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k Paper IF Citations

56 wntioxidantMactivityMandMphenolicMprofilesMofMcidersMfromMtheMxasqueMyountrydMFoodnBiosciencebM2021bM
jgbMgffnnm 4.9 1

55 LacticMwcidMxacteriaMβsolatedMfromMáermentedMzoughsMinMSpainMProduceMzextransMandMRiboflavindM
FoodsbM2021bMgfbM 4.9 2

54 QuantitativeMzeterminationMofMwcroleinMinMyiderMbyMαMNMRMSpectrometrydMFoodsbM2020bMobM 4.9 2

53 wssessmentMofMactiveMchitosanMfilmsMincorporatedMwithMgallicMaciddMFoodnHydrocolloidsbM2020bMgfgbMgfkjnl 10.6 26

52 αeteropolysaccharidecproducingMbifidobacteriaMforMtheMdevelopmentMofMfunctionalMdairyMproductsdM
LWTn-nFoodnSciencenandnTechnologybM2019bMgfhbMhokcifi 5.4 4

51 yharacterizationMofMdextransMproducedMbyMLactobacillusMmaliMyUPVhmgMandMLeuconostocMcarnosumM
yUPVjggdMFoodnHydrocolloidsbM2019bMnobMlgiclhh 10.6 14

50 yitricMacidcincorporatedMfishMgelatinechitosanMcompositeMfilmsdMFoodnHydrocolloidsbM2019bMnlbMokcgfi 10.6 96

49 zisclosingMdiversityMofMexopolysaccharidecproducingMlactobacilliMfromMSpanishMnaturalMcidersdMLWTn-n
FoodnSciencenandnTechnologybM2018bMofbMjlocjmj 5.4 6

48 βmpactMofMgrowthMtemperatureMonMexopolysaccharideMproductionMandMprobioticMpropertiesMofM
LactobacillusMparacaseiMstrainsMisolatedMfromMkefirMgrainsdMFoodnMicrobiologybM2018bMlobMhghchgn 6 57

47 yharacterizationMofMyUPVgjgpMwM˛†czcglucancMandMαeteropolysaccharidecProducingMxacteriumdM
FrontiersninnMicrobiologybM2018bMobMhfjg 5.7 5

46 LactobacillusMplantarumMyβzywMnihmpMwnM˛–cglucanMproducingcstrainMisolatedMfromMkefirMgrainsdM
CarbohydratenPolymersbM2017bMgmfbMkhcko 10.3 25

45 RheologyMandMbioactivityMofMhighMmolecularMweightMdextransMsynthesisedMbyMlacticMacidMbacteriadM
CarbohydratenPolymersbM2017bMgmjbMljlclkm 10.3 38

44 zraftMóenomeMSequenceMofMLactobacillusMcollinoidesMyUPVhimbManMExopolysaccharideMandMRiboflavinM
ProducerMβsolatedMfromMyiderdMGenomenAnnouncementsbM2016bMjbM 2

43 LactobacillusMplantarumMstrainsMforMmultifunctionalMoatcbasedMfoodsdMLWTn-nFoodnSciencenandn
TechnologybM2016bMlnbMhnnchoj 5.4 54

42 PolyphenolicMprofileMinMciderMandMantioxidantMpowerdMJournalnofnthenSciencenofnFoodnandnAgriculturebM
2015bMokbMhoigcji 4.3 7

41 ProductionMandMpartialMcharacterizationMofMexopolysaccharidesMproducedMbyMtwoMLactobacillusM
suebicusMstrainsMisolatedMfromMciderdMInternationalnJournalnofnFoodnMicrobiologybM2015bMhgjbMkjclh 5.8 48

40 QuantitativeMdeterminationMofMlacticMandMaceticMacidsMinMciderMbyMgMαMNMRMspectrometrydMFoodn
ControlbM2015bMkhbMjocki 6.2 10
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39 wMspecificMimmunologicalMmethodMtoMdetectMandMquantifyMbacterialMhcsubstitutedMUgbiVc˛†czcglucandM
CarbohydratenPolymersbM2014bMggibMiocjk 10.3 11

38 SupramolecularMStructureMandMRenaturationMofMaMUgctiVc˛†cdcólucanMyomparedMwithMyurdlanMandM
ScleroglucandMFibersbM2014bMhbMhkkchli 3.7 5

37 LactobacillusMsiceraeMspdMnovdbMaMlacticMacidMbacteriumMisolatedMfromMSpanishMnaturalMciderdM
InternationalnJournalnofnSystematicnandnEvolutionarynMicrobiologybM2014bMljbMhojochokk 2.2 12

36 RiboflavincoverproducingMstrainsMofMLactobacillusMfermentumMforMriboflavincenrichedMbreaddMAppliedn
MicrobiologynandnBiotechnologybM2014bMonbMilogcmff 5.7 90

