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215 Polyphenolsâ€™ Gut Microbiota Metabolites: Bioactives or Biomarkers?. Journal of Agricultural and
Food Chemistry, 2018, 66, 3593-3594. 2.4 48

216 Identification of Novel Urolithin Metabolites in Human Feces and Urine after the Intake of a
Pomegranate Extract. Journal of Agricultural and Food Chemistry, 2019, 67, 11099-11107. 2.4 48



14

Francisco A Tomas-Barberan

# Article IF Citations

217 Flavonoids as biochemical markers of the plant origin of bee pollen. Journal of the Science of Food
and Agriculture, 1989, 47, 337-340. 1.7 47
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219 Detection of novel metabolites of flaxseed lignans in vitro and in vivo. Molecular Nutrition and Food
Research, 2016, 60, 1590-1601. 1.5 47
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