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j Paper IF Citations

171 qiologicalWK’utritiveWKuunctionalKandKwealthyK”otentialKofKsateK”almKuruitKS”hoenixKdactyliferaKLYTiK
rurrentKResearchKandKuutureK”rospectsYKAgronomyWK2022WK]aWKgfe 3.6 3

170
xmprovingKtheKlipidKprofileKofKbeefKburgersKaddedKwithKchiaKoilKSâalviaKhispanicaKLYTKorKhempKoilK
SrannabisKsativaKLYTKgelledKemulsionsKasKpartialKanimalKfatKreplacersYKLWTfufFoodfSciencefandf
TechnologyWK2022WK]e]WK]]bc]e

5.4 1

169 sevelopmentKofKwealthierKandKuunctionalKsryKuermentedKâausagesiK”resentKandKuutureYYKFoodsWK
2022WK]]WK 4.9 3

168 ‘eatKânacksKronsumptioniKpspectsKéhatKtheKronsumerKLooksKforKtoKronsiderKéhemKaKwealthyKuoodYK
ProceedingsfomdpipWK2021WKf[WKga 0.3 1

167 rhiaK“leogelKasKaK”otentialK’ewKxngredientKforKwealthyKrookedK‘eatKâausagesYKProceedingsfomdpipWK
2021WKf[WKfe 0.3

166 ppplicationKofKrhiaKâeedKroproductKinKsryXruredKâausagesiKtffectKóponKxtsK”hysicochemicalK
”ropertiesYKProceedingsfomdpipWK2021WKf[WKgf 0.3

165 velledKtmulsionsKqasedKonKpmaranthKulourKwithKwempKandKâesameK“ilsYKProceedingsfomdpipWK2021WK
f[WKhg 0.3 1

164 pK”reliminaryKâtudyKonKtheKxncorporationKofK uinoaKulourKinK“rganicK”umpkinKrreamsiKtffectKonKtheK
”hysicochemicalK”ropertiesYKProceedingsfomdpipWK2021WKf[WKf] 0.3 1

163 tdibleK‘ushroomsKasKaK’aturalKâourceKofKuoodKxngredientZpdditiveKReplacerYKFoodsWK2021WK][WK 4.9 7

162 rocoaKroproductsXqasedKandKWalnutK“ilKvelledKtmulsionKasKpnimalKuatKReplacerKandKwealthyK
qioactiveKâourceKinKqeefKqurgersYKFoodsWK2021WK][WK 4.9 2

161 pssessmentKofKrhemicalWK”hysicoXrhemicalKandKâensorialK”ropertiesKofKurankfurterXéypeKâausagesK
pddedKwithKRoselleKSwibiscusKsabdariffaKLYTWKtxtractsYKProceedingsfomdpipWK2021WKf[WKfb 0.3 0

160 ”ersimmonKulourKroX”roductsKasK’ovelKxngredientsKinKtheKReformulationKofK”orkKLiverK”ˆ¢tˆ'YK
ProceedingsfomdpipWK2021WKf[WKfa 0.3 1

159 éechnoXuunctionalK”ropertiesKofK’ewKpndeanKxngredientsiK‘acaKSLepidiumKmeyeniiTKandKpmaranthK
SpmaranthusKcaudatusTYKProceedingsfomdpipWK2021WKf[WKfc 0.3 2

158 qioactiveKcompoundsKandKtechnoXfunctionalKpropertiesKofKhighXfiberKcoXproductsKofKtheKcacaoK
agroXindustrialKchainYKHeliyonWK2021WKfWKe[efhh 3.6 2

157 ”orkKLiverK”ˆ¢tˆ'KtnrichedKwithK”ersimmonKroproductsiKtffectKofKxnKVitroKvastrointestinalKsigestionK
onKxtsKuattyKpcidKandK”olyphenolK”rofileKâtabilityYKNutrientsWK2021WK]bWK 6.7 3

156 âurveyKofK”henolicKpcidsWKulavonoidsKandKxnKVitroKpntioxidantK”otencyKqetweenKuigK”eelsKandK”ulpsiK
rhemicalKandKrhemometricKppproachYKMoleculesWK2021WKaeWK 4.8 8

155 ValorizationKofKritrusKroX”roductsiKRecoveryKofKqioactiveKrompoundsKandKppplicationKinK‘eatKandK
‘eatK”roductsYKPlantsWK2021WK][WK 4.5 11
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154 racaoK”odKwuskKulourKasKanKxngredientKforKReformulatingKurankfurtersiKtffectsKonK ualityK
”ropertiesYKFoodsWK2021WK][WK 4.9 3

153 pssessmentKofKrhemicalWK”hysicochemicalWKandKLipidKâtabilityK”ropertiesKofKvelledKtmulsionsK
tlaboratedKwithKsifferentK“ilsKrhiaKSKLYTKorKwempKSKLYTKandK”seudocerealsYKFoodsWK2021WK][WK 4.9 4

152
 uinoaKandKchiaKproductsKasKingredientsKforKhealthierKprocessedKmeatKproductsiKtechnologicalK
strategiesKforKtheirKapplicationKandKeffectsKonKtheKfinalKproductYKCurrentfOpinionfinfFoodfScienceWK
2021WKc[WKaeXba

9.8 29

151
tvaluationKofKpolyphenolKbioaccessibilityKandKkineticKofKstarchKdigestionKofKspaghettiKwithK
persimmonKSsyospyrosKkakiTKfloursKcoproductsKduringKinKvitroKgastrointestinalKdigestionYKFoodf
ChemistryWK2021WKbbgWK]ag]ca

