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49 wharacterisationMofMtheMphospholipidMfractionMofMhulledMandMnakedMtetraploidMandMhexaploidMwheatsbM
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47 wholesterolMandMlipidMoxidationMinMrawMandMpanafriedMmincedMbeefMstoredMunderMaerobicMpackagingbM
JournalgofgthegSciencegofgFoodgandgAgricultureZM2010ZMmdZMedidai 4.3 11

46
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P–yNO−IwMwOβPOUNxSMvYMβIwy−−uRMy−ywTROńINyTIwMw–ROβuTO’RuP–YMINMITu−IuNM
Wu−NUTMU×U’−uNSMRy’Iu−bVnMIRRI’uTIONMuNxMzyRTI−IZuTIONMINz−UyNwybMJournalgofgFoodgQuality
ZM2009ZMgfZMfjfafle

2.7 28

42 yvaluationMofMlipidMoxidationMinMspaghettiMpastaMenrichedMwithMlongMchainMnâ��gMpolyunsaturatedMfattyM
acidsMunderMdifferentMstorageMconditionsbMFoodgChemistryZM2009ZMeehZMhkfahkk 8.5 51

41 wharacterizationMofMtotalZMfreeMandMesterifiedMphytosterolsMinMtetraploidMandMhexaploidMwheatsbM
JournalgofgAgriculturalgandgFoodgChemistryZM2009ZMikZMffjkakg 5.7 31
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40 wholesterolMphotosensitisedMoxidationMofMbeefMmeatMunderMstandardMandMmodifiedMatmosphereMatM
retailMconditionsbMMeatgScienceZM2009ZMleZMffham 6.4 27

39 yffectMofMprocessingMtechnologyMonMtheMqualityMandMcompositionMofMlipidsMofMprecookedMchickenM
pattiesbMInternationalgJournalgofgFoodgSciencegandgTechnologyZM2008ZMhgZMfmjagdl 3.8 10

38 xevelopmentMofMzunctionalMSpaghettiMynrichedMwithM−ongMwhainMOmegaagMzattyMucidsbMCerealg
ChemistryZM2008ZMliZMehjaeie 2.4 43

37 yvaluationMofMcholesterolMandMlipidMoxidationMinMrawMandMcookedMmincedMbeefMstoredMunderM
oxygenaenrichedMatmospherebMMeatgScienceZM2008ZMldZMjleai 6.4 30

36
xistributionMofMboundMhydroxycinnamicMacidsMandMtheirMglycosylMestersMinMbarleyMU–ordeumMvulgareM
−bVMairaclassifiedMflournMcomparativeMstudyMbetweenMreversedMphaseahighMperformanceM
chromatographyamassMspectrometryMURPa–P−wcβSVMandMspectrophotometricManalysisbMJournalgofg
AgriculturalgandgFoodgChemistryZM2008ZMijZMeemddai

5.7 27

35
xeterminationMofMfreeMflavanagaolMcontentMinMbarleyMU–ordeumMvulgareM−bVMairaclassifiedMfloursnM
comparativeMstudyMofM–P−waxuxcβSMandMspectrophotometricMdeterminationsbMJournalgofg
AgriculturalgandgFoodgChemistryZM2008ZMijZMjmhhal

5.7 26

34 wZyMseparationMofMstrawberryManthocyaninsMwithMacidicMbufferMandMcomparisonMwithM–P−wbMJournalgofg
SeparationgScienceZM2008ZMgeZMgfikajh 3.4 12

33
xevelopmentMofMaMrapidMmethodMtoMdetermineMphenolicMandMotherMpolarMcompoundsMinMwalnutMbyM
capillaryMelectrophoresisaelectrosprayMionizationMtimeaofaflightMmassMspectrometrybMJournalgofg
ChromatographygAZM2008ZMefdmZMfglahi

4.5 63

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

31 PreliminaryMchemicalMcharacterizationMofMTunisianMmonovarietalMvirginMoliveMoilsMandMcomparisonM
withMSicilianMonesbMEuropeangJournalgofgLipidgSciencegandgTechnologyZM2007ZMedmZMefdlaefek 3 39

