73 2,728 30 51

papers citations h-index g-index

76 3,028 5.1 4.92

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



72

70

68

60

58

M CoNsueLo DBz-MaRoTo

Paper IF Citations

Supercritical carbon dioxide extraction of volatiles from spices. Comparison with simultaneous
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By-products of pyro-bituminous shale as amendments in Brazilian vineyards: Influence on
polyphenolic composition of Cabernet Sauvignon wines. Food Research International, 2016, 81, 122-132

Effect of storage conditions on volatile composition of dried rosemary (Rosmarinus officinalis L.)
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