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172 Novel Cyclic Lipodepsipeptide from Pseudomonas syringae pv. lachrymans Strain 508 and Syringopeptin
Antimicrobial Activities. Antimicrobial Agents and Chemotherapy, 2005, 49, 5037-5045. 3.2 43

173 Treatment of Cereal Products with a Tailored Preparation ofTrichodermaEnzymes Increases the
Amount of Soluble Dietary Fiber. Journal of Agricultural and Food Chemistry, 2006, 54, 7863-7869. 5.2 43

174 Oleocanthal in olive oil: Between myth and reality. Molecular Nutrition and Food Research, 2006, 50,
5-6. 3.3 43

175 Inflammation increases NOTCH1 activity via MMP9 and is counteracted by Eicosapentaenoic Acid-free
fatty acid in colon cancer cells. Scientific Reports, 2016, 6, 20670. 3.3 43

176 Simultaneous Determination of Beauvericin, Enniatins, and Fusaproliferin by High Performance Liquid
Chromatographyâ€ . Journal of Agricultural and Food Chemistry, 2000, 48, 3317-3320. 5.2 42

177 A Dietary Tomato Supplement Prevents Prostate Cancer in TRAMP Mice. Cancer Prevention Research,
2010, 3, 1284-1291. 1.5 42
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