8.5 12

150 pssessmentKofKchemicalKcompositionKandKantioxidantKpropertiesKofKdefattedKfloursKobtainedKfromK
severalKedibleKinsectsYKFoodfSciencefandfTechnologyfInternationalWK2021WKafWKbgbXbh] 2.6 10

149 vhanaianKrocoaKSéheobromaKcacaoKLYTKqeanKâhellsKroproductsiKtffectKofK”articleKâizeKonKrhemicalK
rompositionWKqioactiveKrompoundKrontentKandKpntioxidantKpctivityYKAgronomyWK2021WK]]WKc[] 3.6 7

148 éotalKandK”artialKuatKReplacementKbyKvelledKtmulsionKSwempK“ilKandKquckwheatKulourTKandKxtsK
xmpactKonKtheKrhemicalWKéechnologicalKandKâensoryK”ropertiesKofKurankfurtersYKFoodsWK2021WK][WK 4.9 2

147 RoselleKSwibiscusKsabdariffaKLYTKextractsKaddedKtoKurankfurtXtypeKsausagesiKtffectsKonKchemicalWK
physicochemicalWKandKsensorialKpropertiesYKJournalfoffFoodfProcessingfandfPreservationWK2021WKcdWKe]dfga2.1 0

146 éropicalKuruitsKandKéheirKroX”roductsKasKqioactiveKrompoundsKandKéheirKwealthKtffectsiKpKReviewYK
FoodsWK2021WK][WK 4.9 9

145 tffectKofKsifferentKqlackK uinoaKuractionsKSâeedWKulourKandKWetX‘illingKroproductsTKuponK ualityK
ofK‘eatK”attiesKduringKureezingKâtorageYYKFoodsWK2021WK][WK 4.9 1

144 VegetableKâoupsKandKrreamsiKRawK‘aterialsWK”rocessingWKwealthKqenefitsWKandKxnnovationKérendsYK
PlantsWK2020WKhWK 4.5 5

143 roproductsKasKâourceKofKqioactiveKrompoundsiKpssessmentKofKrhemicalWK”hysicoXrhemicalWK
éechnoXuunctionalKandKpntioxidantK”ropertiesYKFoodsWK2020WKhWK 4.9 2

142 tffectsKofKqlackK uinoaKWetX‘illingKroproductsKonKtheK ualityK”ropertiesKofKqolognaXéypeK
âausagesKsuringKroldKâtorageYKFoodsWK2020WKhWK 4.9 8

141 tffectKofKsateKSKLYTK”itsKonKtheKâhelfKLifeKofKqeefKqurgersYKFoodsWK2020WKhWK 4.9 18

140 ”ersimmonKfloursKasKfunctionalKingredientsKinKspaghettiiKchemicalWKphysicoXchemicalKandKcookingK
qualityYKJournalfoffFoodfMeasurementfandfCharacterizationWK2020WK]cWK]ebcX]ecc 2.8 4

139  ualityK”ropertiesKofKrhickenKtmulsionXéypeKâausagesKuormulatedKwithKrhickenKuattyKqyproductsYK
FoodsWK2020WKhWK 4.9 5

138 ”assionKfruitK2020WKdg]Xdhc

137
pssessmentKofKemulsionKgelsKformulatedKwithKchestnutKSrastaneaKsativaK‘YTKflourKandKchiaKSâalviaK
hispanicaKLTKoilKasKpartialKfatKreplacersKinKporkKburgerKformulationYKJournalfoffthefSciencefoffFoodfandf
AgricultureWK2020WK][[WK]aedX]afb

4.3 26

(2020-2021)
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136 rhemicalKandKtechnologicalKpropertiesKofKbolognaXtypeKsausagesKwithKaddedKblackKquinoaK
wetXmillingKcoproductsKasKbinderKreplacerYKFoodfChemistryWK2020WKb][WK]adhbe 8.5 20

135 rhiaWK uinoaWKandKéheirKroproductsKasK”otentialKpntioxidantsKforKtheK‘eatKxndustryYKPlantsWK2020WKhWK 4.5 4

134  ualityKofKrhickenKuatKbyX”roductsiKLipidK”rofileKandKrolourK”ropertiesYKFoodsWK2020WKhWK 4.9 14

133 tffectsKofKhazelnutKskinKadditionKonKtheKcookingWKantioxidantKandKsensoryKpropertiesKofKchickenK
burgersYKJournalfoffFoodfSciencefandfTechnologyWK2019WKdeWKbbahXbbbe 3.3 9

132 rhiaKSâalviaKhispanicaKLYTKproductsKasKingredientsKforKreformulatingKfrankfurtersiKtffectsKonKqualityK
propertiesKandKshelfXlifeYKMeatfScienceWK2019WK]deWK]bhX]cd 6.4 35

131
tffectKofKdryingKprocessesKinKtheKchemicalWKphysicoXchemicalWKtechnoXfunctionalKandKantioxidantK
propertiesKofKfloursKobtainedKfromKhouseKcricketKSpchetaKdomesticusTYKEuropeanfFoodfResearchfandf
TechnologyWK2019WKacdWK]cd]X]cdg

3.4 9

130 ”ersimmonKSsiospyrosKkakiKéhunbYTKcoproductsKasKaKnewKingredientKinKporkKliverKpˆ¢tˆ'iKinfluenceKonK
qualityKpropertiesYKInternationalfJournalfoffFoodfSciencefandfTechnologyWK2019WKdcWK]abaX]abh 3.8 10

129
rhangesKinKbioaccessibilityWKpolyphenolKprofileKandKantioxidantKpotentialKofKfloursKobtainedKfromK
persimmonKfruitKSsiospyrosKkakiTKcoXproductsKduringKinKvitroKgastrointestinalKdigestionYKFoodf
ChemistryWK2018WKadeWKadaXadg

