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n Paper IF Citations

152 vntioxidantNandNantimicrobialNactivitiesNofNindividualNandNcombinedNphenolicsNinNOleaNeuropaeaNleafN
extractcNBioresourcelTechnologyaN2010aNfefaNhljfbi 11 240

151 vssessmentNofNphenolicsbenrichedNextractNandNfractionsNofNoliveNleavesNandNtheirNantioxidantN
activitiescNBioresourcelTechnologyaN2009aNfeeaNkfelbfh 11 161

150 TheNantioxidantNactivityNandNtheNbioactiveNcompoundNcontentNofNSteviaNrebaudianaNwaterNextractscN
LWTlzlFoodlSciencelandlTechnologyaN2011aNiiaNfhgmbfhhg 5.4 93

149 vntioxidantNactivitiesNofNhotNwaterNextractsNfromNvariousNspicescNInternationallJournalloflMolecularl
SciencesaN2011aNfgaNifgebhf 6.3 92

148 –ucoidanaNaNsulfatedNpolysaccharideaNinhibitsNadipogenesisNthroughNtheNmitogenbactivatedNproteinN
kinaseNpathwayNinNhThbγfNpreadipocytescNLifelSciencesaN2010aNmkaNlnfbl 6.8 84

147 HypolipidemicNandNantioxidantNeffectsNofNdandelionNVTaraxacumNofficinaleWNrootNandNleafNonN
cholesterolbfedNrabbitscNInternationallJournalloflMolecularlSciencesaN2010aNffaNklblm 6.3 81

146 RadicalbscavengingblinkedNantioxidantNactivitiesNofNextractsNfromNblackNchokeberryNandNblueberryN
cultivatedNinNβoreacNFoodlChemistryaN2014aNfikaNlfbl 8.5 77

145 yaidzeinNandNtheNdaidzeinNmetaboliteaNequolaNenhanceNadipocyteNdifferentiationNandNPPvRgammaN
transcriptionalNactivitycNJournalloflNutritionallBiochemistryaN2010aNgfaNmifbl 6.3 76

144 OleuropeinNsuppressesNγPSbinducedNinflammatoryNresponsesNinNRvWNgkiclNcellNandNzebrafishcN
JournalloflAgriculturallandlFoodlChemistryaN2015aNkhaNgenmbfej 5.7 64

143 ®insenosideNRgfNpromotesNglucoseNuptakeNthroughNactivatedNvMPβNpathwayNinNinsulinbresistantN
muscleNcellscNPhytotherapylResearchaN2012aNgkaNfeflbgg 6.7 55

142 vNibweekNrepeatedNoralNdoseNtoxicityNstudyNofNfucoidanNfromNtheNSporophyllNofNUndariaNpinnatifidaN
inNSpraguebyawleyNratscNToxicologyaN2010aNgklaNfjibm 4.4 49

141 vntioxidantNactivityNandNantibadipogenicNeffectsNofNwildNherbsNmainlyNcultivatedNinNβoreacNMoleculesaN
2013aNfmaNfgnhlbje 4.8 48

140
yieckolaNaNmajorNphlorotanninNinNzckloniaNcavaaNsuppressesNlipidNaccumulationNinNtheNadipocytesNofN
highbfatNdietbfedNzebrafishNandNmiceoN₂nhibitionNofNearlyNadipogenesisNviaNcellbcycleNarrestNandN
vMPβ˛–NactivationcNMolecularlNutritionlandlFoodlResearchaN2015aNjnaNfijmblf

5.9 47

139 ₂nNvitroNandNinNvivoNantibhyperglycemicNeffectsNofNOmijaNVSchizandraNchinensisWNfruitcNInternationall
JournalloflMolecularlSciencesaN2011aNfgaNfhjnble 6.3 41

138 ®enotoxicityNstudiesNonNfucoidanNfromNSporophyllNofNUndariaNpinnatifidacNFoodlandlChemicall
ToxicologyaN2010aNimaNffefbi 4.7 40

137 PhenolicNcompositionaNantioxidantNactivityNandNantibadipogenicNeffectNofNhotNwaterNextractNfromN
safflowerNVxarthamusNtinctoriusNγcWNseedcNNutrientsaN2013aNjaNimnibnel 6.7 39

136 RhodiolabinducedNinhibitionNofNadipogenesisNinvolvesNantioxidantNenzymeNresponseNassociatedNwithN
pentoseNphosphateNpathwaycNPhytotherapylResearchaN2011aNgjaNfekbfj 6.7 38
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135 TheNantioxidantNactivityNandNtheirNmajorNantioxidantNcompoundsNfromNvcanthopanaxNsenticosusNandN
vcNkoreanumcNMoleculesaN2015aNgeaNfhgmfbnj 4.8 36

134
Pycnogenol´fiNinhibitsNlipidNaccumulationNinNhThbγfNadipocytesNwithNtheNmodulationNofNreactiveN
oxygenNspeciesNVROSWNproductionNassociatedNwithNantioxidantNenzymeNresponsescNPhytotherapyl
ResearchaN2012aNgkaNiehbff

6.7 36

133
xomparativeNstudiesNofNbioactiveNorganosulphurNcompoundsNandNantioxidantNactivitiesNinNgarlicN
VvlliumNsativumNγcWaNelephantNgarlicNVvlliumNampeloprasumNγcWNandNonionNVvlliumNcepaNγcWcNNaturall
ProductlResearchaN2018aNhgaNffnhbffnl

