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S-Alk(en)ylmercaptocysteine suppresses LPS-induced pro-inflammatory responses in murine
macrophages through inhibition of NF-12B pathway and modulation of thiol redox status. Free Radical 2.9 12
Biology and Medicine, 2018, 129, 548-558.
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Apoptosis in MCF-7 breast cancer cells induced by S-alkenylmercaptocysteine (CySSR) species derived
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Identification of Bioactive Metabolites Dihydrocanadensolide, Kojic Acid, and Vanillic Acid in Soy
Sauce Using GC-MS, NMR Spectroscopy, and Single-Crystal X-ray Diffraction. Journal of Agricultural
and Food Chemistry, 2014, 62, 8392-8401.

Isolation and identification of cytoprotective agents from nonpolar extracts of buckwheat flour. 6.2 .
Food Research International, 2014, 66, 86-92. )

Antioxidant and quinone reductase inducing activities of ethanolic fractions from purple maize. LWT -
Food Science and Technology, 2014, 59, 270-275.

Glutathione conjugation attenuates biological activities of 6-dehydroshogaol from ginger. Food 8.2 25
Chemistry, 2013, 140, 1-8. :

ATissue Homo%enate Method To Prepare Gram-Scale Allium Thiosulfinates and Their Disulfide
Conjugates with Cysteine and Glutathione. Journal of Agricultural and Food Chemistry, 2013, 61,
3030-3038.

Orcgianoselenium Compounds Modulate Extracellular Redox by Induction of Extracellular Cysteine

nd Cell Surface Thioredoxin Reductase. Chemical Research in Toxicology, 2013, 26, 456-464. 33 20

<i>S<[i>-Alk(en)ylmercaptocysteine: Chemical Synthesis, Biological Activities, and Redox-Related
Mechanism. Journal of Agricultural and Food Chemistry, 2013, 61, 1896-1903.

In vitro antioxidant and anti-inflammatory activities of 1-dehydro-[6]-gingerdione, 6-shogaol, 8.2 86
6-dehydroshogaol and hexahydrocurcumin. Food Chemistry, 2012, 135, 332-337. )

Thermally-induced geometrical isomerisation of lycopene and its potential influence on functional

activity. Food Chemistry, 2012, 132, 2112-2117.

Effect of processing of corn for production of masa, tortillas and tortilla chips on the scavenging
capacity of reactive nitrogen species. International Journal of Food Science and Technology, 2012, 47, 2.7 10
1321-1327.



20

22

24

26

28

30

32

34

36

ARTICLE IF CITATIONS
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anti-inflammatory activity. Food Research International, 2011, 44, 1597-1603.
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of White, Blue, Red and Purple Colors Processed into Masa and Tortillas. Plant Foods for Human 3.2 61
Nutrition, 2011, 66, 41-47.
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glutathione-S-transferase in rats. Food Chemistry, 2011, 124, 1-6.
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products. Enzyme and Microbial Technology, 2010, 46, 92-99. 3.2 80

Whole cell immobilisation of Natrinema gari BCC 24369 for histamine degradation. Food Chemistry,
2010, 120, 842-849.

Bioactivities of Kernel Extracts of 18 Strains of Maize (<i>Zea mays</i>). Journal of Food Science, 2010,
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[6]-Dehydroshogaol, a minor component in ginger rhizome, exhibits quinone reductase inducing and
anti-inflammatory activities that rival those of curcumin. Food Research International, 2010, 43,
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Cysteine and Glutathione Mixed-Disulfide Conjugates of Thiosulfinates: Chemical Synthesis and

Biological Activities. Journal of Agricultural and Food Chemistry, 2010, 58, 1564-1571. 5.2 32

Redox modulation as a mechanistic feature of biological effects of cysteine and glutathione mixed
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(Glycine max) extracts. Food Chemistry, 2009, 113, 1069-1075.
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Isolation and identification of potential cancer chemopreventive agents from methanolic extracts of

green onion (Allium cepa). Phytochemistry, 2007, 68, 1059-1067.
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Differential Inhibition of Human Platelet Aggregation by SelectedAlliumThiosulfinates. Journal of 5.9 85
Agricultural and Food Chemistry, 2000, 48, 5731-5735. :
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