
Antioxidant Activity of Dietary Polyphenols As Determined by a Modified Ferric
Reducing/Antioxidant Power Assay

Journal of Agricultural and Food Chemistry

48, 3396-3402

DOI: 10.1021/jf9913458

Citation Report



Citation Report

2

# Article IF Citations

1
Antioxidant Activity ofCentaurium erythraeaInfusion Evidenced by Its Superoxide Radical Scavenging
and Xanthine Oxidase Inhibitory Activity. Journal of Agricultural and Food Chemistry, 2001, 49,
3476-3479.

2.4 164

2 Guava Fruit (Psidium guajavaL.) as a New Source of Antioxidant Dietary Fiber. Journal of Agricultural
and Food Chemistry, 2001, 49, 5489-5493. 2.4 348

3 Effect of Principal Polyphenolic Components in Relation to Antioxidant Characteristics of Aged Red
Wines. Journal of Agricultural and Food Chemistry, 2001, 49, 5736-5742. 2.4 338

4 Wine Phenolic Antioxidants Inhibit AP-1 Transcriptional Activity. Journal of Agricultural and Food
Chemistry, 2001, 49, 5646-5652. 2.4 65

5 Antioxidant activity of fresh and processed edible seaweeds. Journal of the Science of Food and
Agriculture, 2001, 81, 530-534. 1.7 327

7 Development and Validation of an Improved Oxygen Radical Absorbance Capacity Assay Using
Fluorescein as the Fluorescent Probe. Journal of Agricultural and Food Chemistry, 2001, 49, 4619-4626. 2.4 2,298

8 Plant catechols prevent lipid peroxidation in human plasma and erythrocytes. Molecular and Cellular
Biochemistry, 2001, 226, 89-95. 1.4 44

9
Antioxidative Properties of Cardoon (Cynara cardunculusL.) Infusion Against Superoxide Radical,
Hydroxyl Radical, and Hypochlorous Acid. Journal of Agricultural and Food Chemistry, 2002, 50,
4989-4993.

2.4 244

10 Distribution of Conjugated and Free Phenols in Fruits:Â  Antioxidant Activity and Cultivar Variations.
Journal of Agricultural and Food Chemistry, 2002, 50, 6301-6306. 2.4 280

11 Protective Effect of the Phenolic Fraction from Virgin Olive Oils against Oxidative Stress in Human
Cells. Journal of Agricultural and Food Chemistry, 2002, 50, 6521-6526. 2.4 124

12 Potential Antioxidant Capacity of Sulfated Polysaccharides from the Edible Marine Brown
SeaweedFucus vesiculosus. Journal of Agricultural and Food Chemistry, 2002, 50, 840-845. 2.4 524

13 Microbiological activity in stored olive oil. International Journal of Food Microbiology, 2002, 75,
111-118. 2.1 80

14
A peroxyoxalate chemiluminescence-based assay for the evaluation of hydrogen peroxide scavenging
activity employing 9,10-diphenylanthracene as the fluorophore. Journal of Pharmacological and
Toxicological Methods, 2002, 48, 171-177.

0.3 48

15 Evaluation of the antiradical and reducing properties of selected Greek white wines: correlation
with polyphenolic composition. Journal of the Science of Food and Agriculture, 2002, 82, 1014-1020. 1.7 53

16 Correlation of Pigment and Flavanol Content with Antioxidant Properties in Selected Aged Regional
Wines from Greece. Journal of Food Composition and Analysis, 2002, 15, 655-665. 1.9 316

17 Combination of vitamin c and rutin on neuropathy and lung damage of diabetes mellitus rats. Archives
of Pharmacal Research, 2002, 25, 184-190. 2.7 30

18 Amperometric biosensor based on a functionalized gold electrode for the detection of antioxidants.
Biosensors and Bioelectronics, 2002, 17, 191-199. 5.3 97

19
Development and Validation of Oxygen Radical Absorbance Capacity Assay for Lipophilic Antioxidants
Using Randomly Methylated Î²-Cyclodextrin as the Solubility Enhancer. Journal of Agricultural and
Food Chemistry, 2002, 50, 1815-1821.

2.4 458



3

Citation Report

# Article IF Citations

20
Analysis of Antioxidant Activities of Common Vegetables Employing Oxygen Radical Absorbance
Capacity (ORAC) and Ferric Reducing Antioxidant Power (FRAP) Assays:Â  A Comparative Study. Journal of
Agricultural and Food Chemistry, 2002, 50, 3122-3128.

2.4 998

21 The role of ascorbic acid on the redox status and the concentration of malondialdehyde in
streptozotocin-lnduced diabetic Rats. Archives of Pharmacal Research, 2003, 26, 237-243. 2.7 5

22 Effect of carrot intake on cholesterol metabolism and on antioxidant status in cholesterol-fed rat.
European Journal of Nutrition, 2003, 42, 254-261. 1.8 90

23
Hydroxyl radical and hypochlorous acid scavenging activity of small Centaury (Centaurium) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 627 Td (erythraea) infusion. A comparative study with green tea (Camellia sinensis). Phytomedicine, 2003, 10,

517-522.
2.3 82

24
Methodological considerations for characterizing potential antioxidant actions of bioactive
components in plant foods. Mutation Research - Fundamental and Molecular Mechanisms of
Mutagenesis, 2003, 523-524, 9-20.

0.4 480

25 Differences in the antioxidant activity of plant and mammalian lignans. Journal of Food Engineering,
2003, 56, 255-256. 2.7 63

26 Herbal remedies of Solidagoâ€”correlation of phytochemical characteristics and antioxidative
properties. Journal of Pharmaceutical and Biomedical Analysis, 2003, 32, 1045-1053. 1.4 104

27 Contribution of beverages to the intake of lipophilic and hydrophilic antioxidants in the Spanish diet.
European Journal of Clinical Nutrition, 2003, 57, 1275-1282. 1.3 162

28
Influence of a drink containing different antioxidants andLactobacillus plantarum299v on plasma
total antioxidant capacity, selenium status and faecal microbial flora. International Journal of Food
Sciences and Nutrition, 2003, 54, 281-289.

1.3 14

29 Effect of grape antioxidant dietary fiber on the total antioxidant capacity and the activity of liver
antioxidant enzymes in rats. Nutrition Research, 2003, 23, 1251-1267. 1.3 208

30 The effect of polyphenolic composition as related to antioxidant capacity in white wines. Food
Research International, 2003, 36, 805-814. 2.9 83

31
Enhancing Effect of Lipids and Emulsifiers on the Accumulation of Quercetin Metabolites in Blood
Plasma after the Short-term Ingestion of Onion by Rats. Bioscience, Biotechnology and Biochemistry,
2003, 67, 2548-2555.

0.6 45

32 Flavanol-rich cocoa induces nitric-oxide-dependent vasodilation in healthy humans. Journal of
Hypertension, 2003, 21, 2281-2286. 0.3 426

33 Antioxidant properties ofPlumbago zeylanica, an Indian medicinal plant and its active ingredient,
plumbagin. Redox Report, 2004, 9, 219-227. 1.4 134

34 Anti-oxidant activity of methanol extracts from Indonesian seaweeds in an oil emulsion model.
Fisheries Science, 2004, 70, 183-188. 0.7 74

35 APPLICATION OF THE OXIDATIVE STABILITY INDEX FOR ASSESSING THE ANTIOXIDANT PROPERTIES OF
FLAVONOIDS. Journal of Food Biochemistry, 2004, 28, 337-349. 1.2 5

36 Antioxidant activity and inhibition of matrix metalloproteinases by metabolites of maritime pine bark
extract (pycnogenol). Free Radical Biology and Medicine, 2004, 36, 811-822. 1.3 164

37 Antioxidants in tomato (Lycopersium esculentum) as a function of genotype. Food Chemistry, 2004, 84,
45-51. 4.2 395



4

Citation Report

# Article IF Citations

38 Free-radical scavenging capacity and antioxidant activity of selected plant species from the Canadian
prairies. Food Chemistry, 2004, 84, 551-562. 4.2 868

39 Antioxidant availability of turmeric in relation to its medicinal and culinary uses. Phytotherapy
Research, 2004, 18, 798-804. 2.8 102

40 Total antioxidant capacity in different pea (Pisum sativum) varieties after blanching and freezing. Food
Chemistry, 2004, 86, 501-507. 4.2 70

42 Change in the Ascorbic Acid, Total Phenol and Antioxidant Activity of Sun-dried Commonly Consumed
Green Leafy Vegetables in Nigeria. Nutrition and Health, 2004, 18, 29-36. 0.6 124

43
Analysis of Flavonoids and Other Phenolic Compounds Using High-Performance Liquid
Chromatography with Coulometric Array Detection:Â  Relationship to Antioxidant Activity. Journal of
Agricultural and Food Chemistry, 2004, 52, 4595-4603.

2.4 138

44 Effect of Flavonoids on Stress Responses in Myotube Cultures. Journal of Agricultural and Food
Chemistry, 2004, 52, 7158-7163. 2.4 9

45
Superoxide Anion Scavenging and Xanthine Oxidase Inhibition of (+)-Catechin-Aldehyde
Polycondensates. Amplification of the Antioxidant Property of (+)-Catechin by Polycondensation with
Aldehydes. Biomacromolecules, 2004, 5, 547-552.

2.6 22

46 Free Radicals Scavenging Efficiency of a Few Naturally Occurring Flavonoids:Â  A Comparative Study.
Journal of Agricultural and Food Chemistry, 2004, 52, 7389-7394. 2.4 62

47 Methods to Evaluate the Antioxidant Activity. , 2004, , 55-71. 4

48 Antioxidant Activities of the Chloroform Extract ofSolanum trilobatum. Pharmaceutical Biology,
2004, 42, 462-466. 1.3 29

49 Evaluation of Antioxidant Activity of Selected Indian Mushrooms. Pharmaceutical Biology, 2004, 42,
179-185. 1.3 47

50 Antioxidant Activity of Antiviral Proteins from Celosia cristata. Journal of Plant Biochemistry and
Biotechnology, 2004, 13, 13-18. 0.9 30

51
Novel Total Antioxidant Capacity Index for Dietary Polyphenols and Vitamins C and E, Using Their
Cupric Ion Reducing Capability in the Presence of Neocuproine:Â  CUPRAC Method. Journal of
Agricultural and Food Chemistry, 2004, 52, 7970-7981.

2.4 1,840

52 Antioxidant Activity of Noble Metal (Gold, Platinum). Journal of the Japan Society of Colour Material,
2005, 78, 409-416. 0.0 1

53 Antioxidant Activity of Sesame Fractions. ACS Symposium Series, 2005, , 33-45. 0.5 3

54
Differential Effects of Buckwheat and Kudingcha Extract on Neuronal Damage in Cultured
Hippocampal Neurons and Spatial Memory Impairment Induced by Scopolamine in an Eight-Arm Radial
Maze. Journal of Health Science, 2005, 51, 636-644.

0.9 11

55 Antioxidant Activity of Noble Metal (Gold, Platinum) -Biopolymer Nanocomposites. Journal of the
Japan Society of Colour Material, 2005, 78, 112-121. 0.0 10

56 In vitro antioxidant activity of coffees brewed using different procedures (Italian, espresso and) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 62 Td (filter). Food Chemistry, 2005, 90, 133-139.4.2 187



5

Citation Report

# Article IF Citations

57 Review of methods to determine chain-breaking antioxidant activity in food. Food Chemistry, 2005, 92,
235-254. 4.2 605

58 Antioxidant activities of buckwheat extracts. Food Chemistry, 2005, 90, 743-749. 4.2 440

59 Rapid Peroxyl Radical Scavenging Capacity (PSC) Assay for Assessing both Hydrophilic and Lipophilic
Antioxidants. Journal of Agricultural and Food Chemistry, 2005, 53, 6572-6580. 2.4 176

60 Study of plasma antioxidant status in Alzheimer's disease. European Journal of Neurology, 2005, 12,
531-535. 1.7 40

61 Antioxidant capacity of fresh-cut vegetables exposed to ionizing radiation. Journal of the Science of
Food and Agriculture, 2005, 85, 995-1000. 1.7 58

62 Quercetin properties as a functional ingredient in omega-3 enriched fish gels fed to rats. Journal of
the Science of Food and Agriculture, 2005, 85, 1651-1659. 1.7 15

63 Factors affecting the levels of catechins and caffeine in tea beverage: estimated daily intakes and
antioxidant activity. Journal of the Science of Food and Agriculture, 2005, 85, 2125-2133. 1.7 32

64 The intake of dietary fiber from grape seeds modifies the antioxidant status in rat cecum. Journal of
the Science of Food and Agriculture, 2005, 85, 1877-1881. 1.7 61

65
Comparison of the 2,2â€²-azinobis-3-ethylbenzotiazo-line-6-sulfonic acid (ABTS) and ferric reducing
anti-oxidant power (FRAP) methods to asses the total antioxidant capacity in extracts of fruit and
vegetables. Molecular Nutrition and Food Research, 2005, 49, 239-246.

1.5 105

66 Complexation of Apple Antioxidants: Chlorogenic Acid, Quercetin and Rutin by Î²-Cyclodextrin (Î²-CD).
Journal of Inclusion Phenomena and Macrocyclic Chemistry, 2005, 53, 121-129. 1.6 77

67 Antioxidant properties of germinated fenugreek seeds. Phytotherapy Research, 2005, 19, 977-983. 2.8 161

68
Proposed Criteria for Assessing the Efficacy of Cancer Reduction by Plant Foods Enriched in
Carotenoids, Glucosinolates, Polyphenols and Selenocompounds. Annals of Botany, 2005, 95,
1075-1096.

1.4 150

69 Content of Chalconaringenin and Chlorogenic Acid in Cherry Tomatoes Is Strongly Reduced during
Postharvest Ripening. Journal of Agricultural and Food Chemistry, 2005, 53, 7251-7256. 2.4 65

70 The Chemistry behind Antioxidant Capacity Assays. Journal of Agricultural and Food Chemistry, 2005,
53, 1841-1856. 2.4 4,505

71 Standardized Methods for the Determination of Antioxidant Capacity and Phenolics in Foods and
Dietary Supplements. Journal of Agricultural and Food Chemistry, 2005, 53, 4290-4302. 2.4 3,948

72 Assessing the Antioxidant Activity of Melanoidins from Coffee Brews by Different Antioxidant
Methods. Journal of Agricultural and Food Chemistry, 2005, 53, 7832-7836. 2.4 264

73 Utilization of mango peels as a source of pectin and polyphenolics. Innovative Food Science and
Emerging Technologies, 2005, 6, 442-452. 2.7 226

74 Effect of blanching on the antioxidant properties of some tropical green leafy vegetables. LWT - Food
Science and Technology, 2005, 38, 513-517. 2.5 210



6

Citation Report

# Article IF Citations

75 Evaluation of the antioxidant activity of flavonoids by â€œferric reducing antioxidant powerâ€• assay and
cyclic voltammetry. Biochimica Et Biophysica Acta - General Subjects, 2005, 1721, 174-184. 1.1 357

76 Detection of catechin based on its electrochemical autoxidation. Talanta, 2005, 65, 511-517. 2.9 22

77 Artichoke (Cynara scolymus L) modifies bacterial enzymatic activities and antioxidant status in rat
cecum. Nutrition Research, 2005, 25, 607-615. 1.3 26

78 The antioxidant effect of tannic acid on the in vitro copper-mediated formation of free radicals.
Archives of Biochemistry and Biophysics, 2005, 437, 1-9. 1.4 139

79 Literature Data May Underestimate the Actual Antioxidant Capacity of Cereals. Journal of
Agricultural and Food Chemistry, 2005, 53, 5036-5040. 2.4 263

80 Antioxidant Capacity of Some Herbs/Spices from Cameroon:Â  A Comparative Study of Two Methods.
Journal of Agricultural and Food Chemistry, 2005, 53, 6819-6824. 2.4 96

81 Total antioxidant capacity assay of human serum using copper(II)-neocuproine as chromogenic
oxidant: The CUPRAC method. Free Radical Research, 2005, 39, 949-961. 1.5 248

82 Stability and Antioxidant Activity of Black Currant Anthocyanins in Solution and Encapsulated in
Glucan Gel. Journal of Agricultural and Food Chemistry, 2006, 54, 6201-6208. 2.4 76

83

Modified 2,2-Azino-bis-3-ethylbenzothiazoline-6-sulfonic Acid (ABTS) Method to Measure Antioxidant
Capacity of Selected Small Fruits and Comparison to Ferric Reducing Antioxidant
PowerÂ (FRAP)Â andÂ 2,2â€˜-Diphenyl-1-picrylhydrazylÂ (DPPH)Â Methods. Journal of Agricultural and Food
Chemistry, 2006, 54, 1151-1157.

2.4 689

84 Rumex induratus Leaves:â€‰ Interesting Dietary Source of Potential Bioactive Compounds. Journal of
Agricultural and Food Chemistry, 2006, 54, 5782-5789. 2.4 33

85 New Polyphenol Derivative inIpomoea batatasTubers and Its Antioxidant Activity. Journal of
Agricultural and Food Chemistry, 2006, 54, 8733-8737. 2.4 48

86 Effect of solvent and certain food constituents on different antioxidant capacity assays. Food
Research International, 2006, 39, 791-800. 2.9 209

87 Tannic acid inhibits inÂ vitro iron-dependent free radical formation. Biochimie, 2006, 88, 1287-1296. 1.3 66

88 Adding iron to green tea may decrease its antioxidant capacity in rats after an oral dose of the
mixture. Nutrition Research, 2006, 26, 480-485. 1.3 18

89 Evaluation of the antioxidant activity of wheatgrass (Triticum aestivum L.) as a function of growth
under different conditions. Phytotherapy Research, 2006, 20, 218-227. 2.8 104

90
Phenolic composition and antioxidant activity in grapevine parts and berries (Vitis vinifera L.) cv.
Kishmish Chornyi (Sharad Seedless) during maturation. International Journal of Food Science and
Technology, 2006, 41, 1-9.

1.3 390

91 The antioxidant capacity of cocoa products: contribution to the Spanish diet. International Journal of
Food Science and Technology, 2006, 41, 28-32. 1.3 32

92 Antioxidant capacity of the Spanish Mediterranean diet. Food Chemistry, 2006, 94, 442-447. 4.2 286



7

Citation Report

# Article IF Citations

93 Antioxidant and antiproliferative activities of red pitaya. Food Chemistry, 2006, 95, 319-327. 4.2 396

94 ESR determination of the reactions between selected phenolic acids and free radicals or transition
metals. Food Chemistry, 2006, 95, 446-457. 4.2 75

95 Evaluation of antioxidant properties of pomegranate peel extract in comparison with pomegranate
pulp extract. Food Chemistry, 2006, 96, 254-260. 4.2 755

96 Iron decreases the antioxidant capacity of red wine under conditions of in vitro digestion. Food
Chemistry, 2006, 96, 281-289. 4.2 47

97 Antioxidant activities of Sechium edule (Jacq.) Swartz extracts. Food Chemistry, 2006, 97, 452-458. 4.2 746

98
Antioxidative properties of tronchuda cabbage (Brassica oleracea L. var. costata DC) external leaves
against DPPH, superoxide radical, hydroxyl radical and hypochlorous acid. Food Chemistry, 2006, 98,
416-425.

4.2 66

99 The antioxidant activity and free radical-scavenging capacity of phenolics of raw and dry heated moth
bean (Vigna aconitifolia) (Jacq.) Marechal seed extracts. Food Chemistry, 2006, 99, 149-157. 4.2 143

100 Antioxidant activities of aqueous extracts of selected plants. Food Chemistry, 2006, 99, 775-783. 4.2 581

101 Antioxidant activity in some red sweet pepper cultivars. Journal of Food Composition and Analysis,
2006, 19, 572-578. 1.9 102

102 Antioxidative activity and ameliorative effects of memory impairment of sulfur-containing compounds
in<i>Allium</i>species. BioFactors, 2006, 26, 135-146. 2.6 44

103 Interactions of quercetin with iron and copper ions: Complexation and autoxidation. Free Radical
Research, 2006, 40, 303-320. 1.5 139

104
Determination of Total Content of Phenolic Compounds and Their Antioxidant Activity in
VegetablesEvaluation of Spectrophotometric Methods. Journal of Agricultural and Food Chemistry,
2006, 54, 607-616.

2.4 516

105 Comparison on the antioxidant capacity of selected fruits and vegetables and their separations.
Chemistry of Natural Compounds, 2006, 42, 410-414. 0.2 7

106 The Î±PROX assay: fluorescence screening of the inhibitory effects of hydrophilic antioxidants on
protein oxidation. Analytical and Bioanalytical Chemistry, 2006, 384, 703-712. 1.9 9

107 Chemical composition and antioxidant activity of tronchuda cabbage internal leaves. European Food
Research and Technology, 2006, 222, 88-98. 1.6 81

108 Assessing the antioxidant and pro-oxidant activity of phenolic compounds by means of their copper
reducing activity. European Food Research and Technology, 2006, 223, 225-231. 1.6 10

109 Changes of contents and antioxidant activities of polyphenols during fruit development of four apple
cultivars. European Food Research and Technology, 2006, 223, 743-748. 1.6 28

110 Antioxidant properties of some commonly consumed and underutilized tropical legumes. European
Food Research and Technology, 2006, 224, 61-65. 1.6 100



8

Citation Report

# Article IF Citations

111 Lipolytic activity of Williopsis californica and Saccharomyces cerevisiae in extra virgin olive oil.
International Journal of Food Microbiology, 2006, 107, 27-32. 2.1 53

112 Methodology for the determination of biological antioxidant capacityin vitro: a review. Journal of
the Science of Food and Agriculture, 2006, 86, 2046-2056. 1.7 318

113 Novel approaches in measuring the antioxidative potential of animal feeds: the FRAP and DPPH
methods. Journal of the Science of Food and Agriculture, 2006, 86, 2412-2416. 1.7 15

114 Bark and Fruit Extracts ofGmelina arborea. Protect Liver Cells from Oxidative Stress. Pharmaceutical
Biology, 2006, 44, 237-243. 1.3 17

115 Nutritive Value, Antioxidant and Antimicrobial Properties of Struchium sparganophora Leaves.
Journal of Medicinal Food, 2006, 9, 276-280. 0.8 23

116 PHOTOCHEMÂ® for Determination of Antioxidant Capacity of Plant Extracts. ACS Symposium Series,
2007, , 140-158. 0.5 16

117 Comparison of the Total Oxyradical Scavenging Capacity and Oxygen Radical Absorbance Capacity
Antioxidant Assays. Journal of Medicinal Food, 2007, 10, 337-344. 0.8 18

118 Effect of Heat Treatment on the Antioxidant Activity, Color, and Free Phenolic Acid Profile of Malt.
Journal of Agricultural and Food Chemistry, 2007, 55, 6539-6546. 2.4 29

119 Coagulants Modulate the Antioxidant Properties & Hypocholesterolemic Effect of Tofu (Curdled) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 422 Td (Soymilk). Nutrition and Health, 2007, 18, 369-381.0.6 3

120
Alpha-Glucosidase Inhibitory and Antioxidant Activities of Vietnamese Edible Plants and Their
Relationships with Polyphenol Contents. Journal of Nutritional Science and Vitaminology, 2007, 53,
267-276.

0.2 138

121
Comparative evaluation of Fe(III) reducing power-based antioxidant capacity assays in the presence of
phenanthroline, batho-phenanthroline, tripyridyltriazine (FRAP), and ferricyanide reagents. Talanta,
2007, 72, 1157-1165.

2.9 191

122 Ozone stress and antioxidant substances in Trifolium repens and Centaurea jacea leaves.
Environmental Pollution, 2007, 146, 707-714. 3.7 42

123 Phenolic compounds, organic acids profiles and antioxidative properties of beefsteak fungus
(Fistulina hepatica). Food and Chemical Toxicology, 2007, 45, 1805-1813. 1.8 101

124 Walnut (Juglans regia L.) leaves: Phenolic compounds, antibacterial activity and antioxidant potential
of different cultivars. Food and Chemical Toxicology, 2007, 45, 2287-2295. 1.8 356

125 Food antioxidant capacity determined by chemical methods may underestimate the physiological
antioxidant capacity. Food Research International, 2007, 40, 15-21. 2.9 102

126
LC/MS characterization of phenolic constituents of mate (Ilex paraguariensis, St. Hil.) and its
antioxidant activity compared to commonly consumed beverages. Food Research International, 2007,
40, 393-405.

2.9 257

127 Polyphenols associated with dietary fibre in wine. Food Research International, 2007, 40, 613-619. 2.9 60

128 Antioxidant constituents in some sweet pepper (Capsicum annuum L.) genotypes during maturity. LWT -
Food Science and Technology, 2007, 40, 121-129. 2.5 183



9

Citation Report

# Article IF Citations

129 Antioxidant activity of polyphenolic compounds extracted from defatted raw and dry heated
Tamarindus indica seed coat. LWT - Food Science and Technology, 2007, 40, 982-990. 2.5 113

130 Antioxidant Activities of Synthetic Indole Derivatives and Possible Activity Mechanisms. , 2007, , 145-178. 112

131 A Study of Antioxidant Properties of Some Varieties of Grapes (Vitis viniferaL.). Critical Reviews in
Food Science and Nutrition, 2007, 47, 175-185. 5.4 82

132 Comparative Evaluation of Various Total Antioxidant Capacity Assays Applied to Phenolic Compounds
with the CUPRAC Assay. Molecules, 2007, 12, 1496-1547. 1.7 764

133 Use of Reference Compounds in Antioxidant Activity Assessment. Journal of Agricultural and Food
Chemistry, 2007, 55, 5452-5460. 2.4 124

134 Effect of Dietary Grape Pomace and Vitamin E on Growth Performance, Nutrient Digestibility, and
Susceptibility to Meat Lipid Oxidation in Chickens. Poultry Science, 2007, 86, 508-516. 1.5 187

135 Multifunctionalin vitroantioxidant evaluation of strawberry (Fragaria virginianaDutch.).
International Journal of Food Sciences and Nutrition, 2007, 58, 629-636. 1.3 6

136
TOTAL PHENOLS AND ANTIOXIDANT ACTIVITY OF COMMERCIAL AND WILD MUSHROOMS FROM CHIHUAHUA,
MEXICO FENOLES TOTALESY CAPACIDAD ANTIOXIDANTE DE HONGOS COMERCIALESY SILVESTRES DE
CHIHUAHUA, MÃ‰XICO. Ciencia Y Tecnologia Alimentaria, 2007, 5, 329-334.

0.4 21

137 Dietary Fiber in Brewed Coffee. Journal of Agricultural and Food Chemistry, 2007, 55, 1999-2003. 2.4 44

138 Effect of Reddeningâ€“Ripening on the Antioxidant Activity of Polyphenol Extracts from Cv. â€˜Annurcaâ€™
Apple Fruits. Journal of Agricultural and Food Chemistry, 2007, 55, 9977-9985. 2.4 47

139 Nonenzymatic reduction of thymoquinone in physiological conditions. Free Radical Research, 2007, 41,
153-161. 1.5 78

140
Content of Polyphenolic Compounds in the Nigerian Stimulants Cola nitida ssp. <i>alba</i>, Cola
nitida ssp. <i>rubra</i> A. Chev, and Cola acuminata Schott &amp; Endl and Their Antioxidant Capacity.
Journal of Agricultural and Food Chemistry, 2007, 55, 9824-9828.

2.4 39

141 One-Pot Separation of Tea Components through Selective Adsorption on Pore-Engineered
Nanocarbon, Carbon Nanocage. Journal of the American Chemical Society, 2007, 129, 11022-11023. 6.6 134

142 Atividade antioxidante de frutas do cerrado. Food Science and Technology, 2007, 27, 53-60. 0.8 216

143 Testosterone and carotenoids: an integrated view of trade-offs between immunity and sexual
signalling. BioEssays, 2007, 29, 427-430. 1.2 68

144
Beneficial effects of sulfated polysaccharides from <i>Sargassum wightii</i> against mitochondrial
alterations induced by Cyclosporine A in rat kidney. Molecular Nutrition and Food Research, 2007, 51,
1413-1422.

1.5 30

145 Ab initio and density functional study of a caffeic acid amide. Computational and Theoretical
Chemistry, 2007, 804, 57-63. 1.5 2

146 The antioxidant and free radical scavenging activities of processed cowpea (Vigna unguiculata (L.)) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 62 Td (Walp.) seed extracts. Food Chemistry, 2007, 101, 10-19.4.2 364



10

Citation Report

# Article IF Citations

147 Phytochemical flavonols, carotenoids and the antioxidant properties of a wide selection of Fijian
fruit, vegetables and other readily available foods. Food Chemistry, 2007, 101, 1727-1741. 4.2 358

148 Relationship between antioxidant capacity and total phenolic content of red, rosÃ© and white wines.
Food Chemistry, 2007, 105, 204-214. 4.2 251

149 The antioxidant activity and free radical-scavenging capacity of dietary phenolic extracts from horse
gram (Macrotyloma uniflorum (Lam.) Verdc.) seeds. Food Chemistry, 2007, 105, 950-958. 4.2 181

150 Chemical and antioxidative assessment of dietary turnip (Brassica rapa var. rapa L.). Food Chemistry,
2007, 105, 1003-1010. 4.2 99

151 Investigation on phenolic compounds stability during microwave-assisted extraction. Journal of
Chromatography A, 2007, 1140, 29-34. 1.8 280

152 Study on antioxidant activity of certain plants in Thailand: Mechanism of antioxidant action of guava
leaf extract. Food Chemistry, 2007, 103, 381-388. 4.2 253

153 Dietary fibre composition, antioxidant capacity and physico-chemical properties of a fibre-rich
product from cocoa (Theobroma cacao L.). Food Chemistry, 2007, 104, 948-954. 4.2 226

154 Major chemotypes and antioxidative activity of the leaf essential oils of Cinnamomum osmophloeum
Kaneh. from a clonal orchard. Food Chemistry, 2007, 105, 133-139. 4.2 40

155 DISTRIBUTION AND ANTIOXIDANT ACTIVITY OF POLYPHENOLS IN RIPE AND UNRIPE TREE PEPPER (CAPSICUM) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 422 Td (PUBESCENS). Journal of Food Biochemistry, 2007, 31, 456-473.1.2 65

156 VARIATIONS IN ANTIOXIDANT ACTIVITY IN BROCCOLI (BRASSICA OLERACEA L.) CULTIVARS. Journal of Food
Biochemistry, 2007, 31, 621-638. 1.2 41

157 A diet rich in dietary fiber from cocoa improves lipid profile and reduces malondialdehyde in
hypercholesterolemic rats. Nutrition, 2007, 23, 332-341. 1.1 109

158 Measurement of Antioxidant Activity in Food and Biological Systems. ACS Symposium Series, 2007, ,
36-66. 0.5 17

159 Comparative Study on Total Polyphenol Content and Total Antioxidant Activity of Tea (<i>Camellia) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 262 Td (sinensis)</i>. ACS Symposium Series, 2007, , 195-214.0.5 3

160 Blueberry prevents bone loss in ovariectomized rat model of postmenopausal osteoporosis. Journal
of Nutritional Biochemistry, 2008, 19, 694-699. 1.9 114

161 Methodological aspects about in vitro evaluation of antioxidant properties. Analytica Chimica Acta,
2008, 613, 1-19. 2.6 558

162 Cytoprotective activity of annphenone against oxidative stress-induced apoptosis in V79-4 lung
fibroblast cells. Cell Biology International, 2008, 32, 1099-1107. 1.4 2

163 Antioxidant activities and phenolics content of eight species of seaweeds from north Borneo. Journal
of Applied Phycology, 2008, 20, 367-373. 1.5 247

164
Water extractable phytochemicals from Capsicum pubescens (tree pepper) inhibit lipid peroxidation
induced by different pro-oxidant agents in brain: in vitro. European Food Research and Technology,
2008, 226, 707-713.

1.6 21



11

Citation Report

# Article IF Citations

165 Antioxidant capacity of walnut (Juglans regia L.): contribution of oil and defatted matter. European
Food Research and Technology, 2008, 227, 425-431. 1.6 99

166
Antioxidant and Neuroprotective Properties of Sour Tea (Hibiscus sabdariffa, calyx) and Green Tea
(Camellia sinensis) on some Pro-oxidant-induced Lipid Peroxidation in Brain in vitro. Food Biophysics,
2008, 3, 382-389.

