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Journal of Enzyme Inhibition and Medicinal Chemistry, 2011, 26, 404-411.

5.2 17

140 High resolution mass approach to characterize refrigerated black truffles stored under different
storage atmospheres. Food Research International, 2017, 102, 526-535. 6.2 17

141 Functional Properties of Punica granatum L. Juice Clarified by Hollow Fiber Membranes. Processes,
2016, 4, 21. 2.8 16

142
<i>Citrus medica</i>L. cv Diamante (Rutaceae) peel extract improves glycaemic status of Zucker
diabetic fatty (ZDF) rats and protects against oxidative stress. Journal of Enzyme Inhibition and
Medicinal Chemistry, 2016, 31, 1270-1276.

5.2 16

143
Use of orange byâ€•products (dry peel) as an alternative gelling agent for marmalade production:
Evaluation of antioxidant activity and inhibition of HMF formation during different storage
temperature. Journal of Food Processing and Preservation, 2018, 42, e13429.

2.0 16

144
Investigating the Antiproliferative and Antioxidant Properties of<i>Pancratium maritimum</i>L.
(Amaryllidaceae) Stems, Flowers, Bulbs, and Fruits Extracts. Evidence-based Complementary and
Alternative Medicine, 2018, 2018, 1-7.

1.2 16
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145
Comparative Chemical Composition and Bioactivity of Opuntia ficus-indica Sanguigna and Surfarina
Seed Oils Obtained by Traditional and Ultrasound-Assisted Extraction Procedures. European Journal
of Lipid Science and Technology, 2019, 121, 1800283.

1.5 16

146 Bioactive extracts fromSenecio samnitumHuet. Natural Product Research, 2006, 20, 265-269. 1.8 15

147 Antimicrobial and antioxidant properties ofBetula aetnensisRafin. (Betulaceae) leaves extract. Natural
Product Research, 2013, 27, 475-479. 1.8 15

148 Influence of packaging conditions on biogenic amines and fatty acids evolution during 15 months
storage of a typical spreadable salami (â€˜Nduja). Food Chemistry, 2016, 213, 115-122. 8.2 15

149 A Review of the Traditional Uses, Phytochemistry and Biological Activities of the Genus Santolina.
Planta Medica, 2018, 84, 627-637. 1.3 15

150 Hypotensive Natural Products: Current Status. Mini-Reviews in Medicinal Chemistry, 2008, 8, 828-855. 2.4 14

151
In vitro Antioxidant and Antiproliferative Activities of Flavonoids from Ailanthus excelsa (Roxb.)
(Simaroubaceae) Leaves. Zeitschrift Fur Naturforschung - Section C Journal of Biosciences, 2010, 65,
180-186.

1.4 14

152 Phenolics, Aroma Profile, and <i>In Vitro</i> Antioxidant Activity of Italian Dessert Passito Wine from
Saracena (Italy). Journal of Food Science, 2013, 78, C703-8. 3.1 14

153
Chemical profiling and <i>in vitro</i> biological effects of <i>Cardiospermum halicacabum</i> L.
(Sapindaceae) aerial parts and seeds for applications in neurodegenerative disorders. Journal of
Enzyme Inhibition and Medicinal Chemistry, 2014, 29, 677-685.

5.2 14

154 Flavonoids in Treating Psoriasis. , 2018, , 281-294. 14

155 Antioxidant, Biochemical, and In-Life Effects of Punica granatum L. Natural Juice vs. Clarified Juice by
Polyvinylidene Fluoride Membrane. Foods, 2020, 9, 242. 4.3 14

156 The Role of Anthocyanins in Drug Discovery: Recent Developments. Current Drug Discovery
Technologies, 2020, 17, 286-298. 1.2 14

157 Pyrrolizidine Alkaloid Profiles of the Senecio cineraria Group (Asteraceae). Zeitschrift Fur
Naturforschung - Section C Journal of Biosciences, 2007, 62, 467-472. 1.4 13

158 In vitrohypoglycemic and antimicrobial activities ofSenecio leucanthemifoliusPoiret. Natural Product
Research, 2007, 21, 396-400. 1.8 13

159 <i>In vitro</i> Cancer Cell Growth Inhibition and Antioxidant Activity of <i>Bombax ceiba</i>
(Bombacaceae) Flower Extracts. Natural Product Communications, 2014, 9, 1934578X1400900. 0.5 13

160
Natural compounds and vegetable powders improve the stability and antioxidant properties of
<i>Brassica napus</i> L. var. <i>oleifera</i> (rapeseed) oil. European Journal of Lipid Science and
Technology, 2017, 119, 1600228.

