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126. Léger D, Torres MJ, Bayon V, Hercberg S, Galan P, Chennaoui M, Andreeva VA (2019) The association between physical and mental chronic conditions and napping. Sci Rep. 9(1):1795. 10.1038/s41598-018-37355-3
127. Lelong H, Blacher J, Baudry J, Adriouch S, Galan P, Fezeu L, Hercberg S, Kesse-Guyot E (2019) Combination of healthy lifestyle factors on the risk of hypertension in a large cohort of french adults. Nutrients. 11(7):1687. 10.3390/nu11071687
128. Le Roy T, Lécuyer E, Chassaing B, Rhimi M, Lhomme M, Boudebbouze S, Ichou F, Haro Barceló J, Huby T, Guerin M, Giral P, Maguin E, Kapel N, Gérard P, Clément K, Lesnik P (2019) The intestinal microbiota regulates host cholesterol homeostasis. BMC Biol. 17(1):94. 10.1186/s12915-019-0715-8
129. Lorieau L, Le Gouar Y, Henry G, Mao TT, Ligneul A, Hazart E, Dupont D, Floury J (2019). Whey-based cheese provides more postprandial plasma leucine than casein-based cheese: A pig study. Food Chemistry. 277 63-69. 10.1016/j.foodchem.2018.10.097
130. Lupi R, Denery-Papini S, Claude M, Tranquet O, Drouet M, Masci S, Larre C (2019) Thermal treatment reduces gliadin recognition by IgE but a subsequent digestion and epithelial crossing permits recovery. Food Research International. 118:22-31. 10.1016/j.foodres.2018.02.011
131. Mackie A, Gourcy S, Rigby N, Moffat J, Capron I, Bajka B (2019) The fate of cellulose nanocrystal stabilised emulsions after simulated gastrointestinal digestion and exposure to intestinal mucosa. Nanoscale. 11:2991-2998. 10.1039/c8nr05860a
132. Mahieu B, Visalli M, Schlich P, Thomas A (2019) Eating chocolate smelling perfume or watching video advertisement: Does it make any difference on emotional states measured at home using facial expressions? Food Quality and Preference. 77:102-108. 10.1016/j.foodqual.2019.05.011
133. Marcelin G, Silveira ALM, Martins LB, Ferreira AV, Clément K (2019) Deciphering the cellular interplays underlying obesity-induced adipose tissue fibrosis. J Clin Invest. 129(10):4032-4040. 10.1172/JCI129192
134. Marette S (2019) The ambiguous impact of information related to fish sustainability. Journal of Agricultural and Food Industrial Organization. 17(2):1-15. https://doi.org/10.1515/jafio-2018-0006
135. Marinelli L, Martin-Gallausiaux C, Bourhis JM, Béguet-Crespel F, Blottière HM, Lapaque N (2019) Identification of the novel role of butyrate as AhR ligand in human intestinal epithelial cells. Sci Rep. 9(1):643. 10.1038/s41598-018-37019-2
136. Martin C, Issanchou S (2019) Nutrient sensing: What can we learn from diﬀerent tastes about the nutrient contents in today's foods? Food Quality and Preference. 71:185-196. 10.1016/j.foodqual.2018.07.003
137. Martin C, Morel M-H, Reau A, Cuq B (2019) Kinetics of gluten protein-insolubilisation during pasta processing: decoupling between time- and temperature-dependent effects. Journal of Cereal Science. 88 :103-109. 10.1016/j.jcs.2019.05.014
138. Matta K, Ploteau S, Coumoul X, Koual M, Le Bizec B, Antignac JP, Cano-Sancho G (2019) Associations between exposure to organochlorine chemicals and endometriosis in experimental studies: A systematic review protocol. Environ Int. 124 :400-407. 10.1016/j.envint.2018.12.063
139. Menis-Henrique MEC, Janzantti NS, Andriot I, Sémon E, Berdeaux O, Schlich P, Conti-Silva AC (2019) Cheese-flavored expanded snacks with low lipid content: Oil effects on the in vitro release of butyric acid and on the duration of the dominant sensations of the products. Lwt-Food Science and Technology. 105:30-36. 10.1016/j.lwt.2019.01.052