1.4 46

167 Healthy Aspects of Potatoes as Part of the Human Diet. Potato Research, 2008, 51, 239-258. 1.2 14

168 Metabolism and Disposition of Resveratrol in the Isolated Perfused Rat Liver: Role of Mrp2 in the
Biliary Excretion of Glucuronides. Journal of Pharmaceutical Sciences, 2008, 97, 1615-1628. 1.6 50

169 Evaluation of antioxidative performance of tomato extracts obtained by different methods. Journal of
the Science of Food and Agriculture, 2008, 88, 612-618. 1.7 6

170 Benfotiamine exhibits direct antioxidative capacity and prevents induction of DNA damage <i>in
vitro</i>. Diabetes/Metabolism Research and Reviews, 2008, 24, 371-377. 1.7 72

171 The olive oil oxygen radical absorbance capacity (DPPH assay) as a quality indicator. European Journal
of Lipid Science and Technology, 2008, 110, 428-434. 1.0 26

172 Electrochemical Determination of the Antioxidant Capacity: The Ceric Reducing/Antioxidant Capacity
(CRAC) Assay. Electroanalysis, 2008, 20, 1323-1329. 1.5 34

173 Autooxidative Activity of Chlorogenic Acid and Damage to DNA. Electroanalysis, 2008, 20, 1968-1972. 1.5 3

174 Antioxidant compounds and antioxidant activity in acerola (Malpighia emarginata DC.) fruits and
derivatives. Journal of Food Composition and Analysis, 2008, 21, 282-290. 1.9 137

175 Antioxidant activity in sugarcane juice and its protective role against radiation induced DNA damage.
Food Chemistry, 2008, 106, 1154-1160. 4.2 75

176 Comparison of phenolic compositions between common and tartary buckwheat (Fagopyrum) sprouts.
Food Chemistry, 2008, 110, 814-820. 4.2 157

177 Phenolic contents and antioxidant activities of bitter gourd (Momordica charantia L.) leaf, stem and
fruit fraction extracts in vitro. Food Chemistry, 2008, 110, 881-890. 4.2 330

178 Inflorescences of Brassicacea species as source of bioactive compounds: A comparative study. Food
Chemistry, 2008, 110, 953-961. 4.2 50

179 Study of vacuum microwave-assisted extraction of polyphenolic compounds and pigment from
Chinese herbs. Journal of Chromatography A, 2008, 1198-1199, 45-53. 1.8 82

180 The antioxidant and antimicrobial properties of the methanolic extract from Cocos nucifera
mesocarp. Food Chemistry, 2008, 107, 994-999. 4.2 53

181 Effect of raw and cooked onion dietary fibre on the antioxidant activity of ascorbic acid and
quercetin. Food Chemistry, 2008, 111, 580-585. 4.2 55

182 New Lipophilic Tyrosyl Esters. Comparative Antioxidant Evaluation with Hydroxytyrosyl Esters.
Journal of Agricultural and Food Chemistry, 2008, 56, 10960-10966. 2.4 88



12

Citation Report

# Article IF Citations

183 High-Throughput Methods To Assess Lipophilic and Hydrophilic Antioxidant Capacity of Food Extracts
in Vitro. Journal of Agricultural and Food Chemistry, 2008, 56, 3470-3477. 2.4 58

184 Radical Scavengingâ€•Linked Antioxidant Activity of Ethanolic Extracts of Diverse Types of Extra Virgin
Olive Oils. Journal of Food Science, 2008, 73, C519-25. 1.5 16

185 Antiâ€•oxidant capacity of dietary polyphenols determined by ABTS assay: a kinetic expression of the
results. International Journal of Food Science and Technology, 2008, 43, 185-191. 1.3 50

186 Antioxidant activities of red pepper (<i>Capsicum annuum</i>) pericarp and seed extracts.
International Journal of Food Science and Technology, 2008, 43, 1813-1823. 1.3 80

187 Antioxidant activity of an aminothiazole compound: Possible mechanisms. Chemico-Biological
Interactions, 2008, 173, 215-223. 1.7 60

188 Formulated antidiabetic preparation SyndrexÂ® has a strong antioxidant activity. European Journal of
Pharmacology, 2008, 581, 216-225. 1.7 14

189 Effect of Grape Pomace Concentrate and Vitamin E on Digestibility of Polyphenols and Antioxidant
Activity in Chickens. Poultry Science, 2008, 87, 307-316. 1.5 218

190 A review of natural antioxidants and their effects on oxidative status, odor and quality of fresh beef
produced in Argentina. Meat Science, 2008, 79, 423-436. 2.7 218

191 Glutamate-induced retinal lipid and protein damage: The protective effects of catechin. Neuroscience
Letters, 2008, 432, 193-197. 1.0 17

192 Total phenols, antioxidant potential and antimicrobial activity of walnut (Juglans regia L.) green
husks. Food and Chemical Toxicology, 2008, 46, 2326-2331. 1.8 353

193 Updated methodology to determine antioxidant capacity in plant foods, oils and beverages:
Extraction, measurement and expression of results. Food Research International, 2008, 41, 274-285. 2.9 517

194 Polyphenols contents and antioxidant capacity of 68 Chinese herbals suitable for medical or food
uses. Food Research International, 2008, 41, 363-370. 2.9 299

195 Characterization and Quantitation of Polyphenolic Compounds in Bark, Kernel, Leaves, and Peel of
Mango (<i>Mangifera indica</i> L.). Journal of Agricultural and Food Chemistry, 2008, 56, 5599-5610. 2.4 345

196 Assessing the antioxidative properties and chemical composition ofLinaria vulgarisinfusion. Natural
Product Research, 2008, 22, 735-746. 1.0 13

197 Effect of Apple Cell Walls and Their Extracts on the Activity of Dietary Antioxidants. Journal of
Agricultural and Food Chemistry, 2008, 56, 289-295. 2.4 60

198 Fermentation Changes the Nutritive Value, Polyphenol Distribution, and Antioxidant Properties
ofParkia biglobosaSeeds (African Locust Beans). Food Biotechnology, 2008, 22, 363-376. 0.6 42

199 Hypolipidemic Effect in Cholesterol-Fed Rats of a Soluble Fiber-Rich Product Obtained from Cocoa
Husks. Journal of Agricultural and Food Chemistry, 2008, 56, 6985-6993. 2.4 43

200 Hot Pepper (<i>Capsicum</i> spp.) Protects Brain from Sodium Nitroprusside- and Quinolinic
Acid-Induced Oxidative Stress <i>In Vitro</i>. Journal of Medicinal Food, 2008, 11, 349-355. 0.8 20



13

Citation Report

# Article IF Citations

201 Antioxidant activity of some polyphenol constituents of the medicinal plant<i>Phyllanthus
amarus</i>Linn. Redox Report, 2008, 13, 199-207. 1.4 50

202 Developing functional seafood products. , 2008, , 331-362. 4

203 Use of conventional and -omics based methods for health claims of dietary antioxidants: a critical
overview. British Journal of Nutrition, 2008, 99, ES3-ES52. 1.2 101

204 Antioxidant Activity in Tomato. , 2008, , 111-131. 4

205 EFFECT OF STORAGE ON PHYSICOCHEMICAL PARAMETERS, PHENOLIC COMPOUNDS AND ANTIOXIDANT
ACTIVITY IN GRAPES. Acta Horticulturae, 2008, , 447-456. 0.1 2

206 Measurement of antioxidant activity with trifluoperazine dihydrochloride radical cation. Brazilian
Journal of Medical and Biological Research, 2008, 41, 455-461. 0.7 14

207 Studies on Wound Healing Properties of <i>Quercus infectoria</i>. Tropical Journal of
Pharmaceutical Research, 2008, 7, . 0.2 51

208 Comparison of the phenolic content and total antioxidant activity in wines as determined by
spectrophotometric methods. Czech Journal of Food Sciences, 2008, 26, 242-253. 0.6 74

209 Cognitive impairment and Alzheimer&rsquo;s disease: Links with oxidative stress and cholesterol
metabolism. Neuropsychiatric Disease and Treatment, 2008, Volume 4, 715-722. 1.0 31

210 Antioxidant Capacity of Hops. , 2009, , 467-474. 5

212 Preliminary evaluation of the antispasmodic and lipoxygenase inhibitory effects of some selected
medicinal plants. Pharmaceutical Biology, 2009, 47, 1137-1141. 1.3 8

213 Methodological Aspects about Determination of Phenolic Compounds and In Vitro Evaluation of
Antioxidant Capacity in the Honey: A Review. Current Analytical Chemistry, 2009, 5, 293-302. 0.6 85

214 Altered pH homeostasis modulates the glutathione peroxidase mimics and other antioxidant
properties of diphenyl diselenide. Chemico-Biological Interactions, 2009, 182, 106-111. 1.7 17

215 Evaluation of natural and synthetic compounds according to their antioxidant activity using a
multivariate approach. European Journal of Lipid Science and Technology, 2009, 111, 1090-1099. 1.0 32

216 A Review of the Antioxidant Mechanisms of Polyphenol Compounds Related to Iron Binding. Cell
Biochemistry and Biophysics, 2009, 53, 75-100. 0.9 994

217 Review of Methods to Determine Antioxidant Capacities. Food Analytical Methods, 2009, 2, 41-60. 1.3 514

218 Inhibitory effects of guava (Psidium guajava L.) leaf extracts and its active compounds on the
glycation process of protein. Food Chemistry, 2009, 113, 78-84. 4.2 163

219 Nutritional value and antioxidant capacity of lunch meals consumed by elderly people of Sharpeville,
South Africa. Food Chemistry, 2009, 115, 260-264. 4.2 9



14

Citation Report

# Article IF Citations

220 Phenolic and antioxidant composition of cider. Journal of Food Composition and Analysis, 2009, 22,
644-648. 1.9 36

221 Antioxidant properties of tuna-skin and bovine-hide gelatin films induced by the addition of oregano
and rosemary extracts. Food Chemistry, 2009, 112, 18-25. 4.2 201

222 Improved loquat (Eriobotrya japonica Lindl.) cultivars: Variation of phenolics and antioxidative
potential. Food Chemistry, 2009, 114, 1019-1027. 4.2 123

223 Effects of incorporation of integral raw materials and dietary fibre on the selected nutritional and
functional properties of biscuits. Food Chemistry, 2009, 114, 1462-1469. 4.2 161

224 Antioxidant activity evaluation of alkyl hydroxytyrosyl ethers, a new class of hydroxytyrosol
derivatives. Food Chemistry, 2009, 115, 86-91. 4.2 70

225 Inhibition of oxidation of omega-3 polyunsaturated fatty acids and fish oil by quercetin glycosides.
Food Chemistry, 2009, 117, 290-295. 4.2 116

226 Phenolic and antioxidant composition of by-products from the cider industry: Apple pomace. Food
Chemistry, 2009, 117, 731-738. 4.2 171

227 Antioxidant activity of a water-soluble polysaccharide purified from Pteridium aquilinum.
Carbohydrate Research, 2009, 344, 217-222. 1.1 168

228 Evaluation of the copper(II) reduction assay using bathocuproinedisulfonic acid disodium salt for the
total antioxidant capacity assessment: The CUPRACâ€“BCS assay. Analytical Biochemistry, 2009, 392, 37-44. 1.1 111

229 Antioxidant activity of inflorescences, leaves and fruits of three<i>Sorbus</i>species in relation to
their polyphenolic composition. Natural Product Research, 2009, 23, 1507-1521. 1.0 62

230 Antioxidant Activity of Phenolic Acids in Lipid Oxidation Catalyzed by Different Prooxidants. Journal
of Agricultural and Food Chemistry, 2009, 57, 10377-10385. 2.4 79

232 Development of Methodology Based on the Formation Process of Gold Nanoshells for Detecting
Hydrogen Peroxide Scavenging Activity. Analytical Chemistry, 2009, 81, 8916-8922. 3.2 58

233 Scavenging capacity of strawberry tree (Arbutus unedo L.) leaves on free radicals. Food and Chemical
Toxicology, 2009, 47, 1507-1511. 1.8 70

234 Effect of digestive process on Maillard reaction indexes and antioxidant properties of breakfast
cereals. Food Research International, 2009, 42, 394-400. 2.9 118

235 A monocentric pilot study of an antioxidative defense and hsCRP in pediatric patients with glycogen
storage disease type IA and III. Nutrition, Metabolism and Cardiovascular Diseases, 2009, 19, 383-390. 1.1 6

236 Composition and antioxidant capacity of low-salt meat emulsion model systems containing edible
seaweeds. Meat Science, 2009, 83, 492-498. 2.7 109

237 Dietary fiber and antioxidant capacity in<i>Fucus vesiculosus</i>products. International Journal of
Food Sciences and Nutrition, 2009, 60, 23-34. 1.3 63

238 Antioxidant activity and polyphenol content of green tea flavan-3-ols and oligomeric
proanthocyanidins. International Journal of Food Sciences and Nutrition, 2009, 60, 497-506. 1.3 47



15

Citation Report

# Article IF Citations

239 Changes in Polyphenols Distribution and Antioxidant Activity during Fermentation of Some
Underutilized Legumes. Food Science and Technology International, 2009, 15, 41-46. 1.1 72

240 Nutritive Value and Antioxidant Properties of Cereal Gruels Produced from Fermented Maize and
Sorghum. Food Biotechnology, 2009, 23, 17-31. 0.6 18

241 Protective Effect of Polyphenols from <i>Glycyrrhiza glabra</i> Against Oxidative Stress in Caco-2
Cells. Journal of Medicinal Food, 2009, 12, 1326-1333. 0.8 23

242 In Vitro Antioxidant Activity and Antigenotoxic Effects of Avenanthramides and Related Compounds.
Journal of Agricultural and Food Chemistry, 2009, 57, 10619-10624. 2.4 53

243 EVALUATION OF MEANS TO INCREASE THE CONTENT OF BIOACTIVE PHENOLIC COMPOUNDS IN SOFT FRUITS.
Acta Horticulturae, 2009, , 309-314. 0.1 10

244 Dietary Fiber Complex in Beer. Journal of the American Society of Brewing Chemists, 2009, 67, 38-43. 0.8 13

245
Experimental Guidelines for Studies Designed to Investigate the Impact of Antioxidant
Supplementation on Exercise Performance. International Journal of Sport Nutrition and Exercise
Metabolism, 2010, 20, 2-14.

1.0 63

246 Inhibition of CYP3A-mediated oxidation in human hepatic microsomes by the dietary derived complex
phenol, gallic acid. Journal of Pharmacy and Pharmacology, 2010, 54, 269-275. 1.2 31

247 Extraction kinetics modeling of antioxidants from grape stalk (Vitis vinifera var. Bobal): Influence of
drying conditions. Journal of Food Engineering, 2010, 101, 49-58. 2.7 56

248 Antioxidant evaluation of O-methylated metabolites of catechin, epicatechin and quercetin. Journal of
Pharmaceutical and Biomedical Analysis, 2010, 51, 443-449. 1.4 147

249 Antioxidant activity of two traditional Indian vegetables: Solanum nigrum L. and Solanum torvum L..
Food Science and Biotechnology, 2010, 19, 121-127. 1.2 26

250 Evaluation of Merremia tridentata (L.) Hallier f. for in vitro antioxidant activity. Food Science and
Biotechnology, 2010, 19, 663-669. 1.2 15

251 In vitro antioxidant properties of indigenous underutilized fruits. Food Science and Biotechnology,
2010, 19, 725-734. 1.2 26

252 Essential oil composition and antioxidant activities of alkanet (Alkanna tinctoria subsp. tinctoria).
Food Science and Biotechnology, 2010, 19, 1177-1183. 1.2 17

253 Antioxidant capacity and phenolic content of different solvent extracts from banana (Musa) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 182 Td (paradisiaca) and mustai (Rivea hypocrateriformis). Food Science and Biotechnology, 2010, 19, 1251-1258.1.2 38

254 Total Antioxidant Capacity Assay Using Optimized Ferricyanide/Prussian Blue Method. Food Analytical
Methods, 2010, 3, 154-168. 1.3 60

255
Polyphenolic compounds in the fruits of Egyptian medicinal plants (Terminalia bellerica, Terminalia) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 107 Td (chebula and Terminalia horrida): Characterization, quantitation and determination of antioxidant

capacities. Phytochemistry, 2010, 71, 1132-1148.
1.4 237

256 Antioxidant capacity and phenolic compounds in commercially grown native Australian herbs and
spices. Food Chemistry, 2010, 122, 260-266. 4.2 104



16

Citation Report

# Article IF Citations

257 Ultrasonically assisted antioxidant extraction from grape stalks and olive leaves. Physics Procedia,
2010, 3, 147-152. 1.2 31

258 Polysaccharides from Turbinaria conoides: Structural features and antioxidant capacity. Food
Chemistry, 2010, 118, 823-829. 4.2 149

259 Oryzadine, a new alkaloid of Oryza sativa cv. Heugjinjubyeo, attenuates oxidative stress-induced cell
damage via a radical scavenging effect. Food Chemistry, 2010, 119, 1135-1142. 4.2 9

260 Acerola and cashew apple as sources of antioxidants and dietary fibre. International Journal of Food
Science and Technology, 2010, 45, 2227-2233. 1.3 36

261 Nutritional and functional properties of certain gluten-free raw materials. Czech Journal of Food
Sciences, 2010, 28, 495-505. 0.6 5

262
Antioxidant nutrient properties and antioxidant activities of Obenetete (<i>Clerodendrum) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 547 Td (volubile</i>), a nonconventional leafy vegetable consumed in Nigeria. African Journal of Food,

Agriculture, Nutrition and Development, 2010, 10, .
0.1 9

263 ELABORAÃ‡ÃƒO DE FERMENTADO FRISANTE DE MAÃ‡Ãƒ COM CARACTERÃ•STICAS SEMELHANTES Ã€ SIDRA
FRANCESA. Boletim Centro De Pesquisa De Processamento De Alimentos, 2010, 28, . 0.2 1

264 Influence on Olive Leaves (<i>Olea Europaea</i>, var. Serrana) Antioxidant Extraction Kinetics of
Ultrasound Assisted Drying. Defect and Diffusion Forum, 2010, 297-301, 1077-1082. 0.4 7

265 Canna edulis Ker By-product: Chemical Composition and Characteristics of the Dietary Fiber. Food
Science and Technology International, 2010, 16, 305-313. 1.1 9

266 Apple pomace from eleven cultivars: an approach to identify sources of bioactive compounds. Acta
Scientiarum - Agronomy, 2010, 32, . 0.6 17

267 Antioxidant Availabiltiy of Beheda (Terminalia bellerica (Roxb.)) in Relation to its Medicinal Uses.
Pharmacognosy Journal, 2010, 2, 338-344. 0.3 7

268
Importance of Extract Standardization and <i>In Vitro/Ex Vivo</i> Assay Selection for the Evaluation
of Antioxidant Activity of Botanicals: A Case Study on Three <i>Rosmarinus officinalis</i> L. Extracts.
Journal of Medicinal Food, 2010, 13, 1167-1175.

0.8 30

269 Measuring Antioxidant Capacity Using the ORAC and TOSC Assays. Methods in Molecular Biology, 2010,
594, 251-262. 0.4 39

270 Plant Phenolics: Extraction, Analysis and Their Antioxidant and Anticancer Properties. Molecules,
2010, 15, 7313-7352. 1.7 2,795

271 Microchemical Components and Antioxidant Activity of Different Morphological Parts of Thai Wild
Purslane (<i>Portulaca oleracea</i>). Weed Science, 2010, 58, 182-188. 0.8 39

272 Nutritional and Antioxidant Properties of Different Brown and Red Spanish Edible Seaweeds. Food
Science and Technology International, 2010, 16, 361-370. 1.1 112

273 â€œCitation Classicsâ€• and Classic Citations in JAFC. Journal of Agricultural and Food Chemistry, 2010, 58,
1-19. 2.4 11

274 Antioxidant capacity and related parameters of different fruit formulations. LWT - Food Science and
Technology, 2010, 43, 992-999. 2.5 117



17

Citation Report

# Article IF Citations

275 Prediction of total antioxidant capacity of red wine by Fourier transform infrared spectroscopy.
Food Control, 2010, 21, 786-789. 2.8 73

276 Control and comparison of the antioxidant capacity of beers. Food Research International, 2010, 43,
1702-1709. 2.9 61

277 Antioxidant activity and hepatoprotective property of leaf extracts of Boerhaavia diffusa Linn against
acetaminophen-induced liver damage in rats. Food and Chemical Toxicology, 2010, 48, 2200-2205. 1.8 102

278 Absorption of strawberry phytochemicals and antioxidant status changes in humans. Journal of Berry
Research, 2010, 1, 81-89. 0.7 17

279 Anti-Obesity and Hypolipidemic Effects of<i>Lycium chinense</i>Leaf Powder in Obese Rats. Journal of
Medicinal Food, 2010, 13, 801-807. 0.8 16

280 A novel antioxidant assay of ferric reducing capacity measurement using ferrozine as the colour
forming complexation reagent. Analytical Methods, 2010, 2, 1770. 1.3 70

281 Assessing the activity of natural food antioxidants. , 2010, , 332-367. 6

282 Influence of antioxidant rich fresh vegetable juices on starch induced postprandial hyperglycemia in
rats. Food and Function, 2011, 2, 521. 2.1 30

283
Antioxidant activities of cereal-legume mixed batters as influenced by process parameters during
preparation of dhokla and idli, traditional steamed pancakes. International Journal of Food Sciences
and Nutrition, 2011, 62, 360-369.

1.3 23

284
Flavonoid content in ethanolic extracts of selected raw and traditionally processed indigenous
foods consumed by vulnerable groups of Kenya: antioxidant and type II diabetes-related functional
properties. International Journal of Food Sciences and Nutrition, 2011, 62, 465-473.

1.3 11

285 Growth-sensitive 3D ordered gold nanoshells precursor composite arrays as SERS nanoprobes for
assessing hydrogen peroxide scavenging activity. Analyst, The, 2011, 136, 769-774. 1.7 25

286 Antioxidant and antipyretic studies on Pothos scandens L. Asian Pacific Journal of Tropical Medicine,
2011, 4, 889-899. 0.4 50

287 Antioxidant Therapy: Current Status and Future Prospects. Current Medicinal Chemistry, 2011, 18,
3871-3888. 1.2 365

288 Technological Effect and Nutritional Value of Dietary AntioxidantFucusFiber Added to Fish Mince.
Journal of Aquatic Food Product Technology, 2011, 20, 295-307. 0.6 12

289 Antioxidants, Free Radicals Scavenging and Xanthine Oxidase Inhibitory Potentials of Ajuga iva L.
Extracts.. Free Radicals and Antioxidants, 2011, 1, 21-30. 0.2 9

290 AÃ§aÃ (Euterpe oleraceae) â€˜BRS ParÃ¡â€™: A tropical fruit source of antioxidant dietary fiber and high
antioxidant capacity oil. Food Research International, 2011, 44, 2100-2106. 2.9 88

291
The contribution of fruits and vegetables to dietary intake of polyphenols and antioxidant capacity in
a Mexican rural diet: Importance of fruit and vegetable variety. Food Research International, 2011, 44,
1182-1189.

2.9 68

292 Nutritional constituents and antioxidant properties of indigenous kembayau (Dacryodes rostrata) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 62 Td ((Blume) H. J. Lam) fruits. Food Research International, 2011, 44, 2332-2338.2.9 22



18

Citation Report

# Article IF Citations

293 Antioxidant capacity, phenolic content and vitamin C in pulp, peel and seed from 24 exotic fruits from
Colombia. Food Research International, 2011, 44, 2047-2053. 2.9 317

294
Flavonoids and sesquiterpenes from Tecurium ramosissimum promote antiproliferation of human
cancer cells and enhance antioxidant activity: A structureâ€“activity relationship study. Environmental
Toxicology and Pharmacology, 2011, 32, 336-348.

2.0 94

295 Antioxidant activity and toxicity profile of total triterpenes isolated from Ganoderma lucidum (Fr.) P.
Karst occurring in South India. Environmental Toxicology and Pharmacology, 2011, 32, 438-446. 2.0 84

296
Honeybee-collected pollen from five Portuguese Natural Parks: Palynological origin, phenolic
content, antioxidant properties and antimicrobial activity. Food and Chemical Toxicology, 2011, 49,
1096-1101.

1.8 219

297 Raman spectroscopy for hydrogen peroxide scavenging activity assay using gold nanoshell precursor
nanocomposites as SERS probes. Analytical Methods, 2011, 3, 274-279. 1.3 27

298
In vitro anti-oxidant activity, fluorescence quenching study and structural features of carbohydrate
polymers from Phyllanthus emblica. International Journal of Biological Macromolecules, 2011, 49,
637-642.

3.6 19

299 Antioxidant activity of several marine skin gelatins. LWT - Food Science and Technology, 2011, 44,
407-413. 2.5 126

300 Effects of drying on the phenolics content and antioxidant activity of muscadine pomace. LWT - Food
Science and Technology, 2011, 44, 1649-1657. 2.5 80

301 Phenolic compounds from Canna edulis Ker residue and their antioxidant activity. LWT - Food Science
and Technology, 2011, 44, 2091-2096. 2.5 13

302 Accumulation of Antioxidants in Apricot Fruit through Ripening: Characterization of a Genotype with
Enhanced Functional Properties. Biological Research, 2011, 44, 339-344. 1.5 39

303 CHEMICAL VARIABILITY OF WILD ROSMARINUS OFFICINALIS L. FROM ALGERIA. Acta Horticulturae, 2011, ,
103-108. 0.1 0

304 Accumulation of flavonoid compounds in flowering shoots of Achillea collina Becker ex. Rchb. Alba
during flower development. Zahradnictvi (Prague, Czech Republic: 1992), 2006, 33, 158-162. 0.3 11

305 Phenolic compounds and antioxidant activity of rice. Brazilian Archives of Biology and Technology,
2011, 54, 371-377. 0.5 104

306 Vitamina C, carotenoides, fenÃ³licos totais e atividade antioxidante de goiaba, manga e mamÃ£o
procedentes da Ceasa do Estado de Minas Gerais. Acta Scientiarum - Health Sciences, 2011, 33, . 0.2 31

307 Antioxidant Activity of Î²-Carotene Compounds in Different in Vitro Assays. Molecules, 2011, 16,
1055-1069. 1.7 152

308 Enzymatic hydrolysis of fish gelatin under high pressure treatment. International Journal of Food
Science and Technology, 2011, 46, 1129-1136. 1.3 19

309
Antioxidant, free radical scavenging and type II diabetes-related enzyme inhibition properties of
traditionally processed Jequirity bean (Abrus precatorius L.). International Journal of Food Science
and Technology, 2011, 46, 2505-2512.

1.3 11

310 BIOACTIVE COMPOUNDS AND ANTIOXIDANT PROPERTIES OF SELECTED FRUITS AND VEGETABLES AVAILABLE
IN THE VAAL REGION, SOUTH AFRICA. Journal of Food Biochemistry, 2011, 35, 1424-1433. 1.2 6



19

Citation Report

# Article IF Citations

311 Antioxidant and Antidiabetic Properties of Condensed Tannins in Acetonic Extract of Selected Raw
and Processed Indigenous Food Ingredients from Kenya. Journal of Food Science, 2011, 76, C560-7. 1.5 88

312 Phenolic Composition, Isolation, and Structure of a New Deoxyloganic Acid Derivative from Dhokar
and Gemriâ€•Dhokar Olive Cultivars. Journal of Food Science, 2011, 76, C965-73. 1.5 38

313 Total free phenolic content and health relevant functionality of Indian wild legume grains: Effect of
indigenous processing methods. Journal of Food Composition and Analysis, 2011, 24, 935-943. 1.9 48

314 Contribution of phenolic compounds to the antioxidant potential and type II diabetes related enzyme
inhibition properties of Pongamia pinnata L. Pierre seeds. Process Biochemistry, 2011, 46, 1973-1980. 1.8 52

315 Attachment of rhamnosyl glucoside on quercetin confers potent iron-chelating ability on its
antioxidant properties. Experimental and Toxicologic Pathology, 2011, 63, 249-255. 2.1 30

316

Isolation and identification of phenolic compounds from rum aged in oak barrels by high-speed
countercurrent chromatography/high-performance liquid chromatography-diode array
detection-electrospray ionization mass spectrometry and screening for antioxidant activity. Journal
of Chromatography A, 2011, 1218, 7358-7364.

1.8 46

317 Determination of Total Antioxidant Capacity by a New Spectrofluorometric Method Based on Ce(IV)
Reduction: Ce(III) Fluorescence Probe for CERAC Assay. Journal of Fluorescence, 2011, 21, 2069-2076. 1.3 30

318 Antioxidant Potential and Health Relevant Functionality of Traditionally Processed Cassia hirsuta L.
Seeds: An Indian Underutilized Food Legume. Plant Foods for Human Nutrition, 2011, 66, 245-253. 1.4 23

319 Nutritional analysis and antioxidant activity of palmyrah (Borassus flabellifer L.) seed embryo for
potential use as food source. Food Science and Biotechnology, 2011, 20, 143-149. 1.2 24

320 In vitro antioxidant potential of different parts of Solanum surattense Burm. f.. Food Science and
Biotechnology, 2011, 20, 477-483. 1.2 3

321 Antioxidant activity of the differentially processed seeds of Jack bean (Canavalia ensiformis L. DC).
Food Science and Biotechnology, 2011, 20, 585-591. 1.2 14

322
Total phenolic content, antioxidant activity, and type II diabetes related functionality of traditionally
processed ox-eye bean [Mucuna gigantea (Willd) DC.] seeds: An Indian underutilized food legume. Food
Science and Biotechnology, 2011, 20, 783-791.

1.2 7

323 Effects of Cheonnyuncho (Opuntia humifusa) seeds treatment on the mass, quality, and the turnover
of bone in ovariectomized rats. Food Science and Biotechnology, 2011, 20, 1517-1524. 1.2 7

324 Free Radical Scavenging Activity of Aqueous and Ethanolic Extract of Brassica oleracea L. var. italica.
Food and Bioprocess Technology, 2011, 4, 1137-1143. 2.6 114

325
Tithonia diversifolia, Cyperus rotundus and Hyptis suaveloensis ethanol extracts combinatorially and
competitively inhibit affinity purified cowpea storage bruchid (Callosobrochus maculatus)
glutathione S-transferase. Arthropod-Plant Interactions, 2011, 5, 175-184.

0.5 11

326 Antioxidant status, colour stability and myoglobin resistance to oxidation of longissimus dorsi
muscle from lambs fed a tannin-containing diet. Food Chemistry, 2011, 124, 1036-1042. 4.2 119

327 Antioxidant activity and chemical constituents of edible flower of Sophora viciifolia. Food
Chemistry, 2011, 126, 1648-1654. 4.2 102

328 Phenolic compounds content and antioxidant activity in pomace from selected red grapes (Vitis) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 62 Td (vinifera L. and Vitis labrusca L.) widely produced in Brazil. Food Chemistry, 2011, 127, 174-179.4.2 228



20

Citation Report

# Article IF Citations

329
Comparative antioxidant activities of carotenoids measured by ferric reducing antioxidant power
(FRAP), ABTS bleaching assay (Î±TEAC), DPPH assay and peroxyl radical scavenging assay. Food Chemistry,
2011, 129, 139-148.

4.2 417

330 Chitosan nanoparticles and microspheres for the encapsulation of natural antioxidants extracted
from Ilex paraguariensis. Carbohydrate Polymers, 2011, 84, 803-806. 5.1 122

331 Determination of the molar extinction coefficient for the ferric reducing/antioxidant power assay.
Analytical Biochemistry, 2011, 416, 202-205. 1.1 25

332 Validation of a quantitative assay for the total content of lipophilic and hydrophilic antioxidants in
foods. Food Chemistry, 2011, 127, 761-768. 4.2 21

333 Antioxidant activity of hydroxytyrosol in frankfurters enriched with n-3 polyunsaturated fatty acids.
Food Chemistry, 2011, 129, 429-436. 4.2 41

334 Preparation and antioxidant activity of tyrosyl and homovanillyl ethers. Food Chemistry, 2011, 129,
1169-1178. 4.2 24

335
Antioxidant and Type 2 Diabetes Related Functional Properties of Phytic Acid Extract from Kenyan
Local Food Ingredients: Effects of Traditional Processing Methods. Ecology of Food and Nutrition,
2011, 50, 452-471.

0.8 29

336 Hepatoprotective activity of Picrorhiza kurroa Royle Ex. Benth extract against alcohol cytotoxicity in
mouse liver slice culture. International Journal of Green Pharmacy, 2011, 5, 244. 0.1 19

337 Soluble Dietary Fiber from<i>Canna edulis</i>Ker By-Product and its Enzymatic and Antioxidant
Activities. Food Biotechnology, 2011, 25, 336-350. 0.6 12

338 Chemical Composition, Antioxidant, Antimicrobial Activities of the Essential Oil of<i>Salvia
hypargeia</i>Fisch. &amp; Mey. Journal of Essential Oil-bearing Plants: JEOP, 2011, 14, 289-296. 0.7 5

339 In Vitro Antioxidant Activities of Three Red Wine Polyphenols and Their Mixtures: An Interaction
Study. Molecules, 2012, 17, 14336-14348. 1.7 57

340 Polyphenolics profile and antioxidant properties of<i>Raphanus sativus</i>L.. Natural Product
Research, 2012, 26, 557-563. 1.0 43

341 Effect of traditional processing methods on the antioxidant, Î±-amylase and Î±-glucosidase enzyme
inhibition properties of<i>Sesbania sesban</i>Merrill seeds. CYTA - Journal of Food, 2012, 10, 128-136. 0.9 8

342 Biological activities of ethyl acetate extract of different parts of<i>Hyssopus angustifolius</i>.
Pharmaceutical Biology, 2012, 50, 1062-1066. 1.3 10

343 A new flavonol glycoside from the Abelmoschus esculentus Linn.. Pharmacognosy Magazine, 2012, 8,
12. 0.3 26

344 Analysis and comparison of the active components and antioxidant activities of extracts from
Abelmoschus esculentus L. Pharmacognosy Magazine, 2012, 8, 156. 0.3 62

345 Phenolics content and antioxidant capacity of Chilean grapes cv. PaÃs and Cabernet Sauvignon. CYTA -
Journal of Food, 2012, 10, 251-257. 0.9 12

346 Antioxidant protocols for foods and biological systems. , 2012, , 77-104. 0



21

Citation Report

# Article IF Citations

347 Habitual Flavonoid Intake and Endothelial Function in Healthy Humans. Journal of the American
College of Nutrition, 2012, 31, 275-279. 1.1 13

348
Antioxidant Activity of Phenolic Acids and Their Metabolites: Synthesis and Antioxidant Properties of
the Sulfate Derivatives of Ferulic and Caffeic Acids and of the Acyl Glucuronide of Ferulic Acid.
Journal of Agricultural and Food Chemistry, 2012, 60, 12312-12323.

2.4 157

349
Effects of Temperature and Time on Polyphenolic Content and Antioxidant Activity in the Pressurized
Hot Water Extraction of Deodorized Thyme (Thymus vulgaris). Journal of Agricultural and Food
Chemistry, 2012, 60, 10920-10929.

2.4 121

350 Stabilization of refined olive oil by enrichment with chlorophyll pigments extracted from Chemlali
olive leaves. European Journal of Lipid Science and Technology, 2012, 114, 1274-1283. 1.0 22

351 Evaluation of antioxidant and pharmacological properties of Psychotria nilgiriensis Deb & gang. Food
Science and Biotechnology, 2012, 21, 1421-1431. 1.2 6

352 Antioxidant potential of microalgae in relation to their phenolic and carotenoid content. Journal of
Applied Phycology, 2012, 24, 1477-1486. 1.5 408

353 Correlation of volatile and nonvolatile components with the total antioxidant capacity of tartary
buckwheat vinegar: Influence of the thermal processing. Food Research International, 2012, 49, 65-71. 2.9 30

354 Reactions of green and black teas with Cu(ii). Food and Function, 2012, 3, 399-409. 2.1 19

355 Impact of germination time and type of illumination on the antioxidant compounds and antioxidant
capacity of Lens culinaris sprouts. Scientia Horticulturae, 2012, 140, 87-95. 1.7 79

356
Total phenolic content, antioxidant and antidiabetic properties of methanolic extract of raw and
traditionally processed Kenyan indigenous food ingredients. LWT - Food Science and Technology, 2012,
45, 269-276.

2.5 94

357 Total phenolic and total flavonoid content, antioxidant activity and sensory evaluation of
pseudocereal breads. LWT - Food Science and Technology, 2012, 46, 548-555. 2.5 217

358
Antioxidant and type II diabetes related enzyme inhibition properties of methanolic extract of an
underutilized food legume, Canavalia ensiformis (L.) DC: Effect of traditional processing methods.
LWT - Food Science and Technology, 2012, 47, 255-260.

2.5 21

359 Phloroglucinol: Antioxidant properties and effects on cellular oxidative markers in human HepG2
cell line. Food and Chemical Toxicology, 2012, 50, 2886-2893. 1.8 59

360 Effect of different processing methods on antioxidant activity of underutilized legumes, Entada
scandens seed kernel and Canavalia gladiata seeds. Food and Chemical Toxicology, 2012, 50, 2864-2872. 1.8 41

361 Homogeneous and heterogeneous methods for laccase-mediated functionalization of chitosan by
tannic acid and quercetin. Carbohydrate Polymers, 2012, 89, 854-864. 5.1 133

362 Iron reduction potentiates hydroxyl radical formation only in flavonols. Food Chemistry, 2012, 135,
2584-2592. 4.2 55

363 InÂ vitro estimation of the antibacterial activity and antioxidant capacity of aqueous extracts from
grape-seeds (Vitis vinifera L.). Food Control, 2012, 24, 136-141. 2.8 143

364 A panel of oxidative stress assays does not provide supplementary diagnostic information in Behcet's
disease patients. Journal of Inflammation, 2012, 9, 13. 1.5 6



22

Citation Report

# Article IF Citations

365 Ferric Reducing and Radical Scavenging Activities of Selected Important Polyphenols Present In Foods.
International Journal of Food Properties, 2012, 15, 702-708. 1.3 22

366

In vitro inhibition activity of polyphenol-rich extracts from Syzygium aromaticum (L.) Merr. &amp;
Perry (Clove) buds against carbohydrate hydrolyzing enzymes linked to type 2 diabetes and
Fe2+-induced lipid peroxidation in rat pancreas. Asian Pacific Journal of Tropical Biomedicine, 2012, 2,
774-781.

0.5 70

367 Total flavonoid and Antioxidant Activity of Some Selected Medicinal Plants in South Kalimantan of
Indonesian. APCBEE Procedia, 2012, 4, 235-239. 0.5 25

368 Ultrasound complex enzymes assisted extraction and biochemical activities of polysaccharides from
Epimedium leaves. Process Biochemistry, 2012, 47, 2040-2050. 1.8 84

369
Total phenolic content and antioxidant activity of two different solvent extracts from raw and
processed legumes, Cicer arietinum L. and Pisum sativum L.. Journal of Food Composition and Analysis,
2012, 27, 52-60.

