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with polyphenols in overweight adults (BIONAOS Study). Proceedings of the Nutrition Society, 2013,
72, .

0.4 0

142 Resveratrol and Clinical Trials: The Crossroad from In Vitro Studies to Human Evidence. Current
Pharmaceutical Design, 2013, 19, 6064-6093. 0.9 377

143 Reevaluation of the Roles of ABCG2 in the Disposition of Genistein. Drug Metabolism and Disposition,
2012, 40, 2219.1-2219. 1.7 3

144 Hydrolyzable Tannins. , 2012, , 435-460. 5
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145 Alternative method for gas chromatographyâ€•mass spectrometry analysis of shortâ€•chain fatty acids in
faecal samples. Journal of Separation Science, 2012, 35, 1906-1913. 1.3 203

146
Intestinal Ellagitannin Metabolites Ameliorate Cytokine-Induced Inflammation and Associated
Molecular Markers in Human Colon Fibroblasts. Journal of Agricultural and Food Chemistry, 2012, 60,
8866-8876.

2.4 91

147 Food Bioactives Research and the <i>Journal of Agricultural and Food Chemistry</i>. Symposium
Introduction. Journal of Agricultural and Food Chemistry, 2012, 60, 6641-6643. 2.4 8

148 Metabolism of Oak Leaf Ellagitannins and Urolithin Production in Beef Cattle. Journal of Agricultural
and Food Chemistry, 2012, 60, 3068-3077. 2.4 28

149 A Dietary Resveratrol-Rich Grape Extract Prevents the Developing of Atherosclerotic Lesions in the
Aorta of Pigs Fed an Atherogenic Diet. Journal of Agricultural and Food Chemistry, 2012, 60, 5609-5620. 2.4 20

150 Inhibition of Quorum Sensing (QS) in Yersinia enterocolitica by an Orange Extract Rich in
Glycosylated Flavanones. Journal of Agricultural and Food Chemistry, 2012, 60, 8885-8894. 2.4 124

151
One-Year Consumption of a Grape Nutraceutical Containing Resveratrol Improves the Inflammatory
and Fibrinolytic Status of Patients in Primary Prevention of Cardiovascular Disease. American Journal
of Cardiology, 2012, 110, 356-363.

0.7 219

152 Evaluation of Pseudomonas aeruginosa (PAO1) adhesion to human alveolar epithelial cells A549 using
SYTO 9 dye. Molecular and Cellular Probes, 2012, 26, 121-126. 0.9 19

153 Food phytochemicals act as Quorum Sensing inhibitors reducing production and/or degrading
autoinducers of Yersinia enterocolitica and Erwinia carotovora. Food Control, 2012, 24, 78-85. 2.8 69

154 Strawberry Processing Does Not Affect the Production and Urinary Excretion of Urolithins, Ellagic
Acid Metabolites, in Humans. Journal of Agricultural and Food Chemistry, 2012, 60, 5749-5754. 2.4 85

155
Urolithins Are the Main Urinary Microbial-Derived Phenolic Metabolites Discriminating a Moderate
Consumption of Nuts in Free-Living Subjects with Diagnosed Metabolic Syndrome. Journal of
Agricultural and Food Chemistry, 2012, 60, 8930-8940.

2.4 61

156 Polyphenols and Health: Current State and Progress. Journal of Agricultural and Food Chemistry,
2012, 60, 8773-8775. 2.4 159

157
Resveratrol and Some Glucosyl, Glucosylacyl, and Glucuronide Derivatives Reduce Escherichia coli
O157:H7, Salmonella Typhimurium, and Listeria monocytogenes Scott A Adhesion to Colonic Epithelial
Cell Lines. Journal of Agricultural and Food Chemistry, 2012, 60, 7367-7374.

2.4 30

158 Inhibition of Gastric Lipase as a Mechanism for Body Weight and Plasma Lipids Reduction in Zucker
Rats Fed a Rosemary Extract Rich in Carnosic Acid. PLoS ONE, 2012, 7, e39773. 1.1 71

159

Consumption of a grape extract supplement containing resveratrol decreases oxidized <scp>LDL</scp>
and <scp>A</scp>po<scp>B</scp> in patients undergoing primary prevention of cardiovascular
disease: A tripleâ€•blind, 6â€•month followâ€•up, placeboâ€•controlled, randomized trial. Molecular Nutrition
and Food Research, 2012, 56, 810-821.

