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101 RyeN—lourNandNRyeNxranpNNewNPerspectivesNforNUsedNProcessesbN2022bNgfbNhoi 2.9 3

100 MicroencapsulatedNRedNPowdersNfromNyornflowerN–xtractâ��SpectralNV—TcęRNandN—TcRamanWNandN
wntioxidantNyharacteristicsdNMoleculesbN2022bNhmbNifoj 4.8 0

99 wssessmentNofNtheNStarchcwmylolyticNyomplexNofNRyeN—loursNbyNTraditionalNMethodsNandNModernN
OneddNMaterialsbN2021bNgjbN 3.5 2

98 wcerolaNfruitNasNaNnaturalNantioxidantNingredientNforNglutencfreeNbreadpNwnNapproachNtoNimproveN
breadNqualitydNFoodhSciencehandhTechnologyhInternationalbN2021bNhmbNgichg 2.6 4

97 WheatNGrindingNProcessNwithNLowNMoistureNyontentpNwNNewNwpproachNforNWholemealN—lourN
ProductiondNProcessesbN2021bNobNih 2.9 5

96 zevelopmentNofNnocsaltNherbalNbreadNusingNaNmethodNbasedNonNscaldedNflourdNLWThxhFoodhScienceh
andhTechnologybN2021bNgjkbNgggiho 5.4 2

95 SpectroscopicbNmineralbNandNantioxidantNcharacteristicsNofNblueNcoloredNpowdersNpreparedNfromN
cornflowerNaqueousNextractsdNFoodhChemistrybN2021bNijlbNghnnno 8.5 3

94 yurrentNTrendsNinN–nrichmentNofNWheatNPastapNQualitybNNutritionalNValueNandNwntioxidantN
PropertiesdNProcessesbN2021bNobNghnf 2.9 3

93 yommonNwheatNpastaNenrichedNwithNcerealNcoffeepNQualityNandNphysicalNandNfunctionalNpropertiesdN
LWThxhFoodhSciencehandhTechnologybN2021bNgiobNggfkgl 5.4 4

92 TheNfruitsNofNsumacNVRhusNcoriariaNLdWNasNaNfunctionalNadditiveNandNsaltNreplacementNtoNwheatNbreaddN
LWThxhFoodhSciencehandhTechnologybN2021bNgilbNggfijl 5.4 4

91 ęmpactNofNGenotypebNWeatherNyonditionsNandNProductionNTechnologyNonNtheNQuantitativeNProfileNofN
wnticNutritiveNyompoundsNinNRyeNGrainsdNAgronomybN2021bNggbNgkg 3.6 4

90 MillingNandNxakingNQualityNofNSpringNWheatNVTriticumNaestivumNLdWNfromNOrganicN—armingdNAgricultureh
rSwitzerlandsbN2021bNggbNmlk 3 1

89 MicronizedNOatNóuskpNParticleNSizeNzistributionbNPhenolicNwcidNProfileNandNwntioxidantNPropertiesdN
MaterialsbN2021bNgjbN 3.5 2

88 RecentNTrendsNinNPretreatmentNofN—oodNbeforeN—reezeczryingdNProcessesbN2020bNnbNgllg 2.9 4

87 –ffectNofNSieveNUnitNęnclinationNwngleNinNaNRotaryNyleaningNzeviceNforNxarleyNGraindNTransactionshofh
thehASABEbN2020bNlibNlfoclgn 0.9 3

86 zryingNyharacteristicsNofNzracocephalumNmoldavicaNLeavespNzryingNKineticsNandNPhysicochemicalN
PropertiesdNProcessesbN2020bNnbNkfo 2.9 3

85 WaterNredistributionNbetweenNmodelNbreadNdoughNcomponentsNduringNmixingdNJournalhofhCerealh
SciencebN2020bNokbNgfifik 3.8 6
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84 yhemicalNyharacteristicsNandNwnticancerNwctivityNofN–ssentialNOilNfromNLdNRhizomesNandNRootsdN
MoleculesbN2020bNhkbN 4.8 8

