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vrassicaNvegetablesbN2016ZNfgZNhefahff 38

165
womparativeNevaluationNofNmicrowaveaassistedNextractionNandNpreheatedNsolventNextractionNofN
bioactiveNcompoundsNfromNaNplantNmaterialnNaNcaseNstudyNwithNcabbagesbNInternationaleJournaleofe
FoodeScienceeandeTechnologyZN2016ZNieZNfhhdafhhm

3.8 14

164 vrusselsNáproutNxecapitationNíieldsN–argerNáproutsNofNáuperiorNQualitybN2016ZNjhZNkhimakhji 5

163 éaterNbalanceNandNNametabolismNinNbroccoliNVvrassicaNoleraceaN–bNvarbN’talicaWNplantsNdependingNonN
nitrogenNsourceNunderNsaltNstressNandNelevatedNwOfbN2016ZNikeZNkjgake 19

162 ‘ypoglycemicNandNantiahyperglycemicNstudyNofNOcimumNtenuiflorumN–bNleavesNextractNinNnormalNandN
streptozotocinainducedNdiabeticNratsbN2016ZNjZNedfmaedgj 11

161 unalysisNofN’ntactNGlucosinolatesNinNveeswaxNbyN–iquidNwhromatographyNâandemN—assN
ápectrometrybN2016ZNmZNkmialdh 2

160 ‘ealthapromotingNcompoundsNofNbroccoliNVvrassicaNoleraceaN–bNvarbNitalicaWNplantsNasNaffectedNbyN
nitrogenNfertilisationNinNprojectedNfutureNclimaticNchangeNenvironmentsbN2016ZNmjZNgmfahdg 23

159 GlucosinolatesNinNbroccoliNVvrassicaNoleraceaN–bNvarbNitalicaWNasNaffectedNbyNpostharvestNtemperatureN
andNradiationNtreatmentsbN2016ZNeejZNejafi 39

158 OptimisationNofNtheNáupercriticalNzluidNyxtractionNofNuntioxidantsNfromNvroccoliN–eavesbN2016ZNmZNfekhafele 16

157 whangesNinNáulforaphaneNandNáelenocysteineN—ethyltransferaseNâranscriptN–evelsNinNvroccoliN
âreatedNwithNáodiumNáelenitebN2016ZNghZNldkaleh 9

156 uNreviewNofNtheNimpactNofNpreparationNandNcookingNonNtheNnutritionalNqualityNofNvegetablesNandN
legumesbNInternationaleJournaleofeGastronomyeandeFoodeScienceZN2016ZNgZNfaee 2.8 132

(2016-2015)
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155 yffectsNofNoperatingNfactorsNonNosmoticNdehydrationNofNbroccoliNstalkNslicesbN2016ZNfZN 6

154 ®hytocomplexitynNâheN”eyNtoN×ationalNwhemopreventionbN2016ZNgmalk

153
xevelopmentNofNaNliquidNchromatographyaelectrosprayNionizationatandemNmassNspectrometryN
methodNforNtheNsimultaneousNanalysisNofNintactNglucosinolatesNandNisothiocyanatesNinNvrassicaceaeN
seedsNandNfunctionalNfoodsbNJournaleofeChromatographyeAZN2016ZNehflZNeihaje

4.5 35

152 QuantificationNandNbioaccessibilityNofNintactNglucosinolatesNinNbroccoliNâ��®arthenonâ��NandNáavoyN
cabbageNâ��xamaâ��bN2017ZNjeZNhdahj 11

151 xirectNdeterminationNofNtotalNisothiocyanateNcontentNinNbroccoliNusingNattenuatedNtotalNreflectanceN
infraredNzourierNtransformNspectroscopybN2017ZNjeZNhkaie 10

150 ’nfluenceNofNhormeticNheatNtreatmentNonNqualityNandNphytochemicalNcompoundsNofNbroccoliNfloretsN
duringNstoragebN2017ZNeflZNhhaig 25

149 vroccoliNsproutsNinNanalgesiaNaNpreclinicalNinNvivoNstudiesbNFoodeandeFunctionZN2017ZNlZNejkaekj 6.1 11

