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2012, , 321-331. 1

144 Assessment of oxidative stress markers and prostaglandins after chronic training of triathletes.
Prostaglandins and Other Lipid Mediators, 2012, 99, 79-86. 1.9 47
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145 Phlorotannin Extracts from Fucales Characterized by HPLC-DAD-ESI-MSn: Approaches to
Hyaluronidase Inhibitory Capacity and Antioxidant Properties. Marine Drugs, 2012, 10, 2766-2781. 4.6 180

146
A ultraâ€•pressure liquid chromatography/triple quadrupole tandem mass spectrometry method for the
analysis of 13 eicosanoids in human urine and quantitative 24 hour values in healthy volunteers in a
controlled constant diet. Rapid Communications in Mass Spectrometry, 2012, 26, 1249-1257.

1.5 72

147 Bauhinia forficata Link authenticity using flavonoids profile: Relation with their biological
properties. Food Chemistry, 2012, 134, 894-904. 8.2 97

148 Differential effects of two citrus flavanones on bone quality in senescent male rats in relation to
their bioavailability and metabolism. Bone, 2011, 49, 1108-1116. 2.9 70

149 Dietary Burden of Phenolics per Serving of â€œMountain Teaâ€• (<i>Sideritis</i>) from Macedonia and
Correlation to Antioxidant Activity. Natural Product Communications, 2011, 6, 1934578X1100600. 0.5 12

150

Approach to the study of <i>C</i>â€•glycosyl flavones acylated with aliphatic and aromatic acids from
<i>Spergularia rubra</i> by highâ€•performance liquid chromatographyâ€•photodiode array
detection/electrospray ionization multiâ€•stage mass spectrometry. Rapid Communications in Mass
Spectrometry, 2011, 25, 700-712.

1.5 45

151

Highâ€•performance liquid chromatographyâ€•diode array detectionâ€•electrospray ionization multiâ€•stage
mass spectrometric screening of an insect/plant system: the case of <i>Spodoptera
littoralis</i>/<i>Lycopersicon esculentum</i> phenolics and alkaloids. Rapid Communications in Mass
Spectrometry, 2011, 25, 1972-1980.

1.5 21

152
Structural characterization of phenolics and betacyanins in <i>Gomphrena globosa</i> by
highâ€•performance liquid chromatographyâ€•diode array detection/electrospray ionization multiâ€•stage
mass spectrometry. Rapid Communications in Mass Spectrometry, 2011, 25, 3441-3446.

1.5 15

153 Iron deficiency enhances bioactive phenolics in lemon juice. Journal of the Science of Food and
Agriculture, 2011, 91, n/a-n/a. 3.5 15

154 Melatonin is synthesised by yeast during alcoholic fermentation in wines. Food Chemistry, 2011, 126,
1608-1613. 8.2 110

155 In vitro studies to assess the antidiabetic, anti-cholinesterase and antioxidant potential of
Spergularia rubra. Food Chemistry, 2011, 129, 454-462. 8.2 98

156 Potential bioactive phenolics of Macedonian Sideritis species used for medicinal â€œMountain Teaâ€•. Food
Chemistry, 2011, 125, 13-20. 8.2 57

157 Melatonin: A new bioactive compound in wine. Journal of Food Composition and Analysis, 2011, 24,
603-608. 3.9 99

158
Identification of phenolic compounds in isolated vacuoles of the medicinal plant Catharanthus
roseus and their interaction with vacuolar class III peroxidase: an H2O2 affair?. Journal of
Experimental Botany, 2011, 62, 2841-2854.

4.8 157

159
HPLCâ€•PADâ€•atmospheric pressure chemical ionizationâ€•MS metabolite profiling of cytotoxic carotenoids
from the echinoderm <i>Marthasterias glacialis</i> (spiny seaâ€•star). Journal of Separation Science,
2010, 33, 2250-2257.

2.5 15

160
Occurrence of urolithins, gut microbiota ellagic acid metabolites and proliferation markers
expression response in the human prostate gland upon consumption of walnuts and pomegranate
juice. Molecular Nutrition and Food Research, 2010, 54, 311-322.

