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1 Modelling in vitro gastrointestinal digestion of egg white gel matrix by laser-backscattering imaging.
Journal of Food Engineering, 2022, 316, 110839. 2.7 3

2 In vitro toxicological evaluation of mesoporous silica microparticles functionalised with carvacrol
and thymol. Food and Chemical Toxicology, 2022, 160, 112778. 1.8 4

3 Impact of chia seed mucilage on technological, sensory, and in vitro digestibility properties of a
texture-modified puree. Journal of Functional Foods, 2022, 89, 104943. 1.6 15

4 Effects of essential oil components exposure on biological parameters of Caenorhabditis elegans.
Food and Chemical Toxicology, 2022, 159, 112763. 1.8 7

5 Safety assessment of the process NOVAPET, based on the Polymetrix pellet technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07011. 0.9 0

6 Safety assessment of the process OMT Recycling Project, based on the Starlinger iV+ technology, used
to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07018. 0.9 0

7 Safety assessment of the process DENTIS RECYCLING Italy, based on the Starlinger iV+ technology, used
to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07016. 0.9 0

8 Safety assessment of the process MOPET, based on the Polymetrix pellet technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07013. 0.9 0

9 Safety evaluation of the food enzyme trypsin from porcine pancreas. EFSA Journal, 2022, 20, e07008. 0.9 2

10 Safety assessment of the process Ferrarelle, based on the Starlinger iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07017. 0.9 0

11 Safety assessment of the process LuxPET, based on the Polymetrix pellet technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07012. 0.9 0

12 Safety assessment of the process Circular Plastics, based on the Starlinger iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07019. 0.9 1

13 Safety assessment of the process Srichakra Polyplast, based on the Starlinger iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07020. 0.9 0

14 Safety assessment of the process Resinas del Ecuador, based on the Starlinger iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07021. 0.9 0

15 Safety evaluation of the food enzyme cyclomaltodextrin glucanotransferase from Anoxybacillus
caldiproteolyticus strain Stâ€•88. EFSA Journal, 2022, 20, e07004. 0.9 1

16 Safety evaluation of the food enzyme containing chymosin and pepsin from the abomasum of suckling
lambs. EFSA Journal, 2022, 20, e07007. 0.9 1

17 Safety evaluation of the food enzyme catalase from porcine liver. EFSA Journal, 2022, 20, e07009. 0.9 1

18 Safety assessment of the process Biffa Waste Services, based on the Starlinger iV+ technology, used
to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2022, 20, e07015. 0.9 0



3

JosÃ© M Barat

# Article IF Citations

19 In vitro susceptibility of human gut microbes to potential food preservatives based on immobilized
phenolic compounds. Food Chemistry, 2022, 378, 132136. 4.2 5

20 Safety evaluation of glucosylated steviol glycosides as a food additive in different food categories.
EFSA Journal, 2022, 20, e07066. 0.9 3

21 Sustainability Labeling in the Perception of Sensory Quality and Consumer Purchase Intention of
Cocoa and Chocolate. , 2022, , 291-324. 1

22 Safety assessment of bleached cellulose pulp for use in plastic food contact materials. EFSA Journal,
2022, 20, e07171. 0.9 0

23 Safety evaluation of the food enzyme nonâ€•reducing end Î±â€•lâ€•arabinofuranosidase from the genetically
modified Trichoderma reesei strain NZYMâ€•GV. EFSA Journal, 2022, 20, e07173. 0.9 0

24 Safety evaluation of the food enzyme glucose oxidase from the genetically modified Aspergillus niger
strain DPâ€•Aze23. EFSA Journal, 2022, 20, e07181. 0.9 0

25 Safety evaluation of the food enzyme glucan 1,4 Î±â€•glucosidase from the genetically modified Aspergillus
niger strain NZYMâ€•BR. EFSA Journal, 2022, 20, e07191. 0.9 1

26
Characterisation of chemical damage on tissue structures by multispectral imaging and machine
learning procedures: Alkaline hypochlorite effect in C. elegans. Computers in Biology and Medicine,
2022, 145, 105477.

3.9 0

27 Image analysis applied to quality control in transparent packaging: a case study of table olives in
plastic pouches. European Food Research and Technology, 2022, 248, 1859-1867. 1.6 1

28 Safety evaluation of the food enzyme mannan endoâ€•1,4â€•Î²â€•mannosidase from the genetically modified
Aspergillus niger strain NZYMâ€•NM. EFSA Journal, 2022, 20, e07264. 0.9 1

29 Safety evaluation of the food enzyme pectin lyase from the genetically modified Aspergillus
luchuensis strain FLOSC. EFSA Journal, 2022, 20, e07235. 0.9 1

30 Evaluation of the safety and efficacy of lactic acid to reduce microbiological surface contamination
on carcases from kangaroos, wild pigs, goats and sheep. EFSA Journal, 2022, 20, e07265. 0.9 4

31
Identification and prioritisation for risk assessment of phthalates, structurally similar substances
and replacement substances potentially used as plasticisers in materials and articles intended to come
into contact with food. EFSA Journal, 2022, 20, e07231.

0.9 7

32 Safety evaluation of the food enzyme dextranase from the Collariella gracilis strain AEâ€•DX. EFSA
Journal, 2022, 20, e07279. 0.9 2

33 In vivo toxicity assessment of eugenol and vanillin-functionalised silica particles using
Caenorhabditis elegans. Ecotoxicology and Environmental Safety, 2022, 238, 113601. 2.9 4

34 Automatic and non-targeted analysis of the volatile profile of natural and alkalized cocoa powders
using SBSE-GC-MS and chemometrics. Food Chemistry, 2022, 389, 133074. 4.2 3

35
Safety of the proposed amendment of the specifications for enzymatically produced steviol glycosides
(E 960c): Rebaudioside D produced via enzymatic bioconversion of purified stevia leaf extract. EFSA
Journal, 2022, 20, .

