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ARTICLE IF CITATIONS

pH dependent antioxidant activity of lettuce ( L. sativa ) and synergism with added phenolic
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Palatability and chemical safety of apple juice fortified with pomegranate peel extract. Food and 46 18
Function, 2013, 4, 1468. :
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Antioxidant activity of lettuce extract (Lactuca sativa) and synergism with added phenolic 8.2 48
antioxidants. Food Chemistry, 2009, 115, 163-168. :

Effect of various anti-browning agents on phenolic compounds profile of fresh lettuce (L. sativa).
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