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142 Drinking your health? It's too early to say. Nature, 2003, 426, 119-119. 27.8 30

143 Characterisation of heterogeneous arabinoxylans by direct imaging of individual molecules by atomic
force microscopy. Carbohydrate Research, 2003, 338, 771-780. 2.3 55

144
Profiling Glucosinolates and Phenolics in Vegetative and Reproductive Tissues of the Multi-Purpose
TreesMoringa oleiferaL. (Horseradish Tree) andMoringa stenopetalaL.. Journal of Agricultural and
Food Chemistry, 2003, 51, 3546-3553.

5.2 357



10

Paul A Kroon

# Article IF Citations

145 Absorption of Hydroxycinnamates in Humans after High-Bran Cereal Consumption. Journal of
Agricultural and Food Chemistry, 2003, 51, 6050-6055. 5.2 197

146 Characterization of Metabolites of Hydroxycinnamates in the in Vitro Model of Human Small
Intestinal Epithelium Caco-2 Cells. Journal of Agricultural and Food Chemistry, 2003, 51, 7884-7891. 5.2 135

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

148 Substrate (aglycone) specificity of human cytosolic beta-glucosidase. Biochemical Journal, 2003, 373,
41-48. 3.7 70

149 Functional identification of the cDNA coding for a wheat endo-1,4-Î²-D-xylanase inhibitor1. FEBS Letters,
2002, 519, 66-70. 2.8 42

150 Functional expression of human liver cytosolic Î²-glucosidase in Pichia pastoris. FEBS Journal, 2002,
269, 249-258. 0.2 70

151 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. 2.3 44

152 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. 5.2 269

153 Intestinal release and uptake of phenolic antioxidant diferulic acids. Free Radical Biology and
Medicine, 2001, 31, 304-314. 2.9 241

154
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.

0.2 111

155 Dietary flavonoid and isoflavone glycosides are hydrolysed by the lactase site of lactase phlorizin
hydrolase. FEBS Letters, 2000, 468, 166-170. 2.8 663

156 Motion of a Cell Wall Polysaccharide Observed by Atomic Force Microscopy. Macromolecules, 2000,
33, 5680-5685. 4.8 26

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

158
Isolation and structural determination of two 5,5â€²-diferuloyl oligosaccharides indicate that maize
heteroxylans are covalently cross-linked by oxidatively coupled ferulates. Carbohydrate Research,
1999, 320, 82-92.

2.3 168

159 Purification of cytosolic Î²-glucosidase from pig liver and its reactivity towards flavonoid glycosides.
BBA - Proteins and Proteomics, 1999, 1435, 110-116. 2.1 35

160 Hydroxycinnamates in plants and food: current and future perspectives. Journal of the Science of
Food and Agriculture, 1999, 79, 355-361. 3.5 235

161 Metabolism of chlorogenic acid by human plasma, liver, intestine and gut microflora. Journal of the
Science of Food and Agriculture, 1999, 79, 390-392. 3.5 160
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172 Enzymic hydrolysis of diferulates from wheat bran cell walls. Biochemical Society Transactions, 1998,
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