2.3 35

132
zffectsNofNacidicNpolysaccharidesNfromNgastrodiaNrhizomeNonNsystolicNbloodNpressureNandNserumNlipidN
concentrationsNinNspontaneouslyNhypertensiveNratsNfedNaNhighbfatNdietcNInternationallJournallofl
MolecularlSciencesaN2012aNfhaNknmblen

6.3 35

131 zffectNofNginsenosidesNRghNandNReNonNglucoseNtransportNinNmatureNhThbγfNadipocytescNPhytotherapyl
ResearchaN2011aNgjaNlkmblh 6.7 34

130 vntioxidantNandNantibageingNactivitiesNofNcitrusbbasedNjuiceNmixturecNFoodlChemistryaN2016aNfniaNngebl 8.5 31

129 MethodNvalidationNandNmeasurementNuncertaintyNforNtheNsimultaneousNdeterminationNofNsyntheticN
phenolicNantioxidantsNinNedibleNoilsNcommonlyNconsumedNinNβoreacNFoodlChemistryaN2016aNgfhaNfnbgj 8.5 30

128 SzvWzzyNzXTRvxTSNvSNvNPOTzNT₂vγNTOOγN–ORNTHzNvTTzNUvT₂ONNO–NOX₂yvT₂VzNyvMv®zN₂NN
OwzS₂TYbRzγvTzyNPvTHOγO®₂zScNJournalloflPhycologyaN2011aNilaNjimbjjk 3 29

127 ₂ndolebhbcarbinolaNaNvegetableNphytochemicalaNinhibitsNadipogenesisNbyNregulatingNcellNcycleNandN
vMPβ˛–NsignalingcNBiochimieaN2014aNfeiaNfglbhk 4.6 28

126 –ucoxanthinNSuppressesNγipidNvccumulationNandNROSNProductionNyuringNyifferentiationNinNhThbγfN
vdipocytescNPhytotherapylResearchaN2016aNheaNfmegbfmem 6.7 27

125 PuerarinNenhancesNadipocyteNdifferentiationaNadiponectinNexpressionaNandNantioxidantNresponseNinN
hThbγfNcellscNBioFactorsaN2010aNhkaNijnbkl 6.1 27

124
®elidiumNelegansaNanNedibleNredNseaweedaNandNhesperidinNinhibitNlipidNaccumulationNandNproductionN
ofNreactiveNoxygenNspeciesNandNreactiveNnitrogenNspeciesNinNhThbγfNandNRvWgkiclNcellscN
PhytotherapylResearchaN2014aNgmaNflefbn

6.7 25

123 zxtractNfromNzdibleNRedNSeaweedNV®elidiumNamansiiWN₂nhibitsNγipidNvccumulationNandNROSN
ProductionNduringNyifferentiationNinNhThbγfNxellscNPreventivelNutritionlandlFoodlScienceaN2012aNflaNfgnbhj2.4 25

122 xodonopsisNlanceolataNextractNpreventsNdietbinducedNobesityNinNxjlwγdkNmicecNNutrientsaN2014aNkaNikkhbll6.7 24

121 vntioxidantsNandNvntibobesityNvctivitiesNofNHotNWaterNandNzthanolicNzxtractsNfromNxheonnyunchoN
VOpuntiaNhumifusaWcNKoreanlJournalloflFoodlPreservationaN2011aNfmaNhkkbhlh 0.5 24

120 xomparativeNvnalysisNofN˛‡bOryzanolaN˛†b®lucanaNTotalNPhenolicNxontentNandNvntioxidantNvctivityNinN
–ermentedNRiceNwranNofNyifferentNVarietiescNNutrientsaN2017aNnaN 6.7 22

119 zffectNofNpycnogenolNonNglucoseNtransportNinNmatureNhThbγfNadipocytescNPhytotherapylResearchaN
2010aNgiaNfgigbn 6.7 22

118 vntioxidantNandNantimicrobialNactivitiesNofNethanolNextractNfromNtheNstemNandNleafNofN₂mpatiensN
balsaminaNγcNVwalsaminaceaeWNatNdifferentNharvestNtimescNMoleculesaN2013aNfmaNkhjkbkj 4.8 21

(2013-2015)

3



117 vntinociceptiveNandNantibinflammatoryNeffectsNofNethanolicNextractsNofN®lycineNmaxNVγcWNMerrNandN
RhynchosiaNnulubilisNseedscNInternationallJournalloflMolecularlSciencesaN2009aNfeaNiligbjh 6.3 21

116 ₂nNvitroNantibosteoporosisNpropertiesNofNdiverseNβoreanNyrynariaeNrhizomaNphenolicNextractscN
NutrientsaN2014aNkaNflhlbjf 6.7 19

115
StandardizedNxirsiumNsetidensNNakaiNzthanolicNzxtractNSuppressesNvdipogenesisNandNRegulatesN
γipidNMetabolismsNinNhThbγfNvdipocytesNandNxjlwγdkαNMiceN–edNHighb–atNyietscNJournalloflMedicinall
FoodaN2017aNgeaNlkhbllk