0.9 2

36 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•maltohydrolase from the genetically modified Bacillus
licheniformis strain NZYMâ€•FR. EFSA Journal, 2022, 20, . 0.9 0
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37 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from the genetically modified Trichoderma
reesei strain NZYMâ€•ER. EFSA Journal, 2022, 20, . 0.9 0

38 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•maltohydrolase from the genetically modified Bacillus
licheniformis strain NZYMâ€•SD. EFSA Journal, 2022, 20, . 0.9 0

39 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•glucosidase from Aspergillus niger. EFSA Journal,
2022, 20, . 0.9 0

40 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•maltohydrolase from the genetically modified Bacillus
licheniformis strain NZYMâ€•CY. EFSA Journal, 2022, 20, . 0.9 0

41 Safety evaluation of the food enzyme pullulanase from the genetically modified Bacillus
licheniformis strain NZYMâ€•LU. EFSA Journal, 2022, 20, . 0.9 1

42 Developing a homogeneous texture dish by combining solid and liquid foodstuff matrices. LWT - Food
Science and Technology, 2022, 166, 113757. 2.5 4

43
Natural antimicrobial compounds immobilised on silica microparticles as filtering materials: Impact
on the metabolic activity and bacterial viability of waterborne microorganisms. Environmental
Technology and Innovation, 2021, 21, 101219.

3.0 5

44
Formulation and physico-chemical and sensory characterisation of chocolate made from
reconstituted cocoa liquor and high cocoa content. LWT - Food Science and Technology, 2021, 137,
110492.

2.5 5

45 Flow, viscoelastic and masticatory properties of tailor made thickened pea cream for people with
swallowing problems. Journal of Food Engineering, 2021, 292, 110265. 2.7 35

46 Comparative cytotoxic study of silica materials functionalised with essential oil components in
HepG2 cells. Food and Chemical Toxicology, 2021, 147, 111858. 1.8 12

47 Non-destructive control in cheese processing: Modelling texture evolution in the milk curdling phase
by laser backscattering imaging. Food Control, 2021, 121, 107638. 2.8 7

48 Safety evaluation of a food enzyme containing trypsin and chymotrypsin from porcine pancreas. EFSA
Journal, 2021, 19, e06369. 0.9 5

49 Safety evaluation of the food enzyme alternansucrase from Leuconostoc citreum strain NRRL Bâ€•30894.
EFSA Journal, 2021, 19, e06367. 0.9 0

50 Safety evaluation of the food enzyme cellulase from the nonâ€•genetically modified Penicillium
funiculosum strain DPâ€•Lzc35. EFSA Journal, 2021, 19, e06365. 0.9 3

51 Safety evaluation of a food enzyme containing trypsin, chymotrypsin, elastase and carboxypeptidase
from porcine pancreas. EFSA Journal, 2021, 19, e06368. 0.9 2

52 Safety evaluation of the food enzyme triacylglycerol lipase from the genetically modified Aspergillus
niger strain NZYMâ€•DB. EFSA Journal, 2021, 19, e06366. 0.9 1

53
Caenorhabditis elegans to Model the Capacity of Ascorbic Acid to Reduce Acute Nitrite Toxicity under
Different Feed Conditions: Multivariate Analytics on Behavioral Imaging. International Journal of
Environmental Research and Public Health, 2021, 18, 2068.

1.2 2

54 Safety evaluation of the food enzyme maltogenic Î±â€•amylase from the genetically modified
Saccharomyces cerevisiae strain LALLâ€•MA. EFSA Journal, 2021, 19, e06434. 0.9 1
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55 Safety evaluation of the food enzyme endoâ€•1,3(4)â€•Î²â€•glucanase from the genetically modified Bacillus
subtilis strain DPâ€•Ezm28. EFSA Journal, 2021, 19, e06431. 0.9 0

56 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Bacillus licheniformis
strain NZYMâ€•KE. EFSA Journal, 2021, 19, e06433. 0.9 2

57 Chia (Salvia hispanica L.) seed mucilage as a fat replacer in yogurts: Effect on their nutritional,
technological, and sensory properties. Journal of Dairy Science, 2021, 104, 2822-2833. 1.4 26

58 Efficient reduction in vegetative cells and spores of <i>Bacillus subtilis</i> by essential oil
componentsâ€•coated silica filtering materials. Journal of Food Science, 2021, 86, 2590-2603. 1.5 3

59 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from the genetically modified Bacillus subtilis
strain DPâ€•Ezd31. EFSA Journal, 2021, 19, e06562. 0.9 1

60 Safety assessment of the process Plastrec, based on Polymetrix pellet technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06560. 0.9 7

61 Safety evaluation of the food enzyme triacylglycerol lipase from the genetically modified Aspergillus
luchuensis strain FL100SC. EFSA Journal, 2021, 19, e06561. 0.9 3

62
Towards the Enhancement of Essential Oil Componentsâ€™ Antimicrobial Activity Using New Zein
Protein-Gated Mesoporous Silica Microdevices. International Journal of Molecular Sciences, 2021, 22,
3795.

1.8 12

63 Safety evaluation of the food enzyme dâ€•psicose 3â€•epimerase from the genetically modified Escherichia
coli strain Kâ€•12 W3110 (pWKLP). EFSA Journal, 2021, 19, e06565. 0.9 2

64 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Bacillus licheniformis
strain DPâ€•Dzb52. EFSA Journal, 2021, 19, e06564. 0.9 0

65 Safety evaluation of the food enzyme preparation isomaltulose synthase from Serratia plymuthica
strain Z12A. EFSA Journal, 2021, 19, e06432. 0.9 0

66 Safety evaluation of a food enzyme with glucan 1,4â€•Î±â€•glucosidase and Î±â€•amylase activities from the
genetically modified Aspergillus niger strain NZYMâ€•BX. EFSA Journal, 2021, 19, e06563. 0.9 1

67 Secreted Enzyme-Responsive System for Controlled Antifungal Agent Release. Nanomaterials, 2021, 11,
1280. 1.9 5

68 Safety evaluation of a food enzyme containing trypsin and chymotrypsin from porcine pancreas. EFSA
Journal, 2021, 19, e06640. 0.9 0

69 Laser-backscattering imaging for characterizing pork loin tenderness. Effect of pre-treatment with
enzyme and cooking. Journal of Food Engineering, 2021, 299, 110508. 2.7 7

70 Safety assessment of the process ISAP Packaging, based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06643. 0.9 0

71 Safety evaluation of the food enzyme maltogenic Î±â€•amylase from the genetically modified Bacillus
subtilis strain ROM. EFSA Journal, 2021, 19, e06634. 0.9 0

72 Safety evaluation of food enzyme trypsin from porcine pancreas. EFSA Journal, 2021, 19, e06637. 0.9 3
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73 Safety assessment of the process Martogg Group, based on EREMA Advanced technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06638. 0.9 0

74 Safety evaluation of the food enzyme Î²â€•amylase from Bacillus flexus strain AEâ€•BAF. EFSA Journal, 2021, 19,
e06635. 0.9 1

75 Safety assessment of the process Drava International, based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06642. 0.9 10

