
The effects of polyphenols and other bioactives on human health

Food and Function

10, 514-528

DOI: 10.1039/c8fo01997e

Citation Report



Citation Report

2

# Article IF Citations

1
A colorimetric method for the determination of different functional flavonoids using
2,2'-azino-bis-(3-ethylbenzthiazoline-6-sulphonic acid) (ABTS) and peroxidase. Preparative Biochemistry
and Biotechnology, 2019, 49, 1033-1039.

1.9 3

2 Protocatechuic acid from chicory is bioavailable and undergoes partial glucuronidation and
sulfation in healthy humans. Food Science and Nutrition, 2019, 7, 3071-3080. 3.4 23

3 New Insights into Bioactive Compounds of Traditional Chinese Medicines for Insulin Resistance Based
on Signaling Pathways. Chemistry and Biodiversity, 2019, 16, e1900176. 2.1 5

4 Simultaneous quantitative analysis of polyphenolic compounds in human plasma by liquid
chromatography tandem mass spectrometry. Journal of Separation Science, 2019, 42, 2909-2921. 2.5 8

5 Tea Compounds and the Gut Microbiome: Findings from Trials and Mechanistic Studies. Nutrients,
2019, 11, 2364. 4.1 44

6 Polyphenolic Fraction from Olive Mill Wastewater: Scale-Up and in Vitro Studies for Ophthalmic
Nutraceutical Applications. Antioxidants, 2019, 8, 462. 5.1 31

7 Current and future aspects of several adjunctive treatment strategies in polycystic ovary syndrome.
Reproductive Biology, 2019, 19, 309-315. 1.9 21

8 Untargeted Metabolomic Profiling, Multivariate Analysis and Biological Evaluation of the True
Mangrove (Rhizophora mucronata Lam.). Antioxidants, 2019, 8, 489. 5.1 19

9 Direct Measurement of Kinetic Parameters of ABCG2-Dependent Transport of Natural Flavonoids Using
a Fluorogenic Substrate. Journal of Pharmacology and Experimental Therapeutics, 2019, 371, 309-319. 2.5 5

10 What is Needed for Evidenceâ€•Based Dietary Recommendations for Migraine: A Call to Action for
Nutrition and Microbiome Research. Headache, 2019, 59, 1566-1581. 3.9 21

11 Medicinal Plants from Brazilian Cerrado: Antioxidant and Anticancer Potential and Protection
against Chemotherapy Toxicity. Oxidative Medicine and Cellular Longevity, 2019, 2019, 1-16. 4.0 16

12 Caffeinated beverages contribute to a more efficient inflammatory response: Evidence from human
and earthworm immune cells. Food and Chemical Toxicology, 2019, 134, 110809. 3.6 12

13 Interactions between Î²-cyclodextrin and tea catechins, and potential anti-osteoclastogenesis activity
of the (âˆ’)-epigallocatechin-3-gallateâ€“Î²-cyclodextrin complex. RSC Advances, 2019, 9, 28006-28018. 3.6 5

14 Review about the multi-target profile of resveratrol and its implication in the SGK1 inhibition.
European Journal of Medicinal Chemistry, 2019, 183, 111675. 5.5 20

15 Intake of Nutrient and Non-Nutrient Dietary Antioxidants. Contribution of Macromolecular
Antioxidant Polyphenols in an Elderly Mediterranean Population. Nutrients, 2019, 11, 2165. 4.1 36

16
Improving the reporting quality of intervention trials addressing the inter-individual variability in
response to the consumption of plant bioactives: quality index and recommendations. European
Journal of Nutrition, 2019, 58, 49-64.

3.9 9

17 Impact of Cocoa Products Intake on Plasma and Urine Metabolites: A Review of Targeted and
Non-Targeted Studies in Humans. Nutrients, 2019, 11, 1163. 4.1 23

18 Synthesis of gold and silver nanoparticles using flavonoid quercetin and their effects on
lipopolysaccharide induced inflammatory response in microglial cells. 3 Biotech, 2019, 9, 212. 2.2 21



3

Citation Report

# Article IF Citations

19 Mucilage of spineless cactus in the composition of an edible coating for minimally processed yam
(Dioscorea spp.). Journal of Food Measurement and Characterization, 2019, 13, 2000-2008. 3.2 9

20 Polyphenolic Profile and Antioxidant Activity of Juglans regia L. Leaves and Husk Extracts. Forests,
2019, 10, 988. 2.1 18

21
Acute effects of combined Bacopa, American ginseng and whole coffee fruit on working memory and
cerebral haemodynamic response of the prefrontal cortex: a double-blind, placebo-controlled study.
Nutritional Neuroscience, 2019, 24, 1-12.

3.1 6

22 Plant-Based Dietary Patterns, Plant Foods, and Age-Related Cognitive Decline. Advances in Nutrition,
2019, 10, S422-S436. 6.4 97

23 Glucose Tolerance-Improving Activity of Helichrysoside in Mice and Its Structural Requirements for
Promoting Glucose and Lipid Metabolism. International Journal of Molecular Sciences, 2019, 20, 6322. 4.1 5

24 <i>In vivo</i>formed metabolites of polyphenols and their biological efficacy. Food and Function,
2019, 10, 6999-7021. 4.6 61

25
Bioaccessibility of polyphenols and antioxidant capacity of fresh or minimally processed modern or
traditional lettuce (Lactuca sativa L.) varieties. Journal of Food Science and Technology, 2020, 57,
754-763.

2.8 12

26 Cacao extract enriched in polyphenols prevents endocrine-metabolic disturbances in a rat model of
prediabetes triggered by a sucrose rich diet. Journal of Ethnopharmacology, 2020, 247, 112263. 4.1 14

27 Chronic acrolein exposure in Wistar rats: The effects of guarana extracts. Journal of Functional
Foods, 2020, 65, 103733. 3.4 5

28 Multiple biological activities of two Onosma species (O. sericea and O. stenoloba) and HPLC-MS/MS
characterization of their phytochemical composition. Industrial Crops and Products, 2020, 144, 112053. 5.2 23

29
Tart cherry (<scp><i>Prunus cerasus</i> L.</scp>) fractions inhibit biofilm formation and adherence
properties of oral pathogens and enhance oral epithelial barrier function. Phytotherapy Research,
2020, 34, 886-895.

5.8 13

30 Letting wine polyphenols functional: Estimation of wine polyphenols bioaccessibility under different
drinking amount and drinking patterns. Food Research International, 2020, 127, 108704. 6.2 38

31 Polyphenols and AGEs/RAGE axis. Trends and challenges. Food Research International, 2020, 129,
108843. 6.2 50

32 The Influence of Diet Interventions Using Whole, Plant Food on the Gut Microbiome: A Narrative
Review. Journal of the Academy of Nutrition and Dietetics, 2020, 120, 608-623. 0.8 24

33 (Poly)Phenol Metabolism. Nutrition Today, 2020, 55, 234-243. 1.0 5

34 Properties of a New Food Supplement Containing Actinia equina Extract. Antioxidants, 2020, 9, 945. 5.1 9

35 Bioactive Properties of Marine Phenolics. Marine Drugs, 2020, 18, 501. 4.6 56

36 Whole Blueberry and Isolated Polyphenol-Rich Fractions Modulate Specific Gut Microbes in an In
Vitro Colon Model and in a Pilot Study in Human Consumers. Nutrients, 2020, 12, 2800. 4.1 30



4

Citation Report

# Article IF Citations

37 Polyphenols and health. Food and Function, 2020, 11, 8405-8406. 4.6 0

38 Nanosponges for the protection and release of the natural phenolic antioxidants quercetin,
curcumin and phenethyl caffeate. Materials Advances, 2020, 1, 2501-2508. 5.4 11

39 A UHPLC-QTOF-MS screening provides new insights into the phytochemical composition and biological
properties of six Consolida species from Turkey. Industrial Crops and Products, 2020, 158, 112966. 5.2 2

40 Managing obesity through natural polyphenols: A review. Future Foods, 2020, 1-2, 100002. 5.4 48

41
Erica multiflora extract rich in quercetin-3-O-glucoside and kaempferol-3-O-glucoside alleviates high
fat and fructose diet-induced fatty liver disease by modulating metabolic and inflammatory pathways
in Wistar rats. Journal of Nutritional Biochemistry, 2020, 86, 108490.

4.2 24

42 Dietary polyphenols in lipid metabolism: A role of gut microbiome. Animal Nutrition, 2020, 6, 404-409. 5.1 34

43 The effect of polyphenol-containing solutions on in situ biofilm formation on enamel and dentin.
Journal of Dentistry, 2020, 102, 103482. 4.1 9

44 Absorption, metabolism, and excretion of orange juice (poly)phenols in humans: The effect of a
controlled alcoholic fermentation. Archives of Biochemistry and Biophysics, 2020, 695, 108627. 3.0 24

45 Volatile Phenolsâ€”Important Contributors to the Aroma of Plant-Derived Foods. Molecules, 2020, 25,
4529. 3.8 21

46 Relationship between Wine Consumption, Diet and Microbiome Modulation in Alzheimerâ€™s Disease.
Nutrients, 2020, 12, 3082. 4.1 27

48
Evolution of polyphenols content in plum fruits (Prunus salicina) with harvesting time by
second-order excitation-emission fluorescence multivariate calibration. Microchemical Journal, 2020,
158, 105299.

4.5 17

49 Effect of sweeteners and storage on compositional and sensory properties of blackberry jams.
European Food Research and Technology, 2020, 246, 2187-2204. 3.3 10

50 The Impact of Dietary Supplementation of Whole Foods and Polyphenols on Atherosclerosis.
Nutrients, 2020, 12, 2069. 4.1 17

51 Light, regular red wine consumption at main meals: A key cardioprotective element of traditional
Mediterranean diet. , 2020, , 179-189. 0

52 Naringin Attenuates High Fat Diet Induced Non-alcoholic Fatty Liver Disease and Gut Bacterial
Dysbiosis in Mice. Frontiers in Microbiology, 2020, 11, 585066. 3.5 100

53 Ameliorative effect of tannic acid on hypermethioninemia-induced oxidative and nitrosative damage in
rats: biochemical-based evidences in liver, kidney, brain, and serum. Amino Acids, 2020, 52, 1545-1558. 2.7 0

54 Biocompatible combinations of nisin and licorice polyphenols exert synergistic bactericidal effects
against Enterococcus faecalis and inhibit NF-ÎºB activation in monocytes. AMB Express, 2020, 10, 120. 3.0 17

55 Targeting flavonoids on modulation of metabolic syndrome. Journal of Functional Foods, 2020, 73,
104132. 3.4 16



5

Citation Report

# Article IF Citations

56 An overview and update on the epidemiology of flavonoid intake and cardiovascular disease risk. Food
and Function, 2020, 11, 6777-6806. 4.6 68

57 Neuroinflammation and Neurodegeneration: The Promising Protective Role of the Citrus Flavanone
Hesperetin. Nutrients, 2020, 12, 2336. 4.1 13

58 Anti-Obesity Effects of Polyphenol Intake: Current Status and Future Possibilities. International
Journal of Molecular Sciences, 2020, 21, 5642. 4.1 126

59 The protective effect of quercetin on retinal inflammation in mice: the involvement of tumor necrosis
factor/nuclear factor-ÎºB signaling pathways. Food and Function, 2020, 11, 8150-8160. 4.6 9

60 Ideal Dietary Patterns and Foods toÂ Prevent Cardiovascular Disease. Journal of the American College
of Cardiology, 2020, 76, 2194-2196. 2.8 6

62 Antioxidant Supplementation in the Treatment of Neurotoxicity Induced by Platinum-Based
Chemotherapeuticsâ€”A Review. International Journal of Molecular Sciences, 2020, 21, 7753. 4.1 45

63

Consumption of Dried Fruits Is Associated with Greater Intakes of Underconsumed Nutrients, Higher
Total Energy Intakes, and Better Diet Quality in US Adults: A Cross-Sectional Analysis of the National
Health and Nutrition Examination Survey, 2007-2016. Journal of the Academy of Nutrition and
Dietetics, 2021, 121, 1258-1272.

0.8 17

65 Effect of Drying Methods on Bioactive Compounds and Antioxidant Capacity in Grape Skin Residues
from the New Hybrid Variety â€œBRS Magnaâ€•. Molecules, 2020, 25, 3701. 3.8 11

66 A Review on Traditional Uses and Pharmacological Importance of Genus Elaeagnus Species. Botanical
Review, The, 2020, 86, 247-280. 3.9 19

67 Repositioning Natural Antioxidants for Therapeutic Applications in Tissue Engineering.
Bioengineering, 2020, 7, 104. 3.5 37

68 Algae Polyphenolic Compounds and Modern Antibacterial Strategies: Current Achievements and
Immediate Prospects. Biomedicines, 2020, 8, 342. 3.2 42

69 Antioxidant and Antiglycation Properties of Seventeen Fruit Teas Obtained from One Manufacturer.
Applied Sciences (Switzerland), 2020, 10, 5195. 2.5 5

70 Impact of Gallic Acid on Gut Health: Focus on the Gut Microbiome, Immune Response, and Mechanisms
of Action. Frontiers in Immunology, 2020, 11, 580208. 4.8 74

71 Therapeutic Efficacy of Antioxidants in Ameliorating Obesity Phenotype and Associated Comorbidities.
Frontiers in Pharmacology, 2020, 11, 1234. 3.5 33

72 Acorn Flour as a Source of Bioactive Compounds in Gluten-Free Bread. Molecules, 2020, 25, 3568. 3.8 26

73 The Use of Antioxidant Potential of Chokeberry Juice in Creating Pro-Healthy Dried Apples by Hybrid
(Convection-Microwave-Vacuum) Method. Molecules, 2020, 25, 5680. 3.8 10

74 A Review of Registered Clinical Trials on Dietary (Poly)Phenols: Past Efforts and Possible Future
Directions. Foods, 2020, 9, 1606. 4.3 44

75 Regioselective Hydroxylation of Phloretin, a Bioactive Compound from Apples, by Human Cytochrome
P450 Enzymes. Pharmaceuticals, 2020, 13, 330. 3.8 11



6

Citation Report

# Article IF Citations

76 Specific Dietary (Poly)phenols Are Associated with Sleep Quality in a Cohort of Italian Adults.
Nutrients, 2020, 12, 1226. 4.1 33

77 Naturally Occurring PCSK9 Inhibitors. Nutrients, 2020, 12, 1440. 4.1 43

78 Bioactive Phytochemicals and Functional Food Ingredients in Fruits and Vegetables. International
Journal of Molecular Sciences, 2020, 21, 3278. 4.1 6

79 Freeze-Drying Technique for Microencapsulation of Elsholtzia ciliata Ethanolic Extract Using
Different Coating Materials. Molecules, 2020, 25, 2237. 3.8 38

80 (Poly)phenols and cardiovascular diseases: Looking in to move forward. Journal of Functional Foods,
2020, 71, 104013. 3.4 12

81 Physiological relevance of food antioxidants. Advances in Food and Nutrition Research, 2020, 93,
205-250. 3.0 5

82 Antiproliferative activity of green, black tea and olive leaves polyphenols subjected to biosorption
and in vitro gastrointestinal digestion in Caco-2 cells. Food Research International, 2020, 136, 109317. 6.2 15

83 Innovative Hurdle Technologies for the Preservation of Functional Fruit Juices. Foods, 2020, 9, 699. 4.3 47

84 Health Effects of Coffee: Mechanism Unraveled?. Nutrients, 2020, 12, 1842. 4.1 50

85 The Impact of Polyphenol on General Nutrient Metabolism in the Monogastric Gastrointestinal Tract.
Journal of Food Quality, 2020, 2020, 1-12. 2.6 21

86 Effect of lyophilization on the bacterial cellulose produced by different Komagataeibacter strains to
adsorb epicatechin. Carbohydrate Polymers, 2020, 246, 116632. 10.2 6

87 Oleacein inhibits STAT3, activates the apoptotic machinery, and exerts anti-metastatic effects in the
SH-SY5Y human neuroblastoma cells. Food and Function, 2020, 11, 3271-3279. 4.6 27

88 Identification and characterization of dihydropyrimidinase inhibited by plumbagin isolated from
Nepenthes miranda extract. Biochimie, 2020, 171-172, 124-135. 2.6 24

89 Analysis of polyphenols in apple pomace: A comparative study of different extraction and hydrolysis
procedures. Industrial Crops and Products, 2020, 147, 112250. 5.2 86

90
The Effect of (Poly)phenol-Rich Interventions on Cognitive Functions and Neuroprotective Measures
in Healthy Aging Adults: A Systematic Review and Meta-Analysis. Journal of Clinical Medicine, 2020, 9,
835.