140. Milard M, Laugerette F, Durand A, Buisson C, Meugnier E, Loizon E, Louche-Pelissier C, Sauvinet V, Garnier L, Viels S, Bertrand K, Joffre F, Cheillan D, Humbert L, Rainteau D, Plaisancie P, Bindels LB, Neyrinck AM, Delzenne NM, Michalski MC (2019) Milk polar lipids in a high-fat diet can prevent body weight gain: modulated abundance of gut bacteria in relation with fecal loss of specific fatty acids.  Mol Nutr Food Res. 63(4), article number 1801078. 10.1002/mnfr.201801078
141. Molina-Molina JM, Jiménez-Díaz I, Fernández MF, Rodriguez-Carrillo A, Peinado FM, Mustieles V, Barouki R, Piccoli C, Olea N, Freire C (2019) Determination of bisphenol A and bisphenol S concentrations and assessment of estrogen- and anti-androgen-like activities in thermal paper receipts from Brazil, France, and Spain. Environ Res. 170:406-415. 10.1016/j.envres.2018.12.046
142. Monnet A-F, Laleg K, Michon C, Micard V (2019) Legume enriched cereal products: A generic approach derived from material science to predict their structuring by the process and their final properties. Trends in Food Science & Technology. 86:131-143. 10.1016/j.tifs.2019.02.027
143. Montanier CY, Fanuel M, Rogniaux H, Ropartz D, Di Guilmi AM, Bouchoux A (2019) Changing surface grafting density has an effect on the activity of immobilized xylanase towards natural polysaccharides. Scientific Reports. 9, article number 5763. https://doi.org/10.1038/s41598-019-42206-w
144. Moreau C, Tapin-Lingua S, Grisel S, Gimbert I, Le Gall S, Meyer V, Petit-Conil M, Berrin JG, Cathala B, Villares A. Lytic polysaccharide monooxygenases (LPMOs) facilitate cellulose nanofibrils production. Biotechnology for Biofuels. 12, article number 156. https://doi.org/10.1186/s13068-019-1501-0
145. Moreau M, Remy M, Nusinovici S, Rouger V, Molines L, Flamant C, Legendre G, Rozé J-C, Sallé A, Van Bogaert P, Coutant R, Gascoin G (2019) Neonatal and neurodevelopmental outcomes in preterm infants according to maternal body mass index: A prospective cohort study. PLoS ONE. 14(12), article number e0225027. 10.1371/journal.pone.0225027
146. Moro GE, Billeaud C, Rachel B, Calvo J, Cavallarin L, Christen L, Escuder-Vieco D, Gaya A, Lembo D, Wesolowska A, Arslanoglu S, Barnett D, Bertino E, Boquien CY, Gebauer C, Grovslien A, Weaver GA, Picaud JC (2019) Processing of donor human milk: update and recommendations from the European Milk Bank Association (EMBA). Front Pediatr. 7:49. 10.3389/fped.2019.00049
147. Moukhtar J, Trubuil A, Belcram K, Legland D, Khadir Z, Urbain A, Palauqui JC, Andrey P (2019) Cell geometry determines symmetric and asymmetric division plane selection in Arabidopsis early embryos. Plos Computational Biology. 15(2) article number e1006771. https://doi.org/10.1371/journal.pcbi.1006771
148. Muller L, Lacroix A, Ruffieux B (2019). Environmental labelling and consumption changes: A food choice experiment. Environmental and Resource Economics, 73 (3), 871-89. https://doi.org/10.1007/s10640-019-00328-9
149. Naretto A, Fanuel M, Ropartz D, Rogniaux H, Larocque R, Czjzek M, Tellier C, Michel G (2019) The agar-specific hydrolase ZgAgaC from the marine bacterium Zobellia galactanivorans defines a new GH16 protein subfamily. Journal of Biological Chemistry. 294(17):6923–6939. https://doi.org/10.1074/jbc.RA118.006609
150. Nessi V, Falourd X, Maigret JE, Cahier K, d’Orlando A, Descamps N, Gaucher V, Chevigny C, Lourdin D (2019) Cellulose nanocrystals-starch nanocomposites produced by extrusion: structure and behavior in physiological conditions. Carbohydrate Polymers. 225, article number 115123. https://doi.org/10.1016/j.carbpol.2019.115123
151. Oñate FP, Le Chatelier E, Almeida M, Cervino ACL, Gauthier F, Magoulès F, Ehrlich SD, Pichaud M (2019) MSPminer: abundance‐based reconstitution of microbial pan‐genomes from shotgun metagenomics data. Bioinformatics. 35(9):1544-1552. https://doi.org/10.1093/bioinformatics/bty830
152. Orozco LF, Delenne JY, Sornay P, Radjai F (2019) Discrete-element model for dynamic fracture of a single particle. International Journal of Solids and Structures. 166:47-56. 10.1016/j.ijsolstr.2019.01.033