76 Safety evaluation of longâ€•chain glycolipids from Dacryopinax spathularia. EFSA Journal, 2021, 19,
e06609. 0.9 2

77 Safety evaluation of the food enzyme containing chymosin and pepsin from the abomasum of calves
and cows. EFSA Journal, 2021, 19, e06636. 0.9 0

78 Safety evaluation of the food enzyme containing chymosin and pepsin from the abomasum of suckling
lambs and goats. EFSA Journal, 2021, 19, e06633. 0.9 1

79 Safety assessment of the process ROL, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06644. 0.9 0

80 Relevant essential oil components: a minireview on increasing applications and potential toxicity.
Toxicology Mechanisms and Methods, 2021, 31, 559-565. 1.3 22

81 Natural antimicrobial-coated supports as filter aids for the microbiological stabilisation of drinks.
LWT - Food Science and Technology, 2021, 147, 111634. 2.5 5

82 Safety assessment of the process HIROYUKI INDUSTRIES, based on Starlinger iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06793. 0.9 0

83 Safety assessment of the process Viridor Waste Management, based on Starlinger iV+ technology,
used to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06788. 0.9 3

84 Safety assessment of the substance silver nanoparticles for use in food contact materials. EFSA
Journal, 2021, 19, e06790. 0.9 7

85 Safety assessment of the process DY Polymer, based on PET direct iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06797. 0.9 0

86
Safety assessment of the substance phosphorous acid, triphenyl ester, polymer with
alphaâ€•hydroâ€•omegaâ€•hydroxypoly[oxy(methylâ€•1,2â€•ethanediyl)], C10â€“16 alkyl esters (FCM No 1076), for use in
food contact materials. EFSA Journal, 2021, 19, e06786.

0.9 0

87 Safety evaluation of the food enzyme catalase from the genetically modified Aspergillus niger strain
DPâ€•Azw58. EFSA Journal, 2021, 19, e06787. 0.9 3

88 Safety assessment of the process ESTERPET, based on Starlinger iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06789. 0.9 0

89 Safety evaluation of crosslinked polyacrylic acid polymers (carbomer) as a new food additive. EFSA
Journal, 2021, 19, e06693. 0.9 5

90 Safety assessment of the process Novapet, based on Protec technology, used to recycle postâ€•consumer
PET into food contact materials. EFSA Journal, 2021, 19, e06794. 0.9 1
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91
Safety evaluation of steviol glycoside preparations, including rebaudioside AM, obtained by enzymatic
bioconversion of highly purified stevioside and/or rebaudioside A stevia leaf extracts. EFSA Journal,
2021, 19, e06691.

0.9 3

92 Safety assessment of the process SML Maschinengesellschaft, based on SML technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06795. 0.9 0

93 Safety assessment of the process PET STAR RECYCLING, based on Starlinger iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06791. 0.9 3

94 Safety assessment of the process Nosoplas, based on Starlinger iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06798. 0.9 0

95
Safety assessment of the process RECICLADOS INDUSTRIALES DE PRAVIA (RECINPRA), based on Starlinger
iV+ technology, used to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19,
e06792.

0.9 0

96 Safety assessment of the process DENTIS RECYCLING ITALY, based on PET direct iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06796. 0.9 2

97 Microbial stabilisation of white wine by filtration through silica microparticles functionalised with
natural antimicrobials. LWT - Food Science and Technology, 2021, 149, 111783. 2.5 5

98 Laser-backscattering imaging for characterising the dairy matrix in different phases during curd
processing. Food Control, 2021, 128, 108193. 2.8 5

99 The effect of extrusion on the physical and chemical properties of alkalized cocoa. Innovative Food
Science and Emerging Technologies, 2021, 73, 102768. 2.7 3

100 Effect of the type and degree of alkalization of cocoa powder on the physico-chemical and sensory
properties of sponge cakes. LWT - Food Science and Technology, 2021, 152, 112241. 2.5 4

101 Evaluation of the influence of food intake on the incorporation and excretion kinetics of
mesoporous silica particles in C.elegans. Chemico-Biological Interactions, 2021, 334, 109363. 1.7 1

102 Effect of Cooking on Protein Digestion and Antioxidant Activity of Different Legume Pastes. Foods,
2021, 10, 47. 1.9 24

103 Safety assessment of the process Sulpet PlaÌ•sticos, based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06867. 0.9 0

104 Safety assessment of the process BPCL, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06866. 0.9 1

105 Safety assessment of the process Marmara PET Levha, based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06868. 0.9 0

106 Safety assessment of the process UTSUMI RECYCLE SYSTEMS, based on Starlinger deCON technology,
used to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06869. 0.9 0

107 Scientific Guidance for the submission of dossiers on Food Enzymes. EFSA Journal, 2021, 19, e06851. 0.9 122

108 Updated safety evaluation of the food enzyme isoamylase from the Dyella sp. strain MU 1174. EFSA
Journal, 2021, 19, e06871. 0.9 0
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109 Safety assessment of the process Omorika Recycling, based on PET direct iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06872. 0.9 0

110 Safety evaluation of the food enzyme dâ€•psicose 3â€•epimerase from the genetically modified
Corynebacterium glutamicum strain FIS002. EFSA Journal, 2021, 19, e06870. 0.9 1

111 Physical stability, rheology and microstructure of salad dressing containing essential oils: study of
incorporating nanoemulsions. British Food Journal, 2021, 123, 1626-1642. 1.6 1

112 Microbial stabilization of craft beer by filtration through silica supports functionalized with
essential oil components. LWT - Food Science and Technology, 2020, 117, 108626. 2.5 10

113 Changes in methylxanthines and flavanols during cocoa powder processing and their quantification
by near-infrared spectroscopy. LWT - Food Science and Technology, 2020, 117, 108598. 2.5 31

114 In vitro antimicrobial activity of immobilised essential oil components against Helicobacter pylori.
World Journal of Microbiology and Biotechnology, 2020, 36, 3. 1.7 11

115 Safety evaluation of the food enzyme isoamylase from a Dyella sp. strain. EFSA Journal, 2020, 18,
e06250. 0.9 2

116 Safety evaluation of the food enzyme Î²â€•cyclodextrin glucanotransferase from Escherichia coli strain
WCM105xpCM6420. EFSA Journal, 2020, 18, e06249. 0.9 0

117 Safety evaluation of the food enzyme phospholipase C from the genetically modified Bacillus
licheniformis strain NZYMâ€•VR. EFSA Journal, 2020, 18, e06184. 0.9 2

118 Safety evaluation of the food enzyme lysophospholipase from the genetically modified Aspergillus
niger strain NZYMâ€•LP. EFSA Journal, 2020, 18, e06130. 0.9 0

119 Safety assessment of the process Erreplast, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06255. 0.9 0

120 Safety assessment of the process Somoplast â€• Riachi & Co, based on Starlinger deCON technology, used
to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06252. 0.9 1

121 Safety assessment of the process Flight Plastics (UK), based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06253. 0.9 0

122 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Bacillus
amyloliquefaciens strain DPâ€•Czb53. EFSA Journal, 2020, 18, e06185. 0.9 1

123 Toxicological implications of amplifying the antibacterial activity of gallic acid by immobilisation on
silica particles: A study on C. elegans. Environmental Toxicology and Pharmacology, 2020, 80, 103492. 2.0 13

124
Safety assessment of the process Technoplastika Prima Perdana, based on Starlinger deCON
technology, used to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18,
e06186.

