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122
vomparisonLofLSingleLandLvombinedLUseLofLxrgothioneineXLyerulicLtcidXLandLzlutathioneLasL
tntioxidantsLforLtheLPreventionLofLUltravioletLuLRadiationYünducedLPhotoagingLwamageLinLHumanL
SkinLyibroblastsZLProcessesXL2021XLlXLcdbf

2.9 3

121 ünstrumentalLtextureLandLsensoryLpreferenceLofLvacuumYfriedLshiitakeLcrispsLasLaffectedLbyL
isomaltoYoligosaccharideLpretreatmentZLInternationalnJournalnofnFoodnPropertiesXL2021XLdfXLkglYkib 3 1

120 vompositionXLenzymeLandLantioxidantLactivitiesLofLpineappleZLInternationalnJournalnofnFoodn
PropertiesXL2021XLdfXLcdffYcdgc 3 1

119 vhemicalLvompositionLandLtntioxidantLPropertiesLofLwifferentLvombinationsLofLSubmergedL
vulturedLMyceliaLofLMedicinalLMushroomsZLInternationalnJournalnofnMedicinalnMushroomsXL2021XLdeXLcYdf 1.3 1

118
xffectLofLtheLγingLOysterLvulinaryYMedicinalLMushroomLPleurotusLeryngiiLTtgaricomycetesUL
uasidiocarpsLPowderLtoLtmeliorateLMemoryLandLLearningLweficitLinLtbilityLinLt˛†YünducedL
tlzheimerSsLwiseaseLvgiuLahβLMiceLModelZLInternationalnJournalnofnMedicinalnMushroomsXL2020XLddXLcfgYcgl

1.3 4

117 tntioxidantLtctivitiesLofLSelectedLMedicinalLMushroomLSubmergedLvultivatedLMyceliaZL
InternationalnJournalnofnMedicinalnMushroomsXL2020XLddXLehiYeii 1.3 1

116
MorphologicalLvharacteristicsXLMolecularLüdentificationLandLtntioxidantLtctivitiesLofLPhallusL
atrovolvatusLTtgaricomycetesULüsolatedLfromLThailandZLInternationalnJournalnofnMedicinalnMushrooms
XL2020XLddXLifeYige

1.3 1

115 xffectLofLxthanolicLxxtractsLfromLTaiwanofungusLcamphoratusLandLTZLsalmoneusLTtgaricomycetesUL
MyceliaLonLOsteoporosisLRecoveryZLInternationalnJournalnofnMedicinalnMushroomsXL2020XLddXLdiiYdki 1.3

114 PhysicochemicalXLantioxidantLandLsensoryLcharacteristicsLofLbreadLpartiallyLsubstitutedLwithLaerialL
partsLofLsweetLpotatoZLLWTn-nFoodnSciencenandnTechnologyXL2020XLcciXLcbkhbd 5.4 11

113 QualityLvharacteristicsLofLWoodLxarLüceboxLvookieZLFoodnSciencenandnTechnologynResearchXL2019XLdgXLeieYekc0.8 0

112
vompositionLofLMyceliaLandLuasidiomataLofLtheLvulinaryYMedicinalLzoldenLOysterLMushroomXL
PleurotusLcitrinopileatusLTtgaricomycetesULbyLNuclearLMagneticLResonanceLSpectroscopyZL
InternationalnJournalnofnMedicinalnMushroomsXL2019XLdcXLlhgYlii

1.3

111 QualityLcharacteristicsLofLcentrifugedLbrothLfromLblanchedLPleurotusLeryngiiLandLitsLapplicationLasL
instantLdrinkZLJournalnofnFoodnProcessingnandnPreservationXL2018XLfdXLeceegh 2.1 1

110 xxtractionLofLxrgothioneineLfromLPleurotusLeryngiiLandLPZLcitrinopileatusLTtgaricomycetesULandL
PreparationLofLütsLProductZLInternationalnJournalnofnMedicinalnMushroomsXL2018XLdbXLekcYeld 1.3 1

109 TasteLQualityLofLtheLHotLWaterLxxtractLfromLylammulinaLvelutipesLandLitsLtpplicationLinLUmamiL
SeasoningZLFoodnSciencenandnTechnologynResearchXL2018XLdfXLdbcYdbk 0.8 2

