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o Paper IF Citations

155 xxtractionKtechniquesKwithKdeepKeutecticKsolventsaKTrACcqcTrendscincAnalyticalcChemistryXK2018XKdchXKeehYefl14.6 279

154 âycotoxinsKinKcerealsKandKrelatedKfoodstuffsmKtKreviewKonKoccurrenceKandKrecentKmethodsKofK
analysisaKTrendscincFoodcSciencecandcTechnologyXK2014XKfiXKliYdfi 15.3 216

153 xvaluationKofKtheKβuxvhxRSKsampleKpreparationKapproachKforKtheKanalysisKofKpesticideKresiduesKinK
olivesaKJournalcofcSeparationcScienceXK2007XKfcXKiecYfe 3.4 183

152
βuantificationKofKfreeKandKtotalKbisphenolKtKandKbisphenolKuKinKhumanKurineKbyKdispersiveK
liquidYliquidKmicroextractionKSwLLâxTKandKheartYcuttingKmultidimensionalKgasK
chromatographyYmassKspectrometryKSâwYzvbâSTaKTalantaXK2010XKkfXKddjYeh

6.2 151

151 xnvironmentalKcontaminantsKofKemergingKconcernKinKseafoodYYxuropeanKdatabaseKonKcontaminantK
levelsaKEnvironmentalcResearchXK2015XKdgfXKelYgh 7.9 143

150 tKnovelKdispersiveKliquidâ��liquidKmicroextractionKSwLLâxTKgasKchromatographyYmassKspectrometryK
Szvâ��âSTKmethodKforKtheKdeterminationKofKeighteenKbiogenicKaminesKinKbeeraKFoodcControlXK2012XKehXKfkcYfkk6.2 131

149 vhemometricKcharacterizationKofKthreeKvarietalKoliveKoilsKSvvsaKvobranˆ§osaXKâaduralKandKVerdealK
TransmontanaTKextractedKfromKolivesKwithKdifferentKmaturationKindicesaKFoodcChemistryXK2007XKdceXKgciYgdg8.5 126

148
weterminationKofKbisphenolKtKandKbisphenolKuKinKcannedKseafoodKcombiningKβuxvhxRSKextractionK
withKdispersiveKliquidYliquidKmicroextractionKfollowedKbyKgasKchromatographyYmassKspectrometryaK
AnalyticalcandcBioanalyticalcChemistryXK2012XKgcgXKeghfYif

4.4 113

147 βuantificationKofKtocopherolsKandKtocotrienolsKinKportugueseKoliveKoilsKusingKHαLvKwithKthreeK
differentKdetectionKsystemsaKJournalcofcAgriculturalcandcFoodcChemistryXK2006XKhgXKffhdYi 5.7 109

146
wevelopmentKandKvalidationKofKaKmethodKbasedKonKaKβuxvhxRSKprocedureKandKheartYcuttingK
zvYâSKforKdeterminationKofKfiveKmycotoxinsKinKcerealKproductsaKJournalcofcSeparationcScienceXK2010XK
ffXKiccYl

3.4 101

145 βuantificationKofKfreeKandKesterifiedKsterolsKinKαortugueseKoliveKoilsKbyKsolidYphaseKextractionKandK
gasKchromatographyYmassKspectrometryaKJournalcofcChromatographycAXK2006XKddekXKeecYj 4.5 99

144 wiscriminationKofKvegetableKoilsKbyKtriacylglycerolsKevaluationKofKprofileKusingKHαLvbxLSwaKFoodc
ChemistryXK2006XKlhXKhdkYheg 8.5 97

143
SimultaneousKdeterminationKofKbisphenolKtKandKbisphenolKuKinKbeveragesKandKpowderedKinfantK
formulaKbyKdispersiveKliquidYliquidKmicroYextractionKandKheartYcuttingKmultidimensionalKgasK
chromatographyYmassKspectrometryaKFoodcAdditivescandcContaminantscqcPartcAcChemistrypcAnalysispc
ControlpcExposurecandcRiskcAssessmentXK2011XKekXKhdfYei

3.2 95

142
âultipesticideKresidueKanalysisKinKmaizeKcombiningKacetonitrileYbasedKextractionKwithKdispersiveK
liquidYliquidKmicroextractionKfollowedKbyKgasKchromatographyYmassKspectrometryaKJournalcofc
ChromatographycAXK2011XKdedkXKjjgkYhj

4.5 92

141
yastKanalysisKofKmultipleKpesticideKresiduesKinKappleKjuiceKusingKdispersiveKliquidYliquidK
microextractionKandKmultidimensionalKgasKchromatographyYmassKspectrometryaKJournalcofc
ChromatographycAXK2009XKdediXKkkfhYgg

4.5 90

140
tssessmentKofKbisphenolKtKandKbisphenolKuKinKcannedKvegetablesKandKfruitsKbyKgasK
chromatographyâ��massKspectrometryKafterKβuxvhxRSKandKdispersiveKliquidâ��liquidKmicroextractionaK
FoodcControlXK2013XKffXKhglYhhh

6.2 86

139 yastKlowYpressureKgasKchromatographyYmassKspectrometryKmethodKforKtheKdeterminationKofK
multipleKpesticidesKinKgrapesXKmustsKandKwinesaKJournalcofcChromatographycAXK2009XKdediXKddlYei 4.5 81
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138 αrevalentKâycotoxinsKinKtnimalKyeedmKéccurrenceKandKtnalyticalKâethodsaKToxinsXK2019XKddXK 4.9 80

