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95 αicelleKseparationKconditionsKbasedKonKparticleKsizeKstronglyKaffectKcarotenoidKbioaccessibilityK
assessmentKfromKjuicesKafterKinKvitroKdigestion[[KFoodkResearchkInternationalYK2022YKbfbYKbbaijb 7 1

94 rreKcerealKbarsKsignificantlyKhealthierKandKmoreKnaturalKthanKchocolateKbarspKrKpreliminaryK
assessmentKinKtheKxermanKmarket[KJournalkofkFunctionalkFoodsYK2022YKijYKbaejea 5.1 1

93 αodellingKandKoptimizationKofKhighZpressureKhomogenizationKofKnotZfromZconcentrateKjuicekK
rchievingKbetterKjuiceKqualityKusingKsustainableKproduction[KFoodkChemistryYK2022YKdhaYKbdbafi 8.5 2

92 yealthinessYKnaturalnessKandKsustainabilityKperceptionKof´ adolescentsKtowardKchocolateKsnackKbars[K
BritishkFoodkJournalYK2022YKbceYKcaaZcbi 2.8 3

91 vxplorationKofKheritageKfoodKconcept[KTrendskinkFoodkSciencekandkTechnologyYK2021YKbbbYKhjaZhjh 15.3 7

90 SurfaceKcolorKdistributionKanalysisKbyKcomputerKvisionKcomparedKtoKsensoryKtestingkKVacuumKfriedK
fruitsKasKaKcaseKstudy[KFoodkResearchkInternationalYK2021YKbedYKbbacda 7 3

89 znhibitionKofK˛–ZglucosidasesKbyKteaKpolyphenolsKinKratKintestinalKextractKandKtacoZcKcellsKgrownKonK
Transwell[KFoodkChemistryYK2021YKdgbYKbdaaeh 8.5 3

88 TeaKpolyphenolsKasKaKstrategyKtoKcontrolKstarchKdigestionKinKbreadkKtheKeffectsKofKpolyphenolKtypeK
andKgluten[KFoodkandkFunctionYK2020YKbbYKfjddZfjed 6.1 13

87 αodellingKtheKkineticsKofKosmoticKdehydrationKofKmangokKOptimizingKprocessKconditionsKandK
preZtreatmentKforKhealthKaspects[KJournalkofkFoodkEngineeringYK2020YKciaYKbajjif 6 9

86 TheKpivotalKroleKofKmoistureKcontentKinKtheKkineticKmodellingKofKtheKqualityKattributesKofKvacuumK
friedKchips[KInnovativekFoodkSciencekandkEmergingkTechnologiesYK2020YKfjYKbaccfb 6.8 7

85 tonsumerKpreferenceKforKdriedKmangoKattributeskKrKconjointKstudyKamongKuutchYKthineseYKandK
zndonesianKconsumers[KJournalkofkFoodkScienceYK2020YKifYKdfchZdfdf 3.4 6

84 zmpactsKofKthermalKandKnonZthermalKprocessingKonKstructureKandKfunctionalityKofKpectinKinKfruitZKandK
vegetableZKbasedKproductskKrKreview[KCarbohydratekPolymersYK2020YKcfaYKbbgija 10.3 26

83 NutritionalKandKPhysicochemicalKQualityKofKVacuumZwriedKαangoKthipsKzsKrffectedKbyKRipeningK
StageYKwryingKTemperatureYKandKTime[KFrontierskinkNutritionYK2020YKhYKjf 6.2 6

82 TheKstateKofKtheKartKofKfoodKingredientsâ��KnaturalnessKevaluationkKrKreviewKofKproposedKapproachesK
andKtheirKrelationKwithKconsumerKtrends[KTrendskinkFoodkSciencekandkTechnologyYK2020YKbagYKedeZeee 15.3 13

81 znteractionKofKbreadKandKberryKpolyphenolsKaffectsKstarchKdigestibilityKandKpolyphenolsK
bioZaccessibility[KJournalkofkFunctionalkFoodsYK2020YKgiYKbadjce 5.1 32

80 OverexpressionKofKtheKαYscjKtranscriptionKfactorKaffectsKaliphaticKglucosinolateKsynthesisKinK
srassicaKoleracea[KPlantkMolecularkBiologyYK2019YKbabYKgfZhj 4.6 19

