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k Paper IF Citations

87 ThermalNxegradationNofN˛†awaroteneNfromNMacaubaNPalmnNMathematicalNModelingNandNParameterN
ystimationbNInternationalkJournalkofkFoodkStudiesZN2021ZNedZNejeaekf 0.8 2

86 ThermalNdegradationNkineticsNofNcarotenoidsnNucrocomiaNaculeataNoilNinNtheNcontextNofNnutraceuticalN
foodNandNbioprocessNtechnologybNJournalkofkThermalkAnalysiskandkCalorimetryZN2021ZNehgZNfmlgafmmh 4.1 2

85 αnNvitroNdigestionNnullifiedNtheNdifferencesNtriggeredNbyNroastingNinNphenolicNcompositionNandN
˛–aglucosidaseNinhibitoryNcapacityNofNcoffeebNFoodkChemistryZN2021ZNghfZNeflflm 8.5 5

84 TheNprevalenceNofNwlostridioidesNdifficileNonNfarmsZNinNabattoirsNandNinNretailNfoodsNinNαrelandbNFoodk
MicrobiologyZN2021ZNmlZNedgkle 6 3

83
SalcaprozateNsodiumNVSNuwWNenhancesNpermeabilityNofNoctreotideNacrossNisolatedNratNandNhumanN
intestinalNepithelialNmucosaeNinNUssingNchambersbNEuropeankJournalkofkPharmaceuticalkSciencesZN
2020ZNeihZNediidm

5.1 13

82
QualityNParametersNofNMechanicallyNyxtractedNydibleNMacaubaNOilsNVucrocomiaNaculeataWNforN
PotentialNzoodNandNulternativeNαndustrialNzeedstockNupplicationbNEuropeankJournalkofkLipidkSciencek
andkTechnologyZN2019ZNefeZNelddgfm

3 14

81
NutraceuticalNformulationZNcharacterisationZNandNinavitroNevaluationNofNmethylselenocysteineNandN
selenocystineNusingNfoodNderivedNchitosannzeinNnanoparticlesbNFoodkResearchkInternationalZN2019ZN
efdZNfmiagdh

7 9

80 TheNStatisticalNOptimisationNofNRecombinantN˛†aglucosidaseNProductionNthroughNaNTwoaStageZN
MultiaModelZNxesignNofNyxperimentsNupproachbNBioengineeringZN2019ZNjZN 5.3 2

79 PredictingNqualityNattributesNofNstrawberryNpackedNunderNmodifiedNatmosphereNthroughoutNtheNcoldN
chainbNFoodkPackagingkandkShelfkLifeZN2019ZNfeZNeddgih 8.2 10

78 zeedingNtheNonlinenNperspectivesNonNfoodZNnutritionNandNtheNonlineNhigherNeducationbNInternationalk
JournalkofkEducationalkTechnologykinkHigherkEducationZN2019ZNejZN 6.3 2

77 unNuntargetedNchemometricNevaluationNofNplasmaNandNozoneNprocessingNeffectNonNvolatileN
compoundsNinNorangeNjuicebNInnovativekFoodkSciencekandkEmergingkTechnologiesZN2019ZNigZNjgajm 6.8 27

76
SodiumNcaprateNenablesNtheNbloodNpressurealoweringNeffectNofNαleaProaProNandNLeuaLysaProNinN
spontaneouslyNhypertensiveNratsNbyNindirectlyNovercomingNPepTeNinhibitionbNEuropeankJournalkofk
PharmaceuticskandkBiopharmaceuticsZN2018ZNeflZNekmaelk

5.7 14

75 αmpactNofNcoldNchainNandNproductNvariabilityNonNqualityNattributesNofNmodifiedNatmosphereNpackedN
mushroomsNVugaricusNbisporusWNthroughoutNdistributionbNJournalkofkFoodkEngineeringZN2018ZNfgfZNhhaii 6 26

