CITATION REPORT
List of articles citing

Source: https://exaly.com/paper-pdf/13610275/citation-report.pdf
Version: 2024-04-28

This report has been generated based on the citations recorded by exaly.com for the above article. For
the latest version of this publication list, visit the link given above.

The third column is the impact factor (IF) of the journal, and the fourth column is the number of

citations of the article.




1127

1125

1123

1121

1119

1117

1115

1113

CITATION REPORT

Paper IF Citations

Changes in chemical and selected biochemical components, protein quality, and digestibility of
mung bean (Vigna radiata) during gemination and cooking. 1980, 30, 135-144

Protein utilization of pigmented and nonpigmented brown and milled rices by rats. 1981, 31, 175-179 10

TANNIN AND FIBER CONTENTS OF RAPESEED AND CANOLA HULLS. 1982, 62, 661-663

Preparation and composition of a dry-milled flour from cowpeas. 1982, 59, 351-353 15

Tannin content of pulses: Varietal differences and effects of germination and cooking. 1982, 33, 1013-1016

Tannin assays in ecological studies: Lack of correlation between phenolics, proanthocyanidins and
protein-precipitating constituents in mature foliage of six oak species. 1982, 54, 205-211 239

Functional Properties of Winged Bean [Psophocarpus tetragonolobus (L.) DC] Proteins. 1982, 47, 503-509

Chemical Composition Studies on Winged Bean (Psophocarpus tetragonolobus) Tubers. 1982, 47, 821-824 7

Effects of Dehulling on Phytic Acid, Polyphenols, and Enzyme Inhibitors of Dry Beans (Phaseolus
vulgaris L.). 1982, 47, 1846-1850

Tannin in Common Beans: Methods of Analysis and Effects on Protein Quality. 1983, 48, 1000-1001 37

Zur Analytik phenolischer Pflanzeninhaltsstoffe 1. Mitt. Einflulvon Wasser auf die Bestimmung
kondensierter Tannine mit der Vanillinreaktion. 1983, 27, K3-K5

Chemical, biochemical, and biological significance of polyphenols in cereals and lequmes. 1982, 17, 277-305 105

The effects of sorghum tannin and protein level on the performance of laying hens maintained in
two temperature environments. 1983, 62, 2420-8

Effects of sorghum grain tannins and dietary protein on the activity of liver ;
UDP-glucuronyltransferase. 1983, 174, 93-101 4

Improvement of the nutritive value of high tannin sorghums for broiler chickens by high moisture
storage (reconstitution). 1983, 62, 2065-72

FACTORS AFFECTING IN VITRO RUMEN DIGESTION OF FABA BEAN CULTIVARS (Vicia faba L.). 1983, 5
63, 89-96

Modulation of proline-rich protein biosynthesis in rat parotid glands by sorghums with high tannin

levels. 1983, 80, 3948-52




(1986-1983)

11711 Tannins: Does Structure Determine Function? An Ecological Perspective. 1983, 121, 335-365 441

Carbohydrate and phenolic constituents in a comprehensive range of rapeseed and canola
fractions: nutritional significance for animals. 1984, 35, 29-35

The influence of dietary fibre sources on growth, feed efficiency and digestibilities of dry matter

1199 and protein in rats. 1984, 35, 625-631

12

Preparation and antinutritional characteristics of dry bean (Phaseolus vulgaris L.) protein
concentrates. 1984, 34, 185-196

1107 Nutritional quality of pearl millet flour and bread. 1984, 34, 117-125 17

Chemical composition and nutritional quality of sorghum flour and bread. 1984, 34, 141-150

1105 Defense of winter-dormant Alaska paper birch against snowshoe hares. 1984, 65, 58-69 155

Milling Characteristics of Group I (low tannin) Sorghum Varieties. 1984, 17, 147-151

1103 Defoliation increases nutritional quality and allelochemics of pine seedlings. 1985, 67, 235-237 55

Chemical composition and biological evaluation of Okra (Hibiscus esculentus) seeds and their
kernels. 1985, 35, 389-396

Lack of induced chemical defense in juvenile Alaskan woody plants in response to simulated

10T browsing. 1985, 67, 457-459 40

Binding of 14C-Labeled Food Mutagens (IQ, MelQ, MelQx) by Dietary Fiber In Vitro. 1985, 50, 1680-1684

1099 Evaluation of Vanillin Assay for Tannin Analysis of Dry Beans. 1985, 50, 905-910 76

Cassava foliage: Chemical composition, cyanide content and effect of drying on cyanide
elimination. 1985, 36, 433-441

1097 Interactions of Snowshoe Hare and Feltleaf Willow in Alaska. 1985, 66, 1564-1573 72

Protein and Amino Acid Digestibilities for Chickens of Reconstituted and Boiled Sorghum Grains
Varying in Tannin Contents. 1985, 64, 101-106

Effects of nitrogen source and level on the performance of chicks and rats fed low and high tannin

1095 sorghum. 1985, 5, 1143-1151 16

Influence of pecan shells and hulls as a roughage source on milk production, rumen fermentation,

and digestion in ruminants. 1986, 69, 1355-65




1093

1091

1089

1087

1085

1083

1081

1079

1077

CITATION REPORT

Response of different sorghum grain and maize varieties to reconstitution. 1986, 15, 231-244 4

Plant Phenols and Nutrients in Relation to Variations in Climate and Rodent Grazing. 1986, 128, 394-408

THE INHERITANCE OF CONDENSED TANNIN CONCENTRATION IN LENTIL. 1986, 66, 241-246 22

Fast atom bombardment mass spectrometry of polyphenols (syn. vegetable tannins). 1986, 13, 449-468

Tannin levels in cassava, a comparison of methods of analysis. 1986, 37, 37-42 21

Chemical composition of papaya (Carica papaya) seeds. 1986, 22, 259-266

Physicochemical Characteristics of 18 Cultivars of Nigerian Cowpeas (V. uniguiculafa) and Their 6
Cooking Properties. 1986, 51, 1483-1485 4

Tannin analysis of food products. 1986, 24, 401-49

Response of growth-selected Japanese quail lines to tannin levels in grain sorghum diets with
suboptimal protein. 1987, 66, 1095-100 4

Dietary tannins and salivary proline-rich proteins: interactions, induction, and defense mechanisms.
1987, 7, 423-40

Absorption of zinc and iron by rats fed meals containing sorghum food products. 1987, 6, 81-90 13

Radial diffusion method for determining tannin in plant extracts. 1987, 13, 437-49

Defining "high quality" food resources of herbivores: the case for meadow voles (Microtus 6
pennsylvanicus). 1987, 71, 510-517 >

Protein and energy utilization of boiled rice-legume diets and boiled cereals in growing rats. 1987,
37,237-45

Effects of heat on the removal of polyphenols and in vitro protein digestibility of cowpea (Vigna

unguiculata (L) Walp.). 1987, 37, 183-192 16

INTERRELATIONSHIPS BETWEEN ASPECTS OF NITROGEN METABOLISM AND SOLUTE
ACCUMULATION AND THE DISTRIBUTION OF SUBTROPICAL WOODY PLANTS IN SOUTHEAST
AFRICA. 1987, 107, 427-439

Polyphenoloxidase Activity in Germinated Legume Seeds. 1987, 52, 1549-1551 21

Determination of gallotannin with rhodanine. 1988, 169, 363-9




(1989-1988)

Preliminary study of the factors that determine nutrient composition of bean-cooking broth. 1988,
1075 38,297-308 5

Relationship between content and intake of bean polyphenolics and protein digestibility in
humans. 1988, 38, 5-21

In vitro availability of iron and zinc in white and coloured ragi (Eleusine coracana): role of tannin and
1973 phytate. 1988, 38, 35-41 29

Extraction of tannin from fresh and preserved leaves. 1988, 14, 453-61

Consumption of leaf detritus by a stream shredder: Influence of tree species and nutrient status.

1071 1988, 160, 53-61 78

Extraction, determination and fractionation of sorghum polyphenols. 1988, 30, 103-111

1069 Treatment of low-tannin sorghum grain for broiler feed. 1988, 20, 69-78 9

Composition and Quality of Lentil (Lens culinaris Medik): A Review. 1988, 21, 144-160

Effect of wood ash extract treatment on the feeding value and utilization of high-tannin sorghums

1067 by broiler chicks. 1988, 22, 131-137 9

Milling High-tannin and Low-Tannin Varieties of Sorghum. 1988, 10, 1-6

1065 Separation and identification of Egyptian sorghum non-tannin polyphenols. 1989, 33, 31-36 1

Tannin and non tannin-polyphenolic compounds of the Egyptian sorghum grains. 1989, 33, 269-274

Chemical reaction detection of catechins and proanthocyanidins with

1003 4_dimethylaminocinnamaldehyde. 1989, 467, 185-193

152

Effect of sodium chloride, calcium chloride and sodium hydroxide on Denolix regia protein
solubility. 1989, 31, 117-127

Lectins, trypsin inhibitors, BOAA and tannins in legumes and cereals and the effects of processing.

1001 1989 34 229-238 33

Choosing appropriate methods and standards for assaying tannin. 1989, 15, 1795-810

1059 The nutritive value of tamarind seeds for broiler chicks. 1989, 22, 285-293 8

Effect of enzyme addition, autoclave treatment and fermenting on the nutritive value of field

beans (Vicia faba L.). 1989, 26, 71-79




CITATION REPORT

o Effects of cultivar and soil pH on abrasive milling rate and composition of sorghum grain. Journal of L
57 Agricultural and Food Chemistry, 1989, 37, 1064-1068 57

Physical and chemical attributes of cowpea lines resistant and susceptible to Callosobruchus
maculatus (F.) (Coleoptera: Bruchidae). 1989, 25, 1-8

Tannins in wood: comparison of different estimation methods. Journal of Agricultural and Food L
1055 chemistry, 1989, 37, 1324-1329 57 317

Effects of foods rich in polyphenols on nitrogen excretion in rats. 1990, 120, 346-52

Influence of various dry bean fractions, c.v. Carioca 80, on diet efficiency and dietary protein
1053 tilization. 1990, 36, 141-51

Components of resistance to the sorghum midge, Contarinia sorghicola. 1990, 116, 327-333

Factors influencing oviposition behaviour of the sorghum midge, Contarinia sorghicola Coq.. 1990,
1051 116, 431-439 7
Branch-cutting behavior by the vole (Microtus pennsylvanicus) : A mechanism to decrease toxicity
of secondary metabolites in conifers. 1990, 16, 735-41

1049 Somaclonal variation in high tannin sorghums. 1990, 79, 737-47 21

Plant regeneration from embryogenic callus initiated from immature inflorescences of several
high-tannin sorghums. 1990, 20, 101-110

1047 New extruded products from sorghum. 1990, 37, 189-199 9

Tannin levels and their degree of polymerisation and specific activity in some agro-industrial
by-products. 1990, 31, 137-144

Iron retention by rats from casein-legume test meals: effect of tannin level and previous diet. 1990,

1045 120, 760-6 21

THE EFFECT OF SORGHUM GRAIN VARIETY ON SITE AND EXTENT OF DIGESTION IN BEEF
HEIFERS1,2. 1990, 68, 1121-1132

Nutritive Value of Early-Planted, Ratoon (Regrowth), and Late-Planted Grain Sorghums for Young,
1043 Growing Swine. 1990, 3, 228-232

Componental analysis of the factors influencing resistance to sorghum midge, Contarinia
sorghicola Cog.*. 1990, 11, 889-898

1041 Faba bean (Vicia faba L.) seed coat colour, tannin content and susceptibility to bruchids. 1990, 11, 855-859 3

Comparative effects of dietary tannins in ducks, chicks, and rats. 1990, 69, 1685-93




(1992-1990)

o Effect of variety of sorghum grain on digestion and availability of dry matter and starch in vitro. L
39 1990, 29, 279-287 7

Tannins in betel nut and its products consumed in India: comparison with high-tannin sorghum.
Journal of Agricultural and Food Chemistry, 1991, 39, 322-326

L Activities of enzymes of the pancreas, and the lumen and mucosa of the small intestine in growing 3
O37  broiler cockerels fed on tannin-containing diets. 1991, 65, 189-97 5

Influence of solid substrate fermentation on the chemical composition of chickpea. 1991, 71, 58-62

Phytate Hydrolysis by Phytase in Cereals; Effects on In Vitro Estimation of Iron Availability. 1991,
1935 56,1330-1333 e

Phenolic constituents in major fractions of tropical rapeseed. 1991, 35, 1053-1059

o Comparison of extraction methods and assay procedures for the determination of the apparent
33 tannin content of common beans. 1991, 56, 291-301 24

Differential response of ducks and chicks to dietary sorghum tannins. 1991, 57, 543-553

1031 Protein quality and antinutritional factors in wild and cultivated species of Vigna spp. 1991, 41, 11-20 20

Degradation of tannins in spent coffee grounds by Pleurotus sajor-caju. 1991, 7, 573-4

1029 Some Factors Affecting True Metabolizable Energy of Fababeans (Vicia faba L.). 1991, 70, 568-572 8

The presence of condensed tannin in the leaves of Eulalia villosa. 1991, 8, 74-76

The inhibitory effects of hull polysaccharides and tannins of field beans (Vicia faba L.) on the
1027 digestion of amino acids, starch and lipid and on digestive enzyme activities in young chicks. 1991, 132
65, 199-216

Effect of fermentation, malted flour treatment and drum drying on nutritional quality of uji. 1992,
28,271-277

1025 TanninBrotein Interactions. 1992, 236-247 52

The use of purified condensed tannin as a reference in determining its influence on rumen
fermentation. 1992, 101, 381-5

1023 Quantitative Methods for the Estimation of Tannins in Plant Tissues. 1992, 259-280 41

Condensed tannins in some forage legumes: their role in the prevention of ruminant pasture bloat.

1992, 59, 915-34




CITATION REPORT

1021 Inhibited growth of common enteropathogenic bacteria in lactic-fermented cereal gruels. 1992, 8, 601-6 56

Effect of alkali on tannin content and in-vitro protein digestibility of sorghum cultivars. 1992, 45, 55-60

An overview of the phenolics of canola and rapeseed: Chemical, sensory and nutritional

1019 significance. 1992, 69, 917-924

122

Pyrolysis/gas chromatography/ion-trap detection of polyphenols (vegetable tannins): Preliminary
results. 1992, 27, 226-230

1017 Phenolic compounds in persimmon during maturation and on-tree ripening. 1992, 36, 466-472 5

Chemical changes and diastatic activity in grains of sorghum (Sorghum bicolor) cultivars during
germination. 1992, 58, 35-40

Effect of Steaming and Autoclaving Oak (Quercus incana) leaves on levels of tannins, fibre and

1015 lignin and in-sacco dry matter digestibility. 1992, 59, 469-472 15

In-vitro protein and sulphur amino acid availability as a measure of bean protein quality. 1992, 59, 497-504

Behaviour of tannic acid from various commercial sources towards redox, metal complexing and

1013 protein precipitation assays of tannins. 1993, 62, 295-299 31

The nutritive value of the residues remaining after oil extraction from seeds of evening primrose
(Oenothera biennis L). 1993, 63, 375-376

Nutrient composition, protein quality and antinutritional factors of some varieties of dry beans

o1t (Phaseolus vulgaris) grown in Burundi. 1993, 47, 159-167 95

Regrowth and tannin production in woody and succulent karoo shrubs in response to simulated
browsing. 1993, 96, 562-568

Effect of reconstitution and Na2Co3 on tannin content and in vitro protein digestibility of faba

1009 bean cultivars. 1993, 44, 119-30 3

Vanillin-HCl method for condensed tannins: Effect of organic solvents used for extraction of
tannins. 1993, 19, 613-21

Lactic Fermentation of Non-Tannin and High-Tannin Cereals: Effects on In Vitro Estimation of Iron

1007 Availability and Phytate Hydrolysis. 1993, 58, 408-412 97

Antibiosis component of resistance in sorghum to sorghum midge, Contarinia sorghicola. 1993,
123, 469-483

Purification of fresh cassava root polyphenols by solid-phase extraction with Amberlite XAD-8

1005 resin. 1993, 657, 445-449

11

Chemical and physical properties and in vitro dry matter and starch digestion of eight sorghum

grain hybrids and maize. 1993, 44, 45-58




(1994-1993])

Intake and digestion by Holstein steer calves consuming grass hay supplemented with broiler litter.
3 1993, 44, 251-263 4

Relationship between protein-precipitating capacity of fodder tree leaves and their tannin content.
1993, 44, 281-287

1001 Lactic acid-fermented cereal gruels: Viscosity and flour concentration. 1993, 44, 207-213 31

Antinutritional factors in faba beans (Vica faba L.) as affected by breeding toward the absence of
condensed tannins. Journal of Agricultural and Food Chemistry, 1993, 41, 1058-1061

Selection of a method of condensed tannin analysis for studies with rumen bacteria. Journal of
999 Agricultural and Food Chemistry, 1993, 41, 1256-1260 57 23

Tannins in feedstuffs for simple-stomached animals. 1993, 6, 209-36

997 Lactic-fermented cereal gruels with improved in vitro protein digestibility. 1993, 44, 29-36 28

A comparison of effects of body weight and feed intake on digestion in broiler cockerels with
effects of tannins. 1993, 70, 701-9

Chemical, nutritional and technological characteristics of buckwheat and non-prolamine buckwheat L
995 floursin comparison of wheat flour. 1994, 46, 323-9 4

Nutritional evaluation of spent grains from sorghum malts and maize grit. 1994, 46, 41-51

Effect of thermal treatments on the chemical and biological value of irradiated and non-irradiated

993 cowpea bean (Vigna unguiculata L. Walp) fFlour. 1994, 46, 181-6 21

Evaluation of the seeds of selected lines of three Lathyrus spp for fN-oxalylamino-L- alanine
(BOAA), tannins, trypsin inhibitor activity and certain in-vitro characteristics. 1994, 65, 143-151

L Effect of fermentation on protein fractions and tannin content of low- and high-tannin cultivars of o
9T sorghum. 1994, 49, 265-269 4

Evaluation of protein quality of brown and white ragi (Eleusine coracana) before and after malting.
1994, 51, 433-436

989  Nutrient composition of some less-familiar oil seeds. 1994, 50, 379-382 47

Oligosaccharides, Antinutritional Factors, and Protein Digestibility of Dry Beans as Affected by
Processing. 1994, 59, 833-838

987 Cowpeas Tannins Related to Cultivar, Maturity, Dehulling and Heating. 1994, 59, 1034-1036 22

Iron absorption by rats fed tannins extracted from bean hulls. 1994, 14, 1043-1053




CITATION REPORT

985  Assay of condensed tannins or flavonoid oligomers and related flavonoids in plants. 1994, 234, 429-37 56

Nutritional and antinutritional characteristics of selected Vicia genotypes. 1994, 47, 125-139

3 Condensed tannin as anti-defoliate agent against browsing by giraffe (Giraffa camelopardalis) in
9°3  the Kruger National Park. 1994, 107, 425-431 44

Condensed Tannins in Canola Hulls. Journal of Agricultural and Food Chemistry, 1994, 42, 2196-2200

Effect of host plant resistance and chemical control of the head bug, Calocoris angustatus Leth., on

981 grain quality and seedling establishment in sorghum. 1995, 126, 131-142

Nutrient content of young cassava leaves and assessment of their acceptance as a green vegetable
in Nigeria. 1995, 47, 21-8

979 Effect of alkali treatments on the nutritive value of common bean (Phaseolus vulgaris). 1995, 48, 193-200 10

Content of antinutrients and in vitro protein digestibility of the African yambean, pigeon and
cowpea. 1995, 48, 225-33

Solid-state fermentation of carob pods byAspergillus niger for protein production: effect of
977 particle size. 1995, 11, 171-3 9

Intraspecific variation of conifer phenolic concentration on a marine terrace soil acidity gradient; a
new interpretation. 1995, 171, 255-262

Condensed tannins in birdsfoot trefoil: Genetic relationships with forage yield and quality in NC-83
975 germplasm. 1995, 92, 383-391 17

Anthocyanin pathway in rice (Oryza sativa L): identification of a mutant showing dominant
inhibition of anthocyanins in leaf and accumulation of proanthocyanidins in pericarp. 1995, 91, 301-12

973 Screening for grain polyphenol variants from high-tannin sorghum somaclones. 1995, 90, 211-20 8

Polyphenol control of nitrogen release from pine litter. 1995, 377, 227-229

ANTIOXIDANT ACTIVITY OF GREEN TEA CATECHINS IN A BCAROTENE-LINOLEATE MODEL
971 SYSTEM. 1995, 2, 47-56 52

THE INFLUENCE of EXTRUSION PROCESSING ON IRON DIALYZABILITY, PHYTATES and TANNINS IN
LEGUMES1. 1995, 19, 119-131

Effect of fermentation and germination on the in vitro protein digestibility of low and high tannin