8.5 61

128 xnKvitroKdigestionKmodelsKsuitableKforKfoodsiK“pportunitiesKforKnewKfieldsKofKapplicationKandK
challengesYKFoodfResearchfInternationalWK2018WK][fWKcabXcbe 7 87

127
rhiaK“ilKtxtractionKroproductKasKaK”otentialK’ewKxngredientKforKtheKuoodKxndustryiKrhemicalWK
”hysicochemicalWKéechnoXuunctionalKandKpntioxidantK”ropertiesYKPlantfFoodsfforfHumanfNutritionWK
2018WKfbWK]b[X]be

3.9 16

126
tffectKofKparticleKsizeKonKphytochemicalKcompositionKandKantioxidantKpropertiesKofKtwoKpersimmonK
floursKfromKsiospyrosKkakiKéhunbYKvarsYKRRojoKqrillanteRKandKRériumphRKcoXproductsYKJournalfoffthef
SciencefoffFoodfandfAgricultureWK2018WKhgWKd[cXd][

4.3 20

125 rhemicalWKfattyKacidWKpolyphenolicKprofileWKtechnoXfunctionalKandKantioxidantKpropertiesKofKfloursK
obtainedKfromKquinoaKSrhenopodiumKquinoaKWilldTKseedsYKIndustrialfCropsfandfProductsWK2018WK]]]WKbgXce5.9 99

124 qioaccessibilityKofK”henolicKrompoundsKandKpntioxidantKrapacityKofKrhiaKSâalviaKhispanicaKLYTKâeedsYK
PlantfFoodsfforfHumanfNutritionWK2018WKfbWKcfXdb 3.9 29

123
tvaluationKofK”articleKâizeKxnfluenceKonK”roximateKrompositionWK”hysicochemicalWK
éechnoXuunctionalKandK”hysioXuunctionalK”ropertiesKofKuloursK“btainedKfromK”ersimmonK
SsiospyrosKkakiKérumbYTKroproductsYKPlantfFoodsfforfHumanfNutritionWK2017WKfaWKefXfb

3.9 19

122 éheKtffectKofK’aturalKxngredientsKSpmaranthKandK”umpkinKâeedsTKonKtheK ualityK”ropertiesKofK
rhickenKqurgersYKFoodfandfBioprocessfTechnologyWK2017WK][WKa[e[Xa[eg 5.1 14

121 qioaccessibilityKofKpolyphenolicKcompoundsKofKsixKquinoaKseedsKduringKinKvitroKgastrointestinalK
digestionYKJournalfoffFunctionalfFoodsWK2017WKbgWKffXgg 5.1 41

120 pssessmentKofKpntioxidantKandKpntibacterialK”ropertiesKonK‘eatKwomogenatesKofKtssentialK“ilsK
“btainedKfromKuourKéhymusKâpeciesKpchievedKfromK“rganicKvrowthYKFoodsWK2017WKeWK 4.9 29

119 ”hysicochemicalKandKâensoryKrharacteristicsKofKâpreadableKLiverK”ˆ¢tˆ'sKwithKpnnattoKtxtractKSqixaK
orellanaKLYTKandKsateK”almKroX”roductsKS”hoenixKdactyliferaKLYTYKFoodsWK2017WKeWK 4.9 7
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118 pntioxidantKpotentialKandKqualityKcharacteristicsKofK‘editerraneanKfruitXbasedKextrudedKsnacksYK
InternationalfJournalfoffFoodfSciencefandfTechnologyWK2016WKd]WKaefcXaeg] 3.8 4

117 âubXlethalKconcentrationsKofKrolombianKpustroeupatoriumKinulifoliumKSwYqYzYTKessentialKoilKandKitsK
effectKonKfungalKgrowthKandKtheKproductionKofKenzymesYKIndustrialfCropsfandfProductsWK2016WKgfWKb]dXbab5.9 17

116 pssessmentKofKpolyphenolicKprofileKandKantibacterialKactivityKofKpomegranateKpeelKS”unicaK
granatumTKflourKobtainedKfromKcoXproductKofKjuiceKextractionYKFoodfControlWK2016WKdhWKhcXhg 6.2 105

115
seterminationKofKpolyphenolicKprofileWKantioxidantKactivityKandKantibacterialKpropertiesKofKmaquiK
[pristoteliaKchilensisKS‘olinaTKâtuntz]KaKrhileanKblackberryYKJournalfoffthefSciencefoffFoodfandf
AgricultureWK2016WKheWKcabdXca

4.3 70

114
pssessmentKofKpolyphenolicKprofileKstabilityKandKchangesKinKtheKantioxidantKpotentialKofKmaquiK
berryKSpristoteliaKchilensisKS‘olinaTKâtuntzTKduringKinKvitroKgastrointestinalKdigestionYKIndustrialf
CropsfandfProductsWK2016WKhcWKffcXfga

5.9 76

113 tvaluationKofKtheKantibacterialKandKantioxidantKactivitiesKofKchitosanKedibleKfilmsKincorporatedKwithK
organicKessentialKoilsKobtainedKfromKfourKspeciesYKJournalfoffFoodfSciencefandfTechnologyWK2016WKdbWKbbfcXbbfh3.3 21

112 pssessmentKofKchemicalWKphysicoXchemicalWKtechnoXfunctionalKandKantioxidantKpropertiesKofKfigK
SuicusKcaricaKLYTKpowderKcoXproductsYKIndustrialfCropsfandfProductsWK2015WKehWKcfaXcfh 5.9 47