30 xeterminationMofMUyVaedahydroxyafadecenoicMacidMcontentMinMpureMroyalMjellynMaMcomparisonMbetweenM
aMnewMwZyMmethodMandM–P−wbMJournalgofgSeparationgScienceZM2007ZMgdZMedjeam 3.4 28

29 yffectMofMfeedingMfatMsourcesMonMtheMqualityMandMcompositionMofMlipidsMofMprecookedMreadyatoaeatM
friedMchickenMpattiesbMFoodgChemistryZM2007ZMedeZMegfkaeggk 8.5 55

28 PreliminaryMcharacterisationMofMvirginMoliveMoilsMobtainedMfromMdifferentMcultivarsMinMSardiniabM
EuropeangFoodgResearchgandgTechnologyZM2006ZMfffZMgihagje 3.4 74

27 –ighaperformanceMliquidMchromatographyMdeterminationMofMphenyllacticMacidMinMβRSMbrothbMJournalg
ofgChromatographygAZM2006ZMeegeZMfleah 4.5 25

26 StorageMstabilityMassessmentMofMfreezeadriedMroyalMjellyMbyMfurosineMdeterminationbMJournalgofg
AgriculturalgandgFoodgChemistryZM2005ZMigZMhhhdag 5.7 20

25
unalysisMofMfattyMacidMsterylMestersMinMtetraploidMandMhexaploidMwheatsnMidentificationMandM
comparisonMbetweenMchromatographicMmethodsbMJournalgofgAgriculturalgandgFoodgChemistryZM2005ZM
igZMkhjiakf

5.7 30

24 PhotoxidationMofMcholesterolMandMlipidsMofMturkeyMmeatMduringMstorageMunderMcommercialMretailM
conditionsbMFoodgChemistryZM2005ZMmeZMkdiakeg 8.5 93

23 yffectMofMprocessingMandMstorageMonMtheMchemicalMqualityMmarkersMofMsprayadriedMwholeMeggbMFoodg
ChemistryZM2005ZMmfZMfmgagdg 8.5 65
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22 womparisonMofMwholesterolMOxidationMProductMPreparationMβethodsMforMSubsequentM’asM
whromatographicMunalysisbMJournalgofgAOACgINTERNATIONALZM2004ZMlkZMhkhahld 1.7 8

21 wholesterolMoxidationMinMpastaMproducedMwithMeggsMofMdifferentMoriginbMEuropeangFoodgResearchgandg
TechnologyZM2004ZMfelZMhedaheh 3.4 9

20
zreeMandMboundMphenolicMcompoundsMinMbarleyMU–ordeumMvulgareM−bVMfloursbMevaluationMofMtheM
extractionMcapabilityMofMdifferentMsolventMmixturesMandMpressurizedMliquidMmethodsMbyMmicellarM
electrokineticMchromatographyMandMspectrophotometrybMJournalgofgChromatographygAZM2004ZMedikZMeaef

4.5 85

19
untioxidantMphenolsMinMbarleyMU–ordeumMvulgareM−bVMflournMcomparativeMspectrophotometricMstudyM
amongMextractionMmethodsMofMfreeMandMboundMphenolicMcompoundsbMJournalgofgAgriculturalgandgFoodg
ChemistryZM2004ZMifZMiemiafdd

5.7 182

18 xeterminationMandMchangesMofMfreeMaminoMacidsMinMroyalMjellyMduringMstoragebMApidologieZM2003ZMghZMefmaegk2.3 57

17 IdentificationMofMplantMsterolsMinMhexaploidMandMtetraploidMwheatsMusingMgasMchromatographyMwithM
massMspectrometrybMRapidgCommunicationsgingMassgSpectrometryZM2003ZMekZMffhiaif 2.2 47