1.9 64

370 Antioxidant Potential and Type II Diabetes-Related Enzyme Inhibition of Cassia obtusifolia L.: Effect of
Indigenous Processing Methods. Food and Bioprocess Technology, 2012, 5, 2687-2696. 2.6 22

371 Determination of Total Antioxidant Capacity of Lipophilic and Hydrophilic Antioxidants In the Same
Solution by Using Ferricâ€“Ferricyanide Assay. Food Analytical Methods, 2012, 5, 1150-1158. 1.3 35

372 Baicalein inhibits oxidative stress-induced cellular damage via antioxidant effects. Toxicology and
Industrial Health, 2012, 28, 412-421. 0.6 64

373 Digestive stability of hydroxytyrosol, hydroxytyrosyl acetate and alkyl hydroxytyrosyl ethers.
International Journal of Food Sciences and Nutrition, 2012, 63, 703-707. 1.3 45

374 Inhibitory Activity on Xanthine Oxidase and Antioxidant Properties of &amp;lt;i&amp;gt;Teucrium
polium&amp;lt;/i&amp;gt;. Chinese Medicine, 2012, 03, 30-41. 1.0 15

375
Antioxidant, antihemolytic, and inhibitory activities of endemic<i>Primula heterochroma</i>against
Fe<sup>2+</sup>-induced lipid peroxidation and oxidative stress in rat brain<i>in vitro</i>.
Pharmaceutical Biology, 2012, 50, 1391-1396.

1.3 9

376 Bioactive compounds extracted from Indian wild legume seeds: antioxidant and type II diabetesâ€“related
enzyme inhibition properties. International Journal of Food Sciences and Nutrition, 2012, 63, 242-245. 1.3 18

377 Plant-Derived Phenolics Inhibit the Accrual of Structurally Characterised Protein and Lipid Oxidative
Modifications. PLoS ONE, 2012, 7, e43308. 1.1 10

378 Antioxidant potential of the extracts of Putranjiva roxburghii, Conyza bonariensis, Woodfordia
fruiticosa and Senecio chrysanthemoids. African Journal of Biotechnology, 2012, 11, . 0.3 11

379 Antioxidant property and polyphenols evaluation of aqueous root extract of Decalepis hamiltonii
Wight & Arn.. International Current Pharmaceutical Journal, 2012, 1, 71-76. 0.2 8

380 Dietary intake of antioxidants in the Czech RepublicDietary. Czech Journal of Food Sciences, 2012, 30,
268-275. 0.6 6

381 Phenolic Compounds and Antioxidant Activity in Some Species of Polyporoid Mushrooms from Poland.
International Journal of Medicinal Mushrooms, 2012, 14, 385-393. 0.9 35

382 A novel procedure to measure the antioxidant capacity of Yerba matÃ© extracts. Food Science and
Technology, 2012, 32, 126-133. 0.8 26



23

Citation Report

# Article IF Citations

383 Antioxidant activity assay based on the inhibition of oxidation and photobleaching of l-cysteine-capped
CdTe quantum dots. Analyst, The, 2012, 137, 4029. 1.7 25

384
Organically grown tomato (<i>Lycopersicon esculentum</i>Mill.): bioactive compounds in the fruit
and infection with<i>Phytophthora infestans</i>. Journal of the Science of Food and Agriculture,
2012, 92, 1424-1431.

1.7 11

385 Unexploited Acacia cyanophylla seeds: potential food sources of Ï‰6 fatty acids and antioxidants?.
Journal of the Science of Food and Agriculture, 2012, 92, 1526-1532. 1.7 12

386 Effect of thermal sterilization on ferulic, coumaric and cinnamic acids: dimerization and antioxidant
activity. Journal of the Science of Food and Agriculture, 2012, 92, 2715-2720. 1.7 27

387 Profiling of Phenolic Compounds and Antioxidant Activity of Dry Extracts from the Selected Sorbus
Species. Molecules, 2012, 17, 3093-3113. 1.7 59

388 Synthesis and Antioxidant Properties of (3,4â€•Dihydroxyphenyl)(2,3,4â€•trihydroxyphenyl)methanone and
Its Derivatives. Archiv Der Pharmazie, 2012, 345, 323-334. 2.1 99

389
Acrylamide formation and antioxidant level in biscuits related to recipe and baking. Food Additives
and Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment, 2012, 29,
1230-1238.

1.1 26

390 Quantification of Antioxidants in Medicinal Plants and Foodstuffs Using Ce(IV) with Indigo Carmine as
Chromogenic Probe. Food Analytical Methods, 2012, 5, 909-919. 1.3 6

391 Evaluation of edible flowers of agathi (Sesbania grandiflora L. Fabaceae) for in vivo anti-inflammatory
and analgesic, and in vitro antioxidant potential. Food Science and Biotechnology, 2012, 21, 509-517. 1.2 24

392 ANTIOXIDANT AND ANTI-INFLAMMATORY POTENTIAL OF MONOCHORIA VAGINALIS (BURM. F.) C. PRESL.: A
WILD EDIBLE PLANT. Journal of Food Biochemistry, 2012, 36, 421-431. 1.2 10

393 <i>IN VITRO</i>ANTIDIABETES AND ANTIHYPERTENSION PROPERTIES OF PHENOLIC EXTRACTS FROM BITTER
LEAF (<i>VERNONIA AMYGDALINA</i>DEL.). Journal of Food Biochemistry, 2012, 36, 569-576. 1.2 35

394 Antioxidant compounds from Rosa laevigata fruits. Food Chemistry, 2012, 130, 575-580. 4.2 49

395 Antioxidant activities of chestnut nut of Castanea sativa Mill. (cultivar â€˜Judiaâ€™) as function of origin
ecosystem. Food Chemistry, 2012, 132, 1-8. 4.2 54

396 Antioxidant and anti-glycation properties of Thai herbal teas in comparison with conventional teas.
Food Chemistry, 2012, 133, 953-959. 4.2 93

397 The effect of method, standard and sample components on the total antioxidant capacity of
commercial waters assessed by optical conventional assays. Food Chemistry, 2012, 134, 564-571. 4.2 5

398 Role of sepiolite in the release of active compounds from gelatinâ€“egg white films. Food
Hydrocolloids, 2012, 27, 475-486. 5.6 68

399 Studies on the effect of metal ions of hydrazone complexes on interaction with nucleic acids, bovine
serum albumin and antioxidant properties. Inorganica Chimica Acta, 2012, 384, 83-96. 1.2 128

400 Evaluation of Indian sacred tree Crataeva magna (Lour.) DC. for antioxidant activity and inhibition of
key enzymes relevant to hyperglycemia. Journal of Bioscience and Bioengineering, 2012, 113, 378-380. 1.1 2



24

Citation Report

# Article IF Citations

401
Evaluation of DNA binding, antioxidant and cytotoxic activity of mononuclear Co(III) complexes of
2-oxo-1,2-dihydrobenzo[h]quinoline-3-carbaldehyde thiosemicarbazones. European Journal of
Medicinal Chemistry, 2012, 50, 405-415.

2.6 78

402
Antioxidant and inhibitory effect of red ginger (Zingiber officinale var. Rubra) and white ginger
(Zingiber officinale Roscoe) on Fe2+ induced lipid peroxidation in rat brain in vitro. Experimental and
Toxicologic Pathology, 2012, 64, 31-36.

2.1 114

403 Antioxidant properties of 4-quinolones and structurally related flavones. Bioorganic and Medicinal
Chemistry, 2012, 20, 809-818. 1.4 51

404 Phenolâ€•Based Antioxidants and the <i>In Vitro</i> Methods Used for Their Assessment. Comprehensive
Reviews in Food Science and Food Safety, 2012, 11, 148-173. 5.9 276

405 Broad bean and pea byâ€•products as sources of fibreâ€•rich ingredients: potential antioxidant activity
measured <i>in vitro</i>. Journal of the Science of Food and Agriculture, 2012, 92, 697-703. 1.7 34

406 Antioxidant activity of food constituents: an overview. Archives of Toxicology, 2012, 86, 345-391. 1.9 1,198

407 Antioxidant, anti-inflammatory activity, and phytochemical constituents of ficus (Ficus amplissima) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 502 Td (Smith) bark. Food Science and Biotechnology, 2012, 21, 59-67.1.2 18

408
RELATIONSHIP BETWEEN INDIGENOUS PROCESSING METHODS OFXYLIA XYLOCARPASEEDS AND THEIR TOTAL
FREE PHENOLICS, ANTIOXIDANT ACTIVITY AND HEALTH-RELEVANT FUNCTIONALITY. Journal of Food
Biochemistry, 2013, 37, 343-352.

1.2 0

409 Gallic Acid Modulates Cerebral Oxidative Stress Conditions and Activities of Enzyme-Dependent
Signaling Systems in Streptozotocin-Treated Rats. Neurochemical Research, 2013, 38, 761-771. 1.6 24

410 Influence of air temperature on drying kinetics and antioxidant potential of olive pomace. Journal of
Food Engineering, 2013, 119, 516-524. 2.7 38

411 A subnanomole level photoelectrochemical sensing platform for hexavalent chromium based on its
selective inhibition of quercetin oxidation. Analyst, The, 2013, 138, 1167. 1.7 39

412 Studies on Arthritis and Joint Disorders. , 2013, , . 1

413
Evaluation of the inhibition of carbohydrate hydrolysing enzymes, antioxidant activity and
polyphenolic content of extracts of ten African Ficus species (Moraceae) used traditionally to treat
diabetes. BMC Complementary and Alternative Medicine, 2013, 13, 94.

3.7 73

414 Antioxidant and antiproliferative activities of Abrus precatorius leaf extracts - an in vitro study. BMC
Complementary and Alternative Medicine, 2013, 13, 53. 3.7 77

415 Antioxidant activity of different parts of<i>Tetrataenium lasiopetalum</i>. Pharmaceutical Biology,
2013, 51, 1081-1085. 1.3 13

416 Optimization of Antioxidant Compounds Extraction from Flesh of New Developed Apple Cultivar Using
Response Surface Methodology. Food Analytical Methods, 2013, 6, 1407-1415. 1.3 11

417 Protective effect of ethyl acetate fraction of Acacia ferruginea DC. against ethanol-induced gastric
ulcer in rats. Journal of Ethnopharmacology, 2013, 148, 175-181. 2.0 37

418
<i><scp>H</scp>ibiscus sabdariffa </i><scp>L</scp>. confesctionery gels, <i>in vitro</i> digestion,
antioxidant activity and phenolic compounds quantification: a nutraceutical application.
International Journal of Food Science and Technology, 2013, 48, 2659-2667.

1.3 2



25

Citation Report

# Article IF Citations

419 Wound healing potential of aqueous crude extract of Stevia rebaudiana in mice. Revista Brasileira De
Farmacognosia, 2013, 23, 351-357. 0.6 31

420 Antioxidant and antiproliferative properties of methylated metabolites of anthocyanins. Food
Chemistry, 2013, 141, 2923-2933. 4.2 74

421 Free radical scavenging and immunomodulatory activities of Ganoderma lucidum polysaccharides
derivatives. Carbohydrate Polymers, 2013, 91, 33-38. 5.1 48

422 Antioxidant properties of Lactuca sativa leaf extract involved in the protection of biomolecules.
Biomedicine and Preventive Nutrition, 2013, 3, 367-373. 0.9 12

423 Antioxidant Properties of Seeds from Lines of Artichoke, Cultivated Cardoon and Wild Cardoon.
Antioxidants, 2013, 2, 52-61. 2.2 19

424 Screening of Natural Antioxidants from Selected Medicinal Plants. International Journal of Food
Properties, 2013, 16, 1117-1126. 1.3 61

425 Phenols, lignans and antioxidant properties of legume and sweet chestnut flours. Food Chemistry,
2013, 140, 666-671. 4.2 87

426 Antioxidants in Brazilian Plant Species. , 2013, , 3-15. 2

427 Influence of freezing and dehydration of olive leaves (var. Serrana) on extract composition and
antioxidant potential. Food Research International, 2013, 50, 189-196. 2.9 86

428 Antioxidant potential and amino acid analysis of underutilized tropical fruit Limonia acidissima L..
Free Radicals and Antioxidants, 2013, , . 0.2 11

429 Protective effect of Pterostilbene against free radical mediated oxidative damage. BMC Complementary
and Alternative Medicine, 2013, 13, 238. 3.7 48

430
Profiling of phenolic compounds and their antioxidant and anticancer activities in pandan (Pandanus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 307 Td (amaryllifolius Roxb.) extracts from different locations of Malaysia. BMC Complementary and

Alternative Medicine, 2013, 13, 341.
3.7 89

431 Defensive strategies in Geranium sylvaticum, Part 2: Roles of water-soluble tannins, flavonoids and
phenolic acids against natural enemies. Phytochemistry, 2013, 95, 408-420. 1.4 35

432 Phenolic profile and antioxidant capacity of the principal apples produced in Brazil. International
Journal of Food Sciences and Nutrition, 2013, 64, 611-620. 1.3 19

433 Inhibitory effect of aqueous extract of different parts of unripe pawpaw (Carica papaya) fruit on
Fe2+-induced oxidative stress in rat pancreasin vitro. Pharmaceutical Biology, 2013, 51, 1165-1174. 1.3 14

434 Antioxidant properties and electrochemical behavior of cultivated commercial Indian edible
mushrooms. Journal of Food Science and Technology, 2013, 50, 301-308. 1.4 30

435 Antioxidant furofuran lignans from Premna integrifolia. Industrial Crops and Products, 2013, 41,
397-402. 2.5 21

436 A promising approach to enhance the total phenolic content and antioxidant activity of raw and
processed Jatropha curcas L. kernel meal extracts. Industrial Crops and Products, 2013, 43, 261-269. 2.5 22



26

Citation Report

# Article IF Citations

437 The phenolic content and antioxidant activity of infusions from Mediterranean medicinal plants.
Industrial Crops and Products, 2013, 43, 465-471. 2.5 89

438 Effect of thermal processing on free and total phenolics in nine varieties of common beans.
International Journal of Food Sciences and Nutrition, 2013, 64, 243-247. 1.3 8

439
Tryptophan over-producing cell suspensions of Catharanthus roseus (L) G. Don and their up-scaling in
stirred tank bioreactor: detection of a phenolic compound with antioxidant potential. Protoplasma,
2013, 250, 371-380.

1.0 21

440 The effect of oxidative stress upon the intestinal epithelial uptake of butyrate. European Journal of
Pharmacology, 2013, 699, 88-100. 1.7 25

441 Evaluation of in vitro free radical scavenging potential of Streptomyces sp. AM-S1 culture filtrate.
Saudi Journal of Biological Sciences, 2013, 20, 227-233. 1.8 20

442 Effects of microfluidization on antioxidant properties of wheat bran. Journal of Cereal Science, 2013,
58, 380-386. 1.8 38

443 Free radical scavenging activity from different extracts of leaves of Bauhinia vahlii Wight &amp; Arn..
Saudi Journal of Biological Sciences, 2013, 20, 319-325. 1.8 122

444 Free radical scavenging property and antiproliferative activity of Rhodiola imbricata Edgew extracts
in HT-29 human colon cancer cells. Asian Pacific Journal of Tropical Medicine, 2013, 6, 11-19. 0.4 25

445 Fruit quality, anthocyanin and total phenolic contents, and antioxidant activities of 45 blueberry
cultivars grown in Suwon, Korea. Journal of Zhejiang University: Science B, 2013, 14, 793-799. 1.3 53

446 Antioxidant and hypoglycaemic activities and their relationship to phytochemicals in Capsicum
annuum cultivars during fruit development. LWT - Food Science and Technology, 2013, 53, 370-377. 2.5 65

447 Phenolic compounds and antioxidant activities of selected species of seaweeds from Danish coast.
Food Chemistry, 2013, 138, 1670-1681. 4.2 312

448 Kinetic and compositional study of phenolic extraction from olive leaves (var. Serrana) by using
power ultrasound. Innovative Food Science and Emerging Technologies, 2013, 17, 120-129. 2.7 166

449 Hepatoprotective effects of Juglans regia extract against CCl<sub>4</sub>-induced oxidative damage
in rats. Pharmaceutical Biology, 2013, 51, 558-565. 1.3 34

450 Antioxidant and antimicrobial properties of monofloral bee pollen. Journal of Environmental Science
and Health - Part B Pesticides, Food Contaminants, and Agricultural Wastes, 2013, 48, 133-138. 0.7 95

451 Antioxidant activity and <scp>HPLC</scp> analysis of polyphenolâ€•enriched extracts from industrial
apple pomace. Journal of the Science of Food and Agriculture, 2013, 93, 2502-2506. 1.7 55

452 Antioxidant activity of yerba mate extracts: Interactions between the individual polyphenols.
European Journal of Lipid Science and Technology, 2013, 115, 513-525. 1.0 12

453 Green production of zero-valent iron nanoparticles using tree leaf extracts. Science of the Total
Environment, 2013, 445-446, 1-8. 3.9 237

454 Emerging Role of Phenolic Compounds as Natural Food Additives in Fish and Fish Products. Critical
Reviews in Food Science and Nutrition, 2013, 53, 162-179. 5.4 161



27

Citation Report

# Article IF Citations

455
Functional stability of gelatinâ€“lignosulphonate films and their feasibility to preserve sardine fillets
during chilled storage in combination with high pressure treatment. Innovative Food Science and
Emerging Technologies, 2013, 19, 95-103.

2.7 13

456 Modified Folinâ€“Ciocalteu Antioxidant Capacity Assay for Measuring Lipophilic Antioxidants. Journal
of Agricultural and Food Chemistry, 2013, 61, 4783-4791. 2.4 106

457 Influence of the physico-chemical characteristics of chito-oligosaccharides (COS) on antioxidant
activity. Carbohydrate Polymers, 2013, 97, 776-782. 5.1 62

458 Mushroom beta glucan: Potential candidate for post irradiation protection. Mutation Research -
Genetic Toxicology and Environmental Mutagenesis, 2013, 751, 109-115. 0.9 41

459 Preparation of magnetic molecularly imprinted polymer for selective recognition of resveratrol in
wine. Journal of Chromatography A, 2013, 1300, 112-118. 1.8 142

460 Functional quality and antioxidant composition of selected tomato (Solanum lycopersicon L)
cultivars grown in Northern India. LWT - Food Science and Technology, 2013, 50, 139-145. 2.5 59

461 InÂ vitro gastrointestinal digestion of Hibiscus sabdariffa L.: The use of its natural matrix to improve
the concentration of phenolic compounds in gut. LWT - Food Science and Technology, 2013, 51, 260-265. 2.5 20

462 Physicochemical and antioxidant properties of extruded cornmeal with natural cocoa powder. Food
Science and Biotechnology, 2013, 22, 167-175. 1.2 5

463 Antioxidant activities and polyphenolics content of <i>Flammulina velutipes</i> mushroom extracts.
Herba Polonica, 2013, 59, 26-36. 0.2 8

464
Antioxidant activity and protection of human umbilical vein endothelial cells from hydrogen
peroxide-induced injury by DMC, a chalcone from buds of Cleistocalyx operculatus. South African
Journal of Botany, 2013, 86, 36-40.

1.2 6

465
Thermally Accelerated Oxidative Degradation of Quercetin Using Continuous Flow Kinetic
Electrospray-Ion Trap-Time of Flight Mass Spectrometry. Journal of the American Society for Mass
Spectrometry, 2013, 24, 1513-1522.

1.2 36

466 Effect of Pressurized Hot Water Extraction on Antioxidants from Grape Pomace before and after
Enological Fermentation. Journal of Agricultural and Food Chemistry, 2013, 61, 6929-6936. 2.4 108

467
Gallic acid loaded disulfide cross-linked biocompatible polymeric nanogels as controlled release
system: synthesis, characterization, and antioxidant activity. Journal of Biomaterials Science, Polymer
Edition, 2013, 24, 865-881.

1.9 29

468 Actividad Antioxidante de Hidrolizados EnzimÃ¡ticos de Plasma Bovino Obtenidos por Efecto de
AlcalasaÂ® 2.4 L. Informacion Tecnologica (discontinued), 2013, 24, 33-42. 0.1 17

469 Thearubigins rich black tea fraction reveals strong antioxidant activity. International Journal of
Green Pharmacy, 2013, 7, 336. 0.1 7

470 Influence of processing on the quality of pomaceas juice (Pyrus communis and Malus domestica). Acta
Scientiarum - Agronomy, 2013, 35, . 0.6 4

471 Effect of Oven and Microwave Heating on the Total Antioxidant Capacity of Dietary Onions Grown in
Turkey. International Journal of Food Properties, 2013, 16, 536-548. 1.3 9

472 InÂ Vitro Antioxidant Properties of Mediterranean Herbs and their Bioactivity. , 2013, , 171-182. 0



28

Citation Report

# Article IF Citations

473
Antioxidant and Free Radical Scavenging Activities of Indian<i>Acacias</i>:<i>Acacia
Leucophloea</i>(Roxb.) Willd.,<i>Acacia Ferruginea</i>Dc.,<i>Acacia Dealbata</i>Link. and<i>Acacia
Pennata</i>(L.) Willd. International Journal of Food Properties, 2013, 16, 1717-1729.

1.3 39

474
Evaluation of indigenous Omani legumes for their nutritional quality, phytochemical composition
and antioxidant properties. International Journal of Postharvest Technology and Innovation, 2013, 3,
333.

0.1 5

475 Antioxidant potential and health relevant functionality of Bauhinia purpurea L. seeds. British Food
Journal, 2013, 115, 1025-1037. 1.6 2

476 Phloroglucinol Attenuates Motor Functional Deficits in an Animal Model of Parkinson's Disease by
Enhancing Nrf2 Activity. PLoS ONE, 2013, 8, e71178. 1.1 48

477 Phytochemical Analysis and Free Radical Scavenging Activity of Medicinal Plants Gnidia glauca and
Dioscorea bulbifera. PLoS ONE, 2013, 8, e82529. 1.1 70

478
Italian Wild Rocket [Diplotaxis Tenuifolia (L.) DC.]: Influence of Agricultural Practices on Antioxidant
Molecules and on Cytotoxicity and Antiproliferative Effects. Agriculture (Switzerland), 2013, 3,
285-298.

1.4 21

479 Nutritional Composition and Antioxidant Properties of<i>Cucumis dipsaceus</i>Ehrenb. ex Spach Leaf.
Scientific World Journal, The, 2013, 2013, 1-9. 0.8 10

480 Rapid Biosynthesis of Silver Nanoparticles by Exploiting the Reducing Potential of Trapa bispinosa Peel
Extract. Journal of Nanoscience, 2013, 2013, 1-9. 2.6 17

481
Assessing and Comparing the Total Antioxidant Capacity of Commercial Beverages: Application to
Beers, Wines, Waters and Soft Drinks Using TRAP, TEAC and FRAP Methods. Combinatorial Chemistry
and High Throughput Screening, 2013, 16, 22-31.

0.6 24

482 Antioxidant Properties of Experimental Wholegrain Pastas Made With Different Cereals. Journal of
Food Research, 2014, 3, 33. 0.1 6

483
Evaluation of the Inhibition of Carbohydrate Hydrolyzing Enzymes, the Antioxidant Activity, and the
Polyphenolic Content of<i>Citrus limetta</i>Peel Extract. Scientific World Journal, The, 2014, 2014,
1-4.

0.8 31

484 Polyphenolic Profile, Antioxidant and Anti-Inflammatory Activity of Eastern Teaberry (Gaultheria) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 302 Td (procumbens L.) Leaf Extracts. Molecules, 2014, 19, 20498-20520.1.7 30

485 Identification of Date Seeds Varieties Patterns to Optimize Nutritional Benefits of Date Seeds. Journal
of Nutrition & Food Sciences, 0, s8, . 1.0 19

486
Evaluation of antimicrobial activity against bacterial leaf blight pathogen Xanthomonas oryze pv.
oryzae and antioxidant activities of Streptomyces sp. TC1. African Journal of Microbiology Research,
2014, 8, 3558-3564.

0.4 2

487 Total antioxidant capacity of the Korean diet. Nutrition Research and Practice, 2014, 8, 183. 0.7 15

488 Total Phenolic Content, Anti-Radical property and HPLC profiles of<i>Caralluma diffusa</i>(Wight)
N.E. Br.. Journal of Biologically Active Products From Nature, 2014, 4, 188-195. 0.1 8

489 Phenolic composition, antioxidant, anti-wrinkles and tyrosinase inhibitory activities of cocoa pod
extract. BMC Complementary and Alternative Medicine, 2014, 14, 381. 3.7 113

490 Evaluation of Bioactive Compounds, Pharmaceutical Quality, and Anticancer Activity of Curry Leaf
(<i>Murraya koenigii</i>L.). Evidence-based Complementary and Alternative Medicine, 2014, 2014, 1-8. 0.5 48



29

Citation Report

# Article IF Citations

491 A new green approach to Fentonâ€™s chemistry using tea dregs and coffee grounds as raw material.
Green Processing and Synthesis, 2014, 3, 117-125. 1.3 7

492
Interaction of Some Commercial Teas with Some Carbohydrate Metabolizing Enzymes Linked with
Type-2 Diabetes: A Dietary Intervention in the Prevention of Type-2 Diabetes. Advances in Preventive
Medicine, 2014, 2014, 1-7.

1.1 3

493
Effect of hydrothermal processing on total polyphenolics and antioxidant potential of underutilized
leafy vegetables, Boerhaavia diffusa and Portulaca oleracea. Asian Pacific Journal of Tropical
Biomedicine, 2014, 4, S468-S477.

0.5 20

494 Effect of blueberry tea on lipid and antioxidant status in children with heterozygous familial
hypercholesterolemia: pilot study. Clinical Lipidology, 2014, 9, 295-304. 0.4 1

495 Influence of gallic acid on oxidative stress-linked streptozotocin-induced pancreatic dysfunction in
diabetic rats. Journal of Basic and Clinical Physiology and Pharmacology, 2014, 25, 35-45. 0.7 20

496 Evaluation of Antioxidant Activity, and Nutritional and Chemical Composition of Ficus amplissima
Smith Fruit. International Journal of Food Properties, 2014, 17, 454-468. 1.3 4

497 Improvement of Shelf Life and Postharvest Quality of White Button Mushroom by Electron Beam
Irradiation. Journal of Food Processing and Preservation, 2014, 38, 1673-1681. 0.9 25

498 Antioxidant and Anti-ulcer Effects of Ethyl Acetate Fraction of Merremia Tridentata (L.) Hallier F.
Root. Agriculture and Agricultural Science Procedia, 2014, 2, 406-414. 0.6 6

499
No correlation is found for vegetables between antioxidant capacity and potential benefits in
improving antioxidant function in aged rats. Journal of Clinical Biochemistry and Nutrition, 2014, 54,
198-203.

0.6 3

500 Antioxidant Activity of Co-Products from Guava, Mango and Barbados Cherry Produced in the
Brazilian Northeast. Molecules, 2014, 19, 3110-3119. 1.7 11

501 Analyses of Total Phenolics, Total Flavonoids, and Total Antioxidant Activities in Foods and Dietary
Supplements. , 2014, , 305-314. 7

502 Regular consumption of a cocoa product improves the cardiometabolic profile in healthy and
moderately hypercholesterolaemic adults. British Journal of Nutrition, 2014, 111, 122-134. 1.2 70

503
<i>In Vitro</i> Studies on the Antioxidant Property and Inhibition of Î±-Amylase, Î±-Glucosidase, and
Angiotensin I-Converting Enzyme by Polyphenol-Rich Extracts from Cocoa <i>(Theobroma cacao)</i>
Bean. Pathology Research International, 2014, 2014, 1-6.

1.4 32

504 Antioxidant properties of the extracts of Talinum Triangulare and its effect on antioxidant enzymes in
tissue homogenate of swiss albino rat. Toxicology International, 2014, 21, 307. 0.1 19

505 Effect of Red Wine Consumption on Serum Oxidation and Adiponectin Levels in Overweight and
Healthy Individuals. Polish Journal of Food and Nutrition Sciences, 2014, 64, 201-207. 0.6 5

506
Experimental and theoretical investigations on the antioxidant activity of isoorientin from
Crotalaria globosa. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2014, 121,
737-745.

2.0 21

507 Antioxidant and electrochemical properties of cultivated Pleurotus spp. and their sporeless/low
sporing mutants. Journal of Food Science and Technology, 2014, 51, 3317-3324. 1.4 11

508
Evaluation of nutritional composition and antioxidant properties of underutilized Ficus talboti King
fruit for nutraceuticals and food supplements. Journal of Food Science and Technology, 2014, 51,
1260-1268.

1.4 14



30

Citation Report

# Article IF Citations

509
Effect of drying and cooking on nutritional value and antioxidant capacity of morogo (Amaranthus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 747 Td (hybridus) a traditional leafy vegetable grown in South Africa. Journal of Food Science and

Technology, 2014, 51, 736-742.
1.4 27

510 Peanut skins-fortified peanut butters: Effect of processing on the phenolics content, fibre content
and antioxidant activity. Food Chemistry, 2014, 145, 883-891. 4.2 48

511 In vitro antioxidant, anti-diabetic, cholinesterase and tyrosinase inhibitory potential of fresh juice
from Citrus hystrix and C. maxima fruits. Food Science and Human Wellness, 2014, 3, 16-25. 2.2 108

512 Comparison between conventional and ultrasound-assisted extractions of natural antioxidants from
walnut green husk. Korean Journal of Chemical Engineering, 2014, 31, 676-683. 1.2 22

513
Oxidative stability of butter with added phenolics from <scp>L</scp>amiaceae herbs and <i>in
vitro</i> evaluation of potential cytotoxicity of rosemary (<i><scp>R</scp>osmarinus officinalis</i>) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 577 Td (L.) extract. International Journal of Food Science and Technology, 2014, 49, 768-775.1.3 11

514 Antioxidant, analgesic, anti-inflammatory and antipyretic effects of polyphenols from Passiflora
subpeltata leaves â€“ A promising species of Passiflora. Industrial Crops and Products, 2014, 54, 272-280. 2.5 41

515 Total antioxidant capacity and phenolic content of the Brazilian diet: a real scenario. International
Journal of Food Sciences and Nutrition, 2014, 65, 293-298. 1.3 17

516
Antioxidant and functional properties of a high dietary fibre powder from carambola
(<i><scp>A</scp>verrhoa carambola </i><scp>L</scp>.) pomace. International Journal of Food Science
and Technology, 2014, 49, 2101-2110.

1.3 7

517 Effect of microfluidisation on antioxidant properties of corn bran. Food Chemistry, 2014, 152, 37-45. 4.2 29

518
Comparative evaluation of different extraction methods for antioxidant and anti-inflammatory
properties from Osbeckia parvifolia Arn. â€“ An in vitro approach. Journal of King Saud University -
Science, 2014, 26, 267-275.

1.6 124

519 Micropropagation of Rehmannia glutinosa Libosch.: production of phenolics and flavonoids and
evaluation of antioxidant activity. Acta Physiologiae Plantarum, 2014, 36, 1693-1702. 1.0 37

520 Antioxidant activities and phenolics of fermented Bletilla formosana with eight plant pathogen fungi.
Journal of Bioscience and Bioengineering, 2014, 118, 396-399. 1.1 29

521 Bioactive components analysis of two various gingers (Zingiber officinale Roscoe) and antioxidant
effect of ginger extracts. LWT - Food Science and Technology, 2014, 55, 329-334. 2.5 134

522 Nutritional characterisation and bioactive components of commercial carobs flours. Food
Chemistry, 2014, 153, 109-113. 4.2 87

523 Hypocholesterolaemic and antioxidant effects of yerba mate (Ilex paraguariensis) in high-cholesterol
fed rats. FÃ¬toterapÃ¬Ã¢, 2014, 92, 219-229. 1.1 41

524 Cherry fibers isolated from harvest residues as valuable dietary fiber and functional food
ingredients. Journal of Food Engineering, 2014, 126, 149-155. 2.7 37

525 Advances in antioxidant active food packaging. Trends in Food Science and Technology, 2014, 35, 42-51. 7.8 445

526 Evaluation of Latin-American fruits rich in phytochemicals with biological effects. Journal of
Functional Foods, 2014, 7, 599-608. 1.6 108



31

Citation Report

# Article IF Citations

527 Micropropagation, antioxidant properties and phytochemical assessment of Swertia corymbosa
(Griseb.) Wight ex C. B. Clarke: a medicinal plant. Acta Physiologiae Plantarum, 2014, 36, 589-603. 1.0 21

528 Antioxidant and anti-diabetic potential of Passiflora alata Curtis aqueous leaves extract in type 1
diabetes mellitus (NOD-mice). International Immunopharmacology, 2014, 18, 106-115. 1.7 31

529 Distribution and Antioxidant Activity of Polyphenols in Boiled Unripe Plantain (<i>Musa) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 662 Td (Paradisiaca</i> ) Pulps. Journal of Food Biochemistry, 2014, 38, 293-299.1.2 6

530
Realistic intake of a flavanol-rich soluble cocoa product increases HDL-cholesterol without inducing
anthropometric changes in healthy and moderately hypercholesterolemic subjects. Food and
Function, 2014, 5, 364.

2.1 40

531 Fortification of Cookies with Peanut Skins: Effects on the Composition, Polyphenols, Antioxidant
Properties, and Sensory Quality. Journal of Agricultural and Food Chemistry, 2014, 62, 11228-11235. 2.4 51

532 Total Antioxidant Capacity of Flavored Waters. , 2014, , 215-224. 1

533 Antiradical activity of gallic acid included in lipid interphases. Biochimica Et Biophysica Acta -
Biomembranes, 2014, 1838, 2656-2661. 1.4 12

534 Methodology for the Measurement of Antioxidant Capacity of Coffee. , 2014, , 253-264. 16

535 Ultrahigh pressure extraction of polysaccharides from Cordyceps militaris and evaluation of
antioxidant activity. Separation and Purification Technology, 2014, 134, 90-99. 3.9 63

536 Release of cinnamon essential oil from polysaccharide bilayer films and its use for microbial growth
inhibition in chilled shrimps. LWT - Food Science and Technology, 2014, 59, 989-995. 2.5 52

537 Synthesis and Antioxidant Activity of Nitrohydroxytyrosol and Its Acyl Derivatives. Journal of
Agricultural and Food Chemistry, 2014, 62, 10297-10303. 2.4 26

538 Evaluation of solvent effect on the extraction of phenolic compounds and antioxidant capacities
from the berries: application of principal component analysis. Chemistry Central Journal, 2014, 8, 48. 2.6 211

539 Identification of phenolic compounds by HPLC-ESI-MS/MS and antioxidant activity from Chilean
propolis. Food Research International, 2014, 64, 873-879. 2.9 50

540 Chemical constituents and antioxidant activity of the Musa basjoo flower. European Food Research
and Technology, 2014, 239, 501-508. 1.6 15

541 Evaluation of nutraceutical properties of Laportea interrupta (L.) chew. Food Science and
Biotechnology, 2014, 23, 577-585. 1.2 6

542 Stepwise Injection Spectrophotometric Determination of Flavonoids in Medicinal Plants. Analytical
Letters, 2014, 47, 970-982. 1.0 18

543 The neuroprotective and antioxidant activities of protein hydrolysates from grass carp
(Ctenopharyngodon idella) skin. Journal of Food Science and Technology, 2015, 52, 3750-5. 1.4 15

544 Natural Occurrence of Organofluorine and Other Constituents from <i>Streptomyces</i> sp. TC1.
Journal of Natural Products, 2014, 77, 2-8. 1.5 23



32

Citation Report

# Article IF Citations

545 Antioxidant potential of orientin: A combined experimental and DFT approach. Journal of Molecular
Structure, 2014, 1061, 114-123. 1.8 75

546 Femtomole level photoelectrochemical aptasensing for mercury ions using quercetinâ€“copper(II)
complex as the DNA intercalator. Biosensors and Bioelectronics, 2014, 54, 317-322. 5.3 53

547
A comparative study on antioxidant potentials, inhibitory activities against key enzymes related to
metabolic syndrome, and anti-inflammatory activity of leaf extract from different Momordica species.
Food Science and Human Wellness, 2014, 3, 36-46.