969 cultivars of sorghum. 1995, 54, 147-150 i

Effect of fermentation on tannin content and in-vitro protein and starch digestibilities of two

sorghum cultivars. 1995, 53, 149-151

10



(1996-1995)

967 Impact of processing on Fe dialysability from bean (Phaseolus vulgaris L.). 1995, 53, 191-195 34

Quantitative determination of tannin and protein in the precipitates by high-performance liquid
chromatography. 1995, 40, 1503-1505

6 Effect of germination on tannin, mineral, and trace element composition of groundnut varieties.
955 1995, 72, 477-480 4

Sorghum grain and quality of its edible products. 1995, 37, 111-146

6 A quantitative model for prediction of iron bioavailability from Indian meals: an experimental study.
993 1995, 46, 335-42 9

Effect of sorghum on performance, digestibility of dietary components and activities of pancreatic
and intestinal enzymes in the weaned piglet. 1995, 56, 67-82

Condensed Tannins Are Only Partially Responsible for Variations in Nutrient Digestibilities of

961 Sorghum Grain Cultivarsll Journal of Agricultural and Food Chemistry, 1996, 44, 848-853 57 59

Protein in Varietally Derived Apple Juicesll Journal of Agricultural and Food Chemistry, 1996, 44, 3413-34%5

The effect of substituting Kenyan Serena sorghum for maize in broiler starter diets with different

959 dietary crude protein and methionine levels. 1996, 61, 27-39 10

The feeding value of Kenyan sorghum, sunflower seed cake and sesame seed cake for broilers and
layers. 1996, 61, 41-56

957 Arapid chromatographic method for separation of individual catechins from green tea. 1996, 29, 71-76 86

Screening grain sorghums for bird tolerance and nutritional quality. 1996, 15, 159-165

Evidence for Proteinannin Interaction in Legumes: Implications in the Antioxidant Properties of

955 Faba Bean Tannins. 1996, 29, 743-750 26

The evaluation and enhancement of the nutritive value of yellow-, green- and brown-seeded pea
cultivars for unpelleted diets given to broiler chickens. 1996, 63, 9-24

Protein Precipitating Capacity of Crude Canola Tannins:[IEffect of pH, Tannin, and Protein
953 Concentrations. Journal of Agricultural and Food Chemistry, 1996, 44, 2144-2148 57 94

Addition of Condensed Tannin Sources to Broiler Litter Before Deep-Stacking. 1996, 10, 59-79

Relationship between physical and chemical characteristics and susceptibility to Zabrotes
951  subfasciatus (Boh.) (Coleoptera:Bruchidae) and Acanthoscelides obtectus (Say) in common bean 27
(Phaseolus vulgaris L.) varieties. 1996, 32, 53-58

The association between some physico-chemical characteristics and susceptibility of cowpea (Vigna

unguiculata (L.) Walp) to Callosobruchus maculatus (F.). 1996, 32, 7-11

11



CITATION REPORT

The DMACAHICI Protocol and the Threshold Proanthocyanidin Content for Bloat Safety in Forage
949 Legumes. 1996, 70, 89-101 272
Relationship between theoretical and experimentally detected tannin content of common beans
(Phaseolus vulgaris L.). 1996, 55, 333-335

Changes in tannin and cyanide contents and diastic activity during germination and the effect of

947 traditional processing on cyanide content of sorghum cultivars. 1996, 56, 159-162 26

Effect of domestic processing on the cooking time, nutrients, antinutrients and in vitro protein
digestibility of the African yambean (Sphenostylis stenocarpa). 1996, 49, 43-52

Effects of altitude above sea level on the cooking time and nutritional value of common beans. 6
945 1996, 49, 53-61

Haze Development in Aerobically or Anaerobically Produced Clarified Apple Juices. 1996, 61, 92-96

943 Chemical composition of Flourensia cernua at four growth stages. 1996, 51, 434-441 17

Response of Broiler Chicks Fed a High-Tannin Sorghum Diet. 1996, 5, 239-245

The effects of cooking on extractable tannin, phytate, sugars and mineral solubility in some
941 improved Nigerian legume seeds/Efectos de la coccifi sobre los taninos, fitato, aztaresy 14
solubilidad mineral de algunas legumbres nigerianas. 1996, 2, 231-239

Nutritional Implications of Canola Condensed Tannins. 1997, 186-208

939 Inheritance of condensed tannins in birdsfoot trefoil. 1997, 77, 587-593 9

Nutritional Profile and Leaf Surface Structure of Some Native Shrubs Consumed by Small
Ruminants in Semiarid Regions of Northeastern MXico. 1997, 11, 145-156

Effect of Various Processing Methods on Antinutrients andin VitroDigestibility of Protein and
937 Starch of Two Chinese Indigenous Legume Seeds. Journal of Agricultural and Food Chemistry, 1997, 57 60
45, 4773-4776

Changes in Physicochemical Properties of Dry Beans (Phaseolus vulgaris L.) during Long-Term
Storage. Journal of Agricultural and Food Chemistry, 1997, 45, 3223-3227

935 Methods for Determination of Condensed and Hydrolyzable Tannins. 1997, 209-222 32

Effects of Processing and Packaging Conditions on Haze Formation in Apple Juices. 1997, 30, 23-29

933 Procyanidin Contributions to Haze Formation in Anaerobically Produced Apple Juice. 1997, 30, 594-601 9

Effects of salseed (Shorea robusta) tannins, restricted feed intake and age on relative pancreas

weight and activity of digestive enzymes in male broilers. 1997, 65, 215-230

12



(1998-1997)

Forage utilization from native shrubs Acacia rigidula and Acacia farnesiana by goats and sheep.

931 1997 25, 43-50 e

Chemical and Biological Assays to Evaluate Bacterial Inhibition by Tannins. 1997, 23, 1175-1194

Chemical and mechanical defense against herbivory in two sympatric species of desert Acacia. 1997
929 8,717-726 93

Cultivar and processing effects on the pasting characteristics, tannin content and protein quality
and digestibility of cowpea (Vigna unguiculata). 1997, 51, 343-56

Induced mutations in winged bean (Psophocarpus tetragonolobus L. DC) with low tannin content.
927 1997, 98, 99-107

Chemical composition and content of antinutritional factors in Polish cultivars of peas. 1997, 50, 37-45

925 Chemical evaluation of wild under-exploited Vigna spp. seeds. 1997, 59, 203-212 31

Antinutritive Compounds in Different Oilseeds. 1997, 99, 170-174

Total phenolics and condensed tannins in field pea (Pisum sativum L.) and grass pea (Lathyrus
923 sativus L.). 1998, 101, 97-102 54

Critical Factors of Vanillin Assay for Catechins and Proanthocyanidins. Journal of Agricultural and
Food Chemistry, 1998, 46, 4267-4274

Effect of Bradyrhizobium, VA mycorrhiza and fertilisers on seed composition of groundnut. 1998,

132, 325-330 16

921

Influence of native shrubs Acacia rigidula, Cercidium macrum and Acacia farnesiana on digestibility
and nitrogen utilization by sheep. 1998, 28, 39-45

. Nutrient digestion and nitrogen utilization by goats fed native shrubs Celtis pallida, Leucophullum
919 texanum and Porlieria angustifolia. 1998, 28, 47-51

Effect of dehulling on the composition of antinutritive compounds in various cultivars of rapeseed.
1998, 100, 295-301

917 Current research developments on polyphenolics of rapeseed/canola: a review. 1998, 62, 489-502 210

Extractability, fractionation and nutritional value of low and high tannin sorghum proteins. 1998,
63, 325-329

915 Color development of proanthocyanidins in vanillin-hydrochloric acid reaction. 1998, 44, 125-130 29

Irradiation Inactivation of Some Antinutritional Factors in Plant Seeds. Journal of Agricultural and

Food Chemistry, 1998, 46, 2698-2702

L



CITATION REPORT

. Antinutrient Reduction and Enhancement in Protein, Starch, and Mineral Availability in Fermented 6
913 Flour of Finger Millet (Eleusine coracana). Journal of Agricultural and Food Chemistry, 1998, 46, 2578-25827 7

Characteristics of Clouding Substances in Guava Puree. Journal of Agricultural and Food Chemistry,
1998, 46, 3435-3439

Biological activity of sorghum tannin extracts on the stored grain pests Sitophilus oryzae (L.),

9L Sitotroga cerealella (Olivier) and Tribolium castaneum (Herbst). 1998, 18, 17-23

Role of phenolics in flavor of rapeseed protein products. 1998, 40, 597-613

Accumulation of Caffeoyl-D-quinic Acids and Catechins in Plums Affected by the Fungus Taphrina
999 pruni. 1998, 53, 799-805 4

Feed Value of Foliage from Acacia rigidula, Acacia berlandieri and Acacia farnesiana. 1999, 16, 23-32

9oy Limitation of the butanolBydrochloric aciditon assay for bound condensed tannins. 1999, 66, 129-133 35

Do plant species with high relative growth rates have poorer chemical defences?. 1999, 13, 819-827

Changes in chemical composition, grain malting, starch and tannin contents and protein
905 digestibility during germination of sorghum cultivars. 1999, 64, 331-336 74

POTENTIAL NATURAL ANTIOXIDANTS FROM SASKATCHEWAN INDIGENOUS PLANTS. 1999, 6, 317-329

903 Effect of Euphorbia esula on Sheep Rumen Microbial Activity and Mass In Vitro. 1999, 25, 297-314 8

Effect of plant fruits--Indian gall nut, bedda nut and gooseberry--on hypercholesterolemic rats.
1999, 53, 343-9

Effect of process improvement on the physico-chemical properties of infant weaning food from

99T fermented composite blends of cereal and soybeans. 1999, 54, 239-50 3

Combined methods for the determination of lignin and cellulose in leafF litter. 1999, 4, 14-21

3 Nutrient Utilization of Bean Straw, Alfalfa Hay and Leaves of the Shrub Cercidium macrum by Goats
99 and Sheep. 1999, 15, 137-148

Use of lentil screenings in the diets of early weaned lambs and ewes in the second trimester of
pregnancy. 1999, 81, 249-264

Enzymatic treatment and use of starters for the nutrient enhancement in fermented flour of red
897 and white varieties of finger millet (Eleusine coracana). Journal of Agricultural and Food Chemistry, 57 22
1999, 47, 2016-9

Protein and mineral content of a novel collection of wild and weedy common bean (Phaseolus

vulgaris L). 2000, 80, 1874-1881

14



(2001-2000)

895  Effect of chemical conditioning on the milling of high-tannin sorghum. 2000, 80, 2216-2222 17

Effect of irradiation on anti-nutrients (total phenolics, tannins and phytate) in Brazilian beans. 2000
, 57,289-293

g ANTIOXIDANT ACTIVITY OF CONDENSED TANNINS OF BEACH PEA, CANOLA HULLS, EVENING
93 PRIMROSE, AND FABA BEAN. 2000, 7, 195-205 53

ISOLATION and CHARACTERIZATION of PECTINACEOUS SUBSTANCES FROM SOYBEAN
BYPRODUCTS. 2000, 24, 407-422

891  Characterization of proanthocyanidins from grape seeds. 2000, 71, 162-75 156

Ruminal digestion characteristics and effective degradability of cell wall of browse species from
northeastern Mexico. 2000, 36, 49-55

889 Variability of specific components in Camelina sativa oilseed cakes. 2000, 12, 9-18 8o

Hard-to-cook phenomenon in chickpeas (Cicer arietinum L): effect of accelerated storage on
quality. 2000, 55, 229-41

887  Effect of Chemical Treatments on Polyphenols and Malt Quality in Sorghum. 2000, 31, 295-302 69

Influencia del almacenamiento a temperatura y humedad relativa altas sobre la calidad de garbanzo
(Cicer arietinum L.) Influence of storage at high temperature and high relative humidity on seed
quality of chickpea ( Cicer arietinum L.). 2000, 6, 473-482

885  Analysis of procyanidins. 2000, 21, 497-570 24

Evaluation of the nutritional quality and acceptability of sorghum-based tempe as potential
weaning foods in Tanzania. 2000, 51, 269-77

Composicifl qubhica y calidad nutritiva de garbanzo (Cicer arietinum L.) fresco y endurecido
883 despus de la fermentacifi en estado slido (FES)/Chemical composition and nutritional quality of 6
fresh and hardened chickpea (Cicer arietinum L) after the solid state fermentation (SSF). 2000, 6, 251-258

Insoluble condensed tannins of canola/rapeseed. Journal of Agricultural and Food Chemistry, 2000,
48, 1758-62

Development of toxigenic Aspergillus flavus and A. parasiticus on kernels of native pecan [Carya

881 illinoensis (Wangenh) K. Koch] genotypes under different water activities. 2001, 89, 155-169 5

Evaluation of toxicity of Acacia angustissima in a rat bioassay. 2001, 91, 41-57

Nutrient digestibility of chickpea (Cicer arietinum L.) seeds and effects on the small intestine of

879 weaned piglets. 2001, 91, 197-212 26

In vivo effects of dietary sorghum tannins on rabbit digestive enzymes and mineral absorption.

2001, 21, 1393-1401

1y



877

875

873

871

869

867

865

863

861

CITATION REPORT

Analysis of physicochemical factors related to the automatic pellicle removal in Korean chestnut 5
(Castanea crenata). Journal of Agricultural and Food Chemistry, 2001, 49, 6045-9 57 5

Rapid quantification of proanthocyanidins (condensed tannins) with a continuous flow analyzer.
Journal of Agricultural and Food Chemistry, 2001, 49, 2207-14

Nutrient distribution and phenolic antioxidants in air-classified fractions of beach pea (Lathyrus
maritimus L.). Journal of Agricultural and Food Chemistry, 2001, 49, 926-33 57 79

Oxidation of polyphenols in phytate-reduced high-tannin cereals: effect on different phenolic
groups and on in vitro accessible iron. Journal of Agricultural and Food Chemistry, 2001, 49, 5630-8 57

Protein-precipitating capacity of crude condensed tannins of canola and rapeseed hulls. 2001, 78, 1173-1178 §

Multivariate model for the prediction of soluble condensed tannins in crude extracts of
polyphenols from canola and rapeseed hulls. 2001, 78, 411-414

Tannins from mimosoid legumes of Texas and Mexico. 2001, 55, 212-222 17

Antioxidant activity of grape seed (Vitis vinifera) extracts on peroxidation models in vitro. 2001, 73, 285-290

Phenolic acids in defatted seeds of borage (Borago officinalis L.). 2001, 75, 49-56 53

Extraction of condensed tannins from beach pea (Lathyrus maritimus L.) as affected by different
solvents. 2001, 75, 509-512

Minerals, phytic acid, tannin and rutin in buckwheat seed milling fractions. 2001, 81, 1094-1100 146

Phenolics and physico-chemical characteristics of persimmon during post-harvest storage. 2001, 45, 82-6

Condensed tannin and saponin content of Vigna unguiculata (L.) Walp, Desmodium uncinatum,

Stylosanthes guianensis and Stylosanthes scabra grown in Zimbabwe. 2001, 33, 57-66 1

EFFECT OF BROAD BEAN AND PEA PHENOLICS ON THE ACTIVITY OF LIPASE AND LIPOXYGENASE.
2001, 8, 263-270

Protein precipitating capacity of condensed tannins of beach pea, canola hulls, evening primrose

and faba bean. 2001, 73, 467-471 28

Nutritional value of a highly digestible sorghum cultivar for meat-type chickens. Journal of
Agricultural and Food Chemistry, 2002, 50, 4146-50

Antioxidant activity of polyphenols in carob pods. Journal of Agricultural and Food Chemistry, 2002,

50, 373-7 220

Iron (lI) chelation activity of extracts of borage and evening primrose meals. 2002, 35, 65-71

16



(2003-2002)

859 Influence of dehulling of rape seeds on chemical composition of meal. 2002, 96, 237-244 12

Milk yield in Creole goats fed grass/forage tree silage. 2002, 2002, 140-140

3 In vitro gas production of foliage and fruits of forage trees with and without added PEG. 2002,
57 2002,137-137

Variation of Condensed Tannins in Roundhead Lespedeza Germplasm. 2002, 42, 2157-2160

3 Intake, digestibility and microbial-N synthesis in Creole goats fed grass/forage tree silage. 2002,
55 2002, 139-139

Legume grains enhance ileal losses of specific endogenous serine-protease proteins in weaned
pigs. 2002, 132, 1913-20

853  Seasonal Variations in Condensed Tannin Concentration of Three Lotus Species. 2002, 94, 1059 34

A comparison of solvents for extraction of condensed tannins in tree leaves. 2002, 2002, 134-134

8eq Comparative effects of different legume protein sources in weaned piglets: nutrient digestibility,
5 intestinal morphology and digestive enzymes. 2002, 74, 191-202 44

Distribution and concentration of total phenolics, condensed tannins, and nordihydroguaiaretic

acid (NDGA) in creosotebush (Larrea tridentata). 2002, 30, 905-912

Procyanidin B-3, isolated from barley and identified as a hair-growth stimulant, has the potential to

849 counteract inhibitory regulation by TGF-beta1. 2002, 11, 532-41 28

Effects of irradiation in medicinal and eatable herbs. 2002, 63, 681-684

3 Species-specific patterns of litter processing by terrestrial isopods (Isopoda: Oniscidea) in high 6
47 intertidal salt marshes and coastal forests. 2002, 16, 596-607 4

Effect of natural fermentation on nutritive value and in vitro protein digestibility of pearl millet.
2002, 78, 75-79

3 Environmental factors influence the expression of resistance to sorghum midge, Stenodiplosis
45> sorghicola. 2003, 130, 365-375 9

Effects of high-tannin sorghum and bentonite on the performance of laying hens. 2003, 35, 285-92

843 Effect of aswagandha, ginger and mulberry on hyperglycemia and hyperlipidemia. 2003, 58, 1-7 30

Growth and apparent absorption of minerals in broiler chicks fed diets with low or high tannin

contents. 2003, 35, 189-96

L7



CITATION REPORT

Linking chemical reactivity and protein precipitation to structural characteristics of foliar tannins.

2003, 29, 703-30 119

Cloning of Acinetobacter calcoaceticus chromosomal region involved in catechin degradation. 2003
, 158, 37-46

Nutritional value of broad bean seeds. Part 2: Selected biologically active components. 2003, 47, 98-101 11

Effect of grain pre-treatment on different extractable phenolic groups in cereals and legumes
commonly consumed in Tanzania. 2003, 83, 980-986

New perspectives on proanthocyanidin biochemistry and molecular regulation. 2003, 64, 367-83 184

Phytochemical components of beach pea (Lathyrus maritimus L.). 2003, 81, 61-71

Isotopic and molecular distributions of biochemicals from fresh and buried Rhizophora mangle L
leavesl] 2003, 4, 1 3

Variation in size, protein, cyanide and tannin contents of lima bean (Phaseolus lunatus). 2003, 43, 132-134

INHIBITORY EFFECT OF TANNIN IN DIETARY SORGHUM DISTILLERY RESIDUE AND PRELIMINARY
TREATMENT WITH POLYETHYLENE GLYCOL ON IN VITRO DIGESTIBILITY OF GREY MULLET (MUGIL 2
CEPHALUS). 2003, 27, 485-500

SEPARATION OF INDIVIDUAL CATECHINS FROM GREEN TEA USING SILICA GEL COLUMN

CHROMATOGRAPHY AND HPLC. 2003, 10, 165-177

Isotopic and molecular distributions of biochemicals from fresh and buried Rhizophora mangle
leavesPresented at the ACS Division of Geochemistry Symposium ?Stable isotope signatures for
establishing paleoenvironmental change?, Orlando, April 2002.. 2003, 4, 38

Seasonal Dynamics of Organic Matter Digestion in Browse Species from Baja California Sur, Mexico.

2003, 24, 65-78

An assay to estimate tannins added to postmortem Turkey meat. Journal of Agricultural and Food
Chemistry, 2003, 51, 6640-4 57 4

Matrix-assisted laser desorption/ionization time-of-flight mass spectrometry of

heteropolyflavan-3-ols and glucosylated heteropolyflavans in sorghum [Sorghum bicolor (L.)
Moench]. Journal of Agricultural and Food Chemistry, 2003, 51, 538-43

Inhibitory effect of red koji extracts on mushroom tyrosinase. Journal of Agricultural and Food L
Chemistry, 2003, 51, 4240-6 57 3

Ameliorating the toxic effects of Acacia angustissima with polyethylene glycol in rats. 2003, 106, 165-174

Expression of anthocyanins and proanthocyanidins after transformation of alfalfa with maize Lc.

