysZLJournaleofeFoodeScienceXL2007XL
gbXLγgaiYbf 3.4 42

256 uffectLofLsarbohydratesLandLxeatLonLtheLqminoLqcidLsompositionLandLshemicallyLqvailableL–ysineL
sontentLofLsaseinZLJournaleofeFoodeScienceXL1984XLdiXLhagYhb] 3.4 42

255 somparisonLofLwlycoalkaloidLsontentLofLvreshLandLvreezeYtriedL₁otatoL–eavesLteterminedLbyL
x₁–sLandLsolorimetryZLJournaleofeAgriculturaleandeFoodeChemistryXL1996XLddXLbbhgYbbia 5.7 41

254 —onoclonalLantibodyYbasedLenzymeLimmunoassayLofLtheLrowmanYrirkLproteaseLinhibitorLofL
soybeansZLJournaleofeAgriculturaleandeFoodeChemistryXL1989XLcgXLaaibYaaif 5.7 41

253 uffectLofL₁otatoLwlycoalkaloidsLZalphaZYshaconineLandLZalphaZYγolanineLonLγodiumLqctiveLδransportL
inLvrogLγkinZLJournaleofeAgriculturaleandeFoodeChemistryXL1995XLdcXLfcfYfci 5.7 40

252 †ineticsLofLacidYcatalyzedLhydrolysisLofLcarbohydrateLgroupsLofLpotatoLglycoalkaloidsL
ZalphaZYchaconineLandLZalphaZYsolanineZLJournaleofeAgriculturaleandeFoodeChemistryXL1993XLdaXLacigYad]f 5.7 40

251 tevelopmentLandLcharacterizationLofLmonoclonalLantibodiesLthatLdifferentiateLbetweenLpotatoL
andLtomatoLglycoalkaloidsLandLaglyconsZLJournaleofeAgriculturaleandeFoodeChemistryXL1994XLdbXLbcf]Ybcff5.7 40

250 sompositionLofLsicklepodLTsassiaLobtusifoliaULtoxicLweedLseedsZLJournaleofeAgriculturaleandeFoode
ChemistryXL1990XLchXLbafiYbage 5.7 40

Mendel Friedman
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249 °utritionalLymprovementLofLγoyLvlourLδhroughLynactivationLofLδrypsinLynhibitorsLbyLγodiumLγulfiteZL
JournaleofeFoodeScienceXL1986XLeaXLabciYabda 3.4 40

248
ractericidalLactivitiesLofLhealthYpromotingXLfoodYderivedLpowdersLagainstLtheLfoodborneL
pathogensLuscherichiaLcoliXL–isteriaLmonocytogenesXLγalmonellaLentericaXLandLγtaphylococcusL
aureusZLJournaleofeFoodeScienceXL2013XLghXL—bg]Ye

3.4 39

247 ynhibitionLofLbiologicalLactivityLofLstaphylococcalLenterotoxinLqLTγuqULbyLappleLjuiceLandLappleL
polyphenolsZLJournaleofeAgriculturaleandeFoodeChemistryXL2010XLehXLedbaYf 5.7 39

246 sontrolLofLslostridiumLperfringensLsporesLbyLgreenLteaLleafLextractsLduringLcoolingLofLcookedL
groundLbeefXLchickenXLandLporkZLJournaleofeFoodeProtectionXL2007XLg]XLadbiYcc 2.5 39

245 shitosanL₁rotectsLsookedLwroundLreefLandLδurkeyLqgainstLslostridiumLperfringensLγporesLturingL
shillingZLJournaleofeFoodeScienceXL2006XLgaXL—bcfY—bd] 3.4 39

244 ₁roteinYalkaliLreactionsjLchemistryXLtoxicologyXLandLnutritionalLconsequencesZLAdvanceseine
ExperimentaleMedicineeandeBiologyXL1984XLaggXLcfgYdab 3.6 38

243 βeductiveLalkylationLofLproteinsLwithLaromaticLaldehydesLandLsodiumLcyanoborohydrideZL
InternationaleJournaleofePeptideeandeProteineResearchXL1974XLfXLahcYe 37

242 shangesLinLtheLcompositionLofLrawLteaLleavesLfromLtheL†oreanLYabukidaLplantLduringL
highYtemperatureLprocessingLtoLpanYfriedL†amairiYchaLgreenLteaZLJournaleofeFoodeScienceXL2009XLgdXLsd]fYab3.4 37

241 °utritionalLimprovementLofLbreadLwithLlysineLandLZgammaZYglutamyllysineZLJournaleofeAgriculturale
andeFoodeChemistryXL1990XLchXLb]aaYb]b] 5.7 37

240
—echanismsLofLqntimicrobialLqctionLofLsinnamonLandLOreganoLOilsXLsinnamaldehydeXLsarvacrolXL
bXeYtihydroxybenzaldehydeXLandLbYxydroxyYeY—ethoxybenzaldehydeLagainstL—ycobacteriumLaviumL
subspZLparatuberculosisLT—apUZLFoodsXL2017XLfXL

4.9 36

239 δheLoliveLcompoundLdYhydroxytyrosolLinactivatesLγtaphylococcusLaureusLbacteriaLandL
γtaphylococcalLunterotoxinLqLTγuqUZLJournaleofeFoodeScienceXL2011XLgfXL—eehYfc 3.4 36

238 γtructureLofLtheLδomatoLwlycoalkaloidLδomatidenolYcY˛†YlycotetraoseLTtehydrotomatineUZLJournaleofe
AgriculturaleandeFoodeChemistryXL1997XLdeXLaedaYaedg 5.7 36

237 qnalysisLofL₁otatoLwlycoalkaloidsLbyLaL°ewLu–yγqL†itZLJournaleofeAgriculturaleandeFoodeChemistryXL
1998XLdfXLe]igYea]b 5.7 36

236
ynheritanceLofLmorphologicalLcharactersLandLglycoalkaloidsLinLpotatoesLofLsomaticLhybridsLbetweenL
dihaploidLγolanumLacauleandLtetraploidLγolanumLtuberosumZLJournaleofeAgriculturaleandeFoode
ChemistryXL1999XLdgXLddghYhc

5.7 36

235
γtructureYactivityLrelationshipsLofL˛–YXL˛†TaUYXL˛‡YXLandL˛·YtomatineLandLtomatidineLagainstLhumanLbreastL
T—tqY—rYbcaUXLgastricLT†qδOYyyyUXLandLprostateLT₁scULcancerLcellsZLJournaleofeAgriculturaleandeFoode
ChemistryXL2012XLf]XLchiaYi

5.7 35

234
sarvacrolLfacilitatesLheatYinducedLinactivationLofLuscherichiaLcoliLOaegjxgLandLinhibitsLformationLofL
heterocyclicLaminesLinLgrilledLgroundLbeefLpattiesZLJournaleofeAgriculturaleandeFoodeChemistryXL2009XL
egXLahdhYec

5.7 35

233 ₁rotectiveLeffectLofLdietaryLtomatineLagainstLdibenzo[aXl]pyreneLTtr₁UYinducedLliverLandLstomachL
tumorsLinLrainbowLtroutZLMoleculareNutritioneandeFoodeResearchXL2007XLeaXLadheYia 5.9 35

232 u–yγqLanalysisLofLsoybeanLtrypsinLinhibitorsLinLprocessedLfoodsZLAdvanceseineExperimentaleMedicinee
andeBiologyXL1991XLbhiXLcbaYcg 3.6 35

(1991-1986)
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231 βiceLhullLsmokeLextractLinactivatesLγalmonellaLδyphimuriumLinLlaboratoryLmediaLandLprotectsL
infectedLmiceLagainstLmortalityZLJournaleofeFoodeScienceXL2012XLggXL—h]Ye 3.4 34

230 riologicalLeffectsLofL—aillardLbrowningLproductsLthatLmayLaffectLacrylamideLsafetyLinLfoodjL
biologicalLeffectsLofL—aillardLproductsZLAdvanceseineExperimentaleMedicineeandeBiologyXL2005XLefaXLaceYef3.6 34

229
βacemizationLkineticsLofLfreeLandLproteinYboundLlysinoalanineLT–q–ULinLstrongLacidLmediaZLysomericL
compositionLofLboundL–q–LinLprocessedLproteinsZLJournaleofeAgriculturaleandeFoodeChemistryXL1991XL
ciXLecaYecg

