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ARTICLE IF CITATIONS

Impact of cooking process on nutritional composition and antioxidants of cactus cladodes (Opuntia) Tj ETQq1l 1 0.5234314 r%%T [Ove

Digestibility of (Poly)phenols and Antioxidant Activity in Raw and Cooked Cactus Cladodes

(<i>Opuntia ficus-indica</i>). Journal of Agricultural and Food Chemistry, 2018, 66, 5832-5844. 52 31

Digestion and Colonic Fermentation of Raw and Cooked <i>Opuntia ficus-indica</i> Cladodes Impacts
Bioaccessibility and Bioactivity. Journal of Agricultural and Food Chemistry, 2019, 67, 2490-2499.

Extraction of (Poly)phenolic Compounds of Cactus (Opuntia ficus-indica (L.) Mill.) Cladodes. Food 06 1
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Antioxidant Activity and Bio-Accessibility of Polyphenols in Black Carrot (Daucus carota L. ssp. sativus) Tj ETQq1 1 0.784314 rgBT |Ov|
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Colonic Fermentation. Foods, 2021, 10, 457.



