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flowerIdevelopmentIofIporβgeIQporβgoIofficinβlisIzWRWI2014UIZbfUIbbbVbcg 9

168 wnfluenceIofIvighV’ressureXvighV—emperβtureIsxtrβctionIonItheI”ecoveryIofI’henolicIqompoundsI
fromIpβrleyIurβinsWIJournalfoffFoodfBiochemistryUI2015UIagUIdgdVeYe 3.3 5

167 qhβrβcterisingItheIsynbioticIbeverβgesIbβsedIonIbβrleyIβndImβltIfloursIfermentedIbyI
zβctobβcillusdelbrueckiiβndpβrβcβseistrβinsWI2015UIeUIaccVadZ 13

166 OptimizβtionIofItheIextrβctionIprocessIofIpolyphenolsIfromIcβshewIβppleIβgroVindustriβlIresiduesWI
2015UIacUIacbVadY 23

165 oI”eviewIofIsxtrβctionIβndIonβlysisIofIpioβctivesIinIOβtIβndIpβrleyIβndI–copeIforI seIofI}ovelI
toodI’rocessingI—echnologiesWIMoleculesUI2015UI_YUIZYffbVgYg 4.8 85
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164 }utritionβlIqontentIβndIslementβlIβndI’hytochemicβlIonβlysesIof{oringβIoleiferβurownIinI
{exicoWI2015UI_YZcUIZVg 40

163 r}oIscissionIinhibitionUIβntioxidβntUIβndIβntiproliferβtiveIβctivitiesIofIwβterIchestnutIQ—rβpβI
nβtβnsRIextrβctedIinIdifferentIsolventsWI2015UIZaUIbZcVbZg 16

162 –olidIstβteIfermentβtionIwithIqordycepsImilitβrisI–}VZfIenhβncedIβntioxidβntIcβpβcityIβndIr}oI
dβmβgeIprotectiveIeffectIofIoβtsIQovenβIsβtivβIzWRWI2015UIZdUIcfVea 41

161 qβnIconsumptionIofIβntioxidβntIrichImushroomsIextendIlongevitymhIβntioxidβntIβctivityIofI
’leurotusIsppWIβndIitsIeffectsIonI{exicβnIfruitIfliesPIQonβstrephβIludensRIlongevityWI2015UIaeUIZYe 5

160 ’hytochemicβlIprofilingIβndIbioβctivityIofIβImβngroveIplβntUI–onnerβtiβIβpetβlβUIfromIOdishβIqoβstI
ofIwndiβWI2015UI_ZUI_ebVfc 17

159 sxtrβctionUIβntioxidβtiveUIβndIβntimicrobiβlIβctivitiesIofIbrownIseβweedIextrβctsUI—urbinβriβIornβtβI
βndI–βrgβssumIpolycystumUIgrownIinI—hβilβndWI2015UIeUIZVZd 23

158 qhemicβlIcompositionUIbiologicβlIβctivitiesIβndIr}oIdβmβgeIprotectiveIeffectIofI’elβrgoniumI
grβveolensIzâ��vˆ'rWIessentiβlIoilsIβtIdifferentIphenologicβlIstβgesWI2015UIebUIdYYVdYd 19

157 ontioxidβntIβctivityIβndIr}oIdβmβgeIprotectionIofImungIbeβnsIprocessedIbyIsolidIstβteI
fermentβtionIwithIqordycepsImilitβrisI–}VZfWI2015UIaZUI_ZdV__c 14

156 svβluβtingI–trβtegiesItoIqontrolIsnzymβticIprowningIofI{inimβllyI’rocessedIçβconIQ–mβllβnthusI
sonchifoliusRWI2015UIfUIZgf_VZggb 11

155 qhemicβlIvβriβbilityIβndIβntioxidβntIβctivitiesIβmongI’inusIhβlepensisI{illWIessentiβlIoilsI
provenβncesUIdependingIonIgeogrβphicIvβriβtionIβndIenvironmentβlIconditionsWI2015UIebUIbbYVbbg 48

154 ’hytochemicβlIβnβlysisUIβntioxidβntUIβntiVinflβmmβtoryUIβndIβnticβncerIβctivitiesIofItheIhβlophyteI
zimoniumIdensiflorumIextrβctsIonIhumβnIcellIlinesIβndImurineImβcrophβgesWI2015UIggUIZcfVZdb 46

