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194 ’mpactLofLyrostLonLtheL orphologyLandLvhemicalLvompositionLofLcvaLSantulhanaL×livesaLAppliedY
SciencesYhSwitzerlandiYL2022YLdeYLdeee 2.6

193 â��TableL×liveLyloursâ��mLtnL’ngredientLRichLinLuioactiveLvompoundsraLAppliedYSciencesYhSwitzerlandiYL
2022YLdeYLdiid 2.6 0

192
vomparisonLofLwifferentLTechnologiesLTvonventionalLThermalLçrocessingYLRadiofrequencyL‘eatingL
andL‘ighZçressureLçrocessingULinLvombinationLwithLThermalLSolarLxnergyLforL‘ighL−ualityLandL
SustainableLyishLSoupLçasteurizationaLFoodYandYBioprocessYTechnologyYL2022YLdhYLjlhZkch

5.1 1

191
çreservationLofLhighLpressureLpasteurisedLmilkLbyLhyperbaricLstorageLatLroomLtemperatureLversusL
refrigerationLonLinoculatedLmicroorganismsYLfattyLacidsYLvolatileLcompoundsLandLlipidLoxidationaaL
FoodYChemistryYL2022YLfkjYLdfekkj

8.5 0

190
–owZpressureLlongZtimeLorLmoderateLpressureLpasteurizationLatLroomLtemperatureLbyLhyperbaricL
inactivationLasLaLnewLnonthermalLpreservationLapproachLZLtLcaseLstudyLonLmilkaaLFoodYMicrobiologyYL
2022YLdchYLdcgcfd

6 1

189 tLmicrobiologicalLperspectiveLofLrawLmilkLpreservedLatLroomLtemperatureLusingLhyperbaricLstorageL
comparedLtoLrefrigeratedLstorageaLInnovativeYFoodYScienceYandYEmergingYTechnologiesYL2022YLjkYLdcfcdl 6.8 0

188 ‘yperbaricLstorageLatLroomLlikeLtemperaturesLasLaLpossibleLalternativeLtoLrefrigerationmLevolutionL
andLrecentLadvancesaLCriticalYReviewsYinYFoodYScienceYandYNutritionYL2021YLidYLecjkZeckl 11.5 7

187 ° RLmetabolicLcompositionLprofilingLofLhighLpressureLpasteurizedLmilkLpreservedLbyLhyperbaricL
storageLatLroomLtemperatureaLFoodYControlYL2021YLdckiic 6.2 0

186 xxploreLzastricL–ipolysisLandL–ipidL×xidationLofLvonventionalLversusLçastureZuasedL ilkLbyLaL
SemiZdynamicLwigestionL odelaLJournalYofYAgriculturalYandYFoodYChemistryYL2021YLilYLdgegdZdgegl 5.7 0

185 xffectsLofLirradianceLofLredLandLbluemredL–xwsLonLScenedesmusLobliquusL eZdLoptimizationLofL
biomassLandLhighLaddedZvalueLcompoundsaLJournalYofYAppliedYPhycologyYL2021YLffYLdfjlZdfkk 3.2 0

184 ’mpactLofLtheLmalaxationLtemperatureLonLtheLphenolicLprofileLofLcvaLvobranˆ§osaLoliveLoilsLandL
assessmentLofLtheLrelatedLhealthLclaimaLFoodYChemistryYL2021YLffjYLdejjei 8.5 9

183
‘yperbaricLStorageLofLVacuumZçackagedLyreshLttlanticLSalmonLTSalmoLsalarUL–oinsLbyLxvaluationLofL
SpoilageL icrobiotaLandL’noculatedLSurrogateZçathogenicL icroorganismsaLFoodYEngineeringY
ReviewsYL2021YLdfYLihd

6.5 3

182 yattyLtcidLvompositionLfromL×liveL×ilsLofLçortugueseLventenarianLTreesL’sL‘ighlyLwependentLonL
×liveLvultivarLandLvropLYearaLFoodsYL2021YLdcYL 4.9 2

181 xnhancingL icrobialLzrowthLUsingLxmergingLTechnologiesL2021YLdjdZdlf

180 −ualityLevolutionLofLrawLmeatLunderLhyperbaricLstorageLâ��LyattyLacidsYLvolatileLorganicLcompoundsL
andLlipidLoxidationLprofilesaLFoodYBioscienceYL2021YLgeYLdcddck 4.9 2

179 xnhancedLpreservationLofLvacuumZpackagedLttlanticLsalmonLbyLhyperbaricLstorageLatLroomL
temperatureLversusLrefrigerationaLScientificYReportsYL2021YLddYLdiik 4.9 6

178 VolatileZ×lfactoryLçrofilesLofLcvaLtrbequinaL×liveL×ilsLxxtractedLwithoutbwithL×liveL–eavesLtdditionL
andLTheirLwiscriminationLUsingLanLxlectronicL°oseaLJournalYofYChemistryYL2021YLecedYLdZdc 2.3 0
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177 yreezingLofLedibleLflowersmLxffectLonLmicrobialLandLantioxidantLqualityLduringLstorageaLJournalYofY
FoodYScienceYL2020YLkhYLddhdZddhl 3.4 4

176 zxxLxffectsLonLTocopherolLvompositionLofL×ilsLfromLVeryL×ldLandLzeneticallyLwiverseL×liveLTreesaL
JAOCSmYJournalYofYtheYAmericanYOilYChemistsgYSocietyYL2020YLljYLgljZhcj 1.8 1

175 uorageYLcamelliaYLcentaureaLandLpansiesmL°utritionalYLfattyLacidsYLfreeLsugarsYLvitaminLxYLcarotenoidsL
andLorganicLacidsLcharacterizationaLFoodYResearchYInternationalYL2020YLdfeYLdclcjc 7 17

174 xxtendedLpreservationLofLrawLbeefLandLporkLmeatLbyLhyperbaricLstorageLatLroomLtemperatureaL
InternationalYJournalYofYFoodYScienceYandYTechnologyYL2020YLhhYLddjdZddjl 3.8 7

173 çotentialLofLyT’RLSpectroscopyLtppliedLtoLxxosomesLforLtlzheimerSsLwiseaseLwiscriminationmLtLçilotL
StudyaLJournalYofYAlzheimergsYDiseaseYL2020YLjgYLfldZgch 4.3 8