74
upplicationNofNvoxavehnkenNexperimentalNdesignNforNtheNformulationNandNoptimisationNofN
selenomethioninealoadedNchitosanNnanoparticlesNcoatedNwithNzeinNforNoralNdeliverybNInternationalk
JournalkofkPharmaceuticsZN2018ZNiieZNfikafjm

6.5 18

73 zructooligosaccharidesNintegrityNafterNatmosphericNcoldNplasmaNandNhighapressureNprocessingNofNaN
functionalNorangeNjuicebNFoodkResearchkInternationalZN2017ZNedfZNflfafmd 7 34

72 zormulationZNwharacterizationNandNStabilityNussessmentNofNaNzoodaxerivedNTripeptideZN
LeucineaLysineaProlineNLoadedNwhitosanNNanoparticlesbNJournalkofkFoodkScienceZN2017ZNlfZNfdmhafedh 3.4 5

71
womparativeNstudyNofNtheNstructuralNandNphysicochemicalNpropertiesNofNtwoNfoodNderivedN
antihypertensiveNtriapeptidesZNαsoleucineaProlineaProlineNandNLeucineaLysineaProlineNencapsulatedN
intoNaNchitosanNbasedNnanoparticleNsystembNInnovativekFoodkSciencekandkEmergingkTechnologiesZN2017
ZNhhZNegmaehl

6.8 12

Jesˆ”s Marˆ›a Frˆ›as Celayeta

2



70
SignificantN—LuNclassNαNtypeNassociationsNwithNaromaticNantiepilepticNdrugNVuyxWainducedNSβScTyNN
areNdifferentNfromNthoseNfoundNforNtheNsameNuyxainducedNxRySSNinNtheNSpanishNpopulationbN
PharmacologicalkResearchZN2017ZNeeiZNejlaekl

10.2 39

69 Nutritionâ��nutrientNdeliveryN2017ZNeahf 4

68 RoboticsNinNmeatNprocessingN2016ZNfeeaffm

67 yvaluationNofNplasmaZNhighapressureNandNultrasoundNprocessingNonNtheNstabilityNofN
fructooligosaccharidesbNInternationalkJournalkofkFoodkSciencekandkTechnologyZN2016ZNieZNfdghafdhd 3.8 19

66 VeW—NNMRNspectroscopyNandNchemometricsNevaluationNofNnonathermalNprocessingNofNorangeNjuicebN
FoodkChemistryZN2016ZNfdhZNedfaedk 8.5 59

65 yffectsNofNatmosphericNcoldNplasmaNandNozoneNonNprebioticNorangeNjuicebNInnovativekFoodkSciencek
andkEmergingkTechnologiesZN2015ZNgfZNefkaegi 6.8 111

64 TheNeffectsNofNnonthermalNplasmaNonNchemicalNqualityNofNstrawberriesbNPostharvestkBiologykandk
TechnologyZN2015ZNeedZNemkafdf 6.2 48

63 ucrylamideNreductionNinNpotatoNchipsNbyNselectionNofNpotatoNvarietyNgrownNinNαranNandNprocessingN
conditionsbNJournalkofkthekSciencekofkFoodkandkAgricultureZN2013ZNmgZNfiijaje 4.3 11

62 yvaluationNandNidentificationNofNmarkersNofNdamageNinNmushroomsNVugaricusNbisporusWNpostharvestN
usingNaN–wcMSNmetabolicNprofilingNapproachbNMetabolomicsZN2012ZNlZNefdaegf 4.7 22

61 ProbabilisticNshelfNlifeNassessmentNofNwhiteNbuttonNmushroomsNthroughNsensorialNpropertiesN
analysisbNLWTk-kFoodkSciencekandkTechnologyZN2011ZNhhZNehhgaehhl 5.4 13

60 PurificationNandNcharacterizationNofNanNextracellularNlipaseNfromNaNnovelNstrainNPenicilliumNspbNxSagmN
VxSMNfgkkgWbNJournalkofkMolecularkCatalysiskB:kEnzymaticZN2011ZNkfZNfijafjf 38

