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Our Nutrition Publications

We believe that the nutrition we promote through our brands and products is

based on sound, scientific evidence. This is why we actively conduct scientific

research, perform reviews and publish in peer-reviewed publications.

The list below is an example of the work we have performed and published, mostly

in the context of collaborations with leading academic groups, since 2009.

2024

1.

Zandstra EH, van Os DE, van Der Burg E, et al. Multisensory contextual cues
and information affect plant-based food choices and taste

perception. Food Quality and Preference. November 2024:105385.
doi:10.1016/j.foodqual.2024.105385.

Yang X, Boesveldt S, Zandstra EH. Impact of olfactory priming on mental
representations of food concepts and subsequent food choice. Food Quality
and Preference. October 2024:105351. doi:10.1016/j.foodqual.2024.105351.

Cobo MIS, Jager G, loannou O, De Graaf C, Zandstra EH. Plate size or
plating? Effects of visual food presentation on liking, appetite, and food-
evoked emotions in online and real-life contexts. Food Quality and
Preference. 2024;122:105306. doi:10.1016/j.foodqual.2024.105306.

Zandstra EH, Ossel L, Neufingerl N. Eating a plant-based burger makes me
feel proud and cool: An online survey on food-evoked emotions of plant-
based meat. Food Quality and Preference. 2023;113:105046.
doi:10.1016/j.foodqual.2023.105046.

O’Donovan SD, Rundle M, Thomas EL, et al. Quantifying the effect of
nutritional interventions on metabolic resilience using personalized
computational models. iScience. 2024;27(4):109362. doi:
10.1016/j.isci.2024.109362.

Duysburgh C, Miclotte L, Greyling A, Pyle S, Dixon R, Marzorati M. Exploration
of the prebiotic potential of black tea infusion powder on the human gut
microbiota in vitro. Food Bioscience. 2024;62:105150.
doi:10.1016/j.fbio.2024.105150.
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7.

Stuldreher IV, Van Der Burg E, Velut S, et al. Electrodermal activity as an
index of food neophobia outside the lab. Frontiers in Neuroergonomics.
2024;4. doi:10.3389/fnrgo.2023.1297722.

2023

1.

Boers HM, van Dijk TH, Duchateau GS, et al. Effect of mulberry fruit extract
on glucose fluxes after a wheat porridge meal: A dual isotope study in
healthy human subjects. European Journal of Clinical Nutrition.
2023;77(7):741-747. doi:10.1038/s41430-023-01282-y.

Cobo MIS, Jager G, De Graaf C, Zandstra EH. Food-evoked emotions and
optimal portion sizes of meat and vegetables for men and women across
five familiar Dutch meals: An online study. Foods. 2023;12(6):1259.
doi:10.3390/foods12061259.

Eilander A, Verbakel MR, Dotsch-Klerk M. The potential of condiments,
seasonings, and bouillon cubes to deliver essential micronutrients in Asia:
Scenario analyses of iodine and iron fortification. Nutrients. 2023; 15(3):616.
https://doi.org/10.3390/nu15030616.

Manzeke-Kangara MG, Joy EJM, Lark RM, Redfern S, Eilander A, Broadley MR.
Do agronomic approaches aligned to regenerative agriculture improve the
micronutrient concentrations of edible portions of crops? A scoping review
of evidence. Frontiers in Nutrition. 2023;10. doi:10.3389/fnut.2023.1078667.

Neufingerl N, Eilander A. Nutrient intake and status in children and
adolescents consuming plant-based diets compared to meat-eaters: A
systematic review. Nutrients. 2023;15(20):4341. doi:10.3390/nu15204341.

Hepsomali P, Zandstra E, Wanders A, O’'Neill B, Alfonso-Miller P, Ellis J. An
examination of the associations between nutritional composition, social jet
lag and temporal sleep variability in young adults. Nutrients.
2023;15(15):3425. doi:10.3390/nu15153425.

Yang X, Zandstra EH, Boesveldt S. How sweet odors affect healthy food
choice: An eye-tracking study. Food Quality and Preference.
2023;109:104922. doi:10.1016/j.foodqual.2023.104922.

Hiraguchi H, van Der Burg E, Stuldreher 1V, et al. Effects of multisensory
contexts on tofu and soy sauce evaluation and consumption. Foods.
October 2023:36. doi:10.3390/foods2023-15059.



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

9.

Zandstra EH, Polet IA, Zeinstra GG, Wanders AJ, Dijksterhuis GB. Satiating
capacity of plant-based meat in realistic meal contexts at home. Foods.
2023;12(23):4280. d0i:10.3390/foods12234280.

10. van Bergen G, Neufingerl N, Meijpoom S, De Rosa Spierings K, Zandstra EH,

Polet I. What's cooking, if not meat? Effects of repeated home-use, recipe
inspiration and meal context on perception of plant-based meat
analogues. Appetite. 2023;193:107135. doi:10.1016/j.appet.2023.107135.

2022

1.

Cobo MIS, Jager G, De Wijk R, De Graaf C, Zandstra EH. Does portion size
matter? Dynamic changes in hedonic and emotional responses to foods
varying in portion size. Food Quality and Preference. 2022;98:104538.
doi:10.1016/j.foodqual.2022.104538.

De Wijk RA, Kaneko D, Dijksterhuis GB, et al. A preliminary investigation on
the effect of immersive consumption contexts on food-evoked emotions
using facial expressions and subjective ratings. Food Quality and
Preference. 2022;99:104572. doi:10.1016/j.foodqual.2022.104572.

Cobo MIS, Jager G, De Graaf C, Zandstra EH. Dynamic changes in hedonic
and emotional responses to fruit varying in portion size. Food Quality and
Preference. 2022;102:104651. doi:10.1016/j.foodqual.2022.104651.

Pater L, Kollen C, Damen FWM, Zandstra EH, Fogliano V, Steenbekkers BLPA.
The perception of 8- to 10-year-old Dutch children towards plant-based
meat analogues. Appetite. 2022;178:106264.
doi:10.1016/j.appet.2022.106264.

Potter TIT, Horgan GW, Wanders AJ, et al. Models predict change in plasma
triglyceride concentrations and long-chain n-3 polyunsaturated fatty acid
proportions in healthy participants after fish oil intervention. Frontiers in
Nutrition. 2022;9. doi:10.3389/fnut.2022.989716.

Potter T, Horgan G, Wanders A, et al. Applying statistical methods to identify
variables associated with a beneficial physiological response to fish oil
intervention. Current Developments in Nutrition. 2022;6:1123.
doi:10.1093/cdn/nzac078.017.
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7.

8.

10.

11.

O’Donovan SD, Erdés B, Jacobs DM, et al. Quantifying the contribution of
triglycerides to metabolic resilience through the mixed meal model.
iScience. 2022;25(11):105206. doi:10.1016/].isci.2022.105206.

van Den Berg LA, Mes JJ, Mensink M, Wanders AJ. Protein quality of soy and
the effect of processing: A quantitative review. Frontiers in Nutrition. 2022;9.
doi:10.3389/fnut.2022.1004754.

Dotsch-Klerk M, Kovacs EMR, Hegde U, Eilander A, Willems JI. Improving the
nutrient quality of foods and beverages using product specific standards
for nutrients to limit will substantially reduce mean population intakes of
energy, sodium, saturated fat and sugars towards WHO guidelines.
Nutrients. 2022; 14(20):4289. doi.org/10.3390/nu14204289.

Dotsch-Klerk M, Bruins MJ, Detzel P, et al. Modelling health and economic
impact of nutrition interventions: a systematic review. European Journal of
Clinical Nutrition. 2022;77(4):413-426. doi:10.1038/s41430-022-01199-y.

Bath SC, Verkaik-Kloosterman J, Sabatier M, et al. A systematic review of
iodine intake in children, adults, and pregnant women in Europe—
comparison against dietary recommendations and evaluation of dietary
iodine sources. Nutrition Reviews. 2022;80(11):2154-2177.
doi:10.1093/nutrit/nuac032.

2021

. Verain MCD, van Den Puttelaar J, Zandstra EH, et al. Variability of Food

Choice Motives: Two Dutch studies showing variation across meal moment,
location and social context. Food Quality and Preference. 2021;98:104505.
doi:10.1016/j.foodqual.2021.104505.

Dijksterhuis GB, van Bergen G, De Wijk RA, Zandstra EH, Kaneko D,
Vingerhoeds M. Exploring impact on eating behaviour, exercise and well-
being during COVID-19 restrictions in the Netherlands. Appetite.
2021;168:105720. doi:10.1016/j.appet.2021.105720.

Papies EK, van Stekelenburg A, Smeets MAM, Zandstra EH, Dijksterhuis GB.
Situating desire: Situational cues affect desire for food through eating
simulations. Appetite. 2021;168:105679. doi:10.1016/j.appet.2021.105679.
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10.

11.

12.

13.

Neufingerl N, Eilander A. Nutrient intake and status in adults consuming
plant-based diets compared to meat-eaters: A systematic review. Nutrients.
2021;14(1):29. doi:10.3390/nu14010029.

van Lanen AS, De Bree A, Greyling A. Efficacy of a low-FODMAP diet in adult
irritable bowel syndrome: A systematic review and meta-analysis. European
Journal of Nutrition. 2021;60:3505-3522. doi:10.1007/s00394-020-02473-0.

Hepsomali P, Groeger JA. Diet, sleep, and mental health: Insights from the
UK Biobank study. Nutrients. 2021;13(8):2573. doi:10.3390/nu13082573.

Hepsomali P, Groeger JA. Diet and general cognitive ability in the UK
Biobank dataset. Scientific Reports. 2021;11(1). doi:10.1038/s41598-021-
91259-3.

Hepsomali P, Greyling A, Scholey A, Vauzour D. Acute effects of polyphenols
on human attentional processes: A systematic review and meta-analysis.
Frontiers in Neuroscience. 2021;15. doi:10.3389/fnins.2021.678769.

Iddrisu I, Monteagudo-Mera A, Poveda C, et al. Malnutrition and gut
microbiota in children. Nutrients. 2021;13(8):2727. doi:10.3390/nu13082727.

