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306 xnIvitroIfaecalIfermentationIofImonomericIandIoligomericIflavanVbVolsiIratabolicIpathwaysIandI
stoichiometryWWIMolecularfNutritionfandfFoodfResearchUI2022UIeaZYZYhY 5.9 2

305 βoutesItoIsustainabilityIinIpublicIfoodIprocurementiIpnIinvestigationIofIdifferentImodelsIinIprimaryI
schoolIcateringWIJournalfoffCleanerfProductionUI2022UIbbgUIZbYeYc 10.3 2

304 roffeeVserivedI₁henolicIrompoundsIpctivateI rfaIpntioxidantI₁athwayIinIxXβIxnjuryIxnIVitroI
—odeliIpI utritionalIppproachI₁reventingIpgeIβelatedVsamagesWWIMoleculesUI2022UIafUI 4.8 3

303 xnteractionIqetweenIsietIandI—icrobiotaIinItheI₁athophysiologyIofIplzheimerPsIsiseaseiIuocusIonI
₁olyphenolsIandIsietaryIuibersWWIJournalfoffAlzheimerosfDiseaseUI2022UI 4.3 3

302 setectionIofIcyclopropaneIfattyIacidsIinIhumanIbreastmilkIbyIvrV—γWIJournalfoffFoodfCompositionf
andfAnalysisUI2022UIZYfUIZYcbfh 4.1 0

301 δotalUIredIandIprocessedImeatIconsumptionIandIhumanIhealthiIanIumbrellaIreviewIofIobservationalI
studiesWWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI2022UIZVZa 3.7 0

300 pIγcreeningIofI ativeIQ₁olyRphenolsIandIvutVβelatedI—etabolitesIonIbsIwrδZZeIγpheroidsIβevealsI
vutIwealthIqenefitsIofIaIulavanVbVolI—etaboliteWWIMolecularfNutritionfandfFoodfResearchUI2022UIeaZYZYcb5.9 1

299 Q₁olyRphenolicIcompositionIofItomatoesIfromIdifferentIgrowingIlocationsIandItheirIabsorptionIinI
ratsiIpIcomparativeIstudyWWIFoodfChemistryUI2022UIbggUIZbahgc 8.5 1

298 xmpactIofIγeasonalIronsumptionIofI–ocalIδomatoesIonItheI—etabolismIandIpbsorptionIofI
Q₁olyR₁henolsIinIuischerIβatsWINutrientsUI2022UIZcUIaYcf 6.7 0

297 —etabotypesIofIflavanVbVolIcolonicImetabolitesIafterIcranberryIintakeiIelucidationIandIstatisticalI
approachesWIEuropeanfJournalfoffNutritionUI2021UIZ 5.2 0

296 xnIvitroIQpolyRphenolIcatabolismIofIunformulatedVIandIphytosomeVformulatedIcranberryIQVacciniumI
macrocarponRIextractsWIFoodfResearchfInternationalUI2021UIZcZUIZZYZbf 7 4

295
txIvivoIfecalIfermentationIofIhumanIilealIfluidIcollectedIafterIraspberryIconsumptionImodifiesI
QpolyRphenolicsIandImodulatesIgenoprotectiveIeffectsIinIcolonicIepithelialIcellsWIRedoxfBiologyUI
2021UIcYUIZYZgea

11.3 3

294
pnIinIvitroIstudyIonItheItransportIandIphaseIxxImetabolismIofItheImycotoxinIalternariolIinI
combinationIwithItheIstructurallyIrelatedIgutImicrobialImetaboliteIurolithinIrWIToxicologyfLettersUI
2021UIbcYUIZdVaa

4.4 4

293 ₁lasmaIδ—pOIincreaseIafterIhealthyIdietsiIresultsIfromIaIrandomizedIcontrolledItrialsIwithIdietaryI
fishUIpolyphenolsUIandIwholeVgrainIcerealsWIAmericanfJournalfoffClinicalfNutritionUI2021UIZZcUIZbcaVZbdY 7 7

292 γtructureâ��antioxidantIactivityIrelationshipsIofIgallicIacidIandIphloroglucinolWIJournalfoffFoodf
MeasurementfandfCharacterizationUI2021UIZdUIdYbe 2.8 1

291
—editerraneanIdietIVIpromotionIandIdisseminationIofIhealthyIeatingiIproceedingsIofIanIexploratoryI
seminarIatItheIβadcliffeIinstituteIforIadvancedIstudyWIInternationalfJournalfoffFoodfSciencesfandf
NutritionUI2021UIZVZc

3.7 4

290 γtudyIofItheIpntioxidantItffectsIofIroffeeI₁henolicI—etabolitesIonIreIvliomaIrellsItxposedItoI
sieselItxhaustI₁articlesWIAntioxidantsUI2021UIZYUI 7.1 2
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289
romprehensiveIdietaryIevaluationIofIxtalianIprimaryIschoolIchildreniIfoodIconsumptionIandIintakeI
ofIenergyUInutrientsIandIphenolicIcompoundsWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI
2021UIfaUIfYVgZ

3.7 7

288 sietaryIphytoestrogensIandIbiomarkersIofItheirIintakeIinIrelationItoIcancerIsurvivalIandIrecurrenceiI
aIcomprehensiveIsystematicIreviewIwithImetaVanalysisWINutritionfReviewsUI2021UIfhUIcaVed 6.4 19

287 tffectIofIcoffeeIandIcocoaVbasedIconfectioneryIcontainingIcoffeeIonImarkersIofIcardiometabolicI
healthiIresultsIfromItheIpocketVcVlifeIprojectWIEuropeanfJournalfoffNutritionUI2021UIeYUIZcdbVZceb 5.2 3

286 VolatileIprofileIofIxtalianIandI—ontenegrineIpomegranateIjuicesIforIgeographicalIoriginI
classificationWIEuropeanfFoodfResearchfandfTechnologyUI2021UIacfUIaZZVaaY 3.4 4

285 uunctionalIreconstitutionIofIwqVVspecificIrsgIδIcellsIbyIin´ vitroIpolyphenolItreatmentIinIchronicI
hepatitisIqWIJournalfoffHepatologyUI2021UIfcUIfgbVfhb 13.4 9

284 —etabolomicIrhangesIafterIroffeeIronsumptioniI ewI₁athsIonItheIqlockWIMolecularfNutritionfandf
FoodfResearchUI2021UIedUIeaYYYgfd 5.9 10

283 tffectIofIfermentationIwithIsingleIandIcoVcultureIofIlacticIacidIbacteriaIonIokaraiIevaluationIofI
bioactiveIcompoundsIandIvolatileIprofilesWIFoodfandfFunctionUI2021UIZaUIbYbbVbYcb 6.1 10

282 sietaryIulavonoidsIandIrardiovascularIsiseaseiIpIromprehensiveIsoseVβesponseI—etaVpnalysisWI
MolecularfNutritionfandfFoodfResearchUI2021UIedUIeaYYZYZh 5.9 27

