448

papers

462

all docs

1704

42,347 104
citations h-index
462 462
docs citations times ranked

188

g-index

30710

citing authors



10

12

14

16

18

AD A AMAC O N

ARTICLE IF CITATIONS

Bioavailability and bioefficacy of polyphenols in humans. I. Review of 97 bioavailability studies.

American Journal of Clinical Nutrition, 2005, 81, 230S-242S.

Dietary Intake and Bioavailability of Polyphenols. Journal of Nutrition, 2000, 130, 2073S-2085S. 2.9 2,797

Bioavailability and bioefficacy of polyphenols in humans. Il. Review of 93 intervention studies.
American Journal of Clinical Nutrition, 2005, 81, 243S-255S.

Dietary flavonoid and isoflavone glycosides are hydrolysed by the lactase site of lactase phlorizin 0.8 663
hydrolase. FEBS Letters, 2000, 468, 166-170. ’

Deglycosylation of flavonoid and isoflavonoid glycosides by human small intestine and liver
12-glucosidase activity. FEBS Letters, 1998, 436, 71-75.

Deglycosylation by small intestinal epithelial cell ?-glucosidases is a critical step in the absorption
and metabolism of dietary flavonoid glycosides in humans. European Journal of Nutrition, 2003, 42, 3.9 579
29-42.

A Review of the Health Effects of Green Tea Catechins in In Vivo Animal Models. Journal of Nutrition,
2004, 134, 3431S-3440S.

How should we assess the effects of exposure to dietary polyphenols in vitro?. American Journal of a7 443
Clinical Nutrition, 2004, 80, 15-21. :

Nutrients and phytochemicals: from bioavailability to bioefficacy beyond antioxidants. Current
Opinion in Biotechnology, 2008, 19, 73-82.

Human metabolism of dietary flavonoids: Identification of plasma metabolites of quercetin. Free 3.3 415
Radical Research, 2001, 35, 941-952. ’

In vitro metabolism of anthocyanins by human gut microflora. European Journal of Nutrition, 2005,
44,133-142.

A critical review of the bioavailability of glucosinolates and related compounds. Natural Product 103 380
Reports, 2004, 21, 425. :

Flavonoids for Controlling Starch Digestion: Structural Requirements for Inhibiting Human
I+-Amylase. Journal of Medicinal Chemistry, 2008, 51, 3555-3561.

Colonic metabolites of berry polyphenols: the missing link to biological activity?. British Journal of 9.3 379
Nutrition, 2010, 104, S48-566. :

The Bioavailability, Transport, and Bioactivity of Dietary Flavonoids: A Review from a Historical
Perspective. Comprehensive Reviews in Food Science and Food Safety, 2018, 17, 1054-1112.

Use of metabolically competent human hepatoma cells for the detection of mutagens and
antimutagens. Mutation Research - Fundamental and Molecular Mechanisms of Mutagenesis, 1998, 402, 1.0 346
185-202.

Metabolite Profiling of Hydroxycinnamate Derivatives in Plasma and Urine after the Ingestion of

Coffee by Humans: ldentification of Biomarkers of Coffee Consumption. Drug Metabolism and
Disposition, 2009, 37, 1749-1758.

The role of polyphenols in modern nutrition. Nutrition Bulletin, 2017, 42, 226-235. 1.8 341



20

22

24

26

28

30

32

34

36

GARY WILLIAMSON

ARTICLE IF CITATIONS

Bioavailability of phyto-oestrogens. British Journal of Nutrition, 2003, 89, S45-S58.

Conjugation position of quercetin glucuronides and effect on biological activity. Free Radical 9.9 317
Biology and Medicine, 2000, 29, 1234-1243. :

Flavonoids and Heart Health: Proceedings of the ILSI North America Flavonoids Workshop, May
314€“June 1, 2005, Washington, DC1, , ,. Journal of Nutrition, 2007, 137, 718S-737S.

Chocolate intake increases urinary excretion of polyphenol-derived phenolic acids in healthy human

subjects. American Journal of Clinical Nutrition, 2003, 77, 912-918. 47 307

Cocoa procyanidins are stable during gastric transit in humans,,. American Journal of Clinical
Nutrition, 2002, 76, 1106-1110.

Nutrigenomics and nutrigenetics: the emerging faces of nutrition. FASEB Journal, 2005, 19, 1602-1616. 0.5 294

Possible effects of dietary polyphenols on sugar absorption and digestion. Molecular Nutrition and
Food Research, 2013, 57, 48-57.

Absorption of quercetin-3-glucoside and quercetin-44€2-glucoside in the rat small intestine: the role of
lactase phlorizin hydrolase and the sodium-dependent glucose transporter. Biochemical 4.4 284
Pharmacology, 2003, 65, 1199-1206.

Cocoa and health: a decade of research. British Journal of Nutrition, 2008, 99, 1-11.

Quercetin Derivatives Are Deconjugated and Converted to Hydroxyphenylacetic Acids but Not
Methylated by Human Fecal Flora in Vitro. Journal of Agricultural and Food Chemistry, 2002, 50, 5.2 274
1725-1730.

Bioavailability Is Improved by Enzymatic Modification of the Citrus Flavonoid Hesperidin in Humans: A
Randomized, Double-Blind, Crossover Trial. Journal of Nutrition, 2006, 136, 404-408.

Esterase Activity Able To Hydrolyze Dietary Antioxidant Hydroxycinnamates Is Distributed along the

Intestine of Mammals. Journal of Agricultural and Food Chemistry, 2001, 49, 5679-5684. 52 269

Antioxidant properties of catechins and proanthocyanidins: Effect of polymerisation, galloylation
and glycosylation. Free Radical Research, 1998, 29, 351-358.

Effect of flavonoids and Vitamin E on cyclooxygenase-2 (COX-2) transcription. Mutation Research -

Fundamental and Molecular Mechanisms of Mutagenesis, 2004, 551, 245-254. Lo 264

Metabolism of quercetin-7- and quercetin-3-glucuronides by an in vitro hepatic model: the role of
human I2-glucuronidase, sulfotransferase, catechol-O-methyltransferase and multi-resistant protein 2
(MRP2) in flavonoid metabolism. Biochemical Pharmacology, 2003, 65, 479-491.

Intestinal Transport of Quercetin Glycosides in Rats Involves Both Deglycosylation and Interaction

with the Hexose Transport Pathway. Journal of Nutrition, 2000, 130, 2765-2771. 2.9 257

Isolation and characterization of human colonic bacteria able to hydrolyse chlorogenic acid. Journal

of Applied Microbiology, 2001, 90, 873-881.

Effect of Variety, Processing, and Storage on the Flavonoid Glycoside Content and Composition of

Lettuce and Endive. Journal of Agricultural and Food Chemistry, 2000, 48, 3957-3964. 52 250



38

40

42

44

46

48

50

52

54

GARY WILLIAMSON

ARTICLE IF CITATIONS

Role of the small intestine, colon and microbiota in determining the metabolic fate of polyphenols.

Biochemical Pharmacology, 2017, 139, 24-39.

Intestinal release and uptake of phenolic antioxidant diferulic acids. Free Radical Biology and 9.9 241
Medicine, 2001, 31, 304-314. :

Bioavailability and metabolism. Molecular Aspects of Medicine, 2002, 23, 39-100.

Hydroxycinnamates in plants and food: current and future perspectives. Journal of the Science of a5 235
Food and Agriculture, 1999, 79, 355-361. ’

Release of Covalently Bound Ferulic Acid from Fiber in the Human Colon. Journal of Agricultural and
Food Chemistry, 1997, 45, 661-667.

Polyphenols and phenolic acids from strawberry and apple decrease glucose uptake and transport by

human intestinal Cacoa€2 cells. Molecular Nutrition and Food Research, 2010, 54, 1773-1780. 3.3 226

Critical review of health effects of soyabean phyto-oestrogens in post-menopausal women.
Proceedings of the Nutrition Society, 2006, 65, 76-92.

Bioavailability of chlorogenic acids following acute ingestion of coffee by humans with an ileostomy. 2.0 217
Archives of Biochemistry and Biophysics, 2010, 501, 98-105. :

Development of isothiocyanate-enriched broccoli, and its enhanced ability to induce phase 2
detoxification enzymes in mammalian cells. Theoretical and Applied Genetics, 2003, 106, 727-734.

ABSORPTION/METABOLISM OF SULFORAPHANE AND QUERCETIN, AND REGULATION OF PHASE Il ENZYMES, IN 3.3 199
HUMAN JEJUNUM IN VIVO. Drug Metabolism and Disposition, 2003, 31, 805-813. ’

Review of the Factors Affecting Bioavailability of Soy Isoflavones in Humans. Nutrition and Cancer,
2007, 57, 1-10.

Structure identification of feruloylated oligosaccharides from sugar-beet pulp by NMR spectroscopy. 9.3 196
Carbohydrate Research, 1994, 263, 243-256. :

Mechanism of action of dietary chemoprotective agents in rat liver: induction of phase | and Il drug
metabolizing enzymes and aflatoxin B1 metabolism. Carcinogenesis, 1997, 18, 1729-1738.

<i>In vitro<[i>biological properties of flavonoid conjugates found<i>in vivo</i>. Free Radical 2.3 196
Research, 2005, 39, 457-469. :

Hydroxycinnamic Acids and Ferulic Acid Dehydrodimers in Barley and Processed Barley. Journal of
Agricultural and Food Chemistry, 2001, 49, 4884-4888.

The faeA genes from Aspergillus niger and Aspergillus tubingensis encode ferulic acid esterases
involved in degradation of complex cell wall polysaccharides. Applied and Environmental 3.1 190
Microbiology, 1997, 63, 4638-4644.

Hairy plant polysaccharides: a close shave with microbial esterases. Microbiology (United Kingdom),

1998, 144, 2011-2023.

Purification and characterization of a ferulic acid esterase (FAE-ll) from Aspergillus niger: specificity
for the phenolic moiety and binding to microcrystalline cellulose. Microbiology (United Kingdom), 1.8 187
1994, 140, 779-787.



56

58

60

62

64

66

68

70

72

GARY WILLIAMSON

ARTICLE IF CITATIONS

Solution structure of the granular starch binding domain of Aspergillus niger glucoamylase bound

to 12-cyclodextrin. Structure, 1997, 5, 647-661.

Release of ferulic acid from wheat bran by a ferulic acid esterase (FAE-II) from Aspergillus niger.

