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Sensory descriptive analysis and hedonic consumer test for Galician type breads. Food Control, 2022,

134,108765.

Influence of bread shape on the sensory characteristics of Galician breads: Development of lexicon,
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Technology, 2021, 135, 110024.

Novel cheese with vegetal rennet and microbial transglutaminase: Effect of storage on consumer
acceptability, sensory and instrumental properties. International Journal of Dairy Technology, 2021,
74,202-214.

A QIM-Based Evaluation of Sensory Quality of Frozena€"Thawed Roundnose Grenadier (Coryphaenoides) Tj ETQq0 9.0 rgBT [Qverlock 1
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tomato at cooling temperature. Food Chemistry, 2021, 364, 1303009.

Effect of storage time on sensory and instrumental properties of skima€milk yoghurt obtained with

microbial transglutaminase. International Journal of Dairy Technology, 2020, 73, 157-167. 2.8 3

Rennet type and microbial transglutaminase in cheese: effect on sensory properties. European Food
Research and Technology, 2020, 246, 513-526.

Life cycle assessment of autochthonous varieties of wheat and artisanal bread production in Galicia, 8.0 17
Spain. Science of the Total Environment, 2020, 713, 136720. :

Skim yoghurt with microbial transglutaminase: evaluation of consumer acceptance. CYTA - Journal of
Food, 2019, 17, 280-287.

Interaction between rennet source and transglutaminase in white fresh cheese production: Effect on

physicochemical and textural properties. LWT - Food Science and Technology, 2019, 113, 108279. 5.2 21

Sensory quality and consumer acceptance of skim yoghurt produced with transglutaminase at pilot
plant scale. International Journal of Dairy Technology, 2019, 72, 388-394.

Influence of the postharvest processing of the 4€ceGarnicad€coffee variety on the sensory

characteristics and overall acceptance of the beverage. Journal of Sensory Studies, 2019, 34, e12502. L6 >

Sensory evaluation of lowé&€fat yoghurt produced with microbial transglutaminase and comparison
with physicochemical evaluation. Journal of the Science of Food and Agriculture, 2019, 99, 2088-2095.

Physicochemical evaluation of lowa€fat yoghurt produced with microbial transglutaminase. Journal of a5 17
the Science of Food and Agriculture, 2018, 98, 5479-5485. :

Influence of Treatment and Cooking Time on the Antioxidant Capacity of Different Vegetables Used in
Atlantic and Mediterranean Diets. Journal of Food and Nutrition Research (Newark, Del ), 2018, 6,
234-241.

Kiwifruit in Syrup: Consumer Acceptance, Purchase Intention and Influence of Processing and Storage
Time on Physicochemical and Sensory Characteristics. Food and Bioprocess Technology, 2015, 8, 4.7 10
2268-2278.

Development of a Quality Index Method for Freshness Assessment of Thawed Greenland Halibut

(Reinhardtius hippoglossoides) Stored at Chilling Temperature. Food and Bioprocess Technology,
2014, 7, 1847-1852.

Colour of hot paprika from the La Vera and Murcia regions packaged in different atmospheres during

storage. International Journal of Food Science and Technology, 2014, 49, 217-223. 27 8



20

22

24

26

28

30

32

34

36

M ANGELES

ARTICLE IF CITATIONS
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Influence of storage conditions on the sensory and physicochemical characteristics of Galician
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International Journal of Food Science and Technology, 2011, 46, 1561-1568. 27 25

Industrially Processed Vacuum&€Packed Peeled Kennebec Potatoes: Process Optimization, Sensory
Evaluation, and Consumer Response. Journal of Food Science, 2011, 76, S314-8.

Comparison of physicochemical, microscopic and sensory characteristics of ecologically and
conventionally grown crops of two cultivars of tomato (<i>Lycopersicon esculentum</i> Mill.). 3.5 24
Journal of the Science of Food and Agriculture, 2009, 89, 743-749.

The influence of storage time on micronutrients in bottled tomato pulp. Food Chemistry, 2009, 112,
146-149.

Effects of different pre-freezing blanching procedures on the physicochemical properties of Brassica
rapa leaves (Turnip Greens, Grelos). International Journal of Food Science and Technology, 2006, 41, 2.7 14
1067-1072.
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vacuum-packing. Meat Science, 2005, 70, 223-228.

Development of a sensory profile for the specific denomination 4€ceGalician potatod€: Food Quality and

Preference, 2002, 13, 99-106. 4.6 26

Sensory characteristics of Galician chorizo sausage packed under vacuum and under modified
atmospheres. Meat Science, 2002, 62, 67-71.

Effects of manufacturing process variables on the physicochemical and sensory characteristics of

Galician chorizo sausage. Journal of the Science of Food and Agriculture, 2002, 82, 273-279. 35 9

An immunochemical technique for the detection of ovalbumin in surimi-derived products. Journal of
the Science of Food and Agriculture, 2002, 82, 1614-1616.

Surimi-Derived Elver Substitutes: Microscopic Appearance and Physicochemical and Sensory
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Physicochemical and sensory properties of Galician chorizo sausage preserved by refrigeration,
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Changes in the physicochemical properties and organoleptic quality of galician chorizos during

curing and after vacuum-packing. Food Chemistry, 1997, 60, 555-558. 8.2 21
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