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76 ’ffectNofNHeatdTreatedNGarlicNVNLeWNonNGrowthNParameterscNPlasmaNLipidNProfileNandNHistologicalN
zhangesNinNtheNIleumNofNxtherogenicNRatseeNNutrientscN2022cNhkcN 6.7 2

75 yioavailabilityNofNMacrodNandNMicroelementsNinNRatsNFedNHypercholesterolemicN‘ietsNzontainingN
xctinidiaNargutaNFruitseNFoodscN2022cNhhcNhmjj 4.9 0

74 TheNInfluenceNofNPlantsNfromNtheNFamilyNonNMorphologicalNParametersNofNtheNIntestineNinN
xtherogenicNRatseNNutrientscN2021cNhjcN 6.7 2

73 xntioxidantcNquenchingcNelectrophoreticcNantifungalNandNstructuralNpropertiesNofNproteinsNandNtheirN
abilitiesNtoNcontrolNtheNqualityNofNxmaranthusNindustrialNproductseNFoodoControlcN2020cNhhlcNhgninm 6.2 0

72 zytotoxiccNantioxidantNandNbindingNpropertiesNofNpolyphenolsNfromNtheNselectedNglutendfreeN
pseudocerealsNandNtheirNbydproductsqNInNvitroNmodeleNJournaloofoCerealoSciencecN2019cNoncNjildjjj 3.8 8

71 TheNchoiceNofNfemaleNorNmaleNparentNaffectsNsomeNbiochemicalNcharacteristicsNofNfruitNorNseedNofN
kiwiberryNVxctinidiaNargutaWeNEuphyticacN2019cNihlcNh 2.1 7

70 InNVitroNScreeningNofNyioactiveNzompoundsNinNsomeNGlutendFreeNPlantseNAppliedoBiochemistryoando
BiotechnologycN2018cNhomcNokndomg 3.2 6

69 zharacterizationNofNmetabolitesNinNdifferentNkiwifruitNvarietiesNbyNNMRNandNfluorescenceN
spectroscopyeNJournaloofoPharmaceuticaloandoBiomedicaloAnalysiscN2017cNhjocNogdph 3.5 20

68 xctinidiaNargutaNsupplementationNprotectsNaortaNandNliverNinNratsNwithNinducedN
hypercholesterolemiaeNNutritionoResearchcN2016cNjmcNhijhdhiki 4 16

67 TheNeffectsNofNtreatmentNonNqualityNparametersNofNsmoothiedtypeNâ��Haywardâ��NkiwiNfruitNbeverageseN
FoodoControlcN2016cNngcNiihdiio 6.2 14

66
zhemistryNandNbiologicalNpropertiesNofNberryNvolatilesNbyNtwoddimensionalNchromatographycN
fluorescenceNandNFourierNtransformNinfraredNspectroscopyNtechniqueseNFoodoResearchoInternationalcN
2016cNojcNnkdom

7 14

65 yioactivityNandNnutritionalNpropertiesNofNhardyNkiwiNfruitNxctinidiaNargutaNinNcomparisonNwithN
xctinidiaNdeliciosaNUHaywardUNandNxctinidiaNerianthaNUyidanUeNFoodoChemistrycN2016cNhpmcNiohdph 8.5 91

64 xnalyticalNMethodsNxppliedNtoNzharacterizationNofNxctinidiaNargutacNxctinidiaNdeliciosacNandN
xctinidiaNerianthaNKiwiNFruitNzultivarseNFoodoAnalyticaloMethodscN2016cNpcNhjljdhjmm 3.4 14

63 FluorescenceNandNUltravioletNSpectroscopicN’valuationNofNPhenolicNzompoundscNxntioxidantNandN
yindingNxctivitiesNinNSomeNKiwiNFruitNzultivarseNSpectroscopyoLetterscN2015cNkocNlomdlpi 1.1 8

62
QuantitativeNassessmentNofNtheNmainNantioxidantNcompoundscNantioxidantNactivitiesNandNFTIRN
spectraNfromNcommonlyNconsumedNfruitscNcomparedNtoNstandardNkiwiNfruiteNLWTo-oFoodoScienceoando
TechnologycN2015cNmjcNjkmdjli