1.5 167

160
Ellagitannin metabolites, urolithin <scp>A</scp> glucuronide and its aglycone urolithin
<scp>A</scp>, ameliorate <scp>TNF</scp>â€•Î±â€•induced inflammation and associated molecular markers in
human aortic endothelial cells. Molecular Nutrition and Food Research, 2012, 56, 784-796.

1.5 143

161 Phenolic compound content of fresh and dried figs (Ficus carica L.). Food Chemistry, 2012, 130, 485-492. 4.2 129

162
Urolithins, ellagitannin metabolites produced by colon microbiota, inhibit Quorum Sensing in
Yersinia enterocolitica: Phenotypic response and associated molecular changes. Food Chemistry, 2012,
132, 1465-1474.

4.2 60
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163
Effects of long-term consumption of low doses of resveratrol on diet-induced mild
hypercholesterolemia in pigs: a transcriptomic approach to disease prevention. Journal of Nutritional
Biochemistry, 2012, 23, 829-837.

1.9 43

164 Flavonoids. , 2012, , 289-316. 1

165 UV and MS Identification of Urolithins and Nasutins, the Bioavailable Metabolites of Ellagitannins and
Ellagic Acid in Different Mammals. Journal of Agricultural and Food Chemistry, 2011, 59, 1152-1162. 2.4 128

166 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. 0.2 12

167 Effects of water stress and rootstocks on fruit phenolic composition and physical/chemical quality
in Suncrest peach. Annals of Applied Biology, 2011, 158, 226-233. 1.3 54

168
Liquid chromatographyâ€“tandem mass spectrometry analysis allows the simultaneous
characterization of C-glycosyl and O-glycosyl flavonoids in stingless bee honeys. Journal of
Chromatography A, 2011, 1218, 7601-7607.

1.8 51

169 Lack of effect of oral administration of resveratrol in LPS-induced systemic inflammation. European
Journal of Nutrition, 2011, 50, 673-680. 1.8 32

170 Metabolites and tissue distribution of resveratrol in the pig. Molecular Nutrition and Food Research,
2011, 55, 1154-1168. 1.5 117

171 Voltammetric behaviour and square-wave voltammetric determination of the potent antioxidant and
anticarcinogenic agent ellagic acid in foodstuffs. Food Chemistry, 2011, 128, 549-554. 4.2 24

172 Potential bioactive phenolics of Macedonian Sideritis species used for medicinal â€œMountain Teaâ€•. Food
Chemistry, 2011, 125, 13-20. 4.2 57

173 Bioavailability of the Glucuronide and Sulfate Conjugates of Genistein and Daidzein in Breast Cancer
Resistance Protein 1 Knockout Mice. Drug Metabolism and Disposition, 2011, 39, 2008-2012. 1.7 49

174 Urolithins, Metabolites Produced by Human Colonic Microflora, Act as Quorum Sensing Inhibitors of
Yersinia enterocolitica Affecting its Gene Expression. , 2011, , . 1

175 HPLC-MS Analysis of Proanthocyanidin Oligomers and Other Phenolics in 15 Strawberry Cultivars.
Journal of Agricultural and Food Chemistry, 2010, 58, 3916-3926. 2.4 226

176 Preventive Oral Treatment with Resveratrol Pro-prodrugs Drastically Reduce Colon Inflammation in
Rodents. Journal of Medicinal Chemistry, 2010, 53, 7365-7376. 2.9 69

177
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.

1.5 174

178
Anti-inflammatory properties of a pomegranate extract and its metabolite urolithin-A in a colitis rat
model and the effect of colon inflammation on phenolic metabolismâ˜†. Journal of Nutritional
Biochemistry, 2010, 21, 717-725.

