
Health Benefits of Whole Grain Phytochemicals

Critical Reviews in Food Science and Nutrition

50, 193-208

DOI: 10.1080/10408390802248734

Citation Report



Citation Report

2

# Article IF Citations

1 Lycopene, tomato products, and prostate cancer prevention. Have we established causality?. Pure and
Applied Chemistry, 2002, 74, 1435-1441. 0.9 45

2 Effects of Whole Grains on Coronary Heart Disease Risk. Current Atherosclerosis Reports, 2010, 12,
368-376. 2.0 119

3 Phenolic Profiles and Antioxidant Activity of Black Rice Bran of Different Commercially Available
Varieties. Journal of Agricultural and Food Chemistry, 2010, 58, 7580-7587. 2.4 316

4 Nutrition Concerns and Health Effects of Vegetarian Diets. Nutrition in Clinical Practice, 2010, 25,
613-620. 1.1 252

5 Qualitative Characterization of Benzoxazinoid Derivatives in Whole Grain Rye and Wheat by LC-MS
Metabolite Profiling. Journal of Agricultural and Food Chemistry, 2011, 59, 921-927. 2.4 82

6 Bioactivity of Antioxidants in Extruded Products Prepared from Purple Potato and Dry Pea Flours.
Journal of Agricultural and Food Chemistry, 2011, 59, 8233-8243. 2.4 49

7 Evaluation of Genotypic Variation of Broccoli (<i>Brassica oleracea</i> var. <i>italic</i>) in Response
to Selenium Treatment. Journal of Agricultural and Food Chemistry, 2011, 59, 3657-3665. 2.4 50

8 By-Products from Plant Foods are Sources of Dietary Fibre and Antioxidants. , 0, , . 9

9 Color of Wholeâ€•Wheat Foods Prepared from a Brightâ€•White Hard Winter Wheat and the Phenolic Acids
in Its Coarse Bran. Journal of Food Science, 2011, 76, C846-52. 1.5 18

10 Enhancing Micronutrient Content in Cereal Foods. ACS Symposium Series, 2011, , 15-30. 0.5 1

11
Fast and simultaneous determination of phenolic compounds and caffeine in teas, mate, instant
coffee, soft drink and energetic drink by high-performance liquid chromatography using a fused-core
column. Analytica Chimica Acta, 2011, 685, 204-211.

2.6 137

12 Regulation of aleurone development in cereal grains. Journal of Experimental Botany, 2011, 62,
1669-1675. 2.4 115

14 Externalities from grain consumption: a survey. International Journal of Food Sciences and Nutrition,
2012, 63, 453-460. 1.3 1

15 The Role of Whole Grains in Body Weight Regulation. Advances in Nutrition, 2012, 3, 697-707. 2.9 63

16 Phytochemical Profile and Nutraceutical Value of Old and Modern Common Wheat Cultivars. PLoS
ONE, 2012, 7, e45997. 1.1 68

17 Nutraceutical Changes Induced in Blue and Red Pigmented Maize by Nixtamalization Process. ACS
Symposium Series, 2012, , 173-187. 0.5 0

18 From the market to the plate: Fate of bioactive compounds during the production of feijoada meal and
the impact on antioxidant capacity. Food Research International, 2012, 49, 508-515. 2.9 4

19 Cellular Antioxidant Activity of <i>Feijoada</i> Whole Meal Coupled with an in Vitro Digestion.
Journal of Agricultural and Food Chemistry, 2012, 60, 4826-4832. 2.4 70



3

Citation Report

# Article IF Citations

20 Phytochemical Composition, Anti-inflammatory, and Antiproliferative Activity of Whole Wheat Flour.
Journal of Agricultural and Food Chemistry, 2012, 60, 2129-2135. 2.4 56

21 Past and future of cereal grains as food for health. Trends in Food Science and Technology, 2012, 25,
58-62. 7.8 47

22 Protective potentials of wild rice (Zizania latifolia (Griseb) Turcz) against obesity and lipotoxicity
induced by a high-fat/cholesterol diet in rats. Food and Chemical Toxicology, 2012, 50, 2263-2269. 1.8 35

23 Use of enzymes to elucidate the factors contributing to bitterness in rye flavour. Food Research
International, 2012, 45, 31-38. 2.9 23

24
Association between dietary phytochemical index and 3-year changes in weight, waist circumference
and body adiposity index in adults: Tehran Lipid and Glucose study. Nutrition and Metabolism, 2012, 9,
108.

1.3 47

25
Effect of Water Migration between Arabinoxylans and Gluten on Baking Quality of Whole Wheat
Bread Detected by Magnetic Resonance Imaging (MRI). Journal of Agricultural and Food Chemistry,
2012, 60, 6507-6514.

2.4 131

26 The chemopreventive role of dietary phytochemicals through gap junctional intercellular
communication. Phytochemistry Reviews, 2012, 11, 285-307. 3.1 31

27 Whole Grain Consumption and Health of the Lower Gastrointestinal Tract: A Focus on
Insoluble-Bound Phenolic Compounds. , 0, , . 2

28 Phytochemicals and Antioxidant Capacity of Tortillas Obtained after Lime-Cooking Extrusion Process
of Whole Pigmented Mexican Maize. Plant Foods for Human Nutrition, 2012, 67, 178-185. 1.4 57

29
Electrochemical Behavior of Chlorogenic Acid at a Boronâ€•Doped Diamond Electrode and Estimation of
the Antioxidant Capacity in the Coffee Samples Based on Its Oxidation Peak. Journal of Food Science,
2012, 77, C408-13.

1.5 44

30 Effect of whole grains on markers of subclinical inflammation. Nutrition Reviews, 2012, 70, 387-396. 2.6 53

32 Flavour and stability of rye grain fractions in relation to their chemical composition. Food Research
International, 2013, 54, 48-56. 2.9 16

33 The potential role of phytochemicals in wholegrain cereals for the prevention of type-2 diabetes.
Nutrition Journal, 2013, 12, 62. 1.5 128

34 Wild rice (Zizania palustris L.) prevents atherogenesis in LDL receptor knockout mice.
Atherosclerosis, 2013, 230, 284-292. 0.4 25

35 Aroma-active compounds of wild rice (Zizania palustris L.). Food Research International, 2013, 54,
1463-1470. 2.9 43

36 Effects of processing on phytochemical profiles and biological activities for production of sorghum
tea. Food Research International, 2013, 53, 678-685. 2.9 56

37 Bifidogenic effect of whole-grain wheat during a 12-week energy-restricted dietary intervention in
postmenopausal women. European Journal of Clinical Nutrition, 2013, 67, 1316-1321. 1.3 37

38
New advances in the integrated management of food processing by-products in Europe: sustainable
exploitation of fruit and cereal processing by-products with the production of new food products
(NAMASTE EU). New Biotechnology, 2013, 30, 647-655.