172 SeekingLforLsensoryLdifferentiatedLoliveLoilsrLTheLurgeLtoLpreserveLoldLautochthonousLoliveL
cultivarsaLFoodYResearchYInternationalYL2020YLdekYLdckjhl 7 13

171 ’mprovementLofLtheLrefrigeratedLpreservationLtechnologyLbyLhyperbaricLstorageLforLrawLfreshL
meataLJournalYofYtheYScienceYofYFoodYandYAgricultureYL2020YLdccYLlilZljj 4.3 13

170
çhysicochemicalLparametersYLlipidsLstabilityYLandLvolatilesLprofileLofLvacuumZpackagedLfreshL
ttlanticLsalmonLTSalmoLsalarULloinsLpreservedLbyLhyperbaricLstorageLatLdcL´°vaLFoodYResearchY
InternationalYL2020YLdejYLdckjgc

7 19

169  onitoringLplasmaLproteinLaggregationLduringLagingLusingLconformationZspecificLantibodiesLandL
yT’RLspectroscopyaLClinicaYChimicaYActaYL2020YLhceYLehZff 6.2 10

168 uiorefineryLofLwunaliellaLsalinamLSustainableLrecoveryLofLcarotenoidsYLpolarLlipidsLandLglycerolaL
BioresourceYTechnologyYL2020YLeljYLdeehcl 11 23

167 vhemicalLvharacterizationLofL×leasterYL×leaLeuropaeaLvaraLsylvestrisLT illaUL–ehraYL×ilsLfromL
wifferentL–ocationsLofL°ortheastLçortugalaLAppliedYSciencesYhSwitzerlandiYL2020YLdcYLigdg 2.6 2

166 ‘yperbaricLStorageLxffectLonLxnzymeLtctivityLandLTextureLvharacteristicsLofLRawL eataLFoodY
EngineeringYReviewsYL2020YLd 6.5 0

165 TheLvombinedLxffectLofLçressureLandLTemperatureLonL”efirLçroductionZtLvaseLStudyLofLyoodL
yermentationLinLUnconventionalLvonditionsaLFoodsYL2020YLlYL 4.9 2

164 çreservationLofLrawLwatermelonLjuiceLupLtoLoneLyearLbyLhyperbaricLstorageLatLroomLtemperatureaL
LWTYnYFoodYScienceYandYTechnologyYL2020YLddjYLdckilh 5.4 7

163 tutolyticLchangesLinvolvingLproteolyticLenzymesLonLttlanticLsalmonLTSalmoLsalarULpreservedLbyL
hyperbaricLstorageaLLWTYnYFoodYScienceYandYTechnologyYL2020YLddkYLdckjhh 5.4 9

162 tnL×verviewLonLtheL arketLofLxdibleLylowersaLFoodYReviewsYInternationalYL2020YLfiYLehkZejh 5.5 19

161 xffectLofL‘ighLçressureLonLçaracoccusLdenitrificansLzrowthLandLçolyhydroxyalkanoatesLçroductionL
fromLzlycerolaLAppliedYBiochemistryYandYBiotechnologyYL2019YLdkkYLkdcZkef 3.2 6

160 –ZTheanineLpromotesLculturedLhumanLSertoliLcellsLproliferationLandLmodulatesLglucoseL
metabolismaLEuropeanYJournalYofYNutritionYL2019YLhkYLelidZeljc 5.2 10

(2019-2020)
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159 ×xidationLdelayLofLsunflowerLoilLunderLfryingLbyLmoringaLoilLadditionmLmoreLthanLjustLaLblendaL
JournalYofYtheYScienceYofYFoodYandYAgricultureYL2019YLllYLhgkfZhglc 4.3 4

158 tLmicrobiologicalYLphysicochemicalYLandLtextureLstudyLduringLstorageLofLyoghurtLproducedLunderL
isostaticLpressureaLLWTYnYFoodYScienceYandYTechnologyYL2019YLddcYLdheZdhj 5.4 8

157 çhysicochemicalYLantioxidantLandLmicrobialLpropertiesLofLcrystallizedLpansiesLTLˆ�LULduringLstorageaL
FoodYScienceYandYTechnologyYInternationalYL2019YLehYLgjeZgjl 2.6 2

156 vombinedLeffectLofLpressureLandLtemperatureLforLyogurtLproductionaLFoodYResearchYInternationalYL
2019YLdeeYLeeeZeel 7 8

155 çostZharvestLtechnologiesLappliedLtoLedibleLflowersmLtLreviewaLFoodYReviewsYInternationalYL2019YLfhYLdfeZdhg5.5 17

154
−ualityLofLyreshLttlanticLSalmonLTSalmoLsalarULUnderL‘yperbaricLStorageLatL–owLTemperatureLbyL
xvaluationLofL icrobialLandLçhysicochemicalL−ualityL’ndicatorsaLFoodYandYBioprocessYTechnologyYL
2019YLdeYLdklhZdlci

5.1 18

153 tncientLoliveLtreesLasLaLsourceLofLoliveLoilsLrichLinLphenolicLcompoundsaLFoodYChemistryYL2019YLejiYLefdZefl8.5 13

152 tdaptationLofLSaccharomycesLcerevisiaeLtoLhighLpressureLTdhYLehLandLfhL çaULtoLenhanceLtheL
productionLofLbioethanolaLFoodYResearchYInternationalYL2019YLddhYLfheZfhl 7 8

151 uorageYLcalendulaYLcosmosYL“ohnnyL“umpLupYLandLpansyLflowersmLvolatilesYLbioactiveLcompoundsYL
andLsensoryLperceptionaLEuropeanYFoodYResearchYandYTechnologyYL2019YLeghYLhlfZici 3.4 12

150 xarlyZlifeLintakeLofLmajorLtraceLelementsYLbisphenolLtYLtetrabromobisphenolLtLandLfattyLacidsmL
vomparingLhumanLmilkLandLcommercialLinfantLformulasaLEnvironmentalYResearchYL2019YLdilYLegiZehh 7.9 21

149 tpplicationLofLanLelectronicLtongueLasLaLsingleZrunLtoolLforLoliveLoilsSLphysicochemicalLandLsensoryL
simultaneousLassessmentaLTalantaYL2019YLdljYLfifZfjf 6.2 21

148
zrowthLinhibitionLandLinactivationLofLtlicyclobacillusLacidoterrestrisLendosporesLinLappleLjuiceLbyL
hyperbaricLstorageLatLambientLtemperatureaLInnovativeYFoodYScienceYandYEmergingYTechnologiesYL
2019YLheYLefeZefi

