
Citation Report
Listiofiarticlesiciting

Stabilityiofilycopeneiduringiheatingiandiilluminationi
iniaimodelisystem

DOI:i10.1016/s0308-8146t02u00146-2
iFoodiChemistry,i2002,i78,i425-432.

Source:ihttps://exalyycom/paperxpdf/34676718/citationxreportypdf

Version:i2024x04x17i

ThisireportihasibeenigeneratedibasedionitheicitationsirecordedibyiexalyycomiforitheiaboveiarticleyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley



l Paper IF Citations

172 teterminationKofKcarotenoidsKinKtomatoKjuiceKbyKliquidKchromatographyZK2003WKa]abWKa]cYi 147

171 tegradationWKunderKnonYoxygenYmediatedKautooxidationWKofKcarotenoidKprofileKpresentKinKpaprikaK
oleoresinsKwithKlipidKsubstratesKofKdifferentKfattyKacidKcompositionZK2004WKebWKfcbYg 25

170 xeatYinducedKandKlightYinducedKisomerizationKofKtheKxanthophyllKpigmentKzeaxanthinZK2005WKh]WKaghYhf 44

169 étabilityKofKcarotenoidsKinKtomatoKjuiceKduringKstorageZKFoodcChemistryWK2005WKi]WKhcgYhdf 8.5 91

168 étabilityKofKlycopeneKduringKfoodKprocessingKandKstorageZK2005WKhWKdacYbb 155

167 OccurrenceKofKcarotenoidKcisYisomersKinKfoodjKüechnologicalWKanalyticalWKandKnutritionalKimplicationsZK
TrendscincFoodcSciencecandcTechnologyWK2005WKafWKdafYdbb 15.3 183

166 uxtractionKofKlycopeneKfromKtomatoKskinKwithKsupercriticalKcarbonKdioxidejKeffectKofKoperatingK
conditionsKandKsolubilityKanalysisZK2006WKedWKef]dYa] 133

165 ’ycopenejKytsKPropertiesKandKäelationshipKtoKxumanKxealthZK2006WKbbWKc]iYccc 58

164 ’ycopeneKcontentKofKtomatoKproductsKandKtheirKcontributionKtoKtheKlycopeneKintakeKofKsroatiansZK
2006WKbfWKeefYef] 42

163 uffectKofKhighKhydrostaticKpressureKonKlycopeneKstabilityZKFoodcChemistryWK2006WKigWKeafYebc 8.5 97

162 teterminationKofKlycopeneKandKbetaYcaroteneKbyKhighYperformanceKliquidKchromatographyKusingK
sudanKyKasKinternalKstandardZK2006WKhchWKddYi 39

161 étudyKonKmicroencapsulationKofKlycopeneKbyKsprayYdryingZK2006WKgfWKffdYffi 198

160 üomatoKpulpKasKsourceKforKtheKproductionKofKlycopeneKpowderKcontainingKhighKproportionKofK
cisYisomersZK2006WKbbbWKcdgYcec 26

159 qntioxidantKcontentKandKascorbateKmetabolismKinKcherryKtomatoKexocarpKinKrelationKtoK
temperatureKandKsolarKradiationZK2006WKhfWKaedeYaeea 94

158 tegradationK‘ineticsKofK’ycopeneKandKVisualKsolorKinKüomatoKPeelKysolatedKfromKPomaceZK2006WKiWKghaYghi 23

157 ynfluenceKofKextractionKwithKethanolKorKethylKacetateKonKtheKyieldKofKlycopeneWK˛†YcaroteneWK
phytoeneKandKphytoflueneKfromKtomatoKpeelKpowderZK2007WKbbdWKefgYega 68

156 tetectionKofKkeyKfactorsKinKtheKextractionKandKquantificationKofKlycopeneKfromKtomatoKandKtomatoK
productsZK2007WKeeWKhhbeYi 14
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155 uncapsulationKofKlycopeneKextractKfromKtomatoKpulpKwasteKwithKgelatinKandKpolySgammaYglutamicK
acidTKasKcarrierZK2007WKeeWKeabcYc] 87

154 ’ycopenejKüheKneedKforKbetterKmethodsKforKcharacterizationKandKdeterminationZK2007WKbfWKafcYag] 52