2.4 52



4

Citation Report

# Article IF Citations

39 Phenolic acid composition and antioxidant potential of insoluble and soluble dietary fibre extracts
derived from select whole-grain cereals. Food Research International, 2013, 51, 518-525. 2.9 143

40 In vitro antioxidant capacity and anti-inflammatory activity of seven common oats. Food Chemistry,
2013, 139, 426-431. 4.2 72

41 Germinated grains: a superior whole grain functional food?. Canadian Journal of Physiology and
Pharmacology, 2013, 91, 429-441. 0.7 117

42 Do Large Intestinal Events Explain the Protective Effects of Whole Grain Foods Against Type 2
Diabetes?. Critical Reviews in Food Science and Nutrition, 2013, 53, 631-640. 5.4 24

43 Phytochemical Profiles and Antioxidant Activity of Adlay Varieties. Journal of Agricultural and Food
Chemistry, 2013, 61, 5103-5113. 2.4 180

44 Whole Grains. , 2013, , 422-430. 0

45 Whole grain foods and health â€“ a Scandinavian perspective. Food and Nutrition Research, 2013, 57,
18503. 1.2 95

46 Bioactive Prairie Plants and Aging Adults. , 2013, , 263-275. 1

48 Whole Grains: Definition, Dietary Recommendations, and Health Benefits. Cereal Foods World, 2013,
58, 191-198. 0.7 56

49 Wholegrain foods and health. , 2013, , 76-95. 2

50 Carotenoids, Phenolic Compounds and Antioxidant Capacity of Five Local Italian Corn (Zea Mays L.)
Kernels. Journal of Nutrition & Food Sciences, 2013, 03, . 1.0 11

51 Antioxidant Properties of Experimental Wholegrain Pastas Made With Different Cereals. Journal of
Food Research, 2014, 3, 33. 0.1 6

52 Benzoxazinoids in Rye and Rye-Derived Products. , 2014, , 121-129. 1

53 Grain and Bean Lysates Improve Function of Endothelial Progenitor Cells from Human Peripheral
Blood: Involvement of the Endogenous Antioxidant Defenses. PLoS ONE, 2014, 9, e109298. 1.1 28

54 Functional foods-based diet as a novel dietary approach for management of type 2 diabetes and its
complications: A review. World Journal of Diabetes, 2014, 5, 267. 1.3 160

55 Study of the Chemical Changes and Evolution of Microbiota During Sourdoughlike Fermentation of
Wheat Bran. Cereal Chemistry, 2014, 91, 342-349. 1.1 39

57 Awareness and evaluation of natural pet food products in the United States. Journal of the American
Veterinary Medical Association, 2014, 245, 1241-1248. 0.2 20

58 The Effect of Bioprocessing on the Phenolic Acid Composition and Antioxidant Activity of Wheat Bran.
Cereal Chemistry, 2014, 91, 255-261. 1.1 30



5

Citation Report

# Article IF Citations

59 Evolution and development of cell walls in cereal grains. Frontiers in Plant Science, 2014, 5, 456. 1.7 124

60 Bioactive Phytochemicals in Wheat Bran for Colon Cancer Prevention. , 2014, , 121-129. 4

61 Utilization of a Maltotetraoseâ€•Producing Amylase as a Whole Wheat Bread Improver: Dough Rheology
and Baking Performance. Journal of Food Science, 2014, 79, E1535-40. 1.5 37

62 Quality determination of wheat: genetic determination, biochemical markers, seed storage proteins â€“
bread and durum wheat germplasm. Journal of the Science of Food and Agriculture, 2014, 94, 2819-2829. 1.7 16

63 Whole Grains in the Prevention and Treatment of Abdominal Obesity. , 2014, , 515-528. 2

64 Whole Wheat Pasta and Health. , 2014, , 5-16. 2

65 Determination of water-extractable polysaccharides in triticale bran. Journal of Food Composition
and Analysis, 2014, 34, 12-17. 1.9 15

66 Influence of ingredients and chemical components on the quality of Chinese steamed bread. Food
Chemistry, 2014, 163, 154-162. 4.2 158

67 Antioxidant properties of certain cereals as affected by food-grade bacteria fermentation. Journal of
Bioscience and Bioengineering, 2014, 117, 449-456. 1.1 79

68 Effects of fine grinding of millfeeds on the quality attributes of reconstituted whole-wheat flour
and its raw noodle products. LWT - Food Science and Technology, 2014, 57, 58-64. 2.5 51

69 Phenolic acids, anthocyanins, and antioxidant capacity in rice (Oryza sativa L.) grains at four stages of
development after flowering. Food Chemistry, 2014, 143, 90-96. 4.2 130

70 Nutritional constituents and health benefits of wild rice (Zizaniaspp.). Nutrition Reviews, 2014, 72,
227-236. 2.6 34

71 Association between nutrition and the evolution of multimorbidity: The importance of fruits and
vegetables and whole grain products. Clinical Nutrition, 2014, 33, 513-520. 2.3 80

72 Recent findings on certain bioactive components in whole grain wheat and rye. Journal of Cereal
Science, 2014, 59, 294-311. 1.8 122

73 Physicochemical characterization of whole-grain wheat flour in a frozen dough system for bake off
technology. Journal of Cereal Science, 2014, 60, 520-525. 1.8 37

74 In Vitro Bioaccessibility of Phenolics and Vitamins from Durum Wheat Aleurone Fractions. Journal of
Agricultural and Food Chemistry, 2014, 62, 1543-1549. 2.4 40

75 Natural pet food: A review of natural diets and their impact on canine and feline physiology. Journal
of Animal Science, 2014, 92, 3781-3791. 0.2 39

76 Whole Grains and Pulses: A Comparison of the Nutritional and Health Benefits. Journal of
Agricultural and Food Chemistry, 2014, 62, 7029-7049. 2.4 176



6

Citation Report

# Article IF Citations

77 Enzymatic polishing of cereal grains for improved nutrient retainment. Journal of Food Science and
Technology, 2014, 52, 3147-57. 1.4 15

78 The Cholesterol-Lowering Potential of Whole Grains. American Journal of Lifestyle Medicine, 2014, 8,
231-234. 0.8 0

79 Free and bound phenolic profiles and antioxidant activity of milled fractions of different indica rice
varieties cultivated in southern China. Food Chemistry, 2014, 159, 166-174. 4.2 128

80 Phenolics characterization and antioxidant activity of six different pigmented Oryza sativa L.
cultivars grown in Piedmont (Italy). Food Research International, 2014, 65, 282-290. 2.9 66

81 The Impact of Milling and Thermal Processing on Phenolic Compounds in Cereal Grains. Critical
Reviews in Food Science and Nutrition, 2014, 54, 837-849. 5.4 110

82 Whole-grain products and whole-grain types are associated with lower all-cause and cause-specific
mortality in the Scandinavian HELGA cohort. British Journal of Nutrition, 2015, 114, 608-623. 1.2 71

83 Analysis of Genotype, Environment, and Their Interaction Effects on the Phytochemicals and
Antioxidant Capacities of Red Rice (<i>Oryza sativa</i> L.). Cereal Chemistry, 2015, 92, 204-210. 1.1 25

84 Sweet potato (Ipomoea batatas L.) as a drought tolerant and food security crop. South African
Journal of Science, 2015, 111, 8. 0.3 70

85 Does Whole Grain Consumption Alter Gut Microbiota and Satiety?. Healthcare (Switzerland), 2015, 3,
364-392. 1.0 29

86 Effect of Stay-Green Wheat, a Novel Variety of Wheat in China, on Glucose and Lipid Metabolism in
High-Fat Diet Induced Type 2 Diabetic Rats. Nutrients, 2015, 7, 5143-5155. 1.7 21

87 Tocopherol and tocotrienol contents of different varieties of rice in Malaysia. Journal of the Science
of Food and Agriculture, 2015, 95, 672-678. 1.7 37

88 Phytochemical composition and antioxidant capacity of whole wheat products. International Journal
of Food Sciences and Nutrition, 2015, 66, 63-70. 1.3 16

89 Effect of extrusion on phytochemical profiles in milled fractions of black rice. Food Chemistry, 2015,
178, 186-194. 4.2 90

90 The effect of fermentation and addition of vegetable oil on resistant starch formation in wholegrain
breads. Food Chemistry, 2015, 180, 181-185. 4.2 19

91 The effects of fermented wheat powder (Lisosan G) on the blood lipids and oxidative status of healthy
rabbits. Food and Chemical Toxicology, 2015, 84, 1-7. 1.8 12

92 Impact of Functional Foods on Prevention of Cardiovascular Disease and Diabetes. Current
Cardiology Reports, 2015, 17, 39. 1.3 68

93 Effect of degree of milling on phenolic profiles and cellular antioxidant activity of whole brown
rice. Food Chemistry, 2015, 185, 318-325. 4.2 87

94 Importance and Roles of Fiber in the Diet. , 2015, , 193-218. 2



7

Citation Report

# Article IF Citations

95
Use of fuzzy chromatography mass spectrometric (FCMS) fingerprinting and chemometric analysis for
differentiation of whole-grain and refined wheat (T. aestivum) flour. Analytical and Bioanalytical
Chemistry, 2015, 407, 7875-7888.

