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104414. 4.6 8

5 Measuring consumer attitudes using text highlighting: Methodological considerations. Food Quality
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9 Age, time orientation and risk perception are major determinants of discretionary salt usage. Appetite,
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tasted samples. Food Quality and Preference, 2022, 99, 104551. 4.6 1
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study. Journal of Sensory Studies, 2022, 37, . 1.6 9
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14 The impact of nutritional warnings on the mental associations raised by advertisements featuring
ultra-processed food products. Food Quality and Preference, 2022, 101, 104648. 4.6 2
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experiences with digital food marketing. Appetite, 2022, 176, 106128. 3.7 16

16 Mental associations with salt among Uruguayan consumers. Food Quality and Preference, 2022, 102,
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References to home-made and natural foods on the labels of ultra-processed products increase
healthfulness perception and purchase intention: Insights for policy making. Food Quality and
Preference, 2021, 88, 104110.
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18 Immediate effects of the implementation of nutritional warnings in Uruguay: awareness, self-reported
use and increased understanding. Public Health Nutrition, 2021, 24, 364-375. 2.2 31
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Quality and Preference, 2021, 92, 104121. 4.6 22

21 Significant sugar-reduction in dairy products targeted at children is possible without affecting
hedonic perception. International Dairy Journal, 2021, 114, 104937. 3.0 15

22 Are the recommendations of paediatricians about complementary feeding aligned with current
guidelines in Uruguay?. Public Health Nutrition, 2021, 24, 641-650. 2.2 2

23 Consumer product emotion research using emoji. , 2021, , 535-558. 2
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The experience of social distancing for families with children and adolescents during the
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Different People?. Health Education and Behavior, 2021, 48, 584-594. 2.5 3
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29 How do consumers use emoji in a foodâ€•related context? Insights for the design and interpretation of
emoji questionnaires. Journal of Sensory Studies, 2021, 36, e12663. 1.6 7

30 Development of tropical mixed juice with low added-sugar content: Sensory and nutritional aspects.
Food Science and Technology International, 2021, , 108201322110208. 2.2 1

31 Marketing of commercial foods for infant and young children in Uruguay: sugary products, health
cues on packages and fun social products on Facebook. Public Health Nutrition, 2021, 24, 5963-5975. 2.2 9
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33 Analysis of the policy process for the implementation of nutritional warning labels in Uruguay.
Public Health Nutrition, 2021, 24, 5927-5940. 2.2 19
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35 Commentary on â€œThe future of consumer neuroscience in food researchâ€• by Niedziela and Ambroze.
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36 The social representations of complementary feeding. Appetite, 2021, 165, 105324. 3.7 2
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the impact of the pandemic on eating habits in Uruguay. Appetite, 2021, 167, 105651. 3.7 8

39 Parentsâ€™ mental associations with ultra-processed products for their infant children: Insights to
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40 The influence of label information on the snacks parents choose for their children: Individual
differences in a choice based conjoint test. Food Quality and Preference, 2021, 94, 104296. 4.6 5

41 Consumer attitudes to vertical farming (indoor plant factory with artificial lighting) in China,
Singapore, UK, and USA: A multi-method study. Food Research International, 2021, 150, 110811. 6.2 32
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How Can We Motivate People to Use Nutritional Warnings in Decision Making? Citizen Co-Created
Insights for the Development of Communication Campaigns. Health Education and Behavior, 2020, 47,
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study with vanilla milk desserts. Food Research International, 2020, 130, 108920. 6.2 36
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51 How is satisfaction with food-related life conceptualized? A comparison between parents and their
adolescent children in dual-headed households. Food Quality and Preference, 2020, 86, 104021. 4.6 23
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53 Gain vs. loss-framing for reducing sugar consumption: Insights from a choice experiment with six
product categories. Food Research International, 2020, 136, 109458. 6.2 19
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56 Emoji in openâ€•ended questions: A novel use in product research with consumers. Journal of Sensory
Studies, 2020, 35, e12610. 1.6 14

57 Examination of effects on situational appropriateness when coâ€•elicited with hedonic product
responses. Journal of Sensory Studies, 2020, 35, e12609. 1.6 0
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and applicability. Food Quality and Preference, 2020, 86, 103986. 4.6 36