137
uisphenolKtKandKitsKanalogsKinKmuscleKandKliverKofKfishKfromKtheKçorthKxastKttlanticKéceanKinK
relationKtoKmicroplasticKcontaminationaKxxposureKandKriskKtoKhumanKconsumersaKJournalcofc
HazardouscMaterialsXK2020XKflfXKdeegdl

12.8 80

136 éccurrenceKofKhalogenatedKflameKretardantsKinKcommercialKseafoodKspeciesKavailableKinKxuropeanK
marketsaKFoodcandcChemicalcToxicologyXK2017XKdcgXKfhYgj 4.7 79

135 éptimisationKofKextractionKproceduresKforKanalysisKofKbenzoicKandKsorbicKacidsKinKfoodstuffsaKFoodc
ChemistryXK2003XKkeXKgilYgjf 8.5 79

134 urominatedKflameKretardantsKandKseafoodKsafetymKaKreviewaKEnvironmentcInternationalXK2015XKjjXKddiYfd 12.9 78

133 vlassificationKofKαwéKoliveKoilsKonKtheKbasisKofKtheirKsterolKcompositionKbyKmultivariateKanalysisaK
AnalyticacChimicacActaXK2005XKhglXKdiiYdjk 6.6 69

132 çutritiveKvalueXKantioxidantKactivityKandKphenolicKcompoundsKprofileKofKbrewerâ��sKspentKyeastK
extractaKJournalcofcFoodcCompositioncandcAnalysisXK2016XKheXKggYhd 4.1 68

131
âonitoringKpesticideKresiduesKinKgreenhouseKtomatoKbyKcombiningKacetonitrileYbasedKextractionK
withKdispersiveKliquidYliquidKmicroextractionKfollowedKbyKgasYchromatographyYmassKspectrometryaK
FoodcChemistryXK2012XKdfhXKdcjdYj

8.5 66

130 zasKchromatographyYmassKspectrometryKassessmentKofKaminesKinKαortKwineKandKgrapeKjuiceKafterK
fastKchloroformateKextractionbderivatizationaKJournalcofcAgriculturalcandcFoodcChemistryXK2011XKhlXKkjgeYhf5.7 63

129
wispersiveKliquidYliquidKmicroextractionKfollowedKbyKmicrowaveYassistedKsilylationKandKgasK
chromatographyYmassKspectrometryKanalysisKforKsimultaneousKtraceKquantificationKofKbisphenolKtK
andKdfKultravioletKfiltersKinKwastewatersaKJournalcofcChromatographycAXK2015XKdgdgXKdcYed

4.5 61

128 weterminationKofKpatulinKinKappleKandKquinceKproductsKbyKzvâ��âSKusingKdfvhâ��jKpatulinKasKinternalK
standardaKFoodcChemistryXK2009XKddhXKfheYfhl 8.5 61

127 çanotechnologyKforKtheKdevelopmentKofKnewKcosmeticKformulationsaKExpertcOpinionconcDrugc
DeliveryXK2019XKdiXKfdfYffc 8 60

126
αolybrominatedKdiphenylKethersKSαuwxsTKcontentsKinKhouseKandKcarKdustKofKαortugalKbyKpressurizedK
liquidKextractionKSαLxTKandKgasKchromatographyYmassKspectrometryKSzvYâSTaKChemosphereXK2010XK
jkXKdeifYjd

8.4 60

125
vomparativeKassessmentKofKthreeKcleanupKproceduresKafterKβuxvhxRSKextractionKforK
determinationKofKtrichothecenesKStypeKtKandKtypeKuTKinKprocessedKcerealYbasedKbabyKfoodsKbyK
zvYâSaKFoodcChemistryXK2015XKdkeXKdgfYl

8.5 55

124 varotenoidsKofKlettuceKSLactucaKsativaKLaTKgrownKonKsoilKenrichedKwithKspentKcoffeeKgroundsaK
MoleculesXK2012XKdjXKdhfhYgj 4.8 54

123 UVYfiltersKandKmuskKfragrancesKinKseafoodKcommercializedKinKxuropeKUnionmKéccurrenceXKriskKandK
exposureKassessmentaKEnvironmentalcResearchXK2018XKdidXKfllYgck 7.9 53

122 âusselsKasKbioindicatorsKofKdiclofenacKcontaminationKinKcoastalKenvironmentsaKEnvironmentalc
PollutionXK2017XKeehXKfhgYfic 9.3 52

121 voYoccurrenceKofKmuskKfragrancesKandKUVYfiltersKinKseafoodKandKmacroalgaeKcollectedKinKxuropeanK
hotspotsaKEnvironmentalcResearchXK2015XKdgfXKihYjd 7.9 52

(2015-2019)
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120 âultipleKmycotoxinKanalysisKinKnutKproductsmKéccurrenceKandKriskKcharacterizationaKFoodcandc
ChemicalcToxicologyXK2018XKddgXKeicYeil 4.7 52

119 xffectKofKcookingKonKoliveKoilKqualityKattributesaKFoodcResearchcInternationalXK2013XKhgXKecdiYeceg 7 52

118
éptimizationKandKvalidationKofKaKmethodKbasedKinKaKβuxvhxRSKprocedureKandKgasK
chromatographyâ��massKspectrometryKforKtheKdeterminationKofKmultiYmycotoxinsKinKpopcornaKFoodc
ControlXK2012XKejXKdkkYdlf