83 ęnfluenceNofNtheN—reezecdryingNyonditionsNonNtheNPhysicochemicalNPropertiesNandNGrindingN
yharacteristicsNofNKiwidNInternationalhJournalhofhFoodhEngineeringbN2020bNglbN 1.9 7

82 zryingNKineticsbNGrindingNyharacteristicsbNandNPhysicochemicalNPropertiesNofNxroccoliNSproutsdN
ProcessesbN2020bNnbNom 2.9 3

81 ęmpactNofNWholeNandNGroundcbycKnifeNandNxallNMillN—laxNSeedsNonNtheNPhysicalNandNSensorialN
PropertiesNofNGlutenN—reecxreaddNProcessesbN2020bNnbNjkh 2.9 1

80 WholemealNSpeltNxreadN–nrichedNwithNGreenNSpeltNasNaNSourceNofNValuableNNutrientsdNProcessesbN
2020bNnbNino 2.9 1

79 TheNStudyNofNParticleNSizeNzistributionNofNMicronizedNOatNxranNLayerdNAgriculturalhEngineeringbN2020bN
hjbNjkckj 0.4 4

78 xananaNPowderNasNanNwdditiveNtoNyommonNWheatNPastadNFoodsbN2020bNobN 4.9 8

77 TheN–ffectNofNyitricNwcidbNNaylbNandNyaylhNonNQualitativeNyhangesNofNóorseNMeatNinNyoldNStoragedN
ProcessesbN2020bNnbNgfoo 2.9 1

76 WaterNSoldierNLdc—orgottenN—amineNPlantNWithNUniqueNyompositionNandNwntioxidantNPropertiesdN
MoleculesbN2020bNhkbN 4.8 1

75 WildNStrawberryN—ragariaNvescaNLdpNKineticsNofN—ruitNzryingNandNQualityNyharacteristicsNofNtheNzriedN
—ruitsdNProcessesbN2020bNnbNghlk 2.9 5

74 LeavesNofNWhiteNxeetrootNwsNaNNewNSourceNofNwntioxidantNandNwnticęnflammatoryNyompoundsdN
PlantsbN2020bNobN 4.5 4

73 LdNasNanNęnnovativeN—unctionalNwdditiveNtoNWheatNxreaddNFoodsbN2019bNnbN 4.9 11

72
ęmpactNofNęnteractionsNbetweenN—erulicNandNyhlorogenicNwcidsNonN–nzymaticNandNNonc–nzymaticN
LipidsNOxidationpNwnN–xampleNofNxreadN–nrichedNwithNGreenNyoffeeN—lourdNAppliedhSciencesh
rSwitzerlandsbN2019bNobNkln

2.6 10

71 ęnfluenceNofNzryingNTemperatureNonNPhenolicNwcidsNyompositionNandNwntioxidantNwctivityNofN
SproutsNandNLeavesNofNWhiteNandNRedNQuinoadNJournalhofhChemistrybN2019bNhfgobNgcn 2.3 14

70 –ffectNofNMoldavianNdragonheadNVzracocephalumNmoldavicaNLdWNleavesNonNtheNbakingNpropertiesNofN
wheatNflourNandNqualityNofNbreaddNCYTAhxhJournalhofhFoodbN2019bNgmbNkilckji 2.3 9

69 ProceduresNforNxreadmakingNQualityNwssessmentNofNRyeNWholemealN—lourdNFoodsbN2019bNnbN 4.9 8

68 TheNinfluenceNofNLdNleavesNonNwheatNpastaNqualitydNJournalhofhFoodhSciencehandhTechnologybN2019bNklbNjiggcjihh3.3 15

67 –ffectNofNPressNyonstructionNonNYieldNandNQualityNofNwppleNłuicedNSustainabilitybN2019bNggbNilif 3.6 11
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66 yytoprotectiveNyompoundsNęnterfereNwithNtheNNutraceuticalNPotentialNofNxreadNSupplementedNwithN
GreenNyoffeeNxeansdNAntioxidantsbN2019bNnbN 7.1 2

