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Role of MotherslUrolithin Metabotypes. Journal of Agricultural and Food Chemistry, 2020, 68, 12606-1 2616




(2018-2020)

187

185

183

181

L7

177

L5

73

171

Understanding PolyphenolsOHealth Effects Through the Gut Microbiota 2020, 497-531 1
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First exploratory study on the metabolome from plasma exosomes in patients with paroxysmal
nocturnal hemoglobinuria. Thrombosis Research, 2019, 183, 80-85
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Urolithins, the rescue of "old" metabolites to understand a "new" concept: Metabotypes as a nexus
among phenolic metabolism, microbiota dysbiosis, and host health status. Molecular Nutrition and
Food Research, 2017, 61, 1500901
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Identifying the limits for ellagic acid bioavailability: A crossover pharmacokinetic study in healthy L .
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MicroRNAs expression in normal and malignant colon tissues as biomarkers of colorectal cancer
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Accumulation in Human Adipocytes and Hepatoma Huh7 Cells. FASEB Journal, 2015, 29, 130.1 09
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Bioavailability of the major bioactive diterpenoids in a rosemary extract: metabolic profile in the

intestine, liver, plasma, and brain of Zucker rats. Molecular Nutrition and Food Research, 2013, 57, 1834-48° 62

115

Biological significance of urolithins, the gut microbial ellagic Acid-derived metabolites: the
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One-year consumption of a grape nutraceutical containing resveratrol improves the inflammatory

and fibrinolytic status of patients in primary prevention of cardiovascular disease. American Journal

of Cardiology, 2012, 110, 356-63
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Etiology of UV-C-induced browning in var. Superior white table grapes. Journal of Agricultural and
Food Chemistry, 2005, 53, 5990-6 >7

Metabolism of antioxidant and chemopreventive ellagitannins from strawberries, raspberries,
walnuts, and oak-aged wine in humans: identification of biomarkers and individual variability.
Journal of Agricultural and Food Chemistry, 2005, 53, 227-35
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