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155 ±heI tβbilityIβndI helfI‘ifeIofIuβtsIβndI”ilsWI2016UIceZVdYb 3

154 weveβIbrβsiliensisIQRubberI eedRI”iliItxtrβctionUIrhβrβcterizβtionUIβndIzineticsIofI±hermoVoxidβtiveI
segrβdβtionIUsingIrlβssicβlIrhemicβlI’ethodsWI2016UIbYUIZYdddVZYdef 26

153 seterminβtionIofI–eroxideI¹βluesIofItdibleI”ilsIbyIUltrβvioletI pectrometricI’ethodWI2016UIhUIZcZaVZcZf 7

152 xnIsituIβnβlysisIofIlipidIoxidβtionIinIoilseedVbβsedIfoodIproductsIusingIneβrVinfrβredIspectroscopyI
βndIchemometricsiI±heIsunflowerIkernelIpβsteIQtβhiniRIexβmpleWITalantaUI2016UIZddUIbbeVce 6.2 16

151 ¹ibrβtionβlIspectroscopicIβpproβchesIforItheIquβlityIevβluβtionIβndIβuthenticβtionIofIvirginIoliveI
oilWI2016UIdZUIfebVfhY 29

150 u±xRIstudiesIofIthermβlIstβbilityIofItheIoilsIβndImethylIestersIfromIpfzeliβIβfricβnβIβndIwurβI
crepitβnsIseedsWI2016UIheUIaYbVaYg 17

149 pnβlysisIofI‘ipidIβndI–roteinI”xidβtionIinIuβtsUI”ilsUIβndIuoodsWI2016UIZVZbZ 12

148 pntioxidβntI–ropertiesIofIrβffeicIβcidI–henethylItsterIβndIcV¹inylcβtecholIinI trippedI oybeβnI”ilWI
2016UIgZUIrbdVcZ 11

147 ”xidβtionIinIt–pVIβndIswpVrichIoilsiIβnIoverviewWI2016UIagUIddVdh 59

146 RβpidIβndIinnovβtiveIinstrumentβlIβpproβchesIforIquβlityIβndIβuthenticityIofIoliveIoilsWI2016UIZZgUIZeYZVZeZh 43

145 pIrβpidImethodIforIevβluβtingItheIedibleIoilIoxidβtiveIstβbilityIduringIβmbientIstorβgeIbyIu±xRI
spectroscopyIusingIβImeshIcellWI2016UIgUIdZZfVdZaa 10

144 ¹βlidβtionIofIβIheβdspβceItrβpIgβsIchromβtogrβphyIβndImβssIspectrometryImethodIforItheI
quβntitβtiveIβnβlysisIofIvolβtileIcompoundsIfromIdegrβdedIrβpeseedIoilWI2016UIbhUIZefdVgb 11

143 pI—uickI’ethodIforIseterminingI±otβlI–olβrIrompoundsIofIuryingI”ilsIUsingItlectricIronductivityWI
2016UIhUIZcccVZcdY 27

142 ±heIchβngeIofIfβttyIβcidsIcompositionIofI–olishIbiscuitsIduringIstorβgeWIFoodfChemistryUI2016UIaYaUIbcZVg8.5 12

141 xnfluenceIofI torβgeI±emperβtureIonItheIrompositionIβndItheIpntibβcteriβlIpctivityIofI”zonizedI
 unflowerI”ilWIOzone:fSciencefandfEngineeringUI2016UIbgUIZcbVZch 2.4 7

140 UseIofIRβmβnIspectroscopyIforIβnβlyzingIedibleIvegetβbleIoilsWI2016UIdZUIcZfVcbY 37

139 tffectIofImicroencβpsulβtionIβndIsprβyIdryingIonIoxidβtiveIstβbilityIofIflβxseedIoilIβndIitsIreleβseI
behβviorIunderIsimulβtedIgβstrointestinβlIconditionsWI2016UIbcUIgZYVgaZ 30
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138 u±xRI pectroscopyIβndI–‘ VspIrlβssificβtionIβndI–redictionIofIuourIrommerciβlIvrβdeI¹irginI”liveI
”ilsIfromI’oroccoWI2016UIhUIhfcVhgZ 53

137 –erspectiveIofIvibrβtionβlIspectroscopyIβnβlyticβlImethodsIinIonVfieldXofficiβlIcontrolIofIolivesIβndI
virginIoliveIoilWI2017UIZZhUIZeYYZcg 27

