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PhaseolusMvulgarisMγbWbMFoodhSciencehandhTechnologyhInternational]M2010]Mej]Mhfkagh 2.6 36
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VPhaseolusMvulgarisWMbeansbMPlanthFoodshforhHumanhNutrition]M2005]Mjd]Megkahi 3.9 35
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78 úmprovedMfunctionalMpropertiesMofMpastanMynrichmentMwithMamaranthMseedMflourMandMdriedMamaranthM
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nixtamalizationMandMohmicMheatingMprocessbMFoodhChemistry]M2019]Mfkj]Mikajf 8.5 19
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5.1 17
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differentialMgeneMexpressionMofMHwTeejMandMRβOMhumanMcolorectalMcancerMcellsbMFoodhResearchh
International]M2014]Mjf]Memgafdh
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3.9 12
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zortificationMofMwommercialMNixtamalizedMMaizeMVZeaMmaysγbWMwithMwommonMveanMVPhaseolusM
vulgarisγbWMúncreasedMtheMNutritionalMandMNutraceuticalMwontentMofMTortillasMwithoutMModifyingM
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2.7 12

35 PhytochemicalMProfile]MuntioxidantMPropertiesMandMHypoglycemicMyffectMofMwhayaMVwnidoscolusM
whayamansaWMinMSTZaúnducedMxiabeticMRatsbMJournalhofhFoodhBiochemistry]M2017]Mhe]Meeffle 3.3 11
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31 TechnoafunctionalMpropertiesMofMthermallyMtreatedMblackMbeanMproteinMconcentrateMgeneratedM
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6.3 10
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27 untimutagenicMandMantioxidantMactivitiesMofMcascaloteMVwaesalpiniaMcacalacoWMphenolicsbMJournalhofh
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consumedMbyMMexicanMschoolMchildrenbMFoodhResearchhInternational]M2017]Mmk]Mkaeh 7 8

25 whemicalMcharacterization]MantioxidantMandMantimutagenicMevaluationsMofMpigmentedMcornbMJournalh
ofhFoodhSciencehandhTechnology]M2019]Mij]Mgekkagelh 3.3 8

24 ModulationMofMrenalMdysfunctionMbyMSmilaxMcordifoliaMandMyryngiumMcarlinaeM]MandMtheirMeffectMonM
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20
xietaryMpeptidesMfromMtheMnonadigestibleMfractionMofMPhaseolusMvulgarisMγbMdecreaseMangiotensinM
úúadependentMproliferationMinMHwTeejMhumanMcolorectalMcancerMcellsMthroughMtheMblockadeMofMtheM
reninaangiotensinMsystembMFoodhandhFunction]M2016]Mk]Mfhdmaem

6.1 7

19 vioactivityMandMgeneMexpressionMstudiesMofManMarbustiveMMexicanMspecieMucaciellaMangustissimaM
VTimbeWbMIndustrialhCropshandhProducts]M2014]Mif]Mjhmajii 5.9 5

18 untimutagenicMactivityMofMnaturalMxanthophyllsMagainstMaflatoxinMveMinMSalmonellaMtyphimuriumbM
EnvironmentalhandhMolecularhMutagenesis]M1997]Mgd]Mghjaig 3.2 5

17 SorghumMbranMsupplementationMamelioratesMdyslipidemia]MglucoseMdysregulation]MinflammationMandM
stressMoxidativeMinducedMbyMaMhighafatMdietMinMratsbMCYTAhxhJournalhofhFood]M2020]Mel]Mfdagd 2.3 4

16 uutoclavingMandMextrusionMimproveMtheMfunctionalMpropertiesMandMchemicalMcompositionMofMblackM
beanMcarbohydrateMextractsbMJournalhofhFoodhScience]M2020]Mli]Mfklgafkme 3.4 4

15
PredictionMofMtheMPhysicochemicalMandMNutraceuticalMwharacteristicsMofMUHassUMuvocadoMSeedsMbyM
worrelatingMtheMPhysicochemicalMuvocadoMzruitMPropertiesMuccordingMtoMTheirMRipeningMStatebMPlanth
FoodshforhHumanhNutrition]M2021]Mkj]Mgeeagel

3.9 4

14 PhysicochemicalMcharacterizationMofMproteinMisolatesMofMamaranthMandMcommonMbeanMandMaMstudyMofM
theirMcompatibilityMwithMxanthanMgumbMInternationalhJournalhofhBiologicalhMacromolecules]M2021]Mejj]Mljealjl7.9 3

(2021-2021)
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13 PulseMvyaproductsM2020]Mimamf 2

12 wolonicMmetabolitesMfromMdigestedMleavesMinducedMHTafmMcellMdeathMviaMapoptosis]Mnecrosis]MandM
autophagybMInternationalhJournalhofhFoodhScienceshandhNutrition]M2021]Mkf]Mhliahml 3.7 2

11 whemicalMwharacterizationMofMγippiaMgraveolensiMβunthMandMwomparisonMtoMOriganumMvulgareMandM
OriganumMlaevigatumMUHerrenhausenUbMACShSymposiumhSeries]M2006]Mhiaii 0.4 1

10 NaturalMzoodsMasMviosystemsMtoMzaceMNoncommunicableMwhronicMxiseasesnMunMOverviewM2014]Mflmagel 1

9 untimutagenicMactivityMofMnaturalMxanthophyllsMagainstMaflatoxinMveMinMSalmonellaMtyphimuriumM
1997]Mgd]Mghj 1

8 ValorizationMofMMexicanMRicinusMcommunisMγbMγeavesMasMaMSourceMofMMineralsMandMuntioxidantM
wompoundsbMWastehandhBiomasshValorization]M2021]Mef]Mfdkeafdll 3.2 0

7 únMvitroMgastrointestinalMdigestionMandMsimulatedMcolonicMfermentationMofMpistachioMnutsMdetermineM
theMbioaccessibilityMandMbiosynthesisMofMchronobioticsbMFoodhandhFunction]M2021]Mef]Mhmfeahmgh 6.1 0

6  astrointestinalMmetabolismMofMmonomericMandMpolymericMpolyphenolsMfromMmangoMVMangiferaM
indicaMγbWMbagasseMunderMsimulatedMconditionsbMFoodhChemistry]M2021]Mgji]Megdifl 8.5 0

5 whemicalMParametersMandMviologicalMuctivityMofMPhenolicMwompoundsMinMPhaseolusMvulgarisMandM
PhaseolusMcoccineusMveansbMACShSymposiumhSeries]M2006]Mlmaede 0.4

4
PeptidesMinMcommonMbeanMVPhaseolusMvulgarisMγbWMnonadigestibleMfractionMinhibitMhumanMcolorectalM
cancerMcellMsurvivalMinMvitroMthroughMoxidativeMstressMinjurynMaMcomparativeMstudyMVjhhbiWbMFASEBh
Journal]M2014]Mfl]Mjhhbi

0.9

3 PeptidesMfromMwommonMveanMVPhaseolusMvulgarisMγbWMnonaxigestibleMzractionMúnhibitMungiotensinaúM
wonvertingMynzymeMbyMúnteractingMwithMuminoMucidsMinMitsMwatalyticMwavitybMFASEBhJournal]M2015]Mfm]Mmfhbek0.9

2 viologicalMyffectMofMuntioxidantMziberMfromMwommonMveansMVPhaseolusMvulgarisMγbWM2016]Mmiaeff

1 whronicMwonsumptionMofMMoringaMγeafMPowderMVWMwoncentrationaxependentMyffectsMinMaMTypeMfM
xiabetesMModelbM2022]Meaed
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