
Bioactive profile, dehydration, extraction and application of the bioactive components of
olive leaves

Trends in Food Science and Technology

42, 150-172

DOI: 10.1016/j.tifs.2014.12.009

Citation Report



Citation Report

2

# Article IF Citations

1 Phenolic compounds in olive leaves: Analytical determination, biotic and abiotic influence, and health
benefits. Food Research International, 2015, 77, 92-108. 2.9 227

2 Comparison of cheese and paneer whey for production of a functional pineapple beverage:
Nutraceutical properties and Shelf life. Journal of Food Science and Technology, 2016, 53, 2558-2568. 1.4 31

3 Biopolymer nano-particles and natural nano-carriers for nano-encapsulation of phenolic compounds.
Colloids and Surfaces B: Biointerfaces, 2016, 146, 532-543. 2.5 419

4 Olive by-products for functional and food applications: Challenging opportunities to face
environmental constraints. Innovative Food Science and Emerging Technologies, 2016, 35, 139-148. 2.7 164

5 Obtaining sugars and natural antioxidants from olive leaves by steam-explosion. Food Chemistry, 2016,
210, 457-465. 4.2 63

6 Characteristics of Subcritical Water Extraction and Kinetics of Pentacyclic Triterpenoids from Dry
Loquat (<i>Eriobotrya japonica</i>) Leaves. International Journal of Food Engineering, 2016, 12, 547-555. 0.7 14

7 Effect of the Olive Leaf Extracts <i>In Vitro</i> and in Active Packaging of Sliced Iberian Pork Loin.
Packaging Technology and Science, 2016, 29, 649-660. 1.3 13

8 Optimization of a green extraction method for the recovery of polyphenols from olive leaf using
cyclodextrins and glycerin as co-solvents. Journal of Food Science and Technology, 2016, 53, 3939-3947. 1.4 47

9 Application of nano-encapsulated olive leaf extract in controlling the oxidative stability of soybean
oil. Food Chemistry, 2016, 190, 513-519. 4.2 231

10 Nano-encapsulation of olive leaf phenolic compounds through WPCâ€“pectin complexes and evaluating
their release rate. International Journal of Biological Macromolecules, 2016, 82, 816-822. 3.6 188

11 Modeling quality changes in tomato paste containing microencapsulated olive leaf extract by
accelerated shelf life testing. Food and Bioproducts Processing, 2016, 97, 12-19. 1.8 55

12 Influence of gelatinization on the extraction of phenolic acids from wheat fractions. Food
Chemistry, 2016, 194, 1138-1142. 4.2 13

13 A review: benefit and bioactive properties of olive (Olea europaea L.) leaves. European Food Research
and Technology, 2017, 243, 89-99. 1.6 112

14 Green extracts from Coratina olive cultivar leaves: Antioxidant characterization and biological
activity. Journal of Functional Foods, 2017, 31, 63-70. 1.6 98

15
Extraction of phenolic compounds from Satureja macrostema using microwave-ultrasound assisted
and reflux methods and evaluation of their antioxidant activity and cytotoxicity. Industrial Crops and
Products, 2017, 103, 213-221.

2.5 70

16 Arrhenius equation modeling for the shelf life prediction of tomato paste containing a natural
preservative. Journal of the Science of Food and Agriculture, 2017, 97, 5216-5222. 1.7 29

17 Valorization of functional properties of extract and powder of olive leaves in raw and cooked
minced beef meat. Journal of the Science of Food and Agriculture, 2017, 97, 3195-3203. 1.7 26

18 Oliveâ€•derived biomass as a source of energy and chemicals. Biofuels, Bioproducts and Biorefining, 2017,
11, 1077-1094. 1.9 67



3

Citation Report

# Article IF Citations

20 Comparative study of microwave-vacuum and vacuum drying on the physicochemical properties and
antioxidant capacity of licorice extract powder. Powder Technology, 2017, 320, 540-545. 2.1 24

21
Identification of triterpenoid saponins in flowers of four Camellia Sinensis cultivars from Zhejiang
province: Differences between cultivars, developmental stages, and tissues. Industrial Crops and
Products, 2017, 95, 140-147.

