
Applicability of an in vitro digestion model in assessing the bioaccessibility of mycotoxins
from food

Food and Chemical Toxicology

43, 31-40

DOI: 10.1016/j.fct.2004.08.007

Citation Report



Citation Report

2

# Article IF Citations

2 Ochratoxin a: Its Cancer Risk and Potential for Exposure. Journal of Toxicology and Environmental
Health - Part B: Critical Reviews, 2006, 9, 265-296. 2.9 155

4 Consumer product in vitro digestion model: Bioaccessibility of contaminants and its application in
risk assessment. Regulatory Toxicology and Pharmacology, 2006, 44, 161-171. 1.3 103

5 Bioaccessibility of PAH from Danish soils. Journal of Environmental Science and Health - Part A
Toxic/Hazardous Substances and Environmental Engineering, 2007, 42, 1233-1239. 0.9 35

6
Trophic transfer of trace metals: subcellular compartmentalization in bivalve prey, assimilation by a
gastropod predator and in vitro digestion simulations. Marine Ecology - Progress Series, 2007, 348,
125-138.

0.9 54

7 Digestion, absorption, and cancer preventative activity of dietary chlorophyll derivatives. Nutrition
Research, 2007, 27, 1-12. 1.3 381

8 Lactobacillus rhamnosus Strain GG Reduces Aflatoxin B 1 Transport, Metabolism, and Toxicity in
Caco-2 Cells. Applied and Environmental Microbiology, 2007, 73, 3958-3964. 1.4 105

9 Bioaccessibility and Transport by Caco-2 Cells of Organoarsenical Species Present in Seafood. Journal
of Agricultural and Food Chemistry, 2007, 55, 5892-5897. 2.4 58

10 Determination of oxalates in Japanese taro corms using an in vitro digestion assay. Food Chemistry,
2007, 105, 383-388. 4.2 14

11 Soluble and insoluble oxalate content of nuts. Journal of Food Composition and Analysis, 2007, 20,
169-174. 1.9 23

12 Oral Bioaccessibility and Leaching: Tests for Soil Risk Assessment. Engineering in Life Sciences, 2007, 7,
170-176. 2.0 17

13 Effect ofin vitro digestion on fumonisin B1 in corn flakes. Mycotoxin Research, 2007, 23, 166-172. 1.3 10

14 Disintegration of Solid Foods in Human Stomach. Journal of Food Science, 2008, 73, R67-80. 1.5 444

15 The uptake and metabolism of benzo[a]pyrene from a sample food substrate in an in vitro model of
digestion. Food and Chemical Toxicology, 2008, 46, 610-618. 1.8 24

16 Bioaccessibility of essential and non-essential metals in commercial shellfish from Western Europe
and Asia. Food and Chemical Toxicology, 2008, 46, 2010-2022. 1.8 144

17 Controlling Lipid Bioavailability through Physicochemical and Structural Approaches. Critical
Reviews in Food Science and Nutrition, 2008, 49, 48-67. 5.4 365

18 Oxalates in some Indian green leafy vegetables. International Journal of Food Sciences and Nutrition,
2008, 59, 246-260. 1.3 60

19
Use of an in Vitro Digestion Model To Study the Bioaccessibility of 4-Hydroxy-2-nonenal and Related
Aldehydes Present in Oxidized Oils Rich in Omega-6 Acyl Groups. Journal of Agricultural and Food
Chemistry, 2008, 56, 8475-8483.

2.4 41

20 Bioaccessibility of total bound fumonisin from corn flakes. Mycotoxin Research, 2009, 25, 229-232. 1.3 17



3

Citation Report

# Article IF Citations

21 Difficulties in fumonisin determination: the issue of hidden fumonisins. Analytical and Bioanalytical
Chemistry, 2009, 395, 1335-1345. 1.9 107

22 Effects of Various Fiber Additions on Lipid Digestion duringâ€‚<i>In Vitro</i>â€‚Digestion of Beef Patties.
Journal of Food Science, 2009, 74, C653-7. 1.5 56

23 Influence of initial emulsifier type on microstructural changes occurring in emulsified lipids during
in vitro digestion. Food Chemistry, 2009, 114, 253-262. 4.2 256

24 Impact of phytochemical-rich foods on bioaccessibility of mercury from fish. Food Chemistry, 2009,
112, 46-50. 4.2 75

25 Factors Affecting the Bioaccessibility of Polybrominated Diphenylethers in an in Vitro Digestion
Model. Journal of Agricultural and Food Chemistry, 2009, 57, 133-139. 2.4 33

26
Oxalate Content of Silver Beet Leaves (<i>Beta vulgaris</i> var. <i>cicla</i>) at Different Stages of
Maturation and the Effect of Cooking with Different Milk Sources. Journal of Agricultural and Food
Chemistry, 2009, 57, 10804-10808.

2.4 33

27
Effects of probiotic bacteria on the bioaccessibility of aflatoxin B<sub>1</sub>and ochratoxin A
using an<i>in vitro</i>digestion model under fed conditions. Journal of Environmental Science and
Health - Part B Pesticides, Food Contaminants, and Agricultural Wastes, 2009, 44, 472-480.

0.7 76

28
Assessment of metal, metalloid, and radionuclide bioaccessibility from mussels to human consumers,
using centrifugation and simulated digestion methods coupled with radiotracer techniques.
Ecotoxicology and Environmental Safety, 2009, 72, 1499-1502.

2.9 56

29 Probiotic lactobacilli in a semi-soft cheese survive in the simulated human gastrointestinal tract.
International Dairy Journal, 2009, 19, 675-683. 1.5 47

30 Review of mycotoxinâ€•detoxifying agents used as feed additives: mode of action, efficacy and feed/food
safety. EFSA Supporting Publications, 2009, 6, . 0.3 99

31 Ochratoxins in Feed, a Risk for Animal and Human Health: Control Strategies. Toxins, 2010, 2, 1065-1077. 1.5 71

32 Food Digestion Simulation. , 2010, , 1-9. 0

33 Probiotic cheese. Nutrafoods, 2010, 9, 15-19. 0.5 5

34
Changes in WPI-Stabilized Emulsion Interfacial Properties in Relation to Lipolysis and ÃŸ-Carotene
Transfer During Exposure to Simulated Gastricâ€“Duodenal Fluids of Variable Composition. Food
Digestion, 2010, 1, 14-27.

0.9 47

35 Liquid Chromatographyâ€“Light Scattering Detectorâ€“Mass Spectrometric Analysis of Digested Oxidized
Rapeseed Oil. Lipids, 2010, 45, 1061-1079. 0.7 17

36 Role of calcium and calcium-binding agents on the lipase digestibility of emulsified lipids using an in
vitro digestion model. Food Hydrocolloids, 2010, 24, 719-725. 5.6 158

37 Surface adsorption alters the susceptibility of whey proteins to pepsin-digestion. Journal of Colloid
and Interface Science, 2010, 344, 372-381. 5.0 71

38
Comparison of the estimates of the oxalate content of taro leaves and corms and a selection of Indian
vegetables following hot water, hot acid and in vitro extraction methods. Journal of Food
Composition and Analysis, 2010, 23, 113-117.

1.9 27



4

Citation Report

# Article IF Citations

39 Modeling the Fluid Dynamics in a Human Stomach to Gain Insight of Food Digestion. Journal of Food
Science, 2010, 75, R151-62. 1.5 225

40 Survival of<i>Listeria monocytogenes</i>in Simulated Gastrointestinal System and Transcriptional
Profiling of Stress- and Adhesion-Related Genes. Foodborne Pathogens and Disease, 2010, 7, 267-274. 0.8 21

41 Review of in vitro digestion models for rapid screening of emulsion-based systems. Food and
Function, 2010, 1, 32. 2.1 383

42
Assessment of deoxynivalenol (DON) adsorbents and characterisation of their efficacy using
complementary<i>in vitro</i>tests. Food Additives and Contaminants - Part A Chemistry, Analysis,
Control, Exposure and Risk Assessment, 2010, 27, 43-53.

1.1 27

43 Effects of Cooking and Subcellular Distribution on the Bioaccessibility of Trace Elements in Two
Marine Fish Species. Journal of Agricultural and Food Chemistry, 2010, 58, 3517-3523. 2.4 99

44 <i>In Vitro</i> Digestion Assay for Determination of Hidden Fumonisins in Maize. Journal of
Agricultural and Food Chemistry, 2010, 58, 12042-12047. 2.4 72

45 Delaying lipid digestion through steric surfactant Pluronic F68: A novel in vitro approach. Food
Research International, 2010, 43, 1629-1633. 2.9 50

47 Interfacial design of protein-stabilized emulsions for optimal delivery of nutrients. Food and
Function, 2010, 1, 141. 2.1 59

48 Mercury and methylmercury bioaccessibility in swordfish. Food Additives and Contaminants - Part A
Chemistry, Analysis, Control, Exposure and Risk Assessment, 2010, 27, 327-337. 1.1 50

49 Bioaccessibility of Carotenoids and Vitamin E from Pasta: Evaluation of an in Vitro Digestion Model.
Journal of Agricultural and Food Chemistry, 2011, 59, 1163-1170. 2.4 56

50
Metal Bioavailability and Risk Assessment from Edible Brown Alga Laminaria japonica, Using Biomimetic
Digestion and Absorption System and Determination by ICP-MS. Journal of Agricultural and Food
Chemistry, 2011, 59, 822-828.

2.4 32

51 Factors Affecting the Bioaccessibility of Methylmercury in Several Marine Fish Species. Journal of
Agricultural and Food Chemistry, 2011, 59, 7155-7162. 2.4 51

52
Effect of Buckwheat Extract on the Antioxidant Activity of Lipid in Mouse Brain and Its Structural
Change during in Vitro Human Digestion. Journal of Agricultural and Food Chemistry, 2011, 59,
10699-10704.

2.4 26

53 Fate in digestion in vitro of several food components, including some toxic compounds coming from
omega-3 and omega-6 lipids. Food and Chemical Toxicology, 2011, 49, 115-124. 1.8 56

54 Bioaccessibility of Hg, Cd and As in cooked black scabbard fish and edible crab. Food and Chemical
Toxicology, 2011, 49, 2808-2815. 1.8 98

55 Guidance on the risk assessment of the application of nanoscience and nanotechnologies in the food
and feed chain. EFSA Journal, 2011, 9, . 0.9 321

56 Controlling lipid digestion by encapsulation of protein-stabilized lipid droplets within
alginateâ€“chitosan complex coacervates. Food Hydrocolloids, 2011, 25, 1025-1033. 5.6 95

57 Food matrix impact on macronutrients nutritional properties. Food Hydrocolloids, 2011, 25, 1915-1924. 5.6 152



5

Citation Report

# Article IF Citations

58 Behaviour of protein-stabilised emulsions under various physiological conditions. Advances in
Colloid and Interface Science, 2011, 165, 47-57. 7.0 224

59 Influence of mercury bioaccessibility on exposure assessment associated with consumption of cooked
predatory fish in Spain. Journal of the Science of Food and Agriculture, 2011, 91, 981-986. 1.7 35

60 Ultra high performance liquid chromatography-mass spectrometric analysis of oxidized free fatty
acids and acylglycerols. European Journal of Lipid Science and Technology, 2011, 113, 409-422. 1.0 16

61 Factors affecting lipase digestibility of emulsified lipids using an in vitro digestion model: Proposal
for a standardised pH-stat method. Food Chemistry, 2011, 126, 498-505. 4.2 280

62 Cooking makes cadmium contained in Chilean mussels less bioaccessible to humans. Food Chemistry,
2011, 126, 917-921. 4.2 46

63 Impact of salt and lipid type on in vitro digestion of emulsified lipids. Food Chemistry, 2011, 126,
1559-1564. 4.2 46

64 In vitro human digestion models for food applications. Food Chemistry, 2011, 125, 1-12. 4.2 727

65 Validation of an In Vitro Digestive System for Studying Macronutrient Decomposition in Humans3.
Journal of Nutrition, 2012, 142, 245-250. 1.3 122

66 Digestibility and absorption of deoxynivalenol-3-ÃŸ-glucoside in in vitro models. World Mycotoxin
Journal, 2012, 5, 319-324. 0.8 43

67 Presence of Nano-Sized Silica during <i>In Vitro</i> Digestion of Foods Containing Silica as a Food
Additive. ACS Nano, 2012, 6, 2441-2451. 7.3 286

68 Influence of cheese matrix on lipid digestion in a simulated gastro-intestinal environment. Food and
Function, 2012, 3, 724. 2.1 75

69 The soluble dietary fiber inulin can influence the bioaccessibility of enniatins. Food and Function,
2012, 3, 853. 2.1 6

70 Effects of Antioxidants on Rapeseed Oil Oxidation in an Artificial Digestion Model Analyzed by
UHPLCâ€“ESIâ€“MS. Journal of Agricultural and Food Chemistry, 2012, 60, 3564-3579. 2.4 29

71 Assessing human exposure risk to cadmium through inhalation and seafood consumption. Journal of
Hazardous Materials, 2012, 227-228, 353-361. 6.5 40

72 Bioaccessibility of Deoxynivalenol and its natural co-occurrence with Ochratoxin A and Aflatoxin B1
in Italian commercial pasta. Food and Chemical Toxicology, 2012, 50, 280-287. 1.8 63

73 Study of the potential toxicity of commercial crispy breads by evaluation of bioaccessibility and
bioavailability of minor Fusarium mycotoxins. Food and Chemical Toxicology, 2012, 50, 288-294. 1.8 26

74 Influence of different soluble dietary fibers on the bioaccessibility of the minor Fusarium mycotoxin
beauvericin. Food and Chemical Toxicology, 2012, 50, 1362-1368. 1.8 29

75 Bioaccessibility of cadmium in fresh and cooked Agaricus blazei Murill assessed by in vitro biomimetic
digestion system. Food and Chemical Toxicology, 2012, 50, 1729-1733. 1.8 27



6

Citation Report

# Article IF Citations

76 Study of the cytotoxic activity of beauvericin and fusaproliferin and bioavailability in vitro on Caco-2
cells. Food and Chemical Toxicology, 2012, 50, 2356-2361. 1.8 42

77 Study of thermal resistance and in vitro bioaccessibility of patulin from artificially contaminated
apple products. Food and Chemical Toxicology, 2012, 50, 3068-3072. 1.8 22

78 Use of a continuous leaching method to assess the oral bioaccessibility of trace elements in seafood.
Food Chemistry, 2012, 135, 623-633. 4.2 46

79 Aflatoxin M1 in UHT milk consumed in Turkey and first assessment of its bioaccessibility using an
inÂ vitro digestion model. Food Control, 2012, 28, 338-344. 2.8 54

80 ESTIMATION OF BIOACCESSIBILITY OF HEAVY METALS IN OYSTERS USING THE PHYSIOLOGICALLY BASED
EXTRACTION TEST. Instrumentation Science and Technology, 2012, 40, 372-383. 0.9 5

81
Assessment of the bioaccessibility of aflatoxins from various food matrices using an in vitro
digestion model, and the efficacy of probiotic bacteria in reducing bioaccessibility. Journal of Food
Composition and Analysis, 2012, 27, 21-31.

