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77
PhytochemicalsMfromMtheMyocoaMShellMModulateMMitochondrialMFunctionbMLipidMandMGlucoseM
MetabolismMinMHepatocytesMviaMwctivationMofMFGFhgeβRKbMwKTbMandMmTORMPathwaysddMAntioxidantsbM
2022bMggbM

7.1 2

76 VasoactiveMPropertiesMofMaMyocoaMShellMβxtractpMMechanismMofMwctionMandMβffectMonMβndothelialM
zysfunctionMinMwgedMRatsddMAntioxidantsbM2022bMggbM 7.1 1

75
wctivatingMβffectsMofMtheMxioactiveMyompoundsMFromMyoffeeMxycProductsMonMFGFhgMSignalingM
ModulateMHepaticMMitochondrialMxioenergeticsMandMβnergyMMetabolismMddMFrontierslinlNutritionbM2022
bMobMnllhii

6.2 0

74 wssessmentMofMtheMNutritionalMValuebMTechnocFunctionalbMandMInMVitroMPhysiologicalMPropertiesMofMSixM
βdibleMInsectsdMProceedingslumdpivbM2021bMmfbMmm 0.3

73
βvaluationMofMtheMHypolipidemicMPropertiesMofMyocoaMShellMafterMSimulatedMzigestionMUsingMInMVitroM
TechniquesMandMaMyellMyultureMModelMofMNoncwlcoholicMFattyMLiverMziseasedMProceedingslumdpivbM2021bM
mfbMkn

0.3 2

72 HypolipidemicMPropertiesMofMyocoaMandMyoffeeMxycProductsMafterMSimulatedMGastrointestinalM
zigestionpMwMyomparativeMwpproachdMBiologylandlLifelScienceslForumbM2021bMmbMg

71 RoleMofMtheMPhytochemicalsMfromMtheMyocoaMShellMonMtheMPreventionMofMMetabolicMSyndromeMbyManM
IntegratedMNetworkMPharmacologyMwnalysisdMBiologylandlLifelScienceslForumbM2021bMmbMgk

70 xioaccessibilityMofMPhenolicMyompoundsMfromMyocoaMShellMSubjectedMtoMInMVitroMzigestionMandMItsM
wntioxidantMwctivityMinMIntestinalMandMHepaticMyellsdMMedicallScienceslForumbM2021bMhbMk 2

69 yriticalMβvaluationMofMyoffeeMPulpMasManMInnovativeMwntioxidantMzietaryMFiberMIngredientpMNutritionalM
ValuebMFunctionalMPropertiesbMandMwcuteMandMSubcyhronicMToxicitydMProceedingslumdpivbM2021bMmfbMlk 0.3 3

68 PhytochemicalsMfromMyocoaMShellMProtectMMitochondrialMFunctionMandMwlleviateMOxidativeMStressMinM
HepatocytesMviaMRegulationMofMβRKMandMPIiKcwKTMPathwaysdMMedicallScienceslForumbM2021bMhbMhk 0

67 βxtrudedMcoffeeMparchmentMshowsMenhancedMantioxidantbMhypoglycaemicbMandMhypolipidemicM
propertiesMbyMreleasingMphenolicMcompoundsMfromMtheMfibreMmatrixdMFoodlandlFunctionbM2021bMghbMgfomcgggf6.1 8

66 InvestigatingMedibleMinsectsMasMaMsustainableMfoodMsourcepMnutritionalMvalueMandMtechnocfunctionalM
andMphysiologicalMpropertiesdMFoodlandlFunctionbM2021bMghbMlifoclihh 6.1 1

65 MaternalMResourcesbMPregnancyMyoncernsbMandMxiologicalMFactorsMwssociatedMtoMxirthMWeightMandM
PsychologicalMHealthdMJournalloflClinicallMedicinebM2021bMgfbM 5.1 1

64 RevalorizationMofMyoffeeMHuskpMModelingMandMOptimizingMtheMGreenMSustainableMβxtractionMofM
PhenolicMyompoundsdMFoodsbM2021bMgfbM 4.9 11