Heuven LA, Pyle S, Greyling A, Melse-Boonstra A, Eilander A. Gut microbiota-
targeted nutritional interventions improving child growth in low- and
middle-income countries: A systematic review. Current Developments in
Nutrition. 2021;5(11):nzab124. doi:10.1093/cdn/nzab124.

De Wijk RA, Zandstra EH, Visser H, van Dijk BPM, Meijboom S & Vingerhoeds
MH, Breaking breakfast habits: Strategies for healthier and more
sustainable breakfast habits, Journal of Human Nutrition & Food Science.
2021;9(2):1142.
https://www.jscimedcentral.com/public/assets/articles/nutrition-9-
1142.pdf.

van Bergen G, Zandstra EH, Kaneko D, Dijksterhuis GB, De Wijk RA. Sushi at
the beach: Effects of congruent and incongruent immersive contexts on
food evaluations. Food Quality and Preference. 2021;91:104193.
doi:10.1016/j.foodqual.2021.104193.

Blom WAM, Goenee NC, Juliano L, de Groene EM, De Oliveira Martins F.
Comparison of the efficacy of five front-of-pack nutrition labels in helping
the Brazilian consumer make a healthier choice. Food Science & Nutrition
Research. 2021;4(2). doi:10.33425/2641-4295.1045.
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14.van Rooijen MA, Plat J, Zock PL, Blom W a. M, Mensink RP. Effects of two

consecutive mixed meals high in palmitic acid or stearic acid on 8-h
postprandial lipemia and glycemia in healthy-weight and overweight men
and postmenopausal women: a randomized controlled trial. European
Journal of Nutrition. 2021;60(7):3659-3667. doi:10.1007/s00394-021-02530-2.

15. Martins, FO. Tropical bioeconomy: Roadmaps and guidelines for

bioeconomy development in Brazil. Food and beverage processing
technologies - Industry. Attema; 2021.

2020

1.

van Rooijen MA, Plat J, Blom WAM, Zock PL, Mensink RP. Dietary stearic acid
and palmitic acid do not differently affect ABCA1-mediated cholesterol
efflux capacity in healthy men and postmenopausal women: A randomized
controlled trial. Clinical Nutrition. 2020;40(3):804-811.
doi:10.1016/j.clnu.2020.08.016.

Hepsomali P, Groeger JA, Nishihira J, Scholey A. Effects of Oral Gamma-
Aminobutyric Acid (GABA) administration on stress and sleep in humans: a
systematic review. Frontiers in Neuroscience. 2020;14.
doi:10.3389/fnins.2020.00923.

de Groene EM, Dotsch-Klerk M. From individual nutrients to sustainable
nutrition. World Review of Nutrition and Dietetics. January 2020:73-80.
doi:10.1159/000507512.

Igho-Osagie E, Cara K, Wang D, Yao Q, Penkert LP, Cassidy A, Ferruzzi

M, Jacques PF, Johnson EJ, Chung M, Wallace T. Short-term tea consumption
is not associated with a reduction in blood lipids or pressure: A systematic
review and meta-analysis of randomized controlled trials. Journal of
Nutrition. 2020;150(12):3269-3279. doi:10.1093/jn/nxaa295.

Vieux F, Maillot M, Rehm CD, Drewnowski A. Flavonoid intakes in the US diet
are linked to higher socioeconomic status and to tea consumption:
analyses of NHANES 2011-16 data. Journal of Nutrition. 2020;150(8):2147-
2155. doi:10.1093/jn/nxaa145.

Chung M, Zhao N, Wang D, et al. Dose-response relation between tea
consumption and risk of cardiovascular disease and all-cause mortality: A
systematic review and meta-analysis of population-based studies.
Advances in Nutrition. 2020;11(4):790-814. doi:10.1093/advances/nmaa010.
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7.

Kalmpourtzidou A, Eilander A, Talsma EF. Global vegetable intake and
supply compared to recommendations: A systematic review. Nutrients.
2020;12(6):1558. doi:10.3390/nu12061558.

2019

1.

Kdekian A, Alssema M, van Der Beek EM, et al. Impact of isocaloric
exchanges of carbohydrate for fat on postprandial glucose, insulin,
triglycerides, and free fatty acid responses—a systematic review and meta-
analysis. European Journal of Clinical Nutrition. 2019;74(1):1-8.
doi:10.1038/s41430-019-0534-6.

van Eekelen E, Geelen A, Alssema M, et al. Adherence to dietary guidelines
in relation to visceral fat and liver fat in middle-aged men and women: the
NEO study. International Journal of Obesity. 2019;44(2):297-306.
doi:10.1038/s41366-019-0441-x.

Reinders MJ, van Lieshout L, Pot GK, et al. Portioning meat and vegetables in
four different out of home settings: A win-win for guests, chefs and the
planet. Appetite. 2019;147:104539. doi:10.1016/j.appet.2019.104539.
Wiseman SA, Dotsch-Klerk M, Neufingerl N, Martins FO. Future food:
Sustainable diets for healthy people and a healthy planet. International
Journal of Nutrology. 2019;12(01):23-28. doi:10.1055/s-0039-1695714.

van Buren L, Grun CH, Basendowski S, Spraul M, Newson R, Eilander A.
Nutritional quality of dry vegetable soups. Nutrients. 2019;11(6):1270.
doi:10.3390/nu11061270.

Calder PC, Campoy C, Eilander A, et al. A systematic review of the effects of
increasing arachidonic acid intake on PUFA status, metabolism and health-
related outcomes in humans. British Journal of Nutrition. 2019;121(11):1201-
1214.

Eilander A, Funke OM, Moretti D, et al. High bioavailability from ferric
pyrophosphate-fortified bouillon cubes in meals is not increased by sodium
pyrophosphate: a stable iron isotope study in young Nigerian women.
Journal of Nutrition. 2019;149(5):723-729. do0i:10.1093/jn/nxz003.

de Roos B, Aura AM, Bronze M, et al. Targeting the delivery of dietary plant
bioactives to those who would benefit most: from science to practical
applications. European Journal of Nutrition. 2019;58(Suppl 2):65-73.

Gibney ER, Milenkovic D, Combet E, et al. Factors influencing the
cardiometabolic response to (poly)phenols and phytosterols: a review of



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

the COST Action POSITIVe activities. European Journal of Nutrition.
2019;58(Suppl 2):37-47.

Thijssen DHJ, Bruno RM, van Mil ACCM, et al. Expert consensus and
evidence-based recommendations for the assessment of flow-mediated
dilation in humans. European Heart Journal. 2019;40(30):2534-2547.

Carter SE, Draijer R, Holder SM, Brown L, Thijssen DHJ, Hopkins ND. Effect of
different walking break strategies on superficial femoral artery endothelial
function. Physiological Reports. 2019;7(16):e14190.

Boers HM, Alssema M, Mela DJ, Peters HPF, Vonk RJ, Priebe MG. The rate of
glucose appearance is related to postprandial glucose and insulin
responses in adults: a systematic review and meta-analysis of stable
isotope studies. Journal of Nutrition. 2019;149(11):1896-1903.

Schlicker L, Boers HM, Dudek CA, et al. Postprandial metabolic effects of
fiber mixes revealed by in vivo stable isotope labeling in humans.
Metabolites. 2019;9(5):e105.

Fechner E, Bilet L, Peters HPF, et al. Effects of a whole diet approach on
metabolic flexibility, insulin sensitivity and postprandial glucose responses
in overweight and obese adults—a randomized controlled trial. Clinical
Nutrition. 2019;38(6):2884-2892.

Koopman ADM, Beulens JW, van der Heijden A, et al. A prospective study on
glucagon responses to oral glucose and mixed meal and 7-year change in
fasting glucose. Clinical Endocrinology (Oxf). 2019;91(1):82-86.

van Eekelen E, Geelen A, Alssema M, et al. Sweet snacks are positively and
fruits and vegetables are negatively associated with visceral or liver fat
content in middle-aged men and women. Journal of Nutrition.
2019;149(2):304-313.

Motta AC, Strassburg K, Oranje P, Vreeken RJ, Jacobs DM. Oxylipin profiling
in endothelial cells in vitro - effects of DHA and hydrocortisone upon an
inflammatory challenge. Prostaglandins Other Lipid Mediators.
2019;144:106352.

Oranje P, Gouka R, Burggraaff L, et al. Novel natural and synthetic inhibitors
of solute carriers SGLT1 and SGLT2. Pharmacology Research & Perspectives.
2019;7(4):e00504.

Burggraaff L, Oranje P, Gouka R, et al. Identification of novel small molecule
inhibitors for solute carrier SGLT1 using proteochemometric modeling.
Journal of Cheminformatics. 2019;11(1):15.

Ferruzzi MG, Tanprasertsuk J, Kris-Etherton P, et al. Perspective: The role of
beverages as a source of nutrients and phytonutrients. Advances in
Nutrition. 2019;11(3):507-523. doi:10.1093/advances/nmz115.



21.Vieux F, Maillot M, Rehm CD, Drewnowski A. Tea consumption patterns in

relation to diet quality among children and adults in the United States:
Analyses of NHANES 2011-2016 data. Nutrients. 2019;11(11):2635.

Flora Food Group/Upfield (spreads related) publications*

*with contributions made by at least one of the authors who was employed by Unilever

R&D at the time the study was conducted. Upfield has been divested from Unilever and has

been operating as a separate spreads business since 2 July 2018. The company has since

changed its name to Flora Food Group.

1.

Pertiwi K, Wanders AJ, Harbers MC, et al. Plasma and dietary linoleic acid
and 3-year risk of type 2 diabetes after myocardial infarction: A prospective
analysis in the Alpha Omega cohort. Diabetes Care. 2019;43(2):358-365.
doi:10.2337/dc19-1483.

Pieters DJ, Zock PL, Fuchs D, Mensink RP. Effect of a-linolenic acid on 24-h
ambulatory blood pressure in untreated high-normal and stage |
hypertensive subjects. British Journal of Nutrition. 2019;121(2):155-163.

Joris PJ, Draijer R, Fuchs D, Mensink RP. Effect of a-linolenic acid on vascular
function and metabolic risk markers during the fasting and postprandial
phase: A randomized placebo-controlled trial in untreated prehypertensive
individuals. Clinical Nutrition. 2019;39(8):2413-2419.
doi:10.1016/j.clnu.2019.11.032.

