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Postprandial blood glucose and insulin responses to breads formulated with different wheat
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Effect of coffee and cocoa-based confectionery containing coffee on markers of cardiometabolic
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The importance of glycemic index on post-prandial glycaemia in the context of mixed meals: A
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Effect of biscuits formulated with high-amylose maize flour on satiety-related sensations and food
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Mediterranean Diet Affects Blood Circulating Lipid-Soluble Micronutrients and Inflammatory
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Glycemic Index Values of Pasta Products: An Overview. Foods, 2021, 10, 2541.

Critical and emerging topics in dietary carbohydrates and health. International Journal of Food 0.8 8
Sciences and Nutrition, 2020, 71, 286-295. ’
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Effects of Popular Diets on Anthropometric and Cardiometabolic Parameters: An Umbrella Review of
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Phenolic profile and antioxidant capacity of landraces, old and modern Tunisian durum wheat.
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Understanding the guta€“kidney axis in nephrolithiasis: an analysis of the gut microbiota composition
and functionality of stone formers. Gut, 2018, 67, 2097-2106.
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