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154 βilotWScaleIβroteinIRecoveryIfromIsoldWβressedIRapeseedIβressIsakejIynfluenceIofISolidsI
RecirculationXIProcessesVI2022VIaZVIeeg 2.9
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dietIandIpossiblyIfutureIallergyIdevelopmentIinIruralIchildrenXIPLoShONEVI2021VIafVIeZbdbigh 3.7 5

150 ₂utritionalIandIantinutritionalIcompositionIofIfavaIbeanIRViciaIfabaI XVIvarXIminorSIcultivarsXIFoodh
ResearchhInternationalVI2021VIadZVIaaZZch 7 22

149 ThyroidIhormonesIinIrelationItoItoxicImetalIexposureIinIpregnancyVIandIpotentialIinteractionsIwithI
iodineIandIseleniumXIEnvironmenthInternationalVI2021VIaegVIaZfhfi 12.9 1

148 ynfantIyodineIandISeleniumIStatusIinIRelationItoIMaternalIStatusIandItietIturingIβregnancyIandI
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147 βroteinIextractionIfromIcoldWpressedIhempseedIpressIcakejIvromIlaboratoryItoIpilotIscaleXXIJournalh
ofhFoodhScienceVI2021VI 3.4 3

146  owWlevelImaternalIexposureItoIcadmiumVIleadVIandImercuryIandIbirthIoutcomesIinIaISwedishI
prospectiveIbirthWcohortXIEnvironmentalhPollutionVI2020VIbfeVIaadihf 9.3 18

145 TheIdevelopmentIofIaInovelIferricIphytateIcompoundIforIironIfortificationIofIbouillonsIRpartIySXI
ScientifichReportsVI2020VIaZVIecdZ 4.9 2

144 vecalIshortIchainIfattyIacidsIinIchildrenIlivingIonIfarmsIandIaIlinkIbetweenIvalericIacidIandI
protectionIfromIeczemaXIScientifichReportsVI2020VIaZVIbbddi 4.9 15

143 sordIrloodI evelsIofIuβqVIaIMarkerIofIvishIyntakeVIsorrelateIwithIynfantsQITWIandIrW ymphocyteI
βhenotypesIandIRiskIforIqllergicItiseaseXINutrientsVI2020VIabVI 6.7 3

142 MaternalIyntakeIofIsowQsIMilkIduringI actationIysIqssociatedIwithI owerIβrevalenceIofIvoodIqllergyI
inIαffspringXINutrientsVI2020VIabVI 6.7 4

141
ReplyItoItheIcommentsIbyIVorlandIetIalXIonIourIpaperjILlowWphytateIwholegrainIbreadIinsteadIofI
highWphytateIwholegrainIbreadIinIaItotalIdietIcontextIdidInotIimproveIironIstatusIofIhealthyI
SwedishIfemalesjIaIabWweekVIrandomizedVIparallelWdesignIinterventionIstudyLXIEuropeanhJournalhofh
NutritionVI2020VIeiVIbhaeWbhag

5.2 3

140 uxposureItoIaIvarmIunvironmentIturingIβregnancyIyncreasesItheIβroportionIofIqrachidonicIqcidIinI
theIsordISeraIofIαffspringXINutrientsVI2019VIaaVI 6.7 1

139
 owWphytateIwholegrainIbreadIinsteadIofIhighWphytateIwholegrainIbreadIinIaItotalIdietIcontextIdidI
notIimproveIironIstatusIofIhealthyISwedishIfemalesjIaIabWweekVIrandomizedVIparallelWdesignI
interventionIstudyXIEuropeanhJournalhofhNutritionVI2019VIehVIhecWhfd
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138 voodIandI₂utrientIyntakeIduringIβregnancyIinIRelationItoIMaternalIsharacteristicsjIResultsIfromI
theI₂ysuIrirthIsohortIinI₂orthernISwedenXINutrientsVI2019VIaaVI 6.7 23

137 uffectIofIfermentationIandIdryIroastingIonItheInutritionalIqualityIandIsensoryIattributesIofIquinoaXI
FoodhSciencehandhNutritionVI2019VIgVIciZbWciaa 3.2 14