153 sompositionsKforKhealthKproductsKobtainedKbyKtreatmentKofKtomatoKwithKbetaYcyclodextrinZK2007WK
egWKffiYfgd 1

152 uxtractionKofKpureKlycopeneKfromKindustrialKtomatoKbyYproductsKinKwaterKusingKaKnewKhighYpressureK
processZK2008WKhhWKbdadYbdb] 39

151 teterminationKofKcarotenoidsKinKtunaliellaKsalinaKcultivatedKinKüaiwanKandKantioxidantKcapacityKofK
theKalgalKcarotenoidKextractZKFoodcChemistryWK2008WKa]iWKdciYdf 8.5 111

150 uffectKofKilluminationKandKchlorophyllsKonKstabilityKofKtomatoKcarotenoidsZKFoodcChemistryWK2008WK
a]gWKacfeYacg] 8.5 10

149 tietaryK’ycopenejKytsKPropertiesKandKqnticarcinogenicKuffectsZK2008WKgWKbeeYbg] 94

148 uvaluationKofKmicrobialKinactivationKandKphysicochemicalKpropertiesKofKpressurizedKtomatoKjuiceK
duringKrefrigeratedKstorageZKLWTcrcFoodcSciencecandcTechnologyWK2008WKdaWKcfgYcge 5.4 49

147 uffectKofKheatingKandKexposureKtoKlightKonKtheKstabilityKofKlycopeneKinKtomatoKpurˆ'eZK2008WKaiWKeadYeb] 100

146 ühermalKtegradationK‘ineticsKofKPigmentsKandKVisualKsolorKinKWatermelonKzuiceZK2008WKaaWKdciYddi 36

145 sharacterizationKofKhighKpurityKlycopeneKfromKtomatoKwastesKusingKaKnewKpressurizedKextractionK
approachZK2008WKefWKfbbgYca 49

144 ProcessingKtechniquesKandKtheirKeffectKonKfruitKandKvegetableKphytochemicalsZK2008WKddiYdgb

143 βseKofK’ycopeneKasKaKfoodKcolourKYKécientificKOpinionKofKtheKPanelKonKvoodKadditivesWKvlavouringsWK
ProcessingKqidsKandK–aterialsKinKsontactKwithKvoodZKEFSAcJournalWK2008WKfWKfgd 2.3 6

142 éafetyKofKâ��’ycopeneKsoldKWaterKtispersibleKProductsKfromrlakesleaKtrisporaâ��KYKécientificKOpinionKofK
theKPanelKonKtieteticKProductsWK utritionKandKqllergiesZKEFSAcJournalWK2008WKfWKhic 2.3 1

141 éafetyKofKlycopeneKoleoresinKfromKtomatoesKYKécientificKOpinionKofKtheKPanelKonKécientificKPanelKonK
tieteticKProductsWK utritionKandKqllergiesZKEFSAcJournalWK2008WKfWKfge 2.3 3

140 ProteinKmicro[nanoparticlesKforKcontrolledKnutraceuticalKdeliveryKinKfunctionalKfoodsZK2009WKegbYf]] 7

139 ymprovingKtheKstabilityKofKlycopeneKZYisomersKinKisomerisedKtomatoKextractsZKFoodcChemistryWK2009WK
aabWKaefYafa 8.5 43

138 éupercriticalKsObKextractionKofKtransYlycopeneKfromKPortugueseKtomatoKindustrialKwasteZKFoodc
ChemistryWK2009WKaafWKfh]Yfhe 8.5 97
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137 étabilityKofKPaprikaKwithoutKsupplementaryKantioxidantsKduringKstorageKunderKindustrialKcontrolledK
conditionsZK2009WKegWKdgahYbc 15

136 somparisonKofKlycopeneKstabilityKinKwaterYKandKoilYbasedKfoodKmodelKsystemsKunderKthermalYKandK
lightYirradiationKtreatmentsZKLWTcrcFoodcSciencecandcTechnologyWK2009WKdbWKgd]Ygdg 5.4 52

135 uffectsKofKétorageKsonditionsKonK’ycopeneKétabilityKinKüomatoKuxtractsZKqnKβndergraduateK
uxperimentZK2009WKhfWKac]d 2

134 étabilityKofKnutritionallyKimportantKcompoundsKandKshelfKlifeKpredictionKofKtomatoKketchupZK2010WK
iiWKdfeYdg] 20