Applied Microbiology and Biotechnology, 1995, 43, 1082-1087. 3.6 181

Absorption, metabolism, and excretion of green tea flavand€3a€els in humans with an ileostomy.
Molecular Nutrition and Food Research, 2010, 54, 323-334.

Isolation and structural determination of two 5,53€2-diferuloyl oligosaccharides indicate that maize
heteroxylans are covalently cross-linked by oxidatively coupled ferulates. Carbohydrate Research, 2.3 168
1999, 320, 82-92.

Anticarcinogenic Factors in Plant Foods: A New Class of Nutrients?. Nutrition Research Reviews, 1994,
7,175-204.

Degradation of feruloylated oligosaccharides from sugar-beet pulp and wheat bran by ferulic acid

esterases from Aspergillus niger. Carbohydrate Research, 1994, 263, 257-269. 2.3 165

A novel class of protein from wheat which inhibits xylanases1. Biochemical Journal, 1999, 338, 441-446.

Metabolism of chlorogenic acid by human plasma, liver, intestine and gut microflora. Journal of the a5 160
Science of Food and Agriculture, 1999, 79, 390-392. :

Bioavailability of Quercetin in Humans with a Focus on Interindividual Variation. Comprehensive
Reviews in Food Science and Food Safety, 2018, 17, 714-731.

Polyphenol content and health benefits of raisins. Nutrition Research, 2010, 30, 511-519. 2.9 154

Selective increase of the potential anticarcinogen 4- methylsulphinylbutyl glucosinolate in broccoli.
Carcinogenesis, 1998, 19, 605-609.

A modular esterase from <i>Pseudomonas fluorescens</i> subsp. <i>cellulosa</i> contains a

non-catalytic cellulose-binding domain. Biochemical Journal, 1993, 294, 349-355. 3.7 152

Dietary reference intake (DRI) value for dietary polyphenols: are we heading in the right direction?.
British Journal of Nutrition, 2008, 99, S55-S58.

A comparison of the <i>in vitro<[i> biotransformation of (§€“)a€epicatechin and procyanidin B2 by human

faecal microbiota. Molecular Nutrition and Food Research, 2010, 54, 747-759. 33 147

Human metabolic pathways of dietary flavonoids and cinnamates. Biochemical Society Transactions,
2000, 28, 16-22.

Novel approaches to the biosynthesis of vanillin. Current Opinion in Biotechnology, 2000, 11, 490-496. 6.6 146

Interactions Affecting the Bioavailability of Dietary Polyphenols in Vivo. International Journal for

Vitamin and Nutrition Research, 2007, 77, 224-235.

Phospholipid hydroperoxide glutathione peroxidase activity of human glutathione transferases.

Biochemical Journal, 1998, 332, 97-100. 3.7 145



74

76

78

80

82

84

86

88

90

GARY WILLIAMSON

ARTICLE IF CITATIONS

Flavonoid glucuronides are substrates for human liver 12-glucuronidase. FEBS Letters, 2001, 503, 103-106.

The role of hydroxycinnamates in the plant cell wall. Journal of the Science of Food and Agriculture, a5 143
1999, 79, 393-395. )

Flavonoid-mediated inhibition ofAintestinal ABC transporters may affect theAoral bioavailability
ofAdrugs, food-borne toxic compounds andAbioactive ingredients. Biomedicine and Pharmacotherapy,
2006, 60, 508-519.

Isolation and purification of feruloylated oligosaccharides from cell walls of sugar-beet pulp. 9.3 149
Carbohydrate Research, 1994, 263, 227-241. ’

Esters of 3-chloro-1,2-propanediol (3-MCPD) in vegetable oils: Significance in the formation of 3-MCPD.
Food Additives and Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment,
2008, 25, 391-400.

The starch-binding domain from glucoamylase disrupts the structure of starch. FEBS Letters, 1999,
447, 58-60. 28 140

Rai)id Reversed Phase Ultra-Performance Liquid Chromatography Analysis of the Major Cocoa
Polyphenols and Inter-relationships of Their Concentrations in Chocolate. Journal of Agricultural
and Food Chemistry, 2007, 55, 2841-2847.

Transport and Metabolism of Ferulic Acid through the Colonic Epithelium. Drug Metabolism and 2.3 137
Disposition, 2008, 36, 190-197. :

Sulforaphane and its glutathione conjugate but not sulforaphane nitrile induce UDP-glucuronosyl
transferase (UGT1A1) and glutathione transferase (GSTA1) in cultured cells. Carcinogenesis, 2002, 23,
1399-1404.

Urinary metabolites as biomarkers of polyphenol intake in humans: a systematic review. American a7 134
Journal of Clinical Nutrition, 2010, 92, 801-809. ’

Effects of resveratrol alone or in combination with piperine on cerebral blood flow parameters and
cognitive performance in human subjects: a randomised, double-blind, placebo-controlled, cross-over
investigation. British Journal of Nutrition, 2014, 112, 203-213.

7-Methylsulfinylheptyl and 8-methylsulfinyloctyl isothiocyanates from watercress are potent

inducers of phase Il enzymes. Carcinogenesis, 2000, 21, 1983-1988. 2.8 132

Metabolism and Transport of the Citrus Flavonoid Hesperetin in Caco-2 Cell Monolayers. Drug
Metabolism and Disposition, 2008, 36, 1794-1802.

Dietary quercetin glycosides: antioxidant activity and induction of the anticarcinogenic phase Il

marker enzyme quinone reductase in Hepalclc7 cells. Carcinogenesis, 1996, 17, 2385-2387. 2.8 131

The purification and characterization of 4-hydroxy-3-methoxycinnamic (ferulic) acid esterase from
Streptomyces olivochromogenes. Journal of General Microbiology, 1991, 137, 2339-2345.

(+)-Catechin is more bioavailable than (47)-catechin: Relevance to the bioavailability of catechin from 3.3 126
cocoa. Free Radical Research, 2006, 40, 1029-1034. ’

Solution Structure of the Granular Starch Binding Domain of Glucoamylase fromAspergillus nigerby

Nuclear Magnetic Resonance Spectroscopy. Journal of Molecular Biology, 1996, 259, 970-987.

In Vivo Bioavailability, Absorption, Excretion, and Pharmacokinetics of [<sup>14</sup>C]Procyanidin

B2 in Male Rats. Drug Metabolism and Disposition, 2010, 38, 287-291. 3.3 123



92

94

96

98

100

102

104

106

108

GARY WILLIAMSON

ARTICLE IF CITATIONS

Flavanols from green tea and phenolic acids from coffee: Critical quantitative evaluation of the

pharmacokinetic data in humans after consumption of single doses of beverages. Molecular Nutrition
and Food Research, 2011, 55, 864-873.

Profile of polyphenols and phenolic acids in bracts and receptacles of globe artichoke (Cynara) Tj ETQq0 0 O rgBT I(?ivgrlock 192'{)f 50 70:

Elucidation of (47)-epicatechin metabolites after ingestion of chocolate by healthy humans. Free
Radical Biology and Medicine, 2012, 53, 787-795.

Properties of Quercetin Conjugates: Modulation of LDL Oxidation and Binding to Human Serum 3.3 115
Albumin. Free Radical Research, 2004, 38, 877-884. ’

Inhibition of human I+-amylase by dietary polyphenols. Journal of Functional Foods, 2015, 19, 723-732.

Identification of the major glucosinolate (4-mercaptobutyl glucosinolate) in leaves of Eruca sativa L.

(salad rocket). Phytochemistry, 2002, 61, 25-30. 2.9 113

Antioxidant Properties of the Major Polyphenolic Compounds in Broccoli. Free Radical Research, 1997,
27,429-435.

Intact Glucosinolate Analysis in Plant Extracts by Programmed Cone Voltage Electrospray LC/MS:

Performance and Comparison with LC/MS/MS Methods. Analytical Biochemistry, 2002, 306, 83-91. 2.4 112

Absorption, conjugation and excretion of the flavanones, naringenin and hesperetin from
l+-rhamnosidase-treated orange juice in human subjects. British Journal of Nutrition, 2010, 103,
1602-1609.

Induction of the anticarcinogenic marker enzyme, quinone reductase, in murine hepatoma cells in

vitro by flavonoids. Cancer Letters, 1997, 120, 213-216. 7.2 1

A modular esterase from Penicillium funiculosum which releases ferulic acid from plant cell walls
and binds crystalline cellulose contains a carbohydrate binding module. FEBS Journal, 2000, 267,
6740-6752.

The Dual Nature of the Wheat Xylanase Protein Inhibitor XIP-.. Journal of Biological Chemistry, 2004,

279, 36029-36037. 3.4 111

Quercetin lowers plasma uric acid in pre-hyperuricaemic males: a randomised, double-blinded,
placebo-controlled, cross-over trial. British Journal of Nutrition, 2016, 115, 800-806.

Biomarkers for exposure to dietary flavonoids: a review of the current evidence for identification of

quercetin glycosides in plasma. British Journal of Nutrition, 2001, 86, S105-S110. 2.3 107

Polyphenols from Alcoholic Apple Cider Are Absorbed, Metabolized and Excreted by Humans. Journal
of Nutrition, 2002, 132, 172-175.

Measurement of caffeic and ferulic acid equivalents in plasma after coffee consumption: Small
intestine and colon are key sites for coffee metabolism. Molecular Nutrition and Food Research, 2010, 3.3 107
54, 760-766.

Phenolic acids and flavonoids in leaf and floral stem of cultivated and wild Cynara cardunculus L.

genotypes. Food Chemistry, 2011, 126, 417-422.

Release of ferulic acid dehydrodimers from plant cell walls by feruloyl esterases. Journal of the

Science of Food and Agriculture, 1999, 79, 428-434. 35 105



110

112

114

116

118

120

122

124

126

GARY WILLIAMSON

ARTICLE IF CITATIONS

Interactions defining the specificity between fungal xylanases and the xylanase-inhibiting protein XIP-|

from wheat. Biochemical Journal, 2002, 365, 773-781.

Phenolic sulfates as new and highly abundant metabolites in human plasma after ingestion of a mixed 9.3 105
berry fruit purA®©e. British Journal of Nutrition, 2015, 113, 454-463. :

Caffeoylquinic Acids and Flavonoids in the Immature Inflorescence of Globe Artichoke, Wild
Cardoon, and Cultivated Cardoon. Journal of Agricultural and Food Chemistry, 2010, 58, 1026-1031.

