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Drugs, 2021, 19, 310.

Nutrient Composition of Different Hazelnut Cultivars Grown in Germany. Foods, 2020, 9, 1596. 4.3 17

Study on chemopreventive effects of raw and roasted 12-glucan-rich waxy winter barley using an <i>in
vitro<[i> human colon digestion model. Food and Function, 2020, 11, 2626-2638.

Chemopreventive effects of raw and roasted oat flakes after <i>inAvitro</i> fermentation with human

faecal microbiota. International Journal of Food Sciences and Nutrition, 2021, 72, 57-69. 2.8 1

Alcohol consumption and mortality: The Ludwigshafen Risk and Cardiovascular Health (LURIC) study.
Atherosclerosis, 2021, 335, 119-125.

A Study Protocol for a Parallel-Designed Trial Evaluating the Impact of Plant-Based Diets in
Comparison to Animal-Based Diets on Health Status and Prevention of Non-communicable 3.7 6
Diseases&€”The Nutritional Evaluation (NuEva) Study. Frontiers in Nutrition, 2020, 7, 608854.

Fermentation profile, cholesterol-reducing properties and chemopreventive potential of 12-glucans
from <i>Levilactobacillus brevis</i> and <i>Pediococcus claussenii<[i> &€ a comparative study with
12-glucans from different sources. Food and Function, 2021, 12, 10615-10631.

Dramatic Decrease of Vitamin K2 Subtype Menaquinone-7 in COVID-19 Patients. Antioxidants, 2022, 11, 5.1 6
1235. )

Use of the 12-Glucan-Producing Lactic Acid Bacteria Strains Levilactobacillus brevis and Pediococcus
claussenii for Sourdough Fermentationa€”Chemical Characterization and Chemopreventive Potential
of In Situ-Enriched Wheat and Rye Sourdoughs and Breads. Nutrients, 2022, 14, 1510.

Metabolic footprint and intestinal microbial changes in response to dietary proteins in a pig model. 49
Journal of Nutritional Biochemistry, 2019, 67, 149-160. ’

A study protocol of a randomized trial evaluating the effect of using defined menu plans within an
intensive personal nutritional counseling program on cardiovascular risk factors: The MoKaRi
(modulation of cardiovascular risk factors) trial. Contemporary Clinical Trials Communications,

Impact of processing degree on fermentation profile and chemopreventive effects of oat and waxy

barley in LT97 colon adenoma cells. European Food Research and Technology, 2021, 247, 569-578. 3.3 2

UVB-exposed wheat germ oil increases serum 25-hydroxyvitamin D2 without improving overall vitamin
D status: a randomized controlled trial. European Journal of Nutrition, 2022, 61, 2571-2583.

Letter to original article by Kaplan etAal. 2018 - Protein bioavailability of Wolffia globosa duckweed, a
novel aquatic plant, A randomized controlled trial. Clinical Nutrition, 2019, 38, 2463.

Thermal Processing has no Impact on Chemopreventive Effects of Oat and Barley Kernels in LT97 Colon
Adenoma Cells. Nutrition and Cancer, 2021, 73, 2708-2719.

Dietary value and toxicological potential of macroalgae products. Trace Elements and Electrolytes, o1 1
20009, 26, 100. ’

Associations of fats and carbohydrates with cardiovascular disease and mortalitya€”PURE and simple?.

Lancet, The, 2018, 391, 1680-1681.

Gender- and subgroup-specific sensitivity analysis of alcohol consumption and mortality in the

Ludwigshafen Risk and Cardiovascular Health (LURIC) study. Data in Brief, 2022, 41, 107873. 1.0 0