153 revelopmentIofIstβbleIisotopeIdilutionIβssβysIforItheIquβntitβtionIofIfreeIphenolicIβcidsIinIwheβtI
βndIbβrleyIβndImβltsIproducedIthereofWI2015UI_bZUIdaeVdbc 7

152 ’henolicsIcontentUIβntioxidβntIβndIβntiproliferβtiveIβctivitiesIofIdehulledIhighlβndIbβrleyI
QvordeumIvulgβreIzWRWI2015UIZgUIbagVbcY 74

151 ueneticIriversityIofIwndividuβlI’henolicIocidsIinIpβrleyIβndI—heirIqorrelβtionIwithIpβrleyI{βltI
“uβlityWIJournalfoffAgriculturalfandfFoodfChemistryUI2015UIdaUIeYcZVe 5.7 27

150 OptimizingItheIextrβctionIofIphenolicsIβndIβntioxidβntsIfromIfeijoβIQteijoβIsellowiβnβUI{yrtβceβeRWI
2015UIc_UIZbZVZcY 21

149 VβriβtionsIinIcompositionIβndIβntioxidβntIβctivityIofI—unisiβnI’istβciβIlentiscusIzWIleβfIessentiβlIoilWI
2015UIZbgUIafVbe 4

148 sffectIofIdifferentIformβtVsolventIrosemβryIextrβctsIQ”osmβrinusIofficinβlisRIonIfrozenIchickenI
nuggetsIquβlityWIFoodfChemistryUI2015UIZe_UIbYVd 8.5 47

147 ’henolicIqontentIβndIontioxidβntIqβpβcityIofI–electedIqucurbitItruitsIsxtrβctedIwithIrifferentI
–olventsWI2016UIYdUI 8
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146 sffectsIofIureenI—eβIsxtrβctsIonItheIqβffeineUI—βnninUI—otβlI’olyphenolicIqontentsIβndI
OrgβnolepticI’ropertiesIofI{ilkIqhocolβteWI2016UIYeUI 1

145 ’olyphenolicIqompoundsIβndIontioxidβntIoctivityIofIqoldV’ressedI–eedIOilIfromItinolβIqultivβrIofI
qβnnβbisIsβtivβIzWI2016UIaYUIZ_gfVaYe 86

144 qombiningIunmβltedIbβrleyIβndIpeβrlingIgivesIgoodIquβlityIbrewingWI2016UIZ__UI__fV_ad 4

143 VitisIviniferβIzWIcvI’inotInoirIpomβceIβndIleesIβsIpotentiβlIsourcesIofIbioβctiveIcompoundsWI2016UI
deUIefgVgd 10

142 ”husIβucheriIpoissUIβnIOmβniIherbβlImedicinehIwdentificβtionIβndIinVvitroIβntioxidβntIβndI
βntibβcteriβlIpotentiβlsIofIitsIleβvesPIextrβctsWI2016UIcUIaabVaag 1

141 sffectsIofIpotβssiumIsupplyIonIgrowthUIgβsIexchβngeUIphenolicIcompositionUIβndIrelβtedI
βntioxidβntIpropertiesIinItheIforβgeIlegumeI–ullβIcβrnosβWI2016UI__aUIafVbc 15

140 qompβrβtiveIstudyIofItheIeffectsIofIfermentedIβndInonVfermentedIchickpeβIflourIβdditionIonI
quβlityIβndIβntioxidβntIpropertiesIofIwheβtIbreβdWI2016UIZbUId_ZVdaZ 15

139 wdentificβtionIbyI–s{IβndIscreeningIofIβntibβcteriβlIβndIβntioxidβntIβctivityIofI’teropyrumI
–copβriumIxβubIOI–pβchIzeβvesIusingIgreenIsolventIextrβctsWI2016UIZdUI_YaV_Yf 1

138 ontioxidβntIβctivityIβndItypicβlIβgeingIcompoundshItheirIevolutionsIβndIrelβtionshipsIduringItheI
storβgeIofIlβgerIbeersWIInternationalfJournalfoffFoodfSciencefandfTechnologyUI2016UIcZUI_Y_dV_Yaa 3.8 14

137 sssentiβlIOilIVβriβbilityIβndIpiologicβlIoctivitiesIofI—etrβclinisIβrticulβtβIQVβhlRI{βstWIWoodI
occordingItoItheIsxtrβctionI—imeWI2016UIZaUIZdgZVZeYd 3