79 vxploringKconsumersâ��KhealthKperceptionKacrossKculturesKinKtheKearlyKstagesKofKnewKproductK
development[KBritishkFoodkJournalYK2019YKbcbYKcbbgZcbdb 2.8 7
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78 αonkeyKorangeKfruitKjuiceKimprovesKtheKnutritionalKqualityKofKaKmaizeZbasedKdiet[KFoodkResearchk
InternationalYK2019YKbbgYKihaZihh 7 6

77 vffectKofKVacuumKwryingKonKQualityKrttributesKofKwruits[KFoodkEngineeringkReviewsYK2018YKbaYKbfeZbge 6.5 17

76 sioavailabilityKofKzsothiocyanatesKwromKsroccoliKSproutsKinKProteinYK×ipidYKandKwiberKxels[KMoleculark
NutritionkandkFoodkResearchYK2018YKgcYKebhaaidh 5.9 12

75 TheKeffectKofKpulsedKelectricKfieldsKonKcarotenoidsKbioaccessibilitykKTheKroleKofKtomatoKmatrix[KFoodk
ChemistryYK2018YKceaYKebfZecb 8.5 42

74 TheKeffectKofKchewingKonKoralKglucoraphaninKhydrolysisKinKrawKandKsteamedKbroccoli[KJournalkofk
FunctionalkFoodsYK2018YKefYKdagZdbc 5.1 5

73 OsmoticKdehydrationKofKmangokKvffectKofKvacuumKimpregnationYKhighKpressureYKpectinK
methylesteraseKandKripenessKonKquality[KLWTkykFoodkSciencekandkTechnologyYK2018YKjiYKbhjZbig 5.4 24

72 vffectKofKheatKandKpectinaseKmacerationKonKphenolicKcompoundsKandKphysicochemicalKqualityKofK
StrychnosKcocculoidesKjuice[KPLoSkONEYK2018YKbdYKeacacebf 3.7 5

71 ReplyKtoKMuietaryKglucosinolatesKandKriskKofKtypeKcKdiabetesKinKdKprospectiveKcohortKstudiesM[K
AmericankJournalkofkClinicalkNutritionYK2018YKbaiYKecf 7 6

70 zsothiocyanatesKfromKsrassicaKVegetablesZvffectsKofKProcessingYKtookingYKαasticationYKandK
uigestion[KMolecularkNutritionkandkFoodkResearchYK2018YKgcYKebhabagj 5.9 45

69 ×ocalKprocessingKandKnutritionalKcompositionKofKindigenousKfruitskKTheKcaseKofKmonkeyKorangeK
SStrychnosKspp[TKfromKSouthernKrfrica[KFoodkReviewskInternationalYK2017YKddYKbcdZbec 5.5 29

68
OptimizingKisothiocyanateKformationKduringKenzymaticKglucosinolateKbreakdownKbyKadjustingKpyK
valueYKtemperatureKandKdilutionKinKsrassicaKvegetablesKandKrrabidopsisKthaliana[KScientifickReportsYK
2017YKhYKeaiah

4.9 58

67 ThermalKstabilityKofKphytochemicalsYKyαwKandKantioxidantKactivityKinKcapeKgooseberryKSPhysalisK
peruvianaK×[T[KJournalkofkFunctionalkFoodsYK2017YKdcYKegZfh 5.1 22

66 vvaluatingKtheKeffectKofKstorageKconditionsKonKtheKshelfKlifeKofKcapeKgooseberryKSPhysalisKperuvianaK
×[T[KLWTkykFoodkSciencekandkTechnologyYK2017YKiaYKfcdZfda 5.4 15

65 StirZwryingKofKthineseKtabbageKandKPakchoiKRetainsKyealthZPromotingKxlucosinolates[KPlantkFoodsk
forkHumankNutritionYK2017YKhcYKedjZeee 3.9 15

64 zmprovementKofKtraditionalKprocessingKofKlocalKmonkeyKorangeKSStrychnosKspp[TKfruitsKtoKenhanceK
nutritionKsecurityKinKZimbabwe[KFoodkSecurityYK2017YKjYKgcbZgdd 6.7 19