65 MechanismNofNwctionNandNęnteractionsNbetweenNThyroidNPeroxidaseNandNLipoxygenaseNęnhibitorsN
zerivedNfromNPlantNSourcesdNBiomoleculesbN2019bNobN 5.9 5

64 GlutencfreeNcrispbreadNwithNfreezecdriedNblackberrypNqualityNandNmineralNcompositiondNCYTAhxh
JournalhofhFoodbN2019bNgmbNnjgcnjo 2.3 2

63 —reezecdriedNelderberryNandNchokeberryNasNnaturalNcolorantsNforNglutencfreeNwaferNsheetsdN
InternationalhAgrophysicsbN2019bNiibNhgmchhk 2 10

62 ProcessingNofNgerminatedNgrainsN2019bNlocof 2

61 SimulationNofNtheNprocessNkineticsNandNanalysisNofNphysicochemicalNpropertiesNinNtheNfreezeNdryingNofN
kaledNInternationalhAgrophysicsbN2018bNihbNjockl 2 12

60 PomegranateNseedNpowderNasNaNfunctionalNcomponentNofNglutencfreeNbreadNVPhysicalbNsensorialNandN
antioxidantNevaluationWdNInternationalhJournalhofhFoodhSciencehandhTechnologybN2018bNkibNgoflcgogi 3.8 33

59
NutritionalNpotentialNandNinhibitoryNactivityNofNbreadNfortifiedNwithNgreenNcoffeeNbeansNagainstN
enzymesNinvolvedNinNmetabolicNsyndromeNpathogenesisdNLWThxhFoodhSciencehandhTechnologybN2018bN
okbNmncnj

5.4 8

58 ęnteractionsNofNgreenNcoffeeNbeanNphenolicsNwithNwheatNbreadNmatrixNinNaNmodelNofNsimulatedNinN
vitroNdigestiondNFoodhChemistrybN2018bNhknbNifgcifm 8.5 14

57 zynamicsNofNgasNcellNcoalescenceNduringNbakingNexpansionNofNleavenedNdoughdNFoodhResearchh
InternationalbN2018bNgfibNifcio 7 7

56 PredictionNofNryeNflourNbakingNqualityNbasedNonNparametersNofNswellingNcurvedNEuropeanhFoodh
ResearchhandhTechnologybN2018bNhjjbNonocoom 3.4 11

55 –ffectNofNprectreatmentNconditionsNandNfreezecdryingNtemperatureNonNtheNprocessNkineticsNandN
physicochemicalNpropertiesNofNpepperdNLWThxhFoodhSciencehandhTechnologybN2018bNonbNhkcif 5.4 19

54 RelationshipNbetweenNtheNpropertiesNofNrawNandNcookedNspaghettiNâ��NnewNindicesNforNpastaNqualityN
evaluationdNInternationalhAgrophysicsbN2018bNihbNhgmchhi 2 9

53 Wp¯�ywNparametrˆ‡wNkonwekcyjnegoNiNsublimacyjnegoNsuszeniaNowocˆ‡wNbzuNczarnegoNVSambucusN
nigraNLdWNnaNkinetyk˜�NprocesuNiNbarw˜�NsuszudNZeszytyhProblemowehPost˜�pˆ‡whNaukhRolniczychbN2018bNiocjn 0 1

52 –valuationNofNphysicalbNsensorialbNandNantioxidantNpropertiesNofNglutencfreeNbreadNenrichedNwithN
MoringaNOleiferaNleafNpowderdNEuropeanhFoodhResearchhandhTechnologybN2018bNhjjbNgnocgok 3.4 25

51 TheNeffectNofNseedNmoistureNandNtemperatureNonNgrindingNcharacteristicsNofNquinoaNVyhenopodiumN
quinoaNWillddWdNBIOhWebhofhConferencesbN2018bNgfbNfgffl 0.4 2

50 MechanismNofNactionNandNinteractionsNbetweenNxanthineNoxidaseNinhibitorsNderivedNfromNnaturalN
sourcesNofNchlorogenicNandNferulicNacidsdNFoodhChemistrybN2017bNhhkbNgincgjk 8.5 37

