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164 Optimization of Free Phytoprostane and Phytofuran Production by Enzymatic Hydrolysis of Pea
Extracts Using Esterases. Journal of Agricultural and Food Chemistry, 2020, 68, 3445-3455. 5.2 10

165 Valorisation of kitul, an overlooked food plant: Phenolic profiling of fruits and inflorescences and
assessment of their effects on diabetes-related targets. Food Chemistry, 2021, 342, 128323. 8.2 10

166
Phytoprostanes, phytofurans, tocopherols, tocotrienols, carotenoids and free amino acids and
biological potential of sea buckthorn juices. Journal of the Science of Food and Agriculture, 2022,
102, 185-197.

3.5 10

167 Metabolites involved in cellular communication among human cumulus-oocyte-complex and sperm
during in vitro fertilization. Reproductive Biology and Endocrinology, 2015, 13, 123. 3.3 9

168
Targeted Lipidomics Profiling Reveals the Generation of Hydroxytyrosol-Fatty Acids in
Hydroxytyrosol-Fortified Oily Matrices: New Analytical Methodology and Cytotoxicity Evaluation.
Journal of Agricultural and Food Chemistry, 2020, 68, 7789-7799.

5.2 9

169 Phytoprostanes and phytofurans modulate COX-2-linked inflammation markers in LPS-stimulated THP-1
monocytes by lipidomics workflow. Free Radical Biology and Medicine, 2021, 167, 335-347. 2.9 9

170 Bioavailability and metabolism of phenolic compounds and glucosinolates. , 2009, , 194-229. 7

171 Urinary oxylipin signature as biomarkers to monitor the allograft function during the first six
months post-renal transplantation. Free Radical Biology and Medicine, 2020, 146, 340-349. 2.9 7
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