133 shangesKinKlycopeneKandKbetaKcaroteneKcontentsKinKarilKandKoilKofKgacKfruitKduringKstorageZKFoodc
ChemistryWK2010WKabaWKcbfYcca 8.5 48

132 üheKphysicoYchemicalKcharacteristicsKofKextrudedKsnacksKenrichedKwithKtomatoKlycopeneZKFoodc
ChemistryWK2010WKabcWKaaagYaabb 8.5 95

131 uffectKofKthermalKprocessingKonKtheKdegradationWKisomerizationWKandKbioaccessibilityKofKlycopeneKinK
tomatoKpulpZK2010WKgeWKsgecYi 100

130 äevealingKtheKpowerKofKtheKnaturalKredKpigmentKlycopeneZK2010WKaeWKieiYhg 141

129 PostharvestKäipeningKsharacterizationKofKwreenhouseKüomatoesZK2010WKacWKhc]Yhdf 12

128 ’ycopeneKdegradationKandKisomerizationKkineticsKduringKthermalKprocessingKofKanKoliveKoil[tomatoK
emulsionZK2010WKehWKabghdYi 60

127
OptimizationKofKovenKdryingKconditionsKforKlycopeneKcontentKandKlipophilicKantioxidantKcapacityKinKaK
byYproductKofKtheKpinkKguavaKpureeKindustryKusingKresponseKsurfaceKmethodologyZKLWTcrcFoodc
SciencecandcTechnologyWK2010WKdcWKgbiYgce

5.4 36

126 sarotenoidsKandKtheirKisomersjKcolorKpigmentsKinKfruitsKandKvegetablesZK2011WKafWKaga]Ych 274

125 qKstudyKonKthermalKstabilityKofKlycopeneKinKtomatoKinKwaterKandKoilKfoodKsystemsKusingKresponseK
surfaceKmethodologyZKInternationalcJournalcofcFoodcSciencecandcTechnologyWK2011WKdfWKb]iYbae 3.8 6

124 ’ycopeneKextractionKfromKextrudedKproductsKcontainingKtomatoKskinZKInternationalcJournalcofcFoodc
SciencecandcTechnologyWK2011WKdfWKcfeYcga 3.8 32

123 ’ycopenejKysomerizationKuffectsKonKrioavailabilityKandKrioactivityKPropertiesZK2011WKbgWKbdhYbeh 30

122 üheKuffectKofKüechnicalKParametersKonK’ycopeneKuxtractionKinKéupercriticalKvluidKuxtractionKvromK
vreezeYtriedKüomatoKPomaceKSPeelsKandKéeedsTZK2011WKbcfYbchWKbhfhYbhga 5

121 ’ycopene[arabinoxylanKgelsjKrheologicalKandKcontrolledKreleaseKcharacteristicsZK2012WKagWKbdbhYcf 25

120 uffectKofKrotatingKtrayKdryingKonKantioxidantKcomponentsWKcolorKandKrehydrationKratioKofKtomatoK
saladetteKslicesZKLWTcrcFoodcSciencecandcTechnologyWK2012WKdfWKbihYc]d 5.4 49
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119 qKéimpleKandKvastKxP’sK–ethodKtoKtetermineK’ycopeneKinKvoodsZKFoodcAnalyticalcMethodsWK2012WKeWKabbaYabbh3.4 25

118 βltraYperformanceKliquidKchromatographicKseparationKofKgeometricKisomersKofKcarotenoidsKandK
antioxidantKactivitiesKofKb]KtomatoKcultivarsKandKbreedingKlinesZKFoodcChemistryWK2012WKacbWKe]hYag 8.5 57

117  ovelKmodifiedKultrasonicationKtechniqueKforKtheKextractionKofKlycopeneKfromKtomatoesZK2012WKaiWKaeaYi 88

116 uffectsKofKvariousKfactorsKofKultrasonicKtreatmentKonKtheKextractionKyieldKofKallYtransYlycopeneKfromK
redKgrapefruitKSsitrusKparadiseK–acfZTZK2013WKb]WKa]bfYcb 79

115 –odelingK’ycopeneKtegradationKandKysomerizationKinKtheKPresenceKofK’ipidsZKFoodcandcBioprocessc
TechnologyWK2013WKfWKi]iYiah 5.1 26

