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i Paper IF Citations

99 siostimulantsJzmproveJPlantJxrowthJandJsioactiveJtompoundsJofJYoungJαliveJTreesJunderJrbioticJ
StressJtonditionsXJAgriculturegpSwitzerlandqVJ2022VJabVJbbg 3 2

98 UseJofJuifferentJαrganicJtarbonJSourcesJinJtellskJvffectsJonJsiomassJProductivityJandJSecondaryJ
”etabolitesXXJPlantsVJ2022VJaaVJ 4.5 2

97 sioactiveJtompoundsJandJrntioxidantJrctivityJofJ“ettuceJxrownJinJuifferentJ”ixturesJofJ
”onogastricWsasedJ”anureJWithJ“unarJandJ”artianJSoilsXXJFrontiersgingNutritionVJ2022VJiVJhiZghf 6.2 0

96 rbioticJStressesJvlicitationJPotentiatesJtheJProductivenessJofJtardoonJtalliJasJsioWwactoriesJforJ
SpecializedJ”etabolitesJProductionXJAntioxidantsVJ2022VJaaVJaZda 7.1 0

95 PlantWuerivedJsiostimulantsJuifferentiallyJ”odulateJPrimaryJandJSecondaryJ”etabolitesJandJ
zmproveJtheJYieldJPotentialJofJRedJandJxreenJ“ettuceJtultivarsXJAgronomyVJ2022VJabVJacfa 3.6 1

94 TowardsJaJtardoonJRJvarXJSWsasedJsiorefinerykJrJtaseJStudyJofJzmprovedJtellJtulturesJviaJxeneticJ
”odulationJofJtheJPhenylpropanoidJPathwayXJInternationalgJournalgofgMoleculargSciencesVJ2021VJbbVJ 6.3 2

93 TheJ utraceuticalJPropertiesJofJâ��PizzaJ”arinaraJTSxâ��JaJTraditionalJwoodJRichJinJsioaccessibleJ
rntioxidantsXJMedicalgSciencesgForumVJ2021VJbVJb

92 TheJ utraceuticalJPropertiesJofJLPizzaJ apoletanaJ”arinaraJTSxLJaJTraditionalJwoodJRichJinJ
sioaccessibleJrntioxidantsXJAntioxidantsVJ2021VJaZVJ 7.1 7

91 rssessmentJofJznJVitroJsioaccessibilityJofJPolyphenolsJfromJrnnurcaVJ“imoncellaVJRedJueliciousVJandJ
xoldenJueliciousJrpplesJUsingJaJSequentialJvnzymaticJuigestionJ”odelXJAntioxidantsVJ2021VJaZVJ 7.1 4

90 ”ycotoxinJαccurrenceJandJRiskJrssessmentJinJxlutenWwreeJPastaJthroughJUyP“tWQWvxactiveJ
αrbitrapJ”SXJToxinsVJ2021VJacVJ 4.9 3

89 ”ineralJandJrntioxidantJrttributesJofJPetroselinumJcrispumJatJuifferentJStagesJofJαntogenykJ
”icrogreensJvsXJsabyJxreensXJAgronomyVJ2021VJaaVJheg 3.6 6

88 urupeJtharactersVJwattyJrcidsVJPolyphenolicJandJrromaticJProfileJofJαliveJαilJαbtainedJfromJLαlivaJ
siancaLVJ”inorJrutochthonousJtultivarJofJtampaniaXJPlantsVJ2021VJaZVJ 4.5 3

87 αntogeneticJVariationJinJtheJ”ineralVJPhytochemicalJandJYieldJrttributesJofJsrassicaceousJ
”icrogreensXJFoodsVJ2021VJaZVJ 4.9 4

86 TheJvffectsJofJ utrientJSolutionJweedingJRegimeJonJYieldVJ”ineralJProfileVJandJPhytochemicalJ
tompositionJofJSpinachJ”icrogreensXJHorticulturaeVJ2021VJgVJafb 2.5 1

