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affinity towards acylated anthocyanins and caffeoylquinic acid derivatives. Food Chemistry, 2021, 356,
129709.

Caffeoylquinic Acid Derivatives of Purple Sweet Potato as Modulators of Mitochondrial Function in

Mouse Primary Hepatocytes. Molecules, 2021, 26, 319. 3.8 10

Achiote (Bixa orellana) Lipophilic Extract, Bixin, and 1“tocotrienol Effects on Lifespan and Stress
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bark by different extraction methods. Journal of Food Science and Technology, 2019, 56, 4625-4631.

Quantitative Analysis of the Biologically Active Compounds Present in Leaves of Mexican Sweet Potato
Accessions: Phenols, Flavonoids, Anthocyanins, 3,4,5-Tri-Caffeoylquinic Acid and 3.2 2
4-Feruloyl-5- Caffeoquumlc Acid. Plant Foods for Human Nutrition, 2019, 74, 531-537.

Solar drying Rinetics and bioactive compounds of blackberry ( Rubus fruticosus ). Journal of Food
Process Engineering, 2019, 42, e13018.

Extraction and Identification of Anthocyanins in Corn Cob and Corn Husk from Cacahuacintle Maize. 31 35
Journal of Food Science, 2019, 84, 954-962. :

Waste residues from OFuntla ficus indica for peroxidase-mediated preparation of phenolic dimeric
compounds. Biotechnology Reports (Amsterdam, Netherlands), 2018, 20, e00291.

Lactic Acid Fermentation of Arabinoxylan From Nejayote by Streptococcus infantarius ssp. infantarius 3.5 14
25124 Isolated From Pozol. Frontiers in Microbiology, 2018, 9, 3061. :

Effect of temperature on antioxidant capacity during drying process of mortiA+o (Vaccinium) Tj ETQq1 1 0.784314,rgBT /Ov%%ock 14
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Brasileira De Farmacognosia, O, , . L4 o



