
Josˆ' Miguel Hernˆ¡ndez-Hierro

ListfoffPublicationsfbyfYearfinf
DescendingfOrder

Source:fhttps:vvexalyucomvauthortpdfv35yx6x9vjosetmiguelthernandezthierrotpublicationstbytyearupdf

Version:fzxz4tx4tx9f

ThisfdocumentfhasfbeenfgeneratedfbasedfonfthefpublicationsfandfcitationsfrecordedfbyfexalyucomufForf

theflatestfversionfoffthisfpublicationflistsfvisitftheflinkfgivenfaboveu

ThefthirdfcolumnfisfthefimpactffactorfnIFofoffthefjournalsfandftheffourthfcolumnfisfthefnumberfoff

citationsfoffthefarticleu

79
papers

1,841
citations

25
h-index

39
g-index

87
ext. papers

2,168
ext. citations

5.3
avg, IF

4.83
L-index



i Paper IF Citations

79 –easibilityNstudyNonNtheNuseNofNwTRc–TóRNspectroscopyNasNaNtoolNforNtheNestimationNofNwineN
polysaccharidesddNCarbohydratemPolymersbN2022bNhnmbNggoilk 10.3 0

78 StudyNofNPolyunsaturatedN–attyNwcidsNinNyheesesNUsingNNearcónfraredNSpectroscopypNónfluenceNofN
MilkNfromNzifferentNRuminantNSpeciesdNFoodmAnalyticalmMethodsbN2021bNgjbNoiicoji 3.4

77 ReductionNofNtheNNumberNofNSamplesNforNyostc’ffectiveNáyperspectralNGrapeNQualityNPredictiveN
ModelsdNFoodsbN2021bNgfbN 4.9 1

76 OptimizationNofNProteinN’xtractionNofNOenologicalNónterestNfromNGrapeNSeedNMealNUsingNzesignNofN
’xperimentsNandNResponseNSurfaceNMethodologydNFoodsbN2021bNgfbN 4.9 6

75 wssessmentNofNTotalN–atNandN–attyNwcidsNinNWalnutsNUsingNNearcónfraredNáyperspectralNómagingdN
FrontiersminmPlantmSciencebN2021bNghbNmhonnf 6.2 2

74
ValorizationNofNwmericanNxarrelcShootNWastespN’ffectNofNPostN–ermentativeNwdditionNandN
ReadditionNonNPhenolicNyompositionNandNyhromaticNQualityNofNSyrahNRedNWinesdNMoleculesbN2020bN
hkbN

4.8 2

73 PhenolicNcompoundsNextractionNinNenzymaticNmacerationsNofNgrapeNskinsNidentifiedNasNlowclevelN
extractableNtotalNanthocyaninNcontentdNJournalmofmFoodmSciencebN2020bNnkbNihjciig 3.4 4

72 yontrolNofNtheNextractableNcontentNofNbioactiveNcompoundsNinNcoffeeNbeansNbyNnearNinfraredN
hyperspectralNimagingdNLWTm-mFoodmSciencemandmTechnologybN2020bNgijbNggfhfg 5.4 4

71 yomparativeNstudyNonNtheNuseNofNthreeNdifferentNnearNinfraredNspectroscopyNrecordingN
methodologiesNforNvarietalNdiscriminationNofNwalnutsdNTalantabN2020bNhflbNghfgno 6.2 17

70 OnNtheNuseNofNvibrationalNspectroscopyNandNscanningNelectronNmicroscopyNtoNstudyNphenolicN
extractabilityNofNcooperageNbyproductsNinNwinedNEuropeanmFoodmResearchmandmTechnologybN2019bNhjkbNhhfochhhf3.4 1

69 ScreeningNofNWineN’xtractableNTotalNPhenolicNandN’llagitanninNyontentsNinNRevalorizedNyooperageN
xycproductspN’valuationNbyNMicrocNóRSNTechnologydNFoodmandmBioprocessmTechnologybN2019bNghbNjmmcjnk 5.1 9

