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Concealed metabolic reprogramming induced by different herbicides in tomato. Plant Science, 2021

71 303,110727 53
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Effect of different soluble dietary fibres on the phenolic profile of blackberry puree subjected to in

vitro gastrointestinal digestion and large intestine fermentation. Food Research International, 2020,

130, 108954

Untargeted metabolomic profiling of three Crataegus species (hawthorn) and their in vitro
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