11

papers

11

all docs

1478505

92 6
citations h-index
11 11
docs citations times ranked

1474206

g-index

114

citing authors



10

ARTICLE IF CITATIONS

Trace elements and oxidative stress in the Ark shell Arca noae from a Mediterranean coastal lagoon
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Effect of storage temperature and time on the fatty acids and nutritional quality of the commercial
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Changes in life history characteristics of Porcellio laevis (Isopoda: Oniscidea) along a cadmium
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Different frying processes stimulate lipid peroxidation and promote changes in the composition of

cholesterol, free fatty acids and triglycerides in the commercial clama€™s tissues Venerupis decussata.
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