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Preparation of 9<i>Z</i>-Î²-Carotene and 9<i>Z</i>-Î²-Carotene High-Loaded Nanostructured Lipid
Carriers: Characterization and Storage Stability. Journal of Agricultural and Food Chemistry, 2020,
68, 13844-13853.

2.4 15

142
Anti-inflammatory effect of lentil hull (Lens culinaris) extract via MAPK/NF-ÎºB signaling pathways and
effects of digestive products on intestinal barrier and inflammation in Caco-2 and Raw264.7
co-culture. Journal of Functional Foods, 2022, 92, 105044.

1.6 15

143 Influence of cultivar and year on phytochemical and antioxidant activity of potato (Solanum) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 102 Td (tuberosum L.) in Ontario. Canadian Journal of Plant Science, 2012, 92, 485-493.0.3 14

144 Proteomic Profiles of Adipose and Liver Tissues from an Animal Model of Metabolic Syndrome Fed
Purple Vegetables. Nutrients, 2018, 10, 456. 1.7 14
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Onâ€•line coupling pressurised liquid extraction with twoâ€•dimensional counter current
chromatography for isolation of natural acetylcholinesterase inhibitors from <i>Astragalus
membranaceus</i>. Phytochemical Analysis, 2021, 32, 640-653.

1.2 14

146
Polyphenol Content of Green Pea (<i>Pisum sativum</i> L.) Hull under <i>In Vitro</i> Digestion and
Effects of Digestive Products on Anti-Inflammatory Activity and Intestinal Barrier in the
Caco-2/Raw264.7 Coculture Model. Journal of Agricultural and Food Chemistry, 2022, 70, 3477-3488.

2.4 14

147 Red-Osier Dogwood Extracts Prevent Inflammatory Responses in Caco-2 Cells and a Caco-2
BBe1/EA.hy926 Cell Co-Culture Model. Antioxidants, 2019, 8, 428. 2.2 13

148 Agronomic Characteristics and Chemical Composition of Newly Developed Day-Neutral Strawberry
Lines by Agriculture and Agri-Food Canada. International Journal of Food Properties, 2010, 13, 1234-1243. 1.3 12

149 Effects of Flaxseed and Its Components on Mammary Gland MiRNome: Identification of Potential
Biomarkers to Prevent Breast Cancer Development. Nutrients, 2019, 11, 2656. 1.7 12

150
Liberation of insoluble-bound phenolics from lentil hull matrices as affected by Rhizopus oryzae
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4.2 12
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southern Ontario. Canadian Journal of Plant Science, 2012, 92, 901-912. 0.3 11

152
Effect of a Short-Time Germination Process on the Nutrient Composition, Microbial Counts and
Bread-Making Potential of Whole Flaxseed. Journal of Food Processing and Preservation, 2015, 39,
1574-1586.

0.9 11

153 Synergistic interactions between antioxidants used in food preservation. , 2015, , 335-347. 11

154
Phenolics of Yellow Pea (<i>Pisum sativum</i> L.) Hulls, Their Plasma and Urinary Metabolites, Organ
Distribution, and <i>In Vivo</i> Antioxidant Activities. Journal of Agricultural and Food Chemistry,
2021, 69, 5013-5025.

2.4 11

155 Application of the Electronic Nose to the Classification of Resistance to Western Flower Thrips in
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156 Genetic variation and heritability of rutin and glutathione concentrations in asparagus spears.
Canadian Journal of Plant Science, 2014, 94, 1355-1362. 0.3 9

157 Biomarkers of oxidative stress and cellular-based assays of indirect antioxidant measurement. , 0, ,
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158 Lactobacillus pentosus S-PT84 prevents LPS-induced low-grade chronic inflammation in a C57BL/6J
mouse model. Journal of Functional Foods, 2019, 62, 103526. 1.6 9

159 Extraction and isolation of potential anti-stroke compounds from black soybean ( Glycine max L.) Tj ET
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1 1 0.784314 rg
BT /Overlock 10 Tf 50 182 Td (Merrill) guided by in vitro PC12 cell model. Journal of Functional Foods, 2017, 31, 295-303.1.6 8

160 The effect of greenhouse covering materials on phytochemical composition and antioxidant capacity
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161 Tracking isoflavones in whole soy flour, soy muffins and the plasma of hypercholesterolaemic adults.
Journal of Functional Foods, 2016, 24, 420-428. 1.6 7
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Differential specificities of polyphenol oxidase from lotus seeds (Nelumbo nucifera Gaertn.) toward
stereoisomers, (âˆ’)-epicatechin and (+)-catechin: Insights from comparative molecular docking studies.
LWT - Food Science and Technology, 2021, 148, 111728.

2.5 7
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164 Effect of combined light-emitting diodes on the accumulation of glucosinolates in Brassica
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165
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limon</i> peel. Journal of Separation Science, 2020, 43, 3793-3805.
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Anti-Inflammatory Effect and Cellular Transport Mechanism of Phenolics from Common Bean
(Phaseolus vulga L.) Milk and Yogurts in Caco-2 Mono- and Caco-2/EA.hy926 Co-Culture Models.
Journal of Agricultural and Food Chemistry, 2021, 69, 1513-1523.
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174 Changes in ascorbateâ€“glutathione pathway enzymes in response toMycosphaerella fragariaeinfection
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