Sulforaphane and quercetin modulate PhIP-DNA adduct formation in human HepG2 cells and 0.8 101
hepatocytes. Carcinogenesis, 2003, 24, 1903-1911. ’

An Aspergillus niger esterase (ferulic acid esterase lll) and a recombinant Pseudomonas fluorescens
subsp. cellulosa esterase (Xy1D) release a 5-5' ferulic dehydrodimer (diferulic acid) from barley and
wheat cell walls. Applied and Environmental Microbiology, 1997, 63, 208-212.

<i>O«[i>-glycosylation in <i>Aspergillus glucoamylase</i>. Conformation and role in binding.

Biochemical Journal, 1992, 282, 423-428. 3.7 o8

Skin bioavailability of dietary vitamin E, carotenoids, polyphenols, vitamin C, zinc and selenium. British
Journal of Nutrition, 2006, 96, 227-238.

Dietary glucosinolates as blocking agents against carcinogenesis: glucosinolate breakdown products
assessed by induction of quinone reductase activity in murine hepalclc? cells. Carcinogenesis, 1995, 16, 2.8 92
1191-1194.

XIP-, a xylanase inhibitor protein from wheat: a novel protein function. Biochimica Et Biophysica Acta -
Proteins and Proteomics, 2004, 1696, 203-211.

Flavonoid conjugates interact with organic anion transporters (OATs) and attenuate cytotoxicity of
adefovir mediated by organic anion transporter 1 (OAT1/SLC22A6). Biochemical Pharmacology, 2011, 81, 4.4 91
942-949.

Impact of dose on the bioavailability of coffee chlorogenic acids in humans. Food and Function, 2014,
5,1727-1737.

Bioavailability and metabolism of chlorogenic acids (acyld€quinic acids) in humans. Comprehensive

Reviews in Food Science and Food Safety, 2020, 19, 1299-1352. 1L.7 o1

Effect of cruciferous vegetable consumption on heterocyclic aromatic amine metabolism in man.
Carcinogenesis, 2001, 22, 1413-1420.

Are Whole Extracts and Purified Glucosinolates from Cruciferous Vegetables Antioxidants?. Free

Radical Research, 1996, 25, 75-86. 33 88

Synergy between sulforaphane and selenium in the induction of thioredoxin reductase 1 requires
both transcriptional and translational modulation. Carcinogenesis, 2003, 24, 497-503.

Phase Il Metabolism of Hesperetin by Individual UDP-Glucuronosyltransferases and Sulfotransferases

and Rat and Human Tissue Samples. Drug Metabolism and Disposition, 2010, 38, 617-625. 3.3 86

Cocoa and Human Health. Annual Review of Nutrition, 2013, 33, 105-128.

Quercetin Metabolites Downregulate Cyclooxygenase-2 Transcription in Human Lymphocytes Ex Vivo

but Not In Vivo. Journal of Nutrition, 2004, 134, 552-557. 29 84



128

130

132

134

136

138

140

142

144

GARY WILLIAMSON

ARTICLE IF CITATIONS

Intestinal absorption, metabolism, and excretion of (4€)-epicatechin in healthy humans assessed by

using an intestinal perfusion technique. American Journal of Clinical Nutrition, 2013, 98, 924-933.

Antioxidant properties of gallocatechin and prodelphinidins from pomegranate peel. Redox Report, 45 83
2002, 7, 41-46. )

Ferulic acid dehydrodimers from wheat bran: isolation, purification and antioxidant properties of
8-0-4-diferulic acid. Redox Report, 1997, 3, 319-323.

Antioxidant properties of flavonol glycosides from green beans. Redox Report, 1999, 4, 123-127. 4.5 81

A novel class of protein from wheat which inhibits xylanases1. Biochemical Journal, 1999, 338, 441.

Title is missing!. Biotechnology Letters, 2001, 23, 325-330. 2.2 80

Polyphenols: dietary components with established benefits to health?. Journal of the Science of Food
and Agriculture, 2005, 85, 1239-1240.

The effects of chronic <i>trans<[i>-resveratrol supplementation on aspects of cognitive function,
mood, sleep, health and cerebral blood flow in healthy, young humans. British Journal of Nutrition, 2.3 80
2015, 114, 1427-1437.

Both binding sites of the starch-binding domain of Aspergillus niger glucoamylase are essential for
inducing a conformational change in amylose 1 1Edited by R. Huber. Journal of Molecular Biology,
2001, 313, 1149-1159.

Interaction of Positional Isomers of Quercetin Glucuronides with the Transporter ABCC2 (cMOAT,) Tj ETQq0 00 rg%TJOverlogg 10 Tf 50

Quercetin metabolism in the lens: role in inhibition of hydrogen peroxide induced cataract. Free
Radical Biology and Medicine, 2002, 33, 63-70.

Pomegranate juice, but not an extract, confers a lower glycemic response on a higha€“glycemic index
food: randomized, crossover, controlled trials in healthy subjects. American Journal of Clinical 4.7 77
Nutrition, 2017, 106, 1384-1393.

Interactions between sulforaphane and apigenin in the induction of UGT1A1 and GSTA1 in CaCo-2 cells.
Carcinogenesis, 2004, 25, 1629-1637.

High-Level Production of Recombinant Fungal Endo-12-1,4-xylanase in the Methylotrophic Yeast Pichia

pastoris. Protein Expression and Purification, 2000, 19, 179-187. 1.3 7

A critical assessment of some biomarker approaches linked with dietary intake. British Journal of
Nutrition, 2001, 86, S5-S35.

The feruloyl esterase system of Talaromyces stipitatus: production of three discrete feruloyl
esterases, including a novel enzyme, TsFaeC, with a broad substrate specificity. Journal of 3.8 74
Biotechnology, 2004, 108, 227-241.

Characterization of Flavonoids as Monofunctional or Bifunctional Inducers of Quinone Reductase in

Murine Hepatoma Cell Lines. Food and Chemical Toxicology, 1998, 36, 623-630.

Quercetin inhibits hydrogen peroxide-induced oxidation of the rat lens. Free Radical Biology and 9.9 73
Medicine, 1999, 26, 639-645. ’



146

148

150

152

154

156

158

160

162

10

GARY WILLIAMSON

ARTICLE IF CITATIONS

A modular cinnamoyl! ester hydrolase from the anaerobic fungus Piromyces equi acts synergistically

with xylanase and is part of a multiprotein cellulose-binding cellulase&€“hemicellulase complex.
Biochemical Journal, 1999, 343, 215-224.

Catechin Glucosides: Occurrence, Synthesis, and Stability. Journal of Agricultural and Food 5.9 73
Chemistry, 2010, 58, 2138-2149. )

Non-covalent binding of proteins to polyphenols correlates with their amino acid sequence. Food
Chemistry, 2012, 132, 1333-1339.

Enzymic Release of Ferulic Acid from Barley Spent Grain. Journal of Cereal Science, 1997, 25, 285-288. 3.7 72

Urinary metabolite profiling identifies novel colonic metabolites and conjugates of phenolics in
healthy volunteers. Molecular Nutrition and Food Research, 2014, 58, 1414-1425.

The Occurrence, Fate and Biological Activities of<i>C«/[i>-glycosyl Flavonoids in the Human Diet. 103 79
Critical Reviews in Food Science and Nutrition, 2015, 55, 1352-1367. :

Hydrolysis of A- and B-type crystalline polymorphs of starch by {+-amylase, 12-amylase and glucoamylase 1.
Carbohydrate Polymers, 1992, 18, 179-187.

A modular cinnamoyl ester hydrolase from the anaerobic fungus Piromyces equi acts synergistically
with xylanase and is part of a multiprotein cellulose-binding cellulasea€’hemicellulase complex. 3.7 71
Biochemical Journal, 1999, 343, 215.

High-level production of recombinantAspergillus nigercinnamoyl esterase (FAEA) in the
methylotrophic yeastPichia pastoris. FEMS Yeast Research, 2001, 1, 127-132.

Identification and quantification of polyphenol phytoestrogens in foods and human biological fluids.
Journal of Chromatography B: Analytical Technologies in the Biomedical and Life Sciences, 2002, 777, 2.3 71
93-109.

Divergent effects of quercetin conjugates on angiogenesis. British Journal of Nutrition, 2006, 95,
1016-1023.

Lycopene bioavailability and metabolism in humans: an accelerator mass spectrometry study. American a7 -
Journal of Clinical Nutrition, 2011, 93, 1263-1273. ’

Hydrolysis of diethyl diferulates by a tannase from Aspergillus oryzae. Carbohydrate Polymers, 2001,
44, 319-324.

Functional expression of human liver cytosolic I2-glucosidase in Pichia pastoris. FEBS Journal, 2002, 0. 70
269, 249-258. )

Substrate (aglycone) specificity of human cytosolic beta-glucosidase. Biochemical Journal, 2003, 373,
41-48.

Absorption, conljugation and efflux of the flavonoids, kaempferol and galangin, using the intestinal 3.4 70
CaCo-2[TC7 cell model. Journal of Functional Foods, 2009, 1, 74-87. :

The effect of acute pre-exercise dark chocolate consumption on plasma antioxidant status, oxidative

stress and immunoendocrine responses to prolonged exercise. European Journal of Nutrition, 2012, 51,
69-79.

Evidence for consistent patterns between flavonoid structures and cellular activities. Proceedings 10 69
of the Nutrition Society, 2002, 61, 97-103. :



164

166

168

170

172

174

176

178

180

11

GARY WILLIAMSON

ARTICLE IF CITATIONS

Purification and characterization of a novel esterase induced by growth of Aspergillus niger on

sugar-beet pulp. Biotechnology and Applied Biochemistry, 1996, 23, 255-62.

Ferulic acid esterase from Aspergillus niger: purification and partial characterization of two forms

from a commercial source of pectinase. Biotechnology and Applied Biochemistry, 1993, 17, 349-59. 3.1 68

O-Clycosylation and stability. Unfolding of glucoamylase induced by heat and guanidine
hydrochloride. FEBS Journal, 1992, 207, 661-670.