5.7 34

228 xepaticLornithineLdecarboxylaseLinductionLbyLpotatoLglycoalkaloidsLinLratsZLFoodeandeChemicale
ToxicologyXL1991XLbiXLecaYe 4.7 34

227
qL₁olysaccharideLisolatedLfromLtheLliquidLcultureLofL–entinusLedodesLTγhiitakeULmushroomLmyceliaL
containingLblackLriceLbranLprotectsLmiceLagainstLsalmonellosisLthroughLupregulationLofLtheLδhaL
immuneLreactionZLJournaleofeAgriculturaleandeFoodeChemistryXL2014XLfbXLbchdYia

5.7 33

226
₁redictiveLthermalLinactivationLmodelLforLtheLcombinedLeffectLofLtemperatureXLcinnamaldehydeL
andLcarvacrolLonLstarvationYstressedLmultipleLγalmonellaLserotypesLinLgroundLchickenZLInternationale
JournaleofeFoodeMicrobiologyXL2013XLafeXLahdYii

5.8 33

225
qLpolysaccharideLisolatedLfromLtheLliquidLcultureLofL–entinusLedodesLTγhiitakeULmushroomLmyceliaL
containingLblackLriceLbranLprotectsLmiceLagainstLaLγalmonellaLlipopolysaccharideYinducedL
endotoxemiaZLJournaleofeAgriculturaleandeFoodeChemistryXL2013XLfaXLa]ihgYid

5.7 33

224
qppleXLcarrotXLandLhibiscusLedibleLfilmsLcontainingLtheLplantLantimicrobialsLcarvacrolLandL
cinnamaldehydeLinactivateLγalmonellaL°ewportLonLorganicLleafyLgreensLinLsealedLplasticLbagsZL
JournaleofeFoodeScienceXL2014XLgiXL—faYf

3.4 33

223
vreeLaminoLacidLandLphenolicLcontentsLandLantioxidativeLandLcancerLcellYinhibitingLactivitiesLofL
extractsLofLaaLgreenhouseYgrownLtomatoLvarietiesLandLacLtomatoYbasedLfoodsZLJournaleofe
AgriculturaleandeFoodeChemistryXL2011XLeiXLabh]aYad

5.7 33

222 —echanismLofLxericiumLerinaceusLTYamabushitakeULmushroomYinducedLapoptosisLofLUicgLhumanL
monocyticLleukemiaLcellsZLFoodeandeFunctionXL2011XLbXLcdhYef 6.1 33

221 rranLextractsLfromLpigmentedLriceLseedsLinhibitLtumorLpromotionLinLlymphoblastoidLrLcellsLbyL
phorbolLesterZLFoodeandeChemicaleToxicologyXL2005XLdcXLgdaYe 4.7 33

220 qcidYsatalyzedL₁artialLxydrolysisLofLsarbohydrateLwroupsLofLtheL₁otatoLwlycoalkaloidL
ZalphaZYshaconineLinLqlcoholicLγolutionsZLJournaleofeAgriculturaleandeFoodeChemistryXL1995XLdcXLae]aYae]f5.7 33

219 vormationXLnutritionalLvalueXLandLsafetyLofLtYaminoLacidsZLAdvanceseineExperimentaleMedicineeande
BiologyXL1991XLbhiXLddgYha 3.6 32

218 sopperTyyULandLcobaltTyyULaffinitiesLofL––YLandL–tYlysinoalanineLdiastereomersjLimplicationsLforLfoodL
safetyLandLnutritionZLJournaleofeAgriculturaleandeFoodeChemistryXL1989XLcgXLabcYabg 5.7 32

217 uffectLofLpeptideLbondLcleavageLonLtheLracemizationLofLaminoLacidLresiduesLinLproteinsZLJournaleofe
AgriculturaleandeFoodeChemistryXL1987XLceXLffaYffg 5.7 32

216 δhermalLdestructionLofLuscherichiaLcoliLOaegjxgLinLsousYvideLcookedLgroundLbeefLasLaffectedLbyL
teaLleafLandLappleLskinLpowdersZLJournaleofeFoodeProtectionXL2009XLgbXLhf]Ye 2.5 31

215 sarvacrolLandLcinnamaldehydeLfacilitateLthermalLdestructionLofLuscherichiaLcoliLOaegjxgLinLrawL
groundLbeefZLJournaleofeFoodeProtectionXL2008XLgaXLaf]dYaa 2.5 31

214 uffectLofL—aillardLbrowningLreactionsLofLtheL†unitzLsoybeanLtrypsinLinhibitorLonLitsLinteractionLwithL
monoclonalLantibodiesZLJournaleofeAgriculturaleandeFoodeChemistryXL1990XLchXLbehYbfa 5.7 31

Mendel Friedman
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213 ynhibitionLofLlysinoalanineLsynthesisLbyLproteinLacylationZLAdvanceseineExperimentaleMedicineeande
BiologyXL1978XLa]eXLfacYdh 3.6 31

212 ₁otatoL₁eelsLandLδheirLrioactiveLwlycoalkaloidsLandL₁henolicLsompoundsLynhibitLtheLwrowthLofL
₁athogenicLδrichomonadsZLJournaleofeAgriculturaleandeFoodeChemistryXL2018XLffXLgidbYgidg 5.7 30

211
soncentrationYdependentLinhibitionLofLuscherichiaLcoliLOaegjxgLandLheterocyclicLaminesLinLheatedL
groundLbeefLpattiesLbyLappleLandLoliveLextractsXLonionLpowderLandLcloveLbudLoilZLMeateScienceXL
2013XLidXLdfaYg

6.4 30

210 °ullsLforLtheL—ajorLγoybeanLrowmanYrirkL₁roteaseLynhibitorLinLtheLwenusLwlycineZLCropeScienceXL
1992XLcbXLae]bYae]e 2.4 30

209 qminoLqcidLβacemizationLinLqlkaliYδreatedLvoodL₁roteinsâ��shemistryXLδoxicologyXLandL°utritionalL
sonsequencesZLACSeSymposiumeSeriesXL1980XLafeYaid 0.4 30

208 γtructureYqntioxidativeLandLqntiYynflammatoryLqctivityLβelationshipsLofL₁urpurinLandLβelatedL
qnthraquinonesLinLshemicalLandLsellLqssaysZLMoleculesXL2017XLbbXL 4.8 29

207 qntitumorLeffectsLofLdietaryLblackLandLbrownLriceLbransLinLtumorYbearingLmicejLrelationshipLtoL
compositionZLMoleculareNutritioneandeFoodeResearchXL2013XLegXLci]Yd]] 5.9 29

206 βecipesLforLantimicrobialLwineLmarinadesLagainstLracillusLcereusXLuscherichiaLcoliLOaegjxgXL–isteriaL
monocytogenesXLandLγalmonellaLentericaZLJournaleofeFoodeScienceXL2007XLgbXL—b]gYac 3.4 29

205 °inhydrinYβeactiveL–ysineLinLvoodL₁roteinsZLJournaleofeFoodeScienceXL1984XLdiXLa]Yac 3.4 29

204 ynteractionLofLWoolLwithL—etalLsationsZLTextileeReseacheJournalXL1974XLddXLbihYc]] 1.7 29

203
δhermalLinactivationLandLpostthermalLtreatmentLgrowthLduringLstorageLofLmultipleLγalmonellaL
serotypesLinLgroundLbeefLasLaffectedLbyLsodiumLlactateLandLoreganoLoilZLJournaleofeFoodeScienceXL
2010XLgeXL—aYf

3.4 28

202
–YcysteineXL°YacetylY–YcysteineXLandLglutathioneLprotectLXenopusLlaevisLembryosLagainstL
acrylamideYinducedLmalformationsLandLmortalityLinLtheLfrogLembryoLteratogenesisLassayZLJournaleofe
AgriculturaleandeFoodeChemistryXL2010XLehXLaaagbYh

5.7 28

201 qnalysisLandLriologicalLqctivitiesLofL₁otatoLwlycoalkaloidsXLsalystegineLqlkaloidsXL₁henolicL
sompoundsXLandLqnthocyaninsL2009XLabgYafa 28