1.9 12

96 Phenolic profiles and antioxidant activity in four tissue fractions of whole brown rice. RSC
Advances, 2015, 5, 101507-101518. 1.7 16

97
Impact of supercritical CO2 and traditional solvent extraction systems on the extractability of
alkylresorcinols, phenolic profile and their antioxidant activity in wheat bran. Journal of Functional
Foods, 2015, 12, 109-119.

1.6 31

98
Soybean flour induces a greater increase of the antioxidant defenses in rats fed with a normocaloric
diet compared with a hypercaloric diet. Journal of the Science of Food and Agriculture, 2015, 95,
607-613.

1.7 1

99 Phytochemical Compositions of Immature Wheat Bran, and Its Antioxidant Capacity, Cell Growth
Inhibition, and Apoptosis Induction through Tumor Suppressor Gene. Molecules, 2016, 21, 1292. 1.7 15

100 Bioactives: Antioxidants. , 2016, , . 3

101 Bioactives in Wheat Bran. , 2016, , . 2

102 Bioactives: Antioxidants. , 2016, , 277-282. 1

103 Bioactive Compounds in Wheat Bran. , 2016, , 268-276. 6

104 Phenolic amides (avenanthramides) in oats - a review. Czech Journal of Food Sciences, 2015, 33, 399-404. 0.6 35

105 Nutrition, Diet Quality, and Cardiovascular Health. , 2016, , 315-330. 4

106 Assessment of phytochemical content, antioxidant and antibacterial activities of three medicinal
plants of Nepal. Journal of Medicinal Plants Research, 2016, 10, 829-837. 0.2 3

107 Consumption of Whole-Grain Bread and Risk of Colorectal Cancer among Norwegian Women (the) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 262 Td (NOWAC Study). Nutrients, 2016, 8, 40.1.7 20

108 Phytochemical Pharmacokinetics and Bioactivity of Oat and Barley Flour: A Randomized Crossover
Trial. Nutrients, 2016, 8, 813. 1.7 14

109 Compositional Analysis of Whole Grains, Processed Grains, Grain Co-Products, and Other
Carbohydrate Sources with Applicability to Pet Animal Nutrition. Foods, 2016, 5, 23. 1.9 51

110 Changes in the phytochemical profile of rye bran induced by enzymatic bioprocessing and sourdough
fermentation. Food Research International, 2016, 89, 1106-1115. 2.9 33

111 The soybean lipoxygenase-fluorescein reaction may be used to assess antioxidant capacity of
phytochemicals and serum. Analytical Methods, 2016, 8, 4354-4362. 1.3 12

112 Consumption of whole grains in relation to mortality from all causes, cardiovascular disease, and
diabetes. Medicine (United States), 2016, 95, e4229. 0.4 33



8

Citation Report

# Article IF Citations

113 Combination effects of wild rice and phytosterols on prevention of atherosclerosis in LDL receptor
knockout mice. Journal of Nutritional Biochemistry, 2016, 33, 128-135. 1.9 31

114
Variety difference in molecular structure, functional properties, phytochemical content and
antioxidant capacity of pigmented rice. Journal of Food Measurement and Characterization, 2016, 10,
605-613.

1.6 17

115 Novel Fermented Grain-Based Products. Food Engineering Series, 2016, , 263-277. 0.3 0

116 Effects on satiation, satiety and food intake of wholegrain and refined grain pasta. Appetite, 2016, 107,
152-158. 1.8 18

117 Plasma alkylresorcinols, biomarkers of whole-grain wheat and rye intake, and risk of type 2 diabetes in
Scandinavian men and women. American Journal of Clinical Nutrition, 2016, 104, 88-96. 2.2 51

118 Physicochemical Properties of Dough and Steamed Bread Made from Regular and Whole Wheat Flour.
International Journal of Food Engineering, 2016, 12, 411-419. 0.7 8

119 Whole food approach for type 2 diabetes prevention. Molecular Nutrition and Food Research, 2016, 60,
1819-1836. 1.5 45

120 Dietary fiber role in type 2 diabetes prevention. British Food Journal, 2016, 118, 961-975. 1.6 20

121 Intake of whole grains is associated with lower risk of myocardial infarction: the Danish Diet, Cancer
and Health Cohort. American Journal of Clinical Nutrition, 2016, 103, 999-1007. 2.2 60

122 Effect of germination on lignan biosynthesis, and antioxidant and antiproliferative activities in
flaxseed (Linum usitatissimum L.). Food Chemistry, 2016, 205, 170-177. 4.2 71

123 Antioxidative and anti-inflammatory effect of in vitro digested cookies baked using different types of
flours and fermentation methods. Food Research International, 2016, 88, 256-262. 2.9 30

124
Quantitative analysis of absorption, metabolism, and excretion of benzoxazinoids in humans after the
consumption of high- and low-benzoxazinoid diets with similar contents of cereal dietary fibres: a
crossover study. European Journal of Nutrition, 2017, 56, 387-397.

4.6 14

125 The nutritional property of endosperm starch and its contribution to the health benefits of whole
grain foods. Critical Reviews in Food Science and Nutrition, 2017, 57, 3807-3817. 5.4 23

126 Mass spectrometry-based analysis of whole-grain phytochemicals. Critical Reviews in Food Science
and Nutrition, 2017, 57, 1688-1709. 5.4 49

127 Phytochemical profiles and antioxidant activity of brown rice varieties. Food Chemistry, 2017, 227,
432-443. 4.2 63

128 Effects of genotype and environment on avenanthramides and antioxidant activity of oats grown in
northwestern China. Journal of Cereal Science, 2017, 73, 130-137. 1.8 34

129
Efficacy of vacuum steam pasteurization for inactivation of Salmonella PT 30, Escherichia coli O157:H7
and Enterococcus faecium on low moisture foods. International Journal of Food Microbiology, 2017,
244, 111-118.

2.1 41

130 Phytochemicals in whole grain wheat and their healthâ€•promoting effects. Molecular Nutrition and
Food Research, 2017, 61, 1600852. 1.5 94



9

Citation Report

# Article IF Citations

131 Kodo millet whole grain and bran supplementation prevents high-fat diet induced derangements in a
lipid profile, inflammatory status and gut bacteria in mice. Food and Function, 2017, 8, 1174-1183. 2.1 34

132 Effect of green tea powder on the quality attributes and antioxidant activity of whole-wheat flour
pan bread. LWT - Food Science and Technology, 2017, 79, 342-348. 2.5 81

133 Phytochemical profiles and antioxidant activity of processed brown rice products. Food Chemistry,
2017, 232, 67-78. 4.2 55

134 Impact of native form oat Î²-glucan on starch digestion and postprandial glycemia. Journal of Cereal
Science, 2017, 73, 84-90. 1.8 53

135 Cooking Quality, Antioxidant Properties, and Starch Digestibility of Wheat Noodles Substituted with
Extruded Brown Rice Flour. Cereal Chemistry, 2017, 94, 464-470. 1.1 15

136 Particle size, rheological and structural properties of whole wheat flour doughs as treated by high
pressure. International Journal of Food Properties, 2017, 20, 1829-1842. 1.3 21

138 Cancer, Heart Diseases and Common Risk Factors: Diet and Physical Activity. , 2017, , 29-53. 0

139 Whole grain cereals for the primary or secondary prevention of cardiovascular disease. The
Cochrane Library, 2021, 2021, CD005051. 1.5 48