85 PreharvestJ utrientJueprivationJReconfiguresJ itrateVJ”ineralVJandJPhytochemicalJtontentJofJ
”icrogreensXJFoodsVJ2021VJaZVJ 4.9 5

84 ”appingJtheJPrimaryJandJSecondaryJ”etabolomesJofJtarobJRJ“XSJwruitJandJztsJPostharvestJ
rntioxidantJPotentialJatJtriticalJStagesJofJRipeningXJAntioxidantsVJ2021VJaZVJ 7.1 9

83 PotentialJofJPreWyarvestJWastesJofJTobaccoJR icotianaJtabacumJ“XSJtropsVJxrownJforJSmokeJ
ProductsVJasJSourceJofJsioactiveJtompoundsJRPhenolsJandJwlavonoidsSXJSustainabilityVJ2021VJacVJbZhg 3.6 6
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82  utrientJSupplementationJtonfiguresJtheJsioactiveJProfileJandJProductionJtharacteristicsJofJThreeJ
srassicaJ“XJ”icrogreensJSpeciesJxrownJinJPeatWsasedJ”ediaXJAgronomyVJ2021VJaaVJcdf 3.6 12

81
ProductiveJandJ”orphometricJTraitsVJ”ineralJtompositionJandJSecondaryJ”etabolomeJ
tomponentsJofJsorageJandJPurslaneJasJUnderutilizedJSpeciesJforJ”icrogreensJProductionXJ
HorticulturaeVJ2021VJgVJbaa

2.5 3

80
”itigationJofJyighWTemperatureJuamageJbyJrpplicationJofJ’aolinJandJPinoleneJonJYoungJαliveJ
TreesJRαleaJeuropaeaJ“XSkJrJPreliminaryJvxperimentJtoJrssessJsiometricVJvcoWPhysiologicalJandJ
 utraceuticalJParametersXJAgronomyVJ2021VJaaVJahhd

3.6 3

79 PearlJxreyJShadingJ etJsoostsJtheJrccumulationJofJTotalJtarotenoidsJandJPhenolicJtompoundsJ
ThatJrccentuateJtheJrntioxidantJrctivityJofJProcessingJTomatoXXJAntioxidantsVJ2021VJaZVJ 7.1 2

78 ”arsJRegolithJSimulantJrmelioratedJbyJtompostJasJinJsituJtultivationJSubstrateJzmprovesJ“ettuceJ
xrowthJandJ utritionalJrspectsXJPlantsVJ2020VJiVJ 4.5 9

77 znJVitroJsioaccessibilityJandJrntioxidantJrctivityJofJtoffeeJSilverskinJPolyphenolicJvxtractJandJ
tharacterizationJofJsioactiveJtompoundsJUsingJUyP“tWQWαrbitrapJyR”SXJMoleculesVJ2020VJbeVJ 4.8 17

76 SeleniumJsiofortificationJzmpactsJtheJ utritiveJValueVJPolyphenolicJtontentVJandJsioactiveJ
tonstitutionJofJVariableJ”icrogreensJxenotypesXJAntioxidantsVJ2020VJiVJ 7.1 33

75 vffectsJofJsiostimulantsJonJrnnurcaJwruitJQualityJandJPotentialJ utraceuticalJtompoundsJatJ
yarvestJandJduringJStorageXJPlantsVJ2020VJiVJ 4.5 12

74 rnJvnvironmentallyJwriendlyJPracticeJUsedJinJαliveJtultivationJtapableJofJzncreasingJtommercialJ
znterestJinJWasteJProductsJfromJαilJProcessingXJAntioxidantsVJ2020VJiVJ 7.1 13

73 siomonitoringJofJvnniatinJsaJandJztsJPhaseJzJ”etabolitesJinJyumanJUrinekJwirstJ“argeWScaleJStudyXJ
ToxinsVJ2020VJabVJ 4.9 7

72 rnalysisJofJPhenolicJtompoundsJinJtommercialJ“XJznflorescencesJUsingJUyP“tWQWαrbitrapJyR”SXJ
MoleculesVJ2020VJbeVJ 4.8 41