108 tntiYünflammatoryLandLtntioxidantLPropertiesLofLPulsedLLightLürradiatedLLentinulaLedodesZLJournaln
ofnFoodnProcessingnandnPreservationXL2017XLfcXLecebfg 2.1 9

107 tntiYünflammationLandLLipogenicLünhibitionLofLTaiwanofungusLsalmoneaLMyceliumLandLzrifolaL
frondosaLyruitingLuodyZLInternationalnJournalnofnMedicinalnMushroomsXL2017XLclXLhdlYhfb 1.3 4

106 tpoptoticLxffectLofLTaiwanofungusLsalmoneusLTtgaricomycetesULMyceliaLandLSolidYStateL
yermentedLProductsLonLvancerLvellsZLInternationalnJournalnofnMedicinalnMushroomsXL2017XLclXLiiiYflg 1.3 1
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105
tntiYünflammationLPropertiesLofLyruitingLuodiesLandLSubmergedLvulturedLMyceliaLofL
vulinaryYMedicinalLHigherLuasidiomycetesLMushroomsZLInternationalnJournalnofnMedicinaln
MushroomsXL2016XLckXLlllYcbbl

1.3 7

104 tntimicrobialLandLantitumorLactivitiesLofLchitosanLfromLshiitakeLstipesXLcomparedLtoLcommercialL
chitosanLfromLcrabLshellsZLCarbohydratenPolymersXL2016XLcekXLdglYhf 10.3 152

103 QuantificationLofLWaterYSolubleLMetabolitesLinLMedicinalLMushroomsLUsingLProtonLNMRL
SpectroscopyZLInternationalnJournalnofnMedicinalnMushroomsXL2016XLckXLfceYdf 1.3 6

102
NonvolatileLTasteLvomponentsLandLtntioxidantLPropertiesLofLyruitingLuodyLandLMyceliumLwithL
HighLxrgothioneineLvontentLfromLtheLvulinaryYMedicinalLzoldenLOysterLMushroomLPleurotusL
citrinopileatusLTtgaricomycetesUZLInternationalnJournalnofnMedicinalnMushroomsXL2016XLckXLhklYhlk

1.3 9

101 QualityLofLureadLSupplementedLwithLYyermentedLzrainsZLFoodnTechnologynandnBiotechnologyXL2016XL
gfXLckbYckk 2.1 4

100
tLsteroidLlikeLphytochemicalLtntcinLMLisLanLantiYagingLreagentLthatLeliminatesL
hyperglycemiaYacceleratedLprematureLsenescenceLinLdermalLfibroblastsLbyLdirectLactivationLofLNrfdL
andLSüRTYcZLOncotargetXL2016XLiXLhdkehYhdkhc

3.3 26

99 vhemicalLcharacteristicsLandLantiYproliferationLactivitiesLofLzanodermaLtsugaeLpolysaccharidesZL
CarbohydratenPolymersXL2015XLcdkXLlbYk 10.3 25

98 PhysicochemicalXLtntioxidantLandLSensoryLvharacteristicsLofLvhiffonLvakesLyortifiedLwithLVariousL
TeaLPowdersZLJournalnofnFoodnProcessingnandnPreservationXL2015XLelXLffeYfgb 2.1 9

97 NonvolatileLTasteLvomponentsLandLyunctionalLvompoundsLofLvommercialLSoyLSauceLProductsZL
JournalnofnFoodnProcessingnandnPreservationXL2015XLelXLdhkbYdhkh 2.1 7

96
tntioxidantLandLtntiYünflammatoryLPropertiesLofLSolidYStateLyermentedLProductsLfromLaLMedicinalL
MushroomXLTaiwanofungusLsalmoneusLTHigherLuasidiomycetesULfromLTaiwanZLInternationalnJournaln
ofnMedicinalnMushroomsXL2015XLciXLdcYed

1.3 8

95 xnhancementLofLVitaminLwdLvontentLinLPleurotusLMushroomsLUsingLPulsedLLightZLJournalnofnFoodn
ProcessingnandnPreservationXL2015XLelXLdbdiYdbef 2.1 6

