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27 Hypoglycemic effects of Prunus cerasus L. pulp and seed extracts on Alloxan-Induced Diabetic Mice
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30 Effect of pulsed electric field treatment during cold maceration and alcoholic fermentation on
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32 Multiple Response Optimization of High Temperature, Low Time Aqueous Extraction Process of
Phenolic Compounds from Grape Byproducts. Food and Nutrition Sciences (Print), 2014, 05, 351-360. 0.2 11
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Byproducts by Response Surface Methodology. Influence of Solid-Liquid Ratio, Particle Size, Time,
Temperature and Solvent Mixtures on the Optimization Process. Food and Nutrition Sciences (Print),
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36 Pulsed Electric Field-Assisted Cold Maceration of Cabernet franc and Cabernet Sauvignon Grapes.
American Journal of Enology and Viticulture, 2013, 64, 476-484. 0.9 21
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An Environment Friendly, Low-Cost Extraction Process of Phenolic Compounds from Grape
Byproducts. Optimization by Multi-Response Surface Methodology. Food and Nutrition Sciences
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