71 vffectsJofJsiostimulationJonJtheJPhenolicJProfileJofJvxtraWVirginJαliveJαilJandJαliveJαilJsyWProductsXJ
AntioxidantsVJ2020VJiVJ 7.1 28

70  utritionalJstressJsuppressesJnitrateJcontentJandJpositivelyJimpactsJascorbicJacidJconcentrationJ
andJphenolicJacidsJprofileJofJlettuceJmicrogreensXJItalusgHortusVJ2020VJbgVJdaWeb 4 11

69  ewJStrategiesJinJtheJtultivationJofJαliveJTreesJandJRepercussionsJonJtheJ utritionalJValueJofJtheJ
vxtraJVirginJαliveJαilXJMoleculesVJ2020VJbeVJ 4.8 18

68 RecoveryJofJeggplantJfieldJwasteJasJaJsourceJofJphytochemicalsXJScientiagHorticulturaeVJ2020VJbfaVJaZiZbc4.1 20

67
TargetJanalysisJandJretrospectiveJscreeningJofJmycotoxinsJandJpharmacologicallyJactiveJsubstancesJ
inJmilkJusingJanJultraWhighWperformanceJliquidJchromatographyYhighWresolutionJmassJspectrometryJ
approachXJJournalgofgDairygScienceVJ2020VJaZcVJabeZWabfZ

4 11

66 thangesJinJPhenolicsJandJwattyJrcidsJtompositionJandJRelatedJxeneJvxpressionJduringJtheJ
uevelopmentJfromJSeedJtoJ“eavesJofJThreeJtultivatedJtardoonJxenotypesXJAntioxidantsVJ2020VJiVJ 7.1 8

65
αccurrenceJandJvxposureJrssessmentJofJ”ycotoxinsJinJReadyWtoWvatJTreeJ utJProductsJthroughJ
UltraWyighJPerformanceJ“iquidJthromatographyJtoupledJwithJyighJResolutionJQWαrbitrapJ”assJ
SpectrometryXJMetabolitesVJ2020VJaZVJ

5.6 5

(2020-2021)
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64 PhenolicJtonstitutionVJPhytochemicalJandJ”acronutrientJtontentJinJThreeJSpeciesJofJ”icrogreensJ
asJ”odulatedJbyJ aturalJwiberJandJSyntheticJSubstratesXJAntioxidantsVJ2020VJiVJ 7.1 28

63
VariationJinJ”acronutrientJtontentVJPhytochemicalJtonstitutionJandJrntioxidantJtapacityJofJxreenJ
andJRedJsutterheadJ“ettuceJuictatedJbyJuifferentJuevelopmentalJStagesJofJyarvestJ”aturityXJ
AntioxidantsVJ2020VJiVJ

7.1 21

62
PodJ”orphologyVJPrimaryJandJSecondaryJ”etaboliteJProfilesJinJ onWgraftedJandJxraftedJtarobJ
xermplasmJrreJtonfiguredJbyJrgroWvnvironmentalJZoneVJxenotypeVJandJxrowingJSeasonXJFrontiersg
ingPlantgScienceVJ2020VJaaVJfabcgf

6.2 7

61 UseJofJgreenhouseWcoveringJfilmsJwithJtailoredJUVWsJtransmissionJdoseJforJgrowingJQmedicinesQJ
throughJplantskJrocketJsaladJcaseXJJournalgofgthegSciencegofgFoodgandgAgricultureVJ2019VJiiVJficaWficf 4.3 6

60 TargetJrnalysisJandJRetrospectiveJScreeningJofJ”ultipleJ”ycotoxinsJinJPetJwoodJUsingJ
UyP“tWQWαrbitrapJyR”SXJToxinsVJ2019VJaaVJ 4.9 18

59 RedJWineJtonsumptionJandJtardiovascularJyealthXJMoleculesVJ2019VJbdVJ 4.8 71

58 sioactiveJcompoundsJandJfruitJqualityJtraitsJofJVesuvianJapricotJcultivarsJRPrunusJarmeniacaJ“XSJandJ
useJofJskinJcoverJcolourJasJaJharvestingJindexXJAustraliangJournalgofgCropgScienceVJ2019VJbZbbWbZbi 0.5 1

