
Ana C A Veloso

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx15314y4xanaucuauvelosoupublicationsubyuyearvpdf

Version:g2y24uy4u28g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

69
papers

1,080
citations

19
h-index

30
g-index

76
ext. papers

1,281
ext. citations

4.6
avg, IF

4.5
L-index



j Paper IF Citations

69 ImpactOofOtheO’overingOVegetableOOilOonOtheOSensoryOProfileOofO’annedOTunaOofOKatsuwonusO
pelamisOSpeciesOandOTunaâ��sOTasteO—valuationOUsingOanO—lectronicOTonguefOChemosensorsdO2022dOihdOip 4

68 ynOelectronicOtongueOasOaOtoolOforOassessingOtheOimpactOofOcarotenoidsâ��OfortificationOonOcvfO
yrbequinaOoliveOoilsfOEuropeaneFoodeResearcheandeTechnologydO2022dOjlpdOijpo 3.4 1

67 ImpactOofOfreshOoliveOleavesOadditionOduringOtheOextractionOofOyrbequinaOvirginOoliveOoilsOonOtheO
phenolicOandOvolatileOprofilesfOFoodeChemistrydO2022dOkqkdOikkkjo 8.5 1

66 TheOUseOofO—lectronicONoseOasOylternativeONone–estructiveOTechniqueOtoO–iscriminateOçlavoredOandO
UnflavoredOOliveOOilsfOFoodsdO2021dOihdO 4.9 1

65 ypplicationOofOaOlabemadeOelectronicOnoseOforOextraOvirginOoliveOoilsOcommercialOclassificationO
accordingOtoOtheOperceivedOfruitinessOintensityfOTalantadO2021dOjjndOijjijj 6.2 12

64 yOPotentiometricO—lectronicOTongueOasOaO–iscriminationOToolOofOWatereçoodO
Indicatorg’ontaminationOzacteriafOChemosensorsdO2021dOqdOilk 4 2

63 KineticOstudyOofOtheOmicrowaveeinducedOthermalOdegradationOofOcvfOyrbequinaOoliveOoilsOflavoredO
withOlemonOverbenaOessentialOoilfOJAOCSteJournaleofetheeAmericaneOileChemistsneSocietydO2021dOqpdOihji 1.8 4

62 —stimatingOhydroxytyrosoletyrosolOderivativesOamountsOinOcvfO’obranˆ§osaOoliveOoilsObasedOonOtheO
electronicOtongueOanalysisOofOoliveOpasteOextractsfOLWTeueFoodeScienceeandeTechnologydO2021dOilodOiiimlj5.4 2

61 ImpactOofOtheOmalaxationOtemperatureOonOtheOphenolicOprofileOofOcvfO’obranˆ§osaOoliveOoilsOandO
assessmentOofOtheOrelatedOhealthOclaimfOFoodeChemistrydO2021dOkkodOijoojn 8.5 9

60 KineticethermodynamicOstudyOofOtheOoxidativeOstabilityOofOyrbequinaOoliveOoilsOflavoredOwithOlemonO
verbenaOessentialOoilfOLWTeueFoodeScienceeandeTechnologydO2021dOilhdOiihoii 5.4 8

59
—ffectOofOmalaxationOtemperatureOonOtheOphysicochemicalOandOsensoryOqualityOofOcvfO’obranˆ§osaO
oliveOoilOandOitsOevaluationOusingOanOelectronicOtonguefOLWTeueFoodeScienceeandeTechnologydO2021dO
ikodOiihljn

5.4 11

58 SensoryOanalysisOusingOelectronicOtonguesO2021dOkjkeklk 1

57 VolatileeOlfactoryOProfilesOofOcvfOyrbequinaOOliveOOilsO—xtractedOwithoutgwithOOliveOLeavesOydditionO
andOTheirO–iscriminationOUsingOanO—lectronicONosefOJournaleofeChemistrydO2021dOjhjidOieih 2.3 0

56 SweetOpeppersOdiscriminationOaccordingOtoOagronomicOproductionOmodeOandOmaturationOstageO
usingOaOchemicalesensoryOapproachOandOanOelectronicOtonguefOMicrochemicaleJournaldO2020dOimodOihmhkl 4.8 7

55 yOKineticeThermodynamicOStudyOofOtheO—ffectOofOtheO’ultivargTotalOPhenolsOonOtheOOxidativeO
StabilityOofOOliveOOilsfOJAOCSteJournaleofetheeAmericaneOileChemistsneSocietydO2020dOqodOnjmenkn 1.8 5

