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Dietary proanthocyanidins on gastrointestinal health and the interactions with gut microbiota..
Critical Reviews in Food Science and Nutrition, 2022, 1-24

Simultaneous determination of ten nucleosides and bases in Ganoderma by micellar electrokinetic
chromatography. Food Science and Human Wellness, 2022, 11, 263-268

Cellular antioxidant potential and inhibition of foodborne pathogens by a sesquiterpene
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Chemistry, 2022, 373, 131392

Investigation of new products of quercetin formed in boiling water via UPLC-Q-TOF-MS-MS
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Thermally Induced Transitions of d(G4T4G3) Quadruplexes Can Be Described as Kinetically Driven
Processes. Life, 2022, 12, 825 3

Extremophilic Microorganisms in Central Europe. Microorganisms, 2021, 9,

Inhibition of the SARS-CoV-2 3CL main protease by plant polyphenols. Food Chemistry, 2021,131594 8.5 13
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The possible mechanism of the protective effect of a sulfated polysaccharide from Gracilaria
Lemaneiformis against colitis induced by dextran sulfate sodium in mice. Food and Chemical 47 16
Toxicology, 2021, 149, 112001

Tribulus terrestris and female reproductive system health: A comprehensive review. Phytomedicine,
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Cyanobacteria-From the Oceans to the Potential Biotechnological and Biomedical Applications.
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Waste streams in onion production: Bioactive compounds, quercetin and use of antimicrobial and
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Basic Methods for Preparation of Liposomes and Studying Their Interactions with Different
322 Compounds, with the Emphasis on Polyphenols. /nternational Journal of Molecular Sciences, 2021, 63 7
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Polyphenol-rich extract of Zhenjiang aromatic vinegar ameliorates high glucose-induced insulin

329 resistance by regulating JNK-IRS-1 and PI3K/Akt signaling pathways. Food Chemistry, 2021, 335, 127513
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Screening for natural and derived bio-active compounds in preclinical and clinical studies: One of
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Anticancer effects of asiatic acid against doxorubicin-resistant breast cancer cells via an

AMPK-dependent pathway in vitro. Phytomedicine, 2021, 92, 153737
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Flavonoid C-Glycosides in Diets 2021, 117-153

Polysaccharide Hydrogels for the Protection of Dairy-Related Microorganisms in Adverse 3
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Advance on the absorption, metabolism, and efficacy exertion of quercetin and its important
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The algal polysaccharide ulvan suppresses growth of hepatoma cells. Food Frontiers, 2020, 1, 83-101
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Preventive potential and mechanism of dietary polyphenols on the formation of heterocyclic

292 aromatic amines. Food Frontiers, 2020, 1, 134-151 42 7

Chiroptical Sensing: A Conceptual Introduction. Sensors, 2020, 20,

Electrical admittance and dielectric properties of whipping cream. Journal of Food Engineering,
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Combined effects of berberine and evodiamine on colorectal cancer cells and cardiomyocytes in
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288 hepatoprotective effect on bioactive ingredients. Food Chemistry, 2020, 317, 126377 85 7

Thermal protection and pH-gated release of folic acid in microparticles and nanoparticles for food
fortification. Food and Function, 2020, 11, 1467-1477

Influence of seasonal variation on phenolic content and in vitro antioxidant activity of Secondatia
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In vitro evaluation of digestive enzyme inhibition and antioxidant effects of naked oat phenolic acid

284 compound (OPC). International Journal of Food Science and Technology, 2020, 55, 2531-2540
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Part Il. Influence of trans-resveratrol addition on the sensory properties of Blaufrikischlred wine.
Food and Chemical Toxicology, 2020, 137, 111124

Part I. Polyphenols composition and antioxidant potential during [Blaufrkischllgrape maceration
282  and red wine maturation, and the effects of trans-resveratrol addition. Food and Chemical 47 6
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Nanotechnologies in Food Science: Applications, Recent Trends, and Future Perspectives.
Nano-Micro Letters, 2020, 12, 45
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280 Activities. International Journal of Molecular Sciences, 2020, 21,
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Epithelium and Natural Killer Cells. Frontiers in Immunology, 2020, 11, 570683
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Folium nelumbinis (Lotus leaf) volatile-rich fraction and its mechanisms of action against
melanogenesis in B16 cells. Food Chemistry, 2020, 330, 127030

Microbiota in vitro modulated with polyphenols shows decreased colonization resistance against

272 Clostridioides difficile but can neutralize cytotoxicity. Scientific Reports, 2020, 10, 8358 49 3
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phosphate buffered saline at four degrees celsius. Food Chemistry, 2020, 311, 125902
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In vitro intestinal transport and anti-inflammatory properties of ideain across Caco-2 transwell

268 model. Aloterap2020, 146, 104723 32 3
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Isolation, Identification, and Immunomodulatory Effect of a Peptide from Protein Hydrolysate.