63 βxtractionMofMphenolicMcompoundsMfromMcocoaMshellpMModelingMusingMresponseMsurfaceMmethodologyM
andMartificialMneuralMnetworksdMSeparationlandlPurificationlTechnologybM2021bMhmfbMggnmmo 8.3 19

62
FibroblastMGrowthMFactorMhgMSignalingMwctivationMbyMSelectedMxioactiveMyompoundsMfromMyocoaM
ShellMModulatedMMetabolismMandMMitochondrialMFunctionMinMHepatocytesdMCurrentlDevelopmentslinl
NutritionbM2020bMjbMjkocjko

0.4 2

61 ValidationMofMyocoaMShellMasMaMNovelMwntioxidantMzietaryMFiberMFoodMIngredientpMNutritionalMValuebM
FunctionalMPropertiesbMandMSafetydMCurrentlDevelopmentslinlNutritionbM2020bMjbMmmicmmi 0.4 5

Marˆ›a ˆ�ngeles Martˆ›n-Cabrejas

2



60 xioavailabilityMofMMelatoninMfromMLentilMSproutsMandMItsMRoleMinMtheMPlasmaticMwntioxidantMStatusMinM
RatsdMFoodsbM2020bMobM 4.9 12

59 MaternalMwntioxidantMStatusMinMβarlyMPregnancyMandMzevelopmentMofMFetalMyomplicationsMinMTwinM
PregnanciespMwMPilotMStudydMAntioxidantsbM2020bMobM 7.1 5

58 FirstMtrimesterMelevationsMofMhematocritbMlipidMperoxidationMandMnitratesMinMwomenMwithMtwinM
pregnanciesMwhoMdevelopMpreeclampsiadMPregnancylHypertensionbM2020bMhhbMgihcgik 2.6 2

57 InfluenceMofMMaternalMwgeMandMGestationalMwgeMonMxreastMMilkMwntioxidantsMzuringMtheMFirstMMonthM
ofMLactationdMNutrientsbM2020bMghbM 6.7 4

56
SimulatedMgastrointestinalMdigestionMinfluencesMtheMSltqemSgtqinMvitroSltqeemSgtqMhypolipidemicM
propertiesMofMcoffeeMpulpbMaMpotentialMingredientMforMtheMpreventionMofMnoncalcoholicMfattyMliverM
diseaseM2020bM

1

55 MaleMfetalMsexMisMassociatedMwithMlowMmaternalMplasmaManticinflammatoryMcytokineMprofileMinMtheMfirstM
trimesterMofMhealthyMpregnanciesdMCytokinebM2020bMgilbMgkkhof 4 8

54 InhibitionMofMtheMMaillardMReactionMbyMPhytochemicalsMyomposingManMwqueousMyoffeeMSilverskinM
βxtractMviaMaMMixedMMechanismMofMwctiondMFoodsbM2019bMnbM 4.9 13

53 wMReviewMofMxioactiveMFactorsMinMHumanMxreastmilkpMwMFocusMonMPrematuritydMNutrientsbM2019bMggbM 6.7 72

52
yocoaMShellMwqueousMPhenolicMβxtractMPreservesMMitochondrialMFunctionMandMInsulinMSensitivityMbyM
wttenuatingMInflammationMbetweenMMacrophagesMandMwdipocytesMInMVitrodMMolecularlNutritionlandl
FoodlResearchbM2019bMlibMegnfgjgi

5.9 26

51 yoffeeMparchmentMasMaMnewMdietaryMfiberMingredientpMFunctionalMandMphysiologicalMcharacterizationdM
FoodlResearchlInternationalbM2019bMghhbMgfkcggi 7 43

50 RelationshipMofMtheMPhytochemicalsMfromMyoffeeMandMyocoaMxycProductsMwithMtheirMPotentialMtoM
ModulateMxiomarkersMofMMetabolicMSyndromeMInMVitrodMAntioxidantsbM2019bMnbM 7.1 23

49
PhenolicMcompoundsMfromMcoffeeMbycproductsMmodulateMadipogenesiscrelatedMinflammationbM
mitochondrialMdysfunctionbMandMinsulinMresistanceMinMadipocytesbMviaMinsulinePIiKewKTMsignalingM
pathwaysdMFoodlandlChemicallToxicologybM2019bMgihbMggflmh