68 –easibilityNstudyNonNtheNuseNofNaNportableNmicroNnearNinfraredNspectroscopyNdeviceNforNtheNPinN
vineyardPNscreeningNofNextractableNpolyphenolsNinNredNgrapeNskinsdNTalantabN2019bNgohbNikiciko 6.2 18

67 ’valuationNofNextractableNpolyphenolsNreleasedNtoNwineNfromNcooperageNbyproductNbyNnearNinfraredN
hyperspectralNimagingdNFoodmChemistrybN2018bNhjjbNhflchgh 8.5 16

66 ’stimationNofNTotalNPhenolsbN–lavanolsNandN’xtractabilityNofNPhenolicNyompoundsNinNGrapeNSeedsN
UsingNVibrationalNSpectroscopyNandNyhemometricNToolsdNSensorsbN2018bNgnbN 3.8 6

65 PhenolicNcompoundsNandNantioxidantNactivityNofNtwelveNgrapeNcultivarsNmeasuredNbyNchemicalNandN
electrochemicalNmethodsdNEuropeanmFoodmResearchmandmTechnologybN2018bNhjjbNgoiicgoji 3.4 17

64
ónfluenceNofNoakNwoodNchipsâ��grapeNmixNmacerationNonNtheNextractionNofNanthocyaninsNfromN
lowcextractableNanthocyaninNcontentNredNgrapesdNEuropeanmFoodmResearchmandmTechnologybN2018bN
hjjbNmhocmij

3.4 3

63 yyclicNvoltammetryNtoNevaluateNtheNantioxidantNpotentialNinNwinemakingNbycproductsdNTalantabN2017bN
glkbNhggchgk 6.2 29

Josˆ' Miguel Hernˆ¡ndez-Hierro

2



62 LinkingNwTRc–TóRNandNRamanNfeaturesNtoNphenolicNextractabilityNandNotherNattributesNinNgrapeNskindN
TalantabN2017bNglmbNjjckf 6.2 29

61
ónteractionNbetweenNWineNPhenolicNwcidsNandNSalivaryNProteinsNbyNSaturationcTransferNzifferenceN
NuclearNMagneticNResonanceNSpectroscopyNVSTzcNMRWNandNMolecularNzynamicsNSimulationsdN
JournalmofmAgriculturalmandmFoodmChemistrybN2017bNlkbNljijcljjg

5.7 15

60 StudyNofNphenolicNextractabilityNinNgrapeNseedsNbyNmeansNofNwTRc–TóRNandNRamanNspectroscopydN
FoodmChemistrybN2017bNhihbNlfhclfo 8.5 45

59 ziscriminationNbetweenNcheesesNmadeNfromNcowâ��sbNeweâ��sNandNgoatâ��sNmilkNfromNunsaturatedNfattyN
acidsNandNuseNofNtheNcanonicalNbiplotNmethoddNJournalmofmFoodmCompositionmandmAnalysisbN2017bNklbNijcjf 4.1 12

58 PolyphenolsNandN–oodNQualitydNJournalmofmFoodmQualitybN2017bNhfgmbNgch 2.7 3

57
’valuationNofNtheNinfluenceNofNwhiteNgrapeNseedNextractsNasNcopigmentNsourcesNonNtheNanthocyaninN
extractionNfromNgrapeNskinsNpreviouslyNclassifiedNbyNnearNinfraredNhyperspectralNtoolsdNFoodm
ChemistrybN2017bNhhgbNglnkcglof

8.5 13

56
ScreeningNofNanthocyaninsNinNsingleNredNgrapesNusingNaNnoncdestructiveNmethodNbasedNonNtheNnearN
infraredNhyperspectralNtechnologyNandNchemometricsdNJournalmofmthemSciencemofmFoodmandmAgriculturebN
2016bNolbNgljicm