2.4 23

91 Theoretical investigation on the structure and antioxidant activity of (+) catechin and (âˆ’) epicatechin
â€“ a comparative study. Molecular Physics, 2020, 118, e1745917. 1.7 24

92
Hypoglycemic effects of phenolic compound-rich aqueous extract from water dropwort
(<i>Oenanthe javanica</i>DC.) on streptozotocin-induced diabetic mice. New Journal of Chemistry,
2020, 44, 5190-5200.

2.8 10

93 Computational Methods Used in Phytocompound-Based Drug Discovery. , 2020, , 549-573. 0



7

Citation Report

# Article IF Citations

94 Flavonoid-Rich Orange Juice Intake and Altered Gut Microbiome in Young Adults with Depressive
Symptom: A Randomized Controlled Study. Nutrients, 2020, 12, 1815. 4.1 57

95
Valorization of Persimmon and Blueberry Byproducts to Obtain Functional Powders: <i>In Vitro</i>
Digestion and Fermentation by Gut Microbiota. Journal of Agricultural and Food Chemistry, 2020, 68,
8080-8090.

5.2 33

96 Interaction of dietary polyphenols and gut microbiota: Microbial metabolism of polyphenols,
influence on the gut microbiota, and implications on host health. Food Frontiers, 2020, 1, 109-133. 7.4 172

97 Nanoencapsulation of bioactive food ingredients. , 2020, , 279-344. 11

98 Nonalcoholic Fatty Liver Disease: Modulating Gut Microbiota to Improve Severity?. Gastroenterology,
2020, 158, 1881-1898. 1.3 123

99
Seasonal and Diurnal Variation in Leaf Phenolics of Three Medicinal Mediterranean Wild Species:
What Is the Best Harvesting Moment to Obtain the Richest and the Most Antioxidant Extracts?.
Molecules, 2020, 25, 956.

3.8 29

100 Insight into Tea Flavonoids: Composition and Chemistry. Food Reviews International, 2021, 37, 812-823. 8.4 27

101 Plant-polyphenols based second-generation synbiotics: Emerging concepts, challenges, and
opportunities. Nutrition, 2020, 77, 110785. 2.4 29

102
Perspectives of the potential implications of polyphenols in influencing the interrelationship between
oxi-inflammatory stress, cellular senescence and immunosenescence during aging. Trends in Food
Science and Technology, 2020, 98, 41-52.

15.1 26

103 Effect of Dose and Timing of Burdock (Arctium lappa) Root Intake on Intestinal Microbiota of Mice.
Microorganisms, 2020, 8, 220. 3.6 18

104 The Plant-Derived Compound Resveratrol in Brain Cancer: A Review. Biomolecules, 2020, 10, 161. 4.0 58

105 LC-MS/MS-Based Profiling of Tryptophan-Related Metabolites in Healthy Plant Foods. Molecules, 2020,
25, 311. 3.8 19

106 Defining a Healthy Diet: Evidence for the Role of Contemporary Dietary Patterns in Health and Disease.
Nutrients, 2020, 12, 334. 4.1 433

107 Vegan Diet in Young Children. Nestle Nutrition Institute Workshop Series, 2020, 93, 103-110. 0.1 26

108 Low nanomolar concentrations of a quercetin oxidation product, which naturally occurs in onion
peel, protect cells against oxidative damage. Food Chemistry, 2020, 314, 126166. 8.2 19

109 Interactions between phenolic compounds, amylolytic enzymes and starch: an updated overview.
Current Opinion in Food Science, 2020, 31, 102-113. 8.0 101

110
Prediction of total phenolics, ascorbic acid, antioxidant capacities, and total soluble solids of
Capsicum annuum L. (bell pepper) juice by FT-MIR and multivariate analysis. LWT - Food Science and
Technology, 2020, 126, 109285.

5.2 18

111 Saskatoon Berry Amelanchier alnifolia Regulates Glucose Metabolism and Improves Cardiovascular
and Liver Signs of Diet-Induced Metabolic Syndrome in Rats. Nutrients, 2020, 12, 931. 4.1 15



8

Citation Report

# Article IF Citations

112 Interactions of probiotics and prebiotics with the gut microbiota. Progress in Molecular Biology and
Translational Science, 2020, 171, 265-300. 1.7 40

113 Concise review: Coarse cereals exert multiple beneficial effects on human health. Food Chemistry,
2020, 325, 126761. 8.2 40

114
Development of a fluorescent m<scp>icrowaveâ€•assisted</scp> synthesized carbon
dots/Cu<sup>2+</sup> probe for rapid detection of tea polyphenols. Journal of Food Process
Engineering, 2020, 43, e13419.

2.9 8

115 Pedro Ximenez sun-dried grape must: a dietary supplement for a healthy longevity. Food and Function,
2020, 11, 4387-4402. 4.6 3

116 Resveratrol binding to human complement fragment 5a (<sup>h</sup>C5a) may modulate the C5aR
signaling axes. Journal of Biomolecular Structure and Dynamics, 2021, 39, 1766-1780. 3.5 11

117 New players in the relationship between diet and microbiota: the role of macromolecular antioxidant
polyphenols. European Journal of Nutrition, 2021, 60, 1403-1413. 3.9 10

118 The sweet side of dark chocolate for chronic kidney disease patients. Clinical Nutrition, 2021, 40, 15-26. 5.0 13

119 Comprehensive polyphenolic profiling in promising resistant grapevine hybrids including 17 novel
breeds in northern Italy. Journal of the Science of Food and Agriculture, 2021, 101, 2380-2388. 3.5 6

120 Impact of diet on gut microbiota. Current Opinion in Food Science, 2021, 37, 83-90. 8.0 36

121 The human islet amyloid polypeptide in protein misfolding disorders: Mechanisms of aggregation and
interaction with biomembranes. Chemistry and Physics of Lipids, 2021, 234, 105010. 3.2 15

122
Pretreatment of IEC-6Â cells with quercetin and myricetin resists the indomethacin-induced barrier
dysfunction via attenuating the calcium-mediated JNK/Src activation. Food and Chemical Toxicology,
2021, 147, 111896.

3.6 17

123 Diet Regulation of Long-Chain PUFA Synthesis: Role of Macronutrients, Micronutrients, and
Polyphenols on Î”-5/Î”-6 Desaturases and Elongases 2/5. Advances in Nutrition, 2021, 12, 980-994. 6.4 35

124
Effects of a Combination of Extracts from Olive Fruit and Almonds Skin on Oxidative and
Inflammation Markers in Hypercholesterolemic Subjects: A Randomized Controlled Trial. Journal of
Medicinal Food, 2021, 24, 479-486.

1.5 9

125 Endothelial Dysfunction and Extra-Articular Neurological Manifestations in Rheumatoid Arthritis.
Biomolecules, 2021, 11, 81. 4.0 19

126
Effect of a Berry Polyphenolic Fraction on Biofilm Formation, Adherence Properties and Gene
Expression of Streptococcus mutans and Its Biocompatibility with Oral Epithelial Cells. Antibiotics,
2021, 10, 46.

3.7 8

127 Diabetes diminishes a typical metabolite of litchi pericarp oligomeric procyanidins (LPOPC) in urine
mediated by imbalanced gut microbiota. Food and Function, 2021, 12, 5375-5386. 4.6 5

128 Role of anthocyanins in oxidative stress and the prevention of cancer in the digestive system. , 2021, ,
265-280. 1

129 Impact of the phenolic Oâ€“H <i>vs.</i> C-ring Câ€“H bond cleavage on the antioxidant potency of
dihydrokaempferol. New Journal of Chemistry, 2021, 45, 7977-7986. 2.8 12



9

Citation Report

# Article IF Citations

130 Phenolic Compounds, Antioxidant and Antibacterial Activities of Spices Mixtures Used by Population
of Ouargla. Pharmacophore, 2021, 12, 28-35. 1.2 1

131 The effect of dietary phytochemicals on nuclear factor erythroid 2-related factor 2 (Nrf2) activation:
a systematic review of human intervention trials. Molecular Biology Reports, 2021, 48, 1745-1761. 2.3 33

132 Bioactive compounds of fruit by-products as potential prebiotics. , 2021, , 47-59. 1

133 One-step separation system of bio-functional lipid compounds from natural sources. MethodsX, 2021,
8, 101380. 1.6 3

134 Muscari comosum L. Bulb Extracts Modulate Oxidative Stress and Redox Signaling in HepG2 Cells.
Molecules, 2021, 26, 416. 3.8 6

135 Blueberry polyphenols alter gut microbiota &amp; phenolic metabolism in rats. Food and Function,
2021, 12, 2442-2456. 4.6 21

136 Main Agro-Morphological and Biochemical Berry Characteristics of Wild-Grown Sea Buckthorn
(Hippophae rhamnoides L. ssp. caucasica Rousi) Genotypes in Turkey. Sustainability, 2021, 13, 1198. 3.2 14

137 Fruits and Vegetables in Cancer. Food Bioactive Ingredients, 2021, , 201-257. 0.4 0

138 Review of the Efficacy and Mechanisms of Traditional Chinese Medicines as a Therapeutic Option for
Ionizing Radiation Induced Damage. Frontiers in Pharmacology, 2021, 12, 617559. 3.5 5

139 Evaluation of the Possible Contribution of Phenylpropanoids to Potato Discoloration. American
Journal of Potato Research, 2021, 98, 130-138. 0.9 2

140 Exploring the impact of gut microbiota and diet on breast cancer risk and progression. International
Journal of Cancer, 2021, 149, 494-504. 5.1 22

141
Effect on the Antioxidant, Lipoperoxyl Radical Scavenger Capacity, Nutritional, Sensory and
Microbiological Traits of an Ovine Stretched Cheese Produced with Grape Pomace Powder Addition.
Antioxidants, 2021, 10, 306.

5.1 16

142 The Impact of Microbiota on the Pathogenesis of Amyotrophic Lateral Sclerosis and the Possible
Benefits of Polyphenols. An Overview. Metabolites, 2021, 11, 120. 2.9 13

143 Biosynthesis of resveratrol using metabolically engineered Escherichia coli. Applied Biological
Chemistry, 2021, 64, . 1.9 12

144 Tyrosol-Enriched Tomatoes by Diffusion across the Fruit Peel from a Chitosan Coating: A Proposal of
Functional Food. Foods, 2021, 10, 335. 4.3 6

145 Polyphenols and Cognition In Humans: An Overview of Current Evidence from Recent Systematic
Reviews and Meta-Analyses. Brain Plasticity, 2021, 6, 139-153. 3.5 25

146 Current status of genus Impatiens: Bioactive compounds and natural pigments with health benefits.
Trends in Food Science and Technology, 2021, 117, 106-124. 15.1 12

147 Longitudinal Study Depicting Differences in Complementary Feeding and Anthropometric Parameters
in Late Preterm Infants up to 2 Years of Age. Nutrients, 2021, 13, 982. 4.1 1



10

Citation Report

# Article IF Citations

148 Caffeic and Dihydrocaffeic Acids Promote Longevity and Increase Stress Resistance in Caenorhabditis
elegans by Modulating Expression of Stress-Related Genes. Molecules, 2021, 26, 1517. 3.8 16

149 By-Product Feeds: Current Understanding and Future Perspectives. Agriculture (Switzerland), 2021, 11,
207. 3.1 26

150 Natural Extracts to Augment Energy Expenditure as a Complementary Approach to Tackle Obesity and
Associated Metabolic Alterations. Biomolecules, 2021, 11, 412. 4.0 5

151 Polyphenolic molecules targeting STAT3 pathway for the treatment of cancer. Life Sciences, 2021, 268,
118999. 4.3 23

152 Blood Pressure-Lowering Effect of Wine Lees: Dose-Response Study, Effect of Dealcoholization and
Possible Mechanisms of Action. Nutrients, 2021, 13, 1142. 4.1 7

153 Phenolic compounds from jaboticaba (Plinia jaboticaba (Vell.) Berg) ameliorate intestinal
inflammation and associated endotoxemia in obesity. Food Research International, 2021, 141, 110139. 6.2 12

154 Synthesis, Structure Characterization, and Antioxidant and Antibacterial Activity Study of
Iso-orientinâ€“Zinc Complex. Journal of Agricultural and Food Chemistry, 2021, 69, 3952-3964. 5.2 17

155 Impact of Polyphenolic-Food on Longevity: An Elixir of Life. An Overview. Antioxidants, 2021, 10, 507. 5.1 41

156 Adherence to Mediterranean Diet and Selected Lifestyle Elements among Young Women with Type 1
Diabetes Mellitus from Northeast Poland: A Case-Control COVID-19 Survey. Nutrients, 2021, 13, 1173. 4.1 7

157
Phenolics of Yellow Pea (<i>Pisum sativum</i> L.) Hulls, Their Plasma and Urinary Metabolites, Organ
Distribution, and <i>In Vivo</i> Antioxidant Activities. Journal of Agricultural and Food Chemistry,
2021, 69, 5013-5025.

5.2 11

158
UPLC-MS Metabolome-Based Seed Classification of 16 Vicia Species: A Prospect for Phyto-Equivalency
and Chemotaxonomy of Different Accessions. Journal of Agricultural and Food Chemistry, 2021, 69,
5252-5266.

5.2 12

159 Accumulation pattern of catechins and flavonol glycosides in different varieties and cultivars of tea
plant in China. Journal of Food Composition and Analysis, 2021, 97, 103772. 3.9 27

161 Polyphenols Rich Diets and Risk of Type 2 Diabetes. Nutrients, 2021, 13, 1445. 4.1 27

162
Ex vivo fecal fermentation of human ileal fluid collected after raspberry consumption modifies
(poly)phenolics and modulates genoprotective effects in colonic epithelial cells. Redox Biology, 2021,
40, 101862.