1.9 43

82 Behaviour of silver nanoparticles and silver ions in an <i>in vitro</i> human gastrointestinal
digestion model. Nanotoxicology, 2013, 7, 1198-1210. 1.6 200

83 The Ratio of Casein to Whey Protein Impacts Yogurt Digestion In Vitro. Food Digestion, 2012, 3, 25-35. 0.9 24

84 Masked fumonisins in processed food: co-occurrence of hidden and bound forms and their stability
under digestive conditions. World Mycotoxin Journal, 2012, 5, 325-334. 0.8 44

85 Risk assessment of patulin intake from apple containing products by young children. World
Mycotoxin Journal, 2012, 5, 391-403. 0.8 19

86 Methods of Protein Digestive Stability Assay - State of the Art. , 2012, , . 2

87 Content of selenium, total and inorganic arsenic and bioaccessibility of arsenic in children diets of
Mexico. Journal of the Science of Food and Agriculture, 2012, 92, 1725-1731. 1.7 15

88
Controlling lipolysis through steric surfactants: New insights on the controlled degradation of
submicron emulsions after oral and intravenous administration. International Journal of
Pharmaceutics, 2012, 423, 161-166.

2.6 47

89 Bioaccessibility and Risk Assessment of Cadmium from Uncooked Rice Using an In Vitro Digestion
Model. Biological Trace Element Research, 2012, 145, 81-86. 1.9 48

90 Bioaccessibility of total arsenic and arsenic species in seafood as determined by a continuous online
leaching method. Analytical and Bioanalytical Chemistry, 2012, 402, 2849-2859. 1.9 47

91 Metabolic fate of ochratoxin A as a coffee contaminant in a dynamic simulator of the human colon.
Food Chemistry, 2013, 141, 3291-3300. 4.2 22

92 Nanoemulsion-based oral delivery systems for lipophilic bioactive components: nutraceuticals and
pharmaceuticals. Therapeutic Delivery, 2013, 4, 841-857. 1.2 94

93
In vitro digestion/Caco-2 cell model to estimate cadmium and lead bioaccessibility/bioavailability in
two vegetables: The influence of cooking and additives. Food and Chemical Toxicology, 2013, 59,
215-221.

1.8 91



7

Citation Report

# Article IF Citations

94 Physicochemical behaviour of WPI-stabilized emulsions in in vitro gastric and intestinal conditions.
Colloids and Surfaces B: Biointerfaces, 2013, 111, 80-87. 2.5 53

95 Formulation of a pectin gel that efficiently traps mycotoxin deoxynivalenol and reduces its
bioavailability. Carbohydrate Polymers, 2013, 93, 747-752. 5.1 9

96 Bioaccessibility of Enniatins A, A<sub>1</sub>, B, and B<sub>1</sub> in Different Commercial Breakfast
Cereals, Cookies, and Breads of Spain. Journal of Agricultural and Food Chemistry, 2013, 61, 456-461. 2.4 16

97
Influence of Gastrointestinal Digestion and Edible Plant Combination on Oral Bioavailability of
Triterpene Saponins, Using a Biomimetic Digestion and Absorption System and Determination by HPLC.
Journal of Agricultural and Food Chemistry, 2013, 61, 10599-10603.

2.4 16

98 Bioaccessibility of 12 trace elements in marine molluscs. Food and Chemical Toxicology, 2013, 55,
627-636. 1.8 58

99 In vitro digestion of fish oils rich in n-3 polyunsaturated fatty acids studied in emulsion and at the
oilâ€“water interface. Food and Function, 2013, 4, 231-239. 2.1 35

100 Assessment of probiotic strains ability to reduce the bioaccessibility of aflatoxin M1 in artificially
contaminated milk using an inÂ vitro digestive model. Food Control, 2013, 31, 202-207. 2.8 87

101 Influence of pro- and prebiotics on gastric, duodenal and colonic bioaccessibility of the mycotoxin
beauvericin. Journal of Food Composition and Analysis, 2013, 32, 141-149. 1.9 14

102 Listeria monocytogenes dairy isolates show a different proteome response to sequential exposure to
gastric and intestinal fluids. International Journal of Food Microbiology, 2013, 163, 51-63. 2.1 25

103 Evaluation of the bioaccessible fractions of Fe, Zn, Cu and Mn in baby foods. Talanta, 2013, 117, 184-188. 2.9 32

104
Dietary Chlorella protects against heterocyclic amine-induced aberrant gene expression in the rat
colon by increasing fecal excretion of unmetabolized PhIP. Food and Chemical Toxicology, 2013, 56,
272-277.

1.8 4

105 Cheese fortification using water-in-oil-in-water double emulsions as carrier for water soluble
nutrients. International Dairy Journal, 2013, 29, 107-114. 1.5 91

106
Bioaccessibility of Nutrients and Micronutrients from Dispersed Food Systems: Impact of the
Multiscale Bulk and Interfacial Structures. Critical Reviews in Food Science and Nutrition, 2013, 53,
76-108.

5.4 60

107 The effect of cooking and washing rice on the bio-accessibility of As, Cu, Fe, V and Zn using an on-line
continuous leaching method. Analytica Chimica Acta, 2013, 758, 28-35. 2.6 44

108 Effect of edible plants combination on mineral bioaccessibility and bioavailability, using in vitro
digestion and liposome-affinity extraction. Food Research International, 2013, 53, 174-179. 2.9 16

109 Simulating the Postprandial Stomach: Physiological Considerations for Dissolution and Release
Testing. Molecular Pharmaceutics, 2013, 10, 1610-1622. 2.3 76

110 Masked Mycotoxins Are Efficiently Hydrolyzed by Human Colonic Microbiota Releasing Their
Aglycones. Chemical Research in Toxicology, 2013, 26, 305-312. 1.7 166

111 Proteomic Analysis Shows That Individual<i>Listeria monocytogenes</i>Strains Use Different
Strategies in Response to Gastric Stress. Foodborne Pathogens and Disease, 2013, 10, 107-119. 0.8 16



8

Citation Report

# Article IF Citations

112
Effect of the cp4-epsps Gene on Metal Bioavailability in Maize and Soybean Using Bionic
Gastrointestinal Tracts and ICP-MS Determination. Journal of Agricultural and Food Chemistry, 2013,
61, 1579-1584.

2.4 8

113 The Effects of Biopolymer Encapsulation on Total Lipids and Cholesterol in Egg Yolk during in Vitro
Human Digestion. International Journal of Molecular Sciences, 2013, 14, 16333-16347. 1.8 21

114 Onion extract structural changes duringin vitrodigestion and its potential antioxidant effect on
brain lipids obtained from low- and high-fat-fed mice. Free Radical Research, 2013, 47, 1009-1015. 1.5 14

115
Arsenic bioaccessibility upon gastrointestinal digestion is highly determined by its speciation and
lipid-bile salt interactions. Journal of Environmental Science and Health - Part A Toxic/Hazardous
Substances and Environmental Engineering, 2013, 48, 656-665.

0.9 30

116 Aflatoxins: Risk, Exposure and Remediation. , 0, , . 17

117 Mycotoxin bioaccessibility/absorption assessment using in vitro digestion models: a review. World
Mycotoxin Journal, 2013, 6, 167-184. 0.8 45

118
Arsenic Species in Edible Seaweeds Using<i>In Vitro</i>Biomimetic Digestion Determined by
High-Performance Liquid Chromatography Inductively Coupled Plasma Mass Spectrometry.
International Journal of Food Science, 2014, 2014, 1-12.

0.9 20

119 Antioxidant Activity and Quality of Apple Juices and Puree After in vitro Digestion. Journal of Food
Research, 2014, 3, 41. 0.1 18

120 Emulsification of algal oil with soy lecithin improved DHA bioaccessibility but did not change overall
in vitro digestibility. Food and Function, 2014, 5, 2913-2921. 2.1 35

121 Analytically monitored digestion of silver nanoparticles and their toxicity on human intestinal cells.
Nanotoxicology, 2014, 8, 631-642. 1.6 105

122 InÂ vitro gastrointestinal digestion of liquid and semi-liquid dairy matrixes. LWT - Food Science and
Technology, 2014, 57, 99-105. 2.5 56

123 Influence on functional parameters of intestinal tract induced by short-term exposure to fumonisins
contaminated corn chyme samples. Food and Chemical Toxicology, 2014, 66, 166-172. 1.8 5

124
Bioaccessibility and safety assessment of trace elements from decoction of â€œZhebaweiâ€• herbal
medicines by in vitro digestion method. Journal of Trace Elements in Medicine and Biology, 2014, 28,
173-178.

1.5 13

125 Bioaccessibility of T-2 and HT-2 toxins in mycotoxin contaminated bread models submitted to in vitro
human digestion. Innovative Food Science and Emerging Technologies, 2014, 22, 248-256. 2.7 12

126 Influence of Ginkgo biloba extracts and of their flavonoid glycosides fraction on the inÂ vitro
digestibility of emulsion systems. Food Hydrocolloids, 2014, 42, 196-203. 5.6 14

127 Effects of storage, processing and proteolytic digestion on microcystin-LR concentration in edible
clams. Food and Chemical Toxicology, 2014, 66, 217-223. 1.8 23

128 Risk assessment of beauvericin, enniatins and fusaproliferin present in follow-up infant formula by
inÂ vitro evaluation of the duodenal and colonic bioaccessibility. Food Control, 2014, 42, 234-241. 2.8 15

129 Sub-chronic toxicity study in rats orally exposed to nanostructured silica. Particle and Fibre
Toxicology, 2014, 11, 8. 2.8 164



9

Citation Report

# Article IF Citations

130 Enzymatic production and degradation of cheese-derived non-proteolytic aminoacyl derivatives.
Amino Acids, 2014, 46, 441-447. 1.2 15

131 Spaghetti from durum wheat: Effect of drying conditions on heat damage, ultrastructure and in vitro
digestibility. Food Chemistry, 2014, 149, 40-46. 4.2 51

132 Bioaccessibility of vitamin A, vitamin C and folic acid from dietary supplements, fortified food and
infant formula. International Journal of Food Sciences and Nutrition, 2014, 65, 426-435. 1.3 23

133 The effect of pectin concentration and degree of methyl-esterification on the in vitro bioaccessibility
of Î²-carotene-enriched emulsions. Food Research International, 2014, 57, 71-78. 2.9 79

134 A standardised static<i>in vitro</i>digestion method suitable for food â€“ an international consensus.
Food and Function, 2014, 5, 1113-1124. 2.1 3,730

135 Mycotoxins from Alternaria. Advances in Molecular Toxicology, 2014, 8, 107-121. 0.4 36

136 Interaction of green tea polyphenols with dairy matrices in a simulated gastrointestinal environment.
Food and Function, 2014, 5, 2621-2631. 2.1 126

137 Effect of gel structure on the gastric digestion of whey protein emulsion gels. Soft Matter, 2014, 10,
1214. 1.2 130

138 Reprint of "Bioaccessibility of T-2 and HT-2 toxins in mycotoxin contaminated bread models submitted
to in vitro human digestion". Innovative Food Science and Emerging Technologies, 2014, 25, 88-96. 2.7 7

139 Influence of Eutrophication on Metal Bioaccumulation and Oral Bioavailability in Oysters,
<i>Crassostrea angulata</i>. Journal of Agricultural and Food Chemistry, 2014, 62, 7050-7056. 2.4 12

140
Nitrite Curing of Chicken, Pork, and Beef Inhibits Oxidation but Does Not Affect <i>N</i>-Nitroso
Compound (NOC)-Specific DNA Adduct Formation during in Vitro Digestion. Journal of Agricultural
and Food Chemistry, 2014, 62, 1980-1988.

2.4 67

141 Antioxidant activity induced by main polyphenols present in edible artichoke heads: influence of in
vitro gastro-intestinal digestion. Journal of Functional Foods, 2014, 10, 456-464. 1.6 55

142 Assessment of Microwave Cooking on the Bioaccessibility of Cadmium from Various Food Matrices
Using an In Vitro Digestion Model. Biological Trace Element Research, 2014, 160, 276-284. 1.9 47

143
Qualitative and quantitative determination of peptides related to celiac disease in mixtures derived
from different methods of simulated gastrointestinal digestion of wheat products. Analytical and
Bioanalytical Chemistry, 2014, 406, 4765-4775.

1.9 33

144 Double-layered microparticles with enzyme-triggered release for the targeted delivery of
water-soluble bioactive compounds to small intestine. Food Chemistry, 2014, 161, 53-59. 4.2 20

145
Effects of Biopolymers Encapsulations on the Lipid Digestibility of Emulsion-Type Sausages Using a
Simulated Human Gastrointestinal Digestion Model. Food and Bioprocess Technology, 2014, 7,
2198-2206.

2.6 13

146 In vitro metabolism of flucetosulfuron by artificial gastrointestinal juices. Journal of the Korean
Society for Applied Biological Chemistry, 2014, 57, 397-405. 0.9 3

147
Applicability of In Vitro Methods to Study Patulin Bioaccessibility and Its Effects on Intestinal
Membrane Integrity. Journal of Toxicology and Environmental Health - Part A: Current Issues, 2014, 77,
983-992.