153. Padovani J, Legland D, Pernes M, Gallos A, Thomachot-Schneider C, Shah DU, Bourmaud A, Beaugrand J (2019) Beating of hemp bast fibres: an examination of a hydro-mechanical treatment on chemical, structural, and nanomechanical property evolutions. Cellulose. 26(9):5665–5683. https://doi.org/10.1007/s10570-019-02456-3
154. Page D, Labadie C, Reling P, Bott R, Garcia C, Gaillard C, Fourmaux B, Bernoud-Hubac N, Goupy P, George S, Caris-Veyrat C (2019) Increased diffusivity of lycopene in hot break vs. cold break purees may be due to bioconversion of associated phospholipids rather than differential destruction of fruit tissues or cell structures. Food Chemistry. 274:500–509. https://doi.org/10.1016/j.foodchem.2018.08.062
155. Pasquier J, Brulet A, Boire A, Jamme F, Perez J, Bizien T, Lutton E, Boue F (2019) Monitoring food structure during digestion using small-angle scattering and imaging techniques. Colloids and Surfaces A-Physicochemical and Engineering Aspects. 570:96-106. 10.1016/j.colsurfa.2019.02.059
156. Patnode ML, Beller ZW, Han ND, Cheng J, Peters SL, Terrapon N, Henrissat B, Le Gall S, Saulnier L, Hayashi DK, Meynier A, Vinoy S, Giannone RJ, Hettich RL, Gordon JI (2019) Interspecies competition impacts targeted manipulation of human gut bacteria by fiber-derived glycans. Cell. 179(1):59-+. https://doi.org/10.1016/j.cell.2019.08.011
157. Peltier C, Visalli M, Thomas A (2019) Using Temporal Dominance of Emotions at home, Impact of coffee advertisements on consumers' behavior and methodological perspectives. Food Quality and Preference. 71:311-319. 10.1016/j.foodqual.2018.08.001
158. Perignon M, Barré T, Gazan R, Vieux F, Micard V, Amiot MJ, Darmon N (2019) Prise en compte de la biodisponibilité des nutriments lors de l’identification de régimes alimentaires plus durables : la viande est-elle toujours à réduire ? Cahiers de Nutrition et de Diététique. 54(6), 336-346. https://doi.org/10.1016/j.cnd.2019.06.004
159. Perrin L, Allès B, Buscail C, Ravel C, Hercberg S, Julia C, Kesse-Guyot E. Gluten-free diet in French adults without coeliac disease: sociodemographic characteristics, motives and dietary profile. Br J Nutr. 122(2):231-239. 10.1017/S0007114519001053
160. Pillot A, Defontaine A, Fateh A, Lambert A, Prasanna M, Fanuel M, Pipelier M, Csaba N, Violo T, Camberlein E, Grandjean C (2019) Site-specific conjugation for fully controlled glycoconjugate vaccine preparation. Frontiers in Chemistry. 726(7). https://doi.org/10.3389/fchem.2019.00726
161. Pinho M, Mackenbach JD, Oppert J-M, Charreire H, Bárdos H, Rutter H, Compernolle S, Beulens J, Brug J, Lakerveld J (2019) Exploring absolute and relative measures of exposure to food environments in relation to dietary patterns among European adults. Public Health Nutr. 22(6):1037-1047. 10.1017/S1368980018003063
162. Pinho MGM, Mackenbach JD, Charreire H, Oppert J-M, Rutter H, Beulens JWJ, Brug J, Lakerveld J (2019) Comparing different residential neighborhood definitions and the association between density of restaurants and home cooking among dutch adults. Nutrients. 11(8). 10.3390/nu11081796
163. Plaquevent-Hostache G, Touron J, Costes F, Perrault H, Clerfond G, Cuenin C, Moisa A, Pereira B, Boiteux MC, Eschalier R, Richard R (2019) Effectiveness of combined eccentric and concentric exercise over traditional cardiac exercise rehabilitation programme in patients with chronic heart failure: protocol for a randomised controlled study. BMJ Open. 9(9):e028749.  10.1136/bmjopen-2018-028749
164. Poquet D, Ginon E, Goubel B, Chabanet C, Marette S, Issanchou S, Monnery Patris S (2019) Impact of a front-of-pack nutritional traffic-light label on the nutritional quality and the hedonic value of mid-afternoon snacks chosen by mother-child dyads.
