74 952 19 27

papers citations h-index g-index

77 1,313 4.6 4.46

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



73

71

61

RAIMONDO GAGLIO

Paper IF Citations
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Molecular analysis of the dominant lactic acid bacteria of chickpea liquid starters and doughs and ;
45 propagation of chickpea sourdoughs with selected Weissella confusa. Food Microbiology, 2020, 91, 103490 4
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39 Siciliano cheese production. Food Research International, 2020, 136, 109335 7

Microbial dynamics in durum wheat kernels during aging. International Journal of Food Microbiology,
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Non-conventional yeasts from fermented honey by-products: Focus on Hanseniaspora uvarum 6
37 strains for craft beer production. Food Microbiology, 2021, 99, 103806 7

Performances of Different Metabolic Lactobacillus Groups During the Fermentation of Pizza
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Biodiversity and dairy traits of indigenous milk lactic acid bacteria grown in presence of the main
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Technological screening and application of Saccharomyces cerevisiae strains isolated from
fermented honey by-products for the sensory improvement of Spiritu re fascitrari, a typical Sicilian
distilled beverage.. Food Microbiology, 2022, 104, 103968

L Monitoring Commercial Starter Culture Development in Presence of Red Grape Pomace Powder to
5 Produce Polyphenol-Enriched Fresh Ovine Cheeses at Industrial Scale Level. Fermentation, 2021, 7, 35
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Identification and evaluation of antimicrobial resistance of enterococci isolated from raw ewes’ and
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L The Use of Winery by-Products to Enhance the Functional Aspects of the Fresh Ovine "Primosale"
3 Cheese. Foods, 2021, 10, 4.9
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expressing mundeticin KS production. Applied Soil Ecology, 2022, 170, 104293
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