5.4 31

61 RapanaNvenosaNconsumptionNimprovesNtheNlipidNprofilesNandNantioxidantNcapacitiesNinNserumNofNratsN
fedNanNatherogenicNdieteNNutritionoResearchcN2015cNjlcNlpidmgi 4 6

60 yioactivityNandNbioavailabilityNofNmineralsNinNratsNloadedNwithNcholesterolNandNkiwiNfruiteN
MicrochemicaloJournalcN2014cNhhkcNhkodhlk 4.8 7
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59 yioactiveNcompoundsNandNtheNantioxidantNcapacityNinNnewNkiwiNfruitNcultivarseNFoodoChemistrycN2014cN
hmlcNjlkdmh 8.5 61

58
zomparativeNassessmentNofNtwoNextractionNproceduresNforNdeterminationNofNbioactiveNcompoundsN
inNsomeNberriesNusedNforNdailyNfoodNconsumptioneNInternationaloJournaloofoFoodoScienceoando
TechnologycN2014cNkpcNjjndjkm

3.8 20

57 InNvitroNstudiesNonNtheNrelationshipNbetweenNtheNantioxidantNactivitiesNofNsomeNberryNextractsNandN
theirNbindingNpropertiesNtoNserumNalbumineNAppliedoBiochemistryoandoBiotechnologycN2014cNhnicNiokpdml 3.2 32

56 NutritionalNandNpharmaceuticalNpropertiesNofNbioactiveNcompoundsNinNorganicNandNconventionalN
growingNkiwifruiteNPlantoFoodsoforoHumanoNutritioncN2013cNmocNlndmk 3.9 34

55 xpplicationNofNxnalyticalNMethodsNforNtheN‘eterminationNofNyioactiveNzompoundsNinNSomeNyerrieseN
FoodoAnalyticaloMethodscN2013cNmcNkjidkkk 3.4 15

54 HealthdpromotingNeffectsNofNethylenedtreatedNkiwifruitNUHaywardUNfromNconventionalNandNorganicN
cropsNinNratsNfedNanNatherogenicNdieteNJournaloofoAgriculturaloandoFoodoChemistrycN2013cNmhcNjmmhdo 5.7 9

53 TheNeffectsNofNethyleneNtreatmentNonNtheNbioactivityNofNconventionalNandNorganicNgrowingN
â��Haywardâ��NkiwiNfruiteNScientiaoHorticulturaecN2013cNhmkcNlopdlpl 4.1 11

52
’valuationNofNinhibitionNofNcancerNcellNproliferationNinNvitroNwithNdifferentNberriesNandNcorrelationN
withNtheirNantioxidantNlevelsNbyNadvancedNanalyticalNmethodseNJournaloofoPharmaceuticaloando
BiomedicaloAnalysiscN2012cNmicNmodno

3.5 28

51 xssessmentNofNIndigoNVPolygonumNtinctoriumNxiteWNwaterNextractsâ��NbioactiveNcompoundscNandNtheirN
antioxidantNandNantiproliferativeNactivitieseNLWTo-oFoodoScienceoandoTechnologycN2012cNkmcNlggdlhg 5.4 15

50 OrganicNandNconventionalNkiwifruitcNmythsNversusNrealityqNantioxidantcNantiproliferativecNandNhealthN
effectseNJournaloofoAgriculturaloandoFoodoChemistrycN2012cNmgcNmpokdpj 5.7 26

49 xnalyticalNdeterminationNofNbioactiveNcompoundsNasNanNindicationNofNfruitNqualityeNJournaloofoAOACo
INTERNATIONALcN2012cNplcNhnildji 1.7 19

48 ’ffectsNofNzookingNonNtheNyioactivityNofNLotusNRootsNandNWhiteNOnionseNInternationaloJournaloofo
FoodoPropertiescN2012cNhlcNkpdlp 3 8

47 PositiveNeffectsNofNdurianNfruitNatNdifferentNstagesNofNripeningNonNtheNheartsNandNliversNofNratsNfedN
dietsNhighNinNcholesteroleNEuropeanoJournaloofoIntegrativeoMedicinecN2011cNjcNehmpdehoh 1.7 18