136 OverβllIontioxidβntI’ropertiesIofI{βltIβndIvowI—heyIoreIwnfluencedIbyItheIwndividuβlIqonstituentsI
ofIpβrleyIβndItheI{βltingI’rocessWI2016UIZcUIg_eVgba 38

135 sxtrβctionIβndIdeterminβtionIofItotβlIpolyphenolsIβndIβntioxidβntIcβpβcityIofIredIcoffeeIQqoffeβI
βrβbicβIzWRIpulpIofIwetIprocessingIplβntsWI2016UIaUI 27

134 pβctericidβlIsfficiencyIofI–ilverI}βnopβrticlesI–ynthesizedIfromIonnonβIsquβmosβWI2016UIZcUIZddYYZe

133 wdentificβtionIofI“uβntitβtiveI—rβitIzociIforItheI’henolicIocidIqontentsIβndI—heirIossociβtionIwithI
ogronomicI—rβitsIinI—ibetβnIWildIpβrleyWIJournalfoffAgriculturalfandfFoodfChemistryUI2016UIdbUIgfYVe 5.7 9

132 sffectIofIuenotypeUIsnvironmentIβndI{βltingIonItheIontioxidβntIoctivityIβndI’henolicIqontentIofI
wndiβnIpβrleyWIJournalfoffFoodfBiochemistryUI2016UIbYUIgZVgg 3.3 12

131 ’olyphenolicIcontentIβndIbiologicβlIpropertiesIofIovolβIβlmondIQ’runusIdulcisI{illWIrWoWIWebbRIskinI
βndIitsIindustriβlIbyproductsWI2016UIfaUI_faV_ga 52

130 qhβrβcterizβtionIofImyrtleIseedIQ{yrtusIcommunisIvβrWIbβeticβRIβsIβIsourceIofIlipidsUIphenolicsUIβndI
βntioxidβntIβctivitiesWI2016UI_bUIaZdVa_a 23

129 sxtrβctionIofIbioβctiveIcompoundsIfromIpβlmIQslβeisIguineensisRIpressedIfiberIusingIdifferentI
compressedIfluidsWI2016UIZZ_UIcZVcd 25
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128 wnvestigβtionIofIphenolicIβntioxidβntsIβsIchemicβlImβrkersIinIextrβctsIofIqonnβrusIperrottetiiIvβrWI
ongustifoliusI”βdlkIbyIcβpillβryIzoneIelectrophoresisWI2016UIagUIZaV_Y 8

127 revelopmentIofIpredictiveImodelsIforItotβlIphenolicsIβndIfreeIpVcoumβricIβcidIcontentsIinIbβrleyI
grβinIbyIneβrVinfrβredIspectroscopyWIFoodfChemistryUI2017UI__eUIab_Vabf 8.5 21

126 qhemicβlIVβriβbilityIβndIpiologicβlIoctivitiesIofIprβssicβIrβpβIvβrWIrβpiferβI’βrtsIsssentiβlIOilsI
rependingIonIueogrβphicIVβriβtionIβndIsxtrβctionI—echniqueWI2017UIZbUIeZdYYbc_ 10

125 ’henolicIlinkedIβntiVhyperglycemicIbioβctivesIofIbβrleyIQvordeumIvulgβreIzWRIcultivβrsIβsI
nutrβceuticβlsItβrgetingItypeI_IdiβbetesWI2017UIZYeUIcYgVcZe 26

124 sffectIofIpressureIβndItemperβtureIonItheIquβlityIofIchiβIoilIextrβctedIusingIpressurizedIfluidsWI
2017UIZ_eUIgYVgd 17

123 –olubilityIofIcelecoxibIinI}VmethylV_VpyrrolidoneTwβterImixturesIβtIvβriousItemperβtureshI
sxperimentβlIdβtβIβndIthermodynβmicIβnβlysisWI2017UIabUIZbacVZbba 25

122 –olidV–tβteIpioprocessingIwithIqordycepsImilitβrisIsnhβncedIontioxidβntIoctivityIβndIr}oIrβmβgeI
’rotectionIofI”edIpeβnsIQ’hβseolusIβngulβrisRWI2017UIgbUIZeeVZfb 3

121 VβriβbilityIofI’inusIhβlepensisI{illWIsssentiβlIOilsIβndI—heirIontioxidβntIoctivitiesIrependingIonItheI
–tβgeIofIurowthIruringIVegetβtiveIqycleWI2017UIZbUIeZdYYabY 13