2.8 18

114
wuckwheatNV–agopyrumNesculentumNMcWNsproutNtreatedNwithNmethylNjasmonateNVMeαvWNimprovedN
antibadipogenicNactivityNassociatedNwithNtheNoxidativeNstressNsystemNinNhThbγfNadipocytescN
InternationallJournalloflMolecularlSciencesaN2013aNfiaNfigmbig

6.3 17

113 vssessmentNandNcomparisonNofNtheNantioxidantNactivitiesNandNnitriteNscavengingNactivityNofN
commonlyNconsumedNbeveragesNinNβoreacNFoodlChemistryaN2014aNfjfaNjmbki 8.5 16

112 RadicalNscavengingblinkedNantioxidantNactivitiesNofNcommonlyNusedNherbsNandNspicesNinNβoreacN
InternationallJournalloflFoodlScienceslandlNutritionaN2012aNkhaNkehbn 3.7 16

111 vcuteNandNsubchronicNVgmNdaysWNoralNtoxicityNstudiesNofNxodonopsisNlanceolataNextractNinN
SpraguebyawleyNratscNRegulatorylToxicologylandlPharmacologyaN2015aNlfaNinfbl 3.4 15

110 vntioxidantNandNvntibadipogenicNzffectsNofNPineXol´ficNKoreanlJournalloflFoodlSciencelandl
TechnologyaN2013aNijaNnlbfeh 15

109 vntioxidantNandNNitriteNScavengingNvctivitiesNofNvcanthopanaxNsenticosusNzxtractN–ermentedNwithN
yifferentNMushroomNMyceliacNKoreanlJournalloflFoodlSciencelandlTechnologyaN2014aNikaNgejbgfg 15

108 ₂nfluenceNofNextractionNconditionsNonNantioxidantNactivitiesNandNcatechinNcontentNfromNbarkNofN
UlmusNpumilaNγccNAppliedlBiologicallChemistryaN2016aNjnaNhgnbhhk 2.9 15

107 wioactivitybguidedNisolationNandNidentificationNofNantibadipogenicNcompoundsNfromNSanguisorbaN
officinaliscNPharmaceuticallBiologyaN2017aNjjaNgejlbgeki 3.8 14

106 vntibPhotoagingNzffectNofNαejuNPutgyulNVUnripeNxitrusWNzxtractsNonNHumanNyermalN–ibroblastsNandN
UltravioletNwbinducedNHairlessNMouseNSkincNInternationallJournalloflMolecularlSciencesaN2017aNfmaN 6.3 14

105 xlinicalNandNmicrobialNevaluationNofNtheNeffectsNonNgingivitisNofNaNmouthNrinseNcontainingNanN
znteromorphaNlinzaNextractcNJournalloflMedicinallFoodaN2011aNfiaNfklebk 2.8 14

104
vcidicNpolysaccharideNextractsNfromN®astrodiaNRhizomesNsuppressNtheNatherosclerosisNriskNindexN
throughNinhibitionNofNtheNserumNcholesterolNcompositionNinNSpragueNyawleyNratsNfedNaNhighbfatNdietcN
InternationallJournalloflMolecularlSciencesaN2012aNfhaNfkgebhf

6.3 14

103
yevelopmentNandNValidationNofNanNvnalyticalNMethodNforNxarnosolaNxarnosicNvcidNandNRosmarinicN
vcidNinN–oodNMatricesNandNzvaluationNofNtheNvntioxidantNvctivityNofNRosemaryNzxtractNasNaN–oodN
vdditivecNAntioxidantsaN2019aNmaN

7.1 13

102
®rateloupiaNlanceolataNVOkamuraWNβawaguchiaNtheNedibleNredNseaweedaNinhibitsNlipidNaccumulationN
andNreactiveNoxygenNspeciesNproductionNduringNdifferentiationNinNhThbγfNcellscNPhytotherapyl
ResearchaN2013aNglaNkjjbkh

6.7 13

101
UlmusNmacrocarpaNHanceNzxtractsNvttenuatedNHâ��Oâ��NandNUVwb₂nducedNSkinNPhotobvgingNbyN
vctivatingNvntioxidantNznzymesNandN₂nhibitingNMvPβNPathwayscNInternationallJournalloflMolecularl
SciencesaN2017aNfmaN

6.3 13

100 zffectNofNcalcinatedNoysterNshellNpowderNonNgrowthaNyieldaNspawnNrunaNandNprimordialNformationNofN
kingNoysterNmushroomNVPleurotusNeryngiiWcNMoleculesaN2011aNfkaNghfhbgg 4.8 13
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99 vntioxidantNandNvntibvdipogenicNzffectsNofNzthanolicNzxtractsNfromNTartaryNandNxommonN
wuckwheatscNKoreanlJournalloflFoodlPreservationaN2012aNfnaNfghbfhe 0.5 13

98 yevelopmentNandNvalidationNofNanNanalyticalNmethodNforNtheNdeterminationNofNibhexylresorcinolNinN
foodcNFoodlChemistryaN2016aNfneaNfemkbfeng 8.5 12

97 xhangesNinNphysicochemicalNcharacteristicsNandNantioxidantNactivitiesNofNαerusalemNartichokeNteaN
infusionsNresultingNfromNdifferentNproductionNprocessescNFoodlSciencelandlBiotechnologyaN2014aNghaNfmmjbfmng3 12

