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13 qlimentationIbiologiqueIjIˆ'tatIdesIlieuxIetIperspectives[ICahiersfDefNutritionfEtfDefDietetiqueWI2018WI
ecWIadaYae0 0.2 3

12 sholesterolYabsorberIstatusImodifiesItheI’t’IcholesterolYloweringIeffectIofIaI–editerraneanYtypeI
dietIinIadultsIwithImoderateIcardiovascularIriskIfactors[IJournalfoffNutritionWI2011WIadaWIagiaYh 4.1 3

(2011-2018)
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11 uvolutionIofIshlorogenicIqcidIoYèuinonesIinI–odelIêolutions[IACSfSymposiumfSeriesWI1995WIaddYaeh 0.4 3

10 yntakeIustimationIofIàhytochemicalsIinIaIvrenchIαellYralancedItiet[INutrientsWI2021WIacWI 6.7 3

9 uxplorerIlesIliensIentreIagricultureIetIsˆ'curitˆ'IalimentaireIjIuneIenquˆ“teIauprˆ¤sIdesIfemmesIduI
gouvernoratIdeIêidiYrouzidIenIïunisie[ICahiersfAgriculturesWI2018WIbgWIaee0a 0.9 2

8 KeyIvindingsIofItheIvrenchIrioNutriNetIàrojectIonIOrganicIvoodYrasedItietsjItescriptionWI
teterminantsWIandIéelationshipsItoIxealthIandItheIunvironment[IAdvancesfinfNutritionWI2021WI 10 2

7 tatasetIonIpotentialIenvironmentalIimpactsIofIwaterIdeprivationIandIlandIuseIforIfoodI
consumptionIinIvranceIandIïunisia[IDatafinfBriefWI2019WIbgWIa0dffa 1.2 1

6 uffectIofIvitaminItIsupplementationIonImicrovascularIreactivityIinIobeseIadolescentsjIqI
randomizedIcontrolledItrial[INutritiontfMetabolismfandfCardiovascularfDiseasesWI2021WIcaWIbdgdYbdhc 4.5 1

5 toesIaIbetterIdietIreduceIdependenceIonIimportsoIïheIcaseIofIïunisia[IAgriculturalfEconomicsf
pUnitedfKingdomqWI2020WIeaWIefgYege 2.8 0

4
àriseIenIcompteIdeIlaIbiodisponibilitˆ'IdesInutrimentsIlorsIdeIlâ��identificationIdeIrˆ'gimesI
alimentairesIplusIdurablesIjIlaIconsommationIdeIviandeIestYelleItoujoursIˆ Irˆ'duireIo[ICahiersfDef
NutritionfEtfDefDietetiqueWI2019WIedWIccfYcdf

0.2 0

3
temographicIandIsocioYeconomicIshiftsIpartlyIexplainItheI–artinicanInutritionItransitionjIanI
analysisIofIa0YyearIhealthIandIdietaryIchangesIRb00cYb0acSIusingIdecompositionImodels[IPublicf
HealthfNutritionWI2021WIaYab

3.3 0

2 −itaminItIêupplementationIonIsarotidIéemodelingIandIêtiffnessIinIObeseIqdolescents[INutrientsWI
2022WIadWIbbif 6.7 0

1 tigestionIandIabsorptionIofIlipophilicIfoodImicronutrientsI2009WIagaYaic
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