Wanders AJ, Blom WAM, Zock PL, Geleijnse JM, Brouwer IA, Alssema M.
Plant-derived polyunsaturated fatty acids and markers of glucose
metabolism and insulin resistance: a meta-analysis of randomized
controlled feeding trials. BMJ Open Diabetes Research & Care.
2019;7(1):e000585.

Pertiwi K, Kok DE, Wanders AJ, de Goede J, Zock PL, Geleijnse JM. Circulating
n-3 fatty acids and linoleic acid as indicators of dietary fatty acid intake in
post-myocardial infarction patients. Nutrition, Metabolism &
Cardiovascular Diseases. 2019;29(4):343-350.

Guasch-Ferré M, Zong G, Willett WC, et al. Associations of monounsaturated
fatty acids from plant and animal sources with total and cause-specific
mortality in two US prospective cohort studies. Circulation Research.
2019;124(8):1266-1275.

Zong G, Liu G, Willett WC, et al. Associations between linoleic acid intake
and incident type 2 diabetes among U.S. men and women. Diabetes Care.
2019;42(8):1406-1413.
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10.

11.

12.

13.

Pertiwi K, Kiipers LK, Wanders AJ, de Goede J, Zock PL, Geleijnse JM.
Associations of dairy and fiber intake with circulating odd-chain fatty acids
in post-myocardial infarction patients. Nutrition & Metabolism (Lond).
2019;16:78.

Blom WAM, Koppenol WP, Hiemstra H, Stojakovic T, Scharnagl H, Trautwein
EA. A low-fat spread with added plant sterols and fish omega-3 fatty acids
lowers serum triglyceride and LDL-cholesterol concentrations in individuals
with modest hypercholesterolaemia and hypertriglyceridaemia. European
Journal of Nutrition. 2019;58(4):1615-1624.

LinY, Koppenol WP, Knol D, Vermeer MA, Hiemstra H, Friedrichs S, Lutjohann
D, Trautwein EA. Serum concentration of plant sterol oxidation products
(POP) compared to cholesterol oxidation products (COP) after intake of
oxidized plant sterols: a randomised, placebo-controlled, double-blind
dose-response pilot study. Nutrients. 2019;11(10):2319.
doi:10.3390/nu11102319.

Baumgartner S, Ras RT, Trautwein EA, Konings MCJM, Mensink RP, Plat J.
Plasma oxyphytosterol concentrations are not associated with CVD status
in Framingham Offspring Study participants. Journal of Lipid Research.
2019;60(11):1905-1911.

Magriplis E, Sialvera TE, Papadopoulou A, et al. Effectiveness and easiness
of adherence to behavioural guidelines for diet and lifestyle changes for
cholesterol-lowering: The Increasing Adherence of Consumers to Diet &
Lifestyle Changes to Lower (LDL) Cholesterol (ACT) randomised controlled
trial. Journal of Human Nutrition & Dietetics. 2019;32(5):607-618.

Plat J, Baumgartner S, Vanmierlo T, et al. Plant-based sterols and stanols in
health & disease: "Consequences of human development in a plant-based
environment?" Progress in Lipid Research. 2019;74:87-102.

2018

1.

Rauh SP, Rutters F, van der Heijden A, et al. External validation of a tool
predicting 7-year-risk of developing cardiovascular disease, type 2 diabetes
or chronic kidney disease. Journal of General Internal Medicine.
2018;33(2):182-188. d0i:10.1007/s11606-017-4231-7.

Ruijgrok C, Dekker JM, Beulens JW, et al. Size and shape of the association
of glucose, HbA1c, insulin, and HOMA-IR with incident type 2 diabetes - the
Hoorn Study. Diabetologia. 2018;61(1):93-100. doi: 10.1007/s00125-017-
4452-7.
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10.

11.

12.

Trautwein EA, Peters HPF, Mela DJ, et al. Is gut microbiota a relevant and
competitive dietary target for cardio-metabolic health? Trends in Food
Science & Technology. 2018;81:146-154.

Trautwein EA, Vermeer MA, Hiemstra H, Ras RT. LDL-cholesterol lowering of
plant sterols and stanols—Which factors influence their efficacy? Nutrients.
2018;10(9):1262. d0i:10.3390/nu10091262.

Jones PJH, Shamloo M, MacKay DS, et al. Progress and perspectives in plant
sterol and plant stanol research. Nutrition Reviews. 2018;0(0):1-22.
doi:10.1093/nutrit/nuy032.

Buyken AE, Mela DJ, Dussort P, et al. Dietary carbohydrates: A review of
international recommendations and the methods used to derive them.
European Journal of Clinical Nutrition. 2018;72(12):1625-1643.
doi:10.1038/s41430-017-0035-4.

Wittekind A, Higgins K, McGale L, et al. A workshop on ‘Dietary Sweetness—
Is It an Issue?’ International Journal of Obesity. 2018;42(4):934-938.
doi:10.1038/ijo.2017.296.

Mela DJ, Woolner EM. Perspective: Total, added or free? What kind of sugars
should we be talking about? Advances in Nutrition. 2018;9(2):63-69.

Halford JCG, Masic U, Marsaux CFM, et al. Systematic review of the evidence
for sustained efficacy of dietary interventions for reducing appetite or
energy intake. Obesity Reviews. 2018;19(10):1329-1339.
doi:10.1111/0br.12712.

Trautwein EA, Koppenol WP, de Jong A, et al. Plant sterols lower LDL-
cholesterol and triglycerides in dyslipidemic individuals with or at risk of
developing type 2 diabetes; a randomized, double-blind, placebo-
controlled study. Nutrition & Diabetes. 2018;8:30.

Poutanen KS, Fiszman S, Marsaux CFM, Pentikdinen SP, Steinert RE, Mela DJ.
Recommendations for characterization and reporting of dietary fibers in
nutrition research. American Journal of Clinical Nutrition. 2018.
doi:10.1093/ajcn/nqy095.

Feerch K, Alssema M, Mela DJ, Borg R, Vistisen D. Relative contributions of
preprandial and postprandial glucose exposures and glycaemic variability
to HbA1c in individuals with and without diabetes. Nutrition & Diabetes.
2018;8(1):38. doi:10.1038/s41387-018-0047-8.



13. Appleton KM, Tuorila H, Bertenshaw E, de Graaf C, Mela DJ. Sweet taste
exposure and the subsequent acceptance and preference for sweet taste in
the diet: Systematic review of the published literature. American Journal of
Clinical Nutrition. 2018;107(3):405-419.

14. Wanders AJ, Alssema M, De Hoon SEM, et al. Circulating polyunsaturated
fatty acids as biomarkers for dietary intake across subgroups: The CODAM
and Hoorn studies. Annals of Nutrition & Metabolism. 2018;72:117-125.

15.Zong G, Li Y, Sampson L, et al. Monounsaturated fats from plant and animal
sources in relation to risk of coronary heart disease among US men and
women. American Journal of Clinical Nutrition. 2018;107(3):445-453.
doi:10.1093/ajcn/ngx004.

16. Carter SE, Draijer R, Holder SM, Brown L, Thijssen DHJ, Hopkins ND. Regular
walking breaks prevent the decline in cerebral blood flow associated with
prolonged sitting. Journal of Applied Physiology. 2018;125(3):790-798.
doi:10.1152/japplphysiol.00310.2018.

17. 1brahimi K, De Graaf Y, Draijer R, et al. Reproducibility and agreement of
different non-invasive methods of endothelial function assessment.
Microvascular Research. 2018;117:50-56.

18. Woodward KA, Draijer R, Thijssen DHJ, Low DA. Polyphenols and
microvascular function in humans: A systematic review. Current
Pharmaceutical Design. 2018;24(2):203-226.

19. Greyling A, Wolters TLC, de Bresser DM, et al. The effect of black tea
consumption on resistance artery endothelial function in healthy subjects: A
randomized controlled trial. Clinical Nutrition ESPEN. 2018;23:41-47.
doi:10.1016/j.clnesp.2017.10.011.

20. Davidson GR, Giesbrecht T, Thomas AM, Kirkham TC. Pre- and postprandial
variation in implicit attention to food images reflects appetite and sensory-
specific satiety. Appetite. 2018;125:24-31.

21.Skinner M, Eldeghaidy S, Ford R, Giesbrecht T, Thomas A, Francis S, Hort J.
Variation in thermally induced taste response across thermal tasters.
Physiology & Behavior. 2018;188:67-78.

22.Eldeghaidy S, Thomas D, Skinner M, et al. An automated method to detect
and quantify fungiform papillae in the human tongue: Validation and
relationship to phenotypical differences in taste perception. Physiology &
Behavior. 2018;184:226-234.



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

23.van Opstal AM, van den Berg-Haysmans AA, Hoeksma M, et al. The effect of

24.

25.

26.

consumption temperature on the homeostatic and hedonic responses to
glucose ingestion in the hypothalamus and the reward system. American

Journal of Clinical Nutrition. 2018;107:20-25.

van Opstal AM, Hafkemeijer A, van den Berg-Huysmans AA, et al. Brain
activity and connectivity changes in response to glucose ingestion.
Nutritional Neuroscience. 2018. doi:10.1080/1028415X.2018.1477538.

Zandstra EH, Willems AA, Lion R. Making salt-reduced products more
appealing to consumers - Impact of front-of-pack messages on liking and
table salt use over time. Public Health Nutrition. 2018;21(15):2762-2772.

Koopman ADM, Rutters F, Rauh SP, Nijpels G, Holst JJ, Beulens JW, Alssema
M, Dekker JM. Incretin responses to oral glucose and mixed meal tests and
changes in fasting glucose levels during 7 years of follow-up: the Hoorn
meal study. PLoS One. 2018;13(1):e0191114.
doi:10.1371/journal.pone.0191114.

2017

1.

LinY, Knol D, Valk I, et al. Thermal stability of plant sterols and formation of
their oxidation products in vegetable oils and margarines upon controlled
heating. Chemistry and Physics of Lipids. 2017,207:99-107. doi:
10.1016/j.chemphyslip.2017.01.007.

