40

papers

40

all docs

257450

1,736 24
citations h-index
40 40
docs citations times ranked

289244
40

g-index

2265

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Pro- and anti-inflammatory effects of short chain fatty acids on immune and endothelial cells.
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The Anti-inflammatory Effects of Short Chain Fatty Acids on Lipopolysaccharide- or Tumor Necrosis
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Oral tolerance induction by partially hydrolyzed whey protein in mice is associated with enhanced
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Time and Concentration Dependent Effects of Short Chain Fatty Acids on Lipopolysaccharide- or
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The Impact of Milk and Its Components on Epigenetic Programming of Immune Function in Early Life
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Contribution of IgE and immunoglobulin free light chain in the allergic reaction to cow's milk
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Raw cowd€™s milk consumption and allergic diseases &€“ The potential role of bioactive whey proteins.
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Allergen Immunotherapy Inhibits Airway Eosinophilia and Hyperresponsiveness Associated with
Decreased IL-4 Production br Lymphocytes in a Murine Model of Allergic Asthma. American Journal of
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Raw Cowa€™s Milk Prevents the Development of Airway Inflammation in a Murine House Dust
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Milk processing increases the allergenicity of cowa€™s milk4€”Preclinical evidence supported by a human
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Raw Cowa€™s Milk Reduces Allergic Symptoms in a Murine Model for Food Allergya€”A Potential Role For
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In vivo and in vitro evaluation of the residual allergenicity of partially hydrolysed infant formulas.
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Supplementation of Mice with Specific Nondigestible Oligosaccharides durin% Pregnancy or Lactation
Leads to Diminished Sensitization and Allergy in the Female Offspring. Journal of Nutrition, 2015, 145, 2.9 37
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Comparing biologicals and small molecule drug therapies for chronic respiratory diseases: An

<scp>EAACI<[scp> Taskforce on Immunopharmacology position paper. Allergy: European Journal of
Allergy and Clinical Immunology, 2019, 74, 432-448.

Butyrate and propionate restore interleukin 133€compromised esophageal epithelial barrier function.

Allergy: European Journal of Allergy and Clinical Immunology, 2022, 77, 1510-1521. 5.7 34
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Froved Efficacy of Oral Inmunotherapy Using Non-Digestible Oligosaccharides in a Murine Cowa€™s
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pFl’eSSlon of Food Allergic Symptoms by Raw Cowa€™s Milk in Mice is Retained after Skimming but
bolished after Heating the MilkR&€”A Promising Contribution of Alkaline Phosphatase. Nutrients, 2019,
11 1499.
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Partially hydrolyzed whey proteins prevent clinical symptoms in a cow's milk allergy mouse model and
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DHA-Rich Tuna Oil Effectively Suppresses Allergic Symptoms in Mice Allergic to Whey or Peanut.
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The efficacy of oral and subcutaneous antigen-specific inmunotherapy in murine cowa€™s milk- and
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Butyrate Enhances Desensitization Induced by Oral Immunotherapy in Cowa€™s Milk Allergic Mice.
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Loss of allergy-protective capacity of raw cow's milk after heat treatment coincides with loss of
immunologically active whey proteins. Food and Function, 2020, 11, 4982-4993.

Immune modulation via T regulatory cell enhancement: Diseaseéémodifying therapies for autoimmunity
and their potential for chronic allergic and inflammatory diseasesa€”An EAACI position paper of the
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Decreased Histone Acetylation Levels at Th1l and Regulatory Loci after Induction of Food Allergy.
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Increased intake of vegetable oil rich in <i>n<[i>-6 PUFA enhances allergic symptoms and prevents oral
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A Specific Mixture of Fructo-Oligosaccharides and Bifidobacterium breve M-16V Facilitates Partial
Non-Responsiveness to Whey Protein in Mice Orally Exposed to 12-Lactoglobulin-Derived Peptides.
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Dietary Supplementation with Nondigestible Oligosaccharides Reduces Allergic Symptoms and
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