96 4,054 36 61

papers citations h-index g-index

100 4,480 5.6 5.27

ext. papers ext. citations avg, IF L-index



95

93

91

89

87

85

83

81

ALEGRIA CARRASCO PANCORBO

Paper IF Citations
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Application of the INFOGEST Standardized Method to Assess the Digestive Stability and
Bioaccessibility of Phenolic Compounds from Galician Extra-Virgin Olive Oil. Journal of Agricultural
and Food Chemistry, 2021, 69, 11592-11605

Effect of olive ripening degree on the antidiabetic potential of biophenols-rich extracts of Brava
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Analytical Strategies for Determining Polyphenols in Foods and Biological Samples 2020, 85-128

Study of the minor fraction of virgin olive oil by a multi-class GC-MS approach: Comprehensive
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Characterization and quantification of phenolic compounds of extra-virgin olive oils with anticancer
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Application and potential of capillary electroseparation methods to determine antioxidant phenolic
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