281
αualityIcharacteristicsUInutraceuticalIprofileUIandIstorageIstabilityIofIfunctionalIbeverageIpreparedI
fromIjujubeIQZiziphusIjujubaIvarIvulgarisRIfruitWIJournalfoffFoodfProcessingfandfPreservationUI2021UI
cdUIeZdaYZ

2.1 3

280  utIandIlegumeIconsumptionIandIhumanIhealthiIanIumbrellaIreviewIofIobservationalIstudiesWI
InternationalfJournalfoffFoodfSciencesfandfNutritionUI2021UIfaUIgfZVgfg 3.7 12

279 tffectIofIroffeeIandIrocoaVqasedIronfectioneryIrontainingIroffeeIonI—arkersIofIs pIsamageI
andI–ipidI₁eroxidationI₁roductsiIβesultsIfromIaIwumanIxnterventionIγtudyWINutrientsUI2021UIZbUI 6.7 1

278 ₁roductionIandIrecoveryIofIvolatileIcompoundsIfromIfermentedIfruitIbyVproductsIwithI
–acticaseibacillusIrhamnosusWIFoodfandfBioproductsfProcessingUI2021UIZagUIaZdVaae 4.9 3

277 ulavanVbVolI—icrobialI—etabolitesI—odulateI₁roteolysisIinI euronalIrellsIβeducingIpmyloidVbetaI
QZVcaRI–evelsWIMolecularfNutritionfandfFoodfResearchUI2021UIedUIeaZYYbgY 5.9 7

276 tffectIofIγtericIγtructureIonItheI—echanismIofIpntioxidantIpctivityIofIplkylIvallatesIinIγoybeanIOilI
δriacylglycerolsâ��pIzineticIppproachWIEuropeanfJournalfoffLipidfSciencefandfTechnologyUI2021UIZabUIaZYYYZh3 0

275
tffectIofIdifferentIpatternsIofIconsumptionIofIcoffeeIandIaIcocoaVbasedIproductIcontainingIcoffeeI
onItheInutrikineticsIandIurinaryIexcretionIofIphenolicIcompoundsWIAmericanfJournalfoffClinicalf
NutritionUI2021UI

7 2

274 xdentificationIofIryclopropaneIuattyIpcidsIinIwumanI₁lasmaIafterIrontrolledIsietaryIxntakeIofI
γpecificIuoodsWINutrientsUI2020UIZaUI 6.7 4

273 γpecificIsietaryIQ₁olyRphenolsIpreIpssociatedIwithIγleepIαualityIinIaIrohortIofIxtalianIpdultsWI
NutrientsUI2020UIZaUI 6.7 15

272 zineticIprofileIandIurinaryIexcretionIofIphenylV˛‡VvalerolactonesIuponIconsumptionIofIcranberryiIaI
doseVresponseIrelationshipWIFoodfandfFunctionUI2020UIZZUIbhfdVbhgd 6.1 8
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271 Q₁olyRphenolicIrontentIandI₁rofileIandIpntioxidantIrapacityIofIWholeVvrainIrookiesIareIqetterI
tstimatedIbyIγimulatedIsigestionIthanIrhemicalItxtractionWIMoleculesUI2020UIadUI 4.8 2

270
₁henylV˛‡VvalerolactonesIandIhealthyIageingiI–inkingIdietaryIfactorsUInutrientIbiomarkersUImetabolicI
statusIandIinflammationIwithIcognitionIinIolderIadultsIQtheIVp–xsIprojectRWINutritionfBulletinUI2020UI
cdUIcZdVcab

3.5 1

269 rhemicalIrharacterizationIofIrapsuleVqrewedItspressoIroffeeIpromaIfromItheI—ostIWidespreadI
xtalianIqrandsIbyIwγVγ₁—tXvrV—γWIMoleculesUI2020UIadUI 4.8 10

268 ₁hysicochemicalIpropertiesIandIorganolepticIaspectsIofIiceIcreamIenrichedIwithImicroencapsulatedI
pistachioIpeelIextractWIInternationalfJournalfoffDairyfTechnologyUI2020UIfbUIdfYVdff 3.7 13

267 δanninIfractionIofIpistachioIgreenIhullIextractIwithIpancreaticIlipaseIinhibitoryIandIantioxidantI
activityWIJournalfoffFoodfBiochemistryUI2020UIccUIeZbaYg 3.3 7

266 qleachingIofIOliveIOilIbyI—embraneIuiltrationWIEuropeanfJournalfoffLipidfSciencefandfTechnologyUI
2020UIZaaUIZhYYZdZ 3 1

265 δheItffectIofIuormulationIofIrurcuminoidsIonIδheirI—etabolismIbyIwumanIrolonicI—icrobiotaWI
MoleculesUI2020UIadUI 4.8 14

264 pntimicrobialIandIuermentationI₁otentialIofIinIuoodIppplicationsWIMicroorganismsUI2020UIgUI 4.9 13

263 WholeIgrainIconsumptionIandIhumanIhealthiIanIumbrellaIreviewIofIobservationalIstudiesWI
InternationalfJournalfoffFoodfSciencesfandfNutritionUI2020UIfZUIeegVeff 3.7 37

262 sietIandI—entalIwealthiIβeviewIofItheIβecentIUpdatesIonI—olecularI—echanismsWIAntioxidantsUI
2020UIhUI 7.1 67

261 qioavailabilityIofIredIwineIandIgrapeIseedIproanthocyanidinsIinIratsWIFoodfandfFunctionUI2020UIZZUIbhgeVcYYZ6.1 12

260 βoleIofIberriesIinIvascularIfunctioniIaIsystematicIreviewIofIhumanIinterventionIstudiesWINutritionf
ReviewsUI2020UIfgUIZghVaYe 6.4 9

259 γolidVγtateIuermentationIofItoIxmplementI ewIuoodI₁roductsiItvaluationIofIγtabilizationI
δreatmentsIandIqacterialIvrowthIonItheIVolatileIuractionWIFoodsUI2020UIZYUI 4.9 9

258 ppplicationIofIlacticIacidIfermentationItoIelderberryIjuiceiIrhangesIinIacidicIandIglucidicIfractionsWI
LWTfvfFoodfSciencefandfTechnologyUI2020UIZZgUIZYgffh 5.4 17

257
ulavonoidVserivedIwumanI₁henylV˛‡VValerolactoneI—etabolitesIγelectivelyIsetoxifyIpmyloidV˛†I
OligomersIandI₁reventI—emoryIxmpairmentIinIaI—ouseI—odelIofIplzheimerPsIsiseaseWIMolecularf
NutritionfandfFoodfResearchUI2020UIecUIeZhYYghY

5.9 16

256 tdibleIγeaweedsIandIγpirulinaItxtractsIforIuoodIppplicationiIxnIVitroIandIxnIγituItvaluationIofI
pntimicrobialIpctivityItowardsIuoodborneI₁athogenicIqacteriaWIFoodsUI2020UIhUI 4.9 10

255 pbsorptionUImetabolismUIandIexcretionIofIorangeIjuiceIQpolyRphenolsIinIhumansiIδheIeffectIofIaI
controlledIalcoholicIfermentationWIArchivesfoffBiochemistryfandfBiophysicsUI2020UIehdUIZYgeaf 4.1 10

