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Evaluation of microfiltration and heat treatment on the microbiological characteristics, phenolic
composition and volatile compound profile of pomegranate (<scp><i>Punica granatum</i></scp> L.)
juice. Journal of the Science of Food and Agriculture, 2018, 98, 3324-3332.

3.5 17

159 Salivary endocannabinoids and<i>N</i>-acylethanolamines upon mastication of a semisolid food:
implications in fat taste, appetite and food liking. Food and Function, 2018, 9, 476-484. 4.6 12

160 Effects of formulation and process conditions on microstructure, texture and digestibility of
extruded insect-riched snacks. Innovative Food Science and Emerging Technologies, 2018, 45, 344-353. 5.6 106

161 Food matrix and processing modulate<i>in vitro</i>protein digestibility in soybeans. Food and
Function, 2018, 9, 6326-6336. 4.6 64

162 The Effect of Sulforaphane on Glyoxalase I Expression and Activity in Peripheral Blood Mononuclear
Cells. Nutrients, 2018, 10, 1773. 4.1 10
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163 Utilization of bambara groundnut (Vigna subterranea (L.) Verdc.) for sustainable food and nutrition
security in semi-arid regions of Zimbabwe. PLoS ONE, 2018, 13, e0204817. 2.5 53

164 Bambara groundnut (Vigna subterranea (L.) Verdc.) flour: A functional ingredient to favour the use of
an unexploited sustainable protein source. PLoS ONE, 2018, 13, e0205776. 2.5 30

165 Rapid and noninvasive quality control of anhydrous milk fat by PTRâ€•MS: The effect of storage time and
packaging. Journal of Mass Spectrometry, 2018, 53, 753-762. 1.6 10

166 Osmotic dehydration of mango: Effect of vacuum impregnation, high pressure, pectin methylesterase
and ripeness on quality. LWT - Food Science and Technology, 2018, 98, 179-186. 5.2 35

167 Effect of heat and pectinase maceration on phenolic compounds and physicochemical quality of
Strychnos cocculoides juice. PLoS ONE, 2018, 13, e0202415. 2.5 12

168 Consumption patterns of edible insects in rural and urban areas of Zimbabwe: taste, nutritional value
and availability are key elements for keeping the insect eating habit. Food Security, 2018, 10, 561-570. 5.3 60

169 Antimicrobial evaluation of red, phytoalexin-rich sorghum food biocolorant. PLoS ONE, 2018, 13,
e0194657. 2.5 13

170 Efficacy and Safety of LycoprozenÂ®, a Novel Tomato-Based Food Supplement in Patients with Benign
Prostatic Hyperplasia. International Journal of Nutrition, 2018, 3, 1-5. 0.7 3

171 Local processing and nutritional composition of indigenous fruits: The case of monkey orange
(<i>Strychnos</i> spp.) from Southern Africa. Food Reviews International, 2017, 33, 123-142. 8.4 44

172 Hard-to-cook phenomenon in bambara groundnut (<i>Vigna subterranea</i>(L.) Verdc.) processing:
Options to improve its role in providing food security. Food Reviews International, 2017, 33, 167-194. 8.4 84

173
Evaluation of anaerobic digestates from different feedstocks as growth media for Tetradesmus
obliquus, Botryococcus braunii, Phaeodactylum tricornutum and Arthrospira maxima. New
Biotechnology, 2017, 36, 8-16.

4.4 51

174 Data on the effect of boiling on the organosulfides and the hydrogen sulfide-releasing activity of
garlic. Data in Brief, 2017, 10, 221-226. 1.0 3

175 Organosulphide profile and hydrogen sulphide-releasing activity of garlic fermented by Lactobacillus
plantarum. Journal of Functional Foods, 2017, 30, 254-259. 3.4 4

176 Cooking, industrial processing and caloric density of foods. Current Opinion in Food Science, 2017, 14,
98-102. 8.0 15

177
Nitrogen-to-Protein Conversion Factors for Three Edible Insects: <i>Tenebrio molitor</i>,
<i>Alphitobius diaperinus</i>, and <i>Hermetia illucens</i>. Journal of Agricultural and Food
Chemistry, 2017, 65, 2275-2278.

