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Volatile Composition and Sensory Attributes of Smoothies Based on Pomegranate Juice and
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Comparison of Traditional and Novel Drying Techniques and Its Effect on Quality of Fruits, Vegetables 19 138
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Optimization of harvest date according to the volatile composition of Mediterranean aromatic herbs
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Irrigation dose and plant density affect the volatile composition and sensory quality of dill
(<i>Anethum graveolens</[i>L.). Journal of the Science of Food and Agriculture, 2017, 97, 427-433.

Volatile Composition of Essential Oils from Different Aromatic Herbs Grown in Mediterranean
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Classification of Pomegranate Cultivars According to Their Seed Hardness and Wood Perception. 11 15
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Dying methods affect the aroma of Origanum majorana L. analyzed by GC4€“MS and descriptive sensory

analysis. Industrial Crops and Products, 2015, 74, 218-227.
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Bioactive compound composition of pomegranate fruits removed during thinning. Journal of Food
Composition and Analysis, 2015, 37, 11-19.

Processing Pomegranates for Juice and Impact on Bioactive Components. , 2015, , 629-636. 10

Essential Oil Composition and Anti-Inflammatory Activity of &lt;i&gt;Salvia officinalis&lt;/i&gt; L
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Pomegranate juice adulteration by addition of grape or peach juices. Journal of the Science of Food

and Agriculture, 2014, 94, 646-655. L7 87

Antioxidant activity, volatile composition andAsensory profile of four new verya€early apricots
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Drying of Garlic Slices Using Convective Pre-drying and Vacuum-Microwave Finishing Drying: Kinetics,
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Changes in quality parameters, proline, antioxidant activity and color of pomegranate (Punica) Tj ETQq1 1 0.784314 rgBT [Overlock ]
1.7 54
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and Rind. Food and Bioprocess Technology, 2014, 7, 2071-2083. 2.6 49

Physicochemical characterisation of eight <scp>S</scp>panish mulberry clones: processing and fresh
marRet aptitudes. International Journal of Food Science and Technology, 2014, 49, 477-483.

Phytochemical and quality attributes of pomegranate fruits for juice consumption as affected by
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Effects of Drying Methods on the Composition of Thyme (Thymus vulgarisL.) Essential Oil. Drying
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Chemical Composition, Antioxidant Capaci?/, and Sensory Quality of Pomegranate (Punica granatum L.) 06 o8

Arils and Rind as Affected by Drying Method. Food and Bioprocess Technology, 2013, 6, 1644-1654.

Bioactive Compounds and Sensory Quality of Black and White Mulberries Grown in Spain. Plant Foods
for Human Nutrition, 2013, 68, 370-377.

Effect of roasting on colour and volatile composition of pistachios (<i><scp>P</scp>istacia vera) Tj ETQq0 00 rgB'&/&)verlocl&&O Tf 50 2

Turning waste into a resource: Study of the effect of containers made of giant reed weeds on the
shelf life and quality of tomatoes and strawberries. Ciencia E Investigacion Agraria, 2013, 40, 149-159.

Potential of Spanish soura€“sweet pomegranates (cultivar C25) for the juice industry. Food Science and
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Volatile composition of sweet basil essential oil (Ocimum basilicum L.) as affected by drying method.
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Volatile Composition of Pomegranates from 9 Spanish Cultivars Using Headspace Solid Phase
Microextraction. Journal of Food Science, 2011, 76, S114-20.

Effects of Cyclodextrin Type on Vitamin C, Antioxidant Activity, and Sensory Attributes of a Mandarin
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Effects of vacuum level and microwave power on rosemary volatile composition during
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