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Food Science, 2021, 86, 411-419. 1.5 2
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Effect of sinapic acid ester derivatives on the oxidative stability of omega-3 fatty acids rich

oil-in-water emulsions. Food Chemistry, 2020, 309, 125586. 4.2 16
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Cardiovascular Disease Prevention: The Earlier the Better? A Review of Plant Sterol Metabolism and
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Red wine and atherosclerosis: Implications for the Mediterranean diet. , 2020, , 537-544.

Potential benefits and risks of omega-3 fatty acids supplementation to patients with COVID-19. Free
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Dietary zinc deficiency or supplementation during gestation increases breast cancer susceptibility in
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Finding the most important sensory descriptors to differentiate some Vitis vinifera L. South American

wines using support vector machines. European Food Research and Technology, 2019, 245, 1207-1228. 1.6 5

Combination of Hydrophilic or Lipophilic Natural Compounds to Improve the Oxidative Stability of
Flaxseed Oil. European Journal of Lipid Science and Technology, 2019, 121, 1800459.

Oxidation products from omega-3 and omega-6 fatty acids during a simulated shelf life of edible oils.
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Protective effect of genetic deletion of pannexinl in experimental mouse models of acute and chronic
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Comparison between red wine and isolated trans-resveratrol on the prevention and regression of
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Influence of toll-like receptor 4 gene variants and plasma fatty acid profile on systemic inflammation:
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Polymorphisms of the TNF-l+ gene interact with plasma fatty acids on inflammatory biomarker profile: a
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Classification of Cabernet Sauvignon from Two Different Countries in South America by Chemical
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Interaction of SNP in the CRP gene and plasma fatty acid profile in inflammatory pattern: A
cross-sectional population-based study. Nutrition, 2016, 32, 88-94.
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Antioxidant activity of phenolic compounds added to a functional emulsion containing omega-3 fatty
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Sensory Characterization of Young South American Red Wines Classified by Varietal and Origin.
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normocholesterolemic women. Atherosclerosis, 2011, 217, 171-178.

Leptind€™s effect on puberty in mice is relayed by the ventral premammillary nucleus and does not
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Optimization of Oil Oxidation by ResFonse Surface Methodology and the Application of this Model to
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Hypoglycemic and Hypocholesterolemic Effects of Botryosphaeran from<i>Botryosphaeria
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methodology. Food Chemistry, 2010, 121, 899-906. 42 92
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Effects of refrigeration, freezing and replacement of milk fat by inulin and whey protein concentrate
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Effect of natural pigments on the oxidative stability of sausages stored under refrigeration. Meat 97 53
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Chemical and biochemical characterization of soybean produced under drought stress. Food Science
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2,2 -Diphenyl-1-picrylhydrazil free radical scavenging activity of antioxidant mixtures evaluated by
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