2003, 132, 1448-63 e

Nutritional Value and Effective Degradability of Crude Protein in Browse Species from

Northeastern Mexico. 2003, 23, 33-41

18



(2004-2003)

Degradation of phytic acid in cereal porridges improves iron absorption by human subjects. 2003,

823 7772139 237

Estimation of the nutritive value of silage from grass (Pennisetum purpureum) and forage tree
mixtures. 2003, 2003, 171-171

821  Use of wood ash in the treatment of high tannin sorghum for poultry feeding. 2004, 34, 110 4

Nutritional value and acceptability of homemade maize/sorghum-based weaning mixtures
supplemented with rojo bean flour, ground sardines and peanut paste. 2004, 55, 301-15

Inhibitory effects of polyphenols in leaves of Artemisia princeps PAMP on protein fragmentation by
Cu(l)-H202 in vitro. 2004, 7, 52-4 .

Effect of Processing on Certain Antinutrients in Seeds of Bker Variety (P. vulgaris L.) Grown in
Turkey. 2004, 7, 121-128

817  ANTIOXIDANT ACTIVITY OF COMMON BEANS (PHASEOLUS VULGARIS L.). 2004, 11, 220-233 62

POLYPHENOLICS EXTRACTS FROM LEGUME SEEDS: CORRELATIONS BETWEEN TOTAL
ANTIOXIDANT ACTIVITY, TOTAL PHENOLICS CONTENT, TANNINS CONTENT AND ASTRINGENCY.
2004, 11, 278-286

815 Testa development in the caryopsis of Sorghum bicolor (L.) Moench. 2004, 39, 303-311 23

Nutritive value of forage shrubs: Bituminaria bituminosa, Rumex lunaria, Acacia salicina, Cassia
sturtii and Adenocorpus foliosus. 2004, 52, 13-18

813  Accumulation and within-seed distribution of iron in common bean and soybean. 2004, 264, 287-297 14

Sorghum phytochemicals and their potential impact on human health. 2004, 65, 1199-221

Chemical and nutrient analysis of baobab (Adansonia digitata) fruit and seed protein solubility.

811 5004, 59, 29-33 91

Seed weight and protein and tannin contents of 32 cowpea accessions in Ghana. 2004, 44, 77-79

Solid state fermentation process for producing chickpea (Cicer arietinum L) tempeh flour.

809 Physicochemical and nutritional characteristics of the product. 2004, 84, 271-278 48

Effect of drying method and length of storage on tannin and total phenol concentrations in Pigeon
pea seeds. 2004, 86, 17-23

Partial physicochemical and nutritional characterization of the fruit of Vitex mollis (Verbenaceae).

807 2004, 17, 205-215

11

Evolution of metal and polyphenol content over a 1-year period of vinification: sample

fractionation and correlation between metals and anthocyanins. 2004, 524, 215-224

19



CITATION REPORT

EVALUATION OF THE NUTRITIONAL QUALITY AND ACCEPTABILITY OF GERMINATED BAMBARA

&ei5 NUT (VIGNIA-SUBTERRANEA (L) VERLE) BASED PRODUCTS. 2004, 43, 181-191

Biosynthesis and characterization of 14C-enriched flavonoid fractions from plant cell suspension
cultures. Journal of Agricultural and Food Chemistry, 2004, 52, 1138-45

Effect of tannins in sorghum on amino acid ileal digestibility and on trypsin (E.C.2.4.21.4) and

803 chymotrypsin (E.C.2.4.21.1) activity of growing pigs. 2004, 117, 245-264 37

Content of zinc, iron, calcium and their absorption inhibitors in foods commonly consumed in
Ethiopia. 2005, 18, 803-817

801 Occurrence and biological significance of proanthocyanidins in the American diet. 2005, 66, 2264-80 294

ESR spectroscopic study reveals higher free radical quenching potential in kodo millet () compared
to other millets. 2005, 92, 177-182

ANTIOXIDATIVE EFFECTS OF POLYPHENOLS FROM LEAVES OF ARTEMISIA PRINCEPS PAMP. ON

799 LIPID PEROXIDATION IN VITRO. 2005, 29, 305-312 16

ANTIOXIDANT ACTIVITY OF ALMOND SEED EXTRACT AND ITS FRACTIONS. 2005, 12, 344-358

NUTRITIONAL QUALITY, STORAGE STABILITY AND ACCEPTABILITY OF HOME-PROCESSED
797 READY-TO-EAT COMPOSITE FOODS FOR REHABILITATING UNDERNOURISHED PRESCHOOL 7
CHILDREN IN LOW-INCOME COUNTRIES. 2005, 29, 331-356

Do woodlice and earthworms interact synergistically in leaf litter decomposition?. 2005, 19, 7-16

795  Anti-nutritive constituents in oilseed crops from Italy. 2005, 21, 89-99 40

Nutritional value of African yambean (Sphenostylis stenocarpa L): improvement by lactic acid
fermentation. 2005, 85, 963-970

793  Influence of food acidulants on bioaccessibility of zinc and iron from selected food grains. 2005, 49, 950-6 32

Laticifers in Camptotheca acuminata Decne: distribution and structure. 2005, 226, 155-61

L Metabolism of phenolic compounds in Vitis riparia seeds during stratification and during
79 germination under optimal and low temperature stress conditions. 2005, 27, 313-320 27

Extraction of condensed tannins from cervid feed and feces and quantification using a radial
diffusion assay. 2005, 31, 2761-73

3 Genetic variation in nutritive and anti-nutritive contents of African yam bean (Sphenostylis )
7°9 stenocarpa). 2005, 45, 144-148 5

Antioxidant Activity of Polyphenolics from a Bearberry-Leaf (Arctostaphylos uva-ursi L. Sprengel)

Extract in Meat Systems. 2005, 67-82

20



(2006-2005)

787  Chemical Composition and Starch Hydrolysis of Acacia colei and Acacia tumida Seeds. 2005, 82, 479-484 15

Tannins, trypsin inhibitors and lectin cytotoxicity in tepary (Phaseolus acutifolius) and common
(Phaseolus vulgaris) beans. 2005, 60, 137-45

3 Defaunating capacity of tropical fodder trees: Effects of polyethylene glycol and its relationship to L
/%5 invitro gas production. 2005, 123-124, 313-327 3

Changes in polyphenols of the seed coat during the after-darkening process in pinto beans
(Phaseolus vulgaris L.). Journal of Agricultural and Food Chemistry, 2005, 53, 7777-82

3 Physicochemical and nutritional characteristics of the fruit of Zizyphus sonorensis S. Wats
793 (Rhamnaceae). 2005, 56, 587-96 5

Phenolic compounds and antioxidant activity of sorghum grains of varying genotypes. Journal of
Agricultural and Food Chemistry, 2005, 53, 6813-8

Antioxidative effects of polyphenols in leaves of Houttuynia cordata on protein fragmentation by

781 copper-hydrogen peroxide in vitro. 2005, 8, 266-8 34

The chemical composition and membrane stability activity of some herbs used in local therapy for
anemia. 2005, 102, 15-22

Loss of phenolic compounds from leaf litter of creosotebush [Larrea tridentata (Sess. & Moc. ex

779 DC.) Cov.] and tarbush (Flourensia cernua DC.). 2005, 61, 79-91 12

Digestibility and antinutrient properties of acidified and extruded maizefinger millet blend in the
production of uji. 2005, 38, 697-707

Use of wood ash extract and germination to improve the feeding value of Ugandan Sekedo
777 sorghum (Sorghum bicolor) for broiler chicks. 2005, 120, 67-77 5

Evaluation of hulless barley as feed ingredient in growing-finishing pigs diets: amino acid ileal
digestibility. 2005, 120, 169-176

Assessment of tree fodder preference by cattle using chemical composition, in vitro gas production
775 and in situ degradability. 2005, 123-124, 277-289 25

Decorticating sorghum to concentrate healthy phytochemicals. Journal of Agricultural and Food
Chemistry, 2005, 53, 6230-4

Antinutritional factors and in vitro protein digestibility of improved haricot bean (Phaseolus

773 vulgaris L.) varieties grown in Ethiopia. 2005, 56, 377-87 26

Antioxidant and antiradical activities in extracts of hazelnut kernel (Corylus avellana L.) and
hazelnut green leafy cover. Journal of Agricultural and Food Chemistry, 2006, 54, 4826-32

Chemical treatments to reduce antinutritional Factors in salseed (Shorea robusta) meal: effect on

771 nutrient digestibility in colostomized hens and intact broilers. 2006, 85, 2207-15 10

Effect of far-infrared irradiation on catechins and nitrite scavenging activity of green tea. Journal of

Agricultural and Food Chemistry, 2006, 54, 399-403 57

21



CITATION REPORT

6 Application of far-infrared irradiation in the manufacturing process of green tea. Journal of 5
799 Agricultural and Food Chemistry, 2006, 54, 9943-7 57 5

Inhibition of angiotensin converting enzyme activity by flavanol-rich foods. Journal of Agricultural
and Food Chemistry, 2006, 54, 229-34

767  Chemical and biological assays for quantification of major plant secondary metabolites. 2006, 34, 235-249 2

Ethanol Production as Affected by Sorghum Chemical Composition, Chemical Structure and
Physical Properties. 2006,

6 Chili, but not turmeric, inhibits iron absorption in young women from an iron-fortified composite
/%5 meal. 2006, 136, 2970-4 49

Supplementation of ogi, a maize-based infant weaning food, with African oil bean seed
(Pentaclethra macrophylla Benth). 2006, 1, 202

Processing, Nutritional Evaluation, and Utilization of Whole Mesquite Flour (Prosopis laevigata).

763 2006, 71, $315-5320 18

PROCESSING OF FOXTAIL MILLET FOR IMPROVED NUTRIENT AVAILABILITY. 2006, 30, 269-279

Effect of malt pretreatment on phytate and tannin level of two sorghum (Sorghum bicolor)

cultivars. 2006, 41, 1229-1233 12

761

Dialysability of trace elements in infant foods containing liver. 2006, 94, 210-218

759  Antioxidant and antiproliferative activities of red pitaya. 2006, 95, 319-327 290

Protein precipitating capacity of phenolics of wild blueberry leaves and fruits. 2006, 96, 640-647

Fermentation and enzyme treatment of tannin sorghum gruels: effects on phenolic compounds, 3
757 phytate and in vitro accessible iron. 2006, 94, 369-376 9

Effects of variety and crude protein content on nutrients and anti-nutrients in lentils (). 2006, 95, 493-502

755  Phenolics in cereals, fruits and vegetables: occurrence, extraction and analysis. 2006, 41, 1523-42 815

Sorghum and millet phenols and antioxidants. 2006, 44, 236-251

Effect of food processing of pearl millet (Pennisetum glaucum) IKMP-5 on the level of phenolics,
753 phytate, iron and zinc. 2006, 86, 1391-1398

Comparative study on nutrient and anti-nutrient changes in Ikivunde and Inyange, two Burundian

traditionally processed cassava products. 2006, 86, 1878-1886

22



(2007-2006)

. Proximate, minerals and antinutritional factors of some underutilized grain legumes in
75 south-western Nigeria. 2006, 36, 18-23 37

Factors Impacting Ethanol Production from Grain Sorghum in the Dry-Grind Process. 2007, 84, 130-136

Occurrence and Location of Tannins in Finger Millet Grain and Antioxidant Activity of Different
749 Grain Types. 2007, 84, 169-174 59

Evaluation of Tree Fodder Silage in the Feeding of Lactating Goats. 2007, 31, 189-192

Compositional analysis of water-soluble materials in corn stover. Journal of Agricultural and Food

747 Chemistry, 2007, 55, 5912-8 57 122

Polyphenols and antioxidant capacity of seed coat and cotyledon from Brazilian and Peruvian bean
cultivars (Phaseolus vulgaris L.). Journal of Agricultural and Food Chemistry, 2007, 55, 90-8

745  Tannins. 2007, 67-81 8

Growth performance and muscle oxidation in rats fed increasing amounts of high-tannin sorghum.
2007, 85, 3276-84

743 Body lipid deposition in Nile tilapia fed on rations containing tannin. 2007, 42, 50-56 16

Increase Conversion Rate of High Tannin Sorghum to Ethanol through Germination. 2007,

741  Factors Adversely Affecting Ethanol Production in the Dry Grind Processing of Sorghum. 2007,

Nutritional value of African yambean (Sphenostylis stenocarpa, L): improvement by solid substrate
fermentation using the tempeh fungus Rhizopus oligosporus. 2007, 87, 297-304

Effects of phenolics in sorghum grain on its bitterness, astringency and other sensory properties.
739 2007, 87, 1940-1948 55

Phenolic profiles of Andean purple corn (Zea mays L.). 2007, 100, 956-963

737  Antioxidant activity and phenolic composition of sumac (Rhus coriaria L.) extracts. 2007, 103, 952-959 103

The effect of sorghum type and processing on the antioxidant properties of African sorghum-based
foods. 2007, 105, 1412-1419

735 Zincand iron contents and their bioaccessibility in cereals and pulses consumed in India. 2007, 102, 1328-1336 121

Phytochemical constituents and antioxidant capacity of different pecan [Carya illinoinensis

(Wangenh.) K. Koch] cultivars. 2007, 102, 1241-1249

=



733

7oL

728

727

725

e

721

7S

717

CITATION REPORT

Antioxidant effect of a crude phenolic extract from sorghum bran in sunflower oil in the presence
of ferric ions. 2007, 104, 324-331 52

Quality improvement and shelf life extension of persimmon fruit (Diospyros kaki). 2007, 79, 1359-1363

Influence of germination and fermentation on bioaccessibility of zinc and iron from food grains.
2007, 61, 342-8

Effect of soaking in water or in sodium carbonate on tannin content and in vitro protein
digestibility of sorghum cultivars. 2007, 28, 389-395

Effect of modified atmosphere on methanol extractable Phenolics of persimmon modified
atmosphere effect on persommon phenolics. 2007, 42, 185-189

Effects of traditional cooking methods on some antinutrients and in vitro protein digestibility of
dry bean varieties (Phaseolus vulgaris L.) grown in Turkey. 2007, 42, 868-873

ANTIOXIDANT ACTIVITY OF EXTRACTS OF MALLOTUS PHILIPPINENSIS FRUIT AND BARK. 2007, 14, 280-297 13

PEANUT SKIN ANTIOXIDANTS. 2007, 14, 298-314

DETERMINATION OF CHEMICAL COMPOSITION OF ANATOLIAN CAROB POD (CERATONIA
SILIQUAL.): SUGARS, AMINO AND ORGANIC ACIDS, MINERALS AND PHENOLIC COMPOUNDS. 2007, 89
30, 1040-1055

Induction of systemic acquired resistance in cotton foliage does not adversely affect the
performance of an entomopathogen. 2007, 33, 1570-81

Downstream Processes for Aqueous Enzymatic Extraction of Rapeseed Qil and Protein

Hydrolysates. 2007, 84, 693-700 26

Changes in composition of phenolic compounds and antioxidant properties of Vitis amurensis
seeds germinated under osmotic stress. 2007, 29, 283-290

Effect of variety and crude protein content on dehulling quality and on the resulting chemical
composition of red lentil (Lens culinaris). 2008, 88, 885-890 43

Legumes as a source of natural antioxidants. 2008, 110, 865-878

Biochemical and genetic characterization of Arabidopsis flavanone 3beta-hydroxylase. 2008, 46, 833-43 66

Effects of four tropical tanniniferous plant extracts on the inhibition of larval migration and the
exsheathment process of Trichostrongylus colubriformis infective stage. 2008, 153, 187-92

In vitro larval migration and kinetics of exsheathment of Haemonchus contortus larvae exposed to
four tropical tanniniferous plant extracts. 2008, 153, 313-9 77

Study of polyphenol content in the seeds of red grape (Vitis vinifera L.) varieties cultivated in

Turkey and their antiradical activity. 2008, 109, 426-30

24



(2008-2008)

715  ANTIOXIDANT ACTIVITY OF EXTRACT OF ADZUKI BEAN AND ITS FRACTIONS. 2008, 15, 119-136 66

Antioxidant activities of polyphenolic compounds isolated from Antidesma thwaitesianum M.
Arg. seeds and marcs. 2008, 73, C648-53

. Chemical composition and toxic trace element composition of some Nigerian edible wild
713 mushrooms. 2008, 43, 24-29 7

Influence of natural and controlled fermentations on Hyalactosides, antinutrients and protein
digestibility of beans (Phaseolus vulgaris L.). 2008, 43, 658-665

Antibacterial activity of tannin constituents from Phaseolus vulgaris, Fagoypyrum esculentum,

711 Corylus avellana and Juglans nigra. 2008, 79, 217-9 46

Inhibition of hyaluronidase activity by select sorghum brans. 2008, 11, 307-12

o Concentration of phenolic compounds of Populus euphratica and soil water contents in Ejina oasis,
799 Inner Mongolia, China. 2008, 28, 69-75 3

Polyphenols and antioxidant capacity of Phaseolus vulgaris stored under extreme conditions and
processed. 2008, 41, 994-999

Finishing steers with diets based on corn, high-tannin sorghum or a mix of both: Color and lipid

797 oxidation in beef. 2008, 79, 656-65 20

Effects of Brosimum alicastrum and Lysiloma latisiliquum mixtures on voluntary intake, nutrient
digestibility and nitrogen balance in sheep fed tropical pastures. 2008, 141, 246-258

Effect of dietary ligands and food matrices on zinc uptake in Caco-2 cells: implications in assessing
795 zinc bioavailability. Journal of Agricultural and Food Chemistry, 2008, 56, 10967-72 57 25

Growth performance of broiler chickens fed diets containing shea nut (Vitellaria paradoxa, Gaertn.)
meal fermented with Aspergillus niger. 2008, 87, 1773-8

o Effects of fungal (Aspergillus niger or Ceriporiopsis subvermispora) fermentation on the nutritive
793 yalue of shea nut (Vitellaria paradoxa) meal for broiler chicks. 2008, 49, 360-7

Changes in anti-nutritional factors in Indian bean (Dolichos lablabL.) seeds during germination and
their behaviour during cooking. 2008, 38, 6-14

Assessing Fermentation Quality of Grain Sorghum for Fuel Ethanol Production Using Rapid

Visco-Analyzer. 2008, 85, 830-836 22

701

Development of SCAR markers linked to zt-2, one of the genes controlling absence of tannins in

faba bean. 2008, 59, 62

Nutritional composition, microbial status, functional and sensory properties of infant diets
699 Fformulated from cooking banana fruits (Musa spp, ABB genome) and fermented bambara 6
groundnut (Vigna subterranean L. Verdc) seeds. 2008, 38, 325-340

Efeito do processamento domstico sobre o teor de nutrientes e de fatores antinutricionais de

diferentes cultivares de feijd comum. 2008, 28, 200-213

25



CITATION REPORT

6 Assessing Fermentation Quality of Grain Sorghum for Fuel Ethanol Production Using Rapid Visco
97 Analyzer. 2008,

Antioxidant activity of phenolic fractions of Mallotus philippinensis bark extract. 2009, 27, 109-117

6 Padr8s eletroforticos das protefias de reserva em grids de sorgo com presend e ausficia de
95 tanino. 2009, 33, 1972-1977

Finishing steers with diets based on corn, high-tannin sorghum, or a mix of both: feedlot
performance, carcass characteristics, and beef sensory attributes. 2009, 87, 2089-95

693 Improved Characterization of Sorghum Tannins Using Size-Exclusion Chromatography. 2009, 86, 369-371 5

Antioxidant activity of a red lentil extract and its fractions. 2009, 10, 5513-27

691  Chelation of Cu(ll), Zn(ll), and Fe(ll) by tannin constituents of selected edible nuts. 2009, 10, 5485-97 107

Effect of high tannin grain sorghum on gastrointestinal parasite fecal egg counts in goats. 2009, 87, 105-107

689 The fate of condensed tannins during litter consumption by soil animals. 2009, 41, 2573-2578 40

Physicochemical, nutritional and antibacterial characteristics of the fruit of Bromelia pinguin L.
2009, 64, 181-7

Purification and Characterization of a Radical Scavenging Peptide from Rapeseed Protein

687 Hydrolysates. 2009, 86, 959-966

36

Morphological and chemical components of resistance to pod borer, Helicoverpa armigera in wild
relatives of pigeonpea. 2009, 3, 151-161

Effects of bambara groundnut (Vigna subterranea) variety and processing on the quality and

685 consumer appeal for its products. 2009, 44, 2234-2242 45

Activities of amine and phenolic antioxidants and their changes in broad beans (Vicia faba) after
freezing and steam cooking. 2009, 45, 29-37

Fermentation and cooking of sicklepod (Cassia obtusifolia) leaves: changes in chemical and amino