136
TheIαmegaWcIvattyIqcidsIuβqIandItxqVIasIaIβartIofIaIMurineIxighWvatItietVIReducedI ipidI
qccumulationIinIrrownIandIWhiteIqdiposeITissuesXIInternationalhJournalhofhMolecularhSciencesVI2019
VIbZVI

6.3 14

135 qnIironIsupplementIcontainingI XIplantarumIincreasesIferricIironIandIupWregulatesItheIferricI
reductaseItcytbIinIhumanIsacoWbYxTbiIMTXIcoWculturesXIFASEBhJournalVI2018VIcbVIhgdXb 0.9

134
unzymeIpreWtreatmentIofIsoybeanImealjIuffectsIonInonWstarchIcarbohydratesVIproteinVIphyticIacidVI
andIsaponinIbiotransformationIandIdigestibilityIinIminkIR₂eovisonIvisonSXIAnimalhFeedhSciencehandh
TechnologyVI2018VIbcfVIaWac

3 7

133 sirculatingI inoleicIqcidIisIqssociatedIwithIymprovedIwlucoseIToleranceIinIWomenIafterIwestationalI
tiabetesXINutrientsVI2018VIaZVI 6.7 8

132 yronISupplementsIsontainingIbiivIyncreaseIverricIyronIandIUpWregulateItheIverricIReductaseItsYTrI
inIxumanIsacoWbYxTbiIMTXIsoWsulturesXINutrientsVI2018VIaZVI 6.7 12

131 ₂utritionalIimpactIonIymmunologicalImaturationIduringIshildhoodIinIrelationItoItheIunvironmentI
R₂ysuSjIaIprospectiveIbirthIcohortIinInorthernISwedenXIBMJhOpenVI2018VIhVIeZbbZac 3 9

130 SplenicIymmuneIResponseIysItownWRegulatedIinIsegr YfzIMiceIvedIuicosapentaenoicIqcidIandI
tocosahexaenoicIqcidIunrichedIxighIvatItietXINutrientsVI2017VIiVI 6.7 11

129
riomarkersIofIfoodIintakeIandInutrientIstatusIareIassociatedIwithIglucoseItoleranceIstatusIandI
developmentIofItypeIbIdiabetesIinIolderISwedishIwomenXIAmericanhJournalhofhClinicalhNutritionVI
2017VIaZfVIacZbWacaZ

7 31

128
xerringIandIchickenYporkImealsIleadItoIdifferencesIinIplasmaIlevelsIofITsqIintermediatesIandI
arginineImetabolitesIinIoverweightIandIobeseImenIandIwomenXIMolecularhNutritionhandhFoodh
ResearchVI2017VIfaVIafZZdZZ

5.9 5

127 riomarkersIforIpredictingItypeIbIdiabetesIdevelopmentWsanImetabolomicsIimproveIonIexistingI
biomarkersoXIPLoShONEVI2017VIabVIeZagggch 3.7 24

126 tietIinIaWyearWoldIfarmIandIcontrolIchildrenIandIallergyIdevelopmentjIresultsIfromItheIvqRMv αRqI
birthIcohortXIFoodhandhNutritionhResearchVI2016VIfZVIcbgba 3.1 9

125 yncreasedIironIbioavailabilityIfromIlacticWfermentedIvegetablesIisIlikelyIanIeffectIofIpromotingItheI
formationIofIferricIironIRveRcUSSXIEuropeanhJournalhofhNutritionVI2016VIeeVIcgcWhb 5.2 40

124
qISimultaneousIMetabolicIβrofilingIandIQuantitativeIMultimetaboliteIMetabolomicIMethodIforI
xumanIβlasmaIUsingIwasWshromatographyITandemIMassISpectrometryXIJournalhofhProteomeh
ResearchVI2016VIaeVIbeiWfe

5.6 26

123
qIhighWthroughputImethodIforIliquidIchromatographyWtandemImassIspectrometryIdeterminationIofI
plasmaIalkylresorcinolsVIbiomarkersIofIwholeIgrainIwheatIandIryeIintakeXIAnalyticalhBiochemistryVI
2016VIdiiVIaWg