0.9 8

125 Safety assessment of the substance benzophenoneâ€•3,3â€²,4,4â€²â€•tetracarboxylic dianhydride, for use in food
contact materials. EFSA Journal, 2020, 18, e06183. 0.9 2

126 Safety evaluation of the food enzyme Î±â€•cyclodextrin glucanotransferase from Escherichia coli strain
WCM105xpCM703. EFSA Journal, 2020, 18, e06248. 0.9 2
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127 Safety assessment of the process WIP, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06187. 0.9 0

128 Safety assessment of the process Carton Pack, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06188. 0.9 4

129 Safety evaluation of the food enzyme Phospholipase A2 from the genetically modified Trichoderma
reesei strain RF8793. EFSA Journal, 2020, 18, e06310. 0.9 0

130 Safety assessment of the process Severn Valley Polymers, based on Starlinger deCON technology, used
to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06308. 0.9 0

131 Safety assessment of the process PT Asiaplast, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06254. 0.9 0

132
Application of laser backscattering imaging for the physico-chemical characterisation of
antimicrobial silica particles functionalised with plant essential oils. Journal of Food Engineering,
2020, 280, 109990.

2.7 11

133 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from the genetically modified Trichoderma
reesei strain RF5427. EFSA Journal, 2020, 18, e06127. 0.9 3

134 Safety assessment of the substance phosphoric acid, mixed esters with 2â€•hydroxyethyl methacrylate,
for use in food contact materials. EFSA Journal, 2020, 18, e06120. 0.9 0

135 Safety evaluation of the food enzyme phospholipase A1 from the genetically modified Aspergillus niger
strain NZYMâ€•FP. EFSA Journal, 2020, 18, e06131. 0.9 0

136 Safety evaluation of the food enzyme cyclomaltodextrin glucanotransferase from Paenibacillus
illinoisenis strain 107. EFSA Journal, 2020, 18, e06044. 0.9 0

137 Safety assessment of the process Veolia URRC used to recycle postâ€•consumer PET into food contact
materials. EFSA Journal, 2020, 18, e06125. 0.9 2

138 Safety evaluation of the food enzyme glucan 1,4â€•alphaâ€•glucosidase from the genetically modified
Trichoderma reesei strain DPâ€•Nzh38. EFSA Journal, 2020, 18, e06126. 0.9 0

139 Study of Fishmeal Substitution on Growth Performance and Shelf-Life of Giltheadsea Bream
(Sparusaurata). Fishes, 2020, 5, 15. 0.7 2

140
Review and priority setting for substances that are listed without a specific migration limit in TableÂ 1
of Annex 1 of Regulation 10/2011 on plastic materials and articles intended to come into contact with
food. EFSA Journal, 2020, 18, e06124.

0.9 7

141 Safety evaluation of the food enzyme Î±â€•amylase from Bacillus amyloliquefaciens strain BANSC. EFSA
Journal, 2020, 18, e05976. 0.9 1

142 Safety evaluation of the food enzyme xylanase from the genetically modified Trichoderma reesei
strain RF5703. EFSA Journal, 2020, 18, e05974. 0.9 0

143 Safety evaluation of the food enzyme maltogenic amylase from the genetically modified Bacillus
licheniformis strain DPâ€•Dzr50. EFSA Journal, 2020, 18, e05972. 0.9 5

144 Safety assessment of the substance (triethanolamineâ€•perchlorate, sodium salt) dimer, for use in food
contact materials. EFSA Journal, 2020, 18, e06046. 0.9 0
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145 Changes in cocoa properties induced by the alkalization process: A review. Comprehensive Reviews in
Food Science and Food Safety, 2020, 19, 2200-2221. 5.9 20

146 Functional changes induced by extrusion during cocoa alkalization. Food Research International,
2020, 136, 109469. 2.9 5

147 Degradation of silica particles functionalised with essential oil components under simulated
physiological conditions. Journal of Hazardous Materials, 2020, 399, 123120. 6.5 19

148
Safety evaluation of the food enzyme with 4â€•Î±â€•dâ€•{(1â€•>4)â€•Î±â€•dâ€•glucano}trehalose trehalohydrolase and
(1â€•>4)â€•Î±â€•dâ€•glucan 1â€•Î±â€•dâ€•glucosylmutase activities from the Gryllotalpicola ginsengisoli strain S34. EFSA
Journal, 2020, 18, e06042.

0.9 0

149 Safety evaluation of the food enzyme Î±â€•amylase from the Parageobacillus thermoglucosidasius strain
DPâ€•Gzb47. EFSA Journal, 2020, 18, e06129. 0.9 0

150 Safety evaluation of the food enzyme Î²â€•galactosidase from the genetically modified Escherichia coli
NCIMB 30325. EFSA Journal, 2020, 18, e05977. 0.9 1

151 Non-thermal treatment for the stabilisation of liquid food using a tubular cellulose filter from corn
stalks. Food Control, 2020, 112, 107164. 2.8 7

152 Roadmap of cocoa quality and authenticity control in the industry: A review of conventional and
alternative methods. Comprehensive Reviews in Food Science and Food Safety, 2020, 19, 448-478. 5.9 29

153 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase and Î²â€•glucanase from Disporotrichum
dimorphosporum strain DXL. EFSA Journal, 2020, 18, e05975. 0.9 0

154 Safety evaluation of the food enzyme xylose isomerase from the genetically modified Streptomyces
rubiginosus strain DPâ€•Pzn37. EFSA Journal, 2020, 18, e05978. 0.9 2