63 woodKasKPharmapKTheKtaseKofKxlucosinolates[KCurrentkPharmaceuticalkDesignYK2017YKcdYKcgjhZchcb 3.3 28

62 ProcessingKandKPreparationKofKsrassicaKVegetablesKandKtheKwateKofKxlucosinolates[KReferencekSeriesk
inkPhytochemistryYK2017YKeahZecj 0.7 2

61
TheKkineticKofKkeyKphytochemicalKcompoundsKofKnonZheadingKandKheadingKleafyKsrassicaKoleraceaK
landracesKasKaffectedKbyKtraditionalKcookingKmethods[KJournalkofkthekSciencekofkFoodkandkAgricultureYK
2016YKjgYKehhcZehie

4.3 15

(2016-2019)
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60 yealthZpromotingKcompoundsKinKcapeKgooseberryKSPhysalisKperuvianaK×[TkKReviewKfromKaKsupplyK
chainKperspective[KTrendskinkFoodkSciencekandkTechnologyYK2016YKfhYKidZjc 15.3 47

59 ProcessingKandKPreparationKofKsrassicaKVegetablesKandKtheKwateKofKxlucosinolatesK2016YKbZcd

58
PracticesKandKhealthKperceptionKofKpreparationKofKsrassicaKvegetableskKtranslatingKsurveyKdataKtoK
technologicalKandKnutritionalKimplications[KInternationalkJournalkofkFoodkScienceskandkNutritionYK2015
YKggYKgddZeb

3.7 4

57 rKmechanisticKperspectiveKonKprocessZinducedKchangesKinKglucosinolateKcontentKinKsrassicaK
vegetableskKaKreview[KCriticalkReviewskinkFoodkSciencekandkNutritionYK2015YKffYKicdZdi 11.5 68

56 RetentionKofKglucosinolatesKduringKfermentationKofKsrassicaKjunceakKaKcaseKstudyKonKproductionKofK
sayurKasin[KEuropeankFoodkResearchkandkTechnologyYK2015YKceaYKffjZfgf 3.4 10

55 siofumigationKusingKaKwildKsrassicaKoleraceaKaccessionKwithKhighKglucosinolateKcontentKaffectsK
beneficialKsoilKinvertebrates[KPlantkandkSoilYK2015YKdjeYKbffZbgd 4.2 9

54 vvaluationKofKresearchKmethodsKtoKstudyKdomesticKfoodKpreparation[KBritishkFoodkJournalYK2015YK
bbhYKhZcb 2.8 2

53 rKmetabolomicsKapproachKtoKidentifyKfactorsKinfluencingKglucosinolateKthermalKdegradationKratesKinK
srassicaKvegetables[KFoodkChemistryYK2014YKbffYKcihZjh 8.5 23

52 znKvivoKformationKandKbioavailabilityKofKisothiocyanatesKfromKglucosinolatesKinKbroccoliKasKaffectedK
byKprocessingKconditions[KMolecularkNutritionkandkFoodkResearchYK2014YKfiYKbeehZfg 5.9 37

51 SensoryKandKhealthKpropertiesKofKsteamedKandKboiledKcarrotsKSuaucusKcarotaKssp[KsativusT[K
InternationalkJournalkofkFoodkScienceskandkNutritionYK2014YKgfYKiajZbf 3.7 11

50
tomparisonKofKtheKdegradationKandKleachingKkineticsKofKglucosinolatesKduringKprocessingKofKfourK
srassicaceaeKSbroccoliYKredKcabbageYKwhiteKcabbageYKsrusselsKsproutsT[KInnovativekFoodkSciencekandk
EmergingkTechnologiesYK2014YKcfYKfiZgg

6.8 21

49 vvaluationKofKdifferentKcookingKconditionsKonKbroccoliKSsrassicaKoleraceaKvar[KitalicaTKtoKimproveKtheK
nutritionalKvalueKandKconsumerKacceptance[KPlantkFoodskforkHumankNutritionYK2014YKgjYKcciZde 3.9 55

