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antidiabetic capacity of a roselle (Hibiscus sabdariffa L.) beverage. Food Chemistry, 2015, 172, 885-892. 8.2 67

9 Antioxidant activity and genotoxic effect on HeLa cells of phenolic compounds from infusions of
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Interactions, 2017, 272, 1-9. 4.0 63
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12 Microencapsulation by spray drying of laurel infusions (Litsea glaucescens) with maltodextrin.
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13 Antioxidant, antimicrobial, antitopoisomerase and gastroprotective effect of herbal infusions from
four Quercus species. Industrial Crops and Products, 2013, 42, 57-62. 5.2 57

14 Effect of chemical stress on germination of cv Dalia bean (Phaseolus vularis L.) as an alternative to
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15 Antioxidant effect of oregano (Lippia berlandieri v. Shauer) essential oil and mother liquors. Food
Chemistry, 2007, 102, 330-335. 8.2 51
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Antioxidant and Angiotensin-Converting Enzyme Inhibitory Activity of Eucalyptus camaldulensis and
Litsea glaucescens Infusions Fermented with Kombucha Consortium. Food Technology and
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17 The influence of different time durations of thermal processing on berries quality. Food Control,
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19 Comprehensive characterization by LC-DAD-MS/MS of the phenolic composition of seven Quercus leaf
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Antioxidant, anti-inflammatory and anticarcinogenic activities of edible red oak (Quercus spp.)
infusions in rat colon carcinogenesis induced by 1,2-dimethylhydrazine. Food and Chemical
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24 Lupane-type triterpenes and their anti-cancer activities against most common malignant tumors: A
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25
Metabolite Profile, Antioxidant Capacity, and Inhibition of Digestive Enzymes in Infusions of
Peppermint (Mentha piperita) Grown under Drought Stress. Journal of Agricultural and Food
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26 Characterization and Optimization of Extrusion Cooking for the Manufacture of Thirdâ€•Generation
Snacks with Winter Squash (<i>Cucurbita moschata</i> D.) Flour. Cereal Chemistry, 2012, 89, 65-72. 2.2 30

27
Chemical and sensory evaluation of a functional beverage obtained from infusions of oak leaves
(Quercus resinosa) inoculated with the kombucha consortium under different processing
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28 Mesquite leaves (Prosopis laevigata), a natural resource with antioxidant capacity and
cardioprotection potential. Industrial Crops and Products, 2013, 44, 336-342. 5.2 29
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resinosa</i>â€‚Infusions Encapsulated by Sprayâ€•Drying. Journal of Food Science, 2010, 75, N57-61. 3.1 27
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effects in intestinal cancer cells. Food Research International, 2015, 76, 79-85. 6.2 27
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37 Mechanisms associated to apoptosis of cancer cells by phenolic extracts from two canned common
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56 Antioxidant and anti-inflammatory polyphenols in ultrasound-assisted extracts from salvilla
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