683 acid composition, antinutrients and protein fractions and digestibility. 2009, 45, 124-132 15

EFFECT OF FAR-INFRARED HEATER ON THE PHYSICOCHEMICAL CHARACTERISTICS OF GREEN TEA
DURING PROCESSING. 2009, 33, 149-162

681 BITTERNESS IN YERBA MATE (ILEX PARAGUARIENSIS) LEAVES. 2009, 24, 415-426 7

Isoflavones and antioxidant capacity of Peruvian and Brazilian lupin cultivars. 2009, 22, 397-404

26



(2010-2009)

Effects of intercropping, Bradyrhizobium inoculation and chicken manure fertilisation on the ;
chemical composition and physical characteristics of soybean seed. 2009, 112, 690-694 4

Influence of cooking and dehulling on nutritional composition of several varieties of lentils (Lens
culinaris). 2009, 42, 842-848

6 Comparative antioxidant, antiproliferative and phase Il enzyme inducing potential of sorghum
77 (Sorghum bicolor) varieties. 2009, 42, 1041-1046

Condensed Tannins in Traditional Wet-Cooked and Modern Extrusion-Cooked Sorghum Porridges.
2009, 86, 191-196

675 Antioxidant activity of hazelnut skin phenolics. Journal of Agricultural and Food Chemistry, 2009, 57, 4645:50 108

Limitations of the tetramethylmurexide assay for investigating the Fe(ll) chelation activity of
phenolic compounds. Journal of Agricultural and Food Chemistry, 2009, 57, 6425-31

6 Comparative flavan-3-ol profile and antioxidant capacity of roasted peanut, hazelnut, and almond
73 skins. Journal of Agricultural and Food Chemistry, 2009, 57, 10590-9 57 97

Effect of different cooking conditions on phenolic compounds and antioxidant capacity of some
selected Brazilian bean (Phaseolus vulgaris L.) cultivars. Journal of Agricultural and Food Chemistry, 5.7
2009, 57,5734-42

671  Genetic characterization of biochemical contents of pigeon pea (Cajanus cajan(L.) Millsp). 2009, 39, 260-267 2

Germination-Improved Ethanol Fermentation Performance of High-Tannin Sorghum in a Laboratory
Dry-Grind Process. 2009, 86, 597-600

669 lleal amino acids digestibility of sorghum in weaned piglets and growing pigs. 2010, 4, 1341-8 10

Pinus massoniana bark extract selectively induces apoptosis in human hepatoma cells, possibly
through caspase-dependent pathways. 2010, 25, 751-9

667  Finger millet (Eleucine coracana) flour as a vehicle for fortification with zinc. 2010, 24, 46-51 29

Chemical study, antimalarial and antioxidant activities, and cytotoxicity to human breast cancer
cells (MCF7) of Argania spinosa. 2010, 17, 157-60

66 Characterization of the bark from residues from mate tree harvesting (llex paraguariensis St. Hil.). L
5 2010, 32, 428-433 2

Fortification of sorghum (Sorghum vulgare) and pearl millet (Pennisetum glaucum) flour with zinc.
2010, 24, 257-62

Free radical-scavenging capacity, antioxidant activity, and phenolic composition of green lentil

L culinaris). 2010, 121, 705-711

136

Effect of a tropical tannin-rich plant Lysiloma latisiliquum on adult populations of Haemonchus

contortus in sheep. 2010, 172, 283-90

27



CITATION REPORT

661 Influence of phenolics in finger millet on grain and malt fungal load, and malt quality. 2010, 121, 443-449 23

Comparison of anti-glycation capacities of several herbal infusions with that of green tea. 2010,
122,768-774

. THE EFFECTS OF FAR-INFRARED IRRADIATION ON THE ANTIOXIDANT ACTIVITY OF LICORICE
59 (GLYCYRRHIZA URALENSIS FISCH) ROOT. 2010, 34, 172-181

Phenolic acids and methylxanthines composition and antioxidant properties of mate (Ilex
paraguariensis) residue. 2010, 75, C280-5

6 Polyphenol-rich beverages enhance zinc uptake and metallothionein expression in Caco-2 cells.
57 2010, 75, H123-8 39

Traditional processing, microbial and physicochemical changes during fermentation of malwa. 2010
I 10!

6 Toxicants and physicochemical characteristics of the seeds of African black pear (Dacryodes
55 edulis).. 2010, 9,

Interspecific variation in leaf litter tannins drives decomposition in a tropical rain forest of French
Guiana. 2010, 91, 2080-91

6 Link between defoliation and light treatments on root vitality of five understory shrubs with
53 different resistance to insect herbivory. 2010, 30, 969-78 23

Content of insoluble bound phenolics in millets and their contribution to antioxidant capacity.
Journal of Agricultural and Food Chemistry, 2010, 58, 6706-14

Variability in the distribution of phenolic compounds in milled fractions of chickpea and horse
651 gram: evaluation of their antioxidant properties. Journal of Agricultural and Food Chemistry, 2010, 57 69
58, 8322-30

Effect of cooking on the composition of beans (Phaseolus vulgaris L.) and chickpeas (Cicer
arietinum L.). 2010, 43, 589-594

649 Zinc bioavailability in different beans as affected by cultivar type and cooking conditions. 2010, 43, 573-581 17

Polyphenols and tannins in Indian pulses: Effect of soaking, germination and pressure cooking.
2010, 43, 526-530

6 Protective effect of Phyllanthus fraternus against bromobenzene induced mitochondrial L
47 dysfunction in rat liver mitochondria. 2010, 48, 2170-5 7

The hidden face of food phenolic composition. 2010, 501, 16-22

645 Implications of sorghum in broiler chicken nutrition. 2010, 156, 57-74 101

Effects of roasting on taste-active compounds of Turkish hazelnut varieties ( Corylus avellana L.).

Journal of Agricultural and Food Chemistry, 2010, 58, 8674-9

28



(2011-201)

6 Starch characterization and ethanol production of sorghum. Journal of Agricultural and Food
43 Chemistry, 2011, 59, 7385-92 57 44

Antioxidant activity and phenolic compositions of lentil (Lens culinaris var. Morton) extract and its
fractions. Journal of Agricultural and Food Chemistry, 2011, 59, 2268-76

Protein biofortified sorghum: effect of processing into traditional african foods on their protein
quality. Journal of Agricultural and Food Chemistry, 2011, 59, 2386-92 57 23

Characterization of cookies formulated with rice and black bean extruded flours. 2011, 1, 1645-1652

Influence of Processing on Dietary Fiber, Tannin and &lt;i&gt;in Vitro&lt;/i&gt; Protein Digestibility

639 of pearl Millet. 2011, 02, 895-900 21

Simple and rapid method for the analysis of phenolic compounds in beverages and grains. Journal
of Agricultural and Food Chemistry, 2011, 59, 1565-71

Phenolic compounds and antioxidant activity of kernels and shells of Mexican pecan (Carya

637 illinoinensis). Journal of Agricultural and Food Chemistry, 2011, 59, 152-62 57 101

Influence of cereal type and the inclusion of sunflower meal as a source of additional dietary fibre
on nutrient retention, growth performance and digestive organ size in broilers from one to
twenty-one days of age. 2011, 165, 251-257

Antioxidant properties of pomegranate (Punica granatum L.) bagasses obtained as co-product in

635 the juice extraction. 2011, 44, 1217-1223 68

Phenolic compounds and antioxidant activity of seed and skin extracts of red grape (Vitis vinifera
and Vitis labrusca) pomace from Brazilian winemaking. 2011, 44, 897-901

Chemical composition of dietary fiber and polyphenols of five different varieties of wine grape

633 pomace skins. 2011, 44, 2712-2720 205

Phenolic content and antioxidant capacity of Chinese raisins produced in Xinjiang Province. 2011,
44,2830-2836

Association of genotype and preparation methods on the antioxidant activity, and antinutrients in

common beans (Phaseolus vulgaris L.). 2011, 44, 2104-2111 12

The Effect of Soaking with Wooden Ash and Malting upon Some Nutritional Properties of Sorghum
Flour Used for Impeke, a Traditional Burundian Malt-Based Sorghum Beverage. 2011, 10, 1801-1811

Inhibition of aromatase and Eamylase by flavonoids and proanthocyanidins from Sorghum bicolor
bran extracts. 2011, 14, 799-807 7t

The effect of gibberellins on sprouting of cuttings and quality of bush tea (Athrixia phylicoides DC).
2011, 10, 8741-8745

Total phenolic, condensed tannin and antioxidant activity of four Carya species from China. 2011,

627 40,10472-10477

Phenolic compounds of seed coats of white and coloured varieties of pea (Pisum sativum L.) and

their total antioxidant activity. 2011, 20, 15-22

29



CITATION REPORT

Physico-chemical mechanisms of resistance to shoot fly, Atherigona soccata in sorghum, Sorghum

625 picolor. 2011, 135, 446-455 30

Influence of industrial sterilisation, freezing and steam cooking on antioxidant properties of green
peas and string beans. 2011, 46, 93-100

Effect of enzymatic treatment on tannins and phytate in sorghum (Sorghum bicolor) and its

nutritional study in rats. 2011, 46, 1253-1258 22

623

In vitro fermentation patterns and methane production of sainfoin (Onobrychis viciifolia Scop.) hay
with different condensed tannin contents. 2011, 66, 488-500

INFLUENCE OF ENZYMOLYSIS-ADSORPTION INTERACTION ON THE SECONDARY HAZE

621 £HRMATION IN APPLE JUICE. 2011, 34, 1793-1803

Antioxidant and antidiabetic properties of condensed tannins in acetonic extract of selected raw
and processed indigenous food ingredients from Kenya. 2011, 76, C560-7

Pomegranate (Punica granatum) juices: chemical composition, micronutrient cations, and

619 antioxidant capacity. 2011, 76, C795-800 55

Effect of traditional fermentation process on the nutrient and antinutrient contents of pearl millet
during preparation of Lohoh. 2011, 10, 1-6

Free radical-scavenging and tyrosinase-inhibiting activities of extracts from sorghum distillery

617 residue. 2011, 111, 554-6 31

Effect of processing methods on nutritional composition and anti-nutritional Factors in lentils (Lens
culinaris). 2011, 56, 57-61

Effect of intercropping, Bradyrhizobium inoculation and N, P fertilizers on yields, physical and

615 chemical quality of cowpea seeds. 2011, 5, 543-551

Antioxidant and antifungal activities of extracts from 15 selected hardwood species of Malaysian
timber. 2011, 69, 207-212

Interactions between tannins and proteins isolated from broad bean seeds (Vicia faba Major) yield

613 soluble and non-soluble complexes. 2011, 233, 213-222 35

Quality of products containing defatted groundnut cake flour. 2011, 48, 26-35

Protein-precipitating capacity of bearberry-leaf (Arctostaphylos uva-ursi L. Sprengel) polyphenolics.

611 5011 124, 1507-1513 9

Study of chemical compositions, anti-nutritional contents and digestibility of electron beam
irradiated sorghum grains. 2011, 125, 376-379

Adsorption of copper ion from its aqueous solution by a novel biosorbent Uncaria gambir:

609 Equilibrium, kinetics, and thermodynamic studies. 2011, 170, 145-153

114

Impact of cowpea addition on the Protein Digestibility Corrected Amino Acid Score and other

protein quality parameters of traditional African foods made from non-tannin and tannin sorghum.
2011, 124, 775-780

30



(2012-201)

Effect of processing methods on the nutraceutical and antioxidant properties of little millet

607 (Panicum sumatrense) extracts. 2011, 126, 1643-7 75

Protein-binding and antioxidant potential of phenolics of mangosteen fruit (Garcinia mangostana).
2011, 128, 292-8

Influence of combinations of promoter and inhibitor on the bioaccessibility of iron and zinc from

605 food grains. 2011, 62, 826-34 7

Protein Quality and Physical Characteristics of Kisra (Fermented Sorghum Pancake-like Flatbread)
Made from Tannin and Non-Tannin Sorghum Cultivars. 2011, 88, 344-348

Extracts of phenolic compounds from seeds of three wild grapevines-comparison of their

antioxidant activities and the content of phenolic compounds. 2012, 13, 3444-57 26

603

In cafeteria trials with tannin rich plants, tannins do not modify foliage preference of goats with
browsing experience. 2012, 24, 332-343

Protective effect of Hemidesmus indicus L. R. Br. against bromobenzene-induced mitochondrial

601 4ysfunction in rat kidney. 2012, 40, 567-80 3

Effects of Fermentation on Nutritional and Functional Properties of Soybean, Maize, and
Germinated Sorghum Composite Flour. 2012, 8,

Effects of chemical composition of wild bush tea (Athrixia phylicoides DC.) growing at locations
599 differing in altitude, climate and edaphic factors. 2012, 6, 13

Ethanol-Production Performance of Ozone-Treated Tannin Grain Sorghum Flour. 2012, 89, 30-37

Maize supplementation of Pelibuey sheep in a silvopastoral system: fodder selection, nutrient

597 intake and resilience against gastrointestinal nematodes. 2012, 6, 145-53 e

Bioactive Compounds in Velvet Bean Seeds: Effect of Certain Indigenous Processing Methods. 2012
,15,1069-1085

Effect of certain indigenous processing methods on the bioactive compounds of ten different wild

595 type legume grains. 2012, 49, 673-84 20

Effect of different drying methods and storage time on the retention of bioactive compounds and
antibacterial activity of wine grape pomace (Pinot Noir and Merlot). 2012, 77, H192-201

Phenolic antioxidants in some Vigna species of legumes and their distinct inhibitory effects on 6
593 Hylucosidase and pancreatic lipase activities. 2012, 77, C927-33 5

Biochemical changes in phenols, flavonoids, tannins, vitamin E, ftarotene and antioxidant activity
during soaking of three white sorghum varieties. 2012, 2, 203-9

In vitro anthelmintic activity of five tropical legumes on the exsheathment and motility of

591 Haemonchus contortus infective larvae. 201 2,131,413-8 22

Sorghum genotype may reduce low-grade inflammatory response and oxidative stress and

maintains jejunum morphology of rats fed a hyperlipidic diet. 2012, 49, 553-559

31



CITATION REPORT

3 Effects of phytase and polyphenol oxidase treatments on in vitro iron bioavailability in faba bean
599 (vicia faba L.). 2012, 10, 165-171 7

Bioactive Compounds, Antioxidant Activity and Percent Composition of JambolB Fruits (Syzygium
cumini). 2012, 2, 129-138

587  Anti-influenza virus effects of elderberry juice and its fractions. 2012, 76, 1633-8 48

In vitro starch digestion and predicted glycemic index of cereal grains commonly utilized in pig
nutrition. 2012, 174, 163-173

3 Effects of Havardia albicans supplementation on feed consumption and dry matter digestibility of 5
595 sheep and the biology of Haemonchus contortus. 2012, 176, 178-184 5

Optimizing red sorghum malt quality when Bacillus subtilis is used during steeping to control
mould growth. 2012, 118, 295-304

Effects of Brans from Specialty Sorghum Varieties on In Vitro Starch Digestibility of Soft and Hard

583 Sorghum Endosperm Porridges. 2012, 89, 190-197 22

Protective effect of Phyllanthus fraternus against bromobenzene-induced mitochondrial
dysfunction in rat kidney. 2012, 10, 328-333

Kinetic modeling of total polyphenol extraction from grape marc and characterization of the

581 axtracts. 2012, 100, 82-87 64

Phenolic compounds and antioxidant activity of bulb extracts of six Lilium species native to China.
2012, 17,9361-78

579  Optimization of a vanillin assay for determination of anthocyanins using D-optimal design. 2012, 4, 824 3

Molecular cloning and characterization of two genes encoding dihydroflavonol-4-reductase from
Populus trichocarpa. 2012, 7, e30364

Free radical scavenging activity and phenolic content of edible wild fruits from Kazdagi (Ida
577 " Mountains), Turkey. 2012, 6, 7

Relationship between color and tannin content in sorghum grain: application of image analysis and
artificial neural network. 2012, 14, 57-62

The Effect of r-irradiation and Cooking on the Physicochemical Properties of African Qil Bean Seed

575 (Pentaclethra macrophylla benth) and Its Oil Extract. 2012, 1, 10

Ant28 gene for proanthocyanidin synthesis encoding the R2R3 MYB domain protein (Hvmyb10)
highly affects grain dormancy in barley. 2012, 188, 141-151

Application of the dual attribute time-intensity (DATI) sensory method to the temporal

573 measurement of bitterness and astringency in sorghum. 2012, 47, 459-466 12

Characterisation of phenolic acids, flavonoids, proanthocyanidins and antioxidant activity of water

extracts from seed coats of marama bean [Tylosema esculentum] lan underutilised food legume.
2012, 47, 648-655

32



(2013-2012)

. Effects of reducing phytate content in sorghum through genetic modification and fermentation on
57 in vitro iron availability in whole grain porridges. 2012, 131, 220-224 35

Phenolic compounds in cowpea and horse gram flours in comparison to chickpea flour: Evaluation
of their antioxidant and enzyme inhibitory properties associated with hyperglycemia and
hypertension. 2012, 133, 156-162

569 Invivo protein quality of new sorghum genotypes for human consumption. 2012, 134, 1549-55 22

Fermentation kinetics of sainfoin hay with and without PEG. 2012, 96, 842-9

567  Quantitative genetic analysis of condensed tannins in oilseed rape meal. 2012, 184, 195-205 18

KOJI FERMENTATION IMPROVE THE PROTEIN DIGESTIBILITY OF SORGHUM. 2013, 37, 419-423

6 IN VITRO ANTIOXIDANT PROPERTIES OF POMEGRANATE (PUNICA GRANATUM) PEEL POWDER
595 EXTRACT OBTAINED AS COPRODUCT IN THE JUICE EXTRACTION PROCESS. 2013,37,772-776

High basal defense gene expression determines sorghum resistance to the whorl-feeding insect
southwestern corn borer. 2013, 20, 307-17

563  Evaluation of phenolics and antioxidant activity of black sorghum hybrids. 2013, 58, 278-283 54

Studies on the antioxidant activity of the essential oil and extract of Tunisian Tetraclinis articulata
(Vahl) Mast. (Cupressaceae). 2013, 27, 1419-30

Season and light affect constitutive defenses of understory shrub species against folivorous 3
insects. 2013, 53, 19-32 3

Morphology, phenolic content and antioxidant capacity of lowbush blueberry (Vaccinium
angustifolium Ait.) plants as affected by in vitro and ex vitro propagation methods. 2013, 93, 1001-1008

Effects of fermentation treatment on antioxidant and antimicrobial activities of four common .
559 Chinese herbal medicinal residues by Aspergillus oryzae. 2013, 21, 219-226 3

Antioxidant activity of Tunisian Geranium robertianum L. (Geraniaceae). 2013, 27, 2076-83

Chemical composition and antioxidant capacities of phytococktail extracts from trans-Himalayan

557 cold desert. 2013, 13, 259 20

The onset of puberty of Pelibuey male hair sheep is not delayed by the short term consumption of
Morus alba or Hibiscus rosa-sinensis foliage. 2013, 157, 378-383

Relationship between antioxidant properties and chemical composition of the oil and the shell of
555 pecan nuts [Caryaillinoinensis (Wangenh) C. Koch]. 2013, 45, 64-73 59

Nutritional and anti-nutritional components of four cowpea varieties under thermal treatments:

Principal component analysis. 2013, 51, 148-157

33



CITATION REPORT

Development of a generic assay for the determination of total trihydroxybenzoate derivatives

553 based on gold-luminol chemiluminescence. 2013, 764, 70-7 20

Susceptibility of different types of sorghums during storage to Sitophilus zeamais Motschulsky.
2013, 54, 34-40

Modelling the famylase activity during red sorghum malting when Bacillus subtilis is used to

551 control mould growth. 2013, 57, 115-119 10

In vitro biological effects of two anti-diabetic medicinal plants used in Benin as folk medicine. 2013,
13, 51

The influence of pectolytic enzyme addition and prefermentative mash heating during the L
549 winemaking process on the phenolic composition of Okuzgozu red wine. 2013, 138, 389-95 7

Effects of corn replacement by sorghum in broiler diets on performance and intestinal mucosa
integrity. 2013, 92, 1564-71

Seed coat pigmentation in transgenic soybean expressing the silencing suppressor 2b gene of
547 Cucumber mosaic virus. 2013, 32, 1903-12

Chemical composition of desert willow (Salix psammophila) grown in the Kubugi Desert, Inner
Mongolia, China: bark extracts associated with environmental adaptability. Journal of Agricultural 5.7
and Food Chemistry, 2013, 61, 12226-31

Variability in tannin content, chemistry and activity in a diverse group of tannin containing sorghum L
545 cultivars. 2013, 93, 1233-41 9