48 vffectKofKwaterKcontentKandKtemperatureKonKinactivationKkineticsKofKmyrosinaseKinKbroccoliKSsrassicaK
oleraceaKvar[KitalicaT[KFoodkChemistryYK2014YKbgdYKbjhZcab 8.5 31

47 PredictiveKmodellingKofKvegetableKfirmnessKafterKthermalKpreZtreatmentsKandKsteaming[KInnovativek
FoodkSciencekandkEmergingkTechnologiesYK2014YKcfYKbeZbi 6.8 6

46 woodKscienceKmeetsKplantKsciencekKrKcaseKstudyKonKimprovedKnutritionalKqualityKbyKbreedingKforK
glucosinolateKretentionKduringKfoodKprocessing[KTrendskinkFoodkSciencekandkTechnologyYK2014YKdfYKgbZgi 15.3 8

45 rKreviewKofKtheKproximateKcompositionKandKnutritionalKvalueKofKαarulaKSSclerocaryaKbirreaKsubsp[K
caffraT[KPhytochemistrykReviewsYK2014YKbdYKiibZijc 7.7 9

44 QuantitativeKtraitKlociKanalysisKofKnonZenzymaticKglucosinolateKdegradationKratesKinKsrassicaK
oleraceaKduringKfoodKprocessing[KTheoreticalkandkAppliedkGeneticsYK2013YKbcgYKcdcdZde 6 12

43 StudyingKconsumerKbehaviourKrelatedKtoKtheKqualityKofKfoodkKrKcaseKonKvegetableKpreparationK
affectingKsensoryKandKhealthKattributes[KTrendskinkFoodkSciencekandkTechnologyYK2013YKddYKbdjZbef 15.3 19
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42 xlucosinolateKcontentKofKblanchedKcabbageKSsrassicaKoleraceaKvar[KcapitataTKfermentedKbyKtheK
probioticKstrainK×actobacillusKparacaseiK×αxZPccaed[KFoodkResearchkInternationalYK2013YKfeYKhagZhba 7 25

41 TheKeffectKofKtemperatureKandKtimeKonKtheKqualityKofKnaturallyKfermentedKmarulaKSSclerocaryaK
birreaKsubsp[KtaffraTKjuice[KLWTkykFoodkSciencekandkTechnologyYK2013YKfdYKhaZhf 5.4 7

40 rKresearchKapproachKforKqualityKbasedKdesignKofKhealthyKfoodskKuriedKbroccoliKasKaKcaseKstudy[K
TrendskinkFoodkSciencekandkTechnologyYK2013YKdaYKbhiZbie 15.3 10

39 RvuUtTzONKOwKx×UtOSzNO×rTvSKtONTvNTKuURzNxKSrYURKrSzNKwvRαvNTrTzON[KJurnalk
TeknologikDankIndustrikPanganYK2013YKceYKcdfZcdj 0.3 3

38 RapidKestimationKofKglucosinolateKthermalKdegradationKrateKconstantsKinKleavesKofKthineseKkaleKandK
broccoliKSsrassicaKoleraceaTKinKtwoKseasons[KJournalkofkAgriculturalkandkFoodkChemistryYK2012YKgaYKhifjZgf5.7 26

37  ineticsKofKthermalKdegradationKofKvitaminKtKinKmarulaKfruitKSSclerocaryaKbirreaKsubsp[KcaffraTKasK
comparedKtoKotherKselectedKtropicalKfruits[KLWTkykFoodkSciencekandkTechnologyYK2012YKejYKbiiZbjb 5.4 24

36 αodellingKtheKfateKofKglucosinolatesKduringKthermalKprocessingKofKsrassicaKvegetables[KLWTkykFoodk
SciencekandkTechnologyYK2012YKejYKbhiZbid 5.4 30

35 vffectKofKwaterKcontentKandKtemperatureKonKglucosinolateKdegradationKkineticsKinKbroccoliKSsrassicaK
oleraceaKvar[KitalicaT[KFoodkChemistryYK2012YKbdcYKcadhZcaef 8.5 48