94
xffectLofLUVYuLürradiationLonLPhysiologicallyLtctiveLSubstanceLvontentLandLtntioxidantLPropertiesL
ofLtheLMedicinalLvaterpillarLyungusLvordycepsLmilitarisLTtscomycetesUZLInternationalnJournalnofn
MedicinalnMushroomsXL2015XLciXLdfcYge

1.3 14

93 vonsumptionLofLvitaminLwdLenhancedLmushroomsLisLassociatedLwithLimprovedLboneLhealthZLJournaln
ofnNutritionalnBiochemistryXL2015XLdhXLhlhYibe 6.3 20

92 tntrodinLvLinhibitsLepithelialYtoYmesenchymalLtransitionLandLmetastasisLofLbreastLcancerLcellsLviaL
suppressionLofLSmaddaeLandL˛†YcateninLsignalingLpathwaysZLPLoSnONEXL2015XLcbXLebcciccc 3.7 29

91
tntiproliferativeLtctivitiesLofLHotLWaterLxxtractsLfromLvulinaryYMedicinalLMushroomsXLzanodermaL
tsugaeLandLtgrocybeLcylindraceaLTHigherLuasidiomycetesULonLvancerLvellsZLInternationalnJournalnofn
MedicinalnMushroomsXL2015XLciXLfgeYhd

1.3 8

90
tpoptoticLxffectLofLxxtractLfromLMedicinalLMushroomLfromLTaiwanLTaiwanofungusLsalmoneusL
THigherLuasidiomycetesULMyceliumLvombinedLwithLorLwithoutLvisplatinLonLHepatocellularL
varcinomaLvellsZLInternationalnJournalnofnMedicinalnMushroomsXL2015XLciXLghiYii

1.3 4

89
SubmergedLvultivationLofLMyceliumLwithLHighLxrgothioneineLvontentLfromLtheLvulinaryYMedicinalL
zoldenLOysterLMushroomXLPleurotusLcitrinopileatusLTHigherLuasidiomycetesUZLInternationalnJournaln
ofnMedicinalnMushroomsXL2015XLciXLiflYhc

1.3 10

88 QualityLandLtntioxidantLPropertyLofLThreeLTypesLofLTeaLünfusionsZLJournalnofnFoodnProcessingnandn
PreservationXL2014XLekXLcfbcYcfbk 2.1 7
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87
vhemicalLcompositionLandLnutritionalLandLmedicinalLvalueLofLfruitLbodiesLandLsubmergedLculturedL
myceliaLofLculinaryYmedicinalLhigherLuasidiomycetesLmushroomsZLInternationalnJournalnofnMedicinaln
MushroomsXL2014XLchXLdieYlc

1.3 70

86 tnLNMRLmetabolomicLstudyLonLtheLeffectLofLalendronateLinLovariectomizedLmiceZLPLoSnONEXL2014XL
lXLecbhggl 3.7 12

85 xffectLofLwifferentLurewingLMethodsLonLQualityLofLzreenLTeaZLJournalnofnFoodnProcessingnandn
PreservationXL2014XLekXLcdefYcdfe 2.1 25

84
xnhancementLofLantioxidantLpropertiesLandLincreaseLofLcontentLofLvitaminLwdLandLnonYvolatileL
componentsLinLfreshLbuttonLmushroomXLtgaricusLbisporusLThigherLuasidiomycetesULbyL˛‡YirradiationZL
InternationalnJournalnofnMedicinalnMushroomsXL2014XLchXLceiYfi

1.3 10

83 vHtNzxSLüNLuUvγWHxtTLuRxtwLwURüNzLSTORtzxZLJournalnofnFoodnProcessingnandnPreservationXL
2013XLeiXLdkgYdlb 2.1 10

82 QualityLofLbreadLsupplementedLwithLmushroomLmyceliaZLFoodnChemistryXL2013XLcekXLibYh 8.5 68

81
tntcinLvLfromLtntrodiaLcinnamomeaLProtectsLLiverLvellsLtgainstLyreeLRadicalYünducedLOxidativeL
StressLandLtpoptosisLünLVitroLandLünLVivoLthroughLNrfdYwependentLMechanismZLEvidence-basedn
ComplementarynandnAlternativenMedicineXL2013XLdbceXLdlhbkd