120 –ugβrIoppleIQIonnonβIsquβmosβIRWI2017UIZ_caVZ_cf 1

119 sffectsIofIsorghumUIpurpleIriceIβndIrhubβrbIriceIonIlipidsIstβtusIβndIβntioxidβntIcβpβcityIinImiceI
fedIβIhighVfβtIdietWI2017UIagUIZYaVZZZ 9

118 ’otβssiumIdeficiencyIβltersIgrowthUIphotosyntheticIperformβnceUIsecondβryImetβbolitesIcontentUI
βndIrelβtedIβntioxidβntIcβpβcityIinI–ullβIcβrnosβIgrownIunderImoderβteIsβlinityWI2017UIZZfUIdYgVdZe 33

117 ontioxidβntIcβpβcityIβndIphenolicIcontentIofItwoIolgeriβnI{enthβIspeciesI{WIrotundifoliβIQzWRI
vudsUI{WIpulegiumIzWUIextrβctedIwithIdifferentIsolventsWI2017UIZbUI 1

116 op—–IβndIr’’vImethodsIβsIβItoolIforIstudyingIβntioxidβntIcβpβcityIofIspringIbβrleyIβndImβltWI2017
UIeaUIbYVbc 73

115 ”elβtionIbetweenIsβltItolerβnceIβndIbiochemicβlIchβngesIinIcuminIQquminumIcyminum´ zWRIseedsWI
2017UI_cUIagZVbY_ 28

114
’henolicIcompoundsâ��IchβrβcterizβtionIofIortemisiβIrutifoliβIsprengIfromI’βkistβniIflorβIβndItheirI
relβtionshipsIwithIβntioxidβntIβndIβntimicrobiβlIβttributesWIInternationalfJournalfoffFoodfPropertiesUI
2017UI_YUI_cafV_cbg

3 3

113 sssentiβlIOilIVβriβbilityIofI—etrβclinisIβrticulβtβIQVβhlRI{βstWI’βrtsIruringIwtsI’henologicβlIqycleIβndI
wncidenceIonItheIontioxidβntIβndIontimicrobiβlIoctivitiesWI2017UIZbUIeZdYY_Zd 5

112 ’henolicIcompositionIβsImeβsuredIbyIliquidIchromβtogrβphyXmβssIspectrometryIβndIbiologicβlI
propertiesIofI—unisiβnIbβrleyWIInternationalfJournalfoffFoodfPropertiesUI2017UIZVZc 3 6

111 ’urificβtionIofIbioβctiveIphenolicsIfromI’hβnerochβeteIchysosporiumIbiomβssIextrβctIonIselectedI
mβcroporousIresinsWI2017UI_YdUIYZ_YeY 1
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110 pioβctiveIcompoundsIfromIbrewerâ��sIspentIgrβinhIphenolicIcompoundsUIfβttyIβcidsIβndIinIvitroI
βntioxidβntIcβpβcityWI2017UIagUI_dg 17

109 ’hytotherβpyIwithIhIoI”βndomizedIqontrolledI—riβlIonIwnfβntsIwithIxβundiceWI2017UIZZUI–qZdV–qZg 2

108 OptimizβtionIofIdryingIprocessIβndIpressurizedIliquidIextrβctionIforIrecoveryIofIbioβctiveI
compoundsIfromIβvocβdoIpeelIbyVproductWI2018UIagUIZgYf 27

107
sxtrβctionIofIphenolicIcompoundsIwithIβntioxidβntIpotentiβlIfromIcoconutIQqocosInuciferβIzWRItestβI
βndIidentificβtionIofIphenolicIβcidsIβndIflβvonoidsIusingI ’zqIcoupledIwithI—“rV{–X{–WILWTftf
FoodfSciencefandfTechnologyUI2018UIg_UIZZdVZ_d

5.4 27

106 –olubilityIofIcelecoxibIinI{_VpropβnolIQZRITIwβterIQ_R}ImixturesIβtIvβriousItemperβtureshI
sxperimentβlIdβtβIβndIthermodynβmicIβnβlysisWIJournalfoffMolecularfLiquidsUI2018UI_cbUIZVe 6 46

105 sthnophβrmβcologicβlI–tudyIofI{edicinβlI’lβntsI sedIforI—reβtingIrysuriβhIoIqollectionIfromI
—rβditionβlI{βrketsIinI–hirβzWI2018UI_cUI_bYV_bf 0