5.2 442

178 Bioactive compound and antioxidant activity distribution in roller-milled and pearled fractions of
conventional and pigmented wheat varieties. Food Chemistry, 2017, 233, 483-491. 8.2 69

179 Food matrix interaction and bioavailability of bioactive peptides: Two faces of the same coin?. Journal
of Functional Foods, 2017, 35, 9-12. 3.4 98

180 A communal catalogue reveals Earthâ€™s multiscale microbial diversity. Nature, 2017, 551, 457-463. 27.8 1,942
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181 Development and functional characterization of new antioxidant dietary fibers from pomegranate,
olive and artichoke by-products. Food Research International, 2017, 101, 155-164. 6.2 30

182 Putting together the puzzle of consumer food waste: Towards an integral perspective. Trends in Food
Science and Technology, 2017, 68, 37-50. 15.1 174

183 Microencapsulated Starter Culture During Yoghurt Manufacturing, Effect on Technological
Features. Food and Bioprocess Technology, 2017, 10, 1767-1777. 4.7 31

184 Improvement of traditional processing of local monkey orange (Strychnos spp.) fruits to enhance
nutrition security in Zimbabwe. Food Security, 2017, 9, 621-633. 5.3 28

185 Boiling enriches the linear polysulfides and the hydrogen sulfide-releasing activity of garlic. Food
Chemistry, 2017, 221, 1867-1873. 8.2 48

186 Impact of traditional and microwave roasting on chemical composition of hazelnut cultivar â€˜Tonda di
Giffoniâ€™. Quality Assurance and Safety of Crops and Foods, 2017, 9, 391-399. 3.4 5

187 Human Wellbeingâ€”Sociability, Performance, and Health. , 2017, , 493-520. 5

188 Involvement of phenoloxidase in browning during grinding of Tenebrio molitor larvae. PLoS ONE,
2017, 12, e0189685. 2.5 30

189 Metabolite Profiling of Italian Tomato Landraces with Different Fruit Types. Frontiers in Plant
Science, 2016, 7, 664. 3.6 65

190
Metabolic and Molecular Changes of the Phenylpropanoid Pathway in Tomato (Solanum lycopersicum)
Lines Carrying Different Solanum pennellii Wild Chromosomal Regions. Frontiers in Plant Science,
2016, 7, 1484.

3.6 23

191 Inflammation increases NOTCH1 activity via MMP9 and is counteracted by Eicosapentaenoic Acid-free
fatty acid in colon cancer cells. Scientific Reports, 2016, 6, 20670. 3.3 43

192 Microencapsulated bitter compounds (from <i>Gentiana lutea)</i> reduce daily energy intakes in
humans. British Journal of Nutrition, 2016, 116, 1841-1850. 2.3 29

193
Effects of geographical origin, varietal and farming system on the chemical composition and
functional properties of purple grape juices: A review. Trends in Food Science and Technology, 2016,
52, 31-48.

15.1 76

194 High-Pressureâ€“High-Temperature Processing Reduces Maillard Reaction and Viscosity in Whey
Proteinâ€“Sugar Solutions. Journal of Agricultural and Food Chemistry, 2016, 64, 7208-7215. 5.2 28

195 Salivary concentration of N -acylethanolamines upon food mastication and after meal consumption:
Influence of food dietary fiber. Food Research International, 2016, 89, 186-193. 6.2 13

196
Flavor of roasted peanuts ( Arachis hypogaea ) - Part I: Effect of raw material and processing
technology on flavor, color and fatty acid composition of peanuts. Food Research International,
2016, 89, 860-869.

6.2 28

197 The quality of low lactose milk is affected by the side proteolytic activity of the lactase used in the
production process. Food Research International, 2016, 89, 514-525. 6.2 56

198 Determinants for conducting food safety culture research. Trends in Food Science and Technology,
2016, 56, 77-87. 15.1 65
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199 Flavor of roasted peanuts ( Arachis hypogaea ) â€” Part II: Correlation of volatile compounds to
sensory characteristics. Food Research International, 2016, 89, 870-881. 6.2 32

200 In vitro bioaccessibility and functional properties of polyphenols from pomegranate peels and
pomegranate peels-enriched cookies. Food and Function, 2016, 7, 4247-4258. 4.6 40

201 Risk-based integrity audits in the food chain â€“ A framework for complex systems. Trends in Food
Science and Technology, 2016, 56, 167-174. 15.1 19

202
The Choice of Canned Whole Peeled Tomatoes is Driven by Different Key Quality Attributes Perceived
by Consumers Having Different Familiarity with the Product. Journal of Food Science, 2016, 81,
S2988-S2996.

