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77 xevelopmentMofMaMwyaySIamicroTOzaβSMmethodMforMaMrapidMidentificationMofMphenolicMcompoundsMinM
buckwheatbMElectrophoresisZM2011ZMgfZMjjmakg 3.6 22
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72 StorageMstabilityMassessmentMofMfreezeadriedMroyalMjellyMbyMfurosineMdeterminationbMJournalgofg
AgriculturalgandgFoodgChemistryZM2005ZMigZMhhhdag 5.7 20

71
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2015ZMekZMghkiaghlm 10 18

69 wounteractionMofMoxidativeMdamageMbyMpomegranateMjuicenMinfluenceMofMtheMcultivarbMJournalgofgtheg
SciencegofgFoodgandgAgricultureZM2013ZMmgZMgijiakg 4.3 18

68 OptimizationMofMSonotrodeMUltrasonicaussistedMyxtractionMofMProanthocyanidinsMfromMvrewersTM
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66
βolecularMcharacterizationMofMphospholipidsMbyMhighaperformanceMliquidMchromatographyMcombinedM
withManMevaporativeMlightMscatteringMdetectorZMhighaperformanceMliquidMchromatographyMcombinedM
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PsidiumMguajavaM−bMleavesMasMsourceMofMproanthocyanidinsnMOptimizationMofMtheMextractionMmethodM
byMRSβMandMstudyMofMtheMdegreeMofMpolymerizationMbyMNPa–P−waz−xaySIaβSbMJournalgofg
PharmaceuticalgandgBiomedicalgAnalysisZM2017ZMeggZMeak

3.5 15

62 PhytosterolMsupplementationMreducesMmetabolicMactivityMandMslowsMcellMgrowthMinMculturedMratM
cardiomyocytesbMBritishgJournalgofgNutritionZM2011ZMedjZMihdal 3.6 15

61 wharacterisationMofMtheMphospholipidMfractionMofMhulledMandMnakedMtetraploidMandMhexaploidMwheatsbM
JournalgofgCerealgScienceZM2010ZMieZMefdaefj 3.8 15

60 unalysisMofMphospholipidsMinMcowTsMmilkMbyMhighatemperatureMinjectionMgasMchromatographyMandM
highaperformanceMliquidMchromatographybMJournalgofgChromatographygAZM1984ZMgeiZMffgage 4.5 15

59 OrganicMhoneyMsupplementationMreversesMpesticideainducedMgenotoxicityMbyMmodulatingMxNuM
damageMresponsebMMoleculargNutritiongandgFoodgResearchZM2016ZMjdZMffhgaffii 5.9 15
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58 xeterminationMofMfreeMandMboundMphenolicMcompoundsMinMsoyMisoflavoneMconcentrateMusingMaMPzPM
fusedMcoreMcolumnbMFoodgChemistryZM2015ZMeliZMfgmahh 8.5 14

57 xietaryMfiberMandMflavanagaolsMinMshortbreadMbiscuitsMenrichedMwithMbarleyMfloursMcoaproductsbM
InternationalgJournalgofgFoodgSciencesgandgNutritionZM2011ZMjfZMfjfam 3.7 14

56 zacileMsynthesisMofMphosphatidylMsaccharidesMforMpreparationMofManionicMnanoliposomesMwithM
enhancedMstabilitybMPLoSgONEZM2013ZMlZMekglme 3.7 14

55 UUltraVM–ighMPressureM–omogenizationMPotentialMonMtheMShelfa−ifeMandMzunctionalityMofMńiwifruitM
×uicebMFrontiersgingMicrobiologyZM2019ZMedZMfhj 5.7 12

54 RecoveryMofMOligomericMProanthocyanidinsMandMOtherMPhenolicMwompoundsMwithMystablishedM
vioactivityMfromM’rapeMSeedMvyaProductsbMMoleculesZM2019ZMfhZM 4.8 12

53 yffectMofMearlyMlactationMstageMonMgoatMcolostrumnMussessmentMofMlipidMandMoligosaccharideM
compoundsbMInternationalgDairygJournalZM2018ZMkkZMjiakf 3.5 12

52 wZyMseparationMofMstrawberryManthocyaninsMwithMacidicMbufferMandMcomparisonMwithM–P−wbMJournalgofg
SeparationgScienceZM2008ZMgeZMgfikajh 3.4 12

51 xeterminationMofMbioactiveMcompoundsMinMcreamMobtainedMasMaMbyaproductMduringMcheeseamakingnM
InfluenceMofMcowsTMdietMonMlipidMqualitybMInternationalgDairygJournalZM2015ZMhfZMejafi 3.5 11

