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177 Physicochemical properties and biological activities of honeys from different geographical and
botanical origins in Iran. European Food Research and Technology, 2017, 243, 1019-1030. 3.3 18

178 Health Effects of Psidium guajava L. Leaves: An Overview of the Last Decade. International Journal of
Molecular Sciences, 2017, 18, 897. 4.1 97

179 Multi-Targeted Molecular Effects of Hibiscus sabdariffa Polyphenols: An Opportunity for a Global
Approach to Obesity. Nutrients, 2017, 9, 907. 4.1 55

180 Recovery of Phenolic Compounds From Olive Oil Mill Wastewaters byÂ Physicochemical
Methodologies. , 2017, , 467-489. 4



12

Antonio segura Carretero

# Article IF Citations

181 Cocoa and Grape Seed Byproducts as a Source of Antioxidant and Anti-Inflammatory
Proanthocyanidins. International Journal of Molecular Sciences, 2017, 18, 376. 4.1 85

182 Comparison of Two Stationary Phases for the Determination of Phytosterols and Tocopherols in
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