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49 —ffectsMofManMintegratedMharvestMsystemMonMtheMqualityMofMoliveMfruitMforMsmallMproducerseMGrasasnYn
AceitescM2021cMoicMeljn 1.3 4

48 ydjustmentMofMOliveMFruitMTemperatureMbeforeMGrindingMforMOliveMOilM—xtractioneM—xperimentalM
StudyMandMPilotMPlantMTrialseMProcessescM2021cMqcMmpn 2.9 4

47 —ffectsMofMaMíarvestingMandM‘onservationMMethodMforMSmallMProducersMonMtheMQualityMofMtheM
ProducedMOliveMOileMAgriculturenwSwitzerlandycM2021cMhhcMlho 3 1

46 —stimationMofMtheM‘oolingMRateMofMSixMOliveM‘ultivarsMUsingMThermalMñmagingeMAgriculturen
wSwitzerlandycM2021cMhhcMhnl 3 4

45 ‘oldMStorageMandMTemperatureMManagementMofMOliveMFruitrMTheMñmpactMonMFruitMPhysiologyMandM
OliveMOilMQualityâ��yMRevieweMProcessescM2021cMqcMhmlj 2.9 2

44 —ffectMofMTemperatureMandMTimeMonMOxygenM‘onsumptionMbyMOliveMFruitrM—mpiricalMStudyMandM
SimulationMinMaMNondVentilatedM‘ontainereMFermentationcM2021cMocMigg 4.7 0

43 VegetativecMproductiveMandMoilMqualityMresponsesMofMâ��yrbequinaâ��MandMâ��Picualâ��MoliveMtreesMtoMfoliarMPM
andMKMapplicationeMGrasasnYnAceitescM2020cMohcMjmn 1.3 2

42 —valuationMofMaMmanualMoliveMfruitMharvesterMforMsmallMproducerseMResearchninnAgriculturalnEngineering
cM2019cMnmcMhgmdhhh 0.8 6

41 —ffectMofMozoneMtreatmentMonMpostharvestMdiseaseMandMqualityMofMdifferentMcitrusMvarietiesMatM
laboratoryMandMatMindustrialMfacilityeMPostharvestnBiologynandnTechnologycM2018cMhjocMoodpm 6.2 32

40 VirginMoliveMoilMqualityMofMhedgerowMTyrbequinaTMoliveMtreesMunderMdeficitMirrigationeMJournalnofnthen
SciencenofnFoodnandnAgriculturecM2017cMqocMhghpdhgin 4.3 25

39 ‘oldMstorageMofMTManzanillaMdeMSevillaTMandMTManzanillaM‘acereˆ–aTMmillMolivesMfromMsuperdhighMdensityM
orchardseMFoodnChemistrycM2017cMijocMhihndhiim 8.5 7

38
—ffectsMofMnitrogenMfertilizationMandMnitrificationMinhibitorMproductMonMvegetativeMgrowthcMproductionM
andMoilMqualityMinMâ��yrbequinaâ��MhedgerowMandMâ��Picualâ��MvasedtrainedMorchardseMGrasasnYnAceitescM2017cM
npcMihm

1.3 4

37 ’ecayMincidenceMandMqualityMofMdifferentMcitrusMvarietiesMafterMpostharvestMheatMtreatmentMatM
laboratoryMandMindustrialMscaleeMPostharvestnBiologynandnTechnologycM2016cMhhpcMqndhgi 6.2 20

36
ñmpactMassessmentMofMmechanicalMharvestMonMfruitMphysiologyMandMconsequencesMonMoilM
physicochemicalMandMsensoryMqualityMfromMTManzanillaMdeMSevillaTMandMTManzanillaM‘acereˆ–aTM
superdhighddensityMhedgerowseMyMpreliminaryMstudyeMJournalnofnthenSciencenofnFoodnandnAgriculturecM
2015cMqmcMillmdmj

4.3 12

35 RapidM’eterminationMofMOliveMOilM‘hlorophyllsMandM‘arotenoidsMbyMUsingMVisibleMSpectroscopyeM
JAOCS,nJournalnofnthenAmericannOilnChemistsvnSocietycM2014cMqhcMhnoodhnpl 1.8 19