2.2 45

548 Influence of Olive Leaf Processing on the Bioaccessibility of Bioactive Polyphenols. Journal of
Agricultural and Food Chemistry, 2014, 62, 6190-6198. 2.4 52

549 Evaluation of the antidiarrheal and antioxidant properties of<i>Justicia hypocrateriformis</i>.
Pharmaceutical Biology, 2014, 52, 1128-1133. 1.3 25

550 In vitro antioxidant, antimicrobial and anti-diabetic properties of polyphenols of Passiflora ligularis
Juss. fruit pulp. Food Science and Human Wellness, 2014, 3, 56-64. 2.2 93

551 Antioxidants in Italian Head Lettuce (<i>Lactuca sativa</i> var. <i>capitata</i> â€…L.) Grown in Organic
and Conventional Systems under Greenhouse Conditions. Journal of Food Biochemistry, 2014, 38, 56-61. 1.2 16

552 In vitro antidiabetic effects of selected fruits and vegetables against glycosidase and aldose
reductase. Food Science and Nutrition, 2015, 3, 495-505. 1.5 22

553 Antiglycative and Antioxidative Properties of Ethyl Acetate Fraction of Chinese Purple Yam
(&lt;i&gt;Dioscorea alata&lt;/i&gt; L.) Extracts. Food Science and Technology Research, 2015, 21, 563-571. 0.3 5

554 Ganoderma neo-japonicum Imazeki revisited: Domestication study and antioxidant properties of its
basidiocarps and mycelia. Scientific Reports, 2015, 5, 12515. 1.6 19

555
Antioxidant Effects of Herbal Tea Leaves from Yacon (<i>Smallanthus sonchifolius</i>) on Multiple
Free Radical and Reducing Power Assays, Especially on Different Superoxide Anion Radical Generation
Systems. Journal of Food Science, 2015, 80, C2420-9.

1.5 25

556 Assessment of the Antioxidant and Antibacterial Activities of Three Species of Edible Seaweeds.
Journal of Food Biochemistry, 2015, 39, 377-387. 1.2 55

557 Physical Stability Studies of Semi-Solid Formulations from Natural Compounds Loaded with Chitosan
Microspheres. Marine Drugs, 2015, 13, 5901-5919. 2.2 41

558 Evaluation of Antioxidant Properties in Cereals: Study of Some Traditional Italian Wheats. Foods, 2015,
4, 391-399. 1.9 13

559 Incorporation of tannic acid in formulations for topical use in wound healing: A technological
prospecting. African Journal of Pharmacy and Pharmacology, 2015, 9, 662-674. 0.2 13

560 Studies on the antioxidant properties of extracts from the roots and shoots of two Scutellaria
species in human blood plasma. Acta Biochimica Polonica, 2015, 62, 253-258. 0.3 13

561 Qualitative Study of Functional Groups and Antioxidant Properties of Soy-Based Beverages Compared
to Cow Milk. Antioxidants, 2015, 4, 523-532. 2.2 23

562
Identification and Antioxidant Activity of the Extracts of Eugenia uniflora Leaves. Characterization of
the Anti-Inflammatory Properties of Aqueous Extract on Diabetes Expression in an Experimental Model
of Spontaneous Type 1 Diabetes (NOD Mice). Antioxidants, 2015, 4, 662-680.

2.2 41



33

Citation Report

# Article IF Citations

563 Antioxidative and Anticanceric Activities of Magnolia (Magnolia denudata) Flower Petal Extract
Fermented by Pediococcus acidilactici KCCM 11614. Molecules, 2015, 20, 12154-12165. 1.7 17

564 Phytotoxicity of Solanum aculeatissimum Jacq. leaves extract. African Journal of Agricultural
Research Vol Pp, 2015, 10, 1442-1449. 0.2 1

565 Origin of the Variability of the Antioxidant Activity Determination of Food Material. , 2015, , . 5

566 Anti-oxidant, hypoglycemic and anti-hyperglycemic properties of <i>Syzygium calophyllifolium</i>.
Bangladesh Journal of Pharmacology, 2015, 10, 672. 0.1 10

567 &lt;i&gt;In vitro&lt;/i&gt; anti-oxidant and cytotoxic analysis of &lt;i&gt;Pogostemon mollis&lt;/i&gt;
Benth. Bangladesh Journal of Pharmacology, 2015, 11, 148. 0.1 29

568 The Impact of Processing on Antioxidant Activity of Faba Bean (<em>Vicia faba</em> L.). Advance
Journal of Food Science and Technology, 2015, 7, 361-367. 0.1 2

569 <i>Prosopis farcta</i> Seeds: Potential Source of Protein and Unsaturated Fatty Acids?. JAOCS, Journal
of the American Oil Chemists' Society, 2015, 92, 1043-1050. 0.8 11

570 Quercetin as a finer substitute to aminoguanidine in the inhibition of glycation products.
International Journal of Biological Macromolecules, 2015, 77, 188-192. 3.6 47

571 Evaluation of antioxidant, anti-inflammatory, and antiulcer properties of Vaccinium leschenaultii
Wight: A therapeutic supplement. Journal of Food and Drug Analysis, 2015, 23, 376-386. 0.9 18

572 Use of Novel Drying Technologies to Improve the Retention of Infused Olive Leaf Polyphenols. Drying
Technology, 2015, 33, 1051-1060. 1.7 6

573 Caffeic and chlorogenic acids inhibit key enzymes linked to type 2 diabetes (in vitro): a comparative
study. Journal of Basic and Clinical Physiology and Pharmacology, 2015, 26, 165-170. 0.7 221

574 Synthetic anthocyanidins and their antioxidant properties. SpringerPlus, 2015, 4, 499. 1.2 7

575
The extracts from Panax quinquefolium shoots derived from somatic embryos accumulate
ginsenosides and have the antioxidant properties. In Vitro Cellular and Developmental Biology - Plant,
2015, 51, 696-701.

0.9 2

576 Bioavailability and antioxidant effect of the Ilex Paraguariensis polyphenols. Nutrition and Food
Science, 2015, 45, 326-335. 0.4 9

577 Improving the antioxidant and antibacterial activities of fermented Bletilla striata with Fusarium
avenaceum and Fusarium oxysporum. Process Biochemistry, 2015, 50, 8-13. 1.8 24

578 In vitro antioxidant profiling of seabuckthorn varieties and their adaptogenic response to high
altitude-induced stress. International Journal of Biometeorology, 2015, 59, 1115-1126. 1.3 15

579 Bioactive compounds and antioxidant capacity of buriti (Mauritia flexuosa L.f.) from the Cerrado and
Amazon biomes. Food Chemistry, 2015, 177, 313-319. 4.2 104

580 Methods for the assessment of antioxidant activity in foods11This chapter is reproduced to a large
extent from an article in press by the authors in the Journal of Functional Foods.. , 2015, , 287-333. 34



34

Citation Report

# Article IF Citations

581 Prevention of degradation of the natural high potency sweetener (2R,4R)-monatin in mock beverage
solutions. Food Chemistry, 2015, 173, 645-651. 4.2 4

582
Chemical Composition, Antioxidant, Lipid Peroxidation Inhibition and Free Radical Scavenging
Activities of Microwave Extracted Essential Oil from<i>Allium sativum</i>. Journal of Essential
Oil-bearing Plants: JEOP, 2015, 18, 300-313.

0.7 13

583
The effect of cytokinins on shoot proliferation, secondary metabolite production and antioxidant
potential in shoot cultures of Scutellaria alpina. Plant Cell, Tissue and Organ Culture, 2015, 122,
699-708.

1.2 62

584 Characterization of green zero-valent iron nanoparticles produced with tree leaf extracts. Science
of the Total Environment, 2015, 533, 76-81. 3.9 171

585 Phenolic compounds and antioxidant activities of edible flowers of Pyrus pashia. Journal of
Functional Foods, 2015, 17, 371-379. 1.6 55

586 Plant regeneration through direct somatic embryogenesis, antioxidant properties and metabolite
profiles ofSwertia corymbosa(Griseb.) WightexC.B. Clarke. Plant Biosystems, 2015, , 1-36. 0.8 3

587 Green Leafy Vegetables: A Health Promoting Source. , 2015, , 205-220. 29

588 Antioxidant capacity and bioactive compounds of four Brazilian native fruits. Journal of Food and
Drug Analysis, 2015, 23, 387-398. 0.9 134

589 Filamentous fungi as a source of natural antioxidants. Food Chemistry, 2015, 185, 389-397. 4.2 72

590 Antioxidant phytochemicals of Hovenia dulcis Thunb. peduncles in different maturity stages. Journal
of Functional Foods, 2015, 18, 1117-1124. 1.6 26

591 Evaluation of UV-A and solar light photocatalytic hydrogen gas evolution from olive mill
wastewater. International Journal of Hydrogen Energy, 2015, 40, 4303-4310. 3.8 47

592 Antioxidant and anti-inflammatory activities of 3,5-dicaffeoylquinic acid isolated from Ligularia
fischeri leaves. Food Science and Biotechnology, 2015, 24, 257-263. 1.2 61

593 Influence of Drying on the Retention of Olive Leaf Polyphenols Infused into Dried Apple. Food and
Bioprocess Technology, 2015, 8, 120-133. 2.6 20

594 Measurement of antioxidant activity. Journal of Functional Foods, 2015, 18, 757-781. 1.6 742

595 Phytochemical analysis and antioxidant activities of Lantana camara and Lantana montevidensis
extracts. Industrial Crops and Products, 2015, 70, 7-15. 2.5 59

596 Characterisation of anthocyanins and proanthocyanidins of adzuki bean extracts and their
antioxidant activity. Journal of Functional Foods, 2015, 14, 692-701. 1.6 57

597 Investigation of the antioxidant capacity and phenolic constituents of U.S. pecans. Journal of
Functional Foods, 2015, 15, 11-22. 1.6 45

598 A new approach to elucidating repair reactions of resveratrol. Physical Chemistry Chemical Physics,
2015, 17, 13915-13920. 1.3 11



35

Citation Report

# Article IF Citations

599 Antioxidant activity and structural features of Cinnamomum zeylanicum. 3 Biotech, 2015, 5, 939-947. 1.1 28

600 Bioactives in Commonly Consumed Cereal Grains: Implications for Oxidative Stress and Inflammation.
Journal of Medicinal Food, 2015, 18, 1179-1186. 0.8 20

601 In Vitro Protocols for Measuring the Antioxidant Capacity of Algal Extracts. Methods in Molecular
Biology, 2015, 1308, 375-402. 0.4 8

602
The potential protective effect of green, black, red and white tea infusions against adverse effect of
cadmium and lead during chronic exposure â€“ A rat model study. Regulatory Toxicology and
Pharmacology, 2015, 73, 521-529.

1.3 30

603 Hydrophilic extract from<i>Posidonia oceanica</i>inhibits activity and expression of gelatinases and
prevents HT1080 human fibrosarcoma cell line invasion. Cell Adhesion and Migration, 2015, 9, 422-431. 1.1 23

604 Contribution of Macromolecular Antioxidants to Dietary Antioxidant Capacity: A Study in the Spanish
Mediterranean Diet. Plant Foods for Human Nutrition, 2015, 70, 365-370. 1.4 50

605 Obtainment and characterization of a potential functional ingredient from olive. International
Journal of Food Sciences and Nutrition, 2015, 66, 749-754. 1.3 8

606
Evaluation of the antioxidant activity of phenols and tannic acid determination with
Mn<sub>3</sub>O<sub>4</sub>nano-octahedrons as an oxidase mimic. Analytical Methods, 2015, 7,
8640-8646.

1.3 65

607 Nutritional and health-promoting properties of bean paste fortified with onion skin in the light of
phenolicâ€“food matrix interactions. Food and Function, 2015, 6, 3560-3566. 2.1 29

608
Antioxidants, anti-proliferative, anti-inflammatory, anti-diabetic and anti-microbial effects of isolated
compounds from Swertia corymbosa (Grieb.) Wight ex C.B. Clark â€“ An in vitro approach. Food Science
and Human Wellness, 2015, 4, 169-179.

2.2 23

609 Reprint of â€œInvestigation of the antioxidant capacity and phenolic constituents of U.S. pecansâ€•.
Journal of Functional Foods, 2015, 18, 1002-1013. 1.6 9

610 Regular Consumption of an Antioxidant-rich Juice Improves Oxidative Status and Causes Metabolome
Changes in Healthy Adults. Plant Foods for Human Nutrition, 2015, 70, 9-14. 1.4 39

611 Synthesis and antioxidant evaluation of isochroman-derivatives of hydroxytyrosol:
Structureâ€“activity relationship. Food Chemistry, 2015, 173, 313-320. 4.2 35

612 Novel maqui liquor using traditional pacharÃ¡n processing. Food Chemistry, 2015, 173, 1228-1235. 4.2 28

613 Antioxidant activity and verbascoside content in extracts from two uninvestigated endemic Plantago
spp. Industrial Crops and Products, 2015, 65, 198-202. 2.5 24

614 Study on the chemical composition and antioxidant activity of extracts from shoot culture and
regenerated plants of Scutellaria altissima L.. Acta Physiologiae Plantarum, 2015, 37, 1. 1.0 31

615 Evaluation of malonic acid diamide analogues as radical scavenging agents. New Journal of Chemistry,
2015, 39, 1267-1273. 1.4 6

616
Effect of lipolytic activity of Candida adriatica, Candida diddensiae and Yamadazyma terventina on the
acidity of extra-virgin olive oil with a different polyphenol and water content. Food Microbiology,
2015, 47, 12-20.

2.1 24



36

Citation Report

# Article IF Citations

617
Application of response surface methodology to optimize ultrasound-assisted extraction of total
antioxidants fromBrassica napuscultivars. European Journal of Lipid Science and Technology, 2015, 117,
491-502.

1.0 9

618 Bioactivity of phenolic acids: Metabolites versus parent compounds: A review. Food Chemistry, 2015,
173, 501-513. 4.2 633

619 A universally calibrated microplate ferric reducing antioxidant power (FRAP) assay for foods and
applications to Manuka honey. Food Chemistry, 2015, 174, 119-123. 4.2 115

620 Influence of Plantaginaceae species on<i>E. coli K12</i>growth<i>in vitro</i>: Possible relation to
phytochemical properties. Pharmaceutical Biology, 2015, 53, 715-724. 1.3 8

621 Total indices as a tool to estimate sum content of similar analytes. Talanta, 2015, 131, 292-300. 2.9 10

622 A comparative assessment of antioxidant properties, total phenolic content of einkorn, wheat, barley
and their malts. Food Chemistry, 2015, 167, 1-6. 4.2 100

623 Interaction of tannic acid with carbon nanotubes: enhancement of dispersibility and biocompatibility.
Toxicology Research, 2015, 4, 160-168. 0.9 181

624
High hydrostatic pressure and ultrasound extractions of antioxidant compounds, sulforaphane and
fatty acids from Chilean papaya (Vasconcellea pubescens) seeds: Effects of extraction conditions and
methods. LWT - Food Science and Technology, 2015, 60, 525-534.

2.5 110

625 Characterization of pressurized hot water extracts of grape pomace: Chemical and biological
antioxidant activity. Food Chemistry, 2015, 171, 62-69. 4.2 47

626 Phytochemical composition, in vitro antioxidant activity and acute toxicity of Irvingia gabonensis
(OÃ¢â‚¬â„¢Rorke) baill ethanolic leaf extract. International Journal of Biological Research, 2016, 4, 36-41. 0.3 8

627 Details of the antioxidant mechanism of hydroxycinnamic acids. Czech Journal of Food Sciences, 2015,
33, 210-216. 0.6 25

628 Antioxidants from three Swietenia Species (Meliaceae). Journal of Medicinal Plants Research, 2016, 10,
8-17. 0.2 5

629 The Effects of Monosodium Glutamate and Tannic Acid on Adult Rats. Iranian Red Crescent Medical
Journal, 2016, 18, e37912. 0.5 22

630 Sida tuberculata (Malvaceae): a study based on development of extractive system and in silico and in
vitro properties. Brazilian Journal of Medical and Biological Research, 2016, 49, . 0.7 3

631 &lt;i&gt;In vitro&lt;/i&gt; antioxidative activity of moss extract, and effect of moss on serum lipid level
of mice fed with high-fat diet. Tropical Journal of Pharmaceutical Research, 2016, 15, 1215. 0.2 6

632 Bioactive potential of two wild edible mushrooms of the Western Ghats of India. , 2016, , 343-362. 4

633
Determination of Antioxidant Activity of Caffeic Acid and -Coumaric Acid by Using Electrochemical
and Spectrophotometric Assays. International Journal of Electrochemical Science, 2016, 11,
10644-10658.

0.5 52

634 Effects of Drying Temperature on Antioxidant Activities of Tomato Powder and Storage Stability of
Pork Patties. Korean Journal for Food Science of Animal Resources, 2016, 36, 51-60. 1.5 25



37

Citation Report

# Article IF Citations

635 Inhibition of Advanced Glycation End-Product Formation and Antioxidant Activity by Extracts and
Polyphenols from Scutellaria alpina L. and S. altissima L.. Molecules, 2016, 21, 739. 1.7 57

636 Synthesis and Antioxidant Activity of Alkyl Nitroderivatives of Hydroxytyrosol. Molecules, 2016, 21,
656. 1.7 22

637 Lab-on-a-disc for simultaneous determination of total phenolic content and antioxidant activity of
beverage samples. Lab on A Chip, 2016, 16, 3268-3275. 3.1 12

638
Antioxidant, hepatoprotective and ameliorative potentials of aqueous leaf extract ofGazania
krebsiana(Less.) against carbon tetrachloride (CCl4)-induced liver injury in Wistar rats. Transactions
of the Royal Society of South Africa, 2016, 71, 145-156.

0.8 8

639 Poly(ethylene glycol)-<i>co</i>-methacrylamide-<i>co</i>-acrylic acid based nanogels for delivery of
doxorubicin. Journal of Biomaterials Science, Polymer Edition, 2016, 27, 1413-1433. 1.9 15

640
Exhaustive Qualitative LC-DAD-MS<sup><i>n</i></sup> Analysis of Arabica Green Coffee Beans:
Cinnamoyl-glycosides and Cinnamoylshikimic Acids as New Polyphenols in Green Coffee. Journal of
Agricultural and Food Chemistry, 2016, 64, 9663-9674.

2.4 46

641 Production of Phloroglucinol, a Platform Chemical, in Arabidopsis using a Bacterial Gene. Scientific
Reports, 2016, 6, 38483. 1.6 17

642 Influence of gallic acid on Î±-amylase and Î±-glucosidase inhibitory properties of acarbose. Journal of
Food and Drug Analysis, 2016, 24, 627-634. 0.9 158

643 Analysis of a whole diet in terms of phenolic content and antioxidant capacity: effects of a simulated
gastrointestinal digestion. International Journal of Food Sciences and Nutrition, 2016, 67, 614-623. 1.3 57

644
Comparison of Antioxidant Activities and High-Performance Liquid Chromatography Analysis of
Polyphenol from Different Apple Varieties. International Journal of Food Properties, 2016, 19,
2396-2407.

1.3 16

645 Evaluation of antioxidant capacity in coffees marketed in Colombia: Relationship with the extent of
non-enzymatic browning. Food Chemistry, 2016, 209, 162-170. 4.2 37

646 Synthesis, structural characterization, electrical properties and antioxidant activity of
[p-(NH3)C6H4NH3]3P6O18Â·6H2O. Journal of Molecular Structure, 2016, 1119, 54-63. 1.8 12

647
Comparison of anti-oxidant activities and fruit quality attributes in four sweet bell pepper (Capsicum) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 267 Td (annuumL.) cultivars grown in two soilless media. Journal of Horticultural Science and

Biotechnology, 2016, 91, 497-505.
0.9 5

648
Aqueous leaf extract of Passiflora alata Curtis promotes antioxidant and anti-inflammatory effects
and consequently preservation of NOD mice beta cells (non-obese diabetic). International
Immunopharmacology, 2016, 35, 127-136.

1.7 18

649 Bioassay-Guided Fractionation and In Vitro Antiproliferative Effects of Fractions of<i>Artemisia
nilagirica</i>on THP-1 cell line. Nutrition and Cancer, 2016, 68, 1210-1224. 0.9 11

650

Antioxidant and hepatoprotective activities of Dicoma anomala Sond. aqueous root extract against
carbon tetrachloride-induced liver damage in Wistar rats. Journal of Traditional Chinese Medicine =
Chung I Tsa Chih Ying Wen Pan / Sponsored By All-China Association of Traditional Chinese Medicine,
Academy of Traditional Chinese Medicine, 2016, 36, 504-513.

0.4 19

651 Structure, Functionality, and Active Release of Nanoclayâ€“Soy Protein Films Affected by Clove
Essential Oil. Food and Bioprocess Technology, 2016, 9, 1937-1950. 2.6 40

652
Effect of cadmium on phenolic compounds, antioxidant enzyme activity and oxidative stress in
blueberry (Vaccinium corymbosum L.) plantlets grown in vitro. Ecotoxicology and Environmental
Safety, 2016, 133, 316-326.

2.9 102



38

Citation Report

# Article IF Citations

653 Oxidative Stress, Inflammation, and Disease. , 2016, , 35-58. 104

654
Effect of inÂ vitro simulated gastrointestinal digestion of Phoenix loureirii on polyphenolics,
antioxidant and acetylcholinesterase inhibitory activities. LWT - Food Science and Technology, 2016,
74, 363-370.

2.5 27

655
Assessment of preservative potential of Cinnamomum zeylanicum Blume essential oil against food
borne molds, aflatoxin B 1 synthesis, its functional properties and mode of action. Innovative Food
Science and Emerging Technologies, 2016, 37, 184-191.

2.7 35

656
The synergistic effects of sucrose and plant growth regulators on morphogenesis and evaluation of
antioxidant activities in regenerated tissues of Caralluma tuberculata. Acta Physiologiae Plantarum,
2016, 38, 1.

1.0 1

657
Maesa indica: a nutritional wild berry rich in polyphenols with special attention to radical
scavenging and inhibition of key enzymes, Î±-amylase and Î±-glucosidase. Journal of Food Science and
Technology, 2016, 53, 2957-2965.

1.4 7

658 Brazilian savannah fruits: Characteristics, properties, and potential applications. Food Science and
Biotechnology, 2016, 25, 1225-1232. 1.2 31

659 Biological activities of silver nanoparticles from Nothapodytes nimmoniana (Graham) Mabb. fruit
extracts. Food Science and Human Wellness, 2016, 5, 207-218. 2.2 61

660 Comparison of simple, double and gelled double emulsions as hydroxytyrosol and n-3 fatty acid
delivery systems. Food Chemistry, 2016, 213, 49-57. 4.2 46

661 Synthesis and Antioxidant Activity of Hydroxytyrosol Alkyl-Carbonate Derivatives. Journal of Natural
Products, 2016, 79, 1737-1745. 1.5 14

662 Lycopene and Its Antioxidant Role in the Prevention of Cardiovascular Diseasesâ€”A Critical Review.
Critical Reviews in Food Science and Nutrition, 2016, 56, 1868-1879. 5.4 177

663

Antioxidant activity and highâ€•performance liquid chromatographic analysis of phenolic compounds
during <i>in vitro</i> callus culture of <i>Plantago ovata</i> Forsk. and effect of exogenous
additives on accumulation of phenolic compounds. Journal of the Science of Food and Agriculture,
2016, 96, 232-244.

1.7 45

664 Effect of fortification with parsley ( Petroselinum crispum Mill.) leaves on the nutraceutical and
nutritional quality of wheat pasta. Food Chemistry, 2016, 190, 419-428. 4.2 45

665 Enzyme-Assisted Extraction of Carotenoid-Rich Extract from Red Capsicum (Capsicum annuum).
Agricultural Research, 2016, 5, 193-204. 0.9 46

666 Nutritional composition and in-vitro antioxidant properties of two cultivars of Indian saffron.
Journal of Food Measurement and Characterization, 2016, 10, 185-192. 1.6 11

667
Removal of Tannic Acid From Aqueous Solution by Cloud Point Extraction and Investigation of
Surfactant Regeneration by Microemulsion Extraction. Journal of Surfactants and Detergents, 2016,
19, 57-66.

1.0 29

668
Chemical composition, antioxidant and antimicrobial activity of guavirova (Campomanesia) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 147 Td (xanthocarpa Berg) seed extracts obtained by supercritical CO2 and compressed n-butane. Journal of

Supercritical Fluids, 2016, 110, 32-38.
1.6 30

669 High hydrostatic pressure treatment and storage of soy-smoothies: Colour, bioactive compounds and
antioxidant capacity. LWT - Food Science and Technology, 2016, 69, 123-130. 2.5 37

670 Callus cultures of Harpagophytum procumbens (Burch.) DC. ex Meisn.; production of secondary
metabolites and antioxidant activity. South African Journal of Botany, 2016, 103, 41-48. 1.2 16



39

Citation Report

# Article IF Citations

671
Light-induced biochemical variations in secondary metabolite production and antioxidant activity in
callus cultures of Stevia rebaudiana (Bert). Journal of Photochemistry and Photobiology B: Biology,
2016, 154, 51-56.

1.7 90

672 Nutritional composition, in vitro antioxidant and anti-diabetic potentials of Breynia retusa (Dennst.)
Alston. Food Science and Human Wellness, 2016, 5, 30-38. 2.2 17

673 The influence of traditional stir-frying with oil on acceptability, antioxidant activities, nutrients, and
the phytic acid content of fermented soybean (tempeh). Nutrition and Food Science, 2016, 46, 259-271. 0.4 1

674 Anti-oxidant and antidiabetic effect of some medicinal plants belong to Terminalia species collected in
Dak Lak Province, Vietnam. Research on Chemical Intermediates, 2016, 42, 5859-5871. 1.3 24

675
Effect of growth regulators on rapid micropropagation and antioxidant activity of Canscora
decussata (Roxb.) Roem. &amp; Schult.Â â€“ A threatened medicinal plant. Asian Pacific Journal of
Reproduction, 2016, 5, 161-170.

0.2 21

676 In vitro evaluation of antioxidant and cytotoxic activities of lignin fractions extracted from Acacia
nilotica. International Journal of Biological Macromolecules, 2016, 86, 443-453. 3.6 111

677 Antioxidant capacity and phenolic compounds of Lonicerae macranthoides by HPLCâ€“DADâ€“QTOF-MS/MS.
Journal of Pharmaceutical and Biomedical Analysis, 2016, 124, 254-260. 1.4 42

678 Characterization of Pepper Genotypes from Serbia as a Function of Maturity by Antioxidant Activity
with Chemometric Analysis. Analytical Letters, 2016, 49, 2234-2245. 1.0 5

679 Hydroxytyrosol in functional hydroxytyrosol-enriched biscuits is highly bioavailable and decreases
oxidised low density lipoprotein levels in humans. Food Chemistry, 2016, 205, 248-256. 4.2 58

680 Measurement of Antioxidant Capacity by Electron Spin Resonance Spectroscopy Based on Copper(II)
Reduction. Analytical Chemistry, 2016, 88, 3885-3890. 3.2 21

682
Antioxidant Activity/Capacity Measurement. 1. Classification, Physicochemical Principles, Mechanisms,
and Electron Transfer (ET)-Based Assays. Journal of Agricultural and Food Chemistry, 2016, 64,
997-1027.

2.4 491

683 Carrot fiber (CF) composite films for antioxidant preservation: Particle size effect. Carbohydrate
Polymers, 2016, 136, 1041-1051. 5.1 38

684 Effects of high-intensity ultrasound on drying kinetics and antioxidant properties of passion fruit
peel. Journal of Food Engineering, 2016, 170, 108-118. 2.7 112

685 Effect of carob (Ceratonia siliqua L.) flour on the antioxidant potential, nutritional quality, and
sensory characteristics of fortified durum wheat pasta. Food Chemistry, 2016, 194, 637-642. 4.2 109

686 An Anesthetic Drug Demonstration and an Introductory Antioxidant Activity Experiment with â€œEugene,
the Sleepy Fishâ€•. Journal of Chemical Education, 2016, 93, 202-205. 1.1 11

687 Design of two electrode system for detection of antioxidant capacity with photoelectrochemical
platform. Biosensors and Bioelectronics, 2016, 75, 458-464. 5.3 11

688 Air-borne ultrasonic application in the drying of grape skin: Kinetic and quality considerations.
Journal of Food Engineering, 2016, 168, 251-258. 2.7 44

689
How functional foods endure throughout the shelf storage? Effects of packing materials and
formulation on the quality parameters and bioactivity of smoothies. LWT - Food Science and
Technology, 2016, 65, 70-78.

2.5 15



40

Citation Report

# Article IF Citations

690 Impact of applied ultrasonic power on the low temperature drying of apple. Ultrasonics
Sonochemistry, 2016, 28, 100-109. 3.8 74

691 The effect of high-pressure processing on colour, bioactive compounds, and antioxidant activity in
smoothies during refrigerated storage. Food Chemistry, 2016, 192, 328-335. 4.2 94

692 Lyophilized bee pollen extract: A natural antioxidant source to prevent lipid oxidation in refrigerated
sausages. LWT - Food Science and Technology, 2017, 76, 299-305. 2.5 86

693
Physico-chemical characteristics of microencapsulated propolis co-product extract and its effect on
storage stability of burger meat during storage at âˆ’15Â Â°C. LWT - Food Science and Technology, 2017, 76,
306-313.

2.5 61

694 Pectin-based composite film: Effect of corn husk fiber concentration on their properties.
Carbohydrate Polymers, 2017, 164, 13-22. 5.1 41

695 Macromolecular Antioxidants and Dietary Fiber in Edible Seaweeds. Journal of Food Science, 2017, 82,
289-295. 1.5 46

696 Characterization of phenolic profile and antioxidant capacity of different fruit part from lemon
(Citrus limon Burm.) cultivars. Journal of Food Science and Technology, 2017, 54, 1108-1118. 1.4 93

697
Synthesis, characterization, Hirshfeld surface analysis and antioxidant activity of a novel
organic-inorganic hybrid material 1-methylpiperazine-1,4-diium bis(nitrate). Journal of Molecular
Structure, 2017, 1139, 52-59.

1.8 22

698 Fungal endophyte-derived Fritillaria unibracteata var. wabuensis: diversity, antioxidant capacities in
vitro and relations to phenolic, flavonoid or saponin compounds. Scientific Reports, 2017, 7, 42008. 1.6 75

699 Potential anti-inflammatory, antioxidant and antimicrobial activities of <i>Sambucus australis</i>.
Pharmaceutical Biology, 2017, 55, 991-997. 1.3 42

700 Conversion to purpurogallin, a key step in the mechanism of the potent xanthine oxidase inhibitory
activity of pyrogallol. Free Radical Biology and Medicine, 2017, 106, 228-235. 1.3 24

701 Ferric reducing antioxidant potential (FRAP) of antioxidants using reaction flow chromatography.
Analytica Chimica Acta, 2017, 967, 93-101. 2.6 38

702 The intensity of blue light-emitting diodes influences the antioxidant properties and sugar content of
oyster mushrooms (Lentinus sajor-caju). Scientia Horticulturae, 2017, 218, 8-13. 1.7 22

703 Phenolic Content and Ferric Reducing Antioxidant Power of Artemisia Fragrans Willd. and Artemisia
Vulgaris l. Herbs. Pharmaceutical Chemistry Journal, 2017, 51, 52-55. 0.3 3

704 Functional hyaluronic acid conjugates based on natural polyphenols exhibit antioxidant, adhesive,
gelation, and self-healing properties. Journal of Industrial and Engineering Chemistry, 2017, 54, 44-51. 2.9 28

705 Time-dependent effect of rutin on skin fibroblasts membrane disruption following UV radiation.
Redox Biology, 2017, 12, 733-744. 3.9 47

706 Stabilization of Refrigerated Avocado Pulp: Chemometrics-Assessed Antibrowning Allium and Brassica
Extracts as Effective Lipid Oxidation Retardants. Food and Bioprocess Technology, 2017, 10, 1142-1153. 2.6 4

707
Thermal degradation kinetics of anthocyanins extracted from juÃ§ara (Euterpe edulis Martius) and
â€œItaliaâ€• grapes (Vitis vinifera L.), and the effect of heating on the antioxidant capacity. Food Chemistry,
2017, 232, 836-840.

4.2 72



41

Citation Report

# Article IF Citations

708 Structure and Spectroscopy of Alkene-Cleaving Dioxygenases Containing an Atypically Coordinated
Non-Heme Iron Center. Biochemistry, 2017, 56, 2836-2852. 1.2 23

710 Effect of foliar application of a nitrophenolateâ€“based biostimulant on the yield and quality of two
bean cultivars. Scientia Horticulturae, 2017, 214, 76-82. 1.7 22

711 Measurement of ripening of raspberries (Rubus idaeus L) by near infrared and colorimetric imaging
techniques. Journal of Food Science and Technology, 2017, 54, 2797-2803. 1.4 17

712 The ethanol extract of Leonurus sibiricus L. induces antioxidant, antinociceptive and topical
anti-inflammatory effects. Journal of Ethnopharmacology, 2017, 206, 144-151. 2.0 27

713
Optimizing conditions for antioxidant phenolic compound extraction from Mahonia bealei (Fort.)
Carr. leaves using a response surface methodology. Horticulture Environment and Biotechnology,
2017, 58, 282-291.

0.7 2

714 Effect of Honey on Quality Characteristics of Mutton Spread. Agricultural Research, 2017, 6, 312-319. 0.9 0

715 Antioxidant and anticancer activities of Plectranthus stocksii Hook. f. leaf and stem extracts.
Agriculture and Natural Resources, 2017, 51, 63-73. 0.4 34

716 Antihyperglycemic activity of the bark methanolic extract of <i>Syzygium mundagam</i> in diabetic
rats. Alexandria Journal of Medicine, 2017, 53, 317-324. 0.4 11

717
Improved antioxidative and cytotoxic activities of chamomile (Matricaria chamomilla) florets
fermented by Lactobacillus plantarum KCCM 11613P. Journal of Zhejiang University: Science B, 2017, 18,
152-160.

1.3 20

718 Effects of an acid/alkaline treatment on the release of antioxidants and cellulose from different
agro-food wastes. Waste Management, 2017, 64, 305-314. 3.7 18

719 Enzymatic synthesis of gallic acid from tannic acid with an inducible hydrolase
of<i>Enterobacter</i>spp. Biocatalysis and Biotransformation, 2017, 35, 177-184. 1.1 10

720 The role of drying methods on enzymatic activity and phenolics content of impregnated dried apple.
Drying Technology, 2017, 35, 1204-1213. 1.7 8

721 Antioxidant potential of atmospheric freeze-dried apples as affected by ultrasound application and
sample surface. Drying Technology, 2017, 35, 957-968. 1.7 26

722 Phenolic profile, antioxidant activity and enzyme inhibitory activities of extracts from aromatic
plants used in Mediterranean diet. Journal of Food Science and Technology, 2017, 54, 219-227. 1.4 90

723 Biosynthesized iron nanoparticles in aqueous extracts of Eichhornia crassipes and its mechanism in
the hexavalent chromium removal. Applied Surface Science, 2017, 399, 322-329. 3.1 106

724 Correlation of radical-scavenging capacity and amoebicidal activity of Matricaria recutita L.
(Asteraceae). Experimental Parasitology, 2017, 183, 212-217. 0.5 10

725
Effects of Nitrogen Fertilization on Subtropical Peach Fruit Quality: Organic Acids, Phytochemical
Content, and Total Antioxidant Capacity. Journal of the American Society for Horticultural Science,
2017, 142, 393-404.

0.5 12

726
Comprehensive characterization and identification of antioxidants in Folium Artemisiae Argyi using
high-resolution tandem mass spectrometry. Journal of Chromatography B: Analytical Technologies in
the Biomedical and Life Sciences, 2017, 1063, 84-92.

1.2 63



42

Citation Report

# Article IF Citations

727
Synthesis, structural and spectroscopic features, and investigation of bioactive nature of a novel
organic-inorganic hybrid material 1H-1,2,4-triazole-4-ium trioxonitrate. Journal of Molecular
Structure, 2017, 1150, 242-257.

1.8 48

728 Effect of grape seed extract (<i>Vitis labrusca</i>L.) on soybean oil under thermal oxidation.
Nutrition and Food Science, 2017, 47, 610-622. 0.4 9

729
Anchovy mince ( Engraulis ringens ) enriched with polyphenol-rich grape pomace dietary fibre: In vitro
polyphenols bioaccessibility, antioxidant and physico-chemical properties. Food Research
International, 2017, 102, 639-646.