Release of ferulic acid from maize bran and derived oligosaccharides by Aspergillus niger esterases. 102 7
Carbohydrate Polymers, 1995, 27, 187-190. )

Antioxidant properties of 4,4?-dihydroxy-3,3?-dimethoxy-?,??-bicinnamic acid (8-8-diferulic acid,) Tj ETQq1l 1 0.784314 rgBT /06v7er|och

Specific Characterization of Substrate and Inhibitor Binding Sites of a Glycosyl Hydrolase Family 11

Xylanase fromAspergillus niger. Journal of Biological Chemistry, 2002, 277, 44035-44043. 3.4 67

Regular Dark Chocolate Consumptiond€™s Reduction of Oxidative Stress and Increase of Free-Fatty-Acid
Mobilization in Response to Prolonged Cycling. International Journal of Sport Nutrition and Exercise
Metabolism, 2011, 21, 113-123.

Function of Conserved Tryptophans in the Aspergillus niger Glucoamylase 1 Starch Binding Domain.

Biochemistry, 1997, 36, 7535-7539. 2.5 66

A Wheat Xylanase Inhibitor Protein (XIP-) Accumulates in the Grain and has Homologues in Other
Cereals. Journal of Cereal Science, 2003, 37, 187-194.

Characterisation of feruloyl esterase activity in barley. Journal of the Science of Food and a5 o
Agriculture, 1999, 79, 447-449. .

Structural analysis of xylanase inhibitor protein | (XIP-l), a proteinaceous xylanase inhibitor from
wheat (Triticum aestivum, var. Soisson). Biochemical Journal, 2003, 372, 399-405.

Recommendations for standardizing nomenclature for dietary (poly)phenol catabolites. American

Journal of Clinical Nutrition, 2020, 112, 1051-1068. 47 65

Methyl Phenylalkanoates as Substrates to Probe the Active Sites of Esterases. FEBS Journal, 1997, 248,
245-251.

Procyanidin B2 catabolism by human fecal microflora: Partial characterization of 4€ dimerica€™

intermediates. Archives of Biochemistry and Biophysics, 2010, 501, 73-78. 3.0 64

Identification of novel circulating coffee metabolites in human plasma by liquid
chromatographya€“mass spectrometry. Journal of Chromatography A, 2011, 1218, 4678-4688.

Lycopene isomerisation takes place within enterocytes during absorption in human subjects. British 9.3 63
Journal of Nutrition, 2010, 103, 1800-1807. :

Evidence that the greening ligand in native butyryl-CoA dehydrogenase is a CoA persulfide.. Journal of

Biological Chemistry, 1982, 257, 4314-4320.

Absorption and Metabolism of Chlorogenic Acids in Cultured Gastric Epithelial Monolayers. Drug

Metabolism and Disposition, 2011, 39, 2338-2346. 3.3 62



182

184

186

188

190

192

194

196

198

12

GARY WILLIAMSON

ARTICLE IF CITATIONS

Oral green tea catechin metabolites are incorporated into human skin and protect against UV
radiation-induced cutaneous inflammation in association with reduced production of

pro-inflammatory eicosanoid 12-hydroxyeicosatetraenoic acid. British Journal of Nutrition, 2013, 110,

The cardiovascular benefits of dark chocolate. Vascular Pharmacology, 2015, 71, 11-15. 2.1 62

Surfactant-mediated solubilisation of amylose and visualisation by atomic force microscopy.
Carbohydrate Polymers, 2003, 51, 177-182.

In vitro and in vivo conjugation of dietary hydroxycinnamic acids by UDP-glucuronosyltransferases

and sulfotransferases in humans. Journal of Nutritional Biochemistry, 2010, 21, 1060-1068. 4.2 61

Dosea€dependent absorption of chlorogenic acids in the small intestine assessed by coffee consumption
in ileostomists. Molecular Nutrition and Food Research, 2012, 56, 1488-1500.

Acute metabolic actions of the major polyphenols in chamomile: an in vitro mechanistic study on their

potential to attenuate postprandial hyperglycaemia. Scientific Reports, 2018, 8, 5471. 3.3 61

Testing of natural products in clinical trials targeting the SARS-CoV-2 (Covid-19) viral spike
protein-angiotensin converting enzyme-2 (ACE2) interaction. Biochemical Pharmacology, 2020, 178,
114123.

Nondairy Creamer, but Not Milk, Delays the Appearance of Coffee Phenolic Acid Equivalents in Human 2.9 60
Plasma. Journal of Nutrition, 2010, 140, 259-263. :

Antioxidant properties of flavonol glycosides from tea. Redox Report, 1999, 4, 13-16.

Gastrointestinal absorption and metabolism of hesperetind€ya€«i>O«[i>&€sutinoside and
hesperetina€ya€«i> O« [i>a€glucoside in healthy humans. Molecular Nutrition and Food Research, 2015, 59, 3.3 59
1651-1662.

Polyphenol- and fibre-rich dried fruits with green tea attenuate starch-derived postprandial blood
glucose and insulin: a randomised, controlled, single-blind, cross-over intervention. British Journal
of Nutrition, 2016, 116, 443-450.

Dosed€ “response plasma a[;pearance of coffee chlorogenic and phenolic acids in adults. Molecular 3.3 58
Nutrition and Food Research, 2014, 58, 301-309. :

Release of ferulic acid from sugar-beet pulp by using arabinanase, arabinofuranosidase and an esterase
from Aspergillus niger. Biotechnology and Applied Biochemistry, 1996, 23, 263-7.

Production and purification of a granular-starch-binding domain of glucoamylase 1 fromAspergillus 28 57
niger. FEBS Letters, 1990, 269, 350-353. :

Fungal Bioconversion of Agricultural By-Products to Vanillin. LWT - Food Science and Technology,
1998, 31, 530-536.

At the interface of antioxidant signalling and cellular function: Key polyphenol effects. Molecular 3.3 57
Nutrition and Food Research, 2016, 60, 1770-1788. ’

an)

Simple Preparation of 88”5-Coupled Diferulate. Journal of Agricultural and Food Chemistry, 1998, 46,

2531-2532.

Characterisation of heterogeneous arabinoxylans by direct imaging of individual molecules by atomic 9.3 55
force microscopy. Carbohydrate Research, 2003, 338, 771-780. :



200

202

204

206

208

210

212

214

216

13

GARY WILLIAMSON

ARTICLE IF CITATIONS

The 10 basic requirements for a scientific paper reporting antioxidant, antimutagenic or

anticarcinogenic potential of test substances in in vitro experiments and animal studies in vivo. Food
and Chemical Toxicology, 2003, 41, 603-610.

Specificity of ferulic acid (feruloyl) esterases. Biochemical Society Transactions, 1998, 26, 205-210. 3.4 54

Release of Ferulic Acid from Cereal Residues by Barley Enzymatic Extracts. Journal of Cereal Science,
2001, 34,173-179.

Increased bioavailability of hesperetin-7-glucoside compared with hesperidin results in more efficient

prevention of bone loss in adult ovariectomised rats. British Journal of Nutrition, 2009, 102, 976-984. 23 54

Analysis of Phenolic Compounds in Portuguese Wild and Commercial Berries after Multienzyme
Hydrolysis. Journal of Agricultural and Food Chemistry, 2013, 61, 4053-4062.

First synthesis, characterization, and evidence for the presence of hydroxycinnamic acid sulfate and
glucuronide conjugates in human biological fluids as a result of coffee consumption. Organic and 2.8 53
Biomolecular Chemistry, 2010, 8, 5199.

Attenuation of glucose transport across Cacod€2 cell monolayers by a polyphenola€rich herbal extract:
Interactions with SGLT1 and GLUT2 transporters. BioFactors, 2013, 39, 448-456.

Fruit intake and cardiovascular disease mortality in the UK Women&€™s Cohort Study. European Journal 5.7 53
of Epidemiology, 2015, 30, 1035-1048. :

Reduction of thymine hydroperoxide by phospholipid hydroperoxide glutathione peroxidase and
glutathione transferases. FEBS Letters, 1997, 410, 210-212.

Regional variations in ABC transporter expression along the mouse intestinal tract. Physiological 9.3 59
Genomics, 2004, 17, 11-20. :

Intestinal Inflammation Increases Gastrointestinal Threonine Uptake and Mucin Synthesis in Enterally
Fed Minipigs. Journal of Nutrition, 2009, 139, 720-726.

The effect of cod€administered flavonoids on the metabolism of hesperetin and the disposition of its

metabolites in Cacod€2 cell monolayers. Molecular Nutrition and Food Research, 2010, 54, 851-860. 3.3 52

Effect of pH on oxidation-reduction potentials of 8.alpha.-N-imidazole-substituted flavins.
Biochemistry, 1985, 24, 7790-7797.

Novel biotransformations of agro-industrial cereal waste by ferulic acid esterases. Industrial Crops 5.9 51
and Products, 1997, 6, 367-374. :

Inactivated enzymes as probes of the structure of arabinoxylans as observed by atomic force
microscopy. Carbohydrate Research, 2004, 339, 579-590.

Absorption of dimethoxycinnamic acid derivatives in vitro and pharmacokinetic profile in human

plasma following coffee consumption. Molecular Nutrition and Food Research, 2012, 56, 1413-1423. 3.3 51

Gut microbiome catabolites as novel modulators of muscle cell glucose metabolism. FASEB Journal,

2019, 33, 1887-1898.

Novel ferulic acid esterases are induced by growth of Aspergillus niger on sugar-beet pulp. Applied 3.6 49
Microbiology and Biotechnology, 1996, 45, 371-376. ’



218

220

222

224

226

228

230

232

234

14

GARY WILLIAMSON

ARTICLE IF CITATIONS

ANTIOXIDANT ACTIONS OF FRUIT, HERB AND SPICE EXTRACTS. Journal of Food Lipids, 1996, 3, 171-188.

Hydrolysis by lactase phlorizin hydrolase is the first step in the uptake of daidzein glucosides by rat

small intestine in vitro. Xenobiotica, 2003, 33, 255-264. 11 49

Changes in the transcriptional profile of transporters in the intestine along the anterior-posterior
and crypt-villus axes. BMC Genomics, 2005, 6, 69.

Plasma appearance and correlation between coffee and green tea metabolites in human subjects. 9.3 49
British Journal of Nutrition, 2010, 104, 1635-1640. ’

AFM Images of Complexes between Amylose andAspergillus niger Glucoamylase Mutants, Native and
Mutant Starch Binding Domains: A Model for the Action of Glucoamylase. Starch/Staerke, 2005, 57, 1-7.