34 yMregulatedMdeficitMirrigationMstrategyMforMhedgerowMoliveMorchardsMwithMhighMplantMdensityeMPlantn
andnSoilcM2013cMjoicMioqdiqm 4.2 85

33 SummerMdeficitdirrigationMstrategiesMinMaMhedgerowMoliveMcveMyrbequinaMorchardrMeffectMonMoilMqualityeM
JournalnofnAgriculturalnandnFoodnChemistrycM2013cMnhcMppqqdqgm 5.7 26
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32 RapidMdeterminationMofMoliveMoilMoxidativeMstabilityMandMitsMmajorMqualityMparametersMusingMvisfNñRM
transmittanceMspectroscopyeMJournalnofnAgriculturalnandnFoodnChemistrycM2013cMnhcMpgmndni 5.7 27

31 ResponsesMofMfruitMphysiologyMandMvirginMoilMqualityMtoMcoldMstorageMofMmechanicallyMharvestedM
â��yrbequinaâ��MolivesMcultivatedMinMhedgeroweMGrasasnYnAceitescM2013cMnlcMmoidmpi 1.3 6

30 ‘anopyMFruitMLocationM‘anMyffectMOliveMOilMQualityMinMâ��yrbequinaâ��MíedgerowMOrchardseMJAOCS,n
JournalnofnthenAmericannOilnChemistsvnSocietycM2012cMpqcMhijdhjj 1.8 24

29
—ffectMofMharvestingMsystemMandMfruitMcoldMstorageMonMvirginMoliveMoilMchemicalMcompositionMandM
qualityMofMsuperintensiveMcultivatedMTyrbequinaTMoliveseMJournalnofnAgriculturalnandnFoodnChemistrycM
2012cMngcMloljdmg

5.7 28

28 PostharvestMíeatMTreatmentMforMOliveMOilM’ebitteringMatMtheMñndustrialMScaleeMJAOCS,nJournalnofnthen
AmericannOilnChemistsvnSocietycM2010cMpocMhgmjdhgnh 1.8 10

27 —ffectMofMTemperaturecMModifiedMytmosphereMandM—thyleneM’uringMOliveMStorageMonMQualityMandM
zitternessMLevelMofMtheMOileMJAOCS,nJournalnofnthenAmericannOilnChemistsvnSocietycM2009cMpncMiqhdiqn 1.8 8

26 ‘ontrolMofMTableMGrapesMPostharvestM’ecayMbyMOzoneMTreatmentMandMResveratrolMñnductioneMFoodn
SciencenandnTechnologynInternationalcM2009cMhmcMlqmdmgi 2.6 48

25 NñRMpredictionMofMfruitMmoisturecMfreeMacidityMandMoilMcontentMinMintactMoliveseMGrasasnYnAceitescM2009cM
ngcMhqldigi 1.3 35

24 ReductionMofMvirginMoliveMoilMbitternessMbyMfruitMcoldMstorageeMJournalnofnAgriculturalnandnFoodn
ChemistrycM2008cMmncMhggpmdqh 5.7 23

23 ModulationMofMOliveMOilMQualityMUsingMNa‘lMasM—xtractionM‘oadjuvanteMJAOCS,nJournalnofnthen
AmericannOilnChemistsvnSocietycM2008cMpmcMnpmdnqh 1.8 16

22 SaltMimprovesMphysicalMextractionMofMoliveMoileMEuropeannFoodnResearchnandnTechnologycM2007cMiimcMjmqdjnm3.4 28

21
ypplicationMofMPantoeaMagglomeransM‘PydiMinMcombinationMwithMheatedMsodiumMbicarbonateM
solutionsMtoMcontrolMtheMmajorMpostharvestMdiseasesMaffectingMcitrusMfruitMatMseveralMmediterraneanM
locationseMEuropeannJournalnofnPlantnPathologycM2007cMhhpcMojdpj

2.1 55

20 íeatMTreatmentMñmprovesMOliveMOilM—xtractioneMJAOCS,nJournalnofnthenAmericannOilnChemistsvnSocietycM
2007cMplcMhgnjdhgnp 1.8 9

19 —ffectMofMíighMTemperatureMTreatmentsMonMGrowthMofMPenicilliumMsppeMandMtheirM’evelopmentMonM
â��Valenciaâ��MOrangeseMFoodnSciencenandnTechnologynInternationalcM2007cMhjcMnjdnp 2.6 16

