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Rock Samphire, a Candidate Crop for Saline Agriculture: Cropping Practices, Chemical Composition
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Obtaining Aromatic Extracts from Portuguese L. by Hydrodistillation and Supercritical Fluid
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A Step Forward Towards Exploring Nutritional and Biological Potential of Mushrooms: A Case Study
of Calocybe gambosa (Fr.) Donk Wild Growing in Serbia. Polish Journal of Food and Nutrition
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Bioactive profile of edible nasturtium and rose flowers during simulated gastrointestinal digestion..
Food Chemistry, 2022, 381, 132267

Comparative evaluation of physicochemical profile and bioactive properties of red edible seaweed
Chondrus crispus subjected to different drying methods.. Food Chemistry, 2022, 383, 132450

Chemometric approaches to evaluate the substitution of synthetic food dyes by natural
compounds: The case of nanoencapsulated curcumin, spirulina, and hibiscus extracts. LWT - Food 54 2
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Evaluation of parasite and host phenolic composition and bioactivities [The Practical Case of
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Chemical composition and biological activity of cardoon (Cynara cardunculus L. var. altilis) seeds
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The Response of Globe Artichoke Plants to Potassium Fertilization Combined with the Foliar
Spraying of Seaweed Extract. Agronomy, 2022, 12, 490
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Basidiocarp structures of Lentinus crinitus: an antimicrobial source against foodborne pathogens
and food spoilage microorganisms.. World Journal of Microbiology and Biotechnology, 2022, 38, 74

Essential Oil Composition and Bioactive Properties of Lemon Balm Aerial Parts as Affected by
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Methicillin-Resistant Staphylococcus aureus (MRSA). Horticulturae, 2022, 8, 243
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Sequential steps of the incorporation of bioactive plant extracts from wild Italian Plantago
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Chemical and organoleptic properties of bread enriched with Rosmarinus officinalis L.: The
597 potential of natural extracts obtained through green extraction methodologies as food 85 2
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Nutritional and bioactive oils from salmon (Salmo salar) side streams obtained by Soxhlet and
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Implementation of Sustainable Development Goals in the dairy sector: Perspectives on the use of
595 agro-industrial side-streams to design functional foods. Trends in Food Science and Technology, 153 3
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589 emulsions: optimization through a sequential experimental design strategy. Colloids and Surfaces A: 51 1
Physicochemical and Engineering Aspects, 2022, 129264
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by-products 2022, 1, 100048
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595 Modeling and optimization. /ndustrial Crops and Products, 2022, 185, 115142 59
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593 Optimization Approach. Proceedings (mdpi), 2021, 70, 110 03
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581 Effect on the Phenolic Content and Antioxidant Activity. Proceedings (mdpi), 2021, 70, 96 03
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Plants of the Family Asteraceae: Evaluation of Biological Properties and Identification of Phenolic
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Potential Use of Elderberry ( L.) as Natural Colorant and Antioxidant in the Food Industry. A Review.
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Applications of bioactive compounds extracted from olive industry wastes: A review. 16
577 Comprehensive Reviews in Food Science and Food Safety, 2021, 4 3

Sustainable Recovery of Preservative and Bioactive Compounds from Food Industry Bioresidues.
Antioxidants, 2021, 10,

Phenolic Composition and Biological Properties of L. var. Petioles: Influence of the Maturity Stage..
575 Antioxidants, 2021, 10, 75
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(Switzerland), 2021, 11, 151
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teas. Food Research International, 2021, 150, 110781
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Use of nanoencapsulated curcumin against vegetative cells and spores of Alicyclobacillus spp. in
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565 activity. European Food Research and Technology, 2021, 247, 1355-1366 34
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Waste to Health Promoting Compounds. Molecules, 2021, 26,

6 Chemical and Bioactive Features of L. Flowers and Optimized Ultrasound-Assisted Extraction of
593 Betalains. Foods, 2021, 10, 49 5

Chickpea and Chestnut Flours as Non-Gluten Alternatives in Cookies. Foods, 2021, 10,
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Antioxidant and Antimicrobial Influence on Oyster Mushrooms (Pleurotus ostreatus) from