4.7 47

48 ResponseMsurfaceMmethodologyMtoMoptimiseMtheMheatcassistedMaqueousMextractionMofMphenolicM
compoundsMfromMcoffeeMparchmentMandMtheirMcomprehensiveManalysisdMFoodlandlFunctionbM2019bMgfbMjmiocjmkf6.1 20

47 TeasMandMherbalMinfusionsMasMsourcesMofMmelatoninMandMotherMbioactiveMnoncnutrientMcomponentsdM
LWTl-lFoodlSciencelandlTechnologybM2018bMnobMlkcmi 5.4 24

46 HighMHydrostaticMPressureMinMwstringentMandMNoncwstringentMPersimmonsMtoMObtainMFibercβnrichedM
IngredientsMwithMImprovedMFunctionalitydMFoodlandlBioprocesslTechnologybM2017bMgfbMnkjcnlk 5.1 6

45 yhemicalMcharacterizationMandMinMvitroMcolonicMfermentationMofMgrapeMpomaceMextractsdMJournallofl
thelScienceloflFoodlandlAgriculturebM2017bMombMijiicijjj 4.3 25

44 PhysicochemicalMpropertiesMandMinMvitroMantidiabeticMpotentialMofMfibreMconcentratesMfromMonionM
bycproductsdMJournalloflFunctionallFoodsbM2017bMilbMijcjh 5.1 34

43 UseMofMspentMcoffeeMgroundsMasMfoodMingredientMinMbakeryMproductsdMFoodlChemistrybM2017bMhglbMggjchh 8.5 112
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42 MaternalMplasmaMantioxidantMstatusMinMtheMfirstMtrimesterMofMpregnancyMandMdevelopmentMofM
obstetricMcomplicationsdMPlacentabM2016bMjmbMimcjk 3.4 26

41 xlackMbeanMcoatspMNewMsourceMofManthocyaninsMstabilizedMbyM˛†ccyclodextrinMcopigmentationMinMaM
sportMbeveragedMFoodlChemistrybM2016bMhghbMklgcmf 8.5 44

40 IntakeMofMbeanMsproutsMinfluencesMmelatoninMandMantioxidantMcapacityMbiomarkerMlevelsMinMratsdMFoodl
andlFunctionbM2016bMmbMgjincjk 6.1 27

39
ImpactMofMcookingMandMgerminationMonMphenolicMcompositionMandMdietaryMfibreMfractionsMinMdarkM
beansMUPhaseolusMvulgarisMLdVMandMlentilsMULensMculinarisMLdVdMLWTl-lFoodlSciencelandlTechnologybM2016bM
llbMmhcmn

5.4 81

38 PhenolicMcompoundsMinMfruitsMandMbeveragesMconsumedMasMpartMofMtheMmediterraneanMdietpMtheirMroleM
inMpreventionMofMchronicMdiseasesdMPhytochemistrylReviewsbM2016bMgkbMjfkcjhi 7.7 84

37 FetalMundernutritionMisMassociatedMwithMperinatalMsexcdependentMalterationsMinMoxidativeMstatusdM
JournalloflNutritionallBiochemistrybM2015bMhlbMglkfco 6.3 34

36 ImpactMofMMelatoninMβnrichmentMduringMGerminationMofMLegumesMonMxioactiveMyompoundsMandM
wntioxidantMwctivitydMJournalloflAgriculturallandlFoodlChemistrybM2015bMlibMmolmcmj 5.7 25

35 βstimationMofMscavengingMcapacityMofMmelatoninMandMotherMantioxidantspMcontributionMandMevaluationM
inMgerminatedMseedsdMFoodlChemistrybM2015bMgmfbMhficgg 8.5 42

34 wchievementsMandMyhallengesMinMImprovingMtheMNutritionalMQualityMofMFoodMLegumesdMCriticall
ReviewslinlPlantlSciencesbM2015bMijbMgfkcgji 5.6 128

33 IndustrialMprocessingMofMcondimentsMandMseasoningsMandMitsMimplicationsMforMmicronutrientM
fortificationdMAnnalsloflthelNewlYorklAcademyloflSciencesbM2015bMgikmbMnchn 6.5 11