6.8 13

147 ‘yperbaricLstorageLatLvariableLroomLtemperatureLZLaLnewLpreservationLmethodologyLforLmincedL
meatLcomparedLtoLrefrigerationaLJournalYofYtheYScienceYofYFoodYandYAgricultureYL2019YLllYLfejiZfeke 4.3 11

146 ’mpactLofLpotatoesLdeepZfryingLonLcommonLmonounsaturatedZrichLvegetableLoilsmLaLcomparativeL
studyaLJournalYofYFoodYScienceYandYTechnologyYL2019YLhiYLelcZfcd 3.3 5

145 çhysicochemicalLandLmicrobialLchangesLinLyogurtsLproducedLunderLdifferentLpressureLandL
temperatureLconditionsaLLWTYnYFoodYScienceYandYTechnologyYL2019YLllYLgefZgfc 5.4 15

144 xffectLofLalginateLcoatingLonLtheLphysicoZchemicalLandLmicrobialLqualityLofLpansiesLT´ ˆ�´ ULduringL
storageaLFoodYScienceYandYBiotechnologyYL2018YLejYLlkjZlli 3 8

143
xffectLofLapplicationLofLedibleLcoatingLandLpackagingLonLtheLqualityLofLpansiesLTL
ViolaLˆ�LwittrockianaULofLdifferentLcolorsLandLsizesaLFoodYScienceYandYTechnologyYInternationalYL2018YL
egYLfedZfel

2.6 7

142 xnhancedLcontrolLofLuacillusLsubtilisLendosporesLdevelopmentLbyLhyperbaricLstorageLatL
variablebuncontrolledLroomLtemperatureLcomparedLtoLrefrigerationaLFoodYMicrobiologyYL2018YLjgYLdehZdfd6 15
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141
tpplicationLofL‘ighLçressureLwithL‘omogenizationYLTemperatureYLvarbonLwioxideYLandLvoldLçlasmaL
forLtheL’nactivationLofLuacterialLSporesmLtLReviewaLComprehensiveYReviewsYinYFoodYScienceYandYFoodY
SafetyYL2018YLdjYLhfeZhhh

16.4 25

140 yermentationLatLnonZconventionalLconditionsLinLfoodZLandLbioZsciencesLbyLtheLapplicationLofL
advancedLprocessingLtechnologiesaLCriticalYReviewsYinYBiotechnologyYL2018YLfkYLdeeZdgc 9.4 52

139 yriedLpotatoesmL’mpactLofLprolongedLfryingLinLmonounsaturatedLoilsaLFoodYChemistryYL2018YLegfYLdleZecd8.5 26

138 –actobacillusLreuteriLgrowthLandLfermentationLunderLhighLpressureLtowardsLtheLproductionLofL
dYfZpropanediolaLFoodYResearchYInternationalYL2018YLddfYLgegZgfe 7 15

137 çroteinLxxpressionL odificationsLinLçhageZResistantL utantsLofLteromonasLsalmonicidaLafterLtSZtL
çhageLTreatmentaLAntibioticsYL2018YLjYL 4.9 7

136  ’RLspectroscopyLasLalternativeLmethodLforLfurtherLconfirmationLofLfoodborneLpathogensLsppaL
andaLJournalYofYFoodYScienceYandYTechnologyYL2018YLhhYLfljdZfljk 3.3 4

135  icrobialLandLphysicochemicalLevolutionLduringLhyperbaricLstorageLatLroomLtemperatureLofLfreshL
ttlanticLsalmonLTSalmoLsalarUaLInnovativeYFoodYScienceYandYEmergingYTechnologiesYL2018YLghYLeigZeje 6.8 32

134 xlectrochemicalLSensorZuasedLwevicesLforLtssessingLuioactiveLvompoundsLinL×liveL×ilsmLtLuriefL
ReviewaLElectronicsYhSwitzerlandiYL2018YLjYLfkj 2.6 10

133 TheLUnexploredLçotentialLofLxdibleLylowersL–ipidsaLAgricultureYhSwitzerlandiYL2018YLkYLdgi 3 19

132 xnhancementLofLuioactivityLofL°aturalLxxtractsLbyL°onZThermalL‘ighL‘ydrostaticLçressureL
xxtractionaLPlantYFoodsYforYHumanYNutritionYL2018YLjfYLehfZeij 3.9 17

131 xnzymaticLxxtractionLofL×ilLfromLualanitesLtegyptiacaLTwesertLwateUL”ernelLandLvomparisonLwithL
SolventLxxtractedL×ilaLJournalYofYFoodYBiochemistryYL2017YLgdYLedeejc 3.3 9

130 xffectLofL‘ighL‘ydrostaticLçressureLT‘‘çULTreatmentLonLxdibleLylowersâ��LçropertiesaLFoodYandY
BioprocessYTechnologyYL2017YLdcYLjllZkcj 5.1 9

129  easurementsLofLtheLeffectsLofLwineLmacerationLwithLoakLchipsLusingLanLelectronicLtongueaLFoodY
ChemistryYL2017YLeelYLecZej 8.5 26

128 yirstLapproachLtoLassessLtheLbioaccessibilityLofLbisphenolLtLinLcannedLseafoodaLFoodYChemistryYL2017
YLefeYLhcdZhcj 8.5 22

127 weepLorLairLfryingrLtLcomparativeLstudyLwithLdifferentLvegetableLoilsaLEuropeanYJournalYofYLipidY
ScienceYandYTechnologyYL2017YLddlYLdiccfjh 3 15

126 ’mpactLofLdifferentLhyperbaricLstorageLconditionsLonLmicrobialYLphysicochemicalLandLenzymaticL
parametersLofLwatermelonLjuiceaLFoodYResearchYInternationalYL2017YLllYLdefZdfe 7 26

125 tlgerianL oringaLoleiferaLwholeLseedsLandLkernelsLoilsmLvharacterizationYLoxidativeLstabilityYLandL
antioxidantLcapacityaLEuropeanYJournalYofYLipidYScienceYandYTechnologyYL2017YLddlYLdiccgdc 3 9

124 xxtensionLofLrawLwatermelonLjuiceLshelfZlifeLupLtoLhkdaysLbyLhyperbaricLstorageaLFoodYChemistryYL
2017YLefdYLidZil 8.5 21
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123 ’mplicationsLofLepigallocatechinZfZgallateLinLculturedLhumanLSertoliLcellsLglycolyticLandLoxidativeL
profileaLToxicologyYinYVitroYL2017YLgdYLedgZeee 3.6 12