3.1 22

122 TheIeffectsIofIhydrothermalIprocessingIandIgerminationIonIveIspeciationIandIveIbioaccessibilityItoI
humanIintestinalIsacoWbIcellsIinITartaryIbuckwheatXIFoodhChemistryVI2016VIaiiVIghbWiZ 8.5 19

121 vatIintakeIandIbreastImilkIfattyIacidIcompositionIinIfarmingIandInonfarmingIwomenIandIallergyI
developmentIinItheIoffspringXIPediatrichResearchVI2016VIgiVIaadWbc 3.2 21
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120 uicosapentaenoicIandItocosahexaenoicIqcidWunrichedIxighIvatItietItelaysISkeletalIMuscleI
tegradationIinIMiceXINutrientsVI2016VIhVI 6.7 10

119 SixITissueITranscriptomicsIRevealsISpecificIymmuneISuppressionIinISpleenIbyItietaryI
βolyunsaturatedIvattyIqcidsXIPLoShONEVI2016VIaaVIeZaeeZii 3.7 13

118
SerumIfattyIacidsIinIinfantsVIreflectingIfamilyIfishIconsumptionVIwere´ inverselyIassociatedIwithI
allergyIdevelopmentIbutInotIrelatedItoIfarm´ residenceXIActahPaediatricaxhInternationalhJournalhofh
PaediatricsVI2016VIaZeVIadfbWadga

3.1 9

117 βhytateVIzincVIironIandIcalciumIcontentIofIcommonIrolivianIfoodVIandIimplicationsIforImineralI
bioavailabilityXIJournalhofhFoodhCompositionhandhAnalysisVI2015VIciVIaaaWaai 4.1 57

116 xabitualIhighIintakeIofIfattyIfishIisIrelatedItoIlowerIlevelsIofIvâ��WisoprostaneIinIhealthyIwomenXI
NutritionVI2015VIcaVIhdgWeb 4.8 8

115 qIrandomizedIlongitudinalIdietaryIinterventionIstudyIduringIpregnancyjIeffectsIonIfishIintakeVI
phospholipidsVIandIbodyIcompositionXINutritionhJournalVI2015VIadVIa 4.3 71

114
xerringIandIreefIMealsI eadItoItifferencesIinIβlasmaIbWqminoadipicIqcidVI˛†WqlanineVI
dWxydroxyprolineVIsetoleicIqcidVIandItocosahexaenoicIqcidIsoncentrationsIinIαverweightIMenXI
JournalhofhNutritionVI2015VIadeVIbdefWfc

4.1 28

113 βostprandialIlipidIandIinsulinIresponsesIamongIhealthyVIoverweightImenItoImixedImealsIservedI
withIbakedIherringVIpickledIherringIorIbakedVImincedIbeefXIEuropeanhJournalhofhNutritionVI2015VIedVIideWeh5.2 5

112 uicosapentaenoicIandIdocosahexaenoicIacidWenrichedIhighIfatIdietIdelaysItheIdevelopmentIofIfattyI
liverIinImiceXILipidshinhHealthhandhDiseaseVI2015VIadVIgd 4.4 20

111 SourdoughIfermentationIofIwheatIflourIdoesInotIpreventItheIinteractionIofItransglutaminaseIbI
withI˛–bWgliadinIorIglutenXINutrientsVI2015VIgVIbacdWdd 6.7 15

110
SingleI₂ucleotideIβolymorphismsIinItheIvqtSIweneIslusterIbutInotItheIu αV bIweneIareI
qssociatedIwithISerumIβolyunsaturatedIvattyIqcidIsompositionIandItevelopmentIofIqllergyIRinIaI
SwedishIrirthIsohortSXINutrientsVI2015VIgVIaZaZZWae

6.7 21

109 TheIβolyunsaturatedIvattyIqcidsIqrachidonicIqcidIandItocosahexaenoicIqcidIynduceIMouseI
tendriticIsellsIMaturationIbutIReduceITWsellIResponsesIynIVitroXIPLoShONEVI2015VIaZVIeZadcgda 3.7 27

108 ₂oIassociationIbetweenIallergyIandIcurrentIbeWhydroxyIvitaminItIinIserumIorIvitaminItIintakeXIActah
PaediatricaxhInternationalhJournalhofhPaediatricsVI2015VIaZdVIdZeWac 3.1 10