136  ystemβticItrβnsitionIfromIdescriptionItoIpredictionIforItheIoxidβtionIinIpβckβgedIoliveIoilWIFoodf
ChemistryUI2017UIaahUIgaYVgaf 8.5 9

135 pIcriticβlIevβluβtionIofItheIβnβlyticβlItechniquesIinItheIphotodegrβdβtionImonitoringIofIedibleIoilsWI
LWTftfFoodfSciencefandfTechnologyUI2017UIfeUIZcfVZdd 5.4 12

134 ±echniquesIforItheIpnβlysisIofI’inorI‘ipidI”xidβtionI–roductsIserivedIfromI±riβcylglycerolsiI
tpoxidesUIplcoholsUIβndIzetonesWI2017UIZeUIfbdVfdg 33

133 –redictionIofIperoxideIvβlueIinIomegβVbIrichImicroβlgβeIoilIbyIp±RVu±xRIspectroscopyIcombinedI
withIchemometricsWIFoodfChemistryUI2017UIaadUIZggVZhe 8.5 35

132 sevelopmentIofIβnIxmprovedI’ethodItoIsetermineI βturβtedIpliphβticIpldehydesIinI
socosβhexβenoicIpcidVRichI”iliIpI upplementItoIpVpnisidineI¹βlueWI2017UIZZhUIZfYYacb 6

131 rommonIcomponentsIβndIspecificIweightsIβnβlysisIforItheIdiscriminβtionIβndIevβluβtionIofI
vegetβbleIoilIquβlityWI2017UIdaUIZhhdVaYYd 3

130 siscriminβtiveIcβpβcitiesIofIinfrβredIspectroscopyIβndIeVnoseIonI±urkishIoliveIoilsWI2017UIacbUIaYbdVaYca 23

129 uormβtionIofIchitosβnInβnopβrticlesItoIencβpsulβteIkrillIoilIQItuphβusiβIsuperbβIRIforIβpplicβtionIβsI
βIdietβryIsupplementWI2017UIebUIafVbc 62

128 ”xidβtiveI tβbilityIofI¹irginI”liveI”ilI upplementedIwithIÍβtβriβImultiflorβIqoissWIβndIRosmβrinusI
officinβlisI‘WItssentiβlI”ilsIsuringIpccelerβtedI torβgeWI2017UIcZUIeZahdZ 17

127 ”xidβtiveIchβngesIinIhβzelnutUIoliveUIsoybeβnUIβndIsunflowerIoilsIduringImicrowβveIheβtingWI2017UI
aYUIZdgaVZdha 16

126 xmprovingItheI—uβlityIofIuishI”ilIfromIuβtI¹iscerβIofI tripedIrβtfishIQ–βngβsiushypopthβlmusRI
–rocessingIqyV–roductIwithI“eutrβlizβtionIβndIqleβchingWI2017UIZbUIaZgVaab

125  ensoryItvβluβtionIβndI”xidβtiveI tβbilityIofIβI uncreβmIuormulβtedIwithI±hermβlI pringIÃβtersI
fromI”urenseIQ“ÃI pβinRIβndI βrgβssumImuticumItxtrβctsWI2017UIcUIZh 7

124 ”xidβtiveIstβbilizβtionIofIpβlmIoleinIwithIisoespintβnolI
QaVisopropylVbUeVdimethoxyVdVmethylphenolRIisolβtedIfromI”xβndrβIcfIxylopioidesWI2017UIZZUIaZgVaad 1

123 pnItffectIofI”regβnoIonI”xidβtiveI tβbilityIofI oybeβnI”ilI¹iβI’icrowβveIβndIxnductionIrookI±opI
weβtingWI2017UIYdUI

122  βrdineI”ilI–urificβtionIwithIÃinterizβtionWI2017UIbbUIbZdYVbZdh 1

121 pntioxidβntIcβpβcityIofIdecβrboxylβtedIriceIbrβnIextrβctIinIbulkIoilWI2018UIafUIZYcZVZYce 1

(2018-2016)
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120 ‘ongV±ermI torβgeI tβbilityIofItpoxidesIserivedIfromI¹egetβbleI”ilsIβndI±heirI’ethylItstersWI
2018UIbaUIbcagVbcbd 3

119 ±exturβlUIrolorUIwygroscopicUI‘ipidI”xidβtionUIβndI ensoryI–ropertiesIofIrookiesIrontβiningIureeI
βndI’icroencβpsulβtedIrhiβI”ilWI2018UIZZUIhaeVhbh 16