561 Substrate Supplementation of Calcium Silicate. Sustainability, 2021, 13, 5019 36 4

Phenolic profiling and in vitro bioactivities of three medicinal Bryophyllum plants. /ndustrial Crops
and Products, 2021, 162, 113241

Impact of postharvest preservation methods on nutritional value and bioactive properties of L
559 mushrooms. Trends in Food Science and Technology, 2021, 110, 418-431 >3 23

Antimicrobials from Medicinal Plants: An Emergent Strategy to Control Oral Biofilms. Applied
Sciences (Switzerland), 2021, 11, 4020

Cytotoxicity and anti-inflammatory activities of (Phytolaccaceae) fruit essential oil. Natural Product 5
557 Research, 2021, 1-6 3

Response and Defence Mechanisms of Vegetable Crops against Drought, Heat and Salinity Stress.
Agriculture (Switzerland), 2021, 11, 463

Sustainable Agriculture Systems in Vegetable Production Using Chitin and Chitosan as Plant 5
555 Biostimulants. Biomolecules, 2021, 11, 59 7

Biostimulants Application: A Low Input Cropping Management Tool for Sustainable Farming of
Vegetables. Biomolecules, 2021, 11,
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553 Compounds to Boost Resource-Use Efficiency. Agronomy, 2021, 11, 972 36 2

Effect of Nutrient Solution pH on the Growth, Yield and Quality of Taraxacum officinale and
Reichardia picroides in a Floating Hydroponic System. Agronomy, 2021, 11, 1118
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55 Profile, and Storage Stability. Foods, 2021, 10, 49

Chemical Composition, Diuretic, and Antityrosinase Activity of Traditionally Used Romanian.
Frontiers in Pharmacology, 2021, 12, 647947

Combined effects of irradiation and storage time on the nutritional and chemical parameters of
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Biochemical, Physiological, and Molecular Aspects of Ornamental Plants Adaptation to Deficit
Irrigation. Horticulturae, 2021, 7, 107

Development of a Natural Preservative from Chestnut Flowers: Ultrasound-Assisted Extraction
547 Optimization and Functionality Assessment. Chemosensors, 2021, 9, 141 4

The Effects of Nutrient Solution Feeding Regime on Yield, Mineral Profile, and Phytochemical
Composition of Spinach Microgreens. Horticulturae, 2021, 7, 162

A Case Study on Surplus Mushrooms Production: Extraction and Recovery of Vitamin D2.
545 Agriculture (Switzerland), 2021, 11, 579 3

Antimicrobial Properties, Cytotoxic Effects, and Fatty Acids Composition of Vegetable Oils from

Purslane, Linseed, Luffa, and Pumpkin Seeds. Applied Sciences (Switzerland), 2021, 11, 5738
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Impact of Salinity on the Growth and Chemical Composition of Two Underutilized Wild Edible
Greens: Taraxacum officinale and Reichardia picroides. Horticulturae, 2021, 7, 160 25 7

Anthocyanins from L. and L. Applied as Food Colorants: A Natural Alternative. Plants, 2021, 10,

Chemical Composition and Bioactive Properties of Purple French Bean (Phaseolus vulgaris L.) as 6
Affected by Water Deficit Irrigation and Biostimulants Application. Sustainability, 2021, 13, 6869 3

Red Seaweeds as a Source of Nutrients and Bioactive Compounds: Optimization of the Extraction.
Chemosensors, 2021, 9, 132

Differences in the phenolic composition and nutraceutical properties of freeze dried and
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Technology, 2021, 145, 111335

Could fruits be a reliable source of food colorants? Pros and cons of these natural additives. Critical
Reviews in Food Science and Nutrition, 2021, 61, 805-835

Development of new bilberry (Vaccinium myrtillus L.) based snacks: Nutritional, chemical and 3
bioactive Features. Food Chemistry, 2021, 334, 127511 S 7