2.5 20

22 The biorefinery concept for the industrial valorization of residues from olive oil industry. , 2017, ,
57-78. 17

23 Nanoencapsulation of Food Antimicrobial Agents and Essential Oils. , 2017, , 183-221. 3

24 Nanoencapsulation of Phenolic Compounds and Antioxidants. , 2017, , 63-101. 15

25 Safety assessment of ethanolic extract of Olea europaea L. leaves after acute and subacute
administration to Wistar rats. Regulatory Toxicology and Pharmacology, 2018, 95, 395-399. 1.3 23

26 Olive oil and its principal bioactive compound: Hydroxytyrosol â€“ A review of the recent literature.
Trends in Food Science and Technology, 2018, 77, 77-90. 7.8 80

27 Use of olive leaf extract to reduce lipid oxidation of baked snacks. Food Research International, 2018,
108, 48-56. 2.9 62

28 Enhancement of Bioactive Compounds and Antioxidant Activities of Olive (Olea europaea L.) Leaf
Extract by Instant Controlled Pressure Drop. Food and Bioprocess Technology, 2018, 11, 1222-1229. 2.6 17

29 New byâ€•products rich in bioactive substances from the olive oil mill processing. Journal of the Science
of Food and Agriculture, 2018, 98, 225-230. 1.7 39

30 Oleuropein: A Valuable Bioâ€•Renewable Synthetic Building Block. European Journal of Organic
Chemistry, 2018, 2018, 581-589. 1.2 15

31 Valorization of Olive Leaves: Spray Drying of Olive Leaf Extract. Waste and Biomass Valorization, 2018,
9, 619-633. 1.8 43

32 Antioxidant effect of olive leaf powder on fresh Atlantic horse mackerel (<i>Trachurus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 262 Td (trachurus</i> ) minced muscle. Journal of Food Processing and Preservation, 2018, 42, e13397.0.9 12

33 Antibacterial Activity of Hydroxytyrosol Acetate from Olive Leaves (<i>Olea Europaea</i> L.). Natural
Product Research, 2018, 32, 1967-1970. 1.0 24

34 Structural, antioxidant and antibacterial activities of polysaccharides extracted from olive leaves.
International Journal of Biological Macromolecules, 2018, 106, 425-432. 3.6 103

35 Olive tree (<scp><i>Olea europaea</i></scp> L.) leaf as a waste byâ€•product of table olive and olive oil
industry: a review. Journal of the Science of Food and Agriculture, 2018, 98, 1271-1279. 1.7 132

36 Screening Olive Leaves from Unexploited Traditional Greek Cultivars for Their Phenolic Antioxidant
Dynamic. Foods, 2018, 7, 197. 1.9 18

37
Unravelling the Distribution of Secondary Metabolites in Olea europaea L.: Exhaustive
Characterization of Eight Olive-Tree Derived Matrices by Complementary Platforms (LC-ESI/APCI-MS) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 57 Td (and GC-APCI-MS). Molecules, 2018, 23, 2419.1.7 58



4

Citation Report

# Article IF Citations

38 Establishing the Phenolic Composition of Olea europaea L. Leaves from Cultivars Grown in Morocco
as a Crucial Step Towards Their Subsequent Exploitation. Molecules, 2018, 23, 2524. 1.7 27

39 Improving quality and shelf-life of minced beef using irradiated olive leaf extract. Journal of Food
Processing and Preservation, 2018, 42, e13789. 0.9 12

40 InÂ vitro antioxidant activity ofÂ olive leaf extract (Olea europaea L.) and its protective effect on
oxidative damage in human erythrocytes. Heliyon, 2018, 4, e00805. 1.4 68

41 Effect of foliar bio-fertilization on growth and biochemical parameters of olive trees at flowering.
Journal of Plant Nutrition, 2018, 41, 2281-2297. 0.9 5

42 Valorization of Oleuropein via Tunable Acidâ€•Promoted Methanolysis. ChemSusChem, 2018, 11, 2300-2305. 3.6 9

43 Antimicrobial and Antibiofilm Activities of Citrus Water-Extracts Obtained by Microwave-Assisted and
Conventional Methods. Biomedicines, 2018, 6, 70. 1.4 29

44 Valorisation of olive agro-industrial by-products as a source of bioactive compounds. Science of the
Total Environment, 2018, 645, 533-542. 3.9 77

45 The effects of conventional heating on phenolic compounds and antioxidant activities of olive leaves.
Journal of Food Science and Technology, 2018, 55, 4204-4211. 1.4 7

46
Optimization of ultrasound-assisted extraction of phenolic compounds: Oleuropein, phenolic acids,
phenolic alcohols and flavonoids from olive leaves and evaluation of its antioxidant activities.
Industrial Crops and Products, 2018, 124, 382-388.