114
’ycopeneKisomersKinKfreshKandKprocessedKtomatoKproductsjKsorrelationsKwithKinstrumentalKcolorK
measurementsKbyKdigitalKimageKanalysisKandKspectroradiometryZKFoodcResearchcInternationalWK2013WK
e]WKaaaYab]

7 38

113 PowerKdensityKcontrolKinKmicrowaveKassistedKairKdryingKtoKimproveKqualityKofKfoodZK2013WKaaiWKge]Ygeg 45

112 ’ycopeneKandKbetaKcaroteneKconcentrationKinKarilKoilKofKgacKS–omordicaKcochinchinensisKéprengTKasK
influencedKbyKarilYdryingKprocessKandKsolventsKextractionZKFoodcResearchcInternationalWK2013WKe]WKffdYffi7 30

111 PhotoinducedKisomerizationKofKlycopeneKandKapplicationKtoKtomatoKcultivationZK2013WKfaWKaaaccYi 13

110 ’ycopeneKSZTKâ��KisomersKenrichmentKandKseparationZKInternationalcJournalcofcFoodcSciencecandc
TechnologyWK2013WKdhWKn[aYn[a 3.8 3

109 OptimizationKforKβltraKxighKPressureKysomerizationKofK’ycopeneZK2013WKghaYghdWKadc]Yadcc 1

108 uffectsKofKlycopeneKonKhydroponicKgrowthKandKproductivityKofKqmaranthusKhybridusK’ZKunderK
aluminiumKtoxicityKinducedKstressZK2014WKacWKddgfYddia

107 äegionalverbandKéˆ…dwestWKüagungKama]Z[aaZ]cZadKinK eustadt[Weinstraˆ�eZK2014WKfhWKhgYhg

106 qusKdenKβniversitˆ⁄tsstandortenjK–artinY’utherYβniversitˆ⁄tKxalleYWittenbergZK2014WKfhWKhcYhg

105
uffectsKofKtomatoKpulpKadditionKonKtheKextrudateKqualityKparametersKandKeffectsKofKextrusionKonK
theKfunctionalKparametersKofKtheKextrudatesZKInternationalcJournalcofcFoodcSciencecandcTechnologyWK
2014WKdiWKehgYeid

3.8 11

104 PhotosensitizedKu[ZKisomerizationKofKSallYuTYlycopeneKaimingKatKpracticalKapplicationsZK2014WKfbWKaacecYf 19

103 üomatoKpeelKdryingKandKcarotenoidsKstabilityKofKtheKextractsZKInternationalcJournalcofcFoodcSciencec
andcTechnologyWK2014WKdiWKbdehYbdfc 3.8 31

102  ormenjK’ebensmittelchemieKd[b]adZK2014WKfhWKhgYhg
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101 étabilityKsharacterizationKandKéensoryKüestingKinKvoodKProductsKsontainingK–icroencapsulantsZK
2014WKcfgYcha

100 OptimizationKofKtechnologicalKparametersKforKpreparationKofKlycopeneKmicrocapsulesZKJournalcofc
FoodcSciencecandcTechnologyWK2014WKeaWKacahYbe 3.3 12

99 uxperimentalKinvestigationKofKaKnewKdesignKsolarYheatKpumpKdryerKunderKtheKdifferentKclimaticK
conditionsKandKdryingKbehaviorKofKselectedKproductsZK2014WKa]eWKai]Yb]e 65

98 uffectsKofKheatingWKaerialKexposureKandKilluminationKonKstabilityKofKfucoxanthinKinKcanolaKoilZKFoodc
ChemistryWK2014WKadeWKe]eYac 8.5 58

97 sharactrizationKofKcarotenoidsKSlycoYredTKextractedKfromKtomatoKpeelsKandKitsKusesKasKnaturalK
colorantsKandKantioxidantsKofKiceKcreamZK2014WKeiWKecYfa 52

96 tevelopmentKofKlycopeneKmicelleKandKlycopeneKchylomicronKandKaKcomparisonKofKbioavailabilityZK
2014WKbeWKaeea]b 28

95 uffectKofKpeelKandKseedKremovalKonKtheKnutritionalKvalueKandKantioxidantKactivityKofKtomatoK
S’ycopersiconKesculentumK’ZTKfruitsZKLWTcrcFoodcSciencecandcTechnologyWK2014WKeeWKaigYb]b 5.4 52

