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in central Italy: ideal candidate for anti-cariogenic formulations. Fioterap12009, 80, 313-9

Lipid nutritional value of legumes: Evaluation of different extraction methods and determination of 3
31 fatty acid composition. Food Chemistry, 2016, 192, 965-71 > 44
In vitro biological activity of essential oils and isolated furanosesquiterpenes from the neglected
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123 with essential oils of Rosmarinus officinalis. International Journal of Food Sciences and Nutrition, 37 36
2013, 64,921-8

Characterisation of the mushroom-like flavour of Melittis melissophyllum L. subsp. melissophyllum
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streptozotocin-diabetic rats. Flloterap[12011, 82, 576-84
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coupled with GC/FID and GC/MS. Chemistry and Biodiversity, 2011, 8, 325-43
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