140 Quantification of betaglucans, lipid and protein contents in whole oat groats (<i>Avena sativa</i> L.)
using near infrared reflectance spectroscopy. Journal of Near Infrared Spectroscopy, 2017, 25, 172-179. 0.8 12

141 Whole Grain Consumption and Risk of Ischemic Stroke. Stroke, 2017, 48, 3203-3209. 1.0 34

142 Anthocyanins from black rice (Oryza sativa) promote immune responses in leukemia through
enhancing phagocytosis of macrophages in vivo. Experimental and Therapeutic Medicine, 2017, 14, 59-64. 0.8 25

143 Bioactive phytochemicals in barley. Journal of Food and Drug Analysis, 2017, 25, 148-161. 0.9 224

144 Comparison of phenolic content and antioxidant activities of millet varieties grown in different
locations in Sri Lanka. Food Science and Nutrition, 2017, 5, 474-485. 1.5 58

145 Physicochemical, antioxidant and sensory characteristics of chiffon cake prepared with black rice as
replacement for wheat flour. LWT - Food Science and Technology, 2017, 75, 434-439. 2.5 56

146 Complex enzyme hydrolysis releases antioxidative phenolics from rice bran. Food Chemistry, 2017, 214,
1-8. 4.2 76

147
Fermentation and complex enzyme hydrolysis enhance total phenolics and antioxidant activity of
aqueous solution from rice bran pretreated by steaming with Î±-amylase. Food Chemistry, 2017, 221,
636-643.

4.2 75

148 Contribution of individual phenolics to antioxidant activity and in vitro digestibility of wild rices
(Zizania aquatica L.). Food Chemistry, 2017, 218, 107-115. 4.2 43

149 Plant-Based Diets for Health Maintenance and Disease Prevention: Why and How?. , 2017, , 89-112. 0



10

Citation Report

# Article IF Citations

150 The Effects of Moderate Whole Grain Consumption on Fasting Glucose and Lipids, Gastrointestinal
Symptoms, and Microbiota. Nutrients, 2017, 9, 173. 1.7 40

151 Fiber Patterns in Young Adults Living in Different Environments (USA, Spain, and Tunisia).
Anthropometric and Lifestyle Characteristics. Nutrients, 2017, 9, 1030. 1.7 18

152 Dietary Fiber and the Human Gut Microbiota: Application of Evidence Mapping Methodology. Nutrients,
2017, 9, 125. 1.7 116

153 National pattern of grain products consumption among Canadians in association with body weight
status. BMC Nutrition, 2017, 3, 59. 0.6 8

154 Effects of different extrusion temperatures on extrusion behavior, phenolic acids, antioxidant
activity, anthocyanins and phytosterols of black rice. RSC Advances, 2018, 8, 7123-7132. 1.7 34

155
Potential Mechanisms of Action of Dietary Phytochemicals for Cancer Prevention by Targeting
Cellular Signaling Transduction Pathways. Journal of Agricultural and Food Chemistry, 2018, 66,
3260-3276.

2.4 88

156 Evaluation of variability and environmental stability of grain quality and agronomic parameters of
pigmented rice (O. sativa L.). Journal of Food Science and Technology, 2018, 55, 879-890. 1.4 27

157 GlutoPeak method improvement for gluten aggregation measurement of whole wheat flour. LWT -
Food Science and Technology, 2018, 90, 8-14. 2.5 21

158 Comparative study on protein polymerization in whole-wheat dough modified by transglutaminase and
glucose oxidase. LWT - Food Science and Technology, 2018, 90, 323-330. 2.5 31

159 Interspecific and intergeneric hybridization as a source of variation for wheat grain quality
improvement. Theoretical and Applied Genetics, 2018, 131, 225-251. 1.8 40

160 Plasma Alkylresorcinol Metabolite, a Biomarker of Whole-Grain Wheat and Rye Intake, and Risk of Type
2 Diabetes and Impaired Glucose Regulation in a Chinese Population. Diabetes Care, 2018, 41, 440-445. 4.3 26

161
Evaluation of morning glory (<i>Jacquemontia tamnifolia</i> (L.) Griseb) leaves for antioxidant,
antinociceptive, anticoagulant and cytotoxic activities. Journal of Basic and Clinical Physiology and
Pharmacology, 2018, 29, 291-299.

0.7 15

162 Synthesis of substituted phenols via 1,1-dichloro-2-nitroethene promoted condensation of carbonyl
compounds with DMF. Tetrahedron Letters, 2018, 59, 2506-2510. 0.7 10

163 Different effects of extrusion on the phenolic profiles and antioxidant activity in milled fractions of
brown rice. LWT - Food Science and Technology, 2018, 88, 64-70. 2.5 66

164 Characteristics of three typical Chinese highland barley varieties: Phenolic compounds and
antioxidant activities. Journal of Food Biochemistry, 2018, 42, e12488. 1.2 21

165 Characterization of oil extracted from whole grain flour treated with ozone gas. Journal of Cereal
Science, 2018, 79, 527-533. 1.8 16

166 Quality Characteristics of Extruded Brown Rice Noodles with Different Amylose Contents. Food
Science and Technology Research, 2018, 24, 311-319. 0.3 13

167 Redox Homeostasis and Natural Dietary Compounds: Focusing on Antioxidants of Rice (Oryza sativa) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 62 Td (L.). Nutrients, 2018, 10, 1605.1.7 22



11

Citation Report

# Article IF Citations

168 Reprint of: Cardiovascular Disease Prevention by DietÂ Modification. Journal of the American College of
Cardiology, 2018, 72, 2951-2963. 1.2 17

169 Diets rich in whole grains increase betainized compounds associated with glucose metabolism.
American Journal of Clinical Nutrition, 2018, 108, 971-979. 2.2 47

170
Biological Activities, Health Benefits, and Therapeutic Properties of Avenanthramides: From Skin
Protection to Prevention and Treatment of Cerebrovascular Diseases. Oxidative Medicine and Cellular
Longevity, 2018, 2018, 1-17.

1.9 60

171
Comparison of Germination-Parboiling, Freeze-Thaw Cycle and High Pressure Processing on
Phytochemical Content and Antioxidant Activity in Brown Rice Evaluated after Cooking and In-Vitro
Digestion. International Journal of Food Engineering, 2018, 14, .

0.7 4

172 Corn phytochemicals and their health benefits. Food Science and Human Wellness, 2018, 7, 185-195. 2.2 122

173 Bioavailability, composition and functional characterization of extracts from Oryza sativa L. bran.
Food Research International, 2018, 111, 299-305. 2.9 17

174 Phytochemical Profile of Brown Rice and Its Nutrigenomic Implications. Antioxidants, 2018, 7, 71. 2.2 81

175 Evaluating Whole Grain Intervention Study Designs and Reporting Practices Using Evidence Mapping
Methodology. Nutrients, 2018, 10, 1052. 1.7 12

176 Effects of fermented-chickpea liquor (chickpea yeast) on whole-grain wheat flour bread properties.
Quality Assurance and Safety of Crops and Foods, 2018, 10, 183-192. 1.8 10

177 Cardiovascular Disease Prevention by DietÂ Modification. Journal of the American College of
Cardiology, 2018, 72, 914-926. 1.2 213

178 Effects of Tempeh Fermentation with Lactobacillus plantarum and Rhizopus oligosporus on
Streptozotocin-Induced Type II Diabetes Mellitus in Rats. Nutrients, 2018, 10, 1143. 1.7 36

179 Changes in Nutritional Properties and Bioactive Compounds in Cereals During Extrusion Cooking. , 0, ,
. 13

180
Dietary black-grained wheat intake improves glycemic control and inflammatory profile in patients
with type 2 diabetes: a randomized controlled trial. Therapeutics and Clinical Risk Management, 2018,
Volume 14, 247-256.