18 —ffectsMofMPostharvestM‘uringMTreatmentMonMQualityMofM‘itrusMFruiteMVegetablenCropsnResearchn
BulletincM2007cMnncMihjdiig 1

17 ‘hangesMinMqualityMandMphenolicMcompoundsMofMvirginMoliveMoilsMduringMobjectivelyMdescribedMfruitM
maturationeMEuropeannFoodnResearchnandnTechnologycM2006cMiijcMhhodhil 3.4 72

16 TheMpostharvestMofMmillMoliveseMGrasasnYnAceitescM2006cMmocM 1.3 36

15 íotMwaterMdippingMofMolivesMUOleaMeuropaeaVMforMvirginMoilMdebitteringeMJournalnofnAgriculturalnandn
FoodnChemistrycM2005cMmjcMpilpdmi 5.7 26
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14 NonddestructiveMandMobjectiveMmethodsMforMtheMevaluationMofMtheMmaturationMlevelMofMoliveMfruiteM
EuropeannFoodnResearchnandnTechnologycM2005cMiihcMmjpdmlh 3.4 33

13 —valuationMofMvirginMoliveMoilMbitternessMbyMquantificationMofMsecoiridoidMderivativeseMJAOCS,nJournaln
ofnthenAmericannOilnChemistsvnSocietycM2004cMphcMohdom 1.8 103

12 ModificationMofMvolatileMcompoundMprofileMofMvirginMoliveMoilMdueMtoMhotdwaterMtreatmentMofMoliveM
fruiteMJournalnofnAgriculturalnandnFoodnChemistrycM2003cMmhcMnmlldq 5.7 33

11 ReductionMofMoilMbitternessMbyMheatingMofMoliveMUOleaMeuropaeaVMfruitseMJournalnofnAgriculturalnandn
FoodnChemistrycM2001cMlqcMlijhdm 5.7 69

10 ñnfluenceMofMStorageMTemperatureMonMFruitMRipeningMandMOliveMOilMQualityeMJournalnofnAgriculturaln
andnFoodnChemistrycM1996cMllcMinldino 5.7 59

9 StorageMofMMillMOlivesMonManMñndustrialMScaleeMJournalnofnAgriculturalnandnFoodnChemistrycM1996cMllcMmqgdmqj5.7 52

8 ñnfluenceMofMFruitMRipeningMonMOliveMOilMQualityeMJournalnofnAgriculturalnandnFoodnChemistrycM1996cM
llcMjmhndjmig 5.7 105

7 QualityMofMpicualMoliveMfruitsMstoredMunderMcontrolledMatmosphereseMJournalnofnAgriculturalnandnFoodn
ChemistrycM1993cMlhcMmjodmjq 5.7 27

6 —fectoMdelM‘OiMenMlaMatmˆ‡sferaMdeMalmacenamientoMdelMfrutoMsobreMlaMcalidadMdelMaceiteMdeMolivaeM
GrasasnYnAceitescM1993cMllcMhnqdhol 1.3 2

5 PolarMcompoundMconcentrationsMinMvirginMoilsMfromMstoredMcultivarMPicualMoliveMfruitseMJournalnofn
AgriculturalnandnFoodnChemistrycM1992cMlgcMiingdiini 5.7 9

4 QualityMofMoilsMfromMolivesMstoredMunderMcontrolledMatmosphereeMJAOCS,nJournalnofnthenAmericannOiln
ChemistsvnSocietycM1992cMnqcMhihmdhihp 1.8 34

3 —voluciˆ‡nMdeMlaMbiosˆ›ntesisMdeMlˆ›pidosMduranteMlaMmaduraciˆ‡nMdeMlasMvariedadesMdeMaceitunaMOPicualOMyM
OGordalOeMGrasasnYnAceitescM1992cMljcMioodipg 1.3 20

2 LipidMcharacterizationMinMseedsMofMaMhighMoleicMacidMsunflowerMmutanteMPhytochemistrycM1989cMipcMimqodingg4 43

1 OilMbodiesMandMlipidMsynthesisMinMdevelopingMsoybeanMseedseMPhytochemistrycM1988cMiocMjgpjdjgpo 4 11
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