57 xenotypeWSpecificJ”odulatoryJvffectsJofJSelectJSpectralJsandwidthsJonJtheJ utritiveJandJ
PhytochemicalJtompositionJofJ”icrogreensXJFrontiersgingPlantgScienceVJ2019VJaZVJaeZa 6.2 30

56 wunctionalJqualityJinJnovelJfoodJsourceskJxenotypicJvariationJinJtheJnutritiveJandJphytochemicalJ
compositionJofJthirteenJmicrogreensJspeciesXJFoodgChemistryVJ2019VJbggVJaZgWaah 8.5 72

55 uevelopmentJofJanJUyP“tWQWαrbitrapJyR”SJmethodJforJsimultaneousJdeterminationJofJ
mycotoxinsJandJisoflavonesJinJsoyWbasedJburgersXJLWTgugFoodgSciencegandgTechnologyVJ2019VJiiVJcdWdb 5.4 11

54 “uteinJlevelsJinJarterialJcordJbloodJcorrelateJwithJneuroproteinJactivinJrJinJhealthyJpretermJandJ
termJnewbornskJrJtrophicJroleJforJluteinpXJClinicalgBiochemistryVJ2018VJebVJhZWhd 3.5 12

53 SimultaneousJueterminationJofJrwsaJandJrw”aJinJ”ilkJSamplesJbyJUltraJyighJPerformanceJ“iquidJ
thromatographyJtoupledJtoJQuadrupoleJαrbitrapJ”assJSpectrometryXJBeveragesVJ2018VJdVJdc 3.4 16

52 vvaluationJofJbiologicalJandJantimicrobialJpropertiesJofJfreezeWdriedJwheyJfermentedJbyJdifferentJ
strainsJofJ“actobacillusJplantarumXJFoodgandgFunctionVJ2018VJiVJcfhhWcfig 6.1 17

51
wastJanalysisJofJpolyphenolsJandJalkaloidsJinJcocoaWbasedJproductsJbyJultraWhighJperformanceJliquidJ
chromatographyJandJαrbitrapJhighJresolutionJmassJspectrometryJRUyP“tWQWαrbitrapW”SY”SSXJFoodg
ResearchgInternationalVJ2018VJaaaVJbbiWbcf

7 34

50 UrinaryJlevelsJofJenniatinJsJandJitsJphaseJzJmetaboliteskJwirstJhumanJpilotJbiomonitoringJstudyXJFoodg
andgChemicalgToxicologyVJ2018VJaahVJdedWdei 4.7 15

49 StudyJofJtheJthemicalJtomponentsVJsioactivityJandJrntifungalJPropertiesJofJtheJtoffeeJyuskXJ
JournalgofgFoodgResearchVJ2018VJgVJdc 1.3 7

48 PhenolicJcompositionVJantioxidantJactivityJandJmineralJprofileJinJtwoJseedWpropagatedJartichokeJ
cultivarsJasJaffectedJbyJmicrobialJinoculantsJandJplantingJtimeXJFoodgChemistryVJ2017VJbcdVJaZWai 8.5 53

47 ”ultiW”ycotoxin´ rnalysis´ in´ uurum´ Wheat´ Pasta´ by´ J
“iquid´ thromatography´ toupled´ to´ Quadrupole´ Jαrbitrap´ ”ass´ SpectrometryXJToxinsVJ2017VJiVJ 4.9 34
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46
uirectJdeterminationJofJcWchloropropanolJestersJinJedibleJvegetableJoilsJusingJhighJresolutionJmassJ
spectrometryJRyR”SWαrbitrapSXJFoodgAdditivesgandgContaminantsgugPartgAgChemistrytgAnalysistg
ControltgExposuregandgRiskgAssessmentVJ2017VJcdVJahicWaiZc

