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olein and fish oil. Food Chemistry, 2011, 127, 1792-1797. 8.2 43
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163 Spectral characterisation of red pigment in Italian-type dry-cured ham. Increasing lipophilicity during
processing and maturation. European Food Research and Technology, 2003, 216, 290-296. 3.3 42

164 Photooxidative Degradation of Beer Bittering Principles:Â  A Key Step on the Route to Lightstruck
Flavor Formation in Beer. Journal of Agricultural and Food Chemistry, 2005, 53, 1489-1494. 5.2 42

165
Aqueous solubility of calcium citrate and interconversion between theÂ tetrahydrate and the
hexahydrate as a balance between endothermic dissolution and exothermic complex formation.
International Dairy Journal, 2016, 57, 20-28.

3.0 42

166 Photobleaching of astaxanthin and canthaxanthin. Zeitschrift Fur Lebensmittel-Untersuchung Und
-Forschung, 1991, 192, 433-439. 0.6 41

167
Pressure denaturation and aggregation of Î²-lactoglobulin studied by intrinsic fluorescence
depolarization, Rayleigh scattering, radiationless energy transfer and hydrophobic fluoroprobing.
Journal of Dairy Research, 1999, 66, 545-558.

1.4 41

168 Rheology of stirred acidified skim milk gels with different particle interactions. Colloids and
Surfaces A: Physicochemical and Engineering Aspects, 2006, 274, 56-61. 4.7 41

169 Acid-catalysed reduction of ferrylmyoglobin: product distribution and kinetics of autoreduction and
reduction by NADH. Zeitschrift Fur Lebensmittel-Untersuchung Und -Forschung, 1995, 200, 171-177. 0.6 40

170
Mechanism of Deactivation of Triplet-Excited Riboflavin by Ascorbate, Carotenoids, and Tocopherols
in Homogeneous and Heterogeneous Aqueous Food Model Systems. Journal of Agricultural and Food
Chemistry, 2007, 55, 6285-6291.

5.2 40
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Antioxidant synergism between fruit juice and Î±-tocopherol. A comparison between high phenolic black
chokeberry (Aronia melanocarpa) and high ascorbic blackcurrant (Ribes nigrum). European Food
Research and Technology, 2008, 226, 737-743.

3.3 40

172 Oxidative stability of whole wheat bread during storage. LWT - Food Science and Technology, 2011, 44,
637-642. 5.2 40

173 Oxidative stability and chemical safety of mayonnaise enriched with grape seed extract. Food and
Function, 2013, 4, 1647. 4.6 40

174 Protein Thiols Undergo Reversible and Irreversible Oxidation during Chill Storage of Ground Beef as
Detected by 4,4â€²-Dithiodipyridine. Journal of Agricultural and Food Chemistry, 2014, 62, 12008-12014. 5.2 40

175 Light sensitivity of cochineal. Quantum yields for photodegradation of carminic acid and conjugate
bases in aqueous solution. Food Chemistry, 1991, 40, 25-34. 8.2 39

176 Real Time Detection of Reactions Between Radicals of Lycopene and Tocopherol Homologues. Free
Radical Research, 1997, 27, 229-234. 3.3 39

177 Presence and Dehydration of Ikaite, Calcium Carbonate Hexahydrate, in Frozen Shrimp Shell. Journal
of Agricultural and Food Chemistry, 1999, 47, 911-917. 5.2 39

178 Structural analysis of hydroperoxy- and epoxy-triacylglycerols by liquid chromatography mass
spectrometry. Chemistry and Physics of Lipids, 2004, 131, 41-49. 3.2 39

179 Amino Acid and Protein Scavenging of Radicals Generated by Iron/Hydroperoxide System:Â  An Electron
Spin Resonance Spin Trapping Study. Journal of Agricultural and Food Chemistry, 2006, 54, 10215-10221. 5.2 39

180
Studies on Cobalt(II) Halide Complex Formation. I. A Spectrophotometric Study of the Chloro
Cobalt(II) Complexes in Strong Aqueous Chloride Solutions.. Acta Chemica Scandinavica, 1975, 29a,
326-332.

