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193 Antiplatelet Activity of Natural Bioactive Extracts from Mango (Mangifera Indica L.) and its
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Epithelial-to-Mesenchymal Transition: Extra Virgin Olive Oil As a Source of Novel Antiaging
Phytochemicals. Rejuvenation Research, 2012, 15, 3-21.

0.9 36



14

Antonio segura Carretero

# Article IF Citations

217 Pattern of Variation of Fruit Traits and Phenol Content in Olive Fruits from Six Different Cultivars.
Journal of Agricultural and Food Chemistry, 2015, 63, 10466-10476. 2.4 36
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Use of high-performance liquid chromatography with diode array detection coupled to
electrospray-Qq-time-of-flight mass spectrometry for the direct characterization of the phenolic
fraction in organic commercial juices. Journal of Chromatography A, 2009, 1216, 4736-4744.

1.8 34

229 The Promiscuous and Synergic Molecular Interaction of Polyphenols in Bactericidal Activity: An
Opportunity to Improve the Performance of Antibiotics?. Phytotherapy Research, 2015, 29, 466-473. 2.8 34

230 Phenolic composition and antioxidant activity of kenaf leaves. Industrial Crops and Products, 2015, 78,
116-123. 2.5 34
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