3.2 12

45
tharacterizationJofJautochthonousJsweetJcherryJcultivarsJRPrunusJaviumJ“XSJofJsouthernJztalyJforJ
fruitJqualityVJbioactiveJcompoundsJandJantioxidantJactivityXJJournalgofgthegSciencegofgFoodgandg
AgricultureVJ2017VJigVJbghbWbgid

4.3 35

44 xreenJteaJpolyphenolsJaffectJinvasivenessJofJhumanJgastricJ”’ WbhJcellsJbyJinhibitionJofJ“PSJorJ
T wW˛–JinducedJ”atrixJ”etalloproteinaseWiYbXJBiochimiegOpenVJ2016VJcVJefWfc 0 12

43 vffectJofJcanopyJmanagementJtechniquesJonJtheJnutritionalJqualityJofJ”ontepulcianoJgrapevineJinJ
PugliaJRSouthernJztalySXJOenogOneVJ2016VJdfVJbec 3.3 2

42 YieldVJmineralJandJpolyphenolicJcompositionJofJtwoJseedWpropagatedJglobeJartichokeJcultivarsXJ
ActagHorticulturaeVJ2016VJhcWhh 0.3 1

41 PhenotypicJandJmolecularJdiversityJinJaJcollectionJofJâ��PomodoroJdiJSorrentoâ��JztalianJtomatoJ
landraceXJScientiagHorticulturaeVJ2016VJbZcVJadcWaea 4.1 10

40 vvaluationJofJfruitJqualityVJbioactiveJcompoundsJandJtotalJantioxidantJactivityJofJflatJpeachJ
cultivarsXJJournalgofgthegSciencegofgFoodgandgAgricultureVJ2015VJieVJbabdWca 4.3 25

39 ProfilingJchicoryJsesquiterpeneJlactonesJbyJhighJresolutionJmassJspectrometryXJFoodgResearchg
InternationalVJ2015VJfgVJaicWaih 7 24

38 vffectJofJthlorineJuioxideJandJrscorbicJrcidJonJvnzymaticJsrowningJandJShelfJ“ifeJofJwreshWtutJ
RedJueliciousJandJxrannyJSmithJrpplesXJJournalgofgFoodgProcessinggandgPreservationVJ2015VJciVJbibeWbicd2.1 20

37 rntiWProliferativeJvffectJofJRosmarinusJofficinalisJ“XJvxtractJonJyumanJ”elanomaJrcgeJtellsXJPLoSg
ONEVJ2015VJaZVJeZacbdci 3.7 39

36 “ightJmodulationJofJbiomassJandJmacromolecularJcompositionJofJtheJdiatomJSkeletonemaJmarinoiXJ
JournalgofgBiotechnologyVJ2014VJaibJPtJrVJaadWbb 3.7 17

35 vffectsJofJ utrientJandJ atlJSalinityJonJxrowthVJYieldVJQualityJandJtompositionJofJPepperJxrownJinJ
SoillessJtlosedJSystemXJJournalgofgPlantgNutritionVJ2014VJcgVJadeeWadgd 2.3 20

34 ReleaseJofJantioxidantJcapacityJfromJfiveJplantJfoodsJduringJaJmultistepJenzymaticJdigestionJ
protocolXJJournalgofgAgriculturalgandgFoodgChemistryVJ2014VJfbVJdaaiWbf 5.7 45

33
rJcombinationJofJeicosapentaenoicJacidWfreeJfattyJacidVJepigallocatechinWcWgallateJandJ
proanthocyanidinsJhasJaJstrongJeffectJonJmTαRJsignalingJinJcolorectalJcancerJcellsXJCarcinogenesisVJ
2014VJceVJbcadWbZ

4.6 19

32 TheJinteractionJofJcocoaJpolyphenolsJwithJmilkJproteinsJstudiedJbyJproteomicJtechniquesXJFoodg
ResearchgInternationalVJ2013VJedVJdZfWdae 7 57

31 ”icroalgaeJasJhumanJfoodkJchemicalJandJnutritionalJcharacteristicsJofJtheJthermoWacidophilicJ
microalgaJxaldieriaJsulphurariaXJFoodgandgFunctionVJ2013VJdVJaddWeb 6.1 96

