190 7,647 47 79

papers citations h-index g-index

202 8,623 5.5 5.92

ext. papers ext. citations avg, IF L-index



189

187

185

183

181

L7

177

L5

ANGEL GiL-IzQuiERDO

Paper IF Citations
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Hydroxytyrosol and potential uses in cardiovascular diseases, cancer, and AIDS. Frontiers in

Nutrition, 2014, 1, 18




ANGEL GiL-IzQuiERDO
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37 scolymus L.) heads. /nnovative Food Science and Emerging Technologies, 2001, 2, 199-202 ) 43
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Gender differences in plasma and urine metabolites from Sprague-Dawley rats after oral

administration of normal and high doses of hydroxytyrosol, hydroxytyrosol acetate, and DOPAC.
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newborns - Nutritional and dietary effects. Free Radical Biology and Medicine, 2019, 142, 38-51
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Anti-inflammatory properties of the stem bark from the herbal drug Vitex peduncularis Wall. ex
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Phenolic compounds from Jacaranda caroba (Vell.) A. DC.: approaches to neurodegenerative

disorders. Food and Chemical Toxicology, 2013, 57, 91-8

Structural characterization of phenolics and betacyanins in Gomphrena globosa by
55 high-performance liquid chromatography-diode array detection/electrospray ionization multi-stage 22 12
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(Stress Biomarkers) in Oryza sativa L. Journal of Agricultural and Food Chemistry, 2018, 66, 12561-12570 57
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Nutrients, 2017, 9,

. Dietary Burden of Phenolics per Serving of Mountain Teal{Sideritis) from Macedonia and o
3 Correlation to Antioxidant Activity. Natural Product Communications, 2011, 6, 1934578X1100600 9

Urinary oxylipin signature as biomarkers to monitor the allograft function during the Ffirst six

months post-renal transplantation. Free Radical Biology and Medicine, 2020, 146, 340-349

10



(2020-2015)

5 Metabolites involved in cellular communication among human cumulus-oocyte-complex and sperm
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