2.5 156

47 Evaluation of the alkaloid, polyphenols, and antioxidant contents of various mulberry cultivars from
different planting areas in eastern China. Industrial Crops and Products, 2018, 122, 298-307. 2.5 64

48 Olea europaea as Potential Source of Bioactive Compounds for Diseases Prevention. Studies in
Natural Products Chemistry, 2018, , 389-411. 0.8 11

49 Optimization of ultrasound-assisted extraction of biomass from olive trees using response surface
methodology. Ultrasonics Sonochemistry, 2019, 51, 487-495. 3.8 108

50 High pressure extraction of olive leaves (Olea europaea): bioactive compounds, bioactivity and kinetic
modelling. Journal of Food Science and Technology, 2019, 56, 3864-3876. 1.4 22

51 Optimization of Oleuropein and Luteolin-7-O-Glucoside Extraction from Olive Leaves by
Ultrasound-Assisted Technology. Energies, 2019, 12, 2486. 1.6 41

52 Cold-Pressing Olive Oil in the Presence of Cryomacerated Leaves of Olea or Citrus: Nutraceutical and
Sensorial Features. Molecules, 2019, 24, 2625. 1.7 29

53
Recent advances in valorization of Chaenomeles fruit: A review of botanical profile, phytochemistry,
advanced extraction technologies and bioactivities. Trends in Food Science and Technology, 2019, 91,
467-482.

7.8 23

54 From byâ€•product to food ingredient: evaluation of compositional and technological properties of
oliveâ€•leaf phenolic extracts. Journal of the Science of Food and Agriculture, 2019, 99, 6620-6627. 1.7 40

55 Phenolic Composition of Hydrophilic Extract of Manna from Sicilian Fraxinus angustifolia Vahl and
its Reducing, Antioxidant and Anti-Inflammatory Activity in Vitro. Antioxidants, 2019, 8, 494. 2.2 24



5

Citation Report

# Article IF Citations

56
Chemical composition, antioxidant activity and inhibitory capacity of Î±-amylase, Î±-glucosidase, lipase and
non-enzymatic glycation, in vitro, of the leaves of Cassia bakeriana Craib. Industrial Crops and
Products, 2019, 140, 111641.

2.5 18

57 Introductory Chapter: A General Overview on Latest Trends in Food Engineering. , 0, , . 0

58 Microcapsule characterization of phenolic powder obtained from strawberry pomace. Journal of
Food Processing and Preservation, 2019, 43, e13892. 0.9 3

59 Antidiabetic effects of Olea europaea L. leaves in diabetic rats induced by high-fat diet and low-dose
streptozotocin. Journal of Ethnopharmacology, 2019, 235, 1-7. 2.0 41

60 Effect of the spray and freeze dryers on the bioactive compounds of olive leaf aqueous extract by
chemometrics of HCA and PCA. Journal of Food Measurement and Characterization, 2019, 13, 2751-2763. 1.6 25

61 Extraction of oleuropein and luteolin-7-O-glucoside from olive leaves: Optimization of technique and
operating conditions. Food Chemistry, 2019, 293, 161-168. 4.2 62

62 1H-NMR Metabolite Fingerprinting Analysis Reveals a Disease Biomarker and a Field Treatment Response
in Xylella fastidiosa subsp. pauca-Infected Olive Trees. Plants, 2019, 8, 115. 1.6 17

63
Assessment of the Suitability of Pitanga Leaf Extract as a Natural Antioxidant for Enhancing Canola
Oil Stability: Monitoring Lipid Oxidation Parameters. European Journal of Lipid Science and
Technology, 2019, 121, 1800447.