2.9 26

730 Structural characterization, AC conductivity, optical properties and biochemical study of a new
hybrid phosphate: Scavenger of free radicals. Journal of Molecular Structure, 2017, 1150, 481-492. 1.8 3

731 Bioaccessibility of hydroxytyrosol and n-3 fatty acids as affected by the delivery system: simple, double
and gelled double emulsions. Journal of Food Science and Technology, 2017, 54, 1785-1793. 1.4 25

732
Analyses of dietary fibre contents, antioxidant composition, functional and pasting properties of
plantain and <i>Moringa oleifera</i> composite flour blends. Cogent Food and Agriculture, 2017, 3,
1278871.

0.6 8

733 Microencapsulation of Bioactive Compounds from Blackberry Pomace (<i>Rubus fruticosus</i>) by
Spray Drying Technique. International Journal of Food Engineering, 2017, 13, . 0.7 10

734 Green synthesis of silver nanoparticles using seed extract of Alpinia katsumadai, and their
antioxidant, cytotoxicity, and antibacterial activities. RSC Advances, 2017, 7, 39842-39851. 1.7 178

735 Antioxidant properties of industrial heat-treated milk. Journal of Food Measurement and
Characterization, 2017, 11, 1690-1698. 1.6 9

736
Determination of phenolic compounds and evaluation of antioxidant capacity of two grapes residues
(Vitis vinifera) of varieties dried: Quebranta (red) and Torontel (white). Cogent Food and Agriculture,
2017, 3, 1361599.

0.6 11

737 Rutin: A review on extraction, identification and purification methods, biological activities and
approaches to enhance its bioavailability. Trends in Food Science and Technology, 2017, 67, 220-235. 7.8 392

738 Milk Proteins: Precursors of Antioxidative Peptides and Their Health Benefits. , 2017, , 313-323. 1

739 Sustainable recovery of grape skins for use in an apple beverage with antiglycation properties.
International Journal of Food Science and Technology, 2017, 52, 108-117. 1.3 12

740 Bioactive properties and phenolic profile of Momordica charantia L. medicinal plant growing wild in
Trinidad and Tobago. Industrial Crops and Products, 2017, 95, 365-373. 2.5 40

741 Use of soluble chitosans in Maillard reaction products with Î²-lactoglobulin. Emulsifying and
antioxidant properties. LWT - Food Science and Technology, 2017, 75, 440-446. 2.5 45

742 Nutritional composition and antioxidant properties of traditional Italian dishes. Food Chemistry, 2017,
218, 70-77. 4.2 41

743 Effects of <i>in vitro</i> digestion and storage on the phenolic content and antioxidant capacity of a
red grape pomace. International Journal of Food Sciences and Nutrition, 2017, 68, 188-200. 1.3 29

744
Supercritical carbon dioxide extraction of antioxidants from Crocus sativus petals of saffron
industry residues: Optimization using response surface methodology. Journal of Supercritical Fluids,
2017, 121, 19-31.

1.6 61



43

Citation Report

# Article IF Citations

745 STUDIES ON NUTRITIONAL PROFILE AND ANTIOXIDANT POTENTIAL OF DIFFERENT DIOSCOREA SP WITH
PLECTRANTHUS ROTUNDIFOLIUS. International Journal of Current Pharmaceutical Research, 2017, 9, 65. 0.2 6

746 Rosemary as natural antioxidant to prevent oxidation in chicken burgers. Food Science and
Technology, 2017, 37, 17-23. 0.8 39

747 Comparative Evaluation of Oxidative Stress Modulating and DNA Protective Activities of Aqueous and
Methanolic Extracts of Acacia catechu. Medicines (Basel, Switzerland), 2017, 4, 65. 0.7 7

748 Natural Antioxidants in Foods and Medicinal Plants: Extraction, Assessment and Resources.
International Journal of Molecular Sciences, 2017, 18, 96. 1.8 709

749 Potential Use of Plant Waste from the Moth Orchid (Phalaenopsis Sogo Yukidian â€œV3â€•) as an
Antioxidant Source. Foods, 2017, 6, 85. 1.9 15

750 Biological and antioxidant activity of Gunnera tinctoria (Nalca). Journal of Medicinal Plants
Research, 2017, 11, 318-330. 0.2 7

751 Ascorbic acid and phenolic contents, antioxidant capacity and flavonoids composition of Brazilian
Savannah native fruits. Food Science and Technology, 2017, 37, 564-569. 0.8 39

752 <b>Antioxidant activity and physicochemical analysis of passion fruit (<i>Passiflora glandulosa</i>) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 462 Td (Cav.) pulp native to Cariri region. Acta Scientiarum - Biological Sciences, 2017, 39, 417.0.3 7

753 Assay of Antioxidant Capacity and Phenolic Compounds in some Romanian and Cypriot Wine. Notulae
Botanicae Horti Agrobotanici Cluj-Napoca, 2017, 46, 240-246. 0.5 3

754 PHYTOCHEMICALS, ANTIOXIDANT ACTIVITY AND PHENOLIC PROFILING OF DIPLOCYCLOS PALMATUS (L.) C.
JEFFERY. International Journal of Pharmacy and Pharmaceutical Sciences, 2017, 9, 101. 0.3 10

755 Electron transfer-based antioxidant capacity assays and the cupric ion reducing antioxidant capacity
(CUPRAC) assay. , 0, , 57-75. 5

756 Assessment of Bioactive Compounds, Physicochemical Composition, and In Vitro Antioxidant Activity
of Eggplant Flour. International Journal of Cardiovascular Sciences, 2017, , . 0.0 11

757
Enhancement of yield, nutritional and nutraceutical properties of two common bean cultivars
following the application of seaweed extract (Ecklonia maxima). Saudi Journal of Biological Sciences,
2018, 25, 563-571.

1.8 81

758 Antihyperglycemic and antidyslipidemic activity of <i>Musa paradisiaca</i>â€•based diet in alloxanâ€•induced
diabetic rats. Food Science and Nutrition, 2018, 6, 137-145. 1.5 19

759 Intensification of the convective drying process of <i>Salvia officinalis</i>: Modeling and
optimization. Food Science and Technology International, 2018, 24, 382-393. 1.1 7

760 The Influence of Different Air-Drying Conditions on Bioactive Compounds and Antioxidant Activity of
Berries. Journal of Agricultural and Food Chemistry, 2018, 66, 2714-2723. 2.4 62

761
Inhibitory potentials of phenolic-rich extracts from Bridelia ferruginea on two key
carbohydrate-metabolizing enzymes and Fe 2+ -induced pancreatic oxidative stress. Journal of
Integrative Medicine, 2018, 16, 192-198.

1.4 21

762
UHPLC-QqQ-MS/MS identification, quantification of polyphenols from Passiflora subpeltata fruit pulp
and determination of nutritional, antioxidant, Î±-amylase and Î±-glucosidase key enzymes inhibition
properties. Food Research International, 2018, 108, 611-620.

2.9 35



44

Citation Report

# Article IF Citations

763
The effect of temperature and light intensity during cultivation of Chlorella miniata on antioxidant,
anti-inflammatory potentials and phenolic compound accumulation. Biocatalysis and Agricultural
Biotechnology, 2018, 14, 366-374.

1.5 10

764
First copper(II)-cyclophosphato complex with macrocyclic N-donor ligand: Single crystal structure
elucidation with Hirshfeld surface analysis, optical, electrochemical and antioxidant properties.
Journal of Solid State Chemistry, 2018, 263, 1-10.

1.4 4

765
Orange juice processing using a continuous flow ultrasound-assisted supercritical CO 2 system:
Microbiota inactivation and product quality. Innovative Food Science and Emerging Technologies,
2018, 47, 362-370.

2.7 32

766 Anti-Inflammatory, Antioxidant, and Antimicrobial Effects of Underutilized Fish Protein Hydrolysate.
Journal of Aquatic Food Product Technology, 2018, 27, 592-608. 0.6 59

767 Bioactive properties of Chamaerops humilis L.: antioxidant and enzyme inhibiting activities of extracts
from leaves, seeds, pulp and peel. 3 Biotech, 2018, 8, 88. 1.1 12

768 Supramolecular Stimuliâ€•Responsive Microgels Crosslinked by Tannic Acid. Macromolecular Rapid
Communications, 2018, 39, e1700808. 2.0 35

769

Chromatographic fingerprint analysis, antioxidant properties, and inhibition of cholinergic enzymes
(acetylcholinesterase and butyrylcholinesterase) of phenolic extracts from <i>Irvingia
gabonensis</i> (Aubry-Lecomte ex Oâ€™Rorke) Baill bark. Journal of Basic and Clinical Physiology and
Pharmacology, 2018, 29, 217-224.

0.7 18

770 Influence of Carob Pod (Ceratonia siliqua L.) Variety and Processing on the Antioxidant Capacity and
Total Phenolic Content of Carob Liquors. , 2018, , 216-226. 0

771 Antioxidant capacity and amino acid profile of millet bran wine and the synergistic interaction
between major polyphenols. Journal of Food Science and Technology, 2018, 55, 1010-1020. 1.4 21

772 Effects of rutin on the physicochemical properties of skin fibroblasts membrane disruption following
UV radiation. Chemico-Biological Interactions, 2018, 282, 29-35. 1.7 20

773

Comprehensive Characterization of Extractable and Nonextractable Phenolic Compounds by
High-Performance Liquid Chromatographyâ€“Electrospray Ionizationâ€“Quadrupole Time-of-Flight of a
Grape/Pomegranate Pomace Dietary Supplement. Journal of Agricultural and Food Chemistry, 2018, 66,
661-673.

2.4 48

774 Plant-Mediated Synthesis and Applications of Iron Nanoparticles. Molecular Biotechnology, 2018, 60,
154-168. 1.3 116

775 Integrity of Membrane Structures in Giant Unilamellar Vesicles as Assay for Antioxidants and
Prooxidants. Analytical Chemistry, 2018, 90, 2126-2133. 3.2 11

776 Regioselective synthesis of 7-O-esters of the flavonolignan silibinin and SARs lead to compounds with
overadditive neuroprotective effects. European Journal of Medicinal Chemistry, 2018, 146, 93-107. 2.6 19

777 In vitro antioxidant, antilipoxygenase and antimicrobial activities of extracts from seven climbing
plants belonging to the Bignoniaceae. Journal of Integrative Medicine, 2018, 16, 255-262. 1.4 20

778 Effect of ultrasound transducer design on the acoustically-assisted supercritical fluid extraction of
antioxidants from oregano. Ultrasonics Sonochemistry, 2018, 47, 47-56. 3.8 24

779 An Instrument-free Detection of Antioxidant Activity Using Paper-based Analytical Devices Coated with
Nanoceria. Analytical Sciences, 2018, 34, 97-102. 0.8 27

780
Extraction and recovery of phytochemical components and antioxidative properties in fruit parts of
Dacryodes rostrata influenced by different solvents. Journal of Food Science and Technology, 2018,
55, 2523-2532.

1.4 38



45

Citation Report

# Article IF Citations

781 Impact of postharvest processes on major phenolic constituents and antioxidant potentials of
different Ocimum species. Journal of Applied Research on Medicinal and Aromatic Plants, 2018, 10, 9-15. 0.9 5

782
Concurrent extraction of oil from roasted coffee (Coffea arabica) and fucoxanthin from brown
seaweed (Saccharina japonica) using supercritical carbon dioxide. Journal of CO2 Utilization, 2018, 25,
137-146.

3.3 31

783 Prevention of fungal spoilage in food products using natural compounds: A review. Critical Reviews
in Food Science and Nutrition, 2018, 58, 2002-2016. 5.4 51

784 Synthesis and antioxidant study of new polyphenolic hybrid-coumarins. Arabian Journal of Chemistry,
2018, 11, 525-537. 2.3 56

785 Effect of ascorbic acid postharvest treatment on enzymatic browning, phenolics and antioxidant
capacity of stored mung bean sprouts. Food Chemistry, 2018, 239, 1160-1166. 4.2 82

786 Phytochemical composition, antioxidant and anti-bacterial activity of Syzygium calophyllifolium
Walp. fruit. Journal of Food Science and Technology, 2018, 55, 341-350. 1.4 15

787 Aqueous extract of Carica papaya Linn. roots potentially attenuates arsenic induced biochemical and
genotoxic effects in Wistar rats. Journal of Traditional and Complementary Medicine, 2018, 8, 324-334. 1.5 14

788
Optimization and analysis of microwave-assisted extraction of bioactive compounds from Mimosa
pudica L. using RSM &amp; ANFIS modeling. Journal of Food Measurement and Characterization, 2018, 12,
228-242.

1.6 35

789
Synthesis, structural analysis, Hirshfeld surface, spectroscopic characterization and, inÂ vitro ,
antioxidant activity of a novel organic cyclohexaphosphate. Journal of Molecular Structure, 2018,
1154, 64-71.

1.8 6

790 Modulatory effect of caffeic acid on cholinesterases inhibitory properties of donepezil. Journal of
Complementary and Integrative Medicine, 2018, 15, . 0.4 22

791
Improved LC-MSn characterization of hydroxycinnamic acid derivatives and flavonols in different
commercial mate (Ilex paraguariensis) brands. Quantification of polyphenols, methylxanthines, and
antioxidant activity. Food Chemistry, 2018, 241, 232-241.

4.2 66

792 Comparison of quality attributes of refined and whole wheat extruded pasta. LWT - Food Science and
Technology, 2018, 89, 329-335. 2.5 28

793 HPLC and in vitro evaluation of antioxidant properties of fruit from Malpighia glabra (Malpighiaceae)
at different stages of maturation. Food and Chemical Toxicology, 2018, 119, 457-463. 1.8 19

794 Lippia origanoides essential oil: An efficient alternative to control Aedes aegypti, Tetranychus urticae
and Cerataphis lataniae. Industrial Crops and Products, 2018, 111, 292-297. 2.5 42

795
Gastroprotective effect and mode of action of methanol extract of Sphenodesme involucrata var.
paniculata (C.B. Clarke) Munir (Lamiaceae) leaves on experimental gastric ulcer models. Biomedicine
and Pharmacotherapy, 2018, 97, 1109-1118.

2.5 20

796 Jaboticaba (<i>Plinia peruviana</i>) extract nanoemulsions: development, stability, and <i>in vitro</i>
antioxidant activity. Drug Development and Industrial Pharmacy, 2018, 44, 643-651. 0.9 25

797 Biodegradable Films Based on Gelatin and Papaya Peel Microparticles with Antioxidant Properties.
Food and Bioprocess Technology, 2018, 11, 536-550. 2.6 62

798 Polyphenol content, <i>in vitro</i> bioaccessibility and antioxidant capacity of widely consumed
beverages. Journal of the Science of Food and Agriculture, 2018, 98, 1397-1406. 1.7 42



46

Citation Report

# Article IF Citations

799 Active food packaging prepared with chitosan and olive pomace. Food Hydrocolloids, 2018, 74, 139-150. 5.6 155

800 Characterization and Quantitation of Polyphenolic Compounds in Senna splendida from the
Northeast of Brazil. Natural Product Communications, 2018, 13, 1934578X1801300. 0.2 2

801 ANTIMICROBIAL AND FREE RADICAL SCAVENGING ACTIVITY OF LEAF AND STEM EXTRACT OF LIMONIA ALATA
WIGHT AND ARN.. Asian Journal of Pharmaceutical and Clinical Research, 2018, 11, 360. 0.3 1

802 Effect of Extrusion, Steam Explosion and Enzymatic Hydrolysis on Functional Properties of Wheat
Bran. Food Science and Technology Research, 2018, 24, 591-598. 0.3 10

803 Challenges of Extraction Techniques of Natural Antioxidants and Their Potential Application
Opportunities as Anti-Cancer Agents. Health Science Journal, 2018, 12, . 0.8 10

804 Kinetics of Antioxidant Activity of Î±-Tocopherol and Some of Its Homologues: Part 1. Review:
Theoretical Model. Surface Engineering and Applied Electrochemistry, 2018, 54, 481-497. 0.3 2

805 Preparation and Characterization of Callus Extract from Pyrus pyrifolia and Investigation of Its
Effects on Skin Regeneration. Cosmetics, 2018, 5, 71. 1.5 13

806 Salvia hispanica L. (chia) seeds oil extracts reduce lipid accumulation and produce stress resistance in
Caenorhabditis elegans. Nutrition and Metabolism, 2018, 15, 83. 1.3 19

807 Edible Flowers of Tagetes erecta L. as Functional Ingredients: Phenolic Composition, Antioxidant and
Protective Effects on Caenorhabditis elegans. Nutrients, 2018, 10, 2002. 1.7 48

808 Antioxidant efficacy of chitosan/graphene functionalized superparamagnetic iron oxide
nanoparticles. Journal of Materials Science: Materials in Medicine, 2018, 29, 154. 1.7 14

809 Antiinflammatory and antioxidant activities of a polyphenolâ€•rich extract from Zizyphus lotus L fruit
pulp play a protective role against obesity. Journal of Food Biochemistry, 2018, 42, e12689. 1.2 7

810 Association of plasma and urine viscosity with cardiometabolic risk factors and oxidative status. A
pilot study in subjects with abdominal obesity. PLoS ONE, 2018, 13, e0204075. 1.1 9

811 IN VITRO ANTIOXIDANT POTENTIAL AND HEPATOPROTECTIVE ACTIVITY OF TAXUS WALLICHIANA. Asian
Journal of Pharmaceutical and Clinical Research, 2018, 11, 237. 0.3 4

812 Protective effect of tea against lead and cadmium-induced oxidative stressâ€”a review. BioMetals, 2018,
31, 909-926. 1.8 51

813 Modification of Growth, Yield, and the Nutraceutical and Antioxidative Potential of Soybean Through
the Use of Synthetic Biostimulants. Frontiers in Plant Science, 2018, 9, 1401. 1.7 43

814 GC-MS Study of the Chemical Components of Different Aquilaria sinensis (Lour.) Gilgorgans and
Agarwood from Different Asian Countries. Molecules, 2018, 23, 2168. 1.7 20

815 Assessment of antioxidant activity of ethanolic extracts of marjoram (Origanum majorana L.)
evaluated by different in vitro methods. Acta Horticulturae, 2018, , 85-92. 0.1 4

816 HPLC-DAD fingerprinting analysis, antioxidant activities of Tithonia diversifolia (Hemsl.) A. Gray leaves
and its inhibition of key enzymes linked to Alzheimerâ€™s disease. Toxicology Reports, 2018, 5, 585-592. 1.6 36



47

Citation Report

# Article IF Citations

817 Effect of training system and climate conditions on phytochemicals of Passiflora setacea, a wild
Passiflora from Brazilian savannah. Food Chemistry, 2018, 266, 350-358. 4.2 24

818 Everything Should Be as Simple as It Can Be. But Not Simpler. Does Food Lipid Oxidation Require an
Omics Approach?. European Journal of Lipid Science and Technology, 2018, 120, 1800103. 1.0 7

819 Stability effects of methyl Î²-cyclodextrin on Olea europaea leaf extracts in a natural deep eutectic
solvent. European Food Research and Technology, 2018, 244, 1783-1792. 1.6 14

820 Characterization of Spanish powdered seaweeds: Composition, antioxidant capacity and
technological properties. Food Research International, 2018, 111, 212-219. 2.9 53

821
Bioactive Compounds, Nutritional Traits, and Antioxidant Properties of <i>Artocarpus altilis</i>
(Parkinson) Fruits: Exploiting a Potential Functional Food for Food Security on the Comoros Islands.
Journal of Food Quality, 2018, 2018, 1-11.

1.4 17

822 Correlation of antioxidant activity of dried berry infusions with the polyphenols and selected
microelements contents. Bulletin of the Chemical Society of Ethiopia, 2018, 32, 1. 0.5 7

823 Chemical, physical and sensory properties of Vienna sausages formulated with a starfruit dietary fiber
concentrate. Journal of Food Science and Technology, 2018, 55, 3303-3313. 1.4 14

824 New Organic Acidic Cyclohexaphosphate: Synthesis, Crystal Structure, Physicochemical Study, and In
Vitro Biochemical Investigation. Australian Journal of Chemistry, 2018, 71, 14. 0.5 1

825 Bioactivity and Toxicity of <i>Senna cana</i> and <i>Senna pendula</i> Extracts. Biochemistry
Research International, 2018, 2018, 1-10. 1.5 8

826
Effects of <i>in vitro</i> Human Digestion on the Antioxidant Activity and Stability of Lycopene and
Phenolic Compounds in Pork Patties Containing Dried Tomato Prepared at Different Temperatures.
Journal of Food Science, 2018, 83, 1816-1822.

1.5 12

827
Antioxidant activity, neuroprotective properties and bioactive constituents analysis of varying
polarity extracts from Eucalyptus globulus leaves. Journal of Food and Drug Analysis, 2018, 26,
1293-1302.

0.9 66

828 Effects of market type and time of purchase on oxidative status and descriptive off-odors and
off-flavors of beef in Vietnam. Meat Science, 2018, 145, 399-406. 2.7 0

829 Influence of drying methods on cocoa (Theobroma cacao L.): antioxidant activity and presence of
ochratoxin A. Food Science and Technology, 2018, 38, 278-285. 0.8 11

830 Evaluation of the Antioxidant and Neuroprotectant Activities of New Asymmetrical 1,3-Diketones.
Molecules, 2018, 23, 1837. 1.7 9

831 Integrated Processing of Biomass Resources for Fine Chemical Obtaining. , 2018, , 113-160. 6

832
Antioxidant, Anti-Inflammatory, and Postulated Cytotoxic Activity of Phenolic and Anthocyanin-Rich
Fractions from Polana Raspberry (Rubus idaeus L.) Fruit and Juiceâ€”In Vitro Study. Molecules, 2018, 23,
1812.

1.7 51

833
Inhibition of Protein Glycation by Tiger Milk Mushroom [Lignosus rhinocerus (Cooke) Ryvarden] and
Search for Potential Anti-diabetic Activity-Related Metabolic Pathways by Genomic and Transcriptomic
Data Mining. Frontiers in Pharmacology, 2018, 9, 103.

1.6 17

834
Modeling Biometric Traits, Yield and Nutritional and Antioxidant Properties of Seeds of Three Soybean
Cultivars Through the Application of Biostimulant Containing Seaweed and Amino Acids. Frontiers in
Plant Science, 2018, 9, 388.

1.7 54



48

Citation Report

# Article IF Citations

835 Antioxidant responses and isoenzyme activity of hydroponically grown safflower seedlings under
copper stress. Indian Journal of Plant Physiology, 2018, 23, 342-351. 0.8 3

836 Ultrasonic assisted extraction to obtain bioactive, antioxidant and antimicrobial compounds from
marcela. Ciencia Rural, 2018, 48, . 0.3 7

837 Changes in Total Phenolics, Î²-Carotene, Antioxidant Properties and Antinutrients Content of Banana
(Musa Cavendishii L. Var. Montel) Peel at Different Maturity Stages. , 2018, , 333-340. 0

838 Synergistic effect of selenium and UV-B radiation in enhancing antioxidant level of wheatgrass grown
from selenium rich wheat. Journal of Food Biochemistry, 2018, 42, e12577. 1.2 14

839 Comparative Physicochemical Properties and Antioxidant Activity of Dietary Soursop Milkshake.
Beverages, 2018, 4, 38. 1.3 4

840 Phytochemical, Antioxidant, Antimicrobial, and Protein Binding Qualities of Hydro-ethanolic Extract
of <i>Tinospora cordifolia</i>. Journal of Biologically Active Products From Nature, 2018, 8, 192-200. 0.1 21

841 Bioactive Compounds from Posidonia oceanica (L.) Delile Impair Malignant Cell Migration through
Autophagy Modulation. Marine Drugs, 2018, 16, 137. 2.2 27

842 Comparative analysis of in vitro antioxidant capacities of mycosporine-like amino acids (MAAs). Algal
Research, 2018, 34, 57-67. 2.4 45

843 Nutritional quality, phenolics, and antioxidant capacity of mung bean paste obtained from seeds
soaked in sodium bicarbonate. LWT - Food Science and Technology, 2018, 97, 456-461. 2.5 9

844 Protocols to Evaluate the Nutritional and Potential Health Benefits of Edible Mushrooms.. Current
Biotechnology, 2018, 7, 34-58. 0.2 9

845 Production, chemical, physical and technological properties of antioxidant dietary fiber from
pineapple pomace and effect as ingredient in sausages. CYTA - Journal of Food, 2018, 16, 831-839. 0.9 22

846 Interference of germination time on chemical composition and antioxidant capacity of white sesame
(Sesamum Indicum). Food Science and Technology, 2018, 38, 248-253. 0.8 8

847 Comparative and organic analysis and characterization of varieties of tangerines. Scientia
Horticulturae, 2018, 240, 102-108. 1.7 3

848 Î±-Terpineol reduces cancer pain via modulation of oxidative stress and inhibition of iNOS. Biomedicine
and Pharmacotherapy, 2018, 105, 652-661. 2.5 35

849 Antioxidant and Flavor in Spices Used in the Preparation of Chinese Dishes. , 2019, , 1-9. 3

850 Characterizing the phenolic constituents and antioxidant capacity of Georgia peaches. Food
Chemistry, 2019, 271, 345-353. 4.2 27

851
Moderate consumption of a soluble green/roasted coffee rich in caffeoylquinic acids reduces
cardiovascular risk markers: results from a randomized, cross-over, controlled trial in healthy and
hypercholesterolemic subjects. European Journal of Nutrition, 2019, 58, 865-878.

1.8 75

852 Glutenâ€•free sorghum pasta: starch digestibility and antioxidant capacity compared with commercial
products. Journal of the Science of Food and Agriculture, 2019, 99, 1351-1357. 1.7 40



49

Citation Report

# Article IF Citations

853 Buriti (Mauritia flexuosa L. f.) fruit by-products flours: Evaluation as source of dietary fibers and
natural antioxidants. Food Chemistry, 2019, 270, 53-60. 4.2 70

854
Antiglycation, comparative antioxidant potential, phenolic content and yield variation of essential
oils from 19 exotic and endemic medicinal plants. Saudi Journal of Biological Sciences, 2019, 26,
1779-1788.

1.8 34

855
Aging effects on the stabilisation and reactivity of iron-based nanoparticles green synthesised using
aqueous extracts of Eichhornia crassipes. Environmental Science and Pollution Research, 2019, 26,
28361-28371.

2.7 20

856 Antioxidant and Potentially Anti-Inflammatory Activity of Anthocyanin Fractions from Pomace
Obtained from Enzymatically Treated Raspberries. Antioxidants, 2019, 8, 299. 2.2 50

857 S. Giovanni Varieties (Pyrus communis L.): Antioxidant Properties and Phytochemical Characteristics.
Oxidative Medicine and Cellular Longevity, 2019, 2019, 1-8. 1.9 6

858 Technological and sensorial quality of berryâ€•enriched pasta. Cereal Chemistry, 2019, 96, 967-976. 1.1 23

859 Green synthesis, molecular docking, anti-oxidant and anti-inflammatory activities of
Î±-aminophosphonates. Medicinal Chemistry Research, 2019, 28, 1740-1754. 1.1 24

860 Relationship of the Phytochemicals from Coffee and Cocoa By-Products with their Potential to
Modulate Biomarkers of Metabolic Syndrome In Vitro. Antioxidants, 2019, 8, 279. 2.2 44

861
Effect of pawpaw leaf and seed meal composite mix dietary supplementation on haematological
indices, carcass traits and histological studies of broiler chicken. Bulletin of the National Research
Centre, 2019, 43, .

0.7 6

862 Antioxidant and antimicrobial investigations of Elaeocarpus tectorius (Lour.) Poir. fruits against
urinary tract infection pathogens.. Biocatalysis and Agricultural Biotechnology, 2019, 20, 101260. 1.5 18

863 Antioxidant Potential, Subacute Toxicity, and Beneficiary Effects of Methanolic Extract of Pomelo
(<i>Citrus grandis</i>L. Osbeck) in Long Evan Rats. Journal of Toxicology, 2019, 2019, 1-12. 1.4 18

864
Ultrasound assisted extraction of hibiscus (Hibiscus sabdariffa L.) bioactive compounds for
application as potential functional ingredient. Journal of Food Science and Technology, 2019, 56,
4667-4677.

1.4 17

865 Effect of the addition of calcium chloride and different storage temperatures on the post-harvest of
jabuticaba variety Pingo de Mel. Food Science and Technology, 2019, 39, 261-269. 0.8 4

866
Quantitation of Methionine Sulfoxide in Milk and Milk-Based Beveragesâ€”Minimizing Artificial
Oxidation by Anaerobic Enzymatic Hydrolysis. Journal of Agricultural and Food Chemistry, 2019, 67,
8967-8976.

2.4 15

867 Enhanced Electrical Conductivity of Carbon Nanotube-Based Elastomer Nanocomposites Prepared by
Microwave Curing. Polymers, 2019, 11, 1212. 2.0 20

868
A comparison of the performance of the cupric reducing antioxidant potential assay and the ferric
reducing antioxidant power assay for the analysis of antioxidants using reaction flow
chromatography. Microchemical Journal, 2019, 149, 104046.

2.3 14

869 Effect of Different Processing Methods on the Accumulation of the Phenolic Compounds and
Antioxidant Profile of Broomcorn Millet (Panicum miliaceum L.) Flour. Foods, 2019, 8, 230. 1.9 41

870 Comparative evaluation of analytical methods for determining the antioxidant activities of honey: A
review. Cogent Food and Agriculture, 2019, 5, 1685059. 0.6 25



50

Citation Report

# Article IF Citations

871 Antioxidant Compounds and Their Antioxidant Mechanism. , 0, , . 125

872 Preparation of Quercetin Esters and Their Antioxidant Activity. Journal of Agricultural and Food
Chemistry, 2019, 67, 10653-10659. 2.4 46

873 Towards Sustainable Agricultureâ€”Agronomic and Economic Effects of Biostimulant Use in Common
Bean Cultivation. Sustainability, 2019, 11, 4575. 1.6 33

874 Impact of Different Extraction Solvents on Phenolic Content and Antioxidant Potential of<i> Pinus
densiflora</i> Bark Extract. BioMed Research International, 2019, 2019, 1-14. 0.9 55

875 Antioxidant Activity of Selected Stilbenoid Derivatives in a Cellular Model System. Biomolecules, 2019,
9, 468. 1.8 13

877 Assessment of antioxidant activities of an endemic species from Tunisia: Rhanterium sueaveolens Desf
related to its phenolic composition. Biocatalysis and Agricultural Biotechnology, 2019, 22, 101355. 1.5 2

878 The antioxidant potentials of enzymatically hydrolyzed canned red kidney beans (&lt;i&gt;Phaseolus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 502 Td (vulgaris&lt;/i&gt; L.) in the &lt;i&gt;in vitro&lt;/i&gt; simulated gastrointestinal tract. , 2019, , .0

879 Comparison of Phytochemicals, Antioxidant and Anti-Inflammatory Properties of Sun-, Oven- and
Freeze-Dried Ginger Extracts. Foods, 2019, 8, 456. 1.9 36

880 LC-ESI-QTOF/MS Characterisation of Phenolic Acids and Flavonoids in Polyphenol-Rich Fruits and
Vegetables and Their Potential Antioxidant Activities. Antioxidants, 2019, 8, 405. 2.2 116

881 Evaluating the effects of <i>Juglans regia</i> L. extract on hyperglycaemia and insulin sensitivity in
experimental type 2 diabetes in rat. Archives of Physiology and Biochemistry, 2022, 128, 121-125. 1.0 7

882 Development of a Polymer-Mediated Soybean Nanocomposite by Hot Melt Extrusion to Improve Its
Functionality and Antioxidant Properties. Foods, 2019, 8, 41. 1.9 12

883 Iron-based nanoparticles prepared from yerba mate extract. Synthesis, characterization and use on
chromium removal. Journal of Environmental Management, 2019, 235, 1-8. 3.8 28

884 Phytochemical Profile and Therapeutic Properties of Leafy Vegetables. , 2019, , 627-660. 1

885
Assessment of heavy metal ions, essential metal ions, and antioxidant properties of the most common
herbal drugs in Indian Ayurvedic hospital: For ensuring quality assurance of certain Ayurvedic drugs.
Biocatalysis and Agricultural Biotechnology, 2019, 18, 101018.

1.5 37

886
Ferric reducing reactivity assay with theoretical kinetic modeling uncovers electron transfer
schemes of metallic-nanoparticle-mediated redox in water solutions. Environmental Science: Nano,
2019, 6, 1791-1798.

2.2 6

887 The effect of food additives and cooking on the antioxidant properties of purslane. Nutrition and
Food Science, 2019, 50, 13-20. 0.4 5

888
Optimization of bioactive compounds extraction assisted by microwave parameters from Kappaphycus
alvarezii using RSM and ANFIS modeling. Journal of Food Measurement and Characterization, 2019, 13,
2773-2789.

1.6 23

889 Fruitâ€•based juices: Focus on antioxidant propertiesâ€”Study approach and update. Phytotherapy
Research, 2019, 33, 1754-1769. 2.8 17



51

Citation Report

# Article IF Citations

890 A Comparative Review on the Extraction, Antioxidant Content and Antioxidant Potential of Different
Parts of Walnut (Juglans regia L.) Fruit and Tree. Molecules, 2019, 24, 2133. 1.7 113

891
Effects of in vitro simulated gastrointestinal digestion on the antioxidant, Î±-glucosidase and Î±-amylase
inhibitory activities of water-soluble polysaccharides from Opilia amentacea roxb fruit. LWT - Food
Science and Technology, 2019, 111, 774-781.

2.5 25

892 Antioxidant Properties of Four Commonly Consumed Popular Italian Dishes. Molecules, 2019, 24, 1543. 1.7 7

893 Effect of amino acid biostimulant on the yield and nutraceutical potential of soybean. Chilean Journal
of Agricultural Research, 2019, 79, 17-25. 0.4 45

894 Elicitation improves rosmarinic acid content and antioxidant activity in Thymus lotocephalus shoot
cultures. Industrial Crops and Products, 2019, 137, 214-220. 2.5 29

895 Thermal and UV aging of polypropylene stabilized by wine seeds wastes and their extracts. Polymer
Degradation and Stability, 2019, 165, 49-59. 2.7 28

896 Essential oils of basil chemotypes: Major compounds, binary mixtures, and antioxidant activity. Food
Chemistry, 2019, 293, 446-454. 4.2 34

897 Natural antioxidants of plant origin. Advances in Food and Nutrition Research, 2019, 90, 1-81. 1.5 77

898 Improvement in the Oxidative Stability of Flaxseed Oil Using an Edible Guar Gumâ€•Tannic Acid
Nanofibrous Mat. European Journal of Lipid Science and Technology, 2019, 121, 1800438. 1.0 7

899 Enhancement of ciprofloxacin degradation in the Fe(II)/peroxymonosulfate system by protocatechuic
acid over a wide initial pH range. Chemical Engineering Journal, 2019, 372, 1113-1121. 6.6 77

900 Biosynthesis and bioactivity of Cynara cardunculus L. guaianolides and hydroxycinnamic acids: a
genomic, biochemical and health-promoting perspective. Phytochemistry Reviews, 2019, 18, 495-526. 3.1 11

901 An unexpected mixed valence tetranuclear copper(I/II) complex: Synthesis, structural characterization,
DNA/protein binding, antioxidant and anticancer properties. Polyhedron, 2019, 167, 137-150. 1.0 24

902
Ocimum gratissimum Linn. Leaves reduce the key enzymes activities relevant to erectile dysfunction in
isolated penile and testicular tissues of rats. BMC Complementary and Alternative Medicine, 2019, 19,
71.

3.7 21

903
Critical evaluation of the extrapolation of data relative to antioxidant function from the laboratory
and their implications on food production and human health: a review. International Journal of Food
Science and Technology, 2019, 54, 1448-1459.

1.3 23

904
Chiral self-assembly of a novel (CuII/ReVII)-heterobimetallic l-Arginine complex: Crystal structure,
Hirshfeld surface analysis, spectroscopic properties and biochemical studies. Journal of Molecular
Structure, 2019, 1186, 307-316.