1.1 17



10

Citation Report

# Article IF Citations

148 Oral bioaccessibility of toxic metals in contaminated oysters and relationships with metal internal
sequestration. Ecotoxicology and Environmental Safety, 2014, 110, 261-268. 2.9 44

149 Investigation on the stability of deoxynivalenol and DON-3 glucoside during gastro-duodenal inÂ vitro
digestion of a naturally contaminated bread model food. Food Control, 2014, 43, 270-275. 2.8 24

150 Role of mechanical forces in the stomach phase on the in vitro bioaccessibility of Î²-carotene. Food
Research International, 2014, 55, 271-280. 2.9 12

151 Scientific Opinion on the risks for human and animal health related to the presence of modified forms
of certain mycotoxins in food and feed. EFSA Journal, 2014, 12, 3916. 0.9 152

152 Impact of a yogurt matrix and cell microencapsulation on the survival of Lactobacillus reuteri in
three in vitro gastric digestion procedures. Beneficial Microbes, 2015, 6, 753-763. 1.0 12

153 Mycotoxin mechanisms of action and health impact: â€˜in vitroâ€™ or â€˜in vivoâ€™ tests, that is the question.
World Mycotoxin Journal, 2015, 8, 573-589. 0.8 14

154 Determination of the amount of bioaccessible fumonisin B1 in different matrices after in vitro
digestion. World Mycotoxin Journal, 2015, 8, 261-267. 0.8 6

155 Bioaccessibility of ochratoxin A from red wine in an in vitro dynamic gastrointestinal model. World
Mycotoxin Journal, 2015, 8, 107-112. 0.8 7

156 Structure and cytotoxic activity of sesquiterpene glycoside esters from Calendula officinalis L.:
Studies on the conformation of viridiflorol. Phytochemistry, 2015, 117, 1-9. 1.4 22

157 Effect of <i>Escherichia coli</i> and <i>Lactobacillus casei</i> on Luteolin Found in Simulated Human
Digestion System. Journal of Food and Nutrition Research (Newark, Del ), 2015, 3, 311-316. 0.1 2

158 Development of an<i>in vitro</i>digestive model for studying the peptide profile of breast milk.
International Journal of Food Sciences and Nutrition, 2015, 66, 409-415. 1.3 13

159 Effect of high pressure treatment on rapeseed protein microparticle properties and gastrointestinal
release behavior of the encapsulated peptides. Food Research International, 2015, 77, 549-555. 2.9 15

160 Measurement and modelling of the ingestion bioaccessibility of polyaromatic hydrocarbons in soils.
Environmental Technology and Innovation, 2015, 3, 35-45. 3.0 11

161 InÂ vitro bioaccessibility of peptides and amino acids from yogurt made with starch, pectin, or Î²-glucan.
International Dairy Journal, 2015, 46, 39-45. 1.5 56

162 Effect of biopolymer encapsulation on the digestibility of lipid and cholesterol oxidation products in
beef during in vitro human digestion. Food Chemistry, 2015, 166, 254-260. 4.2 36

163 Anomericity of T-2 Toxin-glucoside: Masked Mycotoxin in Cereal Crops. Journal of Agricultural and
Food Chemistry, 2015, 63, 731-738. 2.4 68

164 Usefulness of 1H NMR in assessing the extent of lipid digestion. Food Chemistry, 2015, 179, 182-190. 4.2 63

165 Influence of prebiotics, probiotics and protein ingredients on mycotoxin bioaccessibility. Food and
Function, 2015, 6, 987-994. 2.1 21



11

Citation Report

# Article IF Citations

166
Effect of carnosic acid, quercetin and Î±-tocopherol on lipid and protein oxidation in an<i>in
vitro</i>simulated gastric digestion model. International Journal of Food Sciences and Nutrition,
2015, 66, 216-221.

1.3 18

167
Hydrolysed fumonisin B1andN-(deoxy-D-fructos-1-yl)-fumonisin B1: stability and catabolic fate under
simulated human gastrointestinal conditions. International Journal of Food Sciences and Nutrition,
2015, 66, 98-103.

1.3 17

168
In vitro characterization of the digestive stress response and immunomodulatory properties of
microorganisms isolated from smear-ripened cheese. International Journal of Food Microbiology,
2015, 197, 98-107.

2.1 12

170 From Incorporation to Toxicity. , 2015, , 103-125. 2

171 Digestion of Nucleic Acids Starts in the Stomach. Scientific Reports, 2015, 5, 11936. 1.6 56

172 Hybrid in Silico/in Vitro Approach for the Identification of Angiotensin I Converting Enzyme Inhibitory
Peptides from Parma Dry-Cured Ham. Journal of Agricultural and Food Chemistry, 2015, 63, 6366-6375. 2.4 53

173 The effect of in vitro gastrointestinal digestion on the anti-inflammatory activity of Vitis vinifera L.
leaves. Food and Function, 2015, 6, 2453-2463. 2.1 47

174
Strategies to improve food functionality: Structureâ€“property relationships on high pressures
homogenization, vacuum impregnation and drying technologies. Trends in Food Science and
Technology, 2015, 46, 1-12.

7.8 81

175 Novel approaches to improving the chemical safety of the meat chain towards toxicants. Meat Science,
2015, 109, 75-85. 2.7 30

176 Spatial Assessment of Heavy Metals in Surface Soil from Klang District (Malaysia): An Example from a
Tropical Environment. Human and Ecological Risk Assessment (HERA), 2015, 21, 1980-2003. 1.7 25

177 <i>In vitro</i>gastrointestinal digestion increases the translocation of polystyrene nanoparticles in
an<i>in vitro</i>intestinal co-culture model. Nanotoxicology, 2015, 9, 886-894. 1.6 79

178 Bioaccessibility of Copper in Turkish Hazelnuts (Corylus avellana L.) by Chemical Fractionation and In
Vitro Methods. Biological Trace Element Research, 2015, 167, 146-154. 1.9 10

179 Contamination assessment and potential human health risks of heavy metals in Klang urban soils: a
preliminary study. Environmental Earth Sciences, 2015, 73, 8155-8165. 1.3 32

180 Aflatoxin M1: Prevalence and decontamination strategies in milk and milk products. Critical Reviews in
Microbiology, 2016, 42, 1-10. 2.7 41

181 Progress and future of in vitro models to study translocation of nanoparticles. Archives of
Toxicology, 2015, 89, 1469-1495. 1.9 117

182 A Better Understanding of the Factors Affecting In vitro Lipolysis Using Static Mono-compartmental
Models. Food Digestion, 2015, 6, 10. 0.9 5

183 Benefits and risks associated with consumption of raw, cooked, and canned tuna (Thunnus spp.) based
on the bioaccessibility of selenium and methylmercury. Environmental Research, 2015, 143, 130-137. 3.7 71

184 Polyphenols from artichoke heads (Cynara cardunculus (L.) subsp. scolymus Hayek): in vitro
bio-accessibility, intestinal uptake and bioavailability. Food and Function, 2015, 6, 1268-1277. 2.1 80



12

Citation Report

# Article IF Citations

185 The effect of pectin on inÂ vitro Î²-carotene bioaccessibility and lipid digestion in low fat emulsions.
Food Hydrocolloids, 2015, 49, 73-81. 5.6 48

186
Influence of bioaccessibility of total mercury, methyl-mercury and selenium on the risk/benefit
associated to the consumption of raw and cooked blue shark (Prionace glauca). Environmental
Research, 2015, 143, 123-129.

3.7 55

187 Phenolic compounds of blackthorn (Prunus spinosa L.) and influence of in vitro digestion on their
antioxidant capacity. Journal of Functional Foods, 2015, 19, 49-62. 1.6 87

188 Determination of Heavy Metals in Indoor Dust From Primary School (Sri Serdang, Malaysia):
Estimation of the Health Risks. Environmental Forensics, 2015, 16, 257-263. 1.3 29

189 Oral bioaccessibility of arsenic, mercury and methylmercury in marine species commercialized in
Catalonia (Spain) and health risks for the consumers. Food and Chemical Toxicology, 2015, 86, 34-40. 1.8 43

190 Edible kefiran films as vehicle for probiotic microorganisms. Innovative Food Science and Emerging
Technologies, 2015, 32, 193-199. 2.7 57

191 Nutrikinetic studies of food bioactive compounds: from<i>in vitro</i>to<i>in vivo</i>approaches.
International Journal of Food Sciences and Nutrition, 2015, 66, S41-S52. 1.3 30

192
In vitro evidence for gut hormone stimulation release and dipeptidyl-peptidase IV inhibitory activity of
protein hydrolysate obtained from cuttlefish ( Sepia officinalis ) viscera. Food Research International,
2015, 78, 238-245.

2.9 25

193 Risk analysis of main mycotoxins occurring in food for children: An overview. Food and Chemical
Toxicology, 2015, 84, 169-180. 1.8 114

194 Rapid Kinetics of Size and pH-Dependent Dissolution and Aggregation of Silver Nanoparticles in
Simulated Gastric Fluid. Journal of Physical Chemistry C, 2015, 119, 20632-20641. 1.5 120

195 In vitro and in vivo evaluation of whey protein hydrogels for oral delivery of riboflavin. Journal of
Functional Foods, 2015, 19, 512-521. 1.6 28

196
Use of in vitro digestion method and theoretical calculations to evaluate the bioaccessibility of Al,
Cd, Fe and Zn in lettuce and cole by inductively coupled plasma mass spectrometry. Microchemical
Journal, 2015, 119, 152-158.

2.3 36

197
Relation between in vitro lipid digestion and Î²-carotene bioaccessibility in Î²-carotene-enriched
emulsions with different concentrations of l-Î±-phosphatidylcholine. Food Research International,
2015, 67, 60-66.

2.9 32

198 Effect of dry-cured ham maturation time on simulated gastrointestinal digestion: Characterization of
the released peptide fraction. Food Research International, 2015, 67, 136-144. 2.9 32

199
Evaluation of the risk/benefit associated to the consumption of raw and cooked farmed meagre based
on the bioaccessibility of selenium, eicosapentaenoic acid and docosahexaenoic acid, total mercury,
and methylmercury determined by an in vitro digestion model. Food Chemistry, 2015, 170, 249-256.

4.2 74

200 Assessment of toxic potential of mycotoxin contaminated bread during in vitro human digestion on
human B lymphoid cell line. Toxicology Letters, 2015, 232, 106-112. 0.4 4

201 Modulation of folic acid bioaccessibility by encapsulation in pH-responsive gated mesoporous silica
particles. Microporous and Mesoporous Materials, 2015, 202, 124-132. 2.2 24

202 Utility of models of the gastrointestinal tract for assessment of the digestion and absorption of
engineered nanomaterials released from food matrices. Nanotoxicology, 2015, 9, 523-542. 1.6 102



13

Citation Report

# Article IF Citations

203 Occurrence and fate of ACE-inhibitor peptides in cheeses and in their digestates following in vitro
static gastrointestinal digestion. Food Chemistry, 2015, 168, 27-33. 4.2 64

204 Reduction of beauvericin and enniatins bioaccessibility by prebiotic compounds, evaluated in static
and dynamic simulated gastrointestinal digestion. Food Control, 2015, 47, 203-211. 2.8 13

205 Effect of emulsifiers on microstructural changes and digestion of lipids in instant noodle during
inÂ vitro human digestion. LWT - Food Science and Technology, 2015, 60, 630-636. 2.5 16

206 Bioaccessibility assessment methodologies and their consequences for the riskâ€“benefit evaluation of
food. Trends in Food Science and Technology, 2015, 41, 5-23. 7.8 144

208 Nutritional Evaluation of the Mineral Composition of Chocolate Bars: Total Contents vs.
Bioaccessible Fractions. Journal of Food Processing & Technology, 2016, 07, . 0.2 0

209 Nanoemulsion-based delivery systems: preparation and application in the food industry. , 2016, , 293-328. 4

210 Enzymatic Pre-Treatment Increases the Protein Bioaccessibility and Extractability in Dulse (Palmaria) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 502 Td (palmata). Marine Drugs, 2016, 14, 196.2.2 57

211
Modified Dietary Fiber from Cassava Pulp and Assessment of Mercury Bioaccessibility and Intestinal
Uptake Using an <i>In Vitro</i> Digestion/Cacoâ€•2 Model System. Journal of Food Science, 2016, 81,
T1854-63.

1.5 8

212 Milk digesta and milk protein fractions influence the adherence of Lactobacillus gasseri R and
Lactobacillus casei FMP to human cultured cells. Food and Function, 2016, 7, 3531-3538. 2.1 13

213
Food peptidomics of <i>in vitro</i> gastrointestinal digestions of partially purified bovine
hemoglobin: lowâ€•resolution versus highâ€•resolution LCâ€•MS/MS analyses. Electrophoresis, 2016, 37,
1814-1822.

1.3 19

214 Seafood lipids and cardiovascular health. Nutrire, 2016, 41, . 0.3 17

215 Disintegration and nutrients release from cheese with different textural properties during in vitro
digestion. Food Research International, 2016, 88, 276-283. 2.9 29

216 Evaluation of acrylamide-removing properties of two Lactobacillus strains under simulated
gastrointestinal conditions using a dynamic system. Microbiological Research, 2016, 190, 19-26. 2.5 33

217
Enrichment of stirred yogurts with folic acid encapsulated in pH-responsive mesoporous silica
particles: Bioaccessibility modulation and physico-chemical characterization. LWT - Food Science and
Technology, 2016, 72, 351-360.

2.5 17

218 Stability of different mesoporous silica particles during an inÂ vitro digestion. Microporous and
Mesoporous Materials, 2016, 230, 196-207. 2.2 23

219
The bioaccessibility of polychlorinated biphenyls (PCBs) and polychlorinated dibenzo- p
-dioxins/furans (PCDD/Fs) in cooked plant and animal origin foods. Environment International, 2016,
94, 33-42.

4.8 42

220 The harmonized INFOGEST in vitro digestion method: From knowledge to action. Food Research
International, 2016, 88, 217-225. 2.9 180

221 A study by 1H NMR on the influence of some factors affecting lipid in vitro digestion. Food Chemistry,
2016, 211, 17-26. 4.2 39



14

Citation Report

# Article IF Citations

222 Novel probiotic evidence of lactobacilli on immunomodulation and regulation of satiety hormones
release in intestinal cells. Journal of Functional Foods, 2016, 24, 276-286. 1.6 31

223 Assessment of influences of cooking on cadmium and arsenic bioaccessibility in rice, using an in vitro
physiologically-based extraction test. Food Chemistry, 2016, 213, 206-214. 4.2 115

224 <i>In vitro</i> Î²â€•Carotene Bioaccessibility and Lipid Digestion in Emulsions: Influence of Pectin Type and
Degree of Methylâ€•Esterification. Journal of Food Science, 2016, 81, C2327-C2336. 1.5 32

225
Current trends and challenges in sample preparation for metallic nanoparticles analysis in daily
products and environmental samples: A review. Spectrochimica Acta, Part B: Atomic Spectroscopy,
2016, 125, 66-96.