1.0 15

64 Preventing oxidation of canola and sunflower oils by addition of pomegranate seed oil. Acta
Alimentaria, 2019, 48, 18-27. 0.3 11

65 Evaluation of changes in the quality of extracted oil from olive fruits stored under different
temperatures and time intervals. Scientific Reports, 2019, 9, 19688. 1.6 15

66 Î²-Cyclodextrin complexation of extracts of olive leaves obtained by pressurized liquid extraction.
Industrial Crops and Products, 2019, 129, 662-672. 2.5 22

67
From extraction of valuable compounds to health promoting benefits of olive leaves through
bioaccessibility, bioavailability and impact on gut microbiota. Trends in Food Science and Technology,
2019, 83, 63-77.

7.8 62

68 Evaluation of oxidative stability, fatty acid profile, and antioxidant properties of black cumin seed oil
and extract. Journal of Food Measurement and Characterization, 2019, 13, 383-389. 1.6 39

69 Evolution of the phenolic compounds profile of olive leaf extract encapsulated by spray-drying
during in vitro gastrointestinal digestion. Food Chemistry, 2019, 279, 40-48. 4.2 69

70 Effects of olive leaf extract addition on fermentative and oxidative processes of table olives and their
nutritional properties. Food Research International, 2019, 116, 1306-1317. 2.9 35

71
Use of Selenium-enriched olive leaves in the feed of growing rabbits: Effect on oxidative status,
mineral profile and Selenium speciation of Longissimus dorsi meat. Journal of Trace Elements in
Medicine and Biology, 2019, 51, 98-105.

1.5 23

72 Polyphenols in Agricultural Byproducts and Food Waste. , 2019, , 23-44. 32

73 Statistical optimization and kinetic analysis of the extraction of phenolic compounds from olive
leaves. Journal of Chemical Technology and Biotechnology, 2020, 95, 457-465. 1.6 17



6

Citation Report

# Article IF Citations

74 Ultrasound-assisted supercritical CO2 extraction of cucurbitacin E from Iberis amara seeds.
Industrial Crops and Products, 2020, 145, 112093. 2.5 21

75 Role of maltodextrin and inulin as encapsulating agents on the protection of oleuropein during in
vitro gastrointestinal digestion. Food Chemistry, 2020, 310, 125976. 4.2 36

76 Encapsulation of olive leaf phenolics within electrosprayed whey protein nanoparticles; production
and characterization. Food Hydrocolloids, 2020, 101, 105572. 5.6 72

77 Olive Tree Leavesâ€”A Source of Valuable Active Compounds. Processes, 2020, 8, 1177. 1.3 71

78 Freeze dried extract from olive leaves: Valorisation, extraction kinetics and extract characterization.
Food and Bioproducts Processing, 2020, 124, 196-207. 1.8 29

79 Valorization of by-products from olive oil industry and added-value applications for innovative
functional foods. Food Research International, 2020, 137, 109683. 2.9 112

80
Phenolic compound extraction from Nigerian Azadirachta Indica leaves: Response surface and
neuro-fuzzy modelling performance evaluation with Cuckoo Search multi-objective optimization.
Results in Engineering, 2020, 8, 100160.

2.2 24

81
Anti-Proliferative Activity of A Hydrophilic Extract of Manna from Fraxinus angustifolia Vahl
through Mitochondrial Pathway-Mediated Apoptosis and Cell Cycle Arrest in Human Colon Cancer
Cells. Molecules, 2020, 25, 5055.

1.7 6

82 Physical, Nutritional, and Sensory Properties of Cheese Obtained from Goats Fed a Dietary
Supplementation with Olive Leaves. Animals, 2020, 10, 2238. 1.0 11

83 Supplementing kids diet with olive leaves: Effect on meat quality. Small Ruminant Research, 2020, 193,
106258. 0.6 5

84 Value-Added Compound Recovery from Invasive Forest for Biofunctional Applications: Eucalyptus
Species as a Case Study. Molecules, 2020, 25, 4227. 1.7 7

85 Effects of Olive Leaf Extracts as Natural Preservative on Retailed Poultry Meat Quality. Foods, 2020, 9,
1017. 1.9 25

86 Acid Hydrolysis of Olive Tree Leaves: Preliminary Study towards Biochemical Conversion. Processes,
2020, 8, 886. 1.3 6