Stereoselective Conjugation, Transport and Bioactivity of<i>S<[i>- and<i>R<[i>-Hesperetin

Enantiomers in Vitro. Journal of Agricultural and Food Chemistry, 2010, 58, 6119-6125. 52 48

Effects of Polyphenols on Insulin Resistance. Nutrients, 2020, 12, 3135.

Detection of a nuclear protein which binds specifically to the antioxidant responsive element (ARE) of
the human NAD(P)H:quinone oxidoreductase gene. Biochimica Et Biophysica Acta Gene Regulatory 2.4 47
Mechanisms, 1994, 1219, 645-652.

Thermodynamics of Ligand Binding to the Starch-Binding Domain of Glucoamylase from Aspergillus
Niger. FEBS Journal, 1994, 225, 133-141.

The <i>C<[i>&€glycosyl flavonoid, aspalathin, is absorbed, methylated and glucuronidated intact in 3.3 a7
humans. Molecular Nutrition and Food Research, 2009, 53, 1104-1111. ’

Quantitative analysis of plasma caffeic and ferulic acid equivalents b?/ liquid chromatography tandem
mass spectrometry. Journal of Chromatography B: Analytical Technologies in the Biomedical and Life
Sciences, 2009, 877, 3965-3974.

Chronic exposure to short-chain fatty acids modulates transport and metabolism of
microbiome-derived phenolics in human intestinal cells. Journal of Nutritional Biochemistry, 2017, 39, 4.2 47
156-168.

Antioxidant properties of ferulic acid dimers. Redox Report, 1997, 3, 239-244.

Inhibition of Human and Rat Sucrase and Maltase Activities To Assess Antiglycemic Potential:
Optimization of the Assay Using Acarbose and Polyphenols. Journal of Agricultural and Food 5.2 46
Chemistry, 2017, 65, 8643-8651.

Chlorogenic and phenolic acids are only very weak inhibitors of human salivary [+-amylase and rat
intestinal maltase activities. Food Research International, 2018, 113, 452-455.

Gelation of sugarbeet and citrus pectins using enzymes extracted from orange peel. Carbohydrate 102 45
Polymers, 1990, 13, 387-397. )

Investigation of the metabolic fate of dihydrocaffeic acid. Biochemical Pharmacology, 2008, 75,

1218-1229.

Characterization of hydroxycinnamic acid glucuronide and sulfate conju%ates by HPLC&€“DADE€“MS2:
Enhancing chromatographic quantification and application in Caco-2 cell metabolism. Journal of 2.8 45
Pharmaceutical and Biomedical Analysis, 2011, 55, 1245-1254.



236

238

240

242

244

246

248

250

252

15

GARY WILLIAMSON

ARTICLE IF CITATIONS

A randomized controlled trial of green tea catechins in protection against ultraviolet

radiationd€“induced cutaneous inflammation. American Journal of Clinical Nutrition, 2015, 102, 608-615.

Specificity of the binding domain of glucoamylase 1. FEBS Journal, 1993, 211, 717-724. 0.2 44

A family 11 xylanase from Penicillium funiculosum is strongly inhibited by three wheat xylanase
inhibitors. Biochimica Et Biophysica Acta - Proteins and Proteomics, 2002, 1598, 24-29.

Influence of ferulic acid on the production of feruloyl esterases by Aspergillus niger. FEMS L8 44
Microbiology Letters, 2006, 157, 239-244. )

Terms and nomenclature used for plant-derived components in nutrition and related research:
efforts toward harmonization. Nutrition Reviews, 2020, 78, 451-458.

Purification and characterization of pectin acetylesterase from orange peel. Phytochemistry, 1991, 30,
445-449. 2.9 43

Carrier-mediated transport of quercetin conjugates: Involvement of organic anion transporters and
organic anion transporting polypeptides. Biochemical Pharmacology, 2012, 84, 564-570.

UPLC&€“MS/MS quantification of total hesperetin and hesperetin enantiomers in biological matrices.

Journal of Pharmaceutical and Biomedical Analysis, 2012, 57, 1-6. 2.8 43

Functional identification of the cDNA coding for a wheat endo-1,4-T2-D-xylanase inhibitorl. FEBS Letters,
2002, 519, 66-70.

The substrate specificity and susceptibility to wheat inhibitor proteins ofPenicillium funiculosum
xylanases from a commercial enzyme preparation. Journal of the Science of Food and Agriculture, 3.5 42
2005, 85, 574-582.

The activity of barley T+-amylase on starch granules is enhanced by fusion of a starch binding domain
from Aspergillus niger glucoamylase. Biochimica Et Biophysica Acta - Proteins and Proteomics, 2006,
1764, 275-284.

Evidence that the greening ligand in native butyryl-CoA dehydrogenase is a CoA persulfide. Journal of 3.4 42
Biological Chemistry, 1982, 257, 4314-20. :

Butyric acid increases transepithelial transport of ferulic acid through upregulation of the
monocarboxylate transporters SLC16A1 (MCT1) and SLC16A3 (MCT4). Archives of Biochemistry and
Biophysics, 2016, 599, 3-12.

Green and Chamomile Teas, but not Acarbose, Attenuate Glucose and Fructose Transport via Inhibition

of GLUT2 and GLUTS5. Molecular Nutrition and Food Research, 2017, 61, 1700566. 33 41

Syntheses of daidzein-7-yl 12-d-glucopyranosiduronic acid and daidzein-44€2,7-yl di-12-d-glucopyranosiduronic
acid. Carbohydrate Research, 2001, 330, 511-515.

The use of flavonoid aglycones in in vitro systems to test biological activities: based on bioavailability

data, is this a valid approach?. Phytochemistry Reviews, 2002, 1, 215-222. 6.5 40

Quercetin preserves redox status and stimulates mitochondrial function in metabolically-stressed

HepG2 cells. Free Radical Biology and Medicine, 2018, 129, 296-3009.

Flavonoids as Human Intestinal 1+-Glucosidase Inhibitors. Foods, 2021, 10, 1939. 4.3 40



254

256

258

260

262

264

266

268

270

16

GARY WILLIAMSON

ARTICLE IF CITATIONS

Butyryl-CoA dehydrogenase from Megasphaera elsdenii. Specificity of the catalytic reaction.

Biochemical Journal, 1984, 218, 521-529.

Phospholipid hydroperoxide cysteine peroxidase activity of human serum albumin. Biochemical

Journal, 1999, 338, 723-728. 3.7 39

Epigallocatechin-3-gallate Inhibits Lactase but Is Alleviated by Salivary Proline-Rich Proteins. Journal
of Agricultural and Food Chemistry, 2011, 59, 2734-2738.

Differential Impact of Flavonoids on Redox Modulation, Bioenergetics, and Cell Signaling in Normal

and Tumor Cells: A Comprehensive Review. Antioxidants and Redox Signaling, 2018, 29, 1633-1659. 54 39

Effect of the flavonoid hesperidin on glucose and fructose transport, sucrase activity and glycaemic
response to orange juice in a crossover trial on healthy volunteers. British Journal of Nutrition,
2019, 121, 782-792.

Glucosinolates and phenolics as antioxidants from plant foods. European Journal of Cancer

Prevention, 1998, 7, 17-21. L3 39

The NodB domain of a multidomain xylanase from Cellulomonas fimi deacetylates acetylxylan. FEMS
Microbiology Letters, 2006, 148, 261-264.

Sodium-dependent vitamin C transporter isoforms in skin: Distribution, kinetics, and effect of

UVB-induced oxidative stress. Free Radical Biology and Medicine, 2007, 43, 752-762. 2.9 38

Polyphenol profile and content in wild and cultivated Cynara cardunculus L.. Italian Journal of
Agronomy, 2012, 7, 35.

Interaction of 12-cyclodextrin with the granular starch binding domain of glucoamylase. BBA - Proteins 01 37
and Proteomics, 1991, 1078, 117-120. :

Predictive Relationship between Polyphenol and Nonfat Cocoa Solids Content of Chocolate. Journal
of Agricultural and Food Chemistry, 2008, 56, 260-265.

First identification of dimethoxycinnamic acids in human plasma after coffee intake by liquid

chromatographya€“mass spectrometry. Journal of Chromatography A, 2011, 1218, 491-497. 3.7 87

Ferulic acid-4- O -sulfate rather than ferulic acid relaxes arteries and lowers blood pressure in mice.
Journal of Nutritional Biochemistry, 2017, 44, 44-51.

Predicting Phenolic Acid Absorption in Caco-2 Cells: A Theoretical Permeability Model and Mechanistic

Study. Drug Metabolism and Disposition, 2012, 40, 397-406. 33 36

Structured€” and dosea€“absorption relationships of coffee polyphenols. BioFactors, 2014, 40, 103-112.

Antioxidant effects of propofol in human hepatic microsomes: concentration effects and clinical

relevance. British Journal of Anaesthesia, 1998, 81, 584-589. 34 35

Purification of cytosolic 12-glucosidase from pig liver and its reactivity towards flavonoid glycosides.

BBA - Proteins and Proteomics, 1999, 1435, 110-116.

Effect of dihydrocaffeic acid on UV irradiation of human keratinocyte HaCaT cells. Archives of

Biochemistry and Biophysics, 2008, 476, 196-204. 3.0 35



272

274

276

278

280

282

284

286

288

17

GARY WILLIAMSON

ARTICLE IF CITATIONS

Ferulic acid esterase catalyses the solubilization of ?-glucans and pentosans from the starchy

endosperm cell walls of barley. Biotechnology Letters, 1996, 18, 1423-1426.

A cinnamoyl esterase from Aspergillus niger can break plant cell wall cross-links without release of 0.2 34
free diferulic acids. FEBS Journal, 1999, 266, 644-652. :

<i>Hibiscus sabdariffa</i> (Roselle) Extracts and Wine: Phytochemical Profile, Physicochemical
Properties, and Carbohydrase Inhibition. Journal of Agricultural and Food Chemistry, 2016, 64,
4921-4931.

Expression in Aspergillus niger of the Starch-Binding Domain of Glucoamylase. Comparison with the 0.2 33
Proteolytically Produced Starch-Binding Domain. FEBS Journal, 1995, 233, 561-567. )

Direct Separation of Hydroperoxy- and Hydroxy-Phosphatidylcholine Derivatives: Application to the
Assay of Phospholipid Hydroperoxide Glutathione Peroxidase. Analytical Biochemistry, 1995, 224,
395-399.