54 ImpactOofOthermalOsterilizationOonOtheOphysicochemicalesensoryOcharacteristicsOofO’alifornianestyleO
blackOolivesOandOitsOassessmentOusingOanOelectronicOtonguefOFoodeControldO2020dOiiodOihoknq 6.2 10

53 yssessingOacrylamideOcontentOinOsterilizedO’alifornianestyleOblackOtableOolivesOusingOHPL’eMSeQQQO
andOaOpotentiometricOelectronicOtonguefOLWTeueFoodeScienceeandeTechnologydO2020dOijqdOihqnhm 5.4 3

Ana C A Veloso

2



52 –atasetOonOfreeOaminoOacidsOcontentsOofOSerraOdaO—strelaOP–OOcheesesOdeterminedObyO
UPL’e–y–eMSgMSfODataeineBriefdO2020dOjpdOihlqhp 1.2

51 –iscriminationOofOSweetO’herryO’ultivarsOzasedOonO—lectronicOTongueOPotentiometricOçingerprintsfO
AppliedeScienceseoSwitzerlandpdO2020dOihdOohmk 2.6 0

50 ynOelectronicOtongueOasOaOclassifierOtoolOforOassessingOperfumeOolfactoryOfamilyOandOstorageO
timeeperiodfOTalantadO2020dOjhpdOijhknl 6.2 2

49 ThinOçilmsOSensorO–evicesOforOMycotoxinsO–etectionOinOçoodsrOypplicationsOandO’hallengesfO
ChemosensorsdO2019dOodOk 4 12

48 MonitoringOtheOdebitteringOofOtraditionalOstonedOgreenOtableOolivesOduringOtheOaqueousOwashingO
processOusingOanOelectronicOtonguefOLWTeueFoodeScienceeandeTechnologydO2019dOihqdOkjoekkm 5.4 6

47 TheO—lectronicONoseO’oupledOwithO’hemometricOToolsOforO–iscriminatingOtheOQualityOofOzlackOTeaO
SamplesOInOSitufOChemosensorsdO2019dOodOjq 4 17

46 yssessingOSerraOdaO—strelaOP–OOcheesesâ��OorigineproductionOdateOusingOfattyOacidsOprofilesfOJournaleofe
FoodeMeasurementeandeCharacterizationdO2019dOikdOjqppejqqo 2.8 6

45 UnmaskingOSensoryO–efectsOofOOliveOOilsOçlavoredOwithOzasilOandOOreganoOUsingOanO—lectronicO
Tonguee’hemometricOToolfOJAOCSteJournaleofetheeAmericaneOileChemistsneSocietydO2019dOqndOomieonh 1.8 8

44 SerraOdaO—strelaOcheeseVsOfreeOaminoOacidsOprofilesObyOUPL’e–y–eMSgMSOandOtheirOapplicationOforO
cheeseOoriginOassessmentfOFoodeResearcheInternationaldO2019dOijndOihpojq 7 3

43
—lectronicONoseO’oupledOwithOLinearOandONonlinearOSupervisedOLearningOMethodsOforORapidO
–iscriminatingOQualityOGradesOofOSuperiorOJavaO’ocoaOzeansfOInternationaleJournaleofeIntelligente
EngineeringeandeSystemsdO2019dOijdOinoeion

1.6 2

42 çattyOacidsOprofileOofOSerraOdaO—strelaOP–OOcheesesOandOrespectiveOatherogenicOandOthrombogenicO
indicesfONutritioneandeFoodeSciencedO2019dOmhdOlioelkj 1.5 3

41 ypplicationOofOanOelectronicOtongueOasOaOsingleerunOtoolOforOoliveOoilsVOphysicochemicalOandOsensoryO
simultaneousOassessmentfOTalantadO2019dOiqodOknkekok 6.2 21

40 ValorisationOofOfrozenOchestnutObyeproductsrOtechnologicalOchallengesOforOtheOproductionOofO
glutenefreeOflourfOJournaleofeFoodeMeasurementeandeCharacterizationdO2019dOikdOpnlepok 2.8 2

39 yOtasteOsensorOdeviceOforOunmaskingOadmixingOofOrancidOorOwineyevinegaryOoliveOoilOtoOextraOvirginO
oliveOoilfOComputerseandeElectronicseineAgriculturedO2018dOilldOjjjejki 6.5 25