118 tffectIofIβndIseedIoilsIonItheIsoybeβnIoilIstβbilityWI2018UIafUIZYbZVZYcY 8

117 tffectIofI‘βctobβcillusIplβntβrumIonIoliveIβndIoliveIoilIquβlityIduringIfermentβtionIprocessWILWTftf
FoodfSciencefandfTechnologyUI2018UIghUIdfaVdgY 5.4 9

116
tffectsIofIsomeIherbβlIextrβctsIonIoxidβtiveIstβbilityIofIcornIoilIunderIβccelerβtedIoxidβtionI
conditionsIinIcompβrisonIwithIsomeIcommonlyIusedIβntioxidβntsWILWTftfFoodfSciencefandf
TechnologyUI2018UIghUIbdgVbec

5.4 23

115 ’”“x±”Rx“vI”Çxsp±x¹tI‘t¹t‘ I”uIuRÉx“vI”x‘ IU x“vIu±xRI –tr±R” r”–ÉIp“sI
’U‘±x¹pRxp±tIrp‘xqRp±x”“WI2018UIZYUIga

114 seterminβtionIofItheIshelfVlifeIofIβrepβIwithIeggIthroughIβccelerβtedItestingWI2018UIZZUIZfZbVZfad

113 tffectsIofIsifferentI–repβrβtionIronditionsIonIuishI”ilI”xidβtionIinIweβtVinducedItmulsifiedI urimiI
velsWI2018UIacUIhhZVhhf 1

112 tffectIofItheItypeIofIpβckβgingIonItheIoxidβtiveIstβbilityIofIpineInutsIQ–inusIpineβI‘WRIgrownIinI
rhileWI2018UIZeUIaddVaea 4

111 ”ilItxtrβctionIfromIRβnβIcβtesbeiβnβIbyI upercriticβlIrβrbonIsioxideIβndI’echβnicβlI–ressingWI
JAOCSsfJournalfoffthefAmericanfOilfChemistsmfSocietyUI2018UIhdUIZdfdVZdgd 1.8 1

110 setectionIofIfreshIpβlmIoilIβdulterβtionIwithIrecycledIcookingIoilIusingIfβttyIβcidIcompositionIβndI
u±xRIspectrβlIβnβlysisWI2018UIaZUIacagVacdZ 18

109 x“uRpRtsI –tr±R” r”–ÉIp“sI’U‘±x¹pRxp±tIrp‘xqRp±x”“Iu”RI±wtIRp–xsI—Up“±xuxrp±x”“I
”uIuRttIup±±ÉIprxsIr”“±t“±Ix“I–p“vp xU IwÉ–”–±wp‘’U I”x‘WI2018UIZYUIZhh 1

108 ”xidβtionIkineticsIofIsβrdineIoilIinItheIpresenceIofIcommerciβlIimmobilizedIlipβsesIcommonlyIusedI
βsIbiocβtβlystWILWTftfFoodfSciencefandfTechnologyUI2018UIheUIaagVabd 5.4 3

107 —uβlityIchβrβcteristicsIofIqβliIsβrdinellβIQ βrdinellβIlemuruRIoilIpurifiedIwithIbentoniteIβsIβnI
βdsorbentWIIOPfConferencefSeries:fEarthfandfEnvironmentalfScienceUI2018UIZbfUIYZaYZa 0.3

106 sevelopmentUIchβrβcterizβtionIβndIβpplicβtionIofIhydroxypropylmethylcelluloseIfilmsIenrichedI
withIcypressIseedIextrβctWWI2018UIgUIabeZdVabeaa 8

105 pIsimpleIβndIprβcticβlImethodItoIdetermineIperoxideIvβluesIinIedibleIoilsIviβIinfrβredIquβrtzI
cuvetteVbβsedIuourierItrβnsformIinfrβredIspectroscopyWI2018UIZYUIbefdVbefh 5

104 ”xidβtiveI tβbilityIofItdibleI–lβntI”ilsWI2018UIZVab 2

103 pIcompβrβtiveIstudyIofItheIthermβlIβndIoxidβtiveIstβbilityIofImoringβIoilIwithIoliveIβndIcβnolβIoilsWI
2018UIZbcUIZhcbVZhda 6
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102
’eβsurementIofI–eroxideI¹βluesIinI”ilsIbyI±riphenylphosphineX±riphenylphosphineI”xideI
Q±––X±––”RIpssβyIroupledIwithIu±xRVp±RI pectroscopyiIrompβrisonIwithIxodometricI±itrβtionWI
2018UIZaYUIZgYYZYh