Superoxide scavenging by polyphenols: effect of conjugation and dimerization. Redox Report, 2002, 7, as 33
379-383. ’

Green tea catechins and their metabolites in human skin before and after exposure to ultraviolet
radiation. Journal of Nutritional Biochemistry, 2016, 27, 203-210.

Differential patterns of inhibition of the sugar transporters GLUT2, GLUT5 and GLUT7 by flavonoids. a4 33
Biochemical Pharmacology, 2018, 152, 11-20. :

Impact of commensal microbiota on murine gastrointestinal tract gene ontologies. Physiological
Genomics, 2004, 19, 22-31.

Plant food supplement (PFS) market structure in EC Member States, methods and techniques for the

assessment of individual PFS intake. Food and Function, 2011, 2, 731. 4.6 32

Interaction of hesperetin glucuronide conjugates with human BCRP, MRP2 and MRP3 as detected in
membrane vesicles of overexpressing baculovirusa€infected Sf9 cells. Biopharmaceutics and Drug
Disposition, 2011, 32, 530-535.

Seasonal variation in Hibiscus sabdariffa (Roselle) calyx phytochemical profile, soluble solids and 8.2 39
l+-glucosidase inhibition. Food Chemistry, 2018, 261, 164-168. :

The gut microbiome drives inter- and intra-individual differences in metabolism of bioactive small
molecules. Scientific Reports, 2020, 10, 19590.

Induction of the anti-carcinogenic enzyme quinone reductase by food extracts using murine hepatoma

cells. European Journal of Cancer Prevention, 1994, 3, 285-292. 1.3 31

Specificity of an esterase (XYLD) from Pseudomonas fluorescens subsp. cellulosa. Biochimica Et
Biophysica Acta - General Subjects, 1995, 1243, 265-269.

Cross-inhibitory activity of cereal protein inhibitors against I+-amylases and xylanases. Biochimica Et 9.3 31
Biophysica Acta - Proteins and Proteomics, 2003, 1650, 136-144. ’

Dose-response plasma appearance of green tea catechins in adults. Molecular Nutrition and Food

Research, 2013, 57, 833-839.

Secretion, purification, and characterisation of barley i+-amylase produced by heterologous gene

expression in Aspergillus niger. Applied Microbiology and Biotechnology, 1998, 49, 385-392. 3.6 80



290

292

294

296

298

300

302

304

306

18

GARY WILLIAMSON

ARTICLE IF CITATIONS

An integrative metabolism approach identifies stearoyla€€oA desaturase as a target for an

arachidonate&€enriched diet. FASEB Journal, 2005, 19, 1-20.

Interaction of hydroxycinnamic acids and their conjugates with organic anion transporters and

ATPa€binding cassette transporters. Molecular Nutrition and Food Research, 2011, 55, 979-988. 33 28

Consumption of both low and high (87)-epicatechin apple puree attenuates platelet reactivity and
increases plasma concentrations of nitric oxide metabolites: A randomized controlled trial. Archives
of Biochemistry and Biophysics, 2014, 559, 29-37.

Epicatechin B-Ring Conjugates: First Enantioselective Synthesis and Evidence for Their Occurrence in 46 97
Human Biological Fluids. Organic Letters, 2012, 14, 3902-3905. ’

Comparison of the urinary excretion of quercetin glycosides from red onion and aglycone from
dietary supplements in healthy subjects: a randomized, single-blinded, cross-over study. Food and
Function, 2015, 6, 1443-1448.

Protection against developing type 2 diabetes by coffee consumption: assessment of the role of

chlorogenic acid and metabolites on glycaemic responses. Food and Function, 2020, 11, 4826-4833. 46 27

Motion of a Cell Wall Polysaccharide Observed by Atomic Force Microscopy. Macromolecules, 2000,
33, 5680-5685.

CHARACTERIZATION OF PHENOLIC ACIDS AND FLAVONOIDS IN LEAVES, STEMS, BRACTS AND EDIBLE PARTS
OF GLOBE ARTICHOKES. Acta Horticulturae, 2012, , 413-417.

Nutritional implications of olives and sugar: attenuation of post-prandial glucose spikes in healthy
volunteers by inhibition of sucrose hydrolysis and glucose transport by oleuropein. European
Journal of Nutrition, 2019, 58, 1315-1330.

Influence of fruit and vegetable extracts on lipid peroxidation in microsomes containing specific 8.2 25
cytochrome P450s. Food Chemistry, 1997, 60, 161-164. :

Ferulic acid esterase-lll fromAspergillus niger does not exhibit lipase activity. Journal of the Science of
Food and Agriculture, 1999, 79, 457-459.

Glucuronidation of the Green Tea Catechins, (-)-epigallocatechin-3-gallate and (-)-epicatechin-3-gallate,

by Rat Hepatic and Intestinal Microsomes. Free Radical Research, 2004, 38, 1025-1031. 3.3 25

Controlled flax interventions for the improvement of menopausal symptoms and postmenopausal
bone health. Menopause, 2013, 20, 1207-1215.

A novel class of protein from wheat which inhibits xylanases. Biochemical Journal, 1999, 338 ( Pt 2),
441-6. 3.7 25

Release of ferulic acid from plant polrsaccharides by ferulic acid esterase from Streptomyces
olivochromogenes. Carbohydrate Polymers, 1993, 21, 153-155.

Induction of glutathione S-transferase activity in hepG2 cells by extracts from fruits and vegetables. 8.2 24
Food Chemistry, 1997, 60, 157-160. ’

Plasma pharmacoRinetics of catechin metabolite 45€2-O-Me-EGC in healthy humans. European Journal of

Nutrition, 2011, 50, 575-580.

Effect of hydroxycinnamates and benzoates on the production of feruloyl esterases byAspergillus

niger. Journal of the Science of Food and Agriculture, 1999, 79, 450-452. 35 23



308

310

312

314

316

318

320

322

324

19

GARY WILLIAMSON

ARTICLE IF CITATIONS

The Disruption of Hepatic Cytochrome P450 Reductase Alters Mouse Lipid Metabolism. Journal of

Proteome Research, 2007, 6, 3976-3984.

Absorption and isomerization of caffeoylquinic acids from different foods using ileostomist

volunteers. European Journal of Nutrition, 2014, 53, 159-166. 3.9 23

In vitro enzymic hydrolysis of chlorogenic acids in coffee. Molecular Nutrition and Food Research,
2015, 59, 231-239.

Chemoenzymatic synthesis of 6[%o-S-1+-d-glucopyranosyl-61%o-thiomaltooligosaccharides: their binding to
Aspergillus niger glucoamylase G1 and its starch-binding domain. Carbohydrate Research, 1995, 277, 2.3 22
313-320.

Release of the bioactive compound, ferulic acid, from malt extracts. Biochemical Society
Transactions, 1996, 24, 379S-379S.

Protective effects of fruits and vegetables in the diet. Nutrition and Food Science, 1996, 96, 6-10. 0.9 22

Transendothelial glucose transport is not restricted by extracellular hyperglycaemia. Vascular
Pharmacology, 2016, 87, 219-229.

Scanning tunnelling microscopy of Aspergillus niger glucoamylases. Journal of the Chemical Society,

Faraday Transactions, 1993, 89, 2595. L7 21

A resonance Raman study on the nature of charge-transfer interactions in butyryl CoA
dehydrogenase. FEBS Letters, 1982, 138, 29-32.

High Performance Liquid Chromatographic Separation of Hydroperoxy-Phospholipids and Their
Corresponding Hydroxy-Phospholipid Derivatives. Journal of Liquid Chromatography and Related 1.0 20
Technologies, 1998, 21, 2061-2068.

Enzymatic galloylation of catechins in room temperature ionic liquids. Journal of Molecular
Catalysis B: Enzymatic, 2007, 44, 60-65.

First Total Synthesis of <sup>14</sup>Ca€tabeled Procyanidin B2 4€“ A Milestone Toward Understanding

Cocoa Polyphenol Metabolism. European Journal of Organic Chemistry, 2008, 2008, 6069-6078. 2.4 20

Review of the efficacy of green tea, isoflavones and aloe vera supplements based on randomised
controlled trials. Food and Function, 2011, 2, 753.

Double-balloon jejunal perfusion to compare absorption of vitamin E and vitamin E acetate in healthy

volunteers under maldigestion conditions. European Journal of Clinical Nutrition, 2013, 67, 202-206. 2.9 20

The effect of acute dark chocolate consumption on carbohydrate metabolism and performance during
rest and exercise. Applied Physiology, Nutrition and Metabolism, 2014, 39, 173-182.

High performance liquid chromatography tandem mass spectrometry dual extraction method for
identification of green tea catechin metabolites excreted in human urine. Journal of Chromatography 2.3 20
B: Analytical Technologies in the Biomedical and Life Sciences, 2014, 972, 29-37.

Modulation of cellular glucose metabolism in human HepG2 cells by combinations of structurally

related flavonoids. Molecular Nutrition and Food Research, 2015, 59, 894-906.

Vasorelaxant activity of twenty-one physiologically relevant (poly)phenolic metabolites on isolated

mouse arteries. Food and Function, 2017, 8, 4331-4335. 4.6 20



326

328

330

332

334

336

338

340

342

20

GARY WILLIAMSON

ARTICLE IF CITATIONS

Comprehensive quantitative analysis of fatty-acyl-Coenzyme A species in biological samples by

ultra-high performance liquid chromatographya€“tandem mass spectrometry harmonizing hydrophilic
interaction and reversed phase chromatography. Journal of Chromatography A, 2018, 1534, 111-122.

A modular cinnamoyl ester hydrolase from the anaerobic fungus Piromyces equi acts synergistically
with xylanase and is part of a multiprotein cellulose-binding cellulase-hemicellulase complex. 3.7 20
Biochemical Journal, 1999, 343 Pt 1, 215-24.

Purification of a cytosolic enzyme from human liver with phosrholi id hydroperoxide glutathione
peroxidase activity. International Journal of Biochemistry & Cell Biology, 1994, 26, 1279-1286.

Glycosylation, Esterification, and Polymerization of Flavonoids and Hydroxycinnamates: Effects on 19
Antioxidant Properties. , 1999, 66, 483-494.

Functional importance of Asp37 from a family 11 xylanase in the binding to two proteinaceous xylanase
inhibitors from wheat. FEMS Microbiology Letters, 2004, 239, 9-15.