254
pIwybridIxnIγilicoXxnIVitroIδargetIuishingIγtudyItoI—ineI ovelIδargetsIofIUrolithinIpIandIqiIpIγtepI
δowardsIaIqetterIromprehensionIofIδheirItstrogenicityWIMolecularfNutritionfandfFoodfResearchUI
2020UIecUIeaYYYagh

5.9 6
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253 —editerraneanI–ifestyleItoI₁romoteI₁hysicalUI—entalUIandItnvironmentalIwealthiIδheIraseIofIrhileWI
InternationalfJournalfoffEnvironmentalfResearchfandfPublicfHealthUI2020UIZfUI 4.6 9

252
δheIvutV—uscleIpxisIinIOlderIγubjectsIwithI–owI—uscleI—assIandI₁erformanceiIpI₁roofIofIronceptI
γtudyItxploringIuecalI—icrobiotaIrompositionIandIuunctionIwithIγhotgunI—etagenomicsI
γequencingWIInternationalfJournalfoffMolecularfSciencesUI2020UIaZUI

6.3 17

251
pbsorptionUI₁harmacokineticsUIandIUrinaryItxcretionIofI₁yridinesIpfterIronsumptionIofIroffeeIandI
rocoaVqasedI₁roductsIrontainingIroffeeIinIaIβepeatedIsoseUIrrossoverIwumanIxnterventionI
γtudyWIMolecularfNutritionfandfFoodfResearchUI2020UIecUIeaYYYcgh

5.9 6

250 xmprovingIfunctionalityUIbioavailabilityUInutraceuticalIandIsensoryIattributesIofIfortifiedIfoodsIusingI
phenolicsVloadedInanocarriersIasInaturalIingredientsWIFoodfResearchfInternationalUI2020UIZbfUIZYhddd 7 23

249 ulavanVbVolsiIratechinsIandI₁roanthocyanidinsI2020UIagbVbZf

248 δheIwumanI—icrobialI—etabolismIofIαuercetinIinIsifferentIuormulationsiIpnIxnIVitroItvaluationWI
FoodsUI2020UIhUI 4.9 12

247 βecommendationsIforIstandardizingInomenclatureIforIdietaryIQpolyRphenolIcatabolitesWIAmericanf
JournalfoffClinicalfNutritionUI2020UIZZaUIZYdZVZYeg 7 35

246 sairyIfoodsIandIhealthiIanIumbrellaIreviewIofIobservationalIstudiesWIInternationalfJournalfoffFoodf
SciencesfandfNutritionUI2020UIfZUIZbgVZdZ 3.7 36

245 sifferentialIratabolismIofIanIpnthocyaninVβichItlderberryItxtractIbyIδhreeIvutI—icrobiotaI
qacterialIγpeciesWIJournalfoffAgriculturalfandfFoodfChemistryUI2020UIegUIZgbfVZgcb 5.7 9

244 tggIconsumptionIandIhumanIhealthiIanIumbrellaIreviewIofIobservationalIstudiesWIInternationalf
JournalfoffFoodfSciencesfandfNutritionUI2020UIfZUIbadVbbZ 3.7 16

243 rriticalIandIemergingItopicsIinIdietaryIcarbohydratesIandIhealthWIInternationalfJournalfoffFoodf
SciencesfandfNutritionUI2020UIfZUIageVahd 3.7 4

242 xmpactIofI aturallyIrontaminatedIγubstratesIonIandIiIUptakeIandItxcretionIofI—ycotoxinsWIToxinsUI
2019UIZZUI 4.9 11

241
ratechinIandI₁rocyanidinIqI—odulateItheItxpressionIofIδightIyunctionI₁roteinsIbutIsoI otI₁rotectI
fromIxnflammationVxnducedIrhangesIinI₁ermeabilityIinIwumanIxntestinalIrellI—onolayersWINutrientsUI
2019UIZZUI

6.7 13

240 sietaryIabsorptionIprofileUIbioavailabilityIofIQpolyRphenolicIcompoundsUIandIacuteImodulationIofI
vascularXendothelialIfunctionIbyIhazelnutIskinIdrinkWIJournalfoffFunctionalfFoodsUI2019UIebUIZYbdfe 5.1 4

239 ₁henylV˛‡VvalerolactonesIandIphenylvalericIacidsUItheImainIcolonicImetabolitesIofIflavanVbVolsiI
synthesisUIanalysisUIbioavailabilityUIandIbioactivityWINaturalfProductfReportsUI2019UIbeUIfZcVfda 15.1 114

238 UseIofIsairyIandI₁lantVserivedI–actobacilliIasIγtartersIforIrherryIyuiceIuermentationWINutrientsUI
2019UIZZUI 6.7 37

237
dVnValkylresorcinolsIbutInotIhydroxycinnamicIacidsIareIdirectlyIrelatedItoIaIlowerIaccumulationIofI
deoxynivalenolIandIitsIglucosideIinIδriticumIsppWIvenotypesIwithIdifferentIploidityIlevelsWIJournalfoff
CerealfScienceUI2019UIgdUIaZcVaaY

3.8 5

236 sietaryI₁olyphenolIxntakeUIqloodI₁ressureUIandIwypertensioniIpIγystematicIβeviewIandI
—etaVpnalysisIofIObservationalIγtudiesWIAntioxidantsUI2019UIgUI 7.1 50
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235 ₁omegranateIjuiceItoIreduceIfecalIcalprotectinIlevelsIinIinflammatoryIbowelIdiseaseIpatientsIwithI
aIhighIriskIofIclinicalIrelapseiIγtudyIprotocolIforIaIrandomizedIcontrolledItrialWITrialsUI2019UIaYUIbaf 2.8 7

234 xnIvitroIantibacterialIactivityIandIvolatileIcharacterisationIofIorganicIppisImelliferaIligusticaI
QγpinolaUIZhYeRIbeeswaxIethanolIextractsWIFoodfBioscienceUI2019UIahUIZYaVZYh 4.9 9

233 uruitIandIvegetableIconsumptionIandIhealthIoutcomesiIanIumbrellaIreviewIofIobservationalI
studiesWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI2019UIfYUIedaVeef 3.7 91

232 ₁henolicIprofileIandIantioxidantIcapacityIofIlandracesUIoldIandImodernIδunisianIdurumIwheatWI
EuropeanfFoodfResearchfandfTechnologyUI2019UIacdUIfbVga 3.4 14

231 δheIellagitanninImetaboliteIurolithinIrIisIaIglucoseVdependentIregulatorIofIinsulinIsecretionI
throughIactivationIofI–VtypeIcalciumIchannelsWIBritishfJournalfoffPharmacologyUI2019UIZfeUIcYedVcYfg 8.6 15

230 xmpactIofIuoodsIandIsietaryIγupplementsIrontainingIwydroxycinnamicIpcidsIonIrardiometabolicI
qiomarkersiIpIγystematicIβeviewItoItxploreIxnterVxndividualIVariabilityWINutrientsUI2019UIZZUI 6.7 17

