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Photocatalytic decomposition of selected biologically active compounds in environmental waters
using TiO2/polyaniline nanocomposites: Kinetics, toxicity and intermediates assessment. 3.7 35
Environmental Pollution, 2018, 239, 457-465.

The occurrence of selected xenobiotics in the Danube river via LC-MS/MS. Environmental Science and
Pollution Research, 2018, 25, 11074-11083.

Chemical characterization, antioxidant, genotoxic and in vitro cytotoxic activity assessment of

Juniperus communis var. saxatilis. Food and Chemical Toxicology, 2018, 112, 118-125. 18 31

Antioxidant and anti-inflammatory activities of quercetin and its derivatives. Journal of Functional
Foods, 2018, 40, 68-75.

Solvent selection for efficient extraction of bioactive compounds from grape pomace. Industrial 05 127
Crops and Products, 2018, 111, 379-390. ’

The influence of low temperature and diapause phase on sugar and polyol content in the European

corn borer Ostrinia nubilalis (Hbn.). Journal of Insect Physiology, 2018, 109, 107-113.

Heavy metal accumulation in vegetable species and health risk assessment in Serbia. Environmental

Monitoring and Assessment, 2018, 190, 459. 13 °1



20

22

24

26

28

30

32

34

36

DEJAN Z ORASAE

ARTICLE IF CITATIONS

Chemical Composition and Immuno-Modulatory Effects of <i>Urtica dioica</i> L. (Stinging Nettle)

Extracts. Phytotherapy Research, 2017, 31, 1183-1191.

Polyphenolic profile, antioxidant and neuroprotective potency of grape juices and wines from FruAjka

Gora region (Serbia). International Journal of Food Properties, 2017, 20, $2552-S2568. 1.3 19

Determination of residues of sulfonylurea herbicides in soil by using microwave-assisted extraction
and high performance liquid chromatographic method. Hemijska Industrija, 2017, 71, 289-298.

Binary and Tertiary Mixtures of <i>Satureja hortensis</i> and <i>Ori%anum vulgare<[i> Essential Oils
as Potent Antimicrobial Agents Against <i>Helicobacter pylori</i>. Phytotherapy Research, 2016, 30, 2.8 58
476-484.

Possibility of Alternaria toxins reduction by extrusion processing of whole wheat flour. Food
Chemistry, 2016, 213, 784-790.

Advanced oxidation processes for the removal of [bmim][Sal] third generation ionic liquids: effect of

water matrices and intermediates identification. RSC Advances, 2016, 6, 52826-52837. 17 19

Essential Oils as Powerful Antioxidants: Misconception or Scientific Fact?. ACS Symposium Series,
2016, , 187-208.

Phenolic profile, antioxidant and anti-inflammatory potential of herb and root extracts of seven

selected legumes. Industrial Crops and Products, 2016, 83, 641-653. 2:5 51

Optimization of extraction conditions for secondary biomolecules from various plant species.
Hemijska Industrija, 2016, 70, 473-483.

<i>Alternaria</i>toxins in wheat from the Autonomous Province of Vojvodina, Serbia: a preliminary
survey. Food Additives and Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk 11 19
Assessment, 2015, 32, 1-10.

Efficient removal of sulcotrione and its formulated compound TangentaA® in aqueous TiO2
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