Monocomponent hexa- and dodecaethylene glycol succinyl-tocopherol esters: Self-assembly
structures, cellular uptake and sensitivity to enzyme hydrolysis. Biochemical Pharmacology, 2009, 78, 4.4 19
1464-1474.

Metabolism of hydroperoxy-phospholipids in human hepatoma HepG2 cells. Journal of Lipid Research,
1996, 37, 2351-2360.

Watching molecular processes with the atomic force microscope: dynamics of polymer adsorption

and desorption at the single molecule level. Journal of Microscopy, 2004, 216, 52-56. 1.8 18

Efficient Synthesis of Flavanone Glucuronides. Journal of Agricultural and Food Chemistry, 2009, 57,
7264-7267.

Cysteine fluxes across the portal-drained viscera of enterally fed minipigs: effect of an acute 07 18
intestinal inflammation. Amino Acids, 2011, 40, 543-552. :

Protection by Flavanol-Rich Foods Against Vascular Dysfunction and Oxidative Damage: 27th
Hohenheim Consensus Conference. Advances in Nutrition, 2012, 3, 217-221.

Inhibition of hydroxycinnamic acid sulfation by flavonoids and their conjugated metabolites. 5.4 18
BioFactors, 2013, 39, 644-651. :

The purification of acidic glutathione <i>S</[i>-transferases from pea seeds and their activity with
lipid peroxidation products. Biochemical Society Transactions, 1987, 15, 1103-1104.

Transcriptional regulation of the human NAD(P)H:quinone oxidoreductase (NQO1) gene by
monofunctional inducers. Biochimica Et Biophysica Acta Gene Regulatory Mechanisms, 1996, 1307, 2.4 17
104-110.

Phospholipid hydroperoxide cysteine peroxidase activity of human serum albumin. Biochemical
Journal, 1999, 338, 723.

AFM studies of water-soluble wheat arabinoxylansa€”effects of esterase treatment. Carbohydrate 9.3 17
Research, 2005, 340, 1841-1845. :

Long term treatment with quercetin in contrast to the sulfate and glucuronide conjugates affects

HIF1l+ stability and Nrf2 signaling in endothelial cells and leads to changes in glucose metabolism. Free
Radical Biology and Medicine, 2019, 137, 158-168.

Flavanol and Procyanidin Content (by Degree of Polymerization 14€*10) of Chocolate, Cocoa Liquors,
Cocoa Powders, and Cocoa Extracts: First Action 2012.24. Journal of AOAC INTERNATIONAL, 2013, 96, 15 16
705-711.



344

346

348

350

352

354

356

358

360

21

GARY WILLIAMSON

ARTICLE IF CITATIONS

Effect of edible oils on quercetin, kaempferol and galangin transport and conjugation in the

intestinal Caco-2[HT29-MTX co-culture model. Food and Function, 2014, 5, 653.

The effect of ageing temperature on the physicochemical properties, phytochemical profile and

I+-glucosidase inhibition of Hibiscus sabdariffa (roselle) wine. Food Chemistry, 2018, 267, 263-270. 8.2 16

1H and 15N Assignments and Secondary Structure of the Starch-Binding Domain of Glucoamylase from
Aspergillus niger. FEBS Journal, 1995, 233, 568-578.

Chemical and thermal stability of ferulic acid esterase-lll from Aspergillus niger. International Journal

of Biological Macromolecules, 1997, 21, 163-167. 75 15

Process for the isolation of preparative quantities of [2-O-(trans-feruloyl)- I+--arabinofuranosyl]-(1 at”) Tj ETQq1 1 Q,784314 1gBT |Ov

A systematic study of carboxylic acids in negative ion mode electrospray ionisation mass spectrometry
providing a structural model for ion suppression. Rapid Communications in Mass Spectrometry, 2007, 1.5 15
21,2014-2018.

MK571 inhibits phase-2 conjugation of flavonols by Caco-2/TC7 cells, but does not specifically inhibit
their apical efflux. Biochemical Pharmacology, 2015, 95, 193-200.

Dietary intake of 20 polyphenol subclasses in a cohort of UK women. European Journal of Nutrition, 3.9 15
2016, 55, 1839-1847. )

Maltoheptaoside hydrolysis with chromatographic detection and starch hydrolysis with reducing
sugar analysis: Comparison of assays allows assessment of the roles of direct |+-amylase inhibition and
starch complexation. Food Chemistry, 2021, 343, 128423.

Effect of citrus fruit and juice consumption on risk of developing type 2 diabetes: Evidence on
polyphenols from epidemiological and intervention studies. Trends in Food Science and Technology, 15.1 15
2021, 115, 133-146.

A convenient and rapid method for the complete removal of CoA from butyryl-CoA dehydrogenase.
BBA - Proteins and Proteomics, 1982, 706, 245-248.

Human Cytochrome P4503€2 are Pro-oxidants in Iron/Ascorbate-Initiated Microsomal Lipid Peroxidation.

Free Radical Research, 1996, 24, 177-185. 3.3 14

Synthesis of14C-labelled sulforaphane. Journal of Labelled Compounds and Radiopharmaceuticals,
2001, 44, 347-354.

Hepatic cytochrome P-450 reductase-null mice show reduced transcriptional response to quercetin
and reveal physiological homeostasis between jejunum and liver. American Journal of Physiology - 3.4 14
Renal Physiology, 2006, 291, G63-G72.

Metabolism of hydroperoxy-phospholipids in human hepatoma HepG2 cells. Journal of Lipid Research,
1996, 37, 2351-60.

Activit?/ of an Aspergillus terreus [+-arabinofuranosidase on phenolic-substituted oligosaccharides. 2.8 13
Journal of Biotechnology, 1999, 67, 41-48. ’

Properties of Herbage in Relation to Equine Dysautonomia:A Biochemical Composition and Antioxidant

and Prooxidant Actions. Journal of Agricultural and Food Chemistry, 2000, 48, 2346-2352.

First Chemical Synthesis and in Vitro Characterization of the Potential Human Metabolites
5-<i>O«/[i>-Feruloylquinic Acid 4a€2-Sulfate and 4a€2-<i>O<[i>-Glucuronide. Journal of Agricultural and Food 5.2 13
Chemistry, 2011, 59, 5671-5676.



362

364

366

368

370

372

374

376

378

22

GARY WILLIAMSON

ARTICLE IF CITATIONS

Total synthesis of 3,5-O-dicaffeoylquinic acid and its derivatives. Tetrahedron Letters, 2011, 52,

7175-7177.

Effects of quercetin and metabolites on uric acid biosynthesis and consequences for gene expression 9.9 13
in the endothelium. Free Radical Biology and Medicine, 2021, 162, 191-201. :

Purification of glutathione S-transferase from lean pork muscle and its reactivity with some lipid
oxidation products. Journal of the Science of Food and Agriculture, 1988, 44, 363-374.

Wheat glutathione S-transferase: Purification and properties. Journal of Cereal Science, 1988, 8,
155-163. 37 12

Impact of resistant starch in three plantain (Musa AAB) products on glycaemic response of healthy
volunteers. European Journal of Nutrition, 2016, 55, 75-81.

Oral green tea catechins do not provide photoprotection from direct DNA damage induced by higher
dose solar simulated radiation: A randomized controlled trial. Journal of the American Academy of 1.2 12
Dermatology, 2018, 78, 414-416.

Effects of Polyphenols on Glucosed€induced Metabolic Changes in Healthy Human Subjects and on
Glucose Transporters. Molecular Nutrition and Food Research, 2022, 66, e2101113.

Structure, function and protein engineering of starch-degrading enzymes. Biochemical Society .4 1
Transactions, 1998, 26, 198-204. :

A single, high-fat meal adversely affects postprandial endothelial function: a systematic review and
meta-analysis. American Journal of Clinical Nutrition, 2022, 116, 699-729.

Proton nuclear magnetic resonance studies of 8.alpha.-N-imidazolylriboflavin in its oxidized and 05 10
reduced forms. Biochemistry, 1985, 24, 7918-7926. ’

3 Phospholipid hydroperoxide glutathione peroxidase activity of rat class Theta glutathione
transferase T2-2. Biochemical Society Transactions, 1997, 25, S559-S559.

Bioavailability and health effects of cocoa polyphenols. Inflammopharmacology, 2009, 17, 111-111. 3.9 10

FLAVONOIDS CONTENT OF CYNARA CARDUNCULUS L. WILD AND CULTIVATED GERMPLASM ACCESSIONS.
Acta Horticulturae, 2013, , 81-86.

Multiple forms of glutathione S-transferase from pig livera€”Reaction with methyl linoleate

hydroperoxides. International Journal of Biochemistry & Cell Biology, 1989, 21, 23-30. 0.5 o

Measurement of the Total Antioxidant Activity of Human Aqueous Humor. Clinical Chemistry, 1998, 44,
888-889.

Vitamin E and Vitamin E Acetate Absorption from Self-assembly Systems under Pancreas Insufficiency 0.6 9
Conditions. Chimia, 2014, 68, 129. :

Citrus polyphenols and risk of type 2 diabetes: Evidence from mechanistic studies. Critical Reviews in

Food Science and Nutrition, 2023, 63, 2178-2202.

Imaging glucoamylase by scanning tunnelling microscopy. Analyst, The, 1994, 119, 1939. 3.5 8



380

382

384

386

388

390

392

394

396

23

GARY WILLIAMSON

ARTICLE IF CITATIONS

Solubilisation of Ferulic Acid from Plant Cell Wall Materials in a Model Human Gut System.

Biochemical Society Transactions, 1996, 24, 384S-384S.

Cellular Asymmetric Catalysis by UDP-glucuronosyltransferase 1A8 Shows Functional Localization to

the Basolateral Plasma Membrane. Journal of Biological Chemistry, 2015, 290, 7622-7633. 3.4 8

The Ability of Quercetin and Ferulic Acid to Lower Stored Fat is Dependent on the Metabolic
Background of Human Adipocytes. Molecular Nutrition and Food Research, 2020, 64, e2000034.

Phospholipid hydroperoxide cysteine peroxidase activity of human serum albumin. Biochemical a7 8
Journal, 1999, 338 ( Pt 3), 723-8. ’

Ultraviolet radiationd€induced degradation of dermal extracellular matrix and protection by green tea
catechins: a randomized controlled trial. Clinical and Experimental Dermatology, 2022, 47, 1314-1323.