155 Safety assessment of the process Ltd. PolyER, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06045. 0.9 0

156 Safety assessment of the substance N,Nâ€•bis(2â€•hydroxyethyl)stearylamine partially esterified with
saturated C16/C18 fatty acids, for use in food contact materials. EFSA Journal, 2020, 18, e06047. 0.9 1

157 Safety evaluation of the food enzyme triacylglycerol lipase from the genetically modified Ogataea
polymorpha strain DPâ€•Jzk33. EFSA Journal, 2020, 18, e06048. 0.9 0

158 Safety evaluation of the food enzyme xylanase from the genetically modified Aspergillus luchuensis
Inui strain RF7398. EFSA Journal, 2020, 18, e05971. 0.9 2

159 Safety assessment of the process STF, based on EREMA Basic technology, used to recycle postâ€•consumer
PET into food contact materials. EFSA Journal, 2020, 18, e06050. 0.9 0

160 Safety assessment of the process Buergofol, based on EREMA Basic technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06051. 0.9 0

161 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Pseudomonas fluorescens
strain BD15754. EFSA Journal, 2020, 18, e06043. 0.9 0

162 Safety assessment of the process REâ€•PET, based on EREMA Basic technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06049. 0.9 2
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163 Perception of fat and other quality parameters in minced and burger meat from Spanish consumer
studies. Meat Science, 2020, 166, 108138. 2.7 15

164 Safety assessment of the substance bis(2â€•ethylhexyl)cyclohexaneâ€•1,4â€•dicarboxylate, for use in food
contact materials. EFSA Journal, 2020, 18, e05973. 0.9 1

165 Assessment of the impact of the IARC Monograph Vol. 121 on the safety of the substance styrene (FCM) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 662 Td (No 193) for its use in plastic food contact materials. EFSA Journal, 2020, 18, e06247.0.9 19

166 Support Vector Machine as Tool for Classifying Coffee Beverages. Advances in Intelligent Systems and
Computing, 2020, , 275-284. 0.5 2

167 THE STUDY OF ANTIMICROBIAL ACTIVITY OF AgNPs MADE BY USING GREEN SYNTHESIS AGAINST SPECIFIC
MICROORGANISMS. , 2020, , . 0

168 Safety evaluation of the food enzyme with Î²â€•glucanase and Î²â€•xylanase activities from the Trichoderma
reesei strain DPâ€•Nya67. EFSA Journal, 2020, 18, . 0.9 0

169 Safety evaluation of the food enzyme dextranase from Collariella gracilis strain ATCCâ€•16153. EFSA
Journal, 2020, 18, e06309. 0.9 0

170 Safety assessment of the process ONDUPET, based on EREMA Basic technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06251. 0.9 1

171 Safety assessment of the process sichtâ€•pack Hagner, based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06256. 0.9 1

172 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Bacillus licheniformis
strain DPâ€•Dzb45. EFSA Journal, 2020, 18, e06311. 0.9 2

173 Laser backscattering imaging as a control technique for fluid foods: Application to vegetable-based
creams processing. Journal of Food Engineering, 2019, 241, 58-66. 2.7 10

174
Non destructive monitoring of the yoghurt fermentation phase by an image analysis of
laser-diffraction patterns: Characterization of cowâ€™s, goatâ€™s and sheepâ€™s milk. Food Chemistry, 2019,
274, 46-54.

4.2 14

175 Safety evaluation of the food enzyme chitinase from Streptomyces violaceoruber (strain pChi). EFSA
Journal, 2019, 17, e05767. 0.9 1

176 Safety evaluation of the food enzyme maltogenic amylase from genetically modified EscherichiaÂ coli
(strain BLASC). EFSA Journal, 2019, 17, e05769. 0.9 0

177 Safety assessment of the process Quinn Packaging, based on Erema Basic technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05771. 0.9 1

178 Safety assessment of the process Poly Recycling, based on Starlinger iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05772. 0.9 0

179 Safety assessment of the process Texplast, based on Starlinger iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05773. 0.9 1

180 Safety assessment of the process AMB, based on Bandera technology, used to recycle postâ€•consumer
PET into food contact materials. EFSA Journal, 2019, 17, e05770. 0.9 0
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181 Safety evaluation of the food enzyme Î±,Î±â€•trehalase glucohydrolase from TrichodermaÂ reesei (strain) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 742 Td (DPâ€•Nzs51). EFSA Journal, 2019, 17, e05768.0.9 2

182 Safety evaluation of the food enzyme Î±â€•amylase from BacillusÂ licheniformis (strain DPâ€•Dzb44). EFSA
Journal, 2019, 17, e05738. 0.9 0

183 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•maltotetraohydrolase from BacillusÂ licheniformis
(strain DPâ€•Dzf24). EFSA Journal, 2019, 17, e05739. 0.9 0

184 Safety evaluation of the food enzyme lâ€•ascorbate oxidase from Cucurbita pepo L. and Cucurbita
moschata Duchesne. EFSA Journal, 2019, 17, e05740. 0.9 0

185
Enhancing the antimicrobial activity of eugenol, carvacrol and vanillin immobilised on silica supports
against Escherichia coli or Zygosaccharomyces rouxii in fruit juices by their binary combinations.
LWT - Food Science and Technology, 2019, 113, 108326.

2.5 28

186 Safety assessment of the substance, titanium dioxide surface treated with fluorideâ€•modified alumina,
for use in food contact materials. EFSA Journal, 2019, 17, e05737. 0.9 3

187 New Oleic Acidâ€•Capped Mesoporous Silica Particles as Surfactantâ€•Responsive Delivery Systems.
ChemistryOpen, 2019, 8, 1052-1056. 0.9 7

188 Study of apple juice preservation by filtration through silica microparticles functionalised with
essential oil components. Food Control, 2019, 106, 106749. 2.8 12

189 Safety assessment of the process â€˜POLY RECYCLING PET DIRECT IV+â€™, used to recycle postâ€•consumer PET
into food contact materials. EFSA Journal, 2019, 17, e05865. 0.9 0

190
Novel antimicrobial filtering materials based on carvacrol, eugenol, thymol and vanillin immobilized
on silica microparticles for water treatment. Innovative Food Science and Emerging Technologies,
2019, 58, 102228.

2.7 13

191 Safety evaluation of the food enzyme 4â€•Î±â€•glucanotransferase from AeribacillusÂ pallidus (strainÂ AEâ€•SAS).
EFSA Journal, 2019, 17, e05628. 0.9 1

192 Safety assessment of the process Alimpet, based on EREMA MPR B2B technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05677. 0.9 0

193
Safety assessment of the substance phosphorous acid, triphenyl ester, polymer with
alphaâ€•hydroâ€•omegaâ€•hydroxypoly[oxy(methylâ€•1,2â€•ethanediyl)], C10â€“16 alkyl esters, for use in food contact
materials. EFSA Journal, 2019, 17, e05679.