111
ValorizationKofK”omaceK”owderK“btainedKfromK’ativeK‘exicanKpppleKS‘alusKdomesticaKvarYK
rayadaTiKrhemicalWKéechnoXfunctionalKandKpntioxidantK”ropertiesYKPlantfFoodsfforfHumanfNutritionWK
2015WKf[WKb][Xe

3.9 20

110 ”ropertiesKofKsietaryKuibersKfromKpgroindustrialKroproductsKasKâourceKforKuiberXtnrichedKuoodsYK
FoodfandfBioprocessfTechnologyWK2015WKgWKac[[Xac[g 5.1 52

109
xnKvitroKgastrointestinalKdigestionKofKpomegranateKpeelKS”unicaKgranatumTKflourKobtainedKfromK
coXproductsiKrhangesKinKtheKantioxidantKpotentialKandKbioactiveKcompoundsKstabilityYKJournalfoff
FunctionalfFoodsWK2015WK]hWKe]fXeag

5.1 94

108 tffectsKofKvariousKfibreXrichKextractsKonKcholesterolKbindingKcapacityKduringKinKvitroKdigestionKofK
porkKpattiesYKFoodfandfFunctionWK2015WKeWKbcfbXg 6.1 7

107 pssessmentKofKantioxidantKandKantibacterialKpotentialKofKborojoKfruitKSqorojoaKpatinoiKruatrecasasTK
fromKtheKrainforestsKofKâouthKpmericaYKIndustrialfCropsfandfProductsWK2015WKebWKfhXge 5.9 14

106 sevelopmentKofKfrankfurterXtypeKsausagesKwithKhealthyKlipidKformulationKandKtheirKnutritionalWK
sensoryKandKstabilityKpropertiesYKEuropeanfJournalfoffLipidfSciencefandfTechnologyWK2015WK]]fWK]aaX]b] 3 9

105 uigKSuicusKcaricaTKLiquidKroX”roductsKasK’ewK”otentialKuunctionalKxngredientiK”hysicoXrhemicalKandK
xnKVitroKpntioxidantK”ropertiesYKNaturalfProductfCommunicationsWK2015WK][WK]hbcdfgX]d[][[[ 0.9

104
qioaccessibilityWKchangesKinKtheKantioxidantKpotentialKandKcolonicKfermentationKofKdateKpitsKandK
appleKbagasseKfloursKobtainedKfromKcoXproductsKduringKsimulatedKinKvitroKgastrointestinalK
digestionYKFoodfResearchfInternationalWK2015WKfgWK]ehX]fe

7 40

103 ResistantKâtarchKasKuunctionalKxngredientK2015WK]h]]X]hb] 9

102 rharacterizationKofKnovelKintermediateKfoodKproductsKfromKâpanishKdateKpalmKS”hoenixKdactyliferaK
LYWKcvYKronfiteraTKcoXproductsKforKindustrialKuseYKFoodfChemistryWK2014WK]dcWKaehXfd 8.5 14

101  ualityKcharacteristicsKofKporkKburgerKaddedKwithKalbedoXfiberKpowderKobtainedKfromKyellowK
passionKfruitKS”assifloraKedulisKvarYKflavicarpaTKcoXproductsYKMeatfScienceWK2014WKhfWKaf[Xe 6.4 58

(2014-2016)
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100
rhemicalWKphysicochemicalWKtechnologicalWKantibacterialKandKantioxidantKpropertiesKofKrichXfibreK
powderKextractKobtainedKfromKtamarindKSéamarindusKindicaKLYTYKIndustrialfCropsfandfProductsWK2014WK
ddWK]ddX]ea

5.9 25

99 ”hytochemicalsKinKdateKcoXproductsKandKtheirKantioxidantKactivityYKFoodfChemistryWK2014WK]dgWKd]bXa[ 8.5 33

98 xnfluenceKofKfreshKdateKpalmKcoXproductsKonKtheKripeningKofKaKpaprikaKaddedKdryXcuredKsausageK
modelKsystemYKMeatfScienceWK2014WKhfWK]b[Xe 6.4 5

97 éomatoKandKtomatoKbyproductsYKwumanKhealthKbenefitsKofKlycopeneKandKitsKapplicationKtoKmeatK
productsiKaKreviewYKCriticalfReviewsfinfFoodfSciencefandfNutritionWK2014WKdcWK][baXch 11.5 98

96
x’KVxéR“Kp’éx“Xxsp’éK”R“”tRéxtâK“uK”“‘tvRp’pétKS”ó’xrpKvRp’péó‘TK”ttLK”“WstRK
tXéRpréK“qépx’tsKpâKr“”R“sóréKx’KéwtKyóxrtKtXéRpréx“’K”R“rtââYKJournalfoffFoodf
ProcessingfandfPreservationWK2013WKbfWKffaXffe

2.1 18

95 xnKvitroKevaluationKofKâ��horchataâ��KcoXproductsKasKcarbonKsourceKforKprobioticKbacteriaKgrowthYKFoodf
andfBioproductsfProcessingWK2013WKh]WKafhXage 4.9 15

94 tffectKofKtigerKnutKfibreKadditionKonKtheKqualityKandKsafetyKofKaKdryXcuredKporkKsausageKSMrhorizoMTK
duringKtheKdryXcuringKprocessYKMeatfScienceWK2013WKhdWKdeaXg 6.4 22

93 rhemicalKcompositionKandKinKvitroKantibacterialKpropertiesKofKessentialKoilsKofKfourKéhymusKspeciesK
fromKorganicKgrowthYKIndustrialfCropsfandfProductsWK2013WKd[WKb[cXb]] 5.9 60

