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48 ʼnterlaboratoryLexerciseLforLtheLanalysisLofLcarotenoidsLandLrelatedLcompoundsLinLdriedLmangoL
fruitLTMangiferaLindicaLLaUaLJournaloofoFoodoCompositionoandoAnalysisYL2022YLdcgidi 4.1

47
xffectLofLregulatedLdeficitLirrigationLonLcommercialLqualityLparametersYLcarotenoidsYLphenolicsLandL
sugarsLofLtheLblackLcherryLtomatoLTSolanumLlycopersicumLLaULrSunchocola˚…aLJournaloofoFoodo
CompositionoandoAnalysisYL2021YLdchYLdcgeec

4.1 5

46 vharacterizationLofLtndeanLulueberryLinLuioactiveLvompoundsYLxvaluationLofLuiologicalLPropertiesYL
andLʼnLVitroLuioaccessibilityaLFoodsYL2020YLlYL 4.9 9

45 ʼnLVitroLuiologicalLtctivitiesLofLyruitsLandLLeavesLofLThunbaLandLTheirLʼsoprenoidsLandLPolyphenolicsL
ProfileaLAntioxidantsYL2020YLlYL 7.1 2

44 ʼnfluenceLofLhighLpressureLhomogenizationLandLpasteurizationLonLtheLinLvitroLbioaccessibilityLofL
carotenoidsLandLflavonoidsLinLorangeLjuiceaLFoodoChemistryYL2020YLffdYLdejehl 8.5 24

43
 ighZpressureLhomogenizationLasLcomparedLtoLpasteurizationLasLaLsustainableLapproachLtoLobtainL
mandarinLjuicesLwithLimprovedLbioaccessibilityLofLcarotenoidsLandLflavonoidsaLJournaloofoCleanero
ProductionYL2020YLeieYLdedfeh

10.3 20

42 varotenoidLprofileLdeterminationLofLbeeLpollenLbyLadvancedLdigitalLimageLanalysisaLComputersoando
ElectronicsoinoAgricultureYL2020YLdjhYLdchicd 6.5 2

41 tpplicationsLofLVisibleLSpectroscopyLandLvolorLMeasurementsLinLtheLtssessmentsLofLvarotenoidL
LevelsLinLyoodsaLMethodsoinoMolecularoBiologyYL2020YLeckfYLdcfZddi 1.4 1

40
uioaccessibilityLofLcarotenoidsYLvitaminLtLandL˛–ZtocopherolYLfromLcommercialLmilkZfruitLjuiceL
beveragesmLvontributionLtoLtheLrecommendedLdailyLintakeaLJournaloofoFoodoCompositionoandoAnalysis
YL2019YLjkYLegZfe

4.1 17

39 SkinLvarotenoidsLinLPublicL ealthLandLNutricosmeticsmLTheLxmergingLRolesLandLtpplicationsLofLtheL
UVLRadiationZtbsorbingLvolourlessLvarotenoidsLPhytoeneLandLPhytoflueneaLNutrientsYL2019YLddYL 6.7 64

38 yreeLcarotenoidsLandLcarotenoidsLestersLcompositionLinLSpanishLorangeLandLmandarinLjuicesLfromL
diverseLvarietiesaLFoodoChemistryYL2019YLfccYLdehdfl 8.5 11

37 xffectLofLhighZpressureLprocessingLonLcarotenoidsLprofileYLcolourYLmicrobialLandLenzymaticLstabilityL
ofLcloudyLcarrotLjuiceaLFoodoChemistryYL2019YLellYLdehdde 8.5 40

36
SimultaneousLdeterminationLofLdietaryLisoprenoidsLTcarotenoidsYLchlorophyllsLandLtocopherolsULinL
humanLfaecesLbyLRapidLResolutionLLiquidLvhromatographyaLJournaloofoChromatographyoAYL2019YL
dhkfYLifZje

4.5 14

35 StudyLofLcommercialLqualityLparametersYLsugarsYLphenolicsYLcarotenoidsLandLplastidsLinLdifferentL
tomatoLvarietiesaLFoodoChemistryYL2019YLejjYLgkcZgkl 8.5 24

34
TheLcolourlessLcarotenoidsLphytoeneLandLphytofluenemLyromLdietaryLsourcesLtoLtheirLusefulnessLforL
theLfunctionalLfoodsLandLnutricosmeticsLindustriesaLJournaloofoFoodoCompositionoandoAnalysisYL2018YL
ijYLldZdcf

4.1 51

33
ʼmpactLofLthermalLtreatmentsLonLtheLbioaccessibilityLofLphytoeneLandLphytoflueneLinLrelationLtoL
changesLinLtheLmicrostructureLandLsizeLofLorangeLjuiceLparticlesaLJournaloofoFunctionaloFoodsYL2018YL
giYLfkZgj