59 PKcPxNmodellingNofNcombashapedNPy–ylatedNsalmonNcalcitoninNconjugatesNofNdifferingNmolecularN
weightsbNJournalkofkControlledkReleaseZN2011ZNehmZNefjagf 11.7 23

58 PurificationNandNpropertiesNofNumycolatopsisNmediterraneiNxSMNhggdhNlipaseNandNitsNpotentialNinN
flavourNesterNsynthesisbNBioresourcekTechnologyZN2011ZNedfZNggkgam 11 41

57 ModellingNtheNeffectNofNasparaginaseNinNreducingNacrylamideNformationNinNbiscuitsbNFoodkChemistryZN
2011ZNefjZNhgiahhd 8.5 35

56 PostharvestNhardnessNandNcolorNevolutionNofNwhiteNbuttonNmushroomsNVugaricusNbisporusWbNJournalk
ofkFoodkScienceZN2010ZNkiZNyehjaif 3.4 39

55
UseNofNzourierNtransformNinfraredNspectroscopyNandNchemometricNdataNanalysisNtoNevaluateNdamageN
andNageNinNmushroomsNVugaricusNbisporusWNgrownNinNαrelandbNJournalkofkAgriculturalkandkFoodk
ChemistryZN2010ZNilZNkkkdaj

5.7 35

54 PredictionNofNpolyphenolNoxidaseNactivityNusingNvisibleNnearainfraredNhyperspectralNimagingNonN
mushroomNVugaricusNbisporusWNcapsbNJournalkofkAgriculturalkandkFoodkChemistryZN2010ZNilZNjffjagg 5.7 53

53 OzoneNinactivationNofNacidNstressedNListeriaNmonocytogenesNandNListeriaNinnocuaNinNorangeNjuiceN
usingNaNbubbleNcolumnbNFoodkControlZN2010ZNfeZNekfgaekgd 6.2 27

(2010-2017)

3



52
VisibleaNearNαnfraredN—yperspectralNαmagingNforNtheNαdentificationNandNxiscriminationNofNvrownN
vlotchNxiseaseNonNMushroomNVugaricusNvisporusWNwapsbNJournalkofkNearkInfraredkSpectroscopyZN2010ZN
elZNgheagig

1.5 14

51
αnfluenceNofNcultivationNconditionsNonNtheNproductionNofNaNthermostableNextracellularNlipaseNfromN
umycolatopsisNmediterraneiNxSMNhggdhbNJournalkofkIndustrialkMicrobiologykandkBiotechnologyZN2010ZN
gkZNeaek

4.2 29

50 αnactivationNofNyscherichiaNcoliNbyNozoneNtreatmentNofNappleNjuiceNatNdifferentNp—NlevelsbNFoodk
MicrobiologyZN2010ZNfkZNlgiahd 6 49

49 ModellingNtheNeffectNofNgasNcompositionNonNtheNgasNexchangeNrateNinNPerforationaMediatedN
ModifiedNutmosphereNPackagingbNJournalkofkFoodkEngineeringZN2010ZNmjZNghlagii 6 19

48 ModellingNtheNgasNexchangeNrateNinNperforationamediatedNmodifiedNatmosphereNpackagingnNyffectN
ofNtheNexternalNairNmovementNandNtubeNdimensionsbNJournalkofkFoodkEngineeringZN2010ZNmkZNkmalj 6 25

47 yxtrinsicNcontrolNparametersNforNozoneNinactivationNofNyscherichiaNcoliNusingNaNbubbleNcolumnbN
JournalkofkAppliedkMicrobiologyZN2009ZNedkZNlgdak 4.7 18

46 ModellingNbrowningNandNbrownNspottingNofNmushroomsNVugaricusNbisporusWNstoredNinNcontrolledN
environmentalNconditionsNusingNimageNanalysisbNJournalkofkFoodkEngineeringZN2009ZNmeZNfldaflj 6 28