92 xn´ vitroKantibacterialKandKantioxidantKpropertiesKofKchitosanKedibleKfilmsKincorporatedKwithKéhymusK
moroderiKorKéhymusKpiperellaKessentialKoilsYKFoodfControlWK2013WKb[WKbgeXbha 6.2 192

91 rhemicalKcompositionKandKinKvitroKantimicrobialWKantifungalKandKantioxidantKpropertiesKofKessentialK
oilsKobtainedKfromKsomeKherbsKwidelyKusedKinK”ortugalYKFoodfControlWK2013WKbaWKbf]Xbfg 6.2 99

90 sateKpalmKbyXproductsKasKaKnewKingredientKforKtheKmeatKindustryiKapplicationKtoKporkKliverKpˆ¢tˆ'YK
MeatfScienceWK2013WKhbWKgg[Xf 6.4 25

89
rhemicalWKphysicoXchemicalWKtechnologicalWKantibacterialKandKantioxidantKpropertiesKofKdietaryKfiberK
powderKobtainedKfromKyellowKpassionKfruitKS”assifloraKedulisKvarYKflavicarpaTKcoXproductsYKFoodf
ResearchfInternationalWK2013WKd]WKfdeXfeb

7 124

88 uoodKingredientsKasKantiXobesityKagentsiKaKreviewYKCriticalfReviewsfinfFoodfSciencefandfNutritionWK
2013WKdbWKhahXca 11.5 92

87 tvaluationKofKtheKtffectKofKéigerK’utKuibreKasKaKrarrierKofKónsaturatedKuattyKpcidsKRichK“ilKonKtheK
 ualityKofKsryXruredKâausagesYKFoodfandfBioprocessfTechnologyWK2013WKeWK]]g]X]]h[ 5.1 29

86 xnKvitroKantioxidantKandKantifungalKpropertiesKofKessentialKoilsKobtainedKfromKaromaticKherbsK
endemicKtoKtheKsoutheastKofKâpainYKJournalfoffFoodfProtectionWK2013WKfeWK]a]gXad 2.5 14

85 tffectsKofKtigerKnutKSryperusKesculentusTKmilkKliquidKcoXproductsKonKtheKqualityKofKporkKburgersYK
InternationalfJournalfoffFoodfSciencefandfTechnologyWK2012WKcfWKa]hgXaa[c 3.8 8

84 éigerK’utKSryperusKesculentusTKrommercializationiKwealthKpspectsWKrompositionWK”ropertiesWKandK
uoodKppplicationsYKComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyWK2012WK]]WKbeeXbff 16.4 108

83 rhemicalWKphysicoXchemicalKandKfunctionalKpropertiesKofKpomegranateKS”unicaKgranatumKLYTK
bagassesKpowderKcoXproductYKJournalfoffFoodfEngineeringWK2012WK]][WKaa[Xaac 6 70

Josˆ'éAngeléPˆ'rez-Alvarez

6



82 xnKvitroKpntioxidantKandKpntibacterialKpctivitiesKofKtxtractsKfromKpnnattoKSqixaKorellanaKLYTKLeavesK
andKâeedsYKJournalfoffFoodfSafetyWK2012WKbaWKbhhXc[e 2 21

81 óseKofKdateKS”hoenixKdactyliferaKLYTKblanchingKwaterKforKreconstitutingKmilkKpowderiKYogurtK
manufactureYKFoodfandfBioproductsfProcessingWK2012WKh[WKd[eXd]c 4.9 15

80 rhemicalWKtechnologicalKandKinKvitroKantioxidantKpropertiesKofKcocoaKSéheobromaKcacaoKLYTK
coXproductsYKFoodfResearchfInternationalWK2012WKchWKbhXcd 7 89

79 rhemicalKcharacterizationKandKantibacterialKactivityKofKéhymusKmoroderiKandKéhymusKpiperellaK
essentialKoilsWKtwoKéhymusKendemicKspeciesKfromKsoutheastKof´ âpainYKFoodfControlWK2012WKafWKahcXahh 6.2 39

78 rombinedKuseKofKaKprobioticKcultureKandKcitrusKfiberKinKaKtraditionalKsausageKâ��LonganizaKdeK”ascuaâ��YK
FoodfControlWK2012WKafWKbcbXbd[ 6.2 34

77 rhemicalWKtechnologicalKandKinKvitroKantioxidantKpropertiesKofKmangoWKguavaWKpineappleKandKpassionK
fruitKdietaryKfibreKconcentrateYKFoodfChemistryWK2012WK]bdWK]da[Xe 8.5 239

76 rhemicalKandKqiochemicalKpspectsKofKrolorKinK‘uscleKuoodsK2012WK]Xac

75
rhemicalKrharacterizationKandKpntibacterialKpctivityKofKéwoKpromaticKwerbsKSâantolinaK
chamaecyparissusKandKâideritisKangustifoliaTKWidelyKósedKinKtheKuolkK‘edicineYKJournalfoffFoodf
SafetyWK2012WKbaWKcaeXcbc

2 7

74 rhemicalKandKqiochemicalKpspectsKofKrolorKinK‘uscleXqasedKuoodsK2012WKb]fXbb[ 1

73 ReclaimKofKtheKqyX”roductsKfromKâ��worchataâ��KtlaborationK”rocessYKFoodfandfBioprocessfTechnologyWK
2012WKdWKhdcXheb 5.1 13

72
RoleKofK“reganoKS“riganumKvulgareTKessentialKoilKasKaKsurfaceKfungusKinhibitorKonKfermentedK
sausagesiKevaluationKofKitsKeffectKonKmicrobialKandKphysicochemicalKcharacteristicsYKJournalfoffFoodf
ProtectionWK2012WKfdWK][cX]]