35 EvolutionMofMaminoMacidsMandMbiogenicMaminesMinMnaturalMcidersMasMaMfunctionMofMtheMyearMandMtheM
manufactureMstepsdMInternationalnJournalnofnFoodnSciencenandnTechnologybM2013bMjnbMimkcing 3.8 12

34 yharacterizationMandMantimicrobialManalysisMofMchitosancbasedMfilmsdMJournalnofnFoodnEngineeringbM
2013bMgglbMnnocnoo 6 204

33 yomparativeManalysisMofMproductionMandMpurificationMofMhomocMandMheterocpolysaccharidesM
producedMbyMlacticMacidMbacteriadMCarbohydratenPolymersbM2013bMoibMkmclj 10.3 71

32 LacticMacidMbacteriaMproducingMxcgroupMvitaminspMaMgreatMpotentialMforMfunctionalMcerealsMproductsdM
AppliednMicrobiologynandnBiotechnologybM2012bMolbMginicoj 5.7 161

31 xetacglucansMimproveMgrowthbMviabilityMandMcolonizationMofMprobioticMmicroorganismsdMInternationaln
JournalnofnMolecularnSciencesbM2012bMgibMlfhlcio 6.3 107

30 EvaluationMofMyogurtMandMvariousMbeveragesMasMcarriersMofMlacticMacidMbacteriaMproducingMhcbranchedM
UgbiVc˛†czcglucandMJournalnofnDairynSciencebM2011bMojbMihmgcn 4 32

29 ScreeningMandMselectionMofMhcbranchedMUgbiVcbetaczcglucanMproducingMlacticMacidMbacteriaMandM
exopolysaccharideMcharacterizationdMJournalnofnAgriculturalnandnFoodnChemistrybM2010bMknbMlgjockl 5.7 26

28
NaturallyMoccurringMhcsubstitutedMUgbiVcbetaczcglucanMproducingMLactobacillusMsuebicusMandM
PediococcusMparvulusMstrainsMwithMpotentialMutilityMinMtheMproductionMofMfunctionalMfoodsdM
BioresourcenTechnologybM2010bMgfgbMohkjcli

11 75

27 wMrealctimeMPyRMassayMforMdetectionMandMquantificationMofMhcbranchedMUgbiVcbetaczcglucanMproducingM
lacticMacidMbacteriaMinMciderdMInternationalnJournalnofnFoodnMicrobiologybM2010bMgjibMhlcig 5.8 15

26 ProbioticMpropertiesMofMtheMhcsubstitutedMUgbiVcbetaczcglucancproducingMbacteriumMPediococcusM
parvulusMhdldMAppliednandnEnvironmentalnMicrobiologybM2009bMmkbMjnnmcog 4.8 76

25 xicarbonateMgradientsMmodulateMgrowthMandMcolonyMmorphologyMinMwspergillusMnidulansdMFEMSn
MicrobiologynLettersbM2009bMiffbMhglchg 2.9 10

24 yhemicalMandMrheologicalMpropertiesMofMtheMbetacglucanMproducedMbyMPediococcusMparvulusMhdldM
JournalnofnAgriculturalnandnFoodnChemistrybM2009bMkmbMgnhmcij 5.7 39

23
SupramolecularMstructureMandMconformationMofMaMUgcctiVUgccthVcbetaczcglucanMfromMLactobacillusM
suebicusMyUPVhhgMasMobservedMbyMtappingMmodeMatomicMforceMmicroscopydMJournalnofnAgriculturaln
andnFoodnChemistrybM2009bMkmbMlgnicn

5.7 10

22 ólycerolMmetabolismMandMbitternessMproducingMlacticMacidMbacteriaMinMcidermakingdMInternationaln
JournalnofnFoodnMicrobiologybM2008bMghgbMhkiclg 5.8 75

(2008-2014)
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21 zevelopmentMofMalcoholicMandMmalolacticMfermentationsMinMhighlyMacidicMandMphenolicMappleMmustsdM
BioresourcenTechnologybM2008bMoobMhnkmcli 11 21

20 órowthMandMexopolysaccharideMUEPSVMproductionMbyMOenococcusMoeniMβjMandMstructuralM
characterizationMofMtheirMEPSsdMJournalnofnAppliednMicrobiologybM2007bMgfibMjmmcnl 4.7 51

19 xiogenicMamineMproductionMbyMlacticMacidMbacteriaMisolatedMfromMciderdMLettersninnAppliednMicrobiology
bM2007bMjkbMjmicn 2.9 51

