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and infant Formulas. Journal of Agricultural and Food Chemistry, 2011, 59, 5755-62

Comparison of spectrophotometric and HPLC methods for determining sialic acid in infant
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Effects of phytosterol ester-enriched low-fat milk on serum lipoprotein profile in mildly
93  hypercholesterolaemic patients are not related to dietary cholesterol or saturated fat intake. 36 24
British Journal of Nutrition, 2010, 104, 1018-25
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Impact of fruit beverage consumption on the antioxidant status in healthy women. Annals of
Nutrition and Metabolism, 2009, 54, 35-42

3 In vitro bioaccessibility of iron and zinc in fortified fruit beverages. International Journal of Food 3
7 Science and Technology, 2009, 44, 1088-1092 3 9

Purified glycosaminoglycans from cooked haddock may enhance Fe uptake via endocytosis in a
Caco-2 cell culture model. Journal of Food Science, 2009, 74, H168-73

Availability of polyphenols in fruit beverages subjected to in vitro gastrointestinal digestion and
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