5

101 ”xidβtiveIstβbilityIofIflβxseedIoiliItffectIofIhydrophilicUIhydrophobicIβndIintermediβteIpolβrityI
βntioxidβntsWIFoodfChemistryUI2018UIaeeUIdacVdbb 8.5 60

100 pssessmentIofItheItfficiencyIofIβI“βnosphericβlIvβllicIpcidIsendrimerIforI‘ongV±ermI–reservβtionI
ofItssentiβlI”ilsiIpnIxntegrβtedIrhemometricVpssistedIu±xRI tudyWI2019UIcUIgghZVghYZ 21

99
 pectroscopicItxβminβtionIβndIrhemometricIpnβlysisIofItssentiβlI”ilsI”btβinedIfromI–eppermintI
werbIQ’enthβIpiperitβI‘WRIβndIrβrβwβyIuruitIQrβrumIcβrviI‘WRI ubjectedItoI–ulsedItlectricIuieldsWI
2019UIfUIcee

6

98 RβpidIseterminβtionIofIpcidI¹βlueIofItdibleI”ilsIviβIu±xRI pectroscopyIUsingIxnfrβredI—uβrtzI
ruvetteWIJournalfoffOleofScienceUI2019UIegUIZaZVZah 1.6 6

97 ”xidβtiveI tβbilityIofItdibleI–lβntI”ilsWI2019UIdahVddZ 7

96 tffectsIofIpβckβgingImβteriβlsIonIoxidβtiveIproductIformβtionIinIvegetβbleIoilsiIwydroperoxidesI
βndIvolβtilesWI2019UIaZUIZYYbag 5

95 pnβlysisIofItdibleI”ilI”xidβtionIqβsedIonIrhβngesIinItheItlectricβlIronductivityIofItheItxtrβctedI
pqueousI–hβseWI2019UIZaZUIZgYYccZ 8

94 rompβrisonIofItheIproximβlIchemicβlIβndIfβttyIβcidIcompositionIofItheIfriedIgrβsshopperâ��sI
Q”rthopterβRIdishWI2019UIacdUIZeahVZecY 1

93
±heIUseIofIxRI pectroscopyIβndIsensityIuunctionβlI±heoryIforItstimβtingItheIRelβtiveI
roncentrβtionIofI±riglyceridesIofI”leicIβndI‘inoleicIpcidsIinIβI’ixtureIofI”liveIβndI unflowerI eedI
”ilsWI2019UIZafUIhddVheZ

0

92 ±heIxnfluenceIofIropperIβndI ilverI“βnocolloidsIonItheI—uβlityIofI–ressedI pringIRβpeseedI”ilWI
2019UIhUIecb 6

91 ‘imeIQritrusIβurβntifoliβRI–eelItffectIonI–eroxideI¹βlueIofIrookingI”ilWIIOPfConferencefSeries:fEarthf
andfEnvironmentalfScienceUI2019UIbhZUIYZaYcd 0.3

90 pImultivβriβteIdβtβIβpproβchIforIu±xRVp±RImonitoringIofIvirginIoliveIoilsiI‘ipidIstructureIduringI
βutoxidβtionWI2019UIaeUIca 6

89
–otentiβlityIofIfrontVfβceIfluorescenceIβndImidVinfrβredIspectroscopiesIcoupledIwithIpβrtiβlIleβstI
squβreIregressionItoIpredictIlipidIoxidβtionIinIpoundIcβkesIduringIstorβgeWIFoodfChemistryUI2019UI
afdUIbaaVbba

8.5 5

88 ”xidβtiveIstβbilityIofIenrichedIwβlnutIoilIwithIphenolicIextrβctsIfromIwβlnutIpressVcβkeIunderI
βccelerβtedIoxidβtionIconditionsIβndItheIeffectIofIultrβsoundItreβtmentWI2019UIZbUIcbVdY 10

87 –hotoIβndIthermβlIstressIofIlinseedIoilIβndIstβbilizβtionIstrβtegiesWI2019UIdeUIeZcVeab

86 ±heIconservβtiveIeffectsIofIlipopeptidesIfromIqβcillusImethylotrophicusIsr ZIonIsunflowerI
oilVinVwβterIemulsionIβndIrβwIbeefIpβttiesIquβlityWIFoodfChemistryUI2020UIbYbUIZadbec 8.5 3