148 ‘®–wNáeparationNofNáulforaphaneNynantiomersNinNvroccoliNandN’tsNáproutsNbyNâransformationNintoN
xiastereoisomersNãsingNxerivatizationNwithNVáWa–eucinebN2017ZNjiZNfhhafid 4

147 âemperatureNandNlightNconditionsNatNdifferentNlatitudesNaffectNsensoryNqualityNofNbroccoliNfloretsN
VvrassicaNoleraceaN–bNvarbNitalicaWbN2017ZNmkZNgiddagidl 10

146 ynhancementNOfNGlucosinolateNandN’sothiocyanateN®rofilesNinNvrassicaceaeNwropsnNuddressingN
whallengesNinNvreedingNforNwultivationZNátorageZNandNwonsumera×elatedNâraitsbN2017ZNjiZNmgkmamhdg 29

145 unticarcinogenicN®hytochemicalsbN2017ZNigajj 1

144 áupercriticalNzluidNyxtractionNofNvioactiveNwompoundsNfromNzruitsNandNçegetablesbN2017ZNkhmakjf

143 xendrobiumNofficinaleNleavesNasNaNnewNantioxidantNsourcebN2017ZNgkZNhddahei 32

142 ’mportantN®lantavasedN®hytonutrientsbN2017ZNealf

141 ‘ighNresolutionNmassNspectrometryNstudiesNofNsulforaphaneNandNindoleagacarbinolNinNbroccolibNFoode
ChemistryZN2017ZNfgkZNijjaikg 8.5 20

140 âheNeffectNofNtheNgerminationNtemperatureNonNtheNphytochemicalNcontentNofNbroccoliNandNrocketN
sproutsbN2017ZNjlZNheeahfd 13

139 NutritionalNandNphytochemicalNvalueNofNvrassicaNcropsNfromNtheNagriafoodNperspectivebN2017ZNekdZNfkgafli 47

138 yffectsNofNsaltNstressNimposedNduringNtwoNgrowthNphasesNonNcauliflowerNproductionNandNqualitybN
2017ZNmkZNeiifaeijd 22
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137 yffectNofNsucroseNandNcoldNstorageNonNsenescenceNandNanthocyaninNaccumulationNinNrelationNtoNgeneN
expressionNofNbroccoliNfloretsNandNsproutbN2017ZNfmmageh 2

136 átructuralNunalysisNandNuntimicrobialNuctivityNofNwhromatographicallyNáeparatedNzractionsNofN
–eavesNofNáesamumNangustifoliumNVOlivbWNynglbbN2017ZNkZNhjgahkh 4

135 ®lantNprobioticNbacteriaNenhanceNtheNqualityNofNfruitNandNhorticulturalNcropsbN2017ZNgZNhlgaide 25

134 yffectNofNzincNfertilisationNonNyieldNandNselectedNqualitativeNparametersNofNbroccolibNPlantseSoileande
EnvironmentZN2017ZNjgZNflfaflk 2.2 9

133 GerminationNunderN—oderateNáalinityN’ncreasesN®henolicNwontentNandNuntioxidantNuctivityNinN
×apeseedNVvrassicaNnapusNvarNoleiferaNxelbWNáproutsbN2017ZNffZN 29

132 yvolutionNofNâotalN®olyphenolsNwontentNandNuntioxidantNuctivityNinNvroccoliNzloretsNduringNátorageN
atNxifferentNâemperaturesbN2017ZNfdekZNeam 6

131 ®opulationNparametersNandNselectionNofNkaleNgenotypesNusingNvayesianNinferenceNinNaNmultiatraitN
linearNmodelbN2017ZNgmZNfi 4

130 ®urpleNheadNbroccoliNVN–bNvarbN®lenckWZNaNfunctionalNfoodNcropNforNantioxidantNandNanticancerN
potentialbN2018ZNiiZNeldjaelei 8

129 âheNintrinsicNqualityNofNbrassicaceousNvegetablesnN‘owNsecondaryNplantNmetabolitesNareNaffectedNbyN
geneticZNenvironmentalZNandNagronomicNfactorsbNScientiaeHorticulturaeZN2018ZNfggZNhjdahkl 4.1 51