122
xffectLofLhighLhydrostaticLpressureLonLtheLqualityLofLfourLedibleLflowersmLViola´ ˆ�´ wittrockianaYL
ventaureaLcyanusYLuoragoLofficinalisLandLvamelliaLjaponicaaLInternationalYJournalYofYFoodYScienceY
andYTechnologyYL2017YLheYLeghhZegie

3.8 13

121 valibrationLupdateLstrategiesLforLanLarrayLofLpotentiometricLchemicalLsensorsaLSensorsYandY
ActuatorsYB:YChemicalYL2017YLefkYLddkdZddkl 8.5 13

120 çromisingLçotentialLofLwietaryLTçolyUçhenolicLvompoundsLinLtheLçreventionLandLTreatmentLofL
wiabetesL ellitusaLCurrentYMedicinalYChemistryYL2017YLegYLffgZfhg 4.3 35

119 voffeemLtLwietaryL’nterventionLonLTypeLeLwiabetesraLCurrentYMedicinalYChemistryYL2017YLegYLfjiZfkf 4.3 6

118 WhiteLteaLintakeLpreventsLprediabetesZinducedLmetabolicLdysfunctionsLinLtestisLandLepididymisL
preservingLspermLqualityaLJournalYofYNutritionalYBiochemistryYL2016YLfjYLkfZlf 6.3 28

117 yT’RLandLRamanLSpectroscopyLtppliedLtoLwementiaLwiagnosisLThroughLtnalysisLofLuiologicalLyluidsaL
JournalYofYAlzheimergsYDiseaseYL2016YLheYLkcdZde 4.3 23

116 zrowthLandLmetabolismLofL×enococcusLoeniLforLmalolacticLfermentationLunderLpressureaLLettersYinY
AppliedYMicrobiologyYL2016YLifYLgeiZgff 2.9 9

115 ’nfluenceLofLaLcationicLpolysaccharideLonLstarchLfunctionalityaLCarbohydrateYPolymersYL2016YLdhcYLfilZjj 10.3 21

114 ‘umanL ilkLvompositionLandLçreservationmLxvaluationLofL‘ighZpressureLçrocessingLasLaL
°onthermalLçasteurizationLTechnologyaLCriticalYReviewsYinYFoodYScienceYandYNutritionYL2016YLhiYLdcgfZic 11.5 34

113 TheLsingleLandLsynergisticLeffectsLofLtheLmajorLteaLcomponentsLcaffeineYLepigallocatechinZfZgallateL
andL–ZtheanineLonLratLspermLviabilityaLFoodYandYFunctionYL2016YLjYLdfcdZh 6.1 16

112 fattyLacidsLinLtheLçortugueseLfoodLmarketaLFoodYControlYL2016YLigYLdekZdfg 6.2 34

111 SusceptibilityLofL–isteriaLmonocytogenesLtoLhighLpressureLprocessingmLtLreviewaLFoodYReviewsY
InternationalYL2016YLfeYLfjjZfll 5.5 38

110 ’dentificationLofLleafLvolatilesLfromLoliveLT×leaLeuropaeaULandLtheirLpossibleLroleLinLtheLovipositionalL
preferencesLofLoliveLflyYLuactroceraLoleaeLTRossiULTwipteramLTephritidaeUaLPhytochemistryYL2016YLdedYLddZl 4 21

109 ‘ighZpressureLprocessingLeffectsLonLfoodborneLbacteriaLbyLmidZinfraredLspectroscopyLanalysisaLLWTY
nYFoodYScienceYandYTechnologyYL2016YLjfYLedeZedk 5.4 18

108 çerformanceLofLrawLbovineLmeatLpreservationLbyLhyperbaricLstorageLTquasiLenergeticallyLcostlessUL
comparedLtoLrefrigerationaLMeatYScienceYL2016YLdedYLigZje 6.4 16

107 uacteriophagesLwithLpotentialLtoLinactivateLSalmonellaLTyphimuriummLUseLofLsingleLphageL
suspensionsLandLphageLcocktailsaLVirusYResearchYL2016YLeecYLdjlZle 6.4 59

106 ShelfZlifeLextensionLofLwatermelonLjuiceLpreservedLbyLhyperbaricLstorageLatLroomLtemperatureL
comparedLtoLrefrigerationaLLWTYnYFoodYScienceYandYTechnologyYL2016YLjeYLjkZkc 5.4 16
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105 ×verallLbiochemicalLchangesLinLbacteriaLphotosensitizedLwithLcationicLporphyrinsLmonitoredLbyL
infraredLspectroscopyaLFutureYMedicinalYChemistryYL2016YLkYLidfZek 4.1 7

104 çreservationLunderLpressureLThyperbaricLstorageULatLeh´°vYLfc´°vLandLfj´°vLofLaLhighlyLperishableLdairyL
foodLandLcomparisonLwithLrefrigerationaLCYTAYnYJournalYofYFoodYL2015YLdfYLfedZfek 2.3 21

103 çreservationLofLslicedLcookedLhamLatLehYLfcLandLfjL´°vLunderLmoderatedLpressureLThyperbaricL
storageULandLcomparisonLwithLrefrigeratedLstorageaLFoodYandYBioproductsYProcessingYL2015YLlhYLeccZecj 4.9 22

102 TheLxffectLofLçolymerbLçlasticiserLRatioLinLyilmLyormingLSolutionsLonLtheLçropertiesLofLvhitosanL
yilmsaLFoodYBiophysicsYL2015YLdcYLfegZfff 3.2 22

101 yattyLacidYLvitaminLxLandLsterolsLcompositionLofLseedLoilsLfromLnineLdifferentLpomegranateLTçunicaL
granatumL–aULcultivarsLgrownLinLSpainaLJournalYofYFoodYCompositionYandYAnalysisYL2015YLflYLdfZee 4.1 49

100 tstringencyLquantificationLinLwinemLcomparisonLofLtheLelectronicLtongueLandLyTZ ’RLspectroscopyaL
SensorsYandYActuatorsYB:YChemicalYL2015YLecjYLdclhZddcf 8.5 29

99
çreservationLofLaLhighlyLperishableLfoodYLwatermelonLjuiceYLatLandLaboveLroomLtemperatureLunderL
mildLpressureLThyperbaricLstorageULasLanLalternativeLtoLrefrigerationaLLWTYnYFoodYScienceYandY
TechnologyYL2015YLieYLlcdZlch

