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j Paper IF Citations

385 βrolithinsiIaIcomprehensiveIupdateIonItheirImetabolismUIbioactivityUIandIassociatedIgutI
microbiotaWWIMoleculareNutritioneandeFoodeResearchUI2022UIeaZYZYZh 5.9 11

384 “ovelIppproachesIinItheIValorizationIofIpgriculturalIWastesIandIαheirIppplicationsWWIJournaleofe
AgriculturaleandeFoodeChemistryUI2022UI 5.7 11

383 –roductionIofI“ewI’icrobiallyIronjugatedIqileIpcidsIbyIwumanIvutI’icrobiotaWIBiomoleculesUI2022UI
ZaUIegf 5.9 1

382
qioactiveIcompoundsIinIlettuceiIwighlightingItheIbenefitsItoIhumanIhealthIandIimpactsIofI
preharvestIandIpostharvestIpracticesWWIComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyUI
2021UI

16.4 7

381 wighV–ressureI–rocessingIvsWIαhermalIαreatmentiItffectIonItheIótabilityIofI–olyphenolsIinI
ótrawberryIandIpppleI–roductsWWIFoodsUI2021UIZYUI 4.9 4

380
yaboticabaIQ’yrciariaIjaboticabaRIpowderIconsumptionIimprovesItheImetabolicIprofileIandI
regulatesIgutImicrobiomeIcompositionIinIhighVfatIdietVfedImiceWIBiomedicineeandePharmacotherapyUI
2021UIZccUIZZabZc

7.5 0

379 “ovelIβrinaryIqiomarkersIofI”rangeIyuiceIronsumptionUIxnterindividualIVariabilityUIandIsifferencesI
withI–rocessingI’ethodsWIJournaleofeAgriculturaleandeFoodeChemistryUI2021UIehUIcYYeVcYZf 5.7 2

378 –ostprandialIglucoseVloweringIeffectIofIcagaitaIQtugeniaIdysentericaIsrRIfruitIjuiceIinIdysglycemicI
subjectsIwithImetabolicIsyndromeiIpnIexploratoryIstudyWIFoodeResearcheInternationalUI2021UIZcaUIZZYaYh7 5

377 –hytoprostanesIandIphytofuransImodulateIr”XVaVlinkedIinflammationImarkersIinI‘–óVstimulatedI
αw–VZImonocytesIbyIlipidomicsIworkflowWIFreeeRadicaleBiologyeandeMedicineUI2021UIZefUIbbdVbcf 7.8 5

376 tndocrineIdisruptionIinIrrohnPsIdiseaseiIqisphenolIpIenhancesIsystemicIinflammatoryIresponseIinI
patientsIwithIgutIbarrierItranslocationIofIdysbioticImicrobiotaIproductsWIFASEBeJournalUI2021UIbdUIeaZehf0.9 5

375 αetraselmisIsuecicaIuO’V’bbIphycosphereiIassociatedIbacteriaIandIexoVmetabolomeI
characterizationWIEuropeaneJournaleofePhycologyUI2021UIdeUIeZVfZ 2.2 2

374 xnteractionsIofIuoodIWithItheI’icrobiotaIofItheIsigestiveIαractI2021UIZVZ

373 ótratificationIofIVolunteersIpccordingItoIulavanoneI’etaboliteItxcretionIandI–haseIxxI’etabolismI
–rofileIafterIóingleIsosesIofIP–eraPI”rangeIandIP’oroPIqloodI”rangeIyuicesWINutrientsUI2021UIZbUI 6.7 2

372 xnvestigationIofI–olyphenolVRichIsateIQWRIóeedItxtractIqioactivityWIFrontierseineNutritionUI2021UIgUIeefdZc 6.2 0

371 yaboticabaIberryiIpIcomprehensiveIreviewIonIitsIpolyphenolIcompositionUIhealthIeffectsUI
metabolismUIandItheIdevelopmentIofIfoodIproductsWIFoodeResearcheInternationalUI2021UIZcfUIZZYdZg 7 4

370 ulavonolsIandIulavonesI2020UIZebVZhg

369 qloodI”rangeIyuiceIronsumptionIxncreasesIulowV’ediatedIsilationIinIpdultsIwithI”verweightIandI
”besityiIpIRandomizedIrontrolledIαrialWIJournaleofeNutritionUI2020UIZdYUIaagfVaahc 4.1 13
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368 wowI–reVwarvestIxnactivatedIYeastIαreatmentI’ayIxnfluenceItheI“orisoprenoidIpromaI–otentialIinI
WineIvrapesWIAppliedeSciencesenSwitzerlandoUI2020UIZYUIbbeh 2.6 3

367 WhereItoI‘ookIintoItheI–uzzleIofI–olyphenolsIandIwealthnIαheI–ostbioticsIandIvutI’icrobiotaI
pssociatedIwithIwumanI’etabotypesWIMoleculareNutritioneandeFoodeResearchUI2020UIecUIeZhYYhda 5.9 79

366 WhyIinterindividualIvariationIinIresponseItoIconsumptionIofIplantIfoodIbioactivesImattersIforI
futureIpersonalisedInutritionWIProceedingseofetheeNutritioneSocietyUI2020UIfhUIaadVabd 2.9 16

365 ‘ignansI2020UIbedVcYe

364 wydroxycinnamatesI2020UIZahVZea

363 tffectIofIhighIhydrostaticIpressureIandIdryingImethodsIonIphenolicIcompoundsIprofileIofI
jabuticabaIQ’yrciariaIjaboticabaRIpeelIandIseedWIFoodeChemistryUI2020UIbYhUIZadfhc 8.5 29

362
–olyphenolIcharacterisationIofI–hoenixIdactyliferaI‘WIQdateRIseedsIusingIw–‘rVmassIspectrometryI
andIitsIbioaccessibilityIusingIsimulatedIinVvitroIdigestionXracoVaIcultureImodelWIFoodeChemistryUI
2020UIbZZUIZadheh

8.5 25

361 ulavanonesI2020UIcbhVchd 1

360 ótilbenesiIqeneficialItffectsIofIResveratrolI’etabolitesIinI”besityUIsyslipidemiaUIxnsulinIResistanceUI
andIxnflammationI2020UIcYfVcbg

359 “onextractableI–olyphenolsiIpIRelevantIvroupIwithIwealthItffectsI2020UIbZVgb 0

358 pntiVxnflammatoryIandIpntioxidantItffectsIofIRegularIronsumptionIofIrookedIwamItnrichedIwithI
sietaryI–henolicsIinIsietVxnducedI”beseI’iceWIAntioxidantsUI2020UIhUI 7.1 3

357
’etabolismIofIdifferentIdietaryIphenolicIcompoundsIbyItheIurolithinVproducingIhumanVgutI
bacteriaIvordonibacterIurolithinfaciensIandItllagibacterIisourolithinifaciensWIFoodeandeFunctionUI
2020UIZZUIfYZaVfYaa

6.1 13

356
ranIweItrustIbiomarkersIidentifiedIusingIdifferentInonVtargetedImetabolomicsIplatformsnI
’ultiVplatformUIinterVlaboratoryIcomparativeImetabolomicsIprofilingIofIlettuceIcultivarsIviaI
β–‘rV α”uV’óWIMetabolomicsUI2020UIZeUIgd

4.7 3

355 βrolithinsIinIwumanIqreastI’ilkIafterIWalnutIxntakeIandIzineticsIofIrolonizationIinI“ewlyIqorniIαheI
RoleIofI’othersPIβrolithinI’etabotypesWIJournaleofeAgriculturaleandeFoodeChemistryUI2020UIegUIZaeYeVZaeZe5.7 6

354 βnderstandingI–olyphenolsPIwealthItffectsIαhroughItheIvutI’icrobiotaI2020UIchfVdbZ 1

353 ulavanVbVolsiIratechinsIandI–roanthocyanidinsI2020UIagbVbZf

352 ótructuralIsiversityIofI–olyphenolsIandIsistributionIinIuoodsI2020UIZVah 4

351 tllagitanninsIandIαheirIvutI’icrobiotaVserivedI’etabolitesiIβrolithinsI2020UIbZhVbec 4
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350
wumanIvutI’icrobiotaI’etabolismIofIsietaryIóesquiterpeneI‘actonesiIβntargetedI’etabolomicsI
ótudyIofI‘actucopicrinIandI‘actucinIronversionIxnIVitroIandIxnIVivoWIMoleculareNutritioneandeFoode
ResearchUI2020UIecUIeaYYYeZh

5.9 7

349 RecommendationsIforIstandardizingInomenclatureIforIdietaryIQpolyRphenolIcatabolitesWIAmericane
JournaleofeClinicaleNutritionUI2020UIZZaUIZYdZVZYeg 7 35

348 xdentificationIofI“ovelIβrolithinI’etabolitesIinIwumanIuecesIandIβrineIafterItheIxntakeIofIaI
–omegranateItxtractWIJournaleofeAgriculturaleandeFoodeChemistryUI2019UIefUIZZYhhVZZZYf 5.7 27

347 uactorsIinfluencingItheIcardiometabolicIresponseItoIQpolyRphenolsIandIphytosterolsiIaIreviewIofI
theIr”óαIpctionI–”óxαxVeIactivitiesWIEuropeaneJournaleofeNutritionUI2019UIdgUIbfVcf 5.2 27

346
xmprovingItheIreportingIqualityIofIinterventionItrialsIaddressingItheIinterVindividualIvariabilityIinI
responseItoItheIconsumptionIofIplantIbioactivesiIqualityIindexIandIrecommendationsWIEuropeane
JournaleofeNutritionUI2019UIdgUIchVec

5.2 7

345 αargetedI’etabolomicsIpnalysisIandIxdentificationIofIqiomarkersIforI–redictingIqrowningIofI
ureshVrutI‘ettuceWIJournaleofeAgriculturaleandeFoodeChemistryUI2019UIefUIdhYgVdhZf 5.7 14

344
’etabolismIofIellagitanninsIfromIjabuticabaIQ’yrciariaIjaboticabaRIinInormoweightUIoverweightIandI
obeseIqraziliansiIβnexpectedIlaxativeIeffectsIinfluenceIurolithinsIurinaryIexcretionIandI
metabotypeIdistributionWIJournaleofeFunctionaleFoodsUI2019UIdfUIahhVbYg

5.1 15

343 xnterindividualIVariabilityIinIpbsorptionUIsistributionUI’etabolismUIandItxcretionIofIuoodI
–hytochemicalsIóhouldIqeIReportedWIJournaleofeAgriculturaleandeFoodeChemistryUI2019UIefUIbgcbVbgcc 5.7 16

342
–omegranateIuruitIandIyuiceIQcvWI’ollarRUIRichIinItllagitanninsIandIpnthocyaninsUIplsoI–rovideIaI
óignificantIrontentIofIaIWideIRangeIofI–roanthocyanidinsWIJournaleofeAgriculturaleandeFoode
ChemistryUI2019UIefUIhZeYVhZef

5.7 19

341 rirculatingIlevelsIofIbutyrateIareIinverselyIrelatedItoIportalIhypertensionUIendotoxemiaUIandI
systemicIinflammationIinIpatientsIwithIcirrhosisWIFASEBeJournalUI2019UIbbUIZZdhdVZZeYd 0.9 32

340 pdvancesIinIwealthV–romotingIuoodIxngredientsWIJournaleofeAgriculturaleandeFoodeChemistryUI2019UI
efUIhZaZVhZab 5.7 2

339 βrineI’etabolitesIandIpntioxidantItffectIafterI”ralIxntakeIofIsateIQWRIóeedsVqasedI–roductsI
Q–owderUIqreadIandItxtractRIbyIwumanWINutrientsUI2019UIZZUI 6.7 8

338 αargetingItheIdeliveryIofIdietaryIplantIbioactivesItoIthoseIwhoIwouldIbenefitImostiIfromIscienceItoI
practicalIapplicationsWIEuropeaneJournaleofeNutritionUI2019UIdgUIedVfb 5.2 6

337
uutureIprospectsIforIdissectingIinterVindividualIvariabilityIinItheIabsorptionUIdistributionIandI
eliminationIofIplantIbioactivesIofIrelevanceIforIcardiometabolicIendpointsWIEuropeaneJournaleofe
NutritionUI2019UIdgUIaZVbe

5.2 19

336 rontributionIofIplantIfoodIbioactivesIinIpromotingIhealthIeffectsIofIplantIfoodsiIwhyIlookIatI
interindividualIvariabilitynWIEuropeaneJournaleofeNutritionUI2019UIdgUIZbVZh 5.2 20

335 αheIeffectsIofIpolyphenolsIandIotherIbioactivesIonIhumanIhealthWIFoodeandeFunctionUI2019UIZYUIdZcVdag 6.1 348