Boers HM, van Dijk TH, Hiemstra H, et al. Effect of fibre additions to
flatbread flour mixes on glucose kinetics: A randomized controlled trial.
British Journal of Nutrition. 2017;118(10):777-787. doi:
10.1017/S0007114517002781.

Ras RT, Trautwein EA. Consumer purchase behaviour of foods with added
phytosterols in six European countries: Data from a post-launch monitoring
survey. Food and Chemical Toxicology. 2017;110:42-48.

Poutanen KS, Dussort P, Erkner A, et al. A review of the characteristics of
dietary fibers relevant to appetite and energy intake outcomes in human
intervention trials. American Journal of Clinical Nutrition. 2017;106(3):747-
754.

Sialvera TE, Papadopoulou A, Efstathiou SP, et al. Structured advice
provided by a dietitian increases adherence of consumers to diet and



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

10.

11.

12.

13.

lifestyle changes and lowers blood low-density lipoprotein (LDL)-
cholesterol: the Increasing Adherence of Consumers to Diet & Lifestyle
Changes to Lower (LDL) Cholesterol (ACT) randomised controlled trial.
Journal of Human Nutrition and Dietetics. 2017;31(2):197-208.
doi:10.1111/jhn.12508.

Jacobs DM, Smolders L, Lin Y, et al. Effect of theobromine consumption on
serum lipoprotein profiles in apparently healthy humans with low HDL-
cholesterol concentrations. Frontiers in Molecular Biosciences. 2017;4.
doi:10.3389/fmolb.2017.00059.

Molenberg F, de Goede J, Wanders A, Zock P, Kromhout D, Geleijnse M.
Dietary fatty acid intake after myocardial infarction: a theoretical
substitution analysis of the Alpha Omega Cohort. American Journal of
Clinical Nutrition. 2017;106(3):747-754. doi: 10.3945/ajcn.117.157826.

Wanders A, Zock P, Brouwer I. Trans fat intake and its dietary sources in
general populations worldwide: A systematic review. Nutrients.
2017;9(8):E84. doi: 10.3390/nu9080840.

Harika R, Faber M, Samuel F, Mulugeta A, Kimiywe J, Eilander A. Are low
intakes and deficiencies in iron, vitamin A, zinc, and iodine of public health
concern in Ethiopian, Kenyan, Nigerian, and South African children and
adolescents. Food and Nutrition Bulletin. 2017:28(3):405-427.

Duvivier BMFM, Schaper NC, Koster A, et al. Substituting sitting with
standing and stepping in free-living conditions: benefits for
cardiometabolic risk markers, cognition and mood in overweight adults.
Frontiers in Physiology. 2017,8. doi:10.3389/fphys.2017.00353.

Peters HPF, Schrauwen P, Verhoef P, et al. Liver fat: a relevant target for
dietary intervention? Summary of a Unilever workshop. Journal of
Nutritional Science. 2017;6. d0i:10.1017/jns.2017.13.

Boers HM, MacAulay K, Murray P, Dobriyal R, Mela DJ, Spreeuwenberg MAM.
Efficacy of fibre additions to flatbread flour mixes. British Journal of
Nutrition. 2017;117(3):386-394.

Calder PC, Boobis A, Braun D, et al. Improving selection of markers in
nutrition research: evaluation of the criteria proposed by the ILSI Europe
Marker Validation Initiative. Nutrition Research Reviews. 2017;30(1):73-88.



14. Menezes R, Rodriguez-Mateos A, Kaltsatou A, et al. Analysis of randomised
controlled human trials to explore the role of inter-individual variability.
Nutrients. 2017;9(2):E117. doi:10.3390/nu9020117.

15. Skinner M, Lim M, Tarrega A, Ford R, Linforth R, Thomas A, Hort J.
Investigating the oronasal contributions to metallic perception.
International Journal of Food Science and Technology. 2017;52:1299-1306.

16.1UNS. 21st International Congress of Nutrition. Buenos Aires, Argentina,
October 15-20, 2017: Abstracts. Annals of Nutrition and Metabolism.
2017;71(suppl 2):1-1433.

17.Braga J, Barbosa T, Martins FO. Fully recognized nutrient functions: Iron -
2nd Edition. ILSI Brasil - International Life Sciences Institute of Brazil. 2017.
ISBN: 978-85-86126-72-7.

18.Sioen |, van Lieshout L, Eilander A, et al. Systematic review on N-3 and N-6
polyunsaturated fatty acid intake in European countries in light of the
current recommendations - focus on specific population groups. Annals of
Nutrition and Metabolism. 2017;70(1):39-50.

19. Harika R, Faber M, Samuel F, Kimiywe J, Mulugeta A, Eilander A.
Micronutrient status and dietary intake of iron, vitamin A, iodine, folate and
zinc in women of reproductive age and pregnant women in Ethiopia, Kenya,
Nigeria and South Africa: a systematic review of data from 2005 to 2015.
Nutrients. 2017;9(10):1096.

2016

1. Zong G, Holtfreter B, Scott AE, et al. Serum vitamin B12 is inversely
associated with periodontal progression and risk of tooth loss: a
prospective cohort study. Journal of Clinical Periodontology. 2016;43(1):2-9.
doi:10.1111/jcpe.12483.

2. RochaVz, Ras RT, Gagliardi AC, Mangili LC, Trautwein EA, Santos RD. Effects
of phytosterols on markers of inflammation: a systematic review and meta-
analysis. Atherosclerosis. 2016. doi:10.1016/j.atherosclerosis.2016.01.035.

3. Praagman J, Beulen JW, Alssema M, et al. The association between dietary
saturated fatty acids and ischemic heart disease depends on the type and
source of fatty acid in the European Prospective Investigation into Cancer

R
S5 B
o B
a\e@.ﬁo
7

Onilenrer



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

10.

11.

and Nutrition-Netherlands cohort. American Journal of Clinical Nutrition.
2016;103:356-65.

Neufingerl N, Djuwita R, Otten-Hofman A, et al. Intake of essential fatty
acids in Indonesian children: secondary analysis of data from a nationally
representative survey. British Journal of Nutrition. 2016;115(4):687-93.
doi:10.1017/S0007114515004845.

Greyling A, van Mil AC, Zock PL, Green DJ, Ghiadoni L, Thijssen DH.
Adherence to guidelines strongly improves reproducibility of brachial artery
flow-mediated dilation. Atherosclerosis. 2016;248:196-202.

Cercamondi Cl, Duchateau GS, Harika RK, et al. Sodium pyrophosphate
enhances iron bioavailability from bouillon cubes fortified with ferric
pyrophosphate. British Journal of Nutrition. 2016;116(3):496-503.
doi:10.1017/s0007114516002191.

Fuchs D, Nyakayiru J, Draijer R, et al. Impact of flavonoid-rich black tea and
beetroot juice on postprandial peripheral vascular resistance and glucose
homeostasis in obese, insulin-resistant men: a randomized controlled trial.
Nutrition & Metabolism (Lond). 2016;13:34.

Garsetti M, Balentine DA, Zock PL, Blom WA, Wanders AJ. Fat composition of
vegetable oil spreads and margarines in the USA in 2013: a national
marketplace analysis. International Journal of Food Science & Nutrition.
2016;67(4):372-82.

Greyling A, van Mil AC, Zock PL, Green DJ, Ghiadoni L, Thijssen DH; TIFN
International Working Group on Flow Mediated Dilation. Assessing the
perceived quality of brachial artery flow-mediated dilation studies for
inclusion in meta-analyses and systematic reviews: Description of data
employed in the development of a scoring tool based on currently accepted
guidelines. Data in Brief. 2016;8:73-7.

Neufingerl N, Djuwita R, Otten-Hofman A, et al. Generating fatty acid and
vitamin D composition data of Indonesian foods. Journal of Food
Composition and Analysis. 2016;50:36-48.

Wanders AJ, Alssema M, van Greevenbroek MJ, et al. Comment on Sergeant
et al.: Impact of methods used to express levels of circulating fatty acids on
the degree and direction of associations with blood lipids in humans. British
Journal of Nutrition. 2016;115(11):2077-8



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

van Buren L, Dotsch-Klerk M, Seewi G, Newson RS. Dietary impact of adding
potassium chloride to foods as a sodium reduction technique. Nutrients.
2016;8(4).

Baumgartner A, Ras RT, Trautwein EA, Mensink RP, Plat J. Plasma fat-soluble
vitamin and carotenoid concentrations after plant sterol and plant stanol
consumption: a meta-analysis of randomized controlled trials. European
Journal of Nutrition. 2016. doi:10.1007/s00394-016-1289-7.

Boers HM, MacAulay K, Murray P, et al. Efficacy of different fibres and flour
mixes in South-Asian flatbreads for reducing post-prandial glucose
responses in healthy adults. European Journal of Nutrition. 2016;56(6):2049-
2060. doi:10.1007/s00394-016-1242-9.

Cabout M, Alssema M, Nijpels G, et al. Circulating linoleic acid and alpha-
linolenic acid and glucose metabolism: the Hoorn Study. European Journal
of Nutrition. 2016;56(6):2171-2180. doi:10.1007/s00394-016- 1261-6.

Hulman A, Simmons RK, Vistisen D, Tabdk AG, Dekker JM, Alssema M.
Heterogeneity in glucose response curves during an oral glucose tolerance
test and associated cardiometabolic risk. Endocrine. 2016;55(2):427-434.
doi:10.1007/s12020-016-1126-z.

Peters HPF, Koppenol W, Schuring EAH, Gouka R, Mela DJ, Blom WAM. The
effect of two weeks ingestion of a bitter tastant mixture on energy intake in
overweight females. Appetite. 2016;107:268-273.

Zock PL, Blom WAM, Nettleton JA, Hornstra G. Progressing insights into the
role of dietary fats in the prevention of cardiovascular disease. Current
Cardiology Reports. 2016;18:111.

Draijer R, van Dorsten FA, Zebregs YE, et al. Impact of proteins on the
uptake, distribution and excretion of phenolics in the human body.
Nutrients. 2016;8:814. doi:10.3390/nu8120814.