0.9 24

181 Gluten-free flours from cereals, pseudocereals and legumes: Phenolic fingerprints and in vitro
antioxidant properties. Food Chemistry, 2019, 271, 157-164. 4.2 73

182 Whole wheat noodle: Processing, quality improvement, and nutritional and health benefits. Cereal
Chemistry, 2019, 96, 23-33. 1.1 21

183
Innovative processing techniques for altering the physicochemical properties of wholegrain brown
rice (<i>Oryza sativa</i> L.) â€“ opportunities for enhancing food quality and health attributes. Critical
Reviews in Food Science and Nutrition, 2019, 59, 3349-3370.

5.4 52

184 A Clinician's Guide to Healthy Eating for Cardiovascular Disease Prevention. Mayo Clinic Proceedings
Innovations, Quality & Outcomes, 2019, 3, 251-267. 1.2 72

185 Whole Grain Consumption for the Prevention and Treatment of Breast Cancer. Nutrients, 2019, 11, 1769. 1.7 43



12

Citation Report

# Article IF Citations

186 Role of plant protein in nutrition, wellness, and health. Nutrition Reviews, 2019, 77, 735-747. 2.6 131

187 Contribution of gut microbiota to metabolism of dietary glycine betaine in mice and in vitro colonic
fermentation. Microbiome, 2019, 7, 103. 4.9 65

188 Changes in saponins, phenolics and antioxidant activity of quinoa (Chenopodium quinoa willd) during
milling process. LWT - Food Science and Technology, 2019, 114, 108381. 2.5 49

189 Effect of Sweet Corn Residue on Micronutrient Fortification in Baked Cakes. Foods, 2019, 8, 260. 1.9 4

190 Biomarkers of cereal food intake. Genes and Nutrition, 2019, 14, 28. 1.2 43

191 Arsenic and Heavy Metal (Cadmium, Lead, Mercury and Nickel) Contamination in Plant-Based Foods. ,
2019, , 447-490. 27

192 Health Benefits of Dietary Phenolic Compounds and Biogenic Amines. Reference Series in
Phytochemistry, 2019, , 3-27. 0.2 4

193 How do conventional and organic management affect the healthy potential of durum wheat grain and
semolina pasta traits?. Food Chemistry, 2019, 297, 124884. 4.2 12

194 Profile of Phenolic Compounds Released from Rice Bran by <i>Rhizopus oryzae</i> and <i>Trichoderma
reesei</i>: Their Relation with Hydrolases Activity. Journal of Food Science, 2019, 84, 1382-1389. 1.5 9

195 Buckwheat digestibility affected by the chemical and structural features of its main components.
Food Hydrocolloids, 2019, 96, 596-603. 5.6 25

196 Comparison of germinationâ€“parboiling, freezeâ€“thaw cycle, and high pressure processing on the
cooking quality of brown rice. Journal of Food Process Engineering, 2019, 42, e13135. 1.5 9

197 Process-Structure-Function in Association with the Main Bioactive of Black Rice Flour Sieving
Fractions. Foods, 2019, 8, 131. 1.9 6

198
Dietary intake of fiber, whole grains and risk of colorectal cancer: An updated analysis according to
food sources, tumor location and molecular subtypes in two large US cohorts. International Journal
of Cancer, 2019, 145, 3040-3051.

2.3 41

203 Inhibition of TNFÎ±-induced interleukin-6 gene expression by barley (Hordeum vulgare) ethanol extract in
BV-2 microglia. Genes and Genomics, 2019, 41, 557-566. 0.5 12

204
Food for thought: Exploring associations between knowledge of the Healthy Living Pyramid, the
Australian Guide to Healthy Eating and food group intake among Western Australian adolescents.
Health Promotion Journal of Australia, 2019, 30, 95-103.

0.6 3

206 Pastaâ€™s History and Role in Healthful Diets. Nutrition Today, 2019, 54, 213-220. 0.6 4

207 Whole barley prevents obesity and dyslipidemia without the involvement of the gut microbiota in
germ free C57BL/6J obese mice. Food and Function, 2019, 10, 7498-7508. 2.1 14

208 Effects of thermal processing on the structural and functional properties of soluble dietary fiber
from whole grain oats. Food Science and Technology International, 2019, 25, 282-294. 1.1 23



13

Citation Report

# Article IF Citations

209
Comparison of phenolics, flavonoids, and cellular antioxidant activities in ear sections of sweet
corn (<i>Zea mays</i> L. <i>saccharata</i> Sturt). Journal of Food Processing and Preservation, 2019,
43, e13855.

0.9 22

210 Effect of processing on the phenolic contents, antioxidant activity and volatile compounds of
sorghum grain tea. Journal of Cereal Science, 2019, 85, 6-14. 1.8 62

211 Rice phenolics and other natural products. , 2019, , 221-271. 2

212 Rice Phenolics: Extraction, Characterization, and Utilization in Foods. , 2019, , 217-242. 5

213
Comparison of the phenolic contents, antioxidant activity and volatile compounds of different
sorghum varieties during tea processing. Journal of the Science of Food and Agriculture, 2020, 100,
978-985.

1.7 20

214 Molecular basis for the preferential recognition of Î²1,3â€•1,4â€•glucans by the family 11 carbohydrateâ€•binding
module from <i>ClostridiumÂ thermocellum</i>. FEBS Journal, 2020, 287, 2723-2743. 2.2 9

215 Prospective study of a diabetes risk reduction diet and the risk of breast cancer. American Journal of
Clinical Nutrition, 2020, 112, 1492-1503. 2.2 31

216
Metabolomics and gene expression analysis reveal the accumulation patterns of phenylpropanoids and
flavonoids in different colored-grain wheats (Triticum aestivum L.). Food Research International,
2020, 138, 109711.

2.9 50

217 Nanogold modified glassy carbon sensor for the quantification of phytoestrogenchlorogenic acid.
Surfaces and Interfaces, 2020, 19, 100536. 1.5 4

218
The Differences of Nutritional Composition and Antioxidant Activity between Plain and Black Rice
Bran-fortified Goat Milk Yogurt. IOP Conference Series: Earth and Environmental Science, 2020, 465,
012014.

0.2 1

219 Thermomechanical behaviors and protein polymerization in bread dough modified by bran components
and transglutaminase. LWT - Food Science and Technology, 2020, 133, 109894. 2.5 10

220 The Application of Metabolomics for the Study of Cereal Corn (Zea mays L.). Metabolites, 2020, 10, 300. 1.3 22

221 Comparison of fatty acid composition, phytochemical profile and antioxidant activity in four flax
(Linum usitatissimum L.) varieties. Oil Crop Science, 2020, 5, 136-141. 0.9 14

222 Effect of low tannin sorghum based feeds on broiler meat nutritional quality. Journal of Agriculture
and Food Research, 2020, 2, 100078. 1.2 1

223 Cereal-Based Nonalcoholic Beverages. , 2020, , 63-99. 10

224 Solutions for whole grain food development. Nutrition Reviews, 2020, 78, 61-68. 2.6 7

225 Persistence and Effect of a Multistrain Starter Culture on Antioxidant and Rheological Properties of
Novel Wheat Sourdoughs and Bread. Foods, 2020, 9, 1258. 1.9 15

226 Micronized whole wheat flour and xylanase application: dough properties and bread quality. Journal
of Food Science and Technology, 2021, 58, 3902-3912. 1.4 8



14

Citation Report

# Article IF Citations

227 Study of the protein, antioxidant activity, and starch during<i>in vitro</i>simulated digestion of
green wheat and wheat cooked flours. International Journal of Food Properties, 2020, 23, 722-735. 1.3 9

228 Wild rice (Zizania spp.): A review of its nutritional constituents, phytochemicals, antioxidant
activities, and health-promoting effects. Food Chemistry, 2020, 331, 127293. 4.2 39

229
Effects of edible plant polyphenols on gluten protein functionality and potential applications of
polyphenolâ€“gluten interactions. Comprehensive Reviews in Food Science and Food Safety, 2020, 19,
2164-2199.