334 qioactiveIromponentsIandIpntioxidantIandIpntibacterialIpctivitiesIofIsifferentIVarietiesIofIwoneyiI
pIócreeningI–riorItoIrlinicalIppplicationWIJournaleofeAgriculturaleandeFoodeChemistryUI2019UIefUIeggVehg 5.7 43

333 tffectIofIuoodIótructureIandI–rocessingIonIQ–olyRphenolVvutI’icrobiotaIxnteractionsIandItheI
tffectsIonIwumanIwealthWIAnnualeRevieweofeFoodeScienceeandeTechnologyUI2019UIZYUIaaZVabg 14.7 45
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332 αeaIxsIaIóignificantIsietaryIóourceIofItllagitanninsIandItllagicIpcidWIJournaleofeAgriculturaleandeFoode
ChemistryUI2019UIefUIdbhcVdcYc 5.7 25

331 –olyphenolsPIvutI’icrobiotaI’etabolitesiIqioactivesIorIqiomarkersnWIJournaleofeAgriculturaleande
FoodeChemistryUI2018UIeeUIbdhbVbdhc 5.7 35

330
αheIgutImicrobiotaImetabolismIofIpomegranateIorIwalnutIellagitanninsIyieldsItwoI
urolithinVmetabotypesIthatIcorrelateIwithIcardiometabolicIriskIbiomarkersiIromparisonIbetweenI
normoweightUIoverweightVobesityIandImetabolicIsyndromeWIClinicaleNutritionUI2018UIbfUIghfVhYd

5.9 73

329 αheIgutImicrobiotaIurolithinImetabotypesIrevisitediItheIhumanImetabolismIofIellagicIacidIisImainlyI
determinedIbyIagingWIFoodeandeFunctionUI2018UIhUIcZYYVcZYe 6.1 63

328 Q–olyRphenolVdigestedImetabolitesImodulateIalphaVsynucleinItoxicityIbyIregulatingIproteostasisWI
ScientificeReportsUI2018UIgUIehed 4.9 12

327 xnterlaboratoryIroverageIαestIonI–lantIuoodIqioactiveIrompoundsIandItheirI’etabolitesIbyI’assI
ópectrometryVqasedIβntargetedI’etabolomicsWIMetabolitesUI2018UIgUI 5.6 17

326 ‘râ��’óIuntargetedImetabolomicsIrevealsIearlyIbiomarkersItoIpredictIbrowningIofIfreshVcutIlettuceWI
PostharvesteBiologyeandeTechnologyUI2018UIZceUIhVZf 6.2 14

325
tllagibacterIisourolithinifaciensIgenWInovWUIspWInovWUIaInewImemberIofItheIfamilyItggerthellaceaeUI
isolatedIfromIhumanIgutWIInternationaleJournaleofeSystematiceandeEvolutionaryeMicrobiologyUI2018UI
egUIZfYfVZfZa

2.2 51

324 RegulatoryIαIrellsIRestrictI–ermeabilityItoIqacterialIpntigenIαranslocationIandI–reserveI
óhortVrhainIuattyIpcidsIinItxperimentalIrirrhosisWIHepatologyeCommunicationsUI2018UIaUIZeZYVZeab 6 11

323
–lasmaIurolithinImetabolitesIcorrelateIwithIimprovementsIinIendothelialIfunctionIafterIredI
raspberryIconsumptioniIpIdoubleVblindIrandomizedIcontrolledItrialWIArchiveseofeBiochemistryeande
BiophysicsUI2018UIedZUIcbVdZ

4.1 37

322 pInovelIintegratedInonVtargetedImetabolomicIanalysisIrevealsIsignificantImetaboliteIvariationsI
betweenIdifferentIlettuceIQWI‘RIvarietiesWIHorticultureeResearchUI2018UIdUIbb 7.7 45

321 pntiproliferativeIactivityIofItheIellagicIacidVderivedIgutImicrobiotaIisourolithinIpIandIcomparisonI
withIitsIurolithinIpIisomeriItheIroleIofIcellImetabolismWIEuropeaneJournaleofeNutritionUI2017UIdeUIgbZVgcZ 5.2 44

320
βrolithinsUItheIrescueIofIKoldKImetabolitesItoIunderstandIaIKnewKIconceptiI’etabotypesIasIaInexusI
amongIphenolicImetabolismUImicrobiotaIdysbiosisUIandIhostIhealthIstatusWIMoleculareNutritioneande
FoodeResearchUI2017UIeZUIZdYYhYZ

5.9 221

319
veneIexpressionIchangesIinIcolonItissuesIfromIcolorectalIcancerIpatientsIfollowingItheIintakeIofIanI
ellagitanninVcontainingIpomegranateIextractiIaIrandomizedIclinicalItrialWIJournaleofeNutritionale
BiochemistryUI2017UIcaUIZaeVZbb

6.3 56

318 ‘rV’óIβntargetedI’etabolomicsIαoItxplainItheIóignalI’etabolitesIxnducingIqrowningIinIureshVrutI
‘ettuceWIJournaleofeAgriculturaleandeFoodeChemistryUI2017UIedUIcdaeVcdbd 5.7 28

317 αheIgutImicrobiotaiIpIkeyIfactorIinItheItherapeuticIeffectsIofIQpolyRphenolsWIBiochemicale
PharmacologyUI2017UIZbhUIgaVhb 6 319

316
vastrointestinalIóimulationI’odelIαWx“Vówx’tIóhowsIsifferencesIbetweenIwumanI
βrolithinV’etabotypesIinIvutI’icrobiotaIrompositionUI–omegranateI–olyphenolI’etabolismUIandI
αransportIalongItheIxntestinalIαractWIJournaleofeAgriculturaleandeFoodeChemistryUI2017UIedUIdcgYVdchb

5.7 61

315
sevelopmentUIvalidationIandIevaluationIofIanIanalyticalImethodIforItheIdeterminationIofI
monomericIandIoligomericIprocyanidinsIinIappleIextractsWIJournaleofeChromatographyeAUI2017UI
ZchdUIceVde

4.5 39
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314
–omegranateIjuiceUIbutInotIanIextractUIconfersIaIlowerIglycemicIresponseIonIaIhighVglycemicIindexI
foodiIrandomizedUIcrossoverUIcontrolledItrialsIinIhealthyIsubjectsWIAmericaneJournaleofeClinicale
NutritionUI2017UIZYeUIZbgcVZbhb

7 59

313 xnterindividualIVariabilityIinIqiomarkersIofIrardiometabolicIwealthIafterIronsumptionIofI’ajorI
–lantVuoodIqioactiveIrompoundsIandItheIseterminantsIxnvolvedWIAdvanceseineNutritionUI2017UIgUIddgVdfY10 55

312 romprehensiveIcharacterizationIbyI‘rVspsV’óX’óIofItheIphenolicIcompositionIofIsevenI uercusI
leafIteasWIJournaleofeFoodeCompositioneandeAnalysisUI2017UIebUIbgVce 4.1 29

311 xfIxnteractionIofIpolyphenolsIwithIgutImicrobiotajIunderstandingItheIhealthIeffectsIofIpolyphenolsWI
BiochemicalePharmacologyUI2017UIZbhUIZYh 6 2

310 VasorelaxantIactivityIofItwentyVoneIphysiologicallyIrelevantIQpolyRphenolicImetabolitesIonIisolatedI
mouseIarteriesWIFoodeandeFunctionUI2017UIgUIcbbZVcbbd 6.1 17

309
“onVextractableIpolyphenolsIproduceIgutImicrobiotaImetabolitesIthatIpersistIinIcirculationIandI
showIantiVinflammatoryIandIfreeIradicalVscavengingIeffectsWITrendseineFoodeScienceeandeTechnologyUI
2017UIehUIagZVagg

15.3 92

308 ’etabolicIandItranscriptionalIelucidationIofItheIcarotenoidIbiosynthesisIpathwayIinIpeelIandIfleshI
tissueIofIloquatIfruitIduringIonVtreeIdevelopmentWIBMCePlanteBiologyUI2017UIZfUIZYa 5.3 28

307 qioactivityIofIaridIregionIhoneyiIanIinIvitroIstudyWIBMCeComplementaryeandeAlternativeeMedicineUI
2017UIZfUIZff 4.7 15

306
pIserumImetabolomicsVdrivenIapproachIpredictsIorangeIjuiceIconsumptionIandIitsIimpactIonI
oxidativeIstressIandIinflammationIinIsubjectsIfromItheIqx”“p”óIstudyWIMoleculareNutritioneande
FoodeResearchUI2017UIeZUIZeYYZaY

5.9 25

305
pddressingItheIinterVindividualIvariationIinIresponseItoIconsumptionIofIplantIfoodIbioactivesiI
αowardsIaIbetterIunderstandingIofItheirIroleIinIhealthyIagingIandIcardiometabolicIriskIreductionWI
MoleculareNutritioneandeFoodeResearchUI2017UIeZUIZeYYddf

5.9 127

304
rlusteringIaccordingItoIurolithinImetabotypeIexplainsItheIinterindividualIvariabilityIinItheI
improvementIofIcardiovascularIriskIbiomarkersIinIoverweightVobeseIindividualsIconsumingI
pomegranateiIpIrandomizedIclinicalItrialWIMoleculareNutritioneandeFoodeResearchUI2017UIeZUIZeYYgbY

5.9 114

303
“europrotectiveItffectsIofIqioavailableI–olyphenolVserivedI’etabolitesIagainstI”xidativeI
ótressVxnducedIrytotoxicityIinIwumanI“euroblastomaIówVóYdYIrellsWIJournaleofeAgriculturaleande
FoodeChemistryUI2017UIedUIfdaVfdg

5.7 89

302 rompleteIvenomeIóequenceIofItheI“ewIβrolithinV–roducingIqacteriumIsó’IafaZbWIGenomee
AnnouncementsUI2017UIdUI 2

301 xsolationIofIwumanIxntestinalIqacteriaIrapableIofI–roducingItheIqioactiveI’etaboliteIxsourolithinIpI
fromItllagicIpcidWIFrontierseineMicrobiologyUI2017UIgUIZdaZ 5.7 92

300 ’etabolicIengineeringItoIsimultaneouslyIactivateIanthocyaninIandIproanthocyanidinIbiosyntheticI
pathwaysIinI“icotianaIsppWIPLoSeONEUI2017UIZaUIeYZgcgbh 3.7 12

299
rhromatographicIandIspectroscopicIcharacterizationIofIurolithinsIforItheirIdeterminationIinI
biologicalIsamplesIafterItheIintakeIofIfoodsIcontainingIellagitanninsIandIellagicIacidWIJournaleofe
ChromatographyeAUI2016UIZcagUIZeaVfd

4.5 77

298
wesperetinIandIitsIsulfateIandIglucuronideImetabolitesIinhibitIα“uV˛–IinducedIhumanIaorticI
endothelialIcellImigrationIandIdecreaseIplasminogenIactivatorIinhibitorVZIQ–pxVZRIlevelsWIFoodeande
FunctionUI2016UIfUIZZgVae

6.1 38

297 rharacterizationIandIsuitabilityIofIpolyphenolsVbasedIformulasItoIreplaceIsulfurIdioxideIforIstorageI
ofIsparklingIwhiteIwineWIFoodeControlUI2016UIeYUIeYeVeZc 6.2 16
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296 ’odifiedIatmosphereIQ’pRIpreventsIbrowningIofIfreshVcutIromaineIlettuceIthroughImultiVtargetI
effectsIrelatedItoIphenolicImetabolismWIPostharvesteBiologyeandeTechnologyUI2016UIZZhUIgcVhb 6.2 27

295 setectionIofInovelImetabolitesIofIflaxseedIlignansIinIvitroIandIinIvivoWIMoleculareNutritioneandeFoode
ResearchUI2016UIeYUIZdhYVeYZ 5.9 36

294 βrolithinIpUIrUIandIsUIbutInotIisoVurolithinIpIandIurolithinIqUIattenuateItriglycerideIaccumulationIinI
humanIculturesIofIadipocytesIandIhepatocytesWIMoleculareNutritioneandeFoodeResearchUI2016UIeYUIZZahVbg5.9 62

293
xn´ vivoIrelevantImixedIurolithinsIandIellagicIacidIinhibitIphenotypicIandImolecularIcolonIcancerI
stemIcellIfeaturesiIpInewIpotentialityIforIellagitanninImetabolitesIagainstIcancerWIFoodeande
ChemicaleToxicologyUI2016UIhaUIgVZe