229 uromIqyproductItoIβesourceiIuermentedIpppleI₁omaceIasIqeerIulavoringWIFoodsUI2019UIgUI 4.9 12

228 αuantificationIofIUrinaryI₁henylV˛‡VValerolactonesIandIβelatedIValericIpcidsIinIwumanIUrineIonI
ronsumptionIofIppplesWIMetabolitesUI2019UIhUI 5.6 19

227
dVQwydroxyphenylRV˛‡VValerolactoneVγulfateUIaIzeyI—icrobialI—etaboliteIofIulavanVbVolsUIxsIpbleItoI
βeachItheIqrainiItvidenceIfromIsifferentIinIUIxnIVitroIandIxnIVivoItxperimentalI—odelsWINutrientsUI
2019UIZZUI

6.7 32

226 βesveratrolIδreatmentItnhancesItheIrellularIβesponseItoI–eptinIbyIxncreasingIOqβbIrontentIinI
₁almitateVxnducedIγteatoticIwepvaIrellsWIInternationalfJournalfoffMolecularfSciencesUI2019UIaYUI 6.3 4

225 VegetableIqyV₁roductI–actoVuermentationIasIaI ewIγourceIofIpntimicrobialIrompoundsWI
MicroorganismsUI2019UIfUI 4.9 21

224 pcuteIxntakeIofIaIvrapeIandIqlueberryI₁olyphenolVβichItxtractIpmelioratesIrognitiveI₁erformanceI
inIwealthyIYoungIpdultsIsuringIaIγustainedIrognitiveItffortWIAntioxidantsUI2019UIgUI 7.1 25

223 vrapeIpomaceIpolyphenolsIimproveIinsulinIresponseItoIaIstandardImealIinIhealthyIindividualsiIpI
pilotIstudyWIClinicalfNutritionUI2019UIbgUIafafVafbc 5.9 21

222 ₁resenceIofIcyclopropaneIfattyIacidsIinIfoodsIandIestimationIofIdietaryIintakeIinItheIxtalianI
populationWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI2019UIfYUIcefVcfb 3.7 7

221 sietaryIintakeIofIQpolyRphenolsIinIchildrenIandIadultsiIcrossVsectionalIanalysisIofIUzI ationalIsietI
andI utritionIγurveyIβollingI₁rogrammeIQaYYgVaYZcRWIEuropeanfJournalfoffNutritionUI2019UIdgUIbZgbVbZhg5.2 28

220 tvaluationIofIpolyphenolicIcompoundsIinImembraneIconcentratedIpistachioIhullIextractWIFoodf
ChemistryUI2019UIaffUIbhgVcYe 8.5 17

219 xnIvitroImetabolismIofIelderberryIjuiceIpolyphenolsIbyIlacticIacidIbacteriaWIFoodfChemistryUI2019UI
afeUIehaVehh 8.5 36

218 xnterVindividualIvariabilityIinItheIproductionIofIflavanVbVolIcolonicImetabolitesiIpreliminaryI
elucidationIofIurinaryImetabotypesWIEuropeanfJournalfoffNutritionUI2019UIdgUIZdahVZdcb 5.2 43

Daniele Del Rio

6



217
rlaimedIeffectsUIoutcomeIvariablesIandImethodsIofImeasurementIforIhealthIclaimsIonIfoodsI
relatedItoItheIgastrointestinalItractIproposedIunderIregulationIQtrRIZhacXaYYeWIInternationalf
JournalfoffFoodfSciencesfandfNutritionUI2018UIehUIffZVgYc

3.7 4

216
sevelopmentIandIvalidationIofIanIUw₁–rVwβ—γIprotocolIforItheIanalysisIofIflavanVbVolImetabolitesI
andIcatabolitesIinIurineUIplasmaIandIfecesIofIratsIfedIaIredIwineIproanthocyanidinIextractWIFoodf
ChemistryUI2018UIadaUIchVeY

8.5 14

215 rlaimedIeffectsUIoutcomeIvariablesIandImethodsIofImeasurementIforIhealthIclaimsIproposedI
underIβegulationIQtrRIZhacXaYYeIinItheIframeworkIofIboneIhealthWIPharmaNutritionUI2018UIeUIZfVbe 2.9 3

214 UnderstandingItheIgutVkidneyIaxisIinInephrolithiasisiIanIanalysisIofItheIgutImicrobiotaIcompositionI
andIfunctionalityIofIstoneIformersWIGutUI2018UIefUIaYhfVaZYe 19.2 71

213 qioavailabilityIandIpharmacokineticIprofileIofIgrapeIpomaceIphenolicIcompoundsIinIhumansWI
ArchivesfoffBiochemistryfandfBiophysicsUI2018UIeceUIZVh 4.1 59

212
₁hytochemicalIcharacterizationIofIdifferentIpricklyIpearIQOpuntiaIficusVindicaIQ–WRI—illWRIcultivarsIandI
botanicalIpartsiIUw₁–rVtγxV—γImetabolomicsIprofilesIandItheirIchemometricIanalysisWIFoodf
ResearchfInternationalUI2018UIZYgUIbYZVbYg

7 42

211 rlaimedIeffectsUIoutcomeIvariablesIandImethodsIofImeasurementIforIhealthIclaimsIonIfoodsI
proposedIunderIβegulationIQtrRIZhacXaYYeIinItheIareaIofIoralIhealthWINFSfJournalUI2018UIZYUIZYVad 6.5 5

210 βedIwineIpolyphenolsIdoInotIimproveIobesityVassociatedIinsulinIresistanceiIpIrandomizedI
controlledItrialWIDiabetesufObesityfandfMetabolismUI2018UIaYUIaYeVaZY 6.7 15

209 tffectIofIgammaIirradiationIonItheIextractionIyieldUIantioxidantUIandIantityrosinaseIactivitiesIofI
pistachioIgreenIhullIextractWIRadiationfPhysicsfandfChemistryUI2018UIZccUIbfbVbfg 2.5 18

208
rlaimedIeffectsUIoutcomeIvariablesIandImethodsIofImeasurementIforIhealthIclaimsIonIfoodsI
proposedIunderIturopeanIrommunityIβegulationIZhacXaYYeIinItheIareaIofIappetiteIratingsIandI
weightImanagementWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI2018UIehUIbghVcYh

3.7 10

207 voldIγtandardsIforIβealisticIQ₁olyRphenolIβesearchWIJournalfoffAgriculturalfandfFoodfChemistryUI2018
UIeeUIgaaZVgaab 5.7 24

206 δrimethylamineV VOxideIQδ—pORVxnducedIxmpairmentIofIrardiomyocyteIuunctionIandItheI
₁rotectiveIβoleIofIUrolithinIqVvlucuronideWIMoleculesUI2018UIabUI 4.8 43

205 δheIeffectIofInonVthermalIprocessingIonIchemicalIconstituentsIandIantibacterialIpropertiesIofI
turmericIrhizomeIvolatileIoilWIJournalfoffFoodfProcessfEngineeringUI2018UIcZUIeZagaf 2.4 0

