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Study of the phenolic profile of a grape pomace powder and its impact on delaying corn oil oxidation.
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Technological, nutritional, and sensory properties of durum wheat fresh pasta fortified with
<scp><i>Moringa oleifera</i> <[scp> L. leaf powder. Journal of the Science of Food and Agriculture,
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Impact of Grape Pomace Powder on the Phenolic Bioaccessibility and on In Vitro Starch Digestibility of

Wheat Based Bread. Foods, 2021, 10, 507. 4.3 19

Wheat Bread Fortification by Grape Pomace Powder: Nutritional, Technological, Antioxidant, and
Sensory Properties. Foods, 2021, 10, 75.

Predicted Shelf-Life, Thermodynamic Study and Antioxidant Capacity of Breadsticks Fortified with

Grape Pomace Powders. Foods, 2021, 10, 2815. 4.3 9

Preliminary Characterization of a Functional Jam from Red Chicory By-Product. Open Biotechnology
Journal, 2021, 15, 183-189.

Monitoring the antioxidant activity of an eco-friendly processed grape pomace along the storage. 18 8
Natural Product Research, 2020, 35, 1-4. )

Effect of Moringa oleifera L. Leaf Powder Addition on the Phenolic Bioaccessibility and on In Vitro
Starch Digestibility of Durum Wheat Fresh Pasta. Foods, 2020, 9, 628.

Evaluation of the sensory and physical properties of meat and fish derivatives containing grape
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Effects of microencapsulation by ionic gelation on the oxidative stability of flaxseed oil. Food
Chemistry, 2018, 269, 293-299.

The Food Allergy Risk Management in the EU Labelling Legislation. Journal of Agricultural and 17 6
Environmental Ethics, 2017, 30, 275-285. :

Production of stable food-grade microencapsulated astaxanthin by vibrating nozzle technology. Food
Chemistry, 2017, 221, 289-295.

Hen egg white lysozyme is a hidden allergen in Italian commercial ciders. Food Additives and
Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment, 2016, 34, 1-7.

Setup of a procedure for cider proteins recovery and quantification. European Food Research and

Technology, 2016, 242, 1803-1811.

Red wine proteins: Two dimensional (2-D) electrophoresis and mass spectrometry analysis. Food
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Expression of {+-amylase inhibitors in diploid Triticum species. Food Chemistry, 2012, 135, 2643-2649.

Emulsification of Simulated Gastric Fluids Protects Wheat 1+-Amylase Inhibitor 0.19 Epitopes from 26 6
Digestion. Food Analytical Methods, 2012, 5, 234-243. :

A Method for the Preparative Separation of Beer Proteins and Glycocompounds. Journal of the
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Effects of wheat germ agglutinin on human gastrointestinal epithelium: Insights from an experimental
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Isolation and Identification of Two Lipid Transfer Proteins in Pomegranate (Punica granatum). Journal
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Full-fledged proteomic analysis of bioactive wheat amylase inhibitors by a 3-D analytical technique:
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A Rapid Method for the Recovery, Quantification and Electrophoretic Analysis of Proteins from Beer.
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and Applied Pharmacology, 2005, 207, 170-178. )

Comparison of Esterase Patterns of Three Yeast Strains As Obtained with Different Synthetic
Substrates. Journal of the Institute of Brewing, 2005, 111, 234-236.

Anti-tumour potential of a gallic acid-containing phenolic fraction from Oenothera biennis. Cancer 79 76
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Studies on the joint cytotoxicity of Wheat Germ Agglutinin and monensin. Toxicology in Vitro, 2004,
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Temperature-dependent decay of wheat germ agglutinin activity and its implications for food
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Solubilization and Activity Detection in Polyacrylamide Gels of a Membrane-Bound Esterase from an
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Active soybean lectin in foods: quantitative determination by ELISA using immobilised asialofetuin.
Food Research International, 2003, 36, 815-821.

Quantitative Determination of Dietary Lectin Activities by Enzyme-Linked Immunosorbent Assay Using
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Effects of dietary wheat germ deprivation on the immune system in Wistar rats: a pilot study.

International Immunopharmacology, 2002, 2, 1495-1501.

Fully reversible procedure for silver staining improves densitometry of complex mixtures of
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Exercise Induces Myonuclear Ubiquitination and Apoptosis in Dystrophin-deficient Muscle of Mice.
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Apoptosis, DNA damage and ubiquitin expression in normal and <i>mdx</i> muscle fibers after exercise.
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Effective recovery by KCl precipitation of highly diluted muscle proteins solubilized with sodium 0.4 13
dodecyl sulfate. Electrophoresis, 1991, 12, 1005-1010. ’