87 Characterization and Bio-Accessibility Evaluation of Olive Leaf Extract-Enriched â€œTaralliâ€•. Foods,
2020, 9, 1268. 1.9 23

88 Optimization of ultrasound-assisted aqueous two phase extraction of polyphenols from olive leaves.
Preparative Biochemistry and Biotechnology, 2021, 51, 821-831. 1.0 12

89 Microbiological and Antioxidant Activity of Phenolic Compounds in Olive Leaf Extract. Molecules,
2020, 25, 5946. 1.7 62

90 Antibacterial finishing of cotton fabrics by dyeing with olive tree leaves fallen during olive
harvesting. Journal of Cleaner Production, 2020, 270, 122068. 4.6 26

91
Bioavailability of nutraceuticals: Role of the food matrix, processing conditions, the gastrointestinal
tract, and nanodelivery systems. Comprehensive Reviews in Food Science and Food Safety, 2020, 19,
954-994.

5.9 159



7

Citation Report

# Article IF Citations

92 Biorefineries for the valorization of food processing waste. , 2020, , 155-190. 6

93 Influence of yeasts on bioactive compounds content of traditional sorghum beer (tchapalo) produced
in CÃ´te d'Ivoire. Current Research in Food Science, 2020, 3, 195-200. 2.7 20

94 Green synthesis of metal nanoparticles by plant extracts and biopolymers. , 2020, , 257-278. 2

95 The olive-tree leaves as a source of high-added value molecules: Oleuropein. Studies in Natural
Products Chemistry, 2020, 64, 131-180. 0.8 26

96 Valorization of olive mill leaves through ultrasound-assisted extraction. Food Chemistry, 2020, 314,
126218. 4.2 48

97 Phenolic nanoconjugates and its application in food. , 2020, , 751-780. 1

98 Experimental and molecular docking study of the binding interactions between bovine Î±-lactalbumin
and oleuropein. Food Hydrocolloids, 2020, 105, 105859. 5.6 31

99
Microencapsulation of olive leaf extract by freeze-drying: Effect of carrier composition on process
efficiency and technological properties of the powders. Journal of Food Engineering, 2020, 285,
110089.

2.7 46

100
Effects of Ultrasound-Assisted Extraction and Solvent on the Phenolic Profile, Bacterial Growth, and
Anti-Inflammatory/Antioxidant Activities of Mediterranean Olive and Fig Leaves Extracts. Molecules,
2020, 25, 1718.

1.7 43

101 Functional compounds from olive pomace to obtain highâ€•added value foods â€“ a review. Journal of the
Science of Food and Agriculture, 2021, 101, 15-26. 1.7 60

102 Metabolic profile of olive leaves of different cultivars and collection times. Food Chemistry, 2021,
345, 128758. 4.2 29

103 The challenge of exploiting polyphenols from olive leaves: addition to foods to improve their
shelfâ€•life and nutritional value. Journal of the Science of Food and Agriculture, 2021, 101, 3099-3116. 1.7 29

104
Development and validation of an HPLCâ€•DAD method for determination of oleuropein and other
bioactive compounds in olive leaf byâ€•products. Journal of the Science of Food and Agriculture, 2021,
101, 1447-1453.

1.7 12

105 Influence of Free and Encapsulated Olive Leaf Phenolic Extract on the Storage Stability of Single and
Double Emulsion Salad Dressings. Food and Bioprocess Technology, 2021, 14, 93-105. 2.6 19

106 Olive Pomace-Derived Biomasses Fractionation through a Two-Step Extraction Based on the Use of
Ultrasounds: Chemical Characteristics. Foods, 2021, 10, 111. 1.9 30

107 Beta-Glucans. , 2021, , 93-125. 0

108 Applications of compounds recovered from olive mill waste. , 2021, , 327-353. 3

109 Water as a Solvent of Election for Obtaining Oleuropein-Rich Extracts from Olive (Olea europaea)
Leaves. Agronomy, 2021, 11, 465. 1.3 10



8

Citation Report

# Article IF Citations

110 Investigations of Olive Oil Industry By-Products Extracts with Potential Skin Benefits in Topical
Formulations. Pharmaceutics, 2021, 13, 465. 2.0 15

111 Gluten-Free Breadsticks Fortified with Phenolic-Rich Extracts from Olive Leaves and Olive Mill
Wastewater. Foods, 2021, 10, 923. 1.9 24

112
Biophysical, Rheological, and Functional Properties of Complex of Sodium Caseinate and Olive Leaf
Aqueous Polyphenolic Extract Obtained Using Ultrasound-Assisted Extraction. Food Biophysics, 2021,
16, 325-336.