107 yncreasedIverricIyronISpeciesIinI acticIvermentedIVegetablesIMayIymproveIyronIqbsorptionXIFASEBh
JournalVI2015VIbiVI rcbf 0.9

106 qInewIapproachItoImeasuringIvitaminItIinIhumanIadiposeItissueIusingItimeWofWflightIsecondaryIionI
massIspectrometryjIaIpilotIstudyXIJournalhofhPhotochemistryhandhPhotobiologyhB:hBiologyVI2014VIachVIbieWcZa6.7 34

105 βroposingIaIsacoWbYxepwbIcellImodelIforIinIvitroIironIabsorptionIstudiesXIJournalhofhNutritionalh
BiochemistryVI2014VIbeVIgaZWe 6.3 24

104 yronItransportIthroughIferroportinIisIinducedIbyIintracellularIascorbateIandIinvolvesIyRβbIandI
xyvb˛–XINutrientsVI2014VIfVIbdiWfZ 6.7 9

103 SerumIfattyIacidIprofileIdoesInotIreflectIseafoodIintakeIinIadolescentsIwithIatopicIeczemaXIActah
PaediatricaxhInternationalhJournalhofhPaediatricsVI2014VIaZcVIifhWgf 3.1 12

Ann-sofie Sandberg

4



102 VitaminIrabIasIaIpotentialIcomplianceImarkerIforIfishIintakeXIEuropeanhJournalhofhNutritionVI2014VI
ecVIacbgWcc 5.2 17

101 qscorbateWinducedIironItransportIthroughIferroportinIinvolvesIyRβbIandIxyvb˛–IRaZdbXbSXIFASEBh
JournalVI2014VIbhVIaZdbXb 0.9

100
qImaternalIdietIofIfattyIfishIreducesIbodyIfatIofIoffspringIcomparedIwithIaImaternalIdietIofIbeefI
andIaIpostWweaningIdietIofIfishIimprovesIinsulinIsensitivityIandIlipidIprofileIinIadultIsegr YfImaleI
miceXIActahPhysiologicaVI2013VIbZiVIbbZWcd

5.6 15

99 xighIlevelsIofIbothInWcIandInWfIlongWchainIpolyunsaturatedIfattyIacidsIinIcordIserumIphospholipidsI
predictIallergyIdevelopmentXIPLoShONEVI2013VIhVIefgibZ 3.7 24

98 ymprovementIofItheIintestinalIsacoWbIcellImodelIforIironIabsorptionIstudiesIbyItheIintroductionIofI
liverIRxepwbSIcellsXIFASEBhJournalVI2013VIbgVIbbcXc 0.9

97 ynIvitroIandIinIvivoIdegradationIofImyoWinositolIhexakisphosphateIbyIaIphytaseIfromIsitrobacterI
braakiiXIArchiveshofhAnimalhNutritionVI2012VIffVIdcaWdd 2.7 30

96
tephytinisationIofISangakIandIrarbariIbreadImadeIfromIdifferentIextractionIrateIfloursIincreasesI
ironIandIzincIbioaccessibilityIinIsacoWbIcellsXIInternationalhJournalhofhFoodhSciencehandhTechnologyVI
2012VIdgVIbbebWbbeh

3.8 5

95 tietaryIherringIimprovesIplasmaIlipidIprofilesIandIreducesIatherosclerosisIinIobeseIlowWdensityI
lipoproteinIreceptorWdeficientImiceXIInternationalhJournalhofhMolecularhMedicineVI2012VIbiVIccaWg 4.4 12

94 TheIironItransporterIferroportinIisIregulatedIbyIascorbateXIFASEBhJournalVI2012VIbfVIfdaXbZ 0.9 1

93  owIbreastImilkIlevelsIofIlongWchainInWcIfattyIacidsIinIallergicIwomenVIdespiteIfrequentIfishIintakeXI
ClinicalhandhExperimentalhAllergyVI2011VIdaVIeZeWae 4.1 17