204 xnIvitroIdigestibilityIofIcyclopropaneIfattyIacidsIinIvranaI₁adanoIcheeseiIpIstudyIcombiningIZIwI
 —βIandIvrV—γItechniquesWIJournalfoffFoodfEngineeringUI2018UIabfUIaaeVabY 6 7

203
rlaimedIeffectsUIoutcomeIvariablesIandImethodsIofImeasurementIforIhealthIclaimsIproposedI
underIregulationIQtrRIZhacXaYYeIandIrelatedItoIcognitiveIfunctionIinIadultsWIArchivesfItaliennesfDef
BiologieUI2018UIZdeUIecVge

1.1 2

202 nVbIuattyIacidsIcombinedIwithIflavanVbVolsIpreventIsteatosisIandIliverIinjuryIinIaImurineImodelIofI
 pu–sWIBiochimicafEtfBiophysicafActafvfMolecularfBasisfoffDiseaseUI2018UIZgecUIehVfg 6.9 13

201 VolatileIprofileIofIelderberryIjuiceiItffectIofIlacticIacidIfermentationIusingI–WIplantarumUI–WI
rhamnosusIandI–WIcaseiIstrainsWIFoodfResearchfInternationalUI2018UIZYdUIcZaVcaa 7 59

200 βesveratrolIandIinflammatoryIbowelIdiseaseiItheIevidenceIsoIfarWINutritionfResearchfReviewsUI2018UI
bZUIgdVhf 7 102

(2018-2018)
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199
ronsumptionIofIorangeIfermentedIbeverageIimprovesIantioxidantIstatusIandIreducesIperoxidationI
lipidIandIinflammatoryImarkersIinIhealthyIhumansWIJournalfoffthefSciencefoffFoodfandfAgricultureUI
2018UIhgUIafffVafge

4.3 9

198 vlutenIpeptidesIdriveIhealthyIandIceliacImonocytesItowardIanI—aVlikeIpolarizationWIJournalfoff
NutritionalfBiochemistryUI2018UIdcUIZZVZf 6.3 11

197 sarkIchocolateImodulatesIplateletIfunctionIwithIaImechanismImediatedIbyIflavanVbVolImetabolitesWI
MedicinefpUnitedfStatesrUI2018UIhfUIeZbcba 1.8 13

196 pnIinIvitroIexploratoryIstudyIofIdietaryIstrategiesIbasedIonIpolyphenolVrichIbeveragesUIfruitIjuicesI
andIoilsItoIcontrolItrimethylamineIproductionIinItheIcolonWIFoodfandfFunctionUI2018UIhUIecfYVecgb 6.1 18

195
v₁XtuγpX UδβxXaYZcXYZIγcientificIsubstantiationIofIhealthIclaimsImadeIonIfoodiIcollectionUI
collationIandIcriticalIanalysisIofIinformationIinIrelationItoIclaimedIeffectsUIoutcomeIvariablesIandI
methodsIofImeasurementWIEFSAfSupportingfPublicationsUI2018UIZdUIZafat

1.1 1

194 ₁otentialIxnvolvementIofI₁eripheralI–eptinXγδpδbIγignalingIinItheItffectsIofIβesveratrolIandIxtsI
—etabolitesIonIβeducingIqodyIuatIpccumulationWINutrientsUI2018UIZYUI 6.7 24

193 δheIxnfluenceIofIViableIrellsIandIrellVureeItxtractsIofIonIVolatileIrompoundsIandI₁olyphenolicI
₁rofileIofItlderberryIyuiceWIFrontiersfinfMicrobiologyUI2018UIhUIafgc 5.7 10

192  iacinUIalkaloidsIandIQpolyRphenolicIcompoundsIinItheImostIwidespreadIxtalianIcapsuleVbrewedI
coffeesWIScientificfReportsUI2018UIgUIZfgfc 4.9 20

191  anoliposomesIrontainingI₁istachioIvreenIwullPsI₁henolicIrompoundsIasI aturalI
qioV₁reservativesIforI—ayonnaiseWIEuropeanfJournalfoffLipidfSciencefandfTechnologyUI2018UIZaYUIZgYYYge3 16

190 vastrointestinalIstabilityIofIurolithinsiIanIinIvitroIapproachWIEuropeanfJournalfoffNutritionUI2017UIdeUIhhVZYe 9

189 pntioxidantIcompoundsIofIxranianIoliveIoilsIinfluencedIbyIgrowingIareaUIripeningIstageUIandI
cultivarWIEuropeanfJournalfoffLipidfSciencefandfTechnologyUI2017UIZZhUIZeYYYah 3 4

188 pcceleratingIqleachingIofIγoybeanIOilIbyIUltrasonicIwornIandIqathIUnderIγpargeIofIweliumUIpirUI
prgonIandI itrogenIvasWIJournalfoffFoodfProcessingfandfPreservationUI2017UIcZUIeZahgf 2.1 7

187
dVQbnUcnVsihydroxyphenylRV˛‡VvalerolactoneIandIitsIsulphateIconjugatesUIrepresentativeIcirculatingI
metabolitesIofIflavanVbVolsUIexhibitIantiVadhesiveIactivityIagainstIuropathogenicItscherichiaIcoliIinI
bladderIepithelialIcellsWIJournalfoffFunctionalfFoodsUI2017UIahUIafdVagY

5.1 39

186 βyeIpolyphenolsIandItheImetabolismIofInVbIfattyIacidsIinIratsiIaIdoseIdependentIfattyIfishVlikeI
effectWIScientificfReportsUI2017UIfUIcYZea 4.9 10

185 δheIimportanceIofIstudyingIcellImetabolismIwhenItestingItheIbioactivityIofIphenolicIcompoundsWI
TrendsfinfFoodfSciencefandfTechnologyUI2017UIehUIabYVaca 15.3 51

184
₁henylV˛‡VvalerolactonesUIflavanVbVolIcolonicImetabolitesUIprotectIbrownIadipocytesIfromIoxidativeI
stressIwithoutIaffectingItheirIdifferentiationIorIfunctionWIMolecularfNutritionfandfFoodfResearchUI
2017UIeZUIZfYYYfc

5.9 25

183 uormulationIandIprocessingIfactorsIaffectingItrichotheceneImycotoxinsIwithinIindustrialI
biscuitVmakingWIFoodfChemistryUI2017UIaahUIdhfVeYb 8.5 25

182 OmegaVbI₁UupIconcentrationIbyIaInovelI₁VsuInanoVcompositeImembraneIfilledIwithInanoVporousI
silicaIparticlesWIFoodfChemistryUI2017UIabYUIcdcVcea 8.5 11
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181
qioaccessibilityIofIQpolyRphenolicIcompoundsIofIrawIandIcookedIcardoonIQrynaraIcardunculusI–WRI
afterIsimulatedIgastrointestinalIdigestionIandIfermentationIbyIhumanIcolonicImicrobiotaWIJournalf
offFunctionalfFoodsUI2017UIbaUIZhdVaYf

5.1 51

180
rlaimedIeffectsUIoutcomeIvariablesIandImethodsIofImeasurementIforIhealthIclaimsIproposedI
underIturopeanIrommunityIβegulationIZhacXaYYeIinItheIframeworkIofIprotectionIagainstI
oxidativeIdamageIandIcardiovascularIhealthWINutritionufMetabolismfandfCardiovascularfDiseasesUI
2017UIafUIcfbVdYb