Grassi D, Draijer R, Schalkwijk C, et al. Black tea increases circulating
endothelial progenitor cells and improves flow-mediated dilation
counteracting deleterious effects from a fat load in hypertensive patients: a
randomized controlled study. Nutrients. 2016;8(11):727.
doi:10.3390/nu8110727.

Harika RK, Dotsch-Klerk M, Zock PL, Eilander A. Compliance with dietary
guidelines and increased fortification can double vitamin D intake: a



simulation study. Annals of Nutrition and Metabolism. 2016;69(3-4):246-255.
doi:10.1159/000454930.

22.Hulman A, Simmons RK, Vistisen D, et al. Heterogeneity in glucose response
curves during an oral glucose tolerance test and associated
cardiometabolic risk. Endocrine. 2016;55(2):427-434. doi:10.1007/s12020-
016-1126-z.

23.Ras RT, Fuchs D, Koppenol WP, Schalkwijk CG, Otten-Hofman A, Garczarek U.
Effect of a plant sterol-enriched spread on biomarkers of endothelial
dysfunction and low-grade inflammation in hypercholesterolaemic
subjects. Journal of Nutritional Science. 2016;5:1-5.

24. Greyling A, Wagner F, Trautwein, EA. (2016). Effect of a plant sterol-enriched
spread on biomarkers of endothelial dysfunction and low-grade
inflammation in hypercholesterolaemic subjects. Journal of Nutritional
Science. 2016;5:1-6.

25. Wanders AJ, Alssema M, de Koning EJP, et al. Fatty acid intake and its
dietary sources in relation with markers of type 2 diabetes risk: The NEO
study. European Journal of Clinical Nutrition. 2016;71(2):245-251.
doi:10.1038/ejcn.2016.204.

26. Woodward KA, Hopkins ND, Draijer R, de Graaf Y, Low DA, Thijssen DH.
(2016). Acute black tea consumption improves cutaneous vascular function
in healthy middle-aged humans. Clinical Nutrition. 2016;37(1):242-249.
doi:10.1016/j.clnu.2016.12.013.

27.Zong G, Li, Y, Wanders AJ, et al. Intake of individual saturated fatty acids
and risk of coronary heart disease in US men and women: two prospective
longitudinal cohort studies. BMJ. 2016;355:i5796. doi:10.1136/bm;.i5796.

28. Blom WAM, Koppenol WP, Schuring EAH, et al. Sustained satiety induced by
food foams is independent of energy content in healthy adults. Appetite.
2016;97:64-71.

2015

1. Roland WS, Sanders MP, van Buren L, et al. Shooker structure-based
pharmacophore model explains differences in agonist and blocker binding
to bitter receptor hTAS2R39. PLoS ONE. 2015;10(3).



10.

11.

Zandstra EH, Lion R, Newson RS. Salt reduction: Moving from consumer
awareness to action. Food Quality and Preference. 2015.

Newson RS, van der Maas R, Beijersbergen A, Carlson L, Rosenbloom C.
International consumer insights into the desires and barriers of diners in
choosing healthy restaurant meals. Food Quality and Preference. 2015.

Zong G, Scott AE, Griffiths HR, Zock PL, Dietrich T, Newson RS. Serum a-
tocopherol has a nonlinear inverse association with periodontitis among US
adults. Journal of Nutrition. 2015;145(5):893-899. doi:10.3945/jn.114.203703.

Dower JI, Geleijnse JM, Gijsbers L, Zock PL, Kromhout D, Hollman PC. Effects
of the pure flavonoids epicatechin and quercetin on vascular function and
cardiometabolic health: A randomized double-blind, placebo-controlled,
crossover trial. American Journal of Clinical Nutrition. 2015;101(5):914-921.
doi:10.3945/ajcn.114.098590.

Ras RT, Fuchs D, Koppenol WP, et al. The effect of a low-fat spread with
added plant sterols on vascular function markers: Results of the
Investigating Vascular Function Effects of Plant Sterols (INVEST) study.
American Journal of Clinical Nutrition. 2015;101(4):733-741.
doi:10.3945/ajcn.114.102053.

Grassi D, Draijer R, Desideri G, Mulder T, Ferri C. Black tea lowers blood
pressure and wave reflections in fasted and postprandial conditions in
hypertensive patients: A randomized study. Nutrients. 2015;7(2):1037-1051.
doi:10.3390/nu7021037.

Greyling A, Schreuder TH, Landman T, et al. Elevation in blood flow and
shear rate prevents hyperglycemia-induced endothelial dysfunction in
healthy subjects and those with type 2 diabetes. Journal of Applied
Physiology. 2015;118(5):579-585. doi:10.1152/japplphysiol.00936.2014.

Dotsch-Klerk M, Mela DJ, Kearney M. Sustainable diets. International
Journal of Food Science & Technology. 2015;29:2-6.

Hussein MO, Hoad CL, Wright J, et al. Fat emulsion intragastric stability and
droplet size modulate gastrointestinal responses and subsequent food
intake in young adults. Journal of Nutrition. 2015;145(6):1170-1177.
doi:10.3945/jn.114.204339.

Mak L, Marcus D, Howlett A, et al. Metrabase: A cheminformatics and
bioinformatics database for small molecule transporter data analysis and



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

12.

13.

14.

15.

16.

17.

18.

19.

20.

(Q)SAR modeling. Journal of Cheminformatics. 2015;7:31.
doi:10.1186/s13321-015-0083-5.

Ras R, Kuipers RS, Schaafsma G. Leidt verlaging van serum cholesterol tot
minder hartinfarcten? (Does lowering of serum cholesterol lead to fewer
heart attacks?). Nederlands Tijdschrift voor Voeding & Dietetiek.
2015;70(3):24-26.

Boers HM, Seijen ten Hoorn J, Mela DJ. A systematic review of the influence
of rice characteristics and processing methods on postprandial glycaemic
and insulinaemic responses. British Journal of Nutrition. 2015;114(7):1035-
45,

Rogers PJ, Hogenkamp PS, de Graaf K, et al. Does low-energy sweetener
consumption affect energy intake and body weight? A systematic review,
including meta-analyses, of the evidence from human and animal studies.
International Journal of Obesity. 2015;40(3):381-394.
doi:10.1038/ijo.2015.177.

Bruins M, Dotsch-Klerk M, Matthee J, et al. A modelling approach to
estimate the impact of sodium reduction in soups on cardiovascular health
in the Netherlands. Nutrients. 2015;7(9):8010-8019. doi:10.3390/nu7095375.

Eilander A, Harika RK, Zock PL. Intake and sources of dietary fatty acids in
Europe: Are current population intakes of fats aligned with dietary
recommendations? European Journal of Lipid Science and Technology.
2015;117(9):1370-7.

Riethorst D, Mols R, Duchateau G, Tack J, Brouwers J, Augustijns P.
Characterization of human duodenal fluids in fasted and fed state
conditions. Journal of Pharmaceutical Sciences. 2015;105(2):673-681.
doi:10.1002/jps.24603.

van der Pijl PC, Foltz M, Glube ND, Peters S, Duchateau
GSMIE. Pharmacokinetics of black tea-derived phenolic acids in plasma.
Journal of Functional Foods. 2015;17:667-675. doi:10.1016/].jff.2015.06.020.

Menendez-Carreno M, Knol D, Janssen HG. Development and validation of
methodologies for the quantification of phytosterols and phytosterol
oxidation products in cooked and baked food products. Journal of
Chromatography A. 2015;1428:316-325. doi:10.1016/j.chroma.2015.09.073.

LinY, Knol D, Trautwein EA. Phytosterol oxidation products (POP) in foods
with added phytosterols and estimation of their daily intake: A literature



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

21.

22.

23.

24.

25.

26.

27.

28.

29.

review. European Journal of Lipid Science and Technology.
2015;118(10):1423-1438. doi:10.1002/ejlt.201500368.

LinY, Knol D, Menéndez-Carrefio M, et al. Formation of plant sterol
oxidation products in foods during baking and cooking using margarine
with and without added plant sterol esters. Journal of Agricultural and Food
Chemistry. 2015,;64(3):653-662. doi:10.1021/acs.jafc.5b04952.

Ras RT, Koppenol WP, Garczarek U, et al. Increases in plasma plant sterols
stabilize within four weeks of plant sterol intake and are independent of
cholesterol metabolism. Nutrition, Metabolism & Cardiovascular Diseases.
2015;26(4):302-309. doi:10.1016/j.numecd.2015.11.007.

Martins FO, van den Berg R, Hoogenraad A, et al. Mayonnaise increases the
relative bioavailability of fat-soluble (non)-nutrients from a salad.
International Journal of Nutrition and Food Sciences. 2015;4:644-649.

Draijer R, Duchateau G. Capsule formats may hamper green tea catechin
bioavailability. Journal of Nutrition. 2015;145:2797-2799.

Dotsch-Klerk M, Goossens WP, Meijer GW, van het Hof KH. Reducing salt in
food; setting product-specific criteria aiming at a salt intake of 5 g per day.
European Journal of Clinical Nutrition. 2015;69(7):799-804.

Bruins MJ, Dotsch-Klerk M, Matthee J, et al. A modelling approach to
estimate the impact of sodium reduction in soups on cardiovascular health
in the Netherlands. Nutrients. 2015;7(9):8010-9.

Markievicz M, Lajolo FM, Martins FO, Andre MF, Barros KV, Silveira
VLF. Acidos Graxos poli-insaturados: impactos na saude. ILSI Brasil -
International Life Sciences Institute of Brazil. 2015. ISBN: 978-85-86126-53-6.

Bos DJ, Oranje B, Veerhoek ES, et al. Reduced symptoms of inattention after
dietary omega-3 fatty acid supplementation in boys with and without
attention deficit/hyperactivity disorder. Neuropsychopharmacology.
2015;40(10):2298-2306.

Grun CH, Sanders P, van der Burg-Koorevaar,MCD, et al. Strategy to identify
and quantify polysaccharide gums in gelled food concentrates. Food
Chemistry. 2015;166:42-49.

2014


http://www.ncbi.nlm.nih.gov/pubmed/26806045

10.