266 Journal of Agricultural and Food Chemistry, 2020, 68, 12259-12270 57 4
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Dielectric Properties and Dipole Moment of Edible Qils Subjected to [FryingdThermal Treatment.
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260 thermostability. Applied Microbiology and Biotechnology, 2020, 104, 7867-7878 57

Therapeutic potential of phenylethanoid glycosides: A systematic review. Medicinal Research
Reviews, 2020, 40, 2605-2649

258 New insights into Citrus genus: From ancient fruits to new hybrids. Food Frontiers, 2020, 1, 305-328 42 6

Propolis flavonoids and terpenes, and their interactions with model lipid membranes: a review.
Advances in Biomembranes and Lipid Self-Assembly, 2020, 25-52

Two-Layer Functional Coatings of Chitosan Particles with Embedded Catechin and Pomegranate

256 Extracts for Potential Active Packaging. Polymers, 2020, 12, 4-5
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Anthocyanins, Vibrant Color Pigments, and Their Role in Skin Cancer Prevention. Biomedicines, 2020
I 8'

Flavonoid biosynthetic pathways in plants: Versatile targets for metabolic engineering.

254 Biotechnology Advances, 2020, 38, 107316 178 121

Inhibition of resveratrol glucosides (REs) on advanced glycation endproducts (AGEs) formation:

inhibitory mechanism and structure-activity relationship. Natural Product Research, 2020, 34, 2490-2494 23
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Anti-cancer effects of polyphenols via targeting p53 signaling pathway: updates and future

252 directions. Biotechnology Advances, 2020, 38, 107385
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Preparation of Fglucan and antioxidant-rich fractions by stone milling of hull-less barley.
International Journal of Food Science and Technology, 2020, 55, 681-689

Advances on application of fenugreek seeds as functional foods: Pharmacology, clinical application,

250 products, patents and market. Critical Reviews in Food Science and Nutrition, 2020, 60, 2342-2352 15 13

Targeting NF-B signaling pathway in cancer by dietary polyphenols. Critical Reviews in Food Science
and Nutrition, 2020, 60, 2790-2800

Characterization of Algae Dietary Supplements Using Antioxidative Potential, Elemental

248 Composition, and Stable Isotopes Approach. Frontiers in Nutrition, 2020, 7, 618503
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permeability of liposomes loaded with calcein. Chemistry and Physics of Lipids, 2019, 225, 104807

Anthocyanins Protect Hepatocytes against CCl-Induced Acute Liver Injury in Rats by Inhibiting
246  Pro-inflammatory mediators, Polyamine Catabolism, Lipocalin-2, and Excessive Proliferation of 71 14
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Compound K producing from the enzymatic conversion of gypenoside by naringinase. Food and
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Antidepressive effects of a chemically characterized maqui berry extract (Aristotelia chilensis
240 (molina) stuntz) in a mouse model of Post-stroke depression. Food and Chemical Toxicology, 2019, 47 18
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Comparative analysis of chemical composition, antioxidant and anti-proliferative activities of Italian
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Peptides derived from food sources: Antioxidative activities and interactions with model lipid
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Sinapic Acid and its Derivatives Increase Oxidative Stability in Different Model Lipid Systems. L
European Journal of Lipid Science and Technology, 2019, 121, 1800326 3 J

pH-induced structural forms of cyanidin and cyanidin 3-O-Eglucopyranoside. Dyes and Pigments,
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Rapid and visual detection of aflatoxin B1 in foodstuffs using aptamer/G-quadruplex DNAzyme 3
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Hepatoprotective activity of Ganoderma lucidum triterpenoids in alcohol-induced liver injury in
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Identification and characterization of antioxidant peptides from hydrolysate of blue-spotted
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and applications. Food Chemistry, 2019, 272, 494-506
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Molecules, 2019, 24,

Functionalization of Polyethylene (PE) and Polypropylene (PP) Material Using Chitosan
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Extracellular production of the engineered thermostable protease pernisine from Aeropyrum 6
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Effect of cultivar and fertilization on garlic yield and allicin content in bulbs at harvest and during
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An Integrated Characterization of Jujube ( Mill.) Grown in the North Adriatic Region. Food

Technology and Biotechnology, 2019, 57, 17-28 2L 2
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In-silico Subtractive Proteomic Analysis Approach for Therapeutic Targets in MDR Salmonella
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Protective effects of anthocyanins from bilberry extract in rats exposed to nephrotoxic effects of
carbon tetrachloride. Chemico-Biological Interactions, 2019, 304, 61-72

A multidirectional investigation of stem bark extracts of four African plants: HPLC-MS/MS profiling

214 and biological potentials. Journal of Pharmaceutical and Biomedical Analysis, 2019, 168, 217-224 35 8
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212 onformation of the Ehdrenergic receptor (HAR). Scientific Reports, 2019, 9, 16555 49 7
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102 24

Antioxidant and cytoprotective activities of an ancient Mediterranean citrus (Citrus lumia Risso)
albedo extract: Microscopic observations and polyphenol characterization. Food Chemistry, 2019,
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Relevance of functional foods in the Mediterranean diet: the role of olive oil, berries and honey in
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Rhodiola species: A comprehensive review of traditional use, phytochemistry, pharmacology,
toxicity, and clinical study. Medicinal Research Reviews, 2019, 39, 1779-1850
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2019, 1861, 1-8

Regulation of glucose metabolism by bioactive phytochemicals for the management of type 2
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Benefits of multiple micronutrient supplementation in heart failure: A comprehensive review.
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2.1 12

In vitro polyphenol effects on apoptosis: An update of literature data. Seminars in Cancer Biology,
2017, 46, 119-131
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