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20

22

24

26

28

30

32

DiEGO A LUNA-VITAL

ARTICLE IF CITATIONS
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Peptides from legumes with antigastrointestinal cancer potential: current evidence for their

molecular mechanisms. Current Opinion in Food Science, 2018, 20, 13-18. 8.0 29

Selective mechanism of action of dietary Feptides from common bean on HCT116 human colorectal
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