128 ’nvestigationNofNtheNeffectsNofNmechanicalNtreatmentsNonNcellularNstructureNintegrityNandNvitaminNwN
extractabilityNofNbroccoliNVvrassicaNoleraceaN–bNvarbNitalicaWNbyN–zaN—×bNFoodeandeFunctionZN2018ZNmZNfmhfafmid6.1 9

127 vroccoliNVvrassicaNoleraceaWNasNaN®reventiveNviomaterialNforNwancerbN2018ZNkialk 3

126 vioactiveNwomponentsZNxietNandN—edicalNâreatmentNinNwancerN®reventionbN2018ZN

125 yffectNofNtemperatureNonNglucosinolateNcontentNandNshelfNlifeNofNreadyatoaeatNbroccoliNfloretsN
packagedNinNpassiveNmodifiedNatmospherebN2018ZNeglZNefiaegg 22

124 ®otentialNeffectsNofNsulforaphaneNtoNfightNobesitybN2018ZNmlZNflgkaflhh 19

123
ãltrasoundNassistedNextractionNofNphenolicNacidsNfromNbroccoliNvegetableNandNusingNsonochemistryN
forNpreparationNofN—OzaiNnanocubesnNwomparativeNstudyNbasedNonNmicroadilutionNbrothNandNplateN
countNmethodNforNsynergismNantibacterialNeffectbN2018ZNhdZNedgeaedgl

29

122
wharacterizationNofNindustrialNbroccoliNdiscardsNVvrassicaNoleraceaNvarbNitalicaWNforNtheirN
glucosinolateZNpolyphenolNandNflavonoidNcontentsNusingNã®–wN—ác—áNandNspectrophotometricN
methodsbNFoodeChemistryZN2018ZNfhiZNefdhaefee

8.5 39

121 ãçawNilluminationNmaintainsNpostharvestNqualityNofNminimallyNprocessedNbroccoliNfloretsNunderN
modifiedNatmosphereNpackagingbN2018ZNigkaihh 1

120 yfectoNdeNdiferentesNtemperaturasNdeNhidrataciˆ‡nNenNelNperfilNsensorialZNnutricionalNeNinstrumentalN
deNlosNfrijolesNnegrosbbN2018ZNhiZNehhaeif

(2018-2017)
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119 yvidenceNofNáomeNNaturalN®roductsNwithNuntigenotoxicNyffectsbN®artNfnN®lantsZNçegetablesZNandN
NaturalN×esinbNNutrientsZN2018ZNedZN 6.7 39

118 zunctionalNzoodsNasNáourceNofNvioactiveN®rinciplesnNáomeN—arkedNyxamplesbN2018ZNeeeaeik

117 wharacterizationNofNxiversityNandN®robioticNyfficiencyNofNtheNuutochthonousN–acticNucidNvacteriaNinN
theNzermentationNofNáelectedN×awNzruitNandNçegetableN“uicesbN2018ZNmZNfigm 25

116 vroccoliNforNfoodNandNhealthNâ��NresearchNandNchallengesbN2018ZNefeaefj 1

115 uN×yç’yéNONN®OâyNâ’u–NãáyáNOzNwã–’Nu×íNçyGyâuv–yáNãáyxN’NN×Oãâ’NyN–’zyNuáNuNN
uNâ’wuNwy×NuGyNâbN2018ZNeeZNfe 0

114 OptimisationNofNâransplantNugeNinNwombinationNwithNxarkachillingNtoNynhanceNtheNviologicalNQualityN
ofNvroccoliNwultivatedNinNáummerbN2018ZNhjZNhmhaidd 1

113 vroccoliNsproutsNproduceNabdominalNantinociceptionNbutNnotNspasmolyticNeffectsNlikeNitsNbioactiveN
metaboliteNsulforaphanebN2018ZNedkZNekkdaekkl 4

112 xevelopingNátressaâolerantN®lantsNâhroughN’nNçitroNâissueNwulturenNzamilyNvrassicaceaebN2018ZNgfkagkf 7

