CITATION REPORT
List of articles citing

Source: https://exaly.com/paper-pdf/42739690|citation-report.pdf
Version: 2024-04-20

This report has been generated based on the citations recorded by exaly.com for the above article. For
the latest version of this publication list, visit the link given above.

The third column is the impact factor (IF) of the journal, and the fourth column is the number of

citations of the article.




£

S

309

e

CITATION REPORT

Paper IF Citations

Modeling changes in health-related compounds of tomato juice treated by high-intensity pulsed
electric fields. Journal of Food Engineering, 2008, 89, 210-216

Determination of the degradation kinetics of anthocyanins in a model juice system using isothermal

and non-isothermal methods. 2008, 111, 204-208 66

Anthocyanin degradation of blueberry-aronia nectar in glass compared with carton during storage.
2008, 73, S405-11

Kinetic study of anthocyanins, vitamin C, and antioxidant capacity in strawberry juices treated by
high-intensity pulsed electric fields. 2008, 56, 8387-93 35

Enzyme Hydrolysis of Silk Fibroin and the Anti-diabetic Activity of the Hydrolysates. 2008, 4,

Composition and thermal stability of anthocyanins from chinese purple corn ( Zea mays L.). 2008,
56,10761-6 4o

Anthocyanin and ascorbic acid degradation in sonicated strawberry juice. 2008, 56, 10071-7

Thermal degradation kinetics of aqueous anthocyanins and visual color of purple corn (Zea mays L.)

cob. 2008, 9, 341-347 66

Rubus - A Review of its Phytochemical and Pharmacological Profile. 2008, 3, 1934578X0800300

Stability of anthocyanins and ascorbic acid in sonicated strawberry juice during storage. 2009, 228, 717-724 79

Extraction and identification of anthocyanin from purple corn (Zea mays L.). International Journal of
Food Science and Technology, 2009, 44, 2485-2492

Influence of storage temperature on the kinetics of the changes in anthocyanins, vitamin C, and

antioxidant capacity in fresh-cut strawberries stored under high-oxygen atmospheres. 2009, 74, C184-91 68

Antioxidant activity of polyphenol and anthocyanin extracts from fruits of Kadsura coccinea (Lem.)
A.C. Smith. 2009, 117, 276-281

Some physicochemical characteristics and degradation kinetic of anthocyanin of reconstituted 6
pomegranate juice during storage. Journal of Food Engineering, 2009, 90, 179-185 99

Effect of sonication on retention of anthocyanins in blackberry juice. Journal of Food Engineering,
2009, 93, 166-171

High performance liquid chromatography analysis of wine anthocyanins revisited: effect of particle
size and temperature. 2009, 1216, 3270-9 47

Effect of ozone processing on anthocyanins and ascorbic acid degradation of strawberry juice. 2009

, 113,1119-1126




(2011-2009)

303 Degradation of anthocyanins and anthocyanidins in blueberry jams/stuffed fish. 2009, 57, 10712-7 30

Impact of high pressure processing on total antioxidant activity, phenolic, ascorbic acid,
anthocyanin content and colour of strawberry and blackberry pur” es. 2009, 10, 308-313

301 Thermal degradation kinetics analysis of monacolin K in Monascus-fermented products. 2009, 42, 292-296 17

Thermal degradation kinetics of anthocyanins from blood orange, blackberry, and roselle using the
arrhenius, eyring, and ball models. 2009, 57, 6285-91

299  Anthocyanin and colour degradation in ozone treated blackberry juice. 2009, 10, 70-75 86

Kinetic study on the thermal and pressure degradation of anthocyanins in strawberries. 2010, 123, 269-274

5 Original article: Thermal and light degradation kinetics of anthocyanin extracts from mangosteen L
97 peel (Garcinia mangostana L.). International Journal of Food Science and Technology, 2010, 45, 1902- 19083 7

Degradation kinetics of anthocyanin in blueberry juice during thermal treatment. 2010, 75, C173-6

Effect of the novel radiant zone drying method on anthocyanins and phenolics of three blueberry

295 liquids. 2010, 58, 324-30 16

Kinetics of anthocyanin degradation and browning in reconstituted blackberry juice treated at high
temperatures (100-180 degrees C). 2010, 58, 2314-22

293  Multiple color and pH stability of anthocyanin extract of Dendrobium Sonia Red Bom[12010,

Effect of thermal processing on anthocyanin stability in foods; mechanisms and kinetics of
degradation. 2010, 21, 3-11

Processing and storage effects on the ellagitannin composition of processed blackberry products.

291 2010, 58, 11749-54 57

Jam processing and storage effects on blueberry polyphenolics and antioxidant capacity. 2010, 58, 4022-9

Pressure and temperature effects on degradation kinetics and storage stability of total

anthocyanins in blueberry juice. 2010, 58, 10076-84 110

289

Evaluation of anthocyanin stability during storage of a coloured drink made from extracts of the
Andean blackberry (Rubus glaucusBenth.), a" Hi (Euterpe oleraceaMart.)and black carrot (Daucus
carotal.). 2011, 66, 203-215

287 Thermal Degradation Kinetics of Anthocyanins and Visual Color of Blood Orange Juice. 2011, 10, 1992-1997 24

Thermal degradation of anthocyanins from purple potato (cv. Purple Majesty) and impact on

antioxidant capacity. 2011, 59, 11040-9




CITATION REPORT

Impact of industrial processing and storage on major polyphenols and the antioxidant capacity of

285 tropical highland blackberry (Rubus adenotrichus). 2011, 44, 2243-2251 58

Antioxidant stability of small fruits in postharvest storage at room and refrigerator temperatures.
2011, 44, 345-350

Stability of anthocyanins and ascorbic acid of high pressure processed blood orange juice during

283 storage. 2011, 12, 93-97 98

Anthocyanins: optimisation of extraction from Cabernet Sauvignon grapes, microcapsulation and 3
stability in soft drink. /nternational Journal of Food Science and Technology, 2011, 46, 186-193 >