4.3 19

55 NearNónfraredNáyperspectralNómagingpNRecentNwpplicationsNinNtheNOenologicalNandNViticulturalN
SectorsdNNIRmNewsbN2016bNhmbNgjcgn 0.8

54 wntioxidantNcapacityNofNdifferentNcheesespNwffectingNfactorsNandNpredictionNbyNnearNinfraredN
spectroscopydNJournalmofmDairymSciencebN2016bNoobNkfmjckfnh 4 23

53 TryingNtoNsetNupNtheNflavanolicNphasesNduringNgrapeNseedNripeningpNwNspectralNandNchemicalN
approachdNTalantabN2016bNglfbNkklcklg 6.2 7

52
’xtractabilityNofNLowNMolecularNMassN–lavanolsNandN–lavonolsNfromNRedNGrapeNSkinsdNRelationshipNtoN
yellNWallNyompositionNatNzifferentNRipenessNStagesdNJournalmofmAgriculturalmandmFoodmChemistrybN
2015bNlibNmlkjclh

5.7 25

51
SimplifiedNmethodNforNtheNscreeningNofNtechnologicalNmaturityNofNredNgrapeNandNtotalNphenolicN
compoundsNofNredNgrapeNskinpNapplicationNofNtheNcharacteristicNvectorNmethodNtoNnearcinfraredN
spectradNJournalmofmAgriculturalmandmFoodmChemistrybN2015bNlibNjhnjcof

5.7 10

50 UseNofNnearNinfraredNhyperspectralNtoolsNforNtheNscreeningNofNextractableNpolyphenolsNinNredNgrapeN
skinsdNFoodmChemistrybN2015bNgmhbNkkoclj 8.5 39

49
yomparativeNstudyNonNtheNuseNofNanthocyaninNprofilebNcolorNimageNanalysisNandNnearcinfraredN
hyperspectralNimagingNasNtoolsNtoNdiscriminateNbetweenNfourNautochthonousNredNgrapeNcultivarsN
fromNLaNRiojaNVSpainWdNTalantabN2015bNgigbNjghcl

6.2 23

48 yhileanNflourNandNwheatNgrainpNtracingNtheirNoriginNusingNnearNinfraredNspectroscopyNandN
chemometricsdNFoodmChemistrybN2014bNgjkbNnfhcl 8.5 31

47 RelationshipNbetweenNskinNcellNwallNcompositionNandNanthocyaninNextractabilityNofNVitisNviniferaNLdN
cvdNTempranilloNatNdifferentNgrapeNripenessNdegreedNFoodmChemistrybN2014bNgjlbNjgcm 8.5 77

46
zeterminationNofNtechnologicalNmaturityNofNgrapesNandNtotalNphenolicNcompoundsNofNgrapeNskinsNinN
redNandNwhiteNcultivarsNduringNripeningNbyNnearNinfraredNhyperspectralNimagepNaNpreliminaryN
approachdNFoodmChemistrybN2014bNgkhbNknlcog

8.5 88

45 PreliminaryNstudyNonNtheNuseNofNnearNinfraredNhyperspectralNimagingNforNquantitationNandN
localisationNofNtotalNglucosinolatesNinNfreezecdriedNbroccolidNJournalmofmFoodmEngineeringbN2014bNghlbNgfmcggh6 23

(2014-2017)

3



44 PotentialNofNnearNinfraredNspectroscopyNforNtheNanalysisNofNvolatileNcomponentsNinNcheesesdNLWTm-m
FoodmSciencemandmTechnologybN2014bNkkbNlllclmi 5.4 16

43 wNnovelNmethodNforNevaluatingNflavanolsNinNgrapeNseedsNbyNnearNinfraredNhyperspectralNimagingdN
TalantabN2014bNghhbNgjkckf 6.2 43

42 SensoryNevaluationNofNbitternessNandNastringencyNsubcqualitiesNofNwineNphenolicNcompoundspN
synergisticNeffectNandNmodulationNbyNaromasdNFoodmResearchmInternationalbN2014bNlhbNggffcggfm 7 93