0.9 2

194 Safety evaluation of the food enzyme alphaâ€•amylase from nonâ€•genetically modified Aspergillus niger
strain (strain DPâ€•Azb60). EFSA Journal, 2019, 17, e05680. 0.9 1

195 Safety evaluation of the food enzyme alphaâ€•amylase from a genetically modified Bacillus subtilis
(strain NBA). EFSA Journal, 2019, 17, e05681. 0.9 2

196 Safety evaluation of the food enzyme phospholipase C from a genetically modified Komagataella
phaffii (strain PRF). EFSA Journal, 2019, 17, e05682. 0.9 2

197 Safety evaluation of the food enzyme Î±â€•amylase and 1,4â€•Î±â€•glucan 6â€•Î±â€•glucosyltransferase from Paenibacillus
alginolyticus. EFSA Journal, 2019, 17, e05683. 0.9 0

198 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from a genetically modified Bacillus
licheniformis (strain NZYMâ€•CE). EFSA Journal, 2019, 17, e05685. 0.9 2
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199 Effect of oregano (Origanum vulgare L. ssp. hirtum) and clove (Eugenia spp.) nanoemulsions on
Zygosaccharomyces bailii survival in salad dressings. Food Chemistry, 2019, 295, 630-636. 4.2 31

200 Characterisation of microorganisms used for the production of food enzymes. EFSA Journal, 2019, 17,
e05741. 0.9 130

201 Safety evaluation of the food enzyme triacylglycerol lipase from AspergillusÂ niger (strain LFS). EFSA
Journal, 2019, 17, e05630. 0.9 1

202 Safety assessment of the process Texplast, based on EREMA Advanced technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05678. 0.9 1

203 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•maltotetraohydrolase from BacillusÂ licheniformis
(strain DPâ€•Dzr46). EFSA Journal, 2019, 17, e05684. 0.9 0

204 Safety evaluation of the food enzyme Î²â€•glucanase, xylanase and cellulase from
MycothermusÂ thermophiloides (strain NZYMâ€•ST). EFSA Journal, 2019, 17, e05631. 0.9 0

205 Fresh-sliced tissue inspection: Characterization of pork and salmon composition based on fractal
analytics. Food and Bioproducts Processing, 2019, 116, 20-29. 1.8 5

206 Safety assessment of the process â€˜JÃ¡szâ€•Plasztikâ€™, based on Vacurema Prime technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05627. 0.9 0

207 Safety evaluation of the food enzyme glucose oxidase from AspergillusÂ niger (strain ZGL). EFSA
Journal, 2019, 17, e05629. 0.9 1

208
Laser backscattering imaging as a non-destructive quality control technique for solid food matrices:
Modelling the fibre enrichment effects on the physico-chemical and sensory properties of biscuits.
Food Control, 2019, 100, 278-286.

2.8 12

209 Essential oils compounds as antimicrobial and antibiofilm agents against strains present in the meat
industry. Food Control, 2019, 101, 29-38. 2.8 22

210 Presence of palm oil in foodstuffs: consumersâ€™ perception. British Food Journal, 2019, 121, 2148-2162. 1.6 16

211 Safety evaluation of the food enzyme Î±â€•amylase from Aspergillus oryzae (strain DPâ€•Bzb41). EFSA Journal,
2019, 17, e05899. 0.9 2

212 Safety evaluation of the food enzyme triacylglycerol lipase from TrichodermaÂ reesei (strain RF10625).
EFSA Journal, 2019, 17, e05837. 0.9 2

213 Safety evaluation of the food enzyme betaâ€•galactosidase from Bacillus sp. (strain M3â€•1). EFSA Journal,
2019, 17, e05827. 0.9 1

214 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•glucosidase from TrichodermaÂ reesei (strain DPâ€•Nzh63).
EFSA Journal, 2019, 17, e05825. 0.9 0

215 Safety evaluation of the food enzyme 4â€•phytase from a genetically modified TrichodermaÂ reesei (strain) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 102 Td (DPâ€•Nzt55). EFSA Journal, 2019, 17, e05826.0.9 0

216 Safety assessment of the process Ferrarelle, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05834. 0.9 1
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217 Safety evaluation of the food enzyme cellulase from Trichoderma reesei (strain DPâ€•Nzc36). EFSA
Journal, 2019, 17, e05839. 0.9 2

218 Safety assessment of the process V & T Trade, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05831. 0.9 0

219 Safety assessment of the process Veripack Embalajes, based on Starlinger Decon technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05835. 0.9 0

220 Safety assessment of the process Poly Recycling, based on recoSTAR PET FG technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05836. 0.9 0

221 Safety evaluation of the food enzyme Î±â€•amylase from a genetically modified strain of Bacillus
licheniformis (DPâ€•Dzb25). EFSA Journal, 2019, 17, e05900. 0.9 0

222 Safety assessment of the process Recoâ€•Kavala, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05830. 0.9 0

223 Safety assessment of the process Pinaform, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05833. 0.9 0

224
Update of the risk assessment of â€˜wood flour and fibres, untreatedâ€™ (FCM NoÂ 96) for use in food
contact materials, and criteria for future applications of materials from plant origin as additives for
plastic food contact materials. EFSA Journal, 2019, 17, e05902.

0.9 6

225 Safety assessment of the process PETman, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05829. 0.9 1

226 Safety evaluation of the food enzyme xylanase from Bacillus pumilus (strain BLXSC). EFSA Journal,
2019, 17, e05901. 0.9 1

227 Safety assessment of the process Marcato, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05828. 0.9 0

228 Safety assessment of the process Sharpak Bridgewater, based on Starlinger Decon technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05832. 0.9 0

229 Safety assessment of the substance trimellitic acid, tris (2â€•ethylhexyl) ester, for use in food contact
materials. EFSA Journal, 2019, 17, e05864. 0.9 0

230
Update of the risk assessment of diâ€•butylphthalate (DBP), butylâ€•benzylâ€•phthalate (BBP),
bis(2â€•ethylhexyl)phthalate (DEHP), diâ€•isononylphthalate (DINP) and diâ€•isodecylphthalate (DIDP) for use in
food contact materials. EFSA Journal, 2019, 17, e05838.