0.7 39
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181 Kinetics of Reduction of Hypervalent Iron in Myoglobin by Crocin in Aqueous Solution. Free Radical
Research, 1997, 27, 73-87. 3.3 38

182

Tripletâ€”triplet extinction coefficients, rate constants of triplet decay and rate constant of
anthracene triplet sensitization by laser flash photolysis of astaxanthin, Î²-carotene, canthaxanthin
and zeaxanthin in deaerated toluene at 298 K. Journal of Photochemistry and Photobiology A:
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3.9 38

183 Acrylamideâ€“asparagine relationship in baked/toasted wheat and rye breads. Food Additives and
Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment, 2008, 25, 921-929. 2.3 38

184 Antioxidant protection of high-pressure processed minced chicken meat by industrial tomato
products. Food and Bioproducts Processing, 2012, 90, 499-505. 3.6 38

185
Studies on Gold Complexes. II. The Equilibrium between Gold(I) and Gold(III) in the Ammonia System and
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Chemica Scandinavica, 1974, 28a, 764-770.

0.7 38

186 Colour and colour stability of hot processed frozen minced beef. Results from chemical model
experiments tested under storage conditions. Meat Science, 1990, 28, 87-97. 5.5 37

187 Mechanism of initiation of oxidation in mayonnaise enriched with fish oil as studied by electron spin
resonance spectroscopy. European Food Research and Technology, 2000, 211, 381-386. 3.3 37

188
The 1Bu-type singlet state of Î²-carotene as a precursor of the radical cation found in chloroform
solution by sub-picosecond time-resolved absorption spectroscopy. Chemical Physics Letters, 2001,
348, 235-241.

2.6 37

189 Oxidative stability of buttermilk as influenced by the fatty acid composition of cows' milk manipulated
by diet. Journal of Dairy Research, 2004, 71, 46-50. 1.4 37

190
Lipid oxidation in high-pressure processed chicken breast during chill storage and subsequent heat
treatment: effect of working pressure, packaging atmosphere and storage time. European Food
Research and Technology, 2004, 219, 167.

3.3 37

191 Antioxidant synergism between ethanolic Centella asiatica extracts and Î±-tocopherol in model systems.
Food Chemistry, 2013, 138, 1215-1219. 8.2 37

192 Thermodynamics of Dissolution of Calcium Hydroxycarboxylates in Water. Journal of Agricultural
and Food Chemistry, 2014, 62, 5675-5681. 5.2 37

193 Mate extract as feed additive for improvement of beef quality. Food Research International, 2017, 99,
336-347. 6.2 37

194 Free Radical Transients in Photobleaching of Xanthophylls and Carotenes. Free Radical Research, 1997,
26, 549-563. 3.3 36

195
Effects of Dietary Rape Seed Oil, Copper(II) Sulphate and Vitamin E on Drip Loss, Colour and Lipid
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Science, 1998, 50, 211-221.

5.5 36

196 Protein Binding in Deactivation of Ferrylmyoglobin by Chlorogenate and Ascorbate. Journal of
Agricultural and Food Chemistry, 2000, 48, 204-212. 5.2 36

197 Concentration Effects in Myoglobin-Catalyzed Peroxidation of Linoleate. Journal of Agricultural and
Food Chemistry, 2002, 50, 883-888. 5.2 36

198 Radicaloid-Type Oxidative Decomposition Of Beer Bittering Agents Revealed. Chemistry - A European
Journal, 2003, 9, 4693-4699. 3.3 36
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199 Mechanism of Oxymyoglobin Oxidation in the Presence of Oxidizing Lipids in Bovine Muscle. Journal of
Agricultural and Food Chemistry, 2005, 53, 5734-5738. 5.2 36

200 Temperature-dependence of rate of oxidation of rapeseed oil encapsulated in a glassy food matrix.
Food Chemistry, 2006, 94, 37-46. 8.2 36

201 Proteolysis involvement in zincâ€“protoporphyrin IX formation during Parma ham maturation. Food
Research International, 2014, 56, 252-259. 6.2 36

202
The Question of High- or Low-Temperature Glass Transition in Frozen Fish. Construction of the
Supplemented State Diagram for Tuna Muscle by Differential Scanning Calorimetry. Journal of
Agricultural and Food Chemistry, 2003, 51, 211-217.

5.2 35

203
Pseudoperoxidase Activity of Myoglobin:Â  Kinetics and Mechanism of the Peroxidase Cycle of
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Agricultural and Food Chemistry, 2003, 51, 5815-5823.