46 xortaNandNliverNchangesNinNratsNfedNcholesteroldcontainingNandNrawNvegetabledsupplementedNdietsqN
experimentsNinNvitroNandNinNvivoeNJournaloofoAgriculturaloandoFoodoChemistrycN2011cNlpcNnkkhdlh 5.7 9

45 xntioxidantNpropertiesNandNbioactiveNconstituentsNofNsomeNrareNexoticNThaiNfruitsNandNcomparisonN
withNconventionalNfruitseNFoodoResearchoInternationalcN2011cNkkcNiiiidiiji 7 77

44 PartialNcharacterizationNofNaNnewNkindNofNzhileanNMurtilladlikeNberrieseNFoodoResearchoInternationalcN
2011cNkkcNiglkdigmi 7 32

43 TheNmultipleNnutritionNpropertiesNofNsomeNexoticNfruitsqNyiologicalNactivityNandNactiveNmetaboliteseN
FoodoResearchoInternationalcN2011cNkkcNhmnhdhngh 7 185

42 TheNthermostabilitycNbioactiveNcompoundsNandNantioxidantNactivityNofNsomeNvegetablesNsubjectedNtoN
differentNdurationsNofNboilingqNInvestigationNinNvitroeNLWTo-oFoodoScienceoandoTechnologycN2011cNkkcNpidpp 5.4 23
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41 InfluenceNofNtwoNcultivarsNofNpersimmonNonNatherosclerosisNindicesNinNratsNfedN
cholesteroldcontainingNdietsqNInvestigationNinNvitroNandNinNvivoeNNutritioncN2011cNincNojodkm 4.8 45

40 zomparisonNofNtheNcontentsNofNbioactiveNcompoundsNandNtheNlevelNofNantioxidantNactivityNinN
differentNkiwifruitNcultivarseNJournaloofoFoodoCompositionoandoAnalysiscN2011cNikcNpmjdpng 4.1 82

39 TheNinfluenceNofNrawNandNprocessedNgarlicNandNonionsNonNplasmaNclassicalNandNnondclassicalN
atherosclerosisNindicesqNinvestigationsNinNvitroNandNinNvivoeNPhytotherapyoResearchcN2010cNikcNngmdhk 6.7 17

38 SomeNanalyticalNassaysNforNtheNdeterminationNofNbioactivityNofNexoticNfruitseNPhytochemicaloAnalysiscN
2010cNihcNjlldmi 3.4 50

37 xNcomparativeNstudyNofNphenolicNcompoundsNandNantioxidantNandNantiproliferativeNactivitiesNinN
frequentlyNconsumedNrawNvegetableseNEuropeanoFoodoResearchoandoTechnologycN2009cNiiocNpgjdphh 3.4 59

36 PartialNcharacterizationNofNthreeNKoreanNwhiteNlotusNcultivarseNJournaloofoAgriculturaloandoFoodo
ChemistrycN2009cNlncNkjphdn 5.7 6

35 zomparativeNcontrolNofNtheNbioactivityNofNsomeNfrequentlyNconsumedNvegetablesNsubjectedNtoN
differentNprocessingNconditionseNFoodoControlcN2009cNigcNkgndkhj 6.2 41

34 ‘urianNV‘urioNzibethinusNMurreWNcultivarsNasNnutritionalNsupplementationNtoNratUsNdietseNFoodoando
ChemicaloToxicologycN2008cNkmcNlohdp 4.7 26

33 zomparisonNofNtheNmainNbioactiveNcompoundsNandNantioxidantNactivitiesNinNgarlicNandNwhiteNandNredN
onionsNafterNtreatmentNprotocolseNJournaloofoAgriculturaloandoFoodoChemistrycN2008cNlmcNkkhodim 5.7 119

32 NutritionalNpropertiesNofNmusselsNMytilusNgalloprovincialiseNEuropeanoFoodoResearchoandoTechnologycN
2008cNiincNhilhdhilo 3.4 1

31 InfluenceNofNmusselsNVMytilusNgalloprovincialisWNfromNpollutedNandNnondpollutedNareasNonNsomeN
atherosclerosisNindicesNinNratsNfedNcholesteroleNFoodoChemistrycN2008cNhhhcNjohdm 8.5 5

