
Josˆ' Fernando Rinaldi Alvarenga

ListiofiPublicationsibyiYeariini
DescendingiOrder

Source:ihttps://exalyycom/authorxpdf/2939443/josexfernandoxrinaldixalvarengaxpublicationsxbyxyearypdf

Version:i2024x04x09i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyycomyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley

23
papers

573
citations

11
h-index

23
g-index

26
ext. papers

720
ext. citations

5.9
avg, IF

3.86
L-index



l Paper IF Citations

23 CookingSwithSextrahvirginSoliveSoiluSéSmixtureSofSfoodScomponentsStoSpreventSoxidationSandS
degradationiSTrendsvinvFoodvSciencevandvTechnologygS2022gSlmngSmshnq 15.3 0

22 HighSFruitSandSVegetableSConsumptionSandSModerateSFatSIntakeSéreSéssociatedSwithSHigherS
CarotenoidSConcentrationSinSHumanSPlasmaiSAntioxidantsgS2021gSlkgS 7.1 2

21 DoSdroughthadaptedSpeanutSgenotypesShaveSdifferentSbioactiveScompoundsSandSROShscavengingS
activityziSEuropeanvFoodvResearchvandvTechnologygS2021gSmorgSlnqthlnrs 3.4 1

20 MonoterpenesuScurrentSknowledgeSonSfoodSsourcegSmetabolismgSandShealthSeffectsiSCriticalvReviewsv
invFoodvSciencevandvNutritiongS2021gSlhns 11.5 1

19 DomesticSSautˆ'ingSwithSEVOOuSChangeSinStheSPhenolicSProfileiSAntioxidantsgS2020gStgS 7.1 14

18 PolyphenolSanalysisSusingShighhresolutionSmassSspectrometrySallowsSdifferentiationSofSdroughtS
tolerantSpeanutSgenotypesiSJournalvofvthevSciencevofvFoodvandvAgriculturegS2020gSlkkgSrmlhrnl 4.3 8

17 CuisinomicsuSMShbasedSuntargetedSapproachSrevealsSchemicalSmodulationSbySaSrecipeSduringShomeS
cookingiSFoodvResearchvInternationalgS2020gSlnsgSlktrsr 7 1

16 HealthhpromotingSpropertiesSofSoleocanthalSandSoleaceinuSTwoSsecoiridoidsSfromSextrahvirginSoliveS
oiliSCriticalvReviewsvinvFoodvSciencevandvNutritiongS2020gSqkgSmpnmhmpos 11.5 41

15 IncreaseSofSohHydroxybenzoicgSaSBioactiveSPhenolicSCompoundgSafterSanSOrganicSInterventionSDietiS
AntioxidantsgS2019gSsgS 7.1 2

14 écuteSEffectSofSaSSingleSDoseSofSTomatoSonSPlasmaticSInflammatorySBiomarkersSinSHealthySMeniS
NutrientsgS2019gSllgS 6.7 5

13 UsingSExtraSVirginSOliveSOilStoSCookSVegetablesSEnhancesSPolyphenolSandSCarotenoidSExtractabilityuS
éSStudySépplyingStheSTechniqueiSMoleculesgS2019gSmogS 4.8 16

12 MediterraneanSsofritoShomehcookingStechniqueSenhancesSpolyphenolScontentSinStomatoSsauceiS
JournalvofvthevSciencevofvFoodvandvAgriculturegS2019gSttgSqpnphqpop 4.3 7

11 ChangingStoSaSLowhPolyphenolSDietSéltersSVascularSBiomarkersSinSHealthySMenSafterSOnlySTwoS
WeeksiSNutrientsgS2018gSlkgS 6.7 12

10 CookingSPracticeSandStheSMatrixSEffectSonStheSHealthSPropertiesSofSMediterraneanSDietuSéSStudySinS
TomatoSSauceiSACSvSymposiumvSeriesgS2018gSnkphnlo 0.4 2

9 HomeScookingSandSingredientSsynergismSimproveSlycopeneSisomerSproductionSinSSofritoiSFoodv
ResearchvInternationalgS2017gSttgSsplhsql 7 34

8 MediterraneanStomatohbasedSsofritoSprotectsSagainstSvascularSalterationsSinSobeseSZuckerSratsSbyS
preservingSNOSbioavailabilityiSMolecularvNutritionvandvFoodvResearchgS2017gSqlgSlqklklk 5.9 10

7 DesigngSsynthesisSandSmultitargetSbiologicalSprofilingSofSsecondhgenerationSantihélzheimerS
rheinhhuprineShybridsiSFuturevMedicinalvChemistrygS2017gStgStqphtsl 4.1 29

Josˆ' Fernando Rinaldi Alvarenga

2



6 CarotenoidSprofileSofStomatoSsaucesuSeffectSofScookingStimeSandScontentSofSextraSvirginSoliveSoiliS
InternationalvJournalvofvMolecularvSciencesgS2015gSlqgStpsshtt 6.3 27

5 CharacterizationSofStheSphenolicSandSantioxidantSprofilesSofSselectedSculinarySherbsSandSspicesuS
carawaygSturmericgSdillgSmarjoramSandSnutmegiSFoodvSciencevandvTechnologygS2015gSnpgSlsthltp 2 59

4 EffectSofSHighSHydrostaticSPressureSonSéscorbicSécidgSPhenolicSCompoundsSandSéntioxidantSéctivityS
ofSPeraSRioSOrangeSJuiceiSJournalvofvFoodvProcessingv&vTechnologygS2015gSkqgS 2 2

3 éScomprehensiveSstudySonStheSphenolicSprofileSofSwidelySusedSculinarySherbsSandSspicesuSrosemarygS
thymegSoreganogScinnamongScuminSandSbayiSFoodvChemistrygS2014gSlpogSmtthnkr 8.5 219

2 HomeSCookingSandSPhenolicsuSEffectSofSThermalSTreatmentSandSédditionSofSExtraSVirginSOliveSOilSonS
theSPhenolicSProfileSofSTomatoSSaucesiSJournalvofvAgriculturalvandvFoodvChemistrygS2014gSqmgSnnlohnnmk 5.7 34

1 BioactiveScompoundsSpresentSinStheSMediterraneanSsofritoiSFoodvChemistrygS2013gSlolgSnnqphrm 8.5 46

List of Publications

3