0.9 97

231 Olive leaf extracts for shelf life extension of salmon burgers. Food Science and Technology
International, 2019, 25, 91-100. 1.1 15

232 Fast detection of cocoa shell in cocoa powders by near infrared spectroscopy and multivariate
analysis. Food Control, 2019, 99, 68-72. 2.8 43

233
Discrimination of intact almonds according to their bitterness and prediction of amygdalin
concentration by Fourier transform infrared spectroscopy. Postharvest Biology and Technology,
2019, 148, 236-241.

2.9 7

234
Enrichment of chips with fibre from a tigerâ€•nut (<i>Cyperus esculentus</i>) milk coâ€•product at â€˜source
of fibre foodsâ€™ and â€˜high fibre content foodsâ€™ levels: impact on processing, physicoâ€•chemical and
sensory properties. International Journal of Food Science and Technology, 2019, 54, 908-915.

1.3 7
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235 Effect of thyme and oregano essential oils on the shelf life of salmon and seaweed burgers. Food
Science and Technology International, 2018, 24, 394-403. 1.1 23

236 Potential of NIR spectroscopy to predict amygdalin content established by HPLC in intact almonds and
classification based on almond bitterness. Food Control, 2018, 91, 68-75. 2.8 21

237 Prevention of fungal spoilage in food products using natural compounds: A review. Critical Reviews
in Food Science and Nutrition, 2018, 58, 2002-2016. 5.4 51

238 Combination of different antifungal agents in oil-in-water emulsions to control strawberry jam
spoilage. Food Chemistry, 2018, 239, 704-711. 4.2 13

239 Development of a novel smokeâ€•flavoured salmon product by sodium replacement using water vapour
permeable bags. Journal of the Science of Food and Agriculture, 2018, 98, 2721-2728. 1.7 9

240 Safety evaluation of the food enzyme acetolactate decarboxylase from a genetically modified
BacillusÂ licheniformis (strain NZYMâ€•JB). EFSA Journal, 2018, 16, e05476. 0.9 0

241 Safety evaluation of the food enzyme maltogenic amylase from a genetically modified BacillusÂ subtilis
(strain NZYMâ€•OC). EFSA Journal, 2018, 16, e05477. 0.9 0

242 Safety evaluation of the food enzyme Î±â€•amylase from a genetically modified AspergillusÂ niger (strain) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 462 Td (NZYMâ€•MC). EFSA Journal, 2018, 16, e05451.0.9 3

243 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•glucosidase from a genetically modified
AspergillusÂ niger (strain NZYMâ€•BW). EFSA Journal, 2018, 16, e05446. 0.9 0

244 Safety evaluation of the food enzyme maltogenic amylase from a genetically modified BacillusÂ subtilis
(strain NZYMâ€•SO). EFSA Journal, 2018, 16, e05478. 0.9 0

245 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from a genetically modified TrichodermaÂ reesei
(strain DPâ€•Nzd22). EFSA Journal, 2018, 16, e05479. 0.9 6

246 Safety assessment of the substance Ln 1,4â€•benzene dicarboxylic acid (with LnÂ =Â La, Eu, Gd, Tb) for use in
food contact materials. EFSA Journal, 2018, 16, e05449. 0.9 1

247
Evaluation of the safety and efficacy of the organic acids lactic and acetic acids to reduce
microbiological surface contamination on pork carcasses and pork cuts. EFSA Journal, 2018, 16,
e05482.

0.9 17

248 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from a genetically modified BacillusÂ subtilis
(strain LMG Sâ€•24584). EFSA Journal, 2018, 16, e05447. 0.9 1

249 Safety assessment of the active substance polyacrylic acid, sodium salt, crossâ€•linked, for use in active
food contact materials. EFSA Journal, 2018, 16, e05448. 0.9 2

250 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from a genetically modified AspergillusÂ oryzae
(strain NZYMâ€•FA). EFSA Journal, 2018, 16, e05480. 0.9 2

251 Safety assessment of the process â€˜RecyPET HungÃ¡riaâ€™, based on RecyPET HungÃ¡ria technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2018, 16, e05481. 0.9 1

252 Safety of the food enzyme glucoamylase from a genetically modified AspergillusÂ niger (strain NZYMâ€•BF).
EFSA Journal, 2018, 16, e05450. 0.9 0
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253 Antimicrobial activity of commercial calcium phosphate based materials functionalized with vanillin.
Acta Biomaterialia, 2018, 81, 293-303. 4.1 21

254 Anchoring Gated Mesoporous Silica Particles to Ethylene Vinyl Alcohol Films for Smart Packaging
Applications. Nanomaterials, 2018, 8, 865. 1.9 9

255 Development of amino-functionalized membranes for removal of microorganism. Innovative Food
Science and Emerging Technologies, 2018, 48, 75-82. 2.7 5

256 Variety Discrimination of Fruits, Edible Plants, and Other Foodstuffs and Beverages by Infrared
Spectroscopy. Comprehensive Analytical Chemistry, 2018, , 127-163. 0.7 3

257 Characterization of Spanish powdered seaweeds: Composition, antioxidant capacity and
technological properties. Food Research International, 2018, 111, 212-219. 2.9 53

258 Toxicological assessment of mesoporous silica particles in the nematode Caenorhabditis elegans.
Environmental Research, 2018, 166, 61-70. 3.7 24

259 Functionalized Silica Nanomaterials as a New Tool for New Industrial Applications. , 2018, , 165-196. 3

260 A comparison between NIR and ATR-FTIR spectroscopy for varietal differentiation of Spanish intact
almonds. Food Control, 2018, 94, 241-248. 2.8 17

261 Improving the Antimicrobial Power of Lowâ€•Effective Antimicrobial Molecules Through
Nanotechnology. Journal of Food Science, 2018, 83, 2140-2147. 1.5 18

262 Improved antimicrobial activity of immobilised essential oil components against representative
spoilage wine microorganisms. Food Control, 2018, 94, 177-186. 2.8 19

263 Rapid fraud detection of cocoa powder with carob flour using near infrared spectroscopy. Food
Control, 2018, 92, 183-189. 2.8 47

264 Safety assessment of the process â€˜General Plasticâ€™, based on Starlinger Decon technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2018, 16, e05388. 0.9 0

265 POLYPHENOLIC COMPOSITION OF SPANISH CULTIVARS OF GLOBE ARTICHOKE (Cynara cardunculus L. var.) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 262 Td (scolymus (L.) Fiori). Acta Scientiarum Polonorum, Hortorum Cultus, 2018, 17, 177-184.0.3 4

