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Development of hydrosoluble gels with Crataegus monogyna extracts for topical application: 5
45 Evaluation of antioxidant activity of the final formulations. /ndustrial Crops and Products, 2013, 42, 1 75-18¢ 4

Chemical composition of wild and commercial Achillea millefolium L. and bioactivity of the
methanolic extract, infusion and decoction. Food Chemistry, 2013, 141, 4152-60

Characterisation of phenolic compounds in wild fruits from Northeastern Portugal. Food Chemistry, 3 L
3 2013, 141,3721-30 A
Use of UFLC-PDA for the Analysis of Organic Acids in Thirty-Five Species of Food and Medicinal
Plants. Food Analytical Methods, 2013, 6, 1337-1344

Bioactivity and chemical characterization in hydrophilic and lipophilic compounds of Chenopodium

41 ambrosioides L.. Journal of Functional Foods, 2013, 5, 1732-1740 51 221
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diet. Food Chemistry, 2011, 125, 488-494 5 44

Use of HPLCDADESI/MS to profile phenolic compounds in edible wild greens from Portugal. Food
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