96
₂nhibitionNofNReactiveNOxygenNSpeciesNVROSWNandNNitricNOxideNVNOWNbyN®elidiumNelegansNUsingN
vlternativeNyryingNandNzxtractionNxonditionsNinNhThbγfNandNRvWNgkiclNxellscNPreventivelNutritionl
andlFoodlScienceaN2012aNflaNfggbm

2.4 12

95 vntioxidantNxompoundsNandNvntioxidantNvctivitiesNofN–ermentedNwlackNRiceNandN₂tsN–ractionscN
KoreanlJournalloflFoodlSciencelandlTechnologyaN2013aNijaNgkgbgkk 12

94
vnalysisNofNNutritionalNxomponentsNandNPhysicochemicalNPropertiesNofNHotbairNyriedNαerusalemN
vrtichokeNVHelianthusNtuberosusNγcWNPowdercNKoreanlJournalloflFoodlSciencelandlTechnologyaN2014aN
ikaNlhblm

12

93 SeapolynolNzxtractedNfromNzckloniaNcavaN₂nhibitsNvdipocyteNyifferentiationNinNVitroNandNyecreasesN
–atNvccumulationNinNVivocNMoleculesaN2015aNgeaNgflfjbhf 4.8 11

92 vntibObesityNzffectNofNzxtractNfromNγcaNγcaNandNMixtureNinNhThbγfNvdipocytesNandNxjlwγdkαNObeseN
MicecNFoodsaN2019aNmaN 4.9 10

91 TheNedibleNredNalgaaN®racilariaNverrucosaaNinhibitsNlipidNaccumulationNandNROSNproductionaNbutN
improvesNglucoseNuptakeNinNhThbγfNcellscNPhytotherapylResearchaN2013aNglaNffegbj 6.7 10

90 TheNeffectsNofNvcanthopanaxNsenticosusNonNglobalNhepaticNgeneNexpressionNinNratsNsubjectedNtoNheatN
environmentalNstresscNToxicologyaN2010aNglmaNgflbgh 4.4 10

89 MethodNValidationNforNtheNyeterminationNofNzleutherosidesNandN˛†b®lucanNinNvcanthopanaxN
koreanumcNJournalloflthelKoreanlSocietyloflFoodlSciencelandlNutritionaN2013aNigaNfifnbfigj 1.5 10

88
SafetyNzffectsNagainstNNitriteNandNNitrosamineNasNwellNasNvntibmutagenicNPotentialsNofNβaleNandN
vngelicaNkeiskeiNVegetableNαuicescNJournalloflthelKoreanlSocietyloflFoodlSciencelandlNutritionaN2014aN
ihaNfgelbfgfk

1.5 10

87 vntioxidantNvctivitiesNofN®reenNandNPurpleNβohlrabiNαuicescNKoreanlJournalloflFoodlSciencelandl
TechnologyaN2014aNikaNkefbkem 10

86 VγcWNPerscNzxtractN₂nhibitsNReactiveNOxygenNSpeciesNVROSWNProductionNandN–atNvccumulationNinNhThbγfN
xellsNbyNvctivatingNanNvMPbyependentNβinaseNSignalingNPathwaycNAntioxidantsaN2019aNmaN 7.1 9

85 vntibphotoagingNeffectNofNfermentedNagriculturalNbybproductsNonNultravioletNwbirradiatedNhairlessN
mouseNskincNInternationallJournalloflMolecularlMedicineaN2019aNiiaNjjnbjkm 4.4 9

84 γowbmolecularbweightNfucoidanNregulatesNmyogenicNdifferentiationNthroughNtheNmitogenbactivatedN
proteinNkinaseNpathwayNinNxgxfgNcellscNBritishlJournalloflNutritionaN2011aNfekaNfmhkbii 3.6 9

83 zffectNofNzxtractionNxonditionsNonNinNvitroNvntioxidantNvctivitiesNofNRootNwarkNzxtractNfromNUlmusN
pumilaNγccNJournalloflthelKoreanlSocietyloflFoodlSciencelandlNutritionaN2015aNiiaNfflgbffln 1.5 9

82 HesperetinNinhibitsNlipidNaccumulationNandNROSNproductionNduringNadipocyteNdifferentiationNinN
hThbγfNcellscNJournalloflFoodlBiochemistryaN2017aNifaNefghim 3.3 8
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81 StructuralNzlucidationNandN₂mmunebznhancingNzffectsNofNNovelNPolysaccharideNfromcNBioMedl
ResearchlInternationalaN2019aNgefnaNljgmken 3 8

80 vntioxidantNandNantibinflammatoryNeffectsNofNγiliumNlancifoliumNbulbsNextractcNJournalloflFoodl
BiochemistryaN2020aNiiaNefhflk 3.3 8

79 vssessmentNofNtheNpectolinarinNcontentNandNtheNradicalNscavengingblinkedNantiobesityNactivityNofN
xirsiumNsetidensNNakaiNextractscNFoodlSciencelandlBiotechnologyaN2015aNgiaNgghjbggih 3 8

78 PotentillaNrugulosaNNakaiNzxtractNvttenuatesNwisphenolNvbaNSbNandN–b₂nducedNROSNProductionNandN
yifferentiationNofNhThbγfNPreadipocytesNinNtheNvbsenceNofNyexamethasonecNAntioxidantsaN2020aNnaN 7.1 8