5.2 35

204 Droplet Surface Properties and Rheology of Concentrated Oil in Water Emulsions Stabilized by
Heat-Modified Î²-Lactoglobulin B. Langmuir, 2008, 24, 2603-2610. 3.5 35

205 Light exposure accelerates oxidative protein polymerization in beef stored in high oxygen atmosphere.
Food Chemistry, 2019, 299, 125132. 8.2 35

206 Kinetics of Reduction of Ferrylmyoglobin by (âˆ’)-Epigallocatechin Gallate and Green Tea Extract.
Journal of Agricultural and Food Chemistry, 2002, 50, 2998-3003. 5.2 34

207 Mechanism of Radical Cation Formation from the Excited States of Zeaxanthin and Astaxanthin in
Chloroform. Photochemistry and Photobiology, 2006, 82, 538. 2.5 34

208 Warmed-over flavour in cooked sliced beef Chemical analysis in relation to sensory evaluation.
Zeitschrift Fur Lebensmittel-Untersuchung Und -Forschung, 1992, 195, 203-208. 0.6 33

209
Thermodynamic versus Kinetic Control of Antioxidant Synergism between Î²-Carotene and
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58, 9221-9227.

5.2 33

210 Parallel enzymatic and non-enzymatic formation of zinc protoporphyrin IX in pork. Food Chemistry,
2012, 130, 832-840. 8.2 33

211 A Contribution to Our Knowledge of Weak Chloro Complex Formation by Copper(II) in Aqueous
Chloride Solutions.. Acta Chemica Scandinavica, 1977, 31a, 673-677. 0.7 33

212 Salt Effect on Acid-Catalyzed Autoxidation of Oxymyoglobin.. Acta Chemica Scandinavica, 1988, 42a,
226-236. 0.7 33

213 Fluorescence properties of carminic acid in relation to aggregation, complex formation and oxygen
activation in aqueous food models. Food Chemistry, 1993, 48, 1-11. 8.2 32

214 Supplementation of Broiler Diets with all-rac-ã‚±- or a Mixture of Natural Source RRR-ã‚±-, ã‚³-, ã‚´-Tocopheryl
Acetate.. Poultry Science, 1995, 74, 1984-1994. 3.4 32

215 Storage Stability of Freeze-dried Starter Cultures (Streptococcus thermophilus) as Related to
Physical State of Freezing Matrix. LWT - Food Science and Technology, 1999, 32, 540-547. 5.2 32

216 Oxidative stability of processed pork. Assay based on ESR-detection of radicals. European Food
Research and Technology, 2001, 213, 170-173. 3.3 32
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217 Riboflavin-sensitized photooxidation of isohumulones and derivatives. Photochemical and
Photobiological Sciences, 2004, 3, 337. 2.9 32

218 Myoglobins: the link between discoloration and lipid oxidation in muscle and meat. Quimica Nova,
2006, 29, 1270-1278. 0.3 32

219 Î²-Carotene Radical Cation Addition to Green Tea Polyphenols. Mechanism of Antioxidant Antagonism in
Peroxidizing Liposomes. Journal of Agricultural and Food Chemistry, 2011, 59, 12643-12651. 5.2 32

220
Peroxidation of linoleate at physiological pH: hemichrome formation by substrate binding protects
against metmyoglobin activation by hydrogen peroxide. Free Radical Biology and Medicine, 2000, 28,
549-558.

2.9 31

221 Effect of high hydrostatic pressure on the steady-state kinetics of tryptic hydrolysis of
Î²-lactoglobulin. Food Chemistry, 2003, 80, 255-260. 8.2 31

222 Activity and thermal stability of antioxidants by differential scanning calorimetry and electron spin
resonance spectroscopy. Food Chemistry, 2007, 101, 1108-1114. 8.2 31

223 Model Studies on Acrylamide Generation from Glucose/Asparagine in Aqueous Glycerol. Journal of
Agricultural and Food Chemistry, 2007, 55, 486-492. 5.2 31

224 Extracts of plant cell cultures of Lavandula vera and Rosa damascena as sources of phenolic
antioxidants for use in foods. European Food Research and Technology, 2008, 227, 1243-1249. 3.3 31

225 Electrochemical investigations of antioxidant interactions with radical anion and dianion of
1,3-dinitrobenzene. Electrochimica Acta, 2009, 54, 6184-6189. 5.2 31

226 Antioxidant Properties of Green Tea Extract Protect Reduced Fat Soft Cheese against Oxidation
Induced by Light Exposure. Journal of Agricultural and Food Chemistry, 2011, 59, 8718-8723. 5.2 31

227 Dietary citrus pulp improves protein stability in lamb meat stored under aerobic conditions. Meat
Science, 2014, 97, 231-236. 5.5 31

228 Zinc bioavailability from whey. Enthalpy-entropy compensation in protein binding. Food Research
International, 2016, 89, 749-755. 6.2 31