85 tffectIofIlowIoxygenIonIquβlityIβttributesIofIâ��qβrtonâ��IpecβnInutsIβfterIlongVtermIstorβgeIβtI
differentItemperβturesWI2020UIaebUIZYhYhg 11
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84 pntioxidβntIpropertiesIofItnterobβcterIcloβcβeIrbIlipopeptidesIinIvitroIβndIinImodelIfoodI
emulsionWI2020UIccUIeZcbbf 0

83 tffectsIofIdifferentIthβwingImethodsIonItheIquβlityIofIlβrgemouthIbβssIQ’icropterusIsβlmonidesRWI
LWTftfFoodfSciencefandfTechnologyUI2020UIZaYUIZYghYg 5.4 12

82 tffectIofIpomegrβnβteIpeelIextrβctIonItheIoxidβtiveIstβbilityIofIpomegrβnβteIseedIoilWIFoodf
ChemistryUI2020UIbbbUIZafdYZ 8.5 23

81 xmpβctIofI˛†VvlucβnsIonI”xidβtiveI tβbilityIofIpctiveIrompoundsItncβpsulβtedIinI–owdersIduringI
 torβgeIβndIxnI¹itroIsigestionWI2020UIhUI 1

80 pntioxidβntIβctivityIβndIsynergismIofIcβnololIβndI˛–VtocopherolIinIrβpeseedIoilIisIβffectedIbyItheI
presenceIofIphospholipidIβssociβtionIcolloidsWILWTftfFoodfSciencefandfTechnologyUI2020UIZbbUIZZYYhd 5.4 7

79 tÇ–Rt  iIrompβrisonIofI pectroscopicI±echniquesIforIseterminingItheI–eroxideI¹βlueIofIZhI
rlβssesIofI“βturβllyIpgedUI–lβntVqβsedItdibleI”ilsWIAppliedfSpectroscopyUI2020UIbfYagaYhfcfYY 3.1

78 rhemometricIcompβrisonIofIβlmondIoxidβtionIrβtesIusingIkineticIpβrβmetersIobtβinedIbyIinfrβredI
spectroscopyWI2020UIZYYUIcdchVcddf 0

77 ulβvorIromponentsIofIuβtsIβndI”ilsWI2020UIZVad 2

76 tffectIofI”ilI”xidβtionIonIpcrylβmideIuormβtionIinI”ilVRichI’odelI ystemsIwithoutItheI
–βrticipβtionIofIReducingI ugβrsWI2020UIbcaVbch 2

75 ’ethodsIforI’eβsuringI‘ipidI”xidβtionWI2020UIZVaf 2

74 “eβrVinfrβredUImidVinfrβredUIβndIRβmβnIspectroscopyWI2020UIffVZbc 5

73
”xylipinsIpssociβtedItoIrurrentIsiseβsesIsetectedIforItheIuirstI±imeIinItheI”xidβtionIofIrornI”ilIβsI
βI’odelI ystemIofI”ilsIRichIinI”megβVeI–olyunsβturβtedIvroupsWIpIvlobβlUIqroβdIβndIinVsepthI
 tudyIbyIwI“’RI pectroscopyWI2020UIhUI

2

72 xnvestigβtionIonIfoodIpβckβgingIpolymersiItffectsIonIvegetβbleIoilIoxidβtionWIFoodfChemistryUI2020UI
bZdUIZaeahh 8.5 10

71 pnβlysisIofIReβctionIzineticsIofItdibleI”ilI”xidβtionIβtIpmbientI±emperβtureIbyIu±xRI
 pectroscopyWI2020UIZaaUIZhYYbYa 1

70 ‘βteVdroppingImβcβdβmiβInutsIhβveIreducedIshelfIlifeWI2020UIaegUIZYhbfg 7

69 ppplicβtionIofIxRI pectroscopyIforItheItstimβtionIofItheIRelβtiveIrontentIofIUnsβturβtedIuβtsIinI
¹egetβbleI”ilsWIJournalfoffSurfacefInvestigationUI2020UIZcUIfbVgY 0.5

68 sevelopmentIofIβIuβstUI‘owVrostUIronservβtiveIβndItcologicβlI’ethodIforI—uβntifyingIvβllicIpcidI
inI–olymericIuormulβtionsIbyIu±xRI pectroscopyIinI olutionWI2020UIdUIcbgZVcbgg 8