4.7 48

292
tvaluationIofItheIdistributionIandImetabolismIofIpolyphenolsIderivedIfromIcupuassuIQIαheobromaI
grandiflorumIRIinImiceIgastrointestinalItractIbyIβ–‘rVtóxV α”uWIJournaleofeFunctionaleFoodsUI2016UI
aaUIcffVcgh

5.1 22

291 RaspberryIseedIflourIattenuatesIhighVsucroseIdietVmediatedIhepaticIstressIandIadiposeItissueI
inflammationWIJournaleofeNutritionaleBiochemistryUI2016UIbaUIecVfa 6.3 33

290 αheIhumanIgutImicrobialIecologyIassociatedIwithIoverweightIandIobesityIdeterminesIellagicIacidI
metabolismWIFoodeandeFunctionUI2016UIfUIZfehVfc 6.1 67

289
romprehensiveIcharacterizationIofItheIeffectsIofIellagicIacidIandIurolithinsIonIcolorectalIcancerI
andIkeyVassociatedImolecularIhallmarksiI’icroR“pIcellIspecificIinductionIofIrsz“ZpIQpaZRIasIaI
commonImechanismIinvolvedWIMoleculareNutritioneandeFoodeResearchUI2016UIeYUIfYZVZe

5.9 59

288 xnteractionsIofIgutImicrobiotaIwithIdietaryIpolyphenolsIandIconsequencesItoIhumanIhealthWI
CurrenteOpinioneineClinicaleNutritioneandeMetaboliceCareUI2016UIZhUIcfZVcfe 3.8 191

287 pntioxidantIyapaneseIplumIQ–runusIsalicinaRImicroparticlesIwithIpotentialIforIfoodIpreservationWI
JournaleofeFunctionaleFoodsUI2016UIacUIagfVahe 5.1 22

286 βntargetedImetabolomicsIapproachIusingIβ–‘rVtóxV α”uV’óItoIexploreItheImetabolomeIofI
freshVcutIicebergIlettuceWIMetabolomicsUI2016UIZaUIZ 4.7 49

285 xnterindividualIvariabilityIinItheIhumanImetabolismIofIellagicIacidiIrontributionIofIvordonibacterItoI
urolithinIproductionWIJournaleofeFunctionaleFoodsUI2015UIZfUIfgdVfhZ 5.1 62

284
ValidatedI’ethodIforItheIrharacterizationIandI uantificationIofItxtractableIandI“onextractableI
tllagitanninsIafterIpcidIwydrolysisIinI–omegranateIuruitsUIyuicesUIandItxtractsWIJournaleofe
AgriculturaleandeFoodeChemistryUI2015UIebUIedddVee

5.7 82

283 “ormalIorIwighI–olyphenolIroncentrationIinI”rangeIyuiceIpffectsIpntioxidantIpctivityUIqloodI
–ressureUIandIqodyIWeightIinI”beseIorI”verweightIpdultsWIJournaleofeNutritionUI2015UIZcdUIZgYgVZe 4.1 83

282 sietaryIphenolicsIagainstIcolorectalIcancerVVuromIpromisingIpreclinicalIresultsItoIpoorItranslationI
intoIclinicalItrialsiI–itfallsIandIfutureIneedsWIMoleculareNutritioneandeFoodeResearchUI2015UIdhUIZafcVhZ 5.9 65

281
seterminationIofIinterglycosidicIlinkagesIinI”VglycosylIflavonesIbyIhighVperformanceIliquidI
chromatographyXphotodiodeVarrayIdetectionIcoupledItoIelectrosprayIionizationIionItrapImassI
spectrometryWIxtsIapplicationItoIαetragonulaIcarbonariaIhoneyIfromIpustraliaWIRapide
CommunicationseineMasseSpectrometryUI2015UIahUIhcgVdc

2.2 14

280
αheIellagicIacidIderivativeIcUcPVdiV”VmethylellagicIacidIefficientlyIinhibitsIcolonIcancerIcellIgrowthI
throughIaImechanismIinvolvingIW“αZeWIJournaleofePharmacologyeandeExperimentaleTherapeuticsUI
2015UIbdbUIcbbVcc

4.7 31

279 αheIellagicIacidVderivedIgutImicrobiotaImetaboliteUIurolithinIpUIpotentiatesItheIanticancerIeffectsI
ofIdVfluorouracilIchemotherapyIonIhumanIcolonIcancerIcellsWIFoodeandeFunctionUI2015UIeUIZceYVh 6.1 75

(2015-2016)
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278 RoleIofIbifidobacteriaIinItheIhydrolysisIofIchlorogenicIacidWIMicrobiologyOpenUI2015UIcUIcZVda 3.4 44

277 xdentifyingItheIlimitsIforIellagicIacidIbioavailabilityiIpIcrossoverIpharmacokineticIstudyIinIhealthyI
volunteersIafterIconsumptionIofIpomegranateIextractsWIJournaleofeFunctionaleFoodsUI2015UIZhUIaadVabd 5.1 91

276 vuidelinesIforIResearchIonIqioactiveIronstituentsVVpIyournalIofIpgriculturalIandIuoodIrhemistryI
–erspectiveWIJournaleofeAgriculturaleandeFoodeChemistryUI2015UIebUIgZYbVd 5.7 9

275
’icroR“psIexpressionIinInormalIandImalignantIcolonItissuesIasIbiomarkersIofIcolorectalIcancerI
andIinIresponseItoIpomegranateIextractsIconsumptioniIrriticalIissuesItoIdiscernIbetweenI
modulatoryIeffectsIandIpotentialIartefactsWIMoleculareNutritioneandeFoodeResearchUI2015UIdhUIZhfbVge

5.9 45

274
αargetedIandIβntargetedI’etabolomicsItoItxploreItheIqioavailabilityIofItheIóecoiridoidsIfromIaI
óeedXuruitItxtractIQuraxinusIangustifoliaIVahlRIinIwumanIwealthyIVolunteersiIpI–reliminaryIótudyWI
MoleculesUI2015UIaYUIaaaYaVZh

4.8 13

273 βrolithinIrUIaIvutI’icrobiotaI’etaboliteIserivedIfromItllagicIpcidUIpttenuatesIαriglycerideI
pccumulationIinIwumanIpdipocytesIandIwepatomaIwuhfIrellsWIFASEBeJournalUI2015UIahUIZbYWZ 0.9 1

272 αargetedImetabolicIprofilingIofIpomegranateIpolyphenolsIandIurolithinsIinIplasmaUIurineIandIcolonI
tissuesIfromIcolorectalIcancerIpatientsWIMoleculareNutritioneandeFoodeResearchUI2014UIdgUIZZhhVaZZ 5.9 149

271 RoleIofIpqrvaIinItransportIofItheImammalianIlignanIenterolactoneIandIitsIsecretionIintoImilkIinI
pbcgaIknockoutImiceWIDrugeMetabolismeandeDispositionUI2014UIcaUIhcbVe 4 19

270 wepaticImolecularIresponsesItoIqifidobacteriumIpseudocatenulatumIrtrαIffedIinIaImouseImodelI
ofIdietVinducedIobesityWINutritionreMetabolismeandeCardiovasculareDiseasesUI2014UIacUIdfVec 4.5 26

269 –haseVxxImetabolismIlimitsItheIantiproliferativeIactivityIofIurolithinsIinIhumanIcolonIcancerIcellsWI
EuropeaneJournaleofeNutritionUI2014UIdbUIgdbVec 5.2 84

268 qioavailabilityIandI’etabolismIofIritrusIuruitIqeverageIulavanonesIinIwumansI2014UIdbfVddZ 8

267
qioavailabilityIofIphenolicsIfromIanIoleuropeinVrichIoliveIQ”leaIeuropaeaRIleafIextractIandIitsIacuteI
effectIonIplasmaIantioxidantIstatusiIcomparisonIbetweenIpreVIandIpostmenopausalIwomenWI
EuropeaneJournaleofeNutritionUI2014UIdbUIZYZdVaf

5.2 53

266 sescriptionIofIurolithinIproductionIcapacityIfromIellagicIacidIofItwoIhumanIintestinalI
vordonibacterIspeciesWIFoodeandeFunctionUI2014UIdUIZffhVgc 6.1 152

265 vordonibacterIurolithinfaciensIspWInovWUIaIurolithinVproducingIbacteriumIisolatedIfromItheIhumanI
gutWIInternationaleJournaleofeSystematiceandeEvolutionaryeMicrobiologyUI2014UIecUIabceVabda 2.2 84

264
tllagicIacidImetabolismIbyIhumanIgutImicrobiotaiIconsistentIobservationIofIthreeIurolithinI
phenotypesIinIinterventionItrialsUIindependentIofIfoodIsourceUIageUIandIhealthIstatusWIJournaleofe
AgriculturaleandeFoodeChemistryUI2014UIeaUIedbdVg

5.7 218

263
pIrosemaryIextractIenrichedIinIcarnosicIacidIimprovesIcirculatingIadipocytokinesIandImodulatesI
keyImetabolicIsensorsIinIleanIZuckerIratsiIrriticalIandIcontrastingIdifferencesIinItheIobeseI
genotypeWIMoleculareNutritioneandeFoodeResearchUI2014UIdgUIhcaVdb

5.9 20

262 tncapsulationIandImicronizationIeffectivelyIimproveIorangeIbeverageIflavanoneIbioavailabilityIinI
humansWIJournaleofeAgriculturaleandeFoodeChemistryUI2014UIeaUIhcdgVea 5.7 24

261 VolunteerIstratificationIisImoreIrelevantIthanItechnologicalItreatmentIinIorangeIjuiceIflavanoneI
bioavailabilityWIJournaleofeAgriculturaleandeFoodeChemistryUI2014UIeaUIacVf 5.7 52

FranciscotAtTomas-Barberan

8



260
pIrosemaryIextractIrichIinIcarnosicIacidIselectivelyImodulatesIcaecumImicrobiotaIandIinhibitsI
˛†VglucosidaseIactivityUIalteringIfiberIandIshortIchainIfattyIacidsIfecalIexcretionIinIleanIandIobeseI
femaleIratsWIPLoSeONEUI2014UIhUIehcegf

3.7 46

259 siscoveryIofIhumanIurinaryIbiomarkersIofIaroniaVcitrusIjuiceIintakeIbyIw–‘rVqVα”uVbasedI
metabolomicIapproachWIElectrophoresisUI2014UIbdUIZdhhVeYe 3.6 18

258 xnIvitroItransformationIofIchlorogenicIacidIbyIhumanIgutImicrobiotaWIMoleculareNutritioneandeFoode
ResearchUI2014UIdgUIZZaaVbZ 5.9 107

257 wealthIqenefitsIfromI–omegranatesIandIótoneIuruitUIxncludingI–lumsUI–eachesUIppricotsIandI
rherriesI2013UIZadVZef 9

256 uirIhoneydewIhoneyIflavonoidsIinhibitIα“uV˛–VinducedI’’–VhIexpressionIinIhumanIkeratinocytesiIaI
newIactionIofIhoneyIinIwoundIhealingWIArchiveseofeDermatologicaleResearchUI2013UIbYdUIeZhVaf 3.3 49

255 “utraceuticalsIforIolderIpeopleiIfactsUIfictionsIandIgapsIinIknowledgeWIMaturitasUI2013UIfdUIbZbVbc 5 37

254 –henolicIacidsUIflavonolsIandIanthocyaninsIinIroremaIalbumIQ‘WRIsWIsonIberriesWIJournaleofeFoode
CompositioneandeAnalysisUI2013UIahUIdgVeb 4.1 33

253
tffectsIofIellagitanninVrichIberriesIonIbloodIlipidsUIgutImicrobiotaUIandIurolithinIproductionIinI
humanIsubjectsIwithIsymptomsIofImetabolicIsyndromeWIMoleculareNutritioneandeFoodeResearchUI
2013UIdfUIaadgVeb

5.9 71

252 αimeIcourseIproductionIofIurolithinsIfromIellagicIacidIbyIhumanIgutImicrobiotaWIJournaleofe
AgriculturaleandeFoodeChemistryUI2013UIeZUIgfhfVgYe 5.7 109

251 αheIeffectsIofItheIintakeIofIplantIfoodsIonItheIhumanImetabolomeWITrACeseTrendseineAnalyticale
ChemistryUI2013UIdaUIggVhh 14.6 15

250 ResveratrolIinIprimaryIandIsecondaryIpreventionIofIcardiovascularIdiseaseiIaIdietaryIandIclinicalI
perspectiveWIAnnalseofetheeNeweYorkeAcademyeofeSciencesUI2013UIZahYUIbfVdZ 6.5 65