9.0 16

163 Cocrystallization: A tool to modulate physicochemical and biological properties of food-relevant
polyphenols. Trends in Food Science and Technology, 2021, 110, 13-27. 15.1 16

164 Olive Fruit Extracts Supplement Improve Antioxidant Capacity via Altering Colonic Microbiota
Composition in Mice. Frontiers in Nutrition, 2021, 8, 645099. 3.7 34

165 Effect of Botanical Extracts on the Growth and Nutritional Quality of Field-Grown White Head
Cabbage (Brassica oleracea var. capitata). Molecules, 2021, 26, 1992. 3.8 9

166 Interactions between Blackcurrant Polyphenols and Food Macronutrients in Model Systems: In Vitro
Digestion Studies. Foods, 2021, 10, 847. 4.3 24



11

Citation Report

# Article IF Citations

167

Discovery and Targeted Isolation of Phenylpropanoid-Substituted Ester-Catechins Using
UPLC-Q/TOF-HRMS/MS-Based Molecular Networks: Implication of the Reaction Mechanism among
Polyphenols during Green Tea Processing. Journal of Agricultural and Food Chemistry, 2021, 69,
4827-4839.

5.2 10

168 Polyphenols as promising biologically active substances for preventing SARS-CoV-2: A review with
research evidence and underlying mechanisms. Food Bioscience, 2021, 40, 100891. 4.4 74

169 The role of nutraceutical fruit drink on neurodegenerative diseases: a review. International Journal
of Food Science and Technology, 2022, 57, 1442-1450. 2.7 8

170
The TOTUM-63 Supplement and High-Intensity Interval Training Combination Limits Weight Gain,
Improves Glycemic Control, and Influences the Composition of Gut Mucosa-Associated Bacteria in
Rats on a High Fat Diet. Nutrients, 2021, 13, 1569.

4.1 13

171
Phenolic profile of jujube fruit subjected to gut microbiota fermentation and its antioxidant
potential against ethyl carbamate-induced oxidative damage. Journal of Zhejiang University: Science B,
2021, 22, 397-409.

2.8 8

172 Acute Effects of Polyphenols on Human Attentional Processes: A Systematic Review and Meta-Analysis.
Frontiers in Neuroscience, 2021, 15, 678769. 2.8 8

173 Effects of Polyphenols in Tea (Camellia sinensis sp.) on the Modulation of Gut Microbiota in Human
Trials and Animal Studies. Gastroenterology Insights, 2021, 12, 202-216. 1.2 11

174
Specific fruit but not total fruit intake during early pregnancy is inversely associated with
gestational diabetes mellitus risk: a prospective cohort study. Public Health Nutrition, 2021, 24,
4054-4063.

2.2 5

175 Caffeic acid prevents non-alcoholic fatty liver disease induced by a high-fat diet through gut
microbiota modulation in mice. Food Research International, 2021, 143, 110240. 6.2 42

176 A potential of banana flower and pseudoâ€•stem as novel ingredients rich in phenolic compounds.
International Journal of Food Science and Technology, 2021, 56, 5601-5608. 2.7 17

177
Resveratrol Protects Cardiac Tissue in Experimental Malignant Hypertension Due to Antioxidant,
Anti-Inflammatory, and Anti-Apoptotic Properties. International Journal of Molecular Sciences, 2021,
22, 5006.

4.1 16

178 Advanced Analytical Approaches for the Analysis of Polyphenols in Plants Matricesâ€”A Review.
Separations, 2021, 8, 65. 2.4 21

179 The Potential Role of Polyphenols in Modulating Mitochondrial Bioenergetics within the Skeletal
Muscle: A Systematic Review of Preclinical Models. Molecules, 2021, 26, 2791. 3.8 12

180 From winery by-product to healthy product: bioavailability, redox signaling and oxidative stress
modulation by wine pomace product. Critical Reviews in Food Science and Nutrition, 2021, , 1-23. 10.3 11

181 Bioactivity, bioavailability, and gut microbiota transformations of dietary phenolic compounds:
implications for COVID-19. Journal of Nutritional Biochemistry, 2021, 97, 108787. 4.2 37

182 Selection of High Functional Red Paprika (<i>Capsicum annuum</i>L.) Germplasms by Antioxidant
Activity, Polyphenol Content, and Red Pigment Amount. Han'guk Yukchong Hakhoe Chi, 2021, 53, 96-104. 0.5 0

183 Polyphenols: Natural compounds with promising potential in treating polycystic ovary syndrome.
Reproductive Biology, 2021, 21, 100500. 1.9 23

184 Methyl Jasmonate Applications in Viticulture: A Tool to Increase the Content of Flavonoids and
Stilbenes in Grapes and Wines. Horticulturae, 2021, 7, 133. 2.8 9



12

Citation Report

# Article IF Citations

185
Effect of the main constituents of Pistacia lentiscus leaves against the DPPH radical and xanthine
oxidase: experimental and theoretical study. Journal of Biomolecular Structure and Dynamics, 2022,
40, 9870-9884.

3.5 5

186 Polyphenols and Visual Health: Potential Effects on Degenerative Retinal Diseases. Molecules, 2021, 26,
3407. 3.8 10

187 Linking biomarkers of oxidative stress and disease with flavonoid consumption: From experimental
models to humans. Redox Biology, 2021, 42, 101914. 9.0 21

188
Water-soluble palm fruit extract: composition, biological properties, and molecular mechanisms for
health and non-health applications. Critical Reviews in Food Science and Nutrition, 2022, 62,
9076-9092.

10.3 3

189 Therapeutic Effects of Catechins in Less Common Neurological and Neurodegenerative Disorders.
Nutrients, 2021, 13, 2232. 4.1 19

190 Blood Pressure-Lowering Effect of Wine Lees Phenolic Compounds Is Mediated by Endothelial-Derived
Factors: Role of Sirtuin 1. Antioxidants, 2021, 10, 1073. 5.1 11

191 The Review of Anti-aging Mechanism of Polyphenols on Caenorhabditis elegans. Frontiers in
Bioengineering and Biotechnology, 2021, 9, 635768. 4.1 16

192 Mental Health in New Mothers: A Randomised Controlled Study into the Effects of Dietary Flavonoids
on Mood and Perceived Quality of Life. Nutrients, 2021, 13, 2383. 4.1 15

193 Anything New under the Sun? An Update on Modulation of Bioactive Compounds by Different
Wavelengths in Agricultural Plants. Plants, 2021, 10, 1485. 3.5 17

194 Development and validation of HPLC-MS2 methodology for the accurate determination of C4â€“C8
B-type flavanols and procyanidins. Scientific Reports, 2021, 11, 14761. 3.3 3

195 Therapeutic approaches employing natural compounds and derivatives for treating bipolar disorder:
emphasis on experimental models of the manic phase. Metabolic Brain Disease, 2021, 36, 1481-1499. 2.9 2

196
Protective Effects of Flavonoids Against Mitochondriopathies and Associated Pathologies: Focus on
the Predictive Approach and Personalized Prevention. International Journal of Molecular Sciences,
2021, 22, 8649.

4.1 18

197 Grape Infusions: Between Nutraceutical and Green Chemistry. Sustainable Chemistry, 2021, 2, 441-466. 4.7 3

198 Nutritional Composition and Health Benefits of Various Botanical Types of Melon (Cucumis melo L.).
Plants, 2021, 10, 1755. 3.5 21

199 Interplay between the Gut Microbiome and Metabolism in Ulcerative Colitis Mice Treated with the
Dietary Ingredient Phloretin. Journal of Microbiology and Biotechnology, 2021, 31, 1409-1419. 2.1 6

200 Practical Approach To Explore the Effects of Polyphenols on Aryl Hydrocarbon Receptor Regulated
Immune Function. Journal of Agricultural and Food Chemistry, 2021, 69, 8625-8633. 5.2 6

201 Nanoemulsions: formation, stability and an account of dietary polyphenol encapsulation.
International Journal of Food Science and Technology, 2021, 56, 4193-4205. 2.7 14

202 Phytopharmacognostical and Chromatographic Evaluation of Leaves of Launaea procumbens.
Research Journal of Pharmacy and Technology, 2021, , 4291-4299. 0.8 1



13

Citation Report

# Article IF Citations

203 Effects of bioactive components of Pu-erh tea on gut microbiomes and health: A review. Food
Chemistry, 2021, 353, 129439. 8.2 33

205
Design, development, and performance evaluation of an ohmic extractor to valorize fruit byâ€•products
based on Taguchi method: Reduced energy consumption and enhanced total phenolics. Journal of
Food Process Engineering, 2022, 45, e13825.

2.9 12

206
Flavonoids in Ampelopsis grossedentata as covalent inhibitors of SARS-CoV-2 3CLpro: Inhibition
potentials, covalent binding sites and inhibitory mechanisms. International Journal of Biological
Macromolecules, 2021, 187, 976-987.

7.5 40

207 Smilax china L. flavonoid alleviates HFHS-induced inflammation by regulating the gut-liver axis in mice.
Phytomedicine, 2022, 95, 153728. 5.3 16

208 Dietary Polyphenols: Promising Adjuvants for Colorectal Cancer Therapies. Cancers, 2021, 13, 4499. 3.7 18

209
Effectiveness of a polyphenolic extract (Lippia citriodora and Hibiscus sabdariffa) on appetite
regulation in overweight and obese grade I population: an 8-week randomized, double-blind,
cross-over, placebo-controlled trial. European Journal of Nutrition, 2022, 61, 825-841.

3.9 8

210 Effect of advanced oxidation and amino acid addition on antioxidant capability, iron chelating
property and anti-cancer activity of tannic acid. Arabian Journal of Chemistry, 2021, 14, 103312. 4.9 10

211 Coconut oil-based resveratrol nanoemulsion: Optimization using response surface methodology,
stability assessment and pharmacokinetic evaluation. Food Chemistry, 2021, 357, 129721. 8.2 32

212 Wine, Polyphenols, and Mediterranean Diets. What Else Is There to Say?. Molecules, 2021, 26, 5537. 3.8 29

213
Comparative Analysis of Phenolic Composition of Six Commercially Available Chamomile (Matricaria) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 387 Td (chamomilla L.) Extracts: Potential Biological Implications. International Journal of Molecular

Sciences, 2021, 22, 10601.
4.1 19

214 Plant Flavonoids: Chemical Characteristics and Biological Activity. Molecules, 2021, 26, 5377. 3.8 352

215 Theaflavin binds to a druggable pocket of TMEM16A channel and inhibits lung adenocarcinoma cell
viability. Journal of Biological Chemistry, 2021, 297, 101016. 3.4 18

216
Impact of Fresh Table Grape Intake on Circulating microRNAs Levels in Healthy Subjects: A Significant
Modulation of Gastrointestinal Cancerâ€•Related Pathways. Molecular Nutrition and Food Research,
2021, 65, e2100428.

3.3 11

217 Inhibition of in vitro enzymatic starch digestion by coffee extract. Food Chemistry, 2021, 358, 129837. 8.2 14

218
Chitosan-tripolyphosphate nanoparticles designed to encapsulate polyphenolic compounds for
biomedical and pharmaceutical applications âˆ’ A review. Biomedicine and Pharmacotherapy, 2021, 142,
111970.

5.6 41

219 Inhibiting effects of polyphenols on angiogenesis and epithelial-mesenchymal transition in anterior
segment eye diseases. Journal of Functional Foods, 2021, 87, 104761. 3.4 5

220
An ultra-performance liquid chromatography-tandem mass spectrometric method for the
identification and quantification of selected natural antioxidants in prickly pear samples. Journal of
Food Composition and Analysis, 2021, 104, 104155.

3.9 4

221
Exploring the potential of prebiotic and polyphenol-based dietary interventions for the alleviation of
cognitive and gastrointestinal perturbations associated with military specific stressors. Journal of
Functional Foods, 2021, 87, 104753.

3.4 2



14

Citation Report

# Article IF Citations

222
Bioaccessibility of bioactive compounds after in vitro gastrointestinal digestion and probiotics
fermentation of Brazilian fruits residues with antioxidant and antidiabetic potential. LWT - Food
Science and Technology, 2022, 153, 112469.

5.2 8

223 Simulated gastrointestinal digestion of cranberry polyphenols under dynamic conditions. Impact on
antiadhesive activity against uropathogenic bacteria. Food Chemistry, 2022, 368, 130871. 8.2 15

224 Metabolomic analysis of the grain pearling fractions of six bread wheat varieties. Food Chemistry,
2022, 369, 130881. 8.2 12

225
An Apple Extract Beverage Combined with Caffeine Can Improve Alertness, Mental Fatigue, and
Information Processing Speed. Journal of Cognitive Enhancement: Towards the Integration of Theory
and Practice, 2021, 5, 267-279.

1.6 1

226 Can gene editing reduce postharvest waste and loss of fruit, vegetables, and ornamentals?.
Horticulture Research, 2021, 8, 1. 6.3 122

227 Polyphenols and Nutrition: Nanotherapeutic and Immunomodulatory Implications in Cancer. , 2021, ,
335-355. 0

228 The gutâ€“liverâ€“brain axis: dietary and therapeutic interventions. , 2021, , 205-236. 2

229
The Differences in the Flavan-3-ol and Procyanidin Contents of the Japanese â€˜Fujiâ€™ and â€˜Orinâ€™ Apples
Using a Rapid Quantitative High-Performance Liquid Chromatography Method: Estimation of the
Japanese Intake of Flavan-3-ols and Procyanidins from Apple as Case Study. Foods, 2021, 10, 274.

4.3 6

230 Forest-Based Edible Seeds and Nuts for Health Care and Disease Control. , 2021, , 145-174. 1

231 The Interactions between Polyphenols and Microorganisms, Especially Gut Microbiota. Antioxidants,
2021, 10, 188. 5.1 131

232
Polyphenols and obesity prevention: critical insights on molecular regulation, bioavailability and
dose in preclinical and clinical settings. Critical Reviews in Food Science and Nutrition, 2021, 61,
1804-1826.

10.3 28

233 Sodium-dependent glucose transporter 1 and glucose transporter 2 mediate intestinal transport of
quercetrin in Caco-2 cells. Food and Nutrition Research, 2020, 64, . 2.6 12

234 Compared Phenolic Compound Contents of 22 Commercial Fruit and Vegetable Juices: Relationship to
Ex-Vivo Vascular Reactivity and Potential In Vivo Projection. Antioxidants, 2020, 9, 92. 5.1 10

235 From Preclinical Stroke Models to Humans: Polyphenols in the Prevention and Treatment of Stroke.
Nutrients, 2021, 13, 85. 4.1 25

236 Apigenin induces apoptosis by regulating Akt and MAPK pathways in human melanoma cell A375SM.
Molecular Medicine Reports, 2020, 22, 4877-4889. 2.4 30

237 Encapsulation of Polyphenols, Plant Bioactive Compounds. , 2021, , 91-113. 0

238
Biomarkers of geroprotection and cardiovascular health: An overview of omics studies and
established clinical biomarkers in the context of diet. Critical Reviews in Food Science and Nutrition,
2023, 63, 2426-2446.

10.3 5

239 The Bloodâ€“Brain Barrier: Much More Than a Selective Access to the Brain. Neurotoxicity Research,
2021, 39, 2154-2174. 2.7 12



15

Citation Report

# Article IF Citations

240
Nitric Oxide Pathways in Neurovascular Coupling Under Normal and Stress Conditions in the Brain:
Strategies to Rescue Aberrant Coupling and Improve Cerebral Blood Flow. Frontiers in Physiology,
2021, 12, 729201.