50
whemicalMcompositionMandMantioxidantMactivityMofMtheMvolatileMfractionMextractedMfromMairadriedM
fruitsMofMTunisianMyryngiumMmaritimumM−bMecotypesbMJournalgofgthegSciencegofgFoodgandgAgricultureZM
2018ZMmlZMjgiajhg

4.3 11

49 uMnovelMarrayMofMinterfaceaconfinedMmoleculesnMussemblingMnaturalMsegmentsMforMdeliveryMofM
multiafunctionalitiesbMJournalgofgColloidgandgInterfacegScienceZM2017ZMidlZMfgdafgj 9.3 11

48 InfluenceMofMdryingMtemperaturesMonMtheMqualityMofMpastaMformulatedMwithMdifferentMeggMproductsbM
EuropeangFoodgResearchgandgTechnologyZM2017ZMfhgZMlekalfi 3.4 11

47 yffectMofMtheMadditionMofMairaclassifiedMbarleyMfloursMonMtheMlipidMstabilityMofMbakeryMproductsbM
EuropeangFoodgResearchgandgTechnologyZM2010ZMfgeZMgdmagem 3.4 11

46 wholesterolMandMlipidMoxidationMinMrawMandMpanafriedMmincedMbeefMstoredMunderMaerobicMpackagingbM
JournalgofgthegSciencegofgFoodgandgAgricultureZM2010ZMmdZMedidai 4.3 11

45 whangesMofMtheMlipidMfractionMduringMfruitMdevelopmentMinMhazelnutsMUworylusMavellanaM−bVMgrownMinM
PolandbMEuropeangJournalgofgLipidgSciencegandgTechnologyZM2015ZMeekZMkedakek 3 10

44 QualityMparameterMassessmentMofMgratedMParmigianoâ��ReggianoMcheeseMbyMwaveguideMspectroscopybM
JournalgofgFoodgEngineeringZM2012ZMeegZMfdeafdm 6 10

43 ’asMwhromatographicMunalysisMofMwholesterolMOxidationMProductsMonMaMThermostableMβediumM
PolarityMwapillaryMwolumnbMJournalgofgHighgResolutiongChromatographyZM1998ZMfeZMidmaief 10

42 yffectMofMprocessingMtechnologyMonMtheMqualityMandMcompositionMofMlipidsMofMprecookedMchickenM
pattiesbMInternationalgJournalgofgFoodgSciencegandgTechnologyZM2008ZMhgZMfmjagdl 3.8 10

41 InfluenceMofMdurationMofMgestationMonMfattyMacidMprofilesMofMhumanMmilkbMEuropeangJournalgofgLipidg
SciencegandgTechnologyZM2016ZMeelZMekkiaeklk 3 10

(2016-2015)

7



40 zermentedMNutavasedMVeganMzoodnMwharacterizationMofMaM–omeMmadeMProductMandMScaleaUpMtoManM
IndustrialMPilotaScaleMProductionbMJournalgofgFoodgScienceZM2018ZMlgZMkeeakff 3.4 9

39 xeterminationMofMlipidMcompositionMofMtheMtwoMprincipalMcherimoyaMcultivarsMgrownMinMundalusianM
RegionbMLWTgvgFoodgSciencegandgTechnologyZM2016ZMjiZMgmdagmk 5.4 9

38 unalysisMofMglycerophosphoaMandMsphingolipidsMbyMwybMElectrophoresisZM2014ZMgiZMkkmamf 3.6 9

37 TraditionalMfoodsMforMhealthnMscreeningMofMtheMantioxidantMcapacityMandMphenolicMcontentMofMselectedM
vlackMSeaMareaMlocalMfoodsbMJournalgofgthegSciencegofgFoodgandgAgricultureZM2013ZMmgZMgimiajdg 4.3 9

36 TheMinfluenceMofMdietaryMlipidMsourceMonMqualityMcharacteristicsMofMrawMandMprocessedMchickenMmeatbM
EuropeangFoodgResearchgandgTechnologyZM2009ZMffmZMggmaghl 3.4 9

35 wholesterolMoxidationMinMpastaMproducedMwithMeggsMofMdifferentMoriginbMEuropeangFoodgResearchgandg
TechnologyZM2004ZMfelZMhedaheh 3.4 9

34 xistributionMofMzreeMandMvoundMPhenolicMwompoundsMinMvuckwheatMβillingMzractionsbMFoodsZM2019ZMlZM 4.9 9