1.5 76

226
Patulin and ochratoxin A co-occurrence and their bioaccessibility in processed cereal-based foods: A
contribution for Portuguese children risk assessment. Food and Chemical Toxicology, 2016, 96,
205-214.

1.8 42

227 In vitro toxicity assessment of oral nanocarriers. Advanced Drug Delivery Reviews, 2016, 106, 381-401. 6.6 47

229 Deacidification of cranberry juice protects against disruption of in-vitro intestinal cell barrier
integrity. Journal of Functional Foods, 2016, 26, 208-216. 1.6 16

230 Bioaccessibility of rutin, caffeic acid and rosmarinic acid: Influence of the in vitro gastrointestinal
digestion models. Journal of Functional Foods, 2016, 26, 428-438. 1.6 89

231 Dietary DHA and health: cognitive function ageing. Nutrition Research Reviews, 2016, 29, 281-294. 2.1 126

232
Comparison of the amount of bioaccessible fumonisin B1 and B2 in maize and rice inoculated with
Fusarium verticillioides (MRC 826) and determined by in vitro digestionâ€”preliminary results.
Mycotoxin Research, 2016, 32, 173-178.

1.3 4

233 Challenges in risk assessment of multiple mycotoxins in food. World Mycotoxin Journal, 2016, 9,
791-811. 0.8 57

234
Bioconcentration of Ag, Cd, Co, Mn and Zn in the Mangrove Oyster (Crassostrea gasar) and
Preliminary Human Health Risk Assessment: A Radiotracer Study. Bulletin of Environmental
Contamination and Toxicology, 2016, 97, 413-417.

1.3 5

235 Interactions among macronutrients in wheat flour determine their enzymic susceptibility. Food
Hydrocolloids, 2016, 61, 415-425. 5.6 79

236 Effect of Acylglycerol Composition and Fatty Acyl Chain Length on Lipid Digestion in pHâ€•Stat Digestion
Model and Simulated <i>In Vitro</i> Digestion Model. Journal of Food Science, 2016, 81, C317-23. 1.5 8

237
Heat treatment increases the protein bioaccessibility in the red seaweed dulse (Palmaria palmata), but
not in the brown seaweed winged kelp (Alaria esculenta). Journal of Applied Phycology, 2016, 28,
581-590.

1.5 66

238 Controlled release of casein-derived peptides in the gastrointestinal environment by encapsulation in
water-in-oil-in-water double emulsions. LWT - Food Science and Technology, 2016, 69, 225-232. 2.5 60

239 InÂ vitro bioaccessibility of the marine biotoxin okadaic acid in shellfish. Food and Chemical
Toxicology, 2016, 89, 54-59. 1.8 30

240 Are Chinese consumers at risk due to exposure to metals in crayfish? A bioaccessibility-adjusted
probabilistic risk assessment. Environment International, 2016, 88, 261-268. 4.8 83



15

Citation Report

# Article IF Citations

241 Evidence for an antihypertensive effect of a land snail (Helix aspersa) by-product hydrolysate â€“
Identification of involved peptides. Journal of Functional Foods, 2016, 22, 602-611. 1.6 8

242 Development of novel in vitro human digestion systems for screening the bioavailability and
digestibility of foods. Journal of Functional Foods, 2016, 22, 113-121. 1.6 59

243
Reducing Compounds Equivocally Influence Oxidation during Digestion of a High-Fat Beef Product,
which Promotes Cytotoxicity in Colorectal Carcinoma Cell Lines. Journal of Agricultural and Food
Chemistry, 2016, 64, 1600-1609.

2.4 36

244
An evaluation of the bioaccessibility of arsenic in corn and rice samples based on cloud point
extraction and hydride generation coupled to atomic fluorescence spectrometry. Food Chemistry,
2016, 204, 475-482.

4.2 31

245 Antioxidant activity and nutrient release from polyphenol-enriched cheese in a simulated
gastrointestinal environment. Food and Function, 2016, 7, 1634-1644. 2.1 32

246 Limited effects of increased CO2 and temperature on metal and radionuclide bioaccumulation in a
sessile invertebrate, the oyster Crassostrea gigas. ICES Journal of Marine Science, 2016, 73, 753-763. 1.2 25

247 Effect of calcium enrichment of Cheddar cheese on its structure, inÂ vitro digestion and lipid
bioaccessibility. International Dairy Journal, 2016, 53, 1-9. 1.5 38

248 Protein digestion and energy homeostasis: How generated peptides may impact intestinal hormones?.
Food Research International, 2016, 88, 310-318. 2.9 22

249
Use of fast alkaline solubilisation to determine copper in bovine liver, fish tissues (salmon), and
rolled oats by graphite furnace atomic absorption spectrometry using aqueous calibration.
Microchemical Journal, 2016, 124, 350-355.

2.3 3

250
Phenylethanoid Glycoside Profiles and Antioxidant Activities of <i>Osmanthus fragrans</i> Lour.
Flowers by UPLC/PDA/MS and Simulated Digestion Model. Journal of Agricultural and Food Chemistry,
2016, 64, 2459-2466.

2.4 32

251 Bioaccessibility and Health Risk Assessment of Cu, Cd, and Zn in â€œColoredâ€• Oysters. Archives of
Environmental Contamination and Toxicology, 2016, 70, 595-606. 2.1 20

252 Bioaccessibility and changes on cylindrospermopsin concentration in edible mussels with storage and
processing time. Food Control, 2016, 59, 567-574. 2.8 15

253 Gastrointestinal stability of urolithins: an in vitro approach. European Journal of Nutrition, 2017, 56,
99-106. 4.6 14

254 Using Caco-2 cells as novel identification tool for food-derived DPP-IV inhibitors. Food Research
International, 2017, 92, 113-118. 2.9 34

255 Influence of dairy matrices on nutrient release in a simulated gastrointestinal environment. Food
Research International, 2017, 92, 138-146. 2.9 40

256 Fish <i>in Vitro</i> Digestion: Influence of Fish Salting on the Extent of Lipolysis, Oxidation, and
Other Reactions. Journal of Agricultural and Food Chemistry, 2017, 65, 879-891. 2.4 21

257 Changes of sodium nitrate, nitrite, and N-nitrosodiethylamine during in vitro human digestion. Food
Chemistry, 2017, 225, 197-201. 4.2 15

258 Particle coatings but not silver ions mediate genotoxicity of ingested silver nanoparticles in a mouse
model. NanoImpact, 2017, 5, 92-100. 2.4 45



16

Citation Report

# Article IF Citations

259 Effect of calcium on fatty acid bioaccessibility during in vitro digestion of Cheddar-type cheeses
prepared with different milk fat fractions. Journal of Dairy Science, 2017, 100, 2454-2470. 1.4 31

260 InÂ vitro digestion of sodium caseinate emulsions loaded with epigallocatechin gallate. Food
Hydrocolloids, 2017, 69, 350-358. 5.6 27

261
Identification and Relative Quantification of Bioactive Peptides Sequentially Released during
Simulated Gastrointestinal Digestion of Commercial Kefir. Journal of Agricultural and Food
Chemistry, 2017, 65, 1865-1873.

2.4 32

262
Effect of addition of <i>Agaricus blazei</i> mushroom residue to milk enriched with Omegaâ€•3 on the
prevention of lipid oxidation and bioavailability of bioactive compounds after <i>inÂ vitro</i>
gastrointestinal digestion. International Journal of Food Science and Technology, 2017, 52, 1483-1490.

1.3 29

263 InÂ vitro bioaccessibility of the marine biotoxins okadaic acid, dinophysistoxin-2 and their 7-O-acyl fatty
acid ester derivatives in raw and steamed shellfish. Food and Chemical Toxicology, 2017, 101, 121-127. 1.8 14

264 Dissolution test for risk assessment of nanoparticles: a pilot study. Nanoscale, 2017, 9, 6315-6326. 2.8 49

266 Antioxidant synergistic effects of Osmanthus fragrans flowers with green tea and their major
contributed antioxidant compounds. Scientific Reports, 2017, 7, 46501. 1.6 36

267 Effect of the presence of protein on lipolysis and lipid oxidation occurring during in vitro digestion
of highly unsaturated oils. Food Chemistry, 2017, 235, 21-33. 4.2 20

268 Heavy metal exposure from cooked rice grain ingestion and its potential health risks to humans from
total and bioavailable forms analysis. Food Chemistry, 2017, 235, 203-211. 4.2 96

269 <i>In Vitro</i> Digestion and Fermentation of Microencapsulated Tributyrin for the Delivery of
Butyrate. Journal of Food Science, 2017, 82, 1491-1499. 1.5 18

270 Polyunsaturated lipids and vitamin A oxidation during cod liver oil in vitro gastrointestinal
digestion. Antioxidant effect of added BHT. Food Chemistry, 2017, 232, 733-743. 4.2 26

271 Cadmium transfer from contaminated soils to the human body through rice consumption in southern
Jiangsu Province, China. Environmental Sciences: Processes and Impacts, 2017, 19, 843-850. 1.7 28

272 Effects of calcium on lipid digestion in nanoemulsions stabilized by modified starch: Implications for
bioaccessibility of Î² -carotene. Food Hydrocolloids, 2017, 73, 184-193. 5.6 56

273 Phyllobilins. Studies in Natural Products Chemistry, 2017, , 159-191. 0.8 9

274 Behaviour of non-oxidized and oxidized flaxseed oils, as models of omega-3 rich lipids, during in vitro
digestion. Occurrence of epoxidation reactions. Food Research International, 2017, 97, 104-115. 2.9 30

275
Phenolic compounds, antioxidant potential and antiproliferative potential of 10 common edible
flowers from China assessed using a simulated <i>in vitro</i> digestionâ€“dialysis process combined
with cellular assays. Journal of the Science of Food and Agriculture, 2017, 97, 4760-4769.

1.7 34

276 Multielemental analysis of fruit bodies of three cultivated commercial Agaricus species. Journal of
Food Composition and Analysis, 2017, 59, 170-178. 1.9 43

277 Ethylcellulose oleogels for lipophilic bioactive delivery â€“ effect of oleogelation on in vitro
bioaccessibility and stability of beta-carotene. Food and Function, 2017, 8, 1438-1451. 2.1 126



17

Citation Report

# Article IF Citations

278 Effect of liquid smoking on lipid hydrolysis and oxidation reactions during in vitro gastrointestinal
digestion of European sea bass. Food Research International, 2017, 97, 51-61. 2.9 19

279 Altering the level of calcium changes the physical properties and digestibility of casein-based
emulsion gels. Food and Function, 2017, 8, 1641-1651. 2.1 12

280
1H NMR and SPME-GC/MS study of hydrolysis, oxidation and other reactions occurring during in vitro
digestion of non-oxidized and oxidized sunflower oil. Formation of hydroxy-octadecadienoates. Food
Research International, 2017, 91, 171-182.

2.9 29

281 Peptides from gluten digestion: A comparison between old and modern wheat varieties. Food Research
International, 2017, 91, 92-102. 2.9 68

282 The potential of herbs and spices to reduce lipid oxidation during heating and gastrointestinal
digestion of a beef product. Food Research International, 2017, 102, 785-792. 2.9 69

283
Factors Affecting the Bioaccessibility and Intestinal Transport of Difenoconazole, Hexaconazole, and
Spirodiclofen in Human Caco-2 Cells Following <i>in Vitro</i> Digestion. Journal of Agricultural and
Food Chemistry, 2017, 65, 9139-9146.

2.4 21

284 Impact of an Artificial Digestion Procedure on Aluminum-Containing Nanomaterials. Langmuir, 2017, 33,
10726-10735. 1.6 45

285 UPLC-MS/MS analysis of ochratoxin A metabolites produced by Caco-2 and HepG2 cells in a co-culture
system. Food and Chemical Toxicology, 2017, 109, 333-340. 1.8 12

286 Application of anin vitrodigestion model for210Po bioaccessibility assessment in seafood. Journal of
Radiological Protection, 2017, 37, 907-917. 0.6 2

287
Influences of pretreatment and drying methods on composition, micro/molecular structures and
some healthâ€•related functional characteristics of dietary fibre powder from orange pulp residues.
International Journal of Food Science and Technology, 2017, 52, 2217-2229.

1.3 11

288
Assessment of the bioavailability, bioaccessibility and transfer of heavy metals in the soil-grain-human
systems near a mining and smelting area in NW China. Science of the Total Environment, 2017, 609,
822-829.

3.9 175

289 Changes in Virgin Olive Oil Volatiles Caused by in Vitro Digestion. Journal of Agricultural and Food
Chemistry, 2017, 65, 7900-7907. 2.4 1

290 Bioaccesibility of Cylindrospermopsin from cooked fish muscle after the application of an in vitro
digestion model and its bioavailability. Food and Chemical Toxicology, 2017, 110, 360-370. 1.8 11

291
210Polonium bioaccessibility assessment in algae for human consumption: An in vitro gastrointestinal
digestion method. Journal of Toxicology and Environmental Health - Part A: Current Issues, 2017, 80,
230-235.

1.1 6

292 Mechanistic understanding of low methylmercury bioaccessibility from crayfish (Procambarus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 182 Td (clarkii) muscle tissue. Science of the Total Environment, 2017, 603-604, 453-460.3.9 9

293 Extending inÂ vitro digestion models to specific human populations: Perspectives, practical tools and
bio-relevant information. Trends in Food Science and Technology, 2017, 60, 52-63. 7.8 134

294 Residual hydrophobic organic contaminants in soil: Are they a barrier to risk-based approaches for
managing contaminated land?. Environment International, 2017, 98, 18-34. 4.8 35

295 Efficacy of indigenous probiotic Lactobacillus strains to reduce cadmium bioaccessibilityÂ - An in vitro
digestion model. Environmental Science and Pollution Research, 2017, 24, 1241-1250. 2.7 34



18

Citation Report

# Article IF Citations

296 Reaction of zearalenone and Î±-zearalenol with allyl isothiocyanate, characterization of reaction
products, their bioaccessibility and bioavailability in vitro. Food Chemistry, 2017, 217, 648-654. 4.2 19

297 Protection of folic acid through encapsulation in mesoporous silica particles included in fruit
juices. Food Chemistry, 2017, 218, 471-478. 4.2 43

298 Sulforaphane formation and bioaccessibility are more affected by steaming time than meal
composition during in vitro digestion of broccoli. Food Chemistry, 2017, 214, 580-586. 4.2 47

299
Simultaneous characterisation of silver nanoparticles and determination of dissolved silver in
chicken meat subjected to in vitro human gastrointestinal digestion using single particle inductively
coupled plasma mass spectrometry. Food Chemistry, 2017, 221, 822-828.