3.3 174

161 Acylated anthocyanins in broccoli sprouts. Food Chemistry, 2010, 123, 358-363. 8.2 89

162 Volatile profiling of Ficus carica varieties by HS-SPME and GCâ€“IT-MS. Food Chemistry, 2010, 123, 548-557. 8.2 79
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163 Influence of the Extraction Method on the Yield of Flavonoids and Phenolics from Sideritis spp. (Pirin) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 742 Td (Mountain tea). Natural Product Communications, 2010, 5, 1934578X1000500.0.5 16

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

165 Phenolic characterisation of red grapes autochthonous to Andalusia. Food Chemistry, 2009, 112,
949-955. 8.2 101

166
Inhibition by Chestnut Honey of<i>N</i>-Acyl-<scp>l</scp>-homoserine Lactones and Biofilm
Formation in Erwinia carotovora, Yersinia enterocolitica, and Aeromonas hydrophila. Journal of
Agricultural and Food Chemistry, 2009, 57, 11186-11193.

5.2 69

167 Increased bioavailability of hesperetin-7-glucoside compared with hesperidin results in more efficient
prevention of bone loss in adult ovariectomised rats. British Journal of Nutrition, 2009, 102, 976-984. 2.3 54

168 Bioavailability of phenolic acids. Phytochemistry Reviews, 2008, 7, 301-311. 6.5 213

169 Betalains in the era of global agri-food science, technology and nutritional health. Phytochemistry
Reviews, 2008, 7, 261-280. 6.5 138

170
Further knowledge on barley (Hordeum vulgare L.) leaves O-glycosyl-C-glycosyl flavones by liquid
chromatography-UV diode-array detection-electrospray ionisation mass spectrometry. Journal of
Chromatography A, 2008, 1182, 56-64.

3.7 102

171 A Comparative Study of Flavonoid Compounds, Vitamin C, and Antioxidant Properties of Baby Leaf
<i>Brassicaceae</i> Species. Journal of Agricultural and Food Chemistry, 2008, 56, 2330-2340. 5.2 162

172 Safety Evaluation of an Oak-Flavored Milk Powder Containing Ellagitannins upon Oral Administration
in the Rat. Journal of Agricultural and Food Chemistry, 2008, 56, 2857-2865. 5.2 18

173 Orally Administered Isoflavones Are Present as Glucuronides in the Human Prostate. Nutrition and
Cancer, 2008, 60, 461-468. 2.0 24

174 Hesperidin inhibits ovariectomized-induced osteopenia and shows differential effects on bone mass
and strength in young and adult intact rats. Journal of Applied Physiology, 2008, 104, 648-654. 2.5 92

175 New <i>C</i>-Deoxyhexosyl Flavones and Antioxidant Properties of <i>Passiflora edulis</i> Leaf
Extract. Journal of Agricultural and Food Chemistry, 2007, 55, 10187-10193. 5.2 71

176 A New Process To Develop a Cocoa Powder with Higher Flavonoid Monomer Content and Enhanced
Bioavailability in Healthy Humans. Journal of Agricultural and Food Chemistry, 2007, 55, 3926-3935. 5.2 211

177 Characterization of C-glycosyl flavones O-glycosylated by liquid chromatographyâ€“tandem mass
spectrometry. Journal of Chromatography A, 2007, 1161, 214-223. 3.7 189

178 <i>Rumex induratus</i> Leaves:â€‰ Interesting Dietary Source of Potential Bioactive Compounds. Journal
of Agricultural and Food Chemistry, 2006, 54, 5782-5789. 5.2 33

179 Flavanone metabolism inÂ healthy andÂ tumor-bearing rats. Biomedicine and Pharmacotherapy, 2006, 60,
529-535. 5.6 64

180 Chlorogenic Acid Is Absorbed in Its Intact Form in the Stomach of Rats. Journal of Nutrition, 2006, 136,
1192-1197. 2.9 200
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181 Effect of different levels of CO2 on the antioxidant content and the polyphenol oxidase activity of
â€˜Rochaâ€™ pears during cold storage. Journal of the Science of Food and Agriculture, 2006, 86, 509-517. 3.5 15