1.4 13

113 Valorisation of Olea europaea L. Olive Leaves through the Evaluation of Their Extracts: Antioxidant
and Antimicrobial Activity. Foods, 2021, 10, 966. 1.9 29

114 Effect of Processing on Phenolic Composition of Olive Oil Products and Olive Mill By-Products and
Possibilities for Enhancement of Sustainable Processes. Processes, 2021, 9, 953. 1.3 15

115 Extraction and Mass Spectrometric Characterization of Terpenes Recovered from Olive Leaves Using a
New Adsorbent-Assisted Supercritical CO2 Process. Foods, 2021, 10, 1301. 1.9 14

116 Chemical analysis, biological and therapeutic activities of<i>Olea europaea</i>L. extracts. Natural
Product Research, 2022, 36, 2932-2945. 1.0 22

117 Neuroprotective Effect of Terpenoids Recovered from Olive Oil By-Products. Foods, 2021, 10, 1507. 1.9 25

118 Nanoencapsulation of Essential Oils as Natural Food Antimicrobial Agents: An Overview. Applied
Sciences (Switzerland), 2021, 11, 5778. 1.3 55

119 Alternative and Unconventional Feeds in Dairy Diets and Their Effect on Fatty Acid Profile and Health
Properties of Milk Fat. Animals, 2021, 11, 1817. 1.0 7

120
Antimicrobial activity of olive leaf extract on selected foodborne pathogens and its effect on thermal
resistance of Listeria monocytogenes in sous vide ground beef. International Journal of Agriculture
Environment and Food Sciences, 2021, 5, 236-242.

0.2 3

121 OLIVE LEAF POLYPHENOLS LOADED MUCOADHESIVE ORAL FILMS. MÃ¼hendislik Bilimleri Ve TasarÄ±m Dergisi,
2021, 9, 366-380. 0.1 1

122 Subcritical treatment of olive oil: Minor phenolic composition and antioxidant properties of the
solvent extracts. LWT - Food Science and Technology, 2021, 147, 111584. 2.5 5

123 Assessment of the Efficacy of Olive Leaf (Olea europaea L.) Extracts in the Treatment of Colorectal
Cancer and Prostate Cancer Using In Vitro Cell Models. Molecules, 2021, 26, 4069. 1.7 7

124 Effect of olive leaves feeding on phenolic composition and lipolytic volatile profile in goat milk.
Journal of Dairy Science, 2021, 104, 8835-8845. 1.4 8

125 ZEYTÄ°N YAPRAÄžI EKSTRAKTI Ä°Ã‡EREN SOÄžUK Ã‡AY ÃœRETÄ°MÄ°. MÃ¼hendislik Bilimleri Ve TasarÄ±m Dergisi, 2021, 9,
843-849. 0.1 4

126 Roles of Drying, Size Reduction, and Blanching in Sustainable Extraction of Phenolics from Olive
Leaves. Processes, 2021, 9, 1662. 1.3 5

127 Comparison of Phenolic Compounds in Olive Leaves by Different Drying and Storage Methods.
Separations, 2021, 8, 156. 1.1 10



9

Citation Report

# Article IF Citations

128 Olive leaf phenolic extract from two Portuguese cultivars â€“bioactivities for potential food and
cosmetic application. Journal of Environmental Chemical Engineering, 2021, 9, 106175. 3.3 24

129 Encapsulation of olive leaf extract (Olea europaea L.) in gelatin/tragacanth gum by complex
coacervation for application in sheep meat hamburger. Food Control, 2022, 131, 108426. 2.8 21

