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Phenolic Metabolites in Plasma and Thigh Meat of Chickens Supplemented with Grape Byproducts.
Journal of Agricultural and Food Chemistry, 2019, 67, 4463-4471.

Phylogenetic profile of gut microbiota in healthy adults after moderate intake of red wine. Molecular 2.3 43
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Approaches. Antioxidants, 2015, 4, 1-21.
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Changes in the fecal profile of inflammatory markers after moderate consumption of red wine: a

human trial study. Wine Studies, 2014, 3, . 04 0

Moderate intake of red wine promotes a significant increase of phenolic metabolites in human faeces.
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Antibacterial activity of wine phenolic compounds and oenological extracts against potential
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