200 †ineticsLofLlightYinducedLcisYtransLisomerizationLofLfourLpiperinesLandLtheirLlevelsLinLgroundLblackL
peppersLasLdeterminedLbyLx₁–sLandL–s[—γZLJournaleofeAgriculturaleandeFoodeChemistryXL2007XLeeXLgacaYi5.7 28

199
qbsenceLofLgenotoxicityLofLpotatoLalkaloidsLalphaYchaconineXLalphaYsolanineLandLsolanidineLinLtheL
qmesLγalmonellaLandLadultLandLfoetalLerythrocyteLmicronucleusLassaysZLFoodeandeChemicale
ToxicologyXL1992XLc]XLfhiYid

4.7 28

198 ynteractionLofLmonoclonalLantibodiesLwithLsoybeanLtrypsinLinhibitorsZLJournaleofeAgriculturaleande
FoodeChemistryXL1987XLceXLaieYb]] 5.7 28

197 rindingLofLcopperTyyULandLotherLmetalLionsLbyLlysinoalanineLandLrelatedLcompoundsLandLitsL
significanceLforLfoodLsafetyZLJournaleofeAgriculturaleandeFoodeChemistryXL1988XLcfXLg]gYgag 5.7 28

196 srosslinkingLaminoLacidsYYstereochemistryLandLnomenclatureZLAdvanceseineExperimentaleMedicinee
andeBiologyXL1977XLhfrXLaYbg 3.6 28

(1977-1978)

13



195
₁redictiveLmodelLforLtheLreductionLofLheatLresistanceLofL–isteriaLmonocytogenesLinLgroundLbeefLbyL
theLcombinedLeffectLofLsodiumLchlorideLandLappleLpolyphenolsZLInternationaleJournaleofeFoode
MicrobiologyXL2013XLafdXLedYi

5.8 27

194 ₁reparationLandLsharacterizationLofLqcidLxydrolysisL₁roductsLofLtheLδomatoLwlycoalkaloidL
˛–YδomatineZLJournaleofeAgriculturaleandeFoodeChemistryXL1998XLdfXLb]ifYba]a 5.7 27

193 δransformationLofLdehydroalanineLresiduesLinLcaseinLtoLγYbetaYTbYpyridylethylUY–YcysteineLsideL
chainsZLBiochemicaleandeBiophysicaleResearcheCommunicationsXL1982XLa]dXLcbaYe 3.4 27

192 qntidiabeticLeffectsLofLriceLhullLsmokeLextractLinLalloxanYinducedLdiabeticLmiceZLJournaleofe
AgriculturaleandeFoodeChemistryXL2012XLf]XLhgYid 5.7 26

191 †ineticsLofLthermalLdestructionLofLγalmonellaLinLgroundLchickenLcontainingLtransYcinnamaldehydeL
andLcarvacrolZLJournaleofeFoodeProtectionXL2012XLgeXLbhiYif 2.5 26

190 qntimicrobialLWineLvormulationsLqctiveLqgainstLtheLvoodborneL₁athogensLuscherichiaLcoliLOaegjL
xgLandLγalmonellaLentericaZLJournaleofeFoodeScienceXL2006XLgaXL—bdeY—bea 3.4 26

189 γamplingLleavesLofLyoungLpotatoLTγolanumLtuberosumULplantsLforLglycoalkaloidLanalysisZLJournaleofe
AgriculturaleandeFoodeChemistryXL1999XLdgXLbccaYd 5.7 26

188 ₁rotectiveLeffectsLofLglucoseYfYphosphateLandL°qt₁LagainstLalphaYchaconineYinducedL
developmentalLtoxicityLinLXenopusLembryosZLFoodeandeChemicaleToxicologyXL1995XLccXLa]baYe 4.7 26

187 δheLutilizationLandLsafetyLofLisomericLsulfurYcontainingLaminoLacidsLinLmiceZLJournaleofeNutritionXL
1984XLaadXLbc]aYa] 4.1 26

186 —ilkLinhibitsLtheLbiologicalLactivityLofLricinZLJournaleofeBiologicaleChemistryXL2012XLbhgXLbgibdYi 5.4 25

185 –ysinoalanineLinLfoodLandLinLantimicrobialLproteinsZLAdvanceseineExperimentaleMedicineeandeBiologyXL
1999XLdeiXLadeYei 3.6 25

184 βeductionLofLproteinLdisulfideLbondsLbyLsodiumLhydrideLinLdimethylLsulfoxideZLBiochemicaleande
BiophysicaleResearcheCommunicationsXL1967XLbiXLcgcYg 3.4 25

183
δheLδomatoLwlycoalkaloidL˛–YδomatineLynducesLsaspaseYyndependentLsellLteathLinL—ouseLsolonL
sancerLsδYbfLsellsLandLδransplantedLδumorsLinL—iceZLJournaleofeAgriculturaleandeFoodeChemistryXL
2015XLfcXLaadbYaae]

5.7 24

182 βelativeLreactivitiesLofLsulfhydrylLgroupsLwithL°YacetylLdehydroalanineLandL°YacetylLdehydroalanineL
methylLesterZLInternationaleJournaleofePeptideeandeProteineResearchXL1976XLhXLegYfd 24

181 sloningLandLexpressionLofLtransaldolaseLfromLpotatoZLPlanteMoleculareBiologyXL1996XLcbXLddgYeb 4.6 24

180 δhermalLinteractionLofLascorbicLacidLandLsodiumLascorbateLwithLproteinsLinLrelationLtoLnonenzymicL
browningLandL—aillardLreactionsLofLfoodsZLJournaleofeAgriculturaleandeFoodeChemistryXL1989XLcgXLadh]Yadhf5.7 24

179 °utritionalLimprovementLofLsoyLflourZLJournaleofeNutritionXL1984XLaadXLbbdaYf 4.1 24

178 qntibioticLqctivitiesLofL₁lantLsompoundsLagainstL°onYβesistantLandLqntibioticYβesistantLvoodborneL
xumanL₁athogensZLACSeSymposiumeSeriesXL2006XLafgYahc 0.4 23

Mendel Friedman

14



177 urgotLalkaloidLandLchlorogenicLacidLcontentLinLdifferentLvarietiesLofLmorningLgloryLTypomoeaLsppZUL
seedsZLJournaleofeAgriculturaleandeFoodeChemistryXL1989XLcgXLg]hYgab 5.7 23

176
uffectLofLautoclavingLandLconventionalLandLmicrowaveLbakingLonLtheLergotLalkaloidLandLchlorogenicL
acidLcontentsLofLmorningLgloryLTypomoeaLtricolorLsavZLcvZULheavenlyLblueLseedsZLJournaleofe
AgriculturaleandeFoodeChemistryXL1990XLchXLh]eYh]h

5.7 23

175 °utritionalLvalueLandLsafetyLofLmethionineLderivativesXLisomericLdipeptidesLandLhydroxyLanalogsLinL
miceZLJournaleofeNutritionXL1988XLaahXLchhYig 4.1 23

174 —echanismLofLtheLninhydrinLreactionZLyyZL₁reparationLandLspectralLpropertiesLofLreactionLproductsL
fromLprimaryLaromaticLaminesLandLninhydrinLhydrateZLCanadianeJournaleofeChemistryXL1967XLdeXLbbgaYbbge0.9 23

173 qpplicationLofLtheLγYpyridylethylationLreactionLtoLtheLelucidationLofLtheLstructuresLandLfunctionsLofL
proteinsZLTheeProteineJournalXL2001XLb]XLdcaYec 22

172 ynactivationLofLquercetinLmutagenicityZLFoodeandeChemicaleToxicologyXL1984XLbbXLeceYi 4.7 22

171 γorptionLbehaviorLofLmercuricLsaltsLonLchemicallyLmodifiedLwoolsLandLpolyaminoLacidsZLJournaleofe
AppliedePolymereScienceXL1973XLagXLbahcYbai] 2.9 22

170 shemicalLbasisLforLpharmacologicalLandLtherapeuticLactionsLofLpenicillamineZLAdvanceseine
ExperimentaleMedicineeandeBiologyXL1977XLhfrXLfdiYgc 3.6 22

169 yngestedLγhigaLtoxinLbLTγtxbULcausesLhistopathologicalLchangesLinLkidneyXLspleenXLandLthymusL
tissuesLandLmortalityLinLmiceZLJournaleofeAgriculturaleandeFoodeChemistryXL2010XLehXLibhaYf 5.7 21