32
βffectMofMilluminationMonMtheMcontentMofMmelatoninbMphenolicMcompoundsbMandMantioxidantMactivityM
duringMgerminationMofMlentilsMULensMculinarisMLdVMandMkidneyMbeansMUPhaseolusMvulgarisMLdVdMJournallofl
AgriculturallandlFoodlChemistrybM2014bMlhbMgfmilcji

5.7 35

31 wMnovelMantioxidantMbeverageMforMbodyMweightMcontrolMbasedMonMcoffeeMsilverskindMFoodlChemistrybM
2014bMgkfbMhhmcij 8.5 74

30 TheMImpactMofMPasteurisationMandMSterilisationMonMxioactiveMyompoundsMofMOnionMxycproductsdMFoodl
andlBioprocesslTechnologybM2013bMlbMgomocgono 5.1 19

29 yhangesMinMnonnutritionalMfactorsMandMantioxidantMactivityMduringMgerminationMofMnonconventionalM
legumesdMJournalloflAgriculturallandlFoodlChemistrybM2013bMlgbMnghfck 5.7 52

28 ImpactMofMgerminationMonMstarchbMdietaryMfiberMandMphysicochemicalMpropertiesMinMnoncconventionalM
legumesdMFoodlResearchlInternationalbM2013bMkfbMljclo 7 78

27 OnionMUwlliumMcepaMLdVMbycproductsMasMsourceMofMdietaryMfiberpMphysicochemicalMpropertiesMandMeffectM
onMserumMlipidMlevelsMinMhighcfatMfedMratsdMEuropeanlFoodlResearchlandlTechnologybM2012bMhijbMlgmclhk 3.4 19

26 xioactiveMphenolicMcompoundsMandMfunctionalMpropertiesMofMdehydratedMbeanMfloursdMFoodlResearchl
InternationalbM2011bMjjbMmmjcmnf 7 77

25 yharacterizationMofMindustrialMonionMwastesMUwlliumMcepaMLdVpMdietaryMfibreMandMbioactiveMcompoundsdM
PlantlFoodslforlHumanlNutritionbM2011bMllbMjnckm 3.9 172
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24 PhenolicMprofileMandMantioxidantMcapacityMofMchickpeasMUyicerMarietinumMLdVMasMaffectedMbyMaM
dehydrationMprocessdMPlantlFoodslforlHumanlNutritionbM2011bMllbMgnmcok 3.9 45

23 InfluenceMofMdehydrationMprocessMinMyastellanoMchickpeapMchangesMinMbioactiveMcarbohydratesMandM
functionalMpropertiesdMPlantlFoodslforlHumanlNutritionbM2011bMllbMiogcjff 3.9 12

22 βffectMofMsterilisationMonMdietaryMfibreMandMphysicochemicalMpropertiesMofMonionMbycproductsdMFoodl
ChemistrybM2011bMghmbMkfgcm 8.5 55

21 βvaluationMofMphenolicMprofileMandMantioxidantMpropertiesMofMPardinaMlentilMasMaffectedMbyMindustrialM
dehydrationdMJournalloflAgriculturallandlFoodlChemistrybM2010bMknbMgfgfgcn 5.7 46

20 TheMimpactMofMdehydrationMprocessMonMantinutrientsMandMproteinMdigestibilityMofMsomeMlegumeMfloursdM
FoodlChemistrybM2009bMggjbMgflicgfln 8.5 113

19 yhangesMinMcarbohydrateMfractionMduringMdehydrationMprocessMofMcommonMlegumesdMJournalloflFoodl
CompositionlandlAnalysisbM2009bMhhbMlmnclni 4.1 59

18 StarchbMfunctionalMpropertiesbMandMmicrostructuralMcharacteristicsMinMchickpeaMandMlentilMasMaffectedM
byMthermalMprocessingdMJournalloflAgriculturallandlFoodlChemistrybM2009bMkmbMgflnhcn 5.7 86

17 InfluenceMofMgerminationMonMtheMsolubleMcarbohydratesMandMdietaryMfibreMfractionsMinM
noncconventionalMlegumesdMFoodlChemistrybM2008bMgfmbMgfjkcgfkh 8.5 63