Effects of heating method and conditions on the quality attributes of black mulberry (Morus nigra)

281 juice concentrate. International Journal of Food Science and Technology, 2011, 46, 956-962 8 33

Thermal degradation kinetics of anthocyanins in grape juice and concentrate. /nternational Journal
of Food Science and Technology, 2011, 46, 1997-2000

Novel approach to the microbial decontamination of strawberries: chlorophyllin-based 6
279 photosensitization. 2011, 110, 1274-83 7

ANTIOXIDANT ACTIVITY AND PHENOLIC CONTENT OF FLOUR AND PROTEIN CONCENTRATE OF
AMARANTHUS CRUENTUS SEEDS. 2011, 35, 1327-1341

ANTHOCYANINS EXTRACTED FROM RAMBUTAN (NEPHELIUM LAPPACEUM L.) PERICARP TISSUES

277 AS POTENTIAL NATURAL ANTIOXIDANTS. 2011, 35, 1461-1467 20

Comparative study of phenolic compounds and antioxidant activity in different species of cherries.
2011, 76, C633-8

Stability and Degradation Kinetics of Bioactive Compounds and Colour in Strawberry Jam during

275 Storage. 2011, 4, 1245-1252 1LY

Anthocyanin degradation kinetics during thermal and high pressure treatments of raspberries.
Journal of Food Engineering, 2011, 105, 513-521

, Study on Chemical Constituents and Antioxidant Activity of Anthocyanins from Purple Sweet
73 Potato (Ipomoea batatas L.). 2012, 8,

Degradation kinetics of anthocyanins from European cranberrybush (Viburnum opulus L.) fruit
extracts. Effects of temperature, pH and storage solvent. 2012, 17, 11655-66

Compositions of anthocyanins in blackberry juice and their thermal degradation in relation to

271 antioxidant activity. 2012, 235, 637-645 25

Hyperbaric storage at room temperature for food preservation: A study in strawberry juice. 2012,
15, 14-22

Evaluation of quality changes of blueberry juice during refrigerated storage after high-pressure

269 and pulsed electric fields processing. 2012, 14, 18-24

100

Kinetics of anthocyanin degradation and polymeric colour Formation in black carrot juice

concentrates during storage. International Journal of Food Science and Technology, 2012, 47, 2273-2281 38




(2013-2012)

Kinetic modeling of anthocyanin degradation and microorganism growth during postharvest

267 storage of a” Bi fruits (Euterpe oleracea). 2012, 77, C1300-6 17

Effect of probiotic cultures on the stability of anthocyanins in blueberry yoghurts. 2012, 49, 208-212

Changes of quality of high hydrostatic pressure processed cloudy and clear strawberry juices during

265 ctorage. 2012, 16, 181-190 147

Effect of Osmotic Treatment on Drying Kinetics and Antioxidant Properties of Dried Mulberry.
2012, 30, 80-87

Effects of heat treatment and storage temperature on the use of a” B” [drink by nutraceutical and

263 beverage industries. 2012, 32, 9-14 9

Processing and storage effect on berry polyphenols: challenges and implications for bioactive
properties. 2012, 60, 6678-93

Impact of the extraction procedure on the kinetics of anthocyanin and colour degradation of

261 roselle extracts during storage. 2012, 92, 1214-21 30

Comparing the Effects of Microwave and Conventional Heating Methods on the Evaporation Rate
and Quality Attributes of Pomegranate (Punica granatum L.) Juice Concentrate. 2012, 5, 1328-1339

DEGRADATION KINETICS AND COLOR STABILITY OF SPRAY-DRIED ENCAPSULATED

259 ANTHOCYANINS FROM HIBISCUS SABDARIFFA L.. 2012, 35, 522-542 115

EFFECT OF THERMAL PROCESSES ON ROSELLE ANTHOCYANINS ENCAPSULATED IN DIFFERENT
POLYMER MATRICES. 2012, 36, 176-184

257  Stability of anthocyanins in high pressure homogenisation. 2012, 130, 716-719 21

Review of the effects of food processing and formulation on flavonol and anthocyanin behaviour.
Journal of Food Engineering, 2012, 111, 208-217

Degradation Kinetics of Colour and Total Carotenoids in Jackfruit (Artocarpus heterophyllus) Bulb
255 Slices During Hot Air Drying. 2012, 5, 672-679 77

Effect of ultrasound frequency on antioxidant activity, total phenolic and anthocyanin content of
red raspberry puree. 2013, 20, 1316-23

Degradation Kinetics of Bioactive Compounds and Change in the Antioxidant Activity of Wild L
253 Strawberry (Fragaria vesca) Pulp During Heating. 2013, 6, 2261-2267 9

Stability Modeling of Red Pigments Produced by Monascus purpureus in Submerged Cultivations
with Sugarcane Bagasse. 2013, 6, 1007-1014

Photo- and thermodegradation of anthocyanins from grape and purple sweet potato in model

251 beverage systems. 2013, 61, 1364-72

Colour and stability assessment of blue ferric anthocyanin chelates in liquid pectin-stabilised model

systems. 2013, 138, 2026-35




249

247

245

243

241

255

237

255

255

CITATION REPORT

Thermal stability of natural pigments produced by Monascus ruber in submerged fermentation.
2013, 2, 278-284 3t

Stabilization of grape skin anthocyanins by copigmentation with enzymatically modified
isoquercitrin (EMIQ) as a copigment. 2013, 50, 603-609

Effect of timeBemperature conditions and clarification on the total phenolics and” [Antioxidant
constituents of muscadine grape juice. 2013, 53, 327-330 9

Cytotoxic and bioactive properties of different color tulip fFlowers and degradation kinetic of tulip
flower anthocyanins. 2013, 58, 432-9

Degradation kinetics of malvidin-3-glucoside and malvidin-3,5-diglucoside exposed to microwave

treatment. 2013, 61, 373-8 10

Effects of heating method and conditions on the evaporation rate and quality attributes of black
mulberry (Morus nigra) juice concentrate. 2013, 50, 35-43