2.8 26

241 Intake Estimation of Phytochemicals in a French Well-Balanced Diet. Nutrients, 2021, 13, 3628. 4.1 10

242
Evaluation of Polyphenolic Content and Potential Antioxidant Activity of Japanese Cultivars of
Peaches, Prunes, and Plums Based on Reversed- and Normal-Phase HPLC and Principal Component
Analyses. ACS Food Science & Technology, 2021, 1, 2019-2029.

2.7 4

243 Role of Flavonoids in Obesity Induced Cardiovascular Dysfunction. , 2020, , 307-327. 1

244 Anticonvulsant Effect of Alcea aucheri on Pentylenetetrazole and Maximal Electroshock Seizures in
Mice. Basic and Clinical Neuroscience, 2020, 11, 369-378. 0.6 3

245 Chemical Composition and In Vitro Antioxidant and Antimicrobial Activities of Marrubium vulgare L..
Scientific World Journal, The, 2021, 2021, 1-8. 2.1 11

246 Phenolic Composition, Toxicity Potential, and Antimicrobial Activity of <i>Licania rigida</i> Benth
(Chrysobalanaceae) Leaf Extracts. Journal of Medicinal Food, 2022, 25, 97-109. 1.5 5

247 Nutraceuticals and Cancer: Potential for Natural Polyphenols. Nutrients, 2021, 13, 3834. 4.1 60

248 Compositional Characteristics and Antioxidant Activity of Edible Rose Flowers and Their Effect on
Phenolic Urinary Excretion. Polish Journal of Food and Nutrition Sciences, 2021, , 383-392. 1.7 3

249 Effects of polyphenols in aging and neurodegeneration associated with oxidative stress. Current
Medicinal Chemistry, 2021, 28, . 2.4 12

250 Promising Antioxidant Activity of Erythrina Genus: An Alternative Treatment for Inflammatory Pain?.
International Journal of Molecular Sciences, 2021, 22, 248. 4.1 7

251 Development of Homemade Hazelnut Milk-based Beverage. Journal of Culinary Science and Technology,
2022, 20, 421-429. 1.4 6

252 Nanophytotherapeutics for Cancer. Advances in Medical Technologies and Clinical Practice Book
Series, 2022, , 114-159. 0.3 0

253 Metal-Free Synthesis and Photophysical Behaviour of Thermally Stable Blue Fluorescent Styryl-cored
Biaryls by Ring Transformation of alpha-pyranone. Journal of Molecular Structure, 2022, 1250, 131622. 3.6 2

254 Polyphenols: An Overview of Food Sources and Associated Bioactivities. , 2020, , 465-496. 1

255 Polyphenol-Based Nanoparticles as Multifaceted Diabetes Modulators. Nanotechnology in the Life
Sciences, 2020, , 251-270. 0.6 0

256 Nanoparticle-Guided Brain Drug Delivery: Expanding the Therapeutic Approach to Neurodegenerative
Diseases. Pharmaceutics, 2021, 13, 1897. 4.5 27

257 Effect of Polyphenols on Cognitive Function: Evidence from Population-based Studies and Clinical
Trials. Journal of Nutrition, Health and Aging, 2021, 25, 1190-1204. 3.3 13



16

Citation Report

# Article IF Citations

258 Antioxidant activity and sensory evaluation of crispy salted snacks fortified with bamboo shoot rich
in bioactive compounds. Applied Food Research, 2021, 1, 100018. 4.0 14

259 DeterminaciÃ³n de la composiciÃ³n fenÃ³lica en granos ancestrales de uso alimentario. ComparaciÃ³n de
mÃ©todos analÃ­ticos y de actividad antioxidante. FarmaJournal, 2020, 5, 27-41. 0.0 1

260 The importance of polyphenols in the prevention of chronic non-communicable diseases. Zdravstvena
Zastita, 2021, 50, 91-106. 0.2 0

261 Mulinum spinosum root extract, rich in antioxidant compounds, mitigates harmful effects in mice
with diet-induced metabolic syndrome. Phytomedicine Plus, 2022, 2, 100169. 2.0 0

262 Cardiovascular Effects of Chocolate and Wineâ€”Narrative Review. Nutrients, 2021, 13, 4269. 4.1 11

263 (â€‰âˆ’)-Epicatechin and cardiometabolic risk factors: a focus on potential mechanisms of action. Pflugers
Archiv European Journal of Physiology, 2022, 474, 99-115. 2.8 8

264
<i>Licania rigida</i> leaf extract: Protective effect on oxidative stress, associated with cytotoxic,
mutagenic and preclinical aspects. Journal of Toxicology and Environmental Health - Part A: Current
Issues, 2022, 85, 276-290.

2.3 9

265 Omnifarious fruit polyphenols: an omnipotent strategy to prevent and intervene diabetes and related
complication?. Critical Reviews in Food Science and Nutrition, 2023, 63, 4288-4324. 10.3 5

266 Targeting PI3K/Akt/mTOR Pathway by Different Flavonoids: A Cancer Chemopreventive Approach.
International Journal of Molecular Sciences, 2021, 22, 12455. 4.1 29

267 Characterization of Soybean Protein Isolate-Food Polyphenol Interaction via Virtual Screening and
Experimental Studies. Foods, 2021, 10, 2813. 4.3 13

268 Biofortified Whey/Deglycosylated Whey and Chickpea Protein Matrices: Functional Enrichment by
Black Mulberry Polyphenols. Plant Foods for Human Nutrition, 2021, , 1. 3.2 0

269 Effects of Bacterial Metabolites on the Immune System: Enemies and Friends. Endocrine, Metabolic and
Immune Disorders - Drug Targets, 2022, 22, 1167-1177. 1.2 1

270 Oxidative Stress in the Brain: Basic Concepts and Treatment Strategies in Stroke. Antioxidants, 2021, 10,
1886. 5.1 69

271 Screening of bioactive ingredients of Tsantan Sumtang in ameliorating H9c2 cells injury. Journal of
Ethnopharmacology, 2022, 285, 114854. 4.1 3

272 Undifferentiated In Vitro Cultured Actinidia deliciosa as Cell Factory for the Production of
Quercetin Glycosides. Plants, 2021, 10, 2499. 3.5 4

273 Beneficial Oxidative Stress-Related trans-Resveratrol Effects in the Treatment and Prevention of
Breast Cancer. Applied Sciences (Switzerland), 2021, 11, 11041. 2.5 12

274 Phenolic content, antioxidant, cytotoxic and antiproliferative effects of fractions of Vigna
subterraenea (L.) verdc from Mpumalanga, South Africa. Heliyon, 2021, 7, e08397. 3.2 9

276 Exploring Dihydroflavonolâ€•4â€•Reductase Reactivity and Selectivity by QM/MMâ€•MD Simulations.
ChemBioChem, 2022, 23, . 2.6 4



17

Citation Report

# Article IF Citations

277
Combination of Aerobic Training and Cocoa Flavanols as Effective Therapies to Reduce Metabolic and
Inflammatory Disruptions in Insulin-Resistant Rats: The Exercise, Cocoa, and Diabetes Study.
International Journal of Sport Nutrition and Exercise Metabolism, 2022, 32, 89-101.

2.1 1

279
Curcumin supplementation improves biomarkers of oxidative stress and inflammation in conditions of
obesity, type 2 diabetes and NAFLD: updating the status of clinical evidence. Food and Function, 2021, 12,
12235-12249.

4.6 46

280 Targeting gut microbiota in type 2 diabetes mellitus: Potential roles of dietary flavonoids. Food
Bioscience, 2022, 45, 101500. 4.4 13

281 Resveratrol and Immune Cells: A Link to Improve Human Health. Molecules, 2022, 27, 424. 3.8 55

282 A Brief Review of Phenolic Compounds Identified from Plants: Their Extraction, Analysis, and
Biological Activity. Natural Product Communications, 2022, 17, 1934578X2110697. 0.5 43

283
Influence of 8-week daily consumption of a new product combining green coffee hydroxycinnamates
and beta-glucans on polyphenol bioavailability in subjects with overweight and obesity. Food and
Function, 2022, 13, 1133-1152.

4.6 0

284 Micro-nano-bubble technology and its applications in food industry: A critical review. Food Reviews
International, 2023, 39, 4213-4235. 8.4 9

285 A Mixture of Pure, Isolated Polyphenols Worsens the Insulin Resistance and Induces Kidney and Liver
Fibrosis Markers in Diet-Induced Obese Mice. Antioxidants, 2022, 11, 120. 5.1 4

287 Neuroprotective and anxiolytic potential of green rooibos (<i>Aspalathus linearis</i>) polyphenolic
extract. Food and Function, 2022, 13, 91-101. 4.6 11

288 Chemical composition and antibacterial activity of 12 medicinal plant ethyl acetate extracts using
LCâ€“MS featureâ€•based molecular networking. Phytochemical Analysis, 2022, 33, 473-489. 2.4 13

289 Bioactive Components in Traditional Foods Aimed at Health Promotion: A Route to Novel Mechanistic
Insights and Lead Molecules?. Annual Review of Food Science and Technology, 2022, 13, 315-336. 9.9 2

290 Exploring the Contribution of (Poly)phenols to the Dietary Exposome Using High Resolution Mass
Spectrometry Untargeted Metabolomics. Molecular Nutrition and Food Research, 2022, 66, e2100922. 3.3 9

291 Inhibitory activities of grape bioactive compounds against enzymes linked with human diseases. Applied
Microbiology and Biotechnology, 2022, 106, 1399-1417. 3.6 14

292 A comprehensive and current review on the role of flavonoids in lung cancerâ€“Experimental and
theoretical approaches. Phytomedicine, 2022, 98, 153938. 5.3 22

293 Unconventional food plants: Nutritional aspects and perspectives for industrial applications. Future
Foods, 2022, 5, 100124. 5.4 21

294 Natural Dibenzo-Î±-Pyrones: Friends or Foes?. International Journal of Molecular Sciences, 2021, 22,
13063. 4.1 9

295 Polyphenolsâ€”Gut Microbiota Interrelationship: A Transition to a New Generation of Prebiotics.
Nutrients, 2022, 14, 137. 4.1 111

296 Cytotoxic and Chemopreventive Activity of Polyphenols and Their Derivatives in Colon Cancer. , 2022, ,
241-275. 1



18

Citation Report

# Article IF Citations

298 Assessment of antioxidant activities of HeukHarang a novel Korean Lectuca sativa L.. Food Science and
Technology, 0, 42, . 1.7 2

300 Advancements in novel drug delivery systems: Providing a challenge and threat to oxidative stress in
various diseases. , 2022, , 251-266. 0

301 Bioactive Components of Plant Protein Foods in the Prevention and Management of
Non-communicable Diseases. , 2022, , 381-405. 0

302 Role of Plant Secondary Metabolites in Metabolic Disorders. , 2022, , 241-280. 2

303
Effects of n-6 PUFA-rich soybean oil, MUFA-rich olive oil and camellia seed oil on weight and
cardiometabolic profiles among Chinese women: a 3-month double-blind randomized
controlled-feeding trial. Food and Function, 2022, 13, 4375-4383.

4.6 8

304 Time-of-Day Circadian Modulation of Grape-Seed Procyanidin Extract (GSPE) in Hepatic Mitochondrial
Dynamics in Cafeteria-Diet-Induced Obese Rats. Nutrients, 2022, 14, 774. 4.1 12

305 Olive Cake Powder as Functional Ingredient to Improve the Quality of Gluten-Free Breadsticks. Foods,
2022, 11, 552. 4.3 7

306 Minor tropical fruits as a potential source of bioactive and functional foods. Critical Reviews in
Food Science and Nutrition, 2023, 63, 6491-6535. 10.3 21

307 Yerba Mate as a Source of Elements and Bioactive Compounds with Antioxidant Activity. Antioxidants,
2022, 11, 371. 5.1 17

308 Natural Cyclooxygenase-2 Inhibitors Synergize With Butyrate to Augment Chicken Host Defense
Peptide Gene Expression. Frontiers in Immunology, 2022, 13, 819222. 4.8 7

309 Technological and Biotechnological Processes To Enhance the Bioavailability of Dietary
(Poly)phenols in Humans. Journal of Agricultural and Food Chemistry, 2022, 70, 2092-2107. 5.2 31

310 Healthy Aging and Dietary Patterns. Nutrients, 2022, 14, 889. 4.1 45

311 LCâ€“MS/MS-Based Quantification Method of Polyphenols for Valorization of Ancient Apple Cultivars
from Cilento. ACS Food Science & Technology, 2022, 2, 647-654. 2.7 5

312 Curcumin Mitigates TNFÎ±â€•Induced Cacoâ€•2 Cell Monolayer Permeabilization Through Modulation of NFâ€•ÎºB,
ERK1/2, and JNK Pathways. Molecular Nutrition and Food Research, 2022, 66, e2101033. 3.3 6

313 Tangeretin: A Biologically Potential Citrus Flavone. Current Traditional Medicine, 2022, 8, . 0.4 3

314 Comparison of Flavonoid O-Glycoside, C-Glycoside and Their Aglycones on Antioxidant Capacity and
Metabolism during In Vitro Digestion and In Vivo. Foods, 2022, 11, 882. 4.3 36

315 Oxidative Stress-Induced Hypertension of Developmental Origins: Preventive Aspects of Antioxidant
Therapy. Antioxidants, 2022, 11, 511. 5.1 24

316 Coarse Grain Consumption and Risk of Cardiometabolic Diseases: A Prospective Cohort Study of
Chinese Adults. Journal of Nutrition, 2022, 152, 1476-1486. 2.9 7



19

Citation Report

# Article IF Citations

317 Phytochemical and Nutritional Profile Composition in Fruits of Different Sweet Chestnut (Castanea) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 742 Td (sativa Mill.) Cultivars Grown in Romania. Separations, 2022, 9, 66.2.4 16

318 Identification of Self-Incompatibility in Kyrgyzstan-Originated Apple Genotypes with Molecular Marker
Technique. Erwerbs-Obstbau, 0, , 1. 1.3 0

319 Investigation of Bioactive Components, Antioxidant and Antimicrobial Activities of Traditional
Turkish Beverage Hardaliye. BezmiÃ¢lem Science, 2022, . 0.2 0

320 Valorization of Moroccan Pistacia lentiscus L. Leaves: Phytochemical and In Vitro Antioxidant Activity
Evaluation Compared to Different Altitudes. Scientific World Journal, The, 2022, 2022, 1-10. 2.1 2

321 Beneficial Effects of Flavonoids on Skeletal Muscle Health: A Systematic Review and Meta-Analysis.
Journal of Medicinal Food, 2022, 25, 465-486. 1.5 7

322 Bioactivity of Natural Polyphenols as Antiparasitic Agents and their Biochemical Targets. Mini-Reviews
in Medicinal Chemistry, 2022, 22, 2661-2677. 2.4 7

323 Gastrointestinal co-digestion of wine polyphenols with glucose/whey proteins affects their
bioaccessibility and impact on colonic microbiota. Food Research International, 2022, 155, 111010. 6.2 20

324 Comprehensive analysis of antibacterial and anti-hepatoma activity of metabolites from jujube fruit.
Food Bioscience, 2022, 47, 101511. 4.4 7

325 Nutritional, phytochemical composition and potential health benefits of taro (Colocasia esculenta L.)
leaves: A review. Food Chemistry, 2022, 383, 132406. 8.2 23