1.9 393

179 NF-ÎºB-dependent anti-inflammatory activity of urolithins, gut microbiota ellagic acid-derived
metabolites, in human colonic fibroblasts. British Journal of Nutrition, 2010, 104, 503-512. 1.2 180

180 Identification of Botanical Biomarkers in Argentinean Diplotaxis Honeys: Flavonoids and
Glucosinolates. Journal of Agricultural and Food Chemistry, 2010, 58, 12678-12685. 2.4 43
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181 Ellagitannins, ellagic acid and vascular health. Molecular Aspects of Medicine, 2010, 31, 513-539. 2.7 315

182 Concentration and Solubility of Flavanones in Orange Beverages Affect Their Bioavailability in
Humans. Journal of Agricultural and Food Chemistry, 2010, 58, 6516-6524. 2.4 134

183 Pharmacokinetic Study of <i>trans</i>-Resveratrol in Adult Pigs. Journal of Agricultural and Food
Chemistry, 2010, 58, 11165-11171. 2.4 36

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

185 Bioavailability and Metabolism of Ellagic Acid and Ellagitannins. , 2009, , 273-297. 18

186
Oligomeric procyanidins inhibit cell migration and modulate the expression of migration and
proliferation associated genes in human umbilical vascular endothelial cells. Molecular Nutrition
and Food Research, 2009, 53, 266-276.

1.5 68

187 Gene expression, cell cycle arrest and MAPK signalling regulation in Cacoâ€•2 cells exposed to ellagic
acid and its metabolites, urolithins. Molecular Nutrition and Food Research, 2009, 53, 686-698. 1.5 130

188
Effect of low inulin doses with different polymerisation degree on lipid metabolism, mineral
absorption, and intestinal microbiota in rats with fat-supplemented diet. Food Chemistry, 2009, 113,
1058-1065.

4.2 45

189 Quorum sensing inhibitory and antimicrobial activities of honeys and the relationship with individual
phenolics. Food Chemistry, 2009, 115, 1337-1344. 4.2 83

190
Liquid chromatographyâ€“tandem mass spectrometry reveals the widespread occurrence of flavonoid
glycosides in honey, and their potential as floral origin markers. Journal of Chromatography A, 2009,
1216, 7241-7248.

1.8 72

191
Availability of polyphenols in fruit beverages subjected to in vitro gastrointestinal digestion and
their effects on proliferation, cell-cycle and apoptosis in human colon cancer Caco-2 cells. Food
Chemistry, 2009, 114, 813-820.

4.2 126

192
Dissimilar <i>In Vitro</i> and <i>In Vivo</i> Effects of Ellagic Acid and Its Microbiota-Derived
Metabolites, Urolithins, on the Cytochrome P450 1A1. Journal of Agricultural and Food Chemistry,
2009, 57, 5623-5632.

2.4 75

193 Use of Quinoline Alkaloids as Markers of the Floral Origin of Chestnut Honey. Journal of
Agricultural and Food Chemistry, 2009, 57, 5680-5686. 2.4 45

194 Preparation of a resveratrol-enriched grape juice based on ultraviolet C-treated berries. Innovative
Food Science and Emerging Technologies, 2009, 10, 374-382. 2.7 44

195 Effect of a Low Dose of Dietary Resveratrol on Colon Microbiota, Inflammation and Tissue Damage in
a DSS-Induced Colitis Rat Model. Journal of Agricultural and Food Chemistry, 2009, 57, 2211-2220. 2.4 294

196 Interaction between Phenolics and Gut Microbiota: Role in Human Health. Journal of Agricultural and
Food Chemistry, 2009, 57, 6485-6501. 2.4 1,029

197
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.

2.4 69

198
A Citrus Extract Containing Flavanones Represses Plasminogen Activator Inhibitor-1 (PAI-1) Expression
and Regulates Multiple Inflammatory, Tissue Repair, and Fibrosis Genes in Human Colon Fibroblasts.
Journal of Agricultural and Food Chemistry, 2009, 57, 9305-9315.

2.4 28
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199 Characterisation of polyphenols and antioxidant properties of five lettuce varieties and escarole.
Food Chemistry, 2008, 108, 1028-1038. 4.2 427

200 Nectar Flavonol Rhamnosides Are Floral Markers of Acacia (<i>Robinia pseudacacia</i>) Honey.
Journal of Agricultural and Food Chemistry, 2008, 56, 8815-8824. 2.4 79

201 Ultraviolet-C and Induced Stilbenes Control Ochratoxigenic Aspergillus in Grapes. Journal of
Agricultural and Food Chemistry, 2008, 56, 9990-9996. 2.4 16

202 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. 2.4 18

203
Eubacterium limosum Activates Isoxanthohumol from Hops (Humulus lupulus L.) into the Potent
Phytoestrogen 8-Prenylnaringenin In Vitro and in Rat Intestine3. Journal of Nutrition, 2008, 138,
1310-1316.