Anthocyanin-rich extracts from purple and red potatoes as natural colourants: Bioactive properties,
application in a soft drink formulation and sensory analysis. Food Chemistry, 2021, 342, 128526

Seasonal variation in bioactive properties and phenolic composition of cardoon (Cynara 3 L
cardunculus var. altilis) bracts. Food Chemistry, 2021, 336, 127744 5 4

Nutritional and phytochemical profiles and biological activities of Moringa oleifera Lam. edible
parts from Guinea-Bissau (West Africa). Food Chemistry, 2021, 341, 128229

Valorisation of black mulberry and grape seeds: Chemical characterization and bioactive potential. 3
Food Chemistry, 2021, 337, 127998 S5 14

Phenolic compounds: current industrial applications, limitations and future challenges. Food and
Function, 2021, 12, 14-29

Hypericum genus cosmeceutical application [A decade comprehensive review on its 6
multifunctional biological properties. Industrial Crops and Products, 2021, 159, 113053 59

Potato biodiversity: A linear discriminant analysis on the nutritional and physicochemical
composition of fifty genotypes. Food Chemistry, 2021, 345, 128853

Effects of a Myrciaria jaboticaba peel extract on starch and triglyceride absorption and the role of

cyanidin-3-O-glucoside. Food and Function, 2021, 12, 2644-2659 61 2

Toxicological and anti-tumor effects of a linden extract ( Scop.) in a HPV16-transgenic mouse
model. Food and Function, 2021, 12, 4005-4014

The influence of Castanea sativa Mill. flower extract on hormonally and chemically induced

prostate cancer in a rat model. Food and Function, 2021, 12, 2631-2643 61 1
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Bioactivity screening of pinhB ( (Bertol.) Kuntze) seed extracts: the inhibition of cholinesterases

525 and Bmylases, and cytotoxic and anti-inflammatory activities. Food and Function, 2021, 12, 9820-9828 61 o

Antimicrobial activity, chemical composition and cytotoxicity of basidiocarp. Food and Function,
2021, 12, 6780-6792

Chitosan/nanocellulose electrospun fibers with enhanced antibacterial and antifungal activity for

523 wound dressing applications. Reactive and Functional Polymers, 2021, 159, 104808 46 20

Chemical composition and evaluation of antioxidant, antimicrobial and antiproliferative activities of
Tuber and Terfezia truffles. Food Research International, 2021, 140, 110071

Phytochemical Characterization and Evaluation of Bioactive Properties of Tisanes Prepared from

521 Promising Medicinal and Aromatic Plants. Foods, 2021, 10, 49 2

Current status of genus Impatiens: Bioactive compounds and natural pigments with health
benefits. Trends in Food Science and Technology, 2021, 117, 106-106

519 Promising Preserving Agents from Sage and Basil: A Case Study with Yogurts. Foods, 2021, 10, 49 5

Chemical Profile and Bioactivities of Extracts from Edible Plants Readily Available in Portugal.
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. Nitrogen Effect on Growth-Related Parameters and Evaluation of Portulaca oleracea as a
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Ultrasound-Assisted Extraction of Flavonoids from Kiwi Peel: Process Optimization and Bioactivity
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. Chemical characterization of carob seeds (Ceratonia siliqua L.) and use of different extraction 3
515 techniques to promote its bioactivity. Food Chemistry, 2021, 351, 129263 55

Chemical and Bioactive Characterization of Spanish and Belgian Apple Pomace for Its Potential Use
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. Chemical Features and Bioactivities of Lactuca canadensis L., an Unconventional Food Plant from
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Phenolic Compounds from Irradiated Olive Wastes: Optimization of the Heat-Assisted Extraction
Using Response Surface Methodology. Chemosensors, 2021, 9, 231
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Review. Foods, 2021, 10,
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and vitamin D in the sun mushroom. Journal of the Science of Food and Agriculture, 2021,

Extraction of Aloesin from Rind Using Alternative Green Solvents: Process Optimization and
505 Biological Activity Assessment. Biology, 2021, 10, 49
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Chemical and Bioactive Characterization of the Essential Oils Obtained from Three Mediterranean
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