41 VariationsNinNtheNcontentsNofNvitaminsNwNandN’NduringNtheNripeningNofNcheesesNwithNdifferentN
compositionsdNCzechmJournalmofmFoodmSciencesbN2014bNihbNijhcijm 1.3 9

40 wminoNacidNprofileNofNtheNquinoaNVyhenopodiumNquinoaNWillddWNusingNnearNinfraredNspectroscopyNandN
chemometricNtechniquesdNJournalmofmCerealmSciencebN2014bNlfbNlmcmj 3.8 39

39 –easibilityNstudyNonNtheNuseNofNnearcinfraredNhyperspectralNimagingNforNtheNscreeningNofN
anthocyaninsNinNintactNgrapesNduringNripeningdNJournalmofmAgriculturalmandmFoodmChemistrybN2013bNlgbNonfjco5.7 49

38 ’valuationNofNsensoryNparametersNofNgrapesNusingNnearNinfraredNspectroscopydNJournalmofmFoodm
EngineeringbN2013bNggnbNiiiciio 6 50

37 PredictionNofNtheNtypeNofNmilkNandNdegreeNofNripeningNinNcheesesNbyNmeansNofNartificialNneuralN
networksNwithNdataNconcerningNfattyNacidsNandNnearNinfraredNspectroscopydNTalantabN2013bNgglbNkfck 6.2 17

36 yontrolNofNqualityNandNsiloNstorageNofNsunflowerNseedsNusingNnearNinfraredNtechnologydNGrasasmYm
AceitesbN2013bNljbNifcik 1.3 3

35 wNcomparativeNstudyNtoNdistinguishNtheNvineyardNofNoriginNbyNNóRSNusingNentireNgrapesbNskinsNandN
seedsdNJournalmofmthemSciencemofmFoodmandmAgriculturebN2013bNoibNolmcmh 4.3 10

34 NóRNspectroscopyNtoNidentifyNandNquantifyNimazapyrNinNsoildNAnalyticalmMethodsbN2012bNjbNhmlj 3.2 3

33 NóRNSpectroscopypNwnNwlternativeNforNSoilNwnalysisdNCommunicationsminmSoilmSciencemandmPlantmAnalysis
bN2012bNjibNijlcikl 1.5 17

32 –easibilityNstudyNonNtheNuseNofNvisiblecnearcinfraredNspectroscopyNforNtheNscreeningNofNindividualNandN
totalNglucosinolateNcontentsNinNbroccolidNJournalmofmAgriculturalmandmFoodmChemistrybN2012bNlfbNmikhcn 5.7 30

31 ónfluenceNofNtheNphysiologicalNstageNandNtheNcontentNofNsolubleNsolidsNonNtheNanthocyaninN
extractabilityNofNVitisNviniferaNLdNcvdNTempranilloNgrapesdNAnalyticamChimicamActabN2012bNmihbNhlcih 6.6 24

30 ónfluenceNofNclimaticNconditionsNonNtheNphenolicNcompositionNofNVitisNviniferaNLdNcvdNGracianodN
AnalyticamChimicamActabN2012bNmihbNmicm 6.6 41

29 yonjugatedNlinoleicNacidNcontentsNinNcheesesNofNdifferentNcompositionsNduringNsixNmonthsNofNripenindN
CzechmJournalmofmFoodmSciencesbN2012bNifbNhhfchhl 1.3 14

28 TryingNtoNunderstandNtheNgroundsNforNtheNhighNtrihalomethanesNformationNpotentialNofNfourNsurfaceN
waterNbodiesNemployedNasNsourceNwatersdNEuropeanmJournalmofmWatermQualitybN2012bNjibNgcgk 1

27 zeterminationNofNphenolicNcompoundsNofNgrapeNskinsNduringNripeningNbyNNóRNspectroscopydNLWTm-m
FoodmSciencemandmTechnologybN2011bNjjbNnjmcnki 5.4 82