4.5 24

179 γyntheticIandIanalyticalIstrategiesIforItheIquantificationIofIphenylV˛‡VvalerolactoneIconjugatedI
metabolitesIinIhumanIurineWIMolecularfNutritionfandfFoodfResearchUI2017UIeZUIZfYYYff 5.9 42

178 tffectsIofIconcentrationImethodIandIstorageItimeIonIsomeIbioactiveIcompoundsIandIcolorIofI
jujubeIQIvarIRIconcentrateWIJournalfoffFoodfSciencefandfTechnologyUI2017UIdcUIahcfVahdd 3.3 9

177 qioaccessibilityIandIbioavailabilityIofIphenolicIcompoundsIinIbreadiIaIreviewWIFoodfandfFunctionUI
2017UIgUIabegVabhb 6.1 70

176 ₁ossibleIroleIofIdietIinIcanceriIsystematicIreviewIandImultipleImetaVanalysesIofIdietaryIpatternsUI
lifestyleIfactorsUIandIcancerIriskWINutritionfReviewsUI2017UIfdUIcYdVcZh 6.4 206

175 qioavailabilityIofIqlackIδeaIδheaflavinsiIpbsorptionUI—etabolismUIandIrolonicIratabolismWIJournalfoff
AgriculturalfandfFoodfChemistryUI2017UIedUIdbedVdbfc 5.7 65

174 pIcomprehensiveImetaVanalysisIonIdietaryIflavonoidIandIlignanIintakeIandIcancerIriskiI–evelIofI
evidenceIandIlimitationsWIMolecularfNutritionfandfFoodfResearchUI2017UIeZUIZeYYhbY 5.9 150

173 xnIvivoIadministrationIofIurolithinIpIandIqIpreventsItheIoccurrenceIofIcardiacIdysfunctionIinI
streptozotocinVinducedIdiabeticIratsWICardiovascularfDiabetologyUI2017UIZeUIgY 8.7 60

172
δheI₁ocketVcV–ifeIprojectUIbioavailabilityIandIbeneficialIpropertiesIofItheIbioactiveIcompoundsIofI
espressoIcoffeeIandIcocoaVbasedIconfectioneryIcontainingIcoffeeiIstudyIprotocolIforIaIrandomizedI
crossVoverItrialWITrialsUI2017UIZgUIdaf

2.8 11

171 ₁edologicIuactorsIpffectingIVirginIOliveIOilIαualityIofIKrhemlaliKIOliveIδreesIQOleaIeuropaeaI–WRWI
JournalfoffOleofScienceUI2017UIeeUIhYfVhZd 1.6 10

170 qioavailabilityIofIqergamotIQritrusIbergamiaRIulavanonesIandIqiologicalIpctivityIofIδheirIrirculatingI
—etabolitesIinIwumanI₁roVpngiogenicIrellsWINutrientsUI2017UIhUI 6.7 19

169
rlaimedItffectsUIOutcomeIVariablesIandI—ethodsIofI—easurementIforIwealthIrlaimsI₁roposedI
UnderIturopeanIrommunityIβegulationIZhacXaYYeIinItheIurameworkIofI—aintenanceIofIγkinI
uunctionWINutrientsUI2017UIZYUI

6.7 4

168 —olecularIinsightsIonIxenoestrogenicIpotentialIofIzearalenoneVZcVglucosideIthroughIaImixedI
in´ vitroXinIsilicoIapproachWIFoodfandfChemicalfToxicologyUI2017UIZYgUIadfVaee 4.7 18

167 sietaryIQ₁olyRphenolsUIqrownIpdiposeIδissueIpctivationUIandItnergyItxpenditureiIpI arrativeI
βeviewWIAdvancesfinfNutritionUI2017UIgUIehcVfYc 10 45

166 δheIenhancementIofIpistachioIgreenIhullIextractIfunctionalityIviaInanoliposomalIformulationiI
studyingIinIsoybeanIoilWIJournalfoffFoodfSciencefandfTechnologyUI2017UIdcUIbeaYVbeah 3.3 23

165 tnvironmentalIimpactIofIomnivorousUIovoVlactoVvegetarianUIandIveganIdietWIScientificfReportsUI2017UI
fUIeZYd 4.9 65

164 ₁hysicochemicalIpropertiesIandIantioxidantIactivityIofI˛–VtocopherolIloadedInanoliposomePsI
containingIswpIandIt₁pWIFoodfChemistryUI2017UIaZdUIZdfVec 8.5 27

(2017-2017)
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163  anoliposomalIcarriersIforIimprovementItheIbioavailabilityIofIhighIVIvaluedIphenolicIcompoundsIofI
pistachioIgreenIhullIextractWIFoodfChemistryUI2017UIaaYUIZZdVZaa 8.5 74

162 pntioxidantIactivityIofIqerberisIintegerrimaIseedIoilIasIaInaturalIantioxidantIonItheIoxidativeI
stabilityIofIsoybeanIoilWIInternationalfJournalfoffFoodfPropertiesUI2017UIaYUIγahZcVγahad 3 6

161 pbsorptionI₁rofileIofIQ₁olyR₁henolicIrompoundsIafterIronsumptionIofIδhreeIuoodIγupplementsI
rontainingIbeIsifferentIuruitsUIVegetablesUIandIqerriesWINutrientsUI2017UIhUI 6.7 34

160 roffeeIronsumptionIandIβiskIofIqiliaryIδractIrancersIandI–iverIranceriIpIsoseVβesponseI
—etaVpnalysisIofI₁rospectiveIrohortIγtudiesWINutrientsUI2017UIhUI 6.7 30

159 δheIvutI—icrobialI—etaboliteIδrimethylamineV VOxideIxsI₁resentIinIwumanIrerebrospinalIuluidWI
NutrientsUI2017UIhUI 6.7 63

158 pgingIvutI—icrobiotaIatItheIrrossVβoadIbetweenI utritionUI₁hysicalIurailtyUIandIγarcopeniaiIxsI
δhereIaIvutV—uscleIpxisnWINutrientsUI2017UIhUI 6.7 138

157 wowItoIueedItheI—ammalianIvutI—icrobiotaiIqacterialIandI—etabolicI—odulationIbyIsietaryIuibersWI
FrontiersfinfMicrobiologyUI2017UIgUIZfch 5.7 54

156 δowardsImultiVpurposeIbiorefineryIplatformsIforItheIvalorisationIofIredIgrapeIpomaceiIproductionI
ofIpolyphenolsUIvolatileIfattyIacidsUIpolyhydroxyalkanoatesIandIbiogasWIGreenfChemistryUI2016UIZgUIaeZVafY10 77

155 UtilizationIofIyujubeIuruitIQZiziphusImauritianaI–amWRItxtractsIasI aturalIpntioxidantsIinIγtabilityIofI
uryingIOilWIInternationalfJournalfoffFoodfPropertiesUI2016UIZhUIfghVgYZ 3 24

