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4 Phenolic Compounds. Foods, 2021, 10, 49 1

Extraction of phenolic compounds from cocoa shell: Modeling using response surface methodology
and artificial neural networks. Separation and Purification Technology, 2021, 270, 118779

Fibroblast Growth Factor 21 Signaling Activation by Selected Bioactive Compounds from Cocoa
62 Shell Modulated Metabolism and Mitochondrial Function in Hepatocytes. Current Developments in 04 2
Nutrition, 2020, 4, 459-459

Validation of Cocoa Shell as a Novel Antioxidant Dietary Fiber Food Ingredient: Nutritional Value,

Functional Properties, and Safety. Current Developments in Nutrition, 2020, 4, 773-773




(2017-2020)

Bioavailability of Melatonin from Lentil Sprouts and Its Role in the Plasmatic Antioxidant Status in
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1o vulgaris L.) by extrusion cooking. Journal of Agricultural and Food Chemistry, 1999, 47, 1174-82 57 7t

Effects of gibberellic acid (GA3) on strawberry PAL (phenylalanine ammonia-lyase) and TAL )
(tyrosine ammonia-lyase) enzyme activities. Journal of the Science of Food and Agriculture, 1998, 77, 230334

Changes in Physicochemical Properties of Dry Beans (Phaseolus vulgaris L.) during Long-Term
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