92 ydentificationIofIgliadinWbindingIpeptidesIbyIphageIdisplayXIBMChBiotechnologyVI2011VIaaVIaf 3.5 12

91 ynIvitroIdigestiveIstabilityIofIcomplexesIbetweenIgliadinIandIsyntheticIblockingIpeptidesXI
BiotechnologyhandhAppliedhBiochemistryVI2011VIehVIaiZWg 2.8

90 tevelopingIfunctionalIingredientsjIaIcaseIstudyIofIpeaIproteinI2011VIcehWchb 6

89 yronIregulatesItheIuptakeIofIascorbicIacidIandItheIexpressionIofIsodiumWdependentIvitaminIsI
transporterIaIRSVsTaSIinIhumanIintestinalIsacoWbIcellsXIBritishhJournalhofhNutritionVI2011VIaZeVIagcdWdZ 3.6 7

88
 ongWchainIpolyunsaturatedIfattyIacidsIareIconsumedIduringIallergicIinflammationIandIaffectITI
helperItypeIaIRThaSWIandIThbWmediatedIhypersensitivityIdifferentlyXIClinicalhandhExperimentalh
ImmunologyVI2010VIafZVIdaaWi

6.2 20

87 ydentifyingImolecularIeffectsIofIdietIthroughIsystemsIbiologyjIinfluenceIofIherringIdietIonIsterolI
metabolismIandIproteinIturnoverIinImiceXIPLoShONEVI2010VIeVIeabcfa 3.7 16

86 ₂onlinearImicroscopyIofIlipidIstorageIandIfibrosisIinImuscleIandIliverItissuesIofImiceIfedIhighWfatI
dietsXIJournalhofhBiomedicalhOpticsVI2010VIaeVIZffZZh 3.5 11

85 teterminationIofIvebUIandIvecUIinIqqueousISolutionsIsontainingIvoodIshelatorsIbyItifferentialI
βulseIqnodicIStrippingIVoltammetryXIElectroanalysisVI2010VIbbVIaZiZWaZif 3 32
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84 TheIuseIofIcacoWbIcellsItoIestimateIfeIabsorptionIinIhumansWWaIcriticalIappraisalXIInternationalh
JournalhforhVitaminhandhNutritionhResearchVI2010VIhZVIcZgWac 1.7 19

83 βxYTqTuI2009VIabiWaci 2

82 βhytateIdegradationIbyIhumanIgutIisolatedIrifidobacteriumIpseudocatenulatumIqTssbgiaiIandI
itsIprobioticIpotentialXIInternationalhJournalhofhFoodhMicrobiologyVI2009VIaceVIgWad 5.8 43

81 ynfluenceIofIherringIRslupeaIharengusSIandIherringIfractionsIonImetabolicIstatusIinIratsIfedIaIhighI
energyIdietXIActahPhysiologicaVI2009VIaifVIcZcWad 5.6 9

80 rlockingIpeptidesIdecreaseItissueItransglutaminaseIprocessingIofIgliadinIinIvitroXIJournalhofh
AgriculturalhandhFoodhChemistryVI2009VIegVIaZaeZWe 5.7 6

79 ympairedIuptakeIofIbetaWcaroteneIbyIsacoWbIhumanIintestinalIcellsIinItheIpresenceIofIironXI
InternationalhJournalhofhFoodhScienceshandhNutritionVI2009VIfZISupplIeVIabeWce 3.7 9

78 βlasmaIphospholipidIuβqIandItxqIinIrelationItoIatherosclerosisIinIfaWyearWoldImenXIAtherosclerosisVI
2009VIbZeVIegdWh 3.1 21

77 xerringIRIslupeaIharengusSIintakeIinfluencesIlipoproteinsIbutInotIinflammatoryIandIoxidationI
markersIinIoverweightImenXIBritishhJournalhofhNutritionVI2009VIaZaVIchcWiZ 3.6 43

76 qqueousIfishIextractIincreasesIsurvivalIinItheImouseImodelIofIcytostaticItoxicityXIJournalhofh
ExperimentalhandhClinicalhCancerhResearchVI2008VIbgVIha 12.8 2