6.2 48

117 tssessmentKofKmultipleKmycotoxinsKinKbreakfastKcerealsKavailableKinKtheKαortugueseKmarketaKFoodc
ChemistryXK2018XKeflXKdfeYdgc 8.5 47

116 womesticKvookingKofKâuscleKyoodsmK’mpactKonKvompositionKofKçutrientsKandKvontaminantsaK
ComprehensivecReviewscincFoodcSciencecandcFoodcSafetyXK2018XKdjXKfclYfff 16.4 45

115 weterminationKofKacrylamideKinKcoffeeKandKcoffeeKproductsKbyKzvYâSKusingKanKimprovedKSαxK
cleanYupaKFoodcAdditivescandcContaminantsXK2006XKefXKdejiYke 44

114 TriacylglycerolKcompositionKofKwalnutKS–uglansKregiaKLaTKcultivarsmKcharacterizationKbyKHαLvYxLSwK
andKchemometricsaKJournalcofcAgriculturalcandcFoodcChemistryXK2004XKheXKjligYl 5.7 44

113 tssessmentKofKgYShYTmethylimidazoleKinKsoftKdrinksKandKdarkKbeeraKJournalcofcFoodcCompositioncandc
AnalysisXK2011XKegXKiclYidg 4.1 43

112
wevelopmentKofKβuxvhxRSYbasedKextractionKandKliquidKchromatographyYtandemKmassK
spectrometryKmethodKforKsimultaneousKquantificationKofKbisphenolKtKandKtetrabromobisphenolKtK
inKseafoodmKfishXKbivalvesXKandKseaweedsaKAnalyticalcandcBioanalyticalcChemistryXK2017XKgclXKdhdYdic

4.4 40

111 éptimizationKofKmatrixKsolidYphaseKdispersionKextractionKmethodKforKtheKanalysisKofKisoflavonesKinK
TrifoliumKpratenseaKJournalcofcChromatographycAXK2009XKdediXKfjecYg 4.5 39

110 αreliminaryKassessmentKonKtheKbioaccessibilityKofKcontaminantsKofKemergingKconcernKinKrawKandK
cookedKseafoodaKFoodcandcChemicalcToxicologyXK2017XKdcgXKilYjk 4.7 38

109 βuantificationKofKeightKbisphenolKanaloguesKinKbloodKandKurineKsamplesKofKworkersKinKaKhazardousK
wasteKincineratoraKEnvironmentalcResearchXK2019XKdjiXKdckhji 7.9 38

108 ToxicologicalKinteractionsKbetweenKmycotoxinsKfromKubiquitousKfungimK’mpactKonKhepaticKandK
intestinalKhumanKepithelialKcellsaKChemosphereXK2018XKeceXKhfkYhgk 8.4 37

107 ’nfluenceKofKvultivarKandKxnvironmentalKvonditionsKonKtheKTriacylglycerolKαrofileKofKHazelnutK
SvorylusKavellanaKLaTaKJournalcofcAgriculturalcandcFoodcChemistryXK2006XKhgXKgglYhi 5.7 37

106 voncentrationsKofKnineKbisphenolKanaloguesKinKfoodKpurchasedKfromKvataloniaKSSpainTmKvomparisonK
ofKcannedKandKnonYcannedKfoodstuffsaKFoodcandcChemicalcToxicologyXK2020XKdfiXKddclle 4.7 37

105 αatulinKassessmentKandKfungiKidentificationKinKorganicKandKconventionalKfruitsKandKderivedKproductsaK
FoodcControlXK2014XKggXKdkhYdlc 6.2 36

104
vombinationKofKβuxvhxRSKandKwLLâxKforKzvYâSKdeterminationKofKpesticideKresiduesKinKorangeK
samplesaKFoodcAdditivescandcContaminantscqcPartcAcChemistrypcAnalysispcControlpcExposurecandcRiskc
AssessmentXK2013XKfcXKekiYlj

3.2 36

103 ’ntegratedKmultiYbiomarkerKresponsesKofKjuvenileKseabassKtoKdiclofenacXKwarmingKandKacidificationK
coYexposureaKAquaticcToxicologyXK2018XKeceXKihYjl 5.1 36
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102
wevelopmentKandKvalidationKofKaKgasKchromatographyYmassKspectrometryKmethodKforK
determinationKofKdeoxynivalenolKandKitsKmetabolitesKinKhumanKurineaKFoodcandcChemicalcToxicologyXK
2012XKhcXKdcdlYei

4.7 33

101 HαLvbUVKdeterminationKofKorganicKacidsKinKfruitKjuicesKandKnectarsaKEuropeancFoodcResearchcandc
TechnologyXK2002XKedgXKijYjd 3.4 33

100 αortugueseKchildrenKdietaryKexposureKtoKmultipleKmycotoxinsKYKtnKoverviewKofKriskKassessmentK
underKâYvéâ’XKprojectaKFoodcandcChemicalcToxicologyXK2018XKddkXKfllYgck 4.7 31

99 xffectsKofKcannabisKtetrahydrocannabinolKonKendocannabinoidKhomeostasisKinKhumanKplacentaaK
ArchivescofcToxicologyXK2019XKlfXKiglYihk 5.8 30