2.5 30

71 âubstitutionKofKsaturatedKfatKinKprocessedKmeatKproductsiKaKreviewYKCriticalfReviewsfinfFoodfSciencef
andfNutritionWK2012WKdaWK]]bXaa 11.5 53

70 tffectsKofKtunaKpˆ¢tˆ'KthicknessKandKbackgroundKonKrxtLUaUbUKcolorKparametersKandKreflectanceK
spectraYKFoodfControlWK2011WKaaWK]aaeX]aba 6.2 18

69 xnKvitroKantioxidantKandKantibacterialKactivitiesKofKessentialsKoilsKobtainedKfromKtgyptianKaromaticK
plantsYKFoodfControlWK2011WKaaWK]f]dX]faa 6.2 161

68 éechnologicalKpropertiesKofKdateKpasteKobtainedKfromKdateKbyXproductsKandKitsKeffectKonKtheKqualityK
ofKaKcookedKmeatKproductYKFoodfResearchfInternationalWK2011WKccWKac[]Xac[f 7 48

67 pntioxidantKpropertiesKofKpomegranateKS”unicaKgranatumKLYTKbagassesKobtainedKasKcoXproductKinK
theKjuiceKextractionYKFoodfResearchfInternationalWK2011WKccWK]a]fX]aab 7 68

66 ”roductionKofKlowXfatKyogurtKwithKquinceKSrydoniaKoblongaK‘illYTKscaldingKwaterYKLWTfufFoodfSciencef
andfTechnologyWK2011WKccWK]bggX]bhd 5.4 30

65 tffectKofKtheKmolecularKweightKandKconcentrationKofKchitosanKinKporkKmodelKburgersYKMeatfScienceWK
2011WKggWKfc[Xh 6.4 42

(2011-2012)

7



64 LipolysisWKproteolysisKandKsensoryKcharacteristicsKofKaKâpanishKfermentedKdryXcuredKmeatKproductK
Ssalchichˆ‡nTKwithKoreganoKessentialKoilKusedKasKsurfaceKmoldKinhibitorYKMeatfScienceWK2011WKghWKbdXcc 6.4 59

63 ”wYâxr“rwt‘xrpLKrwpRprétRxZpéx“’K“uKéwtK“Rp’vtKyóxrtKWpâétKWpétRK“uKpKrxéRóâK
qYX”R“sóréYKJournalfoffFoodfProcessingfandfPreservationWK2011WKbdWKaecXaf] 2.1 16

62 ResistantKstarchKasKprebioticiKpKreviewYKStarchwStaerkeWK2011WKebWKc[eXc]d 2.3 257

61 âpicesKasKfunctionalKfoodsYKCriticalfReviewsfinfFoodfSciencefandfNutritionWK2011WKd]WK]bXag 11.5 115

60 pntioxidantKpctivityKofKprtisanalKwoneyKuromKéabascoWK‘exicoYKInternationalfJournalfoffFoodf
PropertiesWK2011WK]cWKcdhXcf[ 3 20

59
xdentificationKofKulavonoidKrontentKandKrhemicalKrompositionKofKtheKtssentialK“ilsKofK‘oroccanK
werbsiK‘yrtleKS‘yrtusKcommunisKLYTWKRockroseKSristusKladaniferKLYTKandK‘ontpellierKcistusKSristusK
monspeliensisKLYTYKJournalfoffEssentialfOilfResearchWK2011WKabWK]Xh

2.3 56

58
stârRx”éxVtKâéósYK“uKRtuLtrép’rtKâ”tréRpK“uKwpztKS‘tRLórrxóâKpóâéRpLxâTWKâpL‘“’K
SâpL‘“KâpLpRTKp’sKLxvwéKp’sKspRzK‘óârLtKuR“‘Kéó’pKSéwó’’óâKéwY’’óâTYKJournalfoff
FoodfQualityWK2010WKbbWKbh]Xc[b

2.7 6

57 promaKprofileKandKphysicoXchemicalKpropertiesKofKartisanalKhoneyKfromKéabascoWK‘exicoYK
InternationalfJournalfoffFoodfSciencefandfTechnologyWK2010WKcdWK]]]]X]]]g 3.8 34

56 rhemicalKcompositionKandKantioxidantKandKantiXListeriaKactivitiesKofKessentialKoilsKobtainedKfromK
someKtgyptianKplantsYKJournalfoffAgriculturalfandfFoodfChemistryWK2010WKdgWKh[ebXf[ 5.7 105

55 ViscoelasticKpropertiesKofKorangeKfiberKenrichedKyogurtKasKaKfunctionKofKfiberKdoseWKsizeKandKthermalK
treatmentYKLWTfufFoodfSciencefandfTechnologyWK2010WKcbWKf[gXf]c 5.4 80

54 tffectKofKaddingKcitrusKfibreKwashingKwaterKandKrosemaryKessentialKoilKonKtheKqualityKcharacteristicsK
ofKaKbolognaKsausageYKLWTfufFoodfSciencefandfTechnologyWK2010WKcbWKhdgXheb 5.4 29

53 sevelopmentKofKcombinationsKofKchemicallyKmodifiedKvegetableKoilsKasKporkKbackfatKsubstitutesKinK
sausagesKformulationYKMeatfScienceWK2010WKgcWKch]Xf 6.4 44

52 tffectKofKtigerKnutKfibreKonKqualityKcharacteristicsKofKporkKburgerYKMeatfScienceWK2010WKgdWKf[Xe 6.4 95

51 tffectKofKaddedKcitrusKfibreKandKspiceKessentialKoilsKonKqualityKcharacteristicsKandKshelfXlifeKofK
mortadellaYKMeatfScienceWK2010WKgdWKdegXfe 6.4 118