5.4 28

98 yoodLçreservationLUnderLçressureLT‘yperbaricLStorageULasLaLçossibleL’mprovementbtlternativeLtoL
RefrigerationaLFoodYEngineeringYReviewsYL2015YLjYLdZdc 6.5 39

97 tLfirstLstudyLcomparingLpreservationLofLaLreadyZtoZeatLsoupLunderLpressureLThyperbaricLstorageULatL
eh´°vLandLfc´°vLwithLrefrigerationaLFoodYScienceYandYNutritionYL2015YLfYLgijZjg 3.2 23

96 xvaluationLofLtheLçotentialLofL idZ’nfraredLSpectroscopyLtoLtssessLtheL icrobiologicalL−ualityLofL
‘amaLJournalYofYFoodYSafetyYL2015YLfhYLejcZejh 2 7

95 ×liveLVolatilesLfromLçortugueseLvultivarsLvobranˆ§osaYL aduralLandLVerdealLTransmontanamLRoleLinL
×vipositionLçreferenceLofLuactroceraLoleaeLTRossiULTwipteramLTephritidaeUaLPLoSYONEYL2015YLdcYLecdehcjc3.7 27

94 çrobioticLyogurtLproductionLunderLhighLpressureLandLtheLpossibleLuseLofLpressureLasLanLonboffL
switchLtoLstopbstartLfermentationaLProcessYBiochemistryYL2015YLhcYLlciZldd 4.8 22

93 ‘ighLpressureLandLthermalLpasteurizationLeffectsLonLsweetLcherryLjuiceLmicrobiologicalLstabilityLandL
physicochemicalLpropertiesaLHighYPressureYResearchYL2015YLfhYLilZjj 1.6 17

92
‘yperbaricLstorageLpreservationLatLroomLtemperatureLusingLanLindustrialZscaleLequipmentmLvaseLofL
twoLcommercialLreadyZtoZeatLpreZcookedLfoodsaLInnovativeYFoodYScienceYandYEmergingYTechnologiesYL
2015YLfeYLelZfi

6.8 16

91 ‘yperbaricLstorageLofLmelonLjuiceLatLandLaboveLroomLtemperatureLandLcomparisonLwithLstorageLatL
atmosphericLpressureLandLrefrigerationaLFoodYChemistryYL2014YLdgjYLeclZdg 8.5 44

90 SwSZçtzxLandL’RLspectroscopyLtoLevaluateLmodificationsLinLtheLviralLproteinLprofileLinducedLbyLaL
cationicLporphyrinicLphotosensitizeraLJournalYofYVirologicalYMethodsYL2014YLeclYLdcfZl 2.6 14

89 xffectLofLthermalLpasteurisationLandLhighZpressureLprocessingLonLimmunoglobulinLcontentLandL
lysozymeLandLlactoperoxidaseLactivityLinLhumanLcolostrumaLFoodYChemistryYL2014YLdhdYLjlZkh 8.5 64

88 xffectLofLionicLliquidsLalkylLchainLlengthLonLhorseradishLperoxidaseLthermalLinactivationLkineticsLandL
activityLrecoveryLafterLinactivationaLWorldYJournalYofYMicrobiologyYandYBiotechnologyYL2014YLfcYLgkjZlg 4.4 11
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87 xlectronicLtongueLasLaLrapidLtoolLforLtheLassessmentLofLcoffeeLflavourLandLchemicalLcompositionL
2014YL 2

86 xffectLofLfccLandLhccL çaLpressureLtreatmentsLonLstarchâ��waterLadsorptionbdesorptionLisothermsL
andLhysteresisaLHighYPressureYResearchYL2014YLfgYLgheZghl 1.6 4

85 vhangesLinLmaizeLstarchLwaterLsorptionLisothermsLcausedLbyLhighLpressureaLInternationalYJournalYofY
FoodYScienceYandYTechnologyYL2014YLglYLhdZhj 3.8 8

84  icroorganismsLunderLhighLpressureZZadaptationYLgrowthLandLbiotechnologicalLpotentialaL
BiotechnologyYAdvancesYL2013YLfdYLdgeiZfg 17.8 88

83 tpplicationLofL idZLandL°earZ’nfraredLSpectroscopyLforLtheLvontrolLandLvhemicalLxvaluationLofL
urineLSolutionsLandLTraditionalLSeaLSaltsaLFoodYAnalyticalYMethodsYL2013YLiYLgjcZgkc 3.4 4

82 ’nulinLpotentialLforLencapsulationLandLcontrolledLdeliveryLofL×reganoLessentialLoilaLFoodY
HydrocolloidsYL2013YLffYLdllZeci 10.6 97

81 çhysicochemicalYLthermalYLandLpastingLpropertiesLofLfloursLandLstarchesLofLeightLurazilianLmaizeL
landracesLTZeaLmaysL–aUaLFoodYHydrocolloidsYL2013YLfcYLidgZieg 10.6 42

80 xffectLofL×liveL–eavesLtdditionLduringLtheLxxtractionLçrocessLofL×vermatureLyruitsLonL×liveL×ilL
−ualityaLFoodYandYBioprocessYTechnologyYL2013YLiYLhclZhed 5.1 41

79 SeaLSaltaLComprehensiveYAnalyticalYChemistryYL2013YLicYLjdlZjgc 1.9 6

78 xffectsLofLUVLradiationLonLtheLlipidsLandLproteinsLofLbacteriaLstudiedLbyLmidZinfraredLspectroscopyaL
EnvironmentalYScienceYfamp;YTechnologyYL2013YLgjYLifciZdh 10.3 38

77 vharacterizationLofLtheLphysicochemicalLandLthermalLpropertiesLofLunexploredLstarchesLwithL
potentialLindustrialLusesLfromLsixLurazilianLmaizeLlandracesaLStarchpStaerkeYL2013YLihYLlfkZlgi 2.3 4

76 xffectLofLhighLpressureLonLcodLTzadusLmorhuaULdesaltingaLHighYPressureYResearchYL2013YLffYLgfeZgfl 1.6 4

75 xffectLofLtheLmatrixLsystemLinLtheLdeliveryLandLinLvitroLbioactivityLofLmicroencapsulatedL×reganoL
essentialLoilaLJournalYofYFoodYEngineeringYL2012YLddcYLdlcZdll 6 50