34 PitfallsKinKtheKdesulphationKofKglucosinolatesKinKaKhighZthroughputKassay[KFoodkChemistryYK2012YKbdeYKcdffZgb8.5 13

33 αodellingKtheKlevelKofKtheKmajorKglucosinolatesKinKbroccoliKasKaffectedKbyKcontrolledKatmosphereK
andKtemperature[KPostharvestkBiologykandkTechnologyYK2009YKfdYKbZba 6.2 15

32 vffectKofKboilingKonKtheKcontentKofKascorbigenYKindoleZdZcarbinolYKindoleZdZacetonitrileYKandK
dYdRZdiindolylmethaneKinKfermentedKcabbage[KJournalkofkAgriculturalkandkFoodkChemistryYK2009YKfhYKcddeZi5.7 37

31 xlucosinolatesKinKsrassicaKvegetableskKtheKinfluenceKofKtheKfoodKsupplyKchainKonKintakeYK
bioavailabilityKandKhumanKhealth[KMolecularkNutritionkandkFoodkResearchYK2009YKfdKSupplKcYKScbj 5.9 419

30 uifferencesKinKThermalKStabilityKofKxlucosinolatesKinKwiveKsrassicaKVegetables[KCzechkJournalkofkFoodk
SciencesYK2009YKchYKSifZSii 1.3 44

29 QuantitativeKtraitKlociKforKglucosinolateKaccumulationKinKsrassicaKrapaKleaves[KNewkPhytologistYK2008YK
bhjYKbabhZbadc 9.8 62

28  ineticsKofKchangesKinKglucosinolateKconcentrationsKduringKlongZtermKcookingKofKwhiteKcabbageK
SsrassicaKoleraceaK×[Kssp[KcapitataKf[KalbaT[KJournalkofkAgriculturalkandkFoodkChemistryYK2008YKfgYKcagiZhd 5.7 29

27 tonsumerZdrivenKfoodKproductKdevelopment[KTrendskinkFoodkSciencekandkTechnologyYK2006YKbhYKbieZbja 15.3 69

26 ThermalKdegradationKofKglucosinolatesKinKredKcabbage[KFoodkChemistryYK2006YKjfYKbjZcj 8.5 184

25 RekKwruitKandKvegetableKintakeKandKriskKofKmajorKchronicKdisease[KJournalkofkthekNationalkCancerk
InstituteYK2005YKjhYKgahZilKauthorKreplyKgaiZj 9.7 2

(2005-2013)
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24 xlucosinolatesKandKmyrosinaseKactivityKinKredKcabbageKSsrassicaKoleraceaK×[Kvar[KtapitataKf[KrubraK
ut[TKafterKvariousKmicrowaveKtreatments[KJournalkofkAgriculturalkandkFoodkChemistryYK2004YKfcYKhdbiZcd 5.7 145

23 uealingKwithKvariabilityKinKfoodKproductionKchainskKaKtoolKtoKenhanceKtheKsensitivityKofK
epidemiologicalKstudiesKonKphytochemicals[KEuropeankJournalkofkNutritionYK2003YKecYKghZhc 5.2 49

22
themopreventionKofKcZaminoZdZmethylimidazo[eYfZf]quinolineKSzQTZinducedKcolonicKandKhepaticK
preneoplasticKlesionsKinKtheKwdeeKratKbyKcruciferousKvegetablesKadministeredKsimultaneouslyKwithK
theKcarcinogen[KCarcinogenesisYK2003YKceYKcffZgb

4.6 71

21 ProtectiveKeffectsKofKsrusselsKsproutsKtowardsKs[a]PZinducedKuNrKdamagekKaKmodelKstudyKwithKtheK
singleZcellKgelKelectrophoresisKSStxvT]yepKxcKassay[KFoodkandkChemicalkToxicologyYK2002YKeaYKbahhZid 4.7 31

20 PostZharvestKincreaseKofKindolylKglucosinolatesKinKresponseKtoKchoppingKandKstorageKofKsrassicaK
vegetables[KJournalkofkthekSciencekofkFoodkandkAgricultureYK2001YKibYKjfdZjfi 4.3 150

19 TheKnutritionalKsignificanceYKbiosynthesisKandKbioavailabilityKofKglucosinolatesKinKhumanKfoodsK2000YK
iaYKjghZjie 326