326 Structure, degree of polymerization, and starch hydrolase inhibition activities of bird cherry (Prunus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 382 Td (padus) proanthocyanidins. Food Chemistry, 2022, 385, 132588.8.2 10

327 Polyphenols and Posterior Segment Eye Diseases: Effects on Angiogenesis, Invasion, Migration and
Epithelial-Mesenchymal Transition. Food Reviews International, 2023, 39, 3415-3443. 8.4 7

328 The direct and indirect effects of bioactive compounds against coronavirus. Food Frontiers, 2022, 3,
96-123. 7.4 17

329 Use of Berry Pomace to Design Functional Foods. Food Reviews International, 2023, 39, 3204-3224. 8.4 4

330 Evaluation of Phytochemical Contents and In Vitro Antioxidant, Anti-Inflammatory, and Anticancer
Activities of Black Rice Leaf (Oryza sativa L.) Extract and Its Fractions. Foods, 2021, 10, 2987. 4.3 4

331 Resveratrol Butyrate Ester Protects Adenine-Treated Rats against Hypertension and Kidney Disease by
Regulating the Gutâ€“Kidney Axis. Antioxidants, 2022, 11, 83. 5.1 16

333 Revealing microbial species diversity using sequence capture by hybridization. Microbial Genomics,
2021, 7, . 2.0 1

334 In Vitro Evaluation of the Photoreactivity and Phototoxicity of Natural Polyphenol Antioxidants.
Molecules, 2022, 27, 189. 3.8 5

335 Antimicrobial Activity of Polyphenols and Natural Polyphenolic Extracts on Clinical Isolates.
Antibiotics, 2022, 11, 46. 3.7 51



20

Citation Report

# Article IF Citations

336 Changes in the Polyphenolic Profile and Antioxidant Activity of Wheat Bread after Incorporating
Quinoa Flour. Antioxidants, 2022, 11, 33. 5.1 6

337 Application of a Validated Method for the Identification and Quantification of Mycotoxins in Wines
Using UPLC-MS/MS. Separations, 2022, 9, 102. 2.4 3

338 Nutritional Epigenetics in Cancer. Advances in Nutrition, 2022, 13, 1748-1761. 6.4 7

339 Nuts and Metabolic Syndrome: Reducing the Burden of Metabolic Syndrome in Menopause. Nutrients,
2022, 14, 1677. 4.1 3

340
In silico and in vitro studies on the inhibition of laccase activity by Ellagic acid: Implications in drug
designing for the treatment of Cryptococcal infections. International Journal of Biological
Macromolecules, 2022, 209, 642-654.

7.5 7

352 Role of Bioactive Compounds in Obesity: Metabolic Mechanism Focused on Inflammation. Foods, 2022,
11, 1232. 4.3 11

353 Effect of Acute Intake of Fermented Orange Juice on Fasting and Postprandial Glucose Metabolism,
Plasma Lipids and Antioxidant Status in Healthy Human. Foods, 2022, 11, 1256. 4.3 4

354 Food-Derived Bioactive Molecules from Mediterranean Diet: Nanotechnological Approaches and
Waste Valorization as Strategies to Improve Human Wellness. Polymers, 2022, 14, 1726. 4.5 9

355 Polyphenol chrysin for management of skin disorders: Current status and future opportunities.
Journal of King Saud University - Science, 2022, 34, 102026. 3.5 4

356 Peruvian Andean grains: Nutritional, functional properties and industrial uses. Critical Reviews in
Food Science and Nutrition, 2023, 63, 9634-9647. 10.3 4

357 Modulation of Inflammation by Plant-Derived Nutraceuticals in Tendinitis. Nutrients, 2022, 14, 2030. 4.1 6

358 The association between dietary polyphenol intake and cardiometabolic factors in overweight and
obese women: a cross-sectional study. BMC Endocrine Disorders, 2022, 22, 120. 2.2 10

359 Cardiometabolic risk, biomarkers of low-grade subclinical inflammation and flavonoid intake: A
cross-sectional study in Argentina. PharmaNutrition, 2022, 20, 100297. 1.7 1

360 Exploring the Anticancer Potentials of Polyphenols: A Comprehensive Review of Patents in the Last
Five Years. Recent Patents on Anti-Cancer Drug Discovery, 2023, 18, 3-10. 1.6 4

361 Antioxidant Activity of Certain Aquatic Extracts Used in Traditional Chinese Medicine. Moscow
University Biological Sciences Bulletin, 2022, 77, 13-17. 0.7 1

362 Physiological and Clinical Aspects of Bioactive Peptides from Marine Animals. Antioxidants, 2022, 11,
1021. 5.1 8

363 Overview of Nutraceuticals and Cardiometabolic Diseases following Socio-Economic Analysis.
Endocrines, 2022, 3, 255-295. 1.0 1

364 Evaluation of Antioxidant Capacity and Gut Microbiota Modulatory Effects of Different Kinds of
Berries. Antioxidants, 2022, 11, 1020. 5.1 13



21

Citation Report

# Article IF Citations

365 Combination of different probiotics and berry-derived (poly)phenols can modulate immune response
in dendritic cells. Journal of Functional Foods, 2022, 94, 105121. 3.4 0

366 Multidrug resistance-associated protein 2 (MRP2) is an efflux transporter of EGCG and its metabolites
in the human small intestine. Journal of Nutritional Biochemistry, 2022, , 109071. 4.2 9

367 How Do Phenolic Acids Change the Secondary and Tertiary Structure of Gliadin? Studies with an
Application of Spectroscopic Techniques. International Journal of Molecular Sciences, 2022, 23, 6053. 4.1 4

368
Punicalagin protects against the development of pancreatic injury and insulitis in rats with induced
T1DM by reducing inflammation and oxidative stress. Molecular and Cellular Biochemistry, 2022, 477,
2817-2828.

3.1 5

369 Brain specific delivery of phytoconstituents through nanodrug wagons approach. , 2022, , 731-757. 0

370 Differential Nutrition-Health Properties of Ocimum basilicum Leaf and Stem Extracts. Foods, 2022, 11,
1699. 4.3 2

371 Low polyphenol intake among highly scholarity population: CUME cohort. International Journal for
Vitamin and Nutrition Research, 2023, 93, 438-446. 1.5 0

372 Influence of In Vitro Gastric Digestion of Olive Leaf Extracts on Their Bioactive Properties against H.
pylori. Foods, 2022, 11, 1832. 4.3 8

373 Polyphenols and Polysaccharides from Morus alba L. Fruit Attenuate High-Fat Diet-Induced Metabolic
Syndrome Modifying the Gut Microbiota and Metabolite Profile. Foods, 2022, 11, 1818. 4.3 5

374 In-vitro antiproliferative efficacy of Abrus precatorius seed extracts on cervical carcinoma. Scientific
Reports, 2022, 12, . 3.3 7

375 Effects of a Berry Polyphenolic Fraction on the Pathogenic Properties of Porphyromonas gingivalis.
Frontiers in Oral Health, 0, 3, . 3.0 1

376 Phytosome: An Effective Transdermal Drug Delivery System for Phytoconstituents. Letters in Drug
Design and Discovery, 2022, 19, . 0.7 1

377 Nutrigenomics: an underestimated contribution to the functional role of polyphenols. Current
Opinion in Food Science, 2022, 47, 100880. 8.0 3

378 Health benefits of polyphenols: A concise review. Journal of Food Biochemistry, 2022, 46, . 2.9 170

379 Anticancer and Antioxidant Activities of the Root Extract of the Carnivorous Pitcher Plant
Sarracenia purpurea. Plants, 2022, 11, 1668. 3.5 8

380 Hesperidin: A Review on Extraction Methods, Stability and Biological Activities. Nutrients, 2022, 14,
2387. 4.1 72

381 Application of two forms of silicon and their impact on the postharvest and the content of bioactive
compounds in cucumber (Cucumis sativus L.) fruits. Biocell, 2022, 46, 2497-2506. 0.7 1

382 A Novel Combined Analytical Uv and Ms Approach for the Quantification of Oleuropein Metabolites in
Human Biological Samples When Authentic Standards are Not Available. SSRN Electronic Journal, 0, , . 0.4 0



22

Citation Report

# Article IF Citations

383 Can Dietary Nutrients Prevent Cancer Chemotherapy-Induced Cardiotoxicity? An Evidence Mapping of
Human Studies and Animal Models. Frontiers in Cardiovascular Medicine, 0, 9, . 2.4 6

384
NuMoOS â€“ COVID-19 Nutrition and Mood Online Survey: Perception about dietary aspects, stress,
anxiety, and depression in the social isolation of Coronavirus Disease 2019. Clinical Nutrition ESPEN,
2022, 50, 101-110.

1.2 5

385
Anti-Inflammatory and Antioxidant Capacity of a Fruit and Vegetable-Based Nutraceutical Measured by
Urinary Oxylipin Concentration in a Healthy Population: A Randomized, Double-Blind,
Placebo-Controlled Clinical Trial. Antioxidants, 2022, 11, 1342.

5.1 4

386 Advances in the Utilization of Tea Polysaccharides: Preparation, Physicochemical Properties, and
Health Benefits. Polymers, 2022, 14, 2775. 4.5 7

387 Plant Flavonoid Production in Bacteria and Yeasts. Frontiers in Chemical Engineering, 0, 4, . 2.7 2

388 The Main Protease of SARS-CoV-2 as a Target for Phytochemicals against Coronavirus. Plants, 2022, 11,
1862. 3.5 13

389 Stability and Antioxidant Activity of Hydro-Glyceric Extracts Obtained from Different Grape Seed
Varieties Incorporated in Cosmetic Creams. Antioxidants, 2022, 11, 1348. 5.1 11

390 The SARSâ€•CoVâ€•2 main protease (M<sup>pro</sup>): Structure, function, and emerging therapies for
COVIDâ€•19. MedComm, 2022, 3, . 7.2 79

391 Nutritional Biomarkers and Factors Correlated with Poor Sleep Status among Young Females: A
Case-Control Study. Nutrients, 2022, 14, 2898. 4.1 2

392 Implications of Resveratrol in Obesity and Insulin Resistance: A State-of-the-Art Review. Nutrients,
2022, 14, 2870. 4.1 21

393 Polyphenols in edible herbal medicine: targeting gut-brain interactions in depression-associated
neuroinflammation. Critical Reviews in Food Science and Nutrition, 2023, 63, 12207-12223. 10.3 8

394 Polyphenols and the potential mechanisms of their therapeutic benefits against inflammatory bowel
diseases. Journal of Functional Foods, 2022, 95, 105181. 3.4 11

395 Quality by Design in optimizing the extraction of (poly)phenolic compounds from Vaccinium myrtillus
berries. Journal of Chromatography A, 2022, 1677, 463329. 3.7 10

396 Oxidative stress-mediated memory impairment during aging and its therapeutic intervention by natural
bioactive compounds. Frontiers in Aging Neuroscience, 0, 14, . 3.4 8

397 Tea Polyphenols as Prospective Natural Attenuators of Brain Aging. Nutrients, 2022, 14, 3012. 4.1 11

398 Mediterranean Diet on Sleep: A Health Alliance. Nutrients, 2022, 14, 2998. 4.1 33

399 Preventive Effect of Cocoa Flavonoids via Suppression of Oxidative Stress-Induced Apoptosis in
Auditory Senescent Cells. Antioxidants, 2022, 11, 1450. 5.1 8

400 Dietary Components Consisting of Bioactive Molecules in the Prevention of Neurodegenerative
Diseases. Advances in Medical Diagnosis, Treatment, and Care, 2022, , 73-100. 0.1 0



23

Citation Report

# Article IF Citations

401 One-Year Changes in Urinary Microbial Phenolic Metabolites and the Risk of Type 2 Diabetesâ€”A
Case-Control Study. Antioxidants, 2022, 11, 1540. 5.1 2

402 Bioactivities of Dietary Polyphenols and Their Effects on Intestinal Microbiota. Mini-Reviews in
Medicinal Chemistry, 2022, 22, . 2.4 4

403 Regulation of dietary polyphenols on cancer cell pyroptosis and the tumor immune
microenvironment. Frontiers in Nutrition, 0, 9, . 3.7 6

404 Improved functional properties of wheat gluten hydrolysate by covalent conjugation with
chlorogenic acid. International Journal of Food Science and Technology, 2023, 58, 454-462. 2.7 8

405
Epigallocatechin gallate as a nutraceutical to potentially target the metabolic syndrome: novel
insights into therapeutic effects beyond its antioxidant and anti-inflammatory properties. Critical
Reviews in Food Science and Nutrition, 2024, 64, 87-109.

10.3 14

406 Association between adherence to plant-based dietary patterns and obesity risk: a systematic review of
prospective cohort studies. Applied Physiology, Nutrition and Metabolism, 2022, 47, 1115-1133. 1.9 11

407 A Fast Regression-Based Approach to Map Water Status of Pomegranate Orchards with Sentinel 2 Data.
Horticulturae, 2022, 8, 759. 2.8 9

408 Flavonoid and Phenolic Acid Profiles of Dehulled and Whole Vigna subterranea (L.) Verdc Seeds
Commonly Consumed in South Africa. Molecules, 2022, 27, 5265. 3.8 5

409 Recent advances on preparative LC approaches for polyphenol separation and purification: Their
sources and main activities. Trends in Food Science and Technology, 2022, 128, 129-146. 15.1 5

410
Resveratrol improved kidney function and structure in malignantly hypertensive rats by restoration
of antioxidant capacity and nitric oxide bioavailability. Biomedicine and Pharmacotherapy, 2022, 154,
113642.

5.6 7

411 High hydrostatic pressure assisted by food-grade enzymes as a sustainable approach for the
development of an antioxidant ingredient. LWT - Food Science and Technology, 2022, 169, 113968. 5.2 3

412
A novel combined analytical UV and MS approach for the quantification of oleuropein metabolites in
human biological samples when authentic standards are not available. Journal of Chromatography B:
Analytical Technologies in the Biomedical and Life Sciences, 2022, 1210, 123457.

2.3 1

413
Recent advances in the effects of dietary polyphenols on inflammation in vivo: potential molecular
mechanisms, receptor targets, safety issues, and uses of nanodelivery system and polyphenol polymers.
Current Opinion in Food Science, 2022, 48, 100921.

8.0 8

414 A review on health benefits of phenolics derived from dietary spices. Current Research in Food
Science, 2022, 5, 1508-1523. 5.8 30

415

Phytochemical Screening and Toxicity Assessment of &amp;lt;&amp;gt;Imperata
cylindrica&amp;lt;/i&amp;gt; (L.) P. Beauv. (Poaceae) Raw Extracts with Brine Shrimp
(&amp;lt;i&amp;gt;Artemia salina&amp;lt;/i&amp;gt;) Lethality Assay. Journal of Biosciences and
Medicines, 2022, 10, 153-171.

0.2 0

416 Importance of polyphenols: Consumption and human health. , 2022, , 1-23. 1

417
New Insight and Future Perspectives on Nutraceuticals for Improving Sports Performance of Combat
Players: Focus on Natural Supplements, Importance and Advantages over Synthetic Ones. Applied
Sciences (Switzerland), 2022, 12, 8611.