Hodgson A, Randell R, Mahabir-Jagessar-T K, et al. Acute effects of green
tea extract intake on exogenous and endogenous metabolites in human
plasma. Journal of Agricultural and Food Chemistry. 2014;62(5):1198-1208.

Rauh-Pfeiffer A, Handel U, Demmelmair H, et al. Three-month B vitamin
supplementation in pre-school children affects folate status and
homocysteine, but not cognitive performance. European Journal of
Nutrition. 2014;53(7):1445-1456. doi:10.1007/s00394-013-0647-y.

Roland WSU, Gouka RJ, Gruppen H, et al. 6- Methoxyflavanones as Bitter
Taste Receptor Blockers for hnTAS2R39. PLoS ONE. 2014;9(4).e94451.
doi:10.1371/journal.pone.0094451.

Bghn SK1, Croft KD, Burrows S, et al. Effects of black tea on body
composition and metabolic outcomes related to cardiovascular disease
risk: a randomized controlled trial. Food Function. 2014;5(7):1613-20.

Ras RT, Geleijnse JM, Trautwein EA. LDL-cholesterol-lowering effect of plant
sterols and stanols across different dose ranges: a meta-analysis of
randomised controlled studies. British Journal of Nutrition. 2014;112(2):214-
o.

Greyling A, Ras RT, Zock PL, et al. The effect of black tea on blood pressure: A
systematic review with meta-analysis of randomized controlled trials. PLoS
ONE. 2014;9(7):e103247. doi:10.1371/journal.pone.0103247.

Melnikov SM, Stoyanov SD, Kovacs EMR, Arnaudov L, de Groot P, Schuring
EAH, Wiseman SA, Mela DJ, Peters HPF. Sustained hunger suppression from
stable liquid foams. Obesity. 2014;22(10):2131-2136. doi:10.1002/0by.20828

Ras RT, Demonty |, Zebregs YEMP, Quadt JFA, Osson J, Trautwein EA. Low
doses of eicosopentaenoic acid and docosohexaenoic acid from fish oil
dose-dependently decrease serum triglyceride concentrations in the
presence of plant sterols in hypercholesterolaemic men and women.
Journal of Nutrition. 2014;144(10):1564-1570. doi:10.3945/jn.114.192229

Neufingerl N, Cobain MR, Newson RS. Web-based self-assessment health
tools: Who are the users and what is the impact of missing input
information? Journal of Medical Internet Research. 2014;16(9):e215.

Angeles-Agdeppa |, Neufingerl N, Magsadia C, Hiemstra H, Patalen C,
Eilander A. Energy and nutrient intake and acceptability of nutritionally
balanced school meals in Filipino students. Food and Nutrition Bulletin.
2014;35:361-371.



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

11. Hussein MO, Hoad CL, Stephenson MC, et al. Magnetic resonance
spectroscopy measurements of intragastric fat fraction of oil emulsions in
humans. European Journal of Lipid Science and Technology. 2014;117(1):31-
36.d0i:10.1002/ejlt.201400058.

12.Sadoul BC, Schuring EAH, Mela DJ, Peters HPF. The relationship between
appetite scores and subsequent energy intake: An analysis based on 23
randomized controlled studies. Appetite. 2014;83:153-159.
doi:10.1016/j.appet.2014.08.016.

13. Peters HPF, Koppenol W, Schuring EAH, Abrahamse SL, Mela DJ. The effect of
a low-energy food foam on appetite measures during a 1-day reduced-
energy meal plan. International Journal of Obesity. 2014;39(2):361-367.
doi:10.1038/ijo.2014.151.

14. Walczyk T, Muthayya S, Wegmiiller R, et al. Inhibition of iron absorption by
calcium is modest in an iron-fortified casein- and whey-based drink in
Indian children and is easily compensated by ascorbic acid. Journal of
Nutrition. 2014;144:1703-9.

15. Ras RT, van Schouw YT, Trautwein EA, et al. Intake of phytosterols from
natural sources and risk of cardiovascular disease in the European
Prospective Investigation into Cancer and Nutrition - the Netherlands (EPIC-
NL) population. European Journal of Preventive Cardiology. 2014;22(8):1067-
1075. doi: 10.1177/2047487314554864.

16. Fuchs D, de Graaf Y, van Kerckhoven R, Draijer R. Effect of tea theaflavins
and catechins on microvascular function. Nutrients. 2014;6(12):5772-5785.
doi:10.3390/nu6125772.

17. Alssema M, Boers HM, Ceriello A, et al. Diet and glycaemia: The markers and
their meaning. A report of the Unilever Nutrition Workshop. British Journal of
Nutrition. 2014;113(2):239-248. d0i:10.1017/s0007114514003547.

18. Murray K, Placidi E, Schuring EAH, et al. Aerated drinks increase gastric
volume and reduce appetite as assessed by MRI: a randomized, balanced,
crossover trial. American Journal of Clinical Nutrition. 2014;101(2):270-278.
doi:10.3945/ajcn.114.096974.




2013

1.

Randell RK, Hodgson AB, Lotito SB, et al. Variable duration of decaffeinated
green tea extract ingestion on exercise metabolism. Medicine & Science in
Sports & Exercise. 2013;46(6):1185-1193. doi:10.1249/mss.0000000000000205.

Schrieks IC, van den Berg R, Sierksma A, Beulens JW, Vaes WH, Hendriks HF.
Effect of red wine consumption on biomarkers of oxidative stress. Alcohol
and Alcoholism. 2013;48(2):153-15.

Newson RS, Lion R, Crawford RJ, et al. Behaviour change for better health:
Nutrition, hygiene and sustainability. BMC Public Health. 2013;13(Suppl
1):S1.

Vidyasagar R, Greyling A, Draijer R, Corfield DR, Parkes LM. The effect of
black tea and caffeine on regional cerebral blood flow measured with
arterial spin labeling. Journal of Cerebral Blood Flow & Metabolism.
2013;33(6):963-968. doi:10.1038/jcbfm.2013.40.

Hodgson JM, Woodman RJ, Puddey IB, Mulder TP, Fuchs D, Croft KD. Short-
term effects of polyphenol-rich black tea on blood pressure in men and
women. Food & Function. 2013;4(1):111-115. doi: 10.1039/c2fo30186e.

Hetherington MM, Cunningham K, Dye L, et al. Reviewing the evidence for
the possible benefits of satiety from foods and diets. Nutrition Research
Reviews. 2013;26:22-38.

Randell RK, Hodgson AB, Lotito SB, et al. No effect of 1 or 7 days green tea
extract ingestion on fat oxidation during exercise. Medicine & Science in
Sports & Exercise. 2013;45(5):883-891.

Hodgson JM, Croft KD, Woodman RJ, et al. Black tea lowers the rate of blood
pressure variation: A randomized controlled trial. American Journal of
Clinical Nutrition. 2013;97(5):943-950.

Neufingerl N, Zebregs YEMP, Schuring EAH, Trautwein EA. Effect of cocoa
and theobromine consumption on serum HDL-concentrations: A
randomized controlled trial. American Journal of Clinical Nutrition.
2013;97(6):1201-1209.

10. Cao XZ, Mi TY, Li L, et al. HPLC-FLD determination of NBD-cholesterol, its

R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

ester and other metabolites in cellular lipid extracts. Biomedical
Chromatography. 2013;27:910-915.


http://www.ncbi.nlm.nih.gov/pubmed?term=Vidyasagar%20R%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Greyling%20A%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Greyling%20A%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Greyling%20A%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Draijer%20R%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Draijer%20R%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Draijer%20R%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Draijer%20R%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Corfield%20DR%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Corfield%20DR%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Corfield%20DR%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Corfield%20DR%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Parkes%20LM%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Parkes%20LM%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Parkes%20LM%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed?term=Parkes%20LM%5BAuthor%5D&amp;cauthor=true&amp;cauthor_uid=23486295
http://www.ncbi.nlm.nih.gov/pubmed/23486295
http://www.ncbi.nlm.nih.gov/pubmed/23486295

R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

11.Ras RT, Zock PL, Zebregs YEMP, Johnston NR, Webb DJ, Draijer R. Effect of
polyphenol-rich grape seed extract on ambulatory blood pressure in
subjects with pre- and stage | hypertension. British Journal of Nutrition.
2013;110(12):2234-2241.

12. Alssema M, Rijkelijkhuizen JM, Holst JJ, et al. Preserved GLP-1 and
exaggerated GIP secretion in type 2 diabetes and relationships with
triglycerides and ALT. European Journal of Endocrinology. 2013;169(4):421-
430.doi:10.1530/eje-13-0487.

13.'t Hart LM, Fritsche A, Nijpels G, et al. The CTRB1/2 locus affects diabetes
susceptibility and treatment via the incretin pathway. Diabetes.
2013;62(9):3275-3281.

14. Newson RS, Elmadfa |, Biro G, et al. Barriers for progress in salt reduction in
the general population: An international study. Appetite. 2013;71:22-31.

15. Peters HPF, Bouwens ECM, Schuring EAH, Haddeman E, Velikov KP, Melnikov
SM. The effect of submicron fat droplets in a drink on satiety, food intake,
and cholecystokinin in healthy volunteers. European Journal of Nutrition.
2013;53(3):723-729. d0i:10.1007/s00394-013-0576-9.

16. Sarker SA, Jakel M, Sultana S, et al. Anti-rotavirus protein reduces stool
output in infants with diarrhea: A randomized placebo-controlled trial.
Gastroenterology. 2013;145(4):740-748.

17. Tokuhara D, Alvarez B, Mejima M, et al. Rice-based oral antibody fragment
prophylaxis and therapy against rotavirus infection. Journal of Clinical
Investigation. 2013;123(9):3829-3838. doi:10.1172/jci70266.

18. Ras RT, Hiemstra H, Lin Y, Vermeer MA, Duchateau GSMJ, Trautwein EA.
Consumption of plant sterol-enriched foods and effects on plasma plant
sterol concentrations: A meta-analysis of randomized controlled studies.
Atherosclerosis. 2013;230(2):336-346.