98 éccurrenceXKprofileKandKspatialKdistributionKofKUVYfiltersKandKmuskKfragrancesKinKmusselsKfromK
αortugueseKcoastlineaKMarinecEnvironmentalcResearchXK2018XKdfkXKddcYddk 3.3 30

97 âulticlassKpesticideKanalysisKinKfruitYbasedKbabyKfoodmKtKcomparativeKstudyKofKsampleKpreparationK
techniquesKpreviousKtoKgasKchromatographyYmassKspectrometryaKFoodcChemistryXK2016XKedeXKhekYfi 8.5 29

96 αharmaceuticalsKandKendocrineKdisruptorsKinKrawKandKcookedKseafoodKfromKxuropeanKmarketmK
voncentrationsKandKhumanKexposureKlevelsaKEnvironmentcInternationalXK2018XKddlXKhjcYhkd 12.9 29

95 tcrylamideKinKvhipsKandKyrenchKyriesmKaKçovelKandKSimpleKâethodKUsingKXanthydrolKforK’tsKzvYâSK
weterminationaKFoodcAnalyticalcMethodsXK2015XKkXKdgfiYdggh 3.4 28

94 ’nfluenceKofKhydrochloricKacidKconcentrationKonKtheKdemineralizationKofKcorticalKboneaKChemicalc
EngineeringcResearchcandcDesignXK2011XKklXKddiYdeg 5.5 28

93 éliveKVolatilesKfromKαortugueseKvultivarsKvobranˆ§osaXKâaduralKandKVerdealKTransmontanamKRoleKinK
évipositionKαreferenceKofKuactroceraKoleaeKSRossiTKSwipteramKTephritidaeTaKPLoScONEXK2015XKdcXKecdehcjc3.7 27

92 yriedKpotatoesmK’mpactKofKprolongedKfryingKinKmonounsaturatedKoilsaKFoodcChemistryXK2018XKegfXKdleYecd8.5 26

91 weterminationKofKphosmetKandKitsKmetabolitesKinKolivesKbyKmatrixKsolidYphaseKdispersionKandKgasK
chromatographyYmassKspectrometryaKTalantaXK2007XKjfXKhdgYee 6.2 26

90 vomparativeKyingerprintKvhangesKofKToxicKVolatilesKinKLowKαUytKVegetableKéilsKUnderK
weepYyryingaKJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyXK2017XKlgXKejdYekg 1.8 25

89 tntioxidantKactivityKandKbioactiveKcompoundsKofKlettuceKimprovedKbyKespressoKcoffeeKresiduesaK
FoodcChemistryXK2014XKdghXKlhYdcd 8.5 25

88 échratoxinKtKinKcommercialKsolubleKcoffeeKandKcoffeeKsubstitutesaKFoodcResearchcInternationalXK
2014XKidXKhiYic 7 23

87 yirstKapproachKtoKassessKtheKbioaccessibilityKofKbisphenolKtKinKcannedKseafoodaKFoodcChemistryXK2017
XKefeXKhcdYhcj 8.5 22

86
vomparisonKofKmatrixKsolidYphaseKdispersionKandKliquidYliquidKextractionKforKtheKchromatographicK
determinationKofKfenthionKandKitsKmetabolitesKinKolivesKandKoliveKoilsaKFoodcAdditivescandc
ContaminantsXK2007XKegXKdhiYig

22

85 wxTxRâ’çtT’éçKéyKLtvT’vXKtvxT’vXKSUvv’ç’vXKtçwKv’TR’vKtv’wSK’çKTtuLxKéL’VxSKuYKHαLvbUVaK
JournalcofcLiquidcChromatographycandcRelatedcTechnologiesXK2001XKegXKdcelYdcfk 1.3 22

(2001-2012)
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84 xffectsKofKsteamingKonKcontaminantsKofKemergingKconcernKlevelsKinKseafoodaKFoodcandcChemicalc
ToxicologyXK2018XKddkXKglcYhcg 4.7 22

83 tssessingKtheKeffectsKofKseawaterKtemperatureKandKpHKonKtheKbioaccumulationKofKemergingK
chemicalKcontaminantsKinKmarineKbivalvesaKEnvironmentalcResearchXK2018XKdidXKefiYegj 7.9 21

82 ’dentificationKofKleafKvolatilesKfromKoliveKSéleaKeuropaeaTKandKtheirKpossibleKroleKinKtheKovipositionalK
preferencesKofKoliveKflyXKuactroceraKoleaeKSRossiTKSwipteramKTephritidaeTaKPhytochemistryXK2016XKdedXKddYl 4 21

81 yastKandKenvironmentalYfriendlyKmethodsKforKtheKdeterminationKofKpolybrominatedKdiphenylKethersK
andKtheirKmetabolitesKinKfishKtissuesKandKfeedaKSciencecofcthecTotalcEnvironmentXK2019XKigiXKdhcfYdhdh 10.2 21

80 xarlyYlifeKintakeKofKmajorKtraceKelementsXKbisphenolKtXKtetrabromobisphenolKtKandKfattyKacidsmK
vomparingKhumanKmilkKandKcommercialKinfantKformulasaKEnvironmentalcResearchXK2019XKdilXKegiYehh 7.9 21

79
woubleKéptimizationKofKRivastigmineYLoadedKçanostructuredKLipidKvarriersKSçLvTKforKçoseYtoYurainK
weliveryKUsingKtheKβualityKbyKwesignKSβbwTKtpproachmKyormulationKVariablesKandK’nstrumentalK
αarametersaKPharmaceuticsXK2020XKdeXK