49 StarchNandNproteinNanalysisNofNwheatNbreadNenrichedNwithNphenolicscrichNsproutedNwheatNflourdNFoodh
ChemistrybN2017bNhhnbNljicljn 8.5 25
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48 StudyNonNtheNphysicalNandNantioxidantNpropertiesNofNglutencfreeNbreadNwithNbrownNalgaedNCYTAhxh
JournalhofhFoodbN2017bNgkbNgolchfi 2.3 19

47 xehaviourNofNzietaryN—ibreNSupplementsNzuringNxreadNzoughNzevelopmentN–valuatedNUsingNNovelN
—arinographNyurveNwnalysisdNFoodhandhBioprocesshTechnologybN2017bNgfbNgfigcgfjg 5.1 22

46 PhenolicNacidsNprolifeNandNantioxidantNpropertiesNofNbreadNenrichedNwithNsproutedNwheatNflourdN
JournalhofhFoodhBiochemistrybN2017bNjgbNeghinl 3.3 6

45 PhysicalNandNantioxidantNpropertiesNofNglutencfreeNbreadNenrichedNwithNcarobNfibredNInternationalh
AgrophysicsbN2017bNigbNjggcjgn 2 3

44 WheatNbreadNenrichedNwithNgreenNcoffeeNcNęnNvitroNbioaccessibilityNandNbioavailabilityNofNphenolicsN
andNantioxidantNactivitydNFoodhChemistrybN2017bNhhgbNgjkgcgjkm 8.5 51

43 wntioxidantbNnutritionalNandNfunctionalNcharacteristicsNofNwheatNbreadNenrichedNwithNgroundN
flaxseedNhullsdNFoodhChemistrybN2017bNhgjbNihcin 8.5 47

42 PhysicalbNsensorialbNandNantioxidantNpropertiesNofNcommonNwheatNpastaNenrichedNwithNcarobNfiberdN
LWThxhFoodhSciencehandhTechnologybN2017bNmmbNgnlcgoh 5.4 37

41 –ffectNofNtheNadditionNofNmixtureNofNplantNcomponentsNonNtheNmechanicalNpropertiesNofNwheatN
breaddNInternationalhAgrophysicsbN2017bNigbNklicklo 2 1

40 wnalysisNofNtankNsafetyNwithNpropanecbutaneNonNLPGNdistributionNstationdNPolishhJournalhofhChemicalh
TechnologybN2017bNgobNoocgfh 1 2

39 –ffectNofNSieveNzrumNęnclinationNwngleNonNWheatNGrainNyleaningNinNaNNovelNRotaryNyleaningNzevicedN
TransactionshofhthehASABEbN2017bNlfbNgmkgcgmkn 0.9 7

38 TheN–ffectNofNyhiaNSeedsNVSalviaNhispanicaLdWNwdditionNonNQualityNandNNutritionalNValueNofNWheatN
xreaddNJournalhofhFoodhQualitybN2017bNhfgmbNgcm 2.7 38

37 ęnfluenceNofNsproutingNandNelicitationNonNphenolicNacidsNprofileNandNantioxidantNactivityNofNwheatN
seedlingsdNJournalhofhCerealhSciencebN2016bNmfbNhhgchhn 3.8 26

36 Glutenc—reeNxreadNPreparedNwithN—reshNandN—reezeczriedNRiceNSourdoughcTextureNandNSensoryN
–valuationdNJournalhofhTexturehStudiesbN2016bNjmbNjjicjki 3.6 16

35 ędentificationNofNxakingN–xpansionNPhasesNofNLeavenedNzoughNUsingNanN–xperimentalNwpproachdN
FoodhandhBioprocesshTechnologybN2016bNobNnohcofi 5.1 7

34 xreadNenrichedNwithNyhenopodiumNquinoaNleavesNpowderNâ��NTheNproceduresNforNassessingNtheN
fortificationNefficiencydNLWThxhFoodhSciencehandhTechnologybN2015bNlhbNghhlcghij 5.4 30

