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Effect of Thermal and Highd€Pressure Processing on the Nutritional Value and Quality Attributes of a
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76,C618-25.

Volatile profile of breast milk subjected to high-pressure processing or thermal treatment. Food 8.2 42
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High pressure assisted thermal processindg of pumpkin purA©e: Effect on microbial counts, color,
bioactive compounds and polyphenoloxidase enzyme. Food and Bioproducts Processing, 2016, 98,
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Effect of Higha€Pressure Processing and Thermal Treatment on Quality Attributes and Nutritional

Compounds of d€ceSongolda€«Plum PurA©e. Journal of Food Science, 2012, 77, C866-73. 3.1 39

Application of innovative technologies, moderate-intensity pulsed electric fields and high-pressure
thermal treatment, to preserve and/or improve the bioactive compounds content of pumpkin.
Innovative Food Science and Emerging Technologies, 2018, 45, 53-61.

UHPLC as a suitable methodology for the analysis of carotenoids in food matrix. European Food 2.3 28
Research and Technology, 2012, 235, 1055-1061. :

A lycopenea€enriched virgin olive oil enhances antioxidant status in humans. Journal of the Science of
Food and Agriculture, 2013, 93, 1820-1826.

The applied pretreatment (blanching, ascorbic acid) at the manufacture process affects the quality of
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Aroma profile of a red plum purA©e processed by high hydrostatic pressure and analysed by
SPME&€“GC/MS. Innovative Food Science and Emerging Technologies, 2016, 33, 108-114.

Control of Listeria monocytogenes in sliced dry-cured Iberian ham by high pressure processing in
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bran. Food Control, 2021, 124, 107933.

Effect of Hydrostatic High Pressure and Thermal Treatments on Two Types of Pumpkin PurA©e and
Changes during Refrigerated Storage. Journal of Food Processing and Preservation, 2014, 38, 704-712.

Effect of a different thh pressure thermal processing compared to a traditional thermal treatment
on a red flesh and peel plum purA©e. Innovative Food Science and Emerging Technologies, 2014, 26, 26-33.

Volatile profile of human milk subjected to high-pressure thermal processing. Food Research
International, 2015, 78, 186-194.

Volatile compounds of a pumpkin ( Cucurbita moschata ) purA©e processed by high pressure thermal

processing. Journal of the Science of Food and Agriculture, 2020, 100, 4449-4456. 3.5 12

Effect of high-hydrostatic pressure and moderate-intensity pulsed electric field on plum. Food
Technology International, 2018, 24, 145-160.
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Effect of highd€pressure treatment and storage temperature on top&€quality (Montanera) Iberian

drya€eured pork sausages (chorizo). Journal of Food Science, 2021, 86, 1963-1978. 3.1 1
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Immunological components and antioxidant activity in human milk processed by different high

pressure-thermal treatments at low initial temperature and flash holding times. Food Chemistry, 2021,
343, 128546.

Effect of High Hydrostatic Pressure in the Storage of Spanish-Style Table Olive Fermented with Olive
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