Josˆ' Miguel Hernˆ¡ndez-Hierro

4



26 zifferentiationNofNorganicNandNnoncorganicNeweUsNcheesesNusingNmainNmineralNcompositionNorNnearN
infraredNspectroscopyNcoupledNtoNchemometricNtoolspNaNcomparativeNstudydNTalantabN2011bNnkbNgogkco 6.2 3

25 MultivariateNanalysisNofNtheNpolyphenolNcompositionNofNTempranilloNandNGracianoNredNwinesdNTalanta
bN2011bNnkbNhflfcl 6.2 17

24 ziscriminationNofNseasonalityNinNcheesesNbyNnearcinfraredNtechnologydNJournalmofmthemSciencemofmFoodm
andmAgriculturebN2011bNogbNgfljco 4.3 10

23 PredictionNofNsensoryNattributesNofNcheeseNbyNnearcinfraredNspectroscopydNFoodmChemistrybN2011bN
ghmbNhklchli 8.5 60

22 TheNmineralNcompositionNVyabNPbNMgbNKbNNaWNinNcheesesNVcowâ��sbNeweâ��sNandNgoatâ��sWNwithNdifferentN
ripeningNtimesNusingNnearNinfraredNspectroscopyNwithNaNfibrecopticNprobedNFoodmChemistrybN2011bNghmbNgjmcgkh8.5 26

21
MultivariateNanalysisNofNsensoryNdataNofNVitisNviniferaNLdNcvdNGracianoNduringNripeningdNyorrelationN
withNtheNphenolicNcompositionNofNtheNgrapeNskinsNwnˆ¡lisisNmultivarianteNdeNdatosNsensorialesNdeN
VitisNviniferaNLdNcvdNGracianoNduranteNlaNmaduraciˆ‡ndNyorrelaciˆ‡nNconNlaNcomposiciˆ‡nNfenˆ‡licaNdelN
hollejodNCYTAm-mJournalmofmFoodbN2011bNobNhofchoj

2.3 11

20 –easibilityNstudyNonNtheNuseNofNnearNinfraredNspectroscopyNtoNdetermineNflavanolsNinNgrapeNseedsdN
TalantabN2010bNnhbNgmmncni 6.2 25

19
wNmulticyearNsurveyNofNorganicNdisinfectionNbycproductsNinNdrinkingNwatersNofNyastillaNyNLeˆ‡nbNSpaindN
TheNneedNandNdifficultyNtoNcomplyNwithNtheNlegalNlimitNofNhffodNJournalmofmEnvironmentalmMonitoringbN
2010bNghbNhffcm

4

18 yolourNandNpigmentNcompositionNofNredNwinesNobtainedNfromNcocmacerationNofNTempranilloNandN
GracianoNvarietiesdNAnalyticamChimicamActabN2010bNllfbNgijcjh 6.6 41

17 OccurrenceNofNbromatebNchloriteNandNchlorateNinNdrinkingNwatersNdisinfectedNwithNhypochloriteN
reagentsdNTracingNtheirNoriginsdNSciencemofmthemTotalmEnvironmentbN2010bNjfnbNhlglchf 10.2 58

16 OrganicNcarbonNandNstableNgiyNisotopeNinNconservationNagricultureNandNconventionalNsystemsdNSoilm
BiologymandmBiochemistrybN2010bNjhbNkkgckkm 7.5 28

15 StatisticalNcorrelationNbetweenNflavanolicNcompositionbNcolourNandNsensorialNparametersNinNgrapeN
seedNduringNripeningdNAnalyticamChimicamActabN2010bNllfbNhhcn 6.6 61

14
TheNapplicationNofNnearNinfraredNspectroscopyNtechnologyNandNaNremoteNreflectanceNfibrecopticN
probeNforNtheNdeterminationNofNpeptidesNinNcheesesNVcowâ��sbNeweâ��sNandNgoatâ��sWNwithNdifferentN
ripeningNtimesdNFoodmChemistrybN2009bNggjbNgkljcgklo