30 TheNatheroscleroticNheartNdiseaseNandNprotectingNpropertiesNofNgarlicqNcontemporaryNdataeNMolecularo
NutritionoandoFoodoResearchcN2007cNlhcNhjmldoh 5.9 57

29 ’ffectNofNhesperidinNandNnaringinNonNtheNplasmaNlipidNprofileNandNplasmaNantioxidantNactivityNinNratsN
fedNaNcholesteroldcontainingNdieteNJournaloofotheoScienceoofoFoodoandoAgriculturecN2007cNoncNhilndhimi 4.3 24

28 TwoNexoticNfruitsNpositivelyNaffectNratâ��sNplasmaNcompositioneNFoodoChemistrycN2007cNhgicNhpidigg 8.5 29

27 TheNnutritionalNandNmetabolicNindicesNinNratsNfedNcholesteroldcontainingNdietsNsupplementedNwithN
durianNatNdifferentNstagesNofNripeningeNBioFactorscN2007cNipcNhijdjm 6.1 22

26 yioactivityNofNbeerNandNitsNinfluenceNonNhumanNmetabolismeNInternationaloJournaloofoFoodoScienceso
andoNutritioncN2007cNlocNpkdhgn 3.7 36

25 TheNeffectNofNshortdtermNlyophilizedNbeerNconsumptionNonNestablishedNhypertensionNinNratseNFoodo
andoChemicaloToxicologycN2007cNklcNipmdjgi 4.7 5

24 TheNbioactivityNofNprocessedNgarlicNVxlliumNsativumNLeWNasNshownNinNvitroNandNinNvivoNstudiesNonNratseN
FoodoandoChemicaloToxicologycN2007cNklcNhmimdjj 4.7 39
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23 zomparativeNstudyNofNhealthNpropertiesNandNnutritionalNvalueNofNduriancNmangosteencNandNsnakeN
fruitqNexperimentsNinNvitroNandNinNvivoeNJournaloofoAgriculturaloandoFoodoChemistrycN2007cNllcNlokidp 5.7 82

22
yioactiveNpropertiesNofNSnakeNfruitNVSalaccaNedulisNReinwWNandNMangosteenNVGarciniaNmangostanaWN
andNtheirNinfluenceNonNplasmaNlipidNprofileNandNantioxidantNactivityNinNratsNfedNcholesteroleNEuropeano
FoodoResearchoandoTechnologycN2006cNiijcNmpndngj

3.4 30

21 RedNgrapefruitNpositivelyNinfluencesNserumNtriglycerideNlevelNinNpatientsNsufferingNfromNcoronaryN
atherosclerosisqNstudiesNinNvitroNandNinNhumanseNJournaloofoAgriculturaloandoFoodoChemistrycN2006cNlkcNhoondpi5.7 99

20 ‘oseddependentNinfluenceNofNcommercialNgarlicNVxlliumNsativumWNonNratsNfedNcholesteroldcontainingN
dieteNJournaloofoAgriculturaloandoFoodoChemistrycN2006cNlkcNkgiidn 5.7 14

19 RawNandNboiledNgarlicNenhancesNplasmaNantioxidantNactivityNandNimprovesNplasmaNlipidNmetabolismN
inNcholesteroldfedNratseNLifeoSciencescN2006cNnocNmlldmj 6.8 84

18 SupplementationNofNgarlicNlowersNlipidsNandNincreasesNantioxidantNcapacityNinNplasmaNofNratseN
NutritionoResearchcN2006cNimcNjmidjmo 4 46

17 zomparisonNofNtheNbioactiveNcompoundsNandNantioxidantNpotentialsNofNfreshNandNcookedNPolishcN
UkrainiancNandNIsraeliNgarliceNJournaloofoAgriculturaloandoFoodoChemistrycN2005cNljcNinimdji 5.7 77

16
RedNStarNRubyNVSunriseWNandNblondNqualitiesNofNJaffaNgrapefruitsNandNtheirNinfluenceNonNplasmaNlipidN
levelsNandNplasmaNantioxidantNactivityNinNratsNfedNwithNcholesteroldcontainingNandNcholesteroldfreeN
dietseNLifeoSciencescN2005cNnncNijokdpn