130 Bioactive ingredients in olive leaves. , 2021, , 65-78. 2

131 Antioxidant actions of olive leaf extract (Olea europaea L.) on reactive species scavengers. Journal of
Analytical & Pharmaceutical Research, 2020, 9, 68-71. 0.3 4

132 Extraction of oleuropein from olive leaves and applicability in foods. Quality Assurance and Safety of
Crops and Foods, 2020, 12, 50-62. 1.8 11

133 Ameliorative effect of olive leaves extract on hepatotoxicity and oxidative stress in
streptozotocin-induced diabetic rats.. Journal of Bioscience and Applied Research, 2016, 2, 549-560. 0.1 2

134 Antioxidant Components of Brassica Vegetables Including Turnip and the Influence of Processing and
Storage on their Anti-oxidative Properties. Current Medicinal Chemistry, 2019, 26, 4559-4572. 1.2 17

135 The Study of Physicochemical Properties and Nutrient Composition of Mari Olive Leaf Cultivated in
Iran. Nutrition and Food Sciences Research, 2018, 5, 39-46. 0.3 2

136 Effects of various winter chilling regimes on flowering quality indicatorsof Greek olive cultivars.
Biologia Plantarum, 0, , . 1.9 4

137 Effect of Pretreatment of Olive Leaves on Phenolic Content and Antioxidant Activity. American
Journal of Food Technology, 2017, 12, 132-139. 0.2 15

138 Residual biomass potential in olive tree cultivation and olive oil industry in Spain: valorization
proposal in a biorefinery context. Spanish Journal of Agricultural Research, 2017, 15, e0206. 0.3 65

139 Potential therapeutic of olive oil industry byâ€•products in skin health: a review. International Journal
of Food Science and Technology, 2022, 57, 173-187. 1.3 10

140 Preventive Effect of Olive Leaves Extract in Combination with Tannic Acid on the Quality Losses of the
Refrigerated Ground Beef Patties. Asian Journal of Scientific Research, 2017, 10, 215-226. 0.3 2

141 Reading Skill Improvement in First Grade Students in Slb-B Karya Bakti Wonosobo through
Multisensory Approach. , 0, , . 0

142 Ø§Ù„ØªØ§Ø«ÙŠØ± Ø§Ù„Ù‚ÙˆÙŠ Ù„Ø¨Ø¹Ø¶ Ø§ÙˆØ±Ø§Ù‚ Ø§Ù„Ù•Ø§Ú©Ù‡Ø© Ù„Ø®Ù•Ø¶ Ø§Ù„ÙˆØ²Ù† Ù•ÙŠ Ø­ÙŠÙˆØ§Ù†Ø§Øª Ø§Ù„ØªØ¬Ø§Ø±Ø¨ Ø§Ù„Ø³Ù…ÙŠÙ†Ø©. MaÄŸallatÌˆ Al-Iqtiá¹£Ä•d Al-ManzilÄ« - Ç¦Ä•miÊ¿at Al-MunÅ«f IyyatÌˆ, 2019, 29, 68-82.0.0 0

143 Contribution of Major Polyphenols to the Antioxidant Profile and Cytotoxic Activity of Olive Leaves.
Anti-Cancer Agents in Medicinal Chemistry, 2019, 19, 1651-1657. 0.9 4

144 Evaluation of physicochemical, bioactive composition and profile of fatty acids in leaves of different
olive cultivars. Revista Ceres, 2021, 68, 511-520. 0.1 1

145 Influence of genetic and interannual factors on bioactive compounds of olive pomace determined
through a germplasm survey. Food Chemistry, 2022, 378, 132107. 4.2 5



10

Citation Report

# Article IF Citations

146
Extraction of Polyphenols from Olive Leaves Employing Deep Eutectic Solvents: The Application of
Chemometrics to a Quantitative Study on Antioxidant Compounds. Applied Sciences (Switzerland),
2022, 12, 831.