16 βffectMofMindustrialMdehydrationMonMtheMsolubleMcarbohydratesMandMdietaryMfiberMfractionsMinM
legumesdMJournalloflAgriculturallandlFoodlChemistrybM2006bMkjbMmlkhcm 5.7 45

15 βffectMofMfermentationMandMautoclavingMonMdietaryMfiberMfractionsMandMantinutritionalMfactorsMofM
beansMUPhaseolusMvulgarisMLdVdMJournalloflAgriculturallandlFoodlChemistrybM2004bMkhbMhlgcl 5.7 66

14 βffectMofMgerminationMonMtheMcarbohydrateMcompositionMofMtheMdietaryMfiberMofMpeasMUPisumMsativumM
LdVdMJournalloflAgriculturallandlFoodlChemistrybM2003bMkgbMghkjco 5.7 64

13 StructuralMcarbohydrateMdifferencesMandMpotentialMsourceMofMdietaryMfiberMofMonionMUwlliumMcepaMLdVM
tissuesdMJournalloflAgriculturallandlFoodlChemistrybM2002bMkfbMghhcn 5.7 104

12 StudyMofMtotalMfructanMandMfructooligosaccharideMcontentMinMdifferentMonionMtissuesdMJournalloflthel
ScienceloflFoodlandlAgriculturebM2001bMngbMgmmcgnh 4.3 54

11 βffectMofMstorageMonMfructanMandMfructooligosaccharideMofMonionMUwlliumMcepaMLdVdMJournallofl
AgriculturallandlFoodlChemistrybM2001bMjobMonhcn 5.7 82

10 ModificationsMtoMphysicochemicalMandMnutritionalMpropertiesMofMhardcToccookMbeansMUPhaseolusM
vulgarisMLdVMbyMextrusionMcookingdMJournalloflAgriculturallandlFoodlChemistrybM1999bMjmbMggmjcnh 5.7 71

9 βffectsMofMgibberellicMacidMUGwiVMonMstrawberryMPwLMUphenylalanineMammoniaclyaseVMandMTwLM
UtyrosineMammoniaclyaseVMenzymeMactivitiesdMJournalloflthelScienceloflFoodlandlAgriculturebM1998bMmmbMhifchij4.3 23

8 yhangesMinMPhysicochemicalMPropertiesMofMzryMxeansMUPhaseolusMvulgarisMLdVMduringMLongcTermM
StoragedMJournalloflAgriculturallandlFoodlChemistrybM1997bMjkbMihhicihhm 5.7 45

7 zietaryMFiberMyontentMofMPearMandMKiwiMPomacesdMJournalloflAgriculturallandlFoodlChemistrybM1995bM
jibMllhclll 5.7 51

(1995-2011)
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6 HardctoccookMphenomenonMinMbeanspMyhangesMinMantinutrientMfactorsMandMnitrogenousMcompoundsM
duringMstoragedMJournalloflthelScienceloflFoodlandlAgriculturebM1995bMlobMjhocjik 4.3 25

5 yocoaMhullpMwMpotentialMsourceMofMdietaryMfibredMJournalloflthelScienceloflFoodlandlAgriculturebM1994bM
llbMifmcigg 4.3 34

4 RipeningcrelatedMchangesMinMtheMcellMwallsMofMSpanishMpearMUPyrusMcommunisVdMPhysiologialPlantarumbM
1994bMogbMlmgclmo 4.6 42

3 yellMWallMyhangesMinMSpanishMPearMzuringMRipeningdMJournalloflPlantlPhysiologybM1994bMgjjbMkjgckjn 3.6 37

2 PectinMchangesMduringMtheMdevelopmentMandMripeningMofMeggplantMfruitsdMFoodlChemistrybM1993bMjlbMhnochoh8.5 15

1 RegulationMofMlipidMandMglucoseMmetabolismMinMhepatocytesMbyMphytochemicalsMfromMcoffeeM
bycproductsMandMpreventionMofMnoncalcoholicMfattyMliverMdiseaseMSltqemSgtqinMvitroSltqeemSgtq 2
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