249
vrapeIresveratrolIincreasesIserumIadiponectinIandIdownregulatesIinflammatoryIgenesIinI
peripheralIbloodImononuclearIcellsiIaItripleVblindUIplaceboVcontrolledUIoneVyearIclinicalItrialIinI
patientsIwithIstableIcoronaryIarteryIdiseaseWICardiovasculareDrugseandeTherapyUI2013UIafUIbfVcg

3.9 159

248 –olyphenolicIcharacterisationIofIoldIlocalIappleIvarietiesIfromIóoutheasternIturopeanIregionWI
JournaleofeFoodeCompositioneandeAnalysisUI2013UIbZUIZhhVaZZ 4.1 51

247 ulavonoidsUIproanthocyanidinsUIvitaminIrUIandIantioxidantIactivityIofIαheobromaIgrandiflorumI
QrupuassuRIpulpIandIseedsWIJournaleofeAgriculturaleandeFoodeChemistryUI2013UIeZUIafaYVg 5.7 58

246 ’sVbasedI”micsItvaluationIofI–henolicIrompoundsIasIuunctionalIxngredientsI2013UIcZdVcaf 1

245
”neVyearIsupplementationIwithIaIgrapeIextractIcontainingIresveratrolImodulatesI
inflammatoryVrelatedImicroR“psIandIcytokinesIexpressionIinIperipheralIbloodImononuclearIcellsI
ofItypeIaIdiabetesIandIhypertensiveIpatientsIwithIcoronaryIarteryIdiseaseWIPharmacologicale
ResearchUI2013UIfaUIehVga

10.2 259

244
αheIgutImicrobiotaIellagicIacidVderivedImetaboliteIurolithinIpIandIitsIsulfateIconjugateIareI
substratesIforItheIdrugIeffluxItransporterIbreastIcancerIresistanceIproteinIQpqrvaXqrR–RWIJournale
ofeAgriculturaleandeFoodeChemistryUI2013UIeZUIcbdaVh

5.7 47

243 qioavailabilityIofItheImajorIbioactiveIditerpenoidsIinIaIrosemaryIextractiImetabolicIprofileIinItheI
intestineUIliverUIplasmaUIandIbrainIofIZuckerIratsWIMoleculareNutritioneandeFoodeResearchUI2013UIdfUIZgbcVce5.9 62

(2013-2014)
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242
tllagicIacidIderivativesUIellagitanninsUIproanthocyanidinsIandIotherIphenolicsUIvitaminIrIandI
antioxidantIcapacityIofItwoIpowderIproductsIfromIcamuVcamuIfruitIQ’yrciariaIdubiaRWIFoode
ChemistryUI2013UIZbhUIdfgVgg

8.5 145

241 ulavonoidsIinIótinglessVqeeIandIwoneyVqeeIwoneysI2013UIceZVcfc 3

240 qiologicalIsignificanceIofIurolithinsUItheIgutImicrobialIellagicIpcidVderivedImetabolitesiItheI
evidenceIsoIfarWIEvidencesbasedeComplementaryeandeAlternativeeMedicineUI2013UIaYZbUIafYcZg 2.3 297

239 ResveratrolIandIclinicalItrialsiItheIcrossroadIfromIinIvitroIstudiesItoIhumanIevidenceWICurrente
PharmaceuticaleDesignUI2013UIZhUIeYecVhb 3.3 321

238
tffectsIofIlongVtermIconsumptionIofIlowIdosesIofIresveratrolIonIdietVinducedImildI
hypercholesterolemiaIinIpigsiIaItranscriptomicIapproachItoIdiseaseIpreventionWIJournaleofe
NutritionaleBiochemistryUI2012UIabUIgahVbf

6.3 37

237 wydrolyzableIαanninsI2012UIcbdVceY 5

236 plternativeImethodIforIgasIchromatographyVmassIspectrometryIanalysisIofIshortVchainIfattyIacidsI
inIfaecalIsamplesWIJournaleofeSeparationeScienceUI2012UIbdUIZhYeVZb 3.4 156

235 xntestinalIellagitanninImetabolitesIameliorateIcytokineVinducedIinflammationIandIassociatedI
molecularImarkersIinIhumanIcolonIfibroblastsWIJournaleofeAgriculturaleandeFoodeChemistryUI2012UIeYUIggeeVfe5.7 75

234 uoodIbioactivesIresearchIandItheIyournalIofIpgriculturalIandIuoodIrhemistryWIóymposiumI
introductionWIJournaleofeAgriculturaleandeFoodeChemistryUI2012UIeYUIeecZVb 5.7 6

233 ’etabolismIofIoakIleafIellagitanninsIandIurolithinIproductionIinIbeefIcattleWIJournaleofeAgriculturale
andeFoodeChemistryUI2012UIeYUIbYegVff 5.7 23

232 pIdietaryIresveratrolVrichIgrapeIextractIpreventsItheIdevelopingIofIatheroscleroticIlesionsIinItheI
aortaIofIpigsIfedIanIatherogenicIdietWIJournaleofeAgriculturaleandeFoodeChemistryUI2012UIeYUIdeYhVaY 5.7 20

231 xnhibitionIofIquorumIsensingIQ óRIinIYersiniaIenterocoliticaIbyIanIorangeIextractIrichIinI
glycosylatedIflavanonesWIJournaleofeAgriculturaleandeFoodeChemistryUI2012UIeYUIgggdVhc 5.7 97

230
”neVyearIconsumptionIofIaIgrapeInutraceuticalIcontainingIresveratrolIimprovesItheIinflammatoryI
andIfibrinolyticIstatusIofIpatientsIinIprimaryIpreventionIofIcardiovascularIdiseaseWIAmericaneJournale
ofeCardiologyUI2012UIZZYUIbdeVeb

3 190

229 tvaluationIofI–seudomonasIaeruginosaIQ–p”ZRIadhesionItoIhumanIalveolarIepithelialIcellsIpdchI
usingIóYα”IhIdyeWIMoleculareandeCellulareProbesUI2012UIaeUIZaZVe 3.3 12

228 uoodIphytochemicalsIactIasI uorumIóensingIinhibitorsIreducingIproductionIandXorIdegradingI
autoinducersIofIYersiniaIenterocoliticaIandItrwiniaIcarotovoraWIFoodeControlUI2012UIacUIfgVgd 6.2 57

227 ótrawberryIprocessingIdoesInotIaffectItheIproductionIandIurinaryIexcretionIofIurolithinsUIellagicI
acidImetabolitesUIinIhumansWIJournaleofeAgriculturaleandeFoodeChemistryUI2012UIeYUIdfchVdc 5.7 73

226 pnalyticalI’ethodsIofIulavonolsIandIulavonesI2012UIaYfVace 2

225
βrolithinsIareItheImainIurinaryImicrobialVderivedIphenolicImetabolitesIdiscriminatingIaImoderateI
consumptionIofInutsIinIfreeVlivingIsubjectsIwithIdiagnosedImetabolicIsyndromeWIJournaleofe
AgriculturaleandeFoodeChemistryUI2012UIeYUIghbYVcY

5.7 58
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224 –olyphenolsIandIhealthiIcurrentIstateIandIprogressWIJournaleofeAgriculturaleandeFoodeChemistryUI
2012UIeYUIgffbVd 5.7 125

223
ResveratrolIandIsomeIglucosylUIglucosylacylUIandIglucuronideIderivativesIreduceItscherichiaIcoliI
”ZdfiwfUIóalmonellaIαyphimuriumUIandI‘isteriaImonocytogenesIócottIpIadhesionItoIcolonicI
epithelialIcellIlinesWIJournaleofeAgriculturaleandeFoodeChemistryUI2012UIeYUIfbefVfc

5.7 26

222 xnhibitionIofIgastricIlipaseIasIaImechanismIforIbodyIweightIandIplasmaIlipidsIreductionIinIZuckerI
ratsIfedIaIrosemaryIextractIrichIinIcarnosicIacidWIPLoSeONEUI2012UIfUIebhffb 3.7 61

221
ronsumptionIofIaIgrapeIextractIsupplementIcontainingIresveratrolIdecreasesIoxidizedI‘s‘IandI
ppoqIinIpatientsIundergoingIprimaryIpreventionIofIcardiovascularIdiseaseiIaItripleVblindUIeVmonthI
followVupUIplaceboVcontrolledUIrandomizedItrialWIMoleculareNutritioneandeFoodeResearchUI2012UIdeUIgZYVaZ

5.9 141

220
tllagitanninImetabolitesUIurolithinIpIglucuronideIandIitsIaglyconeIurolithinIpUIameliorateI
α“uV˛–VinducedIinflammationIandIassociatedImolecularImarkersIinIhumanIaorticIendothelialIcellsWI
MoleculareNutritioneandeFoodeResearchUI2012UIdeUIfgcVhe

5.9 120

219 –henolicIcompoundIcontentIofIfreshIandIdriedIfigsIQuicusIcaricaI‘WRWIFoodeChemistryUI2012UIZbYUIcgdVcha 8.5 108

218
βrolithinsUIellagitanninImetabolitesIproducedIbyIcolonImicrobiotaUIinhibitI uorumIóensingIinI
YersiniaIenterocoliticaiI–henotypicIresponseIandIassociatedImolecularIchangesWIFoodeChemistryUI
2012UIZbaUIZcedVZcfc

8.5 47

217 ReevaluationIofItheIrolesIofIpqrvaIinItheIdispositionIofIgenisteinWIDrugeMetabolismeandeDispositionUI
2012UIcYUIaaZhjIauthorIreplyIaaZhVaY 4 1

216 ulavonoidsI2012UIaghVbZe 1

215 βVIandI’óIidentificationIofIβrolithinsIandI“asutinsUItheIbioavailableImetabolitesIofIellagitanninsI
andIellagicIacidIinIdifferentImammalsWIJournaleofeAgriculturaleandeFoodeChemistryUI2011UIdhUIZZdaVea 5.7 110

214 rocoaIandIwealthI2011UIaZhVace 1

213 –hytochemicalsIinIrocoaIandIulavanVbVolIqioavailabilityI2011UIZhbVaZf

212 sietaryIqurdenIofI–henolicsIperIóervingIofIâ��’ountainIαeaâ��IQóideritisRIfromI’acedoniaIandI
rorrelationItoIpntioxidantIpctivityWINaturaleProducteCommunicationsUI2011UIeUIZhbcdfgXZZYYeYY 0.9 6

211 tffectsIofIwaterIstressIandIrootstocksIonIfruitIphenolicIcompositionIandIphysicalXchemicalIqualityI
inIóuncrestIpeachWIAnnalseofeAppliedeBiologyUI2011UIZdgUIaaeVabb 2.6 40

210
‘iquidIchromatographyVtandemImassIspectrometryIanalysisIallowsItheIsimultaneousI
characterizationIofIrVglycosylIandI”VglycosylIflavonoidsIinIstinglessIbeeIhoneysWIJournaleofe
ChromatographyeAUI2011UIZaZgUIfeYZVf

4.5 46

209 ‘ackIofIeffectIofIoralIadministrationIofIresveratrolIinI‘–óVinducedIsystemicIinflammationWIEuropeane
JournaleofeNutritionUI2011UIdYUIefbVgY 5.2 28

208 ’etabolitesIandItissueIdistributionIofIresveratrolIinItheIpigWIMoleculareNutritioneandeFoodeResearchUI
2011UIddUIZZdcVeg 5.9 103

207 VoltammetricIbehaviourIandIsquareVwaveIvoltammetricIdeterminationIofItheIpotentIantioxidantI
andIanticarcinogenicIagentIellagicIacidIinIfoodstuffsWIFoodeChemistryUI2011UIZagUIdchVdc 8.5 16

(2011-2012)

11



206 –otentialIbioactiveIphenolicsIofI’acedonianIóideritisIspeciesIusedIforImedicinalIâ��’ountainIαeaâ��WI
FoodeChemistryUI2011UIZadUIZbVaY 8.5 39

205 qioavailabilityIofItheIglucuronideIandIsulfateIconjugatesIofIgenisteinIandIdaidzeinIinIbreastIcancerI
resistanceIproteinIZIknockoutImiceWIDrugeMetabolismeandeDispositionUI2011UIbhUIaYYgVZa 4 41

204 “uVkappaqVdependentIantiVinflammatoryIactivityIofIurolithinsUIgutImicrobiotaIellagicIacidVderivedI
metabolitesUIinIhumanIcolonicIfibroblastsWIBritisheJournaleofeNutritionUI2010UIZYcUIdYbVZa 3.6 153

203 xdentificationIofIbotanicalIbiomarkersIinIprgentineanIsiplotaxisIhoneysiIflavonoidsIandI
glucosinolatesWIJournaleofeAgriculturaleandeFoodeChemistryUI2010UIdgUIZaefgVgd 5.7 40

202 tllagitanninsUIellagicIacidIandIvascularIhealthWIMoleculareAspectseofeMedicineUI2010UIbZUIdZbVbh 16.7 260