1.3 99

204 Iberian Pig as a Model To Clarify Obscure Points in the Bioavailability and Metabolism of Ellagitannins
in Humans. Journal of Agricultural and Food Chemistry, 2007, 55, 10476-10485. 2.4 296

205 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. 2.4 211

206 Enriched ozone atmosphere enhances bioactive phenolics in seedless table grapes after prolonged
shelf life. Journal of the Science of Food and Agriculture, 2007, 87, 824-831. 1.7 85

207 Characterization of C-glycosyl flavones O-glycosylated by liquid chromatographyâ€“tandem mass
spectrometry. Journal of Chromatography A, 2007, 1161, 214-223. 1.8 189

208 Identification of the flavonoid fraction in saffron spice by LC/DAD/MS/MS: Comparative study of
samples from different geographical origins. Food Chemistry, 2007, 100, 445-450. 4.2 136

209 Stability of polyphenols in chokeberry (Aronia melanocarpa) subjected to in vitro gastric and
pancreatic digestion. Food Chemistry, 2007, 102, 865-874. 4.2 446

210 Nutraceuticals: Facts and fiction. Phytochemistry, 2007, 68, 2986-3008. 1.4 675

211
Up-regulation of tumor suppressor carcinoembryonic antigen-related cell adhesion molecule 1 in
human colon cancer Caco-2 cells following repetitive exposure to dietary levels of a polyphenol-rich
chokeberry juice. Journal of Nutritional Biochemistry, 2007, 18, 259-271.

1.9 77

212
Impact of combined postharvest treatments (UV-C light, gaseous O3, superatmospheric O2 and high) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 227 Td (CO2) on health promoting compounds and shelf-life of strawberries. Postharvest Biology and

Technology, 2007, 46, 201-211.
2.9 112

213 Transcriptional changes in human Caco-2 colon cancer cells following exposure to a recurrent
non-toxic dose of polyphenol-rich chokeberry juice. Genes and Nutrition, 2007, 2, 111-113. 1.2 27

214 High-value co-products from plant foods: nutraceuticals, micronutrients and functional ingredients.
, 2007, , 448-469. 3

215
Urolithins, Ellagic Acid-Derived Metabolites Produced by Human Colonic Microflora, Exhibit
Estrogenic and Antiestrogenic Activities. Journal of Agricultural and Food Chemistry, 2006, 54,
1611-1620.

2.4 233

216 The Flavonoid Glycosides and Procyanidin Composition of Deglet Noor Dates (Phoenix dactylifera).
Journal of Agricultural and Food Chemistry, 2006, 54, 2405-2411. 2.4 212
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217
Comparison of Ozone and UV-C Treatments on the Postharvest Stilbenoid Monomer, Dimer, and Trimer
Induction in Var. â€˜Superior' White Table Grapes. Journal of Agricultural and Food Chemistry, 2006, 54,
4222-4228.

2.4 108

218 Minimal processing for healthy traditional foods. Trends in Food Science and Technology, 2006, 17,
513-519. 7.8 194

219 Pomegranate juice supplementation in chronic obstructive pulmonary disease: a 5-week randomized,
double-blind, placebo-controlled trial. European Journal of Clinical Nutrition, 2006, 60, 245-253. 1.3 104

220
The dietary hydrolysable tannin punicalagin releases ellagic acid that induces apoptosis in human
colon adenocarcinoma Caco-2 cells by using the mitochondrial pathway. Journal of Nutritional
Biochemistry, 2006, 17, 611-625.