168 volicLqcidL₁rotectsLagainstL₁otatoLwlycoalkaloidL˛–YshaconineYynducedLtisruptionLofLvrogLumbryoL
sellL—embranesLandLtevelopmentalLδoxicityZLJournaleofeAgriculturaleandeFoodeChemistryXL1997XLdeXLciiaYciid5.7 21

167 bYVinylquinolineXLaLreagentLtoLdetermineLproteinLsulfhydrylLgroupsLspectrophotometricallyZL
AnalyticaleBiochemistryXL1971XLd]XLh]Ye 3.1 21

166 ₁otatoLwlycoalkaloidsjLshemistryXLqnalysisXLγafetyXLandL₁lantL₁hysiology 21

165 rioavailabilityLofLsomeLlysineLderivativesLinLmiceZLJournaleofeNutritionXL1981XLaaaXLacfbYi 4.1 21

164 ₁ostharvestLchangesLinLglycoalkaloidLcontentLofLpotatoesZLAdvanceseineExperimentaleMedicineeande
BiologyXL1999XLdeiXLabaYdc 3.6 20

163 ynactivationLofLaLδetrachloroimideL—utagenLfromLγimulatedL₁rocessingLWaterZLJournaleofe
AgriculturaleandeFoodeChemistryXL1995XLdcXLbdbdYbdbg 5.7 20

162 —utagenLformationLinLheatedLwheatLglutenXLcarbohydratesXLandLglutenYcarbohydrateLblendsZL
JournaleofeAgriculturaleandeFoodeChemistryXL1990XLchXLa]aiYa]bh 5.7 20

161 ynactivationLofLmetalloenzymesLbyLfoodLconstituentsZLFoodeandeChemicaleToxicologyXL1986XLbdXLhigYi]b 4.7 20

160 °utritionalLimprovementLofLlegumeLproteinsLthroughLdisulfideLinterchangeZLAdvanceseine
ExperimentaleMedicineeandeBiologyXL1986XLaiiXLcegYhi 3.6 20

(1986-1989)

15



159 uvaluationLofLthermalLprocessingLvariablesLforLreducingLacrylamideLinLcannedLblackLripeLolivesZL
JournaleofeFoodeEngineeringXL2016XLaiaXLabdYac] 6 19

158 qntiprotozoalLuffectsLofLtheLδomatoLδetrasaccharideLwlycoalkaloidLδomatineLandLtheLqglyconeL
δomatidineLonL—ucosalLδrichomonadsZLJournaleofeAgriculturaleandeFoodeChemistryXL2016XLfdXLhh]fYhha] 5.7 19

157
tietaryLγupplementationLofL₁otatoL₁eelL₁owdersL₁reparedLfromLsonventionalLandLOrganicLβussetL
andL°onYorganicLwoldLandLβedL₁otatoesLβeducesLWeightLwainLinL—iceLonLaLxighYvatLtietZLJournaleofe
AgriculturaleandeFoodeChemistryXL2018XLffXLf]fdYf]gb

5.7 19

156 qntidiabeticLeffectsLofLriceLhullLsmokeLextractLonLglucoseYregulatingLmechanismLinLtypeLbLdiabeticL
miceZLJournaleofeAgriculturaleandeFoodeChemistryXL2012XLf]XLgddbYi 5.7 19

155 uffectLofLheatingLonLmutagenicityLofLfruitLjuicesLinLtheLqmesLtestZLJournaleofeAgriculturaleandeFoode
ChemistryXL1990XLchXLgd]Ygdc 5.7 19

154 vormationLandLanalysisLofL[TphenylethylUamino]alanineLinLfoodLproteinsZLJournaleofeAgriculturaleande
FoodeChemistryXL1986XLcdXLdigYe]b 5.7 19

153 γpectrophotometricLcysteineLanalysisZLJournaleofeAgriculturaleandeFoodeChemistryXL1972XLb]XLaabdYf 5.7 19

152
qdditionLofLphytochemicalYrichLplantLextractsLmitigateLtheLantimicrobialLactivityLofLessentialL
oil[wineLmixturesLagainstLuscherichiaLcoliLOaegjxgLbutLnotLagainstLγalmonellaLentericaZLFoode
ControlXL2017XLgcXLefbYefe

6.2 18

151
δracerLstudiesLonLtheLincorporationLofL[bYads]Yt–YmevalonateLintoLchlorophyllsLaLandLbXL
alphaYchaconineXLandLalphaYsolanineLofLpotatoLsproutsZLJournaleofeAgriculturaleandeFoodeChemistryXL
2001XLdiXLibYg

5.7 18

150 °onYclastogenicityLinLmouseLboneLmarrowLofLfructose[lysineLandLotherLsugar[aminoLacidLbrowningL
productsLwithLinLvitroLgenotoxicityZLFoodeandeChemicaleToxicologyXL1989XLbgXLgaeYba 4.7 18

149 timethylolureaLasLaLtyrosineLreagentLandLproteinLprotectantLagainstLruminalLdegradationZLJournale
ofeAgriculturaleandeFoodeChemistryXL1982XLc]XLgbYgg 5.7 18

148 βelativeLinfluencesLofLelectronYwithdrawingLfunctionalLgroupsLonLbasicitiesLofLaminoLacidL
derivativesZLJournaleofeOrganiceChemistryXL1968XLccXLaedYg 4.2 18

147 —ercuryLuptakeLbyLpolyamineYcarbohydratesZLEnvironmentaleScienceemamp;eTechnologyXL1972XLfXLgdeYgdf10.3 18

146 βeactionsLofLproteinsLwithLdehydroalaninesZLAdvanceseineExperimentaleMedicineeandeBiologyXL1977XL
hfrXLbacYbd 3.6 18

145
qntimicrobialLactivityLofLplantLcompoundsLagainstLγalmonellaLδyphimuriumLtδa]dLinLgroundLporkL
andLtheLinfluenceLofLheatLandLstorageLonLtheLantimicrobialLactivityZLJournaleofeFoodeProtectionXL2013
XLgfXLabfdYi

2.5 17

144 βeactionsLofLproteinsLwithLethylLvinylLsulfoneZLInternationaleJournaleofePeptideeandeProteineResearchXL
1975XLgXLdhaYf 17

143 ymmunoassaysLforLrowmanYrirkLandL†unitzLγoybeanLδrypsinLynhibitorsLinLynfantLvormulaZLJournaleofe
FoodeScienceXL2004XLfiXLvsδaaYvsδae 3.4 17

142 ₁artialLaminoLacidLsequenceLofLpotatoLsolanidineLUt₁YglucoseLglucosyltransferaseLpurifiedLbyLnewL
anionYexchangeLandLsizeLexclusionLmediaZLProteineExpressioneandePurificationXL1992XLcXLheYib 2 17

Mendel Friedman

16



141 ynterYLandLyntraYlaboratoryLVariabilityLinLβatLwrowthLqssaysLforLustimatingL₁roteinLαualityLofLvoodsZL
JournaleofetheeAssociationeofeOfficialeAnalyticaleChemistsXL1984XLfgXLigfYiha 17

140 δheLnutritiveLvalueLandLsafetyLofLtYphenylalanineLandLtYtyrosineLinLmiceZLJournaleofeNutritionXL1984XL
aadXLb]hiYif 4.1 17

139 yntramolecularLsatalysisZLVyyyZaLweneralLraseYweneralLqcidLsatalysisLofLusterLγolvolysisbXcZLJournaleofe
theeAmericaneChemicaleSocietyXL1966XLhhXLcdcYcdf 16.4 17

138 ynhibitionLofLγhigaLtoxinLbLTγtxbULinLappleLjuicesLandLitsLresistanceLtoLpasteurizationZLJournaleofeFoode
ScienceXL2010XLgeXL—bifYc]a 3.4 16

137 –owYtemperatureLstorageLofLcucumbersLinducesLchangesLinLtheLorganicLacidLcontentLandLinLcitrateL
synthaseLactivityZLPostharvesteBiologyeandeTechnologyXL2010XLehXLabiYacd 6.2 16

136 uffectLofLsulfurLaminoLacidLsupplementationLofLrawLsoyLflourLonLtheLgrowthLandLpancreaticLweightsL
ofLratsZLJournaleofeNutritionXL1987XLaagXLa]ahYbc 4.1 16