74 çolarizationLswitchingLandLpatterningLinLselfZassembledLpeptideLtubularLstructuresaLJournalYofY
AppliedYPhysicsYL2012YLdddYLcjgdcg 2.5 32

73 xvidenceLofLferroelectricityLandLphaseLtransitionLinLpressedLdiphenylalanineLpeptideLnanotubesaL
AppliedYPhysicsYLettersYL2012YLdccYLcgfjce 3.4 52

72 wevelopmentLofLaLTurbidimetricLSequentialL’njectionLSystemLtoL onitorLtheLvodfishLwesaltingL
çrocessaLFoodYAnalyticalYMethodsYL2012YLhYLekjZelh 3.4 2

71 yourierLtransformLnearZinfraredLspectroscopyLapplicationLforLseaLsaltLqualityLevaluationaLJournalYofY
AgriculturalYandYFoodYChemistryYL2011YLhlYLdddclZdi 5.7 14

70  onitoringLsodiumLchlorideLduringLcodLfishLdesaltingLprocessLbyLflowLinjectionLspectrometryLandL
infraredLspectroscopyaLFoodYControlYL2011YLeeYLejjZeke 6.2 12
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69 xffectLofLmildLpressureLtreatmentsLandLthermalLblanchingLonLyellowLbellLpeppersLTvapsicumL
annuumL–aUaLLWTYnYFoodYScienceYandYTechnologyYL2011YLggYLfifZfil 5.4 29

68 ‘ighLpressureLtreatmentsLlargelyLavoidbrevertLdecreaseLofLcookedLsorghumLproteinLdigestibilityL
whenLappliedLbeforebafterLcookingaLLWTYnYFoodYScienceYandYTechnologyYL2011YLggYLdeghZdegl 5.4 25

67 SesquiterpenicLcompositionLofLtheLinflorescencesLofLurazilianLchamomileLT atricariaLrecutitaL–aUmL
’mpactLofLtheLagriculturalLpracticesaLIndustrialYCropsYandYProductsYL2011YLfgYLdgkeZdglc 5.9 22

66 tTRZyT’RLspectroscopyLandLchemometricLanalysisLappliedLtoLdiscriminationLofLlandraceLmaizeLfloursL
producedLinLsouthernLurazilaLInternationalYJournalYofYFoodYScienceYandYTechnologyYL2010YLghYLdijfZdikd 3.8 40

65
SensoryYLchemicalYLandLelectronicLtongueLassessmentLofLmicroZoxygenatedLwinesLandLoakLchipL
macerationmLassessingLtheLcommonalityLofLanalyticalLtechniquesaLJournalYofYAgriculturalYandYFoodY
ChemistryYL2010YLhkYLhceiZff

5.7 23

64 RelationshipsLbetweenLtheLvarietalLvolatileLcompositionLofLtheLmustsLandLwhiteLwineLaromaLqualityaL
tLfourLyearLfeasibilityLstudyaLLWTYnYFoodYScienceYandYTechnologyYL2010YLgfYLdhckZdhdi 5.4 18

63 vomparisonLofLtheLeffectsLinducedLbyLdifferentLprocessingLmethodsLonLsorghumLproteinsaLJournalY
ofYCerealYScienceYL2010YLhdYLdgiZdhd 3.8 29

62 ScreeningLofLlacticLacidLbacteriaLpotentiallyLusefulLforLsorghumLfermentationaLJournalYofYCerealY
ScienceYL2010YLheYLlZdh 3.8 14

61 çreparationLandLcharacterizationLofLelectrospunLmatsLmadeLofLçxTbchitosanLhybridLnanofibersaL
JournalYofYNanoscienceYandYNanotechnologyYL2009YLlYLfjlkZkcg 1.3 26

60
xffectsLofLfungusLinoculationLandLsaltLstressLonLphysiologyLandLbiochemistryLofLinLvitroLgrapevinesmL
xmphasisLonLsugarLcompositionLchangesLbyLyTZ’RLanalysesaLEnvironmentalYandYExperimentalYBotanyYL
2009YLihYLdZdc

5.9 27

59 weterminationLofLoilLandLwaterLinLoliveLandLoliveLpomaceLbyL°’RLandLmultivariateLanalysisaLSensingY
andYInstrumentationYforYFoodYQualityYandYSafetyYL2009YLfYLdkcZdki 12

58 xstimationLofLoliveLoilLacidityLusingLyTZ’RLandLpartialLleastLsquaresLregressionaLSensingYandY
InstrumentationYforYFoodYQualityYandYSafetyYL2009YLfYLdkjZdld 6

57 xxpansionLçropertiesLofLSourLvassavaLStarchLTçolvilhoLtzedoUmLVariablesLRelatedLtoLitsLçracticalL
tpplicationLinLuakeryaLStarchpStaerkeYL2009YLidYLjdiZjei 2.3 28

56 xstablishmentLofLtheLvolatileLprofileLofLâ��uravoLdeLxsmolfeâ��LappleLvarietyLandLidentificationLofL
varietalLmarkersaLFoodYChemistryYL2009YLddfYLhdfZhed 8.5 31

55 vharacterizationLofLchitosanâ��wheyLproteinLfilmsLatLacidLp‘aLFoodYResearchYInternationalYL2009YLgeYLkcjZkdf7 102

54 wistinctionLandLidentificationLofLligninsLbasedLonLtheirLvolatileLheadspaceLcompositionaLTalantaYL
2008YLjhYLhlgZj 6.2 7

53 xffectLofLsunZdryingLonLmicrostructureLandLtextureLofLSaLuartolomeuLpearsLTçyrusLcommunisL–aUaL
EuropeanYFoodYResearchYandYTechnologyYL2008YLeeiYLdhghZdhhe 3.4 25

52 çroteinLprofileLandLmaltLactivityLduringLsorghumLgerminationaLJournalYofYtheYScienceYofYFoodYandY
AgricultureYL2008YLkkYLehlkZeich 4.3 35

(2008-2011)
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51 tnalysisLofLorganoZsilicaLinteractionsLduringLvalveLformationLinLsynchronouslyLgrowingLcellsLofLtheL
diatomL°aviculaLpelliculosaaLChemBioChemYL2008YLlYLhjfZkg 3.8 21

50  ethodLforLanalysisLdriedLvineLfruitsLcontaminatedLwithLochratoxinLtaLAnalyticaYChimicaYActaYL2008YL
idjYLhlZif 6.6 17

