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valuable underutilized vegetable. Food Research International, 2014, 62, 272-279

Exploring xoconostle by-products as sources of bioactive compounds. Food Research International,

20 2014, 65, 437-444 7 25

Castanea sativa Mill. Flowers amongst the most powerful antioxidant matrices: a phytochemical

approach in decoctions and infusions. BioMed Research International, 2014, 2014, 232956




(2010-2014)

Adding Molecules to Food, Pros and Cons: A Review on Synthetic and Natural Food Additives.

18 Comprehensive Reviews in Food Science and Food Safety, 2014, 13, 377-399

16.4 362

Mediterranean non-cultivated vegetables as dietary sources of compounds with antioxidant and
biological activity. LWT - Food Science and Technology, 2014, 55, 389-396

Analytical Methods Applied to the Chemical Characterization and Antioxidant Properties of Three

16 Wild Edible Mushroom Species from Northeastern Portugal. Food Analytical Methods, 2014, 7, 645-652 34 17

Nutrients and non-nutrients composition and bioactivity of wild and cultivated Coprinus comatus
(O.F.MLl.) Pers. Food and Chemical Toxicology, 2013, 59, 289-96

L Tirmania pinoyi: Chemical composition, in vitro antioxidant and antibacterial activities and in situ L
4 control of Staphylococcus aureus in chicken soup. Food Research International, 2013, 53, 56-62 7 3

The methanolic extract of Cordyceps militaris (L.) Link fruiting body shows antioxidant,
antibacterial, antifungal and antihuman tumor cell lines properties. Food and Chemical Toxicology, 4.7
2013, 62,91-8

Wild edible fruits as a potential source of phytochemicals with capacity to inhibit lipid peroxidation.

12 European Journal of Lipid Science and Technology, 2013, 115, 176-185 3 54

Wild vegetables of the Mediterranean area as valuable sources of bioactive compounds. Genetic
Resources and Crop Evolution, 2012, 59, 431-443

Chemical characterization of Agaricus bohusii, antioxidant potential and antifungal preserving

10 properties when incorporated in cream cheese. Food Research International, 2012, 48, 620-626 7 35

Fatty acids profiles of some Spanish wild vegetables. Food Science and Technology International,
2012, 18, 281-90

Chemical composition and nutritional value of the most widely appreciated cultivated mushrooms:
an inter-species comparative study. Food and Chemical Toxicology, 2012, 50, 191-7 47

Antioxidant properties and phenolic profile of the most widely appreciated cultivated mushrooms:
a comparative study between in vivo and in vitro samples. Food and Chemical Toxicology, 2012, 50, 120147

Nutritional and antioxidant properties of pulp and seeds of two xoconostle cultivars (Opuntia
6 joconostle F.A.C. Weber ex Diguet and Opuntia matudae Scheinvar) of high consumption in Mexico. 7 78
Food Research International, 2012, 46, 279-285

Tocopherol composition and antioxidant activity of Spanish wild vegetables. Genetic Resources and
Crop Evolution, 2012, 59, 851-863

A comparative study of tocopherols composition and antioxidant properties of in vivo and in vitro L
4 ectomycorrhizal fungi. LWT - Food Science and Technology, 2011, 44, 820-824 >4 5

Valorization of wild strawberry-tree fruits (Arbutus unedo L.) through nutritional assessment and
natural production data. Food Research International, 2011, 44, 1244-1253

Montia fontana L. (Portulacaceae), an interesting wild vegetable traditionally consumed in the
Iberian Peninsula. Genetic Resources and Crop Evolution, 2011, 58, 1105-1118

Carbohydrate composition of raw and extruded pulse flours. Food Research International, 2010, 43, 531-536




PATRICIA MORALES