77 SanguisorbaNofficinalisNγcNzxtractsNzxertNvntiobesityNzffectsNinNhThbγfNvdipocytesNandNxjlwγdkαN
MiceN–edNHighb–atNyietscNJournalloflMedicinallFoodaN2016aNfnaNlkmbln 2.8 7

76 xhangesNinNtheNvntibvllergicNvctivitiesNofNSesameNbyNwioconversioncNNutrientsaN2018aNfeaN 6.7 7

75 vntioxidantNandNvntibadipogenicNzffectsNofNβohlrabiNandNRadishNSproutNzxtractscNKoreanlJournallofl
FoodlSciencelandlTechnologyaN2014aNikaNjhfbjhl 7

74 ₂nhibitoryNzffectsNofNPanaxNginsengNxcNvcNMayerNTreatedNwithNHighNTemperatureNandNHighNPressureN
onNOxidativeNStresscNThelKoreanlJournalloflFoodlandlNutritionaN2012aNgjaNmeebmek 7

73 RadicalNScavengingbγinkedNvntibvdipogenicNvctivityNofNzthanolicNzxtractNandN₂tsNwioactiveN
xompoundcNAntioxidantsaN2020aNnaN 7.1 7

72 SulforaphaneNattenuatesNbisphenolNvbinducedNhThbγfNadipocyteNdifferentiationNthroughNcellNcycleN
arrestcNJournalloflFunctionallFoodsaN2018aNiiaNflbgh 5.1 6

71 –ermentedNPlatycodonNgrandiflorumNzxtractN₂nhibitsNγipidNvccumulationNinNhThbγfNvdipocytesNandN
Highb–atNyietb₂nducedNObeseNMicecNJournalloflMedicinallFoodaN2016aNfnaNfeeibfefi 2.8 6

70 NutritionalNxomponentsNandNPhysiologicalNvctivitiesNofNxirsiumNsetidensNNakaicNJournalloflthel
KoreanlSocietyloflFoodlSciencelandlNutritionaN2014aNihaNlnfblnm 1.5 6

69 PhysicochemicalNxharacteristicsNandNvntioxidantNvctivitiesNofNwioresourceNαuicesNfromNαejucNKoreanl
JournalloflFoodlSciencelandlTechnologyaN2013aNijaNgnhbgnm 6

68
zffectNofNSargassumNmicracanthumNextractNonNγipidNvccumulationNandNReactiveNOxygenNSpeciesN
VROSWNProductionNduringNyifferentiationNofNhThbγfNPreadipocytescNKoreanlJournalloflFoodl
PreservationaN2012aNfnaNijjbikf

0.5 6

67 vntioxidativeNzffectsNofNxommonNandNOrganicNβaleNαuicescNJournalloflthelKoreanlSocietyloflFoodl
SciencelandlNutritionaN2014aNihaNkkmbkli 1.5 6

66 PhysicochemicalaNnutritionalNandNfunctionalNpropertiesNofcNFoodlSciencelandlBiotechnologyaN2021aNheaNflfbfmh3 6

65 PreharvestNMethylNαasmonateNTreatmentN₂ncreasedNtheNvntioxidantNvctivityNandN®lucosinolateN
xontentsNofNHydroponicallyN®rownNPakNxhoicNAntioxidantsaN2021aNfeaN 7.1 6

64 vcuteNandNibweekNrepeatedbdoseNoralNtoxicityNstudiesNofNxirsiumNsetidensNinNratscNMoleculesaN2014aN
fnaNlfhmbjf 4.8 5
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63
yeterminationNofNzleutherosidesNandN˛†b®lucanNxontentNfromNyifferentNPartsNandNxultivatingNvreasN
ofNvcNsenticosusNandNvcNkoreanumcNJournalloflthelKoreanlSocietyloflFoodlSciencelandlNutritionaN2013aN
igaNgemgbgeml

1.5 5

62 xhangesNinNγignanNxontentNandNvntioxidantNvctivityNofN–ermentedNSesameNVSesameNindicumNγcWNbyN
xultivarscNJournalloflthelKoreanlSocietyloflFoodlSciencelandlNutritionaN2016aNijaNfihbfim 1.5 5

61 vntioxidantNandNvntibvdipogenicNvctivitiesNofNShellNzxtractNxultivatedNinNβoreacNPreventivelNutritionl
andlFoodlScienceaN2017aNggaNhglbhhi 2.4 5

60 vntioxidantNvctivityNofNffNSpeciesNinNβoreanNNativeN–orestNPlantscNThelKoreanlJournalloflFoodlandl
NutritionaN2015aNgmaNfenmbffek 5

59 zffectsNofNzckloniaNstoloniferaNextractNonNtheNobesityNandNskeletalNmuscleNregenerationNinNhighbfatN
dietbfedNmicecNJournalloflFunctionallFoodsaN2021aNmgaNfeijff 5.1 5

58 MethodNvalidationNofNfgNkindsNofNfoodNdyeNinNchewingNgumsNandNsoftNdrinksaNandNevaluationNofN
measurementNuncertaintyNforNsoftNdrinkscNFoodlChemistryaN2021aNhjkaNfgnlej 8.5 5

57 PterostilbeneNactivatesNtheN®RPlmâ��el–g˛–â��vT–hNcascadeNofNzRNstressNandNsubsequentlyNinducesN
apoptosisNinNhumanNcolonNcancerNcellscNJournalloflFunctionallFoodsaN2016aNgkaNjhnbjil 5.1 4