2.3 37

80 uioactiveLcomponentsLandLantioxidantLpropertiesLofL˛‡YaminobutyricLacidLTztutULteaLleavesZLLWTn-n
FoodnSciencenandnTechnologyXL2012XLfhXLhfYib 5.4 21

79 vontentsLofLlovastatinXL˛‡YaminobutyricLacidLandLergothioneineLinLmushroomLfruitingLbodiesLandL
myceliaZLLWTn-nFoodnSciencenandnTechnologyXL2012XLfiXLdifYdik 5.4 103

78 vomparativeLstudyLofLcontentsLofLseveralLbioactiveLcomponentsLinLfruitingLbodiesLandLmyceliaLofL
culinaryYmedicinalLmushroomsZLInternationalnJournalnofnMedicinalnMushroomsXL2012XLcfXLegiYhe 1.3 29

77 QUtLüTYLOyLWHüTxLuRxtwLMtwxLyROMLLtvTüvLtvüwLutvTxRütYxNRüvHxwLwOUzHZLJournalnofn
FoodnProcessingnandnPreservationXL2012XLehXLggeYggl 2.1 4

76 ümmunomodulatoryLeffectsLofLdeadLLactobacillusLonLmurineLsplenocytesLandLmacrophagesZLFoodn
andnAgriculturalnImmunologyXL2012XLdeXLckeYdbd 2.9 14

75
PreparationLofLculinaryYmedicinalLkingLoysterLmushroomLPleurotusLeryngiiYfermentedLproductsL
withLhighLergothioneineLcontentLandLtheirLtasteLqualityZLInternationalnJournalnofnMedicinaln
MushroomsXL2012XLcfXLkgYle

1.3 11

74 NutrientLcompositionsLofLculinaryYmedicinalLmushroomLfruitingLbodiesLandLmyceliaZLInternationaln
JournalnofnMedicinalnMushroomsXL2011XLceXLefeYl 1.3 58

73 QUtLüTYLtNwLtNTüOXüwtNTLPROPxRTüxSLOyLtNγtYxNRüvHxwLuRxtwZLJournalnofnFoodnProcessingn
andnPreservationXL2011XLegXLgckYgde 2.1 6

72 QUtLüTYLOyLyUNztLLvHüTüNLuRxtwZLJournalnofnFoodnProcessingnandnPreservationXL2011XLegXLibkYice 2.1 4

71 üsolationLandLcharacterizationLofLaLstrainLofLγlebsiellaLpneumoniaeLwithLcitrininYdegradingLactivityZL
WorldnJournalnofnMicrobiologynandnBiotechnologyXL2011XLdiXLfkiYfle 4.4 8

70 tNTüOXüwtNTLPROPxRTüxSLOyLWtTxRLxXTRtvTSLyROMLPtRvHüNzLzRxxNLTxtZLJournalnofnFoodn
BiochemistryXL2010XLefXLfii 3.3 7
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69 QUtLüTYLOyLuRxtwLSUPPLxMxNTxwLWüTHLSüLVxRLxtRZLJournalnofnFoodnQualityXL2010XLeeXLglYic 2.7 8

68 PivotalLroleLofLcurcuminoidsLonLtheLantimutagenicLactivityLofLvurcumaLzedoariaLextractsZLDrugnandn
ChemicalnToxicologyXL2010XLeeXLhfYih 2.3 10

67 tLnovelLalcoholicLbeverageLdevelopedLfromLshiitakeLstipeLextractLandLcaneLsugarLwithLvariousL
SaccharomycesLstrainsZLLWTn-nFoodnSciencenandnTechnologyXL2010XLfeXLlicYlih 5.4 14

66 QualityLandLantioxidantLpropertyLofLgreenLteaLspongeLcakeZLFoodnChemistryXL2010XLcclXLcblbYcblg 8.5 140

65 tNTüOXüwtNTLPROPxRTüxSLOyLvOPRüNUSLvOMtTUSZLJournalnofnFoodnBiochemistryXL2009XLeeXLehkYekl 3.3 12

64 tNTüOXüwtNTLPROPxRTüxSLOyLxTHtNOLüvLtNwLMxTHtNOLüvLxXTRtvTSLyROML
MONtSvUSYyxRMxNTxwLSOYuxtNSZLJournalnofnFoodnBiochemistryXL2009XLeeXLibiYidi 3.3 4

