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consumption. Food and Chemical Toxicology, 2013, 55, 484-92 47 32

Immunomodulatory properties of Olea europaea leaf extract in intestinal inflammation. Molecular

Nutrition and Food Research, 2017, 61, 1601066

Determination of apolar and minor polar compounds and other chemical parameters for the
discrimination of six different varieties of Tunisian extra-virgin olive oil cultivated in their 3.4 31
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radical-scavenging activity detection. LWT - Food Science and Technology, 2012, 46, 104-109 54 3

Use of capillary electrophoresis with UV detection to compare the phenolic profiles of extra-virgin
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coupled to mass spectrometry for the determination of phospholipids in virgin olive oil. Food
Research International, 2013, 54, 2083-2090

Characterization of bioactive compounds of Annona cherimola L. leaves using a combined approach
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