71 1,842 25 41

papers citations h-index g-index

78 2,166 4.9 5.08

ext. papers ext. citations avg, IF L-index



70

68

60

58

56

MAREB PILAR ALMAJANO

Paper IF Citations

Evaluation of non-extruded and extruded pecan (Carya illinoinensis) shell powder as functional
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