Degradation kinetics of anthocyanins in acerola pulp: comparison between ohmic and conventional 3
heat treatment. 2013, 136, 853-7 7

Effect of high pressure processing on the stability of anthocyanin, ascorbic acid and color of
Chinese bayberry juice during storage. Journal of Food Engineering, 2013, 119, 701-706

Identification of anthocyanins isolated from black rice (Oryza sativa L.) and their degradation

kinetics. 2013, 50, 691-697 160

Effect of Time and storage temperature on anthocyanin decay and antioxidant activity in wild
blueberry ( Vaccinium angustifolium ) powder. 2013, 61, 2999-3005

Thermal degradation kinetics of anthocyanins and visual colour of Urmu mulberry (Morus nigra L.). 6
Journal of Food Engineering, 2013, 116, 541-547 57

Thermal stability of anthocyanins and colourless phenolics in pomegranate (Punica granatum L.)
juices and model solutions. 2013, 138, 1800-9

Identification and thermal stability of purple-fleshed sweet potato anthocyanins in aqueous

solutions with various pH values and fruit juices. 2013, 136, 1429-34 107

Effects of ohmic and conventional heating on anthocyanin degradation during the processing of
blueberry pulp. 2013, 51, 79-85

Optimisation of the enzymatic hydrolysis of blood cells with a neutral protease. 2013, 2013, 278927 6

Drying of milkBlackberry pulp mixture in spouted bed. 2013, 91, n/a-n/a

Predicting the Quality of Pasteurized Vegetables Using Kinetic Models: A Review. 2013, 2013, 271271 19

Effect of pH, temperature and iron on the stability of anthocyanins from black-skinned peanuts

(Arachis hypogaea L.). 2013, 8, 2044-2047




(2014-2013)

&nbsp;pH and thermal stability of anthocyanin-based optimised extracts of Romanian red onion
231 cultivars. 2013, 31, 283-291 23
Influence of temperature and preserving agents on the stability of cornelian cherries anthocyanins.
2014, 19, 8177-88

Obtenci” By Evaluaci” O de la Estabilidad de Antocianinas de Berenjena (Solanum melongena L.) en

229 Bebidas. 2014, 25, 43-52 4

Optimization of enzyme-assisted extraction of anthocyanins from blackberry (Rubus fruticosus L.)
juice using response surface methodology. 2014, 8, 841-848

227 .2014, 9

Gum arabic and Fe” [+ synergistically improve the heat and acid stability of norbixin at pH 3.0-5.0.
2014, 62, 12668-77

Neutral protease expression and optimized conditions for the degradation of blood cells using

225 recombinant Pichia pastoris. 2014, 93, 235-240

11

Thermal Degradation Kinetics of Bioactive Compounds and Visual Color in Raspberry Pulp. 2014,
38, 551-557

Thermal inactivation of Escherichia coli O157:H7 in strawberry puree and its effect on anthocyanins

223 and color. 2014, 79, M74-80 3

A" B [{Euterpe oleracea Mart.) Liquefied Pulp for Drinking and their Antioxidant Capacities During
Processing. 2014, 165-172

221 Food Safety: Shelf Life Extension Technologies. 2014, 289-303 5

Improvised Rhododendron squash: processing effects on antioxidant composition and organoleptic
attributes. 2014, 51, 3404-10

Aroma, Sugar and Anthocyanin Profile of Fruit and Seed of Mahlab (Prunus mahaleb L.):

219 Optimization of Bioactive Compounds Extraction by Simplex Lattice Mixture Design. 2014, 7, 761-773 24

Changes in Phenolic Compounds During Storage of Pasteurized Strawberry. 2014, 7, 1840-1846

Effects of Temperature, Time, and pH on the Stability of Anthocyanin Extracts: Prediction of Total

217 Anthocyanin Content Using Nonlinear Models. 2014, 7, 1328-1336 48

Thermal characterization of the anthocyanins from black soybean (Glycine max L.) exposed to
thermogravimetry. 2014, 55, 645-649

Degradation kinetics of anthocyanins from purple sweet potato (Ipomoea batatas L.) as affected by

215 ascorbic acid. 2014, 23, 89-96 31

Thermal degradation of grape marc polyphenols. 2014, 159, 361-6




213

211

209

207

205

203

201

50

157

CITATION REPORT

Stability in candy products of neocandenatone, a non-genotoxic purple pigment from Dalbergia
congestiflora heartwood. 2014, 65, 263-271

Effect of Storage on Anthocyanin Degradation in Black Mulberry Juice and Concentrates. 2014, 7, 1894-1902

Characterization of Anthocyanins in Fruit of Kadsura coccinea (Lem.) A.C. Smith by UPLC/Q-TOF-MS
Analysis and Evaluation of Stability of the Major Anthocyanins. 2014, 7, 1312-1322

Kinetic and Thermodynamic of Thermal Inactivation of the Peroxidase, Polyphenoloxidase and
Inulinase Activities during Blanching of Yacon (Smallanthus sonchifolius) Juice. 2014, 7, 3560-3568

High-pressure processing of berry and other fruit products: implications for bioactive compounds 5
and food safety. 2014, 62, 3877-85 3

Thermal degradation kinetics of anthocyanins from Chinese red radish (Raphanus sativus L.) in
various juice beverages. 2014, 238, 177-184

Antioxidant activity and protein-polyphenol interactions in a pomegranate (Punica granatum L.) 6
yogurt. 2014, 62, 6417-25 5

Tropical Fruits. 2014, 91-111

The physicochemical properties of microwave-assisted encapsulated anthocyanins from Ipomoea
batatas as affected by different wall materials. 2015, 3, 91-9 25

THE INFLUENCE OF PRETREATMENT TECHNOLOGY AND PACKAGING MATERIAL ON THE QUALITY
OF FRESH GOOSEBERRIES DURING STORAGE. 2015, 405-412

