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3 The fermented non-digestible fraction of spent coffee grounds induces apoptosis in human colon L
9 cancer cells (SW480). Journal of Functional Foods, 2017, 30, 237-246 51 9
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Selective mechanism of action of dietary peptides from common bean on HCT116 human colorectal
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Bioactivity and gene expression studies of an arbustive Mexican specie Acaciella angustissima

(Timbe). Industrial Crops and Products, 2014, 52, 649-655




GUADALUPE LOARCA-PIB

49  Natural Foods as Biosystems to Face Noncommunicable Chronic Diseases: An Overview 2014, 289-318 1

Peptides in common bean (Phaseolus vulgaris L.) non-digestible fraction inhibit human colorectal
cancer cell survival in vitro through oxidative stress injury: a comparative study (644.5). FASEB
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23 Phaseolus coccineus Beans. ACS Symposium Series, 2006, 89-101 04
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