1.8 5

905 Morphological and Biochemical Responses of Glycine max (L.) Merr. to the Use of Seaweed Extract.
Agronomy, 2019, 9, 93. 1.3 39

906 Nickel oxide nanoparticles cause substantial physiological, phytochemical, and molecular-level
changes in Chinese cabbage seedlings. Plant Physiology and Biochemistry, 2019, 139, 92-101. 2.8 34

907
Microbiological quality, chemical profile as well as antioxidant and antidiabetic activities of Schinus
terebinthifolius Raddi. Comparative Biochemistry and Physiology Part - C: Toxicology and
Pharmacology, 2019, 220, 36-46.

1.3 20



52

Citation Report

# Article IF Citations

908 Husks of Zea mays as a potential source of biopolymers for food additives and materials' development.
Heliyon, 2019, 5, e01313. 1.4 11

909 FREE-RADICAL SCAVENGING ACTIVITY LEAF EXTRACT OF LITSEA LAEVIGATA GAMBLE. International Journal
of Pharmacy and Pharmaceutical Sciences, 2019, , 96-103. 0.3 0

910 Phenolics, tannins, flavonoids and anthocyanins contents influenced antioxidant and anticancer
activities of Rubus fruits from Western Ghats, India. Food Science and Human Wellness, 2019, 8, 73-81. 2.2 65

911
Tart cherry consumption with or without prior exercise increases antioxidant capacity and decreases
triglyceride levels following a high-fat meal. Applied Physiology, Nutrition and Metabolism, 2019, 44,
1209-1218.

0.9 12

912 Study on the extraction and antioxidant properties of flavonoids from onion. AIP Conference
Proceedings, 2019, , . 0.3 2

913 Garlic augments the functional and nutritional behavior of Doenjang, a traditional Korean fermented
soybean paste. Scientific Reports, 2019, 9, 5436. 1.6 20

914
The antioxidant and antimicrobial properties of phenol-rich extracts of Dracocephalum forrestii W.
W. Smith shoot cultures grown in the nutrient sprinkle bioreactor. Phytochemistry Letters, 2019, 30,
254-260.

0.6 18

915 Onion (Allium cepa L.) Skin: A Rich Resource of Biomolecules for the Sustainable Production of
Colored Biofunctional Textiles. Molecules, 2019, 24, 634. 1.7 37

916 Hydrolysable Tannins and Biological Activities of Meriania hernandoi and Meriania nobilis
(Melastomataceae). Molecules, 2019, 24, 746. 1.7 7

917 Fatty acid composition of vegetable oil blend and in vitro effects of pharmacotherapeutical skin care
applications. Brazilian Journal of Medical and Biological Research, 2019, 52, e8209. 0.7 17

918
Maternal Supplementation With Avocado (Persea americana Mill.) Pulp and Oil Alters Reflex
Maturation, Physical Development, and Offspring Memory in Rats. Frontiers in Neuroscience, 2019, 13,
9.

1.4 16

919
High pressure processing for the extension of Laminaria ochroleuca (kombu) shelf-life: A comparative
study with seaweed salting and freezing. Innovative Food Science and Emerging Technologies, 2019, 52,
420-428.

2.7 23

920 A paper-based device for simultaneous determination of antioxidant activity and total phenolic
content in food samples. Talanta, 2019, 198, 542-549. 2.9 42

921
EVALUATION OF FREE RADICAL SCAVENGING CAPACITY AND REDUCING POWER OF POLYHERBAL
FORMULATION COMPRISING OF THREE SELECTED PLANTS. International Research Journal of Pharmacy,
2019, 10, 143-149.

0.0 0

922 Edible Leafy Vegetables from West Africa (Guinea-Bissau): Consumption, Trade and Food Potential.
Foods, 2019, 8, 493. 1.9 15

923
Efficiency of DPPH and FRAP assays for estimating antioxidant activity and separation of organic acids
and phenolic compounds by liquid chromatography in fresh-cut nectarine. Australian Journal of Crop
Science, 2019, , 1053-1060.

0.1 3

924 The Phenolic Compounds, Metabolites, and Antioxidant Activity of Propolis Extracted by
Ultrasoundâ€•Assisted Method. Journal of Food Science, 2019, 84, 3850-3865. 1.5 23

925 Influence of temperature and ultrasound on drying kinetics and antioxidant properties of red pepper.
Drying Technology, 2019, 37, 486-493. 1.7 30



53

Citation Report

# Article IF Citations

926 Stabilization of apple peel by drying. Influence of temperature and ultrasound application on drying
kinetics and product quality. Drying Technology, 2019, 37, 559-568. 1.7 33

927 Optimization of the enzymeâ€•assisted aqueous extraction of phenolic compounds from pistachio green
hull. Food Science and Nutrition, 2019, 7, 356-366. 1.5 54

928 Phytochemical and Healthâ€•Beneficial Progress of Turnip (<i>Brassica rapa</i>). Journal of Food
Science, 2019, 84, 19-30. 1.5 62

929 Smart gelatin films prepared using red cabbage (Brassica oleracea L.) extracts as solvent. Food
Hydrocolloids, 2019, 89, 674-681. 5.6 109

930
Effect of in vitro gastrointestinal digestion on the total phenolic contents and antioxidant activity
of wild Mediterranean edible plant extracts. European Food Research and Technology, 2019, 245,
753-762.

1.6 28

931 <i>In vitro</i> germination and biochemical profiling of <i>Brassica napus</i> in response to
biosynthesised zinc nanoparticles. IET Nanobiotechnology, 2019, 13, 46-51. 1.9 18

932 Storage alters physicochemical characteristics, bioactive compounds and antioxidant capacity of
cactus pear fruit. Postharvest Biology and Technology, 2019, 150, 105-111. 2.9 22

933 Phenolic Compounds. , 2019, , 33-50. 130

934 Free radical-mediated conjugation of chitosan with tannic acid: Characterization and antioxidant
capacity. Reactive and Functional Polymers, 2019, 135, 16-22. 2.0 46

935 Optimization of the extraction of antioxidant phenolic compounds from grape pomace using response
surface methodology. Journal of Food Measurement and Characterization, 2019, 13, 1120-1129. 1.6 23

936 Protective effects of phytochemicals of Capparis spinosa seeds with cisplatin and CCl4 toxicity in
mice. Food Bioscience, 2019, 28, 42-48. 2.0 25

937 Influence of different types of acids and pH in the recovery of bioactive compounds in Jabuticaba peel
(Plinia cauliflora). Food Research International, 2019, 124, 16-26. 2.9 33

938 In vitro and in vivo antioxidant capacity of chia protein hydrolysates and peptides. Food
Hydrocolloids, 2019, 91, 19-25. 5.6 57

939 May the superfruit red guava and its processing waste be a potential ingredient in functional foods?.
Food Research International, 2019, 115, 451-459. 2.9 52

940 Improvement in dispersibility, stability and antioxidant activity of resveratrol using a colloidal
nanodispersion of BSA-resveratrol. Food Bioscience, 2019, 27, 46-53. 2.0 22

941 Effect of ultrasound intensification on the supercritical fluid extraction of phytochemicals from
Agave salmiana bagasse. Journal of Supercritical Fluids, 2019, 144, 98-107. 1.6 43

942 Nutritional and pro-health quality of lentil and adzuki bean sprouts enriched with probiotic yeast
Saccharomyces cerevisiae var. boulardii. LWT - Food Science and Technology, 2019, 100, 220-226. 2.5 33

943 Physicochemical properties of malted finger millet (<i>Eleusine coracana</i>) and pearl millet
(<i>Pennisetum glaucum</i>). Food Science and Nutrition, 2019, 7, 476-482. 1.5 30



54

Citation Report

# Article IF Citations

944
Nutraceutical compounds: Echinoids, flavonoids, xanthones and caffeine identified and quantitated
in the leaves of Coffea arabica trees from three regions of Brazil. Food Research International, 2019,
115, 493-503.

2.9 27

945 Bioactivity and cell metabolism of <i>in vitro</i> digested sweet cherry (<i>Prunus avium</i>)
phenolic compounds. International Journal of Food Sciences and Nutrition, 2019, 70, 335-348. 1.3 17

946 Is it possible to obtain nanodispersions with jaboticaba peelâ€™s extract using low energy methods and
absence of any high cost equipment?. Food Chemistry, 2019, 276, 475-484. 4.2 8

948 Recent Advances in theÂ Antioxidant Therapies for Alzheimerâ€™s Disease: Emphasis on Natural
Antioxidants. , 2019, , 253-263. 3

949
HPLCâ€“DADâ€“MS identification of polyphenols from Passiflora leschenaultii and determination of their
antioxidant, analgesic, anti-inflammatory and antipyretic properties. Arabian Journal of Chemistry,
2019, 12, 760-771.

2.3 14

950 Catalytic efficiency of laterite-based FeNPs for the mineralization of mixture of herbicides in water.
Environmental Technology (United Kingdom), 2019, 40, 2671-2683. 1.2 17

951 Spectrophotometric Estimation of Total Phenolic Content and Antioxidant Capacity of Molasses and
Vinasses Generated from the Sugarcane Industry. Waste and Biomass Valorization, 2020, 11, 3453-3463. 1.8 25

952
Effects of acute intake of grape/pomegranate pomace dietary supplement on glucose metabolism and
oxidative stress in adults with abdominal obesity. International Journal of Food Sciences and
Nutrition, 2020, 71, 94-105.

1.3 19

953
Effect of different cooking methods of<i>Hibiscus surratensis</i>L. leaf vegetable on nutritional,
anti-nutritional composition, and antioxidant activities. Journal of Culinary Science and Technology,
2020, 18, 13-28.

0.6 5

954
Effect of domestic sewage wastewater irrigation on nutritional and nutraceutical perspectives of
<i>Eleusine coracana</i> and <i>Zea mays</i> (raw and processed) from selected semi-urban and rural
areas of Coimbatore, Tamil Nadu. Human and Ecological Risk Assessment (HERA), 2020, 26, 2203-2224.

1.7 1

955
Ethanolic extract and ethyl acetate fraction of <i>Coutoubea spicata</i> attenuate hyperglycemia,
oxidative stress, and muscle damage in alloxan-induced diabetic rats subjected to resistance exercise
training program. Applied Physiology, Nutrition and Metabolism, 2020, 45, 401-410.

0.9 2

956 Mediterranean diet vegetable foods protect meat lipids from oxidation during <i>in vitro</i>
gastro-intestinal digestion. International Journal of Food Sciences and Nutrition, 2020, 71, 424-439. 1.3 17

957 Encapsulation of glucose oxidase in Fe(III)/tannic acid nanocomposites for effective tumor ablation
via Fenton reaction. Nanotechnology, 2020, 31, 015101. 1.3 20

958 Ferulic acid attenuates arsenicâ€•induced cardiotoxicity in rats. Biotechnology and Applied
Biochemistry, 2020, 67, 186-195. 1.4 15

959
Enhancing the antioxidative capacity and acceptability of Kunnu beverage from gluten-free pearl millet
(Pennisetum glaucum) through fortification with tigernut sedge (Cyperus esculentus) and coconut
(Cocos nucifera) extracts. Journal of Food Measurement and Characterization, 2020, 14, 438-445.

1.6 12

960 Solid state lactic acid fermentation: A strategy to improve wheat bran functionality. LWT - Food
Science and Technology, 2020, 118, 108668. 2.5 58

961 Pawpaw leaf and seed meals composite mix dietary supplementation: effects on broiler chickenâ€™s
performance, caecum microflora and blood analysis. Agroforestry Systems, 2020, 94, 555-564. 0.9 8

962
Potentially bioaccessible phenolics, antioxidant capacities and the colour of carrot, pumpkin and
apple powders â€“ effect of drying temperature and sample structure. International Journal of Food
Science and Technology, 2020, 55, 136-145.

1.3 34



55

Citation Report

# Article IF Citations

963 Effects and mechanisms of lincomycin degradation by six promoters in the mZVI/H2O2 systems.
Chemical Engineering Journal, 2020, 387, 123417. 6.6 16

964 Preparation of PCL/(+)-catechin/gelatin film for wound healing using air-jet spinning. Applied Surface
Science, 2020, 509, 145033. 3.1 31

965 Effects of passion fruit peel flour (Passiflora edulis f. flavicarpa O. Deg.) in cafeteria diet-induced
metabolic disorders. Journal of Ethnopharmacology, 2020, 250, 112482. 2.0 17

966 In vitro cytotoxicity study and anti-Brucella activity of Tarenna asiatica (L). South African Journal of
Botany, 2020, 128, 54-61. 1.2 10

967 Storage stability of freeze-dried arazÃ¡ (Eugenia stipitata Mc Vaugh) powders. Implications of carrier
type and glass transition. LWT - Food Science and Technology, 2020, 118, 108842. 2.5 7

968
Berry fruitsâ€•enriched pasta: effect of processing and in vitro digestion on phenolics and its
antioxidant activity, bioaccessibility and potential bioavailability. International Journal of Food
Science and Technology, 2020, 55, 2104-2112.

1.3 31

969
The antioxidant 2,3â€•dichloro,5,8â€•dihydroxy,1,4â€•naphthoquinone inhibits acetylâ€•cholinesterase activity
and amyloid Î²<sub>42</sub> aggregation: A dual target therapeutic candidate compound for the
treatment of Alzheimer's disease. Biotechnology and Applied Biochemistry, 2020, 67, 983-990.

1.4 5

970 Ultrasound-Assisted Extraction for the Recovery of Carotenoids from Guavaâ€™s Pulp and Waste
Powders. Plant Foods for Human Nutrition, 2020, 75, 63-69. 1.4 28

971 Extraction and characterization of phenolic compounds with antioxidant and antimicrobial activities
from pickled radish. Food and Chemical Toxicology, 2020, 136, 111050. 1.8 35

972 Development of dried functional foods: Stabilization of orange pulp powder by addition of
biopolymers. Powder Technology, 2020, 362, 11-16. 2.1 14

973 New triploids late-maturing mandarins as a rich source of antioxidant compounds. European Food
Research and Technology, 2020, 246, 225-237. 1.6 4

974 Oxidative stress in alzheimerâ€™s disease: A review on emergent natural polyphenolic therapeutics.
Complementary Therapies in Medicine, 2020, 49, 102294. 1.3 151

975 Optimization of starch-based candy supplemented with date palm (Phoenix dactylifera) and tamarind
(Tamarindus indica L.). Arabian Journal of Chemistry, 2020, 13, 8039-8050. 2.3 4

976 Implementation of Auto-Hydrolysis Process for the Recovery of Antioxidants and Cellulose from
Wheat Straw. Applied Sciences (Switzerland), 2020, 10, 6112. 1.3 14

977
Hot-processed virgin coconut oil abrogates cisplatin-induced nephrotoxicity by restoring redox
balance in rats compared to fermentation-processed virgin coconut oil. Drug and Chemical
Toxicology, 2022, 45, 1373-1382.

1.2 5

978
LCâ€“MS/MS analysis, antioxidant and antibacterial activities of Algerian fir (Abies numidica de LANNOY) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 147 Td (ex CARRIÃˆRE) ethylacetate fraction extracted from needles. Journal of King Saud University - Science,

2020, 32, 3321-3327.
1.6 6

979
Biochemical and economical effect of application biostimulants containing seaweed extracts and
amino acids as an element of agroecological management of bean cultivation. Scientific Reports, 2020,
10, 17759.

1.6 44

980
Biochemical investigation of the upstream anti-sickling mechanisms of soursop (<i>Annona) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 67 Td (muricata</i>): 15-acetyl guanacone as an inhibitor of deoxyhaemoglobin polymerisation. Journal of

Biomolecular Structure and Dynamics, 2022, 40, 1503-1520.
2.0 1



56

Citation Report

# Article IF Citations

981 RGB pattern of images allows rapid and efficient prediction of antioxidant potential in Calycophyllum
spruceanum barks. Arabian Journal of Chemistry, 2020, 13, 7104-7114. 2.3 6

982 Steaming and Toasting Reduce the Nutrimental Quality, Total Phenols and Antioxidant Capacity of
Fresh Kabuli Chickpea (Cicer arietinum L.). Plant Foods for Human Nutrition, 2020, 75, 628-634. 1.4 3

983 Ethanol leaf extract of Psychotria microphylla rich in quercetin restores heavy metal induced redox
imbalance in rats. Heliyon, 2020, 6, e04999. 1.4 2

984 In Vitro Antioxidant Activities of the Aqueous and Methanolic Stem Bark Extracts of <i>Piliostigma
thonningii</i> (Schum.). Journal of Evidence-based Integrative Medicine, 2020, 25, 2515690X2093798. 1.4 15

985
In vitro antimicrobial, antioxidant and anticancer activities of globe artichoke (Cynara cardunculus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 587 Td (var. scolymus L.) bracts and receptacles ethanolic extract. Biocatalysis and Agricultural

Biotechnology, 2020, 29, 101774.
1.5 21

986
Studies on the development of vegetable-based powdered beverages â€“ Effect of the composition and
dispersing temperature on potential bioaccessibility of main low-molecular antioxidants and
antioxidant properties. LWT - Food Science and Technology, 2020, 131, 109822.

2.5 5

987 Thuja occidentalis L. (Cupressaceae): Ethnobotany, Phytochemistry and Biological Activity. Molecules,
2020, 25, 5416. 1.7 26

988
Valorisation of the Green Waste Parts from Large-Leaved Buttercup (Ranunculus macrophyllus Desf.):
Phenolic Profile and Health Promoting Effects Study. Waste and Biomass Valorization, 2021, 12,
4307-4318.

1.8 3

989 Antioxidant Properties of Lyophilized Rosemary and Sage Extracts and its Effect to Prevent Lipid
Oxidation in Poultry PÃ¡tÃª. Molecules, 2020, 25, 5160. 1.7 23

990 DNA binding and antiradical potential of ethyl pyruvate: Key to the DNA radioprotection.
Chemico-Biological Interactions, 2020, 332, 109313. 1.7 8

991 Antioxidant activity, extraction and application of psyllium mucilage in chocolate drink. Nutrition
and Food Science, 2020, 50, 1175-1185. 0.4 18

992 Antioxidant Activity of Synthetic Polymers of Phenolic Compounds. Polymers, 2020, 12, 1646. 2.0 51

993 A Brief Overview on Antioxidant Activity Determination of Silver Nanoparticles. Molecules, 2020, 25,
3191. 1.7 143

994 Antioxidant activity, nutritional and physicochemical characteristics, and toxicity of minimally
refined brown sugar and other sugars. Food Science and Nutrition, 2020, 8, 5048-5062. 1.5 18

995
Antioxidant Properties and the Preservative Effect of Whole Radish Extract on Quality of Deccan
Mahseer (Tor khudree) Steaks during Chilled Storage. Journal of Aquatic Food Product Technology,
2020, 29, 760-774.

0.6 0

996
Effect of Solvent Composition on Ultrasound-Generated Intensity and Its Influence on the
Ultrasonically Assisted Extraction of Bioactives from Agave Bagasse (Agave salmiana). Food
Engineering Reviews, 2021, 13, 713-725.

3.1 10

997
Performance of asymmetric spinel hollow fiber membranes for hibiscus (<i>Hibiscus sabdariffa</i>L.)
extract clarification: Flux modeling and extract stability. Journal of Food Processing and
Preservation, 2020, 44, e14948.

0.9 3

998 Carbonic anhydrase enzyme inhibition and biological activities of Satureja hortensis L. essential oil.
Industrial Crops and Products, 2020, 156, 112849. 2.5 12



57

Citation Report

# Article IF Citations

999 Antioxidant and antidiabetic activities of vanadiumâ€•binding protein and trifuhalol A. Journal of Food
Biochemistry, 2020, 44, e13540. 1.2 4

1000
Inhibitory insights of strawberry (FragariaÂ Ã—Â ananassa var. Seolhyang) root extract on tyrosinase
activity using computational and in vitro analysis. International Journal of Biological
Macromolecules, 2020, 165, 2773-2788.

3.6 15

1001 Rosemary Flowers as Edible Plant Foods: Phenolic Composition and Antioxidant Properties in
Caenorhabditis elegans. Antioxidants, 2020, 9, 811. 2.2 8

1002
Bioactive Properties, Chemical Composition, and Sensory Acceptance of Juice Blends from Orange and
African Locust Bean (<i>Parkia Biglobosa</i>). Journal of Culinary Science and Technology, 2022, 20,
33-50.

0.6 5

1003
Quality Evaluation of â€˜<i>Fufu</i>â€™ Produced from Sweet Cassava (<i>Manihot Esculenta</i>) and
Guinea Corn (<i>Sorghum Bicolor</i>) Flour. Journal of Culinary Science and Technology, 2022, 20,
134-164.

0.6 3

1004 Extracts from Artemisia vulgaris L. in Potato Cultivationâ€”Preliminary Research on Biostimulating
Effect. Agriculture (Switzerland), 2020, 10, 356. 1.4 13

1005 The Effects of Morus alba L. Fortification on the Quality, Functional Properties and Sensory
Attributes of Bread Stored under Refrigerated Conditions. Sustainability, 2020, 12, 6691. 1.6 11

1006 Screening and Characterization of Phenolic Compounds and Their Antioxidant Capacity in Different
Fruit Peels. Foods, 2020, 9, 1206. 1.9 160

1007 Metalâ€•Phenolic Networks Nanoplatform to Mimic Antioxidant Defense System for Broadâ€•Spectrum
Radical Eliminating and Endotoxemia Treatment. Advanced Functional Materials, 2020, 30, 2002234. 7.8 74

1008 Phenolic Profile and Bioactive Potential of Stems and Seed Kernels of Sweet Cherry Fruit.
Antioxidants, 2020, 9, 1295. 2.2 38

1009 Magnetite nanoparticlesâˆ’based hydroxyl radical scavenging activity assay of antioxidants using N,
N-dimethyl-p-phenylenediamine probe. Turkish Journal of Chemistry, 2020, 44, 1366-1375. 0.5 2

1010 Effect of Basil Leaves and Wheat Bran Water Extracts on Antioxidant Capacity, Sensory Properties and
Microbiological Quality of Shredded Iceberg Lettuce during Storage. Antioxidants, 2020, 9, 355. 2.2 10

1011
Bioactive compounds and color of sea buckthorn (<i>Hippophae rhamnoides</i> L.) purees as affected
by heat treatment and high-pressure homogenization. International Journal of Food Properties, 2020,
23, 651-664.

1.3 20

1012
Investigation of the In Vitro Antioxidant Potential Of Polyphenolic-Rich Extract of <i>Artocarpus
heterophyllus</i> Lam Stem Bark and Its Antidiabetic Activity In Streptozotocin-Induced Diabetic Rats.
Journal of Evidence-based Integrative Medicine, 2020, 25, 2515690X2091612.

1.4 11

1013 Optimization of Extraction of Phenolic Compounds from Ocimum Basilicum Leaves and Evaluation of
Their Antioxidant Activity. Pharmaceutical Chemistry Journal, 2020, 54, 162-169. 0.3 18

1014 Moisture sorption properties of freeze-dried arazÃ¡ (Eugenia stipitata Mc Vaugh) powder: Effect on
physicochemical and thermodynamic properties. Journal of Berry Research, 2020, 10, 259-278. 0.7 1

1015 Kiwi fruit residues from industry processing: study for a maximum phenolic recovery yield. Journal of
Food Science and Technology, 2020, 57, 4265-4276. 1.4 14

1016 Extraction of Phenolic Compounds from Tabernaemontana catharinensis Leaves and Their Effect on
Oxidative Stress Markers in Diabetic Rats. Molecules, 2020, 25, 2391. 1.7 9



58

Citation Report

# Article IF Citations

1017 Effect of ultrasound-assisted cold plasma pretreatment to obtain sea asparagus extract and its
application in Italian salami. Food Research International, 2020, 137, 109435. 2.9 24

1018
Quality of New Functional Powdered Beverages Enriched with Lyophilized Fruitsâ€”Potentially
Bioaccessible Antioxidant Properties, Nutritional Value, and Consumer Analysis. Applied Sciences
(Switzerland), 2020, 10, 3668.

1.3 12

1019 Contribution to determining the antioxidant capacity of melatonin in orodispersible tablets â€“
comparison with reference antioxidants. Archives of Medical Science, 2020, 16, 871-877. 0.4 2

1020 Repeated dose of meloxicam induces genotoxicity and histopathological changes in cardiac tissue of
mice. Drug and Chemical Toxicology, 2020, , 1-12. 1.2 2

1021 Antioxidants and antioxidant methods: an updated overview. Archives of Toxicology, 2020, 94, 651-715. 1.9 949

1022
Haloterrigena sp. Strain SGH1, a Bacterioruberin-Rich, Perchlorate-Tolerant Halophilic Archaeon
Isolated From Halite Microbial Communities, Atacama Desert, Chile. Frontiers in Microbiology, 2020,
11, 324.

1.5 26

1023 Pasteurization of passion fruit Passiflora setacea pulp to optimize bioactive compounds retention.
Food Chemistry: X, 2020, 6, 100084. 1.8 10

1024
Yacon (Smallanthus sonchifolius) flour obtention: Effect of process conditions on quality
attributes and its incorporation in gluten-free muffins. LWT - Food Science and Technology, 2020, 125,
109217.

2.5 13

1025 Effect of peach puree incorportion on cookie quality and on simulated digestion of polyphenols and
antioxidant properties. Food Chemistry, 2020, 333, 127464. 4.2 28

1026
Antioxidative and anti-diabetic potentials of tigernut (Cyperus esculentus) sedge beverages fortified
with Vernonia amygdalina and Momordica charantia. Journal of Food Measurement and
Characterization, 2020, 14, 2790-2799.

1.6 10

1027 Thymus algeriensis Bioss &amp; Reut: Relationship of phenolic compounds composition with in vitro/in
vivo antioxidant and antibacterial activity. Food Research International, 2020, 136, 109500. 2.9 25

1028
Potentially Bioaccessible Phenolics from Mung Bean and Adzuki Bean Sprouts Enriched with
Probioticâ€”Antioxidant Properties and Effect on the Motility and Survival of AGS Human Gastric
Carcinoma Cells. Molecules, 2020, 25, 2963.

1.7 14

1029 <i>Clerodendrum volubile</i>Ethanol Leaf Extract: A Potential Antidote to Doxorubicin-Induced
Cardiotoxicity in Rats. Journal of Toxicology, 2020, 2020, 1-17. 1.4 8

1030 Profiling of Flavonoid and Antioxidant Activity of Fruit Tissues from 27 Chinese Local Citrus
Cultivars. Plants, 2020, 9, 196. 1.6 67

1031 Thermal Degradation of p â€•Hydroxybenzoic Acid in Macadamia Nut Oil, Olive Oil, and Corn Oil. JAOCS,
Journal of the American Oil Chemists' Society, 2020, 97, 289-300. 0.8 11

1032 Camu-camu bioactive compounds extraction by ecofriendly sequential processes (ultrasound assisted) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 142 Td (extraction and reverse osmosis). Ultrasonics Sonochemistry, 2020, 64, 105017.3.8 38

1033 Effect of astaxanthin nanoparticles in protecting the post-thawing quality of rooster sperm
challenged by cadmium administration. Poultry Science, 2020, 99, 1678-1686. 1.5 25

1034
Bio- Fortification of Angelica gigas Nakai Nano-Powder Using Bio-Polymer by Hot Melt Extrusion to
Enhance the Bioaccessibility and Functionality of Nutraceutical Compounds. Pharmaceuticals, 2020,
13, 3.

1.7 9



59

Citation Report

# Article IF Citations

1035 Changes in Plasma Fatty Acids, Free Amino Acids, Antioxidant Defense, and Physiological Stress by
Oleuropein Supplementation in Pigs Prior to Slaughter. Antioxidants, 2020, 9, 56. 2.2 19

1036 Characterization, bioavailability and protective effects of phenolic-rich extracts from almond hulls
against pro-oxidant induced toxicity in Caco-2 cells. Food Chemistry, 2020, 322, 126742. 4.2 20

1037 Improvement of the bioaccessibility of bioactive compounds from Amazon fruits treated using high
energy ultrasound. Ultrasonics Sonochemistry, 2020, 67, 105148. 3.8 30

1038 Optimizing High Pressure Processing Parameters to Produce Milkshakes Using Chokeberry Pomace.
Foods, 2020, 9, 405. 1.9 4

1039 Hepatoprotective effects of total phenylethanoid glycosides from Acanthus ilicifolius L. against
carbon tetrachloride-induced hepatotoxicity. Journal of Ethnopharmacology, 2020, 256, 112795. 2.0 18

1040 Volatile profiling and UHPLC-QqQ-MS/MS polyphenol analysis of Passiflora leschenaultii DC. fruits
and its anti-radical and anti-diabetic properties. Food Research International, 2020, 133, 109202. 2.9 12

1041
Performance of different solvents on extraction of bioactive compounds, antioxidant and cytotoxic
activities in Phoenix loureiroi Kunth leaves. Journal of Applied Research on Medicinal and Aromatic
Plants, 2020, 17, 100247.

0.9 18

1042 Colorimetric and amperometric detection of urine creatinine based on the ABTS radical cation
modified electrode. Sensors and Actuators B: Chemical, 2020, 314, 128034. 4.0 19

1043 Study of viability of high pressure extract from pomegranate peel to improve carrot juice
characteristics. Food and Function, 2020, 11, 3410-3419. 2.1 18

1044 Bioactive compounds profile, enzyme inhibitory and antioxidant activities of water extracts from five
selected medicinal plants. Industrial Crops and Products, 2020, 151, 112448. 2.5 24

1045 Reduced cutaneous inflammation associated with antioxidant action after topical application of the
aqueous extract of Annona muricata leaves. Inflammopharmacology, 2021, 29, 307-315. 1.9 11

1046 Physicochemical characterization and nano-emulsification of three species of pumpkin seed oils with
focus on their physical stability. Food Chemistry, 2021, 343, 128512. 4.2 13

1047 A cost effective method for immobilization of Cu and Ni polluted river sediment with nZVI synthesized
from leaf extract. Chemosphere, 2021, 263, 127816. 4.2 25

1048 Microparticles of Eugenia stipitata pulp obtained by spray-drying guided by DSC: An analysis of
bioactivity and in vitro gastrointestinal digestion. Food Chemistry, 2021, 334, 127557. 4.2 16

1049
Physicochemical and antioxidant properties of pear juice prepared through pectinase enzyme-assisted
extraction from William Bartlett variety. Journal of Food Measurement and Characterization, 2021, 15,
743-757.

1.6 9

1050 Ultrasound assisted extraction of bioactive compounds from BRS Violet grape pomace followed by
alginate-Ca2+ encapsulation. Food Chemistry, 2021, 338, 128101. 4.2 31

1051 Comparative phytochemical analysis of the fruits of four Florida-grown finger lime (Citrus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 102 Td (australasica) selections. LWT - Food Science and Technology, 2021, 135, 110003.2.5 7

1052 Synthesis, crystal structure, Hirshfeld surface analysis, optical and antioxidant properties of the
binuclear complex [C5H14N2]2Bi2Br10.4H2O. Journal of Molecular Structure, 2021, 1226, 129252. 1.8 2



60

Citation Report

# Article IF Citations

1053
Effect of aqueous extracts of Pleurotus ostreatus and Lentinus subnudus on activity of adenosine
deaminase, arginase, cholinergic enzyme, and angiotensinâ€•1â€•converting enzyme. Journal of Food
Biochemistry, 2021, 45, e13490.

1.2 3

1054 Gelatin and/or chitosan-based films activated with â€œPitangaâ€• (Eugenia uniflora L.) leaf hydroethanolic
extract encapsulated in double emulsion. Food Hydrocolloids, 2021, 113, 106523. 5.6 40

1056 Effect of storage time on the quality of chicken sausages produced with fat replacement by collagen
gel extracted from chicken feet. Poultry Science, 2021, 100, 1262-1272. 1.5 6

1057 Polymeric nanomicelles based on inulin D Î±-tocopherol succinate for the treatment of diabetic
retinopathy. Journal of Drug Delivery Science and Technology, 2021, 61, 102286. 1.4 8

1058 Uvaia (Eugenia pyriformis Cambess) residue as a source of antioxidants: An approach to ecofriendly
extraction. LWT - Food Science and Technology, 2021, 138, 110785. 2.5 10

1059 Biological potential of hydroalcoholic extracts of Physalis pubescens L. Biocatalysis and
Agricultural Biotechnology, 2021, 31, 101895. 1.5 3

1060 Evaluation of Therapeutic Properties of Lignins Extracted from Cauliflower Wastes for Their Potent
Valorization Through Sustainable Approach. Waste and Biomass Valorization, 2021, 12, 3849-3873. 1.8 4

1061 Evaluation of the content of bioactive compounds in cocoa beans during the fermentation process.
Journal of Food Science and Technology, 2021, 58, 1947-1957. 1.4 12

1062
Effect of Toasting on the Chemical Composition, Functional and Antioxidative Properties of Full Fat
and Defatted Sesame (<i>sesamum indicum</i> L) Seed Flours. Journal of Culinary Science and
Technology, 2021, 19, 18-34.

0.6 8

1063 Alternatives to increase the antioxidant capacity of bread with phenolics. , 2021, , 311-341. 0

1064 Kinetics of the thermal degradation of phenolic compounds from achiote leaves (Bixa orellana L.) and
its effect on the antioxidant activity. Food Science and Technology, 0, 42, . 0.8 11

1065 Antioxidant-rich natural fruit and vegetable products and human health. International Journal of
Food Properties, 2021, 24, 41-67. 1.3 111

1066 Synthetic and Natural Antioxidants Used in the Oxidative Stability of Edible Oils: An Overview. Food
Reviews International, 2022, 38, 349-372. 4.3 30

1067 Development of valueâ€•added functional food by fusion of colored potato and buckwheat flour
through hotâ€•melt extrusion. Journal of Food Processing and Preservation, 0, , e15312. 0.9 10

1068 Antioxidant Activity and Capacity Measurement. Reference Series in Phytochemistry, 2021, , 1-66. 0.2 2

1069 Neera, a non-fermented traditional drink from coconut spadix restores the redox status in sodium
fluoride intoxicated mice. Journal of Complementary and Integrative Medicine, 2021, 18, 499-505. 0.4 0

1070 Antioxidant and Anticancer Properties of Biosynthesized GA/Ag-Fe3O4@ Nanocomposites. Journal of
Cluster Science, 0, , 1. 1.7 2

1071
Evaluation of the effectiveness of macaÃba palm seed kernel (Acrocomia intumescens drude) on
anxiolytic activity, memory preservation and oxidative stress in the brain of dyslipidemic rats. PLoS
ONE, 2021, 16, e0246184.

1.1 2



61

Citation Report

# Article IF Citations

1072 Analytical Methods Used in Determining Antioxidant Activity: A Review. International Journal of
Molecular Sciences, 2021, 22, 3380. 1.8 561

1073 Assessment of Î±-amylase and Î±-glucosidase inhibitory potential of Citrus reticulata peel extracts in
hyperglycemic/hypoglycemic rats. 3 Biotech, 2021, 11, 167. 1.1 6

1074 Effects of processing and packaging on bioactive compounds of curriola jelly [Pouteria ramiflora
(Mart.) Radlk.] during storage. Food Science and Technology, 2021, 41, 96-104. 0.8 6

1075 Interference of germination on the nutritional composition and antioxidant capacity of black sesame
(Sesamum indicum L.). British Food Journal, 2021, ahead-of-print, . 1.6 0

1076 Structural Insight and in vitro Free Radical Scavenging Capacity of Arabinogalactan Polysaccharides
from the Peels of Punica granatum. Asian Journal of Chemistry, 2021, 33, 873-880. 0.1 0

1077 Unripe Papaya By-Product: From Food Wastes to Functional Ingredients in Pancakes. Foods, 2021, 10,
615. 1.9 11

1078
Spicy Herb Extracts as a Potential Improver of the Antioxidant Properties and Inhibitor of Enzymatic
Browning and Endogenous Microbiota Growth in Stored Mung Bean Sprouts. Antioxidants, 2021, 10,
425.

2.2 4

1079
Study of Antioxidant, Antiproliferative and DNA Damage Protecting Activities of Cinnamomum cassia
Extracts Obtained by Sequential Extraction. Recent Patents on Food, Nutrition &amp; Agriculture,
2021, 12, 45-57.

