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Effect of Fortification with Raspberry Juice on the Antioxidant and Potentially Anti-Inflammatory
Activity of Wafers Subjected to In Vitro Digestion. Foods, 2021, 10, 791.

Effects of Drying Methods on Antioxidant, Anti-Inflammatory, and Anticancer Potentials of Phenolic

Acids in Lovage Elicited by Jasmonic Acid and Yeast Extract. Antioxidants, 2021, 10, 662. 22 +

The Influence of Hypericum perforatum L. Addition to Wheat CookRies on Their Antioxidant,
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Influence of Elicitation and Drying Methods on Anti-Metabolic Syndrome, and Antimicrobial
Properties of Extracts and Hydrolysates Obtained from Elicited Lovage (Levisticum officinale Koch).
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Effect of cold storage on the potentially bioaccessible isoflavones and antioxidant activities of
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Safeness of Diets Based on Gluten-Free Buckwheat Bread Enriched with Seeds and Nutsa€”Effect on
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Potential Acetylcholinesterase, Lipase, i+-Glucosidase, and T+-Amylase Inhibitory Activity, as well as
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Antioxidant and Potentially Anti-Inflammatory Properties in Pasta Fortified with Onion Skin. Applied

Sciences (Switzerland), 2020, 10, 8164. 1.3 7

Effect of Basil Leaves and Wheat Bran Water Extracts on Antioxidant Capacity, Sensory Properties and
Microbiological Quality of Shredded Iceberg Lettuce during Storage. Antioxidants, 2020, 9, 355.
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Antimicrobial Potential. Molecules, 2020, 25, 2492.

Effect of Jasmonic Acid, Yeast Extract Elicitation, and Drying Methods on the Main Bioactive
Compounds and Consumer Quality of Lovage (Levisticum officinale Koch). Foods, 2020, 9, 323.

In vitro Antioxidant, Anti-inflammatory, Anti-metabolic Syndrome, Antimicrobial, and Anticancer
Effect of Phenolic Acids Isolated from Fresh Lovage Leaves [Levisticum officinale Koch] Elicited with 2.2 10
Jasmonic Acid and Yeast Extract. Antioxidants, 2020, 9, 554.

The Influence of Millet Flour on Antioxidant, Anti-ACE, and Anti-Microbial Activities of Wheat Wafers.
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Potential anti-inflammatory and lipase inhibitory peptides generated by <i>in vitro</i> gastrointestinal
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Cytoprotective Compounds Interfere with the Nutraceutical Potential of Bread Supplemented with

Green Coffee Beans. Antioxidants, 2019, 8, 228.

Biochemical Properties of Polyphenol Oxidases from Ready-to-Eat Lentil (Lens culinaris Medik.)
Sprouts and Factors Affecting Their Activities: A Search for Potent Tools Limiting Enzymatic 1.9 40
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Antioxidative and Potentially Anti-inflammatory Activity of Phenolics from Lovage Leaves Levisticum
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Effects of probiotic <i>L.Aplantarum«</i> 299v on consumer quality, accumulation of phenolics,
antioxidant capacity and biochemical changes in legume sprouts. International Journal of Food 1.3 16
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Effect of arachidonic and jasmonic acid elicitation on the content of phenolic compounds and
antioxidant and anti-inflammatory properties of wheatgrass (Triticum aestivum L.). Food Chemistry,
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Impact of Interactions between Ferulic and Chlorogenic Acids on Enzymatic and Non-Enzymatic Lipids
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Different Temperature Treatments of Millet Grains Affect the Biological Activity of Protein
Hydrolyzates and Peptide Fractions. Nutrients, 2019, 11, 550.

Influence of Drying Temperature on Phenolic Acids Composition and Antioxidant Activity of Sprouts
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Peptides obtained from fermented faba bean seeds (Vicia faba) as potential inhibitors of an enzyme
involved in the pathogenesis of metabolic syndrome. LWT - Food Science and Technology, 2019, 105,
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Nutritional and pro-health quality of lentil and adzuki bean sprouts enriched with probiotic yeast
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Enhancement of yield, nutritional and nutraceutical properties of two common bean cultivars
following the application of seaweed extract (Ecklonia maxima). Saudi Journal of Biological Sciences,
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Antifungal resistance and phﬁsicochemical attributes of apricots coated with potassium
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Antioxidative, potentially anti-inflammatory, and antidiabetic properties, as well as oxidative stability
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Lactobacillus plantarum 299V improves the microbiological quality of legume sprouts and effectively
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Nutritional quality, phenolics, and antioxidant capacity of mung bean paste obtained from seeds
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Effect of foliar application of a nitrophenolated€“based biostimulant on the yield and quality of two
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Digestion and bioavailability of bioactive phytochemicals. International Journal of Food Science and
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Identification of potential inhibitory peptides of enzymes involved in the metabolic syndrome obtained

by simulated gastrointestinal digestion of fermented bean ( Phaseolus vulgaris L.) seeds. Food
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Potential in vitro antioxidant, anti-inflammatory, antidiabetic, and anticancer effect of arachidonic
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The effect of different solvents and number of extraction steps on the polyphenol content and
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Antioxidant activity of polyphenols of adzuki bean (Vigna angularis) germinated in abiotic stress
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Effects of gluten-free breads, with varying functional supplements, on the biochemical parameters
and antioxidant status of rat serum. Food Chemistry, 2015, 182, 268-274.
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Anticancer and Antioxidant Activity of Bread Enriched with Broccoli Sprouts. BioMed Research
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Effect of abiotic elicitation on main health-promoting compounds, antioxidant activity and
commercial quality of butter lettuce (Lactuca sativa L.). Food Chemistry, 2014, 148, 253-260.

Antioxidant potential of fresh and stored lentil sprouts affected by elicitation with temperature
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Effect of arachidonic acid elicitation on lettuce resistance towards Botrytis cinerea. Scientia

Horticulturae, 2014, 179, 16-20.

Impact of germination time and type of illumination on the antioxidant compounds and antioxidant

54 capacity of Lens culinaris sprouts. Scientia Horticulturae, 2012, 140, 87-95.
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Characterization of polyphenol oxidase from butter lettuce (Lactuca sativa var. capitata L.). Food

% Chemistry, 2008, 107, 129-135.