45 αnactivationNofNyscherichiaNcoliNinNorangeNjuiceNusingNozonebNInnovativekFoodkSciencekandkEmergingk
TechnologiesZN2009ZNedZNiieaiik 6.8 86

44 TheNeffectsNofNacidNadaptationNonNyscherichiaNcoliNinactivationNusingNpowerNultrasoundbNInnovativek
FoodkSciencekandkEmergingkTechnologiesZN2009ZNedZNhljahmd 6.8 77

43 —yperspectralNimagingNforNmushroomNVagaricusNbisporusWNqualityNmonitoringN2009ZN 1

42 OptimisationNofNsteamerNjetainjectionNtoNextendNtheNshelflifeNofNfreshacutNlettucebNPostharvestk
BiologykandkTechnologyZN2008ZNhlZNhgeahhf 6.2 33

41 ussessingNtheNeffectNofNproductNvariabilityNonNtheNmanagementNofNtheNqualityNofNmushroomsN
VugaricusNbisporusWbNPostharvestkBiologykandkTechnologyZN2008ZNhmZNfhkafih 6.2 32

40 ModelingNdehydrationNandNrehydrationNofNcookedNsoybeansNsubjectedNtoNcombinedN
microwaveâ��hotaairNdryingbNInnovativekFoodkSciencekandkEmergingkTechnologiesZN2008ZNmZNefmaegk 6.8 58

39 UseNofNneutralNelectrolysedNwaterNVyWWNforNqualityNmaintenanceNandNshelfalifeNextensionNofN
minimallyNprocessedNlettucebNInnovativekFoodkSciencekandkEmergingkTechnologiesZN2008ZNmZNgkahl 6.8 49

38 —yperspectralNimagingNforNtheNinvestigationNofNqualityNdeteriorationNinNslicedNmushroomsNVugaricusN
bisporusWNduringNstoragebNSensingkandkInstrumentationkforkFoodkQualitykandkSafetyZN2008ZNfZNeggaehg 37

37 —yperspectralNimagingNcombinedNwithNprincipalNcomponentNanalysisNforNbruiseNdamageNdetectionN
onNwhiteNmushroomsNVugaricusNbisporusWbNJournalkofkChemometricsZN2008ZNffZNfimafjk 1.6 131

36 xevelopmentNandNvalidationNofNaNmodelNtoNpredictNenzymaticNactivityNduringNstorageNofNcultivatedN
mushroomsNVugaricusNbisporusNsppbWbNJournalkofkFoodkEngineeringZN2008ZNljZNgmahl 6 23

35 ModellingNtheNwaterNabsorptionNprocessNinNchickpeasNVwicerNarietinumNLbWâ��TheNeffectNofNblanchingN
preatreatmentNonNwaterNintakeNandNtextureNkineticsbNJournalkofkFoodkEngineeringZN2007ZNklZNledalem 6 47
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34 αnfluenceNofNpreablanchingNonNtheNwaterNabsorptionNkineticsNofNsoybeansbNJournalkofkFoodk
EngineeringZN2007ZNklZNmjiamke 6 43

33 αmprovementNinNtextureNusingNcalciumNlactateNandNheatashockNtreatmentsNforNstoredNreadyatoaeatN
carrotsbNJournalkofkFoodkEngineeringZN2007ZNkmZNeemjaefdj 6 71

32 whangesNinNappleNliquidNphaseNconcentrationNthroughoutNequilibriumNinNosmoticNdehydrationbN
JournalkofkFoodkScienceZN2007ZNkfZNyliamg 3.4 6

31 w—uRuwTyRαSTαwSNOzNwOOKyxNw—αwKPyuSNuNxNSOYvyuNSNxURαN–NwOMvαNyxN
MαwROWuVyâ��wONVywTαVyN—OTNuαRNxRYαN–bNJournalkofkFoodkProcessingkandkPreservationZN2007ZNgeZNhggahig2.1 8

30 walciumNforNextendingNtheNshelfNlifeNofNfreshNwholeNandNminimallyNprocessedNfruitsNandNvegetablesnNaN
reviewbNTrendskinkFoodkSciencekandkTechnologyZN2007ZNelZNfedafel 15.3 139