6.4 20

78 αolybrominatedKdiphenylKethersKandKmetabolitesKâ��KtnKanalyticalKreviewKonKseafoodKoccurrenceaK
TrACcqcTrendscincAnalyticalcChemistryXK2017XKkjXKdelYdgg 14.6 19

77 UsingKtheKqualityKbyKdesignKSβbwTKapproachKtoKoptimizeKformulationsKofKlipidKnanoparticlesKandK
nanoemulsionsmKtKreviewaKNanomedicine:cNanotechnologypcBiologypcandcMedicineXK2020XKekXKdceeci 6 19

76 βuinceKjamKqualitymKmicrobiologicalXKphysicochemicalKandKsensoryKevaluationaKFoodcControlXK2004XK
dhXKeldYelh 6.2 19

75 gYâethylimidazoleKinKsolubleKcoffeeKandKcoffeeKsubstitutesaKFoodcControlXK2016XKifXKdhYec 6.2 18

74 ’nfluenceKofKovenKandKmicrowaveKcookingKwithKtheKadditionKofKherbsKonKtheKexposureKtoK
multiYmycotoxinsKfromKchickenKbreastKmuscleaKFoodcChemistryXK2019XKejiXKejgYekg 8.5 17

73 zasKchromatographyYmassKspectrometryKanalysisKofKnineKbisphenolsKinKcannedKmeatKproductsKandK
humanKriskKestimationaKFoodcResearchcInternationalXK2020XKdfhXKdclelf 7 16

72 weepKorKairKfryingrKtKcomparativeKstudyKwithKdifferentKvegetableKoilsaKEuropeancJournalcofcLipidc
SciencecandcTechnologyXK2017XKddlXKdiccfjh 3 15

71 uiomonitoringKofKcoYexposureKtoKbisphenolsKbyKconsumersKofKcannedKfoodstuffsaKEnvironmentc
InternationalXK2020XKdgcXKdchjic 12.9 15

70 ’nfluenceKofKculinaryKpracticesKonKproteinKandKlipidKoxidationKofKchickenKmeatKburgersKduringK
cookingKandKinKvitroKgastrointestinalKdigestionaKFoodcandcChemicalcToxicologyXK2020XKdgdXKdddgcd 4.7 15

69 SpentKbrewerRsKyeastKextractKasKanKingredientKinKcookedKhamsaKMeatcScienceXK2016XKdedXKfkeYfkl 6.4 15

68
âultiYresidueKmethodKforKenantioseparationKofKpsychoactiveKsubstancesKandKbetaKblockersKbyKgasK
chromatographyYmassKspectrometryaKJournalcofcChromatographycB:cAnalyticalcTechnologiescincthec
BiomedicalcandcLifecSciencesXK2019XKddehXKdedjfd

3.2 15

67 weterminationKofKyreeKtminoKtcidsKinKvoatedKyoodsKbyKzvâ��âSmKéptimizationKofKtheKxxtractionK
αrocedureKbyKUsingKStatisticalKwesignaKFoodcAnalyticalcMethodsXK2014XKjXKdjeYdkc 3.4 15
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66 wevelopmentKofKaKnewKgasKchromatographyYmassKspectrometryKSzvYâSTKmethodologyKforKtheK
evaluationKofKh˛–YreductaseKactivityaKTalantaXK2013XKdcjXKdhgYid 6.2 15

65
zreenKdeterminationKofKbrominatedKflameKretardantsKandKorganochlorideKpollutantsKinKfishKoilsKbyK
vortexKassistedKliquidYliquidKmicroextractionKandKgasKchromatographyYtandemKmassKspectrometryaK
TalantaXK2019XKdlhXKehdYehj

6.2 15

64 αerfluorooctaneKsulfonicKacidKSαyéSTKadsorbedKtoKpolyethyleneKmicroplasticsmKtccumulationKandK
ecotoxicologicalKeffectsKinKtheKclamKScrobiculariaKplanaaKMarinecEnvironmentalcResearchXK2021XKdigXKdchegl3.3 15

63 uiogenicKaminesKinKliqueursmK’nfluenceKofKprocessingKandKcompositionaKJournalcofcFoodcCompositionc
andcAnalysisXK2017XKhiXKdgjYdhh 4.1 14

62 âedicagoKsppaKasKpotentialKsourcesKofKbioactiveKisoflavonesmKvharacterizationKaccordingKtoK
phylogeneticKandKphenologicKfactorsaKPhytochemistryXK2015XKddiXKefcYefk 4 14

61 αhylogeneticKinsightsKonKtheKisoflavoneKprofileKvariationsKinKyabaceaeKsppamKtssessmentKthroughK
αvtKandKLwtaKFoodcResearchcInternationalXK2015XKjiXKhdYhj 7 14

60 vhemicalKcompositionKandKantiYcancerKpropertiesKofK–uniperusKoxycedrusKLaKessentialKoilsKonK
estrogenKreceptorYpositiveKbreastKcancerKcellsaKJournalcofcFunctionalcFoodsXK2019XKhlXKeidYejd 5.1 13

59 zasKvhromatographyâ��âassKSpectrometryKtnalysisKofKgYâethylimidazoleKinKualsamicKVinegarsKandK
αrocessedKSaucesaKFoodcAnalyticalcMethodsXK2014XKjXKdhdlYdheh 3.4 13