2.5 8

418 Anthocyanin-rich fruits and mental health outcomes in an Italian cohort. Journal of Berry Research,
2022, 12, 551-564. 1.4 11



24

Citation Report

# Article IF Citations

419 Innovative Application of Metabolomics on Bioactive Ingredients of Foods. Foods, 2022, 11, 2974. 4.3 3

420 Untersuchung der Wechselwirkungen zwischen Polyphenolen, Lebensmittelinhaltsstoffen und
Verdauenzymen am Beispiel von Ã„pfeln. Lebensmittelchemie, 2022, 76, . 0.0 0

421 Mactanamide and lariciresinol as radical scavengers and Fe2+ ion chelators â€“ A DFT study.
Phytochemistry, 2022, 204, 113442. 2.9 6

422 Multifunctionality of Calebin A in inflammation, chronic diseases and cancer. Frontiers in Oncology,
0, 12, . 2.8 9

423 Rosemary Extract-Induced Autophagy and Decrease in Accumulation of Collagen Type I in Osteogenesis
Imperfecta Skin Fibroblasts. International Journal of Molecular Sciences, 2022, 23, 10341. 4.1 4

424 Solid-state fermentation with Rhizopus oligosporus RT-3 enhanced the nutritional properties of
soybeans. Frontiers in Nutrition, 0, 9, . 3.7 3

425 Beneficial Effects of Table Grape Use on Serum Levels of Omega-3 Index and Liver Function: A
Randomized Controlled Clinical Trial. Biomedicines, 2022, 10, 2310. 3.2 2

426 Lower Strength Alcohol Productsâ€”A Realist Review-Based Road Map for European Policy Making.
Nutrients, 2022, 14, 3779. 4.1 8

427 Evidence for Quercetin as a Dietary Supplement for the Treatment of Cardio-Metabolic Diseases in
Pregnancy: A Review in Rodent Models. Foods, 2022, 11, 2772. 4.3 9

428 Natural products of traditional Chinese medicine treat atherosclerosis by regulating inflammatory
and oxidative stress pathways. Frontiers in Pharmacology, 0, 13, . 3.5 10

429 Effect of plum supplementation on blood pressure, weight indices, and C-reactive protein: A systematic
review and meta-analysis of randomized controlled trials. Clinical Nutrition ESPEN, 2022, , . 1.2 0

430 Effects of bioactive substances isolated from Siberian medicinal plants on the lifespan of
Caenorhabditis elegans. Foods and Raw Materials, 2022, , 340-352. 2.1 10

431 Impact of Blueberry Consumption on the Human Fecal Bileacidome: A Pilot Study of Bile Acid
Modulation by Freeze-Dried Blueberry. Nutrients, 2022, 14, 3857. 4.1 2

432 Targeting Oxidative Stress in Intracerebral Hemorrhage: Prospects of the Natural Products Approach.
Antioxidants, 2022, 11, 1811. 5.1 9

433 Association between Single Nucleotide Polymorphisms of SULT1A1, SULT1C4, ABCC2 and Phase II
Flavanone Metabolites Excretion after Orange Juice Intake. Nutrients, 2022, 14, 3770. 4.1 4

434 Polyphenols as Lung Cancer Chemopreventive Agents by Targeting microRNAs. Molecules, 2022, 27,
5903. 3.8 6

435 Polyphenols as possible alternative agents in chronic fatigue: a review. Phytochemistry Reviews, 2023,
22, 1637-1661. 6.5 3

436 Herbal tea, a novel adjuvant therapy for treating type 2 diabetes mellitus: A review. Frontiers in
Pharmacology, 0, 13, . 3.5 0



25

Citation Report

# Article IF Citations

437 Effects of vitamin D supplementation on muscle function and recovery after exerciseâ€•induced muscle
damage: A systematic review. Journal of Human Nutrition and Dietetics, 2023, 36, 1068-1078. 2.5 4

438 Grape seed extract supplementation modulates hepatic lipid metabolism in rats. Implication of PPARÎ²/Î´.
Food and Function, 2022, 13, 11353-11368. 4.6 3

439 Targeting Inflammation in the Diagnosis, Management, and Prevention of Cardiovascular Diseases.
Global Heart, 2022, 17, . 2.3 5

440 Antioxidant and in vitro antidiabetic activities of Peperomia pellucida (L.) Kunth extract. , 2022, 20,
683-693. 0

441 Cut Points of the Conicity Index and Associated Factors in Brazilian Rural Workers. Nutrients, 2022,
14, 4487. 4.1 3

442 Multi-Step Biomass Fractionation of Grape Seeds from Pomace, a Zero-Waste Approach. Plants, 2022, 11,
2831. 3.5 5

443 Christensenella regulated by Huang-Qi-Ling-Hua-San is a key factor by which to improve type 2 diabetes.
Frontiers in Microbiology, 0, 13, . 3.5 8

444 Intracellular Polyphenol Wine Metabolites Oppose Oxidative Stress and Upregulate Nrf2/ARE Pathway.
Antioxidants, 2022, 11, 2055. 5.1 4

445 Toxicological Assessment of Roasted Coffee Silver Skin (Testa of Coffea sp.) as Novel Food Ingredient.
Molecules, 2022, 27, 6839. 3.8 8

446 Targeting Mitochondria for the Prevention and Treatment of Nonalcoholic Fatty Liver Disease:
Polyphenols as a Non-pharmacological Approach. Current Medicinal Chemistry, 2023, 30, 2977-2995. 2.4 1

447 Polyphenols: a route from bioavailability to bioactivity addressing potential health benefits to tackle
human chronic diseases. Archives of Toxicology, 2023, 97, 3-38. 4.2 16

448 Bioactivity and Therapeutic Potential of Kaempferol and Quercetin: New Insights for Plant and Human
Health. Plants, 2022, 11, 2623. 3.5 46

449 Identification, Quantification, and Characterization of the Phenolic Fraction of Brunfelsia
grandiflora: In Vitro Antioxidant Capacity. Molecules, 2022, 27, 6510. 3.8 1

450
Helichrysum italicum (Roth) G. Don and Helichrysum arenarium (L.) Moench Infusion Consumption
Affects the Inflammatory Status and the Composition of Human Gut Microbiota in Patients with Traits
of Metabolic Syndrome: A Randomized Comparative Study. Foods, 2022, 11, 3277.

4.3 3

451
Grape Pomace Polyphenols as a Source of Compounds for Management of Oxidative Stress and
Inflammationâ€”A Possible Alternative for Non-Steroidal Anti-Inflammatory Drugs?. Molecules, 2022, 27,
6826.

3.8 7

452 Phytochemical Screening and Bioactive Properties of Juglans regia L. Pollen. Antioxidants, 2022, 11,
2046. 5.1 7

453 Mechanisms involved in the anticancer effects of sinapic acid. Bulletin of the National Research
Centre, 2022, 46, . 1.8 5

454 Chitosan-Polyphenol Conjugates for Human Health. Life, 2022, 12, 1768. 2.4 5



26

Citation Report

# Article IF Citations

455 Plant polyphenols in balancing the redox state during aging. , 2023, , 181-195. 0

456 Flavonoids, mitochondrial enzymes and heart protection. , 2023, , 303-332. 0

457 Lactate content, total polyphenols and antioxidant activity of selected commercial yogurts from the
Serbian market. Food and Feed Research, 2022, , 23-23. 0.5 0

458 Research and Patents Status of Selected Phytochemicals Against Cancer: How Close and How Far?.
Recent Patents on Anti-Cancer Drug Discovery, 2023, 18, 428-447. 1.6 7

459 Impact of intestinal dysbiosis on breast cancer metastasis and progression. Frontiers in Oncology, 0,
12, . 2.8 3

460 Phenolic profiles and antioxidant activity in different organs of Sinopodophyllum hexandrum.
Frontiers in Plant Science, 0, 13, . 3.6 1

461 Green Tea Catechins Attenuate Neurodegenerative Diseases and Cognitive Deficits. Molecules, 2022, 27,
7604. 3.8 19

462 Bioaccessibility of phenolic compounds using the standardized INFOGEST protocol: A narrative
review. Comprehensive Reviews in Food Science and Food Safety, 2023, 22, 260-286. 11.7 10

463
Antioxidant Activity, Total Phenolic Content and Total Flavonoid Content in Sweet Chestnut
(Castanea sativa Mill.) Cultivars Grown in Northwest Spain under Different Environmental
Conditions. Foods, 2022, 11, 3519.

4.3 17

464 Modulatory Effect of Chlorogenic Acid and Coffee Extracts on Wnt/Î²-Catenin Pathway in Colorectal
Cancer Cells. Nutrients, 2022, 14, 4880. 4.1 9

465 Polyphenols, phytosterols, aromatics, and essential oils. , 2023, , 255-275. 1

466
Polyphenolic compounds from rapeseeds (Brassica napus L.): The major types, biofunctional roles,
bioavailability, and the influences of rapeseed oil processing technologies on the content. Food
Research International, 2023, 163, 112282.

6.2 12

467 Phenolic profile and pigment stability of Hylocereus species grown in North-East India. Journal of
Food Composition and Analysis, 2023, 116, 105078. 3.9 0

468 Plant Extracts as Green Corrosion Inhibitors. RSC Green Chemistry, 2022, , 184-202. 0.1 0

469 Exposure to (Poly)phenol Metabolites after a Fruit and Vegetable Supplement Intake: A Double-Blind,
Cross-Over, Randomized Trial. Nutrients, 2022, 14, 4913. 4.1 2

470 Tumor immunomodulatory effects of polyphenols. Frontiers in Immunology, 0, 13, . 4.8 6

471 Mental Performance and Sport: Caffeine and Co-consumed Bioactive Ingredients. Sports Medicine,
2022, 52, 69-90. 6.5 9

472 UPLC-TOF/MS-based metabolomics reveals the chemical changes and in vitro biological effects in
fermentation of white ginseng by four probiotics. Frontiers in Microbiology, 0, 13, . 3.5 1



27

Citation Report

# Article IF Citations

473
Overview of Anti-Inflammatory and Anti-Nociceptive Effects of Polyphenols to Halt Osteoarthritis:
From Preclinical Studies to New Clinical Insights. International Journal of Molecular Sciences, 2022,
23, 15861.

4.1 7

474 Transcriptomic Analysis of Colorectal Cancer Cells Treated with Oil Production Waste Products
(OPWPs) Reveals Enrichment of Pathways of Mitochondrial Functionality. Cells, 2022, 11, 3992. 4.1 5

475 Gut microbial modulation by culinary herbs and spices. Food Chemistry, 2023, 409, 135286. 8.2 3

476 Antioxidant and Chemopreventive Activity of Protein Hydrolysates from Raw and Germinated Flour of
Legumes with Commercial Interest in Colorectal Cancer. Antioxidants, 2022, 11, 2421. 5.1 2

477 Dark chocolate (70% cocoa) attenuates the inflammatory marker TNF-Î± in patients on hemodialysis.
Clinical Nutrition ESPEN, 2023, 53, 189-195. 1.2 2

478 Benefits of dietary polyphenols in Alzheimerâ€™s disease. Frontiers in Aging Neuroscience, 0, 14, . 3.4 8

479 Effect of Gastrointestinal Digestion on the Bioaccessibility of Phenolic Compounds and Antioxidant
Activity of Fermented Aloe vera Juices. Antioxidants, 2022, 11, 2479. 5.1 7

480 Targeting mTOR Signaling by Dietary Polyphenols in Obesity Prevention. Nutrients, 2022, 14, 5171. 4.1 8

482 Immunomodulatory Properties of Nutraceuticals and Functional Foods. , 2022, , 21-72. 0

483
Phenotypic and molecular analyses in diploid and tetraploid genotypes of Solanum tuberosum L.
reveal promising genotypes and candidate genes associated with phenolic compounds, ascorbic acid
contents, and antioxidant activity. Frontiers in Plant Science, 0, 13, .

3.6 2

484
Hemp seed-based food products as functional foods: A comprehensive characterization of secondary
metabolites using liquid and gas chromatography methods. Journal of Food Composition and Analysis,
2023, 117, 105151.

3.9 2

485 Starch, gallic acid, their inclusion complex and their effects in diabetes and other
<scp>diseasesâ€”A</scp> review. Food Science and Nutrition, 2023, 11, 1612-1621. 3.4 5

486 Selected Seeds as Sources of Bioactive Compounds with Diverse Biological Activities. Nutrients, 2023,
15, 187. 4.1 9

488 Self-Emulsifying Micellization of Crude Extracts from Apple (Malus domestica cv. Anna), Plum (Prunus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 222 Td (domestica cv. Satsuma), and Guava (Psidium guajava L.) Fruits. Molecules, 2023, 28, 1297.3.8 0

489 Solid Lipid Nanoparticles (SLNs) and Nanostructured Lipid Carriers (NLCs) as Food-Grade Nanovehicles
for Hydrophobic Nutraceuticals or Bioactives. Applied Sciences (Switzerland), 2023, 13, 1726. 2.5 17

490 Tannic Acid Induces Intestinal Dysfunction and Intestinal Microbial Dysregulation in Brandtâ€™s Voles
(Lasiopodomys brandtii). Animals, 2023, 13, 586. 2.3 3

491 Neurodegenerative diseases. , 2023, , 473-493. 0

492 Eco-physiological response of secondary metabolites of teas: Review of quality attributes of herbal
tea. Frontiers in Sustainable Food Systems, 0, 7, . 3.9 3



28

Citation Report

# Article IF Citations

493 Interventional strategies for ischemic stroke based on the modulation of the gut microbiota.
Frontiers in Neuroscience, 0, 17, . 2.8 1

494
Serum from Adolescents with High Polyphenol Intake Exhibits Improved Lipid Profile and Prevents
Lipid Accumulation in HepG2 Human Liver Cells. Oxidative Medicine and Cellular Longevity, 2023, 2023,
1-12.

4.0 4

495
Role of polyphenolic compounds and their nanoformulations: a comprehensive review on cross-talk
between chronic kidney and cardiovascular diseases. Naunyn-Schmiedeberg's Archives of
Pharmacology, 2023, 396, 901-924.