201 roncentrationIandIsolubilityIofIflavanonesIinIorangeIbeveragesIaffectItheirIbioavailabilityIinI
humansWIJournaleofeAgriculturaleandeFoodeChemistryUI2010UIdgUIedZeVac 5.7 116

200 –harmacokineticIstudyIofItransVresveratrolIinIadultIpigsWIJournaleofeAgriculturaleandeFoodeChemistryUI
2010UIdgUIZZZedVfZ 5.7 31

199 w–‘rV’óIanalysisIofIproanthocyanidinIoligomersIandIotherIphenolicsIinIZdIstrawberryIcultivarsWI
JournaleofeAgriculturaleandeFoodeChemistryUI2010UIdgUIbhZeVae 5.7 188

198 –reventiveIoralItreatmentIwithIresveratrolIproVprodrugsIdrasticallyIreduceIcolonIinflammationIinI
rodentsWIJournaleofeMedicinaleChemistryUI2010UIdbUIfbedVfe 8.3 59

197
”ccurrenceIofIurolithinsUIgutImicrobiotaIellagicIacidImetabolitesIandIproliferationImarkersI
expressionIresponseIinItheIhumanIprostateIglandIuponIconsumptionIofIwalnutsIandIpomegranateI
juiceWIMoleculareNutritioneandeFoodeResearchUI2010UIdcUIbZZVaa

5.9 145

196
pntiVinflammatoryIpropertiesIofIaIpomegranateIextractIandIitsImetaboliteIurolithinVpIinIaIcolitisIratI
modelIandItheIeffectIofIcolonIinflammationIonIphenolicImetabolismWIJournaleofeNutritionale
BiochemistryUI2010UIaZUIfZfVad

6.3 319

195 qioavailabilityIandImetabolismIofIphenolicIcompoundsIandIglucosinolatesI2009UIZhcVaah 5

194 qioavailabilityIandI’etabolismIofItllagicIpcidIandItllagitanninsI2009UIafbVahf 12

193
”ligomericIprocyanidinsIinhibitIcellImigrationIandImodulateItheIexpressionIofImigrationIandI
proliferationIassociatedIgenesIinIhumanIumbilicalIvascularIendothelialIcellsWIMoleculareNutritioneande
FoodeResearchUI2009UIdbUIaeeVfe

5.9 59

192 veneIexpressionUIcellIcycleIarrestIandI’p–zIsignallingIregulationIinIracoVaIcellsIexposedItoIellagicI
acidIandIitsImetabolitesUIurolithinsWIMoleculareNutritioneandeFoodeResearchUI2009UIdbUIegeVhg 5.9 103

191 tffectIofIlowIinulinIdosesIwithIdifferentIpolymerisationIdegreeIonIlipidImetabolismUImineralI
absorptionUIandIintestinalImicrobiotaIinIratsIwithIfatVsupplementedIdietWIFoodeChemistryUI2009UIZZbUIZYdgVZYed8.5 40

190  uorumIsensingIinhibitoryIandIantimicrobialIactivitiesIofIhoneysIandItheIrelationshipIwithI
individualIphenolicsWIFoodeChemistryUI2009UIZZdUIZbbfVZbcc 8.5 65

189
‘iquidIchromatographyVtandemImassIspectrometryIrevealsItheIwidespreadIoccurrenceIofIflavonoidI
glycosidesIinIhoneyUIandItheirIpotentialIasIfloralIoriginImarkersWIJournaleofeChromatographyeAUI2009UI
ZaZeUIfacZVg

4.5 57
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188
pvailabilityIofIpolyphenolsIinIfruitIbeveragesIsubjectedItoIinIvitroIgastrointestinalIdigestionIandI
theirIeffectsIonIproliferationUIcellVcycleIandIapoptosisIinIhumanIcolonIcancerIracoVaIcellsWIFoode
ChemistryUI2009UIZZcUIgZbVgaY

8.5 102

187 sissimilarIinIvitroIandIinIvivoIeffectsIofIellagicIacidIandIitsImicrobiotaVderivedImetabolitesUI
urolithinsUIonItheIcytochromeI–cdYIZpZWIJournaleofeAgriculturaleandeFoodeChemistryUI2009UIdfUIdeabVba 5.7 63

186 βseIofIquinolineIalkaloidsIasImarkersIofItheIfloralIoriginIofIchestnutIhoneyWIJournaleofeAgriculturale
andeFoodeChemistryUI2009UIdfUIdegYVe 5.7 37

185 –reparationIofIaIresveratrolVenrichedIgrapeIjuiceIbasedIonIultravioletIrVtreatedIberriesWIInnovativee
FoodeScienceeandeEmergingeTechnologiesUI2009UIZYUIbfcVbga 6.8 37

184 tffectIofIaIlowIdoseIofIdietaryIresveratrolIonIcolonImicrobiotaUIinflammationIandItissueIdamageIinI
aIsóóVinducedIcolitisIratImodelWIJournaleofeAgriculturaleandeFoodeChemistryUI2009UIdfUIaaZZVaY 5.7 240

183 xnteractionIbetweenIphenolicsIandIgutImicrobiotaiIroleIinIhumanIhealthWIJournaleofeAgriculturaleande
FoodeChemistryUI2009UIdfUIecgdVdYZ 5.7 849

182
xnhibitionIbyIchestnutIhoneyIofI“VpcylV‘VhomoserineIlactonesIandIbiofilmIformationIinItrwiniaI
carotovoraUIYersiniaIenterocoliticaUIandIperomonasIhydrophilaWIJournaleofeAgriculturaleandeFoode
ChemistryUI2009UIdfUIZZZgeVhb

5.7 57

181
pIcitrusIextractIcontainingIflavanonesIrepressesIplasminogenIactivatorIinhibitorVZIQ–pxVZRI
expressionIandIregulatesImultipleIinflammatoryUItissueIrepairUIandIfibrosisIgenesIinIhumanIcolonI
fibroblastsWIJournaleofeAgriculturaleandeFoodeChemistryUI2009UIdfUIhbYdVZd

5.7 26

180 “ectarIulavonolIrhamnosidesIareIfloralImarkersIofIacaciaIQRobiniaIpseudacaciaRIhoneyWIJournaleofe
AgriculturaleandeFoodeChemistryUI2008UIdeUIggZdVac 5.7 68

179 βltravioletVrIandIinducedIstilbenesIcontrolIochratoxigenicIpspergillusIinIgrapesWIJournaleofe
AgriculturaleandeFoodeChemistryUI2008UIdeUIhhhYVe 5.7 15

178 óafetyIevaluationIofIanIoakVflavoredImilkIpowderIcontainingIellagitanninsIuponIoralIadministrationI
inItheIratWIJournaleofeAgriculturaleandeFoodeChemistryUI2008UIdeUIagdfVed 5.7 15

177 tubacteriumIlimosumIactivatesIisoxanthohumolIfromIhopsIQwumulusIlupulusI‘WRIintoItheIpotentI
phytoestrogenIgVprenylnaringeninIinIvitroIandIinIratIintestineWIJournaleofeNutritionUI2008UIZbgUIZbZYVe 4.1 79

176 rharacterisationIofIpolyphenolsIandIantioxidantIpropertiesIofIfiveIlettuceIvarietiesIandIescaroleWI
FoodeChemistryUI2008UIZYgUIZYagVbg 8.5 358

175 xberianIpigIasIaImodelItoIclarifyIobscureIpointsIinItheIbioavailabilityIandImetabolismIofI
ellagitanninsIinIhumansWIJournaleofeAgriculturaleandeFoodeChemistryUI2007UIddUIZYcfeVgd 5.7 248

174 pInewIprocessItoIdevelopIaIcocoaIpowderIwithIhigherIflavonoidImonomerIcontentIandIenhancedI
bioavailabilityIinIhealthyIhumansWIJournaleofeAgriculturaleandeFoodeChemistryUI2007UIddUIbhaeVbd 5.7 188

173 tnrichedIozoneIatmosphereIenhancesIbioactiveIphenolicsIinIseedlessItableIgrapesIafterIprolongedI
shelfIlifeWIJournaleofetheeScienceeofeFoodeandeAgricultureUI2007UIgfUIgacVgbZ 4.3 78

172 rharacterizationIofIrVglycosylIflavonesI”VglycosylatedIbyIliquidIchromatographyVtandemImassI
spectrometryWIJournaleofeChromatographyeAUI2007UIZZeZUIaZcVab 4.5 169

171 xdentificationIofItheIflavonoidIfractionIinIsaffronIspiceIbyI‘rXspsX’óX’óiIromparativeIstudyIofI
samplesIfromIdifferentIgeographicalIoriginsWIFoodeChemistryUI2007UIZYYUIccdVcdY 8.5 117

(2007-2009)

13



170 ótabilityIofIpolyphenolsIinIchokeberryIQproniaImelanocarpaRIsubjectedItoIinIvitroIgastricIandI
pancreaticIdigestionWIFoodeChemistryUI2007UIZYaUIgedVgfc 8.5 366

169 “utraceuticalsiIfactsIandIfictionWIPhytochemistryUI2007UIegUIahgeVbYYg 4 581

168
βpVregulationIofItumorIsuppressorIcarcinoembryonicIantigenVrelatedIcellIadhesionImoleculeIZIinI
humanIcolonIcancerIracoVaIcellsIfollowingIrepetitiveIexposureItoIdietaryIlevelsIofIaI
polyphenolVrichIchokeberryIjuiceWIJournaleofeNutritionaleBiochemistryUI2007UIZgUIadhVfZ

6.3 66

167
xmpactIofIcombinedIpostharvestItreatmentsIQβVVrIlightUIgaseousI”bUIsuperatmosphericI”aIandI
highIr”aRIonIhealthIpromotingIcompoundsIandIshelfVlifeIofIstrawberriesWIPostharvesteBiologyeande
TechnologyUI2007UIceUIaYZVaZZ

6.2 97

166 αranscriptionalIchangesIinIhumanIracoVaIcolonIcancerIcellsIfollowingIexposureItoIaIrecurrentI
nonVtoxicIdoseIofIpolyphenolVrichIchokeberryIjuiceWIGeneseandeNutritionUI2007UIaUIZZZVb 4.3 22

165 wighVvalueIcoVproductsIfromIplantIfoodsiInutraceuticalsUImicronutrientsIandIfunctionalIingredientsI
2007UIccgVceh 2

164
αheIdietaryIhydrolysableItanninIpunicalaginIreleasesIellagicIacidIthatIinducesIapoptosisIinIhumanI
colonIadenocarcinomaIracoVaIcellsIbyIusingItheImitochondrialIpathwayWIJournaleofeNutritionale
BiochemistryUI2006UIZfUIeZZVad

6.3 323

163 ’odifiedIatmosphereIpackagingIpreservesIqualityIofIó”aVfreeIâ��óuperiorIseedlessâ��ItableIgrapesWI
PostharvesteBiologyeandeTechnologyUI2006UIbhUIZceVZdc 6.2 76

162 βrolithinsUIellagicIacidVderivedImetabolitesIproducedIbyIhumanIcolonicImicrofloraUIexhibitI
estrogenicIandIantiestrogenicIactivitiesWIJournaleofeAgriculturaleandeFoodeChemistryUI2006UIdcUIZeZZVaY 5.7 204

161 αheIflavonoidIglycosidesIandIprocyanidinIcompositionIofIsegletI“oorIdatesIQ–hoenixIdactyliferaRWI
JournaleofeAgriculturaleandeFoodeChemistryUI2006UIdcUIacYdVZZ 5.7 171

160
romparisonIofIozoneIandIβVVrItreatmentsIonItheIpostharvestIstilbenoidImonomerUIdimerUIandI
trimerIinductionIinIvarWIPóuperiorPIwhiteItableIgrapesWIJournaleofeAgriculturaleandeFoodeChemistryUI
2006UIdcUIcaaaVg

5.7 94

159 ’inimalIprocessingIforIhealthyItraditionalIfoodsWITrendseineFoodeScienceeandeTechnologyUI2006UIZfUIdZbVdZh15.3 168

158 –omegranateIjuiceIsupplementationIinIchronicIobstructiveIpulmonaryIdiseaseiIaIdVweekI
randomizedUIdoubleVblindUIplaceboVcontrolledItrialWIEuropeaneJournaleofeClinicaleNutritionUI2006UIeYUIacdVdb5.2 87

157 xdentificationIofIurolithinIaIasIaImetaboliteIproducedIbyIhumanIcolonImicrofloraIfromIellagicIacidI
andIrelatedIcompoundsWIJournaleofeAgriculturaleandeFoodeChemistryUI2005UIdbUIddfZVe 5.7 198

