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Identification of flavonoid markers for the botanical origin of Eucalyptus honey. Journal of
Agricultural and Food Chemistry, 2000, 48, 1498-502

Phytochemical evidence for the botanical origin of tropical propolis from Venezuela.

260 ppitochemistry, 1993, 34, 191-196 4

130

A comparative study of flavonoid compounds, vitamin C, and antioxidant properties of baby leaf
Brassicaceae species. Journal of Agricultural and Food Chemistry, 2008, 56, 2330-40

HPLC-DAD-MS/MS ESI characterization of unusual highly glycosylated acylated flavonoids from
258  cauliflower (Brassica oleracea L. var. botrytis) agroindustrial byproducts. Journal of Agricultural and 57 128
Food Chemistry, 2003, 51, 3895-9

Lettuce and chicory byproducts as a source of antioxidant phenolic extracts. Journal of Agricultural
and Food Chemistry, 2004, 52, 5109-16
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Unusual flavonoids produced by callus of Hypericum perforatum. Phytochemistry, 1998, 48, 1165-1168

Phenolic profiles of cherry tomatoes as influenced by hydric stress and rootstock technique. Food

216 Chomistry, 2012, 134, 775-82 85 64
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1216, 7241-8

Acylated flavonol glycosides from spinach leaves (Spinacia oleracea). Phytochemistry, 1997, 45, 1701-170p
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