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Fibroblast Proliferation and Migration in Wound Healing by Phytochemicals: Evidence for a Novel
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Effect of NaHCO<sub>3</sub> treatments on the activity of celld€walld€degrading enzymes produced by
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Isolation and characterization of microorganisms and volatiles associated with Moroccan saffron
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Acclimatization study of Tagetes lucida L. in Egypt and the chemical characterization of its essential 18 ;
oils. Natural Product Research, 2017, 31, 1509-1517. :

Bioactive compounds and antioxidants from a Mediterranean garland harvested at two stages of
maturity. Natural Product Research, 2017, 31, 2941-2944.

Antioxidant activity, color chromaticity coordinates, and chemical characterization of monofloral
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Stir bar sorptive extraction coupled with GC/MS applied to honey: optimization of method and

comparative study with headspace extraction techniques. European Food Research and Technology,
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Identification and quantification of glucosinolates in different tissues of Raphanus raphanistrum by
liquid chromatography tandem-mass spectrometry. Journal of Food Composition and Analysis, 2017, 61, 3.9 30
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Product Communications, 2017, 12, 1934578X1701200.
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Chemical characterization of Citrus limon var. pompia and incorporation in phospholipid vesicles for
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Chemical characterization, antioxidant capacity and antimicrobial activity against food related
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Variability of chemical composition and antioxidant activity of essential oils between Myrtus
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Volatiles, color characteristics and other physicod€“chemical parameters of commercial Moroccan
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Mechanistic study of opposite migration order of dimethindene enantiomers in capillary
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