4.2 41

300 Impact of the inÂ vitro gastrointestinal digestion protocol on casein phosphopeptide profile of Grana
Padano cheese digestates. LWT - Food Science and Technology, 2017, 77, 356-361. 2.5 14

301 <i>In vitro</i>human digestion test to monitor the dissolution of silver nanoparticles. Journal of
Physics: Conference Series, 2017, 838, 012003. 0.3 4

302 Celiac Disease: Gluten Peptides Characterization after In Vitro Digestion. , 2017, , . 1

303 Occurrence of Aflatoxins in Fermented Food Products. , 2017, , 653-674. 1

304
Applicability of an <i>in vitro</i> gastrointestinal digestion method to evaluation of toxic elements
bioaccessibility from algae for human consumption. Journal of Toxicology and Environmental Health -
Part A: Current Issues, 2018, 81, 212-217.

1.1 12

305 Bioavailability of Hg and Se from seafood after culinary treatments. Microchemical Journal, 2018, 139,
363-371. 2.3 11

306
Okara residue as source of antioxidants against lipid oxidation in milk enriched with omega-3 and
bioavailability of bioactive compounds after in vitro gastrointestinal digestion. Journal of Food
Science and Technology, 2018, 55, 1518-1524.

1.4 20

307 Realistic risk assessment of arsenic in rice. Food Chemistry, 2018, 257, 230-236. 4.2 49

308 Polycyclic aromatic hydrocarbons bioaccessibility in seafood: Culinary practices effects on dietary
exposure. Environmental Research, 2018, 164, 165-172. 3.7 20

309
Effect of artichoke fermentation by probiotic strain Lactobacillus paracasei LMG P-22043 and of
digestion process on polyphenols and antioxidant activity. Journal of Functional Foods, 2018, 45,
523-529.

1.6 8

310 Bioaccessibility-corrected risk assessment of urban dietary methylmercury exposure via fish and rice
consumption in China. Science of the Total Environment, 2018, 630, 222-230. 3.9 47

311 Fumonisins and fumonisin-producing Fusarium occurrence in wheat and wheat by products: A review.
Journal of Cereal Science, 2018, 80, 158-166. 1.8 58

312
Bioaccessibility and Absorption Mechanism of Phenylethanoid Glycosides Using Simulated
Digestion/Caco-2 Intestinal Cell Models. Journal of Agricultural and Food Chemistry, 2018, 66,
4630-4637.

2.4 37

313
Sodium caseinate stabilized emulsions as a delivery system for epigallocatechin-gallate:
Bioaccessibility, anti-proliferative activity and intestinal absorption. Journal of Functional Foods,
2018, 44, 166-172.

1.6 13



19

Citation Report

# Article IF Citations

314 Bioaccessible trace metals in lip cosmetics and their health risks to female consumers. Environmental
Pollution, 2018, 238, 554-561. 3.7 26

315 <i>In Vitro</i> Model To Assess Arsenic Bioaccessibility and Speciation in Cooked Shrimp. Journal of
Agricultural and Food Chemistry, 2018, 66, 4710-4715. 2.4 20

317
Innovative Nanofibrillated Cellulose from Rice Straw as Dietary Fiber for Enhanced Health Benefits
Prepared by a Green and Scale Production Method. ACS Sustainable Chemistry and Engineering, 2018, 6,
3481-3492.

3.2 40

318
Bioaccessibility of Cd, Cr, Cu, Mn, Ni, Pb, and Zn in Mediterranean mussel (<i>Mytilus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 627 Td (galloprovincialis</i> Lamarck, 1819) along the southeastern Black Sea coast. Human and Ecological

Risk Assessment (HERA), 2018, 24, 754-766.
1.7 19

319
Assessment of the effect of cooking on speciation and bioaccessibility/cellular uptake of arsenic in
rice, using in vitro digestion and Caco-2 and PSI cells as model. Food and Chemical Toxicology, 2018,
111, 597-604.

1.8 26

320 Oral delivery system enhanced the bioavailability of stilbenes: Resveratrol and pterostilbene.
BioFactors, 2018, 44, 5-15. 2.6 52

321 Development of Sausage with Inhibition of 60% Sodium Intake, Using Biopolymer Encapsulation
Technology and Sodium Replacers. Food and Bioprocess Technology, 2018, 11, 407-416. 2.6 2

322 Ochratoxin A: Toxicity, oxidative stress and metabolism. Food and Chemical Toxicology, 2018, 112,
320-331. 1.8 225

323 Potential of microalga Isochrysis galbana: Bioactivity and bioaccessibility. Algal Research, 2018, 29,
242-248. 2.4 60

324 Texture changes and protein hydrolysis in different cheeses under simulated gastric environment.
LWT - Food Science and Technology, 2018, 93, 197-203. 2.5 15

325 Establishment of a Human 3D Tissue-Based Assay for Upper Respiratory Tract Absorption. Applied in
Vitro Toxicology, 2018, 4, 139-148. 0.6 24

326 Bioaccessibility in risk-benefit analysis of raw and cooked seabream consumption. Journal of Food
Composition and Analysis, 2018, 68, 118-127. 1.9 23

327 Influence of probiotic microorganisms on aflatoxins B 1 and B 2 bioaccessibility evaluated with a
simulated gastrointestinal digestion. Journal of Food Composition and Analysis, 2018, 68, 128-132. 1.9 19

328 Dietary DHA, bioaccessibility, and neurobehavioral development in children. Critical Reviews in Food
Science and Nutrition, 2018, 58, 2617-2631. 5.4 28

329 Protein degradation and peptide release from milk proteins in human jejunum. Comparison with in
vitro gastrointestinal simulation. Food Chemistry, 2018, 239, 486-494. 4.2 148

330
The total concentration and bioaccessible fraction of nutrients in purÃ©es, instant cereals and infant
formulas by ICP OES: A study of Dietary Recommended Intakes and the importance of using a
standardized in vitro digestion method. Journal of Food Composition and Analysis, 2018, 68, 65-72.

1.9 23

331 Effect of six different starter cultures on the concentration of residual nitrite in fermented
sausages during in vitro human digestion. Food Chemistry, 2018, 239, 556-560. 4.2 21

332 Assessment of bioavailability and human health exposure risk to heavy metals in surface soils (Klang) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 62 Td (district, Malaysia). Toxin Reviews, 2018, 37, 196-205.1.5 23



20

Citation Report

# Article IF Citations

333 Factors affecting the bioaccessibility of Î²-carotene in lipid-based microcapsules: Digestive conditions,
the composition, structure and physical state of microcapsules. Food Hydrocolloids, 2018, 77, 187-203. 5.6 86

334 How to secure the meat chain against toxicants?. Innovative Food Science and Emerging Technologies,
2018, 46, 74-82. 2.7 16

335 Evaluation of potential prebiotics: a review. Food Reviews International, 2018, 34, 639-664. 4.3 15

336 Cooking and co-ingested polyphenols reduce in vitro methylmercury bioaccessibility from fish and
may alter exposure in humans. Science of the Total Environment, 2018, 616-617, 863-874. 3.9 35

337 In-vitro digestion of curcumin loaded chitosan-coated liposomes. Colloids and Surfaces B:
Biointerfaces, 2018, 168, 29-34. 2.5 97

338 Composition and bioaccessibility of elements in green seaweeds from fish pond aquaculture. Food
Research International, 2018, 105, 271-277. 2.9 33

339 Speciation and bioaccessibility of arsenic in traditional Chinese medicines and assessment of its
potential health risk. Science of the Total Environment, 2018, 619-620, 1088-1097. 3.9 22

340
Bioaccessibility of heavy metals in rapa whelk <i>Rapana venosa</i> (Valenciennes, 1846): Assessing
human health risk using an <i>in vitro</i> digestion model. Human and Ecological Risk Assessment
(HERA), 2018, 24, 202-213.

1.7 12

341 Oral bioaccessibility of toxic and essential elements in raw and cooked commercial seafood species
available in European markets. Food Chemistry, 2018, 267, 15-27. 4.2 56

342 In vitro Digestion of Zingiber officinale Extract and Evaluation of Stability as a First Step to
Determine its Bioaccesibility. Natural Product Communications, 2018, 13, 1934578X1801300. 0.2 1

343 Composition, Anti-inflammatory Activity, and Bioaccessibility of Green Seaweeds from Fish Pond
Aquaculture. Natural Product Communications, 2018, 13, 1934578X1801300. 0.2 10

344 Research on the physicochemical and digestive properties of <i>Pleurotus eryngii</i> protein.
International Journal of Food Properties, 2018, 21, 2785-2806. 1.3 16

346 Shortest Path with Backtracking Based Automatic Layer Segmentation in Pathological Retinal Optical
Coherence Tomography. , 2018, , . 5

347 Lipid and Protein Oxidation during in Vitro Gastrointestinal Digestion of Pork under <i>Helicobacter
pylori</i> Gastritis Conditions. Journal of Agricultural and Food Chemistry, 2018, 66, 13000-13010. 2.4 15

348 Non-invasive continuous real-time in vivo analysis of microbial hydrogen production shows
adaptation to fermentable carbohydrates in mice. Scientific Reports, 2018, 8, 15351. 1.6 29

349 Release of Indospicine from Contaminated Camel Meat following Cooking and Simulated
Gastrointestinal Digestion: Implications for Human Consumption. Toxins, 2018, 10, 356. 1.5 5

350 Flow-through dynamic microextraction system for automatic in vitro assessment of chyme
bioaccessibility in food commodities. Analytica Chimica Acta, 2018, 1026, 51-61. 2.6 6

351
A new nanofibrillated and hydrophobic grafted dietary fibre derived from bamboo leaves: enhanced
physicochemical properties and real adsorption capacity of oil. International Journal of Food Science
and Technology, 2018, 53, 2394-2404.

1.3 5



21

Citation Report

# Article IF Citations

352 Bioaccessibility and exposure assessment of trace metals from urban airborne particulate matter
(PM10 and PM2.5) in simulated digestive fluid. Environmental Pollution, 2018, 242, 1669-1677. 3.7 35

353 Occurrence of non-proteolytic amino acyl derivatives in dry-cured ham. Food Research International,
2018, 114, 38-46. 2.9 18

354 Guidance on risk assessment of the application of nanoscience and nanotechnologies in the food and
feed chain: Part 1, human and animal health. EFSA Journal, 2018, 16, e05327. 0.9 158

355 Bioaccessibility and decomposition of cylindrospermopsin in vegetables matrices after the application
of an in vitro digestion model. Food and Chemical Toxicology, 2018, 120, 164-171. 1.8 11

356 Functional Magnetic Mesoporous Silica Microparticles Capped with an Azo-Derivative: A Promising
Colon Drug Delivery Device. Molecules, 2018, 23, 375. 1.7 11

357 Metalâ€“Organic Frameworks as Efficient Oral Detoxifying Agents. Journal of the American Chemical
Society, 2018, 140, 9581-9586. 6.6 74

358 Biotransformation and Biological Interaction of Graphene and Graphene Oxide during Simulated Oral
Ingestion. Small, 2018, 14, e1800227. 5.2 42

359 Assessment of casein phosphopeptide profile in in vitro digestates of Trentingrana PDO cheese.
European Food Research and Technology, 2018, 244, 513-521. 1.6 2

360 Characterization of Gastrointestinal Fate of Nanoemulsions. , 2018, , 577-612. 11

361
Incorporating Bioaccessibility into Human Health Risk Assessment of Heavy Metals in Rice (<i>Oryza) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 387 Td (sativa</i> L.): A Probabilistic-Based Analysis. Journal of Agricultural and Food Chemistry, 2018, 66,

5683-5690.
2.4 63

362 Smart gated magnetic silica mesoporous particles for targeted colon drug delivery: New approaches
for inflammatory bowel diseases treatment. Journal of Controlled Release, 2018, 281, 58-69. 4.8 39

363 Bioaccessibility of target essential elements and contaminants from Fucus spiralis. Journal of Food
Composition and Analysis, 2018, 74, 10-17. 1.9 17

364
A human origin strain <i>Lactobacillus acidophilus</i> DDS-1 exhibits superior <i>in vitro</i>
probiotic efficacy in comparison to plant or dairy origin probiotics. International Journal of Medical
Sciences, 2018, 15, 840-848.

1.1 33

365 Mycotoxin Biomarkers of Exposure: A Comprehensive Review. Comprehensive Reviews in Food Science
and Food Safety, 2018, 17, 1127-1155. 5.9 134

366 Risks for animal health related to the presence of fumonisins, their modified forms and hidden forms
in feed. EFSA Journal, 2018, 16, e05242. 0.9 56

367 Nano- and microstructural evolution of alginate beads in simulated gastrointestinal fluids. Impact of
M/G ratio, molecular weight and pH. Carbohydrate Polymers, 2019, 223, 115121. 5.1 48

368 Effect of adding alpha-tocopherol on the oxidation advance during in vitro gastrointestinal
digestion of sunflower and flaxseed oils. Food Research International, 2019, 125, 108558. 2.9 21

369
Bioaccessibility analysis of toxic metals in consumed rice through an in vitro human digestion model
â€“ Comparison of calculated human health risk from raw, cooked and digested rice. Food Chemistry,
2019, 299, 125126.

4.2 65



22

Citation Report

# Article IF Citations

370 The key role of ovalbumin in lipid bioaccessibility and oxidation product profile during the<i>in
vitro</i>digestion of slightly oxidized soybean oil. Food and Function, 2019, 10, 4440-4451. 2.1 9

371 Methods for determining bioavailability and bioaccessibility of bioactive compounds and nutrients. ,
2019, , 23-54. 53

372
Biodetoxification of fungal mycotoxins zearalenone by engineered probiotic bacterium Lactobacillus
reuteri with surface-displayed lactonohydrolase. Applied Microbiology and Biotechnology, 2019, 103,
8813-8824.