63 QualityLandLantioxidantLpropertyLofLbuckwheatLenhancedLwheatLbreadZLFoodnChemistryXL2009XLccdXLlkiYllc8.5 126

62 ylavourLcomponentsLandLantioxidantLpropertiesLofLseveralLcultivatedLmushroomsZLFoodnChemistryXL
2009XLcceXLgikYgkf 8.5 97

61 tntioxidantLpropertiesLofLsolidYstateLfermentedLadlayLandLriceLbyLPhellinusLlinteusZLFoodnChemistryXL
2009XLcchXLkfcYkfg 8.5 38

60 PhysicochemicalLcharacterizationLofLchitinLandLchitosanLfromLcrabLshellsZLCarbohydratenPolymersXL
2009XLigXLcgYdc 10.3 340

59 vompositionLandLnonYvolatileLtasteLcomponentsLofLHypsizigusLmarmoreusZLLWTn-nFoodnSciencenandn
TechnologyXL2009XLfdXLglfYglk 5.4 31

58 NonvolatileLtasteLcomponentsLofLsolidYstateLfermentedLadlayLandLriceLbyLPhellinusLlinteusZLLWTn-n
FoodnSciencenandnTechnologyXL2009XLfdXLciekYcife 5.4 9

57 xffectLofLdifferentLbrewingLmethodsLonLantioxidantLpropertiesLofLsteamingLgreenLteaZLLWTn-nFoodn
SciencenandnTechnologyXL2008XLfcXLchchYchde 5.4 47

56 tntioxidantLpropertiesLofLextractsLfromLaLwhiteLmutantLofLtheLmushroomLHypsizigusLmarmoreusZL
JournalnofnFoodnCompositionnandnAnalysisXL2008XLdcXLcchYcdf 4.1 50

55 tntioxidantLpropertiesLofLchitosanLfromLcrabLshellsZLCarbohydratenPolymersXL2008XLifXLkfbYkff 10.3 334

54 tntioxidantLpropertiesLofLpolysaccharidesLfromLzanodermaLtsugaeZLFoodnChemistryXL2008XLcbiXLiedYiek 8.5 144

53 NonYvolatileLtasteLcomponentsLofLtgaricusLblazeiXLtgrocybeLcylindraceaLandLuoletusLedulisZLFoodn
ChemistryXL2008XLcbiXLliiYlke 8.5 103

52 QUtLüTYLOyLSHüüTtγxLSTüPxLuRxtwZLJournalnofnFoodnProcessingnandnPreservationXL2008XLedXLcbbdYcbcg 2.1 15

(2008-2010)
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51 tntioxidantLpropertiesLofLvariousLextractsLfromLHypsizigusLmarmoreusZLFoodnChemistryXL2007XLcbfXLcYl 8.5 104

50 NonvolatileLtasteLcomponentsLofLtgaricusLbisporusLharvestedLatLdifferentLstagesLofLmaturityZLFoodn
ChemistryXL2007XLcbeXLcfgiYcfhf 8.5 95

49 tNTüOXüwtNTLPROPxRTüxSLOyLxTHtNOLüvLtNwLHOTLWtTxRLxXTRtvTSLyROMLTHxLRHüZOMxLOyL
vURvUMtLtROMtTüvtZLJournalnofnFoodnBiochemistryXL2007XLecXLigiYiic 3.3 10

48 tntioxidantLpropertiesLofLfungalLchitosanLfromLshiitakeLstipesZLLWTn-nFoodnSciencenandnTechnologyXL
2007XLfbXLdggYdhc 5.4 61

47 SelectedLphysicalLpropertiesLofLchitinLpreparedLfromLshiitakeLstipesZLLWTn-nFoodnSciencenandn
TechnologyXL2007XLfbXLggkYghe 5.4 53

46 PhysicoYchemicalLcharacterizationLofLfungalLchitosanLfromLshiitakeLstipesZLLWTn-nFoodnSciencenandn
TechnologyXL2007XLfbXLfidYfil 5.4 66

45 tntioxidantLpropertiesLofLthreeLextractsLfromLPleurotusLcitrinopileatusZLLWTn-nFoodnSciencenandn
TechnologyXL2007XLfbXLkdeYkee 5.4 126