Appetite. 143, article number 104425. https://doi.org/10.1016/j.appet.2019.104425
165. Ray S, Vigouroux J, Bouder A, Francin-Allami M, Geairon A, Fanuel M, Ropartz D, Helbert W, Lahaye M, Bonnin E (2019) Functional exploration of Pseudoalteromonas atlantica as a source of hemicellulose-active enzymes: evidence for a GH8 xylanase with unusual mode of action. Enzyme and Microbial Technology. 127:6–16. https://doi.org/10.1016/j.enzmictec.2019.04.007
166. Reynaud V, Muti D, Pereira B, Greil A, Caillaud D, Richard R, Coudeyre E, Costes F (2019) A TUG Value Longe Than 11 s Predicts Fall Risk at 6-Month in Individuals with COPD. J Clin Med. 8(10), article number 1752. 10.3390/jcm8101752
167. Richards T, Klein G, Bonnet C, Bouamra-Mechemache Z (2019) Strategic obfuscation and retail pricing. Review of Industrial Organization. 57(4):859-889. 10.1007/s11151-019-09744-z
168. Robert-Hazotte A, Schoumacker R, Semon E, Briand L, Guichard E, Le Quéré J-L, Faure P, Heydel J-M (2019) Ex vivo real-time monitoring of volatile metabolites resulting from nasal odorant metabolism. Scientific Reports. 9(1), article number 2492. 10.1038/s41598-019-39404-x
169. Robert-Hazotte A, Schoumacker R, Semon E, Briand L, Guichard E, Le Quéré J-L, Faure P, Heydel J-M (2019) Publisher Correction: Ex vivo real-time monitoring of volatile metabolites resulting from nasal odorant metabolism. Scientific Reports. 9(1), article number 8112. 10.1038/s41598-019-44134-1
170. Ropartz D, Fanuel M, Ujma J, Palmer M, Giles K, Rogniaux  (2019) Structure determination of large isomeric oligosaccharides of natural origin through multipass and multistage cyclic traveling-wave ion mobility mass spectrometry. Analytical Chemistry. 91(18):12030–12037. https://doi.org/10.1021/acs.analchem.9b03036
171. Ruppé  E, Ghozlane A, Tap J, Pons N, Alvarez AS, Maziers N, Cuesta T, Hernando‐Amado S, Clares I, Martinez JL, Coque TM, Baquero F, Lanza VF, Maiz L, Goulenok T, de Lastours V, Amor N, Fantin B, Wieder I, Andremont A, van Schaik V, Rogers M, Zhang XL, Willems RJL, de Brevern AG, Battol JM, Blottière HM, Leonard P, Lejardi V, Letur A, Levenez F, Weiszer K, Haimet F, Dore J, Kennedy SP, Ehrlich SD (2019) Prediction of the intestinal resistome by a 3D structure‐based method. Nature Microbiol. 4(1):112-+. https://doi.org/10.1038/s41564-018-0292-6
172. Saad N, Louvet F, Tarrade S, Meudec E, Grenier K, Landolt C, Ouk TS, Bressollier P (2019)
Enzyme‐assisted extraction of bioactive compounds from raspberry (Rubus idaeus L.) pomace. J Food Sci. 84 :1371-1381.  doi: 10.1111/1750-3841.14625
173. Saint-Eve A, Irlinger F, Penicaud C, Souchon I, Marette S (2020) Consumer preferences for new fermented food products that mix animal and plant protein sources. Food Quality and Preference. https://doi.org/10.1016/j.foodqual.2020.104117
174. Santoro A, Guidarelli G, Ostan R, Giampieri E, Fabbri C, Bertarelli C, Nicoletti C, Kadi F, de Groot LCPGM, Feskens E, Berendsen A, Brzozowska A, Januszko O, Kozlowska K, Fairweather-Tait S, Jennings A, Meunier N, Caumon E, Napoli A, Mercatelli D, Battista G, Capri M, Franceschi C, Bazzocchi A (2019) Gender-specific association of body composition with inflammatory and adipose-related markers in healthy elderly Europeans from the NU-AGE study. Eur Radiol. 29(9):4968-4979. 10.1007/s00330-018-5973-2