1.7 12

373 Development and Characterization of Astaxanthin-Containing Whey Protein-Based Nanoparticles.
Marine Drugs, 2019, 17, 627. 2.2 29

374 Desorption Resistance of Polycyclic Aromatic Hydrocarbons in Biochars Incubated in Cow Ruminal
Liquid in Vitro and in Vivo. Environmental Science &amp; Technology, 2019, 53, 13695-13703. 4.6 8

375 Effect of the Incorporation of Amaranth (<i>Amaranthus Mantegazzianus</i>) into Fatâ€• and
Cholesterolâ€•Rich Diets for Wistar Rats. Journal of Food Science, 2019, 84, 3075-3082. 1.5 13

376 Enhanced Curcumin Bioavailability through Nonionic Surfactant/Caseinate Mixed Nanoemulsions.
Journal of Food Science, 2019, 84, 2584-2591. 1.5 25

377 Availability of arsenic in rice grains by in vitro and in vivo (humans) assays. Journal of Trace Elements
in Medicine and Biology, 2019, 56, 184-191. 1.5 8

378 Detoxification of Aflatoxin B<sub>1</sub> and M<sub>1</sub> by <i>Lactobacillus acidophilus</i> and
prebiotics in whole cow's milk. Journal of Food Safety, 2019, 39, e12670. 1.1 13

379 Arsenic speciation in mushrooms using dimensional chromatography coupled to ICP-MS detector.
Chemosphere, 2019, 233, 223-233. 4.2 46

380 Occurrence and potential human health risk of pharmaceutical residues in drinking water from
Putrajaya (Malaysia). Ecotoxicology and Environmental Safety, 2019, 180, 549-556. 2.9 70

381 In vivo oral bioavailability of fish mercury and comparison with in vitro bioaccessibility. Science of
the Total Environment, 2019, 683, 648-658. 3.9 15

382 In Vitro Study for Lipolysis of Soybean Oil, Pomegranate Oil, and Their Blended and Interesterified Oils
under a pH-Stat Model and a Simulated Model of Small Intestinal Digestion. Nutrients, 2019, 11, 678. 1.7 15

383 Effect of milk proteins and food-grade surfactants on oxidation of linseed oil-in-water emulsions
during in vitro digestion. Food Chemistry, 2019, 294, 130-137. 4.2 28

384 A Study of Lipid Bioaccessibility in Canned Sardine ( <i>Sardina pilchardus</i> ) and Chub Mackerel () Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 182 Td (<i>Scomber japonicus</i> ). Journal of Aquatic Food Product Technology, 2019, 28, 402-412.0.6 5

385 Bioaccessibility of lipophilic and hydrophilic marine biotoxins in seafood: An in vitro digestion
approach. Food and Chemical Toxicology, 2019, 129, 153-161. 1.8 18

386 Double Drug Delivery Using Capped Mesoporous Silica Microparticles for the Effective Treatment of
Inflammatory Bowel Disease. Molecular Pharmaceutics, 2019, 16, 2418-2429. 2.3 18

387 Assessment of the Bioaccessibility and Bioavailability of the Phenolic Compounds of <i>Prunus
avium</i> L. by in Vitro Digestion and Cell Model. ACS Omega, 2019, 4, 7605-7613. 1.6 22



23

Citation Report

# Article IF Citations

388 Comparison of fish and oil supplements for a better understanding of the role of fat level and other
food constituents in determining bioaccessibility. Food Science and Nutrition, 2019, 7, 1179-1189. 1.5 7

389 INFOGEST static in vitro simulation of gastrointestinal food digestion. Nature Protocols, 2019, 14,
991-1014. 5.5 1,873

390
Automatic Mesofluidic System Combining Dynamic Gastrointestinal Bioaccessibility with
Lab-on-Valve-Based Sorptive Microextraction for Risk Exposure of Organic Emerging Contaminants in
Filter-Feeding Organisms. Analytical Chemistry, 2019, 91, 5739-5746.

3.2 6

391
In Vitro and In Vivo Testing to Determine Cd Bioaccessibility and Bioavailability in Contaminated Rice in
Relation to Mouse Chow. International Journal of Environmental Research and Public Health, 2019, 16,
871.

1.2 9

392 Influence of minor components on lipid bioaccessibility and oxidation during <i>in vitro</i> digestion
of soybean oil. Journal of the Science of Food and Agriculture, 2019, 99, 4793-4800. 1.7 13

393 Identification of texture parameters influencing commercial cheese matrix disintegration and lipid
digestion using an in vitro static digestion model. Food Research International, 2019, 121, 269-277. 2.9 15

394 Effects of Milk Proteins on the Bioaccessibility and Antioxidant Activity of Oat Phenolics During <i>In
Vitro</i> Digestion. Journal of Food Science, 2019, 84, 895-903. 1.5 21

395 Optimization and validation of ultrasound-assisted extraction for the determination of micro and
macro minerals in non-centrifugal sugar by F AAS. Food Chemistry, 2019, 292, 66-74. 4.2 24

396 Antioxidant activity of milk and polyphenol-rich beverages during simulated gastrointestinal
digestion of linseed oil emulsions. Food Research International, 2019, 122, 149-156. 2.9 42

397 Design of novel functional food products enriched with bioactive extracts from holothurians for
meeting the nutritional needs of the elderly. LWT - Food Science and Technology, 2019, 109, 55-62. 2.5 31

398 Digestion-on-a-chip: a continuous-flow modular microsystem recreating enzymatic digestion in the
gastrointestinal tract. Lab on A Chip, 2019, 19, 1599-1609. 3.1 42

399 Edible Coatings Enriched with Essential Oils on Apples Impair the Survival of Bacterial Pathogens
through a Simulated Gastrointestinal System. Foods, 2019, 8, 57. 1.9 11

400 Quantitative Characterization of Digestion Processes. , 2019, , 159-184. 3

401 Interdisciplinary Approaches to Food Digestion. , 2019, , . 7

402 Bioaccessibility in daily diet and bioavailability in vitro of aflatoxins from maize after cooking. World
Mycotoxin Journal, 2019, 12, 173-181. 0.8 6

403 Listeria monocytogenes ÏƒA Is Sufficient to Survive Gallbladder Bile Exposure. Frontiers in
Microbiology, 2019, 10, 2070. 1.5 13

404 Hydrothermal treatment of rice: Reduction of aflatoxins and bioaccessibility. Journal of Cereal
Science, 2019, 85, 199-205. 1.8 9

405 Bioaccessibility of polycyclic aromatic hydrocarbons in central air conditioner filter dust and its
occupational exposure to shopping mall employees. Environmental Pollution, 2019, 246, 896-903. 3.7 5



24

Citation Report

# Article IF Citations

406
Investigating the Bioaccessibility and Bioavailability of Cadmium in a Cooked Rice Food Matrix by Using
an 11-Day Rapid Caco-2/HT-29 Co-culture Cell Model Combined with an In Vitro Digestion Model.
Biological Trace Element Research, 2019, 190, 336-348.

1.9 20

407 Dynamic changes in targeted phenolic compounds and antioxidant potency of carob fruit (Ceratonia) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 702 Td (siliqua L.) products during in vitro digestion. LWT - Food Science and Technology, 2019, 101, 269-275.2.5 34

408 Development of a standardized food model for studying the impact of food matrix effects on the
gastrointestinal fate and toxicity of ingested nanomaterials. NanoImpact, 2019, 13, 13-25. 2.4 77

409 Stability and recovery of cyclodextrin encapsulated catechin in various food matrices. Food
Chemistry, 2019, 275, 594-599. 4.2 56

410 Fumonisin occurrence in wheat-based products from Argentina. Food Additives and Contaminants:
Part B Surveillance, 2019, 12, 31-37. 1.3 13

411 Influence of oven and microwave cooking with the addition of herbs on the exposure to
multi-mycotoxins from chicken breast muscle. Food Chemistry, 2019, 276, 274-284. 4.2 25

412 Aflatoxin M1 Detoxification Ability of Probiotic Lactobacilli of Indian Origin in In vitro Digestion
Model. Probiotics and Antimicrobial Proteins, 2019, 11, 460-469. 1.9 23

413 Determination and In Vitro Bioaccessibility Evaluation of Cu, Fe, Mn, and Zn in Chia (Salvia hispanica L.)
Seeds by ICP OES. Food Analytical Methods, 2020, 13, 176-185. 1.3 5

414
Study of Cd Content Distribution and Its Bioaccessibility in Edible Tissues of Crab Portunus
trituberculatus from the Coastal Area of Shandong, China. Biological Trace Element Research, 2020,
197, 294-303.

1.9 6

415 Impact of <i>in vitro</i> digestion on gastrointestinal fate and uptake of silver nanoparticles with
different surface modifications. Nanotoxicology, 2020, 14, 111-126. 1.6 40

416 Investigation of Seasonal and Cooking Effects on the Bioaccessibility of Elements in Most Consumed
Fish in Turkey. Turkish Journal of Fisheries and Aquatic Sciences, 2020, 20, . 0.4 1

417 Symposium review: The dairy matrixâ€”Bioaccessibility and bioavailability of nutrients and physiological
effects. Journal of Dairy Science, 2020, 103, 6727-6736. 1.4 21

418 Gastrointestinal survival and adaptation of antibiotic-resistant enterococci subjected to an in vitro
digestion model. Food Control, 2020, 110, 107033. 2.8 2

419 Gap analysis of nickel bioaccessibility and bioavailability in different food matrices and its impact on
the nickel exposure assessment. Food Research International, 2020, 129, 108866. 2.9 23

420 Nutritional, antioxidant and sensory properties of functional beef burgers formulated with chia
seeds and goji puree, before and after in vitro digestion. Meat Science, 2020, 161, 108021. 2.7 44

421 Does the addition of ingredients affect mercury and cadmium bioaccessibility in seafood-based meals?.
Food and Chemical Toxicology, 2020, 136, 110978. 1.8 11

422 Nutrient release and oxidative stability during in vitro digestion of linseed oil emulsions produced
from cow milk, soy drink, and green tea extract. LWT - Food Science and Technology, 2020, 134, 110137. 2.5 5

423
Combining inÂ vitro oral bioaccessibility methods with biological assays for human exposome studies
of contaminants of emerging concern in solid samples. TrAC - Trends in Analytical Chemistry, 2020,
132, 116040.

5.8 7



25

Citation Report

# Article IF Citations

424 Digestion of animal- and plant-based proteins encapsulated in Îº-carrageenan/protein beads under
simulated gastrointestinal conditions. Food Research International, 2020, 137, 109662. 2.9 20

425
Assessment of human health risk due to potentially toxic elements intake via consumption of Egyptian
rice-based and wheat-based baby cereals. International Journal of Environmental Analytical Chemistry,
2022, 102, 6936-6954.

1.8 4

426 In Vitro and In Vivo Digestibility of Soybean, Fish, and Microalgal Oils, and Their Influences on Fatty
Acid Distribution in Tissue Lipid of Mice. Molecules, 2020, 25, 5357. 1.7 10

427 Natural P-gp inhibitor EGCG improves the acteoside absorption in Caco-2Â cell monolayers and
increases the oral bioavailability of acteoside in rats. Food and Chemical Toxicology, 2020, 146, 111827. 1.8 6

428 Nanoparticle Digestion Simulator Reveals pH-Dependent Aggregation in the Gastrointestinal Tract.
Analytical Chemistry, 2020, 92, 12257-12264. 3.2 10

429 Surfactant-Triggered Molecular Gate Tested on Different Mesoporous Silica Supports for
Gastrointestinal Controlled Delivery. Nanomaterials, 2020, 10, 1290. 1.9 8

430 Current research and prevention of aflatoxins in China. World Mycotoxin Journal, 2020, 13, 121-138. 0.8 18

431 In vitro evaluation of different organic matrices used to modulate silicon bioavailability. FASEB
Journal, 2020, 34, 12229-12238. 0.2 6

432 Toxin Degradation by Rumen Microorganisms: A Review. Toxins, 2020, 12, 664. 1.5 37

433 Simulating human digestion: developing our knowledge to create healthier and more sustainable
foods. Food and Function, 2020, 11, 9397-9431. 2.1 94

434 Treptacantha abies-marina (S.G. Gmelin) KÃ¼tzing: Characterization and Application as a Whole Food
Ingredient. Journal of Aquatic Food Product Technology, 2020, 29, 964-980. 0.6 4

435 Biotransformation of Food-Grade and Nanometric TiO2 in the Oralâ€“Gastroâ€“Intestinal Tract: Driving
Forces and Effect on the Toxicity toward Intestinal Epithelial Cells. Nanomaterials, 2020, 10, 2132. 1.9 17

436 Toxic metabolite profiling of Inocybe virosa. Scientific Reports, 2020, 10, 13669. 1.6 8

437 Bioaccessibility assessment of stable elements and 210Po in food. PLoS ONE, 2020, 15, e0236871. 1.1 3

438 Bioavailability and Bioaccessibility of Hydrophobic Organic Contaminants in Soil and Associated
Desorption-Based Measurements. Handbook of Environmental Chemistry, 2020, , 293-350. 0.2 5

439 Beauvericin and Enniatins: In Vitro Intestinal Effects. Toxins, 2020, 12, 686. 1.5 38

440 Predicting the Acute Liver Toxicity of Aflatoxin B1 in Rats and Humans by an In Vitroâ€“In Silico Testing
Strategy. Molecular Nutrition and Food Research, 2020, 64, e2000063. 1.5 21

441 Advanced <i>In Vitro</i> Testing Strategies and Models of the Intestine for Nanosafety Research.
Chemical Research in Toxicology, 2020, 33, 1163-1178. 1.7 31



26

Citation Report

# Article IF Citations

442 In Vitro Digestion of Grape Seed Oil Inhibits Phospholipid-Regulating Effects of Oxidized Lipids.
Biomolecules, 2020, 10, 708. 1.8 8

443 The effects of gastric juice acidity on bioaccessibility of some elements in selected foods. Journal of
Food Composition and Analysis, 2020, 90, 103485. 1.9 2

444
Effect of the Enrichment of Corn Oil With alpha- or gamma-Tocopherol on Its In Vitro Digestion
Studied by 1H NMR and SPME-GC/MS; Formation of Hydroperoxy-, Hydroxy-, Keto-Dienes and
Keto-E-epoxy-E-Monoenes in the More alpha-Tocopherol Enriched Samples. Antioxidants, 2020, 9, 246.

2.2 12

445
Study of the In Vitro Digestion of Olive Oil Enriched or Not with Antioxidant Phenolic Compounds.
Relationships between Bioaccessibility of Main Components of Different Oils and Their Composition.
Antioxidants, 2020, 9, 543.

2.2 13

446
Regional assessment of trace element concentrations in arrow squids (Nototodarus gouldi, N.) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 587 Td (sloanii) from New Zealand waters: Bioaccessibility and impact on food web and human consumers.