67 pccumulβtionIofIaVtertVqutylVZUcVqenzoquinoneIinIuryingI”ilIβndIuriedIuoodIduringIRepeβtedIseepI
uβtIuryingI–rocessesWIJAOCSsfJournalfoffthefAmericanfOilfChemistsmfSocietyUI2020UIhfUIgfhVggg 1.8 3

Citation Report

12



66 tffectIofIseedIroβstingIonIoxidβtiveIstβbilityIβndIβntioxidβntIcontentIofIhempIseedIoilWI2021UIdgUIaeYeVaeZe 5

65 ”xidβtionIofIlipidsWI2021UIZadVZfY 1

64 tffectsIofIdifferentImodifiedIβtmosphereItreβtmentsIonIlipidIoxidβtionIinIspicedIbeefIβtIdifferentI
storβgeItemperβturesWI2021UIhUIZcaaVZcbZ 1

63 rompβrisonIofI pectroscopicI±echniquesIforIseterminingItheI–eroxideI¹βlueIofIZhIrlβssesIofI
“βturβllyIpgedUI–lβntVqβsedItdibleI”ilsWIAppliedfSpectroscopyUI2021UIfdUIfgZVfhc 3.1 3

62 tffectIofIheβtingItimeIonItheIphysicochemicβlIpropertiesIofIselectedIvegetβbleIoilsWIArabianf
JournalfoffChemistryUI2021UIZcUIZYbYeb 5.9 1

61 xodineIβndI–eroxideIxndexIRβpidIseterminβtionIbyI’idVIβndI“eβrVinfrβredI pectroscopyIinI
”zonβtedI unflowerI”ilIβndI”zonβtedIuβtsWIOzone:fSciencefandfEngineeringUIZVZc 2.4 0

60
pIrβpidI“’RVbβsedIβpproβchIforItheIdirectIdeterminβtionIofIlipidIoxidβtionImetβbolitesIinIdryI
fermentedIcuredIxtβliβnIsβusβgesIcontβiningI˛–VtocopherolWIJournalfoffPhysics:fConferencefSeriesUI
2021UIZheYUIYZaYYe

0.3 1

59 seterminβtionIofIquβlitβtiveIchβrβcteristicsIofIsoybeβnIβndIrβpeseedIoilIbyIinfrβredIspectroscopyWI
ChemistryfTechnologyfandfApplicationfoffSubstancesUI2021UIcUIZbgVZcc 0.2

58 rhitosβnVqβsedIpntiV”xidβtionIseliveryI“βnoV–lβtformiIppplicβtionsIinItheItncβpsulβtionIofI
swpVtnrichedIuishI”ilWIMarinefDrugsUI2021UIZhUI 6 1

57 ‘ongVtermIstβbilityIofIblendsIofIsesβmeIoilIorIsoybeβnIoilIwithItunβIoilIunderIdβilyIuseIconditionsWI
JAOCSsfJournalfoffthefAmericanfOilfChemistsmfSocietyUI2021UIhgUIhbbVhcZ 1.8

56
tffectIofIultrβsoundVβssistedIextrβctionIonIefficiencyUIβntioxidβntIβctivityUIβndIphysicochemicβlI
propertiesIofIseβIbuckthornIQwippophβeIsβlicipholiβRIseedIoilWILWTftfFoodfSciencefandfTechnologyUI
2022UIZdbUIZZabge

5.4 6

55 tdibleIoilWI2021UIhhVZae 1

54 ‘ipidI”xidβtioniI’eβsurementI’ethodsWI 51

53 –erformβnceIβndImilkIcompositionIofIwolsteinIcowsIfedIwithIdriedImβltIbβgβsseIβndI
seleniumVenrichedI βcchβromycesIcerevisiβeWILivestockfScienceUI2020UIabgUIZYcYgZ 1.7 4

52 ‘ipidI”xidβtionWI2009UIgfVhd 1

51 tffectsIβndI’echβnismsIofI’inorIrompoundsIinI”ilIonI‘ipidI”xidβtionWIFoodfAdditivesUI2008UI 3

50 rhemistryIforI”xidβtiveI tβbilityIofItdibleI”ilsWI2005UI 1

49 tvβluβtionIofI”xidβtiveI tβbilityIofIrompoundI”ilsIunderIpccelerβtedI torβgeIronditionsWIBrazilianf
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