3.1 23

203 Evolution of protein bound Maillard reaction end-products and free Amadori compounds in low
lactose milk in presence of fructosamine oxidase I. Food Chemistry, 2016, 212, 722-729. 8.2 33

204 Productivity and biochemical composition of Tetradesmus obliquus and Phaeodactylum tricornutum:
effects of different cultivation approaches. Journal of Applied Phycology, 2016, 28, 3179-3192. 2.8 27

205 Identification of casein peptides in plasma of subjects after a cheese-enriched diet. Food Research
International, 2016, 84, 108-112. 6.2 39

206 The long story of the Maillard reaction: the beginning of the second century. Food and Function,
2016, 7, 2496-2497. 4.6 4

207
Consumption of extra-virgin olive oil rich in phenolic compounds improves metabolic control in
patients with type 2 diabetes mellitus: a possible involvement of reduced levels of circulating visfatin.
Journal of Endocrinological Investigation, 2016, 39, 1295-1301.

3.3 75

208
Anti-inflammatory nutritional intervention in patients with relapsing-remitting and
primary-progressive multiple sclerosis: A pilot study. Experimental Biology and Medicine, 2016, 241,
620-635.

2.4 66

209 Amadori products formation in emulsified systems. Food Chemistry, 2016, 199, 51-58. 8.2 19

210 Food design strategies to increase vegetable intake: The case of vegetable enriched pasta. Trends in
Food Science and Technology, 2016, 51, 58-64. 15.1 64

211 Acrylamide mitigation strategies: critical appraisal of the FoodDrinkEurope toolbox. Food and
Function, 2016, 7, 2516-2525. 4.6 39

212 Quantitation of Acrylamide in Foods by High-Resolution Mass Spectrometry. , 2016, , 481-495. 0

213 Effect of Chlorine Dioxide and Ascorbic Acid on Enzymatic Browning and Shelf Life of Fresh-Cut Red
Delicious and Granny Smith Apples. Journal of Food Processing and Preservation, 2015, 39, 2925-2934. 2.0 31

214

<i><scp>P</scp>seudomonas corrugata <scp>crpCDE</scp></i> is part of the cyclic lipopeptide
corpeptin biosynthetic gene cluster and is involved in bacterial virulence in tomato and in
hypersensitive response in <i><scp>N</scp>icotiana benthamiana</i>. Molecular Plant Pathology, 2015,
16, 495-506.

4.2 42

215 Impact of the industrial freezing process on selected vegetables -Part II. Colour and bioactive
compounds. Food Research International, 2015, 75, 89-97. 6.2 42

216 Raman spectroscopy application in frozen carrot cooked in different ways and the relationship with
carotenoids. Journal of the Science of Food and Agriculture, 2015, 95, 2185-2191. 3.5 19
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217 Effects of beetroot (Beta vulgaris) preparations on the Maillard reaction products in milk and
meat-protein model systems. Food Research International, 2015, 70, 31-39. 6.2 28

218 Carbonyl trapping and antiglycative activities of olive oil mill wastewater. Food and Function, 2015, 6,
574-583. 4.6 25

219
Whole-grain wheat consumption reduces inflammation in a randomized controlled trial on
overweight and obese subjects with unhealthy dietary and lifestyle behaviors: role of polyphenols
bound to cereal dietary fiber. American Journal of Clinical Nutrition, 2015, 101, 251-261.

4.7 246

220 Channel-forming activity of syringomycin E in two mercury-supported biomimetic membranes.
Biochimica Et Biophysica Acta - Biomembranes, 2015, 1848, 932-941. 2.6 17

221 Simultaneous quantification of amino acids and Amadori products in foods through ion-pairing
liquid chromatographyâ€“high-resolution mass spectrometry. Amino Acids, 2015, 47, 111-124. 2.7 50

222 Broccoli glucosinolate degradation is reduced performing thermal treatment in binary systems with
other food ingredients. RSC Advances, 2015, 5, 66894-66900. 3.6 14

223
Quantification of NÎµ-(2-Furoylmethyl)-l-lysine (furosine), NÎµ-(Carboxymethyl)-l-lysine (CML),
NÎµ-(Carboxyethyl)-l-lysine (CEL) and total lysine through stable isotope dilution assay and tandem mass
spectrometry. Food Chemistry, 2015, 188, 357-364.