154
tffectIofI aturalItxtractedIpntioxidantsIfromItriobotryaIjaponicaIQ–indlWRIuruitIγkinIonIδhermoI
OxidativeIγtabilityIofIγoybeanIOilIsuringIseepIuryingWIInternationalfJournalfoffFoodfPropertiesUI
2016UIZhUIhdgVhfb

3 4

153 γtudyIonItheIuptakeIandIdeglycosylationIofItheImaskedIformsIofIzearalenoneIinIhumanIintestinalI
racoVaIcellsWIFoodfandfChemicalfToxicologyUI2016UIhgUIabaVabh 4.7 20

152 δheIuseIofInewItechnologiesIforInutritionalIeducationIinIprimaryIschoolsiIaIpilotIstudyWIPublicf
HealthUI2016UIZcYUIdYVdd 4 15

151  ationalIγafetyIpssociatesInutritionalIsupplementationItrialIofIfruitIandIvegetableIextractsIandI
vascularIfunctionIQ  δVRiIstudyIprotocolIforIaIrandomisedIcontrolledItrialWITrialsUI2016UIZfUIef 2.8 2

150
₁hytochemicalIevaluationIofIeightIwhiteIQ—orusIalbaI–WRIandIblackIQ—orusInigraI–WRImulberryIclonesI
grownIinIγpainIbasedIonIUw₁–rVtγxV—γnImetabolomicIprofilesWIFoodfResearchfInternationalUI2016UI
ghUIZZZeVZZaa

7 27

149 rhestnutIflourIadditionIinIcommercialIglutenVfreeIbreadiIpIshelfVlifeIstudyWILWTfvfFoodfSciencefandf
TechnologyUI2016UIfYUIggVhd 5.4 33

148 pntiatherogenicIeffectsIofIellagicIacidIandIurolithinsIin´ vitroWIArchivesfoffBiochemistryfandfBiophysics
UI2016UIdhhUIcaVdY 4.1 51

147 vlycemicIindexIandIglycemicIloadIofIcommercialIxtalianIfoodsWINutritionufMetabolismfandf
CardiovascularfDiseasesUI2016UIaeUIcZhVah 4.5 41

146  anoencapsulationIppproachItoIxmproveIpntimicrobialIandIpntioxidantIpctivityIofIδhymeItssentialI
OilIinIqeefIqurgersIsuringIβefrigeratedIγtorageWIFoodfandfBioprocessfTechnologyUI2016UIhUIZZgfVZaYZ 5.1 80
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145 preIδreatedIreliacI₁atientsIatIβiskIforI—ycotoxinsnIpnIxtalianIraseVγtudyWIToxinsUI2016UIhUI 4.9 6

144 WholeIβyeIronsumptionIxmprovesIqloodIandI–iverInVbIuattyIpcidI₁rofileIandIvutI—icrobiotaI
rompositionIinIβatsWIPLoSfONEUI2016UIZZUIeYZcgZZg 3.7 17

143 ₁hytochemicalI₁rofilingIofIulavonoidsUI₁henolicIpcidsUIδerpenoidsUIandIVolatileIuractionIofIaI
βosemaryIQβosmarinusIofficinalisI–WRItxtractWIMoleculesUI2016UIaZUI 4.8 94

142 tffectsIonI itricIOxideI₁roductionIofIUrolithinsUIvutVserivedItllagitanninI—etabolitesUIinIwumanI
porticItndothelialIrellsWIMoleculesUI2016UIaZUI 4.8 25

141 roffeeIronsumptionIandIOxidativeIγtressiIpIβeviewIofIwumanIxnterventionIγtudiesWIMoleculesUI
2016UIaZUI 4.8 94

140 ₁henolicIandIVolatileIrompositionIofIaIsryIγpearmintIQ—enthaIspicataI–WRItxtractWIMoleculesUI2016UI
aZUI 4.8 55

139 xnIVitroIqioaccessibilityIofI₁henolicIpcidsIfromIaIrommercialIpleuroneVtnrichedIqreadIromparedI
toIaIWholeIvrainIqreadWINutrientsUI2016UIgUI 6.7 21

138 ₁arenchymalIandIγtromalIrellsIrontributeItoI₁roVxnflammatoryI—yocardialItnvironmentIatItarlyI
γtagesIofIsiabetesiI₁rotectiveIβoleIofIβesveratrolWINutrientsUI2016UIgUI 6.7 10

137 tffectIofItxtractionIandI₁rocessingIronditionsIonIpnthocyaninsIofIqarberryWIJournalfoffFoodf
ProcessingfandfPreservationUI2016UIcYUIZcYfVZcaY 2.1 19

136
xmprovedIphysicalIstabilityIofIdocosahexaenoicIacidIandIeicosapentaenoicIacidIencapsulatedIusingI
nanoliposomeIcontainingI˛–VtocopherolWIInternationalfJournalfoffFoodfSciencefandfTechnologyUI2016UI
dZUIZYfdVZYge

3.8 21

135 qioavailabilityIandImetabolismIofIphenolicIcompoundsIfromIwholegrainIwheatIandIaleuroneVrichI
wheatIbreadWIMolecularfNutritionfandfFoodfResearchUI2016UIeYUIabcbVabdc 5.9 30

134 OxidativeIγtabilityIofIβefinedIγoybeanIOilItnrichedIwithI–oquatIuruitIQtriobotryaIjaponicaI–indlWRI
γkinIandI₁ulpItxtractsWIJournalfoffFoodfProcessingfandfPreservationUI2016UIcYUIbgeVbhd 2.1 2

133
tvaluationIofIantioxidantIactivityIofIloquatIfruitIQtriobotryaIjaponicaIlindlWRIskinIandItheIfeasibilityI
ofItheirIapplicationItoIimproveItheIoxidativeIstabilityIofIsoybeanIoilWIJournalfoffFoodfSciencefandf
TechnologyUI2016UIdbUIaaccVda

3.3 8

132 Q₁olyRphenolicIfingerprintIandIchemometricIanalysisIofIwhiteIQ—orusIalbaI–WRIandIblackIQ—orusInigraI
–WRImulberryIleavesIbyIusingIaInonVtargetedIUw₁–rV—γIapproachWIFoodfChemistryUI2016UIaZaUIadYVd 8.5 55

131 roffeeIandIteaIconsumptionIinIrelationIwithInonValcoholicIfattyIliverIandImetabolicIsyndromeiIpI
systematicIreviewIandImetaVanalysisIofIobservationalIstudiesWIClinicalfNutritionUI2016UIbdUIZaehVZagZ 5.9 116

130 δheI˛†VcellIburdenIindexIofIfoodiIpIproposalWINutritionufMetabolismfandfCardiovascularfDiseasesUI
2016UIaeUIgfaVg 4.5 1

129 ratabolismIofIrawIandIcookedIgreenIpepperIQrapsicumIannuumRIQpolyRphenolicIcompoundsIafterI
simulatedIgastrointestinalIdigestionIandIfaecalIfermentationWIJournalfoffFunctionalfFoodsUI2016UIafUIaYZVaZb5.1 42