Comparison of monomeric anthocyanins and colour stability of fresh, concentrate and freeze-dried 5
encapsulated cherry juice stored at 38° [IC. 2015, 5, 243-251 4

Dehydration Kinetics and Changes of Bioactive Compounds of Tulip and Poppy Petals as a Natural
Colorant under Vacuum and Oven Conditions. 2015, 39, 2096-2106

Storage Stability of Chinese Bayberry Juice after High Pressure or Thermal Treatment. 2015, 39, 2259-2266 8§

Use of Time-Resolved Fluorescence to Monitor Bioactive Compounds in Plant Based Foodstuffs.
2015, 5, 367-97

Bioactive Compounds and Antioxidant Activity in Different Types of Berries. 2015, 16, 24673-706 429

Effect of ultrasound-assisted freezing on the physico-chemical properties and volatile compounds
of red radish. 2015, 27, 316-324

Thermal degradation kinetics of monomeric anthocyanins, colour changes and storage effect in

elderberry juices. 2015, 5, 29-39 21

High pressure and thermal pasteurization effects on sweet cherry juice microbiological stability and

physicochemical properties. 2015, 35, 69-77




(2015-2015)

Drying characteristics and thermal degradation kinetics of  [hardness, anthocyanin content and
195 colourin purple- and red-fleshed potato (Solanum tuberosum L.) during hot air drying. /nternational 3.8 21
Journal of Food Science and Technology, 2015, 50, 1255-1267

Use of isomaltulose to formulate healthy spreadable strawberry products. Application of response
surface methodology. 2015, 9, 47-59

Anthocyanins During Baking: Their Degradation Kinetics and Impacts on Color and Antioxidant
193 Capacity of Bread. 2015, 8, 983-994 37

Effect of extrusion cooking on bioactive compounds in encapsulated red cactus pear powder. 2015,
20, 8875-92

Optimization of hydrolysis condition of blood meal by Bacillus subtilis with response surface

19T methodology. 2015, 104, 112-117 14

The improved thermal stability of anthocyanins at pH 5.0 by gum arabic. 2015, 64, 706-712

Predicting anthocyanins’ isothermal and non-isothermal degradation with the endpoints method.

189 2015, 187, 537-44 14

Thermal and UV degradation of roselle anthocyanin extract and its mixtures with poly(vinyl alcohol)
in different acid. 2015, 44, 109-115

Stability of polyphenols and carotenoids in strawberry and peach yoghurt throughout in vitro

187 gastrointestinal digestion. 2015, 6, 1611-9 34

High-Pressure Processing, Strawberry Beverages, and Composition of Bioactivesl12015, 619-627

185  Ultrasonic Spray Drying vs High Vacuum and Microwaves Technology for Blueberries. 2015, 70, 867-871 7

Comparative Thermal Degradation Patterns of Natural Yellow Colorants Used in Foods. 2015, 70, 380-7

183 Development of Fruit Jams and Juices Enriched with Fructooligosaccharides. 2015, 15, 100-116 6

Effect of processing on phenolic antioxidants of fruits, vegetables, and grains--a review. 2015, 55, 887-919

Milks pigmentation with astaxanthin and determination of colour stability during short period cold

11 torage. 2015, 52, 1634-41 25

A novel copigment of quercetagetin for stabilization of grape skin anthocyanins. 2015, 166, 50-55

L Degradation kinetic modelling of ascorbic acid and colour intensity in pasteurised blood orange 6
79 juice during storage. 2015, 173, 665-73 4

Optimisation of the phenolic content and antioxidant activity of apple pomace aqueous extracts.

2015, 13, 293-299




CITATION REPORT

177  Evaluation of volatile compound and food additive contents in blackberry wine. 2015, 50, 714-721 12

Yeast mannoproteins improve thermal stability of anthocyanins at pH 7.0. 2015, 172, 121-8

Evaluation of non-thermal effects of electricity on anthocyanin degradation during ohmic heating
175 of jaboticaba (Myrciaria cauliflora) juice. 2015, 171, 200-5 52

Phytochemicals preservation in strawberry as affected by pH modulation. 2015, 170, 74-83

L Evaluation of bioactive compounds of black mulberry juice after thermal, microwave, ultrasonic 5
73 processing, and storage at different temperatures. 2015, 21, 392-9 5

Mathematical Modeling and Numerical Simulation for Predictive Retention of Antioxidant Activity
of Grape Juice Pasteurized with Continuous Flow Ohmic Heating. 2016, 59, 1049-1059

171 Storage Stability: Mechanisms of Degradation. 2016, 181-187

Characterization of some bioactive compounds and physicochemical propertiesof grape varieties
grown in Turkey: thermal degradation kinetics of anthocyanin. 2016, 40, 177-185

6o ESTABILIDAD DE ANTOCIANINAS DURANTE EL ALMACENAMIENTO DE JUGOS DE AR" BIDANOS. §
9 2016, 23, 173-183

Heat Processing of Blueberries and Its Effect on Their Physicochemical and Bioactive Properties.
2016, 39, 564-572

Evaluation the Organic Acids Ability For Extraction of Anthocyanins and Phenolic Compounds from

different sources and Their Degradation Kinetics during Cold Storage. 2016, 66, 261-269 22

167

Effect of High Hydrostatic Pressure Processing Strategies on Retention of Antioxidant Phenolic
Bioactives in Foods and Beverages [A Review. 2016, 66, 243-251

Processed elderberry (Sambucus nigra L.) products: A beneficial or harmful food alternative?. 2016,

165 75182188

Tulip petal as a novel natural food colorant source: Extraction optimization and stability studies.
2016, 91, 215-222

Thermal degradation kinetics of bioactive compounds from black rice flour ( Oryza sativa L.)

extracts. 2016, 71, 160-166 20

163

A comparative study of black mulberry juice concentrates by thermal evaporation and osmotic
distillation as influenced by storage. 2016, 38, 57-64

Mathematical models of pretreatment processes to utilize purple-fleshed potato ( L.) peels for