58
’nKsituKacetylationKdispersiveKliquidâ��liquidKmicroextractionKfollowedKbyKgasKchromatographyâ��massK
spectrometryKforKtheKsimultaneousKdeterminationKofKmusksXKtriclosanKandKmethylYtriclosanKinK
wastewatersaKInternationalcJournalcofcEnvironmentalcAnalyticalcChemistryXK2019XKllXKdYdh

1.8 13

57 uioaccumulationKandKecotoxicologicalKresponsesKofKjuvenileKwhiteKseabreamKSwiplodusKsargusTK
exposedKtoKtriclosanXKwarmingKandKacidificationaKEnvironmentalcPollutionXK2019XKeghXKgejYgge 9.3 13

56
tKnovelKdispersiveKliquidYliquidKmicroextractionKusingKaKlowKdensityKdeepKeutecticKsolventYgasK
chromatographyKtandemKmassKspectrometryKforKtheKdeterminationKofKpolycyclicKaromaticK
hydrocarbonsKinKsoftKdrinksaKJournalcofcChromatographycAXK2021XKdifhXKgidjfi

4.5 13

55 tdvancesKinKisoflavoneKprofileKcharacterisationKusingKmatrixKsolidYphaseKdispersionKcoupledKtoK
HαLvbwtwKinKâedicagoKspeciesaKPhytochemicalcAnalysisXK2015XKeiXKgcYi 3.4 12

54
wecidualKç KcellYderivedKconditionedKmediumKfromKmiscarriagesKaffectsKendometrialKstromalKcellK
decidualisationmKendocannabinoidKanandamideKandKtumourKnecrosisKfactorY˛–KcrosstalkaKHumanc
ReproductionXK2020XKfhXKeihYejg

5.7 12

53
’mprovingKwrugKweliveryKforKtlzheimerRsKwiseaseKThroughKçoseYtoYurainKweliveryKUsingK
çanoemulsionsXKçanostructuredKLipidKvarriersKSçLvTKandKinKsituKHydrogelsaKInternationalcJournalcofc
NanomedicineXK2021XKdiXKgfjfYgflc

7.3 12

52
âolecularKcharacterizationKofKquinoloneKresistanceKmechanismsKandKextendedYspectrumK
˛†YlactamaseKproductionKinKxscherichiaKcoliKisolatedKfromKdogsaKComparativecImmunologypc
MicrobiologycandcInfectiouscDiseasesXK2015XKgdXKgfYk

2.6 11

51 éccurrenceXKtrophicKtransferXKandKhealthKriskKassessmentKofKbisphenolKanaloguesKinKseafoodKfromK
theKαersianKzulfaKMarinecPollutioncBulletinXK2020XKdhgXKdddcfi 6.7 11

50 xffectKofKtheKsodiumKreductionKandKsmokingKsystemKonKqualityKandKsafetyKofKsmokedKsalmonKSSalmoK
salarTaKFoodcandcChemicalcToxicologyXK2020XKdgfXKdddhhg 4.7 10

49
wietsKsupplementedKwithKSaccharinaKlatissimaKinfluenceKtheKexpressionKofKgenesKrelatedKtoKlipidK
metabolismKandKoxidativeKstressKmodulatingKrainbowKtroutKSéncorhynchusKmykissTKfilletK
compositionaKFoodcandcChemicalcToxicologyXK2020XKdgcXKdddffe

4.7 10

(2020-2013)
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48
tnandamideKinterferesKwithKhumanKendometrialKstromalYderivedKcellKdifferentiationmKtnKeffectK
dependentKonKinhibitionKofKcyclooxygenaseYeKexpressionKandKprostaglandinKxeKreleaseaKBioFactorsXK
2016XKgeXKejjYki

6.1 10

47
xxplorationKofKtheKphycoremediationKpotentialKofKLaminariaKdigitataKtowardsKdiflubenzuronXK
lindaneXKcopperKandKcadmiumKinKaKmultitrophicKpilotYscaleKexperimentaKFoodcandcChemicalc
ToxicologyXK2017XKdcgXKlhYdck

4.7 9

46 vharacterizationKofKaKαotentialKuioactiveKyoodK’ngredientKfromK’nnerKvellularKvontentKofKurewerâ��sK
SpentKYeastaKWastecandcBiomasscValorizationXK2019XKdcXKfefhYfege 3.2 9

45 çewKsteroidalKdj˛†YcarboxyKderivativesKpresentKantiYh˛–YreductaseKactivityKandKantiYproliferativeK
effectsKinKaKhumanKandrogenYresponsiveKprostateKcancerKcellKlineaKBiochimieXK2013XKlhXKecljYdci 4.6 9

44 tKnovelKstrategyKofKacrylamideKmitigationKinKfriedKpotatoesKusingKasparaginaseKandKhighKpressureK
technologyaKInnovativecFoodcSciencecandcEmergingcTechnologiesXK2020XKicXKdcefdc 6.8 9

43 ’ncorporationKofKavocadoKpeelKextractKtoKreduceKcookingYinducedKhazardsKinKbeefKandKsoyKburgersmK
tKcleanKlabelKingredientaKFoodcResearchcInternationalXK2021XKdgjXKddcgfg 7 8