50 tffectKofKorangeKdietaryKfibreWKoreganoKessentialKoilKandKpackagingKconditionsKonKshelfXlifeKofK
bolognaKsausagesYKFoodfControlWK2010WKa]WKcbeXccb 6.2 94

49 ResistantKstarchKasKfunctionalKingredientiKpKreviewYKFoodfResearchfInternationalWK2010WKcbWKhb]Xhca 7 537

48 uoodKuormulationKtoKxncreaseK”robioticKqacteriaKpctionKorK”opulationK2010WKbbdXbd] 1

47 pntioxidantKactivityKandKtotalKphenolicKcompoundsKofKmyrtleKextractsKpctividadKantioxidanteKyK
contenidoKdeKcompuestosKfenˆ‡licosKtotalesKenKextractosKdeKmyrtusYKCYTAfufJournalfoffFoodWK2010WKgWKhdX][]2.3 27

Josˆ'éAngeléPˆ'rez-Alvarez
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46 pntioxidantKactivityKandKchemicalKcontentKofKmethanolKandKethanolKextractsKfromKleavesKofK
rockroseKSristusKladaniferusTYKPlantfFoodsfforfHumanfNutritionWK2010WKedWK]f[Xg 3.9 28

45 RoleKofKuiberKinKrardiovascularKsiseasesiKpKReviewYKComprehensivefReviewsfinfFoodfSciencefandfFoodf
SafetyWK2010WKhWKac[Xadg 16.4 131

44 ”omegranateKandKitsK‘anyKuunctionalKromponentsKasKRelatedKtoKwumanKwealthiKpKReviewYK
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyWK2010WKhWKebdXedc 16.4 383

43 pntioxidantKactivityKofKessentialKoilsKofKfiveKspiceKplantsKwidelyKusedKinKaK‘editerraneanKdietYK
FlavourfandfFragrancefJournalWK2010WKadWK]bX]h 2.5 198

42 éotalK”henolicKrontentKandKpntioxidantKpctivityKofK‘yrtleKS‘yrtusKcommunisTKtxtractsYKNaturalf
ProductfCommunicationsWK2009WKcWK]hbcdfgX[h[[c[[ 0.9 20

41 plternativesKforKtfficientKandKâustainableK”roductionKofKâurimiiKpKReviewYKComprehensivefReviewsfinf
FoodfSciencefandfFoodfSafetyWK2009WKgWKbdhXbfc 16.4 60

40 âtorageKstabilityKofKaKhighKdietaryKfibreKpowderKfromKorangeKbyXproductsYKInternationalfJournalfoff
FoodfSciencefandfTechnologyWK2009WKccWKfcgXfde 3.8 71

39 ritrusKcoXproductsKasKtechnologicalKstrategyKtoKreduceKresidualKnitriteKcontentKinKmeatKproductsYK
JournalfoffFoodfScienceWK2009WKfcWKRhbXR][[ 3.4 40

38 rhemicalKrompositionKofK‘andarinKSrYKreticulataKLYTWKvrapefruitKSrYKparadisiKLYTWKLemonKSrYKlimonKLYTK
andK“rangeKSrYKsinensisKLYTKtssentialK“ilsYKJournalfoffEssentialfOilubearingfPlants:fJEOPWK2009WK]aWKabeXacb 1.7 42

37 ”reparationKofKdietaryKfiberKpowderKfromKtigerKnutKSryperusKesculentusTKmilkKSMworchataMTK
byproductsKandKitsKphysicochemicalKpropertiesYKJournalfoffAgriculturalfandfFoodfChemistryWK2009WKdfWKff]hXad5.7 62

36
tffectKofKaddingKcitrusKwasteKwaterWKthymeKandKoreganoKessentialKoilKonKtheKchemicalWKphysicalKandK
sensoryKcharacteristicsKofKaKbolognaKsausageYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK
2009WK][WKeddXee[

6.8 48

35 éotalKphenolicKcontentKandKantioxidantKactivityKofKmyrtleKS‘yrtusKcommunisTKextractsYKNaturalf
ProductfCommunicationsWK2009WKcWKg]hXac 0.9 34

34 uunctionalKpropertiesKofKhoneyWKpropolisWKandKroyalKjellyYKJournalfoffFoodfScienceWK2008WKfbWKR]]fXac 3.4 466

33 xncorporationKofKcitrusKfibersKinKfermentedKmilkKcontainingKprobioticKbacteriaYKFoodfMicrobiologyWK
2008WKadWK]bXa] 6 347

32 tffectKofKpackagingKconditionsKonKshelfXlifeKofKostrichKsteaksYKMeatfScienceWK2008WKfgWK]cbXda 6.4 61

31 ”hysicoXchemicalKandKmicrobiologicalKprofilesKofKMsalchichˆ‡nMKSâpanishKdryXfermentedKsausageTK
enrichedKwithKorangeKfiberYKMeatfScienceWK2008WKg[WKc][Xf 6.4 138

30 pntifungalKactivityKofKlemonKSritrusKlemonKLYTWKmandarinKSritrusKreticulataKLYTWKgrapefruitKSritrusK
paradisiKLYTKandKorangeKSritrusKsinensisKLYTKessentialKoilsYKFoodfControlWK2008WK]hWK]]b[X]]bg 6.2 259

29 pntibacterialKactivityKofKdifferentKessentialKoilsKobtainedKfromKspicesKwidelyKusedKinK‘editerraneanK
dietYKInternationalfJournalfoffFoodfSciencefandfTechnologyWK2008WKcbWKdaeXdb] 3.8 90