1.3 14

147 Olive Oil Phenolic Compounds as Antioxidants in Functional Foods: Description, Sources and
Stability. , 2022, , 427-453. 1

148 Optimal extraction condition for the recovery of bioactive compounds and antioxidants from coffee
silverskin. Journal of Food Process Engineering, 2022, 45, . 1.5 4

149 Characterization and Influence of Static In Vitro Digestion on Bioaccessibility of Bioactive
Polyphenols from an Olive Leaf Extract. Foods, 2022, 11, 743. 1.9 9

150 Effect of High Hydrostatic Pressure in the Storage of Spanish-Style Table Olive Fermented with Olive
Leaf Extract and Saccharomyces cerevisiae. Molecules, 2022, 27, 2028. 1.7 5

151
Comparative Extraction of Phenolic Compounds from Olive Leaves Using a Sonotrode and an
Ultrasonic Bath and the Evaluation of Both Antioxidant and Antimicrobial Activity. Antioxidants,
2022, 11, 558.

2.2 24

152 Supercritical CO2 extraction of total flavonoids from Iberis amara assisted by ultrasound. Journal of
Supercritical Fluids, 2022, 184, 105581. 1.6 8

153 ZEYTÄ°N (Olea europaea L.) YAPRAÄžININ FONKSÄ°YONEL Ã–ZELLÄ°KLERÄ° VE GIDALARDA KULLANIM POTANSÄ°YELÄ°. GÄ±da,
2021, 46, 1481-1493. 0.1 4

154 Green extraction and characterization of leaves phenolic compounds: a comprehensive review.
Critical Reviews in Food Science and Nutrition, 2023, 63, 5155-5193. 5.4 14

155 Innovative Extraction Technologies for Development of Functional Ingredients Based on Polyphenols
from Olive Leaves. Foods, 2022, 11, 103. 1.9 29

157
Valorization of olive processing by-products via drying technologies: a case study on the recovery of
bioactive phenolic compounds from olive leaves, pomace, and wastewater. Critical Reviews in Food
Science and Nutrition, 2022, , 1-19.

5.4 5

158 Effect of Ohmic Heating on the Extraction Yield, Polyphenol Content and Antioxidant Activity of Olive
Mill Leaves. Clean Technologies, 2022, 4, 512-528. 1.9 10

159 Edible Films Made of Dried Olive Leaf Extract and Chitosan: Characterization and Applications. Foods,
2022, 11, 2078. 1.9 8

160 Olive Leaves, a Promising Byproduct of Olive Oil Industry: Assessment of Metabolic Profiles and
Antioxidant Capacity as a Function of Cultivar and Seasonal Change. Agronomy, 2022, 12, 2007. 1.3 5

161
Effect of olive leaf (<i>Olea europaea</i> L.) extract addition to broiler diets on the growth
performance, breast meat quality, antioxidant capacity and caecal bacterial populations. Italian
Journal of Animal Science, 2022, 21, 1246-1258.

0.8 9

162
Determination of an optimum extraction region for the recovery of bioactive compounds from olive
leaves (Olea europaea L.) using green dynamic pressurized liquid extraction. Brazilian Journal of
Chemical Engineering, 0, , .

0.7 1

163
Effect of heat treatment on phenolic composition and radical scavenging activity of olive leaf extract
at different <scp>pH</scp> conditions: a spectroscopic and kinetic study. Journal of the Science of
Food and Agriculture, 2023, 103, 2047-2056.

1.7 2

164
Influence of Drying Temperature and Harvesting Season on Phenolic Content and Antioxidant and
Antiproliferative Activities of Olive (Olea europaea) Leaf Extracts. International Journal of Molecular
Sciences, 2023, 24, 54.

1.8 1



11

Citation Report

# Article IF Citations

166 Nutritional profile and functional properties of coconut water marketed in the streets of Abidjan
(CÃ´te d'Ivoire). Scientific African, 2023, 20, e01616. 0.7 2

167 Encapsulation of olive leaf (Olea europaea) extract using solution-enhanced dispersion by
supercritical fluids (SEDS) technique. Journal of Supercritical Fluids, 2023, 198, 105922. 1.6 2

168 Olive Mill Wastewater: Treatment and Valorization. Springer Water, 2023, , 27-59. 0.2 3

169 Co-Extraction Technique Improves Functional Capacity and Health-Related Benefits of Olive Oils: A
Mini Review. Foods, 2023, 12, 1667. 1.9 1

176 Investigative study of olives oil extraction using economic methods. AIP Conference Proceedings,
2023, , . 0.3 0