135 somparisonLofLgrainLcompositionLandLnutritionalLqualityLinLwildLbarleyLTxordeumLspontaneumULandL
inLaLstandardLcultivarZLJournaleofeAgriculturaleandeFoodeChemistryXL1988XLcfXLaafgYaagb 5.7 16

134 —utagenicityLtestsLofLfabricYfinishingLagentsLinLγalmonellaLtyphimuriumjLfiberYreactiveLwoolLdyesL
andLcottonLflameLretardantsZLEnvironmentaleMutagenesisXL1980XLbXLd]eYah 16

133 uffectLofLtimethylLγulfoxideLonLshemicalLandL₁hysicalL₁ropertiesLofLWoolZLTextileeReseacheJournalXL
1971XLdaXLf]eYf]i 1.7 16

132 °ewLinternalLstandardsLforLbasicLaminoLacidLanalysesZLAnalyticaleBiochemistryXL1973XLeaXLbh]Yg 3.1 16

131 °ewLsweeteningLagentsjL°SYformylYandL°SYacetylkynurenineZLJournaleofeAgriculturaleandeFoode
ChemistryXL1973XLbaXLccYd 5.7 16

130
δheLeffectsLofLlowLlevelsLofLdietaryLtoxicLweedLseedsLTjimsonLweedXLtaturaLstramoniumLandL
sicklepodXLsassiaLobtusifoliaULonLtheLrelativeLsizeLofLratLliverLandLlevelsLandLfunctionLofLcytochromeL
₁Yde]ZLToxicologyeLettersXL1990XLedXLageYha

4.4 15

129 –ysinoalanineLvormationLinLγoybeanL₁roteinsjL†ineticsLandL—echanismsZLACSeSymposiumeSeriesXL
1982XLbcaYbgc 0.4 15

128 γomeLopticalLpropertiesLofLγYLYTdYpyridylethylUY–YcysteineLandLitsLwheatLglutenLandLserumLalbuminL
derivativesZLCanadianeJournaleofeBiochemistryXL1971XLdiXLa]dbYi 15

127 sompetitiveLbindingLofLmercuricLchlorideLinLdiluteLsolutionsLbyLwoolLandLpolyethyleneLorLglassL
containersZLEnvironmentaleScienceemamp;eTechnologyXL1973XLgXLieaYiec 10.3 15

126 ₁otentialLprotectiveLeffectLofL–YcysteineLagainstLtheLtoxicityLofLacrylamideLandLfuranLinLexposedL
XenopusLlaevisLembryosjLanLinteractionLstudyZLJournaleofeAgriculturaleandeFoodeChemistryXL2014XLfbXLgibgYch5.7 14

125
γimultaneousLcapillaryLwsLofLacidsLandLsugarsLasLtheirLsilylToximeULderivativesjLαuantitationLofL
chlorogenicLacidXLraffinoseXLandLpectinLsubstancesZLJournaleofeHigheResolutioneChromatographyXL1996
XLaiXLedYeh

14

124 rrowningLpreventionLinLfreshLandLdehydratedLpotatoesLbyLγxYcontainingLaminoLacidsZLFoode
AdditiveseandeContaminantsXL1992XLiXLdiiYe]c 14

(1992-1984)

17



123 δheLreactionLofLninhydrinLwithLkeratinLproteinsZLAnalyticaleBiochemistryXL1973XLedXLcccYde 3.1 14

122 unhancementLofLtheL°aturalLvlameYβesistanceLofLWoolZLTextileeReseacheJournalXL1973XLdcXLbabYbag 1.7 14

121 qntiYadipogenicLandLantiYobesityLactivitiesLofLpurpurinLinLcδcY–aLpreadipocyteLcellsLandLinLmiceLfedL
aLhighYfatLdietZLBMCeComplementaryeandeAlternativeeMedicineXL2019XLaiXLcfd 4.7 14

120 ₁henolicLsontentLandLqntioxidantLqctivityLofLuxtractsLofLabL—elonLTsucumisLmeloUL₁eelL₁owdersL
₁reparedLfromLsommercialL—elonsZLJournaleofeFoodeScienceXL2019XLhdXLaidcYaidh 3.4 13

119 qntimicrobialLactivitiesLofLplantLcompoundsLagainstLantibioticYresistantL—icrococcusLluteusZL
InternationaleJournaleofeAntimicrobialeAgentsXL2006XLbhXLaefYh 14.3 13

118
—utagenicityLofLtoxicLweedLseedsLinLtheLqmesLtestjLjimsonLweedLTtaturaLstramoniumUXLvelvetleafL
TqbutilonLtheophrastiUXLmorningLgloryLTypomoeaLsppZUXLandLsicklepodLTsassiaLobtusifoliaUZLJournaleofe
AgriculturaleandeFoodeChemistryXL1991XLciXLdidYe]a

5.7 13

117 °utritionalLvalueLandLsafetyLinLmiceLofLproteinsLandLtheirLadmixturesLwithLcarbohydratesLandL
vitaminLsLafterLheatingZLJournaleofeNutritionXL1987XLaagXLe]hYah 4.1 13

116 —utagenicityLofLtextileLdyesZLEnvironmentaleScienceemamp;eTechnologyXL1980XLadXLaadeYaadf 10.3 13

115 qLnovelLspectrophotometricLprocedureLforLhalfYcystineLresiduesLinLproteinsZLBiochemicaleande
BiophysicaleResearcheCommunicationsXL1969XLcgXLfc]Yc 3.4 13

114 qntifungalLtrugLβepurposingZLAntibioticsXL2020XLiXL 4.9 13

113 qcrylamideLsontentLofLuxperimentalLandLsommercialLvlatbreadsZLJournaleofeFoodeScienceXL2019XLhdXLfeiYfff3.4 12

112
ulmLδreeLTUlmusLparvifoliaULrarkLrioprocessedLwithL—yceliaLofLγhiitakeLT–entinusLedodesUL
—ushroomsLinL–iquidLsulturejLsompositionLandL—echanismLofL₁rotectionLagainstLqllergicLqsthmaLinL
—iceZLJournaleofeAgriculturaleandeFoodeChemistryXL2016XLfdXLggcYhd

5.7 12

111 δhermalLandLcompositionalLchangesLofLdryLwheatLglutenYcarbohydrateLmixturesLduringLsimulatedL
crustLbakingZLJournaleofeAgriculturaleandeFoodeChemistryXL1985XLccXLa]ifYaa]b 5.7 12

110 sarboxypeptidaseLinhibitionLbyLalkaliYtreatedLfoodLproteinsZLJournaleofeAgriculturaleandeFoode
ChemistryXL1985XLccXLb]hYbac 5.7 12

109 ynteractionsLofLkeratinsLwithLmetalLionsjLuptakeLprofilesXLmodeLofLbindingXLandLeffectsLonLpropertiesL
ofLwoolZLAdvanceseineExperimentaleMedicineeandeBiologyXL1974XLdhXLeeaYhg 3.6 12

108 vlameYβesistantLWoolYsottonLandLWoolYsottonY₁olyesterLrlendsZLTextileeReseacheJournalXL1976XLdfXLg]Ygb1.7 12

107 —echanismLofLtheLantiadipogenicYantiobesityLeffectsLofLaLriceLhullLsmokeLextractLinLcδcY–aL
preadipocyteLcellsLandLinLmiceLonLaLhighYfatLdietZLFoodeandeFunctionXL2015XLfXLbiciYdh 6.1 11

106 –owLlevelsLofLaflatoxinLraXLricinXLandLmilkLenhanceLrecombinantLproteinLproductionLinLmammalianL
cellsZLPLoSeONEXL2013XLhXLegafhb 3.7 11

Mendel Friedman

18



105 qpplicationLofLaLfunctionalLmathematicalLindexLforLantibacterialLandLanticarcinogenicLeffectsLofLteaL
catechinsZLJournaleofeAgriculturaleandeFoodeChemistryXL2011XLeiXLhfdYi 5.7 11

104 qlkaliYynducedL–ysinoalanineLvormationLinLγtructurallyLtifferentL₁roteinsZLACSeSymposiumeSeriesXL
1979XLbbeYbce 0.4 11