104 ”utβIchβlepensisIzWIQ”utβceβeRIleβfIextrβcthIchemicβlIcompositionUIβntioxidβntIβndIhypoglicβemicI
βctivitiesWINaturalfProductfResearchUI2018UIa_UIc_ZVc_f 2.3 12

103 ’hytochemicβlIβnβlysesIβndIcompβrβtiveIinIvitroIβntioxidβntIstudiesIofIβqueousUImethβnolIβndI
ethβnolIstemIbβrkIextrβctsIofI–imβroubβIglβucβIrqWIQ’βrβdiseItreeRWI2018UIZ_UIeVZd 0

102 ·βnthohumolIinhibitsIcellIproliferβtionIβndIinducesIβpoptosisIinIhumβnIthyroidIcellsWI2018UIZ_ZUIbcYVbce 7

101 {βjorIchemicβlIconstituentsIβndIβntioxidβntIβctivitiesIofIdifferentIextrβctsIfromItheIpedunclesIofI
voveniβIβcerbβIzindlWIInternationalfJournalfoffFoodfPropertiesUI2018UI_ZUI_ZacV_Zcc 3 10

100 ’lβntIurowthI{odulβtesI{etβbolitesIβndIpiologicβlIoctivitiesIinIQtorsskWRIWebbWIMoleculesUI2018UI
_aUI 4.8 11

99 reterminβtionIofIphenolicIβcidsIinIpβlmIoilIsβmplesIbyIv’zqV VVorIusingIhomemβdeIflowIcellWI
2018UIZYUIbcacVbcb_ 5

98 opigeninIβndIβpigeninidinIisolβtesIfromItheI–orghumIbicolorIleβfItβrgetsIinflβmmβtionIviβI
cycloVoxygenβseV_IβndIprostβglβndinVsIblockβdeWI2018UI_ZUIZbfeVZbgc 13

97 sffectIofIsequentiβlIextrβctionIonItotβlIphenolicIcontentIQ—’qRIβndIβntioxidβntIβctivitiesIQooRIofI
zuffβIβcutβngulβIzinnβeusIdriedIpulpsWI2018UI 1

96 {ultipleIonVlineIscreeningIβndIidentificβtionImethodsIforIhydroxylIrβdicβlIscβvengersIinI
çudβnshenWI2018UIZcdUI_efV_fa 3

95 VβriβtionIinIchemicβlIcompositionIofIsucβlyptusIglobulusIessentiβlIoilIunderIphenologicβlIstβgesI
βndIevidenceIsynergismIwithIβntimicrobiβlIstβndβrdsWI2018UIZ_bUIZZcVZ_c 30

94 piochemicβlIchβrβcterizβtionIβndIβntioxidβntIβctivityIofIgrβpeIQVitisIviniferβIzWRIseedIoilsIfromInineI
—unisiβnIvβrietiesWIJournalfoffFoodfBiochemistryUI2018UIb_UIeZ_cgc 3.3 9

93 qhemicβlIvβriβbilityIβndIbiologicβlIβctivitiesIofI{βrrubiumIvulgβreIzWIessentiβlIoilUIdependingIonI
geogrβphicIvβriβtionIβndIenvironmentβlIfβctorsWI2018UIaYUIbeYVbfe 8
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92 OptimizβtionIofIqonditionsIforIsxtrβctionIofI’olyphenolsIβndItheIreterminβtionIofItheIwmpβctIofI
qookingIonI—otβlI’olyphenolicUIontioxidβntUIβndIonticholinesterβseIoctivitiesIofI’otβtoWI2018UIeUI 12

91 —heIsffectsIofIoroniβImelβnocβrpβIPVikingPIsxtrβctsIinIottenuβtingI”o}yzVwnducedIOsteoclβsticI
rifferentiβtionIbyIwnhibitingI”O–IuenerβtionIβndIcVtO–X}to—cZI–ignβlingWIMoleculesUI2018UI_aUI 4.8 9

90 ossociβtionImβppingIforItotβlIpolyphenolIcontentUItotβlIflβvonoidIcontentIβndIβntioxidβntIβctivityI
inIbβrleyWI2018UIZgUIfZ 16

89 treeIβndIpoundI’henolicIqompoundIqontentIβndIontioxidβntIoctivityIofIrifferentIqultivβtedIplueI
vighlβndIpβrleyIVβrietiesIfromItheI“inghβiV—ibetI’lβteβuWIMoleculesUI2018UI_aUI 4.8 47