33 GroundNgreenNcoffeeNbeansNasNaNfunctionalNfoodNsupplementNâ��NPreliminaryNstudydNLWThxhFoodhScienceh
andhTechnologybN2015bNlibNlogcloo 5.4 44

32
ęnfluenceNofNprectreatmentsNandNfreezecdryingNtemperatureNonNtheNprocessNkineticsNandNselectedN
physicocchemicalNpropertiesNofNcranberriesNVVacciniumNmacrocarponNwitdWdNLWThxhFoodhSciencehandh
TechnologybN2015bNlibNjomckfi

5.4 35

31 OnionNskinNâ��NRawNmaterialNforNtheNproductionNofNsupplementNthatNenhancesNtheNhealthcbeneficialN
propertiesNofNwheatNbreaddNFoodhResearchhInternationalbN2015bNmibNomcgfl 7 30

(2015-2017)

5



30 PhysicalNpropertiesNofNglutencfreeNbreadNcausedNbyNwaterNadditiondNInternationalhAgrophysicsbN2015bN
hobNikicilj 2 24

29 zryingNandNGrindingNyharacteristicsNofN—ourczaycGerminatedNandNyrushedNWheatpNwNNovelNwpproachN
forNProducingNSproutedN—lourdNCerealhChemistrybN2015bNohbNighcigo 2.4 5

28 NovelNwpplicationNofN—reezeczriedNwmaranthNSourdoughNinNGlutenc—reeNxreadNProductiondNJournalh
ofhFoodhProcesshEngineeringbN2015bNinbNgikcgji 2.4 25

27 ęmprovementNinNsproutedNwheatNflourNfunctionalitypNeffectNofNtimebNtemperatureNandNelicitationdN
InternationalhJournalhofhFoodhSciencehandhTechnologybN2015bNkfbNhgikchgjh 3.8 29

26 ęnfluenceNofN–licitationNandNGerminationNyonditionsNonNxiologicalNwctivityNofNWheatNSproutsdNJournalh
ofhChemistrybN2015bNhfgkbNgcn 2.3 16

25 –ffectNofNaddingNfreshNandNfreezecdriedNbuckwheatNsourdoughNonNglutencfreeNbreadNqualitydN
InternationalhJournalhofhFoodhSciencehandhTechnologybN2015bNkfbNigicihh 3.8 27

24 xreadNenrichedNwithNquinoaNleavesNcNtheNinfluenceNofNproteincphenolicsNinteractionsNonNtheN
nutritionalNandNantioxidantNqualitydNFoodhChemistrybN2014bNglhbNkjclh 8.5 97

23 yhangesNinNtheNphysicalNandNtheNsensorialNpropertiesNofNwheatNbreadNcausedNbyNinterruptionNandN
slowingNofNtheNfermentationNofNyeastcbasedNleavendNJournalhofhCerealhSciencebN2014bNkobNnncoj 3.8 10

22 yurrentNtrendsNinNtheNenhancementNofNantioxidantNactivityNofNwheatNbreadNbyNtheNadditionNofNplantN
materialsNrichNinNphenolicNcompoundsdNTrendshinhFoodhSciencehandhTechnologybN2014bNjfbNjnclg 15.3 140

21 LipoxygenaseNinhibitorsNandNantioxidantsNfromNgreenNcoffeeâ��mechanismNofNactionNinNtheNlightNofN
potentialNbioaccessibilitydNFoodhResearchhInternationalbN2014bNlgbNjnckk 7 26

20 xioaccessibilityNinNvitroNofNnutraceuticalsNfromNbarkNofNselectedNSalixNspeciesdNScientifichWorldh
JournalwhThebN2014bNhfgjbNmnhmli 2.2 13

19 WheatNxreadNwithNPumpkinNVNLdWNPulpuasNaN—unctionalN—oodNProductdNFoodhTechnologyhandh
BiotechnologybN2014bNkhbNjifcjin 2.1 20

18 wnticancerNandNantioxidantNactivityNofNbreadNenrichedNwithNbroccoliNsproutsdNBioMedhResearchh
InternationalbN2014bNhfgjbNlfnfki 3 38