(2008-2010)
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28
p’éxqprétRxpLKpréxVxéYK“uKLt‘“’KSrxéRóâKLt‘“’KLYTWK‘p’spRx’KSrxéRóâKRtéxróLpépKLYTWK
vRp”tuRóxéKSrxéRóâK”pRpsxâxKLYTKp’sK“Rp’vtKSrxéRóâKâx’t’âxâKLYTKtâât’éxpLK“xLâYKJournalfoff
FoodfSafetyWK2008WKagWKdefXdfe

2 67

27 qyXproductsKfromKdifferentKcitrusKprocessesKasKaKsourceKofKcustomizedKfunctionalKfibresYKFoodf
ChemistryWK2007WK][[WKfbeXfc] 8.5 327

26 p’éxuó’vpLKpréxVxéxtâK“uKéwY‘tWKrL“VtKp’sK“Rtvp’“Ktâât’éxpLK“xLâYKJournalfoffFoodf
SafetyWK2007WKafWKh] 2 88

25 “rangeKfibreKasKpotentialKfunctionalKingredientKforKdryXcuredKsausagesYKEuropeanfFoodfResearchfandf
TechnologyWK2007WKaaeWK]Xe 3.4 78

24  ualityKcharacteristicsKofKostrichKSâtruthioKcamelusTKburgersYKMeatfScienceWK2006WKfbWKahdXb[b 6.4 50

23 âhelfKlifeKofKostrichKSâtruthioKcamelusTKliverKstoredKunderKdifferentKpackagingKconditionsYKJournalfoff
FoodfProtectionWK2006WKehWK]ha[Xf 2.5 18

22 vtLLx’vKp’sKr“L“RK”R“”tRéxtâK“uK“âéRxrwKSâéRóéwx“Krp‘tLóâTKtvvKWwxétYKJournalfoffFoodf
QualityWK2006WKahWK]f]X]gb 2.7 21

21 xsoflavonesKasKfunctionalKfoodKcomponentsYKStudiesfinfNaturalfProductsfChemistryWK2005WKbaWK]]ffX]a[f 1.5 9

20 rharacteristicsKofKbeefKburgerKasKinfluencedKbyKvariousKtypesKofKlemonKalbedoYKInnovativefFoodf
SciencefandfEmergingfTechnologiesWK2005WKeWKacfXadd 6.8 100

19 pntioxidantKandKantibacterialKactivitiesKofKnaturalKextractsiKapplicationKinKbeefKmeatballsYKMeatf
ScienceWK2005WKehWKbf]Xg[ 6.4 323

18 uunctionalKandKâensoryKtffectsKofKuibreXrichKxngredientsKonKqreakfastKureshKâausagesK‘anufactureYK
FoodfSciencefandfTechnologyfInternationalWK2005WK]]WKghXhf 2.6 53

17 ‘eatK”roductsKasKuunctionalKuoodsiKpKReviewYKJournalfoffFoodfScienceWK2005WKf[WKRbfXRcb 3.4 194

16 tffectKofKorangeKfiberKadditionKonKyogurtKcolorKduringKfermentationKandKcoldKstorageYKColorf
ResearchfandfApplicationWK2005WKb[WKcdfXceb 1.3 80

15 tffectKofKsodiumKchlorideWKsodiumKtripolyphosphateKandKpwKonKcolorKpropertiesKofKporkKmeatYKColorf
ResearchfandfApplicationWK2004WKahWKefXfc 1.3 33

14  ualityKcharacteristicsKofKaKnonXfermentedKdryXcuredKsausageKformulatedKwithKlemonKalbedoYK
JournalfoffthefSciencefoffFoodfandfAgricultureWK2004WKgcWKa[ffXa[gc 4.3 35

13 ppplicationKofKfunctionalKcitrusKbyXproductsKtoKmeatKproductsYKTrendsfinfFoodfSciencefandf
TechnologyWK2004WK]dWK]feX]gd 15.3 172

12 ”reparationKofKhighKdietaryKfiberKpowderKfromKlemonKjuiceKbyXproducts]YKInnovativefFoodfSciencef
andfEmergingfTechnologiesWK2004WKdWK]]bX]]f 6.8 146

11 LemonKalbedoKasKaKnewKsourceKofKdietaryKfiberiKppplicationKtoKbolognaKsausagesYKMeatfScienceWK
2004WKefWKfX]b 6.4 151
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10 ulavonoidsKasKnutraceuticalsiKâtructuralKrelatedKantioxidantKpropertiesKandKtheirKroleKonKascorbicK
acidKpreservationYKStudiesfinfNaturalfProductsfChemistryWK2002WKfc]Xffg 1.5 25

9 ”hysicochemicalKcharacteristicsKofKâpanishXtypeKdryXcuredKsausageYKFoodfResearchfInternationalWK
1999WKbaWKdhhXe[f 7 103

8 éhiobarbituricKacidKtestKforKmonitoringKlipidKoxidationKinKmeatYKFoodfChemistryWK1997WKdhWKbcdXbdb 8.5 397

7 éqpKtestKbyKanKextractiveKmethodKappliedKtoKRpatˆ'RYKMeatfScienceWK1996WKcaWK][bX][ 6.4 123

6 rhemicalKandKqiochemicalKpspectsKofKrolorKinK‘uscleKuoodsadXcc 0

5 rhemistryKandKqiochemistryKofKrolorKinK‘uscleKuoodsbbfXbd[ 12

4 ’onmeatKxngredients][]X]ab

3 ‘echanicalKseboningiK”rinciplesKandKtquipmentdhXfa 0

2 ”oultryKulavoriKveneralKpspectsKandKppplicationsbbhXbdf 10

1 ‘echanicalKseboningiKppplicationsKandK”roductKéypesfbXg[ 2
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