75 qscorbicIacidIuptakeIaffectsIferritinVItcytbIandI₂rampbIexpressionIinIsacoWbIcellsXIEuropeanh
JournalhofhNutritionVI2008VIdgVIdZaWh 5.2 30

74 qntioxidativeIpropertiesIofIpressIjuiceIfromIherringIRslupeaIharengusSIagainstIhemoglobinIRxbSI
mediatedIoxidationIofIwashedIcodIminceXIJournalhofhAgriculturalhandhFoodhChemistryVI2007VIeeVIiehaWia 5.7 28

73 shangesIinItheIantioxidativeIpropertyIofIherringIRslupeaIharengusSIpressIjuiceIduringIaIsimulatedI
gastrointestinalIdigestionXIJournalhofhAgriculturalhandhFoodhChemistryVI2007VIeeVIaZiggWhe 5.7 17

72 uvaluationIofIoccasionalInonresponseIofIaIwashedIcodIminceImodelItoIhemoglobinIRxbSWmediatedI
oxidationXIJournalhofhAgriculturalhandhFoodhChemistryVI2007VIeeVIddbiWce 5.7 10

71 ynteractionIofIphytateIwithIproteinIandImineralsIinIaIsoybeanâ��maizeImealIblendIdependsIonIpxI
andIcalciumIadditionXIJournalhofhthehSciencehofhFoodhandhAgricultureVI2007VIhgVIahhfWahib 4.3 20

70
βeniophoraIlyciiIphytaseIisIstabileIandIdegradesIphytateIandIsolubilisesImineralsIinIvitroIduringI
simulationIofIgastrointestinalIdigestionIinItheIpigXIJournalhofhthehSciencehofhFoodhandhAgricultureVI
2007VIhgVIbgZZWh

4.3 24

69 xerringIRslupeaIharengusSIsupplementedIdietIinfluencesIriskIfactorsIforIsVtIinIoverweightI
subjectsXIEuropeanhJournalhofhClinicalhNutritionVI2007VIfaVIaaZfWac 5.2 24

68 TheItypeIofIthermalIfeedItreatmentIinfluencesItheIinositolIphosphateIcompositionXIAnimalhFeedh
SciencehandhTechnologyVI2007VIacbVIacgWadg 3 43

67 ReductionIofIphytateIcontentIwhileIpreservingImineralsIduringIwholeIgrainIcerealItempeI
fermentationXIJournalhofhCerealhScienceVI2006VIddVIaedWafZ 3.8 26
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66
ynhibitoryIeffectIofIknownIantioxidantsIandIofIpressIjuiceIfromIherringIRslupeaIharengusSIlightI
muscleIonItheIgenerationIofIfreeIradicalsIinIhumanImonocytesXIJournalhofhAgriculturalhandhFoodh
ChemistryVI2006VIedVIhbabWba

5.7 14

65 qbsorptionIofIzincIandIretentionIofIcalciumjIdoseWdependentIinhibitionIbyIphytateXIJournalhofhTraceh
ElementshinhMedicinehandhBiologyVI2006VIbZVIdiWeg 4.1 89

64  acticIacidIfermentationIstimulatedIironIabsorptionIbyIsacoWbIcellsIisIassociatedIwithIincreasedI
solubleIironIcontentIinIcarrotIjuiceXIBritishhJournalhofhNutritionVI2006VIifVIgZeWaa 3.6 29

63 MethodsIandIoptionsIinIvitroIdialyzabilitykIbenefitsIandIlimitationsXIInternationalhJournalhforhVitaminh
andhNutritionhResearchVI2005VIgeVIcieWdZd 1.7 31

62
TheIusefulnessIofIinIvitroImodelsItoIpredictItheIbioavailabilityIofIironIandIzincjIaIconsensusI
statementIfromItheIxarvestβlusIexpertIconsultationXIInternationalhJournalhforhVitaminhandhNutritionh
ResearchVI2005VIgeVIcgaWd

1.7 86

61 tegradationIofIphytateIbyIhighWphytaseISaccharomycesIcerevisiaeIstrainsIduringIsimulatedI
gastrointestinalIdigestionXIJournalhofhAgriculturalhandhFoodhChemistryVI2005VIecVIedchWdd 5.7 36

