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Influence of In Vitro Gastric Digestion of Olive Leaf Extracts on Their Bioactive Properties against H.
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Pre-Treatment with Grape Seed Extract Reduces Inflammatory Response and Oxidative Stress Induced by
Helicobacter pylori Infection in Human Gastric Epithelial Cells. Antioxidants, 2021, 10, 943.

Olive-Leaf Extracts Modulate Inflammation and Oxidative Stress Associated with Human H. pylori 51 1
Infection. Antioxidants, 2021, 10, 2030. )

Procyanidin-Rich Extract from Grape Seeds as a Putative Tool against Helicobacter pylori. Foods, 2020,
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Evaluation of an Integrated Ultrafiltration/Solid Phase Extraction Process for Purification of
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Modulation of Antibacterial, Antioxidant, and Anti-Inflammatory Properties by Drying of Prunus
domestica L. Plum Juice Extracts. Microorganisms, 2020, 8, 119.

Editorial for Special Issue &€ceNatural Alternatives against Bacterial Foodborne Pathogensé€:

Microorganisms, 2020, 8, 762. 3.6 0

Food By-products as Natural Source of Bioactive Compounds Against Campylobacter. , 2019, , 336-350.

Olive mill wastewater as a potential source of antibacterial and anti-inflammatory compounds
against the food-borne pathogen Campylobacter. Innovative Food Science and Emerging Technologies, 5.6 24
2019, 51,177-185.

Lack of a Synergistic Effect on Cardiometabolic and Redox Markers in a Dietary Supplementation with
Anthocyanins and Xanthophylls in Postmenopausal Women. Nutrients, 2019, 11, 1533.

InAvitro approach for evaluation of carob by-products as source bioactive ingredients with potential
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pH-controlled fermentation in mild alkaline conditions enhances bioactive compounds and
functional features of lentil to ameliorate metabolic disturbances. Food Chemistry, 2018, 248, 262-271.

Individual contributions of Savinase and Lactobacillus plantarum to lentil functionalization during

alkaline pH-controlled fermentation. Food Chemistry, 2018, 257, 341-349. 8.2 29

Biological Properties of Polyphenols Extracts from Agro Industrya€™s Wastes. Waste and Biomass
Valorization, 2018, 9, 1567-1578.

Peptides derived from in vitro gastrointestinal digestion of germinated soybean proteins inhibit

human colon cancer cells proliferation and inflammation. Food Chemistry, 2018, 242, 75-82. 8.2 139

Characterization and in vitro evaluation of seaweed species as potential functional ingredients to

ameliorate metabolic syndrome. Journal of Functional Foods, 2018, 46, 185-194.

Combination of pH-controlled fermentation in mild acidic conditions and enzymatic hydrolysis by
Savinase to improve metabolic health-promoting properties of lentil. Journal of Functional Foods, 3.4 17
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Effect of Long-Term Xanthophyll and Anthocyanin Supplementation on Lutein and Zeaxanthin Serum

Concentrations and Macular Pigment Optical Density in Postmenopausal Women. Nutrients, 2018, 10,
959.

Antibacterial Activity of Glutathione-Stabilized Silver Nanoparticles Against Campylobacter

Multidrug-Resistant Strains. Frontiers in Microbiology, 2018, 9, 458. 35 35

Role of the polycarboxylic compounds in the response of Silene vulgaris to chromium. Environmental
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Grape seed extract (GSE) modulates <i>campylobacter</i> pro-inflammatory response in human
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Selective antibacterial effect on Campylobacter of a winemaking waste extract (WWE) as a source of
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A protective effect of anthocyanins and xanthophylls on UVB-induced damage in retinal pigment a6 59
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Metabolism and antiproliferative effects of sulforaphane and broccoli sprouts in human intestinal
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Journal of Nutritional Biochemistry, 2015, 26, 211-218. :

Antioxidant Properties of Soy-Based Drinks and Effects of Processing. , 2014, , 225-232.

Dietary gallic acid and anthocyanin cytotoxicity on human fibrosarcoma HT1080 cells. A study on the 46 35
mode of action. Food and Function, 2014, 5, 381-389. ’

Glycation is regulated by isoflavones. Food and Function, 2014, 5, 2036-2042.

Antibacterial activity of a grape seed extract and its fractions against Campylobacter spp.. Food 55 100
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Alternative strategies to use antibiotics or chemical products for controlling Campylobacter in the
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Control of the Maillard reaction by ferulic acid. Food Chemistry, 2011, 128, 208-213. 8.2 106

Nonextractable polyphenols, usually ignored, are the major part of dietary polyphenols: A study on
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In vitro glycation and antigenicity of soy proteins. Food Research International, 2007, 40, 153-160. 6.2 81
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