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Anti-inflammatory nutritional intervention in patients with relapsing-remitting and
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Effect of polyfluorination on self-assembling and electronic properties of thioalkyl-porphyrazines.
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Neuroprotection by Cocktails of Dietary Antioxidants under Conditions of Nerve Growth Factor
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Total Phenols and Flavonoids Content, Antioxidant Capacity and Lipase Inhibition of Root and Leaf
Horseradish (&It;i&gt;Armoracia rusticana&lt;/i&gt;) Extracts. Food and Nutrition Sciences (Print), 0.2 14
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A novel homozygous stop-codon mutation in human HFE responsible for nonsense-mediated mRNA
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Structure-Dependent Inhibition of Gelatinases by Dietary Antioxidants in Rat Astrocytes and Sera of
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Analysis of green Riwi fruit (<i>Actinidia deliciosa</i> cv. Hayward) proteinases by twoa€dimensional
zymography and direct identification of zymographic spots by mass spectrometry. Journal of the 1.7 19
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Analysis of pineapple [Ananas comosus (L.) Merr.] fruit proteinases by 2-D zymography and direct
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Effect of inactivation of stress response regulators on the growth and survival of Streptococcus
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New Diagnostic and Therapeutic Options for the Treatment of Multiple Sclerosis. , 2009, , 205-226. 0
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