19. Roodenburg AJ, van Ballegooijen AJ, Dotsch-Klerk M, van der Voet H, Seidell
JC. Modelling of usual nutrient intakes: Potential impact of the Choices
Programme on nutrient intakes in young Dutch adults. PLoS ONE.
2013;8(8):e72378

20. Willems JI, Blommaert MAE, Trautwein EA. Results from a post-launch
monitoring survey on consumer purchases of foods with added
phytosterols in five European countries. Food and Chemical Toxicology.
2013;62:48-53.



21.

22.

23.

24.

25.

26.

27.

28.

Harika RK, Eilander A, Alssema M, Osendarp SJM, Zock PL. Intake of fatty
acids in general populations worldwide does not meet dietary
recommendations to prevent coronary heart disease: A systematic review of
data from 40 countries. Annals of Nutrition & Metabolism. 2013;63(3):229-
238.

van Duynhoven J, Vaughan EE, van Dorsten F, et al. Interactions of black tea
polyphenols with human gut microbiota: Implications for gut and
cardiovascular health. American Journal of Clinical Nutrition.
2013;98(6):16315-1641S. doi:10.3945/ajcn.113.058263.

Wopereis S, Wolvers D, van Erk M, et al. Assessment of inflammatory
resilience in healthy subjects using dietary lipid and glucose challenges.
BMC Medical Genomics. 2013;6:44.

Roland WS, van Buren L, Gruppen H, et al. Bitter taste receptor activation by
flavonoids and isoflavonoids: Modeled structural requirements for
activation of hTAS2R14 and hTAS2R39. Journal of Agricultural and Food
Chemistry. 2013;61(41):10454-10466.

Glube N, Von Moos L, Duchateau G. Capsule shell material impacts the in
vitro disintegration and dissolution behaviour of a green tea extract. Results
in Pharma Sciences. 2013;3:1-6. doi:10.1016/j.rinphs.2013.08.002.

Anjos T, Altmae S, Emmett P, et al. Nutrition and neurodevelopmentin
children: focus on NUTRIMENTHE project. European Journal of Nutrition.
2013;52(8):1825-1842. d0i:10.1007/s00394-013-0560-4.

Schreuder TH, Eijsvogels TM, Greyling A, Draijer R, Hopman MT, Thijssen DH.
Effect of black tea consumption on brachial artery flow-mediated dilation
and ischemia-reperfusion in humans. Applied Physiology, Nutrition, and
Metabolism. 2013;39(1):1-7.

Transler C, Mitchell S, Eilander A. Could polyunsaturated fatty acids
deficiency explain some dysfunctions found in ADHD? Hypotheses from
animal research. Journal of Attention Disorders. 2013;17(1):20-28.

2012

1.

R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

LinY, Vermeer MA, Trautwein EA. Triterpenic acids present in hawthorn lower
plasma cholesterol by inhibiting intestinal ACAT activity in hamsters.



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

10.

Evidence-Based Complementary and Alternative Medicine.
2012;2011:801272.

Hodgson JM, Puddey IB, Woodman RJ, et al. Effects of black tea on blood
pressure: A randomized controlled trial. Archives of Internal Medicine.
2012;172(2):186-188.

Maljaars PW, van der Wal RJ, Wiersma T, Peters HP, Haddeman E, Masclee
AA. The effect of lipid droplet size on satiety and peptide secretion is
intestinal site-specific. Clinical Nutrition. 2012;31:535-542.

Demonty |, Ras RT, van der Knaap HC, et al. The effect of plant sterols on
serum triglyceride concentrations is dependent on baseline concentrations:
a pooled analysis of 12 randomised controlled trials. European Journal of
Nutrition. 2012;52(1):153-160. doi:10.1007/s00394-011-0297-x.

Sadoul B, Schuring EAH, Mela DJ, Peters HP. Measuring satiety with pictures
compared to visual analogue scales: an exploratory study. Appetite.
2012;58:414-417.

Aladin F, Einerhand AWC, Bouma J, et al. In vitro neutralisation of rotavirus
infection by two broadly specific recombinant monovalent llama-derived
antibody fragments. PLoS ONE. 2012;7(3):e32949.
doi:10.1371/journal.pone.0032949.

Botden IP, Draijer R, Westerhof BE, et al. Red wine polyphenols do not lower
peripheral or central blood pressure in high normal blood pressure and
hypertension. American Journal of Hypertension. 2012;25(6):718-723.
doi:10.1038/ajh.2012.25.

Soedamah-Muthu SS, Geleijnse JM, Giltay EJ, et al; for the Alpha Omega
Trial Group. Levels and trends in cardiovascular risk factors and drug
treatment in 4837 elderly Dutch myocardial infarction patients between
2002 and 2006. Netherlands Heart Journal. 2012.

Jacobs DM, Fuhrmann JC, van Dorsten FA, et al. Impact of short-term intake
of red wine and grape polyphenol extract on the human metabolome.
Journal of Agricultural and Food Chemistry. 2012;60(12):3078-3085.

van Duynhoven JPM, van Velzen EJ, Westerhuis JA, Foltz M, Jacobs DM,
Smilde AK. Nutrikinetics: Concept, technologies, applications, perspectives.
Trends in Food Science & Technology. 2012.



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

van de Rest O, van Hooijdonk LWA, Doets E, Schiepers OJG, Eilander A, de
Groot LCPMG. B vitamins and n-3 fatty acids for brain development and
function: Review of human studies. Annals of Nutrition & Metabolism.
2012;60:272-292.

Alssema M, Newson RS, Bakker SJ, et al. One risk assessment tool for
cardiovascular disease, type 2 diabetes, and chronic kidney disease.
Diabetes Care. 2012;35(4):741-748.

van den Hurk K, Alssema M, Kamp O, et al. Independent associations of
glucose status and arterial stiffness with left ventricular diastolic
dysfunction: An 8-year follow-up of the Hoorn Study. Diabetes Care.
2012;35(6):1258-1264.

Gregersen NT, Belza A, Jensen MG, et al. Acute effects of mustard,
horseradish, black pepper and ginger on energy expenditure, appetite, ad
libitum energy intake and energy balance. British Journal of Nutrition.
2012;109(3):556-563. d0i:10.1017/s0007114512001201.

Schuring E, Quadt F, Kovacs EMR, Meullenet J-F, Wiseman S, Mela DJ. A
quantitative method for estimating and comparing the duration of human
satiety responses: Statistical modeling and application to liquid meal
replacers. Appetite. 2012;59:601-609.

Bilman EM, van Kleef E, Mela DJ, Hulshof T, van Trijp HCM. Consumer
understanding, interpretation and ascription of personal responsibility in
relation to satiety-related claims. Appetite. 2012;59:912-920.

Hodgson A, Randell R, Boon N, et al. The metabolic response to green tea
extract during rest and moderate intensity exercise. Journal of Nutritional
Biochemistry. 2013;24:325-334.

Khandelwal S, Shidhaye S, Demonty |, et al. Impact of omega-3 fatty acids
and/or plant sterol supplementation on non-HDL cholesterol levels of
dyslipidemic Indian adults. Journal of Functional Foods. 2012.

Ras RT, Streppel MT, Draijer R, Zock PL. Flow-mediated dilation and
cardiovascular risk prediction: A systematic review with meta-analysis.
International Journal of Cardiology. 2012.

Hodgson JM, Woodman RJ, Puddey IB, Mulder TP, Fuchs D, Croft KD. Short-
term effects of polyphenol-rich black tea on blood pressure in men and
women. Food & Function. 2013;4:111-115.



21.Keszthelyi D, Knol D, Troost FJ, van Avesaat M, Foltz M, Masclee AA. Time of
ingestion relative to meal intake determines gastrointestinal responses to a
plant sterol-containing yoghurt drink. European Journal of Nutrition. 2012.

22. Amiot MJ, Knol D, Cardinault N, et al. Comparable reduction in cholesterol
absorption after two different ways of phytosterol administration in
humans. European Journal of Nutrition. 2012.

23. Duchateau G, Cochrane B, Herudzinska J, et al. Absolute oral bioavailability
and metabolic turnover of B-sitosterol in healthy subjects. Drug Metabolism
and Disposition. 2012;40(10):2026-2030. doi:10.1124/dmd.112.046623.

24. Smit HJ, Keenan E, Kovacs EMR, Wiseman SA, Mela DJ, Rogers PJ. No
appetite efficacy of a commercial structured lipid emulsion in minimally
processed drinks. International Journal of Obesity. 2012;36(9):1222-1228.

25.Thomas T, Eilander A, Muthayya S, et al. The effect of a 1-year multiple
micronutrient or n-3 fatty acid fortified food intervention on morbidity in
Indian school children. European Journal of Clinical Nutrition.
2012;66(4):452-458.

2011

1. Ferrar L, van der Hee RM, Berry M, et al. Effects of calcium-fortified ice cream
on markers of bone health. Osteoporosis International. 2011;22(10):2721-31.

2. Roland WS, Vincken JP, Gouka RJ, van Buren L, Gruppen H, Smit G. Soy
isoflavones and other isoflavonoids activate the human bitter taste
receptors hTAS2R14 and hTAS2R39. Journal of Agricultural and Food
Chemistry. 2011;59(21):11764-71.

3. Blom WA, Abrahamse SL, Bradford R, et al. Effects of 15-d repeated
consumption of Hoodia gordonii purified extract on safety, ad libitum
energy intake, and body weight in healthy, overweight women: a
randomized controlled trial. American Journal of Clinical Nutrition.
2011;94(5):1171-81.

4. van der Burg-Koorevaar MC, Miret S, Duchateau GS. Effect of milk and
brewing method on black tea catechin bioaccessibility. Journal of
Agricultural and Food Chemistry. 2011;59(14):7752-8.

5. Graf BA, van Platerink CJ, Ten Have GAM, et al. Absolute bioavailability of a
Hoodia gordonii steroid glycoside from different physicochemical formats
in the pig. Journal of Functional Foods. 2011;3(3):135-148.

R
S5 B
o B
a\e@.ﬁo
7

Onilenrer



6.

10.

11.

12.

13.

14.

Hdberer D, Tasker M, Foltz M, Geary N, Westerterp M, Langhans W.
Intragastric infusion of pea-protein hydrolysate reduces test-meal size in
rats more than pea protein. Physiology & Behavior. 2011;104(5):1041-7.