56 ₂nhibitoryNeffectNofNhighNtemperaturebNandNhighNpressurebtreatedNredNginsengNonNexercisebinducedN
oxidativeNstressNinN₂xRNmousecNNutrientsaN2014aNkaNfeehbfj 6.7 4

55 vntibvdipogenicNandNvntibOxidantNvctivitiesNofNMugwortNandNPineNNeedlesN–ermentedNUsingN
γeuconostocNmesenteroidesNfelkcNFoodlBiotechnologyaN2014aNgmaNlnbnj 2.2 4

54 zffectNofNantibrowningNagentsNonNbrowningNandNintermediateNformationNinNtheNglucosebglutamicN
acidNmodelcNJournalloflFoodlScienceaN2010aNljaNxklmbmh 3.4 4

53
yevelopmentNandNValidationNofNvnalyticalNMethodNforNPectolinarinNandNPectolinarigeninNinN
–ermentedNxirsiumNsetidensNNakaiNbyNwioconversioncNJournalloflthelKoreanlSocietyloflFoodlSciencel
andlNutritionaN2015aNiiaNfjeibfjen

1.5 4

52 PreclinicalNResearchNonNaNMixtureNofNRedN®insengNandNγicoriceNzxtractsNinNtheNTreatmentNandN
PreventionNofNObesitycNNutrientsaN2020aNfgaN 6.7 4

51 vNxombinationNofNβoreanNRedN®insengNzxtractNandNγcNzxtractNznhancesNTheirN₂ndividualNvntibObesityN
PropertiesNinNhThbγfNvdipocytesNandNxjlwγdkαNObeseNMicecNJournalloflMedicinallFoodaN2020aNghaNgfjbggh2.8 3

50 znhancementNofN₂mmuneNvctivitiesNofNMixturesNwithNNakaiNandNvarccNFoodsaN2020aNnaN 4.9 3

49 xomparativeNvnalysisNofNtheNNutritionalNxomponentsNandNvntioxidantNvctivitiesNofNyifferentN
xultivarscNFoodsaN2020aNnaN 4.9 3

48 vcuteNandNsubchronicNVfhbweekWNtoxicityNofNfermentedNvcanthopanaxNkoreanumNextractsNinNSpragueN
yawleyNratscNRegulatorylToxicologylandlPharmacologyaN2016aNllaNnhbn 3.4 3

47 vntidiabeticNeffectNofNanNextractNofNnutriculturedNcontainingNvanadiumNfromNaNαejuNwaterN
concentratecNFoodlSciencelandlBiotechnologyaN2019aNgmaNgenbgfi 3 3

46 zffectNofNMedicinalNPlantNzxtractsNonNtheNPhysixochemicalNPropertiesNandNSensoryNxharacteristicsNofN
®elatinNαellycNJournalloflFoodlProcessinglandlPreservationaN2014aNhmaNfjglbfjhh 2.1 3

(2014-2013)

7



45 zffectNofNaNcombinationNofNlowNlevelNozoneNandNmetalNionsNonNreducingNzscherichiaNcoliNOfjloHlNandN
γisteriaNmonocytogenescNMoleculesaN2013aNfmaNiefmbgj 4.8 3

44 vnalysisNofNPectolinarinNxontentNandNvntioxidantNactivityNinNxirsiumNsetidensNNakaiNbyNxultivarscN
HantguglSigpumlWitsaenglAnjeonseonglHaghoejiaN2016aNhfaNgfebgfj 0.4 3

43
MethodNValidationNandNMeasurementNUncertaintyNyeterminationNofNzthoxyquinNandNvntioxidantN
vctivityNinNPaprikaNSeasoningsNandNPaprikaNSaucesN–requentlyNxonsumedNinNSouthNβoreacN
SeparationsaN2020aNlaNje

3.1 2

42
xharacterizingNTextureaNxolorNandNSensoryNvttributesNofNxookiesNMadeNwithNαerusalemNvrtichokeN
VHelianthusNtuberosusNγcWN–lourNUsingNaNMixtureNyesignNandNwrowningNReactionNβineticscN
InternationallJournalloflFoodlEngineeringaN2016aNfgaNfelbfgk

1.9 2

41 RadicalNscavengingblinkedNantibadipogenicNactivityNofNvlnusNfirmaNextractscNInternationallJournallofl
MolecularlMedicineaN2018aNifaNffnbfgm 4.4 2

40
yevelopmentNandNValidationNofNvnalyticalNMethodNforNWogoninaNQuercetinaNandN
QuercetinbhbObglucuronideNinNzxtractsNofNNelumboNnuciferaaNMorusNalbaNγcaNandNRaphanusNsativusN
MixturecNHantguglSigpumlWitsaenglAnjeonseonglHaghoejiaN2018aNhhaNgmnbgnj

0.4 2

39 StabilityNofNzthanolicNzxtractNfromNxirsiumNsetidensNNakaicNHantguglSigpumlWitsaenglAnjeonseongl
HaghoejiaN2016aNhfaNheibhen 0.4 2