49 xffectLofLthermalLblanchingLandLofLhighLpressureLtreatmentsLonLsweetLgreenLandLredLbellLpepperL
fruitsLTvapsicumLannuumL–aUaLFoodYChemistryYL2008YLdcjYLdgfiZdggl 8.5 155

48 tnalysisLofLvrossZSectionsLofLwitylumLurightwelliLuiosilicaLbyLTappingL odeLttomicLyorceL
 icroscopyLandLScanningLxlectronL icroscopyaLJournalYofYScanningYProbeYMicroscopyYL2008YLfYLdlZeg 4

47 xstablishmentLofLtheLvarietalLvolatileLprofileLofLmustsLfromLwhiteLVitisLviniferaL–aLvarietiesaLJournalY
ofYtheYScienceYofYFoodYandYAgricultureYL2007YLkjYLdiijZdiji 4.3 18

46 çredictionLofLtheLçortLwineLageLusingLanLelectronicLtongueaLChemometricsYandYIntelligentYLaboratoryY
SystemsYL2007YLkkYLdehZdfd 3.8 38

45 SegmentedLçrincipalLvomponentLTransformâ��çartialL–eastLSquaresLregressionaLChemometricsYandY
IntelligentYLaboratoryYSystemsYL2007YLklYLhlZik 3.8 3

44
‘eadspaceZsolidLphaseLmicroextractionZgasLchromatographyLasLaLtoolLtoLdefineLanLindexLthatL
establishesLtheLretentionLcapacityLofLtheLwineLpolymericLfractionLtowardsLethylLestersaLJournalYofY
ChromatographyYAYL2007YLddhcYLdhhZid

4.5 8

43
vomprehensiveLtwoZdimensionalLgasLchromatographyLwithLtimeZofZflightLmassLspectrometryLofL
monoterpenoidsLasLaLpowerfulLtoolLforLgrapeLoriginLtraceabilityaLJournalYofYChromatographyYAYL2007
YLddidYLeleZl

4.5 99

42 ScreeningLofLvarietyZLandLpreZfermentationZrelatedLvolatileLcompoundsLduringLripeningLofLwhiteL
grapesLtoLdefineLtheirLevolutionLprofileaLAnalyticaYChimicaYActaYL2007YLhljYLehjZig 6.6 62

41 ’nfraredLspectroscopyLandLouterLproductLanalysisLforLquantificationLofLfatYLnitrogenYLandLmoistureL
ofLcocoaLpowderaLAnalyticaYChimicaYActaYL2007YLicdYLjjZki 6.6 69

40 yT’RZtTRLinfraredLspectroscopyLforLtheLdetectionLofLochratoxinLtLinLdriedLvineLfruitaLFoodYAdditivesY
andYContaminantsYL2007YLegYLdellZfch 15

39 RipeningZrelatedLchangesLinLtheLcellLwallsLofLoliveLT×leaLeuropaeaL–aULpulpLofLtwoLconsecutiveL
harvestsaLJournalYofYtheYScienceYofYFoodYandYAgricultureYL2006YLkiYLlkkZllk 4.3 22

38 StudyLofLnaturalLmangoLjuiceLspoilageLandLmicrobialLcontaminationLwithLçenicilliumLexpansumLbyL
highLresolutionLd‘L° RLspectroscopyaLFoodYChemistryYL2006YLliYLfdfZfeg 8.5 21

37 ’nfluenceLofLhydrationLofLfoodLadditiveLpolysaccharidesLonLyTZ’RLspectraLdistinctionaLCarbohydrateY
PolymersYL2006YLifYLfhhZfhl 10.3 38

36 −ualityLevaluationLofLcorkLfromL−uercusLsuberL–aLbyLtheLelectronicLtongueaLAnalyticaYChimicaYActaYL
2006YLhifYLfdhZfdk 6.6 15

35 ‘eadspaceZSç xLappliedLtoLvarietalLvolatileLcomponentsLevolutionLduringLVitisLviniferaL–aLcvaLâ��uagaâ��L
ripeningaLAnalyticaYChimicaYActaYL2006YLhifYLecgZedg 6.6 108

34 RapidLtoolLforLdistinctionLofLwinesLbasedLonLtheLglobalLvolatileLsignatureaLJournalYofY
ChromatographyYAYL2006YLdddgYLdkkZlj 4.5 33
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33 ’mprovingLpulseLsequencesLforLfwLw×SYmLv×SYZ’w×SYaLChemicalYCommunicationsYL2005YLdjfjZl 5.8 54

32 vharacterizationLofL angoL“uiceLbyL‘ighZResolutionL° RYL‘yphenatedL° RYLandL
wiffusionZ×rderedLSpectroscopyaLSpectroscopyYLettersYL2005YLfkYLfdlZfge 1.1 27

31 vharacterizationLofLkafirinLandLzeinLoligomersLbyLpreparativeLsodiumLdodecylL
sulfateZpolyacrylamideLgelLelectrophoresisaLJournalYofYAgriculturalYandYFoodYChemistryYL2005YLhfYLiflZgf 5.7 33

30 SorghumLfermentationLfollowedLbyLspectroscopicLtechniquesaLFoodYChemistryYL2005YLlcYLkhfZkhl 8.5 51

29 −uantificationLofLpolymericLmannoseLinLwineLextractsLbyLyTZ’RLspectroscopyLandL×SvZç–SdL
regressionaLCarbohydrateYPolymersYL2005YLidYLgfgZggc 10.3 35

28 StudyLofLcorkLTfromL−uercusLsuberL–aUZwineLmodelLinteractionsLbasedLonLvoltammetricLmultivariateL
analysisaLAnalyticaYChimicaYActaYL2005YLhekYLdgjZdhi 6.6 16

27 xffectLofLenzymaticLaromaLreleaseLonLtheLvolatileLcompoundsLofLwhiteLwinesLpresentingLdifferentL
aromaLpotentialsaLJournalYofYtheYScienceYofYFoodYandYAgricultureYL2005YLkhYLdllZech 4.3 26

26 VolatileLcompositionLofLuagaLredLwineaLAnalyticaYChimicaYActaYL2004YLhdfYLehjZeie 6.6 149

25
×ccurrenceLofLfurfuraldehydesLduringLtheLprocessingLofL−uercusLsuberL–aLcorkaLSimultaneousL
determinationLofLfurfuralYLhZhydroxymethylfurfuralLandLhZmethylfurfuralLandLtheirLrelationLwithL
corkLpolysaccharidesaLCarbohydrateYPolymersYL2004YLhiYLekjZelf