1.5 13

161 <i>I</i><i>n vitro</i> and <i>in vivo</i> studies of <i>Cucurbita pepo</i> L. flowers: chemical profile
and bioactivity. Natural Product Research, 2021, 35, 2905-2909. 1.8 13

162 Screening of traditional Lebanese medicinal plants as antioxidants and inhibitors of key enzymes
linked to type 2 diabetes. Plant Biosystems, 2020, 154, 656-662. 1.6 13
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163 An Overview of Traditional Uses, Phytochemical Compositions and Biological Activities of Edible
Fruits of European and Asian Cornus Species. Foods, 2022, 11, 1240. 4.3 13

164
Application of nine air-dried<i>Capsicum annum</i>cultivars as food preservative: Micronutrient
content, antioxidant activity, and foodborne pathogens inhibitory effects. International Journal of
Food Properties, 2017, 20, 899-910.

3.0 12

165 The addition of Capsicum baccatum to Calabrian monovarietal extra virgin olive oils leads to
flavoured olive oils with enhanced oxidative stability. Italian Journal of Food Science, 2021, 33, 61-72. 2.9 12

166 Inhibition of angiotensin converting enzyme activity by five<i>Senecio</i>species. Pharmaceutical
Biology, 2009, 47, 516-520. 2.9 11

167 Antioxidant and Anti-cholinesterase Activity of <i>Globularia meridionalis</i> Extracts and Isolated
Constituents. Natural Product Communications, 2012, 7, 1934578X1200700. 0.5 11

168
Fatty acids, coumarins and polyphenolic compounds of<i>Ficus carica</i>L. cv. Dottato: variation of
bioactive compounds and biological activity of aerial parts. Natural Product Research, 2014, 28,
271-274.

1.8 11

169 Systematics, Phytochemistry, Biological Activities and Health Promoting Effects of the Plants from
the Subfamily Bombacoideae (Family Malvaceae). Plants, 2021, 10, 651. 3.5 11

170 Chemical Composition of and Inhibition of Angiotensin-Converting Enzyme bySenecio samnitum huet..
Pharmaceutical Biology, 2005, 43, 605-608. 2.9 10

171 Chemical composition and antimicrobial activity of essential oils from Pinus brutia (calabrian pine)
growing in Lebanon. Chemistry of Natural Compounds, 2008, 44, 784-786. 0.8 10

172 Comparative evaluation of petitgrain oils from six <i>Citrus</i> species alone and in combination as
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173
LC-ESI-QTOF-MS profiling, protective effects on oxidative damage, and inhibitory activity of enzymes
linked to type 2 diabetes and nitric oxide production of Vaccinium corymbosum L. (Ericaceae) extracts.
Journal of Berry Research, 2020, 10, 603-622.

1.4 10

174 Almond (Prunus dulcis cv. Casteltermini) Skin Confectionery By-Products: New Opportunity for the
Development of a Functional Blackberry (Rubus ulmifolius Schott) Jam. Antioxidants, 2021, 10, 1218. 5.1 10

175 The Effect of Blanching on Phytochemical Content and Bioactivity of Hypochaeris and Hyoseris
Species (Asteraceae), Vegetables Traditionally Used in Southern Italy. Foods, 2021, 10, 32. 4.3 10

176 Antioxidant and anti-cholinesterase activity of Globularia meridionalis extracts and isolated
constituents. Natural Product Communications, 2012, 7, 1015-20. 0.5 10

177 Bioassay-guided fractionation of Euphrasia pectinata Ten. and isolation of iridoids with
antiproliferative activity. Phytochemistry Letters, 2015, 12, 252-256. 1.2 9

178 The Juice of Pomegranate (Punica granatum L.): Recent Studies on Its Bioactivities. , 2019, , 459-489. 9

179 Plant Antioxidant for Application in Food and Nutraceutical Industries. Antioxidants, 2019, 8, 453. 5.1 9

180 Comparative chemical composition and bioactivity of leaves essential oils from nine Sicilian
accessions of Myrtus communis L.. Journal of Essential Oil Research, 2019, 31, 546-555. 2.7 9
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181
Carolea olive oil enriched with an infusion of <i>Capsicuum annuum</i> and <i>C. chinense</i> dried
pepper powders to produce an added value flavoured olive oils. Journal of Food Processing and
Preservation, 2021, 45, e15776.

2.0 9

182 Reuse of Food Waste: The Chemical Composition and Health Properties of Pomelo (Citrus maxima)
Cultivar Essential Oils. Molecules, 2022, 27, 3273. 3.8 9

183 Comparative chemical variability of the non-polar extracts from Senecio cineraria group (Asteraceae).
Biochemical Systematics and Ecology, 2005, 33, 1071-1076. 1.3 8

184 Iridoid glycosides from Linaria multicaulis (L.) Miller subsp. multicaulis (Scrophulariaceae).
Biochemical Systematics and Ecology, 2008, 36, 142-145. 1.3 8

185 Recent Insights into the Emerging Role of Triterpenoids in Cancer Therapy. Studies in Natural
Products Chemistry, 2013, 40, 1-31. 1.8 8