44 tntioxidantLpropertiesLofLtgaricusLblazeiXLtgrocybeLcylindraceaXLandLuoletusLedulisZLLWTn-nFoodn
SciencenandnTechnologyXL2007XLfbXLceldYcfbd 5.4 96

43
NonvolatileLTasteLvomponentsLofLyruitLuodiesLandLMyceliaLofLShaggyLünkLvapLMushroomLvoprinusL
comatusLTOZyZLMˆ…llZmLyrZULPersZLTtgaricomycetideaeUZLInternationalnJournalnofnMedicinalnMushroomsXL
2007XLlXLfiYgg

1.3 10

42 tntioxidantLpropertiesLofLmethanolicLextractsLfromLmonascalLriceZLLWTn-nFoodnSciencenandn
TechnologyXL2006XLelXLifbYifi 5.4 38

41 tntioxidantLpropertiesLofLmethanolicLextractsLfromLtgrocybeLcylindraceaZLLWTn-nFoodnSciencenandn
TechnologyXL2006XLelXLeilYeki 5.4 15

40 NonvolatileLtasteLcomponentsLofLfruitLbodiesLandLmyceliaLofLvordycepsLmilitarisZLLWTn-nFoodnSciencen
andnTechnologyXL2006XLelXLgiiYgke 5.4 31

39 tntioxidantLpropertiesLofLmethanolicLextractsLfromLtgaricusLblazeiLwithLvariousLdosesLofL
˛‡YirradiationZLLWTn-nFoodnSciencenandnTechnologyXL2006XLelXLibiYich 5.4 49

38 tntioxidantLpropertiesLofLaqueousLextractsLfromLTerminaliaLcatappaLleavesZLLWTn-nFoodnSciencenandn
TechnologyXL2006XLelXLcbllYccbk 5.4 27

37 NonvolatileLtasteLcomponentsLofLzrifolaLfrondosaXLMorchellaLesculentaLandLTermitomycesL
albuminosusLmyceliaZLLWTn-nFoodnSciencenandnTechnologyXL2006XLelXLcbhhYcbic 5.4 27

36 tntioxidantLpropertiesLofLmethanolicLextractsLfromLmonascalLadlayZLFoodnChemistryXL2006XLliXLeigYekc 8.5 31

35 NonYvolatileLtasteLcomponentsLofLcannedLmushroomsZLFoodnChemistryXL2006XLliXLfecYfei 8.5 46

34 tntioxidantLpropertiesLofLhotLwaterLextractsLfromLtgrocybeLcylindraceaZLFoodnChemistryXL2006XLlkXLhibYhii8.5 89
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33 tntioxidantLpropertiesLofLhotLwaterLextractsLfromLzanodermaLtsugaeLMurrillZLLWTn-nFoodnSciencen
andnTechnologyXL2005XLekXLgklYgli 5.4 68

32 StorageLstabilityLofLmonascalLadlayZLFoodnChemistryXL2005XLlbXLebeYebl 8.5 17

31 NonYvolatileLflavourLcomponentsLofLzanodermaLtsugaeZLFoodnChemistryXL2005XLlbXLfblYfcg 8.5 65

30 TheLUmamiLTasteLofLxdibleLandLMedicinalLMushroomsZLInternationalnJournalnofnMedicinalnMushrooms
XL2005XLiXLcclYcdh 1.3 85

29 tntioxidantLpropertiesLofLmethanolicLextractsLfromLtwoLkindsLofLtntrodiaLcamphorataLmyceliaZL
FoodnChemistryXL2004XLkhXLdgYec 8.5 53

28 tntioxidantLpropertiesLofLmethanolicLextractsLfromLzrifolaLfrondosaXLMorchellaLesculentaLandL
TermitomycesLalbuminosusLmyceliaZLFoodnChemistryXL2004XLkiXLcccYcck 8.5 225

27 TasteLqualityLofLmonascalLadlayZLJournalnofnAgriculturalnandnFoodnChemistryXL2004XLgdXLddliYebb 5.7 5

26 tromaLcharacterizationLandLantioxidantLactivityLofLsupercriticalLcarbonLdioxideLextractsLfromL
TerminaliaLcatappaLleavesZLFoodnResearchnInternationalXL2003XLehXLliYcbf 7 35