161 anthocyanin extraction. 2016, 25, 1361-1367 3

Attempts to use photosensitization for preservation of strawberry cultivar Darselecttleffects on

shelf-life, nutritional and organoleptic propertiesleéxcluding Photosensitization for preservation of
strawberry. 2016, 123, 125-131

10



(2017-2016)

Grape juice obtained using steam extraction and other small-scale extraction methods: phenolic
159 content, antioxidant capacity and stability during storage. International Journal of Food Science and 3.8 17
Technology, 2016, 51, 1696-1702

Degradation kinetics of anthocyanins in freeze-dried microencapsulates from lowbush blueberries
(Vaccinium angustifolium Aiton) and prediction of shelf-life. 2016, 34, 1175-1184

L Copigmentation effects and thermal degradation kinetics of purple sweet potato anthocyanins
57 with metalions and sugars. 2016, 59, 15-24 5

Impact of packaging material and storage conditions on polyphenol stability, colour and sensory
characteristics of freeze-dried sour cherry (prunus cerasus var. Marasca). 2016, 53, 1247-58

Effect of thermal treatment on phenolic compounds from plum (prunus domestica) extracts [A
155 Kinetic study. Journal of Food Engineering, 2016, 171, 200-207

Eugenol improves physical and chemical stabilities of nanoemulsions loaded with [lcarotene. 2016,
194, 787-96

Thermal and pH degradation kinetics of anthocyanins in natural food colorant prepared from black

153 rice bran. 2016, 53, 461-70 61

Kinetic analysis of anthocyanin degradation and polymeric colour formation in grape juice during
heating. 2016, 33, 103-108

Stability of anthocyanins- and anthocyanidins-enriched extracts, and formulations of fruit pulp of

51 Eugenia jambolana (‘jamun’). 2016, 190, 808-817 30

Anthocyanin extraction from plant tissues: A review. 2017, 57, 3072-3083

Estimation of kinetic parameters of anthocyanins and color degradation in vitamin C fortified

149 cranberry juice during storage. 2017, 94, 29-35 i

Degradation kinetics of cyanidin 3-O-glucoside and cyanidin 3-O-rutinoside during hot air and
vacuum drying in mulberry (Morus alba L.) fruit: A comparative study based on solid food system.
2017, 229, 574-579

L Thermal degradation kinetics of anthocyanins extracted from ju” Bra (Euterpe edulis Martius) and 3
47 "talia" grapes (Vitis vinifera L.), and the effect of heating on the antioxidant capacity. 2017, 232, 836-840 4

The Binding mechanism of anthocyanins from sour cherries (Prunus cerasus L) skins to bovine
[Hactoglobulin: A fluorescence and in silico-based approach. 2017, 20, S3096-S3111

L Antioxidant Capacity Analysis of Blackberry Extracts with Different Phytochemical Compositions
45 and Optimization of their Ultrasound Assisted Extraction. 2017, 72, 258-265

Effect of Ultrasound on Anthocyanins. 2017, 485-505

L Inverse method to estimate anthocyanin degradation kinetic parameters in cherry pomace during
43 non-isothermal heating. Journal of Food Engineering, 2017, 198, 54-62

Thermodynamic and kinetics study of phenolics degradation and color of yacon () microparticles

under accelerated storage conditions. 2017, 54, 4197-4204

11



141

L)

Ly

)

LB

131

129

127

125

CITATION REPORT

Impact of Food Processing on Anthocyanins. 2017, 4

Immature mulberry fruits richness of promising constituents in contrast with mature ones: A
comparative study among three Tunisian species. 2017, 95, 434-443

Stability of blueberry (Cornus mas [Yulyush) anthocyanin pigment under pH and co-pigment
treatments. 2017, 20, 2128-2133 9

Kinetic and Thermodynamic Analysis of Anthocyanin Thermal Degradation in Acerola (Malpighia
emarginata D.C.) Pulp. 2017, 41, e13053

Preservation of Antioxidant Activity and Polyphenols in Chokeberry Juice and Wine with the Use of

Microencapsulation. 2017, 41, e12924 20

Sonication treatment convalesce the overall quality of hand-pressed strawberry juice. 2017, 215, 470-6

Process Optimization and Kinetic Modeling of Quality of Fresh-Cut Strawberry Cubes Pretreated by ;
High Pressure and Osmosis. 2017, 41, e13137 4

Comparative Study on the Effect of Heat Treatment and Sonication on the Quality of Barberry
(Berberis Vulgaris) Juice. 2017, 41, e12956

Clarification of apple juice using activated sepiolite as a new fining clay. 2017, 52, 497-508 4

Application of response surface methodology to acidified water extraction of black soybeans for °
improving anthocyanin content, total phenols content and antioxidant activity. 2018, 261, 260-266 4

Encapsulation of purple corn and blueberry extracts in alginate-pectin hydrogel particles: Impact of
processing and storage parameters on encapsulation efficiency. 2018, 107, 414-422

Natural Product Recovery from Bilberry (Vaccinium myrtillus L.) Presscake via Microwave
Hydrolysis. 2018, 6, 3676-3685 9

Extraction and characterization of anthocyanins from Nitraria tangutorun bobr. dry fruit and
evaluation of their stability in aqueous solution and taurine-contained beverage. 2018, 12, 937-948

Blackberry anthocyanins: FCyclodextrin fortification for thermal and gastrointestinal stabilization. 5
2018, 245, 426-431 5

The effect and evidence of ethanol content on the stability of anthocyanins from purple-fleshed
sweet potato. 2018, 42, e13484

Degradation kinetics and antioxidant capacity of anthocyanins in air-impingement jet dried purple
potato slices. 2018, 105, 121-128 47

Anthocyanin pigment stability of -Macrocarpa under treatment with pH and some organic acids.