Environmental Pollution, 2020, 264, 114662.
3.7 3

447 Study on the bioaccessibility and bioavailability of perchlorate in different food matrices in vitro.
Food Chemistry, 2020, 333, 127470. 4.2 15

448 The Effectiveness of Durian Peel as a Multi-Mycotoxin Adsorbent. Toxins, 2020, 12, 108. 1.5 30

449 Investigation of twenty metal, metal oxide, and metal sulfide nanoparticles' impact on differentiated
Caco-2 monolayer integrity. NanoImpact, 2020, 17, 100212. 2.4 13

450 Bioaccessibility of arsenic from gastropod along the Xiangjiang River: Assessing human health risks
using an in vitro digestion model. Ecotoxicology and Environmental Safety, 2020, 193, 110334. 2.9 12

451 Investigation of fumonisin interaction with maize macrocomponents and its bioaccessibility from
porridge using the dynamic tiny-TIM gastrointestinal model. Food Control, 2020, 113, 107165. 2.8 7

452 Cellular Effects of <i>In Vitro</i>-Digested Aluminum Nanomaterials on Human Intestinal Cells. ACS
Applied Nano Materials, 2020, 3, 2246-2256. 2.4 7

453 Aluminum content and effect of in vitro digestion on bioaccessible fraction in cereal-based baby
foods. Food Research International, 2020, 131, 108965. 2.9 12

454
Oxidative stability of extra-virgin olive oil enriched or not with lycopene. Importance of the initial
quality of the oil for its performance during in vitro gastrointestinal digestion. Food Research
International, 2020, 130, 108987.

2.9 6

455 Investigating the in vitro catabolic fate of Enniatin B in a human gastrointestinal and colonic model.
Food and Chemical Toxicology, 2020, 137, 111166. 1.8 5

456
Evolution of cranberry juice compounds during in vitro digestion and identification of the organic
acid responsible for the disruption of in vitro intestinal cell barrier integrity. Journal of Food
Science and Technology, 2020, 57, 2329-2342.

1.4 11

457 Bioaccessibility of polybrominated diphenyl ethers and their methoxylated metabolites in cooked
seafood after using a multi-compartment inÂ vitro digestion model. Chemosphere, 2020, 252, 126462. 4.2 11

458 Resistant starch and hydrothermal treatment of cornmeal: Factors in aflatoxins and fumonisin B1
reduction and bioaccessibility. Food Control, 2020, 114, 107274. 2.8 16

459
A Global Study by 1H NMR Spectroscopy and SPME-GC/MS of the in Vitro Digestion of Virgin Flaxseed
Oil Enriched or not with Mono-, Di- or Tri-Phenolic Derivatives. Antioxidant Efficiency of These
Compounds. Antioxidants, 2020, 9, 312.

2.2 10



27

Citation Report

# Article IF Citations

460 Aluminium in infant foods: Total content, effect of in vitro digestion on bioaccessible fraction and
preliminary exposure assessment. Journal of Food Composition and Analysis, 2020, 90, 103493. 1.9 6

461 Occurrence, Human Health Risks, and Public Awareness Level of Pharmaceuticals in Tap Water from
Putrajaya (Malaysia). Exposure and Health, 2021, 13, 93-104. 2.8 16

462 Rice cultivars significantly mitigate cadmium accumulation in grains and its bioaccessibility and
toxicity in human HL-7702Â cells. Environmental Pollution, 2021, 272, 116020. 3.7 22

463
Undervalued Atlantic brown seaweed species (Cystoseira abies-marina and Zonaria tournefortii):
influence of treatment on their nutritional and bioactive potential and bioaccessibility. European
Food Research and Technology, 2021, 247, 221-232.

1.6 13

464 Fate of aflatoxins in cornmeal during single-screw extrusion: A bioaccessibility approach. LWT - Food
Science and Technology, 2021, 138, 110734. 2.5 16

465 Selenium bioaccessibility in native seleniferous soil and associated plants: Comparison between in
vitro assays and chemical extraction methods. Science of the Total Environment, 2021, 762, 143119. 3.9 13

466 A review on in-vitro oral bioaccessibility of organic pollutants and its application in human exposure
assessment. Science of the Total Environment, 2021, 752, 142001. 3.9 26

467 Nutritional targeting modification of silkworm pupae oil catalyzed by a smart hydrogel immobilized
lipase. Food and Function, 2021, 12, 6240-6253. 2.1 10

468 Impact of pH changes on metal oxide nanoparticle behaviour during artificial digestion. Food and
Function, 2021, 12, 1452-1457. 2.1 3

469 An alternative solution for Î±-linolenic acid supplements: <i>in vitro</i> digestive properties of
silkworm pupae oil in a pH-stat system. Food and Function, 2021, 12, 2428-2441. 2.1 13

470 Advances in static <i>in vitro</i> digestion models after the COST action Infogest consensus
protocol. Food and Function, 2021, 12, 7619-7636. 2.1 31

471 Fungal Mycotoxins: Occurrence and Detection. Fungal Biology, 2021, , 427-459. 0.3 1

472
Pragmatic method based on on-line leaching and inductively coupled plasma mass spectrometry for
risk assessment of the impact of short-term pollution. Journal of Analytical Atomic Spectrometry,
2021, 36, 622-629.

1.6 3

473 Defatted Rice Bran as a Potential Raw Material to Improve the Nutritional and Functional Quality of
Cakes. Plant Foods for Human Nutrition, 2021, 76, 46-52. 1.4 15

474 An automatic flow-through system for exploration of the human bioaccessibility of endocrine
disrupting compounds from microplastics. Analyst, The, 2021, 146, 3858-3870. 1.7 5

475 Improvement of <i>Lactobacillus acidophilus</i> Laâ€•5 microencapsulation viability by sprayâ€•drying with
rice bran protein and maltodextrin. Journal of Food Processing and Preservation, 2021, 45, e15364. 0.9 9

476 Protective effects of dietary carnosine during inâ€•vitro digestion of pork differing in fat content and
cooking conditions. Journal of Food Biochemistry, 2021, 45, e13624. 1.2 3

477 Bioaccessibility and Absorption of Flavonoid C-glycosides from Abrus mollis Using Simulated
Digestion, Caco-2 Cell, and In Situ Single-pass Perfusion Models. Planta Medica, 2021, 87, 570-580. 0.7 7



28

Citation Report

# Article IF Citations

478 Stability of fumonisin B1 and its bioaccessibility in extruded corn-based products. Mycotoxin
Research, 2021, 37, 161-168. 1.3 5

479 Bioaccessibility-corrected health risk of heavy metal exposure via shellfish consumption in coastal
region of China. Environmental Pollution, 2021, 273, 116529. 3.7 18

480
Microscale extraction versus conventional approaches for handling gastrointestinal extracts in
oral bioaccessibility assays of endocrine disrupting compounds from microplastic contaminated
beach sand. Environmental Pollution, 2021, 272, 115992.

3.7 8

481 Optimum Additive Composition to Minimize Fat in Functional Goat Meat Nuggets: A Healthy Red Meat
Functional Food. Processes, 2021, 9, 475. 1.3 11

482 In vitro gastrointestinal digestion of a bisdemethoxycurcumin-rich Curcuma longa extract and its
oral bioavailability in rats. Bulletin of the National Research Centre, 2021, 45, . 0.7 7

483 In vitro and in vivo digestion of red cured cooked meat: oxidation, intestinal microbiota and fecal
metabolites. Food Research International, 2021, 142, 110203. 2.9 16

484 Effect of digestion and thermal processing on the stability of microbial cell-aflatoxin B1 complex.
LWT - Food Science and Technology, 2021, 142, 110994. 2.5 3

485
Influence of culinary treatment on the concentration and on the bioavailability of cadmium,
chromium, copper, and lead in seafood. Journal of Trace Elements in Medicine and Biology, 2021, 65,
126717.

1.5 12

486 Oral delivery of all-trans retinoic acid mediated by liposome carriers. Colloids and Surfaces B:
Biointerfaces, 2021, 201, 111655. 2.5 14

487 Regiospecific Positioning of Palmitic Acid in Triacylglycerol Structure of Enzymatically Modified
Lipids Affects Physicochemical and In Vitro Digestion Properties. Molecules, 2021, 26, 4015. 1.7 7

488 Simulated Gastric Digestion and In Vivo Intestinal Uptake of Orally Administered CuO Nanoparticles
and TiO2 E171 in Male and Female Rat Pups. Nanomaterials, 2021, 11, 1487. 1.9 7

489
In-vitro functional efficacy of extracts from Phyllanthus emblica, Eucalyptus globulus, Tinospora
cordifolia as pancreatic lipase inhibitor and source of anti-oxidant in goat meat nuggets. Food
Chemistry, 2021, 348, 129087.

4.2 12

490 Mineral Composition of Various Extracts and Essential Oil of Pickled Ferula orientalis L. Journal of
the Institute of Science and Technology, 2021, 11, 1194-1204. 0.3 2

491
Biotransformation of Silver Nanoparticles into Oro-Gastrointestinal Tract by Integrated In Vitro
Testing Assay: Generation of Exposure-Dependent Physical Descriptors for Nanomaterial Grouping.
Nanomaterials, 2021, 11, 1587.

1.9 13

492 Yogurt Enriched with Isochrysis galbana: An Innovative Functional Food. Foods, 2021, 10, 1458. 1.9 20

493 Lactose-Gated Mesoporous Silica Particles for Intestinal Controlled Delivery of Essential Oil
Components: An In Vitro and In Vivo Study. Pharmaceutics, 2021, 13, 982. 2.0 5

494 1H NMR Study of the In Vitro Digestion of Highly Oxidized Soybean Oil and the Effect of the Presence
of Ovalbumin. Foods, 2021, 10, 1573. 1.9 4

495 Pigmented Corn Varieties as Functional Ingredients for Gluten-Free Products. Foods, 2021, 10, 1770. 1.9 13



29

Citation Report

# Article IF Citations

496 The effect of drying on undervalued brown and red seaweed species: Bioactivity alterations.
Phycological Research, 2021, 69, 246. 0.8 4

497 Use of organogelâ€•based emulsions (o/w) as a tool to increase the bioaccessibility of lupeol, curcumin,
and quercetin. JAOCS, Journal of the American Oil Chemists' Society, 2021, 98, 1177-1188. 0.8 7

498 Guidance on risk assessment of nanomaterials to be applied in the food and feed chain: human and
animal health. EFSA Journal, 2021, 19, e06768. 0.9 86

499 Production and bioaccessibility of Emiliania huxleyi biomass and bioactivity of its aqueous and
ethanolic extracts. Journal of Applied Phycology, 2021, 33, 3719-3729. 1.5 5

500 Bioaccessibility of Inorganic Arsenic in Rice: Probabilistic Estimation and Identification of Influencing
Factors. Food Reviews International, 2023, 39, 2790-2805. 4.3 1

501 In Vitro Study of the Bioavailability and Bioaccessibility of the Main Compounds Present in Ayahuasca
Beverages. Molecules, 2021, 26, 5555. 1.7 4

502 Solubility of ZnO Nanoparticles in Food Media: An Analysis Using a Novel Semiclosed Dynamic System.
Journal of Agricultural and Food Chemistry, 2021, 69, 11065-11073. 2.4 10

503 Bioaccessibility of different types of phenolic compounds co-encapsulated in alginate/chitosan-coated
zein nanoparticles. LWT - Food Science and Technology, 2021, 149, 112024. 2.5 30

504 Bioavailability of Aflatoxins in Cultured Fish and Animal Livers Using an <i>In Vitro</i> Dialyzability
Approach. Journal of Agricultural and Food Chemistry, 2021, 69, 11451-11460. 2.4 4

505 Key Constituents and Antioxidant Activity of Novel Functional Foods Developed with Skeletonema Sp.
Biomass. Journal of Aquatic Food Product Technology, 0, , 1-15. 0.6 2

506
Probabilistic health risk assessment of inorganic arsenic and some heavy metals in rice produced from
a typical multi-mining county, China. Environmental Science and Pollution Research, 2022, 29,
11510-11523.

2.7 7

507 Relative contribution of rice and fish consumption to bioaccessibility-corrected health risks for
urban residents in eastern China. Environment International, 2021, 155, 106682. 4.8 14

508 Bioaccessibility and bioavailability adjusted dietary exposure of cadmium for local residents from a
high-level environmental cadmium region. Journal of Hazardous Materials, 2021, 420, 126550. 6.5 16

509 Mycotoxin bioaccessibility in baby food through in vitro digestion: an overview focusing on risk
assessment. Current Opinion in Food Science, 2021, 41, 107-115. 4.1 7

510
The interaction between selenium and cadmium in the soil-rice-human continuum in an area with high
geological background of selenium and cadmium. Ecotoxicology and Environmental Safety, 2021, 222,
112516.

2.9 18

511 Characterization and preliminary safety evaluation of nano-SiO2 isolated from instant coffee.
Ecotoxicology and Environmental Safety, 2021, 224, 112694. 2.9 7

512 Evidence of high bioaccessibility of gadolinium-contrast agents in natural waters after human oral
uptake. Science of the Total Environment, 2021, 793, 148506. 3.9 10

513
Polygalacto-fucopyranose biopolymer structured nanoparticle conjugate attenuates
glucocorticoid-induced osteoporosis: An in vivo study. International Journal of Biological
Macromolecules, 2021, 190, 739-753.