6.8 26

15 zhangesNinNplasmaNlipidNandNantioxidantNactivityNinNratsNasNaNresultNofNnaringinNandNredNgrapefruitN
supplementationeNJournaloofoAgriculturaloandoFoodoChemistrycN2005cNljcNjiijdo 5.7 69

14 OatNVxvenaNsativaNLeWNandNamaranthNVxmaranthusNhypochondriacusWNmealsNpositivelyNaffectNplasmaN
lipidNprofileNinNratsNfedNcholesteroldcontainingNdietseNJournaloofoNutritionaloBiochemistrycN2004cNhlcNmiidp 6.3 80

13
TheNinfluenceNofNbeerNwithNdifferentNantioxidantNpotentialNonNplasmaNlipidscNplasmaNantioxidantN
capacitycNandNbileNexcretionNofNratsNfedNcholesteroldcontainingNandNcholesteroldfreeNdietseNJournaloofo
NutritionaloBiochemistrycN2004cNhlcNlindjj

6.3 28

12
FreshNIsraeliNJaffaNblondNVShamoutiWNorangeNandNIsraeliNJaffaNredNStarNRubyNVSunriseWNgrapefruitN
juicesNaffectNplasmaNlipidNmetabolismNandNantioxidantNcapacityNinNratsNfedNaddedNcholesteroleN
JournaloofoAgriculturaloandoFoodoChemistrycN2004cNlicNkoljdp

5.7 39

11 xppleNandNpearNpeelNandNpulpNandNtheirNinfluenceNonNplasmaNlipidsNandNantioxidantNpotentialsNinNratsN
fedNcholesteroldcontainingNdietseNJournaloofoAgriculturaloandoFoodoChemistrycN2003cNlhcNlnogdl 5.7 130

10 ’ffectNofNdifferentNoliveNoilsNonNbileNexcretionNinNratsNfedNcholesteroldcontainingNandN
cholesteroldfreeNdietseNJournaloofoAgriculturaloandoFoodoChemistrycN2003cNlhcNlnnkdp 5.7 29

9 SeedNoilsNimproveNlipidNmetabolismNandNincreaseNantioxidantNpotentialNinNratsNfedNdietsNcontainingN
cholesteroleNNutritionoResearchcN2003cNijcNjhndjjg 4 15

8 xntioxidativeNpropertiesNofNJaffaNsweetiesNandNgrapefruitNandNtheirNinfluenceNonNlipidNmetabolismN
andNplasmaNantioxidativeNpotentialNinNratseNBioscience,oBiotechnologyoandoBiochemistrycN2003cNmncNpgndhg 2.1 31

7 zomparativeNcontentNofNsomeNbioactiveNcompoundsNinNapplescNpeachesNandNpearsNandNtheirN
influenceNonNlipidsNandNantioxidantNcapacityNinNratseNJournaloofoNutritionaloBiochemistrycN2002cNhjcNmgjdmhg6.3 118

6 OliveNoilsNimproveNlipidNmetabolismNandNincreaseNantioxidantNpotentialNinNratsNfedNdietsNcontainingN
cholesteroleNJournaloofoAgriculturaloandoFoodoChemistrycN2002cNlgcNmhgido 5.7 41
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5 HypolipidemicN’ffectNofNyeerNProteinsNinN’xperimentNonNRatseNLWTo-oFoodoScienceoandoTechnologycN
2002cNjlcNimldinh 5.4 8

4 SugarNbeetNpulpNandNappleNpomaceNdietaryNfibersNimproveNlipidNmetabolismNinNratsNfedNcholesteroleN
FoodoChemistrycN2001cNnicNnjdno 8.5 62

3 TheNoroticNacidNconcentrationNinNtheNbloodcNmilkcNandNurineNofNdairyNcowsNfedNwithNureaN
supplementedNdieteNArchivoFuroTierernahrungcN1986cNjmcNllhdm 2

2 ProteinNsupplementNresistantNagainstNruminalNdegradationNasNaNfactorNimprovingNutilizationNofNureaN
inNruminantNfeedingeNArchivoFuroTierernahrungcN1985cNjlcNkghdp 1

1 TheNeffectNofNfeedingNsugardbeetNsilageNandNnondproteindNNonNrumenNandNbloodNmetabolitesNinNbullseN
BritishoJournaloofoNutritioncN1980cNkjcNiipdjk 3.6 2
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