5.9 64

230 Refinement of a protocol for the assessment of antioxidative activities of normal maize (NM) and
quality protein maize (QPM). Journal of Food Processing and Preservation, 2020, 44, e14634. 0.9 2

231 Wholegrain and legume consumption and the 5-year incidence of age-related cataract in the Blue
Mountains Eye Study. British Journal of Nutrition, 2020, 124, 306-315. 1.2 4

232
Effect of modified atmosphere packaging of different oxygen levels on cooking qualities and
phytochemicals of brown rice during accelerated aging storage at 37â€‰Â°C. Food Packaging and Shelf Life,
2020, 25, 100529.

3.3 15

233 Pseudocereal grains: Nutritional value, health benefits and current applications for the development
of gluten-free foods. Food and Chemical Toxicology, 2020, 137, 111178. 1.8 161

234 Extrusion and nixtamalization conditions influence the magnitude of change in the nutrients and
bioactive components of cereals and legumes. Food Science and Nutrition, 2020, 8, 1753-1765. 1.5 40

235 Impact of Fermentation on the Phenolic Compounds and Antioxidant Activity of Whole Cereal Grains:
A Mini Review. Molecules, 2020, 25, 927. 1.7 218

236 Phytochemical profiles of rice and their cellular antioxidant activity against ABAP induced oxidative
stress in human hepatocellular carcinoma HepG2 cells. Food Chemistry, 2020, 318, 126484. 4.2 33

237 Wheat germ agglutinin is a biomarker of whole grain content in wheat flour and pasta. Journal of
Food Science, 2020, 85, 808-815. 1.5 5

238 3D printability of brown rice gel modified by some food hydrocolloids. Journal of Food Processing
and Preservation, 2020, 44, e14502. 0.9 21

239 Traditional functional food of Sri Lanka and their health significance. , 2020, , 143-158. 2

240 Physicochemical interactions between rice starch and different polyphenols and structural
characterization of their complexes. LWT - Food Science and Technology, 2020, 125, 109227. 2.5 77

241 Development of a Model System for Tasting Grain Varieties. Foods, 2020, 9, 510. 1.9 2

242 Effects of different cultivars and particle sizes of nonâ€•degermed millet flour fractions on the
physical and texture properties of Chinese steamed bread. Cereal Chemistry, 2020, 97, 661-669. 1.1 10

243 Whole-wheat flour particle size influences dough properties, bread structure and <i>in vitro</i>
starch digestibility. Food and Function, 2020, 11, 3610-3620. 2.1 52

244 Improving wholegrain product quality by selecting lipid-stable wheat varieties. Food Chemistry, 2021,
345, 128683. 4.2 6



15

Citation Report

# Article IF Citations

245 Distribution of free and bound phenolic compounds, and alkylresorcinols in wheat aleurone
enriched fractions. Food Research International, 2021, 140, 109816. 2.9 18

246 Changes in phenolic profiles and antioxidant activities during the whole wheat bread-making process.
Food Chemistry, 2021, 345, 128851. 4.2 44

247
Physicochemical, antioxidant and microbial properties of whole wheat breads formulated with the
incorporation of vegetable paste. Journal of Food Measurement and Characterization, 2021, 15,
1068-1074.

1.6 2

248 Multigrain bread: dough rheology, quality characteristics, in vitro antioxidant and antidiabetic
properties. Journal of Food Measurement and Characterization, 2021, 15, 1851-1864. 1.6 20

249 Volatile bioactive compounds: source and activity. , 2021, , 435-441. 0

250 Polyphenols. , 2021, , 1-39. 3

251
Flavonoidâ€•rich wheatgrass ( <i>Triticum</i> <i>aestivum</i> L.) diet attenuates diabetes by modulating
antioxidant genes in streptozotocinâ€•induced diabetic rats. Journal of Food Biochemistry, 2021, 45,
e13643.

1.2 8

252
Optimisation of the Extrusion Process through a Response Surface Methodology for Improvement of
the Physical Properties and Nutritional Components of Whole Black-Grained Wheat Flour. Foods,
2021, 10, 437.

1.9 10

253 Higher Alkylresorcinol Concentrations, a Consequence of Whole-Grain Intake, are Inversely
Associated with Gestational Diabetes Mellitus in Iceland. Journal of Nutrition, 2021, 151, 1159-1166. 1.3 7

254 Influence of food matrix and food processing on the chemical interaction and bioaccessibility of
dietary phytochemicals: A review. Critical Reviews in Food Science and Nutrition, 2022, 62, 6421-6445. 5.4 31

255 Phytochemicals in breast milk and their benefits for infants. Critical Reviews in Food Science and
Nutrition, 2022, 62, 6821-6836. 5.4 12

256 Copper-catalyzed synthesis of phenolic compounds with DMSO as the methylene source. Synthetic
Communications, 0, , 1-11. 1.1 1

257
Untargeted Metabolomics of Korean Fermented Brown Rice Using UHPLC Q-TOF MS/MS Reveal an
Abundance of Potential Dietary Antioxidative and Stress-Reducing Compounds. Antioxidants, 2021, 10,
626.

2.2 18

258
Wholegrains: a review on the amino acid profile, mineral content, physicochemical, bioactive
composition and health benefits. International Journal of Food Science and Technology, 2022, 57,
1849-1865.

1.3 19

260 Effect of grinding and extraction conditions on the determination of antioxidant activity and
phenolic acids in barley. Journal of Food Measurement and Characterization, 2021, 15, 3823-3836. 1.6 5

261 Effect of Soy Protein Isolate on Textural Properties, Cooking Properties and Flavor of Whole-Grain
Flat Rice Noodles. Foods, 2021, 10, 1085. 1.9 20

262 Effects of Different Amylose Contents of Foxtail Millet Flour Varieties on Textural Properties of
Chinese Steamed Bread. Processes, 2021, 9, 1131. 1.3 3

263 Oral processing of bread: Implications of designing healthier bread products. Trends in Food Science
and Technology, 2021, 112, 720-734. 7.8 9



16

Citation Report

# Article IF Citations

264 Copper-catalyzed three-component ortho-selective selenation of phenols. Phosphorus, Sulfur and
Silicon and the Related Elements, 0, , 1-6. 0.8 1

265 Whole grain intake favorably affects blood glucose and serum triacylglycerols in overweight and
obese children: A randomized controlled crossover clinical trial. Nutrition, 2021, 87-88, 111200. 1.1 5

266 Limosilactobacillus reuteri Fermented Brown Rice: A Product with Enhanced Bioactive Compounds
and Antioxidant Potential. Antioxidants, 2021, 10, 1077. 2.2 23

267
Evaluation of the Oxidative Stability of Wholegrain Flours Using Nontargeted Ultraperformance
Liquid Chromatography Coupled with Electrospray Ionization Quadrupole Time-of-Flight
(UPLC-ESI-QTOF) Metabolomics. ACS Food Science & Technology, 2021, 1, 1151-1159.

1.3 2

268
FATTY ACID PROFILE AND ANTIOXIDANT CAPACITY OF ORYZA sativa L. (JAPÃ”NICA SUBSPECIES) MARKETED IN
ITALY AND BRAZIL: A COMPARISON. Journal of Microbiology, Biotechnology and Food Sciences, 2021, 11,
e4842.