8.2 66

224 Food Liking Enhances the Plasma Response of 2-Arachidonoylglycerol and of Pancreatic Polypeptide
upon Modified Sham Feeding in Humans. Journal of Nutrition, 2015, 145, 2169-2175. 2.9 29

225
Evaluation of the effect of processing on cocoa polyphenols: antiradical activity, anthocyanins and
procyanidins profiling from raw beans to chocolate. International Journal of Food Science and
Technology, 2015, 50, 840-848.

2.7 59

226 Impact of Roasting on Identification of Hazelnut (<i>Corylus avellana</i> L.) Origin: A Chemometric
Approach. Journal of Agricultural and Food Chemistry, 2015, 63, 7294-7303. 5.2 24

227 Healthy Virgin Olive Oil: A Matter of Bitterness. Critical Reviews in Food Science and Nutrition, 2015,
55, 1808-1818. 10.3 61

228 Profiling chicory sesquiterpene lactones by high resolution mass spectrometry. Food Research
International, 2015, 67, 193-198. 6.2 31

229 Oleic acid content of a meal promotes oleoylethanolamide response and reduces subsequent energy
intake in humans. Food and Function, 2015, 6, 203-209. 4.6 50

230 Extra Virgin Olive Oil: From Composition to â€œMolecular Gastronomyâ€•. Cancer Treatment and
Research, 2014, 159, 325-338. 0.5 19

231
A combination of eicosapentaenoic acid-free fatty acid, epigallocatechin-3-gallate and
proanthocyanidins has a strong effect on mTOR signaling in colorectal cancer cells. Carcinogenesis,
2014, 35, 2314-2320.

2.8 25

232
Eicosapentaenoic acid free fatty acid prevents and suppresses colonic neoplasia in colitisâ€•associated
colorectal cancer acting on Notch signaling and gut microbiota. International Journal of Cancer,
2014, 135, 2004-2013.

5.1 73

233 Salivary lipase and Î±-amylase activities are higher in overweight than in normal weight subjects:
Influences on dietary behavior. Food Research International, 2014, 66, 463-468. 6.2 39

234
P.02.1 DOWNREGULATION OF MTOR SIGNALLING IN COLORECTAL CANCER CELLS BY A COMBINATION OF
EICOSAPENTAENOIC ACID-FREE FATTY ACID, EPIGALLOCATECHIN-3-GALLATE AND PROANTHOCYANIDINS.
Digestive and Liver Disease, 2014, 46, S56.

0.9 0
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235 OC.10.1 EICOSAPENTAENOIC ACID-FREE FATTY ACID PREVENTS AND SUPPRESSES COLONIC TUMOURS IN
COLITIS-ASSOCIATED COLORECTAL CANCER. Digestive and Liver Disease, 2014, 46, S24. 0.9 0

236 P.02.12 HIGH FAT DIET AND GUT PERMEABILITY: THE ROLE OF DECAFFEINATED COFFEE. Digestive and Liver
Disease, 2014, 46, S59. 0.9 0

237
Application of PTR-TOF-MS to investigate metabolites in exhaled breath of patients affected by coeliac
disease under gluten free diet. Journal of Chromatography B: Analytical Technologies in the
Biomedical and Life Sciences, 2014, 966, 208-213.

2.3 18

238 Faox enzymes inhibited Maillard reaction development during storage both in protein glucose model
system and low lactose UHT milk. Amino Acids, 2014, 46, 279-288. 2.7 27

239 Targeted metabolite profile of food bioactive compounds by Orbitrap high resolution mass
spectrometry: The â€œFancyTilesâ€• approach. Food Research International, 2014, 63, 139-146. 6.2 20

240 Coffee enhances the expression of chaperones and antioxidant proteins in rats with nonalcoholic
fatty liver disease. Translational Research, 2014, 163, 593-602. 5.0 57

241 The effect of cooking on the phytochemical content of vegetables. Journal of the Science of Food and
Agriculture, 2014, 94, 1057-1070. 3.5 264