103 vactorsLaffectingLcyanoborohydrideLreductionLofLaromaticLγchiffSsLbasesLinLproteinsZLAdvanceseine
ExperimentaleMedicineeandeBiologyXL1977XLhfqXLdaeYbd 3.6 11

102 WoolL—odificationLbyLqctivatedLVinylLsompoundsZLTextileeReseacheJournalXL1973XLdcXLfhbYfhh 1.7 11

101 tyebathLqpplicationLofLvlameLβetardantsLforLvlameYβesistantLWoolaZLTextileeReseacheJournalXL1974XL
ddXLiidYiif 1.7 11

100 ₁reventionLofLadverseLeffectsLofLfoodLbrowningZLAdvanceseineExperimentaleMedicineeandeBiologyXL
1991XLbhiXLagaYbae 3.6 11

99 qntiYtrichomonadLactivitiesLofLdifferentLcompoundsLfromLfoodsXLmarineLproductsXLandLmedicinalL
plantsjLaLreviewZLBMCeComplementaryeMedicineeandeTherapiesXL2020XLb]XLbga 2.9 11

98 uffectLofLpomegranateLpowderLonLtheLheatLinactivationLofLuscherichiaLcoliLOa]djxdLinLgroundL
chickenZLFoodeControlXL2016XLg]XLbfYcd 6.2 11

97 δheLfolicLacidLanalogueLmethotrexateLprotectsLfrogLembryoLcellLmembranesLagainstLdamageLbyLtheL
potatoLglycoalkaloidLalphaYchaconineZLFoodeandeChemicaleToxicologyXL2000XLchXLhecYi 4.7 10

96 sompositionLandLγafetyLuvaluationLofL₁otatoLrerriesXL₁otatoLandLδomatoLγeedsXL₁otatoesXLandL
₁otatoLqlkaloidsZLACSeSymposiumeSeriesXL1992XLdbiYdfb 0.4 10

95 °utritionalLvalueLandLsafetyLofLheatedLaminoLacidYsodiumLascorbateLmixturesZLJournaleofe
AgriculturaleandeFoodeChemistryXL1990XLchXLafhgYafi] 5.7 10

94
°onmutagenicityLofLtetrabromophthalicLanhydrideLandLtetrabromophthalicLacidLinLtheLamesL
γalmonella[microsomeLmutagenicityLtestZLMutationeResearcheueFundamentaleandeMoleculare
MechanismseofeMutagenesisXL1977XLefXLhaYd

3.3 10

93 vlameYβesistantLWooljLyVZLshemicalL—odificationLofLWoolLwithLxaloorganicLqcidLxalidesZLTextilee
ReseacheJournalXL1972XLdbXLeccYece 1.7 10

92 pY°itrostyrenejLnewLalkylatingLagentLforLsulfhydrylLgroupsLinLreducedLsolubleLproteinsLandLkeratinsZL
BiochemicaleandeBiophysicaleResearcheCommunicationsXL1972XLdgXLad]hYac 3.4 10

91 ₁artlyYβeducedYqlkylatedLWoolZLTextileeReseacheJournalXL1974XLddXLeghYeh] 1.7 10

90 qntimicrobialLactivitiesLofLredLwineYbasedLformulationsLcontainingLplantLextractsLagainstL
uscherichiaLcoliLOaegjxgLandLγalmonellaLentericaLserovarLxadarZLFoodeControlXL2015XLe]XLfebYfeh 6.2 9

89 δheLynhibitoryLqctivityLofLqnthraquinonesLagainstL₁athogenicL₁rotozoaXLracteriaXLandLvungiLandLtheL
βelationshipLtoLγtructureZLMoleculesXL2020XLbeXL 4.8 9

88 ₁hytochemicalYrichLfoodsLinhibitLtheLgrowthLofLpathogenicLtrichomonadsZLBMCeComplementaryeande
AlternativeeMedicineXL2017XLagXLdfa 4.7 9

(2017-2011)

19



87 qcrylamideLsontentLofLuxperimentalLvlatbreadsL₁reparedLfromL₁otatoXLαuinoaXLandLWheatLvloursL
withLqddedLvruitLandLVegetableL₁eelsLandL—ushroomL₁owdersZLFoodsXL2019XLhXL 4.9 9

86 βiceLhullLsmokeLextractLprotectsLmiceLagainstLaLγalmonellaLlipopolysaccharideYinducedL
endotoxemiaZLJournaleofeAgriculturaleandeFoodeChemistryXL2014XLfbXLggecYi 5.7 9

85 ufficacyLofL₁lantYterivedLsompoundsLqgainstLuscherichiaLcoliLOaegjxgLturingLvlumeYWashingLandL
γtorageLofLOrganicL–eafyLwreensZLJournaleofeFoodeProcessingeandePreservationXL2015XLciXLbgbhYbgcg 2.1 9

84 uffectLofLallylLisothiocyanateLonLdevelopmentalLtoxicityLinLexposedLembryosZLToxicologyeReportsXL
2015XLbXLbbbYbbg 4.8 9

83 ₁otatoL₁olyphenolsjLβoleLinLtheL₁lantLandLinLtheLtietZLACSeSymposiumeSeriesXL1997XLfaYic 0.4 9

82 —echanismsLofLreneficialLuffectsLofLγulfurLqminoLqcidsZLACSeSymposiumeSeriesXL1994XLbehYbgg 0.4 9

81 ustimationLofLstructuralLcomponentsLofLabnormalLhumanLhairLfromLaminoLacidLanalysesZLTheeProteine
JournalXL1985XLdXLcccYcda 9

80 uffectLofLtisulfideLrondL—odificationLonLtheLγtructureLandLqctivitiesLofLunzymeLynhibitorsZLACSe
SymposiumeSeriesXL1982XLceiYd]g 0.4 9

79 qbsorptionLandLfluorescenceLspectraLofγYquinolylethylatedL†unitzLsoybeanLtrypsinLinhibitorZLThee
ProteineJournalXL1982XLaXLbbeYbd] 9

78 XYrayLphotoelectronLspectroscopyLofLrγqLandLethylLvinylLsulfoneLmodifiedLrγqZLBiochemicaleande
BiophysicaleResearcheCommunicationsXL1976XLg]XLddeYea 3.4 9

77 shemicalLrasisLforL₁harmacologicalLandLδherapeuticLqctionsLofL₁enicillamineZLJournaleofetheeRoyale
SocietyeofeMedicineXL1977XLg]XLe]Yf] 9

76 xairLasLanLindexLofLproteinLmalnutritionZLAdvanceseineExperimentaleMedicineeandeBiologyXL1978XLa]eXLacaYed3.6 9

75 βeactionLofLWoolLwithLZincLqcetateLinLtimethylformamideZLTextileeReseacheJournalXL1974XLddXLgagYgai 1.7 9

74 weneralLraseYweneralLqcidYsatalysisLofLusterLγolvolysisZLJournaleofetheeAmericaneChemicaleSocietyXL
1962XLhdXLdaeiYdaf] 16.4 9

73 ynhibitoryLeffectLofLmercaptoaminoLacidsLonLlysinoYalanineLformationLduringLalkaliLtreatmentLofL
proteinsZLAdvanceseineExperimentaleMedicineeandeBiologyXL1977XLhfrXLheYib 3.6 9

72 —echanismLofLqntibacterialLqctivitiesLofLaLβiceLxullLγmokeLuxtractLTβxγuULqgainstL
—ultidrugYβesistantLγalmonellaLδyphimuriumLynLVitroLandLinL—iceZLJournaleofeFoodeScienceXL2018XLhcXLdd]Ydde3.4 8

71
sompositionLofLxerbaL₁ogostemonisLwaterLextractLandLprotectionLofLinfectedLmiceLagainstL
γalmonellaLδyphimuriumYinducedLliverLdamageLandLmortalityLbyLstimulationLofLinnateLimmuneLcellsZL
JournaleofeAgriculturaleandeFoodeChemistryXL2012XLf]XLababbYc]

5.7 8

70 °onYlinearLrelationshipsLbetweenLaflatoxinLrâ��LlevelsLandLtheLbiologicalLresponseLofLmonkeyLkidneyL
veroLcellsZLToxinsXL2013XLeXLaddgYfa 4.9 8
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69 qLkineticLstudyLofLtheLhydrolysisLofL°YacetylLdehydroalanineLmethylLesterZLInternationaleJournaleofe
PeptideeandeProteineResearchXL1975XLgXLdfaYf 8