0.4 1

269 The associations between whole grain and refined grain intakes and serum C-reactive protein.
European Journal of Clinical Nutrition, 2022, 76, 544-550. 1.3 7

270 Qualitative and quantitative characterization of nutrient content and morphology in seeds of
bamboo, rice, and wheat. Journal of Cereal Science, 2021, 101, 103273. 1.8 4

271 Kefir Culture-Mediated Fermentation to Improve Phenolic-Linked Antioxidant, Anti-Hyperglycemic and
Human Gut Health Benefits in Sprouted Food Barley. Applied Microbiology, 2021, 1, 377-407. 0.7 3

272 Antioxidant properties and inhibition of lipid formation in 3T3â€•L1 adipocytes of in vitro digested mageu,
a commercial sample. Journal of Food Biochemistry, 2021, 45, e13929. 1.2 0

273 The Potential Role of Appetite in Mediating the Relationship of Whole Grains and Body Weight.
Nutrition Today, 2021, 56, 239-245. 0.6 0

274 Potential bioaccessibility of phenolic acids in whole wheat products during in vitro gastrointestinal
digestion and probiotic fermentation. Food Chemistry, 2021, 362, 130135. 4.2 20

275 Ancient wheats role in sustainable wheat cultivation. , 2021, , 29-66. 1

276 The Bright and Dark Sides of Wheat. , 2021, , 231-246. 2

277 Phytochemicals of Whole Grains and Effects on Health. , 2019, , 309-347. 2

278 Genomic Approaches for Climate Resilience Breeding in Oats. , 2020, , 133-169. 9

279
The effects of feeding resistant starch on apparent total tract macronutrient digestibility, faecal
characteristics and faecal fermentative end-products in healthy adult dogs. Journal of Nutritional
Science, 2014, 3, e38.

0.7 13

280 Healthy Dietary Fibers from Plant Food By-Products. , 2015, , 46-77. 3

281
Determination of Aflatoxins in Wheat and Wheat by-products Intended for Human Consumption,
Marketed in Rio de Janeiro, Brazil. Journal of Food and Nutrition Research (Newark, Del ), 2014, 2,
671-674.

0.1 16



17

Citation Report

# Article IF Citations

282 Whole Grains in Amelioration of Metabolic Derangements. Journal of Nutritional Health & Food
Science, 2016, 4, 1-11. 0.3 15

283 Deciphering the Riddles in Nutrition and Cardiovascular Disease. European Cardiology Review, 2019,
14, 141-150. 0.7 3

284 Glycemic Index and Sensory Evaluation of Whole Grain Based Multigrain Indian Breads (Rotis).
Preventive Nutrition and Food Science, 2020, 25, 194-202. 0.7 11

285 Whole-Grain Cereal Bioactive Compounds and Their Health Benefits: A Review. Journal of Food
Processing & Technology, 2012, 03, . 0.2 161

286 Phytochemical Components of Some Minor Cereals Associated with Diabetes Prevention and
Management. Journal of Biosciences and Medicines, 2018, 06, 9-22. 0.1 7

287 Nutrition, Well-Being and Health. , 2012, , . 25

288 Effects of Psidium guajava on the metabolic profile of Wister rats. Journal of Medicinal Plants
Research, 2012, 6, . 0.2 2

289 Vegetable milks and their fermented derivative products. International Journal of Food Studies, 2014,
3, . 0.5 55

290 PHYTOCHEMICAL ANALYSIS AND ANTIOXIDANT ACTIVITY OF WHEAT GRAINS AND SEEDLINGS. Journal of
Pharmaceutical and Scientific Innovation, 2014, 3, 319-323. 0.1 3

291 Botany, Nutritional Value, Phytochemical Composition and Biological Activities of Quinoa. Plants,
2021, 10, 2258. 1.6 24

292 Antioxidative role of palm grass rhizome ameliorates anxiety and depression in experimental rodents
and computer-aided model. Heliyon, 2021, 7, e08199. 1.4 5

293 Prospective Study of Different Staple Diets of Diabetic Indian Population. Annals of Neurosciences,
2021, 28, 097275312110139. 0.9 0

294 Vollwert-ErnÃ¤hrung â€“ eine naturheilkundliche ErnÃ¤hrungsweise. , 2010, , 107-121. 0

295 Whole Grains and Diet. , 2013, , 299-312. 0

296 Diversity of Nutrient Content in Grains - A Pilot Metabolomics Analysis. Journal of Nutrition & Food
Sciences, 2013, 03, . 1.0 2

297 Relations of Whole Grain Consumption with Predisposing, Reinforcing, and Enabling Factors among
Korean Adults. Journal of the Korean Dietetic Association, 2014, 20, 133-148. 0.3 1

298 Process Optimization for Producing Cowpea Added Instant Kheer Mix Using Response Surface
Methodology. Journal of Nutritional Health & Food Engineering, 2014, 1, . 0.5 6

299 Investigation of physicochemical, sensory characteristics, cooking and texture properties of whole
grain pasta. Chemine Technologija, 2015, 66, . 0.2 1



18

Citation Report

# Article IF Citations

300 Healthy Dietary Fibers from Plant Food By-Products. Food Additives, 2015, , 25-56. 0.1 0

301 Beneficial Effects of Oat (<i>Avena sativa</i> L.) Bran Extract in Loperamide-induced Constipated SD
Rats. Biomedical Science Letters, 2016, 22, 207-210. 0.0 1

302 Vollwert-ErnÃ¤hrung â€“ eine naturheilkundliche ErnÃ¤hrungsweise. , 2018, , 117-132. 0

303 Heath Benefits of Dietary Phenolic Compounds and Biogenic Amines. Reference Series in
Phytochemistry, 2018, , 1-25. 0.2 0

304 Health Benefits of Dietary Phenolic Compounds and Biogenic Amines. Reference Series in
Phytochemistry, 2018, , 1-25. 0.2 0

305 Rye and oat flour enriched baked wheat chips: bioactive and textural properties. Quality Assurance
and Safety of Crops and Foods, 2018, 10, 35-40. 1.8 1

306 CHEMICAL, RHEOLOGICAL AND SENSORY PROPERTIES OF WHEAT- OAT FLOUR COMPOSITE CAKES AND
BISCUITS. Journal of Productivity and Development, 2018, 23, 287-306. 0.0 2

307 Ã‡eÅŸitli TahÄ±l ÃœrÃ¼nlerinin Biyoaktif BileÅŸenleri ve Antioksidan Kapasitelerinin A. Journal of Agricultural
Faculty of Gaziosmanpasa University, 2019, 36, 10-22. 0.1 3

308 Protective Effect of Compound Whole-Grain on High Fat and Cholesterol Diet-Induced Obesity and
Lipid Accumulation in Rats. Pakistan Journal of Zoology, 2019, 51, . 0.1 3

309 Effect of Germination Processing on Bioactive Compounds of Cereals and Legumes. , 2020, , 283-306. 0

310
Incorporation of Food Materials as a Source of Dietary Fibres and Natural Antioxidants in Meat
Products and their Effect on Product Quality and Human Health: A Mini Review. Journal of Buffalo
Science, 0, 9, 76-83.

0.1 0

311 Bioactive Compounds and Sensory Properties of Organic Rice: The Impact of Degree of Milling.
Current Research in Nutrition and Food Science, 2020, , 391-401. 0.3 3

313 Comparison of Phytochemical Contents and Cytoprotective Effects of Different Rice Bran Extracts
from Indica and Japonica Rice Cultivars. Preventive Nutrition and Food Science, 2020, 25, 432-439. 0.7 2

314 The Role of the Whole-Bread in the Nutrition Security. , 2020, , 21-24. 0

316 Cereals and childrenâ€™s health. Rossiyskiy Vestnik Perinatologii I Pediatrii, 2020, 65, 162-169. 0.1 0

317 Anti-Oxidant, Pro-Oxidant and Anti-Inflammatory Effects of Unpolished Rice Relevant to Colorectal
Cancer. Asian Pacific Journal of Cancer Prevention, 2016, 17, 5047-5056. 0.5 3

318 Potential Health Benefits of Whole Grains: Modulation of Mitochondrial Biogenesis and Energy
Metabolism. Journal of Agricultural and Food Chemistry, 2021, 69, 14065-14074. 2.4 8

319 Microstructure, matrix interactions, and molecular structure are the key determinants of inherent
glycemic potential in pearl millet (Pennisetum glaucum). Food Hydrocolloids, 2022, 127, 107481. 5.6 12



19

Citation Report

# Article IF Citations

320 In vitro nutrition properties of whole Tartary buckwheat straight noodles and its amelioration on
type 2 diabetic rats. Food Bioscience, 2022, 46, 101525. 2.0 7

321
Plasma Alkylresorcinol Metabolite, a Biomarker for Whole-Grain Intake, Is Inversely Associated with
Risk of Nonalcoholic Fatty Liver Disease in a Case-Control Study of Chinese Adults. Journal of
Nutrition, 2022, 152, 1052-1058.

