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30 αffectPofPnondproteinPcomponentsPonPthePdegradabilityPofPproteinsePBiotechnologymAdvancescP2007cP
imcPnhhdk 17.8 9

29 NutritionalPcontributionPofPcoffeecPcacaoPandPteaPphenolicsPtoPhumanPhealthePJournalmFurm
VerbraucherschutzmUndmLebensmittelsicherheitcP2007cPicPkqqdlgn 2.3 21

28 —eterminingPthePbindingPaffinitiesPofPphenolicPcompoundsPtoPproteinsPbyPquenchingPofPthePintrinsicP
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andmFoodmChemistrycP2005cPmkcPkohldig 5.7 39

23
ReactionsPwithPphenolicPsubstancesPcanPinducePchangesPinPsomePphysicodchemicalPpropertiesPandP
activitiesPofPbromelainPâ��PthePconsequencesPforPsupplementaryPfoodPproductsePInternationalmJournalm
ofmFoodmSciencemandmTechnologycP2005cPlgcPoohdopi

3.8 19

22 SurfacePenhancedPlaserPdesorptionsPionizationdtimePofPflightdmassPspectrometryPanalysisPinPcomplexP
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20 yntioxidantPactivityPofPproteindboundPquercetinePJournalmofmAgriculturalmandmFoodmChemistrycP2004cP
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–ovalentPzondsePFoodmSciencemandmTechnologymResearchcP2003cPqcPigmdihp 0.8 236

18 αnzymePactivityPofPalphadchymotrypsinPafterPderivatizationPwithPphenolicPcompoundsePMolecularm
NutritionmandmFoodmResearchcP2003cPlocPkimdq 7
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FoodmChemistrycP2002cPmgcPkmnndoh 5.7 202
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13 ReactionsPofPphenolicPsubstancesPwithPlysozymePâ��PphysicochemicalPcharacterisationPandP
proteolyticPdigestionPofPthePderivativesePFoodmChemistrycP2001cPoicPmqdoh 8.5 100

12 InPvitroPinhibitionPofP˛–dchymotrypticPactivityPbyPphenolicPcompoundsePJournalmofmthemSciencemofmFoodm
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11 ModelPstudiesPonPreactionsPofPplantPphenolsPwithPwheyPproteinsePMolecularmNutritionmandmFoodm
ResearchcP2001cPlmcPoidph 120

10 InteractionsPofPglycininPwithPplantPphenolsddinfluencePonPchemicalPpropertiesPandPproteolyticP
degradationPofPthePproteinsePMolecularmNutritionmandmFoodmResearchcP2001cPlmcPkppdq 16
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8 InPvitroPinhibitionPofP˛–dchymotrypticPactivityPbyPphenolicPcompoundsP2001cPphcPhmhi 3

7 ReactionsPofP–hlorogenicPycidPwithPLysozymerPPhysicochemicalP–haracterizationPandPProteolyticP
—igestionPofPtheP—erivativesePJournalmofmFoodmSciencecP2000cPnmcPhgqhdhgqp 3.4 39
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JournalmofmAgriculturalmandmFoodmChemistrycP1998cPlncPmglkdmgmh 5.7 12
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