18
βnfluenceMofMtheMcarbohydrateMsourceMonMbetacglucanMproductionMandMenzymeMactivitiesMinvolvedMinM
sugarMmetabolismMinMPediococcusMparvulusMhdldMInternationalnJournalnofnFoodnMicrobiologybM2007bM
ggkbMihkcij

5.8 27

17
PediococcusMparvulusMgtfMgeneMencodingMtheMóTáMglycosyltransferaseMandMitsMapplicationMforMspecificM
PyRMdetectionMofMbetaczcglucancproducingMbacteriaMinMfoodsMandMbeveragesdMJournalnofnFoodn
ProtectionbM2006bMlobMglgco

2.5 84

16 xiogenicMaminesMinMnaturalMcidersdMJournalnofnFoodnProtectionbM2006bMlobMifflcgh 2.5 36

15 áermentedbMropybMoatcbasedMproductsMreduceMcholesterolMlevelsMandMstimulateMtheMbifidobacteriaM
floraMinMhumansdMNutritionnResearchbM2005bMhkbMjhocjjh 4 88

14 ExopolysaccharideMproductionMbyMPediococcusMdamnosusMhdlMinMaMsemidefinedMmediumMunderM
differentMgrowthMconditionsdMInternationalnJournalnofnFoodnMicrobiologybM2003bMnmbMggichf 5.8 42

13
yomparisonMofMgrowthMcharacteristicsMandMexopolysaccharideMformationMofMtwoMlacticMacidMbacteriaM
strainsbMPediococcusMdamnosusMhdlMandMLactobacillusMbrevisMócmmbMinManMoatcbasedbMnondairyMmediumdM
LWTn-nFoodnSciencenandnTechnologybM2003bMilbMikicikm

5.4 22

12 yidersMProducedMbyMTwoMTypesMofMPressesMandMáermentedMinMStainlessMSteelMandMWoodenMVatsdM
JournalnofnthenInstitutenofnBrewingbM2003bMgfobMijhcijn 2 29

11 βnfluenceMofMEnzymaticMylarificationMwithMaMPectinMMethylesteraseMonMyiderMáermentationdMJournalnofn
thenInstitutenofnBrewingbM2002bMgfnbMhjichjm 2 4

10 ThermodegradationMandMthermalMtransitionsMofManMexopolysaccharideMproducedMbyMPediococcusM
damnosusMhdldMJournalnofnMacromolecularnSciencen-nPhysicsbM2002bMjgbMjmicjnl 1.4 24

9
EffectsMofMfermentedbMropybMnoncdairybMoatcbasedMproductsMonMserumMlipidsMandMtheMfaecalMexcretionM
ofMcholesterolMandMshortMchainMfattyMacidsMinMgermfreeMandMconventionalMratsdMNutritionnResearchbM
2002bMhhbMgjlgcgjmi

4 16

8
NotedMαistamineMproductionMbyMsomeMlacticMacidMbacteriaMisolatedMfromMcidersMeMNotadMProducciˆ‡nMdeM
histaminaMporMalgunasMbacteriasMlˆ¡cticasMaisladasMaMpartirMdeMsidrasdMFoodnSciencenandnTechnologyn
InternationalbM2000bMlbMggmcghg

2.6 10

7 StructuralManalysisMofMtheMexopolysaccharidesMproducedMbyMLactobacillusMsppdMócmmdMCarbohydraten
ResearchbM1998bMifmbMghkcii 2.9 75

6 βNáLUENyEMOáMwPPLEMJUβyEMTREwTMENTSMONMTαEMyβzERMMwKβNóMPROyESSdMJournalnofnthen
InstitutenofnBrewingbM1997bMgfibMhkgchkk 2 7

5 TheMeffectMofMtemperatureMonMtheMgrowthMofMstrainsMofMKloeckeraMapiculataMandMSaccharomycesM
cerevisiaeMinMappleMjuiceMfermentationdMLettersninnAppliednMicrobiologybM1997bMhjbMimco 2.9 21

4 StructuralManalysisMofMtheMexopolysaccharideMproducedMbyMPediococcusMdamnosusMhdldMCarbohydraten
ResearchbM1997bMifibMjkicn 2.9 183
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3 yharacterizationMandMzNwMPlasmidMwnalysisMofMRopyMPediococcusMsppdMStrainsMβsolatedMfromMxasqueM
yountryMyidersdMJournalnofnFoodnProtectionbM1996bMkobMikcjf 2.5 35

2 αeterofermentativeMLactobacilliMyausingMRopinessMinMxasqueMyountryMyidersdMJournalnofnFoodn
ProtectionbM1995bMknbMmlcnf 2.5 36

1 MicrobialMPopulationsMandMMalolacticMáermentationMofMwppleMyiderMusingMTraditionalMandMModifiedM
MethodsdMJournalnofnFoodnSciencebM1994bMkobMgflfcgflj 3.4 39
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