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Action of methanolic extract of mung bean hulls as inhibitors of lipid peroxidation and non-lipid
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Anti-invasion effects of 6-shogaol and 6-gingerol, two active components in ginger, on human
hepatocarcinoma cells. Molecular Nutrition and Food Research, 2010, 54, 1618-27 59 93
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Molecular Nutrition and Food Research, 2012, 56, 1304-14
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Effects of flavonoids on the expression of the pro-inflammatory response in human monocytes

196 induced by ligation of the receptor for AGEs. Molecular Nutrition and Food Research, 2006, 50, 1129-39

9 63

U1
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fdicarbonyl compounds-induced blood coagulation. Food Chemistry, 2007, 103, 528-535

Genotoxicity and oxidative stress of the mutagenic compounds formed in fumes of heated soybean
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Injury of the Gastric Mucosa in Mice. Journal of Agricultural and Food Chemistry, 2017, 65, 4932-4941




(2001-2012)

Sulforaphane potentiates the efficacy of imatinib against chronic leukemia cancer stem cells
154 tggatjzgggn;\g;;:egd abrogation of Wnt/ttatenin function. Journal of Agricultural and Food Chemistry 57 42

Scavenging effects of lotus seed extracts on reactive nitrogen species. Food Chemistry, 2006, 94, 596-603.5

Inhibitory effect of isoflavones on peroxynitrite-mediated low-density lipoprotein oxidation.
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