38 xhangesNinNvntioxidantNandNvntiobesityNvctivitiesNofNxirsiumNsetidensNNakaiNzthanolicNzxtractN
yependingNonNyifferentNHarvestNTimecNHantguglSigpumlWitsaenglAnjeonseonglHaghoejiaN2017aNhgaNghibgig0.4 2

37 vntiobesityNeffectNofNwrassicaNjunceaNcultivatedNinNαeongseonNwithNoptimizedNsinigrinNcontentNusingN
hThbγfNadipocytescNJournalloflFoodlBiochemistryaN2021aNijaNefhkje 3.3 2

36
–ermentedNPlatycodonNgrandiflorumNextractNalleviatesNTN–b˛–d₂–Nb˛‡binducedNinflammatoryNresponseN
inNHaxaTNcellsNandNmodulatesNimmuneNbalanceNonNfbchlorobgaibdinitrobenzenebinducedNatopicN
dermatitisNinNNxdNgaNmicecNJournalloflFunctionallFoodsaN2021aNmjaNfeikfl

5.1 2

35
znvironmentalNobesogensNVbisphenolsaNphthalatesNandNparabensWNandNtheirNimpactsNonNadipogenicN
transcriptionNfactorsNinNtheNabsenceNofNdexamethasoneNinNhThbγfNcellscNJournalloflSteroidl
BiochemistrylandlMolecularlBiologyaN2021aNgfiaNfejnni

5.1 2

34 ProtectiveNzffectsNandNMechanismsNofNVThunbcWNyecnecNzxtractNonNHydrogenNPeroxideb₂nducedNSkinN
vgingNinNHumanNyermalN–ibroblastscNJournalloflMedicinallFoodaN2019aNggaNmifbmje 2.8 1

33 ₂nfluenceNofNMaitakeNVWNParticleNSizesNonNHumanNMesenchymalNStemNxellsNandNzvaluationNofNTheirN
TherapeuticNPotentialcNBioMedlResearchlInternationalaN2020aNgegeaNmfnhnlf 3 1

32 zffectNofNHighNTemperaturebNandNHighNPressurebTreatedNRedN®insengNonNγipolysisNandNγipidN
OxidationNinNxgxfgNMyotubescNJournalloflMedicinallFoodaN2016aNfnaNgibhe 2.8 1

31 vNnewNapproachNtoNtheNanalysisNofNtanninNconcentrationNusingNaNmicroelectronicNbiosensorcNFoodl
SciencelandlBiotechnologyaN2013aNggaNgefbgej 3 1

30 PreharvestNTreatmentNofNMethylNαasmonateNandNSalicylicNvcidN₂ncreaseNtheNYieldaNvntioxidantN
vctivityNandN®vwvNxontentNofNTomatocNAgronomyaN2021aNffaNggnh 3.6 1

29
zffectsNofNPuffedNRedN®insengNPowerNandNyrinkNonNwloodN®lucoseNandNSerumNγipidNProfileNinN
Streptozotocinb₂nducedNyiabeticNRatscNJournalloflthelKoreanlSocietyloflFoodlSciencelandlNutritionaN
2015aNiiaNfifjbfigf

1.5 1

28
zffectsNofNPhytoplantNyietsNonNwodyNWeightaN–ecesNProductionaNwodyN–ataNandNSerumNγipidNγevelsNinN
HighbfatNyietbinducedNHyperlipidemicNRatscNKoreanlJournalloflFoodlSciencelandlTechnologyaN2014aN
ikaNillbimg

1

Ok-Hwan Lee
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27 zvaluationNofNqualityNcharacteristicsNofNβoreanNandNxhinesebuckwheatscNKoreanlJournalloflFoodl
PreservationaN2016aNghaNggjbghg 0.5 1

26
yevelopmentNandNValidationNofNanNvnalyticalNMethodNforNyeacetylasperulosidicNvcidaNvsperulosidicN
vcidaNScopolinaNvsperulosideNandNScopoletinNinN–ermentedNMorindaNcitrifoliaNγcNVNoniWcNSeparationsaN
2021aNmaNme

3.1 1

25 ₂dentifyingNmethodNvalidationNandNmeasurementNuncertaintyNofNbrominatedNvegetableNoilNinNsoftN
drinksNandNcarbonatedNwatersNcommonlyNconsumedNinNSouthNβoreacNFoodlChemistryaN2018aNgikaNhghbhgl 8.5 1

24 ProtectiveNeffectsNofNcitrusNbasedNmixtureNdrinksNVxwMysWNonNoxidativeNstressNandNrestraintNstresscN
FoodlSciencelandlBiotechnologyaN2018aNglaNfmefbfmen 3 1

23 vntibObesityNvctivitiesNofNStandardizedNzckloniaNstoloniferaNzxtractNinNhThbγfNPreadipocytesNandN
Highb–atbyietb–edN₂xRNMicecNAppliedlSciencesluSwitzerlandvaN2022aNfgaNjffj 2.6 1

22 ValidationNofNanNvnalyticalNMethodNforNtheNyeterminationNofNThiabendazoleNinNVariousN–oodN
MatricescNSeparationsaN2022aNnaNfhj 3.1 1

21 vnthocyaninbRichNvroniaNwerryNzxtractNMitigatesNHighb–atNandNHighbSucroseNyietb₂nducedNvdiposeN
TissueN₂nflammationNbyN₂nhibitingNNuclearN–actorbwNvctivationcNJournalloflMedicinallFoodaN2021aNgiaNjmkbjni2.8 0

