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Complications Related to COVID-19 Disease: Mode of Action and Approaches Explored to Increase Its 4.3 33
Bioavailability. Molecules, 2021, 26, 2834.
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Biological Inorganic Chemistry, 2020, 25, 253-265.

In-depth quantitative profiling of post-translational modifications of Timothy grass pollen allergome
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Sensitizing potential of enzymatically cross&€linked peanut proteins in a mouse model of peanut allergy.

58 Molecular Nutrition and Food Research, 2014, 58, 635-646. 41 32

Binding affinity between dietary polyphenols and 12-lactoglobulin negatively correlates with the
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