94 rioencapsulationKüechnologiesKforKyncorporatingKrioactiveKsomponentsKintoKvunctionalKvoodsZK
2015WKcaaYccd 2

93 rioprocessingKüechnologyKforKProductionKofK utraceuticalKsompoundsZK2015WKe]aYebh

92 äqPytKyéO–uäyZqüyO Kq tKéüOäqwuKéüqry’yüYKOvK’YsOPu uZKActacHorticulturaeWK2015WKcbcYcc] 0.3 0

91 unhancedKu[ZKysomerizationKofKSqllYuTYlycopeneKbyKumployingKyronSyyyTKshlorideKasKaKsatalystZK2015WK
h]WKsadecYi 27

90 –icroencapsulationKandKétorageKétabilityKofK’ycopeneKuxtractedKfromKüomatoKProcessingKWasteZK
2015WKehWKiecYif] 10

89 üemperatureKandKhighKpressureKstabilityKofKlycopeneKandKvitaminKsKofKwatermelonKzuiceZKAfricanc
JournalcofcFoodcScienceWK2015WKiWKceaYceh 0.5 13

88 somparingKtheKantiYinflammatoryKeffectKofKnanoencapsulatedKlycopeneKandKlycopeneKonKäqWK
bfdZgKmacrophageKcellKlineZK2015WKdhWKdei 2

87 shangesKduringKstorageKofKdriedK–oringaKoleiferaKleavesKpreparedKbyKheatKpumpYassistedK
dehumidifiedKairKdryingZKInternationalcJournalcofcFoodcSciencecandcTechnologyWK2015WKe]WKabbdYabcc 3.8 7

86
ßualityKattributesWKmoistureKsorptionKisothermWKphenolicKcontentKandKantioxidativeKactivitiesKofK
tomatoKS’ycopersiconKesculentumK’ZTKasKinfluencedKbyKmethodKofKdryingZKJournalcofcFoodcSciencec
andcTechnologyWK2015WKebWKg]eiYg]fi

3.3 5

85 saroteneKreactivityKinKpinkKgrapefruitKjuiceKelucidatedKfromKmodelKsystemsKandKmultiresponseK
modelingZK2015WKfcWKcig]Yi 11

84 ’ycopenekKchemistryWKbiosynthesisWKmetabolismKandKdegradationKunderKvariousKabioticKparametersZK
JournalcofcFoodcSciencecandcTechnologyWK2015WKebWKdaYec 3.3 65
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83 OptimizationKofKformulationKandKinfluenceKofKenvironmentalKstressesKonKstabilityKofK
lycopeneYmicroemulsionZKLWTcrcFoodcSciencecandcTechnologyWK2015WKf]WKiiiYa]]h 5.4 21

82 PreparationKofK’ycopeneKumulsionsKbyKWheyKProteinKsoncentrateKandK–altodextrinKandK
OptimizationKbyKäesponseKéurfaceK–ethodologyZK2015WKcfWKbgdYbhc 17

81 unzymeYaidedKextractionKofKlycopeneKfromKhighYpigmentKtomatoKcultivarsKbyKsupercriticalKcarbonK
dioxideZKFoodcChemistryWK2015WKag]WKaicYb]b 8.5 84

80  ovelKuncapsulationKofK’ycopeneKinK iosomesKandKqssessmentKofKitsKqnticancerKqctivityZK2016WKhWK 5

79 βtilizationKofK–icroemulsionsKfromKähinacanthusKnasutusKS’ZTK‘urzKtoKymproveKsarotenoidK
rioavailabilityZKScientificcReportsWK2016WKfWKbedbf 4.9 16

78 sarotenoidsZK2016WKa]aYabc 12

77 étabilityKstudyKofKlycopeneYloadedKlipidYcoreKnanocapsulesKunderKtemperatureKandK
photosensitizationZKLWTcrcFoodcSciencecandcTechnologyWK2016WKgaWKai]Yaie 5.4 14

76
éuitabilityKofKtifferentKvoodKwradeK–aterialsKforKtheKuncapsulationKofKéomeKvunctionalKvoodsKWellK
äeportedKforKüheirKqdvantagesKandKéusceptibilityZKCriticalcReviewscincFoodcSciencecandcNutritionWK
2016WKefWKbdcaYbded

