Citation Report



# ARTICLE IF CITATIONS

Bioprocess Optimization for the Production of Arthrospira (Spirulina) platensis Biomass Enriched in

the Enzyme Alkaline Phosphatase. Bioengineering, 2021, 8, 142. 3.5 0

The Exploitation of a Hempseed Byproduct to Produce Flavorings and Healthy Food Ingredients by a

Fermentation Process. Microorganisms, 2021, 9, 2418.

NLRX1 Deficiency Alters the Gut Microbiome and Is Further Exacerbated by Adherence to a Gluten-Free

Diet. Frontiers in Immunology, 2022, 13,882521. 4.8 4

Enrichment of wheat flour with Spirulina. Evaluation of thermal damage to essential amino acids
during bread preparation. Food Research International, 2022, 157, 111357.

K-Clique Multiomics Framework: A Novel Protocol to Decipher the Role of Gut Microbiota

Communities in Nutritional Intervention Trials. Metabolites, 2022, 12, 736. 2.9 4

Maternal amoxicillin affects piglets colon microbiota: microbial ecology and metabolomics in a gut
model. Applied Microbiology and Biotechnology, O, , .

<i>In vitro<[i> assessment of the effect of lactosea€free milk on colon microbiota of lactosed€intolerant

adults. International Journal of Food Science and Technology, 2023, 58, 4485-4494. 27 3

Beneficial metabolic transformations and prebiotic potential of hemp bran and its alcalase
hydrolysate, after colonic fermentation in a gut model. Scientific Reports, 2023, 13, .

Effects of the replacement of nitrates/nitrites in salami by plant extracts on colon microbiota. Food

Bioscience, 2023, 53, 102568. 44 2

Bioprocessing to Preserve and Improve Microalgae Nutritional and Functional Potential: Novel
Insight and Perspectives. Foods, 2023, 12, 983.

Effects of prebiotics on the fermentation of traditional suancai of Northeast China. Food Science and

I Human Wellness, 2024, 13, 1358-1367.

4.9 (0]

Sourdough process and spirulina-enrichment can mitigate the limitations of colon fermentation

performances of gluten-free breads in non-celiac gut model. Food Chemistry, 2024, 436, 137633.