10.3 26

24 ‘ighZresolutionL° RLandLdiffusionZorderedLspectroscopyLofLportLwineaLJournalYofYAgriculturalYandY
FoodYChemistryYL2004YLheYLfjfiZgf 5.7 101

23 ’mprovingLpulseLsequencesLforLfwLdiffusionZorderedL° RLspectroscopymLew“Z’w×SYaLAnalyticalY
ChemistryYL2004YLjiYLhgdkZee 7.8 63

22 SequentialLinLvitroLpepsinLdigestionLofLuncookedLandLcookedLsorghumLandLmaizeLsamplesaLJournalY
ofYAgriculturalYandYFoodYChemistryYL2004YLheYLecheZk 5.7 55

21 UseLofLyTZ’RLspectroscopyLasLaLtoolLforLtheLanalysisLofLpolysaccharideLfoodLadditivesaLCarbohydrateY
PolymersYL2003YLhdYLfkfZfkl 10.3 170

20 çartialLcharacterisationLofLexopolysaccharidesLexudatedLbyLplanktonicLdiatomsLmaintainedLinLbatchL
culturesaLActaYOecologicaYL2003YLegYLSglZShh 1.7 18

19 xffectLofLgelatinizationLandLstarchZemulsifierLinteractionsLonLaromaLreleaseLfromLstarchZrichLmodelL
systemsaLJournalYofYAgriculturalYandYFoodYChemistryYL2002YLhcYLdljiZkg 5.7 13

18 tpplicationLofLyT’RLspectroscopyLforLtheLquantificationLofLsugarsLinLmangoLjuiceLasLaLfunctionLofL
ripeningaLJournalYofYAgriculturalYandYFoodYChemistryYL2002YLhcYLfdcgZdd 5.7 84

17 yourierLtransformLinfraredLspectroscopyLandLchemometricLanalysisLofLwhiteLwineLpolysaccharideL
extractsaLJournalYofYAgriculturalYandYFoodYChemistryYL2002YLhcYLfgchZdd 5.7 106

16 vompositionLofLphenolicLcompoundsLinLaLçortugueseLpearLTçyrusLcommunisL–aLvaraLSaLuartolomeuUL
andLchangesLafterLsunZdryingaLJournalYofYAgriculturalYandYFoodYChemistryYL2002YLhcYLghfjZgg 5.7 123

(2002-2005)
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15 xnzymaticLisolationLandLstructuralLcharacterisationLofLpolymericLsuberinLofLcorkLfromL−uercusL
suberL–aLInternationalYJournalYofYBiologicalYMacromoleculesYL2001YLekYLdcjZdl 7.9 38

14
‘eadspaceLsolidLphaseLmicroextractionLTSç xULanalysisLofLflavorLcompoundsLinLwinesaLxffectLofLtheL
matrixLvolatileLcompositionLinLtheLrelativeLresponseLfactorsLinLaLwineLmodelaLJournalYofYAgriculturalY
andYFoodYChemistryYL2001YLglYLhdgeZhd

5.7 113

13 wemonstrationLofLpecticLpolysaccharidesLinLcorkLcellLwallLfromL−uercusLsuberL–aLJournalYofY
AgriculturalYandYFoodYChemistryYL2000YLgkYLeccfZj 5.7 21

12 wetectionLofLrancidLdefectLinLvirginLoliveLoilLbyLtheLelectronicLnoseaLJournalYofYAgriculturalYandYFoodY
ChemistryYL2000YLgkYLkhfZic 5.7 95

11 StudyLofLtheLcompositionalLchangesLofLmangoLduringLripeningLbyLuseLofLnuclearLmagneticL
resonanceLspectroscopyaLJournalYofYAgriculturalYandYFoodYChemistryYL2000YLgkYLdhegZfi 5.7 122

10 yT’RLspectroscopyLasLaLtoolLforLtheLanalysisLofLoliveLpulpLcellZwallLpolysaccharideLextractsaL
CarbohydrateYResearchYL1999YLfdjYLdghZdhg 2.9 125

9  ultivariateLanalysisLofLuronicLacidLandLneutralLsugarsLinLwholeLpecticLsamplesLbyLyTZ’RL
spectroscopyaLCarbohydrateYPolymersYL1998YLfjYLegdZegk 10.3 158

8 tpplicationLofLchemometricsLtoLtheLd‘L° RLspectraLofLappleLjuicesmLdiscriminationLbetweenLappleL
varietiesaLFoodYChemistryYL1998YLidYLecjZedf 8.5 153

7 yoamabilityYLyoamLStabilityYLandLvhemicalLvompositionLofLxspressoLvoffeeLtsLtffectedLbyLtheL
wegreeLofLRoastaLJournalYofYAgriculturalYandYFoodYChemistryYL1997YLghYLfefkZfegf 5.7 77

6 zvâ�� SLStudyLofLVolatilesLofL°ormalLandL icrobiologicallyLtttackedLvorkLfrom−uercusLsuber–aaL
JournalYofYAgriculturalYandYFoodYChemistryYL1996YLggYLkihZkjd 5.7 48

5 ’mprovementLofLtheLVolatileLvomponentsLofLvorkLfrom−uercusLsuber–abyLanLtutoclavingL
çrocedureaLJournalYofYAgriculturalYandYFoodYChemistryYL1996YLggYLkjeZkji 5.7 14

4 UseLofL‘ighZyieldLd‘L° RLSpectroscopyLforLtheLtnalysisLofL–iquidLyoodsaLJournalYofYAgriculturalYandY
FoodYChemistryYL1996YLggYLdgkfZdgkj 5.7 67

3 ’solationLofLsecondaryLmetabolitesLofLtspergillusLochraceusLbyL‘ç–vaLMycotoxinYResearchYL1986YLeYLlZdj 4 8

2 SimultaneousLquanitativeLdeterminationLofLsecondaryLmetabolitesLoftspergillusLochraceusLbyLT–vaL
MycotoxinYResearchYL1986YLeYLihZl 4 1

1 ×liveLoilLcharacteristicsLofLelevenLcultivarsLproducedLinLaLhighZdensityLgroveLinLValladolidLprovinceL
TSpainUaLEuropeanYFoodYResearchYandYTechnologyYd 3.4 1
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