33 ynzymaticMalkylsuccinylationMofMtyrosolnMSynthesisZMcharacterizationMandMpropertyMevaluationMasMaM
dualafunctionalMantioxidantbMFoodgChemistryZM2018ZMfhjZMedlaeeh 8.5 9

32
yvaluationMofMdifferentMextractionMapproachesMforMtheMdeterminationMofMphenolicMcompoundsMandM
theirMmetabolitesMinMplasmaMbyMnano−waySIaTOzaβSbMAnalyticalgandgBioanalyticalgChemistryZM2012ZM
hdhZMgdleamd

4.4 8

31 womparisonMofMwholesterolMOxidationMProductMPreparationMβethodsMforMSubsequentM’asM
whromatographicMunalysisbMJournalgofgAOACgINTERNATIONALZM2004ZMlkZMhkhahld 1.7 8

30 InMvitroMyffectsMofMibalphabawholestaneagbbetabZiZjbbetabatriolMonMwulturedMRatMwardiomyocytesbM
JournalgofgAgriculturalgandgFoodgChemistryZM1994ZMhfZMfgjkafgke 5.7 8

29 yffectMofMxifferentMyggMProductsMonM−ipidMOxidationMofMviscuitsbMFoodsZM2020ZMmZM 4.9 8

28 −ipidMcharacterizationMofMyryngiumMmaritimumMseedsMgrownMinMTunisiabMIndustrialgCropsgandgProductsZM
2017ZMediZMhkaif 5.9 7

27
SyntheticMultraalongMchainMfattyMacylMbasedMamphiphilicMlipidsMasMaMdualMfunctionMexcipientMforMtheM
productionMofMsurfactantafreeMsolidMlipidMnanoparticlesMUSzaS−NsVnMaMphysicoachemicalMstudybMGreeng
ChemistryZM2016ZMelZMgmjfagmke

10 7

26 ńernelMwomponentsMofMTechnologicalMValueM2012ZMliaefh 7

25
wompositionMofMphospholipidMfractionMinMrawMchickenMmeatMandMpreacookedMchickenMpattiesnM
influenceMofMfeedingMfatMsourcesMandMprocessingMtechnologybMEuropeangFoodgResearchgandg
TechnologyZM2010ZMfgeZMeekaefj

3.4 7

24 ValueaadditionMofMveefMβeatMvyaproductsnM−ipidMwharacterizationMbyMwhromatographicMTechniquesbM
JournalgofgOleogScienceZM2018ZMjkZMehgaeid 1.6 7

23 ystimationMofMtheMmainMcompositionalMfeaturesMofMgratedMParmigianoMReggianoMcheeseMbyMaMsimpleM
capacitiveMtechniquebMJournalgofgFoodgEngineeringZM2015ZMehmZMeleaelk 6 6
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22
InfluenceMofMdifferentMbakingMpowdersMonMphysicoachemicalZMsensoryMandMvolatileMcompoundsMinM
biscuitsMandMtheirMimpactMonMtexturalMmodificationsMduringMsoakingbMJournalgofgFoodgSciencegandg
TechnologyZM2020ZMikZMgljhaglkg

3.3 6

21 PhenolicMwompoundsMandMSaponinsMinMPlantsM’rownMUnderMxifferentMIrrigationMRegimesM2014ZMgkaif 6

20 βonitoringMofMcompositionalMchangesMduringMberryMripeningMinMgrapeMseedMextractsMofMcvbMSangioveseM
UVitisMviniferaM−bVbMJournalgofgthegSciencegofgFoodgandgAgricultureZM2017ZMmkZMgdilagdjh 4.3 6

19
xeterminationMofMcholesterolMoxidationMproductsMinMtheMsupercriticalMcarbonMdioxideMextractMofMeggM
yolkMpowdernMwomparisonMwithMconventionalMliquidMsolventMextractionMmethodsbMEuropeangFoodg
ResearchgandgTechnologyZM2002ZMfeiZMkfaki

3.4 6

18
yxtractionMandMpurificationMofMfreeMcholesterolMfromMsomeMeggacontainingMfoodMbyMonalineM
supercriticalMfluidMextractionMâ��MsolidaphaseMextractionbMEuropeangFoodgResearchgandgTechnologyZM2001
ZMfefZMfhhafhj

3.4 6

17 StudyMofMtheMyffectMofMTyrosylMOleateMonM−ipidMOxidationMinMaMTypicalMItalianMvakeryMProductbMJournalg
ofgAgriculturalgandgFoodgChemistryZM2018ZMjjZMefiiiaefijd 5.7 5

16 yffectMofM–arvestingMTimeMonMVolatileMwompoundsMwompositionMofMvergamotMUwitrusMˆ�MvergamiaVM
yssentialMOilbMFlavourgandgFragrancegJournalZM2019ZMghZMhfjahgi 2.5 4