30 rrterialJcordJbloodJluteinJlevelsJinJpretermJandJtermJhealthyJnewbornsJareJsexJandJgestationalJageJ
dependentXJClinicalgBiochemistryVJ2012VJdeVJaeehWfc 3.5 14

29 PhotoWselectiveJhailJnetsJaffectJfruitJsizeJandJqualityJinJyaywardJkiwifruitXJScientiagHorticulturaeVJ
2012VJadaVJiaWig 4.1 32

(2012-2017)
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28 rppleJpolyphenolsJextractJRrPvSJimprovesJcolonJdamageJinJaJratJmodelJofJcolitisXJDigestivegandgLiverg
DiseaseVJ2012VJddVJeeeWfb 3.3 41

27 uietaryJapproachJinJtheJpreventionJandJtreatmentJofJ rw“uXJFrontiersgingBiosciencegugLandmarkVJ
2012VJagVJbbeiWfh 2.8 17

26 rntioxidantJactivityJofJsomeJrfricanJmedicinalJandJdietaryJleafyJrfricanJvegetablesXJAfricangJournalg
ofgBiotechnologyVJ2012VJaaVJ 0.6 2

25 themopreventionJofJintestinalJpolypsJinJrpc”inYUJmiceJfedJwithJwesternJorJbalancedJdietsJbyJ
drinkingJannurcaJappleJpolyphenolJextractXJCancergPreventiongResearchVJ2011VJdVJiZgWae 3.2 44

24 yighlyJpurifiedJeicosapentaenoicJacidJasJfreeJfattyJacidsJstronglyJsuppressesJpolypsJinJrpcR”inYUSJ
miceXJClinicalgCancergResearchVJ2010VJafVJegZcWaa 12.9 64

23 vssentialJoilsJcontentJandJantioxidantJpropertiesJofJpeelJethanolJextractJinJahJlemonJcultivarsXJ
ScientiagHorticulturaeVJ2010VJabfVJeZWee 4.1 45

22 rntioxidantsJprofileJofJsmallJtomatoJfruitskJvffectJofJirrigationJandJindustrialJprocessXJScientiag
HorticulturaeVJ2010VJabfVJaefWafc 4.1 36

21 wunctionalJingredientsJproducedJbyJcultureJofJ’oliellaJantarcticaXJAquacultureVJ2010VJbiiVJaaeWabZ 4.4 19

20 ”icrowaveJassistedJextractionJofJphenolicJcompoundsJfromJfourJdifferentJspicesXJMoleculesVJ2010VJ
aeVJfcfeWgd 4.8 90

19 ”etabolicJprofileJofJtheJbioactiveJcompoundsJofJburdockJRrrctiumJlappaSJseedsVJrootsJandJleavesXJ
JournalgofgPharmaceuticalgandgBiomedicalgAnalysisVJ2010VJeaVJciiWdZd 3.5 123

18 sioactiveJcompoundsJduringJstorageJofJfreshWcutJspinachkJtheJroleJofJendogenousJascorbicJacidJinJ
theJimprovementJofJproductJqualityXJJournalgofgAgriculturalgandgFoodgChemistryVJ2009VJegVJbibeWca 5.7 39

17 vffectsJofJdifferentJcookingJmethodsJonJantioxidantJprofileVJantioxidantJcapacityVJandJphysicalJ
characteristicsJofJartichokeXJJournalgofgAgriculturalgandgFoodgChemistryVJ2008VJefVJhfZaWh 5.7 112

16 themopreventiveJpropertiesJofJpinoresinolWrichJoliveJoilJinvolveJaJselectiveJactivationJofJtheJ
rT”WpecJcascadeJinJcolonJcancerJcellJlinesXJCarcinogenesisVJ2008VJbiVJaciWdf 4.6 104

15 rppleJpolyphenolJextractsJpreventJaspirinWinducedJdamageJtoJtheJratJgastricJmucosaXJBritishg
JournalgofgNutritionVJ2008VJaZZVJabbhWcf 3.6 45

