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29 Bioactivity and phytochemical characterization of Arenaria montana L. Food and Function, 2014, 5, 1848-b5% 15

Lipophilic and hydrophilic antioxidants, lipid peroxidation inhibition and radical scavenging activity
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Bryonia dioica, Tamus communis and Lonicera periclymenum fruits: Characterization in phenolic
compounds and incorporation of their extracts in hydrogel formulations for topical application. 59 10
Industrial Crops and Products, 2013, 49, 169-176

Chemical characterization and bioactive properties of Geranium molle L.: from the plant to the
most active extract and its phytochemicals. Food and Function, 2016, 7, 2204-12

Phytochemical characterization and bioactive properties of Osyris quadripartita Salzm. ex Decne.
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