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ARTICLE IF CITATIONS
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110712.
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Separation of a family of antioxidantsAflavan-3-ol thio-conjugates from procyanidins by high-speed
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Optimization of flash extraction, separation of ginsenosides, identification by HPLC-FT-ICR-MS and
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Novel Catechind€“Tiopronin Conjugates Derived from Grape Seed Proanthocyanidin Degradation:
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metabolites in rat plasma after intravenous administration. Xenobiotica, 2013, 43, 868-874.
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Chemical characterization and antioxidant activities of oligomeric and polymeric procyanidin

fractions from grape seeds. Food Chemistry, 2008, 108, 519-532.

High-performance liquid chromatography/electrospray ionization mass spectrometric
characterization of new products formed by the reaction between flavanols and malvidin 3-glucoside 1.5 17
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