68 tetectionLandLαuantificationLofLwlycoalkaloidsZLACSeSymposiumeSeriesXL1996XLbdcYbee 0.4 8

67 xistamineLanalysisLonLaLsingleLcolumnLaminoLacidLanalyzerZLJournaleofeChromatographyeAXL1981XLbaiXLcdcYh4.5 8

66 βeactionLofLZincLqcetateLwithLWoolLsarboxylLwroupsLterivedLfromLsyclicLqcidLqnhydridesZLTextilee
ReseacheJournalXL1972XLdbXLfdfYfdg 1.7 8

65 qnionicLgraftLpolymerizationLofLmethylLacrylateLtoLproteinLfunctionalLgroupsZLJournaleofePolymere
ScienceeParteAuytePolymereChemistryXL1967XLeXLbeceYdf 8

64
δurmericLrioprocessedLwithL—yceliaLfromLtheLγhiitakeLsulinaryY—edicinalL—ushroomL–entinusL
edodesLTqgaricomycetesUL₁rotectsL—iceLqgainstLγalmonellosisZLInternationaleJournaleofeMedicinale
MushroomsXL2017XLaiXLcfcYcgf

1.3 8

63 wlycoalkaloidsLandLsalystegineLqlkaloidsLinL₁otatoesL2016XLafgYaid 8

62
sontrolLofLracillusLcereusLsporeLgerminationLandLoutgrowthLinLcookedLriceLduringLchillingLbyL
nonorganicLandLorganicLappleXLorangeXLandLpotatoLpeelLpowdersZLJournaleofeFoodeProcessingeande
PreservationXL2018XLdbXLeaceeh

2.1 8

61 qntigenicityLofLγoybeanL₁roteaseLynhibitorsL1993XLa]gYabi 8

60 γulfhydrylLgroupsLandLfoodLsafetyZLAdvanceseineExperimentaleMedicineeandeBiologyXL1984XLaggXLcaYfc 3.6 8

59 ynactivationLofLmetalloenzymesLbyLlysinoalanineXLphenylethylaminoalanineXLalkaliYtreatedLfoodL
proteinsXLandLsulfurLaminoLacidsZLAdvanceseineExperimentaleMedicineeandeBiologyXL1986XLaiiXLecaYf] 3.6 8

58
q₁₁–ysqδyO°LOvLqLvU°sδyO°q–L—qδxu—qδysq–LαUq–yδYLy°tuXLδOLqγ₁qβqwy°uXLvβuuLγUwqβL
q°tL₁xu°O–ysLqsytLsO°δu°δLOvLb]LsO——uβsyq–L₁OδqδOLVqβyuδyuγZLJournaleofeFoodeQualityXL
2011XLcdXLgdYgi

2.7 7

57 γymposiumLonLtheLchemistryLandLtoxicologyLofLacrylamideZLJournaleofeAgriculturaleandeFoode
ChemistryXL2008XLefXLeihc 5.7 7

56 °utritionalXLδoxicologicalXLandLymmunologicalLsonsequencesLofLvoodL₁rocessingZLFrontierseofe
GastrointestinaleResearchXL1988XLadXLgiYi] 7

55 °YLandLsYalkylationLofLpeptidesLandLproteinsLinLdimethylLsulfoxideZLBiochimicaeEteBiophysicaeActae
oBBApeueProteineStructureXL1970XLb]gXLcfaYc 7

54 γolventLeffectsLinLtheLabsorptionLspectraLofLtheL°inhydrinLchromophoreZLMicrochemicaleJournalXL
1971XLafXLb]dYb]i 4.8 7

53 uffectLofLheatLonLtheLnutritionalLqualityLandLsafetyLofLsoybeanLcultivarsZLAdvanceseineExperimentale
MedicineeandeBiologyXL1991XLbhiXLcciYfa 3.6 7

52 udibleLfilmsLcontainingLcarvacrolLandLcinnamaldehydeLinactivateLuscherichiaLcoliLOaegjxgLonL
organicLleafyLgreensLinLsealedLplasticLbagsZLJournaleofeFoodeSafetyXL2020XLd]XLeabgeh 2 7
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51 ynteractionsLofLmercuryLcompoundsLwithLwoolLandLrelatedLbiopolymersZLAdvanceseineExperimentale
MedicineeandeBiologyXL1974XLdhXLe]eYe] 3.6 7

50 qntigenicityLofLnativeLandLmodifiedL†unitzLsoybeanLtrypsinLinhibitorsZLAdvanceseineExperimentale
MedicineeandeBiologyXL1986XLaiiXLddiYfg 3.6 7

49
—icrowaveLxeatingLynactivatesLγhigaLδoxinLTγtxbULinLβeconstitutedLvatYvreeL—ilkLandLqdverselyL
qffectsLtheL°utritionalLValueLofLsellLsultureL—ediumZLJournaleofeAgriculturaleandeFoodeChemistryXL
2014XLfbXLcc]aYcc]e

5.7 6

48 somparisonLofLynterlaboratoryLVariationLinLqminoLqcidLqnalysisLandLβatLwrowthLqssaysLforL
uvaluatingL₁roteinLαualityZLJournaleofetheeAssociationeofeOfficialeAnalyticaleChemistsXL1985XLfhXLebYef 6

47 sombinedLqpplicationLofLβeactiveLsompoundsLinL°onaqueousLγwellingLγolventsLforLvlameYLandL
γhrinkYβesistantLWoolZLTextileeReseacheJournalXL1977XLdgXLaciYada 1.7 6

46 shemicalL—odificationLofLWoolLwithLticarbonylLsompoundsLinLtimethylLγulfoxideZLTextileeReseache
JournalXL1972XLdbXLcddYcdf 1.7 6

45 °utritionalLvalueLofLtYaminoLacidsXLtYpeptidesXLandLaminoLacidLderivativesLinLmiceZLMethodseine
MoleculareBiologyXL2012XLgidXLccgYec 1.4 6

44 qntiY₁arasiticLqctivityLofLsherryLδomatoL₁eelL₁owdersZLFoodsXL2021XLa]XL 4.9 6

43 ₁rotectedLproteinsLinLruminantLnutritionZLynLvitroLevaluationLofLcaseinLderivativesZLAdvanceseine
ExperimentaleMedicineeandeBiologyXL1977XLhfrXLedeYeh 3.6 6

42 ₁lantLcompoundsLenhanceLtheLassayLsensitivityLforLdetectionLofLactiveLracillusLcereusLtoxinZLToxinsXL
2015XLgXLhceYde 4.9 5

41
uffectLofLappleXLbaobabXLredYchicoryXLandLpearLextractsLonLcellularLenergyLexpenditureLandL
morphologyLofLaLsacoYbLcellsLusingLtransepithelialLelectricalLresistanceLTδuuβULandLscanningL
electronLmicroscopyLTγu—UZLRSCeAdvancesXL2015XLeXLbbdi]Ybbdih

3.7 5

40 qLfunctionalLmathematicalLindexLforLpredictingLeffectsLofLfoodLprocessingLonLeightLsweetLpotatoL
TypomoeaLbatatasULcultivarsZLJournaleofeFoodeCompositioneandeAnalysisXL2012XLbgXLhaYhf 4.1 5

39 somparisonLofLwoolLreactionsLwithLselectedLmonoLandLbifunctionalLreagentsZLAdvanceseine
ExperimentaleMedicineeandeBiologyXL1977XLhfqXLceeYhb 3.6 5

38 qdditionLofLhalogenatedLaceticLacidsLtoLvinylLketonesZL°uclearLmagneticLresonanceLstudyLofLtheL
kineticsZLJournaleofeOrganiceChemistryXL1968XLccXLcedbYcedc 4.2 5

37 qLnovelLdifferentialLtitrationLtoLdetermineLp†LvaluesLofLphenolicLgroupsLinLtyrosineLandLrelatedL
aminophenolsZLBiochemicaleandeBiophysicaleResearcheCommunicationsXL1966XLbcXLfbfYcb 3.4 5