Determination of Nutrient Composition and Protein Quality of Potential Complementary Foods
Formulated from the Combination of Fermented Popcorn, African Locust and Bambara Groundnut
Seed Flour. 2013, 63, 155-166

Influence of sorghum grain type on wort physico-chemical and sensory quality in a whole-grain and
543 commerdial enzyme mashing process. 2013, 119, n/a-n/a 5

Caracterizacifi fisicoqubica y nutricional de las semillas de Ebenopsis caesalpinioides (Standl.)
Britton & Rose, planta nativa de Sinaloa, MXico. 2013, 11, 119-126

Traditional Indian breakfast (Idli and Dosa) with enhanced nutritional content using millets. 2013,
541 70, n/a-n/a 1

Multi-factor climate change effects on insect herbivore performance. 2013, 3, 1449-60

Nutritional and nutraceutical characteristics of white and redPithecellobium dulce(Roxb.) Benth

539 fruits. 2013, 68, 397-408 10

Tropical tannin-rich fodder intake modifies saliva-binding capacity in growing sheep. 2013, 7, 1921-4

4-Dimethylaminocinnamaldehyde (DMAC) Method for Determination of Total Proanthocyanidin
537 Contentin Grain Legumes. 2013, 60, 301-309 5

Determination of Total Anthocyanin and Proanthocyanidin Contents in Black Soybeans (Glycine

max (L.) Merr.) Cultivated in Japan. 2013, 60, 595-600

34



(2014-2013)

Functional characterization of Dihydroflavonol-4-reductase in anthocyanin biosynthesis of purple
535 sweet potato underlies the direct evidence of anthocyanins function against abiotic stresses. 2013, 102
8,e78484

Differences in the phenolic composition and antioxidant properties between Vitis coignetiae and
Vitis vinifera seeds extracts. 2013, 18, 3410-26

Analysis of phenolic compounds and antioxidant abilities of extracts from germinating Vitis L
533 californica seeds submitted to cold stress conditions and recovery after the stress. 2014, 15, 16211-25 7

Effect of beta-mannanase treatment on nutritive quality of palm kernel meal. 2014, 8, 2405-2410

Biochemical quality indices of sorghum genotypes from east Africa for malting and brewing. 2014,
531 13,313-321

Evaluation of iron bioavailability in a mixture of cereals, seeds, and grains ("Human Ration"). 2014,
34, 24-31

Distribution of metabolites in galled and non-galled leaves of Clusia lanceolata and its antioxidant

529 activity. 2014, 24, 617-625 =

Nutritional value, performance, carcass quality, visceral organ size, and blood clinical chemistry of
broiler chicks fed 30% tannin-free fava bean diets. 2014, 93, 2018-27

Nutrient and anti-nutrient composition of Henicus whellani (Orthoptera: Stenopelmatidae), an 6
527 edible ground cricket, in south-eastern Zimbabwe. 2014, 34, 223-231 4

Invasive Prunus serotina - a new host for Yponomeuta evonymellus (Lepidoptera:
Yponomeutidae)?. 2014, 111, 227-236

525 Herbs as a dietary source of iron. 2014, 44, 443-454 2

Pine bark and green tea concentrated extracts: antioxidant activity and comprehensive
characterization of bioactive compounds by HPLC-ESI-QTOF-MS. 2014, 15, 20382-402

Phenological, nutritional and molecular diversity assessment among 35 introduced lentil (Lens 5
523 culinaris Medik.) genotypes grown in Saudi Arabia. 2013, 15, 277-95 7

Effect of controlled lactic acid fFermentation on selected bioactive and nutritional parameters of
tempeh obtained from unhulled common bean (Phaseolus vulgaris) seeds. 2014, 94, 359-66

Effects of Treatments on the Antinutritional Factors and Functional Properties of Bambara

Groundnut (Voandzeia subterranea) Flour. 2014, 38, 1875-1881 16

521

Anthelmintic activity of acetone-water extracts against Haemonchus contortus eggs: interactions
between tannins and other plant secondary compounds. 2014, 206, 322-7

Chemical compositions and antimicrobial activities of Athrixia phylicoides DC. (bush tea), Monsonia

519 purkeana (special tea) and synergistic effects of both combined herbal teas. 2014, 751, S448-53 16

Use of whole grain and refined flour from tannin and non-tannin sorghum (Sorghum bicolor (L.)

Moench) varieties in frybread. 2014, 20, 333-9

35



CITATION REPORT

. Effect of Acidic Condition on Phenolic Composition and Antioxidant Potential of Aqueous Extracts ;
517" from Sorghum (Sorghum Bicolor) Bran. 2014, 38, 110-118 4

Effects of gamma irradiation and/or cooking on nutritional quality of faba bean (Vicia faba L.)
cultivars seeds. 2014, 51, 1554-60

Effect of molecular weight profile of sorghum proanthocyanidins on resistant starch formation.
515 2014,94,1212-7 43

Content of major classes of polyphenolic compounds, antioxidant, antiproliferative, and cell
protective activity of pecan crude extracts and their fractions. 2014, 7, 219-228

Solid-state fermentation of Jatropha seed cake for optimization of lipase, protease and
513  detoxification of anti-nutrients in Jatropha seed cake using Aspergillus versicolor CJS-98. 2014, 53
117, 208-214

Comparative antioxidant activity appraisal of traditional Sudanese kisra prepared from two
sorghum cultivars. 2014, 156, 110-6

511 The effect of the incorporation of grape marc powder in fettuccini pasta properties. 2014, 58, 497-501 70

Role of catalase, H202 and phenolics in resistance of pigeonpea towards Helicoverpa armigera
(Hubner). 2014, 36, 1513-1527

Comparison of gluten recovery in gluten-incurred buckwheat flour using different commercial test
599 Kits. 2014, 25, 200-208

Effect of domestic processing on the polyphenol content and bioaccessibility in finger millet
(Eleusine coracana) and pearl millet (Pennisetum glaucum). 2014, 164, 55-62

Effect of the extraction process on the phenolic compounds profile and the antioxidant and
507  antimicrobial activity of extracts of pecan nut [Carya illinoinensis (Wangenh) C. Koch] shell. 2014, 55
52,552-561

Bioaccessibility of polyphenols from wheat (Triticum aestivum), sorghum (Sorghum bicolor), green
gram (Vigna radiata), and chickpea (Cicer arietinum) as influenced by domestic food processing.
Journal of Agricultural and Food Chemistry, 2014, 62, 11170-9

Phenolic acids identified in sorghum distillery residue demonstrated antioxidative and
505 anti-cold-stress properties in cultured tilapia, Oreochromis mossambicus. Journal of Agricultural 57 6
and Food Chemistry, 2014, 62, 4618-24

Effects of aqueous soaking on the phytate and mineral contents and phytate:mineral ratios of
wholegrain normal sorghum and maize and low phytate sorghum. 2014, 65, 539-46

Proximate composition, mineral content and antinutritional factors of Brebra (Millettia ferruginea)
593 seed flour as well as physicochemical characterization of its seed oil. 2014, 3, 298

Agronomic performance and heterosis of specialty grain sorghum hybrids with a black pericarp.
2014, 196, 459-466

Visualisation of the distribution of minerals in red non-tannin finger millet using PIXE microanalysis.

2014, 60, 1-3 12

501

Prediction of total phenols, condensed tannins, and 3-deoxyanthocyanidins in sorghum grain using

near-infrared (NIR) spectroscopy. 2014, 60, 138-142




(2015-2014)

High-throughput micro-plate HCl-vanillin assay for screening tannin content in sorghum grain. 2014
499 94,2133-6 29

Effects of combined traditional processing methods on the nutritional quality of beans. 2015, 3, 233-41

Antioxidant Potential and Halactosides Content of Unhulled Seeds of Dark Common Beans
497 Subjected to Tempe-type Fermentation with Rhizopus microsporus var. chinensis and Lactobacillus 5
plantarum. 2015, 21, 765-770

Optimization of soybean processing into kinema, a Bacillus-fermented alkaline food, with respect
to a minimum level of antinutrients. 2015, 119, 162-76

Nutrient and functional properties of composite flours processed from pregelatinised barley,
495 sprouted faba bean and carrot flours. 2015, 50, 2375-2382 9

Analysis of Phenolic Content and Antioxidant Properties of Selected Cowpea Varieties Tested in
Bovine Peripheral Blood. 2015, 10, 235-245

Potential contribution of African green leafy vegetables and maize porridge composite meals to
493 iron and zinc nutrition. 2015, 31, 1117-23 23

Influence of micronization (infrared treatment) on the protein and functional quality of a
ready-to-eat sorghum-cowpea African porridge for young child-feeding. 2015, 63, 1191-1198

; Optimization of Condensed Tannin Aqueous Extraction from Cashew Tree Pruning Residue Using
49 Response Surface Methodology and Its Drying. 2015, 6, 569-577 4

Chemical and functional properties of fermented, roasted and germinated tamarind (Tamarindus
indica) seed flours. 2015, 45, 97-111

Composition, in vitro digestibility, and sensory evaluation of extruded whole grain sorghum

489 breakfast cereals. 2015, 62, 662-667 28

Sorghum flour fractions: correlations among polysaccharides, phenolic compounds, antioxidant
activity and glycemic index. 2015, 180, 116-123

3 Effect of in vitro digestion on bioactive compounds and antioxidant activity of common bean seed
4°7  coats. 2015, 76, 74-78 42

Influence of Processing on Nutraceuticals of Little Millet (Panicum sumatrense). 2015, 353-360

Leaf traits suggest different ecological strategies for two Quercus species along an altitudinal

485 gradient in the Qinling Mountains. 2015, 20, 501-513 10

The performance of Melolontha grubs on the roots of various plant species. 2015, 39, 107-116

3 Inhibitory Effects of Two Varieties of Tunisian Pomegranate (Punica granatum L.) Extracts on
4°3  Gastrointestinal Transit in Rat. 201 5,18,1007-12 7

Antioxidant, nutritional and anti-nutritional composition of Garcinia kola and Chrysophyllum

albidum from rainforest ecosystem of Ondo State, Nigeria. 2015, 26, 417-424

37



CITATION REPORT

Analysis of accumulation patterns and preliminary study on the condensation mechanism of

481 proanthocyanidins in the tea plant [Camellia sinensis]. 2015, 5, 8742 45

Effect of sainfoin hay and pomegranate peel extracts on in vitro fermentation and protein
degradation using the RUSITEC technique. 2015, 95, 417-423

A tannin-blocking agent does not modify the preference of sheep towards tannin-containing
479 plants. 2015, 145, 106-11 4

Lycium europaeum fruit extract: antiproliferative activity on A549 human lung carcinoma cells and
PC12 rat adrenal medulla cancer cells and assessment of its cytotoxicity on cerebellum granule
cells. 2015, 67, 637-46

Phenolic compounds, antioxidant capacity and gelling properties of glucoarabinoxylans from three
477 types of sorghum brans. 2015, 65, 277-284 31

Concentrations of specific phenolic compounds in six red sorghums influence nutrient utilisation in
broiler chickens. 2015, 210, 190-199

Influence of native and alien Prunus species and light conditions on performance of the leaf beetle
475 Gonioctena quinquepunctata. 2015, 155, n/a-n/a

Feeding behavior of sheep and goats in a deciduous tropical forest during the dry season: The same
menu consumed differently. 2015, 133, 128-134

Effect of sorghum type and malting on production of free amino nitrogen in conjunction with
473 exogenous protease enzymes. 2015, 95, 417-22

Exploitation of the nutritional and functional characteristics of traditional Italian legumes: the
potential of sourdough fermentation. 2015, 196, 51-61

Inactivation of tannins in milled sorghum grain through steeping in dilute NaOH solution. 2015,

471 17s5,225-32 18

Sorghum condensed tannins encapsulated in kafirin microparticles as a nutraceutical for inhibition
of amylases during digestion to attenuate hyperglycaemia. 2015, 12, 55-63

6 Comparative study of antioxidant compounds and antiradical properties of the fruit extracts from
499 three varieties of Crataegus pinnatifida. 2015, 52, 430-436 7

Assessing the response of plant flavonoids to UV radiation: an overview of appropriate techniques.
2015, 14, 273-297

Novel in situ evaluation of the role minerals play in the development of the hard-to-cook (HTC)

467 defect of cowpeas and its effect on the in vitro mineral bioaccessibility. 2015, 174, 365-71 16

Effect of air classification and fermentation by Lactobacillus plantarum VTT E-133328 on faba bean
(Vicia faba L.) Flour nutritional properties. 2015, 193, 34-42

6 Impact of processing on the phenolic profiles of small millets: evaluation of their antioxidant and .
465 enzyme inhibitory properties associated with hyperglycemia. 2015, 169, 455-63 9

Overexpression of the IbMYB1 gene in an orange-fleshed sweet potato cultivar produces a

dual-pigmented transgenic sweet potato with improved antioxidant activity. 2015, 153, 525-37

38



(2016-2016)

6 Effect of Soaking, Cooking and Germination on Chemical Constituents and Bioactive Compounds as
493 \ell as their Cytotoxic Activities of Black Bean Extracts. 2016, 04, 3

Impact of cooking and conservation for twelve days on total polyphenols content, antioxidant and
anticholinesterase activities of red onion. 2016, 10, 270-277

Comparison of Proanthocyanidins with Different Polymerisation Degrees among Berry Skins of

461 Bhiraz[l@abernet Sauvignonfland Marselan2016, 35,

Evaluation of the nutritional value of soaked-boiled-fermented Java plum (Syzygium cumini) seed
meal for poultry. 2016, 11, 2348-2355

Effects of chemical and bio-fertilizers on yield, yield components and grain quality of maize (Zea
459 mays L). 2016, 11, 4654-4660

Tannin is a key factor in the determination and prediction of energy content in sorghum grains fed
to growing pigs. 2016, 94, 2879-89

Exploiting Phenylpropanoid Derivatives to Enhance the Nutraceutical Values of Cereals and

457 Legumes. 2016, 7, 763 20

Bioactive compounds, antioxidant activity and minerals of Caju (Anacardium humile St. Hill) during
the ripening. 2016, 11, 4924-4930

Phytochemical Constituents and the Effect of Processing on Antioxidant Properties of Seeds of an
455 Underutilized wild Legume Bauhinia Petersiana. 2016, 40, 326-334

Antidiarrhoeal, antimicrobial and antioxidant effects of myrtle berries (Myrtus communis L.) seeds
extract. 2016, 68, 264-74

Nutrient retention and fate of iron-binding phenolic compounds during the injera processing of
453 tannin-free and high-tannin sorghum. 2016, 96, 1541-7 4

Updating the research on prodelphinidins from dietary sources. 2016, 85, 170-181

451  Malting process optimization for protein digestibility enhancement in finger millet grain. 2016, 53, 1929-38 22

Enzymatic biotransformation of polyphenolics increases antioxidant activity of red and white grape
pomace. 2016, 89, 533-539

449 Gibberellic acid is selectively downregulated in response to aphid-induced gall formation. 2016, 38, 1 5

Effect of [fadiation processing on fungal growth and quality characteristcs of millet grains. 2016,
4,342-7

447 Effect of radio frequency heating on nutritional quality and protein solubility of corn. 2016, 4, 686-9 9

Effect of Fermentation and Cooking on Soluble and Bound Phenolic Profiles of Finger Millet Sour

Porridge. Journal of Agricultural and Food Chemistry, 2016, 64, 7615-7621

39



CITATION REPORT

Relationship between intake of tannin-containing tropical tree forage, PEG supplementation, and
445 salivary haze development in hair sheep and goats. 2016, 68, 101-108 7

Phenolic profile and antioxidant activity of different raisin (Vitis viniferaL.) samples. 2016, 7, 04006

Reduction of anxiety-like and depression-like behaviors in rats after one month of drinking Aronia

443 melanocarpa berry juice. 2016, 7, 3111-20 22

Use of sourdough made with quinoa (Chenopodium quinoa) flour and autochthonous selected
lactic acid bacteria for enhancing the nutritional, textural and sensory features of white bread.
2016, 56, 1-13

. Structure-reactivity relationships between the fluorescent chromophores and antioxidant activity
441 of grain and sweet sorghum seeds. 2016, 4, 811-817 4

Fuel ethanol production from commercial grain sorghum cultivars with different tannin content.
2016, 69, 125-131

Rumen methane output and fermentation characteristics of gramineous forage and leguminous
439 forage at differing harvest dates determined using an in vitro gas production technique. 2016, 15, 414-423

N

Improvement of the in vitro protein digestibility of amaranth grain through optimization of the
malting process. 2016, 68, 59-65

Extracts of wild apple fruit (Malus sylvestris (L.) Mill., Rosaceae) as a source of antioxidant

437 substances For use in production of nutraceuticals and cosmeceuticals. 2016, 80, 165-176 26

Distribution of phenolic antioxidants in whole and milled fractions of quinoa and their inhibitory
effects on BBmylase and Hjlucosidase activities. 2016, 199, 330-8

Effects of substituting finely ground sorghum for finely ground corn on feed digestion and meat
435 quality in lambs infected with Haemonchus contortus. 2016, 211, 31-40 9

Sorghum (Sorghum bicolor L.): Nutrients, bioactive compounds, and potential impact on human
health. 2017, 57, 372-390

433 Do goats have a salivary constitutive response to tannins?. 2017, 45, 29-34 16

Effect of chickpea husk dietary supplementation on blood and cecal parameters in rats. 2017, 88, 372-378

InlVitro assay to estimate tea astringency via observing flotation of artificial oil bodies sheltered by
431 (aleosin Fused with histatin 3. 201 7,25, 828-836 7

Nutritional profile of soaked Cajanus cajan (L.) Millsp. and its utilization as partial replacement for
soybean meal in the diet of Clarias gariepinus (Burchell, 1822) fingerlings. 2017, 33, 450-457

Sourdough-type propagation of faba bean flour: Dynamics of microbial consortia and biochemical
429 implications. 2017, 248, 10-21

Extraction optimization and in vitro and in vivo anti-postprandial hyperglycemia effects of inhibitor

from Phoenix dactylifera L. parthenocarpic fruit. 2017, 88, 835-843

40



(2017-2017)

Sea Buckthorn Leaf Extract Inhibits Glioma Cell Growth by Reducing Reactive Oxygen Species and
427 Promoting Apoptosis. 2017, 182, 1663-1674 27

Antioxidant activity of broad bean seed extract and its phenolic composition. 2017, 38, 656-662

Protective effect of aqueous extract of against bromobenzene induced changes on cytosolic
425 glutathione S-transferase isozymes in rat liver. 2017, 10, 208-214

Nutritional evaluation of toasted Mucuna utilis seed meal and its utilization in the diet of Clarias
gariepinus (Burchell, 1822). 2017, 29, 167-182

Coated compound proteases improve nitrogen utilization by decreasing manure nitrogen output

423 for growing pigs fed sorghum soybean meal based diets. 2017, 230, 136-142 21

Natural Variation and Genome-Wide Association Study of Antioxidants in a Diverse Sorghum
Collection. 2017, 94, 190-198

Seed yield, galactomannan content and quality traits of different guar (Cyamopsis tetragonoloba

421 | ) genotypes. 2017, 107, 122-129

20

Analytical characterization of purified mimosa ( Acacia mearnsii ) industrial tannin extract: Single
and sequential fractionation. 2017, 186, 218-225

Comparison of phenolic compound accumulation profiles in eight evergreen woody core eudicots

419 indicating the diverse ecological adaptability of Camellia sinensis. 2017, 219, 200-206 10

Urtica dioica attenuates ovalbumin-induced inflammation and lipid peroxidation of lung tissues in
rat asthma model. 2017, 55, 1561-1568

. Nutrient and antinutrient composition of improved sweet potato [[pomea batatas (L) Lam] varieties
417 grown in eastern Ethiopia. 2017, 47, 369-380 5

Functional Properties of the Capia Pepper Seed Defatted Press Cakes. 2017, 8, 783-791

. Effect of different treatments on in vitro protein digestibility, antinutrients, antioxidant properties ;
415 and mineral composition of Amaranthus viridis seed. 2017, 3, 1296402 9

Estimation of the Mean Degree of Polymerization of Condensed Tannins from the Kernel and Shell
of Carya illinoinensis by HPLC/MS and Spectrophotometric Methods. 2017, 10, 3023-3031

pus Activits antioxydantes des extraits de trois organes de Juniperus phoenicea L. de [Duest algFien.
2017,1

Is there a negative association between the content of condensed tannins, total phenols, and total
tannins of tropical plant extracts and in vitro anthelmintic activity against Haemonchus contortus
eggs?. 2017, 116, 3341-3348

Effects of cooking and fermentation on the chemical composition, functional, and antinutritional

411 properties of kariya () seeds. 2017, 5, 1106-1115

Nutritional value of toasted pigeon pea, Cajanus cajan seed and its utilization in the diet of Clarias

gariepinus (Burchell, 1822) fingerlings. 2017, 7, 34-39

41



CITATION REPORT

Effect of extrusion cooking and simulated inlVitro gastrointestinal digestion on condensed tannins

499 and radical scavenging activity of type Il and type Il whole grain sorghum. 2017, 52, 2282-2294 16

Soluble and bound phenolics of two different millet genera and their milled fractions: Comparative
evaluation of antioxidant properties and inhibitory effects on starch hydrolysing enzyme activities.
2017, 35, 682-693

Effect of Soybean Varieties and Processing Methods on Nutritional and Sensory Properties of
497 soymilk. 2017, 41, e13014 3

Impact of pecan nut shell aqueous extract on the oxidative properties of margarines during
storage. 2017, 97, 3005-3012

Effects of coated proteases on the performance, nutrient retention, gut morphology and carcass

495 traits of broilers fed corn or sorghum based diets supplemented with soybean meal. 2017, 223, 119-127 18

Chemical composition of Brazilian chia seeds grown in different places. 2017, 221, 1709-1716

403  Minimization of Antinutrients in Idli by Using Response Surface Process Optimization. 2017, 41, e13099 8

Development of a nutrient-dense complementary food using amaranth-sorghum grains. 2017, 5, 86-93

Effect of the storage time and temperature on phenolic compounds of sorghum grain and flour.