59 Sick, salient and full of salt, sugar and fat: Understanding the impact of nutritional warnings on
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60 Uruguayan Citizensâ€™ Perception of Messages to Promote Healthy Eating Through the Use of
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61 Can sodium warnings modify preferences? A case study with white bread. Food Research International,
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Suboptimal food, careless store? Consumerâ€™s associations with stores selling foods with
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63 Social representations of breastfeeding and infant formula: An exploratory study with mothers and
health professionals to inform policy making. Appetite, 2020, 151, 104683. 3.7 11

64 Measuring Liking for Food and Drink. , 2020, , 235-256. 2

65 Comparison of two sugar reduction strategies with children: Case study with grape nectars. Food
Quality and Preference, 2019, 71, 163-167. 4.6 20

66 Sensory shelf life estimation. , 2019, , 333-357. 2

67 Does message framing matter for promoting the use of nutritional warnings in decision making?.
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68 The item-by-use (IBU) method for measuring perceived situational appropriateness: A methodological
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69
Sensory product characterisations based on check-all-that-apply questions: Further insights on how
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70 Do nutritional warnings do their work? Results from a choice experiment involving snack products.
Food Quality and Preference, 2019, 77, 159-165. 4.6 37

71 Using the emotion circumplex to uncover sensory drivers of emotional associations to products: six
case studies. Food Quality and Preference, 2019, 77, 89-101. 4.6 31
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Are consumers willing to pay more for reformulated processed meat products in the context of the
implementation of nutritional warnings? Case study with frankfurters in Chile. Meat Science, 2019,
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74 Can front-of-pack nutrition labeling influence children's emotional associations with unhealthy
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Research International, 2019, 117, 1. 6.2 3
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eye-tracking study. Food Research International, 2019, 119, 605-611. 6.2 44

82 Visual attention to rate-all-that-apply (RATA) questions: A case study with apple images as food stimuli.
Food Quality and Preference, 2019, 72, 136-142. 4.6 11

83 Measuring Liking for Food and Drink. , 2019, , 1-22. 1

84 How do consumers perceive reformulated foods after the implementation of nutritional warnings?
Case study with frankfurters in Chile. Food Quality and Preference, 2019, 74, 179-188. 4.6 18

85 Sensory product characterization by consumers using checkâ€•allâ€•thatâ€•apply questions: Investigations
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86 Consumer accounts of favourable dietary behaviour change and comparison with official dietary
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Convenience or price orientation? Consumer characteristics influencing food waste behaviour in the
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88 Sugar reduction in fruit nectars: Impact on consumers' sensory and hedonic perception. Food
Research International, 2018, 107, 371-377. 6.2 24

89 Children and adults' sensory and hedonic perception of added sugar reduction in grape nectar.
Journal of Sensory Studies, 2018, 33, e12317. 1.6 15

90 An assessment of the CATA-variant of the EsSense ProfileÂ®. Food Quality and Preference, 2018, 68,
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Nutrition Education and Behavior, 2018, 50, 668-674. 0.7 27

94 Product involvement and consumer food-elicited emotional associations: Insights from emoji
questionnaires. Food Research International, 2018, 106, 999-1011. 6.2 29

95 Influence of time orientation on food choice: Case study with cookie labels. Food Research
International, 2018, 106, 706-711. 6.2 22
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98 Consumer sensory and hedonic perception of sheep meat coppa under blind and informed conditions.
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99 Barriers and Facilitators to Implementing the Uruguayan Dietary Guidelines in Everyday Life: A Citizen
Perspective. Health Education and Behavior, 2018, 45, 511-523. 2.5 19

100 Diet quality and satisfaction with different domains of life in single- and dual-headed households:
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102 Comparative performance of three interpretative front-of-pack nutrition labelling schemes: Insights
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Product reformulation in the context of nutritional warning labels: Exploration of consumer
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104 The effect of health/hedonic claims on consumer hedonic and sensory perception of sugar reduction:
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105 Methodological issues in cross-cultural sensory and consumer research. Food Quality and
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consumer studies. Food Quality and Preference, 2018, 67, 49-58. 4.6 86

107 Can nutritional information modify purchase of ultra-processed products? Results from a simulated
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Food Quality and Preference, 2018, 64, 72-81. 4.6 42
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111 Impact of plain packaging of cigarettes on the risk perception of Uruguayan smokers: an experimental
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112 Nutritional warnings and product substitution or abandonment: Policy implications derived from a
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113
Does front-of-pack nutrition information improve consumer ability to make healthful choices?
Performance of warnings and the traffic light system in a simulated shopping experiment. Appetite,
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3.7 83

114 Consumer-Based Methodologies for Sensory Characterization. , 2018, , 187-209. 14

115 Methodological Approaches for Measuring Consumer-Perceived Well-Being in a Food-Related Context.
, 2018, , 183-200. 1

