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Structural/Functional Matches and Divergences of Phytoprostanes and Phytofurans with Bioactive
Human Oxylipins. Antioxidants, 2018, 7, 165.
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The effects of the intake of plant foods on the human metabolome. TrAC - Trends in Analytical

Chemistry, 2013, 52, 88-99. 114 18
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linked to mutagenesis after the ingestion of three types of wine by healthy volunteers. Food and
Function, 2016, 7, 4781-4796.

Snapshot situation of oxidative degradation of the nervous sgstem, kidney, and adrenal glands
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