229 Binding to Bovine Serum Albumin Protects Î²-Carotene against Oxidative Degradation. Journal of
Agricultural and Food Chemistry, 2016, 64, 5951-5957. 5.2 31

230 Plant derived ingredients rich in nitrates or phenolics for protection of pork against protein
oxidation. Food Research International, 2020, 129, 108789. 6.2 31
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and lipid oxidation. Zeitschrift Fur Lebensmittel-Untersuchung Und -Forschung, 1992, 194, 115-119. 0.6 30

232 Fluorescence of carotenoids. Effect of oxygenation and cis/trans isomerization. Chemical Physics
Letters, 1992, 190, 514-519. 2.6 30

233
The combined effect of rosemary (Rosmarinus officinalis L.) and modified atmosphere packaging as
protection against warmed over flavour in cooked minced pork meat. Zeitschrift Fur
Lebensmittel-Untersuchung Und -Forschung, 1994, 198, 57-59.

0.6 30

234 Phenols and metals in sugar-cane spirits. Quantitative analysis and effect on radical formation and
radical scavenging. European Food Research and Technology, 2002, 215, 169-175. 3.3 30
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235 Potential use of electron spin resonance spectroscopy for evaluating the oxidative status of potato
flakes. Food Chemistry, 2002, 79, 387-394. 8.2 30

236 Effect of pre-slaughter physiological conditions on the oxidative stability of colour and lipid during
chill storage of sliced, retail packed roast ham. Meat Science, 2003, 63, 151-159. 5.5 30

237
Thermal and photochemical degradation of myoglobin pigments in relation to colour stability of
sliced dry-cured Parma ham and sliced dry-cured ham produced with nitrite salt. European Food
Research and Technology, 2004, 218, 403-409.

3.3 30

238
Deactivation of riboflavin triplet-excited state by phenolic antioxidants: mechanism behind protective
effects in photooxidation of milk-based beverages. European Food Research and Technology, 2005, 221,
382-386.

3.3 30

239 Oxidation of bovine serum albumin initiated by the Fenton reactionâ€”effect of
EDTA,tert-butylhydroperoxide and tetrahydrofuran. Free Radical Research, 2006, 40, 409-417. 3.3 30

240 Effect of water activity, temperature and pH on solid state lactosylation of Î²-lactoglobulin.
International Dairy Journal, 2012, 23, 1-8. 3.0 30

241 Hydroxyl Radical Reaction with <i>trans</i>-Resveratrol: Initial Carbon Radical Adduct Formation
Followed by Rearrangement to Phenoxyl Radical. Journal of Physical Chemistry B, 2012, 116, 7154-7161. 2.6 30

242 Synergism between Soluble and Dietary Fiber Bound Antioxidants. Journal of Agricultural and Food
Chemistry, 2015, 63, 2338-2343. 5.2 30

243 Fatty acids and oxidative stability of meat from lambs fed carob-containing diets. Food Chemistry, 2015,
182, 27-34. 8.2 30

244 Modified packaging as protection against photodegradation of the colour of pasteurized, sliced ham.
Meat Science, 1990, 28, 77-83. 5.5 29

245
Supplementation of broiler diets with retinol acetate, ÃŸâ€•carotene or canthaxanthin: Effect on vitamin
status and oxidative status of broilers<i>in vivo</i>and on meat stability. Acta Agriculturae
Scandinavica - Section A: Animal Science, 1998, 48, 28-37.

0.2 29

246
Influence of supranutritional vitamin E and copper on Î±-tocopherol deposition and susceptibility to
lipid oxidation of porcine membranal fractions of M. Psoas major and M. Longissimus dorsi. Meat
Science, 2000, 54, 377-384.

5.5 29

247 Modification of the Levels of Polyphenols in Wort and Beer by Addition of Hexamethylenetetramine or
Sulfite during Mashing. Journal of Agricultural and Food Chemistry, 2001, 49, 5232-5237. 5.2 29

248
Phenol and Terpene Quenching of Singlet- and Triplet-Excited States of Riboflavin in Relation to
Light-Struck Flavor Formation in Beer. Journal of Agricultural and Food Chemistry, 2006, 54,
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5.2 29

249 Browning of Freeze-Dried Probiotic Bacteria Cultures in Relation to Loss of Viability during Storage.
Journal of Agricultural and Food Chemistry, 2009, 57, 6736-6741. 5.2 29

250 Pressure effects on photoisomerization/photosubstitution reactions of the rhodium(III) complexes
cis- and trans-Rh(NH3)4XYn+ (X = Cl, Br; Y = X, H2O). Inorganic Chemistry, 1983, 22, 541-546. 4.0 28