111 çitaminsZNNutraceuticalsZNzoodNudditivesZNynzymesZNunestheticNuidsZNandNwosmeticsbN2018ZNhdkaigh 3

110 yffectNofNmicrowaveNpretreatmentNonNtheNcolorNdegradationNkineticsNinNmustardNgreensNVvrassicaN
junceaWbN2018ZNfdiZNefjeaefkg 10

109 –imitsNtoNtheNviofortificationNofN–eafyNvrassicasNwithNóincbN2018ZNlZNgf 14

108 womparativeN®hytonutrientNunalysisNofNvroccoliNvya®roductsnNâheN®otentialsNforNvroccoliNvya®roductN
ãtilizationbN2018ZNfgZN 39

107 vroccoliNextractNimprovesNhighNfatNdietainducedNobesityZNhepaticNsteatosisNandNglucoseNintoleranceN
inNéistarNratsbN2019ZNimZNgemagfl 12

106 yffectNofN—ethylN“asmonateNonN®henolicNuccumulationNinNéoundedNvroccolibN2019ZNfhZN 17

105 womparativeNeffectNofNelicitorsNonNtheNphysiologyNandNsecondaryNmetabolitesNinNbroccoliNplantsbN
2019ZNfgmZNeam 22

104 yxploringNNutraceuticalsNtoNynhanceNácientificN–iteracynNuligningNwithNçisionNandNwhangebN2019ZNleZNekjaeli

103 ×hamnogalacturonana’aâypeN®olysaccharideN®urifiedNfromNvroccoliNyxertsNuntia—etastaticNuctivitiesN
çiaN’nnateN’mmuneNwellNuctivationbN2019ZNffZNhieahim 4

102 zermentationabasedNbiotransformationNofNglucosinolatesZNphenolicsNandNsugarsNinNretortedNbroccoliN
pureeNbyNlacticNacidNbacteriabNFoodeChemistryZN2019ZNfljZNjejajfg 8.5 44
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101 áaltNincreasesNtheNnutritionalNcontentNofNcauliflowerbN2019ZNedgaedl

100 yffectNofNindustrialNfreezingNonNtheNphysicalNandNnutritionalNqualityNtraitsNinNbroccolibN2019ZNfiZNijaji 7

99 ®henolicNcontentNandNsomeNphysicalNpropertiesNofNdriedNbroccoliNasNaffectedNbyNdryingNmethodbN
2019ZNfiZNkjall 7

98
‘epatotoxicNeffectNofNsubacuteNvincristineNadministrationNactivatesNnecrosisNandNintrinsicNapoptosisN
inNratsnNprotectiveNrolesNofNbroccoliNandN’ndianNmustardbNArchiveseofePhysiologyeandeBiochemistryZN
2019ZNefiZNeaee

2.2 8

97 ‘ighaintensityNpulsedNelectricNfieldsNorNthermalNtreatmentNofNbroccoliNjuicenNtheNeffectsNofN
processingNonNmineralsNandNfreeNaminoNacidsbNEuropeaneFoodeResearcheandeTechnologyZN2020ZNfhjZNigmaihl3.4 10

96 —ildNheatNcombinedNwithNlacticNacidNfermentationnNaNnovelNapproachNforNenhancingNsulforaphaneN
yieldNinNbroccoliNpureebNFoodeandeFunctionZN2020ZNeeZNkkmaklj 6.1 14

95 çegetableNvyaproductsbN2020ZNffgafjj 1

94 womparativeNstudyNofNtheNphytochemicalNandNmineralNcompositionNofNfreshNandNcookedNbroccolinibN
FoodeResearcheInternationalZN2020ZNefmZNedlkml 7 6

93 bN2020ZN 5

92
xifferentialNexpressionNofNmajorNgenesNinvolvedNinNtheNbiosynthesisNofNaliphaticNglucosinolatesNinN
intergenericNvaemoochaeNVvrassicaceaeWNandNitsNparentsNduringNdevelopmentbNPlanteMoleculare
BiologyZN2020ZNedfZNekeaelh