8.5 22

13 TextureNevaluationNinNcheesesNbyNNóRSNtechnologyNemployingNaNfibrecopticNprobedNJournalmofmFoodm
EngineeringbN2009bNohbNhjchn 6 20

12 zeterminationNofNhydroxyprolineNinNcuredNporkNsausagesNandNdryNcuredNbeefNproductsNbyNNóRSN
technologyNemployingNaNfibreâ��opticNprobedNFoodmControlbN2009bNhfbNmkhcmkk 6.2 17

11 TheNnaturalNabundanceNofNgiyNwithNdifferentNagriculturalNmanagementNbyNNóRSNwithNfibreNopticN
probeNtechnologydNTalantabN2009bNmobNihcm 6.2 5

10 yhangesNinNtheNMineralNyontentNinNyheesesNofNzifferentNyompositionsNduringNlNMonthsNofNRipeningdN
CzechmJournalmofmFoodmSciencesbN2009bNhmbNSggjcSggn 1.3 12

9 SeasonalN’volutionNofNáydrophilicNandNáydrophobicNPeptideNyontentsNinNyheesesNMadeNfromN’weâ��sN
Goatâ��sNorNyowâ��sNMilkdNCzechmJournalmofmFoodmSciencesbN2009bNhmbNSgflcSgfn 1.3 6

(2009-2011)

5



8 UseNofNNóRSNtechnologyNwithNaNremoteNreflectanceNfibrecopticNprobeNforNpredictingNmajorN
componentsNinNcheesedNTalantabN2008bNmkbNikgck 6.2 16

7 zetectionNandNquantificationNofNadditivesNVureabNbiuretNandNpoultryNlitterWNinNalfalfasNbyNNóRN
spectroscopyNwithNfibrecopticNprobedNTalantabN2008bNmlbNggifck 6.2 4

6 wflatoxinsNandNochratoxinNwNinNredNpaprikaNforNretailNsaleNinNSpainpNoccurrenceNandNevaluationNofNaN
simultaneousNanalyticalNmethoddNJournalmofmAgriculturalmandmFoodmChemistrybN2008bNklbNmkgcl 5.7 84

5 PotentialNofNnearNinfraredNspectroscopyNforNtheNanalysisNofNmycotoxinsNappliedNtoNnaturallyN
contaminatedNredNpaprikaNfoundNinNtheNSpanishNmarketdNAnalyticamChimicamActabN2008bNlhhbNgnocoj 6.6 51

4
UseNofNNóRSNtechnologyNwithNaNremoteNreflectanceNfibrecopticNprobeNforNpredictingNmineralN
compositionNVyabNKbNPbN–ebNMnbNNabNZnWbNproteinNandNmoistureNinNalfalfadNAnalyticalmandmBioanalyticalm
ChemistrybN2007bNinmbNhgoochfk

4.4 53

3
zeterminationNofNtheNpercentageNofNmilkNVcowUsbNeweUsNandNgoatUsWNinNcheesesNwithNdifferentN
ripeningNtimesNusingNnearNinfraredNspectroscopyNtechnologyNandNaNremoteNreflectanceNfibrecopticN
probedNAnalyticamChimicamActabN2007bNlfjbNgogcl

6.6 23

2 UseNofNNóRSNtechnologyNwithNaNremoteNreflectanceNfibrecopticNprobeNforNpredictingNmajorN
componentsNinNbeeNpollendNTalantabN2007bNmhbNooncgffi 6.2 12

1 NearcinfraredNspectroscopyNVNóRSWNreflectanceNtechnologyNforNtheNdeterminationNofNtocopherolsNinN
alfalfadNAnalyticalmandmBioanalyticalmChemistrybN2006bNinlbNgkkicn 4.4 13

Josˆ' Miguel Hernˆ¡ndez-Hierro

6


