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8 Effect of Coffee and Cocoa-Based Confectionery Containing Coffee on Markers of DNA Damage and
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Targeted Lipidomics Profiling Reveals the Generation of Hydroxytyrosol-Fatty Acids in
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15 In vitro multifunctionality of phlorotannin extracts from edible Fucus species on targets
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plants. Food Chemistry, 2019, 272, 227-234. 8.2 29
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The Value of Legume Foods as a Dietary Source of Phytoprostanes and Phytofurans Is Dependent on
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Phenolic Profiling and Biological Potential of Ficus curtipes Corner Leaves and Stem Bark:
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Photochemistry and Photobiology B: Biology, 2017, 168, 78-88. 3.8 37

33
Potential applications of lipid peroxidation products â€“ F4-neuroprostanes, F3-neuroprostanesn-6 DPA,
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transplantation. Free Radical Biology and Medicine, 2017, 104, 178-184.

2.9 10
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Anti-inflammatory properties of the stem bark from the herbal drug Vitex peduncularis Wall. ex
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48 DNA catabolites in triathletes: effects of supplementation with an aroniaâ€“citrus juice
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on neuroprostane and F<sub>2</sub>-dihomo-isoprostane markers. Food and Function, 2016, 7,
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51 Effect of thermal processing on the profile of bioactive compounds and antioxidant capacity of
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Comprehensive characterization and antioxidant activities of the main biflavonoids of Garcinia
madruno : A novel tropical species for developing functional products. Journal of Functional Foods,
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Assessment of oxidative stress biomarkers â€“ neuroprostanes and dihomo-isoprostanes â€“ in the urine
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New UHPLCâ€“QqQ-MS/MS method for quantitative and qualitative determination of free
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92 Flavonoids in Stingless-Bee and Honey-Bee Honeys. , 2013, , 461-474. 6

93 Phenolic Compounds in Catharanthus roseus. , 2013, , 2093-2106. 0

94
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96 Integrated Analysis of COX-2 and iNOS Derived Inflammatory Mediators in LPS-Stimulated RAW
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97
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100 Fast determination of bioactive compounds from Lycopersicon esculentum Mill. leaves. Food
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Chemistry, 2012, 134, 775-782. 8.2 78
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110 Influence of preharvest application of fungicides on the postharvest quality of tomato (Solanum) Tj ET
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111
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Pathology, 2012, 132, 133-146.
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113 Phenolic Metabolism in Grafted versus Nongrafted Cherry Tomatoes under the Influence of Water
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117
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1.5 21

121
Structural characterization of phenolics and betacyanins in <i>Gomphrena globosa</i> by
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124 Potential bioactive phenolics of Macedonian Sideritis species used for medicinal â€œMountain Teaâ€•. Food
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roseus and their interaction with vacuolar class III peroxidase: an H2O2 affair?. Journal of
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4.8 157



9

Federico Ferreres

# Article IF Citations
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133
First report of non-coloured flavonoids inEchium plantagineumbee pollen: differentiation of isomers
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141 Improved loquat (Eriobotrya japonica Lindl.) cultivars: Variation of phenolics and antioxidative
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142 Metabolic and Bioactivity Insights into Brassica oleracea var.<i>acephala</i>. Journal of Agricultural
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143 Targeted Metabolite Analysis and Biological Activity of <i>Pieris brassicae</i> Fed with <i>Brassica
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144 Pieris brassicae Inhibits Xanthine Oxidase. Journal of Agricultural and Food Chemistry, 2009, 57,
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Agricultural and Food Chemistry, 2009, 57, 5680-5686. 5.2 45

146 Metabolic profiling and biological capacity of Pieris brassicae fed with kale (Brassica oleracea L. var.) Tj ET
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159 Targeted Metabolite Analysis and Antioxidant Potential of<i>Rumex induratus</i>. Journal of
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161 Recent Trends in High Throughput Analysis and Antioxidant Potential Screening for Phenolics.
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Combinatorial Chemistry and High Throughput Screening, 2007, 10, 377-386. 1.1 30
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177 Microbial, nutritional and sensory quality of rocket leaves as affected by different sanitizers.
Postharvest Biology and Technology, 2006, 42, 86-97. 6.0 165
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184 Composition of Quince (Cydonia oblonga Miller) seeds: phenolics, organic acids and free amino acids.
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Product Research, 2005, 19, 157-163. 1.8 46
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13

Federico Ferreres

# Article IF Citations

199
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Phenolics. Journal of Agricultural and Food Chemistry, 2003, 51, 2181-2187. 5.2 118

202 Effect of Processing Techniques at Industrial Scale on Orange Juice Antioxidant and Beneficial Health
Compounds. Journal of Agricultural and Food Chemistry, 2002, 50, 5107-5114. 5.2 171
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Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 342 Td (L.) heads. Innovative Food Science and Emerging Technologies, 2001, 2, 199-202.5.6 50
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1701-1705. 2.9 68
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247 Phytochemical evidence for the botanical origin of tropical propolis from Venezuela. Phytochemistry,
1993, 34, 191-196. 2.9 149

248 Distribution of flavonoid aglycones and glycosides in Sideritis species from the canary islands and
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