17 GrindingNandNNutritionalNPropertiesNofNSixNSpeltNVTriticumNaestivumNsspdNspeltaNLdWNyultivarsdNCerealh
ChemistrybN2014bNogbNhjmchkj 2.4 13

16 TextureNandNSensoryN–valuationNofNyompositeNWheatcOatNxreadNPreparedNwithNNovelNTwocPhaseN
MethodNUsingNOatNYeastc—ermentedNLeavendNJournalhofhTexturehStudiesbN2014bNjkbNhikchjk 3.6 11

15 ęnfluenceNofNwheatNkernelNphysicalNpropertiesNonNtheNpulverizingNprocessdNJournalhofhFoodhScienceh
andhTechnologybN2014bNkgbNhljnckk 3.3 18

14 TheNinfluenceNofNproteincflavonoidNinteractionsNonNproteinNdigestibilityNinNvitroNandNtheNantioxidantN
qualityNofNbreadsNenrichedNwithNonionNskindNFoodhChemistrybN2013bNgjgbNjkgcn 8.5 125

13 –xtensographNcurveNprofileNmodelNusedNforNcharacterisingNtheNimpactNofNdietaryNfibreNonNwheatN
doughdNJournalhofhCerealhSciencebN2013bNkmbNjmgcjmo 3.8 13
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12 QualityNandNantioxidantNpropertiesNofNbreadsNenrichedNwithNdryNonionNVwlliumNcepaNLdWNskindNFoodh
ChemistrybN2013bNginbNglhgcn 8.5 98

11 wntioxidantNandNanticancerNactivitiesNofNyhenopodiumNquinoaNleavesNextractsNcNinNvitroNstudydNFoodh
andhChemicalhToxicologybN2013bNkmbNgkjclf 4.7 98

10 PhysicochemicalNandNgrindingNcharacteristicsNofNdragonheadNseedsdNInternationalhAgrophysicsbN2013bN
hmbNjficjfn 2 8

9 UseNofNfarinographNmeasurementsNforNpredictingNextensographNtraitsNofNbreadNdoughNenrichedNwithN
carobNfibreNandNoatNwholemealdNJournalhofhFoodhEngineeringbN2012bNgfnbNgcgh 6 55

8 –ffectNofNbioaccessibilityNofNphenolicNcompoundsNonNinNvitroNanticancerNactivityNofNbroccoliNsproutsdN
FoodhResearchhInternationalbN2012bNjobNjlocjml 7 56

7 yomparisonNofNphenolicNacidsNprofileNandNantioxidantNpotentialNofNsixNvarietiesNofNspeltNVTriticumN
speltaNLdWdNJournalhofhAgriculturalhandhFoodhChemistrybN2012bNlfbNjlficgh 5.7 50

6 –ffectNofNpreliminaryNgrindingNofNtheNwheatNgrainNonNtheNpulverizingNprocessdNJournalhofhFoodh
EngineeringbN2011bNgfjbNknkckog 6 20

5 yerealsbN–valuationNofNUtilityNValuesdNEncyclopediahofhEarthhScienceshSeriesbN2011bNggfcggi 0

4 StudyNtoNanalyzeNtheNinfluenceNofNsproutingNofNtheNwheatNgrainNonNtheNgrindingNprocessdNJournalhofh
FoodhEngineeringbN2010bNolbNklhcklm 6 30

3 TheNeffectNofNsimulatedNdigestionNinNvitroNonNbioactivityNofNwheatNbreadNwithNTartaryNbuckwheatN
flavonesNadditiondNLWThxhFoodhSciencehandhTechnologybN2009bNjhbNgimcgji 5.4 97

2 TheNcrushingNofNwheatNkernelsNandNitsNconsequenceNonNtheNgrindingNprocessdNPowderhTechnologybN
2008bNgnkbNgngcgnl 5.2 36

1 GreenNgrainNofNspeltNVTriticumNaestivumNsspdNspeltaWNharvestedNatNtheNstageNofNmilkcdoughNasNaNrichN
sourceNofNvaluableNnutrientsdNEmirateshJournalhofhFoodhandhAgricultureb 1 6
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