29 —yperspectralNimagingNâ��NanNemergingNprocessNanalyticalNtoolNforNfoodNqualityNandNsafetyNcontrolbN
TrendskinkFoodkSciencekandkTechnologyZN2007ZNelZNimdaiml 15.3 851

28 xevelopmentNofNuserafriendlyNsoftwareNforNdesignNofNmodifiedNatmosphereNpackagingNforNfreshNandN
freshacutNproducebNInnovativekFoodkSciencekandkEmergingkTechnologiesZN2007ZNlZNlhamf 6.8 113

27 yfficacyNofNsteamerNjetainjectionNasNalternativeNtoNchlorineNinNfreshacutNlettucebNPostharvestkBiologyk
andkTechnologyZN2007ZNhiZNmkaedk 6.2 41

26
SimultaneousNmodellingNofNtheNthermalNdegradationNkineticsNofNpectinNmethylesteraseNinNlettuceN
VLactucaNsativaNLbWNandNcarrotNVxaucusNcarotaNLbWNextractsnNanalysisNofNseasonalNvariationNandNtissueN
typebNBiosciencezkBiotechnologykandkBiochemistryZN2007ZNkeZNfglgamf

2.1 3

25 yffectNofNcalciumNlactateNandNheatashockNonNtextureNinNfreshacutNlettuceNduringNstoragebNJournalkofk
FoodkEngineeringZN2006ZNkkZNedjmaedkk 6 53

24 yffectNofNozoneNandNcalciumNlactateNtreatmentsNonNbrowningNandNtextureNpropertiesNofNfreshacutN
lettucebNJournalkofkthekSciencekofkFoodkandkAgricultureZN2006ZNljZNfekmafell 4.3 78

23 WheyNpermeateNasNaNbioapreservativeNforNshelfNlifeNmaintenanceNofNfreshacutNvegetablesbNInnovativek
FoodkSciencekandkEmergingkTechnologiesZN2006ZNkZNeefaefg 6.8 49

22 OptimisationNofNdehydrationNandNrehydrationNpropertiesNofNcookedNchickpeasNVwicerNarietinumNLbWN
undergoingNmicrowaveâ��hotNairNcombinationNdryingbNTrendskinkFoodkSciencekandkTechnologyZN2006ZNekZNekkaelg15.3 52

21
womparativeNStudyNofNQualityNwhangesNOccurringNonNxehydrationNandNRehydrationNofNwookedN
whickpeasNVwicerNurietinumNLbWNSubjectedNtoNwombinedNMicrowaveâ��wonvectiveNandNwonvectiveN—otN
uirNxehydrationbNJournalkofkFoodkScienceZN2006ZNkeZNyflfayflm

3.4 18

20 yffectNofNheatNshockNonNbrowningarelatedNenzymesNinNminimallyNprocessedNicebergNlettuceNandN
crudeNextractsbNBiosciencezkBiotechnologykandkBiochemistryZN2005ZNjmZNejkkali 2.1 28

19 walciumNlactateNwashingNtreatmentsNforNsaladacutNαcebergNlettucenNyffectNofNtemperatureNandN
concentrationNonNqualityNretentionNparametersbNFoodkResearchkInternationalZN2005ZNglZNkfmakhd 7 55

18 wharacterizationNofNcinnamylNalcoholNdehydrogenaseNofN—elicobacterNpyloribNunNaldehydeN
dismutatingNenzymebNFEBSkJournalZN2005ZNfkfZNefiiajh 5.7 30

17 womparisonNofNcalciumNlactateNwithNchlorineNasNaNwashingNtreatmentNforNfreshacutNlettuceNandN
carrotsnNqualityNandNnutritionalNparametersbNJournalkofkthekSciencekofkFoodkandkAgricultureZN2005ZNliZNffjdaffjl4.3 47