38 PerceptionOofOoliveOoilsOsensoryOdefectsOusingOaOpotentiometricOtasteOdevicefOTalantadO2018dOiondOnihenip6.2 21

37 HoneyO—valuationOUsingO—lectronicOTonguesrOynOOverviewfOChemosensorsdO2018dOndOjp 4 14

36 OliveOOilOQualityOandOSensoryO’hangesO–uringOHouseeUseOSimulationOandOTemporalOyssessmentO
UsingOanO—lectronicOTonguefOJAOCSteJournaleofetheeAmericaneOileChemistsneSocietydO2018dOqmdOiijieiiko 1.8 5

35
–airyOproductsOdiscriminationOaccordingOtoOtheOmilkOtypeOusingOanOelectrochemicalOmultisensorO
deviceOcoupledOwithOchemometricOtoolsfOJournaleofeFoodeMeasurementeandeCharacterizationdO2018dO
ijdOjkpmejkqk

2.8 14

(2018-2020)

3



34 —lectrochemicalOSensorezasedO–evicesOforOyssessingOzioactiveO’ompoundsOinOOliveOOilsrOyOzriefO
ReviewfOElectronicseoSwitzerlandpdO2018dOodOkpo 2.6 10

33
OliveOOilOTotalOPhenolicO’ontentsOandOSensoryOSensationsOTrendsOduringOOvenOandOMicrowaveO
HeatingOProcessesOandOTheirO–iscriminationOUsingOanO—lectronicOTonguefOJournaleofeFoodeQualitydO
2018dOjhipdOieih

2.7 14

32 QuantificationOofOtableOolivesVOaciddObitterOandOsaltyOtastesOusingOpotentiometricOelectronicOtongueO
fingerprintsfOLWTeueFoodeScienceeandeTechnologydO2017dOoqdOkqlelhi 5.4 34

31 ypplicationOofOanOelectronicOtongueOforOTunisianOoliveOoilsâ��OclassificationOaccordingOtoOoliveOcultivarO
orOphysicochemicalOparametersfOEuropeaneFoodeResearcheandeTechnologydO2017dOjlkdOilmqeiloh 3.4 23

30 yssessmentOofOTableOOlivesâ��OOrganolepticO–efectOIntensitiesOzasedOonOtheOPotentiometricO
çingerprintORecordedObyOanO—lectronicOTonguefOFoodeandeBioprocesseTechnologydO2017dOihdOikiheikjk 5.1 12

29 –iscriminationOofOOliveOOilObyO’ultivardOGeographicalOOriginOandOQualityOUsingOPotentiometricO
—lectronicOTongueOçingerprintsfOJAOCSteJournaleofetheeAmericaneOileChemistsneSocietydO2017dOqldOilioeiljq1.8 23

28 —valuationOofOextraevirginOoliveOoilsOshelfOlifeOusingOanOelectronicOtongueâ��chemometricOapproachfO
EuropeaneFoodeResearcheandeTechnologydO2017dOjlkdOmqoenho 3.4 19

27 SensoryOclassificationOofOtableOolivesOusingOanOelectronicOtonguerOynalysisOofOaqueousOpastesOandO
brinesfOTalantadO2017dOinjdOqpeihn 6.2 31

26 MonovarietalOextraevirginOoliveOoilOclassificationrOaOfusionOofOhumanOsensoryOattributesOandOanO
electronicOtonguefOEuropeaneFoodeResearcheandeTechnologydO2016dOjljdOjmqejoh 3.4 27

25 —lectronicOtonguerOaOversatileOtoolOforOmineralOandOfruiteflavoredOwatersOrecognitionfOJournaleofeFoode
MeasurementeandeCharacterizationdO2016dOihdOjnlejok 2.8 10

24 SensoryOintensityOassessmentOofOoliveOoilsOusingOanOelectronicOtonguefOTalantadO2016dOilndOmpmeqk 6.2 45

23 GliadinsOinOçoodsOandOtheO—lectronicOTongueO2016dOioqeipp

22 MonitoringOoliveOoilsOqualityOandOoxidativeOresistanceOduringOstorageOusingOanOelectronicOtonguefO
LWTeueFoodeScienceeandeTechnologydO2016dOokdOnpkenqj 5.4 38

21 yOnovelOapproachOforOhoneyOpollenOprofileOassessmentOusingOanOelectronicOtongueOandOchemometricO
toolsfOAnalyticaeChimicaeActadO2015dOqhhdOknelm 6.6 28

20 SingleecultivarOextraOvirginOoliveOoilOclassificationOusingOaOpotentiometricOelectronicOtonguefOFoode
ChemistrydO2014dOinhdOkjieq 8.5 60