18 PredictiveKmodellingKofKhealthKaspectsKinKtheKfoodKproductionKchainkKaKcaseKstudyKonKglucosinolatesK
inKcabbage[KTrendskinkFoodkSciencekandkTechnologyYK2000YKbbYKbheZbib 15.3 86

17 rnKimprovedYKrapidKinKvitroKmethodKtoKmeasureKantioxidantKactivity[KrpplicationKOnKselectedK
flavonoidsKandKappleKjuice[KJournalkofkAgriculturalkandkFoodkChemistryYK2000YKeiYKebbgZcc 5.7 29

16 rnalysingKtheKantioxidantKactivityKofKfoodKproductskKprocessingKandKmatrixKeffects[KToxicologykink
VitroYK1999YKbdYKhjhZj 3.6 14

15 ×iposomeZmediatedKtransferKofKYrtZuNrKtoKtobaccoKcellsK1998YKbZbf

14 vffectsKofKprocessingKconditionsKonKglucosinolatesKinKcruciferousKvegetables[KCancerkLettersYK1997YK
bbeYKbjdZe 9.9 42

13 ×iposomeZmediatedKtransferKofKYrtKuNrKtoKtobaccoKcells[KPlantkMolecularkBiologykReporterYK1997YK
bfYKbhaZbhi 1.7 11

12 TheKmappingKofKphytochromeKgenesKandKphotomorphogenicKmutantsKofKtomato[KTheoreticalkandk
AppliedkGeneticsYK1997YKjeYKbbfZcc 6 47

11
rnKimprovedKmethodKofKpartiallyKdigestingKplantKmegabaseKuNrKsuitableKforKYrtKcloningkK
applicationKtoKtheKconstructionKofKaKf[fKgenomeKequivalentKYrtKlibraryKofKtomato[KPlantkJournalYK
1996YKjYKbcfZdd

6.9 48

10 ×ocalizationKofKgenesKforKbacterialKcankerKresistanceKinK×ycopersiconKperuvianumKusingKRw×Ps[K
TheoreticalkandkAppliedkGeneticsYK1995YKjaYKeeeZfa 6 56

9
αappingKofKQT×sKforKglandularKtrichomeKdensitiesKandKTrialeurodesKvaporariorumKSgreenhouseK
whiteflyTKresistanceKinKanKwcKfromK×ycopersiconKesculentumKˆ�K×ycopersiconKhirsutumKf[Kglabratum[K
HeredityYK1995YKhfYKecfZedd

3.6 61

8 rnKRw×PKlinkageKmapKofK×ycopersiconKperuvianum[KTheoreticalkandkAppliedkGeneticsYK1994YKijYKbaahZbd 6 42

7 PerspectivesKofKmolecularKmarkerKassistedKbreedingKforKearlinessKinKtomato[KEuphyticaYK1994YKhjYKchjZcig2.1 24
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6 zsolationKofKaKg[cKkbKgenomicKfragmentKcarryingKtheKrdhbKgeneKofKtomatoKandKitsKexpressionKinK
transgenicKtobacco[KPlantkMolecularkBiologyYK1993YKcdYKgddZh 4.6 2

5 tharacterizationKandKmappingKofKaKgeneKcontrollingKshootKregenerationKinKtomato[KPlantkJournalYK
1993YKdYKbdbZbeb 6.9 70

4 αappingKstrategyKforKresistanceKgenesKinKtomatoKbasedKonKRw×PsKbetweenKcultivarskKtfjKSresistanceK
toKtladosporiumKfulvumTKonKchromosomeKb[KTheoreticalkandkAppliedkGeneticsYK1992YKieYKbagZbc 6 144

3 Rw×PKmarkersKlinkedKtoKtheKrootKknotKnematodeKresistanceKgeneKαiKinKtomato[KTheoreticalkandk
AppliedkGeneticsYK1991YKibYKggbZh 6 89

2
rcidKphosphataseZbSbTYKaKtightlyKlinkedKmolecularKmarkerKforKrootZknotKnematodeKresistanceKinK
tomatokKfromKproteinKtoKgeneYKusingKPtRKandKdegenerateKprimersKcontainingKdeoxyinosine[KPlantk
MolecularkBiologyYK1991YKbgYKgehZgb

4.6 38
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