182 Blackberry Anthocyanins Are Mainly Recovered from Urine as Methylated and Glucuronidated
Conjugates in Humans. Journal of Agricultural and Food Chemistry, 2005, 53, 7721-7727. 5.2 159

183 Anthocyanin Metabolism in Rats and Their Distribution to Digestive Area, Kidney, and Brain. Journal of
Agricultural and Food Chemistry, 2005, 53, 3902-3908. 5.2 280

184
Characterization of the interglycosidic linkage in di-, tri-, tetra- and pentaglycosylated flavonoids and
differentiation of positional isomers by liquid chromatography/electrospray ionization tandem mass
spectrometry. Journal of Mass Spectrometry, 2004, 39, 312-321.

1.6 246

185 Effect of the Rootstock and Interstock Grafted in Lemon Tree (Citrus limon (L.) Burm.) on the
Flavonoid Content of Lemon Juice. Journal of Agricultural and Food Chemistry, 2004, 52, 324-331. 5.2 100

186 In Vitro Gastrointestinal Digestion Study of Broccoli Inflorescence Phenolic Compounds,
Glucosinolates, and Vitamin C. Journal of Agricultural and Food Chemistry, 2004, 52, 135-138. 5.2 163

187 Comparative study of six pear cultivars in terms of their phenolic and vitamin C contents and
antioxidant capacity. Journal of the Science of Food and Agriculture, 2003, 83, 995-1003. 3.5 128

188 Bioavailability in humans of the flavanones hesperidin and narirutin after the ingestion of two doses
of orange juice. European Journal of Clinical Nutrition, 2003, 57, 235-242. 2.9 388

189
HPLC-DAD-MS/MS ESI Characterization of Unusual Highly Glycosylated Acylated Flavonoids from
Cauliflower (Brassica oleraceaL.var.botrytis) Agroindustrial Byproducts. Journal of Agricultural and
Food Chemistry, 2003, 51, 3895-3899.

5.2 146

190
Influence of Industrial Processing on Orange Juice Flavanone Solubility and Transformation to
Chalcones under Gastrointestinal Conditions. Journal of Agricultural and Food Chemistry, 2003, 51,
3024-3028.

5.2 65

191 Effect of Processing Techniques at Industrial Scale on Orange Juice Antioxidant and Beneficial Health
Compounds. Journal of Agricultural and Food Chemistry, 2002, 50, 5107-5114. 5.2 171

192 In Vitro Gastrointestinal Digestion Study of Pomegranate Juice Phenolic Compounds, Anthocyanins,
and Vitamin C. Journal of Agricultural and Food Chemistry, 2002, 50, 2308-2312. 5.2 284

193 An in vitro method to simulate phenolic compound release from the food matrix in the
gastrointestinal tract. European Food Research and Technology, 2002, 214, 155-159. 3.3 176

194 Influence of modified atmosphere packaging on quality, vitamin C and phenolic content of artichokes
( Cynara scolymus L.). European Food Research and Technology, 2002, 215, 21-27. 3.3 34

195 The effect of storage temperatures on vitamin C and phenolics content of artichoke (Cynara scolymus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 182 Td (L.) heads. Innovative Food Science and Emerging Technologies, 2001, 2, 199-202.5.6 50

196 Identification and quantitation of flavonols in rowanberry ( Sorbus aucuparia L.) juice. European
Food Research and Technology, 2001, 213, 12-17. 3.3 39

197 In Vitro Availability of Flavonoids and Other Phenolics in Orange Juice. Journal of Agricultural and
Food Chemistry, 2001, 49, 1035-1041. 5.2 239

198
<strong>Qualitative analysis of phenolic metabolites from date palm (<em>Phoenix) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 67 Td (dactylifera</em><span> L.) tree by using liquid chromatography hyphenated with mass-spectrometry

detection system</span></strong>. , 0, , .
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