156 ttiologyIofIβVVrVinducedIbrowningIinIvarWIóuperiorIwhiteItableIgrapesWIJournaleofeAgriculturaleande
FoodeChemistryUI2005UIdbUIdhhYVe 5.7 36

155
’etabolismIofIantioxidantIandIchemopreventiveIellagitanninsIfromIstrawberriesUIraspberriesUI
walnutsUIandIoakVagedIwineIinIhumansiIidentificationIofIbiomarkersIandIindividualIvariabilityWI
JournaleofeAgriculturaleandeFoodeChemistryUI2005UIdbUIaafVbd

5.7 325

154 rarotenoidsIfromInewIapricotIQ–runusIarmeniacaI‘WRIvarietiesIandItheirIrelationshipIwithIfleshIandI
skinIcolorWIJournaleofeAgriculturaleandeFoodeChemistryUI2005UIdbUIebegVfc 5.7 133

153 rharacterizationIandIquantitationIofIphenolicIcompoundsIinInewIapricotIQ–runusIarmeniacaI‘WRI
varietiesWIJournaleofeAgriculturaleandeFoodeChemistryUI2005UIdbUIhdccVda 5.7 103

FranciscotAtTomas-Barberan
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152
xnvolvementIofIcomponentsIofItheIphospholipidVsignalingIpathwayIinIwoundVinducedI
phenylpropanoidImetabolismIinIlettuceIQ‘actucaIsativaRIleafItissueWIPhysiologiaePlantarumUI2005UI
ZadUIbcdVbdd

4.6 35

151 ’onoVcarboxylicIacidsIandItheirIsaltsIinhibitIwoundVinducedIphenolicIaccumulationIinIexcisedI
lettuceIQ‘actucaIsativaRIleafItissueWIPhysiologiaePlantarumUI2005UIZadUIYdZYaYYcdZYhYYaVnnn 4.6 3

150 WoundVinducedIphenolicIaccumulationIandIbrowningIinIlettuceIQ‘actucaIsativaI‘WRIleafItissueIisI
reducedIbyIexposureItoInValcoholsWIPostharvesteBiologyeandeTechnologyUI2005UIbfUIcfVdd 6.2 70

149 uunctionalisationIofIcommercialIchickenIsoupIwithIenrichedIpolyphenolIextractIfromIvegetableI
byVproductsWIEuropeaneFoodeResearcheandeTechnologyUI2005UIaaYUIbZVbe 3.4 17

148 –olyphenolicIcompoundsIofI’editerraneanI‘amiaceaeIandIinvestigationIofIorientationalIeffectsIonI
pcanthoscelidesIobtectusIQóayRWIJournaleofeStoredeProductseResearchUI2004UIcYUIbhdVcYg 2.5 45

147
αheIpotentIinIvitroIantioxidantIellagitanninsIfromIpomegranateIjuiceIareImetabolisedIintoI
bioavailableIbutIpoorIantioxidantIhydroxyVewVdibenzopyranVeVoneIderivativesIbyItheIcolonicI
microfloraIofIhealthyIhumansWIEuropeaneJournaleofeNutritionUI2004UIcbUIaYdVaY

5.2 288

146 αheIgrapeIandIwineIpolyphenolIpiceatannolIisIaIpotentIinducerIofIapoptosisIinIhumanIózV’elVagI
melanomaIcellsWIEuropeaneJournaleofeNutritionUI2004UIcbUIafdVgc 5.2 97

145 ulavonoidsIinIfoodIandItheirIhealthIbenefitsWIPlanteFoodseforeHumaneNutritionUI2004UIdhUIZZbVaa 3.9 951

144 tvaluationIofIcommercialIredIfruitIjuiceIconcentratesIasIingredientsIforIantioxidantIfunctionalI
juicesWIEuropeaneFoodeResearcheandeTechnologyUI2004UIaZhUIZbbVZcZ 3.4 126

143
rharacterisationIofIflavonolsIinIbroccoliIQqrassicaIoleraceaI‘WIvarWIitalicaRIbyIliquidI
chromatographyVuVIdiodeVarrayIdetectionVelectrosprayIionisationImassIspectrometryWIJournaleofe
ChromatographyeAUI2004UIZYdcUIZgZVhb

4.5 164

142 ‘ettuceIandIchicoryIbyproductsIasIaIsourceIofIantioxidantIphenolicIextractsWIJournaleofeAgriculturale
andeFoodeChemistryUI2004UIdaUIdZYhVZe 5.7 127

141 –roductionIofIbioavailableIflavonoidIglucosidesIinIfruitIjuicesIandIgreenIteaIbyIuseIofIfungalI
alphaV‘VrhamnosidasesWIJournaleofeAgriculturaleandeFoodeChemistryUI2004UIdaUIeZbeVca 5.7 37

140 rharacterizationIandIquantitationIofIantioxidantIconstituentsIofIsweetIpepperIQrapsicumIannuumI
‘WRWIJournaleofeAgriculturaleandeFoodeChemistryUI2004UIdaUIbgeZVh 5.7 342

139 tffectIofIclimaticIandIsulphurIfertilisationIconditionsUIonIphenolicIcompoundsIandIvitaminIrUIinItheI
inflorescencesIofIeightIbroccoliIcultivarsWIEuropeaneFoodeResearcheandeTechnologyUI2003UIaZeUIbhdVcYZ 3.4 77

138 sifferentialIstilbeneIinductionIsusceptibilityIofIsevenIredIwineIgrapeIvarietiesIuponIpostVharvestI
βVVrIirradiationWIEuropeaneFoodeResearcheandeTechnologyUI2003UIaZfUIadbVadg 3.4 28

137 tvaluationIofItheIbioavailabilityIandImetabolismIinItheIratIofIpunicalaginUIanIantioxidantI
polyphenolIfromIpomegranateIjuiceWIEuropeaneJournaleofeNutritionUI2003UIcaUIZgVag 5.2 265

136
αotalIandIindividualIglucosinolateIcontentsIinIinflorescencesIofIeightIbroccoliIcultivarsIgrownI
underIvariousIclimaticIandIfertilisationIconditionsWIJournaleofetheeScienceeofeFoodeandeAgricultureUI
2003UIgbUIbYfVbZb

4.3 78

135 pntioxidantIcapacityIofItomatoIjuiceIfunctionalisedIwithIenzymaticallyIsynthesisedIhydroxytyrosolWI
JournaleofetheeScienceeofeFoodeandeAgricultureUI2003UIgbUIedgVeee 4.3 16

(2003-2005)

15



134 –henolicIcompoundIcontentsIinIedibleIpartsIofIbroccoliIinflorescencesIafterIdomesticIcookingWI
JournaleofetheeScienceeofeFoodeandeAgricultureUI2003UIgbUIZdZZVZdZe 4.3 90

133 ulavonoidsUIphenolicIacidsIandIabscisicIacidIinIpustralianIandI“ewIZealandI‘eptospermumIhoneysWI
FoodeChemistryUI2003UIgZUIZdhVZeg 8.5 172

132
w–‘rVspsV’óX’óItóxIcharacterizationIofIunusualIhighlyIglycosylatedIacylatedIflavonoidsIfromI
cauliflowerIQqrassicaIoleraceaI‘WIvarWIbotrytisRIagroindustrialIbyproductsWIJournaleofeAgriculturaleande
FoodeChemistryUI2003UIdZUIbghdVh

5.7 128

131 wealthVpromotingIcompoundsIinIbroccoliIasIinfluencedIbyIrefrigeratedItransportIandIretailIsaleI
periodWIJournaleofeAgriculturaleandeFoodeChemistryUI2003UIdZUIbYahVbc 5.7 176

130 –ostharvestIβVVrVirradiatedIgrapesIasIaIpotentialIsourceIforIproducingIstilbeneVenrichedIredI
winesWIJournaleofeAgriculturaleandeFoodeChemistryUI2003UIdZUIZaYgVZc 5.7 132

129 xnfluenceIofIindustrialIprocessingIonIorangeIjuiceIflavanoneIsolubilityIandItransformationItoI
chalconesIunderIgastrointestinalIconditionsWIJournaleofeAgriculturaleandeFoodeChemistryUI2003UIdZUIbYacVg5.7 53

128 rhangesIinIbroccoliIQqrassicaIoleraceaI‘WIVarWIitalicaRIhealthVpromotingIcompoundsIwithI
inflorescenceIdevelopmentWIJournaleofeAgriculturaleandeFoodeChemistryUI2003UIdZUIbffeVga 5.7 100

127 ValorizationIofIcauliflowerIQqrassicaIoleraceaI‘WIvarWIbotrytisRIbyVproductsIasIaIsourceIofIantioxidantI
phenolicsWIJournaleofeAgriculturaleandeFoodeChemistryUI2003UIdZUIaZgZVf 5.7 105

126 –henolicIcompoundsIandIfattyIacidsIfromIacornsIQ uercusIsppWRUItheImainIdietaryIconstituentIofI
freeVrangedIxberianIpigsWIJournaleofeAgriculturaleandeFoodeChemistryUI2003UIdZUIeacgVdd 5.7 146

125
vrapeIpolyphenolIresveratrolIandItheIrelatedImoleculeIcVhydroxystilbeneIinduceIgrowthIinhibitionUI
apoptosisUIóVphaseIarrestUIandIupregulationIofIcyclinsIpUItUIandIqZIinIhumanIózV’elVagImelanomaI
cellsWIJournaleofeAgriculturaleandeFoodeChemistryUI2003UIdZUIcdfeVgc

5.7 101

124 RepeatedIoralIadministrationIofIhighIdosesIofItheIpomegranateIellagitanninIpunicalaginItoIratsIforI
bfIdaysIisInotItoxicWIJournaleofeAgriculturaleandeFoodeChemistryUI2003UIdZUIbchbVdYZ 5.7 204

123  ualityIandIenhancementIofIbioactiveIphenolicsIinIcvWI“apoleonItableIgrapesIexposedItoIdifferentI
postharvestIgaseousItreatmentsWIJournaleofeAgriculturaleandeFoodeChemistryUI2003UIdZUIdahYVd 5.7 63

122 –otentialIbioactiveIcompoundsIinIhealthIpromotionIfromIbroccoliIcultivarsIgrownIinIópainWIJournale
ofetheeScienceeofeFoodeandeAgricultureUI2002UIgaUIZahbVZahf 4.3 107

121 pnIinIvitroImethodItoIsimulateIphenolicIcompoundIreleaseIfromItheIfoodImatrixIinItheI
gastrointestinalItractWIEuropeaneFoodeResearcheandeTechnologyUI2002UIaZcUIZddVZdh 3.4 156

120 vlucosinolatesIandIvitaminIrIcontentIinIedibleIpartsIofIbroccoliIfloretsIafterIdomesticIcookingWI
EuropeaneFoodeResearcheandeTechnologyUI2002UIaZdUIbZYVbZe 3.4 170

119 VarietalIdifferencesIamongItheIpolyphenolIprofilesIofIsevenItableIgrapeIcultivarsIstudiedIbyI
‘rVspsV’óV’óWIJournaleofeAgriculturaleandeFoodeChemistryUI2002UIdYUIdehZVe 5.7 235

118 –ostharvestIstilbeneVenrichmentIofIredIandIwhiteItableIgrapeIvarietiesIusingIβVVrIirradiationI
pulsesWIJournaleofeAgriculturaleandeFoodeChemistryUI2002UIdYUIebaaVh 5.7 106

117 xncreaseIofIpntioxidantIpctivityIofIαomatoIyuiceIβponIuunctionalisationIwithIVegetableIqyproductI
txtractsWILWTeseFoodeScienceeandeTechnologyUI2002UIbdUIdbaVdca 5.4 40
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116 prtichokeIQrynaraIscolymusI‘WRIbyproductsIasIaIpotentialIsourceIofIhealthVpromotingIantioxidantI
phenolicsWIJournaleofeAgriculturaleandeFoodeChemistryUI2002UIdYUIbcdgVec 5.7 188

115 pntioxidantIcapacitiesUIphenolicIcompoundsUIcarotenoidsUIandIvitaminIrIcontentsIofInectarineUI
peachUIandIplumIcultivarsIfromIraliforniaWIJournaleofeAgriculturaleandeFoodeChemistryUI2002UIdYUIchfeVga 5.7 553

114 xnductionIofIantioxidantIflavonolIbiosynthesisIinIfreshVcutIpotatoesWItffectIofIdomesticIcookingWI
JournaleofeAgriculturaleandeFoodeChemistryUI2002UIdYUIdhadVbZ 5.7 107