42 éccurrenceKofKpharmaceuticalsKinKseafoodKfromKtwoKurazilianKcoastalKareasmK’mplicationKforKhumanK
riskKassessmentaKSciencecofcthecTotalcEnvironmentXK2022XKkcfXKdgljgg 10.2 8

41 âultidisciplinaryKapproachKtoKdetermineKtheKeffectKofKpolybrominatedKdiphenylKethersKonKgutK
microbiotaaKEnvironmentalcPollutionXK2020XKeicXKddflec 9.3 7

40 TransportKofKmycotoxinsKacrossKhumanKgastricKçv’YçkjKandKintestinalKvacoYeKcellKmodelsaKFoodcandc
ChemicalcToxicologyXK2019XKdfdXKddchlh 4.7 6

39
ValidationKofKanKxnzymeYLinkedK’mmunosorbentKtssayKSxL’StTKTestK itKforKweterminationKofK
tflatoxinKudKinKvornKyeedKandKvomparisonKwithKLiquidYvhromatographyKTandemKâassK
SpectrometryKSLvYâSbâSTKâethodaKFoodcAnalyticalcMethodsXK2020XKdfXKdkciYdkdi

3.4 6

38 çewKformulationKforKproducingKsalmonKpˆ¢tˆ'KwithKreducedKsodiumKcontentaKFoodcandcChemicalc
ToxicologyXK2020XKdgfXKdddhgi 4.7 6

37
TheKpotentialKclinicalKbenefitKofKtargetingKandrogenKreceptorKStRTKinKestrogenYreceptorKpositiveK
breastKcancerKcellsKtreatedKwithKxxemestaneaKBiochimicacEtcBiophysicacActacqcMolecularcBasiscofc
DiseaseXK2020XKdkiiXKdihiid

6.9 6

36 SmokedKfishKproductsKavailableKinKxuropeanKmarketsmKHumanKexposureKtoKpolybrominatedKdiphenylK
ethersKandKtheirKmetabolitesaKFoodcandcChemicalcToxicologyXK2018XKdedXKeieYejd 4.7 6

35
weterminationKofKαolyaminesKinKuabyKyoodKbyKzasKvhromatographyYâassKSpectrometrymK
éptimizationKofKxxtractionKandKâicrowaveYtssistedKwerivatizationKUsingKResponseKSurfaceK
âethodologyaKFoodcAnalyticalcMethodsXK2017XKdcXKfhgkYfhhj

3.4 5

34 âycotoxinsKinKvoffeeK2015XKeehYeff 5

33 uioaccessibilityKofKpolybrominatedKdiphenylKethersKandKtheirKmethoxylatedKmetabolitesKinKcookedK
seafoodKafterKusingKaKmultiYcompartmentKin´ vitroKdigestionKmodelaKChemosphereXK2020XKeheXKdeigie 8.4 5

32 ’soflavoneKsynthaseKS’ySTKgeneKphylogenyKinKTrifoliumKspeciesKassociatedKwithKplantKisoflavoneK
contentsaKPlantcSystematicscandcEvolutionXK2013XKellXKfhjYfij 1.3 5

31 αhysicalKandKvhemicalKvharacteristicsKofKvookedKHammKxffectKofKTumblingKTimeKandKâodificationsK
duringKStorageaKJournalcofcFoodcQualityXK2015XKfkXKfhlYfik 2.7 5
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30
’mpactKofKtetrahydrocannabinolKonKtheKendocannabinoidKeYarachidonoylglycerolKmetabolismmK
tuHwiKandKtuHwdeKasKnovelKplayersKinKhumanKplacentaaKBiochimicacEtcBiophysicacActacqcMolecularc
andcCellcBiologycofcLipidsXK2020XKdkihXKdhkkcj

5 5

29 HerbsKandKherbalKinfusionsmKweterminationKofKnaturalKcontaminantsKSmycotoxinsKandKtraceK
elementsTKandKevaluationKofKtheirKexposureaKFoodcResearchcInternationalXK2021XKdggXKddcfee 7 5

28 ’mpactKofKpotatoesKdeepYfryingKonKcommonKmonounsaturatedYrichKvegetableKoilsmKaKcomparativeK
studyaKJournalcofcFoodcSciencecandcTechnologyXK2019XKhiXKelcYfcd 3.3 5

27 çovelKanalyticalKapproachKtoKassessKtheKprofileKofKvolatileKphenolsKinKαortugueseKredKwinesaK
AustraliancJournalcofcGrapecandcWinecResearchXK2020XKeiXKlcYdcc 2.4 4

26 StabilityKofKantibacterialKandKcoccidiostatKdrugsKonKchickenKmeatKburgersKuponKcookingKandKinKvitroK
digestionaKFoodcChemistryXK2020XKfdiXKdeifij 8.5 4

25 ’soflavoneKdeterminationKinKspontaneousKlegumesKidentifiedKbyKwçtKbarcodesaKFoodcChemistryXK
2012XKdfgXKeeieYj 8.5 4

24 tKchemometricKapproachKtoKcompareKαortugueseKnativeKhopsKwithKworldwideKcommercialKvarietiesaK
JournalcofcChemometricsXK2020XKfgXKefekh 1.6 4

23
LongYtermKadverseKeffectsKofKmicroplasticsKonKwaphniaKmagnaKreproductionKandKpopulationKgrowthK
rateKatKincreasedKwaterKtemperatureKandKlightKintensitymKvombinedKeffectsKofKstressorsKandK
interactionsaKSciencecofcthecTotalcEnvironmentXK2021XKjkgXKdgjcke