49T 2017, 216, 390-8 30

Protein precipitating capacity and antioxidant activity of Turkish Tombul hazelnut phenolic extract
and its fractions. 2017, 218, 584-590

Gastrointestinal nematode infection does not affect selection of tropical foliage by goats in a

399 cafeteria trial. 2017, 49, 97-104 12

Mashing with unmalted sorghum using a novel low temperature enzyme system: Impacts of
sorghum grain composition and microstructure. 2017, 221, 324-334

Concentration of digestible and metabolizable energy, standardized ileal digestibility, and growth
397 performance of pigs fed diets containing sorghum produced in the United States or corn produced 20
in China. 2017, 95, 4880-4892

A Comparative Study of Selected Physical and Biochemical Traits of Wild-Type and Transgenic
Sorghum to Reveal Differences Relevant to Grain Quality. 2017, 8, 952

Uncaria tomentosa Leaves Decoction Modulates Differently ROS Production in Cancer and Normal

395 Cells, and Effects Cisplatin Cytotoxicity. 2017, 22, 11

Effects of Sorghum Malting on Colour, Major Classes of Phenolics and Individual Anthocyanins.
2017, 22,

Effect of Cowpea (Vigna unguiculata) Pasture Grazing on Growth, Gastrointestinal Parasite
393 Infection and Immune Response Biomarkers of Goat. 2017, 10, 27

Exploring the Microbiota of Faba Bean: Functional Characterization of Lactic Acid Bacteria. 2017, 8, 2461

42



(2018-2017)

The Environmental Fluctuations of some Bioactive Nutraceutical Compounds in Zilla spinosa
Inhabiting Arid Habitats. 2017, 9, 494-502

EFFECT OF THERMAL PROCESSING ON CHEMICAL COMPOSITIONS, BIOACTIVE COMPOUNDS, AND
ANTIOXIDANT ACTIVITIES OF COWPEA CULTIVARS. 2017, 30, 1050-1058

3 Chemical and functional properties of different common Brazilian bean (Phaseolus vulgaris L.)
399 cultivars. 201 7, 20,

Fortification of kununzaki drink with cocoa powder. 2017, 11, 112-123

387  Effects of Gamma-Irradiation on the Antioxidant Potential of Traditional Bulgarian Teas. 2017, 12, 1934578X1761200

Antioxidant Activity and Phenolic Composition of a Red Bean (Phasoelus vulgaris) Extract and its
Fractions. 2017, 12, 1934578X1701200

3 Effect of fungal fermentation on apparent digestibility coefficient for dry matter, crude protein L
3°5  and amino acids of various plant protein sources in Penaeus vannamei. 2018, 24, 1318-1329 J

Effect of tempering moisture and infrared heating temperature on the nutritional properties of
desi chickpea and hull-less barley flours, and their blends. 2018, 108, 430-439

Evaluation of the health benefits of consumption of extruded tannin sorghum with unfermented

383 probiotic milk in individuals with chronic kidney disease. 2018, 107, 629-638 22

Innovative Quality Improvement by Continuous Microwave Processing of a Faba Beans Pesto Sauce.
2018, 11, 561-571

Baobab fruit pulp and mopane worm as potential functional ingredients to improve the iron and

zinc content and bioaccessibility of fermented cereals. 2018, 47, 390-398 e

Mangosteen peel extract exhibits cellular antioxidant activity by induction of catalase and heme
oxygenase-1 mRNA expression. 2018, 42, e12511

379 Invasive Spiraea tomentosa: a new host for monophagous Earias clorana?. 2018, 12, 423-434 8

Bioactive compounds and antioxidant activities of some cereal milling by-products. 2018, 55, 1134-1142

Salivary tannin-binding proteins are a pervasive strategy used by the folivorous/frugivorous black

377 howler monkey. 2018, 80, e22737 10

Biological Activities of Camelina and Sophia Seeds Phenolics: Inhibition of LDL Oxidation, DNA
Damage, and Pancreatic Lipase and BGlucosidase Activities. 2018, 83, 237-245

Chemical characterization, antioxidant and anti-inflammatory properties of Greek Thymus vulgaris
375 extracts and their possible synergism with Egyptian Chlorella vulgaris. 2018, 40, 317-328 33

A combination of NMR and liquid chromatography to characterize the protective effects of Rhus

tripartita extracts on ethanol-induced toxicity and inflammation on intestinal cells. 2018, 150, 347-354

43



CITATION REPORT

Effects of fermentation on proximate composition, mineral profile and antinutrients of tamarind L
273 (Tamarindus indica L.) seed in the production of daddawa-type condiment. 2018, 90, 455-459 J

Nutritional potential, chemical profile and antioxidant activity of Chichf{Sterculia striata) nuts and
its by-products. 2018, 106, 736-744

Ultrasonic-assisted extraction combined with sample preparation and analysis using LC-ESI-MS/MS
371 allowed the identification of 24 new phenolic compounds in pecan nut shell [Carya illinoinensis 21
(Wangenh) C. Koch] extracts. 2018, 106, 549-557

Gastrointestinal morphophysiology and presence of kafirins in ileal digesta in growing pigs fed
sorghum-based diets. 2018, 46, 618-625

6 Potential of snake fruit (Salacca zalacca (Gaerth.) Voss) for the development of a beverage through
3%9 " fermentation with the Kombucha consortium. 201 8,13, 198-203

Particulate matter on two Prunus spp. decreases survival and performance of the folivorous beetle
Gonioctena quinquepunctata. 2018, 25, 16629-16639

6 Pro-technological and functional characterization of lactic acid bacteria to be used as starters for
367 hemp (Cannabis sativa L.) sourdough fermentation and wheat bread fortification. 2018, 279, 14-25 35

Digestible energy of sorghum grain for pigs could be predicted using a computer-controlled
simulated digestion system. 2018, 240, 31-39

Qualitative profile of degummed guar (Cyamopsis tetragonoloba L.) seeds grown in a

365 Mediterranean area for use as animal feed. 2018, 102, 260-267 12

Effects of substituting corn with steam-flaked sorghum on growth, digestion and blood
metabolites in young cattle fed feedlot diets. 2018, 58, 299

6 Optimization of fermentation conditions for ting production using response surface methodology.
3% 2018, 42, 13381 24

Traditional fermentation and cooking of finger millet: Implications on mineral binders and
subsequent bioaccessibility. 2018, 68, 87-94

Iron and zinc bioaccessibility of fermented maize, sorghum and millets from Five locations in ;
Zimbabwe. 2018, 103, 361-370 9

Feed resource selection of Criollo goats artificially infected with Haemonchus contortus: nutritional
wisdom and prophylactic self-medication. 2018, 12, 1269-1276

A low calorie and nutritive sorghum powdered drink mix: Influence of tannin on the sensorial and
359 Functional properties. 2018, 79, 43-49 23

Shelf life extension of chicken packed in active film developed with mango peel extract. 2018, 38, e12385

Mineral availability is modified by tannin and phytate content in sorghum flaked breakfast cereals.
357 2018, 103, 509-514 25

Phenolic antioxidants of foxtail and little millet cultivars and their inhibitory effects on Bamylase

and Hglucosidase activities. 2018, 247, 46-55

44



(2018-2018)

Effect of Aspergillus niger fermented soybean meal and sunflower oil cake on growth, carcass 5
2 composition and haemolymph indices in Penaeus vannamei Boone, 1931. 2018, 486, 1-8 2

Protection of color and chemical degradation of anthocyanin from purple corn (Zea mays L.) by zinc
ions and alginate through chemical interaction in a beverage model. 2018, 105, 169-177

Comparison of chemical, color stability, and phenolic composition from pericarp of nine colored L
353 corn unique varieties in a beverage model. 2018, 105, 286-297 4

Vegetable relishes, high in ftarotene, increase the iron, zinc and ftarotene nutritive values from
cereal porridges. 2018, 69, 291-297

Effect of germination process on nutrients and phytochemicals contents of faba bean (Vicia faba L.)
351 for weaning food preparation. 2018, 4, 1545738 4

Effect of Soil Type and Foliar Factors on the Distribution of in the Southeastern Lowveld of
Zimbabwe. 2018, 2018, 9273184

Process Optimization for Improved Phenolic Compounds Recovery from Walnut (L.) Septum: L
349 Phytochemical Profile and Biological Activities. 2018, 23, 3

Morphological, physico-chemical characteristics and effects of extraction solvents on
UHPLC-DAD-ESI-MSn profiling of phenolic contents and antioxidant activities of five date cultivars
(Phoenix dactylifera L.) growing in Algeria. 2018, 13, 10-22

Physicochemical characterization and behavior of biocompounds of caja-manga fruit (Spondias
347 mombin L.). 2018, 38, 399-406 7

The effect of genotype and traditional food processing methods on in-vitro protein digestibility
and micronutrient profile of sorghum cooked products. 2018, 13, 0203005

An in vitro approach to evaluate the nutraceutical value of plant foliage against Haemonchus L
345 contortus. 2018, 117, 3979-3991 5

Antioxidant Potential of Grass Pea Seeds from European Countries. 2018, 7,

Tannins from Terminalia chebula fruits attenuates GABA antagonist-induced anxiety-like behaviour

343 via modulation of neurotransmitters. 2018, 70, 1662-1674 10

Dynamic Changes in Phenolics and Antioxidant Capacity during Pecan (Carya illinoinensis) Kernel
Ripening and Its Phenolics Profiles. 2018, 23,

Curcuma longa L. leaves: Characterization (bioactive and antinutritional compounds) for use in

34T human food in Brazil. 2018, 265, 308-315 26

Fermentation by Lactobacillus fermentum strains (singly and in combination) enhances the
properties of ting from two whole grain sorghum types. 2018, 82, 49-56

Sapucaia nut (Lecythis pisonis Cambess) and its by-products: A promising and underutilized source

339 of bioactive compounds. Part Il: Phenolic compounds profile. 2018, 112, 434-442 12

Enzymatic degradation of mineral binders in cereals: Impact on iron and zinc bioaccessibility. 2018,

82,223-229

45



337

335

333

570

225

375

321

CITATION REPORT

Fungus, Aspergillus niger, fermented groundnut oil cake as a fishmeal alternative in the diet of

Penaeus vannamei. 2018, 49, 2891-2902 10

Physico-chemical characteristics and sensory evaluation of wheat bread partially substituted with
sweet potato (Ipomoea batatas L.) flour. 2018, 120, 1764-1775

Climate Change Effects on Arthropod Diversity and its Implications for Pest Management and
Sustainable Crop Production. 2018, 595-619

Phytochemical Screening and Antidiabetic, Antihyperlipidemic, and Antioxidant Properties of
(Coss.) Flowers Extracts in an Alloxan-Induced Rats Model of Diabetes. 2018, 2018, 8516302

Jambolan sherbets overrun, color, and acceptance in relation to the sugar, milk, and pulp contents
in formulation. 2018, 38, 313-318

Effect of Sterilization Process and Storage on the Antioxidative Properties of Runner Bean. 2018,
23,

Preparation of antinutrients-reduced dhokla using response surface process optimisation. 2018, 55, 2048-20585

In vitro evaluation of the synergistic antioxidant and anti-inflammatory activities of the combined
extracts from Malaysian Ganoderma lucidum and Egyptian Chlorella vulgaris. 2018, 18, 154

Co-influence of fermentation time and temperature on physicochemical properties, bioactive
components and microstructure of ting (a Southern African food) from whole grain sorghum. 2018, 25
25,118-127

Feed resource selection of Criollo goats is the result of an interaction between plant resources,
condensed tannins and Haemonchus contortus infection. 2018, 208, 49-55

Feed resource selection by Criollo goats browsing a tropical deciduous forest. 2018, 58, 2314 12

Effect of decortication methods on the chemical composition, antinutrients, Ca, P and Fe contents
of two pearl millet cultivars during storage. 2018, 15, 278-286

Low-tannin white sorghum contains more digestible and metabolisable energy than high-tannin red
sorghum if fed to growing pigs. 2019, 59, 524 7

Substitution of Zea mays by Sorghum bicolor on Performance and Gut Histo-Morphology of Ross
308 Broiler Chickens Aged 182 d. 2019, 28, 647-657

Quiality attributes of prepared from sorghum flour fermented with baobab fruit pulp flour as
starter. 2019, 56, 3754-3763

Sorghum. 2019, 103-135

Lactic acid bacteria fermentation to exploit the nutritional potential of Mediterranean faba bean L
local biotypes. 2019, 125, 108571 7

Bioactive Factors and Processing Technology for Cereal Foods. 2019,

46



(2019-2019)

319 Bioaccessibility and bioavailability of iron in biofortified germinated cowpea. 2019, 99, 6287-6295 5

In vitro anti-nephrotoxic potential of Ammi visnaga, Petroselinum crispum, Hordeum vulgare, and
Cymbopogon schoenanthus seed or leaf extracts by suppressing the necrotic mediators, oxidative
stress and inflammation. 2019, 19, 149

Enhanced Recovery of Antioxidant Compounds from Hazelnut ( L.) Involucre Based on Extraction

317 Optimization: Phytochemical Profile and Biological Activities. 2019, 8, 21

Antioxidant Activity of Faba Bean Extracts. 2019,

. Tyrosinase Inhibitory and Antioxidant Activity of Wild Prunus spinosa L. Fruit Extracts as Natural
315 source of Bioactive Compounds. 2019, 47, 3

Physicochemical characteristics and sensory acceptance of jambolan nectars ( Syzygium cumini).
2019, 39, 8-14

. Influence of low-tannin sorghum on performance and bone morphometrics of male Ross 308
313 broilers aged 1 - 42 days. 2019, 49, 477

Chemical and sensory quality of sorghum-based extruded product supplemented with defatted soy
meal flour. 2019, 5, 1653617

Effect of Traditional Processing on the Nutritional Quality and in vivo Biological Value of Samh

311 (Mesembryanthemum forsskalei Hochst) Flour. 2019, 68, 1033-1040

Amino Acid Profiles, Antimicrobial Activity and Anti-nutritional Contents of Two Wild Edible Plants
(Sphenoclea zeylanica Gaertn. and Sphaerantus peguensis Kurz ex C.B. Clarke.). 2019, 8, 53-63

LC-ESI-QTOF/MS Characterisation of Phenolic Acids and Flavonoids in Polyphenol-Rich Fruits and
309 Vegetables and Their Potential Antioxidant Activities. 2019, 8, /1

Optimization of ultrasonic-assisted extraction of pigment from by response surface methodology
and evaluation of its stability.. 2019, 9, 1576-1585

° Nutritional and quality changes of minimally processed faba (Vicia faba L.) beans during storage:
397 Effects of domestic microwaving. 2019, 151, 10-18 7

Tannin Analysis in Sorghum Grains. 2019, 1931, 109-120

Impact of year of harvest, genotype and cultivation method on bioactives and Pru d 1 allergen
395 contentin plums. 2019, 70, 688-700

Assessment of nutritional and phytochemical quality of Dawadawa (an African fermented
condiment) produced from Bambara groundnut (Vigna subterranea). 2019, 149, 104034

Pasting, flow, thermal and molecular properties of maize starch modified with crude phenolic
393 extracts from grape pomace and sorghum bran under alkaline conditions. 2019, 297, 124879 9

Analysis by UPLC-DAD-ESI-MS of Phenolic Compounds and HPLC-DAD-Based Determination of

Carotenoids in Noni ( Morinda citrifolia L.) Bagasse. Journal of Agricultural and Food Chemistry, 2019
,67,7365-7377

47



CITATION REPORT

Effect of processing aid on the chemical composition and metagenomics of fermented African oil

39T pean seed (Pentaclethra macrophylla, Benth). 2019, 111, 429-435 4

Optimizing Nucleophilic Depolymerization of Proanthocyanidins in Grape Seeds to Dimeric
Proanthocyanidin B1 or B2. Journal of Agricultural and Food Chemistry, 2019, 67, 5978-5988

Nutritional Characteristics of Four Underutilized Edible Wild Fruits of Dietary Interest in Ghana.

299 2019, 8, 1

Whole flour and protein hydrolysate from common beans reduce the inflammation in BALB/c mice
fed with high fat high cholesterol diet. 2019, 122, 330-339

Nutritional potential of wild sorghum: Grain quality of Sudanese wild sorghum genotypes ( L.

297 Moench). 2019, 7, 1529-1539 1

Improving iron and zinc bioaccessibility through food-to-food fortification of pearl millet with
tropical plant foodstuffs (moringa leaf powder, roselle calyces and baobab fruit pulp). 2019, 56, 2244-2256

Apparent digestibility coefficients of fungal fermented plant proteins in two different penaeid L
295 shrimpsB comparative study. 2019, 50, 1491-1500 7

Gymnopodium floribundum fodder as a model for the in vivo evaluation of nutraceutical value
against Haemonchus contortus. 2019, 51, 1591-1599

Registration of R.LBK1 and R.LBK2 Sorghum Germplasm with Resistance to the Sugarcane Aphid
293 [Melanaphis sacchari (Zehntner)]. 2019, 13, 91-95 5

Impact of pre-treatment (soaking or germination) on nutrient and anti-nutrient contents, cooking
time and acceptability of cooked red dry bean (Phaseolus vulgaris L.) and chickpea (Cicer arietinum
L.) grown in Ethiopia. 2019, 54, 2540-2552

ot Physicochemical, nutritional, functional, rheological, and microbiological properties of sorghum
9 flour fermented with baobab fruit pulp flour as starter. 2019, 7, 689-699

Effect of enzyme pretreatment in the ultrasound assisted extraction of finger millet polyphenols.

2019, 56, 1583-1594

3 Ceratonia siliqua L. seed peels: Phytochemical profile, antioxidant activity, and effect on mood
209 disorders. 2019, 54, 457-465 9
Comparison between food-to-food fortification of pearl millet porridge with moringa leaves and

baobab fruit and with adding ascorbic and citric acid on iron, zinc and other mineral bioaccessibility.

2019, 106, 92-97

A comparative study of phytochemical profile and antioxidant activity of Sahelian plants used in the
287  treatment of infectious diseases in northern part of Burkina Faso: Acacia seyal Delile and Acacia 2
tortilis (Forssk.) Hayne subsp. raddiana (Savi). 2019, 11, 74-79

Intake and Selection of Goats Grazing Heterogeneous Vegetation: Effect of Gastrointestinal
Nematodes and Condensed Tannins. 2019, 72, 946-953

Achachair”(Garcinia humilis): chemical characterization, antioxidant activity and mineral profile.

285 2019 13, 213-221 5

Sheep and goat browsing a tropical deciduous forest during the rainy season: why does similar

plant species consumption result in different nutrient intake?. 2019, 59, 66

48



(2019-2019)

Nutritional Quality and Antioxidant Capacity of a Combination of Pomegranate and Date Juices.