60  acticIacidIdecreasesIveRyySIandIveRyyySIretentionIbutIincreasesIveRyyySItransepithelialItransferIbyI
sacoWbIcellsXIJournalhofhAgriculturalhandhFoodhChemistryVI2005VIecVIfiaiWbc 5.7 11

59 ymprovedIironIsolubilityIinIcarrotIjuiceIfermentedIbyIhomoWIandIheteroWfermentativeIlacticIacidI
bacteriaXIFoodhMicrobiologyVI2005VIbbVIecWfa 6 39

58 tigestionIofIbarleyImaltIporridgesIinIaIgastrointestinalImodeljIyronIdialysabilityVIironIuptakeIbyI
sacoWbIcellsIandIdegradationIofI˛†WglucanXIJournalhofhCerealhScienceVI2005VIdbVIbdcWbed 3.8 18

57 vishIandIcardiovascularIhealthXIScandinavianhJournalhofhNutritionVI2004VIdhVIaaiWacZ 12

56 MetabolismIofIextracellularIinositolIhexaphosphateIRphytateSIbyISaccharomycesIcerevisiaeXI
InternationalhJournalhofhFoodhMicrobiologyVI2004VIigVIaegWfi 5.8 38

55 βhytateIcontentIisIreducedIandI˛†WglucanaseIactivityIsuppressedIinImaltedIbarleyIsteepedIwithI
lacticIacidIatIhighItemperatureXIJournalhofhthehSciencehofhFoodhandhAgricultureVI2004VIhdVIfecWffb 4.3 33

54 xydrothermalItreatmentIandImaltingIofIbarleyIimprovedIzincIabsorptionIbutInotIcalciumI
absorptionIinIhumansXIEuropeanhJournalhofhClinicalhNutritionVI2003VIegVIaeZgWac 5.2 18

53 βrolongedItransitItimeIthroughItheIstomachIandIsmallIintestineIimprovesIironIdialyzabilityIandI
uptakeIinIvitroXIJournalhofhAgriculturalhandhFoodhChemistryVI2003VIeaVIeacaWf 5.7 20

52 sombinedIimpactIofIpxIandIorganicIacidsIonIironIuptakeIbyIsacoWbIcellsXIJournalhofhAgriculturalhandh
FoodhChemistryVI2003VIeaVIghbZWd 5.7 31

51 uffectsIofImaltingIonI˛†WglucanaseIandIphytaseIactivityIinIbarleyIgrainXIJournalhofhthehSciencehofhFoodh
andhAgricultureVI2002VIhbVIiZdWiab 4.3 40

50 uxtrinsicIlabellingIofIzincIandIcalciumIinIbreadXIAppliedhRadiationhandhIsotopesVI2002VIegVIaecWg 1.7 2

49 βhytogenicIandImicrobialIphytasesIinIhumanInutritionXIInternationalhJournalhofhFoodhSciencehandh
TechnologyVI2002VIcgVIhbcWhcc 3.8 79
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48 βhytateIdegradationIbyImicroWorganismsIinIsyntheticImediaIandIpeaIflourXIJournalhofhAppliedh
MicrobiologyVI2002VIicVIaigWbZd 4.7 33

47 rioavailabilityIofImineralsIinIlegumesXIBritishhJournalhofhNutritionVI2002VIhhISupplIcVISbhaWe 3.6 264

46 αrganicIacidsIinfluenceIironIuptakeIinItheIhumanIepithelialIcellIlineIsacoWbXIJournalhofhAgriculturalh
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ofhthehSciencehofhFoodhandhAgricultureVI2001VIhaVIaaciWaadd 4.3 19

43 βroductionIprocessIforIhighWqualityIpeaWproteinIisolateIwithIlowIcontentIofIoligosaccharidesIandI
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14 qIsmallIdoseIofIsolubleIalginateWfiberIaffectsIpostprandialIglycemiaIandIgastricIemptyingIinIhumansI
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ExperimentalhMedicinehandhBiologyVI1991VIbhiVIdiiWeZh 3.6 51

11 βhytateIreductionIinIbreadIcontainingIoatIflourVIoatIbranIorIryeIbranXIJournalhofhCerealhScienceVI
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