0.5 0

1080 Pigment bioproduction by Monascus purpureus using corn bran, a byproduct of the corn industry.
Biocatalysis and Agricultural Biotechnology, 2021, 32, 101931. 1.5 19

1081 Evaluation of nutritional and medicinal potential of defatted Sapindus mukorossi seed kernel.
Preparative Biochemistry and Biotechnology, 2021, , 1-6. 1.0 2

1082 Effect of Fortification with Raspberry Juice on the Antioxidant and Potentially Anti-Inflammatory
Activity of Wafers Subjected to In Vitro Digestion. Foods, 2021, 10, 791. 1.9 8

1083 Strobilanthes heyneanus root extract as a potential source for antioxidant and antimicrobial
activity. Future Journal of Pharmaceutical Sciences, 2021, 7, . 1.1 4

1084 Ameliorated Antibacterial and Antioxidant Properties by Trichoderma harzianum Mediated Green
Synthesis of Silver Nanoparticles. Biomolecules, 2021, 11, 535. 1.8 49

1085 Total Polyphenol and Flavonoid Content and Antioxidant Capacity of Some Varieties of Persea
americana Peels Consumed in Cameroon. Scientific World Journal, The, 2021, 2021, 1-11. 0.8 18

1086 Uvaia pulp: obtaining a functional product by ultrasound assisted extraction and reverse osmosis.
Journal of Food Measurement and Characterization, 2021, 15, 3561-3568. 1.6 1

1087 Interactions between Blackcurrant Polyphenols and Food Macronutrients in Model Systems: In Vitro
Digestion Studies. Foods, 2021, 10, 847. 1.9 24

1088
Essential Oil from Flowering Tops of <i>Lavandula dentata</i> (L): Chemical Composition,
Aantimicrobial, Antioxidant and Insecticidal Activities. Journal of Essential Oil-bearing Plants: JEOP,
2021, 24, 632-647.

0.7 13

1089 Lacticaseibacillus casei SJRP38 and buriti pulp increased bioactive compounds and probiotic potential
of fermented milk. LWT - Food Science and Technology, 2021, 143, 111124. 2.5 9



62

Citation Report

# Article IF Citations

1090 Exploitation of sea fennel (Crithmum maritimum L.) for manufacturing of novel high-value fermented
preserves. Food and Bioproducts Processing, 2021, 127, 174-197. 1.8 21

1091 Spirulina sp. LEB 18-extracted phycocyanin: Effects on liposomesâ€™ physicochemical parameters and
correlation with antiradical/antioxidant properties. Chemistry and Physics of Lipids, 2021, 236, 105064. 1.5 4

1092 Valorization of Peach Palm (Bactris gasipaes Kunth) Waste: Production of Antioxidant
Xylooligosaccharides. Waste and Biomass Valorization, 0, , 1. 1.8 9

1093 Phenolic profile, safety assessment, and anti-inflammatory activity of Salvia verbenaca L.. Journal of
Ethnopharmacology, 2021, 272, 113940. 2.0 20

1094 Bio-based films prepared with apple pomace: Volatiles compound composition and mechanical,
antioxidant and antibacterial properties. LWT - Food Science and Technology, 2021, 144, 111241. 2.5 18

1095 Optimization of enzymatic hydrolysis of red tilapia scales (Oreochromis sp.) to obtain bioactive
peptides. Biotechnology Reports (Amsterdam, Netherlands), 2021, 30, e00611. 2.1 18

1096 Isotopic composition of rainfall in Baja California Sur, MÃ©xico. International Journal of Hydrology,
2021, 5, 93-100. 0.2 3

1097 Microfibrillated cellulose films containing chitosan and tannic acid for wound healing applications.
Journal of Materials Science: Materials in Medicine, 2021, 32, 67. 1.7 16

1098
Biosynthesis of magnesium hydroxide nanomaterials using Monodora myristica, antioxidative
activities and effect on disrupted glucose metabolism in streptozotocin-induced diabetic rat. Food
Bioscience, 2021, 41, 101023.

2.0 7

1099 Measurement of Antioxidant Capacity of Meat and Meat Products: Methods and Applications.
Molecules, 2021, 26, 3880. 1.7 30

1100
Efficacy of ascorbic acid, citric acid, ethylenediaminetetraacetic acid, and 4-hexylresorcinol as
inhibitors of enzymatic browning in osmo-dehydrated fresh cut kiwis. Journal of Food Measurement
and Characterization, 2021, 15, 4354-4370.

1.6 17

1101
Extraction of Phenolic Compounds of six Algerian date (Phoenix dactylifera L.) cultivars from
Ain-Saleh region, using Reflux method and Screening of Antioxidant Activity in vitro. Asian Journal of
Research in Chemistry, 2021, , 161-167.

0.2 1

1102 The dual impact of Jordanian Ephedra alte for inhibiting pepsin and treating microbial infections.
Saudi Journal of Biological Sciences, 2021, 28, 6245-6253. 1.8 6

1103 Investigation on the phenolic composition, related oxidation and antioxidant activity of thinned
peach dried by different methods. LWT - Food Science and Technology, 2021, 147, 111573. 2.5 17

1104 Setup of an Ultrasonic-Assisted Extraction to Obtain High Phenolic Recovery in Crataegus monogyna
Leaves. Molecules, 2021, 26, 4536. 1.7 8

1105
Recovery of phytochemical from three safflower ( <i>Carthamus tinctorius</i> L.) byâ€•products:
Antioxidant properties, protective effect of human erythrocytes and profile by UPLCâ€•DADâ€•MS. Journal
of Food Processing and Preservation, 2021, 45, e15765.

0.9 17

1106 Effects of the Filtration on the Biotic Fraction of Extra Virgin Olive Oil. Foods, 2021, 10, 1677. 1.9 5

1107 Stable and bioactive W/O/W emulsion loaded with â€œPitangaâ€• (Eugenia uniflora L.) leaf hydroethanolic
extract. Journal of Dispersion Science and Technology, 2022, 43, 1890-1900. 1.3 3



63

Citation Report

# Article IF Citations

1108 Phytochemical evaluation and pharmacognostic standardization of Syzygium palghatense endemic to
Western Ghats. Future Journal of Pharmaceutical Sciences, 2021, 7, . 1.1 4

1109 The Potential of Lutein Extract of Tagetes erecta L. Flower as an Antioxidant and Enhancing
Phagocytic Activity of Macrophage Cells. , 0, , . 0

1110 Physicochemical properties and shelf-life of raw and cooked patties added with various levels of
grape tomato powder by different drying methods. LWT - Food Science and Technology, 2021, 146, 111415. 2.5 8

1111 Glycemic properties of soursop-based ice cream enriched with moringa leaf powder. Foods and Raw
Materials, 2021, 9, 207-214. 0.8 6

1112 Comparative analysis of Phytochemical Constituents and Antioxidant activity of two Pomegranate
(Punica granatum L.) cultivars. Israel Journal of Plant Sciences, 2021, 69, 100-109. 0.3 0

1113
Phytochemical screening and antioxidant activity of leaves of Amaranthus hybridus L., Corchorus
olitorius L and Hibiscus sabdariffa L. grown in northen of CÃ´te dâ€™Ivoire. GSC Biological and
Pharmaceutical Sciences, 2021, 16, 182-189.

0.1 1

1114
Influence of Climatic and Geographical Variations on the Nutritional and Antioxidant Properties of
Baru Mesocarp (Dipteryx alata Vog.) and the Crystallization of Sucrose by Secondary Nucleation.
Sugar Tech, 0, , 1.

0.9 1

1115 A Concise Review of Current In Vitro Chemical and Cell-Based Antioxidant Assay Methods. Molecules,
2021, 26, 4865. 1.7 22

1116
Evaluation of an edible polyherbal formulation against urinary tract infection pathogens, its
antioxidant and anti-inflammatory potential. Biocatalysis and Agricultural Biotechnology, 2021, 35,
102104.

1.5 6

1117 Effect of resveratrol and curcumin on formation of Nâ€•Carboxymethyl lysine and its intracellular
oxidative stress. International Journal of Food Science and Technology, 2022, 57, 6903-6912. 1.3 3

1118 Comparison of Antioxidant Properties of a Conjugate of Taxifolin with Glyoxylic Acid and Selected
Flavonoids. Antioxidants, 2021, 10, 1262. 2.2 19

1119 Insights into the Bioprospecting of the Endophytic Fungi of the Medicinal Plant Palicourea rigida
Kunth (Rubiaceae): Detailed Biological Activities. Journal of Fungi (Basel, Switzerland), 2021, 7, 689. 1.5 7

1120 Microencapsulation of Spirulina sp. LEB-18 and its incorporation in chocolate milk: Properties and
functional potential. LWT - Food Science and Technology, 2021, 148, 111674. 2.5 16

1121 Extraction of phenolic compounds from acerola by-products using chitosan solution, encapsulation
and application in extending the shelf-life of guava. Food Chemistry, 2021, 354, 129553. 4.2 15

1122 Screening of Polyphenols in Tobacco (<i>Nicotiana tabacum</i>) and Determination of Their
Antioxidant Activity in Different Tobacco Varieties. ACS Omega, 2021, 6, 25361-25371. 1.6 15

1123 Fatty Acid Profile, Tocopherol Content of Seed Oil, and Nutritional Analysis of Seed Cake of Wood
Apple (Limonia acidissima L.), an Underutilized Fruit-Yielding Tree Species. Horticulturae, 2021, 7, 275. 1.2 9

1124 Osteoprotective Effects of â€˜Anti-Diabeticâ€™ Polyherbal Mixture in Type 1 Diabetic Rats. Acta Veterinaria,
2021, 71, 256-272. 0.2 1

1125
Gelatin/chitosan based films loaded with nanocellulose from soybean straw and activated with
â€œPitangaâ€• (Eugenia uniflora L.) leaf hydroethanolic extract in W/O/W emulsion. International Journal
of Biological Macromolecules, 2021, 186, 328-340.

3.6 22



64

Citation Report

# Article IF Citations

1126
Physical, chemical, and antioxidant analysis of sorghum grain and flour from five hybrids to
determine the drivers of liking of gluten-free sorghum breads. LWT - Food Science and Technology,
2022, 153, 112407.

2.5 17

1127
Phytochemical Composition, Antibacterial Activity, and Antioxidant Properties of the Artocarpus
altilis Fruits to Promote Their Consumption in the Comoros Islands as Potential Health-Promoting
Food or a Source of Bioactive Molecules for the Food Industry. Foods, 2021, 10, 2136.

1.9 9

1128 Effect of tannic and gallic acid on glycation of egg white protein and formation N-(Carboxyl methyl)
lysine. Food Bioscience, 2021, 43, 101245. 2.0 5

1129 Removal of organic compounds by nanoscale zero-valent iron and its composites. Science of the Total
Environment, 2021, 792, 148546. 3.9 242

1130
Bioingredient produced with fermentation of corn bran and â€œCerradoâ€• cashew byproduct using
Rhizopus oligosporus and forced-air oven drying: Mathematical modeling and evaluation of quality
parameters. Bioactive Carbohydrates and Dietary Fibre, 2021, 26, 100262.

1.5 0

1131 Quercetin and its ester derivatives inhibit oxidation of food, LDL and DNA. Food Chemistry, 2021, 364,
130394. 4.2 28

1132 Changes in the bioactive compounds and antioxidant activity in red-fleshed dragon fruit during its
development. Scientia Horticulturae, 2022, 291, 110611. 1.7 9

1133 Structure â€“ Functionality of lentil protein-polyphenol conjugates. Food Chemistry, 2022, 367, 130603. 4.2 60

1134 Synthesis, characterization, DFT study and antioxidant activity of (2-hydroxynaphthalen-1-yl) methyl
2-hydroxyphenyl amino phosphonic acid. Journal of Molecular Structure, 2022, 1247, 131322. 1.8 20

1135 Raman Spectroscopic Investigation of Iron-Tannin Precipitates in Waterlogged Archaeological Oak.
Studies in Conservation, 2022, 67, 237-247. 0.6 9

1136 Acute supplementation with grapes in obese subjects did not affect postprandial metabolism: a
randomized, double-blind, crossover clinical trial. European Journal of Nutrition, 2021, 60, 2671-2681. 1.8 3

1137
Biologically rapid synthesized silver nanoparticles from aqueous <i>Eucalyptus camaldulensis</i>
leaf extract: Effects on hyphal growth, hydrolytic enzymes, and biofilm formation in <i>Candida
albicans</i>. Biotechnology and Bioengineering, 2021, 118, 1578-1592.

1.7 21

1138 Evaluation of antioxidant potential of pigments extracted from Bacillus spp. and Halomonas spp.
isolated from mangrove rhizosphere. Biotechnologia, 2021, 102, 157-169. 0.3 1

1139 Preservation of five edible seaweeds by high pressure processing: effect on microbiota, shelf life,
colour, texture and antioxidant capacity. Algal Research, 2020, 49, 101938. 2.4 25

1140
Evidence for the involvement of IL-1Î² and TNF-Î± in anti-inflammatory effect and antioxidative stress
profile of the standardized dried extract from Miconia albicans Sw. (Triana) Leaves
(Melastomataceae). Journal of Ethnopharmacology, 2020, 259, 112908.

2.0 10

1141 Recent advancement in biogenic synthesis of iron nanoparticles. Journal of Molecular Structure,
2020, 1217, 128372. 1.8 38

1143 Physicochemical Characterisation, and Antioxidant Properties of the Seeds and Oils of Ginger
(Zingiber Officinale) and Garlic (Allium Sativum). Science Journal of Chemistry, 2014, 2, 44. 0.1 6

1144 Exploring the metabolomic diversity of plant species across spatial (leaf and stem) components and
phylogenic groups. BMC Plant Biology, 2020, 20, 39. 1.6 35



65

Citation Report

# Article IF Citations

1145 Preparation of Antioxidant and Evaluation of the Antioxidant Activities of Antioxidants Extracted
From Sugarcane Products. Journal of Food and Nutrition Research (Newark, Del ), 2015, 3, 458-463. 0.1 15

1146 Antioxidant effects of Albizia lebbek and Prosopis julifora barks. International Journal of Biosciences,
2014, 5, 273-284. 0.4 7

1147 Evaluation of Antioxidant Activities of Ampelopsin and Its Protective Effect in
Lipopolysaccharide-Induced Oxidative Stress Piglets. PLoS ONE, 2014, 9, e108314. 1.1 53

1148 REVIEW OF METHODS FOR THE QUALITATIVE AND QUANTITATIVE ANALYSIS OF TANNINS IN PLANT MATERIALS.
Khimiya Rastitel'nogo Syr'ya, 2020, , 29-45. 0.0 3

1149 Variability of the antioxidant properties of Berberis fruits depending on the plant species and
conditions of habitat. Regulatory Mechanisms in Biosystems, 2018, 9, 56-61. 0.5 14

1150 Green (Detox) juice physicochemical properties and stabilization effect of naturals emulsifiers.
Ciencia Rural, 2020, 50, . 0.3 5

1151 MAXIMIZATION OF ESSENTIAL OIL ANTIOXIDANT CAPACITY VIA STAR ANISE HYDRODISTILLATION. Brazilian
Journal of Chemical Engineering, 2019, 36, 1679-1688. 0.7 4

1152 Characterization of biochemical compounds and antioxidant activity of â€œdedo-de-moÃ§aâ€• chili pepper
accessions. Horticultura Brasileira, 2019, 37, 429-436. 0.1 4

1153 Antidiabetic and Antioxidant Activities of Eight Medicinal Mushroom Species from China.
International Journal of Medicinal Mushrooms, 2015, 17, 129-140. 0.9 36

1154 Use of indigenous technology for the production of High Quality Cassava Flour with similar food
qualities as wheat flour. Acta Scientiarum Polonorum, Technologia Alimentaria, 2014, 13, 249-256. 0.2 13

1155 QUALITY, BIOACTIVE COMPOUND CONTENT, AND ANTIOXIDANT ACTIVITY IN FRUITS OF BRAZILIAN ACEROLA
CLONES. Acta Horticulturae, 2009, , 463-466. 0.1 7

1156 Evaluation of antioxidant properties of methanolic extracts from different fractions of quince
(Cydonia oblonga Miller). Advances in Biomedicine and Pharmacy, 2015, 02, . 0.1 7

1157 CHEMICAL CONSTITUENTS OF GEUM RIVALE L. AND THEIR BIOLOGICAL ACTIVITY. Farmatsiya I Farmakologiya,
2020, 8, 133-146. 0.2 1

1158 Effects of Enzymatic Hydrolysis Conditions on the Antioxidant Activity of Red Tilapia (Oreochromis) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 222 Td (spp.) Viscera Hydrolysates. Current Pharmaceutical Biotechnology, 2020, 21, 1249-1258.0.9 11

1159 Antiproliferative Effect of Lignosus rhinocerotis, the Tiger Milk Mushroom on HCT 116 Human
Colorectal Cancer Cells. The Open Conference Proceedings Journal, 2013, 4, 65-70. 0.6 15

1160 Antioxidant and Cytoprotective Properties of Three Egyptian Cyperus Species Using Cell-free and
Cell-based Assays. Pharmaceutical Crops, 2012, 3, 88-96. 0.1 10

1161
Exploring <i>in Vitro</i> Antioxidant Activity and Physicochemical Properties of Selected
Under-Exploited Tropical Fruits. Acta Universitatis Cibiniensis Series E: Food Technology, 2020, 24,
165-174.

0.6 5

1162 Bee Pollen Extracts as Potential Antioxidants and Inhibitors of Î±-Amylase and Î±-Glucosidase
Enzymes<i>In Vitro</i>Assessment. Journal of Apicultural Science, 2019, 63, 315-325. 0.1 15



66

Citation Report

# Article IF Citations

1163 Bioactivity of Licaria puchury-major Essential Oil Against Aedes aegypti , Tetranychus urticae and
Cerataphis lataniae. Records of Natural Products, 2018, 12, 229-238. 1.3 12

1164
CHEMICAL COMPOSITION AND ANTIOXIDANT ACTIVITY OF TROPICAL BROWN ALGAE Padina australis FROM
PRAMUKA ISLAND, DISTRICT OF SERIBU ISLAND, INDONESIA. Jurnal Ilmu Dan Teknologi Kelautan Tropis,
2014, 5, .

0.1 4

1166 ABTS/PP Decolorization Assay of Antioxidant Capacity Reaction Pathways. International Journal of
Molecular Sciences, 2020, 21, 1131. 1.8 223

1167 Heavy metals: uptake, toxicity and protective mechanisms in plants (on example of cadmium). VÃ¬snik
HarkÃ¬vsÊ¹kogo NacÃ¬onalÊ¹nogo Agrarnogo UnÃ¬versitetu SerÃ¬Ã¢ BÃ¬ologiÃ¢, 2017, 2017, 35-49. 0.1 5

1168 Changes in Nutrient Composition, Antioxidant Properties, and Enzymes Activities of Snake Tomato
(Trichosanthes cucumerina) during Ripening. Preventive Nutrition and Food Science, 2016, 21, 90-96. 0.7 7

1169
Antioxidant Activities and Antioxidant Constituents of Pepper Leaves from Various Cultivars and
Correlation between Antioxidant Activities and Antioxidant Constituents. Journal of Applied
Biological Chemistry, 2009, 52, 70-76.

0.2 25

1170 Comparative Studies on the Ability of Crude Polyphenols from Some Nigerian Citrus Peels to Prevent
Lipid Peroxidation-In vitro. Asian Journal of Biochemistry, 2006, 1, 169-177. 0.5 15

1171
Antioxidative Potential of Ocimum gratissimum and Ocimum canum Leaf Polyphenols and Protective
Effects on Some Pro-Oxidants Induced Lipid Peroxidation in Rat Brain: An in vitro Study. American
Journal of Food Technology, 2008, 3, 325-334.

0.2 23

1172 Antioxidant and Antimicrobial Properties of Ethanolic Extract of Ocimum gratissimum Leaves. Journal
of Pharmacology and Toxicology, 2005, 1, 47-53. 0.4 14

1173 In vitro Effect of Terminalia arjuna Bark Extract on Antioxidant Enzyme Catalase. Journal of
Pharmacology and Toxicology, 2007, 2, 698-708. 0.4 3

1174
Antioxidant and Hepatoprotective Properties of Polyphenol Extracts from Telfairia occidentalis
(Fluted Pumpkin) Leaves on Acetaminophen Induced Liver Damage. Pakistan Journal of Biological
Sciences, 2007, 10, 2682-2687.

0.2 36

1175 &lt;em&gt;In vitro&lt;/em&gt; anthelmintic and antioxidant activities of the leaf extracts of
&lt;em&gt;Theobroma cacao&lt;/em&gt; L.. AIMS Agriculture and Food, 2019, 4, 568-577. 0.8 6

1176
Determination of Antioxidant Capacity, Total Phenolic Content and Mineral Composition of Different
Fruit Tissue of Five Apple Cultivars Grown in Chile. Chilean Journal of Agricultural Research, 2010, 70,
523-536.

0.4 99

1177
In vitro study on anti-oxidant and anti-inflammatory properties of Varnya Mahakashaya Dashemani
(aqueous extract): A polyherbal formulation. AYU: an International Quarterly Journal of Research in
Ayurveda, 2018, 39, 81.

0.3 3

1178 Constituents of flavonoids from Tridax procumbens L. and antioxidant activity. Pharmacognosy
Magazine, 2020, 16, 201. 0.3 6

1179
Biosynthesis and Characterization, Antioxidant and Antimicrobial Activities of Selenium
Nanoparticles from Ethanol Extract of Bee Propolis. Journal of Nanomedicine & Nanotechnology,
2019, 10, .

1.1 27

1180 Comparison of Total Phenolic Content and Total Antioxidant Activity in Local Red Wines Determined
by Spectrophotometric Methods. Food and Nutrition Sciences (Print), 2014, 05, 1660-1667. 0.2 27

1181 Phenolic Compounds and Antioxidant Capacity of Brazilian Apples. Food and Nutrition Sciences
(Print), 2015, 06, 727-735. 0.2 6



67

Citation Report

# Article IF Citations

1182 Antioxidant and Apoptotic Activity of Papaya Peel Extracts in HepG2 Cells. Food and Nutrition Sciences
(Print), 2016, 07, 485-494. 0.2 4

1183
Comparative Influence of Dehulling on the Composition, Antioxidative and Functional Properties of
Sorrel (&amp;lt;i&amp;gt;Hibiscus sabdariffa&amp;lt;/i&amp;gt; L.) Seed. Food and Nutrition Sciences
(Print), 2019, 10, 148-173.

0.2 2

1185 Performance, haemato-biochemical indices and antioxidant status of growing rabbits fed on diets
supplemented with Mucuna pruriens leaf meal. World Rabbit Science, 2018, 26, 277. 0.1 8

1186 Antimicrobial and Antioxidative Activities of the Extracts from Walnut (Juglans regia L.) Green Husk.
Journal of Life Science, 2015, 25, 433-440. 0.2 5

1187 Ingesting iron together with white tea (Camellia Sinensis) may decrease its antioxidant capacity and
phenolic content in human plasma. Trace Elements and Electrolytes, 2012, 29, 15-21. 0.1 2

1188
Regulation by Phloroglucinol of Nrf2/Maf-Mediated Expression of Antioxidant Enzymes and Inhibition
of Osteoclastogenesis via the RANKL/RANK Signaling Pathway: In Silico study. Acta Informatica Medica,
2015, 23, 228.

0.5 7

1189 Antioxidant profiling of C3 quercetin glycosides: Quercitrin, Quercetin 3-Î²-D-glucoside and Quercetin
3-O-(6â€•-O-malonyl)-Î²-Dglucoside in cell free environment. Free Radicals and Antioxidants, 2015, 5, 90-100. 0.2 13

1190 In vitro Antioxidant and RBC membrane Stabilization Activity of Euphorbia wallichii. Free Radicals and
Antioxidants, 2016, 7, 13-22. 0.2 19

1191 Analysis of Phenolic acids in some samples of Indian and Nepal Tea by High Performance Liquid
Chromatography. Internet Journal of Alternative Medicine, 2009, 6, . 0.1 2

1192 Effect of boiling on the phytochemical constituents and antioxidant properties of African pear
Dacryodes edulis seeds in vitro. African Journal of Biochemistry Research, 2012, 6, . 0.2 5

1194 In vitro antioxidant properties of aqueous and ethanolic extracts of walnut (Juglans regia). Journal
of Medicinal Plants Research, 2011, 5, . 0.2 6

1195 South Siberian fruits: Their selected chemical constituents, biological activity, and traditional use in
folk medicine and daily nutrition. Journal of Medicinal Plants Research, 2012, 6, . 0.2 10

1197
In vitro antioxidant activities and inhibitory effects of aqueous extracts of unripe plantain pulp (Musa) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 267 Td (paradisiaca) on enzymes linked with type 2 diabetes and hypertension. Journal of Toxicology and

Environmental Health Sciences, 2012, 4, .
0.6 4

1198 Studies of Antioxidants and Xanthine Oxidase Inhibitory Potentials of Root and Aerial Parts of
Medicinal Plant Capparis Spinosa L.. American Journal of Medicine and Medical Sciences, 2012, 2, 25-32. 1.0 10

1199 Spectroscopic features of caffeic acid: Theoretical study. Kragujevac Journal of Science, 2017, , 99-108. 0.1 40

1200 Chemical composition, antioxidant potential and cyto-protecting activity of essential oil of
Liriodendron tulipifera L. leaves. The Korea Journal of Herbology, 2015, 30, 1-9. 0.2 2

1201 Quality Characteristics of Gastrodia elata Powder Jochung with Antioxidant Activity. Journal of the
Korean Society of Food Culture, 2015, 30, 656-666. 0.3 1

1202 Nutritional assessment, polyphenols evaluation and antioxidant activity of food resource plant
Decalepis hamiltonii Wight &amp; Arn. Journal of Applied Pharmaceutical Science, 0, , . 0.7 7



68

Citation Report

# Article IF Citations

1203 The relationship between antibrowning, anti-radical and reducing capacity of Brassica and Allium
extracts. International Journal of Food Studies, 2014, 3, . 0.5 4

1204
Cocoa colonic phenolic metabolites are related to HDL-cholesterol raising effects and
methylxanthine metabolites and insoluble dietary fibre to anti-inflammatory and hypoglycemic effects
in humans. PeerJ, 2020, 8, e9953.

0.9 7

1205 Screening of Medicinal Plant for Total Flavonoid and Antioxidant Activity in South Kalimantan of
Indonesian. International Journal of Chemical Engineering and Applications (IJCEA), 2012, , 297-299. 0.3 4

1206 Antioxidant Activity and Quality Characteristics of Non-Glutinous Rice Porridge Jochung with added
Gastrodia elata Extract. Korean Journal of Food and Cookery Science, 2015, 31, 557-564. 0.2 1

1207 Components and Bioactivity of Ipomoea batatas (L.) (Sweet Potato) Ethanolic Leaf Extract. Asian
Journal of Advanced Research and Reports, 0, , 10-26. 0.0 5

1208 Evaluation of Antioxidant Activity of Giant African Snail (Achachatina maginata) Haemolymph in CCl4-
Induced Hepatotoxixity in Albino Rats. British Journal of Pharmaceutical Research, 2015, 6, 141-154. 0.4 19

1209 Serum Lipid Profile of Alloxan-induced Diabetic Rats Fed Triticum aestivum-based Diet. International
Journal of Tropical Disease & Health, 2015, 5, 260-268. 0.1 5

1210 Antioxidant Activity of Rosa rugosa Thunberg and Effect on Serum Lipid Level in High Fat Diet-induced
Mice. The Korean Journal of Food and Nutrition, 2015, 28, 320-327. 0.3 5

1211 Effect of the Erigeron annuus In Vitro Antioxidant Properties and Extract on Serum Lipid in Mice. The
Korean Journal of Food and Nutrition, 2015, 28, 387-395. 0.3 3

1212 Extraction, characterization and antioxidant properties of phenolic compounds in aÃ§aÃ juÃ§ara
(Euterpe edulis Mart.) from Atlantic Forest. Brazilian Journal of Food Technology, 0, 24, . 0.8 3

1213 Phenolic Composition and Antioxidant Activity of Leaves of Strawberry Tree (<i>Arbutus unedo</i>L.)
Populations from Morocco. Phytotherapie, 2022, 20, 192-204. 0.1 0

1214 Microencapsulated and Lyophilized Propolis Co-Product Extract as Antioxidant Synthetic Replacer on
Traditional Brazilian Starch Biscuit. Molecules, 2021, 26, 6400. 1.7 7

1215 1,5-Benzodiazepin-2(3H)-ones: In Vitro Evaluation as Antiparkinsonian Agents. Antioxidants, 2021, 10,
1584. 2.2 3

1216
Impact of Metallic Nanoparticles on In Vitro Culture, Phenolic Profile and Biological Activity of Two
Mediterranean Lamiaceae Species: Lavandula viridis Lâ€™HÃ©r and Thymus lotocephalus G. LÃ³pez and R.
Morales. Molecules, 2021, 26, 6427.

1.7 7

1217 Characterization of bioactive, chemical, and sensory compounds from fermented coffees with
different yeasts species. Food Research International, 2021, 150, 110755. 2.9 14

1219 Antioxidant Properties of Select Indian Medicinal Plants in Relation to Their Therapeutic Effects.
Oxidative Stress and Disease, 2005, , 303-317. 0.3 1

1220 Chemical Composition and in vitro Antioxidant Activities of Some Nigerian Vegetables. Journal of
Pharmacology and Toxicology, 2006, 1, 429-437. 0.4 5

1221 Methods to Measure the Antioxidant Capacity of Meat Products. , 2008, , 273-289. 0



69

Citation Report

# Article IF Citations

1222 Soybean as a Special Functional Food Formula for Improving Womenâ€™s Health. , 2010, , 293-312. 1

1223 Phytochemical constituents and antioxidant potential of some underused fruits. African Journal of
Pharmacy and Pharmacology, 2011, 5, . 0.2 6

1224
Assessment of antioxidant capacity, proximate composition and inhibitory activity of unripe plantain
(Musa paradisiaca) products on Fe2+ and sodium nitroprusside -induced oxidative stress in vitro.
Journal of Toxicology and Environmental Health Sciences, 2012, 4, .

0.6 2

1225 Antioxidant and phytochemical profile of aqueous and ethanolic extract of Garcinia kola. Journal of
Pharmacognosy and Phytotherapy, 2012, 4, . 0.2 3

1226 Natural Antioxidants in the Pharmacological Treatment of Rheumatic Immune and Inflammatory
Diseases. , 2013, , 251-273. 0

1227 Stability of turmeric constituents in natural soaps. ScienceAsia, 2013, 39, 477. 0.2 2

1228 Chemical Composition and Free Radical Scavenging Activities of 10 Elite Accessions of Ginger (Zingiber) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 502 Td (officinale Roscoe). , 2013, 03, .4

1229
Comparison of North Italian and South Moravian wines on the base of their antioxidant activity,
phenolic composition and sensory quality. Acta Universitatis Agriculturae Et Silviculturae
Mendelianae Brunensis, 2013, 60, 9-18.

0.2 2

1230 Comparison of rose wines according to the content chosen phenolic compounds and antiradical
activity.. KvasnÃ½ PrÅ¯mysl, 2013, 59, 167-170. 0.1 1

1231 A Comparative Study of Physiological Activity of Glycyrrhiza uralensis Fischer Stems and Leaves by
Processing Methods. Korean Journal of Plant Resources, 2013, 26, 539-547. 0.2 2

1234 A Comparative Study on in vitro and in vivo Antioxidant Properties of Rubus ellipticus and Rubus
niveus. Pharmacologia, 2014, 5, 247-255. 0.3 2

1235 Interspecific vs. traditional varieties for rosÃ© wines production. Acta Universitatis Agriculturae Et
Silviculturae Mendelianae Brunensis, 2014, 58, 21-26. 0.2 1

1236 The Role of Functional Foods and Their Bioactive Components in Bone Health. Healthy Ageing and
Longevity, 2015, , 153-177. 0.2 1

1237 Haemato-Biochemical and Oxidative Responses of Adult Wistar Rats to Methanolic Extracts of Abrus
precatorius Linn Leaves. Journal of Physiology and Pharmacology Advances, 2015, 5, 610. 0.1 0

1238
A Comparative Study of Physiological Activity and Ingredient Analysis of Glycyrrhiza uralensis Fischer
Stems and Leaves Cultivated with Different Wavelength of LED Lights. Korean Journal of Plant
Resources, 2015, 28, 126-134.

0.2 1

1239 Effect of In Vitro Antioxidant Properties and Extract of Corn Husk on Serum Lipids in Mice. Journal of
the East Asian Society of Dietary Life, 2015, 25, 261. 0.4 0

1240 Mushroom supplement added to casing to improve postharvest quality of white button mushroom.
European Journal of Horticultural Science, 2015, 80, 240-248. 0.3 2

1241
Quality Characteristics of Gastrodia elata Extract Glutinous Rice Porridge Jochung and Principal
Component Analysis of Antioxidant Activity. Journal of the East Asian Society of Dietary Life, 2015, 25,
1018.

0.4 2



70

Citation Report

# Article IF Citations

1242 In Vitro Antioxidant Properties of Equisetum arvense and Its Effects on Serum Lipid Levels in Mice Fed
a High-Fat Diet. The Korean Journal of Food and Nutrition, 2016, 29, 347-356. 0.3 0

1243 Antioxidant Activities and Phytochemical Analysis of Eclipta prostrata. International Journal of
Current Research in Biosciences and Plant Biology, 2016, 3, 39-44. 0.1 0

1244 Plant Physiology Processes Associated with â€œPlant-Plant Growth-Promoting Rhizobacteriaâ€• Bioassays
for the Enhanced Heavy Metal Removal. , 2017, , 261-273. 0

1245 Health Benefits and Risks of Rice. Advances in Environmental Engineering and Green Technologies
Book Series, 2017, , 195-222. 0.3 0

1246 COMPLEXSTANDARDIZATIONOFSILICAâ€“MULTIHERBALNANODISPERSED PHYTOSIL PREPARATIONS. Himia,
Fizika Ta Tehnologia Poverhni, 2017, 8, 80-90. 0.2 0

1247 Evaluation of the Antioxidants and Antimicrobial Properties of Two Nigerian Leafy Vegetables. Journal
of Food and Nutrition Research (Newark, Del ), 2017, 5, 418-426. 0.1 0

1248

DRYING EFFECTS ON ULTRASONIC ASSISTED PHENOLIC YIELDS AND RETENTIVENESS OF ANTIRADICAL
PROPERTIES OF COMMON CULINARY SPICES GINGER (ZINGIBER OFFICINALE) AND TURMERIC (CURCUMA) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 502 Td (LONGO): HPTLC AND GC - MS PROFILE FOR THEIR ACTIVE INGREDIENTS ASSESSMENT. International Journal

of Research -GRANTHAALAYAH, 2017, 5, 7-23.

0.1 1

1249 Evaluation of antioxidant potentials of different solvent-fractions of Dialium indium (African Black) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 462 Td (velvet tamarind) fruit pulp - in vitro. Potravinarstvo, 2018, 12, 70-78.0.5 5

1250
Antioxidant, Free Radical Scavenging and In Vitro Cytotoxic studies of Different Solvent Extracts
from the Stem Bark of Bauhinia Variegata Linn.. American Journal of Pharmacy and Health Research,
2018, 6, 49-64.

0.1 0

1251
In vitro antioxidant potential and inhibitory effect of hydro-ethanolic extract from African black
velvet tamarind (Dialium indium) pulp on type 2 diabetes linked enzymes. Potravinarstvo, 2018, 12,
413-421.