283 2019, 19, 300-314 9

Grain Structure, Quality, and Nutrition. 2019, 193-207

Physicochemical and sensorial characteristics of beef burgers with added tannin and tannin-free

281 whole sorghum flours as isolated soy protein replacer. 2019, 150, 93-100 13

Sorghum. 2019,

279  Phenol content in sprouted grains. 2019, 247-315 3

Effects of Maturity at Harvest and Fermentation Conditions on Bioactive Compounds of Cocoa
Beans. 2019, 74, 54-60

Red pepper Capsicum baccatum: source of antiadhesive and antibiofilm compounds against L
277 nosocomial bacteria. 2019, 127, 148-157 7

Physical and chemical characteristics of soybean preserve as a function of maceration time and
acetic acid. 2019, 39, 552-558

275  Profile of phenolic compounds and antioxidant activity of finger millet varieties. 2019, 275, 361-368 108

Nutritional value, protein quality and antioxidant activity of Sudanese sorghum-based kissra bread
fortified with bambara groundnut (Voandzeia subterranea) seed flour. 2019, 18, 32-40

UV-C pretreatment of fresh-cut faba beans () for shelf life extension: Effects of domestic
273 microwaving for consumption. 2020, 26, 140-150

Effect of using banana by-products and other agricultural residues for beef cattle in southern
China. 2020, 52, 489-496

Influence of grain quality characteristics and basic processing technologies on the mineral and
271 antinutrient contents of iron and zinc biofortified open-pollinated variety and hybrid-type pearl 2
millet. 2020, 55, 1547-1558

Comparative Studies of Phytochemical Screening, HPLC-PDA-ESI-MS/MS-LC/HR-ESI-MS Analysis,
Antioxidant Capacity and in Vitro Fermentation of Officinal Sage (Salvia officinalis L.) Cultivated in
Different Biotopes of Northwestern Tunisia. 2020, 17, e1900394

Effects of High Pressure Processing on Common Beans (Phaseolus Vulgaris L.): Cotyledon

269 Structure, Starch Characteristics, and Phytates and Tannins Contents. 2020, 72, 1900212 13

A comparative study of phenols composition, antioxidant, and antifungal potency of leaves extract
from Five Moroccan Vitis vinifera L. varieties. 2020, 40, e12756

Evaluation of squeezing pretreatment for improving methane production from fresh banana 6

267 Dceudo-stems, 2020, 102, 900-908

Effect of Indigenous and Introduced Arbuscular Mycorrhizal Fungi on Growth and Phytochemical

Content of Vegetatively Propagated (Hook. f.) Kalkman Provenances. 2019, 9,

49



CITATION REPORT

265  Evaluation of variation in Ethiopian sorghum injera quality with new imaging techniques. 2020, 97, 362-372 2

-Glucosidase and -Amylase Inhibitory Activities of Free and Bound Phenolic Extracts from the Bran
and Kernel Fractions of Five Sorghum Grain Genotypes. 2020, 9,

Protein-Rich Flours from Quinoa and Buckwheat Favourably Affect the Growth Parameters,

263 Intestinal Microbial Activity and Plasma Lipid Profile of Rats. 2020, 12, 7

Nutritional Value and Antimicrobial Activity of (Gumby Gumby), an Australian Indigenous Plant.
2020, 9,

Separation of bioactive compounds from epicarp of Hasslhvocado fruit through aqueous

261 two-phase systems. 2020, 123, 238-250 7

Supplementing Northern Australian Beef Cattle with Tropical Legume Reduces In-Vivo Methane
Emissions. 2020, 10,

A handbook for the standardised sampling of plant functional traits in disturbance-prone

259 ecosystems, with a focus on open ecosystems. 2020, 68, 473 12

Optimization for quantification of sorghum tannins by Ferric ammonium citrate assay. 2020, 3, 146-153

The synergistic hepatoprotective potential of Beta vulgaris juice and 2,3- dimercaptosuccinic acid in
257 lead-intoxicated rats via improving the hepatic oxidative and inflammatory stress. 2020, 20, 268

Effects of Three Herbs on Methane Emissions from Beef Cattle. 2020, 10,

High Altitude Is Beneficial for Antioxidant Components and Sweetness Accumulation of Rabbiteye
255 Blueberry. 2020, 11, 573531 3

Impact of Household Cooking Techniques on African Nightshade and Chinese Cabbage on Phenolic
Compounds, Antinutrients, Antioxidant, and fiGlucosidase Activity. 2020, 7, 580550

Aqueous Leaf Extract of Improves Acute Acetic Acid-Induced Colitis in Rats by Reducing
253 Inflammation and Oxidative Stress. 2021, 24, 697-708

Mixed sorghum and quinoa flour improves protein quality and increases antioxidant capacity in
vivo. 2020, 129, 109597

L Impact of moist cooking methods on colour, anti-nutritive compounds and phenolic metabolites in L
25 African nightshade (Solanum retroflexum Dun.). 2020, 325, 126805 3
Coproducts as Source of Bioactive Compounds: Assessment of Chemical, Physico-Chemical,

Techno-Functional and Antioxidant Properties. 2020, 9,

Fruits and leaves from wild blueberry plants contain diverse polyphenols and decrease

249 neuroinflammatory responses in microglia. 2020, 68, 103906 16

Comparative energy and nitrogen excretion from growing pigs fed on corn, sorghum and

wheat-based diets. 2020, 264, 114477

50



(2020-2020)

Changes in phenolic content, antioxidant activity, and volatile compounds during processing of
247 fermented sorghum grain tea. 2020, 97, 612-625 7

Flavonoids in Decorticated Sorghum Grains Exert Antioxidant, Antidiabetic and Antiobesity
Activities. 2020, 25,

Evaluation of the efficacy of toasted white and tannin sorghum flours to improve oxidative stress
245 and lipid profile in vivo. 2020, 85, 2236-2244

Nutrient composition, sensory attributes and starch digestibility of cassava porridge modified with
hydrothermally-treated finger millet. 2020, 2, 100021

Bertoni, a Source of High-Potency Natural Sweetener-Biochemical and Genetic Characterization.
243 2020, 25, 9

Effect of two agro-pedo-climatic zones, drying methods and pelleting processes on chemical
composition of Manihot esculenta (sp.), Leucaena leucocephala and Cajanus cajan. 2020, 19, 18-25

o1 Nutraceutical potential of North-West Himalayan spices Allium stracheyi and Angelica glauca and
4 their comparison with commonly used spices. 2020, 14, 1708-1719 4

Identification and Quantification of Phenolic Compounds in Grains of Biofortified Cowpea Cultivars,

Before and After Cooking. 2020, 16, 105-113

Inhibition of protein glycoxidation and advanced glycation end-product formation by barnyard

239 millet (Echinochloa frumentacea) phenolics. 2020, 315, 126265 21

Root flavonoids are related to enhanced AMF colonization of an invasive tree. 2020, 12, plaa002

Nutritional properties of pea protein-enriched flour treated with different proteases to varying
237 degrees of hydrolysis. 2020, 97, 429-440 4

Impact of moisture and grinding on yield, physical, chemical and thermal properties of wholegrain
flour obtained from hydrothermally treated sorghum grains. 2020, 55, 2901-2909

, Dispersion-assisted extraction of guarana processing wastes on the obtaining of polyphenols and
35 alkaloids. 2020, 43, 13381

Evaluation of the mineral content, phyto-chemicals profile and microbial quality of tef
supplemented by fenugreek flour. 2020, 57, 2480-2489

233 Phenolic Profile, Antioxidant, and Antidiabetic Potential Exerted by Millet Grain Varieties. 2020, 9, 28

Hydrolysis and antioxidant activity of starch modified with phenolic extracts from grape pomace
and sorghum bran under alkaline conditions. 2020, 240, 116291

Development of active/intelligent food packaging film containing Amaranthus leaf extract for shelf

23T |ife extension of chicken/fish during chilled storage. 2020, 24, 100506

Study of germination, soaking and cooking effects on the nutritional quality of goat pea

(Securigera securidaca L.). 2020, 32, 2029-2033

51



CITATION REPORT

229 Comparative study of nutritional and technological quality aspects of minor cereals. 2021, 58, 311-322 7

UHPLC-ESI-QTOF-MS/MS characterization, antioxidant and antidiabetic properties of sorghum
grains. 2021, 337, 127788

227 Heatand hydrothermal treatments of non-wheat flours. 2021, 334, 127523 10

Assessment of chemical composition and antioxidant properties of defatted flours obtained from
several edible insects. 2021, 27, 383-391

Six months under uncontrolled relative humidity and room temperature changes technological
225  characteristics and maintains the physicochemical and functional properties of carioca beans 3
(Phaseolus vulgaris L.). 2021, 342, 128390

Qualitative and Quantitative Analysis of Sorghum Grain Composition Including Protein and Tannins
Using ATR-FTIR Spectroscopy. 2021, 14, 268-279

Exploiting the potential of Sudanese sorghum landraces in biofortification: Physicochemical quality

223 ofthe grain of sorghum (Sorghum bicolor L. Moench) landraces. 2021, 337, 127604

Metabolic profile of olive leaves of different cultivars and collection times. 2021, 345, 128758

Acceleration of the ageing process in mei (Prunus mume Siebold) liqueur by high hydrostatic

221 pressure treatment. 2021, 56, 2030-2040

Bioaccessibility and bioavailability of calcium in sprouted brown and golden flaxseed. 2021, 101, 2788-2798

Mediterranean Seaweeds as Source of Bioactive Compounds: Case Study of Some Red Algae

219 (Rhodophyta) from North Coast of Tunisia. 2021, 1437-1444

In-site and Ex-site Date Palm Exposure to Heavy Metals Involved Infra-Individual Biomarkers
Upregulation. 2021, 10,

Effects of phenotype and wet milling procedures on the starch isolation from sorghum (Sorghum

217" bicolor L. Moench) grains. 2021, 6, 448-462

Bioactive compounds and antioxidant activity of crisphead lettuce (Lactuca sativa L.) of three
different cultivation systems. 2021, 41, 365-370

Assessment of the antioxidant and antibacterial properties of red algae (Rhodophyta) from the

215 north coast of Tunisia. 2021, 6, 1 3

Effect of Different Treatments on Nutritional Value of Lima Bean (&Lt;i&gt;Phaseolus
lunatus&Lt;/i&gt;) and Its Utilization in Biscuit Manufacture. 2021, 12, 372-391

Cork cells in cork oak periderms undergo programmed cell death and proanthocyanidin deposition.

213 2021, 41,1701-1713

Roasting temperature impact on bioactive compounds and PAHs in Carob powder (L.).. 2022, 59, 105-113

52



(2021-2021)

Contents of tannins of cultivars of sorghum cultivated in Brazil, as determined by four

211 quantification methods. 2021, 337, 127970 14

Vegetable polyphenols inhibit starch digestibility and phenolic availability from composite
carbohydrate foods in-vitro. 2021, 3, 100116

Sorghum as a dietary substitute for corn reduces the activities of digestive enzymes and

209 antioxidant enzymes in pigs. 2021, 273, 114831

Nutritional, phytochemical, and in vitro anticancer potential of sugar apple (Annona squamosa)
fruits. 2021, 11, 6224

Low-tannin sorghum grain could be used as an alternative to corn in diet for nursery pigs. 2021,

207 105, 890-897

Comparative analysis on bioactive compounds and antioxidant activity of Algerian fenugreek
(Trigonella foenum-graecum L.) and Syrian cumin (Cuminum cyminum L.) seeds. 2021, 67, 18-34

o Bioactive compounds and techno-functional properties of high-fiber co-products of the cacao
295 agro-industrial chain. 2021, 7, 06799
Enhanced Recovery of Phenolic and Tocopherolic Compounds from Walnut ( L.) Male Flowers Based
on Process Optimization of Ultrasonic Assisted-Extraction: Phytochemical Profile and Biological
Activities. 2021, 10,

Potential of moringa leaf and baobab fruit food-to-food fortification of wholegrain maize porridge

203 o improve iron and zinc bioaccessibility. 2021, 1-13 3

Antidiarrheal, Antimicrobial, and Antioxidant Properties of the Aqueous Extract of Tunisian
Persimmon ( Thunb.) Fruits. 2021, 24, 1100-1112

Phytochemical screening and antioxidant activity on berry, skin, pulp and seed from seven red

20T Mediterranean grapevine varieties (Vitis vinifera L.) treated with kaolin foliar sunscreen. 2021, 281, 109962 4

Strong protective effects of Salvia officinalis L. leaves decoction extract against acetic acid-induced
ulcerative colitis and metabolic disorders in rat. 2021, 79, 104406

199 Anti-inflammatory activity of Nectandra angustifolia (Laurel Amarillo) ethanolic extract. 2021, 272, 113937 1

Tunisian Pistachio Hull Extracts: Phytochemical Content, Antioxidant Activity, and Foodborne
Pathogen Inhibition. 2021, 2021, 1-18

Germinated millet flour (Pennisetum glaucum (L.) R. Br.) reduces inflammation, oxidative stress,
197 and liver steatosis in rats fed with high-fat high-fructose diet. 2021, 99, 103207 5

Mango rejects and mango waste: Characterization and quantification of phenolic compounds and
their antioxidant potential. 2021, 45, e15618

L Profiling of bioactives and in vitro evaluation of antioxidant and antidiabetic property of L
95 polyphenols of marine algae Padina tetrastromatica. 2021, 55, 102250 3

Physicochemical properties, bioactive compounds and total antioxidant activity of Blackberry

(Syzygium cumini L.) juice retained by preservatives during storage. 2021, 15, 3660-3669

53



CITATION REPORT

L Impact of hydrothermal processing on Job’s tears grain fractions and its protein isolates:
93 Evaluation of digestibility, functionality, and anti-nutritional factors. 2021, 45, e15636

Gluten-free bakery products: Cookies made from different Vicia faba bean varieties. 2021, 100038

o1 Effect of parota (Enterolobium cyclocarpum) pod protein supplement on feed intake and
9 digestibility and calf ruminal characteristics. 2021, 53, 323

Antiviral effect of persimmon (Diospyros kaki Thunb. cv. Cheongdo-Bansi) extracts on murine

norovirus. 2021, 28, 437-444

Extrusion and solid-state fermentation with Aspergillus oryzae on the phenolic compounds and

189 radical scavenging activity of pecan nut (Carya illinoinensis) shell. 2021, ahead-of-print, 4367

Antioxidant and anti-acetylcholinesterase potential of artichoke phenolic compounds. 2021, 41, 101006

Active/smart carboxymethyl cellulose-polyvinyl alcohol composite films containing rose petal

187 extract for fish packaging. 2021, 56, 5753 3

Development of functional cookies with Cerrado fruits and residues: sensory analysis, nutrients,
and bioactive compounds.

Effects of microwave heat treatment on fungal growth, functional properties, total phenolic

185 content, and antioxidant activity of sorghum (Sorghum bicolor L.) grain. 2021, 348, 128979

Oligosaccharide and antinutrient content of whole red haricot bean fermented in saltBugar and
salt-only solutions. e110

Proanthocyanidins and Where to Find Them: A Meta-Analytic Approach to Investigate Their

183 Chemistry, Biosynthesis, Distribution, and Effect on Human Health. 2021, 10, 9

Impact of Dietary Condensed Tannins and Haemonchus contortus Infection in Growing Sheep:
Effects on Nutrient Intake, Digestibility, and the Retention of Energy and Nitrogen. 2021, 1

Determining the effect of heat treatment on iron fortified soybean gari blend and its potential

B1 ioavailability. 2021, 12, e00763

Effect of Natural Fermentation on the Chemical Composition, Mineral Content, Phytochemical
Compounds, and Antioxidant Activity of Ziziphus spina-christi (L.) Mabag[$eeds. 2021, 9, 1228

179 Evaluation of Antioxidant Properties of Tea, Ginger, and Their Blends. 1-14

The impact of pirodextrin addition to improve physicochemical parameters of sorghum beer. 2021,
149, 112040

L Effect of freezing treatment of soybean on soymilk nutritional components, protein digestibility,
77 and Functional components. 2021, 9, 5997-6005

Preference and Performance of the Pine-Tree Lappet Dendrolimus pini on Various Pine Species.

2021, 12, 1261

54



(1985-2021)

L Adding polyethylene glycol to steer ration containing sorghum tannins increases crude protein
75 digestibility and shifts nitrogen excretion from feces to urine. 2021, 7, 779-786

Soybeans agroindustrial residues as Staphylococcus epidermidis and S. aureus biofilm inhibitors.
2021,170,113713

L Exogenous Abscisic Acid Mediates Berry Quality Improvement by Altered Endogenous Plant
73 Hormones Levelin "Ruiduhongyu" Grapevine. 2021, 12, 739964

Effect of extrusion and turmeric addition on phenolic compounds and kafirin properties in tannin
and tannin-free sorghum. 2021, 149, 110663

171 Sprouting improves the flavour quality of faba bean flours. 2021, 364, 130355 6

Phytochemical, cytotoxic, and genotoxic evaluation of protein extract of Amaranthus
hypochondriacus seeds. 2021, 19, 701-709

169 Wood tannins: structure, production, and analysis. 2021, 85-121 0

Application of Pulsed Electric Fields PEF on Pecan Nuts Carya illinoinensis Wangenh. K. Koch: Oil
Extraction Yield and Compositional Characteristics of the Qil and Its By-product. 2021, 13, 676

167 Traditional and Emerging Feedstocks for Food and Industrial Bioproduct Manufacturing. 1-35 2

Potential of food-to-food fortification with cowpea leaves and orange-fleshed sweet potato, in
combination with conventional Fortification, to improve the cellular uptake of iron and zinc from
ready-to-eat maize porridges. 2020, 8, 3190-3199

165 Phenolic Constituents of Rapeseed. 1992, 895-910 2

FAB-MS Applications in the Elucidation of Proanthocyanidin Structures. 1989, 175-195

163  Prediction of Fermentability of Biomass Feedstocks from Chemical Characteristics. 1986, 447-454 2

Onobrychis viciifolia Scop. (Sainfoin): In Vitro Culture and the Production of Condensed Tannins.
1993, 269-286

161 Identification and Importance of Polyphenolic Compounds in Crop Residues. 1989, 88-109 7

Chemical, Protein Precipitation and Bioassays for Tannins, Tannin Levels and Activity in
Unconventional Feeds, and Efects and Fate of Tannins. 2003, 1-42

159 Tannins and Lignins. 1991, 355-388 91

Induction of proline-rich glycoprotein synthesis in mouse salivary glands by isoproterenol and by

tannins.. 1985, 260, 4418-4423

55



CITATION REPORT

L Fermentability and nutritional characteristics of sorghum Mahewu supplemented with Bambara ;
57 groundnut. 2020, 85, 1661-1667 4

Study on Anti-Nutritional Compounds in Seeds of Brassica napus. 2013, 02, 56-61

L Effects of Processing (Germination and Popping) on the Nutritional and Anti-Nutritional Properties L
55 of Finger Millet (Eleusine Coracana). 2018, 6, 566-572 5

Effects of Genotype and Growth Temperature on the Contents of Tannin, Phytate and In Vitro Iron
Availability of Sorghum Grains. 2016, 11, e0148712

The Mineral Content and Sensory Properties of Injera Made from the Faba Bean, Sorghum and Tef
153 Flour Blend. 2019, 4, 1-13

Mineral content, phenolic compounds and bioactive amines of cheese bread enriched with cowpea.
2019, 39, 843-849

Caracterizab morfoanatfhica e histoquihica de Cuphea carthagenensis (Jacq.) J.f. Macbr.