266 Ham salting in plÃ¡stic bags: A way to reduce salt use?. Agronomia Colombiana, 2018, 36, 166-173. 0.1 1

267 Enhanced antimicrobial activity of essential oil components immobilized on silica particles. Food
Chemistry, 2017, 233, 228-236. 4.2 70

268 Development of a novel smoke-flavoured trout product: An approach to sodium reduction and shelf
life assessment. Journal of Food Engineering, 2017, 211, 22-29. 2.7 19

269 Improving bread-making processing phases of fibre-rich formulas using chia (Salvia hispanica) seed
flour. LWT - Food Science and Technology, 2017, 84, 419-425. 2.5 20

270 Influence of potential pulses amplitude sequence in a voltammetric electronic tongue (VET) applied to
assess antioxidant capacity in aliso. Food Chemistry, 2017, 224, 233-241. 4.2 11
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271 Application of cinnamon bark emulsions to protect strawberry jam from fungi. LWT - Food Science and
Technology, 2017, 78, 265-272. 2.5 22

272 Effect of tiger-nut (Cyperus esculentus) milk co-product on the surface and diffusional properties of
a wheat-based matrix. Food Chemistry, 2017, 224, 69-77. 4.2 11

273 Hyperspectral image control of the heat-treatment process of oat flour to model composite bread
properties. Journal of Food Engineering, 2017, 192, 45-52. 2.7 19

274 Influence of emulsifier type on the antifungal activity of cinnamon leaf, lemon and bergamot oil
nanoemulsions against Aspergillus niger. Food Control, 2017, 73, 784-795. 2.8 69

275 Protection of folic acid through encapsulation in mesoporous silica particles included in fruit
juices. Food Chemistry, 2017, 218, 471-478. 4.2 43

276 Assessing heat treatment of chicken breast cuts by impedance spectroscopy. Food Science and
Technology International, 2017, 23, 110-118. 1.1 5

277 APPLICATION OF IMPEDANCE SPECTROSCOPY FOR THE CHARACTERIZATION OF HAMS DURING POST-SALTING.
Vitae, 2017, 24, 178-185. 0.2 0

278 Eugenol and thymol immobilised on mesoporous silica-based material as an innovative antifungal
system: Application in strawberry jam. Food Control, 2017, 81, 181-188. 2.8 49

279 Predicting Gilthead Sea Bream (Sparus aurata) Freshness by a Novel Combined Technique of 3D Imaging
and SW-NIR Spectral Analysis. Sensors, 2016, 16, 1735. 2.1 10

280 Meat and Fish Spoilage Measured by Electronic Tongues. , 2016, , 199-207. 1

281 Protective effect of mesoporous silica particles on encapsulated folates. European Journal of
Pharmaceutics and Biopharmaceutics, 2016, 105, 9-17. 2.0 15

282
Enrichment of stirred yogurts with folic acid encapsulated in pH-responsive mesoporous silica
particles: Bioaccessibility modulation and physico-chemical characterization. LWT - Food Science and
Technology, 2016, 72, 351-360.

2.5 17

283 Stability of different mesoporous silica particles during an inÂ vitro digestion. Microporous and
Mesoporous Materials, 2016, 230, 196-207. 2.2 23

284 Use of oil-in-water emulsions to control fungal deterioration of strawberry jams. Food Chemistry,
2016, 211, 92-99. 4.2 18

285 Spectral study of heat treatment process of wheat flour by VIS/SW-NIR image system. Journal of Cereal
Science, 2016, 71, 99-107. 1.8 7

286 Effect of low degrees of substitution in wheat flour with sorghum, oat or corn flours on
physicochemical properties of composite flours. Cogent Food and Agriculture, 2016, 2, . 0.6 0

287 Shelf life prediction of expired vacuum-packed chilled smoked salmon based on a KNN tissue
segmentation method using hyperspectral images. Journal of Food Engineering, 2016, 178, 110-116. 2.7 19

288 Effect of high pressure processing or freezing technologies as pretreatment in vacuum fried carrot
snacks. Innovative Food Science and Emerging Technologies, 2016, 33, 115-122. 2.7 54
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289 Smoke-flavoured cod obtained by a new method using water vapour permeable bags. Journal of Food
Engineering, 2016, 179, 19-27. 2.7 5

290 Feasibility of processing temperatures on the quality and shelf-life of smoke-flavoured cod. LWT -
Food Science and Technology, 2016, 69, 546-553. 2.5 7

291 Control of undeclared flavoring of cocoa powders by the determination of vanillin and ethyl
vanillin by HPLC. Food Control, 2016, 67, 171-176. 2.8 43

292 Detection of adulterations with different grains in wheat products based on the hyperspectral image
technique: The specific cases of flour and bread. Food Control, 2016, 62, 373-380. 2.8 61

293 Encapsulation of folic acid in different silica porous supports: A comparative study. Food Chemistry,
2016, 196, 66-75. 4.2 38

294 Physico-chemical and microbiological changes in commercial tilapia (Oreochromis niloticus) during
cold storage. Vitae, 2015, 22, . 0.2 0

295 Mesoporous Silicaâ€•Based Supports for the Controlled and Targeted Release of Bioactive Molecules in
the Gastrointestinal Tract. Journal of Food Science, 2015, 80, E2504-16. 1.5 27

296
Study of high strength wheat flours considering their physicochemical and rheological
characterisation as well as fermentation capacity using SW-NIR imaging. Journal of Cereal Science,
2015, 62, 31-37.

1.8 8

297
Artificial neural networks (Fuzzy ARTMAP) analysis of the data obtained with an electronic tongue
applied to a ham-curing process with different salt formulations. Applied Soft Computing Journal,
2015, 30, 421-429.

4.1 24

298
Voltammetry pulse array developed to determine the antioxidant activity of camuâ€“camu (Myrciaria) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 387 Td (dubia (H.B.K.) McVaug) and tumbo (Passiï¬‚ora mollisima (Kunth) L.H. Bailey) juices employing

voltammetric electronic tongues. Food Control, 2015, 54, 181-187.
2.8 21

299 Physicochemical effects of chia ( Salvia hispanica ) seed flour on each wheat bread-making process
phase and product storage. Journal of Cereal Science, 2015, 65, 67-73. 1.8 21

300 Bactericidal activity of caprylic acid entrapped in mesoporous silica nanoparticles. Food Control,
2015, 56, 77-85. 2.8 22

301 Development of potentiometric equipment for the identification of altered dry-cured hams: A
preliminary study. Meat Science, 2015, 106, 1-5. 2.7 7

302 Physicochemical and microbial changes during storage of smoke-flavoured salmon obtained by a new
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