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revealed using the UHPLC-Q-orbitrap-HRMS-based metabolomics approach. Food and Function, 61 8
2020, 11, 2466-2476
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the PI3K/Akt Signalling Pathway. Molecules, 2018, 23,

Mathematical Modeling of the Anthocyanins Adsorption/Desorption from Blueberries on Amberlite
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Absorption and metabolism of proanthocyanidins. Journal of Functional Foods, 2014, 7, 43-53

Adsorption/desorption characteristics and separation of anthocyanins and polyphenols from

39 blueberries using macroporous adsorbent resins. Journal of Food Engineering, 2014, 128, 167-173 6 108
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(1044.1). FASEB Journal, 2014, 28, 1044.1
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Purified berry anthocyanins but not whole berries normalize lipid parameters in mice fed an

5 obesogenic high fat diet. Molecular Nutrition and Food Research, 2009, 53, 1406-18 59 116
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in foods. Journal of Mass Spectrometry, 2003, 38, 1272-80 2.2 220

Processing of sorghum (Sorghum bicolor) and sorghum products alters procyanidin oligomer and

polymer distribution and content. Journal of Agricultural and Food Chemistry, 2003, 51, 5516-21

Fractionation of polymeric procyanidins from lowbush blueberry and quantification of procyanidins
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