194 6,770 49 72

papers citations h-index g-index

200 7,738 5.3 6.11

ext. papers ext. citations avg, IF L-index



MARY ANN LiLA

# Paper IF Citations

Foaming and sensory characteristics of protein-polyphenol particles in a food matrix. Food
Hydrocolloids, 2022, 123, 107148
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101 Continuous flow microwave-assisted aqueous extraction of pomace phytoactives for production of
9 protein-polyphenol particles and a protein-enriched ready-to-drink beverage. Future Foods, 2022, 5, 100937
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Variation in anthocyanin profiles of 27 genotypes of red cabbage over two growing seasons. Food
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Free Radical Biology and Medicine, 2018, 126, 287-295 7 7
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Metabolic Effects of Berries with Structurally Diverse Anthocyanins. International Journal of
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129 detection. F1000Research, 2017, 6, 254 36 4

Protein-bound polyphenols create ghostlband artifacts during chemiluminescence-based antigen
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Impact of Cranberries on Gut Microbiota and Cardiometabolic Health: Proceedings of the Cranberry

127 Health Research Conference 2015. Advances in Nutrition, 2016, 7, 759S5-70S

10 42

Grapes and Gastrointestinal Health: Implications with Intestinal and Systemic Diseases 2016, 119-138
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Impact of a new postharvest disinfection method based on peracetic acid fogging on the phenolic
profile of strawberries. Postharvest Biology and Technology, 2016, 117, 197-205

A polyphenol-rich fraction obtained from table grapes decreases adiposity, insulin resistance and
markers of inflammation and impacts gut microbiota in high-fat-fed mice. Journal of Nutritional
Biochemistry, 2016, 31, 150-65

Formation of whey protein-polyphenol meso-structures as a natural means of creating functional

particles. Food and Function, 2016, 7, 1306-18 61 32

Phytochemical Characterization and Anti-inflammatory Properties of Acacia mearnsii Leaves.
Natural Product Communications, 2016, 11, 1934578X1601100

Chemical composition, antioxidant and anti-inflammatory properties of pistachio hull extracts. Food 3 3
Chemistry, 2016, 210, 85-95 S5 5
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constituents. Food and Function, 2016, 7, 4285-4298

Phytochemical Characterization and Anti-inflammatory Properties of Acacia mearnsii Leaves. o
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Alaskan seaweeds lower inflammation in RAW 264.7 macrophages and decrease lipid accumulation
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Characterization of Phenolic Compounds and Antioxidant and Anti-inflammatory Activities from 5
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Neuroprotective effects of anthocyanin- and proanthocyanidin-rich extracts in cellular models of
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Effects of a high fat meal matrix and protein complexation on the bioaccessibility of blueberry

anthocyanins using the TNO gastrointestinal model (TIM-1). Food Chemistry, 2014, 142, 349-57
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Novel strategy to create hypoallergenic peanut protein-polyphenol edible matrices for oral
97 immunotherapy. Journal of Agricultural and Food Chemistry, 2014, 62, 7010-21 57 43
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81 bioflavonoids for functional food applications. Journal of Agricultural and Food Chemistry, 2013, 61, 6856284 45
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The metabolism and analysis of isoflavones and other dietary polyphenols in foods and biological
systems. Food and Function, 2011, 2, 235-44
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Technologies in the Biomedical and Life Sciences, 2011, 879, 1886-92

Prospects for Commercialisation of an Alaska Native Wild Resource as a Commodity Crop. Journal
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Effects of Food Processing on Blueberry Antiproliferation and Antioxidant Activity. Journal of Food
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