39

papers

40

all docs

361413

1,016 20
citations h-index
40 40
docs citations times ranked

434195
31

g-index

870

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Assessment of caspase activity in post mortem muscle as a way to explain characteristics of DFD beef.
Journal of Food Composition and Analysis, 2022, 111, 104599.

Proteomic pipeline for biomarker huntin% of defective bovine meat assisted by liquid
chromatography-mass spectrometry analysis and chemometrics. Journal of Proteomics, 2021, 238, 2.4 14
104153.

Caspase activity in <i>post mortem</i> muscle and its relation to cattle handling practices. Journal of
the Science of Food and Agriculture, 2021, 101, 6258-6264.

Impact of Extraction Method on the Detection of Quality Biomarkers in Normal vs. DFD Meat. Foods, 43 6
2021, 10, 1097. ’

Assessment of Stress by Serum Biomarkers in Calves and Their Relationship to Ultimate pH as an
Indicator of Meat Quality. Animals, 2021, 11, 2291.

New Insights on the Impact of Cattle Handling on Post-Mortem Myofibrillar Muscle Proteome and

Meat Tenderization. Foods, 2021, 10, 3115. 4.3 15

Characterization of the Myofibrillar Proteome as a Way to Better Understand Differences in Bovine
Meats Having Different Ultimate pH Values. Proteomics, 2020, 20, e2000012.

What functional proteomic and biochemical analysis tell us about animal stress in beef?. Journal of 04 15
Proteomics, 2020, 218, 103722. .

Sensory and Physicochemical Analysis of Meat from Bovine Breeds in Different Livestock Production
Systems, Pre-Slaughter Handling Conditions, and Ageing Time. Foods, 2020, 9, 176.

Search for proteomic biomarkers related to bovine pre-slaughter stress using liquid isoelectric

focusing (OFFGEL) and mass spectrometry. Journal of Proteomics, 2019, 198, 59-65. 2.4 24

Effect of sex and RYR1 gene mutation on the muscle proteomic profile and main physiological
biomarkers in pigs at slaughter. Meat Science, 2018, 141, 81-90.

Pig cognitive bias affects the conversion of muscle into meat by antioxidant and autophagy

mechanisms. Animal, 2017, 11, 2027-2035. 3.3 5
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