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38 IridoidsNandNpolyphenolsNfromNchileanNαaultheriaNsppeNberriesNdecreaseNtheNglucoseNuptakeNinNzacodiN
cellsNafterNsimulatedNgastrointestinalNdigestioneNFoodsChemistrycN2022cNjmpcNhjgpkg 8.5 4

37 xnNInNVitroNandNInNSilicoNStudyNofNxntioxidantNPropertiesNofNzurcuminoidNNdalkylpyridiniumNSaltsqN
InitialNxssessmentNofNTheirNxntitumoralNPropertieseNAntioxidantscN2022cNhhcNhhgk 7.1 0

36 xntiglycatingNEffectNofNPhenolicsNfromNtheNzhileanNzurrantNunderNThermalNTreatmenteNAntioxidantscN
2021cNhgcN 7.1 2

35 αenomedwideNassociationNstudyNofNcyanogenicNglycosidescNprolinecNsugarscNandNpigmentsNinN
EucalyptusNcladocalyxNafterNhoNconsecutiveNdryNsummerseNPhysiologiasPlantarumcN2021cNhnicNhllgdhlmp 4.6 4

34 PhenolicNcompositioncNantioxidantNcapacityNandN˛–dglucosidaseNinhibitoryNactivityNofNrawNandNboiledN
zhileanNxraucariaNaraucanaNkernelseNFoodsChemistrycN2021cNjlgcNhipikh 8.5 4

33 xNcyclicNdipeptideNfromNtheNzhileanNhazelnutNcotyledonsNVαevuinaNavellanaNMolecNProteaceaeWeN
ScientificsReportscN2020cNhgcNngng 4.9 2

32 IntegralNuseNofNxrgentineanNredNfruitsNasNfunctionalNfoodNingredientNtoNpreventNmetabolicN
syndromeqNeffectNofNsimulatedNgastroduodenalNdigestioneNHeliyoncN2020cNmcNegjjon 3.6 11

31 PhenolicNóingerprintingcNxntioxidantcNandN–eterrentNPotentialsNofNExtractseNMoleculescN2020cNilcN 4.8 4

30 yioactiveNzonstituentsNfromNSouthNxmericanNProsopisNandNtheirNUseNandNToxicityeNCurrents
PharmaceuticalsDesigncN2020cNimcNlkidlll 3.3 5

29
EffectsNofNgastrointestinalNdigestedNpolyphenolicNenrichedNextractsNofNzhileanNcurrantsNVRibesN
magellanicumNandNRibesNpunctatumWNonNinNvitroNfecalNmicrobiotaeNFoodsResearchsInternationalcN2020cN
hipcNhgooko

7 7

28 IsolationNandNcharacterizationNofNsecondaryNmetabolitesNfromNαaultheriaNtenuifoliaNberrieseNJournals
ofsFoodsSciencecN2020cNolcNinpidiogi 3.4 2

27 PolyphenolNzompositionNandNVyioWxctivityNofNSpeciesNandNWildNStrawberryNfromNtheNxrgentineanN
PatagoniaeNMoleculescN2019cNikcN 4.8 19

26
PhenoliccNoxylipinNandNfattyNacidNprofilesNofNtheNzhileanNhazelnutNVαevuinaNavellanaWqNxntioxidantN
activityNandNinhibitionNofNprodinflammatoryNandNmetabolicNsyndromedassociatedNenzymeseNFoods
ChemistrycN2019cNipocNhilgim

8.5 17

25 PatagonianNberriesNasNnativeNfoodNandNmedicineeNJournalsofsEthnopharmacologycN2019cNikhcNhhhpnp 5 22

24
xntidinflammatoryNeffectNofNpolyphenolsNfromNzhileanNcurrantsNVRibesNmagellanicumNandNReN
punctatumWNafterNinNvitroNgastrointestinalNdigestionNonNzacodiNcellsqNxntidinflammatoryNactivityNofNinN
vitroNdigestedNzhileanNcurrantseNJournalsofsFunctionalsFoodscN2019cNlpcNjipdjjm

5.1 11

23
EffectNofNsimulatedNgastrointestinalNdigestionNonNpolyphenolsNandNbioactivityNofNtheNnativeNzhileanN
redNstrawberryNVóragariaNchiloensisNsspeNchiloensisNfeNpatagonicaWeNFoodsResearchsInternationalcN2019cN
hijcNhgmdhhk

7 20

22 xntioxidantNactivityNandNtheNisolationNofNpolyphenolsNandNnewNiridoidsNfromNzhileanNαaultheriaN
phillyreifoliaNandNαeNpoeppigiiNberrieseNFoodsChemistrycN2019cNiphcNhmndhnp 8.5 16
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21
xdditiveNeffectNofNmaquiNVxristoteliaNchilensisWNandNlemonNVzitrusNxNlimonWNjuiceNinNtheNpostprandialN
glycemicNresponsesNafterNtheNintakeNofNhighNglycemicNindexNmealsNinNhealthyNmeneNNFSsJournalcN2019cN
hncNodhm

6.5 7

20 xndeanNVPodocarpacaeWNóruitNExtractsqNzharacterizationNofNSecondaryNMetabolitesNandNPotentialN
zytoprotectiveNEffecteNMoleculescN2019cNikcN 4.8 7