1.9 372

221 Modified atmosphere packaging preserves quality of SO2-free â€˜Superior seedlessâ€™ table grapes.
Postharvest Biology and Technology, 2006, 39, 146-154. 2.9 93

222 Involvement of components of the phospholipid-signaling pathway in wound-induced phenylpropanoid
metabolism in lettuce (Lactuca sativa) leaf tissue. Physiologia Plantarum, 2005, 125, 345-355. 2.6 39

223 Mono-carboxylic acids and their salts inhibit wound-induced phenolic accumulation in excised
lettuce (Lactuca sativa) leaf tissue. Physiologia Plantarum, 2005, 125, 051020045109002-???. 2.6 8

224 Wound-induced phenolic accumulation and browning in lettuce (Lactuca sativa L.) leaf tissue is
reduced by exposure to n-alcohols. Postharvest Biology and Technology, 2005, 37, 47-55. 2.9 76

225 Functionalisation of commercial chicken soup with enriched polyphenol extract from vegetable
by-products. European Food Research and Technology, 2005, 220, 31-36. 1.6 21

226 Identification of Urolithin A as a Metabolite Produced by Human Colon Microflora from Ellagic Acid
and Related Compounds. Journal of Agricultural and Food Chemistry, 2005, 53, 5571-5576. 2.4 239

227 Etiology of UV-C-Induced Browning in Var. Superior White Table Grapes. Journal of Agricultural and
Food Chemistry, 2005, 53, 5990-5996. 2.4 40

228
Metabolism of Antioxidant and Chemopreventive Ellagitannins from Strawberries, Raspberries,
Walnuts, and Oak-Aged Wine in Humans:Â  Identification of Biomarkers and Individual Variability.
Journal of Agricultural and Food Chemistry, 2005, 53, 227-235.

2.4 377

229 Carotenoids from New Apricot (Prunus armeniacaL.) Varieties and Their Relationship with Flesh and
Skin Color. Journal of Agricultural and Food Chemistry, 2005, 53, 6368-6374. 2.4 161

230 Characterization and Quantitation of Phenolic Compounds in New Apricot (Prunus armeniacaL.)
Varieties. Journal of Agricultural and Food Chemistry, 2005, 53, 9544-9552. 2.4 118

231 Polyphenolic compounds of Mediterranean Lamiaceae and investigation of orientational effects on
Acanthoscelides obtectus (Say). Journal of Stored Products Research, 2004, 40, 395-408. 1.2 59

232
The potent in vitro antioxidant ellagitannins from pomegranate juice are metabolised into bioavailable
but poor antioxidant hydroxy?6H?dibenzopyran?6? one derivatives by the colonic microflora of
healthy humans. European Journal of Nutrition, 2004, 43, 205-20.

1.8 347

233 The grape and wine polyphenol piceatannol is a potent inducer of apoptosis in human SK-Mel-28
melanoma cells. European Journal of Nutrition, 2004, 43, 275-284. 1.8 105

234 Flavonoids in Food and Their Health Benefits. Plant Foods for Human Nutrition, 2004, 59, 113-122. 1.4 1,173



15

Francisco A Tomas-Barberan

# Article IF Citations

235 Evaluation of commercial red fruit juice concentrates as ingredients for antioxidant functional
juices. European Food Research and Technology, 2004, 219, 133-141. 1.6 145

236
Characterisation of flavonols in broccoli (Brassica oleracea L. var. italica) by liquid
chromatographyâ€“UV diode-array detectionâ€“electrospray ionisation mass spectrometry. Journal of
Chromatography A, 2004, 1054, 181-193.

1.8 193

237 Lettuce and Chicory Byproducts as a Source of Antioxidant Phenolic Extracts. Journal of
Agricultural and Food Chemistry, 2004, 52, 5109-5116. 2.4 145

238 Production of Bioavailable Flavonoid Glucosides in Fruit Juices and Green Tea by Use of Fungal
Î±-l-Rhamnosidases. Journal of Agricultural and Food Chemistry, 2004, 52, 6136-6142. 2.4 43

239 Characterization and Quantitation of Antioxidant Constituents of Sweet Pepper (Capsicum annuumL.).
Journal of Agricultural and Food Chemistry, 2004, 52, 3861-3869. 2.4 417

240 Effect of climatic and sulphur fertilisation conditions, on phenolic compounds and vitamin C, in the
inflorescences of eight broccoli cultivars. European Food Research and Technology, 2003, 216, 395-401. 1.6 86

241 Differential stilbene induction susceptibility of seven red wine grape varieties upon post-harvest UV-C
irradiation. European Food Research and Technology, 2003, 217, 253-258. 1.6 32

242 Evaluation of the bioavailability and metabolism in the rat of punicalagin, an antioxidant polyphenol
from pomegranate juice. European Journal of Nutrition, 2003, 42, 18-28. 1.8 309

243
Total and individual glucosinolate contents in inflorescences of eight broccoli cultivars grown
under various climatic and fertilisation conditions. Journal of the Science of Food and Agriculture,
2003, 83, 307-313.