25 tntioxidantLpropertiesLofLseveralLcommercialLmushroomsZLFoodnChemistryXL2002XLiiXLddlYdeg 8.5 267

24 tntioxidantLpropertiesLofLsolventLextractsLfromLTerminaliaLcatappaLleavesZLFoodnChemistryXL2002XL
ikXLfkeYfkk 8.5 48

23 tntioxidantLpropertiesLofLseveralLspecialtyLmushroomsZLFoodnResearchnInternationalXL2002XLegXLgclYgdh 7 291

22 tntioxidantLpropertiesLofLseveralLmedicinalLmushroomsZLJournalnofnAgriculturalnandnFoodnChemistryXL
2002XLgbXLhbidYi 5.7 233

21 NonYvolatileLtasteLcomponentsLofLseveralLcommercialLmushroomsZLFoodnChemistryXL2001XLidXLfhgYfic 8.5 173

20 NonYvolatileLtasteLcomponentsLofLseveralLspecialityLmushroomsZLFoodnChemistryXL2001XLieXLfhcYfhh 8.5 74

19 NonYvolatileLtasteLcomponentsLofLtgaricusLblazeiXLtntrodiaLcamphorataLandLvordycepsLmilitarisL
myceliaZLFoodnChemistryXL2001XLifXLdbeYdbi 8.5 49

18 xffectsLofLvariousLoilsLonLvolatileLcompoundsLofLdeepYfriedLshallotLflavouringZLFoodnChemistryXL2001XL
ifXLfcYfh 8.5 19

17 tntimicrobialLeffectLofLextractsLfromLvhineseLchiveXLcinnamonXLandLcorniLfructusZLJournalnofn
AgriculturalnandnFoodnChemistryXL2001XLflXLckeYk 5.7 122

16 tntioxidantLpropertiesLofLmethanolicLextractsLfromLseveralLearLmushroomsZLJournalnofnAgriculturaln
andnFoodnChemistryXL2001XLflXLgfhcYi 5.7 193

(2001-2005)
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15 NonYvolatileLcomponentsLofLseveralLmedicinalLmushroomsZLFoodnResearchnInternationalXL2001XLefXLgdcYgdh7 72

14 tntioxidantLpropertiesLofLfermentedLsoybeanLbrothZLFoodnChemistryXL2000XLicXLdflYdgf 8.5 104

13 vontentsLofLsugarsXLfreeLaminoLacidsLandLfreeLgrYnucleotidesLinLmushroomsXLtgaricusLbisporusXL
duringLpostYharvestLstorageZLJournalnofnthenSciencenofnFoodnandnAgricultureXL1999XLilXLcgclYcgde 4.3 66

12 NonvolatileLTasteLvomponentsLofLThreeLStrainsLoftgrocybeLcylindraceaZLJournalnofnAgriculturalnandn
FoodnChemistryXL1998XLfhXLdbicYdbif 5.7 44

11 ylavorLvompoundsLinLγingLOysterLMushroomsLPleurotusLeryngiiZLJournalnofnAgriculturalnandnFoodn
ChemistryXL1998XLfhXLfgkiYfglc 5.7 62

10 UltravioletLürradiationLüncreasedLVitaminLwdLvontentLinLxdibleLMushroomsZLJournalnofnAgriculturaln
andnFoodnChemistryXL1998XLfhXLgdhlYgdid 5.7 83

9 NonvolatileLTasteLvomponentsLofLxarLMushroomsZLJournalnofnAgriculturalnandnFoodnChemistryXL1998XL
fhXLfgkeYfgkh 5.7 32

8 StorageLStabilityLofLweepYyriedLShallotLylavoringZLJournalnofnAgriculturalnandnFoodnChemistryXL1997XL
fgXLedccYedcg 5.7 6

7 xffectLofL˛‡YürradiationLonLylavorLvompoundsLofLyreshLMushroomsZLJournalnofnAgriculturalnandnFoodn
ChemistryXL1997XLfgXLckflYckgd 5.7 12

6 ylavorLvompoundsLinLStrawLMushroomsVolvariellavolvaceaHarvestedLatLwifferentLStagesLofL
MaturityZLJournalnofnAgriculturalnandnFoodnChemistryXL1997XLfgXLfidhYfidl 5.7 115
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