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with Modulation in the Gut Microbiota Composition. Molecular Nutrition and Food Research, 2020,
64,e2000005

Pressurized GRAS solvents for the green extraction of phenolic compounds from hibiscus
74 sabdariffa calyces. Food Research International, 2020, 137, 109466 7 7

Comparative Assessment of Phytochemical Profiles of Comfrey ( L.) Root Extracts Obtained by

Different Extraction Techniques. Molecules, 2020, 25,




(2019-2020)

Potential Hepatoprotective Activity of Super Critical Carbon Dioxide Olive Leaf Extracts against

/2 CCl-Induced Liver Damage. Foods, 2020, 9, 49 12

Pleiotropic Biological Effects of Dietary Phenolic Compounds and their Metabolites on Energy
Metabolism, Inflammation and Aging. Molecules, 2020, 25,

Characterization of a new blackberry cultivar BRS Xingu: Chemical composition, phenolic

70 compounds, and antioxidant capacity in vitro and in vivo. Food Chemistry, 2020, 322, 126783 85 12

Incorporation of Microwave Extract into Total-Green Biogelatin-Phospholipid Vesicles to Improve
Its Antioxidant Activity. Nanomaterials, 2020, 10,

68 Mimetics of extra virgin olive oil phenols with anti-cancer stem cell activity. Aging, 2020, 12,21057-21075.6 1

Agarose/ttarrageenan-based hydrogel film enriched with natural plant extracts for the treatment
of cutaneous wounds. International Journal of Biological Macromolecules, 2020, 164, 2818-2830

Optimized Extraction of Phenylpropanoids and Flavonoids from Lemon Verbena Leaves by
Supercritical Fluid System Using Response Surface Methodology. Foods, 2020, 9, 49 5

Effect of Microwave Hydrodiffusion and Gravity on the Extraction of Phenolic Compounds and
Antioxidant Properties of Blackberries (Rubus spp.): Scale-Up Extraction. Food and Bioprocess
Technology, 2020, 13, 2200-2216

6 Revalorization of Broccoli By-Products for Cosmetic Uses Using Supercritical Fluid Extraction. L
4 Antioxidants, 2020, 9, 7

Structure-Biological Activity Relationships of Extra-Virgin Olive Oil Phenolic Compounds: Health
Properties and Bioavailability. Antioxidants, 2020, 9,

Comparative Study of the Antioxidant and Anti-Inflammatory Effects of Leaf Extracts from Four

Different Genotypes in High Fat Diet-Induced Obesity in Mice. Antioxidants, 2020, 9, 7112

New technological approaches for recovering bioactive food constituents from sweet cherry
(Prunus avium L.) stems. Phytochemical Analysis, 2020, 31, 119-130

Obtaining an Extract Rich in Phenolic Compounds from Olive Pomace by Pressurized Liquid

6o Extraction. Molecules, 2019, 24,

4.8 28

Manufacturing design to improve the attainment of functional ingredients from Aloysia citriodora
leaves by advanced microwave technology. Journal of Industrial and Engineering Chemistry, 2019,
79, 52-61

3 Computational de-orphanization of the olive oil biophenol oleacein: Discovery of new metabolic
5 and epigenetic targets. Food and Chemical Toxicology, 2019, 131, 110529 47

Enhancing the Yield of Bioactive Compounds from Bark by Green Extraction Approaches. Molecules,
2019, 24,

Monitoring the Bioactive Compounds Status in Olea europaea According to Collecting Period and

Drying Conditions. Energies, 2019, 12, 947 312

The extra virgin olive oil phenolic oleacein is a dual substrate-inhibitor of

catechol-O-methyltransferase. Food and Chemical Toxicology, 2019, 128, 35-45




JEsB LozaNo SECHEZ

Relationships Between Chemical Structure and Antioxidant Activity of Isolated Phytocompounds

54 from Lemon Verbena. Antioxidants, 2019, 8, 71 26
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of avocado by HPLC-DAD-ESI-QTOF-MS. Food Research International, 2018, 105, 752-763 7 7

Comprehensive identification of bioactive compounds of avocado peel by liquid chromatography
coupled to ultra-high-definition accurate-mass Q-TOF. Food Chemistry, 2018, 245, 707-716

Byproduct Generated During the Elaboration Process of Isotonic Beverage as a Natural Source of

34 Bioactive Compounds. Journal of Food Science, 2018, 83, 2478-2488 34 12

Alternatives to conventional thermal treatments in fruit-juice processing. Part 2: Effect on
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