186 A study of <i>Salvia fruticosa</i> Mill subsp. <i>thomasii</i> (Lacaita) Brullo, Guglielmo, Pavone &amp;
Terrasi, an endemic Sage of Southern Italy. Plant Biosystems, 2018, 152, 130-141. 1.6 8

187 Natural Compounds and Their Derivatives as Multifunctional Agents for the Treatment of Alzheimer
Disease. , 2018, , 63-102. 8

188 <i>Daphne striata</i> Tratt. and <i>D. mezereum</i> L.: a study of anti-proliferative activity towards
human cancer cells and antioxidant properties. Natural Product Research, 2019, 33, 1809-1812. 1.8 8

189
High-Performance Liquid Chromatography/Electrospray Ionization Tandem Mass Spectrometry
(HPLC-ESI-MSn) Analysis and Bioactivity Useful for Prevention of â€œDiabesityâ€• of Allium commutatum
Guss. Plant Foods for Human Nutrition, 2020, 75, 124-130.

3.2 8

190 Calabrian extra-virgin olive oil from Frantoio cultivar: chemical composition and health properties.
Emirates Journal of Food and Agriculture, 0, , 631. 1.0 8

191 In vitro cancer cell growth inhibition and antioxidant activity of Bombax ceiba (Bombacaceae) flower
extracts. Natural Product Communications, 2014, 9, 691-4. 0.5 8

192 Recent Insights into the Emerging Role of Triterpenoids in Cancer Therapy. Studies in Natural
Products Chemistry, 2014, , 1-32. 1.8 7

193
Non-Pungent n-3 Polyunsaturated Fatty Acid (PUFA)-Derived Capsaicin Analogues as Potential
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Antioxidants, 2019, 8, 162.

5.1 7

194 Essential Oils and Extracts of Juniperus macrocarpa Sm. and Juniperus oxycedrus L.: Comparative
Phytochemical Composition and Anti-Proliferative and Antioxidant Activities. Plants, 2022, 11, 1025. 3.5 7

195
Novel microspheres based on triterpene saponins from the roots of <i>Physospermum
verticillatum</i> (Waldst &amp; Kit) (Apiaceae) for the improvement of gemcitabine release. Journal of
Pharmacy and Pharmacology, 2016, 68, 275-281.

2.4 6

196 Iridoid and bisiridoid glycosides from Globularia meridionalis (Podp.) O. Schwarz aerial and
underground parts. Biochemical Systematics and Ecology, 2012, 40, 71-74. 1.3 5

197
LCâ€•ESI / HRMS analysis of glucosinolates, oxylipins and phenols in Italian rocket salad ( Diplotaxis) Tj ET
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1 1 0.784314 rg
BT /Overlock 10 Tf 50 107 Td (erucoides subsp. erucoides (L.) DC .) and evaluation of its healthy potential. Journal of the Science of

Food and Agriculture, 2021, 101, 5872-5879.
3.5 5

198 Preparation, characterization, and bioactivity of <i>Zingiber officinale</i> Roscoe powderâ€•based
Pickering emulsions. Journal of the Science of Food and Agriculture, 2022, 102, 6566-6577. 3.5 5
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199 Protective effect of Hypericum calabricum Sprengel on oxidative damage and its inhibition of nitric
oxide in lipopolysaccharide-stimulated RAW 264.7 macrophages. Biological Research, 2011, 44, 213-218. 3.4 4

200
Gamma Irradiated Rhodiola sachalinensis Extract Ameliorates Testosterone-Induced Benign Prostatic
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24, 3981.

3.8 4

201 In vitro anti-proliferative and anti-bacterial properties of new C7 benzoate derivatives of pinocembrin.
Natural Product Research, 2021, 35, 1783-1791. 1.8 4

202 Chemical composition, antioxidant properties and anti-cholinesterase activity of Cordia gilletii
(Boraginaceae) leaves essential oil. Natural Product Communications, 2011, 6, 253-7. 0.5 4

203 Acetyl-cholinesterase Inhibition by Extracts and Isolated Flavones from Linaria reflexa Desf.
(Scrophulariaceae). Natural Product Communications, 2007, 2, 1934578X0700200. 0.5 3
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Measurement and Characterization, 2022, 16, 281-294.
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208 An Insight into Salvia haematodes L. (Lamiaceae) Bioactive Extracts Obtained by Traditional and Green
Extraction Procedures. Plants, 2022, 11, 781. 3.5 2
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211 Citrus Flavanones. , 2020, , 1-30. 1
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Series in Phytochemistry, 2019, , 2185-2198. 0.4 1

214
Influence of Organic and Conventional Agricultural Practices on Chemical Profile, In Vitro
Antioxidant and Anti-Obesity Properties of Zingiber officinale Roscoe. Medical Sciences Forum, 2020, 2,
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0.5 1
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216 Editorial (Thematic Issue: Recent Developments in Functional Ingredients). Current Nutrition and
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