1.3 5

322 Bioactive compounds of highland barley and their health benefits. Journal of Cereal Science, 2022, 103,
103366. 1.8 20

323 Genetic variation and association mapping of phenolic, flavonoid content and antioxidant capacity in
USDA rice mini-core collection. Genetic Resources and Crop Evolution, 2022, 69, 1685-1694. 0.8 2

324 Antioxidant activity and inhibition of Î±-amylase and Î±-glucosidase in fermented black rice bran-based
analog rice. AIMS Agriculture and Food, 2022, 7, 61-72. 0.8 2

325
Effect of slightly acidic electrolyzed water on amino acid and phenolic profiling of germinated
brown rice sprouts and their antioxidant potential. LWT - Food Science and Technology, 2022, 157,
113119.

2.5 16

326
Overview of the Composition of Whole Grainsâ€™ Phenolic Acids and Dietary Fibre and Their Effect on
Chronic Non-Communicable Diseases. International Journal of Environmental Research and Public
Health, 2022, 19, 3042.

1.2 26

327 Comparison of Text Mining Models for Food and Dietary Constituent Named-Entity Recognition.
Machine Learning and Knowledge Extraction, 2022, 4, 254-275. 3.2 11

328 Comparative metabolomic and transcriptomic analysis reveals a coexpression network of the
carotenoid metabolism pathway in the panicle of Setaria italica. BMC Plant Biology, 2022, 22, 105. 1.6 5

329 Habitual- and Meal-Specific Carbohydrate Quality Index and Their Relation to Metabolic Syndrome in a
Sample of Iranian Adults. Frontiers in Nutrition, 2022, 9, 763345. 1.6 12

330 A comprehensive review of wheat phytochemicals: From farm to fork and beyond. Comprehensive
Reviews in Food Science and Food Safety, 2022, 21, 2274-2308. 5.9 23

333
Knowledge, interest, predisposition and evaluation of functional foods in Spanish
dietitians-nutritionists and experts in human nutrition and dietetics. Nutricion Hospitalaria, 2012, 27,
632-44.

0.2 4

335 Quantification of Amino Acids, Phenolic Compounds Profiling from Nine Rice Varieties and Their
Antioxidant Potential. Antioxidants, 2022, 11, 839. 2.2 7

336
Effects of rice bran fermented with <i>Lactobacillus plantarum</i> on palatability, volatile profiles,
and antioxidant activity of brown rice noodles. International Journal of Food Science and
Technology, 2022, 57, 5048-5056.

1.3 6

337 Relationship between the consumption of wholegrain and nonalcoholic fatty liver disease: The TCLSIH
cohort study. Clinical Nutrition, 2022, 41, 1483-1490. 2.3 4

338 Effect of radiation processing on phenolic antioxidants in cereal and legume seeds: A review. Food
Chemistry, 2022, 396, 133661. 4.2 6

339 Anthocyanin content, phenolic content, antioxidant activity and yield in indigenous rice as affected by
different fertilizers. Biodiversitas, 2022, 23, . 0.2 0

340 The Independent and Joint Associations of Whole Grain and Refined Grain with Total Mortality among
Breast Cancer Survivors: A Prospective Cohort Study. Nutrients, 2022, 14, 3333. 1.7 1



20

Citation Report

# Article IF Citations

341 Cereal Grain-Based Milks and Their Potential Health Properties. , 2022, , 251-288. 2

342 Accumulation of Wheat Phenolic Acids under Different Nitrogen Rates and Growing Environments.
Plants, 2022, 11, 2237. 1.6 9

343
Familiarization with White Whole Wheat Improves Acceptability of Whole Grain-Based Baked Products
Made with White Whole Wheat Among College Students. American Journal of Lifestyle Medicine, 0, ,
155982762211317.

0.8 0

344 Cereals as a Source of Bioactive Compounds with Anti-Hypertensive Activity and Their Intake in Times
of COVID-19. Foods, 2022, 11, 3231. 1.9 1

345
Relationship of antioxidant properties, phytochemical and toxicity profile of wild adlay (Coix) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 587 Td (lacryma-jobi L. var. Agrotis) extracts: A principal component analysis approach. AIP Conference

Proceedings, 2022, , .
0.3 0

346
The Importance of Dietary Antioxidants on Oxidative Stress, Meat and Milk Production, and Their
Preservative Aspects in Farm Animals: Antioxidant Action, Animal Health, and Product Qualityâ€”Invited
Review. Animals, 2022, 12, 3279.

1.0 47

347 Health Effects of Whole Grains: A Bibliometric Analysis. Foods, 2022, 11, 4094. 1.9 2

348
Consumption of whole grains and refined grains and associated risk of cardiovascular disease events
and all-cause mortality: a systematic review and dose-response meta-analysis of prospective cohort
studies. American Journal of Clinical Nutrition, 2023, 117, 149-159.

2.2 4

349 Changes in chemical composition and physiological activity of Jeju-Tatary buckwheat tea according to
leaching temperature. Journal of Applied Biological Chemistry, 2022, 65, 421-427. 0.2 2

350 Physicochemical and functional properties of the proteinâ€“starch interaction in Chinese yam. Food
Science and Nutrition, 2023, 11, 1499-1506. 1.5 6

351 Whole-genome analysis of gamma-aminobutyric acid producing Psychobiotic Limosilactobacillus
reuteri with its Untargeted metabolomics using UHPLC-Q-Tof MS/MS. Gene, 2023, 858, 147195. 1.0 2

352
Genome-wide identification of WD40 transcription factors and their regulation of the
MYB-bHLH-WD40 (MBW) complex related to anthocyanin synthesis in Qingke (Hordeum vulgare L. var.) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 297 Td (nudum Hook. f.). BMC Genomics, 2023, 24, .1.2 7

353 Sorghum, millet and cassava as alternative dietary energy sources for sustainable quail production â€“
A review. Frontiers in Animal Science, 0, 4, . 0.8 0

354
Incorporating dietary fiber from fruit and vegetable waste in meat products: a systematic approach
for sustainable meat processing and improving the functional, nutritional and health attributes.
PeerJ, 0, 11, e14977.

0.9 2

355 Pigmented Cereal: Dietary and Health Importance. , 2023, , 339-354. 0

356 The Accumulation and Biosynthesis of Anthocyanin in Black, White, and Yellow Waxy Corns (Zea mays) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 142 Td (L. sinensis kulesh) during Kernel Maturation. Foods, 2023, 12, 1486.1.9 3

357 Technological and nutritional characteristics of bran-supplemented spaghetti and reduction of
phytic acid content. European Food Research and Technology, 0, , . 1.6 0

374 Immunomodulatory Plant Based Foods, Itâ€™s Chemical, Biochemical and Pharmacological Approaches. ,
0, , . 0



21

Citation Report

# Article IF Citations

375 Role of Antioxidant Vitamins and Minerals from Herbal Source in the Management of Lifestyle
Diseases. , 2023, , 443-460. 0