10.2 4

22 TheKoccurrenceKofKpolybrominatedKdiphenylKethersKandKtheirKmetabolitesKinKαortugueseKriverKbiotaaK
SciencecofcthecTotalcEnvironmentXK2020XKjdfXKdfiici 10.2 3

21 womesticKlowYfatKMfryingMKalternativesmK’mpactKonKpotatoesKcompositionaKFoodcSciencecandcNutritionXK
2018XKiXKdhdlYdhei 3.2 3

20 tnalysisKofKtheKâycotoxinKéchratoxinKtKinKvoffeeK2015XKdcefYdcfd 3

19 SampleKαreparationKtpproachesKforKtheKtnalysisKofKαesticideKResiduesKinKélivesKandKéliveKéilsK2010
XKihfYiii 3

18 UrinaryKbisphenolKlevelsKinKplasticKindustryKworkersaKEnvironmentalcResearchXK2021XKeceXKdddiii 7.9 3

17 tpplicationKinKyoodKtnalysisK2020XKigfYiih 2

16
tKnovelKzvYâSKmethodologyKtoKevaluateKaromataseKactivityKinKhumanKplacentalKmicrosomesmKaK
comparativeKstudyKwithKtheKstandardKradiometricKassayaKAnalyticalcandcBioanalyticalcChemistryXK2019
XKgddXKjcchYjcdf

4.4 1

15 uioactiveKvomponentsKinKαotatoesKasK’nfluencedKbyKThermalKαrocessingK2015XKdddYddl 1

14 éliveKéilKtuthenticityKxvaluationKbyKvhemicalKandKuiologicalKâethodologiesK2010XKdcdYdcj 1

13 vontentsKofKkeyKbioactiveKandKdetrimentalKcompoundsKinKhealthKperformanceKcoffeesKcomparedKtoK
conventionalKtypesKofKcoffeesKsoldKinKtheKUnitedKStatesKmarketaKFoodcandcFunctionXK2020XKddXKjhidYjhjh 6.1 1

(2020-2020)
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12 αhthalicKacidKestersKandKadipatesKinKherbalYbasedKsoftKdrinksmKanKecoYfriendlyKmethodaKAnalyticalcandc
BioanalyticalcChemistryXK2021XKgdfXKelcfYelde 4.4 1

11 xffectKofKprocessingKsmokedKsalmonKonKcontaminantKcontentsaKFoodcandcChemicalcToxicologyXK2021XK
dhfXKddeeji 4.7 1

10 SemiYindustrialKdevelopmentKofKnutritiousKandKhealthyKseafoodKdishesKfromKsustainableKspeciesaK
FoodcandcChemicalcToxicologyXK2021XKdhhXKddegfd 4.7 1

9 xmergingKmycotoxinsKinKinfantKandKchildrenKfoodsmKtKreviewaKCriticalcReviewscincFoodcSciencecandc
NutritionXK2021XKdYdh 11.5 1

8
vomparisonKofKwifferentKTechnologiesKSvonventionalKThermalKαrocessingXKRadiofrequencyKHeatingK
andKHighYαressureKαrocessingTKinKvombinationKwithKThermalKSolarKxnergyKforKHighKβualityKandK
SustainableKyishKSoupKαasteurizationaKFoodcandcBioprocesscTechnologyXK2022XKdhXKjlhYkch

5.1 1

7
éccurrenceKandKseasonalKvariationKofKseveralKendocrineKdisruptorKcompoundsKSpesticidesXK
bisphenolsXKmusksKandKUVYfiltersTKinKwaterKandKsedimentsKfromKtheKestuariesKofKTagusKandKwouroK
RiversKSçxKttlanticKéceanKcoastTaaKSciencecofcthecTotalcEnvironmentXK2022XKdhhkdg

10.2 1

6
âultiYanalyteKgasKchromatographyYmassKspectrometryKmethodKtoKmonitorKbisphenolsXKmuskK
fragrancesXKultravioletKfiltersXKandKpesticideKresiduesKinKseafoodaaKJournalcofcChromatographycAXK2021
XKdiifXKgiejhh

4.5 0

5 SurveyKonKendocrineYdisruptingKchemicalsKinKseafoodmKéccurrenceKandKdistributionaaKEnvironmentalc
ResearchXK2022XKddekki 7.9 0

4 αolybrominatedKdiphenylKethersKandKtheirKmethoxylatedKcongenersKinKwouroKriverKestuaryKbiotamK
SeasonalKoccurrenceKandKriskKassessmentaKSciencecofcthecTotalcEnvironmentXK2021XKjlcXKdgjldi 10.2 0

3 tpplicationKofKtheKβualityYbyYwesignKSβbwTKtpproachKtoK’mproveKtheKçoseYtoYurainKweliveryKofK
wiazepamYLoadedKçanostructuredKLipidKvarriersKSçLvsTaKProceedingsclmdpimXK2021XKjkXKgc 0.3

2 ThermosensitiveKçasalK’nKSituKzelsKofKLipidYuasedKçanosystemsKtoK’mproveKtheKTreatmentKofK
tlzheimerâ��sKwiseaseaKProceedingsclmdpimXK2021XKjkXKfj 0.3

1 weterminationKandKLevelsKofKâigratedKαackagingKtdditivesKinKyooddYef
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