0.5 4

1252
Inhibitory effect of aqueous extracts of raw and roasted Sesamum indicum L. seeds on key enzymes
linked to type-2 diabetes (Î±-amylase and Î±-glucosidase) and Alzheimer's disease (acetylcholinesterase and) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 337 Td (butyrylcholinesterase). Potravinarstvo, 2018, 12, 337-346.0.5 2

1253 Oil from seeds of various grape cultivars grown in Southern Poland and its antioxidant properties. ,
2018, , . 0

1254 Antioxidant, anti-inflammatory, and immunostimulatory activity of polysaccharide from artemisiae
argyi folium. , 2018, , . 0

1255 Assessment of Total Phenolic Content and Antioxidant Activity of Ficus carica and Olea europaea L.
Leaves Extracts. Current Nutrition and Food Science, 2019, 15, 583-587. 0.3 0

1257
Assessment of in-vitro Antioxidant/Enzymes Inhibitory Potentials of Aframomum melegueta [Roscoe] K.
Schum (Grains of Paradise) Leaf, Stem Bark, Seed Bark and Seed Extracts. Archives of Current Research
International, 0, , 40-57.

0.2 2

1258 Extract of Yerba Mate (Ilex paraguariensis A. St.-Hil., Aquifoliaceae) Improves the Weight Gain of
Growing Quails. Ensaios E CiÃŠncia (impresso), 2020, 24, 22-28. 0.0 3

1259
In-vitro Antioxidant Capacity, Phytochemical Characterisation, Toxic and Functional Properties of
African Yam Bean (Sphenostylis stenocarpa) Seed-Enriched Cassava (Manihot esculenta) Product
(Pupuru). European Journal of Nutrition & Food Safety, 0, , 84-98.

0.2 3

1260 Assessment of antioxidant properties of N-Hexane extract of Morinda lucida as a link to its
pharmacological actions. Pharmacy & Pharmacology International Journal, 2020, 8, 174-178. 0.1 1



71

Citation Report

# Article IF Citations

1261 ASSESSMENT OF ANTIOXIDANT EFFECTS OF THE FORMULATION KUTAJA TRIPHALA: AN IN-VITRO STUDY.
International Journal of Research in Ayurveda and Pharmacy, 2020, 11, 33-36. 0.0 0

1262 Capacidad antioxidante y contenido de polifenoles totales de extractos de tallo de Stevia rebaudiana
en varios modelos in vitro.. Revista EIA, 2020, 17, 1-9. 0.0 2

1263 Evaluation of Nanostructured Lipid Carriers Produced with Interesterified Buriti Oil. Food
Technology and Biotechnology, 2020, 58, 284-294. 0.9 3

1264 A study on the nutritional and biochemical analysis of Selaginella tamariscina powder. Food Science
and Biotechnology, 2021, 30, 1445-1454. 1.2 1

1265 Utilization of Carob (&lt;i&gt;Ceratonia siliqua&lt;/i&gt; L.) Extract as Functional Ingredient in Some
Confectionery Products. Food and Nutrition Sciences (Print), 2020, 11, 757-772. 0.2 6

1266 Blackberry pomace microspheres: An approach on anthocyanin degradation. Ciencia E Agrotecnologia,
0, 44, . 1.5 3

1267
Inclusion of Baobab (Adansonia digitata L.) Fruit Powder Enhances the Mineral Composition and
Antioxidative Potential of Processed Tigernut (Cyperus esculentus ) Beverages. Preventive Nutrition
and Food Science, 2020, 25, 400-407.

0.7 6

1268
Influence of Extractive Solvents on the Chemical Composition and Antioxidative Properties of Blends
from <i>Carica papaya</i> Leaves and Alkalized Cocoa Powder. ACS Food Science & Technology, 2021, 1,
146-151.

1.3 5

1269 Chemical Profiling of Polysaccharides Present in Peels of Citrus limetta and Bioassay based Screening
of in vitro Antioxidant Activities. Asian Journal of Chemistry, 2020, 32, 2308-2314. 0.1 0

1270 Changes in physicochemical properties at different development stages of Hexachlamys edulis fruit, an
underutilized South American species. Heliyon, 2021, 7, e08323. 1.4 4

1272 Total antioxidant capacity of the Korean diet. Nutrition Research and Practice, 2014, 8, 183. 0.7 0

1273 Antioxidant-rich Tamarindus indica L. leaf extract reduced high-fat diet-induced obesity in rat through
modulation of gene expression. Clinical Phytoscience, 2020, 6, . 0.8 2

1276 Acute effects of thermally processed pili (, Engl.) pomace drink on plasma antioxidant and polyphenol
status in humans. Avicenna Journal of Phytomedicine, 2017, 7, 467-476. 0.1 2

1277
Antioxidant and angiotensin I-converting enzyme (ACE) inhibitory peptides of rainbow trout
(Oncorhynchus mykiss) viscera hydrolysates subjected to simulated gastrointestinal digestion and
intestinal absorption. LWT - Food Science and Technology, 2022, 154, 112834.

2.5 28

1278
Post-harvest quality and quantification of betalains, phenolic compounds and antioxidant activity in
fruits of three cultivars of prickly pear (Opuntia ficus-indica L. Mill). Journal of Horticultural
Sciences, 2021, 16, 91-102.

0.1 2

1279
A technical strategy to prolong anthocyanins thermal stability in formulated purple potato
(<i>Solanum tuberosum</i> L. cv Bora valley) processed by hotâ€•melt extrusion. International Journal
of Food Science and Technology, 2022, 57, 6925-6934.

1.3 4

1280 Plectranthus ecklonii Benth: A Comprehensive Review Into its Phytochemistry and Exerted Biological
Activities. Frontiers in Pharmacology, 2021, 12, 768268. 1.6 4

1281 Influence of Phenolic-Food Matrix Interactions on In Vitro Bioaccessibility of Selected Phenolic
Compounds and Nutrients Digestibility in Fortified White Bean Paste. Antioxidants, 2021, 10, 1825. 2.2 16



72

Citation Report

# Article IF Citations

1282 Bioactivity Potential of Industrial Sunflower Meal Ethanol-Wash Solute Obtained as Waste from
Protein Isolation Process. Applied Sciences (Switzerland), 2021, 11, 11007. 1.3 3

1283 A COMPARATIVE STUDY OF IN VITRO ANTIOXIDANT POTENTIAL, PHOTOPROTECTIVE SCREENING OF EHRETIA
ACUMINATA R.BR. LEAVES. Indian Drugs, 2019, 56, 30-36. 0.1 0

1284 Polyphenolic composition of grape stems. Notulae Botanicae Horti Agrobotanici Cluj-Napoca, 2020, 48,
1543-1559. 0.5 3

1285
GC-MS analysis of cuticular waxes and evaluation of antioxidant and antimicrobial activity of
Chaenomeles cathayensis and Ch. Ã— californica fruits. Regulatory Mechanisms in Biosystems, 2021, 12,
718-723.

0.5 1

1286 Functional Properties and Composition of New â€œNutâ€• Oil Obtained from Xanthium sibiricum Seeds.
European Journal of Lipid Science and Technology, 0, , 2100135. 1.0 0

1287 New Advances in the Phenolic Composition of Tiger Nut (Cyperus esculentus L.) by-Products. Foods,
2022, 11, 343. 1.9 10

1288 The Establishment of Ultrasonic-Assisted Extraction for the Recovery of Phenolic Compounds and
Evaluation of Their Antioxidant Activity from Morus alba Leaves. Foods, 2022, 11, 314. 1.9 5

1289
Evaluating the potential for utilising migratory locust powder (<i>Locusta migratoria</i>) as an
alternative protein source in peanut-based ready-to-use therapeutic foods. Food Science and
Technology International, 2023, 29, 204-216.

1.1 9

1290 Antimicrobial and Antioxidant Properties of Total Polyphenols of Anchusa italica Retz. Molecules,
2022, 27, 416. 1.7 14

1291
Physicochemical Composition and Invitro Antioxidative Properties of Flour Blends from Pro-Vitamin A
Cassava, Quality Protein Maize and Soybean Cake for Dough Meal. Journal of Culinary Science and
Technology, 2023, 21, 777-794.

0.6 2

1292 Evaluation of Antioxidant and Wound-Healing Properties of EHO-85, a Novel Multifunctional
Amorphous Hydrogel Containing Olea europaea Leaf Extract. Pharmaceutics, 2022, 14, 349. 2.0 17

1293 Development of a biodegradable plastic film extruded with the addition of a Brazilian propolis
by-product. LWT - Food Science and Technology, 2022, 157, 113124. 2.5 17

1294
Antioxidant potential of two Brazilian seaweeds in response to temperature: Pyropia spiralis (red) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 267 Td (alga) and Sargassum stenophyllum (brown alga). Journal of Experimental Marine Biology and Ecology,

2022, 549, 151706.
0.7 9

1295 Characterization of the &lt;i&gt;5-enolpyruvylshikimate-3-phosphate Synthase&lt;/i&gt; Gene from
Walnut (&lt;i&gt;Juglans regia&lt;/i&gt; L.). Horticulture Journal, 2022, 91, 176-185. 0.3 2

1296 Shelf life and retention of bioactive compounds in storage of pasteurized Passiflora setacea pulp, an
exotic fruit from Brazilian savannah. LWT - Food Science and Technology, 2022, 159, 113202. 2.5 2

1298
Essential Oil from Aerial Parts of <i>Andryala pinnatifida</i> subsp. <i>mogadorensis</i>: Chemical
Composition, Antioxidant and Aantimicrobial Synergistic Effect Against Multidrug-Resistant Bacteria.
Journal of Essential Oil-bearing Plants: JEOP, 2022, 25, 147-159.

0.7 3

1299 Assessment of Nutritional Values, Phytochemical Content, and Antioxidant Properties of Shallot () Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 102 Td (Allium Ascalonicum L.) Leaf and Bulb. SSRN Electronic Journal, 0, , .0.4 0

1300 Antidiabetic activity of avocado seeds (Persea americana Mill.) in diabetic rats via activation of
PI3K/AKT signaling pathway. Scientific Reports, 2022, 12, 2919. 1.6 29



73

Citation Report

# Article IF Citations

1301
Microencapsulation of avocado pear seed (Persea Americana mill) bioactive-rich extracts and
evaluation of its antioxidants, in vitro starch digestibility and storage stability. Bulletin of the
National Research Centre, 2022, 46, .

0.7 4

1302 Phytochemical Analysis and Characterization of Corn Silk (Zea mays, G5417). Agronomy, 2022, 12, 777. 1.3 20

1303 A nonâ€•conventional approach for obtaining phenolic antioxidants from red guava (<i>Psidium) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 662 Td (guajava</i>L.) byâ€•products. Journal of Food Processing and Preservation, 2022, 46, .0.9 4

1304 Antioxidant Content and Antioxidant Capacity of the Protein-Rich Powdered Beverages Enriched with
Flax Seeds Gum. Antioxidants, 2022, 11, 582. 2.2 5

1305 Evaluation of Phenolic Compounds and Pigments Content in Yellow Bell Pepper Wastes. Antioxidants,
2022, 11, 557. 2.2 7

1306
Sourdough on quinoa and buckwheat glutenâ€•free breads: Evaluation of autochthonous starter
fermentation on bread nutritional and technological properties. International Journal of Food
Science and Technology, 2022, 57, 4804-4815.

1.3 4

1307
Phenolic compounds and antioxidant activity are differentially affected by drying processes in celery,
coriander and parsley leaves. International Journal of Food Science and Technology, 2022, 57,
3467-3476.

1.3 9

1308 In vitro antioxidants and antihypertensive properties of corn silkâ€“lemon infusion. Bulletin of the
National Research Centre, 2022, 46, . 0.7 2

1309
Comparative Extraction of Phenolic Compounds from Olive Leaves Using a Sonotrode and an
Ultrasonic Bath and the Evaluation of Both Antioxidant and Antimicrobial Activity. Antioxidants,
2022, 11, 558.

2.2 24

1310 Chemical composition, in vitro antioxidant properties, and phenolic profile of shallot (Allium) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 382 Td (ascalonicum L.)-enriched plantain biscuit. Bulletin of the National Research Centre, 2022, 46, .0.7 4

1311
Optimization of the processing conditions for producing osmo-dehydrated arazÃ¡ (Eugenia stipitata,) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 347 Td (McVaugh) and evaluation of its antioxidant content and activity. Journal of Berry Research, 2022, ,

1-16.
0.7 0

1312 GCâ€“MS analysis of phytochemical constituents of methanolic fraction of Annona muricata leaf and
its inhibition against two key enzymes linked to type II diabetes. Scientific African, 2022, 16, e01178. 0.7 4

1313 Effect of tannic acid-grafted chitosan coating on the quality of fresh pork slices during cold
storage. Meat Science, 2022, 188, 108779. 2.7 17

1314
Mineral composition, content of phenolic compounds and in vitro antioxidant and antibacterial
activities of aqueous and organic extracts of the seeds of Peganum harmala L.. South African Journal
of Botany, 2022, 147, 697-712.

1.2 13

1315 Sunflower (Helianthus annuus L.) Seed Hull Waste: Composition, Antioxidant Activity, and Filler
Performance in Pectin-Based Film Composites. Frontiers in Nutrition, 2021, 8, 777214. 1.6 9

1316 Influence of the Storage in Bottle on the Antioxidant Activities and Related Chemical Characteristics
of Wine Spirits Aged with Chestnut Staves and Micro-Oxygenation. Molecules, 2022, 27, 106. 1.7 6

1317 Phytochemical profiles, antioxidant and antimicrobial activity of Actinidia polygama and A. arguta
fruits and leaves. Biosystems Diversity, 2022, 30, 39-45. 0.2 7

1318 Understanding drought response mechanisms in wheat and multi-trait selection. PLoS ONE, 2022, 17,
e0266368. 1.1 8



74

Citation Report

# Article IF Citations

1319 Electrochemical Basis for Re-evaluating Antioxidant Effect of Redox Substances in Foodstuffs. ACS
Food Science & Technology, 2022, 2, 738-750. 1.3 2

1320
Evaluation of antimicrobial and antibiofilm properties of chitosan edible coating with plant extracts
against <i>Salmonella</i> and <i>E. coli</i> isolated from chicken. Journal of Food Processing and
Preservation, 0, , .

0.9 2

1321 Gluten-free flour fermented with autochthonous starters for sourdough production: Effect of the
fermentation process. Food Bioscience, 2022, 47, 101723. 2.0 5

1329
Antifungal Potential of Green Synthesized Magnetite Nanoparticles Black Coffee-Magnetite
Nanoparticles Against Wilt Infection by Ameliorating Enzymatic Activity and Gene Expression in L..
Frontiers in Microbiology, 2022, 13, 754292.

1.5 3

1330 A review on lignin antioxidants: Their sources, isolations, antioxidant activities and various
applications. International Journal of Biological Macromolecules, 2022, 210, 716-741. 3.6 96

1331 Different green extraction technologies for soluble dietary fibre extraction from orange byâ€•product.
International Journal of Food Science and Technology, 2023, 58, 2042-2049. 1.3 6

1332 JussaÃ (Euterpe edulis): a review. Food Science and Technology, 0, 42, . 0.8 1

1334 Assessment of antioxidant activity of Ficus asperifolia Miq aqueous extract - In vitro studies. The
Journal of Phytopharmacology, 2014, 3, 16-21. 0.1 11

1335 Process Optimization for the Development of Nutritionally Enhanced Nuggets using Ficus geniculata:
A Nutritional Approach. Plant Foods for Human Nutrition, 2022, 77, 241-249. 1.4 3

1336 Antioxidant Activity and Capacity Measurement. Reference Series in Phytochemistry, 2022, , 709-773. 0.2 7

1337 Enhanced conditions for anthocyanin extraction from blackberry pomace under ultrasound
irradiation. Journal of Food Process Engineering, 2023, 46, . 1.5 5

1338 Origanum vulgare extract as a natural additive in fresh cheese. Semina:Ciencias Agrarias, 2022, 43,
1705-1720. 0.1 1

1341
Evaluation of the Antibacterial and Antioxidant properties of the Methanolic extracts of four
Medicinal plants selected from Wadi Al-Karak, Jordan related to their Phenolic contents. Research
Journal of Pharmacy and Technology, 2022, , 2110-2116.

0.2 5

1342 Enhanced extraction of bioactive natural products using ultrasound-assisted aqueous two-phase
system: Application to flavonoids extraction from jujube peels. Food Chemistry, 2022, 395, 133530. 4.2 16

1343
Influence of processing on bioactive compounds, Type-II diabetes related enzyme regulation potential
and antiurolithiatic potential of underutilized legume Macrotyloma uniflorum. Journal of Food
Science and Technology, 0, , .

1.4 0

1344 Influence of Wine pH and Ethanol Content on the Fining Efficacy of Proteins from Winemaking
By-Products. Foods, 2022, 11, 1688. 1.9 1

1346 Reductive degradation of carbon tetrachloride with guava leaf extract. Journal of Industrial and
Engineering Chemistry, 2022, 113, 275-282. 2.9 1

1347 Neuroprotective Profile of Edible Flowers of Borage (Borago officinalis L.) in Two Different Models:
Caenorhabditis elegans and Neuro-2a Cells. Antioxidants, 2022, 11, 1244. 2.2 2



75

Citation Report

# Article IF Citations

1348 Neuroprotective effects of onion and garlic root extracts against Alzheimerâ€™s disease in rats:
antimicrobial, histopathological, and molecular studies. Biotechnologia, 2022, 103, 153-167. 0.3 1

1349 Texture Characteristics of Sea Buckthorn (Hippophae rhamnoides) Jelly for the Elderly Based on the
Gelling Agent. Foods, 2022, 11, 1892. 1.9 8

1350 Antioxidant Interactions between S-allyl-L-cysteine and Polyphenols Using Interaction Index and
Isobolographic Analysis. Molecules, 2022, 27, 4089. 1.7 0

1351
Sour cherry juice concentrate powdered by high and low temperature spray drying with pea protein as
a carrierâ€”Physical properties, antioxidant activity and <i>inÂ vitro</i> bioaccessibility. Drying
Technology, 2023, 41, 444-459.

1.7 5

1352 Structure and physicochemical properties of polysaccharides from Poria cocos extracted by deep
eutectic solvent. Glycoconjugate Journal, 2022, 39, 475-486. 1.4 9

1353
Bioactive antioxidant coatings for poly(lactic acid) packaging films: polyphenols affect coating
structure and their release in a food simulant. Journal of the Science of Food and Agriculture, 2023,
103, 1115-1126.

1.7 5

1354 Multimode Assessment of Commercial Polyherbal Formulation: an In Vitro and In Silico Approach.
Applied Biochemistry and Biotechnology, 0, , . 1.4 0

1355
The Protein-Rich Powdered Beverages Stabilized with Flax Seeds Gumâ€”Antioxidant and
Antiproliferative Properties of the Potentially Bioaccessible Fraction. Applied Sciences (Switzerland),
2022, 12, 7159.

1.3 5

1356 Exploring a cocoaâ€“carob blend as a functional food with decreased bitterness: Characterization and
sensory analysis. LWT - Food Science and Technology, 2022, 165, 113708. 2.5 5

1357 Screening for anti-neoplastic enzymes producing halophilic bacterial extract and their antioxidant
activity due to carotenoid synthesis. Bioresource Technology Reports, 2022, 19, 101138. 1.5 2

1358 Osmotic dehydration of mulberry: Effect of pretreatment and processing conditions on the quality
attributes. Applied Food Research, 2022, 2, 100172. 1.4 2

1359 Effect of season and processing steps in nutritional components and bioactivities of blue mussels
(Mytilus edulis). , 2021, 28, 752-762. 1

1360 Antioxidant, anti-acetylcholinesterase, and anticancer activities of four Polygonum species from
Istanbul. , 2021, 28, 1298-1309. 1

1361 Elicitor-induced production of aervine in adventitious shoot cultures of Aerva lanata (L.) Juss. Ex
Schult. and its biological applications. In Vitro Cellular and Developmental Biology - Plant, 0, , . 0.9 0

1363 In vitro Antioxidant, Antidiabetic and Antibacterial Activities of Orthosiphon diffusus. Research
Journal of Pharmacognosy and Phytochemistry, 2022, , 163-170. 0.1 1

1364 ComposiÃ§Ã£o centesimal e avaliaÃ§Ã£o antioxidante da polpa dos frutos de Mauritia flexuosa L. f. do
Cariri cearense. Ambiente GestÃ£o E Desenvolvimento, 0, , . 0.0 0

1365 Bridelia ferruginea dye-synthesized zinc oxide nanoparticles and its nitrogen and sulphur doped as a
photoanode in photovoltaic cell fabrication. Bulletin of Materials Science, 2022, 45, . 0.8 0

1366 Polyphenols from Plants: Phytochemical Characterization, Antioxidant Capacity, and Antimicrobial
Activity of Some Plants from Different Sites of Greece. Separations, 2022, 9, 186. 1.1 4



76

Citation Report

# Article IF Citations

1367 Anti-Oxidant and Anti-Aging Activities of Callus Culture from Three Rice Varieties. Cosmetics, 2022, 9,
79. 1.5 1

1368 The quinoa variety influences the nutritional and antioxidant profile rather than the geographic
factors. Food Chemistry, 2023, 402, 133531. 4.2 14

1369 Texture properties of parsnip ( <i>Pastinaca sativa</i> L.) for the elderly base on the enzyme treatment.
International Journal of Food Science and Technology, 0, , . 1.3 3

1370 Chitosan suspension as extractor and encapsulating agent of phenolics from acerola by-product.
Food Research International, 2022, 161, 111855. 2.9 6

1371
Feasibility of elder-friendly food applications of lingonberry (<i>Vaccinium vitis-idaea</i> L.)
according to gelling agent as thickening additives. International Journal of Food Properties, 2022, 25,
1862-1874.

1.3 3

1372 Development of an Effective Sonotrode Based Extraction Technique for the Recovery of Phenolic
Compounds with Antioxidant Activities in Cherimoya Leaves. Plants, 2022, 11, 2034. 1.6 4

1373 Anti oxidative potentials and storage stability of pasteurised mixed fruits juices from pineapple and
bitter orange. Food Bioscience, 2022, 49, 101937. 2.0 3

1374 Bioavailability of blackberry pomace microcapsules by using different techniques: An approach for
yogurt application. Innovative Food Science and Emerging Technologies, 2022, 81, 103111. 2.7 7

1375 Phenolic profile, safety, antioxidant and anti-inflammatory activities of wasted Bunium ferulaceum
Sm. aerial parts. Food Research International, 2022, 160, 111714. 2.9 2

1376 Polyphenol-Coordinated Supramolecular Hydrogel as a Promising â€œOne-Stop-Shopâ€• Strategy for Acute
Infected Wound Treatment. Applied Materials Today, 2022, 29, 101586. 2.3 4

1377 Purpurin ameliorates alcohol-induced hepatotoxicity by reducing ROS generation and promoting Nrf2
expression. Life Sciences, 2022, 309, 120964. 2.0 6

1378
Comparative study on eucalyptol and camphor rich essential oils from rhizomes of Hedychium
spicatum Sm. and their pharmacological, antioxidant and antifungal activities. Anais Da Academia
Brasileira De Ciencias, 2022, 94, .

0.3 10

1379 Ficus talboti King: Antinociceptive and Anti-inflammatory Properties of Methanol Extract of Stem
Bark. Springer Protocols, 2023, , 521-541. 0.1 0

1380
Valorisation of kinnow peel for development of phytochemical enriched tea infusion: standardisation
of tea bag loading, dipping temperature and dips per minute for the better extraction of bioactive
compounds. International Journal of Food Science and Technology, 2023, 58, 2715-2721.

1.3 2

1381 Self-assembly of new cobalt complexes based on [Co (SCN)4], synthesis, empirical, antioxidant activity,
and quantum theory investigations. Scientific Reports, 2022, 12, . 1.6 9

1382 Evaluation of Physicochemical Properties and Sensory Attributes of Pumpkin Seed (<i>Cucurbita) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 142 Td (maxima</i>) Bouillon Cube. Journal of Culinary Science and Technology, 0, , 1-23.0.6 0

1383 Estimation of Primary and Secondary Metabolites and In Vitro Free Radical Scavenging Activities with
Ficus tsjahela Burm.F. Crude Extracts. Springer Protocols, 2023, , 63-73. 0.1 0

1384 Evaluation of Nutritional, Antioxidant, and Anti-arthritic Activity of Hedychium coronarium J. Koenig
Rhizome. Springer Protocols, 2023, , 147-172. 0.1 0



77

Citation Report

# Article IF Citations

1385 Microwave-Assisted Extraction of Polyphenols from Blackcurrant By-Products and Possible Uses of
the Extracts in Active Packaging. Foods, 2022, 11, 2727. 1.9 11

1386 Evaluation of In Vitro Antioxidant Activity of Oldenlandia dineshii: An Endemic Plant from the
Hillocks of Palakkad District, Kerala, India. Springer Protocols, 2023, , 203-214. 0.1 0

1387 Pharmacological Elucidation of Antioxidant, Hypoglycemic, and Anti-Inflammatory Potentials of
Phyllanthus candolleanus (Wights ARN) Chakrab.. Springer Protocols, 2023, , 249-266. 0.1 0

1388 Responsive Polyphenolâ€•Crosslinked Supramacromolecular Microgels with pHâ€•Triggered Disassembly in
Aqueous Solution. Macromolecular Chemistry and Physics, 2023, 224, . 1.1 5

1389 Green preparation of nano-zero-valent iron-copper bimetals for nitrate removal: Characterization,
reduction reaction pathway, and mechanisms. Advanced Powder Technology, 2022, 33, 103807. 2.0 8

1390 HPLC-DAD profile of phenolic compounds and In vitro antioxidant activity of Ficus carica L. fruits
from two Algerian varieties. Biomedicine and Pharmacotherapy, 2022, 155, 113738. 2.5 10

1391 Aromatic potential, quality and antioxidant activity of saffron grown in Morocco. Flavour and
Fragrance Journal, 2023, 38, 13-26. 1.2 1

1392 Gluten-Free Sorghum Pasta: Composition and Sensory Evaluation with Different Sorghum Hybrids.
Foods, 2022, 11, 3124. 1.9 3

1393 Phytochemical Characterization of Water Avens (Geum rivale L.) Extracts: Structure Assignment and
Biological Activity of the Major Phenolic Constituents. Plants, 2022, 11, 2859. 1.6 3

1394
Evaluation of the predictive value of different dietary antioxidant capacity assessment methods on
healthy and unhealthy phenotype in overweight and obese women. Journal of Diabetes and Metabolic
Disorders, 2022, 21, 1641-1650.

0.8 1

1395 Comparison between Ultrasonic Bath and Sonotrode Extraction of Phenolic Compounds from Mango
Peel By-Products. Horticulturae, 2022, 8, 1014. 1.2 12

1396 In silico study of natural antioxidants. Vitamins and Hormones, 2023, , 1-43. 0.7 2

1397 Sorption Isotherms, Glass Transition and Bioactive Compounds of Ingredients Enriched with Soluble
Fibre from Orange Pomace. Foods, 2022, 11, 3615. 1.9 1

1398 Analysis of Phenolic Compounds in Buckwheat (Fagopyrum esculentum Moench) Sprouts Modified
with Probiotic Yeast. Molecules, 2022, 27, 7773. 1.7 4

1400 GC-MS Profiling and Evaluation of Antioxidant and invitro Anticancer Properties of Alstonia venenata
R.Br. Leaves and Root. International Journal of Life Science and Pharma Research, 0, , . 0.1 0

1401 High-Pressure-Homogenized Clove and Thyme Oil Emulsions: Formulation, Stability, and Antioxidant
Capacity. ACS Food Science & Technology, 2022, 2, 1832-1839. 1.3 1

1402
Identification of Potential Artefacts in In Vitro Measurement of Vanadium-Induced Reactive Oxygen
Species (ROS) Production. International Journal of Environmental Research and Public Health, 2022,
19, 15214.

1.2 3

1403 Application of natural antioxidants in animal reproduction. Ciencia Animal Brasileira, 0, 23, . 0.3 0



78

Citation Report

# Article IF Citations

1404
Recovery of bioactive compounds from an agro-industrial waste: extraction, microencapsulation, and
characterization of jaboticaba(Myrciaria cauliflora Berg) pomace as a source of antioxidant. Anais Da
Academia Brasileira De Ciencias, 2022, 94, .

0.3 0

1405
Purification of bioactive compounds from blackberry pomace: Investigation of techniques to reduce
fouling during flat membrane ultrafiltration process. Food and Bioproducts Processing, 2023, 137,
135-144.

1.8 1

1406 AplicaÃ§Ã£o de antioxidantes naturais na reproduÃ§Ã£o animal. Ciencia Animal Brasileira, 0, 23, . 0.3 0

1407 Physical, Nutritional, and Bioactive Properties of Mandacaru Cladode Flour (Cereus jamacaru DC.): An
Unconventional Food Plant from the Semi-Arid Brazilian Northeast. Foods, 2022, 11, 3814. 1.9 4

1408 New Insight on Phenolic Composition and Evaluation of the Vitamin C and Nutritional Value of
Smoothies Sold on the Spanish Market. Molecules, 2022, 27, 8229. 1.7 1

1409 Unconventional Extraction of Total Non-Polar Carotenoids from Pumpkin Pulp and Their
Nanoencapsulation. Molecules, 2022, 27, 8240. 1.7 3

1410 Beneficial Effects of Bauhinia rufa Leaves on Oxidative Stress, Prevention, and Treatment of Obesity in
High-Fat Diet-Fed C57BL/6 Mice. Oxidative Medicine and Cellular Longevity, 2022, 2022, 1-13. 1.9 0

1411 Varietal Effect on Composition and Digestibility of Seedless Table Grapes (Vitis vinifera L.) under In
Vitro Conditions. Foods, 2022, 11, 3984. 1.9 0

1412 Exploring the antioxidant potential of bis-1,2,3-triazolyl-N-phenylacetamides. Research on Chemical
Intermediates, 2023, 49, 635-653. 1.3 1

1413 Hand-Portable Miniaturized Liquid Chromatography for the Determination of Chlorogenic Acids in
Dietary Supplements. Antioxidants, 2022, 11, 2408. 2.2 2

1414
Ultrasound-Assisted Extraction of Specific Phenolic Compounds from Petroselinum crispum Leaves
Using Response Surface Methodology and HPLC-PDA and Q-TOF-MS/MS Identification. Applied Sciences
(Switzerland), 2023, 13, 798.

1.3 3

1415 Antioxidant Properties of Dried Ginger (Zingiber officinale Roscoe) var. Bentong. Foods, 2023, 12, 178. 1.9 12

1416 Chemical composition and prebiotic activity of baru (Dipteryx alata Vog.) pulp on probiotic strains and
human colonic microbiota. Food Research International, 2023, 164, 112366. 2.9 4

1417 Evaluating the phenolic composition and antioxidant properties of Georgia pecans after in vitro
digestion. Food Bioscience, 2023, 51, 102351. 2.0 2

1418 AraÃ§Ã¡ (Psidium Cattleianum Sabine) ethanol extracts increase lifespan and alleviate oxidative stress in
Caenorhabditis elegans. Journal of Agriculture and Food Research, 2023, 11, 100505. 1.2 0

1419 Physicochemical characteristics and volatile profile of pitaya (Selenicereus setaceus). South African
Journal of Botany, 2023, 154, 88-97. 1.2 2

1420 Phytochemical Profiles, Antioxidant, Antimicrobial and Cytotoxic cell lines activity of Passiflora
caerulea L.. Biomedical and Pharmacology Journal, 2022, 15, 2365-2379. 0.2 0

1421 Antihyaluronidase and Antioxidant Potential of Atriplex sagittata Borkh. in Relation to Phenolic
Compounds and Triterpene Saponins. Molecules, 2023, 28, 982. 1.7 2



79

Citation Report

# Article IF Citations

1422 Biochemical Methods for the Characterisation of Walnut Genotypes with Different Levels of Frost
Tolerance. Erwerbs-Obstbau, 2023, 65, 293-298. 0.5 1

1423 Hibiscus (Hibiscus Sabdariffa L.) extracts freeze-dried and encapsulated by ionic gelation: an approach
for yogurt application. Journal of Food Measurement and Characterization, 0, , . 1.6 1

1424 Antioxidant activities of Eragrostis amabilis (L.) Wight. Arn. And Eragrostis pilosa (L.) Beauve. Vegetos,
2024, 37, 125-132. 0.8 0

1425 Algal cell factories as a source of marine antioxidants. , 2023, , 161-184. 0

1427
Bioactive Compounds in Plasma as a Function of Sex and Sweetener Resulting from a Maqui-Lemon
Beverage Consumption Using Statistical and Machine Learning Techniques. International Journal of
Molecular Sciences, 2023, 24, 2140.

1.8 4

1428 Mathematical Modelling of Convective Drying of Orange By-Product and Its Influence on Phenolic
Compounds and Ascorbic Acid Content, and Its Antioxidant Activity. Foods, 2023, 12, 500. 1.9 3

1429 Antioxidants extraction from vegetable matrices with green solvents. , 2023, , 289-308. 0

1430 Self-assembly, physico-chemical characterization, biological, virtual screening, and computational
approach of novel 2-amino pyridine derivatives. Journal of Molecular Structure, 2023, 1281, 135049. 1.8 1

1431 Antioxidant capacity of seaweeds: In vitro and in vivo assessment. , 2023, , 299-341. 0

1432 Application of Extrusion-Cooking for Processing of White and Red Bean to Create Specific Functional
Properties. Applied Sciences (Switzerland), 2023, 13, 1671. 1.3 2

1433 Mathematical modelling of drying kinetics of avocado peels and its influence on flavan-3-ols content
and antioxidant activity. LWT - Food Science and Technology, 2023, 176, 114552. 2.5 0

1434 Activation of iron based persulfate heterogeneous nano catalyst using plant extract for removal of
tetrabromobisphenol A from soil. Journal of Environmental Chemical Engineering, 2023, 11, 109493. 3.3 5

1435 Antioxidant Potential of Tamarillo Fruitsâ€”Chemical and Infrared Spectroscopy Analysis. Antioxidants,
2023, 12, 536. 2.2 1

1436 Effects of Different Irrigation Regimes and Nitrogen Fertilization on the Physicochemical and
Bioactive Characteristics of onion (Allium cepa L.). Horticulturae, 2023, 9, 344. 1.2 3

1437 Phytochemical Analysis of Amorphophallus paeoniifolius (Dennst.) Nicolson and Its Standardisation
by HPLC and HPTLC. Oriental Journal of Chemistry, 2023, 39, 56-68. 0.1 0

1438 Comparative analysis of antioxidant activities of Vitex negundo and Ficus carica leaf extracts. Journal
of Experimental Biology and Agricultural Sciences, 2023, 11, 97-104. 0.1 0

1439 Determination of Antioxidant, Anti-Alzheimer, Antidiabetic, Antiglaucoma and Antimicrobial Effects of
Zivzik Pomegranate (Punica granatum)â€”A Chemical Profiling by LC-MS/MS. Life, 2023, 13, 735. 1.1 35

1440 First Insight into the Neuroprotective and Antibacterial Effects of Phlorotannins Isolated from the
Cell Walls of Brown Algae Fucus vesiculosus and Pelvetia canaliculata. Antioxidants, 2023, 12, 696. 2.2 5



80

Citation Report

# Article IF Citations

1441 Flowers of Allium cepa L. as Nutraceuticals: Phenolic Composition and Anti-Obesity and Antioxidant
Effects in Caenorhabditis elegans. Antioxidants, 2023, 12, 720. 2.2 3

1442 Metabolomic Analysis Reveals Domestication-Driven Reshaping of Polyphenolic Antioxidants in
Soybean Seeds. Antioxidants, 2023, 12, 912. 2.2 3

1443 Hibiscus sabdariffa calyx protect against oxidative stress and aluminium chloride-induced
neurotoxicity in the brain of experimental rats. Toxicology Reports, 2023, 10, 469-480. 1.6 2

1444
Antibacterial and Antioxidant Activity of Ecoenzyme Solution Prepared from Papaya, Pineapple, and
Kasturi Orange Fruits: Experimental and Molecular Docking Studies. Journal of Food Processing and
Preservation, 2023, 2023, 1-11.

0.9 3

1476 Biocolorant from Anisochilus carnosus: A Natural Food Preservative. , 2023, , 589-610. 0