4.6 13

91 ×ecoveryNtechniquesZNstabilityZNandNapplicationsNofNglucosinolatesbN2020ZNfieafld

90 ®reaNandN®ostaharvestNzactorsNuffectingNGlucosinolateNwontentNinNvroccolibNFrontierseineNutritionZN
2020ZNkZNehk 6.2 17

89 áeasonalNçariationNofN‘ealtha®romotingNvioactivesNinNvroccoliNandN—ethyla“asmonateN®rea‘arvestN
âreatmentsNtoNynhanceNâheirNwontentsbNFoodsZN2020ZNmZN 4.9 7

88 uN—ultiawriteriaNyvaluationNofNtheNyffectivenessNofNNitrogenNandNáulfurNzertilizationNinNxifferentN
wultivarsNofNéinterN×apeseedâ��®roductivityZNyconomicNandNynergyNvalancebNEnergiesZN2020ZNegZNhjih 3.1 11

87 âheNeffectNofNcuttingNstyleNonNtheNbiosynthesisNofNphenolicsNandNcellularNantioxidantNcapacityNinN
woundedNbroccolibNFoodeResearcheInternationalZN2020ZNegkZNedmiji 7 7

86 vioactiveNwompoundsNandNvioactivitiesNofN–bNvarbNáproutsNandN—icrogreensnNunNãpdatedNOverviewN
fromNaNNutraceuticalN®erspectivebNPlantsZN2020ZNmZN 4.5 27

85 âheN®lantNzamilyNvrassicaceaebN2020ZN 3

84 vrassicaceaeN®lantsN×esponseNandNâoleranceNtoNxroughtNátressnN®hysiologicalNandN—olecularN
’nterventionsbN2020ZNffmafje 5

(2020-2019)
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83 xietaryNmoleculesNandNexperimentalNevidenceNofNepigeneticNinfluenceNinNcancerNchemopreventionnN
unNinsightbNSeminarseineCancereBiologyZN2020ZN 12.7 1

82 áoilNandNfoliarNzincNapplicationNtoNbiofortifyNbroccoliNVvrassicaNoleraceaNvarbNitalicaN–bWnNeffectsNonNtheN
zincNconcentrationNandNbioavailabilitybNPlantseSoileandeEnvironmentZN2020ZNjjZNeegaeel 2.2 6

81 áynthesisNandNcharacterizationNofNcopperNoxideNnanoparticlesNusingNvrassicaNoleraceaNvarbNitalicN
extractNforNitsNantifungalNapplicationbNMaterialseResearcheExpressZN2020ZNkZNdhiddk 1.7 16

80 ’nfluenceNofNcutNtypeNonNqualityZNantioxidantNsubstancesNandNantioxidantNactivityNofNfreshacutN
broccolibNInternationaleJournaleofeFoodeScienceeandeTechnologyZN2020ZNiiZNgdemagdgd 3.8 5

79 âheNâ��Greenâ��Nz—OsnNxiversityZNzunctionalityNandNupplicationNofN®lantNzlavoproteinsbNCatalystsZN2020ZN
edZNgfm 4 12

78 ®lantNxiseaseN—anagementNátrategiesNforNáustainableNugricultureNthroughNâraditionalNandN—odernN
upproachesbNSustainabilityeinePlanteandeCropeProtectionZN2020ZN 0.4 14

77 ’nductionNofNâerminalNOxidasesNofNylectronNâransportNwhainNinNvroccoliN‘eadsNunderNwontrolledN
utmosphereNátoragebNFoodsZN2020ZNmZN 4.9 3

76 —icrowaveNcookingNincreasesNsulforaphaneNlevelNinNbroccolibNFoodeScienceeandeNutritionZN2020ZNlZNfdifafdil3.2 8

75 ®ectinsNfromNfoodNwastenNwharacterizationNandNfunctionalNpropertiesNofNaNpectinNextractedNfromN
broccoliNstalkbNFoodeHydrocolloidsZN2020ZNedkZNedimgd 10.6 20