251 Effect of high-pressure treatment on lipid oxidation in turkey thigh muscle during chill storage.
European Food Research and Technology, 1997, 205, 11-13. 0.6 28

252 QUANTIFICATION OF RADICAL FORMATION IN OIL-IN-WATER FOOD EMULSIONS BY ELECTRON SPIN
RESONANCE SPECTROSCOPY. Journal of Food Lipids, 1999, 6, 149-158. 1.0 28
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253
Effect of rosemary on lipid oxidation in pressure-processed, minced chicken breast during
refrigerated storage and subsequent heat treatment. European Food Research and Technology, 2005,
221, 610-615.

3.3 28

254 Kinetics of formation of acrylamide and Schiff base intermediates from asparagine and glucose. Food
Chemistry, 2008, 108, 917-925. 8.2 28

255 Light sensitivity of carotenoids used as food colours. Zeitschrift Fur Lebensmittel-Untersuchung Und
-Forschung, 1990, 190, 306-313. 0.6 27

256 High-pressure effects on oxidation of nitrosylmyoglobin. Meat Science, 1996, 44, 145-149. 5.5 27

257 Re-appraisal of the Tocopheroxyl Radical Reaction with Î²-Carotene: Evidence for Oxidation of Vitamin E
by the Î²-Carotene Radical Cation. Free Radical Research, 1998, 28, 69-80. 3.3 27

258 The influence of pretreatment on pork fat crystallization. European Journal of Lipid Science and
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maturation. Meat Science, 2006, 74, 373-379. 5.5 27

260 Calcium Binding to Dipeptides of Aspartate and Glutamate in Comparison with Orthophosphoserine.
Journal of Agricultural and Food Chemistry, 2013, 61, 5380-5384. 5.2 27
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Journal of Agricultural and Food Chemistry, 2004, 52, 1675-1681. 5.2 26

262 Characterisation of a whey protein hydrolysate as antioxidant. International Dairy Journal, 2015, 47,
86-93. 3.0 26

263 Short-term effects of dietary advanced glycation end products in rats. British Journal of Nutrition,
2016, 115, 629-636. 2.3 26

264 Studies on Gold Complexes. III. The Standard Electrode Potentials of Aqua Gold Ions.. Acta Chemica
Scandinavica, 1977, 31a, 155-156. 0.7 26

265 Cholesterol oxidation in a heterogeneous system initiated by water-soluble radicals. Food Chemistry,
1996, 56, 33-37. 8.2 25
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Differentiation between 15 whole milk powders in relation to oxidative stability during accelerated
storage: Analysis of variance and canonical variable analysis. International Dairy Journal, 1997, 7,
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3.0 25

267 Free radical formation in freeze-dried raw milk in relation to its Î±-tocopherol level. Journal of Dairy
Research, 1999, 66, 461-466. 1.4 25

268
Thaw drip loss and protein characterization of drip from air-frozen, cryogen-frozen, and
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and Technology, 2003, 218, 2-6.

3.3 25

269 Water Activityâˆ’Temperature State Diagram of Amorphous Lactose. Journal of Agricultural and Food
Chemistry, 2005, 53, 9182-9185. 5.2 25

270 Effect of high-oxygen atmosphere packaging on mechanical properties of single muscle fibres from
bovine and porcine longissimus dorsi. European Food Research and Technology, 2008, 227, 1323-1328. 3.3 25
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271 Effect of Skin Wine Pomace and Sulfite on Protein Oxidation in Beef Patties During High Oxygen
Atmosphere Storage. Food and Bioprocess Technology, 2016, 9, 532-542. 4.7 25

272 Quenching of Triplet-Excited Flavins by Flavonoids. Structural Assessment of Antioxidative Activity.
Journal of Organic Chemistry, 2009, 74, 7283-7293. 3.2 24

273 Flavonoid Deactivation of Excited State Flavins: Reaction Monitoring by Mass Spectrometry. Journal
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275 Supersaturation of calcium citrate as a mechanism behind enhanced availability of calcium phosphates
by presence of citrate. Food Research International, 2018, 107, 195-205. 6.2 24
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294 Reduction of Ferrylmyoglobin by Hydrogen Sulfide. Kinetics in Relation to Meat Greening. Journal of
Agricultural and Food Chemistry, 2013, 61, 2883-2888. 5.2 22

295 Modification of <i>Î²</i>â€“lactoglobulin by aliphatic aldehydes in aqueous solution. Journal of Dairy
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