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ARTICLE IF CITATIONS

Bioactive Compounds and Antioxidant Capacity of Camarosa and Selva Strawberries (Fragaria x) Tj ETQq1 1 0.784314 rgBT /ggerloc J

Anti-inflammatory and wound healing properties of polyphenolic extracts from strawberry and 9.9 70
blackberry fruits. Food Research International, 2019, 121, 453-462. :

Quantitative comparison of phytochemical profile, antioxidant, and anti-inflammatory properties of
blackberry fruits adapted to Argentina. Journal of Food Composition and Analysis, 2016, 47, 82-91.
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Foods, 2020, 9, 1537. )

Optimization and Validation of a UVa€“HPLC Method for Vitamin C Determination in Strawberries
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Bioaccessibility analysis of anthocyanins and ellagitannins from blackberry at simulated
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Determination of Phenolic Compounds in Strawberries (Fragaria ananassa Duch) by High Performance
Liquid Chromatography with Diode Array Detection. Food Analytical Methods, 2013, 6, 227-237.

Extracts from strawberry by-products rich in phenolic compounds reduce the activity of apple 05 2
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Optimization of strawberry disinfection by fogging of a mixture of peracetic acid and hydrogen
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Modelling changes in anthocyanins, total vitamin C and colour as a consequence of peracetic acid
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Extraction of phenolic compounds from the shells of pecan nuts with cytotoxic activity through
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