74 çegetableNwasteNscaffoldsNforNgxastemNcellNproliferatingNsystemsNandNlowNcostNbiosensorsbNTalantaZN
2021ZNffgZNefejke 6.2 8

73
GrowthZNyieldNandNbiochemicalNconstituentsNasNwellNasNpostaharvestNqualityNofNwaterastressedN
broccoliNVvrassicaNoleraceaeN–bNvarbNitalicaWNasNaffectedNbyNcertainNbiomodulatorsbNScientiae
HorticulturaeZN2021ZNfkiZNedmjdi

4.1 4

72 zoodsNandNsupplementsbN2021ZNhlgaide

71 whemopreventiveNandNâherapeuticN®otentialNofNNaturalNugentsNandNâheirNwombinationsNforNvreastN
wancerbN2021ZNfgeafle

70 ®hytochemicalNwompositionNandNuntioxidantNuctivityNofNnN’nfluenceNofNtheNáteamingNwookingN
®rocessbNFoodsZN2021ZNedZN 4.9 10

69 ®reparationNandNwharacterizationNofNwuOc—gONNanoN®articlesNusingNáolaGelNâechniquebNIOPe
ConferenceeSeries:eMaterialseScienceeandeEngineeringZN2021ZNedmhZNdefejg 0.4

68
ynvironmentalNwonditionsNandNugronomicalNzactorsN’nfluencingNtheN–evelsNofN®hytochemicalsNinN
vrassicaNçegetablesN×esponsibleNforNNutritionalNandNáensorialN®ropertiesbNAppliedeSciencese
nSwitzerlandoZN2021ZNeeZNemfk

2.6 6

67 wurrentNanalyticalNmethodsNforNdeterminationNofNglucosinolatesNinNvegetablesNandNhumanNtissuesbN
JournaleofeChromatographyeAZN2021ZNejhgZNhjfdjd 4.5 5

66 yffectsNofNinNvivoNtreatmentNofNmiceNwithNsulforaphaneNonNrepairNofNxNuNpyridyloxylbutylationbN
ToxicologyZN2021ZNhihZNeifkig 4.4 3

Citation Report

14



65 yffectNofN×edNwabbageNáproutsNâreatingNwithNOrganicNucidsNonNtheNwontentNofN®olyphenolsZN
untioxidantN®ropertiesNandNwolourN®arametersbNAppliedeSciencesenSwitzerlandoZN2021ZNeeZNhlmd 2.6 2

64 áymmetricalNuntioxidantNandNuntibacterialN®ropertiesNofNzourN×omanianNwruciferousNyxtractsbN
SymmetryZN2021ZNegZNlmg 2.7 3

63 whemicalNdiversityNofNdietaryNphytochemicalsNandNtheirNmodeNofNchemopreventionbNBiotechnologye
ReportsenAmsterdamseNetherlandsoZN2021ZNgdZNeddjgg 5.3 9

62 ×elationshipNbetweenNaquaporinsNexpressionNandNvNconcentrationNforNconferringNcoldNstressN
toleranceNinNbroccoliNcultivarsbNEnvironmentaleandeExperimentaleBotanyZN2021ZNelkZNedhhjj 5.9

61 vroccoliNVN–bNvarbNWNcultivarsZNandNaffectNtheNgrowthNofNVzabriciusWNV–epidopteranNNoctuidaeWbNHeliyonZN
2021ZNkZNedkjef 3.6

60 wruciferousNvegetablesNasNfunctionalNfoodsnNeffectsNofNseleniumNbiofortificationbNInternationale
JournaleofeVegetableeScienceZNeafd 1.2 1

59 yffectNofNpulsedNelectricNfieldaassistedNextractionNonNrecoveryNofNsulforaphaneNfromNbroccoliNfloretsbN
JournaleofeFoodeProcesseEngineeringZNeeglgk 2.4 3

58 ’nducedNchangesNinNbioactiveNcompoundsNofNbroccoliNjuicesNafterNfermentedNbyNanimalaNandN
plantaderivedN®ediococcusNpentosaceusbNFoodeChemistryZN2021ZNgikZNefmkjk 8.5 6