3.0 3

496 Interaction with taxifolin reduces the digestibility of corn starch in vitro and in vivo. Journal of
Food Measurement and Characterization, 0, , . 3.2 0

497 Dietary intake of polyphenols in adults and older adults residing in Chile: A population-based study.
Mediterranean Journal of Nutrition and Metabolism, 2023, 16, 55-69. 0.5 0

498 Interplay between the (Poly)phenol Metabolome, Gut Microbiome, and Cardiovascular Health in
Women: A Cross-Sectional Study from the TwinsUK Cohort. Nutrients, 2023, 15, 1900. 4.1 4

499 Consumption frequencies of beverages and the hypertension risk in adults: a cohort study in China.
BMJ Open, 2023, 13, e072474. 1.9 0

500 Bioaccessibility and transport of lentil hull polyphenols in vitro, and their bioavailability and
metabolism in rats. Food Research International, 2023, 167, 112634. 6.2 2

501 Biological and pharmacological aspects of tannins and potential biotechnological applications. Food
Chemistry, 2023, 414, 135645. 8.2 12

502 Lactate content, total polyphenols and antioxidant activity of selected commercial yogurts from the
Serbian market. Food and Feed Research, 2022, 49, 183-193. 0.5 0

503 Dietary genistein increases microbiota-derived short chain fatty acid levels, modulates homeostasis
of the aging gut, and extends healthspan and lifespan. Pharmacological Research, 2023, 188, 106676. 7.1 14

504 The effect of polyphenols in post stroke adults: A systematic review of randomised controlled trials.
Clinical Nutrition ESPEN, 2023, 54, 113-121. 1.2 1

505 Neuroprotection of Food Bioactives in Neurodegenerative Diseases: Role of the Gut Microbiota and
Innate Immune Receptors. Journal of Agricultural and Food Chemistry, 2023, 71, 2718-2733. 5.2 4

506 Deciphering the interactions between lipids and red wine polyphenols through the gastrointestinal
tract. Food Research International, 2023, 165, 112524. 6.2 4

507 Antioxidant and Pulmonary Protective Potential of <i>Fraxinus xanthoxyloides</i> Bark Extract
against CCl<sub>4</sub>â€•Induced Toxicity in Rats. Chemistry and Biodiversity, 2023, 20, . 2.1 15

508 Wound healing properties of a new formulated flavonoid-rich fraction from Dodonaea viscosa Jacq.
leaves extract. Frontiers in Pharmacology, 0, 14, . 3.5 7

509 The Role of Isoflavones in the Prevention of Breast Cancer and Prostate Cancer. Antioxidants, 2023, 12,
368. 5.1 11

510 Effectiveness of targeting the NLRP3 inflammasome by using natural polyphenols: A systematic review
of implications on health effects. Food Research International, 2023, 165, 112567. 6.2 7



29

Citation Report

# Article IF Citations

511 Freeze-Drying Microencapsulation of Hop Extract: Effect of Carrier Composition on Physical,
Techno-Functional, and Stability Properties. Antioxidants, 2023, 12, 442. 5.1 5

512 Reduction of Nitrite in Canned Pork through the Application of Black Currant (Ribes nigrum L.) Leaves
Extract. Molecules, 2023, 28, 1749. 3.8 3

513 Modulatory effect of caffeic acid in alleviating diabetes and associated complications. World Journal
of Diabetes, 0, 14, 62-75. 3.5 13

514 Preliminary Study on the Protective Effects and Molecular Mechanism of Procyanidins against
PFOS-Induced Glucose-Stimulated Insulin Secretion Impairment in INS-1 Cells. Toxics, 2023, 11, 174. 3.7 1

515 Cytotoxic, Antibacterial, and Antioxidant Activities of the Leaf Extract of Sinningia bullata. Plants,
2023, 12, 859. 3.5 2

516 Biomarkers of Micronutrients and Phytonutrients and Their Application in Epidemiological Studies.
Nutrients, 2023, 15, 970. 4.1 2

517 Effect of Dietary Phenolic Compounds on Incidence of Type 2 Diabetes in the â€œSeguimiento Universidad
de Navarraâ€• (SUN) Cohort. Antioxidants, 2023, 12, 507. 5.1 2

518 Antioxidant, anti-inflammatory and anti-obesity effects of onion and its by-products in high-fat fed
rodents: a systematic review. Brazilian Journal of Biology, 0, 83, . 0.9 1

519 Editorial: New insights and perspectives of polyphenols in nutrition. Frontiers in Nutrition, 0, 10, . 3.7 0

520 Genome editing for improving nutritional quality, post-harvest shelf life and stress tolerance of
fruits, vegetables, and ornamentals. Frontiers in Genome Editing, 0, 5, . 5.2 3

521 Production of herbal toothpaste: Physical, organoleptic, phyto-compound, and antimicrobial
properties. Heliyon, 2023, 9, e13892. 3.2 6

522 Potential of Polyphenols for Improving Sleep: A Preliminary Results from Review of Human Clinical
Trials and Mechanistic Insights. Nutrients, 2023, 15, 1257. 4.1 2

523 A Mixture of Artemisia argyi and Saururus chinensis Improves PM2.5-Induced Cognitive Dysfunction by
Regulating Oxidative Stress and Inflammatory Response in the Lung and Brain. Plants, 2023, 12, 1230. 3.5 2

524 Possible Side Effects of Polyphenols and Their Interactions with Medicines. Molecules, 2023, 28, 2536. 3.8 26

525 Italian Grape Ale Beers Obtained with Malvasia di Candia Aromatica Grape Variety: Evolution of
Phenolic Compounds during Fermentation. Foods, 2023, 12, 1196. 4.3 2

526 Urinary Phenolic Metabolites Associated with Peanut Consumption May Have a Beneficial Impact on
Vascular Health Biomarkers. Antioxidants, 2023, 12, 698. 5.1 1

527 Recovery of Value-Added Compounds from Winery Wastewater: A Review and Bibliometric Analysis.
Water (Switzerland), 2023, 15, 1110. 2.7 4

528 Screening of anticandidal activity of Vaccinium corymbosum shootsâ€™ extracts and content of
polyphenolic compounds during seasonal variation. Studia Biologica = Ð‘Ð†ÐžÐ›ÐžÐ“Ð†Ð§Ð•Ð† Ð¡Ð¢Ð£Ð”Ð†Ð‡ Studia Biologica, 2023, 17, 3-18.0.4 1



30

Citation Report

# Article IF Citations

529 A Study of Various Medicinal Plants used in Ulcer Treatment: A Review. , 2023, 2, 234-246. 12

530 Secondary Metabolites: Alkaloids and Flavonoids in Medicinal Plants. , 0, , . 1

531 Quercetin nanocrystals prepared by a novel technique improve the dissolution rate and antifibrotic
activity of quercetin. Nanomedicine, 2023, 18, 89-107. 3.3 1

532 A texture-modified dessert with high nutritional value designed for people with dysphagia: effect of
refrigeration and frozen storage. , 2024, 13, 462-471. 1

533 Thermal stability of total phenolic compounds and antioxidant activities of jaboticaba peel: Effect of
solvents and extraction methods. Journal of the Indian Chemical Society, 2023, 100, 100995. 2.8 4

534 Herbs Used for the Management of Hypertension: A Systematic Review. Current Traditional Medicine,
2024, 10, . 0.4 0

535 Chinese chestnut shell polyphenol extract regulates the JAK2/STAT3 pathway to alleviate high-fat
diet-induced, leptin-resistant obesity in mice. Food and Function, 2023, 14, 4807-4823. 4.6 1

536 ãƒ•ãƒªãƒ•ã‚§ãƒŽãƒ¼ãƒ«ã•®æ©Ÿèƒ½æ€§ç ”ç©¶ã•¨ã••ã•®å•†å“•å¿œç”¨. Kagaku To Seibutsu, 2022, 60, 226-231. 0.0 0

537 Encapsulation of Polyphenolic Compounds Based on Hemicelluloses to Enhance Treatment of
Inflammatory Bowel Diseases and Colorectal Cancer. Molecules, 2023, 28, 4189. 3.8 3

538 Chlorogenic Acid Protects DNA against Double-strand Breaks: Evidence from Single Molecule
Observation. Chemistry Letters, 2023, 52, 524-527. 1.3 0

539 Metabolism of Dietary Substrates by Intestinal Bacteria and Consequences for the Host Intestine. ,
2023, , 45-144. 0

540 Antioxidant Capacity and NF-kB-Mediated Anti-Inflammatory Activity of Six Red Uruguayan Grape
Pomaces. Molecules, 2023, 28, 3909. 3.8 1

541 Polyphenols and Cardiometabolic Health: Knowledge and Concern among Romanian People. Nutrients,
2023, 15, 2281. 4.1 5

542 Role of medicinal herbs and phytochemicals in post burn management. Inflammopharmacology, 2023,
31, 1695-1714. 3.9 1

543 Polyphenol intake and mortality: A nationwide cohort study in the adult population of Spain. Clinical
Nutrition, 2023, 42, 1076-1085. 5.0 2

544 Plant-Derived Nutraceuticals Involved in Body Weight Control by Modulating Gene Expression. Plants,
2023, 12, 2273. 3.5 1

545
Red Wine High-Molecular-Weight Polyphenolic Complex Ameliorates High-Fat Diet-Induced Metabolic
Dysregulation and Perturbation in Gut Microbiota in Mice. Journal of Agricultural and Food
Chemistry, 2023, 71, 6882-6893.

5.2 2

546 Hot and cold drying of edible flowers affect metabolite patterns of extracts and decoctions. Folia
Horticulturae, 2023, 35, 193-207. 1.8 5



31

Citation Report

# Article IF Citations

547
Valorization of Encapsulated Coffee Parchment Extracts as Metabolic Control for High Fructose
Diet-Induced Obesity, Using Wistar Rat as Animal Model. Waste and Biomass Valorization, 2024, 15,
265-281.

3.4 0

548 Valorization of polyphenolic compounds from food industry by-products for application in
polysaccharide-based nanoparticles. Frontiers in Nutrition, 0, 10, . 3.7 5

549 Dietary trends among Polish women in 2011â€“2022â€”cross-sectional study of food consumption
frequency among women aged 20â€“50 in Silesia region, Poland. Frontiers in Nutrition, 0, 10, . 3.7 0

550
Recent advances in bio-based extraction processes for the recovery of bound phenolics from
agro-industrial by-products and their biological activity. Critical Reviews in Food Science and
Nutrition, 0, , 1-25.

10.3 1

551 Phytochemical Analysis, Antioxidant Activities In Vitro and In Vivo, and Theoretical Calculation of
Different Extracts of Euphorbia fischeriana. Molecules, 2023, 28, 5172. 3.8 2

552 Antioxidant and Wound Healing Bioactive Potential of Extracts Obtained from Bark and Needles of
Softwood Species. Antioxidants, 2023, 12, 1383. 5.1 2

553
Mitochondrial dysfunction in the offspring of obese mothers and it's transmission through damaged
oocyte mitochondria: Integration of mechanisms. Biochimica Et Biophysica Acta - Molecular Basis of
Disease, 2023, 1869, 166802.

3.8 3

554 Beneficial role of kaempferol and its derivatives from different plant sources on respiratory diseases
in experimental models. Inflammopharmacology, 2023, 31, 2311-2336. 3.9 2

555 A Mechanistic Insight into Beneficial Effects of Polyphenols in the Prevention and Treatment of
Nephrolithiasis: Evidence from Recent In Vitro Studies. Crystals, 2023, 13, 1070. 2.2 0

556 Exploring Natural Products as Radioprotective Agents for Cancer Therapy: Mechanisms, Challenges,
and Opportunities. Cancers, 2023, 15, 3585. 3.7 1

557 Natural Proprotein Convertase Subtilisin/Kexin Type 9 Inhibitors: A Review. Combinatorial Chemistry
and High Throughput Screening, 2023, 26, . 1.1 1

558 Association of dietary intake of polyphenols, lignans, and phytosterols with immune-stimulating
microbiota and COVID-19 risk in a group of Polish men and women. Frontiers in Nutrition, 0, 10, . 3.7 2

560 Strategies for senolytic drug discovery. Aging Cell, 2023, 22, . 6.7 6

561 Lipid lowering and anti-ageing effects of edible flowers of <i>Viola x wittrockiana</i> Gams in a
<i>Caenorhabditis elegans</i> obese model. Food and Function, 2023, 14, 8854-8864. 4.6 1

562 Plant-derived polyphenolic compounds: nanodelivery through polysaccharide-based systems to
improve the biological properties. Critical Reviews in Food Science and Nutrition, 0, , 1-25. 10.3 2

563 Polyphenolic profiles of a variety of wild berries from the Pacific Northwest region of North
America. Current Research in Food Science, 2023, 7, 100564. 5.8 0

564 Mediterranean diet for cancer prevention and survivorship. Maturitas, 2023, 178, 107841. 2.4 5

565 Drosophila melanogaster as a Translational Model System to Explore the Impact of Phytochemicals on
Human Health. International Journal of Molecular Sciences, 2023, 24, 13365. 4.1 0



32

Citation Report

# Article IF Citations

566 Direct Polyphenol Attachment on the Surfaces of Magnetite Nanoparticles, Using Vitis vinifera,
Vaccinium corymbosum, or Punica granatum. Nanomaterials, 2023, 13, 2450. 4.1 0

567

Assessing the potential of rosary pea (<i>Abrus precatorius</i>L.) derived aqueous seed extracts as
anticancer agents and their phytoconstituents as COX-2 inhibitor:
an<i>in-vitro</i>and<i>in-silico</i>approach. Journal of Biomolecular Structure and Dynamics, 0, ,
1-14.

3.5 0

568 Effects of dietary polyphenols on maternal and fetal outcomes in maternal diabetes. Food and
Function, 2023, 14, 8692-8710. 4.6 0

569 Identification and quantification of (poly)phenol and methylxanthine metabolites in human
cerebrospinal fluid: evidence of their ability to cross the BBB. Food and Function, 2023, 14, 8893-8902. 4.6 3

570 Apples and Apple by-Products: Antioxidant Properties and Food Applications. Antioxidants, 2023, 12,
1456. 5.1 0

571 C-Glycosidic flavone-rich Passiflora incarnata L. leaf extracts decrease body weight and fatty liver in
obese mice. Food Bioscience, 2023, 55, 103028. 4.4 0

572 Health benefits, mechanisms of interaction with food components, and delivery of tea polyphenols: a
review. Critical Reviews in Food Science and Nutrition, 0, , 1-13. 10.3 0

573 Phytochemical Analysis, Antioxidant and Enzyme-Inhibitory Activities, and Multivariate Analysis of
Insect Gall Extracts of Picea koraiensis Nakai. Molecules, 2023, 28, 6021. 3.8 0

574 Investigating the potential mechanism of quercetin against cervical cancer. Discover Oncology, 2023,
14, . 2.1 0

575 <i>Quercus</i> spp. extract as a promising preventive or therapeutic strategy for cancer: A systematic
review. Molecular Medicine Reports, 2023, 28, . 2.4 0

576 Discovering the Protective Effects of Quercetin on Aflatoxin B1-Induced Toxicity in Bovine Foetal
Hepatocyte-Derived Cells (BFH12). Toxins, 2023, 15, 555. 3.4 3

577 The potential of herbal drugs to treat heart failure: The roles of Sirt1/AMPK. Journal of
Pharmaceutical Analysis, 2024, 14, 157-176. 5.3 0

578 Impact of Polyphenols on Inflammatory and Oxidative Stress Factors in Diabetes Mellitus: Nutritional
Antioxidants and Their Application in Improving Antidiabetic Therapy. Biomolecules, 2023, 13, 1402. 4.0 5

579 Polysaccharide-based nanotechnology approaches to deliver bioactive compounds for food
applications. Advances in Chemical Engineering, 2023, , 215-256. 0.9 0

580 A Combined NMR and UVâ€“Vis Approach to Evaluate Radical Scavenging Activity of Rosmarinic Acid and
Other Polyphenols. Molecules, 2023, 28, 6629. 3.8 1

581 Dietary Polyphenols Decrease Chemokine Release by Human Primary Astrocytes Responding to
Pro-Inflammatory Cytokines. Pharmaceutics, 2023, 15, 2294. 4.5 1

582 Assesment of polyphenolic compounds against biofilms produced by clinical Acinetobacter baumannii
strains using in silico and in vitro models. Saudi Journal of Biological Sciences, 2023, 30, 103743. 3.8 4

583 Galangin: Advances on Resources, Biosynthesis Pathway, Bioavailability, Bioactivity, and
Pharmacology. , 2023, , 1-59. 0



33

Citation Report

# Article IF Citations

584 Valorization of Olea europaea and olive oil processing by-products/wastes. Advances in Food and
Nutrition Research, 2023, , 193-212. 3.0 1

585 Alkylresorcinols as New Modulators of the Metabolic Activity of the Gut Microbiota. International
Journal of Molecular Sciences, 2023, 24, 14206. 4.1 1

586 Managing ferroptosis-related diseases with indirect dietary modulators of ferroptosis. Journal of
Nutritional Biochemistry, 2023, 120, 109427. 4.2 3

587
Protective effects of macromolecular polyphenols, metals (zinc, selenium, and copper) - Polyphenol
complexes, and different organs with an emphasis on arsenic poisoning: A review. International
Journal of Biological Macromolecules, 2023, 253, 126715.