15 whemicalMandMphysicalMchangesMduringMstorageMofMdifferentlyMpackedMbiscuitsMformulatedMwithM
sunflowerMoilbMJournalgofgFoodgSciencegandgTechnologyZM2019ZMijZMhkehahkfe 3.3 4

14 PredictionMofMseasonalMvariationMofMbuttersMbyMcomputingMtheMfattyMacidsMcompositionMwithMartificialM
neuralMnetworksbMEuropeangJournalgofgLipidgSciencegandgTechnologyZM2011ZMeegZMehefaehem 3 4

13 InfluenceMofMinfantMcerealMformulationMonMphenolicMcompoundsMandMformationMofMβaillardMreactionM
productsbMJournalgofgFoodgCompositiongandgAnalysisZM2021ZMedhZMedhelk 4.1 4

12
usparticaucidavasedMumpholyticMumphiphilesnMSynthesisZMwharacterizationZMandMp–axependentM
PropertiesMatMuircWaterMandMOilcWaterMInterfacesbMJournalgofgAgriculturalgandgFoodgChemistryZM2019ZM
jkZMfgfeafggd

5.7 3

11 SurvivalMofMtheMfunctionalMyeastMńluyveromycesMmarxianusMvdgmmMinMfermentedMmilkMwithMaddedM
sorbicMacidbMJournalgofgDairygScienceZM2016ZMmmZMefdam 4 3

10
−ipidMfractionMofMcreamsMcollectedMinMtheMParmigianoaReggianoMcheeseMproductionMareaMinMresponseM
toMextrudedMlinseedMsupplementationMofMdairyMcowsâ��MdietsnM’wazIxMandMzTaβIRMevaluationbM
InternationalgJournalgofgDairygTechnologyZM2014ZMjkZMiedaifd

3.7 3

9 –RaβuSMNβRMmetabolicMprofilingZMfurosineMandMUyVaeda–ydroxyafadecenoicMacidMforMqualitativeMandM
geographicalMdiscriminationMofMroyalMjellybMJournalgofgApiculturalgResearchZM2013ZMifZMeheaehl 2 3

8 yzzywTMOzMxIzzyRyNTMSTORu’yMwONxITIONSMONMT–yM−IPIxMzRuwTIONMOzMuMVy’yTuv−yMwRyuβbM
JournalgofgFoodgQualityZM2008ZMgeZMhhjahjh 2.7 3

7
’lycidolsMystersZMfawhloropropaneaeZgaxiolsZMandMgawhloropropaneaeZfaxiolsMwontentsMinMRealMOliveM
OilMSamplesMandMtheirMRelationMwithMxiacylglycerolsbMJAOCSugJournalgofgthegAmericangOilgChemistsog
SocietyZM2020ZMmkZMeiafg

1.8 3

6 UseMofMSievingMusMaMValuableMTechnologyMtoMProduceMynrichedMvuckwheatMzloursnMuMPreliminaryM
StudybMAntioxidantsZM2019ZMlZM 7.1 3

5
wharacterizationMofMxefattedMProductsMObtainedMfromMtheMParmigianoaReggianoMβanufacturingM
whainnMxeterminationMofMPeptidesMandMuminoMucidsMwontentMandMStudyMofMtheMxigestibilityMandM
vioactiveMPropertiesbMFoodsZM2020ZMmZM

4.9 2

(2020-2020)
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4
WateramediatedMcatalystafreeMsynthesisMofMlysineabasedMampholyticMamphiphilesMforMmultipurposeM
applicationsnMwharacterizationMandMp–aresponsiveMemulsifyingMpropertiesbMJournalgofgColloidgandg
InterfacegScienceZM2019ZMiihZMhdhahej

9.3 2

3 ynzymaticMxigestionMofMwalfMzleshingMβeatMvyaProductsnMuntioxidantMandMuntiaTyrosinaseMuctivityMofM
ProteinM–ydrolysatesZMandMIdentificationMofMzattyMucidsbMFoodsZM2021ZMedZM 4.9 2

2 waffeoylMmaleicMfattyMalcoholMmonoestersnMSynthesisZMcharacterizationMandMantioxidantMassessmentbM
JournalgofgColloidgandgInterfacegScienceZM2019ZMigjZMgmmahdk 9.3 2

1 StudyMofMtheMyffectMofMNawlMonM−ipolysisMinMParmigianoMReggianoMwheesebMACSgFoodgSciencegng
TechnologyZM2021ZMeZMihaim 1
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