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Anti-inflammatory effects of phenolic-rich cranberry bean ( Phaseolus vulgaris L.) extracts and
enhanced cellular antioxidant enzyme activities in Caco-2 cells. Journal of Functional Foods, 2017, 38, 1.6 39
675-685.

Physicochemical Properties and in Vitro Digestibility of Cooked Regular and Nondarkening Cranberry
Beans (<i>Phaseolus vulgaris<[i> L.) and Their Effects on Bioaccessibility, Phenolic Composition, and
Antioxidant Activity. Journal of Agricultural and Food Chemistry, 2015, 63, 10448-10458.

Bioaccessibility, in vitro antioxidant and anti-inflammatory activities of phenolics in cooked green 16 33
lentil (Lens culinaris). Journal of Functional Foods, 2017, 32, 248-255. :

Lipids, Tocopherols, and Carotenoids in Leaves of Amaranth and Quinoa Cultivars and a New Approach
to Overall Evaluation of Nutritional Quality Traits. Journal of Agricultural and Food Chemistry, 2014,
62,12610-12619.

Investigating the Phospholipid Effect on the Bioaccessibility of Rosmarinic Acid-Phospholipid Complex
% g the Phospholipid Eff: he B bility of R d-Phospholipid Compl

through a Dynamic Gastrointestinal in Vitro Model. Pharmaceutics, 2019, 11, 156. 2.0 28

Lipid digestion of oil-in-water emulsions stabilized with low molecular weight surfactants. Food and
Function, 2019, 10, 8195-8207.

Reprint of a€ceBioaccessibility, in vitro antioxidant and anti-inflammatory activities of phenolics in

cooked green lentil ( Lens culinaris )a€: Journal of Functional Foods, 2017, 38, 698-705. L6 3

Lipid digestibility and bioaccessibility of a high dairy fat meal is altered when consumed with whole

apples: Investigations using static and dynamic in vitro digestion models. Food Structure, 2021, 28,
100191.