2018, 6, 168-173

12



(2019-2018)

Blueberry and honey vinegar: successive batch production, antioxidant potential and antimicrobial

123 ability. 2018, 21, 5

Investigation of (+)-catechin stability under ultrasonic treatment and its degradation kinetic
modeling. 2018, 41, e12904

121 Effect of Blanching on Enzyme Activity and Bioactive Compounds of Blackberry. 2018, 61, 4

Storage Temperature Impacts on Anthocyanins Degradation, Color Changes and Haze
Development in Juice of "Merlot" and "Ruby" Grapes (). 2018, 5, 100

Effect of Processing Variables on Anthocyanin and Total Polyphenol Extraction from Water Caltrop

119 (Trapa bispinosa) Hull. 2018, 2, 76-83

Spray-Drying of Milk-Blackberry Pulp Mixture: Effect of Carrier Agent on the Physical Properties of
Powder, Water Sorption, and Glass Transition Temperature. 2018, 83, 1650-1659

Degradation kinetics of anthocyanins and polyphenols during storage of red apple juice produced

117 from red-fleshed apples. 2018, 244, 1741-1750 3

Maltodextrin and Gum Arabic-Based Microencapsulation Methods for Anthocyanin Preservation in
Ju” Bra Palm (Euterpe edulis Martius) Fruit Pulp. 2018, 73, 209-215

Journal of Food Quality Thermal Degradation of Plum Anthocyanins: Comparison of Kinetics from

115 Simple to Natural Systems. 2018, 2018, 1-10 5

Functional Dehydrated Foods for Health Preservation. 2018, 2018, 1-29

113 Spray-drying of grape skin-whey protein concentrate mixture. 2018, 55, 3693-3702 8

A Possible Role for Singlet Oxygen in the Degradation of Various Antioxidants. A Meta-Analysis and
Review of Literature Data. 2018, 7,

111 Roselle Anthocyanins: Antioxidant Properties and Stability to Heat and pH. 2018, 23, 48

Degradation of anthocyanins and polymeric color formation during heat treatment of purple sweet
potato extract at different pH. 2019, 274, 460-470

Lo Evolution of Polyphenols during Syrah Grapes Maceration: Time versus Temperature Effect. 2019, A
24,

Preparation and antioxidant function evaluation of a novel functional beverage from Suaeda
glauca. 2019,

Catalytic Application and Mechanism Studies of Argentic Chloride Coupled Ag/Au Hollow

Heterostructures: Considering the Interface Between Ag/Au Bimetals. 2019, 14, 35 18

107

The Stability and Activity Changes of Apigenin and Luteolin in Human Cervical Cancer Hela Cells in

Response to Heat Treatment and Fe/Cu Addition. Foods, 2019, 8,

L



CITATION REPORT

Valorisation of black carrot pomace: microwave assisted extraction of bioactive phytoceuticals and

105 antioxidant activity using Box-Behnken design. 2019, 56, 995-1007 43

Changes of the stability and bioactivity of quercetin and myricetin in BGC-823 cells in response to
heat treatment and Fe2+/Cu2+ addition. 2019, 13, 3285-3297

103 Enabling Secure and Privacy Preserving Identity Management via Smart Contract. 2019, 8

Heat-Dependent Desorption of Proanthocyanidins from Grape-Derived Cell Wall Material under
Variable Ethanol Concentrations in Model Wine Systems. 2019, 24,

Thermosonication applied on camudamu nectars processing: Effect on bioactive compounds and

101 quality parameters. 2019, 116, 212-218 13

Copigmentation of cyanidin 3-O-glucoside with phenolics: Thermodynamic data and thermal
stability. 2019, 30, 100419

Process-Structure-Function in Association with the Main Bioactive of Black Rice Flour Sieving
99 Fractions. Foods, 2019, 8, 49 5

Co-encapsulation of bioactive compounds from blackberry juice and probiotic bacteria in
biopolymeric matrices. 2019, 110, 94-101

A Mechanistic Model for the Extraction of Phenolics from Grapes During Red Wine Fermentation. L
97 2019, 24, 3

Study of physicochemical stability of anthocyanin extracts from black peanut skin and their
digestion enzyme and adipogenesis inhibitory activities. 2019, 107, 107-116

Extract Attenuates Non-Alcoholic Fatty Liver Disease in Free Fatty Acid-Induced HepG2 5
95 Hepatocytes and in High Fat Diet-Fed Mice. 2019, 11, 9

Kinetics of Phytochemicals Degradation During Thermal Processing of Fruits Beverages. 2019, 407-440

Extraction optimization crocin pigments of saffron (Crocus sativus) using response surface

93 methodology and determination stability of crocin microcapsules. 2019, 13, 1515-1523 10

Viability of Lactobacillus casei ATCC 393 and properties in Andean blackberry suspensions with
probiotic and prebiotic characteristics. 2019, 86, 179-186

Different extraction processes affect the metabolites in blue honeysuckle(Loniceracaerulea L.
9t subsp. edulis) food products. 2019, 43, 576-585 34

Copigmentation effects of phenolics on color enhancement and stability of blackberry wine residue
anthocyanins: Chromaticity, kinetics and structural simulation. 2019, 275, 299-308

3 Storage stability of bioactive compounds of pomegranate leather (pestil) produced by refractance
9 window drying. 2019, 42, e12973 5

Lemon verbena (Lippia citrodora) essential oil effects on antioxidant capacity and phytochemical

content of raspberry (Rubus ulmifolius subsp. sanctus). 2019, 248, 297-304

14



(2020-2019)

87 Review on high-pressure processing of foods. 2019, 5, 1568725 33

Physicochemical and Phytochemical Characterization and Storage Stability of Freeze-dried
Encapsulated Pomegranate Peel Anthocyanin and In Vitro Evaluation of Its Antioxidant Activity.
2019, 12, 199-210

85 Lutein is Four Times More Stable in Sunflower Qil than Olive Oil at 40 * [IC. 2019, 121, 1800126

Degradation kinetics of anthocyanin and physicochemical changes in fermented turnip juice
exposed to pulsed UV light. 2019, 56, 30-39

3 Influence of extraction parameters and stability of betacyanins extracted from red amaranth
3 during storage. 2019, 56, 643-653