242 Quantitation of Acrylamide in Foods by High-Resolution Mass Spectrometry. Journal of Agricultural
and Food Chemistry, 2014, 62, 74-79. 5.2 36

243 Special Issue â€œADVANCES IN PIGMENTS IN FOODS: CHEMISTRY, TECHNOLOGY AND HEALTHâ€•, following
Pigments in food Congress, 2013 Edition (Novara, Italy). Food Research International, 2014, 65, 131. 6.2 0

244 Effects of Nutrient and NaCl Salinity on Growth, Yield, Quality and Composition of Pepper Grown in
Soilless Closed System. Journal of Plant Nutrition, 2014, 37, 1455-1474. 1.9 23

245
Effect of Olive Mill Wastewater Phenol Compounds on Reactive Carbonyl Species and Maillard
Reaction End-Products in Ultrahigh-Temperature-Treated Milk. Journal of Agricultural and Food
Chemistry, 2014, 62, 10092-10100.

5.2 66

246 Functional ingredients from microalgae. Food and Function, 2014, 5, 1669-1685. 4.6 172

247 OC.16.6 INFLAMMATION INCREASES NOTCH1 ACTIVITY IN COLORECTAL CANCER CELLS AND IS
COUNTERACTED BY EICOSAPENTAENOIC ACID-FREE FATTY ACID. Digestive and Liver Disease, 2014, 46, S36. 0.9 0

248 Phenolics characterization and antioxidant activity of six different pigmented Oryza sativa L.
cultivars grown in Piedmont (Italy). Food Research International, 2014, 65, 282-290. 6.2 66

249 Release of Antioxidant Capacity from Five Plant Foods during a Multistep Enzymatic Digestion
Protocol. Journal of Agricultural and Food Chemistry, 2014, 62, 4119-4126. 5.2 58

250 Acrylamide formation and colour development in low-fat baked potato products as influenced by
baking conditions and oil type. European Food Research and Technology, 2013, 236, 843-851. 3.3 14

251 Role of curcumin in the conversion of asparagine into acrylamide during heating. Amino Acids, 2013,
44, 1419-1426. 2.7 33

252 Chemical profile and sensory properties of different foods cooked by a new radiofrequency oven.
Food Chemistry, 2013, 139, 515-520. 8.2 27
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253 100 Years of the Maillard Reaction: Why Our Food Turns Brown. Journal of Agricultural and Food
Chemistry, 2013, 61, 10197-10197. 5.2 13

254 Soluble Antioxidant Compounds Regenerate the Antioxidants Bound to Insoluble Parts of Foods.
Journal of Agricultural and Food Chemistry, 2013, 61, 10329-10334. 5.2 41

255 Maillard Reaction: an ever green hot topic in food and biological science. Food and Function, 2013, 4,
1000. 4.6 0

256 Reactants encapsulation and Maillard Reaction. Trends in Food Science and Technology, 2013, 33, 63-74. 15.1 38

257 Microalgae as human food: chemical and nutritional characteristics of the thermo-acidophilic
microalga Galdieria sulphuraria. Food and Function, 2013, 4, 144-152. 4.6 120

258 Decarboxylase gene expression and cadaverine and putrescine production by Serratia proteamaculans
in vitro and in beef. International Journal of Food Microbiology, 2013, 165, 332-338. 4.7 35

259 209 ONLINE ANALYSIS OF BREATH BY PROTON TRANSFER REACTION TIME OF FLIGHT MASS SPECTROMETRY IN
CIRRHOTIC PATIENTS. Journal of Hepatology, 2013, 58, S91. 3.7 2

260 Bioactive compounds from hazelnut skin (Corylus avellana L.): Effects on Lactobacillus plantarum
P17630 and Lactobacillus crispatus P17631. Journal of Functional Foods, 2013, 5, 306-315. 3.4 36

261 Garlic extract attenuating rat liver fibrosis by inhibiting TGF-Î²1. Clinical Nutrition, 2013, 32, 252-258. 5.0 26

262
Gene transcription analysis of hazelnut (<i><scp>C</scp>orylus avellana </i><scp>L</scp>.) allergens
<scp>C</scp>or a 1, <scp>C</scp>or a 8 and <scp>C</scp>or a 11: a comparative study. International
Journal of Food Science and Technology, 2013, 48, 1208-1217.