88
qhβngesIinIessentiβlIoilIcompositionIofIvβplophyllumItuberculβtumIQtorsskWRIoWIxussWIβeriβlIpβrtsI
βccordingItoItheIdevelopmentβlIstβgeIofIgrowthIβndIincidenceIonItheIbiologicβlIβctivitiesWI2019UI
aZUIdgVfg

5

87 ’hytochemicβlIqompositionUIontioxidβntUIβndIontimicrobiβlIottributesIofIrifferentI–olventI
sxtrβctsIfromIpuchWVvβmWIexWIrWIronIzeβvesWI2019UIgUI 13

86 wmpβctIofIrifferentIsxtrβctionI–olventsIonI’henolicIqontentIβndIontioxidβntI’otentiβlIofIpβrkI
sxtrβctWI2019UI_YZgUIac_Ydec 28

85 roesIunsβponifiβbleIfrβctionIofIgrβpeIseedIoilIβttenuβteInitricIoxideIproductionUIoxidβntIβndI
cytotoxicityIβctivitiesWIJournalfoffFoodfBiochemistryUI2019UIbaUIeZ_gbY 3.3 8

84 sffectIofIpβrkIsxtrβctIonIomeliorβtionIofIvyperglycβemiβIβndIOxidβtiveI–tressIossociβtedI
qomplicβtionsIinI–—éVwnducedIriβbeticI{iceWI2019UI_YZgUIfbgaZgY 7

83 onthocyβninIprofileIβndIβntioxidβntIcβpβcityIinIcolouredIbβrleyWIInternationalfJournalfoffFoodf
SciencefandfTechnologyUI2019UIcbUI_befV_bfd 3.8 12

82 pioβctiveIcompoundsIβndIβntioxidβntIβctivityIofIwheβtIbrβnIβndIbβrleyIhuskIinItheIextrβctsIwithI
differentIpolβrityWIInternationalfJournalfoffFoodfPropertiesUI2019UI__UIdbdVdcf 3 18

81 sffectsIonIzipidIOxidβtionIβndIpioβctiveI’ropertiesIofI”βinbowI—routItilletsItedIwithIpβrleyWI2019UI
_fUIbgcVcYb 1

80 OptimizβtionIofIenzymeIβssistedIextrβctionIofIlycopeneIfromIindustriβlItomβtoIwβsteWI2019UI_ZgUIccVda 46

79 pioβctiveIqompoundsIfromI}orwβyI–pruceIpβrkhIqompβrisonIomongI–ustβinβbleIsxtrβctionI
—echniquesIforI’otentiβlItoodIopplicβtionsWI2019UIfUI 7

78 ’rotectiveIeffectsIofImungIbeβnIQIzWRIβndIpeβIQIzWRIβgβinstIhighVfβtVinducedIoxidβtiveIstressWI2019UIeUIbYdaVbYec6

77 pioβctiveIcomponentsIofImβltedImilletIQ’ennisetumIglβucumRUI–oyI”esidueIâ��okβrβâ��IβndIwheβtIflourI
βndItheirIβntioxidβntIpropertiesWIInternationalfJournalfoffFoodfPropertiesUI2019UI__UIZffdVZfgf 3 3

76 ’rotectiveIeffectsIofIpVcoumβricIβcidIβgβinstIoxidβntIβndIhyperlipidemiβVβnIinIvitroIβndIinIvivoI
evβluβtionWI2019UIZZZUIcegVcfe 65

75 sffectIofI”edIpeetIβndIpetβineI{odulβtingIOxidβtionIβndIpioβctivityIofI”βinbowI—routWI2019UI_fUIafVbf 0
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74 pioβctiveIcompoundsIβndIβntioxidβntIβctivityIofI’impinellβIβnisumIzWIβccessionsIβtIdifferentI
ripeningIstβgesWI2019UI_bdUIbcaVbdZ 27

73 –peciβltyIriceImβltIoptimizβtionIβndIimprovementIofIriceImβltIbeerIβspectIβndIβromβWILWTftfFoodf
SciencefandfTechnologyUI2019UIggUI_ggVaYc 5.4 20

72 ’hytochemicβlIcompositionIβndIβntioxidβntIβctivitiesIofIdifferentIβeriβlIpβrtsIextrβctsIofIterulβI
communisIzWWI2019UIZcaUI_ZaV__Z 5

71 ontioxidβntIcompoundsIextrβctedIfromIriβportheIschiniIusingIsupercriticβlIqOIplusIcosolventWI
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