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Statistical modelling coupled with LC-MS analysis to predict human upper intestinal absorption of

phytochemical mixtures. Food Chemistry, 2018, 245, 353-363.
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Anti-inflammatory activity of cinnamon (C. zeylanicum and C. cassia) extracts 4€“ identification of
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Inhibition of angiotensin converting enzyme (ACE) activity by polyphenols from tea (Camellia sinensis)

and links to processing method. Food and Function, 2011, 2, 310.

Total polyphenolics and anti-oxidant properties of selected dried fruits and relationships to drying

conditions. Journal of Functional Foods, 2011, 3, 115-124. 3.4 20



56

58

60

62

Loulse E BENNETT

ARTICLE IF CITATIONS

Micronutrient Mineral and Folate Content of Australian and Imported Dried Fruit Products. Critical

Reviews in Food Science and Nutrition, 2010, 51, 38-49.

In vitro digestibility of 12-casein and i2-lactoglobulin under simulated human gastric and duodenal

conditions: A multi-laboratory evaluation. Regulatory Toxicology and Pharmacology, 2009, 55, 372-381. 2.7 140

Chinese herbal medicine for Mild Cognitive Impairment and Age Associated Memory Impairment: a
review of randomised controlled trials. Biogerontology, 2009, 10, 109-123.

Effects of UV-C, red light and sun light on the carotenoid content and physical qualities of tomatoes

during post-harvest storage. Food Chemistry, 2009, 115, 495-500. 8.2 194

Extraction and Characterization of Chickpea (<i>Cicer arietinum</i>) Albumin and Globulin. Journal
of Food Science, 2008, 73, C299-305.

Novel chromatographic separation 4€” The potential of smart polymers. Innovative Food Science and 56 62
Emerging Technologies, 2008, 9, 232-242. :

Naturally Derived Micelles for Rapid in Vitro Screening of Potential Cholesterol-Lowering Bioactives.
Journal of Agricultural and Food Chemistry, 2005, 53, 4623-4627.

Cowa€™s Milk Allergy: A Complex Disorder. Journal of the American College of Nutrition, 2005, 24,
5825-591S. 18 130

Analysis of bovine immunoglobulin G by capillary gel electrophoresis. Journal of Pharmaceutical and

Biomedical Analysis, 1994, 12, 1103-1108.