(2005-2007)
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16 OPTαMαSuTαONNOzNwuLwαUMNLuwTuTyNWuS—αN–NTRyuTMyNTNONNSuLuxawUTNLyTTUwynNQUuLαTYN
uSPywTSbNActakHorticulturaeZN2005ZNgfgaggd 0.3 1

15 NOVyLNWuS—αN–NMyT—OxSNTONyXTyNxNT—yNQUuLαTYNuNxNyN—uNwyNT—yNNUTRαTαONuLNVuLUyN
OzNMαNαMuLLYNPROwySSyxNVy–yTuvLyNPROxUwTSbNActakHorticulturaeZN2005ZNefeaegd 0.3 1

14 ModellingNofNstressNdueNtoNshrinkageNduringNdryingNofNspaghettibNJournalkofkFoodkEngineeringZN2003ZN
ikZNfkkafli 6 29

13 ModellingNrespirationNrateNofNshreddedN–alegaNkaleNforNdevelopmentNofNmodifiedNatmosphereN
packagingbNJournalkofkFoodkEngineeringZN2002ZNihZNfmmagdk 6 50

12 ModellingNofNtheNkineticsNofNcolourNchangeNinNhazelnutsNduringNairNroastingbNJournalkofkFoodk
EngineeringZN2002ZNiiZNflgafmf 6 47

11 ModelingNofNmoistureNprofilesNinNpaddyNriceNduringNdryingNmappedNwithNmagneticNresonanceN
imagingbNChemicalkEngineeringkJournalZN2002ZNljZNekgaekl 14.7 35

10 yzzywTNOzNuSwORvαwNuwαxNSUPPLyMyNTuTαONNONNORuN–yNβUαwyNS—yLzNLαzybNActakHorticulturaeZN
2001ZNhmmaidh 0.3 1

9 MaximisationNofNtheNyieldNofNfinalNproductNonNsubstrateNinNtheNcaseNofNsequentialNreactionsNcatalysedN
byNcoimmobilisedNenzymesnNaNtheoreticalNanalysisbNBioprocesskandkBiosystemskEngineeringZN2001ZNfhZNehgaehm3.7 3

8 ModelingNandNparameterNidentificationNofNaNmaltodextrinNxyNefNdryingNprocessNinNaNconvectionN
ovenbNAppliedkMathematicalkModellingZN2001ZNfiZNhhmahjf 4.5 14

7 KineticNmodelsNofNascorbicNacidNthermalNdegradationNduringNhotNairNdryingNofNmaltodextrinNsolutionsbN
JournalkofkFoodkEngineeringZN2001ZNhkZNfiiafjf 6 23

6 StochasticNapproachNtoNtheNmodellingNofNwaterNlossesNduringNosmoticNdehydrationNandNimprovedN
parameterNestimationbNInternationalkJournalkofkFoodkSciencekandkTechnologyZN2001ZNgjZNfigafjf 3.8 53

5 ModellingNascorbicNacidNthermalNdegradationNandNbrowningNinNorangeNjuiceNunderNaerobicN
conditionsbNInternationalkJournalkofkFoodkSciencekandkTechnologyZN2001ZNgjZNgdgagef 3.8 79

4 MOxyLLαN–NOzNT—yNT—yRMuLNKαNyTαwSNOzNwOLOURNw—uN–yNαNN—uZyLNUTSNxURαN–NROuSTαN–bN
ActakHorticulturaeZN2001ZNgekagff 0.3 3

3 upplicationNofNxaoptimalNdesignNforNdeterminationNofNtheNinfluenceNofNwaterNcontentNonNtheNthermalN
degradationNkineticsNofNascorbicNacidNatNlowNwaterNcontentsbNJournalkofkFoodkEngineeringZN1998ZNglZNjmali6 17

2 wontinuousNStirredNTankNReactornNuNProcessNxesignNforNαnteresterificationNofNMacaubaNVucrocomiaN
aculeataWNpalmNoilbNInternationalkJournalkofkFoodkStudiesZekgaelh 0.8 1

1 woldNwhainfjmahlh 3
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