15T (Lythraceae). 2011, 25, 517-527 5

Chemical composition of flours made of residues from the king palm (Archontophoenix alexandrae)
industry. 2009, 52, 973-980

s Starch digestibility and sensory acceptance of gluten free foods prepared with tannin sorghum L
flour. 54,

Evaluation of Fungal Fermented Rapeseed Meal as a Fishmeal Substitute in the Diet of Penaeus
vannamei. 2019, 86, 82

147 Tree Nuts and Peanuts as a Source of Natural Antioxidants in our Daily Diet. 2020, 26, 1898-1916 4

Influence of Processing Treatments on Nutritional and Physicochemical Characteristics of
Buckwheat (Fagopyrum esculentum). 2019, 15, 408-414

145 Nutritional, Antioxidant and Sensory Properties of Value Added Muffins. 2019, 15, 454-466 2

Antimicrobial activity of aqueous methanolic extracts of Algerian cultivars of sorghum (Sorghum
bicolor (L.) Moench). 2020, 7, 71-85

143 Highin vitro Antioxidant Capacities of Algerian Cleome arabica Leaves[Extracts. 2021, 19, 16-24 1

Overview of Kaolin Outcomes from Vine to Wine: Cerceal White Variety Case Study. 2020, 10, 1422

Effect of Electron-Beam Irradiation on the Characteristics of Green Tea (Camellia sinensis L.). 2006,

141 35 774-779 9

Effect of Relative Humidity and Storage Temperature on the Quality of Green Tea Powder. 2009,

38, 83-88




(2015-2016)

Nutritional and bioactive compounds composition of Eulepida mashona, an edible beetle in ;
139 Zimbabwe. 2016, 2, 179-187 4

Compositional and functional characterisation of poppy seed (Papaver somniferum L.) press cake
meals. 2017, 9, 141-151

Chemical, physicochemical, pasting and microstructural properties of amaranth (Amaranthus

137 hypochondriacus) flour as affected by different processing treatments. 2019, 11, 3-13 "

Effect of Soil Moisture Status on Seed Quality of Bambara Groundnut (Vigna subterranea L. Verdc.)
Cultivars in Ghana. 2012, 6, 188-193

Effect of Multi-processing Techniques on the Chemical Composition of Horse Eye Bean (Mucuna
135 urens). 2011, 5, 340-348

Biochemical Mechanisms of Resistance to Black Pod Disease in Cocoa (Theobroma cacao L.). 2012,
3,20-37

o The Relationships of Sorghum Kernel Pericarp and Testa Characteristics with Tannin Content. 2008, 1
1,1-5

Nutrient Profile, Floristic Compositions and Preference Index of Shrubs and Herbs Consumed by
Goats in Semiarid Region of Northeastern Mexico. 2012, 11, 1299-1305

An in vitro Evaluation of Pleurotus ostreatus EM-1-modified Maize (Zea mays) Cob as a

13T Non-conventional Energy Source for Livestock in Ghana. 2011, 11, 442-447

Nutrient Enrichment of Mannanase-Treated Cassava Peels and Corn Cob. 2015, 10, 533-541

Characterization of bean (Phaseolus vulgaris L.) ecotype "Fagiolo occhio nero di Oliveto Citra" using

129 agronomic, biochemical and molecular approaches. 2013, 16, 901-10 4

Effect of de cortication and roasting on trypsin inhibitors and tannin contents of cowpea (Vigna
unguiculata L. Walp) seeds. 2014, 17, 864-7

Effect of Processing Methods on Nutritive and Antinutritive Properties of Seeds of Brachystegia

127 eurycoma and Detarium microcarpum from Nigeria. 2009, 8, 316-320 17

Effects of Biological and Mineral Fertilization on Yield, Chemical Composition and Physical
Characteristics of Faba Bean (Vicia faba L.) Cultivar Seleim. 2010, 9, 703-708

Improvement of the Biochemical Properties of Watermelon Rinds Subjected to Saccharomyces

cerevisae Solid Media Fermentation. 2010, 9, 806-809 16

125

Effects of Biofertilization on Yield, Physical Characteristics and Chemical Composition of Pigeon
Pea (Cajanus cajan L.). 2011, 10, 978-981

Effects of Biological and Mineral Fertilization on Yield, Chemical Composition and Physical

123 Characteristics of Chickpea (Cicer arietinum L.) Seeds. 2012, 12, 1-7 5

Effect of Fermentation and Heat Treatment on the Nutrient and Antinutrient Composition of

African Walnut (Tetracarpidium conophorum). 2015, 14, 972-975

57



CITATION REPORT

121 Preliminary Investigation into the Chemical Properties of Peperomia pellucida L.. 2011, 5, 48-53 12

Antioxidant Properties of Pecan Nut [Carya illinoinensis (Wangenh.) C. Koch] Shell Infusion. 2009,
60, 330-335

A Distribution and Ultrastructure of Laticifers in the Phylloclade of &lt;i&gt;Euphorbia

119 caducifolia&lt;/i&gt; Haines, a Potential Hydrocarbon Yielding CAM Plant. 2014, 05, 70-79 3

Factors That Compromise the Nutritional Value of Cowpea Fluor and Its Protein Isolates. 2016, 07, 112-121

Effect of Compositing Precooked Cowpea with Improved Malted Finger Millet on Anti-Nutrients

117" Content and Sensory Attributes of Complementary Porridge. 2019, 10, 1157-1178 4

Physiochemical, Nutritional and Technological Properties of Instant Porridge Supplemented with
Mung Bean. 2020, 11, 1078-1095

Comparative study of some bioactive compounds and their antioxidant activity of some berry

15 types. 2019, 13, 515-523 3

Evaluation of the effect of geographical origin and extraction solvents on bioactive and
antioxidative properties of Inula viscosa L. grown in Turkey by chemometric approach. 2022, 248, 253

Jaboticaba peel extract as an antimicrobial agent: screening and stability analysis. 2021,

113 ahead-of-print,

Phytochemical characterization, antioxidant activity, and in vitro investigation of antimicrobial
potential of Dittrichia viscosa L. leaf extracts against nosocomial infections. 2021,

Comparing the in vitro digestibility of leaves from tropical trees when using the rumen liquor from

1t cattle, sheep or goats. 2021, 205, 106561

Effect of Far-Infrared Irradiation on the Antioxidant Activity and Catechin of Green Tea. 2004, 33, 753-756

109 Quality Properties of Green Tea Prepared with Alkaline lonized Water. 2007, 36, 1043-1047

Antioxidant Activity and DNA Damage Protective Effect of a Robinia pseudoacacia L. Flower
Extract. 2011, 27, 99-106

Influence of Dietary Phytoadditive as Polyherbal Combination on Performance of Does and

107 Respective Litters in Cross Bred Dairy Goats. 2011, 10, 1408-1413

Predicting the Digestibility of Nutrients and Energy Values of 4 Breadfruit Varieties Based on
Chemical Analysis. 2012, 11, 401-405

Composib quihica e perfil de Bidos fenlicos de semente de abacate das variedades Wagner e

105 prince. 2012, 10, 233-237

Relationships between Fruit Acceptability and Health-Case of Seven Pomegranate (&lt;i&gt;Punica

granatuma&dlt;/i&gt; L.) Juices. 2013, 04, 119-130




(2021H985)

103 Breeding for bird resistance in sorghum and maize. 1985, 193-222 2

Antioxidant properties and phytochemicals of three brown macro algae from the Dardanelles
(Bnakkale) Strait. 2018, 10, 354-357

Activits antioxydantes des extraits de trois organes deJuniperus phoeniceal. de [Duest algFien.

101 2018, 16, 142-148

Anti-inflammatory, Analgesic and Antioxidant Activities of the Hydroalcoholic Extract from Celery
(Apium graveolens) Leaves. 2018, 16, S237-S244

Anti-nutritional Composition, Heavy Metal Content and Mineral Bioavailability of Red Tree Vine
99 (Leea guineensis G. Don) Fruits. 2019, 9, 70-79

Quality Evaluation of Sorghum bicolor Stem Sheath Enriched with Spondias mombin Extract. 2020,
4,012-019

FINDIIN POLEENOLK MADDELERNN ADSORBAN ZELLETE KOLON DOLGU MADDEST
97 KULLANILARAK FRAKSYONLARINA AYRILMASI VE ELDE EDIOEN FRAKSYONLARIN
KARAKTERZASYONU. 613-622

Domestic Processing Effects on Antioxidant Capacity, Total Phenols and Phytate Content of
Sorghum. 2020, 16, 501-507

Retention of phenolic compounds and acceptability of gluten-free churros made with tannin or
95 tannin-free sorghum flour. 55,

Tannin-sorghum flours in cream cheese: Physicochemical, antioxidant and sensory characterization.
2022, 154, 112672

Wild- edible plants of Meghalaya State in India: Nutritional, minerals, antinutritional, vitamin
93 content and toxicity studies. 2020, 16, 142 4

Bioactive Compounds and Nutritional Value of Cagaita (Eugenia dysenteric) during its Physiological
Development. 2020, 1, 288

91 Color Parameters to Predict Moisture and Tannin Content in Yerba Mate Process. 2020, 27, fe)

Minerals, antinutrients content and the bioaccessibility of iron and zinc in cooked, spontaneously
fermented-dried, and blanched-dried dark green leafy vegetables commonly consumed in
Sub-Saharan Africa.

3 In vitro Dry Matter Digestibility and in vitro Gas Production of Some Acacia Seeds Treated with
9 Sodium Hydroxide and Poly Ethylene Glycol. 2020, 19, 381-387

Hydrolysis of Cassava Peels with Concentrated Cellulase from Bacillus subtilis Improved Its
Nutritional Contents. 2020, 13, 353-360

3 Ensiling characteristics, in vitro rumen fermentation profile, methane emission and archaeal and
7 protozoal community of silage prepared with alfalfa, sainfoin and their mixture. 2021, 284, 115154 3

Evaluation of physicochemical, bioactive composition and profile of fatty acids in leaves of

different olive cultivars. 2021, 68, 511-520

59



CITATION REPORT

3 Study of sorghum (Sorghum bicolor (L.) Moench) grains fermentation with Lactobacillus plantarum
5 ATCC 14977 on tannin content. 2021, 924, 012037

Changes in Phytochemical Compounds and Antioxidant Activity of Two Irradiated Sorghum
(Sorghum bicolor (L.) Monech) Cultivars during the Fermentation and Cooking of Traditional
Sudanese Asida. 2022, 8, 60

3 Blanching effect on physicochemical and functional properties of flours processed from peeled and
3 unpeeled white-fleshed sweet potato Algerian cultivar.

Effect of hermetic Purdue Improved Crop Storage (PICS) bag on chemical and anti-nutritional
properties of common Bean ( L.) varieties during storage.. 2022, 5, 107-116

Development of blueberry (Vaccinium corymbosum L.) waste powder as a potential food ingredient

81 with fFunctional properties. 1

Nutrient Composition and Bioactive Components of Non-Alcoholic Sorghum Malt Beverage. 2022, 329-344

Spectrometric analysis, phytoconstituents isolation and evaluation of in vitro antioxidant and
79 antimicrobial activities of Tunisian Cistanche violacea (Desf). 1

Production of Itaconic Acid by Aspergillus terreus from Sorghum Bran Hydrolysates and
Optimization for Fermentative Production.

Nutritional and Functional Characteristics of Whole-grain Cookies with Added Gurgula Nut
77 (Dipteryx Lacunifera Ducke) and Soursop Residue (Annona Muricata L.). 1-15

Chemical Composition and Antioxidant Activity of L. Essential Oil.. 2022, 11,

75 Bioactive properties of Persea lingue Ness (Lauraceae) fruit and leaf extracts. 2021, 83, e248063 1

Plantes agissant sur [Blpha-amylase : Trigonella foenum-graecum et Tetraclinis articulata. 2022,

Comparative nutritional and antimicrobial analysis of Himalayan black and yellow soybean and their
/3 okara.. 2022,

Nutrient content of sorghum hybrid lines between Gadam and hard coat tannin sorghum cultivars.

. In vitro anthelmintic activity of extracts from coffee pulp waste, maize comb waste and Digitaria
7 eriantha S. hay alone or mixed, against Haemonchus contortus. 1

Towards medicinal tea from untapped Namibian Ganoderma: Phenolics and in vitro antioxidant
activity of wild and cultivated mushrooms. 2022, 118,

6 A Comparison of Bioactive Metabolites, Antinutrients, and Bioactivities of African Pumpkin Leaves (
9 L.) Cooked by Different Culinary Techniques.. 2022, 27,

Anti-Adipogenic Activity of High-Phenolic Sorghum Brans in Pre-Adipocytes.. 2022, 14,

60



(2022-)

67 Behavioural hormoligosis in oviposition preference of Bemisia tabaci (Gennadius) in Bt cotton. 1 fe)

Germinated sorghum (Sorghum bicolor L.) and seedlings show expressive contents of putrescine.
2022, 161, 113367

6 Comparison of the Content of Selected Bioactive Components and Antiradical Properties in
5 Yoghurts Enriched with Chia Seeds ( L.) and Chia Seeds Soaked in Apple Juice.. 2021, 10,

Analysis of bioactive compounds and antioxidant activities of cultivated garlic (allium sativum L.)
and red onion (allium cepa L.) in algeria. 550-560

The antioxidant and anti-inflammatory effects of Carica Papaya Linn. seeds extract on CCl-induced
liver injury in male rats.. 2021, 21, 302

Table_15.pdf. 2020,

Nutrients and bioactive compounds of Sorghum bicolor L. used to prepare functional foods: a

61 review on the efficacy against different chronic disorders. 2022, 25, 1045-1062 5

Sorghum as a Potential Valuable Aquafeed Ingredient: Nutritional Quality and Digestibility. 2022,
12, 669

Effect of malting and roasting of chickpea on functional and nutritional qualities of its protein
59 fractions.

Antioxidant activity of seven plant extracts collected from Tunisia and their allelopathic potential
on Lactuca sativa L. and Phalaris minor L.. 2022, 148, 135-143

= Chemical Compositions of Raspberry Leaves Influenced by Growth Season, Cultivar and Leaf
Position.

Pouvoir antimicrobien des extraits de [Atriplex halimus contre [Bgent pathogie Vibrio cholerae.
2022,

Comparative Study of the Antioxidant Power of Polyphenols of Leaves, Fruits, and Bark of Pistacia
55 atlantica Desf. from Morocco. 2022, 2022, 1-13

Comparative evaluation of the nutritional value of faba bean flours and protein isolates with major
legumes in the market.

Grumixama (Eugenia brasiliensis Lamarck) functional phytochemicals: Effect of environmental
53 conditions and ripening process. 2022, 111460

Effect of Scots pine needle age on preference, performance, and overwintering of pine-tree lappet
larvaebhe distaste for the oldest foliage. 2022, 116, 103836

51 Edible plant by-products as source of polyphenols: prebiotic effect and analytical methods. 1-22 o)

Antioxidant and antimicrobial potential of two extracts from Capparis spinosa L. and Rumex

nervosus and molecular docking investigation of selected major compounds. 2022, 29, 103346

61



CITATION REPORT

Wild Edible Plants of Meghalaya State in India: Assessment of Nutritional and Toxicological
49 Ppotential. 2022, 12, 1-11

Evaluation of the food, nutrition value, and HBglucosidase inhibitory activity of the ripe and unripe
fruit of Rubus steudneri Schweinf. 2022, 29, 200-209

Impact of Mediterranean climate of northeast Algeria on the phytochemical composition and in
47 vitro antiradical power of Tropaeolum majus L. 1-17

Bacillus spp. Fermented Plant Protein Mix as a Potential Fishmeal Substitute in the Diet of Penaeus
monodon: Emphasis on Nitrogen Metabolism. 2022, 2022, 1-14

Effects of Germination and Popping on the Anti-Nutritional Compounds and the Digestibility of
45 Amaranthus hypochondriacus Seeds. 2022, 11, 2075

Chemical compositions of raspberry leaves influenced by growth season, cultivars and leaf position.
2022, 304, 111349

Month of Harvest and Leaf Age Impact the Bromatological Composition and Polyphenol Content of
43 Gymnopodium floribundum Rolfe Leaves. 2022, 12, 1110

The Secondary Metabolites Profile in Horse Chestnut Leaves Infested with Horse-Chestnut Leaf
Miner. 2022, 27, 5471

Biological potential of the alien red alga Asparagopsis taxiformis and characterization of its
41 culturable associated bacteria.

Metabolic profiling of phenolics of the extracts from the various parts of blackberry plant
(Syzygium cumini L.) and their antioxidant activities. 2022, 167, 113813

Inhibition of oxidative stress, IL-13, and WNT/fcatenin in ovalbumin-sensitized rats by a novel
39 organogel of Punica granatum seed oil saponifiable fraction. 2022, 154, 113667

Regulation of the NF-B signaling pathway and IL-13 in asthmatic rats by aerosol inhalation of the
combined active constituents of Punica granatum juice and peel. 2022, 155, 113721

Circum-Arctic distribution of chemical anti-herbivore compounds suggests biome-wide trade-off in
37 defence strategies in Arctic shrubs.

Influence of Acacia Mearnsii Fodder on Rumen Digestion and Mitigation of Greenhouse Gas
Production. 2022, 12, 2250

35 Genetic analysis of seed traits in Sorghum bicolor that affect the human gut microbiome. 2022, 13, o)

Effect of boiling and roasting processing on nutritional quality of two Sudanese peanuts ( Arachis
hypogaea) cultivars.

The Effect of 1.74 and 2.3 GHz Microwave Exposure of Ailanthus Altissima Leaf Extracts on their
33 Antioxidant Content and Activity. 2022, 1254, 012021

Effects of Psidium guajava L. leaves extract on blood pressure control and IL-10 production in

salt-dependent hypertensive rats. 2022, 155, 113796

62



(2023-2022)

. Exploring the potential of arbuscular mycorrhizal fungi (AMF) for improving health-promoting
b phytochemicals in sorghum. 2022, 24, 100596

The flavor of faba bean ingredients and extrudates: Chemical and sensory properties. 2022, 162, 112036

Rumen Function and In Vitro Gas Production of Diets Influenced by Two Levels of Tannin-Rich
29 Forage. 2022, 8, 607

Biological activity of tannins extracts from processed Camellia sinensis (black and green tea), Vicia
faba and Urtica dioica and Allium cepa essential oil on three economic insects.

5 The effect of popping, a sustainable form of processing, soaking, boiling, and roasting processes on
7 antinutritional factors in chickpea and red kidney bean.

Impact of soaking and cooking treatments on the physicochemical and antioxidant properties of
parboiled and non-parboiled rice (Oryza sativa L.). 108201322211398

25 Polyphenols for Livestock Feed: Sustainable Perspectives for Animal Husbandry?. 2022, 27, 7752 2

Prophylactic and curative effects of Carica papaya Linn. pulp extract against carbon
tetrachloride-induced hepatotoxicity in male rats.

Consequences of the Reproductive Effort of Dioecious Taxus baccata L. Females in a Generative
23 Bud Removal Experimentlnportant Role of Nitrogen in Female Reproduction. 2022, 23, 14225

Estimation of Antiquality and Antinutritional Factors in Forages. 2023, 101-132

Agro-Morphological and Biochemical Characterization of Korean Sorghum (Sorghum bicolor (L.)

2L Moench) Landraces. 2022, 12, 2898

Phenotypic Variation of Sorghum Accessions for Grain Yield and Quality Traits. 2022, 12, 3089

19 Biological control of major postharvest fungal diseases of apple using two Lamiaceae extracts. 1-26 fe)

Enzymatic and biochemical responses to high temperatures and drought stress during the
reproductive stage in lentil (Lens Culinaris Medik.).

L Comparative assessment of grain quality in tannin versus non-tannin sorghums in the sorghum
7 association panel.

Implication of solvent polarities on browntop millet (Urochloa ramosa) phenolic antioxidants and
their ability to protect oxidative DNA damage and inhibit BBmylase and Hjlucosidase enzymes.
2023, 135474

L Phytochemical Profile, Antioxidant Activity, Anti-Hyperglycemic Effect and Toxicity Assessment of
5 Ridolfia segetum (L.) Moris Extract. 2023, 13, 44

Identification of Compounds of Crocus sativus by GC-MS and HPLC/UV-ESI-MS and Evaluation of

Their Antioxidant, Antimicrobial, Anticoagulant, and Antidiabetic Properties. 2023, 16, 545




CITATION REPORT

L Effect of the dietary inclusion of Camelina sativa cake into quail diet on live performance, carcass
3 traits, and meat quality. 2023, 102, 102650

Analysis of Proanthocyanidins in Food Ingredients by the 4-(Dimethylamino)cinnamaldehyde
Reaction. 2023, 325-345

Role of miRNAs in the regulation of proanthocyanidin biosynthesis in the legume Psophocarpus

" tetragonolobus (L.) DC..

Indigenous Sudanese sorghum-based food: Secondary metabolites and antioxidant activities of
traditional Sudanese nonalcoholic beverage Hulu-mur from two sorghum landraces.

Associating Compositional, Nutritional and Techno-Functional Characteristics of Faba Bean (Vicia
9 faba L.) Protein Isolates and Their Production Side-Streams with Potential Food Applications. 2023, o)
12,919

Fermentacil en estado slido como mtodo para reducir factores antinutricionales en la harina de
frutos de Artocarpus altilis. 2023, 13, 201-210

Effect of blending ratio and fermentation time on the physicochemical, microbiological, and
7 sensory qualities of injera from teff, pearl millet, and buckwheat flours. 2023, 21, 217-236

Effect of Cymbopogon citratus on Enteric Methane Emission, Nutrients Digestibility, and Energy
Partition in Growing Beef Cattle. 2023, 13, 745

Assessment of Bioactive Profile of Sorghum Brans under the Effect of Growing Conditions and
5 Nitrogen Fertilization. 2023, 13, 760

A Multiparametric Protocol for the Detailed Phytochemical and Antioxidant Characterisation of
Plant Extracts. 2023, 6, 40

Effect of dehulling, roasting, and cooking on the nutritional composition of Himalayan barnyard
3 millet ( Echinochloa frumentacea).

Variations in chemical composition, fatty acids, amino acids, oil quality and functional properties of

groundnut (Arachis hypogaea) as influenced by high and low dose gamma irradiation using
cobalt-60 wet storage source.

22222 22222222 22222 227 272222772 22222722 2222222 222222722 2222722 2222222 2222 22222 222 2072 27270202 7?7

64



