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68 teterminantsHofHdietHandHphysicalHactivityHQtutyPqsRjHaHsummaryHofHfindingsWHInternationaliJournali
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58 ymprovingHnutritionHsurveillanceHandHpublicHhealthHresearchHinHsentralHandHuasternHuurope[ralkanH
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57 ThirdHuUHMqTHintercomparisonHstudyHonHfoodHfolateHanalysisHusingHxP™sHproceduresWHFoodi
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47 qpplicationHofHtheHrRqvOHtieredHapproachHforHbenefitVriskHassessmentHtoHcaseHstudiesHonHdietaryH
interventionsWHFoodiandiChemicaliToxicologyUH2012UHe]HSupplHdUHSga]Vbc 4.7 19
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42 TraditionalHfoodsHfromHtheHrlackHSeaHregionHasHaHpotentialHsourceHofHmineralsWHJournaliofitheiSciencei
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qpplicationHtoHdietaryHintakeHassessmentWHFoodiChemistryUH2018UHbd]UHeddVedi 8.5 14

38 sarotenoidsUHvitaminsHQqUHrbUHsHandHuRHandHtotalHfolateHofHtraditionalHfoodsHfromHrlackHSeaHqreaH
countriesWHJournaliofitheiScienceiofiFoodiandiAgricultureUH2013UHicUHcedeVeg 4.3 13

37
qHsystematicHreviewHofHreviewsHidentifyingHU–HvalidatedHdietaryHassessmentHtoolsHforHinclusionHonH
anHinteractiveHguidedHwebsiteHforHresearchersjHwwwWnutritoolsWorgWHCriticaliReviewsiiniFoodiSciencei
andiNutritionUH2020UHf]UHabfeVabhi

11.5 13

36 ProductionHandHpurificationHofHanHRVproteinVenzymeHconjugateHforHuseHinHaHmicrotitrationHplateH
proteinVbindingHassayHforHvitaminHrabHinHfortifiedHfoodWHFoodiChemistryUH1992UHdeUHaiiVb]c 8.5 12

35 voodHcompositionHdatajHydentifyingHnewHusesUHapproachingHnewHusersWHJournaliofiFoodiCompositioni
andiAnalysisUH2011UHbdUHgbgVgca 4.1 11

34 ymprovementsHinHtheHdeterminationHofHvitaminsHinHfoodsjHmethodHintercomparisonHstudiesHandH
preparationHofHcertifiedHreferenceHmaterialsHQsRMsRWHFoodiChemistryUH1996UHegUHiaVid 8.5 10

33
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28 tefinitionHandHdocumentationHofHtraditionalHfoodsHofHtheHrlackHSeaHqreaHsountriesjHpotentialH
nutritionHclaimsWHJournaliofitheiScienceiofiFoodiandiAgricultureUH2013UHicUHcdgcVg 4.3 7

27 qnHinternationalHqualityHassuranceHschemeHforHtheHquantitationHofHdaidzeinHandHgenisteinHinHfoodUH
urineHandHplasmaWHFoodiChemistryUH2006UHifUHbfaVbgb 8.5 7
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1.5 6
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absorptionWHInnovativeiFoodiScienceiandiEmergingiTechnologiesUH2006UHgUHadgVaea 6.8 6

23 QualityHManagementHvrameworkHforHTotalHtietHStudyHcentresHinHuuropeWHFoodiChemistryUH2018UHbd]UHd]eVdad8.5 5

22 SixHSigmaHscaleHasHaHqualityHcriterionHforHaggregationHofHfoodHpropertyHmeasuresWHJournaliofiFoodi
CompositioniandiAnalysisUH2011UHbdUHaaecVaaei 4.1 5

21 somparisonHofHeffectsHofHbetaVcaroteneHandHlycopeneHsupplementationHonHtheHexpressionHofH
functionallyHassociatedHmoleculesHonHhumanHmonocytesWHBiochemicaliSocietyiTransactionsUH1997UHbeUHb]fS5.1 5

20 PopulationHestimatesHofHfolateHintakeHfromHfoodHanalysesWHAmericaniJournaliofiClinicaliNutritionUH
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19 qnHenzymeVlinkedHimmunosorbentHassayHforHpyridoxamineHandHitsHcomparisonHwithHalternativeH
analyticalHproceduresWHFoodiandiAgriculturaliImmunologyUH1990UHbUHaigVb]d 2.9 5

18 TheHrHvitaminHcontentHofHhospitalHmealsHandHpotentialHlowHintakeHbyHelderlyHinpatientsWHJournaliofi
HumaniNutritioniandiDieteticsUH1988UHaUHc]iVcai 3.1 5

17 MeasuringHenergyUHmacroHandHmicronutrientHintakeHinHU–HchildrenHandHadolescentsjHaHcomparisonHofH
validatedHdietaryHassessmentHtoolsWHBMCiNutritionUH2019UHeUHec 2.5 5

16 retaVcaroteneHsupplementationHenhancesHtheHexpressionHofHfunctionallyHassociatedHmoleculesHonH
humanHmonocytesWHBiochemicaliSocietyiTransactionsUH1996UHbdUHchhS 5.1 4

15 qHnewHlookHatHPOTqTOuSWHNutritioniandiFoodiScienceUH1985UHheUHabVad 1.5 4
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14 tevelopmentHofHNutritoolsUHanHinteractiveHdietaryHassessmentHtoolsHwebsiteUHforHuseHinHhealthH
researchWHLancetwiTheUH2017UHci]UHSid 40 3

13 volateHbioavailabilityHandHhealthWHPhytochemistryiReviewsUH2002UHaUHahiVaih 7.7 3

12 ysotopicHmethodsHtoHdetectHfoodHfolatesWHInnovativeiFoodiScienceiandiEmergingiTechnologiesUH2000UH
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11 tietaryHQualityHinHVegetarianHandHOmnivorousHvemaleHStudentsHinHwermanyjHqHRetrospectiveHStudyWH
InternationaliJournaliofiEnvironmentaliResearchiandiPubliciHealthUH2021UHahUH 4.6 3

10 ymplementingHtheHuurovyRHtocumentHandHtataHRepositoriesHasHaccessibleHresourcesHofHfoodH
compositionHinformationWHFoodiChemistryUH2016UHaicUHi]Vf 8.5 2

9 qssessingHandHimprovingHtheHqualityHofHvitaminHdataHinHfoodHcompositionHdatabasesWHFoodiandi
NutritioniResearchUH2012UHefUH 3.1 2
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improveHharmonizationWHJournaliofiFoodiCompositioniandiAnalysisUH2021UHa]aUHa]cifh 4.1 2
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homocysteineHconcentrationsHinHolderHadultsWHInternationaliJournaliofiFoodiSciencesiandiNutritionUH
2018UHfiUHfdVgc

3.7 1

5 ustimationHofHtheHeVmethyltetrahydrofolateHapparentHvolumeHofHdistributionHinHhumansWHJournaliofi
NutritionUH2012UHadbUHchiVie 4.1 1

4 qnalyticalHprioritiesHforHnationalHfoodHcompositionHdatabasesHinHuuropejHresultsHfromHsOSTHactionH
iiHquestionnairesWHFoodiChemistryUH1998UHfcUHa]cVaad 8.5 1

3 qnHinternationalHqualityHassuranceHQproficiencyHtestingRHschemeHforHtheHquantitatedHdeterminationH
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