Effect of microencapsulation on antioxidant and antifungal properties of aqueous extract of
pomegranate peel. 2020, 57, 723-733

81 A Step Forward on Micro- and Nanotechnology in Beverage Industry. 2020, 369-404

Effect of dried fruits and vegetables powder on cakes quality: A review. 2020, 95, 162-172

Influence of Different Sweeteners on the Stability of Anthocyanins from Cornelian Cherry Juice.
79 Foods, 2020, 9, 49 3

Effect of extraction temperature and solvent type on the bioactive potential of Ocimum
gratissimum L. extracts. 2020, 10, 21760

Thermal Degradation Kinetics of Anthocyanins Extracted from Purple Maize Flour Extract and the

77 Effect of Heating on Selected Biological Functionality. Foods, 2020, 9, i

Application of anthocyanin natural colors from Butterfly Pea (Clitoria ternatea L.) extracts to
cupcake. 2020, 736, 062014

Clarification of pomegranate juice using PSF microfiltration membranes fabricated with nano TiO2
75 and Al203. 2020, 44, e14559

Genomic Designing of Climate-Smart Fruit Crops. 2020,

Microencapsulation of Anthocyanin Extracted from Purple Flesh Cultivated Potatoes by Spray

73 Drying and Its Effects on In Vitro Gastrointestinal Digestion. 2020, 25, 10

Encapsulation of isoflavone with milk, maltodextrin and gum acacia improves its stability. 2020, 2, 77-83

Improvement of Anthocyanin Stability in Butterfly Pea Flower Extract by Co-pigmentation with
7T Catechin. 2020, 141, 03008

Thermal degradation kinetics of total anthocyaninsin a” 8" [pulp and transient processing

simulations. 2020, 2, 1

1y



CITATION REPORT

6 Degradation kinetics and pathways of red raspberry anthocyanins in model and juice systems and 5
9 their correlation with color and antioxidant changes during storage. 2020, 128, 109448 9

Impact of grape pectic polysaccharides on anthocyanins thermostability. 2020, 239, 116240

6 The impact of drying on bioactive compounds of blue honeysuckle berries (Lonicera caerulea var.
7 edulis Turcz. ex Herder). 2020, 79, 68-77 3

Anthocyanins concentration by adsorption onto chitosan and alginate beads: Isotherms, kinetics
and thermodynamics parameters. 2021, 166, 934-939

Model-free and model-based analysis of thermo-oxidative response of wolfberries: A new
developed mechanistic scheme. 2021, 343, 128530

Kinetics of the thermal degradation of phenolic compounds from achiote leaves (Bixa orellana L.)
and its effect on the antioxidant activity.

63 Prickly Pear (Opuntia ficus indica) Processing by Extrusion-Cooking. 2021, 657-677

Storage stability studies of astaxanthin, oleoresins and emulsions, in products developed for
human consumption. 2021, 741-771

61 Kinetics Drying of Blackberry Bagasse and Degradation of Anthocyanins and Bioactive Properties. L
2021, 10,

Effect of Essential Oil on Biochemicals, Antioxidant Characteristics, and Shelf Life of Strawberry
Fruit during Storage. 2021, 11,

FARKLI MIKRODALGA G" O [BEVIYELERINDE VE FARKLI FIRIN SICAKLIKLARINDA KURUTULAN
59 HIBSKUS * BNAK YAPRAKLARININ KURUMA KARAKTERISTIKLERININ VE BAZ| FIZIKOKIMYASAL
" BELLIKLERININ BELIRLENMESI 647-659

Physicochemical quality and antioxidant activity of blackberry suspensions: Compositional and
process effects. 2021, 45, e15498

Integrated calculation of pasteurization time: A case study for thermal inactivation kinetics of a
57 mixed fruit beverage. 2021, 44, 13761

Activity and bioaccessibility of antioxidants in yoghurt enriched with black mulberry as affected by
fermentation and stage of fruit addition. 2021, 117, 105018

Insights into changes of anthocyanins-rich blueberry extracts concentrated by different
55 nanofiltrations and their storage stability. 2021, 144, 111196

Berberis crataegina DC. as a novel natural food colorant source: ultrasound-assisted extraction
optimization using response surface methodology and thermal stability studies.

= Red and Purple Flesh Potatoes a Healthy and Attractive Alternative Associated with New Market
Trends.

Mathematical modeling of nutritional, color, texture, and microbial activity changes in fruit and

vegetables during drying: A critical review. 2021, 1-24

16



. Physicochemical stability-increasing effects of anthocyanin via a co-assembly approach with an
5 amphiphilic peptide. 2021, 362, 130101

Investigating the Characteristics of the Nepeta binaludensis Encapsulated Extract and Its Release
Kinetics in Laboratory Conditions. 2021, 14, 164-176

49  Stability of Anthocyanin in Wild Blueberry Fruit and Its Degradation Kinetics. 2012, 539-546 3

Anthocyanins as Functional Ingredients in Biscuits: Their Stability, Antioxidant Capacity, and
Preventive Effect on Retarding Lipid Oxidation. 2017, 103-114

Degradation kinetics of phenolic content and antioxidant activity of hardy kiwifruit (Actinidia
47 arguta) puree at different storage temperatures. 2018, 89, 535-541 39

Ultrasound Applications in Fruit Processing. 2012, 51-86

45 Nonthermal Plasma Technology for Decontamination of Foods. 2014, 163-191 7

Storage Stability of Encapsulated Black Carrot Powder Prepared Using Spray and Freeze-Drying
Techniques. 2019, 7, 261-267

43 Assessment of myrtle powder dried by spray drying. 2020, 16, 1

Farkls€éaklklarf hardaliyenin depolama stabilitesi * Berine etkisi. 13-21

Effect of Light on Stability of Anthocyanins in Ethanolic Extracts of &lt;i&gt;Rubus
41 fruticosus&lt;/i&gt;. 2014, 05, 488-494 7

Thermal degradation kinetics of total polyphenols, flavonoids, anthocyanins and individual
anthocyanins in two types of wild blackberry jams. 2018, 7, 20-27