1.7 95

244 Antioxidant capacity of tomato juice functionalised with enzymatically synthesised hydroxytyrosol.
Journal of the Science of Food and Agriculture, 2003, 83, 658-666. 1.7 19

245 Phenolic compound contents in edible parts of broccoli inflorescences after domestic cooking.
Journal of the Science of Food and Agriculture, 2003, 83, 1511-1516. 1.7 114

246 Flavonoids, phenolic acids and abscisic acid in Australian and New Zealand Leptospermum honeys.
Food Chemistry, 2003, 81, 159-168. 4.2 207

247
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.

2.4 146

248 Health-Promoting Compounds in Broccoli as Influenced by Refrigerated Transport and Retail Sale
Period. Journal of Agricultural and Food Chemistry, 2003, 51, 3029-3034. 2.4 194

249 Postharvest UV-C-Irradiated Grapes as a Potential Source for Producing Stilbene-Enriched Red Wines.
Journal of Agricultural and Food Chemistry, 2003, 51, 1208-1214. 2.4 153

250
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.

2.4 65

251 Changes in Broccoli (Brassica oleraceaL. Var.italica) Health-Promoting Compounds with
Inflorescence Development. Journal of Agricultural and Food Chemistry, 2003, 51, 3776-3782. 2.4 107

252 Valorization of Cauliflower (Brassica oleraceaL. var.botrytis) By-Products as a Source of Antioxidant
Phenolics. Journal of Agricultural and Food Chemistry, 2003, 51, 2181-2187. 2.4 118
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253 Phenolic Compounds and Fatty Acids from Acorns (Quercus spp.), the Main Dietary Constituent of
Free-Ranged Iberian Pigs. Journal of Agricultural and Food Chemistry, 2003, 51, 6248-6255. 2.4 183

254
Grape Polyphenol Resveratrol and the Related Molecule 4-Hydroxystilbene Induce Growth Inhibition,
Apoptosis, S-Phase Arrest, and Upregulation of Cyclins A, E, and B1 in Human SK-Mel-28 Melanoma Cells.
Journal of Agricultural and Food Chemistry, 2003, 51, 4576-4584.

2.4 110

255 Repeated Oral Administration of High Doses of the Pomegranate Ellagitannin Punicalagin to Rats for
37 Days Is Not Toxic. Journal of Agricultural and Food Chemistry, 2003, 51, 3493-3501. 2.4 243

256 Quality and Enhancement of Bioactive Phenolics in Cv. Napoleon Table Grapes Exposed to Different
Postharvest Gaseous Treatments. Journal of Agricultural and Food Chemistry, 2003, 51, 5290-5295. 2.4 76

257 Postharvest Stilbene-Enrichment of Red and White Table Grape Varieties Using UV-C Irradiation Pulses.
Journal of Agricultural and Food Chemistry, 2002, 50, 6322-6329. 2.4 117

258 Increase of Antioxidant Activity of Tomato Juice Upon Functionalisation with Vegetable Byproduct
Extracts. LWT - Food Science and Technology, 2002, 35, 532-542. 2.5 47

259 Artichoke (Cynara scolymusL.) Byproducts as a Potential Source of Health-Promoting Antioxidant
Phenolics. Journal of Agricultural and Food Chemistry, 2002, 50, 3458-3464. 2.4 219

260
Antioxidant Capacities, Phenolic Compounds, Carotenoids, and Vitamin C Contents of Nectarine,
Peach, and Plum Cultivars from California. Journal of Agricultural and Food Chemistry, 2002, 50,
4976-4982.