20 MethodNvalidationNofNanalyticalNmethodNforNdeterminationNofNextractsNofNrosemaryNinNvariousNfoodN
matrixcNFASEBlJournalaN2018aNhgaNlbmi 0.9

19 NitriteNscavengingNactivityNandNantibinflammatoryNeffectsNofNstandardizedNxirsiumNsetidensNextractcN
KoreanlJournalloflFoodlPreservationaN2019aNgkaNhihbhin 0.5

18 ®lucoraphaninNandNglucorapheninNsuppressedNlipidNaccumulationNandNROSNproductionNinducedNbyN
bisphenolNvNduringNtheNadipogenesisNinNhThbγfNcellsNVfeijcnWcNFASEBlJournalaN2014aNgmaNfeijcn 0.9

17 wrassicaceaeNsppcNspoutNextractNinhibitsNROSNproductionNinducedNbyNbisphenolNvNduringNtheN
differentiationNofNhThbγfNpreadipocytesNVfeijcmWcNFASEBlJournalaN2014aNgmaNfeijcm 0.9

16 zffectsNofNtheNβ₂bfmeNandNβ₂bfmmNxalciumN–ormulaeNonNtheN®rowthNandNyevelopmentNofNRatscNKoreanl
JournalloflFoodlSciencelandlTechnologyaN2014aNikaNhjmbhkh

15 MonitoringNonNtheNibHexylresorcinolNinNvariousNshrimpNandNcrabNmeatNproductscNFASEBlJournalaN2015
aNgnaNlieci 0.9

14 weneficialNzffectsNofNxitrusNwasedNMixtureNyrinksNonNwehaviorNofNRestraintbStressedNRatcNFASEBl
JournalaN2015aNgnaNljjcg 0.9

13 zffectNofNibHexylresorcinolNTreatmentNonNMelanosisN₂nhibitionNandNResidualNγevelsNinNβoreanN
ShrimpcNJournalloflthelKoreanlSocietyloflFoodlSciencelandlNutritionaN2015aNiiaNfehjbfeie 1.5

12 ProtectiveNzffectNofNvngelicaNkeiskeiNαuiceNandNOenantheNjavanicaNyxNαuiceNonNOxidativeNStresscN
KoreanlJournalloflFoodlSciencelandlTechnologyaN2015aNilaNjflbjgi

11 zffectsNofNpuerarinNonNdifferentiationNofNhThbγfNpreadipocytescNFASEBlJournalaN2009aNghaNlfkcfj 0.9

10 SargassumNmicracanthumaNbrownNalgaeaNinhibitslipidNaccumulationNandNreactiveNoxygenNspeciesN
VROSWNproductionNduringNdifferentiationNofNhThbγfpreadipocytescNFASEBlJournalaN2012aNgkaNlbgmm 0.9

(2012-2016)
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9 vntibadipogenicNzffectNofNwuckwheatNSproutsNtreatedNwithNMethylNαasmonateNVMeαvWNinNhThbγfN
adipocytescNFASEBlJournalaN2012aNgkaNfegjcfh 0.9

8 xirsiumNsetidensNNakaiNextractNinhibitsNadipocyteNdifferentiationNandNHighb–atNyietbinducedNobesityN
inNMicecNFASEBlJournalaN2013aNglaNkhlcl 0.9

7 wetabcaroteneNinhibitsNlipidNaccumulationNandNROSNproductionNinducedNbyNbisphenolNvNinNhThbγfN
cellscNFASEBlJournalaN2013aNglaNlbhnk 0.9

6 ₂nhibitoryNeffectNofNnovelNredNginsengNtreatedNwithNhighNtemperatureNandNhighNpressureNonN
oxidativeNdamagecNFASEBlJournalaN2013aNglaNkhlcgf 0.9

5
ProtectiveNzffectNofN–ermentsNofNHotbwaterNzxtractNMixtureNfromNRhodiolaNsachalinensisNandNRedN
®insengNonNOxidativeNStressbinducedNxgxfgNMyoblastcNThelKoreanlJournalloflFoodlandlNutritionaN
2013aNgkaNimjbinf

4
vssessmentNofNtheNwioavailabilityNandNNutritiveN–unctionNofN®eneticallyNModifiedN
˛†bxarotenebbiofortifiedNRiceNbyNUsingNWistarNRatscNKoreanlJournalloflFoodlSciencelandlTechnologyaN
2014aNikaNgfhbgfm

3 vntibhyperlipidemicNvctivityNofNvlbizziaNjulibrissinNandNxassiaNtoraNγcNzxtractNMixturesNinNRatsN–edN
withNHighbfatNyietscNKoreanlJournalloflFoodlSciencelandlTechnologyaN2014aNikaNghfbghk

2 vNSynergisticNvntibyiabeticNzffectNbyN®insenosidesNRbfNandNRghNthroughNvdipogenicNandN₂nsulinN
SignalingNPathwaysNinNhThbγfNxellscNAppliedlSciencesluSwitzerlandvaN2021aNffaNflgj 2.6

1 ToxicologicalNzvaluationNofNwrassicaNnapusNzxtractNxontainingNVanadiumaNNutriculturedNinNαejuN
WatercNJournalloflMedicinallFoodaN2018aNgfaNfehjbfeih 2.8
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