7.5 2

588 Effect of Pigmented Rice Consumption on Cardiometabolic Risk Factors: A Systematic Review of
Randomized Controlled Trials. Current Nutrition Reports, 0, , . 4.3 0

589
Effects of aqueous and methanolic solvent systems on phytochemical and antioxidant extraction
from two varieties of Roselle (Hibiscus sabdariffa L.) var. sabdariffa plant from Central Malawi. , 2023,
1, 1172-1179.

0

590 Effects of polyphenols on human health. , 2023, 2, 46-52. 0

591
Analyzing Bioaccessibility of Polyphenols in Six Commercial and Six Traditional Apples (<i>Malus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 467 Td (domestica</i> Borkh.) during In Vitro and Ex Vivo Oral Digestion. Molecular Nutrition and Food

Research, 2023, 67, .
3.3 0

592 Polyphenol and glucosinolate-derived AhR modulators regulate GPR15 expression on human CD4+ T
cells. Journal of Nutritional Biochemistry, 2023, 122, 109456. 4.2 0

593 Variability of Fatty Acid Composition and Lignan Content in Sesame Germplasm, and Effect of Roasting.
ACS Food Science & Technology, 2023, 3, 1747-1758. 2.7 0

594 The Effects of Polyphenols on Bone Metabolism in Postmenopausal Women: Systematic Review and
Meta-Analysis of Randomized Control Trials. Antioxidants, 2023, 12, 1830. 5.1 2

595 Virofree Associates with the Modulation of Gut Microbiomes and Alleviation of DSS-Induced IBD
Symptoms in Mice. ACS Omega, 0, , . 3.5 0

596 Bioactive Components in Fruit Interact with Gut Microbes. Biology, 2023, 12, 1333. 2.8 1

597
Polyphenols as potential preventers of osteoporosis: A comprehensive review on antioxidant and
anti-inflammatory effects, molecular mechanisms, and signal pathways in bone metabolism. Journal of
Nutritional Biochemistry, 2024, 123, 109488.

4.2 2

598 Effect of fermentation technologies on the structural composition of polymeric polyphenols in aged
red wines. Journal of Food Composition and Analysis, 2024, 125, 105782. 3.9 1

599 A newly isolated intestinal bacterium involved in C-ring cleavage of flavan-3-ol monomers and
antioxidant activity of the metabolites. Food and Function, 0, , . 4.6 0

600 Resveratrol and beyond: The Effect of Natural Polyphenols on the Cardiovascular System: A Narrative
Review. Biomedicines, 2023, 11, 2888. 3.2 1

601 Effects of Polyphenol-Rich Extracts on Inflammatory Bowel Diseases. Food Reviews International, 0, ,
1-38. 8.4 0



34

Citation Report

# Article IF Citations

602 Subcritical Water Extraction to Valorize Grape Biomassâ€”A Step Closer to Circular Economy.
Molecules, 2023, 28, 7538. 3.8 0

603 Nutrient Composition of Foods: The First Step in Precision Nutrition. , 2024, , 3-22. 0

604 Changes in Bioactive Compounds Throughout Ripening Stages of Green Pepper (Capsicum annuum L.)
Exhibiting Varied Fruit Skin Colors. Saengmul Hwan'gyeong Jo'jeol Haghoeji, 2023, 32, 302-311. 0.8 0

605 Dietary (Poly)phenols and Cognitive Decline: A Systematic Review and Metaâ€•Analysis of Observational
Studies. Molecular Nutrition and Food Research, 2024, 68, . 3.3 3

606 <i>N</i>-Aminophthalimide-mediated aerobic deborohydroxylation of boronic acid in air. Organic
Chemistry Frontiers, 2024, 11, 299-305. 4.5 1

607 Green Sample Preparation Techniques and Their Use in the Extraction and Separation Analysis of
Phenolic Compounds in Honey. Separation and Purification Reviews, 0, , 1-18. 5.5 0

608 Insight into Organization of Gliadin and Glutenin Extracted from Gluten Modified by Phenolic Acids.
Molecules, 2023, 28, 7790. 3.8 0

609 Plantâ€•derived virulence arresting drugs as novel antimicrobial agents: Discovery, perspective, and
challenges in clinical use. Phytotherapy Research, 2024, 38, 727-754. 5.8 0

610
Influence of added extracts of herbs (salvia lavandulifolia, salvia officinalis) and fruits (malpighia) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 427 Td (glabra) on rheological, textural, and functional (AChE-inhibitory and antioxidant activity)

characteristics of dark chocolate. Journal of Food Measurement and Characterization, 0, , .
3.2 0

611 Phyllanthus emblica Linn. fruit polyphenols improve acute paradoxical sleep deprivation-induced
cognitive impairment and anxiety via Nrf2 pathway. Journal of Functional Foods, 2023, 110, 105884. 3.4 0

612 Transition-metal-free synthesis and photophysical studies of highly functionalized
(<i>E</i>)-stilbenes. New Journal of Chemistry, 0, , . 2.8 0

613
Anti-Inflammatory Effects of Immature Pear Extract through the Regulation of MAPKs Signaling
Pathway in LPS-Induced Inflammation in RAW 264.7 Macrophages. Journal of the Korean Society of
Food Science and Nutrition, 2023, 52, 1101-1110.

0.9 0

614 Toxicological effects of acute and repeated doses (180 days) of fruits from Malpighia emarginata
(acerola) in rodents. Toxicon, 2024, 237, 107550. 1.6 0

615 ValorizaciÃ³n de lÃ­as de vino como ingredientes antihipertensivos. BIO Web of Conferences, 2023, 68,
04004. 0.2 0

616
Role of Plant Growth Regulators and Eco-Friendly Postharvest Treatments on Alleviating Chilling
Injury and Preserving Quality of Pomegranate Fruit and Arils: A Review. Journal of Plant Growth
Regulation, 0, , .

5.1 0

617 Hesperidin: Potential but Underestimated Opportunities. Flebologiya, 2023, 17, 352. 1.0 0

618
Modeling the Antiviral Activity of Ginkgo biloba Polyphenols against Variola: In Silico Exploration of
Inhibitory Candidates for VarTMPK and HssTMPK Enzymes. Current Drug Discovery Technologies, 2024,
21, .

1.2 0

619 Integrated approach to reducing polypharmacy in older people: exploring the role of oxidative stress
and antioxidant potential therapy. Redox Report, 2024, 29, . 4.5 1



35

Citation Report

# Article IF Citations

620 Wheyâ€“pectin microcapsules improve the stability of grape marc phenolics during digestion. Journal of
Food Science, 2023, 88, 4892-4906. 3.1 0

621 Castanea spp. Nut Traceability: A Multivariate Strategy Based on Phytochemical Data. Applied Sciences
(Switzerland), 2023, 13, 12524. 2.5 0

622 Molecular Mechanisms of Curcumin in the Pathogenesis of Metabolic Dysfunction Associated
Steatotic Liver Disease. Nutrients, 2023, 15, 5053. 4.1 3

623 Elucidating the physical, chemical, functional and antioxidant properties of protein-rich quinoa
(Chenopodium quinoa) crisp. , 2024, 2, 100205. 0

624
Interactions of Polyphenolic Gallotannins with Amyloidogenic Polypeptides Associated with
Alzheimerâ€™s Disease: From Molecular Insights to Physiological Significance. Current Alzheimer
Research, 2023, 20, 603-617.

1.4 0

625 The Phytochemical Profile and Antioxidant Activity of Thermally Processed Colorful Sweet Potatoes.
Horticulturae, 2024, 10, 18. 2.8 0

626 Rosemary as a Potential Source of Natural Antioxidants and Anticancer Agents: A Molecular Docking
Study. Plants, 2024, 13, 89. 3.5 1

627 Food Additives as Functional Ingredients in Food Products. , 2023, , 47-78. 0

628 The impact of flavonoids and BDNF on neurogenic process in various physiological/pathological
conditions including ischemic insults: a narrative review. Nutritional Neuroscience, 0, , 1-17. 3.1 0

629 Resveratrol-based biorefinery models for favoring its inclusion along the market value-added chains:
A critical review. Science of the Total Environment, 2024, 908, 168199. 8.0 0

630
The impact of consuming technologically processed functional foods enriched/fortified with
(poly)phenols on cardiometabolic risk factors: a systematic review of randomized controlled trials.
Critical Reviews in Food Science and Nutrition, 0, , 1-17.

10.3 0

631 Metaboliteâ€•based genomeâ€•wide association studies enable the dissection ofÂ the genetic bases of
flavonoids, betaine and spermidine in wolfberry (<i>Lycium</i>). Plant Biotechnology Journal, 0, , . 8.3 0

632 Hybrid Fruits for Improving Healthâ€”A Comprehensive Review. Foods, 2024, 13, 219. 4.3 0

633
4-Hydroxyphenylacetate 3-Hydroxylase (4HPA3H): A Vigorous Monooxygenase for Versatile
O-Hydroxylation Applications in the Biosynthesis of Phenolic Derivatives. International Journal of
Molecular Sciences, 2024, 25, 1222.

4.1 1

634 In Vitro and In Vivo Evaluation of Bioactive Compounds from Berries for Wound Healing. Current
Developments in Nutrition, 2024, 8, 102078. 0.3 0

635 Effect of Hydroxytyrosol Derivatives of Donepezil on the Activity of Enzymes Involved in
Neurodegenerative Diseases and Oxidative Damage. Molecules, 2024, 29, 548. 3.8 0

636 Flavonoids in Pollen. , 2023, , 127-145. 0

637 Could polyphenols be an effective treatment in the management of polycystic ovary syndrome?.
International Journal for Vitamin and Nutrition Research, 0, , . 1.5 0



36

Citation Report

# Article IF Citations

638 Attention Deficit Hyperactivity Disorder (ADHD) and Polyphenols: A Systematic Review. International
Journal of Molecular Sciences, 2024, 25, 1536. 4.1 0

639 Bacteria-targeted magnolol-loaded multifunctional nanocomplexes for antibacterial and
anti-inflammatory treatment. Biomedical Materials (Bristol), 2024, 19, 025029. 3.3 0

640
Ultrasonication and enzymatic treatment of apple and orange bagasses: Molecular characterization
of released oligosaccharides and modification of techno-functional and health-related properties.
LWT - Food Science and Technology, 2024, 194, 115816.

5.2 0

641 Effects of tea addition on antioxidant capacity, volatiles, and sensory quality of beer. Food Chemistry:
X, 2024, 21, 101193. 4.3 0

642 Natural compounds improve diabetic nephropathy by regulating the TLR4 signaling pathway. Journal of
Pharmaceutical Analysis, 2024, , . 5.3 0

643 Nutritional interventions as modulators of the disease activity for idiopathic inflammatory
myopathies: a scoping review. Journal of Human Nutrition and Dietetics, 0, , . 2.5 0

644
The Protective Impact of Aronia melanocarpa L. Berries Extract against Prooxidative Cadmium Action
in the Brainâ€”A Study in an In Vivo Model of Current Environmental Human Exposure to This Harmful
Element. Nutrients, 2024, 16, 502.

4.1 0

645 Innovative Methods of Encapsulation and Enrichment of Cereal-Based Pasta Products with
Biofunctional Compounds. Applied Sciences (Switzerland), 2024, 14, 1442. 2.5 0

646 Microgreens on the rise: Expanding our horizons from farm to fork. Heliyon, 2024, 10, e25870. 3.2 1

647 Prediction Model of Flavonoids Content in Ancient Tree Sunâˆ’Dried Green Tea under Abiotic Stress
Based on LASSOâˆ’Cox. Agriculture (Switzerland), 2024, 14, 296. 3.1 0

648 Polyphenols: Role in Modulating Immune Function and Obesity. Biomolecules, 2024, 14, 221. 4.0 0

649 The Antioxidant and Bioactive Potential of Olive Mill Waste. , 0, , . 0

650 Pharmacokinetics and extensive intestinal first-pass effects of apigenin and its active metabolite,
apigenin-7-O-glucuronide, in rats. Journal of Pharmaceutical Investigation, 0, , . 5.3 0

651 Factors driving the inter-individual variability in the metabolism and bioavailability of (poly)phenolic
metabolites: A systematic review of human studies. Redox Biology, 2024, 71, 103095. 9.0 0

652 Curative effect of the total saponins of Panax japonicus (TSPJ) on type 2 diabetes: Focusing on VEGFA.
Gene, 2024, 909, 148305. 2.2 0

653 Association of dietary flavonoid intakes with prevalence of chronic respiratory diseases in adults.
Journal of Translational Medicine, 2024, 22, . 4.4 0

654 Polyphenols: A promising nutritional strategy for the prevention and treatment of hypertension.
Studies in Natural Products Chemistry, 2024, , 15-54. 1.8 0

655 Electrospun Materials Based on Cellulose Acetate Loaded with Rosmarinic Acid with Antioxidant and
Antifungal Properties. Biomimetics, 2024, 9, 152. 3.3 0



37

Citation Report

# Article IF Citations

656
Foxtail millet bran-derived phenolic acids ameliorate insulin resistance by non-competitively
inhibiting Î±-glucosidase activity and blocking miR-1-3p /PTP1B signaling axis in diabetic mice. Journal of
Functional Foods, 2024, 115, 106105.

3.4 0

657 Relationships between Habitual Polyphenol Consumption and Gut Microbiota in the INCLD Health
Cohort. Nutrients, 2024, 16, 773. 4.1 0

658 Polyphenol contents in meal recommendations from the Brazilian dietary guidelines. International
Journal of Gastronomy and Food Science, 2024, 36, 100922. 3.0 0

659
Phenolic Content and Antioxidant Activity of Hydroethanolic and Aqueous Extracts of the
Inflorescences of Allium sphaerocephalon L.. Research Journal of Pharmacy and Technology, 2024, ,
903-909.

0.8 0

660 Natural Drugs Through Plant Cell Suspension Culture. , 2024, , 135-151. 0

661 Resveratrol as a Promising Nutraceutical: Implications in Gut Microbiota Modulation, Inflammatory
Disorders, and Colorectal Cancer. International Journal of Molecular Sciences, 2024, 25, 3370. 4.1 0

662 Neurocognitive effects a combined polyphenolic-rich herbal extract in healthy middle-aged adults â€“ a
randomised, double-blind, placebo-controlled study. Nutritional Neuroscience, 0, , 1-13. 3.1 0

663 Argentinian Rose Petals as a Source of Antioxidant and Antimicrobial Compounds. Foods, 2024, 13, 977. 4.3 0

664 Electrophilic Compounds in the Human Diet and Their Role in the Induction of the Transcription
Factor NRF2. International Journal of Molecular Sciences, 2024, 25, 3521. 4.1 0