57 âheNflavorNofNwhineseNkaleNsproutsNisNaffectedNbyNgenotypicNvariationNofNglucosinolatesNandNtheirN
breakdownNproductsbNFoodeChemistryZN2021ZNgimZNefmlfh 8.5 9

56 viodiversityZN®hysicalN‘ealthNandNwlimateNwhangenNuNáynthesisNofN×ecentNyvidencebN2019ZNekahj 6

55 wonventionalNandN—odernNâechnologiesNforNtheN—anagementNofN®osta‘arvestNxiseasesbN
SustainabilityeinePlanteandeCropeProtectionZN2020ZNegkaekf 0.4 6

54 ×etentionNofNtotalNphenolicNcontentNandNantioxidantNactivityNinNtheNconcentrationNofNbroccoliNextractN
byNprogressiveNfreezeNconcentrationbNInternationaleJournaleofeFoodeEngineeringZN2020ZN 1.9 5

53 yxtractionNandNyvaluationNofNNutraceuticalN—oleculesNinNéastesNofNzruitNandNçegetablesbN
InternationaleJournaleofeFoodeandeNutritionaleScienceZN2017ZNhZNkhald 0 0

52 xivergˆ“nciaNgenˆ'ticaNeNimportˆ¢nciaNdeNcaracteresNmorfolˆ‡gicosNemNgenˆ‡tiposNdeNcouvebN
HorticulturaeBrasileiraZN2014ZNgfZNhlaih 0.9 8

51 vroccoliNVWN×educesNOxidativeNxamageNtoN®ancreaticNâissueNandNwombatsN‘yperglycaemiaNinN
xiabeticN×atsbNPreventiveeNutritioneandeFoodeScienceZN2017ZNffZNfkkaflh 2.4 9

50 xevelopingNgeneticNresourcesNforNpreabreedingNinNvrassicaNoleraceaN–bnNanNoverviewNofNtheNã”N
perspectivebNJournaleofePlanteBiotechnologyZN2012ZNgmZNjfajl 0.6 9

49 uNpilotNstudyNtoNinvestigateNifNNewNóealandNmenNwithNprostateNcancerNbenefitNfromNaN
—editerraneanastyleNdietbNPeerJZN2015ZNgZNeedld 3.1 15

48 untioxidantNandNuntiainflammatoryNuctivitiesNofNéaterasolubleNyxtractsNfromNxifferentN®artsNofN
”ojongsiN®ersimmonNVxiospyrosNkakiN–bWbNKoreaneJournaleofeFoodeScienceeandeTechnologyZN2014ZNhjZNidiaied 5

(2014-2021)
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47 vrassicaNçegetablesbN2011ZNgklahdf 1

46 yrucaNsativaZNaNâastyNáaladN‘erbNwithN‘ealtha®romotingN®ropertiesbNMedicinaleandeAromaticePlantseofe
theeWorldZN2014ZNfjmafkm 0.1

45 untioxidantZNantiainflammatoryZNandNantiapruriticNeffectsNofNgrapeNbranchNextractbNKoreaneJournaleofe
FoodeScienceeandeTechnologyZN2016ZNhlZNimdaimj 3

44 uN×ecapNonNQuantitativeNâraitN–ociNussociatedNwithNxiseaseN×esistanceNinNzoodN–egumesbN2017ZNhmami

43 vioactiveNwompoundsNandNuntioxidantNuctivityNinN–eavesNofNyndemicNandNNativeN’satisNsppNinNâurkeybN
BrazilianeArchiveseofeBiologyeandeTechnologyZNjfZN 1.8 1

42 NutraceuticalsN×oleNinNátressZNugingZNandNNeurodegenerativeNxisordersbNHealtheInformationeSystemse
andetheeAdvancementeofeMedicalePracticeeineDevelopingeCountriesZN2019ZNfllagdj 0.2

41 udventitiousNrootsNformationNforNenhancedNandNsustainableNproductionNofNantioxidantsNinNvrassicaN
oleraceaNvarbNacephalaNVvrassicaceaeWbNInternationaleJournaleofeSecondaryeMetaboliteZNejfaeke 0.5 0
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