2.7 5

263 Polyphenol Metabolite Profile of Artichoke Is Modulated by Agronomical Practices and Cooking
Method. Journal of Agricultural and Food Chemistry, 2013, 61, 7960-7968. 5.2 36

264 Effect of cooking on the total antioxidant capacity and phenolic profile of some wholeâ€•meal African
cereals. Journal of the Science of Food and Agriculture, 2013, 93, 29-36. 3.5 56

265 Human bioavailability of flavanols and phenolic acids from cocoa-nut creams enriched with free or
microencapsulated cocoa polyphenols. British Journal of Nutrition, 2013, 109, 1832-1843. 2.3 51

266 Advanced Glycation End Products in Infant Formulas Do Not Contribute to Insulin Resistance
Associated with Their Consumption. PLoS ONE, 2013, 8, e53056. 2.5 28

267 Rapid â€œBreath-Printâ€• of Liver Cirrhosis by Proton Transfer Reaction Time-of-Flight Mass Spectrometry.
A Pilot Study.. PLoS ONE, 2013, 8, e59658. 2.5 70

268 Biological activities of dermatological interest by the water extract of the microalga Botryococcus
braunii. Archives of Dermatological Research, 2012, 304, 755-764. 1.9 27

269 N-acyl-homoserine-lactone quorum sensing in tomato phytopathogenic Pseudomonas spp. is involved
in the regulation of lipodepsipeptide production. Journal of Biotechnology, 2012, 159, 274-282. 3.8 41

270 Sugar and dietary fibre composition influence, by different hormonal response, the satiating capacity
of a fruit-based and a Î²-glucan-enriched beverage. Food and Function, 2012, 3, 67-75. 4.6 57
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271 First International Congress on Cocoa Coffee and Tea 2011. Food and Function, 2012, 3, 902. 4.6 0

272 Okara Promoted Acrylamide and Carboxymethyl-lysine Formation in Bakery Products. Journal of
Agricultural and Food Chemistry, 2012, 60, 10141-10146. 5.2 33

273 Controlling the Maillard Reaction by Reactant Encapsulation: Sodium Chloride in Cookies. Journal of
Agricultural and Food Chemistry, 2012, 60, 10808-10814. 5.2 61

274 Hydroponic Cultivation Improves the Nutritional Quality of Soybean and Its Products. Journal of
Agricultural and Food Chemistry, 2012, 60, 250-255. 5.2 48

275 Solvent effects on total antioxidant capacity of foods measured by direct QUENCHER procedure.
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276 Total antioxidant capacities of raw and cooked meats. Meat Science, 2012, 90, 60-65. 5.5 186

277 Bioactive compound content, antioxidant activity, deoxynivalenol and heavy metal contamination of
pearled wheat fractions. Food Chemistry, 2012, 135, 39-46. 8.2 66
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steatohepatitis induced by highâ€•fat diet. Journal of Mass Spectrometry, 2012, 47, 1098-1103. 1.6 25
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283 Effect of Calcium on Acrylamide Level and Sensory Properties of Cookies. Food and Bioprocess
Technology, 2012, 5, 519-526. 4.7 47

284 Physiological relevance of dietary melanoidins. Amino Acids, 2012, 42, 1097-1109. 2.7 193

285 Estimation of dietary intake of melanoidins from coffee and bread. Food and Function, 2011, 2, 117. 4.6 120
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transglutaminase inactivation. Digestive and Liver Disease, 2011, 43, S100. 0.9 0

288 P.1.127: RAT LIVER FIBROSIS IS IMPROVED BY GARLIC EXTRACT VIA TGF-BETA AND TISSUE TRANSGLUTAMINASE
INACTIVATION. Digestive and Liver Disease, 2011, 43, S190. 0.9 0
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289 Phytochemicals and colorectal cancer preventionâ€”myth or reality?. Nature Reviews
Gastroenterology and Hepatology, 2011, 8, 592-596. 17.8 35

290
Structure of the lipodepsipeptide syringomycin E in phospholipids and sodium dodecylsulphate micelle
studied by circular dichroism, NMR spectroscopy and molecular dynamics. Biochimica Et Biophysica
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2.6 15
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300 Development of functional bread containing nanoencapsulated omega-3 fatty acids. Journal of Food
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