Oxidation-reduction potential studies on p-hydroxybenzoate hydroxylase from Pseudomonas

fluorescens. BBA - Proteins and Proteomics, 1988, 953, 258-262. 21 7

Evaluation of the antioxidant properties of a methanolic extract from &€7Juice Plus fruit€™ and 4€7Juice Plus
vegetablea€™ (dietary supplements). Food Chemistry, 1996, 57, 271-274.

1 Phospholipid Hydroperoxide Peroxidase Activities in Erythrocytes. Biochemical Society Transactions, 3.4 .
1997, 25, S557-5557. ’

{+-Tocopherol enhances the peroxidase activity of hemoglobin on phospholipid hydroperoxide. Redox
Report, 1997, 3, 325-330.

Effect of glucosinolate breakdown products on 12-naphthoflavoneinduced expression of human

cytochrome P450 1A1 via the Ah receptor in Hep G2 cells. Cancer Letters, 1997, 114, 121-125. 72 4

Indirect Chronic Effects of an Oleuropein-Rich Olive Leaf Extract on Sucrase-Isomaltase In Vitro and
In Vivo. Nutrients, 2019, 11, 1505.

Does timing of phytonutrient intake influence the suppression of postprandial oxidative stress? A
i .

systematic literature review. Redox Biology, 2021, 46, 102123.

Human Metabolism of Dietary Quercetin Glycosides. , 1999, 66, 415-434.

Influence of ferulic acid on the production of feruloyl esterases by Aspergillus niger. FEMS 18 .
Microbiology Letters, 1997, 157, 239-244. :

Reduced Growth, Altered Gut Microbiome and Metabolite Profile, and Increased Chronic Kidney
Disease Risk in Young Pigs Consuming a Diet Containing Highly Resistant Protein. Frontiers in
Nutrition, 2022, 9, 816749.

Release of the antioxidant, ferulic acid, from plant material by specific esterases. Biochemical Society 3.4 6
Transactions, 1995, 23, 253S5-253S. .

Simultaneous measurement of <sup>13</sup>Ca€sand <sup>15</sup>Na€isotopic enrichments of threonine

by mass spectrometry. Rapid Communications in Mass Spectrometry, 2009, 23, 1109-1115.

Urinary excretion of ginkgolide terpene lactones following acute consumption of <i>Ginkgo

biloba</i> extract. BioFactors, 2014, 40, 268-274. 54 6



GARY WILLIAMSON

# ARTICLE IF CITATIONS

Glucosinolates as bioactive components of Brassica vegetables: Induction of cytochrome P450 1Al in

Hep G2 cells as assessed using transient transfection. Biochemical Society Transactions, 1996, 24,
383S-383S.

A major bioactive component of plant cell walls, ferulic acid, influences feruloyl esterase

398 production in <i>Aspergillus niger<[i>. Biochemical Society Transactions, 1996, 24, 3865-386S.

3.4 5

The purification of multiple forms of glutathione S-transferase from pig liver and their reaction with
individual methyl linoleate hydroperoxides. Biochemical Society Transactions, 1986, 14, 1278-1279.

400 Purification of glutathione S-transferase from lamb muscle and its effect on lipid peroxidation. a5 4
Journal of the Science of Food and Agriculture, 1989, 48, 347-360. :

Inhibition of intestinal glucose transport by polyphenols: a mechanism for indirect attenuation of
cholesterol absorption?. Food and Function, 2019, 10, 3127-3134.

Metabolism of chlorogenic acid by human plasma, liver, intestine and gut microflora. Journal of the

402 geience of Food and Agriculture, 1999, 79, 390-392. 35 4

Antioxidants and the prevention of cataract. Biochemical Society Transactions, 1995, 23, 2575-257S.

Effect of ethoxyquin on glutathione levels and peroxidisability of rat liver membranes. Biochemical

404 Society Transactions, 1996, 24, 380S-380S. 3.4 8

Can carotenoids reduce oxidation-induced cataract?. Biochemical Society Transactions, 1996, 24,
385S-385S.

106 4 Modulation of AAPH-induced oxidative stress in cell culture by flavonoids. Biochemical Society 3.4 3
Transactions, 1997, 25, S560-5560. .

33 Quercetin protects against hydrogen peroxide &€” induced cataract. Biochemical Society
Transactions, 1997, 25, S581-S581.

Plant proteinaceous inhibitors of carbohydrate-active enzymes. Biochimica Et Biophysica Acta -

408 Proteins and Proteomics, 2004, 1696, 141. 23 3

Release of ferulic acid dehydrodimers from plant cell walls by feruloyl esterases. Journal of the
Science of Food and Agriculture, 1999, 79, 428-434.

High-level production of recombinant Aspergillus niger cinnamoy! esterase (FAEA) in the

410 methylotrophic yeast Pichia pastoris. FEMS Yeast Research, 2001, 1, 127-132.

2.3 3

Methods to Study Bioavailability of Phytochemicals. Oxidative Stress and Disease, 2004, , 25-56.

The effect on butyryl-CoA dehydrogenase of reagents specific for nucleophilic sulphur. Biochemical

H2 yournal, 1983, 211, 559-566. 3.7 2

Properties of the binding domain of glucoamylase. Carbohydrate Polymers, 1993, 21, 147-149.

Enzymic release of ferulic acid from sugar beet pulp using a specific esterase from Aspergillus niger.

*14 progress in Biotechnology, 1996, , 761-768.

0.2 2

24



GARY WILLIAMSON

# ARTICLE IF CITATIONS

The peroxidase activity of glutathione S-transferase Al-1 on hydroperoxy-phospholipids. Biochemical

Society Transactions, 1996, 24, 462S-462S.

The effect of quercetin on endothelial cells is modified by heterocellular interactions. Food and

6  Eunction, 2020, 11, 3916-3925.

4.6 2

Characterisation of feruloyl esterase activity in barley. Journal of the Science of Food and
Agriculture, 1999, 79, 447-449.

418 (Gluco)amylases, what have we learned so far?. Special Publication - Royal Society of Chemistry, O, , 0.0 5
67-75. ’

Common Features in the Pathways of Absorption and Metabolism of Flavonoids. , 2003, , .

420  Photoinactivation of butyryl-CoA dehydrogenase. Biochemical Society Transactions, 1986, 14, 138-139. 3.4 1

The effect of substrate methylation and of detergent on the reaction of pig liver glutathione
S-transferase with linoleate hydroperoxides. Biochemical Society Transactions, 1987, 15, 224-225.

Evaluation of the Antioxidant Properties of Food Extracts. Biochemical Society Transactions, 1995, 23,

422 55452548,

3.4 1

Chemical and thermal stability of ferulic acid (feruloyl) esterases from Aspergillus. Progress in
Biotechnology, 1998, , 41-46.

Stability of feruloyl esterases from <i>Aspergillus</i>. Biochemical Society Transactions, 1998, 26,
424 51655165. 34 1

Enzymic hydrolysis of diferulates from wheat bran cell walls. Biochemical Society Transactions, 1998,
26,5168-S168.

Hydrolysis of Hemicelluloses Using Combinations of Xylanases and Feruloyl Esterases. Methods in

426 Biotechnology, 1999, , 183-195.

0.2 1

The First Step in the Metabolism of Flavonoid Glycosides. , 2000, , 55-57.

428  Looking to the year ahead for Food &amp; Function. Food and Function, 2011, 2, 9-10. 4.6 1

News from the Food & Function Editors. Food and Function, 2013, 4, 9-9.

I5 Bioavailability and anti-diabetic action of naturally-occurring flavonoids and phenolic acids.

430 Biochemical Pharmacology, 2017, 139, 106. 4.4 1

Reporting of plasma antioxidant activities in human intervention studies in the British Journal of

Nutrition. British Journal of Nutrition, 2019, 122, 721-722.

432 Dietary flavonoids. , 2020, , 561-572. 1

25



GARY WILLIAMSON

# ARTICLE IF CITATIONS

Ferulic acid esterasea€Hl from Aspergillus niger does not exhibit lipase activity. Journal of the Science of

Food and Agriculture, 1999, 79, 457-459.

The NodB domain of a multidomain xylanase from Cellulomonas fimi deacetylates acetylxylan. FEMS

43% " Microbiology Letters, 1997, 148, 261-264. 1.8 1

Phospholipid Hydroperoxide Glutathione Peroxidase, a Selenoenzyme, Protects Against Free-Radical-
Mediated Damage to Hep G2 Cells. , 1996, , 661-664.

436  Raw starch digestion. Biochemical Society Transactions, 1996, 24, 3825-382S. 3.4 0

Influence of phenolics on protein binding to the Antioxidant Responsive Element (ARE). Biochemical
Society Transactions, 1996, 24, 4615-461S.

2 Regulation of phospholipase A2 gene expression by tumour necrosis factor i+ in human HepG2 cells.

438 Bjochemical Society Transactions, 1997, 25, S558-5558.

3.4 (0]

Identification of Active Site Residues in a Ferulic Acid Esterase (FAE-IIl) from Aspergillus niger.
Biochemical Society Transactions, 1998, 26, S164-S164.

Selenium-dependent Phospholipid Hydroperoxide Glutathione Peroxidase Protects Against Lipid,

440 protein and DNA Damage. , 2000, , 245-248. 0

A Critical Review of the Bioavailability of Glucosinolates and Related Compounds. ChemInform, 2004,
35, no.

442  WORKSHOP REPORT: IN VITRO METHODOLOGY. , 2005, , 435. 0]

New Editors in food structure and functionality. Food and Function, 2012, 3, 689.

OP123¢€...Total Fruit Intake and Cardiovascular Disease Mortality in The UK Womena€™s Cohort Study

444 (UKWCS). Journal of Epidemiology and Community Health, 2014, 68, A9.2-A9.

3.7 (0]

Fruit and vegetable intakes and the association with blood pressure within adults in the United
Kingdom's National Diet & Nutrition Survey Rolling Programme (2008/094€“2011/12). Proceedings of the
Nutrition Society, 2015, 74, .

288 Dietary green tea catechins protect dermal elasic fibers from UV-induced remodeling. Journal of

446 Investigative Dermatology, 2016, 136, S51.

0.7 (0]

Feruloyl Esterases. , 2002, , .

44g  Benefits: Tradition of Use, Experimental Models and Human Studies to Support Health Claims of o
Botanicals. , 2018,, 117-139.

26