175. Scharbarg E, Wargny M, Leclère B, Plunian P, Velkovski-Rouyer M, De Visme S, Hanf M, Krempf M, Nobécourt E (2019) The SURCOUF study: Design and baseline characteristics of a prospective population-based cohort on diabetes care in France. Ann Endocrinol (Paris). 80(2):136-137. 10.1016/j.ando.2018.11.005
176. Schnabel L, Kesse-Guyot E, Allès B, Touvier M, Srour B, Hercberg S, Buscail C, Julia C (2019) Association between ultraprocessed food consumption and risk of mortality among middle-aged adults in France. JAMA Intern Med. 179(4):490-498. 56 cites, Highly cited paper.  10.1001/jamainternmed.2018.7289
177. Seconda L, Baudry J, Pointereau P, Lacour C, Langevin B, Hercberg S, Lairon D, Allès B, Kesse- Guyot E (2019) Development and validation of an individual sustainable diet index in the NutriNet- Sante study cohort. Br J Nutr. 121(10):1166-1177. 10.1017/S0007114519000369
178. Segrestin B, Moreno-Navarette JM, Seyssel K, Alligier M, Meugnier E, Nazare JA, Vidal H, Fernandez-Real JM, Laville M (2019) Adipose tissue expansion by overfeeding healthy men alters iron gene expression. J Clin Endocrinol Metab. 104(3):688-696. 10.1210/jc.2018-01169
179. Sentilhes L, Galley-Raulin F, Boithias C, Sfez M, Goffinet F, Le Roux S, Benhamou D, Garnier J-M, Paysant S, Bounan S, Michel C, Coudray J, Elleboode B, Rozé J-C, Ducloy-Bouthors A-S (2019) Ressources humaines pour les activités non programmées en gynécologie-obstétrique. Propositions élaborées par le CNGOF, le CARO, le CNSF, la FFRSP, la SFAR, la SFMP et la SFN. Gynecologie Obstetrique Fertilite et Senologie. 47(1):63–78. 10.1016/j.gofs.2018.11.001
180. Sentilhes L, Galley-Raulin F, Boithias C, Sfez M, Goffinet F, Le Roux S, Benhamou D, Garnier J-M, Paysant S, Bounan S, Michel C, Coudray J, Rozé J-C, Elleboode B, Ducloy-Bouthors A-S (2019) Staffing needs for unscheduled activity in obstetrics and gynecology. European Journal of Obstetrics and Gynecology and Reproductive Biology. 245:19–25. 10.1016/j.ejogrb.2019.11.020
181. Sevrin T, Alexandre-Gouabau MC, Castellano B, Aguesse A, Ouguerram K, Ngyuen P, Darmaun D, Boquien CY (2019) Impact of fenugreek on milk production in rodent models of lactation challenge. Nutrients. 11(11):2571. 10.3390/nu11112571
182. Simon L, Hanf M, Frondas-Chauty A, Darmaun DD, Rouger V, Gascoin G, Flamant C, Nusinovici S, Rozé J-C (2019) Neonatal growth velocity of preterm infants: The weight Z-score change versus Patel exponential model. PLoS ONE. 14(6), article number e0218746. 10.1371/journal.pone.0218746
183. Sola K, Gilchrist EJ, Ropartz D, Wang L, Feussner I, Mansfiel, SD, Ralet MC, Haughn GW (2019) RUBY, a putative galactose oxidase, influences pectin properties and promotes cell-to-cell adhesion in the seed coat epidermis of Arabidopsis. Plant Cell. 31(4):809–831. https://doi.org/10.1105/tpc.18.00954
184. Somaratne G, Reis MM, Ferrua MJ, Ye AQ, Nau F, Floury J, Dupont D, Singh RP, Singh J (2019) Mapping the spatiotemporal distribution of acid and moisture in food structures during gastric juice diffusion using hyperspectral imaging. J Agric Food Chem. 67:9399-9410. 10.1021/acs.jafc.9b02430
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