5.1 22

32 ʼsoprenoidsLcompositionLandLcolourLtoLdifferentiateLvirginLoliveLoilsLfromLaLspecificLmillaLLWTo-oFoodo
ScienceoandoTechnologyYL2018YLklYLdkZef 5.4 7
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31 vhangesLinLphytochemicalLcompositionYLbioactivityLandLinLvitroLdigestibilityLofLguayusaLleavesLTʼlexL
guayusaLLoesaULinLdifferentLripeningLstagesaLJournaloofotheoScienceoofoFoodoandoAgricultureYL2018YLlkYLdlejZdlfg4.3 15

30 ʼnternalLpreferenceLmappingLofLmilkZfruitLbeveragesmLʼnfluenceLofLcolorLandLappearanceLonLitsL
acceptabilityaLFoodoScienceoandoNutritionYL2018YLiYLejZfh 3.2 7

29 tntioxidantsLTcarotenoidsLandLphenolicsULprofileLofLcherryLtomatoesLasLinfluencedLbyLdeficitL
irrigationYLripeningLandLclusteraLFoodoChemistryYL2018YLegcYLkjcZkkg 8.5 38

28 uiologicalLtctiveLxcuadorianLMangoLSTommyLttkinsSLʼngredientsZtnLOpportunityLtoLReduceL
tgrowasteaLNutrientsYL2018YLdcYL 6.7 21

27
vomparativeLstudyLofLtheLbioaccessibilityLofLtheLcolorlessLcarotenoidsLphytoeneLandLphytoflueneLinL
powdersLandLpulpsLofLtomatomLmicrostructuralLanalysisLandLeffectLofLadditionLofLsunflowerLoilaLFoodo
andoFunctionYL2018YLlYLhcdiZhcef

6.1 12

26 zuayusaLTʼlexLguayusaLLaULnewLteamLphenolicLandLcarotenoidLcompositionLandLantioxidantLcapacityaL
JournaloofotheoScienceoofoFoodoandoAgricultureYL2017YLljYLflelZflfi 4.3 21

25
ValorizationLofLtheLwholeLgrainsLofLTriticumLaestivumLLaLandLTriticumLvulgareLLaLthroughLtheL
investigationLofLtheirLbiochemicalLcompositionLandLin´ vitroLantioxidantYLantiZinflammatoryYL
anticancerLandLanticalpainLactivitiesaLJournaloofoCerealoScienceYL2017YLjhYLejkZekh

3.8 4

24 xffectLofLregulatedLdeficitLirrigationLonLqualityLparametersYLcarotenoidsLandLphenolicsLofLdiverseL
tomatoLvarietiesLTSolanumLlycopersicumLLaUaLFoodoResearchoInternationalYL2017YLliYLjeZkf 7 28

23 xffectLofLtheLfruitLpositionLonLtheLclusterLonLfruitLqualityYLcarotenoidsYLphenolicsLandLsugarsLinL
cherryLtomatoesLTSolanumLlycopersicumLLaUaLFoodoResearchoInternationalYL2017YLdccYLkcgZkdf 7 22

22 uioactiveLmetabolitesLinvolvedLinLtheLantioxidantYLanticancerLandLanticalpainLactivitiesLofLyicusL
caricaLLaYLveratoniaLsiliquaLLaLandLQuercusLilexLLaLextractsaLIndustrialoCropsoandoProductsYL2017YLlhYLiZdj 5.9 66

21 uananaLPassionLyruitLTPassifloraLmollissimaLTKunthULLa aLuaileyUmLMicroencapsulationYLPhytochemicalL
vompositionLandLtntioxidantLvapacityaLMoleculesYL2017YLeeYL 4.8 14

20 MultivariateLanalysesLofLaLwideLselectionLofLorangeLvarietiesLbasedLonLcarotenoidLcontentsYLcolorL
andLinLvitroLantioxidantLcapacityaLFoodoResearchoInternationalYL2016YLlcYLdlgZecg 7 17

19
ʼn´ vitroLantioxidantLcapacityLofLtomatoLproductsmLRelationshipsLwithLtheirLlycopeneYLphytoeneYL
phytoflueneLandLalphaZtocopherolLcontentsYLevaluationLofLinteractionsLandLcorrelationLwithL
reflectanceLmeasurementsaLLWTo-oFoodoScienceoandoTechnologyYL2016YLihYLjdkZjeg

5.4 20

18
 ydrophilicLantioxidantLcompoundsLinLorangeLjuiceLfromLdifferentLfruitLcultivarsmLvompositionLandL
antioxidantLactivityLevaluatedLbyLchemicalLandLcellularLbasedLTSaccharomycesLcerevisiaeULassaysaL
JournaloofoFoodoCompositionoandoAnalysisYL2015YLfjYLdZdc