36 –evelsLofLvecalL₁rocyanidinsLandLshangesLinL—icrobiotaLandL—etabolismLinL—iceLvedLaLxighYvatLtietL
γupplementedLwithLqppleL₁eelZLJournaleofeAgriculturaleandeFoodeChemistryXL2019XLfgXLa]cebYa]cf] 5.7 4

35 qpplicationLofLaLfunctionalLmathematicalLindexLTv—yULforLpredictingLeffectsLofLtheLcompositionLofL
jujubeLfruitLonLnutritionalLqualityLandLhealthZLJournaleofeFoodeCompositioneandeAnalysisXL2015XLdbXLafdYag]4.1 4

34 γurfaceL—odificationLofLWoolLandLOtherLvibrousL—aterialsLbyLdYVinylpyridineLandLZincLshlorideaZL
TextileeReseacheJournalXL1972XLdbXLcaiYcb] 1.7 4
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33 qLnovelLmercuryTyyULchlorideLcomplexLofLγY˛†YTbYpyridylethylUY–YcysteineZLJournaleofetheeChemicale
SocietyeChemicaleCommunicationsXL1972XLhabaYhaba 4

32 qntimicrobialLactivitiesLofLplantLessentialLoilsLandLtheirLcomponentsLagainstLantibioticYsusceptibleL
andLantibioticYresistantLfoodborneLpathogensL2017XLadYch 4

31 qntibodyYrindingLtoLaL—aillardYβeactedL₁roteinL1990XLc]cYc]h 4

30
δheLcompositionLofLaLbioprocessedLshiitakeLT–entinusLedodesULmushroomLmyceliaLandLriceLbranL
formulationLandLitsLantimicrobialLeffectsLagainstLγalmonellaLentericaLsubspZLentericaLserovarL
δyphimuriumLstrainLγ–acddLinLmacrophageLcellsLandLinLmiceZLBMCeComplementaryeandeAlternativee
MedicineXL2018XLahXLcbb

4.7 4

29 somparisonLofLδryptophanLqssaysLforLvoodL₁roteinsL1984XLaaiYabd 3

28 supricLqcetateLδreatmentLforLγhrinkageYβesistanceLofLWoolZLTextileeReseacheJournalXL1980XLe]XLdbbYdbg 1.7 3

27 qL—ethodLforLrromineLteterminationLinLWoolLvabricLbyLXYβayLvluorescenceLγpectrometryZLTextilee
ReseacheJournalXL1976XLdfXLdfcYdfe 1.7 3

26 uffectLofLunzymesLandLunzymeYsontainingLtetergentLOnLγtrengthLofLUntreatedLWoolenLvabricsZL
TextileeReseacheJournalXL1971XLdaXLcaeYcah 1.7 3

25 ymprovementLinLtheLnutritionalLqualityLofLbreadZLAdvanceseineExperimentaleMedicineeandeBiologyXL
1991XLbhiXLdaeYde 3.6 3

24 qntimicrobialLpropertiesLofLtomatoLleavesXLstemsXLandLfruitLandLtheirLrelationshipLtoLchemicalL
compositionZLBMCeComplementaryeMedicineeandeTherapiesXL2021XLbaXLbbi 2.9 3

23 ZincYwoolLkeratinLreactionsLinLnonaqueousLsolventsZLAdvanceseineExperimentaleMedicineeandeBiologyXL
1974XLdhXLhaYie 3.6 3

22 —assLspectraLofLcysteineLderivatesZLAdvanceseineExperimentaleMedicineeandeBiologyXL1977XLhfqXLgacYbf 3.6 3

21 vlameYβesistantLWoolLandLWoolLrlendsL1978XLbbiYbhd 3

20 qLmathematicalLanalysisLofLkineticsLofLconsecutiveXLcompetitiveLreactionsLofLproteinLaminoLgroupsZL
AdvanceseineExperimentaleMedicineeandeBiologyXL1977XLhfrXLbiiYcai 3.6 3

19 tietaryLγignificanceLofL₁rocessingYynducedL–ysinoalanineLinLvooddgcYe]h 2

18 wlycoalkaloidsLinLvreshLandL₁rocessedL₁otatoesZLACSeSymposiumeSeriesXL1996XLahiYb]e 0.4 2

17 wraftL₁hotopolymerizationLofLγtyreneLtoLWheatLwlutenL₁roteinLinLtimethylLγulfoxideZLJournaleofe
MacromoleculareScienceeParteAteChemistryXL1970XLdXLidgYief 2

16
ussentialLoilLmicroemulsionsLinactivateLantibioticYresistantLγalmonellaL°ewportLandLspoilageL
bacteriumL–actobacillusLcaseiLonLycebergLlettuceLduringLbhYdayLstorageLatLd´°sZLFoodeControlXL2021XL
ac]XLa]hb]i

6.2 2
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15 rioactiveLsompoundsLfromLZiziphusLjujubaLandLqlliedLγpeciesZLFunctionaleFoodsemeNutraceuticalse
SeriesXL2016XLceYeb 1

14 qLnuclearLmagneticLdoubleLresonanceLstudyLofL°YbetaYbisYTbetaSYchloroethylUL
phosphonylethylYt–YphenylalanineZLAdvanceseineExperimentaleMedicineeandeBiologyXL1977XLhfqXLgbgYdc 3.6 1

13 qLrioprocessedLrlackLβiceLrranLwlutathioneYunrichedLYeastLuxtractL₁rotectsLβatsLandL—iceLagainstL
qlcoholYynducedLxangoversZLFoodeandeNutritioneScienceseoPrintpXL2021XLabXLbbcYbch 0.4 0

12 qntimicrobialLufficacyLofLudibleL—ushroomLuxtractsjLqssessmentLofLvungalLβesistanceZLAppliede
ScienceseoSwitzerlandpXL2022XLabXLdeia 2.6 0

11 qL—athematicalLqnalysisLofLtheLβelationshipLbetweenLtheLsompositionLandLrioactivitiesLofLzujubeL
vruitLxarvestedLatLtifferentLγtagesLofLβipenessZLFunctionaleFoodsemeNutraceuticalseSeriesXL2016XLaaeYabi

10 sompositionLandLqntioxidativeLandLsancerLsellLynhibitingLqctivitiesLofLzujubeLvruitsLandLγeedsL
TZiziphusLjujubaULsultivatedLinL†oreaZLFunctionaleFoodsemeNutraceuticalseSeriesXL2016XLiiYaad

9 tietaryLγignificanceLofL₁rocessingYynducedLtYqminoLqcidse]iYecg

8 sxu—ysq–Lq°tLryOsxu—ysq–LrqγyγLvOβLru°uvysyq–LuvvusδγLOvLγU–vxYtβY–LsO—₁OU°tγLO°L
vOOtLγqvuδYL2005XLaicYaig

7 wlossaryLofLabbreviationsLandLdefinitionsLofLnutritionalLtermsZLAdvanceseineExperimentaleMedicinee
andeBiologyXL1978XLa]eXLhdaYfc 3.6

6 δhermallyYynducedLδoxicityLofL₁roteinsLandLδheirL°onY—aillardianLrrowningLwithLsarbohydratesZL
FrontierseofeGastrointestinaleResearchXL1988XLadXLiaYig

5 γafetyLofLqminoLqcidsLxeatedLwithLγodiumLqscorbateL1990XLbccYbch

4 —utagenLvormationLinLWheatLwlutenXLsarbohydratesXLandLqminoLqcidLandLwlutenLsarbohydrateL
rlendsL1990XLcgcYcgh

3 sompositionLandLqntioxidativeLandLsancerLsellLynhibitingLqctivitiesLofLzujubeLvruitsLandLγeedsL
TZiziphusLjujubaULsultivatedLinL†oreaL2016XLiiYaad

2 ₁lantLuxtractsLandLussentialLOilsLatLsoncentrationsLqcceptableLtoLaLγensoryL₁anelLynactivateL
γalmonellaLδyphimuriumLtδa]dLinLwroundL₁orkZLFoodeandeNutritioneScienceseoPrintpXL2021XLabXLafbYage 0.4

1 ₁lantYbasedLantimicrobialsLinactivateL–isteriaLmonocytogenesLandLγalmonellaLentericaLonLmelonsL
grownLinLdifferentLregionsLofLtheLUnitedLγtatesZLFoodeMicrobiologyXL2022XLa]aXLa]chgf 6
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