16
xeterminationMofMcholesterolMoxidationMproductsMinMtheMsupercriticalMcarbonMdioxideMextractMofMeggM
yolkMpowdernMwomparisonMwithMconventionalMliquidMsolventMextractionMmethodsbMEuropeangFoodg
ResearchgandgTechnologyZM2002ZMfeiZMkfaki

3.4 6

15 zurosinenMaMsuitableMmarkerMforMassessingMtheMfreshnessMofMroyalMjellybMJournalgofgAgriculturalgandg
FoodgChemistryZM2002ZMidZMflfiam 5.7 34

14
yxtractionMandMpurificationMofMfreeMcholesterolMfromMsomeMeggacontainingMfoodMbyMonalineM
supercriticalMfluidMextractionMâ��MsolidaphaseMextractionbMEuropeangFoodgResearchgandgTechnologyZM2001
ZMfefZMfhhafhj

3.4 6

13 PressurizedMliquidMextractionMofMlipidsMforMtheMdeterminationMofMoxysterolsMinMeggacontainingMfoodbM
JournalgofgChromatographygAZM2001ZMmekZMfgmahh 4.5 141

12 SupercriticalMcarbonMdioxideMextractionMofMphospholipidsMfromMdriedMeggMyolkMwithoutMorganicM
modifierbMJournalgofgSupercriticalgFluidsZM2000ZMemZMhiaid 4.2 28

11 ’asMwhromatographicMunalysisMofMwholesterolMOxidationMProductsMonMaMThermostableMβediumM
PolarityMwapillaryMwolumnbMJournalgofgHighgResolutiongChromatographyZM1998ZMfeZMidmaief 10

10 xeterminationMofMimidazoleMantimycoticsMinMcreamsMbyMsupercriticalMfluidMextractionMandMderivativeM
UVMspectroscopybMJournalgofgPharmaceuticalgandgBiomedicalgAnalysisZM1998ZMelZMfgiahd 3.5 31

9 yffectMofMdifferentMcookingMmethodsMonMsomeMlipidMandMproteinMcomponentsMofMhamburgersbMMeatg
ScienceZM1997ZMhiZMgjiaki 6.4 161

8 –ighMperformanceMliquidMchromatographicMseparationMofMcholesterolMoxidationMproductsbM
ChromatographiaZM1997ZMhjZMeieaeii 2.1 24

7 SeparationMandManalysisMofMphospholipidsMinMdifferentMfoodsMwithMaMlightascatteringMdetectorbMJAOCSug
JournalgofgthegAmericangOilgChemistsogSocietyZM1996ZMkgZMeijeaeijj 1.8 35

6 wholesterolMOxidationMinMvakedMzoodsMwontainingMzreshMandMPowderedMyggsbMJournalgofgFoodg
ScienceZM1995ZMjdZMmegamei 3.4 32

5
RoutineMhighaperformanceMliquidMchromatographicMdeterminationMofMfreeMkaketocholesterolMinMsomeM
foodsMbyMtwoMdifferentManalyticalMmethodsbMJAOCSugJournalgofgthegAmericangOilgChemistsogSocietyZM
1995ZMkfZMeifgaeifk

1.8 27
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4 –ighaperformanceMliquidMchromatographyMseparationMandMlightascatteringMdetectionMofM
phospholipidsMfromMcookedMbeefbMJournalgofgChromatographygAZM1994ZMjlgZMimaji 4.5 38

3 InMvitroMyffectsMofMibalphabawholestaneagbbetabZiZjbbetabatriolMonMwulturedMRatMwardiomyocytesbM
JournalgofgAgriculturalgandgFoodgChemistryZM1994ZMhfZMfgjkafgke 5.7 8

2 uMstudyMonMcashewMnutMoilMcompositionbMJAOCSugJournalgofgthegAmericangOilgChemistsogSocietyZM1993ZM
kdZMedekaedfd 1.8 32

1 unalysisMofMphospholipidsMinMcowTsMmilkMbyMhighatemperatureMinjectionMgasMchromatographyMandM
highaperformanceMliquidMchromatographybMJournalgofgChromatographygAZM1984ZMgeiZMffgage 4.5 15
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