4.1 36

17 RamanLspectroscopyLforLanalyzingLanthocyaninsLofLlyophilizedLblueberriesL2015YL 2

16 tLcomprehensiveLreviewLonLtheLcolorlessLcarotenoidsLphytoeneLandLphytoflueneaLArchivesoofo
BiochemistryoandoBiophysicsYL2015YLhjeYLdkkZecc 4.1 113

15
wevelopmentLandLvalidationLofLaLrapidLresolutionLliquidLchromatographyLmethodLforLtheLscreeningL
ofLdietaryLplantLisoprenoidsmLcarotenoidsYLtocopherolsLandLchlorophyllsaLJournaloofoChromatographyo
AYL2014YLdfjcYLdieZjc

4.5 36

14 yreeLradicalLscavengingLpropertiesLofLphytoflueneLandLphytoeneLisomersLasLcomparedLtoLlycopenemL
aLcombinedLexperimentalLandLtheoreticalLstudyaLJournaloofoPhysicaloChemistryoBYL2014YLddkYLlkdlZeh 3.4 34
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13 StudyLofLtheLtimeZcourseLofLcisbtransLTZbxULisomerizationLofLlycopeneYLphytoeneYLandLphytoflueneL
fromLtomatoaLJournaloofoAgriculturaloandoFoodoChemistryYL2014YLieYLdefllZgci 5.7 42

12 wigitalLʼmageLtnalysisLandLVisualLxvaluationLofLOrangeLαuicemLʼnfluenceLofLwifferentLMeasurementsSL
vonditionsaLFoodoAnalyticaloMethodsYL2014YLjYLdhjZdig 3.4 2

11 SpectroradiometryLvsaLimageLanalysisLinLcolourLmeasurementLinLjuicesLfromLdifferentLorangeLandL
mandarinLvarietiesaLOpticaoPuraoYoAplicadaYL2014YLgjYLdflZdgg 1 4

10 tnalysisLofLcarotenoidsLandLtocopherolsLinLplantLmatricesLandLassessmentLofLtheirLinLvitroL
antioxidantLcapacityaLMethodsoinoMolecularoBiologyYL2014YLddhfYLjjZlj 1.4 6

9 volourLtrainingLandLcolourLdifferencesLthresholdsLinLorangeLjuiceaLFoodoQualityoandoPreferenceYL2013
YLfcYLfecZfej 5.8 34

8 tLsimpleL PLvLmethodLforLtheLcomprehensiveLanalysisLofLcisbtransLTZbxULgeometricalLisomersLofL
carotenoidsLforLnutritionalLstudiesaLFoodoChemistryYL2013YLdfkYLdfgdZhc 8.5 87

7
LycopeneLisomersLinLfreshLandLprocessedLtomatoLproductsmLvorrelationsLwithLinstrumentalLcolorL
measurementsLbyLdigitalLimageLanalysisLandLspectroradiometryaLFoodoResearchoInternationalYL2013YL
hcYLdddZdec

7 38

6 uioaccessibilityYLantioxidantLactivityLandLcolourLofLcarotenoidsLinLultrafrozenLorangeLjuicesmL
ʼnfluenceLofLthawingLconditionsaLLWTo-oFoodoScienceoandoTechnologyYL2013YLhfYLghkZgif 5.4 27

5 ʼndustrialLorangeLjuiceLdebitteringmLʼmpactLonLbioactiveLcompoundsLandLnutritionalLvalueaLJournaloofo
FoodoEngineeringYL2013YLddiYLdhhZdid 6 19

4
XanthophyllLcycleZrelatedLphotoprotectiveLmechanismLinLtheLMediterraneanLseagrassesLPosidoniaL
oceanicaLandLvymodoceaLnodosaLunderLnormalLandLstressfulLhypersalineLconditionsaLAquaticoBotany
YL2013YLdclYLdgZeg

1.8 24

3 ʼndustrialLorangeLjuiceLdebitteringmLeffectLonLvolatileLcompoundsLandLoverallLqualityLattributesaL
InternationaloJournaloofoFoodoScienceoandoTechnologyYL2013YLgkYLdkidZdkij 3.8 11

2 xffectLofLorangeLjuiceSsLprocessingLonLtheLcolorYLparticleLsizeYLandLbioaccessibilityLofLcarotenoidsaL
JournaloofoAgriculturaloandoFoodoChemistryYL2012YLicYLdggjZhh 5.7 94

1 VʼSUtLLtNwLʼNSTRUMxNTtLLxVtLUtTʼONLOyLORtNzxLαUʼvxLvOLORmLtLvONSUMxRSSL
PRxyxRxNvxLSTUwYaLJournaloofoSensoryoStudiesYL2011YLeiYLgfiZggg 2.2 48
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