116 Quality perceptions regarding external appearance of apples: Insights from experts and consumers in
four countries. Postharvest Biology and Technology, 2018, 146, 99-107. 6.0 55

117 A citizen perspective on nutritional warnings as front-of-pack labels: insights for the design of
accompanying policy measures. Public Health Nutrition, 2018, 21, 3450-3461. 2.2 25
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Quality and Preference, 2018, 69, 10-20. 4.6 75

119 A comparison of RATA questions with descriptive analysis: Insights from three studies with
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120 Recent Advances in Consumer Science. , 2018, , 3-21. 9

121 A latent class analysis of family eating habits in families with adolescents. Appetite, 2018, 129, 37-48. 3.7 27

122 Relationship between astringency and phenolic composition of commercial Uruguayan Tannat wines:
Application of boosted regression trees. Food Research International, 2018, 112, 25-37. 6.2 25
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Identification of drivers of (dis)liking based on dynamic sensory profiles: Comparison of Temporal
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A comparison of five methodological variants of emoji questionnaires for measuring product elicited
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questions with consumers. Food Research International, 2017, 97, 215-222. 6.2 25
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131 Measurement of product emotions using emoji surveys: Case studies with tasted foods and beverages.
Food Quality and Preference, 2017, 62, 46-59. 4.6 73

132 Authorsâ€™ reply to commentaries on Ares and Varela. Food Quality and Preference, 2017, 61, 100-102. 4.6 6
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134 Analysis of TCATA Fading data: Imputation of gaps in temporal profiles. Food Quality and Preference,
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135 Aroma-related cross-modal interactions for sugar reduction in milk desserts: Influence on consumer
perception. Food Research International, 2017, 97, 45-50. 6.2 59

136 Influence of Label Design on Children's Perception of 2 Snack Foods. Journal of Nutrition Education
and Behavior, 2017, 49, 211-217.e1. 0.7 26

137 Nutrition warnings as front-of-pack labels: influence of design features on healthfulness perception
and attentional capture. Public Health Nutrition, 2017, 20, 3360-3371. 2.2 60

138 Consumer perception of salt-reduced breads: Comparison of single and two-bites evaluation. Food
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Amount and traffic-light systems. Public Health Nutrition, 2017, 20, 2308-2317. 2.2 124
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Quality and Preference, 2017, 61, 79-86. 4.6 116
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CATA questions. Food Quality and Preference, 2017, 56, 138-148. 4.6 47

143 Concurrent elicitation of hedonic and CATA/RATA responses with Chinese and Korean consumers:
Hedonic bias is unlikely to occur. Food Quality and Preference, 2017, 56, 130-137. 4.6 23

144 Hedonic product optimisation: CATA questions as alternatives to JAR scales. Food Quality and
Preference, 2017, 55, 67-78. 4.6 39
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sample sets of powdered drinks. Food Quality and Preference, 2017, 56, 149-163. 4.6 56
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153 Do we all perceive food-related wellbeing in the same way? Results from an exploratory
cross-cultural study. Food Quality and Preference, 2016, 52, 62-73. 4.6 70

154 Consumers' attention to functional food labels: Insights from eye-tracking and change detection in a
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155 Difference thresholds for added sugar in chocolate-flavoured milk: Recommendations for gradual
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157
Motives Underlying Food Choice for Children and Perception of Nutritional Information Among
Low-Income Mothers in a Latin American Country. Journal of Nutrition Education and Behavior, 2016,
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158 Comparison of two TCATA variants for dynamic sensory characterization of food products. Food
Quality and Preference, 2016, 54, 160-172. 4.6 66

159
Comparison of Two Methodologies for Estimating Equivalent Sweet Concentration of Highâ€•Intensity
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160 A consumer-based approach to salt reduction: Case study with bread. Food Research International,
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161 Consumersâ€™ conceptualization of ultra-processed foods. Appetite, 2016, 105, 611-617. 3.7 67
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choice-based conjoint analysis. Food Quality and Preference, 2016, 53, 1-8. 4.6 47
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Research International, 2016, 82, 128-135. 6.2 25
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167 Understanding consumers' perception of lamb meat using free word association. Meat Science, 2016,
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Quality and Preference, 2016, 47, 79-90. 4.6 215
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Food Quality and Preference, 2015, 46, 48-57. 4.6 17
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Food Research International, 2015, 75, 148-156. 6.2 88
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