3.6 7



30

Citation Report

# Article IF Citations

514 Detoxification of patulin by Lactobacillus pentosus DSM 20314 during apple juice fermentation. Food
Control, 2022, 131, 108446. 2.8 17

515 Quantitative benefit and risk assessment of arsenic and nutrient levels in cooked and raw chinese
mitten crab (Eriocheir sinensis) using an in vitro digestion model. Food Chemistry, 2022, 368, 130826. 4.2 5

516 Influences of a standardized food matrix and gastrointestinal fluids on the physicochemical
properties of titanium dioxide nanoparticles. RSC Advances, 2021, 11, 11568-11582. 1.7 14

517 Role of the Matrix on the Digestibility of Dairy Fat and Health Consequences. , 2020, , 153-202. 2

518 InfoGest Consensus Method. , 2015, , 13-22. 13

519 Effect of olive cultivar on bioaccessibility and antioxidant activity of phenolic fraction of virgin
olive oil. European Journal of Nutrition, 2018, 57, 1925-1946. 1.8 27

520 Improved Bioavailability of Supercritical Rosemary Extract Through Encapsulation in Different
Delivery Systems After In Vitro Digestion. Food Digestion, 2015, 6, 30-37. 0.9 20

521 Physiological comparability of the harmonized INFOGEST in vitro digestion method to in vivo pig
digestion. Food Research International, 2017, 102, 567-574. 2.9 118

522 How Can Information on Oral Bioavailability Improve Human Health Risk Assessment for
Lead-contaminated Soils? Implementation and Scientific Basis. Epidemiology, 2006, 17, S40. 1.2 26

523 Elemental composition and bioaccessibility of three insufficiently studied Azorean macroalgae.
International Journal of Food Science and Technology, 2021, 56, 330-341. 1.3 10

524 Tolerance and the Trophic Transfer of Contaminants. Environmental and Ecological Risk Assessment,
2011, , 299-332. 0.1 2

525
Effect of Phytochemicals on the Antioxidative Activity of Brain Lipids in High- and Low-fat-fed Mice and
Their Structural Changes during <i>in vitro</i> Digestion. Journal of Food and Nutrition Research
(Newark, Del ), 2015, 3, 274-280.

0.1 1

526 Fat Content and Nitrite-Curing Influence the Formation of Oxidation Products and NOC-Specific DNA
Adducts during In Vitro Digestion of Meat. PLoS ONE, 2014, 9, e101122. 1.1 41

527 In vitro metabolism and bioavailability tests for endocrine active substances: What is needed next for
regulatory purposes?. ALTEX: Alternatives To Animal Experimentation, 2013, 30, 331-351. 0.9 36

528
Comparison of Hydrolysis from In Vitro Digestion Using Symmetric and Asymmetric Triacylglycerol
Compounds by Enzymatic Interesterification. Journal of the Korean Society of Food Science and
Nutrition, 2014, 43, 842-853.

0.2 2

529 Effect of Cacao Extract on Hydrolysis of Oil vs. Emulsion in pH-Stat Digestion Model. Journal of the
Korean Society of Food Science and Nutrition, 2016, 45, 533-541. 0.2 1

530 The Application of Nutrimetabolomics to Investigating the Bioaccessibility of Nutrients in Ham Using a
Batch &lt;i&gt;in Vitro&lt;/i&gt; Digestion Model. Food and Nutrition Sciences (Print), 2014, 05, 17-26. 0.2 2

531 Digestion of Food Ingredients and Food Using an &amp;lt;i&amp;gt;In Vitro&amp;lt;/i&amp;gt; Model
Integrating Intestinal Mucosal Enzymes. Food and Nutrition Sciences (Print), 2018, 09, 711-734. 0.2 7



31

Citation Report

# Article IF Citations

532 Physiological Effects of Whey- and Milk-Based Probiotic Yogurt in Rats. Polish Journal of
Microbiology, 2017, 66, 483-490. 0.6 5

533 Antioxidative Changes of Blueberry Leaf Extracts in Emulsion-Type Sausage during In Vitro Digestion.
Korean Journal for Food Science of Animal Resources, 2013, 33, 689-695. 1.5 8

534 In Vitro Effects of Cooking Methods on Digestibility of Lipids and Formation of Cholesterol Oxidation
Products in Pork. Korean Journal for Food Science of Animal Resources, 2014, 34, 280-286. 1.5 12

535 Listeria monocytogenes 10403S Alternative Sigma-54 Factor ÏƒL Has a Negative Role on Survival Ability
Under Bile Exposure. Frontiers in Microbiology, 2021, 12, 713383. 1.5 1

536 Grouping Hypotheses and an Integrated Approach to Testing and Assessment of Nanomaterials
Following Oral Ingestion. Nanomaterials, 2021, 11, 2623. 1.9 19

537 Determination of Various Mycotoxin Concentrations in the Feedstuffs and Feed Produced by A Feed
Manufacturer in Turkey. Kafkas Universitesi Veteriner Fakultesi Dergisi, 2012, , . 0.0 3

538 Oxidative stability of chicken meat after application phytogenic additives in their diet. Journal of
Microbiology, Biotechnology and Food Sciences, 2015, 4, 14-17. 0.4 1

539 Use of Two-Dimensional Electrophoresis to Explore Foodborne Bacterial Pathogen Responses to
Gastrointestinal Stress. Methods in Molecular Biology, 2019, 1918, 139-147. 0.4 1

540
Development of an Innovative Berberine Food-Grade Formulation with an Ameliorated Absorption: In
Vitro Evidence Confirmed by Healthy Human Volunteers Pharmacokinetic Study. Evidence-based
Complementary and Alternative Medicine, 2021, 2021, 1-10.

0.5 6

541 The Influence of Butter and Oils on Oxidative Reactions during In Vitro Gastrointestinal Digestion of
Meat and Fish. Foods, 2021, 10, 2832. 1.9 5

542
Content and bioaccessibility of phenolic compounds in blue corn products and tortillas using
traditional and ecological nixtamalization. International Journal of Gastronomy and Food Science,
2022, 27, 100443.

1.3 3

543 Novel bioavailability-based risk assessment of Cd in earthworms and leeches utilizing in vitro
digestion/Caco-2 and MDCK cells. Environmental Science and Pollution Research, 2022, 29, 26513-26523. 2.7 2

544 Development of an Extraction Method of Aflatoxins and Ochratoxin A from Oral, Gastric and
Intestinal Phases of Digested Bread by In Vitro Model. Toxins, 2022, 14, 38. 1.5 7

545
Effect of electrospraying conditions on the properties of aspalathinâ€•Eudragit S100 nanoparticles and
assessment of orogastrointestinal stability and membrane permeability. Food Frontiers, 2022, 3,
285-299.

3.7 3

546 Release and intestinal translocation of chemicals associated with microplastics in an in vitro human
gastrointestinal digestion model. Microplastics and Nanoplastics, 2022, 2, . 4.1 8

547 Mycotoxin Interactions along the Gastrointestinal Tract: In Vitro Semi-Dynamic Digestion and Static
Colonic Fermentation of a Contaminated Meal. Toxins, 2022, 14, 28. 1.5 8

548 Zinc availability from zinc-enriched yeast studied with an in vitro digestion/Caco-2 cell culture model.
Journal of Trace Elements in Medicine and Biology, 2022, 71, 126934. 1.5 12

549 Preliminary assessment of bioaccessibility of aflatoxin B1 in fish. Aquaculture International, 2022, 30,
1315-1325. 1.1 3



32

Citation Report

# Article IF Citations

550 An investigation on [5 fluorouracil and epigallocatechin-3-gallate] complex activity on HT-29 cell
death and its stability in gastrointestinal fluid. Oncotarget, 2022, 13, 476-489. 0.8 3

552
Assessment of aromatic amides in printed food contact materials: analysis of potential cleavage to
primary aromatic amines during simulated passage through the gastrointestinal tract. Archives of
Toxicology, 2022, 96, 1423-1435.

1.9 1

553 Digestive propensity of Aflatoxin M1 (4â€•Hydroxyaflatoxin B1), an indication from in vitro digestion
model system. Journal of Food Processing and Preservation, 2022, 46, . 0.9 1

554 Stability and bioaccessibility of iron in pumpkin discs vacuum impregnated with ferrous gluconate,
Î²-cyclodextrin and ascorbic acid. LWT - Food Science and Technology, 2022, 161, 113342. 2.5 5

555 Occurrence and exposure assessment of aflatoxins in Zhejiang province, China. Environmental
Toxicology and Pharmacology, 2022, 92, 103847. 2.0 15

556 Mimicking human ingestion of microplastics: Oral bioaccessibility tests of bisphenol A and phthalate
esters under fed and fasted states. Science of the Total Environment, 2022, 826, 154027. 3.9 10

557 Influence of protein coronas between carbon nanoparticles extracted from roasted chicken and
pepsin on the digestion of soy protein isolate. Food Chemistry, 2022, 385, 132714. 4.2 10

558 Fungal digestive enzymes promote macronutrient hydrolysis in the INFOGEST static in vitro simulation
of digestion. Food Chemistry, 2022, 386, 132777. 4.2 8

559 Different Effects of Vitamin C-Based Supplements on the Advance of Linseed Oil Component Oxidation
and Lipolysis during In Vitro Gastrointestinal Digestion. Foods, 2022, 11, 58. 1.9 3

560 Bioaccessibility Study of Aflatoxin B1 and Ochratoxin A in Bread Enriched with Fermented Milk Whey
and/or Pumpkin. Toxins, 2022, 14, 6. 1.5 15

561 Melting, Crystallization, and In Vitro Digestion Properties of Fats Containing Stearoyl-Rich
Triacylglycerols. Molecules, 2022, 27, 191. 1.7 0

562 Isolation and probiotic potential of lactic acid bacteria from swine feces for feed additive
composition. Archives of Microbiology, 2022, 204, 61. 1.0 12

563
Comparison of Pollution Indicies in Assessing the Heavy Metal(loid)s Pollution of Arable Soils
Adjacent to Industrial Complex in Gyenggi-do. Han'guk T'oyang Piryo Hakhoe Chi Han'guk T'oyang Piryo
Hakhoe, 2020, 53, 614-625.

0.1 2

564 Relevance of Î²-Glucan Molecular Properties on Its Suitability as Health Promoting Bread Ingredient.
Nutrients, 2022, 14, 1570. 1.7 5

567 Study of the Efficacy of Probiotic Bacteria to Reduce Acrylamide in Food and In Vitro Digestion.
Foods, 2022, 11, 1263. 1.9 2

568 In-vitro dissolution behaviour of mixture of nanoparticle from surface water to simulated human
digestive system. Journal of Nanoparticle Research, 2022, 24, . 0.8 1

569
Development of amorphous solid dispersions of cannabidiol: Influence of the carrier, the hot-melt
extrusion parameters and the use of a crystallization inhibitor. Journal of Drug Delivery Science and
Technology, 2022, 71, 103372.

1.4 5

570 Bioaccessibility of paralytic shellfish toxins in different cooked shellfish using the simulated
digestive model. Food Chemistry, 2022, 390, 133094. 4.2 4



33

Citation Report

# Article IF Citations

571 Nanomaterials in Foods and Human Digestion: An Important Layer in the Assessment of Potential Toxic
Effects. Advances in Experimental Medicine and Biology, 2022, 1357, 403-414. 0.8 0

572
Microencapsulation of <i>Lactobacillus plantarum</i> with enzymatic hydrolysate of soybean protein
isolate for improved acid resistance and gastrointestinal survival <i>in vitro</i>. International
Journal of Food Engineering, 2022, .

0.7 2

574 Mycotoxins of Concern in Children and Infant Cereal Food at European Level: Incidence and
Bioaccessibility. Toxins, 2022, 14, 488. 1.5 8

575 Addressing criticalities in the INFOGEST static in vitro digestion protocol for oleogel analysis. Food
Research International, 2022, 160, 111633. 2.9 10

576 Incorporating Tenax into the in vitro method to improve the predictive capability of bioaccessibility of
triazole fungicides in grape. Food Chemistry, 2022, 396, 133740. 4.2 2

578 Enhanced toxicity effects of iron particles together with PFOA in drinking water. Environmental
Pollution, 2022, 311, 119919. 3.7 4

579 Bioaccessibility and transformation of cadmium in different tissues of Zhikong scallops (Chlamys) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 502 Td (farreri) during in vitro gastrointestinal digestion. Food Chemistry, 2023, 402, 134285.4.2 4

580
Optimization extraction of flavonoids from peony pods by response surface methodology, antioxidant
activity and bioaccessibility in vitro. Journal of Food Measurement and Characterization, 2023, 17,
460-471.

1.6 2

581 Influence of Bile Salts and Pancreatin on Dog Food during Static In Vitro Simulation to Mimic In Vivo
Digestion. Animals, 2022, 12, 2734. 1.0 0

582
Antibiotic resistance bacteria and antibiotic resistance genes survived from the extremely acidity
posing a risk on intestinal bacteria in an in vitro digestion model by horizontal gene transfer.
Ecotoxicology and Environmental Safety, 2022, 247, 114247.

2.9 6

583 Elemental composition and in vitro bioaccessibility assessment of holothuroids. Journal of Food
Composition and Analysis, 2023, 115, 104986. 1.9 0

584 Assessing nutritional behavior of foods through in vitro and in vivo studies. , 2023, , 315-332. 0

585 Multi-Bioactivity of Protein Digests and Peptides from Oat (Avena sativa L.) Kernels in the Prevention
of the Cardiometabolic Syndrome. Molecules, 2022, 27, 7907. 1.7 10

586 Metal profiles and health risk assessment of the most consumed rice varieties in Spain. Journal of
Food Composition and Analysis, 2023, 117, 105101. 1.9 6

587 Mineral and Trace Elements in Nutritious Flours: Total Contents, In Vitro Bioaccessibility and
Contribution to Dietary Intake. Biological Trace Element Research, 2023, 201, 4600-4611. 1.9 1

588 Effect of Encapsulation Material on Lipid Bioaccessibility and Oxidation during In Vitro Digestion of
Black Seed Oil. Antioxidants, 2023, 12, 191. 2.2 0

589 Farming a wild seaweed and changes to its composition, bioactivity, and bioaccessibility: The
Saccorhiza polyschides case study. Aquaculture, 2023, 566, 739217. 1.7 2

590 In Vitro Bioaccessibility of Proteins and Bioactive Compounds of Wild and Cultivated Seaweeds from
the Gulf of Saint Lawrence. Marine Drugs, 2023, 21, 102. 2.2 6



34

Citation Report

# Article IF Citations

591 Biomarkers for Assessing Mycotoxin Exposure and Health Effects. Biomarkers in Disease, 2023, ,
243-270. 0.0 0

592 Influence of different electrolytes and oils on the stability of W1/O/W2 double emulsion during
storage and in vitro digestion. Food Science and Biotechnology, 2023, 32, 1515-1529. 1.2 2

593 Nanoplastics Weathering and Polycyclic Aromatic Hydrocarbon Mobilization. ACS Nano, 2023, 17,
5773-5784. 7.3 2

594 Pasta cooking influence on in vitro bioaccessibility of type B trichothecenes, acrylamide and
hydroxymethylfurfural. Food Research International, 2023, 169, 112863. 2.9 0

612 Evaluation of Aflatoxins Occurrence and Exposure in Cereal-Based Baby Foods: An Update Review.
Current Nutrition Reports, 2024, 13, 59-68. 2.1 0