128 OmegaVbI₁olyunsaturatedIuattyIpcidsIroncentrationIUsingIγynthesizedI₁olyVVinylideneIuluorideI
Q₁VsuRIpsymmetricI—embranesWIJAOCSufJournalfoffthefAmericanfOilfChemistsofSocietyUI2016UIhbUIZaYZVZaZY1.8 4

(2016-2016)
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127
wydrolysedIfumonisinIqZIandI VQdeoxyVsVfructosVZVylRVfumonisinIqZiIstabilityIandIcatabolicIfateI
underIsimulatedIhumanIgastrointestinalIconditionsWIInternationalfJournalfoffFoodfSciencesfandf
NutritionUI2015UIeeUIhgVZYb

3.7 14

126 pntioxidativeIeffectIofIloquatIQtriobotryaIjaponicaI–indlWRIfruitIskinIextractIinIsoybeanIoilWIFoodf
SciencefandfNutritionUI2015UIbUIfcVgY 3.2 8

125
vliadinVmediatedIproductionIofIpolyaminesIbyIβpWaecWfImacrophagesImodulatesIintestinalI
epithelialIpermeabilityIinIvitroWIBiochimicafEtfBiophysicafActafvfMolecularfBasisfoffDiseaseUI2015UI
ZgdaUIZffhVge

6.9 11

124 vutI—icrobiomeI—odulatesIsietaryIXenobioticIδoxicityI2015UIZZhVZad

123 sietIandItheIvutI—icrobiotaIâ��IwowItheIvutI2015UIaadVacd 6

122
δheIinfluenceIofIseasonalityIonItotalIfatIandIfattyIacidsIprofileUIproteinIandIaminoIacidUIandI
antioxidantIpropertiesIofItraditionalIxtalianIfloursIfromIdifferentIchestnutIcultivarsWIScientiaf
HorticulturaeUI2015UIZhaUIZbaVZcY

4.1 13

121 rharacterizationIofItotalIantioxidantIcapacityIandIQpolyRphenolicIcompoundsIofIdifferentlyI
pigmentedIriceIvarietiesIandItheirIchangesIduringIdomesticIcookingWIFoodfChemistryUI2015UIZgfUIbbgVcf 8.5 92

120
pntioxidantIpctivityIofI–oquatIQtriobotryaIjaponicaI–indlWRIuruitI₁eelIandI₁ulpItxtractsIinI
γtabilizationIofIγoybeanIOilIsuringIγtorageIronditionsWIInternationalfJournalfoffFoodfPropertiesUI
2015UIZgUIagZbVagac

3 15

119 tffectsIofIgammaIirradiationIonIphysicochemicalIpropertiesUIantioxidantIandImicrobialIactivitiesIofI
sourIcherryIjuiceWIRadiationfPhysicsfandfChemistryUI2015UIZZcUIZgVac 2.5 23

118
δheIellagicIacidIderivativeIcUcPVdiVOVmethylellagicIacidIefficientlyIinhibitsIcolonIcancerIcellIgrowthI
throughIaImechanismIinvolvingIW δZeWIJournalfoffPharmacologyfandfExperimentalfTherapeuticsUI
2015UIbdbUIcbbVcc

4.7 31

117
UrolithinsIatIphysiologicalIconcentrationsIaffectItheIlevelsIofIproVinflammatoryIcytokinesIandI
growthIfactorIinIculturedIcardiacIcellsIinIhyperglucidicIconditionsWIJournalfoffFunctionalfFoodsUI2015
UIZdUIhfVZYd

5.1 39

116 δheIdegradationIofIcurcuminoidsIinIaIhumanIfaecalIfermentationImodelWIInternationalfJournalfoff
FoodfSciencesfandfNutritionUI2015UIeeUIfhYVe 3.7 28

115 WheatIaleuroneIfractionsIandIplasmaInVbIfattyIacidsIinIratsWIInternationalfJournalfoffFoodfSciencesf
andfNutritionUI2015UIeeUIbhZVc 3.7 3

114 xnfluenceIofIextractionItechniquesIonIantioxidantIpropertiesIandIbioactiveIcompoundsIofIloquatI
fruitIQtriobotryaIjaponicaI–indlWRIskinIandIpulpIextractsWIFoodfSciencefandfNutritionUI2015UIbUIZfhVgf 3.2 17

113 δransthyretinIqindingIweterogeneityIandIpntiVamyloidogenicIpctivityIofI aturalI₁olyphenolsIandI
δheirI—etabolitesWIJournalfoffBiologicalfChemistryUI2015UIahYUIahfehVgY 5.4 29

112 ₁rotectionIofIpancreaticI˛†VcellIfunctionIbyIdietaryIpolyphenolsWIPhytochemistryfReviewsUI2015UIZcUIhbbVhdh7.7 13

111 δheIKdIaIdayKIgameiIaInutritionalIinterventionIutilisingIinnovativeImethodologiesIwithIprimaryI
schoolIchildrenWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI2015UIeeUIfZbVf 3.7 11

110
tffectsIofIorallyIadministeredIfumonisinIqâ��IQuqâ��RUIpartiallyIhydrolysedIuqâ��UIhydrolysedIuqâ��IandI
 VQZVdeoxyVsVfructosVZVylRIuqâ��IonItheIsphingolipidImetabolismIinIratsWIFoodfandfChemicalfToxicology
UI2015UIfeUIZZVg

4.7 56
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109 ptheroprotectiveIeffectsIofIQpolyRphenolsiIaIfocusIonIcellIcholesterolImetabolismWIFoodfandf
FunctionUI2015UIeUIZbVbZ 6.1 109

108 qioactivationIofIwighV—olecularVWeightI₁olyphenolsIbyItheIvutI—icrobiomeI2015UIfbVZYZ 14

107
βtrOVtβYIOuIδO—pδOIqxOprδxVtIrO—₁OU sγIδwβOUvwIpIqxOrO—₁pδxq–tIp sI
trOVγUγδpx pq–tI tWIδtrw O–OvYIuOβIδwtI₁βOsUrδxO IOuIt βxrwtsIK UδβprtUδxrp–I
δO—pδOI₁βOsUrδγKWIActafHorticulturaeUI2015UIbcdVbdZ

0.3 2

106
ratalyticUItnantioselectiveIVinylogousI—ukaiyamaIpldolIβeactionIofIuuranVqasedIsienoxyIγilanesiIpI
rhemodivergentIppproachItoI˛‡VValerolactoneIulavanVbVolI—etabolitesIandI˛·V–actoneIpnaloguesWI
AdvancedfSynthesisfandfCatalysisUI2015UIbdfUIcYgaVcYha

5.6 33

105 tffectIofItxtractionIandI₁rocessingIronditionsIonIOrganicIpcidsIofIqarberryIuruitsWIJournalfoffFoodf
BiochemistryUI2015UIbhUIddcVded 3.3 9

104 roncentrationIofIOmegaVbIpolyunsaturatedIfattyIacidsIbyIpolymericImembraneWIInternationalf
JournalfoffFoodfSciencefandfTechnologyUI2015UIdYUIacZZVacZg 3.8 11
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