99 Zof e 33 49

papers citations h-index g-index

106 3,372 4.7 5.18

ext. papers ext. citations avg, IF L-index



oA

92

GiuLIA GRAZIANI

Paper IF Citations

Metabolic profile of the bioactive compounds of burdock (Arctium lappa) seeds, roots and leaves.
Journal of Pharmaceutical and Biomedical Analysis, 2010, 51, 399-404

Apple polyphenol extracts prevent damage to human gastric epithelial cells in vitro and to rat
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Antioxidants, 2020, 9,

Phenolic Constitution, Phytochemical and Macronutrient Content in Three Species of Microgreens
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Antioxidants, 2020, 9,

Effects of Nutrient and NaCl Salinity on Growth, Yield, Quality and Composition of Pepper Grown in

58 Soilless Closed System. Journal of Plant Nutrition, 2014, 37, 1455-1474 23 20
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Phenotypic and molecular diversity in a collection of Bomodoro di Sorrentolltalian tomato
landrace. Scientia Horticulturae, 2016, 203, 143-151
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Mitigation of High-Temperature Damage by Application of Kaolin and Pinolene on Young Olive
Trees (Olea europaea L.): A Preliminary Experiment to Assess Biometric, Eco-Physiological and
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