11.5 48

75 ühermalKandKlightKstabilitiesKandKantioxidantKactivityKofKcarotenoidsKfromKtomatoesKextractedKusingK
anKultrasoundYassistedKcompletelyKsolventYfreeKmethodZKFoodcResearchcInternationalWK2016WKhbWKaefYafd 7 36

74 βseKofKlycopeneKasKaKnaturalKantioxidantKinKextendingKtheKshelfYlifeKofKanhydrousKcowKmilkKfatZKFoodc
ChemistryWK2016WKaiiWKedaYf 8.5 18

73 äecoveryKandKysomerizationKofKsarotenoidsKfromKüomatoKProcessingKryYproductsZKWastecandc
BiomasscValorizationWK2016WKgWKhdcYhe] 3.2 16

72 uvaluationKofKtheKantiYobesityKeffectKofKtheKmicroalgaKPhaeodactylumKtricornutumZKAppliedc
BiologicalcChemistryWK2016WKeiWKbhcYbi] 2.9 14

71 qnKymprovedKβltrasonicYqssistedKuxtractionK–ethodKbyKOptimizingKtheKβltrasonicKvrequencyKforK
unhancingKtheKuxtractionKufficiencyKofK’ycopeneKfromKüomatoesZKFoodcAnalyticalcMethodsWK2016WKiWKbbhhYbbih3.4 15

70 saroteneKtegradationKandKysomerizationKduringKühermalKProcessingjKqKäeviewKonKtheK‘ineticK
qspectsZKCriticalcReviewscincFoodcSciencecandcNutritionWK2016WKefWKahddYee 11.5 30

69 PredictionKofKlycopeneKdegradationKduringKdehydrationKofKwatermelonKpomaceKSKcvKéugarKrabyKTZK
JournalcofcthecSaudicSocietycofcAgriculturalcSciencesWK2017WKafWKigYa]c 3.3 6

68 uffectsKofKpasteurizationKandKstorageKtimeKonKwatermelonKjuiceKqualityKenrichedKwithK’YcitrullineZK
ActacHorticulturaeWK2017WKbfgYbgb 0.3 4

67 uffectKofKanKoliveKphenolicKextractKaddedKtoKtheKoilyKphaseKofKaKtomatoKsauceWKonKtheKpreservationK
ofKphenolsKandKcarotenoidsKduringKdomesticKcookingZKLWTcrcFoodcSciencecandcTechnologyWK2017WKhdWKegbYegh5.4 15

66 uncapsulationKofKlycopeneKinKshlorellaKpyrenoidosajK’oadingKpropertiesKandKstabilityKimprovementZK
FoodcChemistryWK2017WKbceWKbhcYbhi 8.5 25
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65
éupercriticalKcarbonKdioxideKantiYsolventKmicronizationKofKlycopeneKextractedKandKchromatographicK
purifiedKfromK–omordicaKcharantiaK’ZKarilZKJournalcofcthecTaiwancInstitutecofcChemicalcEngineersWK
2017WKh]WKfdYg]

5.3 7

64 ValorizationKofKtomatoKpomaceKbyKsequentialKlycopeneKextractionKandKanaerobicKdigestionZKBiomassc
andcBioenergyWK2017WKa]eWKccaYcda 5.3 29

63 rioactiveKcompoundsKandKantioxidantKpotentialKinKtomatoKpastesKasKaffectedKbyKhotKandKcoldKbreakK
processZKFoodcChemistryWK2017WKbb]WKcaYda 8.5 37

62 PreservationKofKrioactiveKsompoundsKandKßualityKParametersKofKWatermelonKzuiceKunrichedKwithK
’YsitrullineKthroughKéhortKühermalKüreatmentZKJournalcofcFoodcQualityWK2017WKb]agWKaYa] 2.7 5

61 somparativeKstudyKofKohmicKvacuumWKohmicWKandKconventionalYvacuumKheatingKmethodsKonKtheK
qualityKofKtomatoKconcentrateZKInnovativecFoodcSciencecandcEmergingcTechnologiesWK2018WKdgWKbbeYbc] 6.8 28

60 uffectKofKthermalKtreatmentKandKlightKirradiationKonKtheKstabilityKofKlycopeneKwithKhighKZYisomersK
contentZKFoodcChemistryWK2018WKbe]WKbecYbeh 8.5 38

