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Black corn (Zea Mays L.) soluble extract showed anti-inflammatory effects and improved the
intestinal barrier integrity in vivo (Gallus gallus). Food Research International, 2022, 111227

Effects of dietary fiber on intestinal iron absorption, and physiological status: a systematic review
of and clinical studies.. Critical Reviews in Food Science and Nutrition, 2022, 1-16
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Impact of physicochemical properties on the digestibility of Brazilian whole and polished rice
genotypes. Cereal Chemistry, 2021, 98, 1066-1080
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Protein Digests and Pure Peptides from Chia Seed Prevented Adipogenesis and Inflammation by 6
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and Function, 2021, 12, 3069-3082
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metabolism and maintains thyroid function in vivo. Food and Function, 2021, 12, 6083-6090
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the Gut Microbiota In Vivo (). Nutrients, 2018, 10,




(2016-2018)
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