19 MaleNsexualNenhancersNfromNtheNPeruvianNxmazoneNJournalsofsEthnopharmacologycN2019cNiipcNhmndhnp 5 2

18 InhibitionNofNkeyNenzymesNinNtheNinflammatoryNpathwayNbyNhybridNmoleculesNofNterpenesNandN
syntheticNdrugsqNInNvitroNandNinNsilicoNstudieseNChemicalsBiologysandsDrugsDesigncN2019cNpjcNipgdipp 2.9 3

17 zolonicNfermentationNofNpolyphenolsNfromNzhileanNcurrantsNVRibesNsppeWNandNitsNeffectNonN
antioxidantNcapacityNandNmetabolicNsyndromedassociatedNenzymeseNFoodsChemistrycN2018cNilocNhkkdhll 8.5 22

16 PolyphenolicNprofileNandNantioxidantNactivityNofNmeristemNandNleavesNfromNPchagualPNVPuyaNchilensisN
MoleWcNaNsaladNfromNcentralNzhileeNFoodsResearchsInternationalcN2018cNhhkcNpgdpm 7 6

15 EffectNofNpolyphenolsNfromNwildNzhileanNcurrantsNVNRibesNsppeWNonNtheNactivityNofNintracellularN
antioxidantNenzymesNinNhumanNgastricNxαSNcellseNFoodsBiosciencecN2018cNikcNogdoo 4.9 12

14
zhangesNinNpolyphenolNcompositionNandNbioactivityNofNtheNnativeNzhileanNwhiteNstrawberryNVóragariaN
chiloensisNsppeNchiloensisNfeNchiloensisWNafterNinNvitroNgastrointestinalNdigestioneNFoodsResearchs
InternationalcN2018cNhglcNhgdho

7 26

13 InhibitionNofNprodinflammatoryNenzymesNbyNmedicinalNplantsNfromNtheNxrgentineanNhighlandsNVPunaWeN
JournalsofsEthnopharmacologycN2017cNiglcNlndmo 5 24

12 QualitativeNandNquantitativeNchangesNinNpolyphenolNcompositionNandNbioactivityNofNRibesN
magellanicumNandNReNpunctatumNafterNinNvitroNgastrointestinalNdigestioneNFoodsChemistrycN2017cNijncNhgnjdhgoi8.5 46

11
zhemicalNandNfunctionalNcharacterizationNofNseedcNpulpNandNskinNpowderNfromNchiltoNVSolanumN
betaceumWcNanNxrgentineNnativeNfruiteNPhenolicNfractionsNaffectNkeyNenzymesNinvolvedNinNmetabolicN
syndromeNandNoxidativeNstresseNFoodsChemistrycN2017cNihmcNngdp

8.5 35

10
TheNNativeNóruitNαeoffroeaNdecorticansNfromNxridNNorthernNzhileqNPhenolicNzompositioncN
xntioxidantNxctivitiesNandNInNVitroNInhibitionNofNProdInflammatoryNandNMetabolicN
SyndromedxssociatedNEnzymeseNMoleculescN2017cNiicN

4.8 18

9 PhenolicsNfromNtheNPatagonianNcurrantsNRibesNsppeqNIsolationcNcharacterizationNandNcytoprotectiveN
effectNinNhumanNxαSNcellseNJournalsofsFunctionalsFoodscN2016cNimcNhhdim 5.1 25

8 TheNzhileanNwildNraspberryNVRubusNgeoidesNSmeWNincreasesNintracellularNαSHNcontentNandNprotectsN
againstNHiOiNandNmethylglyoxaldinducedNdamageNinNxαSNcellseNFoodsChemistrycN2016cNhpkcNpgodhp 8.5 27

7 zhemicalNprofilingNandNantioxidantNactivityNofNyolivianNpropoliseNJournalsofsthesSciencesofsFoodsands
AgriculturecN2016cNpmcNihkidlj 4.3 31

6 xntioxidantNactivityNandNphenolicNprofilesNofNtheNwildNcurrantNRibesNmagellanicumNfromNzhileanNandN
xrgentineanNPatagoniaeNFoodsSciencesandsNutritioncN2016cNkcNlpldmhg 3.2 20

5 zhileanNprosopisNmesocarpNflourqNphenolicNprofilingNandNantioxidantNactivityeNMoleculescN2015cNigcNnghndjj4.8 20

4 xntibacterialNxctivitycNxntioxidantNEffectNandNzhemicalNzompositionNofNPropolisNfromNtheNRegiˆ‡nN
delNMaulecNzentralNzhileeNMoleculescN2015cNigcNhohkkdmn 4.8 48
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3 xntidinflammatoryNactivityNofNcopaoNVEulychniaNacidaNPhilecNzactaceaeWNfruitseNPlantsFoodssforsHumans
NutritioncN2015cNngcNhjldkg 3.9 7

2 xntioxidantNactivityNandNcharacterizationNofNconstituentsNinNcopaoNfruitsNVEulychniaNacidaNPhilecN
zactaceaeWNbyNHPLzâ��–x–â��MSfMSneNFoodsResearchsInternationalcN2014cNmicNiomdipo 7 28

1 xNnewNisoxazolicNcompoundNactsNasNalphanNnicotinicNreceptorNagonistNinNhumanNumbilicalNveinN
endothelialNcellseNZeitschriftsFursNaturforschungs-sSectionsCsJournalsofsBiosciencescN2014cNmpcNiphdp 1.7 4
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