59 yncreasingKcisYlycopeneKcontentKofKtheKoleoresinKfromKtomatoKprocessingKbyproductsKusingK
supercriticalKcarbonKdioxideZKLWTcrcFoodcSciencecandcTechnologyWK2018WKieWKcedYcf] 5.4 16

58 ’ycopenejKqKnaturalKantioxidantKforKanhydrousKbuffaloKmilkKfatZKInternationalcJournalcofcDairyc
TechnologyWK2018WKgaWKafdYagc 3.7 1

57 üargetedKsecondaryKmetabolicKandKphysicoYchemicalKtraitsKanalysisKtoKassessKgeneticKvariabilityK
withinKaKgermplasmKcollectionKofKMlongKstorageMKtomatoesZKFoodcChemistryWK2018WKbddWKbgeYbhc 8.5 16

56 ’ycopenejKqK aturalKäedKPigmentZK2018WKdbgYdef 3

55 ‘ineticsKofK’ycopeneKtegradationKinKéunflowerKandKwrapeKéeedKOilsZKOrientalcJournalcofcChemistryWK
2018WKcdWKbbbiYbbce 0.8 1

54 étudiesKonKstabilityKofKemulsionsKcontainingKcarotenoidsZKActacBiochimicacPolonicaWK2018WKfeWKdeeYdfc 2 2

53 uncapsulationKofK˛†YcaroteneKextractedKfromKpeachKpalmKresiduesjKaKstabilityKstudyKusingKtwoK
sprayYdriedKprocessesZKDYNAclColombiamWK2018WKheWKabhYacd 0.6 1

52 uffectKofKthermalKtreatmentKonKcarotenoidsWKflavonoidsKandKascorbicKacidKinKjuiceKofKorangeKcvZKsaraK
saraZKFoodcChemistryWK2018WKbfeWKciYdh 8.5 28

51
uffectKofKéolidsKsontentKandKéprayYtryingKOperatingKsonditionsKonKtheKsarotenoidsK
–icroencapsulationKfromKPressedKPalmKviberKOilKuxtractedKwithKéupercriticalKsObZKFoodcandc
BioprocesscTechnologyWK2018WKaaWKag]cYagah

5.1 16

50
OptimizationKofK’ycopeneKuxtractionKfromKüomatoKProcessingKWasteKβsingKanKucoYvriendlyKuthylK
’actateâ��uthylKqcetateKéolventjKqKwreenKValorizationKqpproachZKWastecandcBiomasscValorizationWK
2019WKa]WKbheaYbhfa

3.2 20

49 üheKuffectKofKanKyronKéupplementKonK’ycopeneK–etabolismKandKqbsorptionKturingKtigestionKinK
xealthyKxumansZKMolecularcNutritioncandcFoodcResearchWK2019WKfcWKeai]]fdd 5.9 4

48 ynclusionKsomplexesKofK’ycopeneKandK˛†YsyclodextrinjKPreparationWKsharacterizationWKétabilityKandK
qntioxidantKqctivityZKAntioxidantsWK2019WKhWK 7.1 16
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47 tynamicKandKétaticKsharacteristicsKofKtoubleKPushKäodsKulectromechanicalKsonverterZKChinesec
JournalcofcMechanicalcEngineeringclEnglishcEditionmWK2019WKcbWK 2.5 2

46 üheKtomatoKpasteKqualityKattributesKalongKtheKindustrialKprocessingKchainZKAfricancJournalcofcFoodc
ScienceWK2019WKacWKbaeYbbd 0.5 1

45 qdvancesKinKresearchKonKbioactivityWKmetabolismWKstabilityKandKdeliveryKsystemsKofKlycopeneZKTrendsc
incFoodcSciencecandcTechnologyWK2019WKicWKaheYaif 15.3 41

44 wacKS–omordicaKcochinchinensisKS’ourTKéprengZTKOilZK2019WKcggYcie 1

43 ’ycopenejK–etabolismKandKvunctionalKqspectsZKReferencecSeriescincPhytochemistryWK2019WKi]cYiah 0.7

42 WyüxtäqW jKqpplicationKofKopticalKmethodsKtoKdetermineKtheKstabilityKofKemulsionsKcontainingK
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