Lin Y, Vermeer MA, Bos W, et al. Molecular structures of citrus flavonoids
determine their effects on lipid metabolism in HepG2 cells by primarily
suppressing ApoB secretion. Journal of Agricultural and Food Chemistry.
2011;59(9):4496-503.

Bruins MJ, Vente-Spreeuwenberg MA, Smits CH, Frenken LG. Black tea
reduces diarrhoea prevalence but decreases growth performance in
enterotoxigenic Escherichia coli-infected post-weaning piglets. Journal of
Animal Physiology and Animal Nutrition (Berl). 2011;95(3):388-98.

van Platerink CJ, Janssen HG, Graf B, Abrahamse L, Haverkamp J.
Quantification of steroid glycosides from Hoodia gordonii in porcine
plasma using high performance liquid chromatography-mass
spectrometry. Journal of Chromatography B: Analytical Technologies in the
Biomedical and Life Sciences. 2011;879(11-12):819-25.

Amiot MJ, Knol D, Cardinault N, et al. Phytosterol ester processing in the
small intestine: impact on cholesterol availability for absorption and
chylomicron cholesterol incorporation in healthy humans. Journal of Lipid
Research. 2011;52(6):1256-64.

Zhao HL, Houweling AH, Vanstone CA, et al. Action of plant sterol
intervention on sterol kinetics in hypercholesterolemic men with high versus
low basal circulatory plant sterol concentrations. Journal of the American
College of Nutrition. 2011;30(2):155-65.

De Bruin EA, Rowson MJ, van Buren L, Rycroft JA, Owen GN. Black tea
improves attention and self-reported alertness. Appetite. 2011;56(2):235-40.

Best C, Neufingerl N, Del Rosso JM, Transler C, van den Briel T, Osendarp S.
Can multi-micronutrient food fortification improve the micronutrient status,
growth, health, and cognition of schoolchildren? A systematic review.
Nutrition Reviews. 2011;69(4):186-204.

Brouwers J, Anneveld B, Goudappel GJ, et al. Food-dependent
disintegration of immediate release fosamprenavir tablets: In vitro
evaluation using magnetic resonance imaging and a dynamic
gastrointestinal system. European Journal of Pharmaceutics and
Biopharmaceutics. 2011;77(2):313-9.



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

15.

16.

17.

18.

19.

20.

21.

22.

23.

Peters HP, Foltz M, Kovacs EM, Mela DJ, Schuring EA, Wiseman SA. The effect
of protease inhibitors derived from potato formulated in a mini-drink on
appetite, food intake and plasma cholecystokinin levels in humans.
International Journal of Obesity. 2011;35(2):244-50.

van Rooy |, Cakir-Tascioglu S, Hennink WE, Storm G, Schiffelers RM,
Mastrobattista E. In vivo methods to study uptake of nanoparticles into the
brain. Pharmaceutical Research. 2011;28(3):456-71.

Mela DJ. Let's put claims in the right context. Comment on “Satiety. No way
to slim”. Appetite. 2011,57:774-777.

Szyman’ska E, van Dorsten FA, Troost J, Paliukhovich |, van Velzen EJ,
Hendriks MMWB, Trautwein EA, van Duynhoven JPM, Vreeken RJ, Smilde AK.
A lipidomic analysis approach to evaluate the response to cholesterol-
lowering food intake. Metabolomics. 2011;8(5):894-906. doi:10.1007/s11306-
011-0384-2.

Casas-Agustench P, Serra M, Pérez-Heras A, et al. Effects of plant sterol
esters in skimmed milk and vegetable-fat-enriched milk on serum lipids and
non-cholesterol sterols in hypercholesterolaemic subjects: a randomised,
placebo-controlled, crossover study. British Journal of Nutrition. 2011:1-10.

Kromhout D, Geleijnse JM, de Goede J, et al. N-3 fatty acids, ventricular
arrhythmia-related events, and fatal myocardial infarction in
postmyocardial infarction patients with diabetes. Diabetes Care.
2011;34(12):2515-20.

Vyth EL, Hendriksen MAH, Roodenburg AJC, et al. Consuming a diet
complying with front-of-pack label criteria may reduce cholesterol levels: a
modeling study. European Journal of Clinical Nutrition. 2011;66(4):510-516.
doi:10.1038/ejcn.2011.193.

Hdberer D, Tasker M, Foltz M, Geary N, Westerterp M, Langhans W.
Intragastric infusion of pea-protein hydrolysate reduces test-meal size in
rats more than pea protein. Physiology & Behavior. 2011;104(5):1041-1047.
doi:10.1016/j.physbeh.2011.07.003

Blom WA, Abrahamse SL, Bradford R, et al. Hoodia gordonii purified extract:
effects of 15-day repeat consumption on ad libitum energy intake, body
weight, percentage body fat and disease risk factors in healthy, overweight,
women. American Journal of Clinical Nutrition. 2011.



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

24. Maljaars PWJ, Peters HPF, Kodde A, et al. Length and site of small intestine
exposed to fat influences hunger and food intake. British Journal of
Nutrition. 2011;106(10):1609-1615. doi:10.1017/s0007114511002054.

25. Brufau G, Kuipers F, Lin Y, Trautwein EA, Groen AK. A reappraisal of the
mechanism by which plant sterols promote neutral sterol loss in mice. PLoS
ONE. 2011,6(6):e21576.

26.Zhao HL, Houweling AH, Vanstone CA, et al. Action of plant sterol
intervention on sterol kinetics in hypercholesterolemic men with high versus
low basal circulatory plant sterol concentrations. Journal of the American
College of Nutrition. 2011;30(2):155-65.

27.Demonty . Clinical testing design for functional food claims: The link
between study design and strength of evidence. AgroFood Industry Hi-Tech.
2011;22:10-13.

28. Huffman SL, Harika RK, Eilander A, Osendarp SJM. Essential fats: How do
they affect growth and development of infants and young children in
developing countries. Maternal and Child Nutrition. 2011;7(Suppl. 3):44-65.
doi:10.1111/j.1740- 8709.2011.00356.x.

29. Smit HJ, Keenan E, Kovacs EMR, et al. No efficacy of processed Fabuless
(Olibra) in suppressing appetite or food intake. European Journal of Clinical
Nutrition. 2011;65(1):81-86.

30. Roodenburg AJ, Schlatmann A, Dotsch-Klerk M, et al. Potential effects of
nutrient profiles on nutrient intakes in the Netherlands, Greece, Spain, USA,
Israel, China and South-Africa. PLoS ONE. 2011;6(2):e14721.

31.Roodenburg AJ, Popkin BM, Seidell JC. Development of international criteria
for a front of package food labelling system: the International Choices
Programme. European Journal of Clinical Nutrition. 2011;65(11):1190-200.

32. Temme EH, van der Voet H, Roodenburg AJ, Bulder A, van Donkersgoed G,
van Klaveren J. Impact of foods with health logo on saturated fat, sodium
and sugar intake of young Dutch adults. Public Health Nutrition.
2011;14(4):635-44.

33. Temme EH, van der Voet H, Roodenburg AJ, Bulder A, van Donkersgoed G,
van Klaveren J. Impact of foods with health logo on saturated fat, sodium
and sugar intake of young Dutch adults. Public Health Nutr. 2011
Apr;14(4):635-44.



R
S5 B
o B
a\e@.ﬁo
7

Onilenrer

34.Vyth EL, Steenhuis IH, Heymans MW, Roodenburg AJ, Brug J, Seidell JC.

Influence of placement of a nutrition logo on cafeteria menu items on
lunchtime food choices at Dutch work sites. Journal of the American Dietetic
Association. 2011;111(1):131-6.

35. Mitchell ES, Slettenaar M, Quadt F, Giesbrecht T, Kloek J, Gerhardt C, Bot A,

Eilander A, Wiseman S. Effect of hydrolysed egg protein on brain tryptophan
availability. British Journal of Nutrition. 2011;105(4):611-7.

2010

1.

Vyth EL, Steenhuis IH, Roodenburg AJ, Brug J, Seidell JC. Front-of-pack
nutrition label stimulates healthier product development: a quantitative
analysis. International Journal of Behavioral Nutrition and Physical Activity.
2010;7:65.

Thankachan P, Muthayya S, Sierksma A, et al. Helicobacter pylori infection
does not influence the efficacy of iron and vitamin B(12) fortification in
marginally nourished Indian children. European Journal of Clinical
Nutrition. 2010;64(10):1101-1107.

Calder PC, Dangour AD, Diekman C, et al. Essential fats for future health.
Proceedings of the 9th Unilever Nutrition Symposium, 26-27 May 2010.
European Journal of Clinical Nutrition. 2010;64(Suppl 4):51-13.

Eilander A, Muthayya S, van der Knaap H, et al. Undernutrition, fatty acid
and micronutrient status in relation to cognitive performance in Indian
school children: a cross-sectional study. British Journal of Nutrition.
2010;103(7):1056-1064.

Koletzko B, Uauy R, Palou A, et al. Dietary intake of eicosapentaenoic acid
(EPA) and docosahexaenoic acid (DHA) in children - a workshop report.
British Journal of Nutrition. 2010;103(6):923-928.

Eilander A, Gera T, Sachdev HS, et al. Multiple micronutrient
supplementation for improving cognitive performance in children:
systematic review of randomized controlled trials. American Journal of
Clinical Nutrition. 2010;91(1):115-130.

Transler C, Eilander A, Mitchell S, van de Meer N. The impact of
polyunsaturated fatty acids in reducing child attention deficit and
hyperactivity disorders. Journal of Attention Disorders. 2010;14(3):232-246.



2009

1. Dotsch M, Busch J, Batenburg M, et al. Strategies to reduce sodium
consumption: A food industry perspective. Critical Reviews in Food Science
and Nutrition. 2009;49(10):841-851.

2. Muthayya S, Eilander A, Transler C, et al. Effect of fortification with multiple
micronutrients and n-3 fatty acids on growth and cognitive performance in
Indian schoolchildren: The CHAMPION (Children's Health and Mental
Performance Influenced by Optimal Nutrition) study. American Journal of
Clinical Nutrition. 2009;89(6):1766-1775.



