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Cultivars Using In Vitro and in Silico Studies. Applied Sciences (Switzerland), 2020, 10, 4218
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H NMR and antioxidant profiles of polar and non-polar extracts of persimmon (Diospyros kaki L.) -
Metabolomics study based on cultivars and origins. Talanta, 2018, 184, 277-286

202 Influence of different cultivation systems on bioactivity of asparagus. Food Chemistry, 2018, 244, 349-358.5 18
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Binding, Antioxidant and Anti-proliferative Properties of Bioactive Compounds of Sweet Paprika

182 (Capsicum annuum L.). Plant Foods for Human Nutrition, 2016, 71, 129-36 39

21

Analytical Methods Applied to Characterization of Actinidia arguta, Actinidia deliciosa, and
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Organic and conventional kiwifruit, myths versus reality: antioxidant, antiproliferative, and health
effects. Journal of Agricultural and Food Chemistry, 2012, 60, 6984-93

Antioxidant interactions between major phenolic compounds found in ‘Ataulfo’ mango pulp:
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Total phenolics level, antioxidant activities and cytotoxicity of young sprouts of some traditional
Korean salad plants. Plant Foods for Human Nutrition, 2009, 64, 25-31
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