Nonthermal Processing Technologies for Stabilization and Enhancement of Bioactive Compounds
39 in Foods. 1 5

Management of ethylene production, superficial scald and fruit quality in Giranny Smithlhpple
using organic oils and ozonised cold storage. 2021, 47-54

37  Literature Review. 2017, 5-14

Anthocyanins During Baking: Their Degradation Kinetics and Impacts on Color and Antioxidant
Capacity of Bread. 2017, 67-86

Comparative Evaluation of Extraction and Processing Methods on Antioxidative Contents and
35 Radical Scavenging Activity of Honeyberry. 2016, 12, 35-46 3

AVALIA® 1D DE DIFERENTES M" TODOS E ESTIMATIVA DE PAR"™ METROS CIN" TICOS NA

DEGRADA" 1D T° RMICA DE ANTOCIANINAS EM POLPA DE AMORA.

L7



CITATION REPORT

33 Roasting soybeans in a microwave for manufacturing chocolate drag” es. 2019, 49, 1

Development of Climate-Resilient Varieties in Rosaceous Berries. 2020, 333-384

FARKLI EKSTRAKSIYON Y* BTEMLERININ HIBIEKUS EKSTRAKTLARININ KALITE * ZELLIKLERD
3T~ BERINE ETKISININ ARATIRILMASI. 409-420

Blackberry pomace microspheres: An approach on anthocyanin degradation. 44,

29 Extraction and Identification of Anthocyanins. 2021, 53-73

Enhanced thermal stability of anthocyanins through natural polysaccharides from Angum gum and
cress seed gum.. 2022,

27 Extraction and Study of Hypoglycemic Constituents from Pomace.. 2022, 27, fe)

Effect of Various Drying Methods On Drying Characteristics of Black and White Myrtle Fruits
(Myrtus communis” [L.). 1

Delineating the behavior of Berberis anthocyanin/I-cyclodextrin inclusion complex in vitro: A
25 molecular dynamics approach. 2022, 157, 113090

Cin" tica da degrada” 10 t” Fmica de antocianinas de alaybil® [[Vaccinium floribundum Kunth) e
macha-macha (Gaultheria glomerata (Cav.) Sleumer). 25,

5 Comparing the thermal stability of 10-carboxy-, 10-methyl-, and
3 10-catechyl-pyranocyanidin-3-glucosides and their precursor, cyanidin-3-glucoside.. 2022, 6, 16

Evaluation of Freeze Drying and Electrospinning Techniques for Saffron Encapsulation and Storage
Stability of Encapsulated Bioactives. 2021, 5, 326

Quality Characteristics of Senior-Friendly Gelatin Gels Formulated with Hot Water Extract from Red

21 Maple Leaf as a Novel Anthocyanin Source.. Foods, 2021, 10, 49 1

Effects of Ultrafiltration Combined with High-Pressure Processing, Ultrasound and Heat
Treatments on the Quality of a Blueberry-Grape-Pineapple-Cantaloupe Juice Blend. /International 3.8
Journal of Food Science and Technology,

Effects of Hot Air Drying on Drying Kinetics and Anthocyanin Degradation of Blood-Flesh Peach.
9 Foods, 2022, 11,1596 49

Synergistic effects of Garcinia mangostana and Clitoria ternatea extract mixture on antioxidant
activities, colour, and anthocyanin stabilities. 2022, 29, 631-645

L Polyphenol characterisation and diverse bioactivities of native Australian lilly pilly (Syzygium
7 paniculatum) extract. 2022, 13, 8585-8592

Thermal stability enhancement of berry anthocyanins by co-pigmentation with extracts from

natural sources. 2022, 18, 537-545

18



CITATION REPORT

L Lactic Acid Bacteria Simultaneously Encapsulate Diverse Bioactive Compounds from a Fruit Extract
5 and Enhance Thermal Stability. 2022, 27, 5821

Determining the harvest point of Murupilpeppers packed in plastic bags under cold storage. 2022,
40, 281-287

13 PRODUCTION OF COLORED FUNCTIONAL CHICKEN MEAT CUBES BY VACUUM IMPREGNATION. 860-873 o)

Sambiloto (Andrographis paniculata Nees.) leaf fermented using Aspergillus oryzae and antibiofilm
assay against gram-negative bacteria. 2022,

Anthocyanin: a review of plant sources, extraction, stability, content determination and

11 Bt
modifications.

Convective Drying of Chokeberry (Aronia melanocarpa Michx. Elliot)) cv. Nikingl

5 Bioactive Compounds from Elderberry: Extraction, Health Benefits, and Food Applications. 2022,
10, 2288

Investigation of the difference in color enhancement effect on cyanidin-3-O-glucoside by different
phenolic acids and the interaction mechanism. 2023, 135409

Investigation of Color and Bioactive Compounds of Different Colors from Pansy (Viola " [
7 wittrockiana Gams.) Dried in Hot Air Dryer. 2023, 9, 186

Optimal allyl isothiocyanate concentration on Botrytis cinerea during the postharvest storage of
blackberries and mechanism of blackberry color changes at high concentration of allyl
isothiocyanate. 2023, 199, 112292

FTIR spectra, antioxidant capacity and degradation kinetics of maize anthocyanin extract under
5 variable process conditions. 2023, 3, 100282

Enhancement of Strawberry Marmalade with Crab Apple (Malus floribunda) Anthocyanins. 326-340

Determination of phenolic composition, antioxidant activity, and cytotoxicity characteristics of
b kombucha beverage containing Echium amoenum.

Effect of thermosonication on bioactive compounds, enzymatic and microbiological inactivation in

nectar with strawberry by-products. 2023, 60, 1580-1589

Elderberry Extracts: Characterization of the Polyphenolic Chemical Composition, Quality
1 Consistency, Safety, Adulteration, and Attenuation of Oxidative Stress- and Inflammation-Induced 0
Health Disorders. 2023, 28, 3148

19