14 rntioxidantJcapacitiesVJcarotenoidsJandJpolyphenolsJevaluationJofJfreshJandJrefrigeratedJpeachJandJ
nectarineJcultivarsJfromJztalyXJEuropeangFoodgResearchgandgTechnologyVJ2008VJbbgVJabbeWabca 3.4 48

13 rnnurcaJappleJpolyphenolsJhaveJpotentJdemethylatingJactivityJandJcanJreactivateJsilencedJtumorJ
suppressorJgenesJinJcolorectalJcancerJcellsXJJournalgofgNutritionVJ2007VJacgVJbfbbWh 4.1 79

12 PhenolicJcompoundsJandJantioxidantJactivityJofJztalianJextraJvirginJoliveJoilJ”ontiJzbleiXJJournalgofg
MedicinalgFoodVJ2007VJaZVJfeZWf 2.8 31

11 rppleJpolyphenolJextractsJpreventJdamageJtoJhumanJgastricJepithelialJcellsJinJvitroJandJtoJratJ
gastricJmucosaJinJvivoXJGutVJ2005VJedVJaicWbZZ 19.2 123
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10 thangesJinJcarotenoidJandJascorbicJacidJcontentsJinJfruitsJofJdifferentJtomatoJgenotypesJrelatedJtoJ
theJdepletionJofJUVWsJradiationXJJournalgofgAgriculturalgandgFoodgChemistryVJ2005VJecVJcagdWha 5.7 75

9
QuantificationJofJlycopeneJinJtomatoJproductskJcomparingJtheJperformancesJofJaJnewlyJproposedJ
directJphotothermalJmethodJandJhighWperformanceJliquidJchromatographyXJJournalgofgthegScienceg
ofgFoodgandgAgricultureVJ2005VJheVJaadiWaaec

4.3 15

8 u rJfingerprintingJandJqualityJtraitsJofJtorbarinoJcherryWlikeJtomatoJlandracesXJJournalgofg
AgriculturalgandgFoodgChemistryVJ2004VJebVJccffWga 5.7 33

7
r TzαXzur TJPRαwz“vSJαwJtαRsrRrJS”r““JTα”rTαvSJuURz xJRzPv z xJr uJvwwvtTSJαwJ
rQUvαUSJvXTRrtTSJα J‘ggdJtv““Jr TzαXzur TJv ZY”vSXJJournalgofgFoodgBiochemistryVJ2004VJ
bhVJaWbZ

3.3 12

6 znfluenceJofJvarietyJandJstorageJonJtheJpolyphenolJcompositionJofJappleJfleshXJJournalgofg
AgriculturalgandgFoodgChemistryVJ2004VJebVJfebfWca 5.7 109

5 vffectJofJpeelingJandJheatingJonJcarotenoidJcontentJandJantioxidantJactivityJofJtomatoJandJ
tomatoWvirginJoliveJoilJsystemsXJEuropeangFoodgResearchgandgTechnologyVJ2003VJbafVJaafWaba 3.4 50

4 znfluenceJofJantioxidantsJinJvirginJoliveJoilJonJtheJformationJofJheterocyclicJaminesJinJfriedJ
beefburgersXJFoodgandgChemicalgToxicologyVJ2003VJdaVJaehgWig 4.7 80

3 rntioxidantJactivityJandJgeneralJfruitJcharacteristicsJinJdifferentJecotypesJofJtorbariniJsmallJ
tomatoesXJJournalgofgAgriculturalgandgFoodgChemistryVJ2000VJdhVJacfcWf 5.7 54

2 “tY”SJanalysisJandJantioxidativeJefficiencyJofJ”aillardJreactionJproductsJfromJaJlactoseWlysineJ
modelJsystemXJJournalgofgAgriculturalgandgFoodgChemistryVJ1999VJdgVJaeZfWac 5.7 55

1 PhotomicellarJtatalyzedJSynthesisJofJrmidesJfromJzsocyanideskJαptimizationVJScopeVJandJ ”RJ
StudiesJofJPhotocatalystYSurfactantJznteractionsXJACSgOrganicgngInorganicgAuV 1
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