2.4 679

261 Induction of Antioxidant Flavonol Biosynthesis in Fresh-Cut Potatoes. Effect of Domestic Cooking.
Journal of Agricultural and Food Chemistry, 2002, 50, 5925-5931. 2.4 127

262 Potential bioactive compounds in health promotion from broccoli cultivars grown in Spain. Journal
of the Science of Food and Agriculture, 2002, 82, 1293-1297. 1.7 133

263 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. 1.6 176

264 Glucosinolates and vitamin C content in edible parts of broccoli florets after domestic cooking.
European Food Research and Technology, 2002, 215, 310-316. 1.6 191

265 Varietal Differences among the Polyphenol Profiles of Seven Table Grape Cultivars Studied by
LCâˆ’DADâˆ’MSâˆ’MS. Journal of Agricultural and Food Chemistry, 2002, 50, 5691-5696. 2.4 283

266 Valorization of By-Products of the Handling and Commercialization of Vegetables. , 2002, , 337-343. 0

267 Effect of Processing and Storage on the Antioxidant Ellagic Acid Derivatives and Flavonoids of Red
Raspberry (Rubus idaeus) Jams. Journal of Agricultural and Food Chemistry, 2001, 49, 3651-3655. 2.4 270

268 Synthesis of the Antioxidant Hydroxytyrosol Using Tyrosinase as Biocatalyst. Journal of Agricultural
and Food Chemistry, 2001, 49, 1187-1193. 2.4 138

269 HPLCâˆ’DADâˆ’ESIMS Analysis of Phenolic Compounds in Nectarines, Peaches, and Plums. Journal of
Agricultural and Food Chemistry, 2001, 49, 4748-4760. 2.4 594

270 Effect of Wounding on Phenolic Enzymes in Six Minimally Processed Lettuce Cultivars upon Storage.
Journal of Agricultural and Food Chemistry, 2001, 49, 322-330. 2.4 110
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271
Postharvest Induction Modeling Method Using UV Irradiation Pulses for Obtaining
Resveratrol-Enriched Table Grapes:Â  A New â€œFunctionalâ€• Fruit?. Journal of Agricultural and Food
Chemistry, 2001, 49, 5052-5058.

2.4 159

272 HPLC flavonoid profiles as markers for the botanical origin of European unifloral honeys. Journal of
the Science of Food and Agriculture, 2001, 81, 485-496. 1.7 246

273 Phenolic compounds and related enzymes as determinants of quality in fruits and vegetables. Journal
of the Science of Food and Agriculture, 2001, 81, 853-876. 1.7 932

274 In Vitro Availability of Flavonoids and Other Phenolics in Orange Juice. Journal of Agricultural and
Food Chemistry, 2001, 49, 1035-1041. 2.4 239

275 Dietary hydroxybenzoic acid derivatives - nature, occurrence and dietary burden. Journal of the
Science of Food and Agriculture, 2000, 80, 1024-1032. 1.7 231

276 Flavanones, chalcones and dihydrochalcones - nature, occurrence and dietary burden. Journal of the
Science of Food and Agriculture, 2000, 80, 1073-1080. 1.7 321

277 Flavonoid content of commercial capers ( Capparis spinosa, C. sicula and C. orientalis ) produced in
mediterranean countries. European Food Research and Technology, 2000, 212, 70-74. 1.6 85

278 Flavonoids in MonospecificEucalyptusHoneys from Australia. Journal of Agricultural and Food
Chemistry, 2000, 48, 4744-4748. 2.4 124

279 Effect of Postharvest Ultraviolet Irradiation on Resveratrol and Other Phenolics of Cv. Napoleon
Table Grapes. Journal of Agricultural and Food Chemistry, 2000, 48, 4606-4612. 2.4 202

280 Antioxidant phenolic metabolites from fruit and vegetables and changes during postharvest storage
and processing. Studies in Natural Products Chemistry, 2000, 23, 739-795. 0.8 58

281 Identification of Flavonoid Markers for the Botanical Origin ofEucalyptusHoney. Journal of
Agricultural and Food Chemistry, 2000, 48, 1498-1502. 2.4 163

282 Antioxidant Activity of Pomegranate Juice and Its Relationship with Phenolic Composition and
Processing. Journal of Agricultural and Food Chemistry, 2000, 48, 4581-4589. 2.4 1,957

283 Color Stability of Strawberry Jam as Affected by Cultivar and Storage Temperature. Journal of Food
Science, 1999, 64, 243-247. 1.5 139

284 Evolution of juice anthocyanins during ripening of new selected pomegranate ( Punica granatum )
clones. European Food Research and Technology, 1999, 210, 39-42. 1.6 120

285
Influence of processing and storage conditions in strawberry jam color / Influencia de las
condiciones de tratamiento y de almacenamiento en el color de confituras de fresa. Food Science and
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