113 ValorizationIofIqyV–roductsIofItheIwandlingIandIrommercializationIofIVegetablesI2002UIbbfVbcb

112 w–‘rIflavonoidIprofilesIasImarkersIforItheIbotanicalIoriginIofIturopeanIunifloralIhoneysWIJournaleofe
theeScienceeofeFoodeandeAgricultureUI2001UIgZUIcgdVche 4.3 202

111 –henolicIcompoundsIandIrelatedIenzymesIasIdeterminantsIofIqualityIinIfruitsIandIvegetablesWI
JournaleofetheeScienceeofeFoodeandeAgricultureUI2001UIgZUIgdbVgfe 4.3 738

110 tffectIofIprocessingIandIstorageIonItheIantioxidantIellagicIacidIderivativesIandIflavonoidsIofIredI
raspberryIQRubusIidaeusRIjamsWIJournaleofeAgriculturaleandeFoodeChemistryUI2001UIchUIbedZVd 5.7 227

109 óynthesisIofItheIantioxidantIhydroxytyrosolIusingItyrosinaseIasIbiocatalystWIJournaleofeAgriculturale
andeFoodeChemistryUI2001UIchUIZZgfVhb 5.7 119

108 w–‘rVspsVtóx’óIanalysisIofIphenolicIcompoundsIinInectarinesUIpeachesUIandIplumsWIJournaleofe
AgriculturaleandeFoodeChemistryUI2001UIchUIcfcgVeY 5.7 510

107 tffectIofIwoundingIonIphenolicIenzymesIinIsixIminimallyIprocessedIlettuceIcultivarsIuponIstorageWI
JournaleofeAgriculturaleandeFoodeChemistryUI2001UIchUIbaaVbY 5.7 101

106
–ostharvestIinductionImodelingImethodIusingIβVIirradiationIpulsesIforIobtainingI
resveratrolVenrichedItableIgrapesiIaInewIKfunctionalKIfruitnWIJournaleofeAgriculturaleandeFoode
ChemistryUI2001UIchUIdYdaVg

5.7 143

105 xnIvitroIavailabilityIofIflavonoidsIandIotherIphenolicsIinIorangeIjuiceWIJournaleofeAgriculturaleande
FoodeChemistryUI2001UIchUIZYbdVcZ 5.7 200

104 sietaryIhydroxybenzoicIacidIderivativesIâ��InatureUIoccurrenceIandIdietaryIburdenWIJournaleofethee
ScienceeofeFoodeandeAgricultureUI2000UIgYUIZYacVZYba 4.3 206

103 ulavanonesUIchalconesIandIdihydrochalconesIâ��InatureUIoccurrenceIandIdietaryIburdenWIJournaleofe
theeScienceeofeFoodeandeAgricultureUI2000UIgYUIZYfbVZYgY 4.3 283

102 ulavonoidIcontentIofIcommercialIcapersIQrapparisIspinosaUIrWIsiculaIandIrWIorientalisRIproducedIinI
mediterraneanIcountriesWIEuropeaneFoodeResearcheandeTechnologyUI2000UIaZaUIfYVfc 3.4 66

101 ulavonoidsIinImonospecificIeucalyptusIhoneysIfromIpustraliaWIJournaleofeAgriculturaleandeFoode
ChemistryUI2000UIcgUIcfccVg 5.7 104

100 tffectIofIpostharvestIultravioletIirradiationIonIresveratrolIandIotherIphenolicsIofIcvWI“apoleonI
tableIgrapesWIJournaleofeAgriculturaleandeFoodeChemistryUI2000UIcgUIceYeVZa 5.7 177

99 pntioxidantIphenolicImetabolitesIfromIfruitIandIvegetablesIandIchangesIduringIpostharvestI
storageIandIprocessingWIStudieseineNaturaleProductseChemistryUI2000UIabUIfbhVfhd 1.5 32

(2000-2002)

17



98 xdentificationIofIflavonoidImarkersIforItheIbotanicalIoriginIofItucalyptusIhoneyWIJournaleofe
AgriculturaleandeFoodeChemistryUI2000UIcgUIZchgVdYa 5.7 133

97 pntioxidantIactivityIofIpomegranateIjuiceIandIitsIrelationshipIwithIphenolicIcompositionIandI
processingWIJournaleofeAgriculturaleandeFoodeChemistryUI2000UIcgUIcdgZVh 5.7 1626

96 rolorIótabilityIofIótrawberryIyamIasIpffectedIbyIrultivarIandIótorageIαemperatureWIJournaleofeFoode
ScienceUI1999UIecUIacbVacf 3.4 131

95 tvolutionIofIjuiceIanthocyaninsIduringIripeningIofInewIselectedIpomegranateIQ–unicaIgranatumRI
clonesWIEuropeaneFoodeResearcheandeTechnologyUI1999UIaZYUIbhVca 3.4 99

94
xnfluenceIofIprocessingIandIstorageIconditionsIinIstrawberryIjamIcolorIXIxnfluenciaIdeIlasI
condicionesIdeItratamientoIyIdeIalmacenamientoIenIelIcolorIdeIconfiturasIdeIfresaWIFoodeSciencee
andeTechnologyeInternationalUI1999UIdUIcgfVcha

2.6 15

93 tffectIofIpostharvestIstorageIandIprocessingIonItheIantioxidantIconstituentsIQflavonoidsIandI
vitaminIrRIofIfreshVcutIspinachWIJournaleofeAgriculturaleandeFoodeChemistryUI1999UIcfUIaaZbVf 5.7 297

92 αheIuseIofIacetoneIasIanIextractionIsolventIforIanthocyaninsIfromIstrawberryIfruitI1998UIhUIafcVaff 97

91 tvaluationIofIpollenIasIaIsourceIofIkaempferolIinIrosemaryIhoneyWIJournaleofetheeScienceeofeFoode
andeAgricultureUI1998UIffUIdYeVdZY 4.3 23

90 rolourIandIanthocyaninIstabilityIofIredIraspberryIjamWIJournaleofetheeScienceeofeFoodeandeAgricultureUI
1998UIfgUIdedVdfb 4.3 77

89
ulavonoidsIinI’eliponinaeIhoneysIfromIVenezuelaIrelatedItoItheirIbotanicalUIgeographicalIandI
entomologicalIoriginItoIassessItheirIputativeIanticataractIactivityWIEuropeaneFoodeResearcheande
TechnologyUI1998UIaYeUIaggVahb

18

88 ’odifiedVatmosphereIpackagingIofIminimallyIprocessedIâ��‘olloIRossoâ��IQ‘actucaIsativaRI–henolicI
metabolitesIandIqualityIchangesWIEuropeaneFoodeResearcheandeTechnologyUI1998UIaYeUIbdYVbdc 30

87 RecoveryIofIflavanonesIfromIwastesIofIindustriallyIprocessedIlemonsWIEuropeaneFoodeResearcheande
TechnologyUI1998UIaYeUIcYcVcYf 28

86 βnusualIflavonoidsIproducedIbyIcallusIofIwypericumIperforatumWIPhytochemistryUI1998UIcgUIZZedVZZeg 4 65

85
tffectIofI’odifiedIptmosphereI–ackagingIonItheIulavonoidsIandIVitaminIrIrontentIofI’inimallyI
–rocessedIówissIrhardIQqetaIvulgarisIóubspeciesIcyclaRWIJournaleofeAgriculturaleandeFoodeChemistryUI
1998UIceUIaYYfVaYZa

5.7 91

84
–ropiedadesItecnolˆ‡gicasIyIregulaciˆ‡nIdeIlosIedulcorantesIdeIaltaIintensidadIenIlaIβniˆ‡nIturopeaI
αechnologicalIpropertiesIandIregulatoryIstatusIofIhighIintensityIsweetenersIinItheIturopeanIβnionWI
FoodeScienceeandeTechnologyeInternationalUI1998UIcUIdVZe

2.6 3

83 tffectIofIóelectedIqrowningIxnhibitorsIonI–henolicI’etabolismIinIótemIαissueIofIwarvestedI
‘ettuceWIJournaleofeAgriculturaleandeFoodeChemistryUI1997UIcdUIdgbVdgh 5.7 121

82 –henolicI’etabolitesIinIRedI–igmentedI‘ettuceIQ‘actucaIsativaRWIrhangesIwithI’inimalI–rocessingI
andIroldIótorageWIJournaleofeAgriculturaleandeFoodeChemistryUI1997UIcdUIcachVcadc 5.7 142

81 ulavonoidIrompositionIofIαunisianIwoneysIandI–ropolisWIJournaleofeAgriculturaleandeFoodeChemistryUI
1997UIcdUIagacVagah 5.7 117
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80 –rofilesIofIphenolicIcompoundsIofIppisImelliferaIandI’eliponaIsppWIhoneysIfromIVenezuelaWI
EuropeaneFoodeResearcheandeTechnologyUI1997UIaYcUIcbVcf 30

79 pcceleratedIkineticsIstudyIofIneohesperidineIsrIhydrolysisIunderIconditionsIrelevantItoI
highVtemperatureVprocessedIdairyIproductsWIEuropeaneFoodeResearcheandeTechnologyUI1997UIaYcUIZgYVZga 2

78 ótabilityIofIneohesperidineIdihydrochalconeIinIaIlemonadeIsystemWIFoodeChemistryUI1997UIdgUIZbVZd 8.5 5

77 seterminationIofIphenolicIcompoundsIinIhoneysIwithIdifferentIfloralIoriginIbyIcapillaryIzoneI
electrophoresisWIFoodeChemistryUI1997UIeYUIfhVgc 8.5 107

76 pcylatedIflavonolIglycosidesIfromIspinachIleavesIQópinaciaIoleraceaRWIPhytochemistryUI1997UIcdUIZfYZVZfYd4 57

75 seterminationIofIputhenticityIofIuruitIyamsIbyIw–‘rIpnalysisIofIpnthocyaninsI1997UIfbUIaYfVaZb 70

74 ValidatedIhighVperformanceIliquidIchromatographicImethodIforIquantitationIofIneohesperidineI
dihydrochalconeIinIfoodstuffsWIJournaleofeChromatographyeAUI1997UIfdgUIZebVe 4.5 8

73 tarlyIWoundVIandItthyleneVinducedIrhangesIinI–henylpropanoidI’etabolismIinIwarvestedI‘ettuceWI
JournaleofetheeAmericaneSocietyeforeHorticulturaleScienceUI1997UIZaaUIbhhVcYc 2.3 118

72 “aturalI”ccurrenceIofIpbscisicIpcidIinIweatherIwoneyIandIuloralI“ectarWIJournaleofeAgriculturaleande
FoodeChemistryUI1996UIccUIaYdbVaYde 5.7 98

71 pnthocyaninsIandIflavonoidsIfromIshreddedIredIonionIandIchangesIduringIstorageIinIperforatedI
filmsWIFoodeResearcheInternationalUI1996UIahUIbghVbhd 7 54

70 pnalysisIofIpnthocyaninsIbyIrapillaryIZoneItlectrophoresisWIJournaleofeLiquideChromatographyeande
RelatedeTechnologiesUI1996UIZhUIdbfVdcd 1.3 23

69 uloralInectarIphenolicsIasIbiochemicalImarkersIforItheIbotanicalIoriginIofIheatherIhoneyWIZeitschrifte
FureLebensmittelsUntersuchungeUndesForschungUI1996UIaYaUIcYVcc 75

68 xnhibitionIofIqrowningIofIwarvestedIweadI‘ettuceWIJournaleofeFoodeScienceUI1996UIeZUIbZcVbZe 3.4 43

67 ’inimalI–rocessingIandI’odifiedIptmosphereI–ackagingItffectsIonI–igmentationIofI–omegranateI
óeedsWIJournaleofeFoodeScienceUI1996UIeZUIZeZVZec 3.4 51

66 rapillaryIelectrophoresisiIpInewItechniqueIinItheIanalysisIofIplantIsecondaryImetabolitesWI
PhytochemicaleAnalysisUI1995UIeUIZffVZha 3.4 85

65 ótabilityIofItheIintenseIsweetenerIneohesperidineIdihydrochalconeIinIblackcurrantIjamsWIFoode
ChemistryUI1995UIdaUIaebVaed 8.5 14

64 pcylatedIflavonolIsophorotriosidesIfromIpeaIshootsWIPhytochemistryUI1995UIbhUIZccbVe 4 27

63 –lantI–henolicI’etabolitesIandIuloralI”riginIofIRosemaryIwoneyWIJournaleofeAgriculturaleandeFoode
ChemistryUI1995UIcbUIagbbVagbg 5.7 106
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62 ulavonoidIpatternsIofIurenchIhoneysIwithIdifferentIfloralIoriginWIApidologieUI1995UIaeUIdbVeY 2.3 49