19 —valuationOofOhealthyOandOsensoryOindexesOofOsweetenedObeveragesOusingOanOelectronicOtonguefO
AnalyticaeChimicaeActadO2014dOplpdOkjelj 6.6 19

18 PracticalOprocedureOforOdiscriminatingOmonofloralOhoneyOwithOaObroadOpollenOprofileOvariabilityOusingO
anOelectronicOtonguefOTalantadO2014dOijpdOjpleqj 6.2 31

17 –ietaryOSugarsOynalysisrOQuantificationOofOçructooligossacharidesOduringOçermentationObyOHPL’eRIO
MethodfOFrontierseineNutritiondO2014dOidOii 6.2 10

Ana C A Veloso

4



16 —lectrochemicalOMultiesensorsO–eviceO’oupledOwithOHeuristicOorOMetaeheuristicOSelectionO
ylgorithmsOforOSingleecultivarOOliveOOilO’lassificationfOProcediaeEngineeringdO2014dOpodOiqjeiqm 6

15
yOSizeO—xclusionOHPL’OMethodOforO—valuatingOtheOIndividualOImpactsOofOSugarsOandOOrganicOycidsOonO
zeverageOGlobalOTasteObyOMeansOofO’alculatedO–oseeOvereThresholdOValuesfOChromatographye
oBaselpdO2014dOidOilieimp

3

14 ’yclicOvoltammetryrOaOtoolOtoOquantifyOjdldnetrichloroanisoleOinOaqueousOsamplesOfromOcorkOplanksO
boilingOindustrialOprocessfOTalantadO2013dOiiodOlkpell 6.2 7

13 –eterminationOofOjdldneTrichloroanisoleObyO’yclicOVoltammetryfOProcediaeEngineeringdO2012dOlodOiijmeiijp 6

12 ’HyPT—ROilrUVOSpectrophotometryOMethodOforO–ietaryOSugarsfOFoodeandeNutritionaleComponentse
ineFocusdO2012dOjjqejlp 3

11 ynOelectronicOtongueOforOgliadinsOsemiequantitativeOdetectionOinOfoodstuffsfOTalantadO2011dOpkdOpmoenl 6.2 26

10 yssessmentOofOphysiologicalOconditionsOinO—fOcoliOfermentationsObyOepifluorescentOmicroscopyOandO
imageOanalysisfOBiotechnologyeProgressdO2009dOjmdOppjeqi 2.8 10

9 MonitoringOofOfedebatchO—fOcoliOfermentationsOwithOsoftwareOsensorsfOBioprocesseandeBiosystemse
EngineeringdO2009dOkjdOkpiep 3.7 43

8 ynOelectronicOtongueOtasteOevaluationrOIdentificationOofOgoatOmilkOadulterationOwithObovineOmilkfO
SensorseandeActuatorseB:eChemicaldO2009dOikndOjhqejio 8.5 138

7 UVOspectrophotometryOmethodOforOtheOmonitoringOofOgalactoeoligosaccharidesOproductionfOFoode
ChemistrydO2009dOiikdOjlnejmj 8.5 32

6 ’aseinObreakdownOinOterrinchoOovineOcheeserOcomparisonOwithObovineOcheeseOandOwithObovinegovineO
cheesesfOJournaleofeDairyeSciencedO2006dOpqdOjkqoelho 4 11

5
–—SIGNOOçOONeLIN—OSTyT—O—STIMyTORSOçOROyOR—’OMzINyNTO—fO’OLIOç—–ezyT’HO
ç—RM—NTyTIONfOIFACePostprinteVolumeseIPPVeyeInternationaleFederationeofeAutomaticeControldO2005dO
kpdOnoeoj

2

4 —volutionaryOylgorithmsOforOStaticOandO–ynamicOOptimizationOofOçedebatchOçermentationOProcessesO
2005dOjppejqi 6

3 —valuationOofOcheeseOauthenticityOandOproteolysisObyOHPL’OandOureaâ��polyacrylamideOgelO
electrophoresisfOFoodeChemistrydO2004dOpodOjpqejqm 8.5 34

2
SeparationOandOquantificationOofOtheOmajorOcaseinOfractionsObyOreverseephaseOhigheperformanceO
liquidOchromatographyOandOureaepolyacrylamideOgelOelectrophoresisfO–etectionOofOmilkO
adulterationsfOJournaleofeChromatographyeAdO2002dOqnodOjhqeip

4.5 72

1 fOEuropeaneFoodeResearcheandeTechnologydi 3.4 4

List of Publications

5