61 ’icellarItlectrokineticIrapillaryIrhromatographyIofI’ethylatedIulavoneIpglyconesWIJournaleofe
LiquideChromatographyeandeRelatedeTechnologiesUI1995UIZgUIbYYfVbYZh 12

60 rhangesIinIpomegranateIjuiceIpigmentationIduringIripeningWIJournaleofetheeScienceeofeFoodeande
AgricultureUI1995UIegUIffVgZ 4.3 119

59 pIcomparativeIstudyIofIhesperetinIandImethylIanthranilateIasImarkersIofItheIfloralIoriginIofIcitrusI
honeyWIJournaleofetheeScienceeofeFoodeandeAgricultureUI1994UIedUIbfZVbfa 4.3 74

58 óeparationIofIhoneyIflavonoidsIbyImicellarIelectrokineticIcapillaryIchromatographyWIJournaleofe
ChromatographyeAUI1994UIeehUIaegVafc 4.5 60

57 ulavonoidsIfromI–ortugueseIheatherIhoneyWIZeitschrifteFureLebensmittelsUntersuchungeUnde
sForschungUI1994UIZhhUIbaVbf 56

56 xnfluenceIofIvarietyUImaturityIandIprocessingIonIphenolicIcompoundsIofIapricotIjuicesIandIjamsWI
ZeitschrifteFureLebensmittelsUntersuchungeUndesForschungUI1994UIZhhUIcbbVcbe 27

55 rapillaryIelectrophoresisIasIanIalternativeItoIw–‘rIforIdeterminationIofIhoneyIflavonoidsWI
ChromatographiaUI1994UIbgUIfZVfg 2.1 49

54 pIsimpleIextractiveItechniqueIforIhoneyIflavonoidIw–‘rIanalysisWIApidologieUI1994UIadUIaZVbY 2.3 66

53 ótudyIofIranadianI–ropolisIbyIvrV’óIandIw–‘rWIZeitschrifteFureNaturforschungeseSectioneCeJournaleofe
BiosciencesUI1993UIcgUIfbZVfbd 1.7 28

52 ulavonoidsIfromIppisImelliferaIqeeswaxWIZeitschrifteFureNaturforschungeseSectioneCeJournaleofe
BiosciencesUI1993UIcgUIegVfa 1.7 12

51 wesperetiniIpImarkerIofItheIfloralIoriginIofIcitrusIhoneyWIJournaleofetheeScienceeofeFoodeande
AgricultureUI1993UIeZUIZaZVZab 4.3 127

50 sihydrochalconesIfromIappleIjuicesIandIjamsWIFoodeChemistryUI1993UIceUIbbVbe 8.5 33

49 wighVperformanceIliquidIchromatographyIofIhoneyIflavonoidsWIJournaleofeChromatographyeAUI1993UI
ebcUIcZVce 4.5 32

48 –hytochemicalIevidenceIforItheIbotanicalIoriginIofItropicalIpropolisIfromIVenezuelaWI
PhytochemistryUI1993UIbcUIZhZVZhe 4 130

47 gVwydroxylatedIflavoneI”VglycosidesIandIotherIflavonoidsIinIchemotypesIofIvratiolaIofficinalisWI
PhytochemistryUI1993UIbcUIaYdVaZY 4 17

46 sistributionIofIflavonoidIaglyconesIandIglycosidesIinIóideritisIspeciesIfromItheIcanaryIislandsIandI
madeiraWIPhytochemistryUI1993UIbcUIaafVaba 4 21

45 sistributionIofIgVwydroxyflavoneIglycosidesIandIflavonoidIaglyconesIinIsomeIópanishIóideritisI
speciesWIBiochemicaleSystematicseandeEcologyUI1993UIaZUIcgfVchf 1.4 10
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44 ulavonoidIinIsomeI‘eonurusUIrhaiturusIandI–anzerinaIspeciesIQ‘amiaceaeRWIBiochemicaleSystematicse
andeEcologyUI1993UIaZUIdbZVdba 1.4 7

43 seterminationIofIcitrusIjamsIgenuinenessIbyIflavonoidIanalysisWIZeitschrifteFure
LebensmittelsUntersuchungeUndesForschungUI1993UIZhfUIaddVadh 13

42 ulavonoidsIinIhoneyIofIdifferentIgeographicalIoriginWIZeitschrifteFureLebensmittelsUntersuchungeUnde
sForschungUI1993UIZheUIbgVcc 54

41 –henolicIcompoundsIanalysisIinItheIdeterminationIofIfruitIjamIgenuinenessWIJournaleofeAgriculturale
andeFoodeChemistryUI1992UIcYUIZgYYVZgYc 5.7 50

40 pIcomparativeIstudyIofIdifferentIamberliteIXpsIresinsIinIflavonoidIanalysisWIPhytochemicaleAnalysisUI
1992UIbUIZfgVZgZ 3.4 53

39 ulavonoidsIfromIristusIladaniferIbeeIpollenWIPhytochemistryUI1992UIbZUIaYafVaYah 4 37

38 ulavonoidIpVcoumaroylglucosidesIandIgVhydroxyflavoneIallosylglucosidesIinIsomeIlabiataeWI
PhytochemistryUI1992UIbZUIbYhfVbZYa 4 63

37 txternalIandIvacuolarIflavonoidsIfromI“epetaItranscaucasicaWIBiochemicaleSystematicseandeEcologyUI
1992UIaYUIdghVdhY 1.4 8

36 rorrelationsIbetweenIflavonoidIcompositionIandIinfragenericItaxonomyIofIsomeIeuropeanI
valeopsisIspeciesWIPhytochemistryUI1991UIbYUIbbZZVbbZc 4 11

35 ulavonoidsIfromIsomeIYugoslavianI’icromeriaIspeciesiIrhemotaxonomicalIaspectsWIBiochemicale
SystematicseandeEcologyUI1991UIZhUIehfVehg 1.4 16

34 ulavonoidIconcentrationIchangesIinImaturingIbroadIbeanIpodsWIJournaleofeAgriculturaleandeFoode
ChemistryUI1991UIbhUIaddVadg 5.7 19

33 xnfrasectionalIsystematicsIofItheIgenusIóideritisI‘WIsectionIóideritisIQ‘amiaceaeRWIBotanicaleJournale
ofetheeLinneaneSocietyUI1990UIZYbUIbadVbch 2.2 10

32 pIchemotaxonomicalIstudyIofIsomeIportugueseIóideritisIspeciesWIBiochemicaleSystematicseande
EcologyUI1990UIZgUIacdVach 1.4 2

31 wighIperformanceIliquidIchromatographyUIthinIlayerIchromatographyIandIultravioletIbehaviourIofI
flavoneIaglyconesIwithIunsubstitutedIqIringsWIPhytochemicaleAnalysisUI1990UIZUIccVcf 3.4 2

30 ulavonoidIaglyconesIfromItheIleafIsurfacesIofIsome‘abiataeIspeciesWIPlanteSystematicseande
EvolutionUI1990UIZfbUIZYhVZZg 1.3 63

29 ulavonolIglycosidesIfromIwasteIbroadIbeanIaerialIpartsWIBiologicaleWastesUI1990UIbcUIZefVZfY 2

28 pntimicrobialIphenolicIcompoundsIfromIthreeIópanishIwelichrysumIspeciesWIPhytochemistryUI1990UI
ahUIZYhbVZYhd 4 90

27 αransVconiferylIalcoholIcVoVsulphateIandIflavonoidIsulphatesIfromIsomeIαamarixIspeciesWI
PhytochemistryUI1990UIahUIbYdYVbYdZ 4 12
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26 ulavonoidsIfromIViciaIfabaIóeedItxudatesWIZeitschrifteFureNaturforschungeseSectioneCeJournaleofe
BiosciencesUI1990UIcdUIZYfYVZYfa 1.7 9

25 pntibacterialIulavonoidsIfromwelichrysumIpicardiiandwWIitalicumWIPlantaeMedicaUI1990UIdeUIecgVech 3.1 7

24 tpicuticularIulavonoidsIfromIqellardiaIαrixagoIandIαheirIpntifungalIuullyI’ethylatedIserivativesWI
InternationaleJournaleofeCrudeeDrugeResearchUI1990UIagUIdfVeY 5

23 ulavonoidsIasIbiochemicalImarkersIofItheIplantIoriginIofIbeeIpollenWIJournaleofetheeScienceeofeFoode
andeAgricultureUI1989UIcfUIbbfVbcY 4.3 40

22 pntifungalIphloroglucinolIderivativesIandIlipophilicIflavonoidsIfromIwelichrysumIdecumbensWI
PhytochemistryUI1989UIagUIZeZbVZeZd 4 45

21 gVmethoxykaempferolIbVsophorosideUIaIyellowIpigmentIfromIalmondIpollenWIPhytochemistryUI1989UI
agUIZhYZVZhYb 4 22

20 pcetylatedIflavonolIglycosidesIfromIViciaIfabaIleavesWIPhytochemistryUI1989UIagUIZhhbVZhhd 4 19

19 VerificationIofIóideritisIincanaIXIóWIangustifoliaIhybridsIbyIflavonoidIanalysisWIPhytochemistryUI1989UI
agUIaZcZVaZcb 4 10

18 qiochemicalIxdentificationIofIóideritisIserrataIXIóWIbourgaeanaIwybridsIbyIw–‘rIpnalysesIofI
ulavonoidsWIZeitschrifteFureNaturforschungeseSectioneCeJournaleofeBiosciencesUI1989UIccUIdegVdfa 1.7 7

17 txternalIandIvacuolarIflavonoidsIfromIiberoV“orthIpfricanIóideritisIspeciesWIpIchemosystematicI
approachWIPhytochemistryUI1988UIafUIZedVZfY 4 42

16 pntifungalIepicuticularImethylatedIflavonoidsIfromIwelichrysumInitensWIPhytochemistryUI1988UIafUIfdbVfdd4 65

15 sistributionIofIeVhydroxyVUIeVmethoxyVIandIgVhydroxyflavoneIglycosidesIinItheIlabiataeUItheI
scrophulariaceaeIandIrelatedIfamiliesWIPhytochemistryUI1988UIafUIaebZVaecd 4 63

14 óomeIflavonoidsIandItheIditerpeneIborjatriolIfromIsomeIspanishIóideritisIspeciesWIBiochemicale
SystematicseandeEcologyUI1988UIZeUIbbVca 1.4 16

13 αheIdistributionIofImethylatedIflavonesIinItheI‘amiaceaeWIBiochemicaleSystematicseandeEcologyUI
1988UIZeUIcbVce 1.4 36

12 pIcytotoxicItriterpenoidIandIflavonoidsIfromIrrossopteryxIfebrifugaWIPlantaeMedicaUI1988UIdcUIaeeVf 3.1 21

11 pntifungalIflavonoidsIfromItheIleafIsurfacesIofIwelichrysumInitensIandIfromItheIstemIbarkIofI
trythrinaIberteroanaWIProgresseineClinicaleandeBiologicaleResearchUI1988UIagYUIeZVd 1

10 simalonatedIanthocyaninsIfromItheIflowersIofIóalviaIsplendensIandIóWIcoccineaWIPhytochemistryUI
1987UIaeUIafdhVafeY 4 18

9 qiflavonoidsIinItheIprimitiveImonocotsIxsophysisItasmanicaIandIXerophytaIplicataWIPhytochemistryUI
1987UIaeUIaddbVaddd 4 15
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8 αwelveIeVoxygenatedIflavoneIsulphatesIfromI‘ippiaInodifloraIand‘WIcanescensWIPhytochemistryUI
1987UIaeUIaagZVaagc 4 51

7 pIchemotaxonomicIstudyIofIfreeIflavoneIaglyconesIfromIsomeIxberianIαhymusIspeciesWIBiochemicale
SystematicseandeEcologyUI1987UIZdUIeZVef 1.4 31

6 pIchemotaxonomicIstudyIofIflavonoidsIfromIeuropeanIteucriumIspeciesWIPhytochemistryUI1986UIadUIagZZVagZe4 80

5 xnhibitionIofI‘ensIpldoseIReductaseIby‘abiataeulavonoidsWIPlantaeMedicaUI1986UIdaUIabhVacY 3.1 14

4 ulavonoidIrompoundsIfromIqallotaIhirsutaWIJournaleofeNaturaleProductsUI1986UIchUIddcVddd 4.9 26

3 qioavailabilityUI’etabolismUIandIqioactivityIofIuoodItllagicIpcidIandIRelatedI–olyphenolsaebVaff 4

2 αheIantioxidantIactivityIofIdateIseediIpreliminaryIresultsIofIaIpreclinicalIinIvivoIstudyWIEmiratese
JournaleofeFoodeandeAgricultureUgaa 1 10
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