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ARTICLE IF CITATIONS

Evolution of isoprene emission in Arecaceae (palms). Evolutionary Applications, 2021, 14, 902-914.

High-Throughput Volatilome Fingerprint Using PTRA€“ToF4€“MS Shows Species-Specific Patterns in
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Real-Time Monitoring of Volatile Compounds Losses in the Oven during Baking and Toasting of
Gluten-Free Bread Doughs: A PTR-MS Evidence. Foods, 2020, 9, 1498.

Development of a Novel Phenotypic Roadmap to Improve Blueberry Quality and Storability. Frontiers in p 13
Plant Science, 2020, 11, 1140. ’

Arousal influences olfactory abilities in adults with different degree of food neophobia. Scientific
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Rapid Profiling of the Volatilome of Cooked Meat by PTR-ToF-MS: Characterization of Chicken, Turkey,

Pork, Veal and Beef Meat. Foods, 2020, 9, 1776. 4.3 7

Rapid Profiling of the Volatilome of Cooked Meat by PTR-ToF-MS: Underlying Latent Explanatory
Factors. Foods, 2020, 9, 1738.

PTR-ToF-MS for the Online Monitoring of Alcoholic Fermentation in Wine: Assessment of VOCs
Variability Associated with Different Combinations of Saccharomyces/Non-Saccharomyces as a 3.0 36
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Unveiling the Molecular Basis of Mascarpone Cheese Aroma: VOCs analysis by SPME-GC/MS and
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In situ riboflavin fortification of different kefir-like cereal-based beverages using selected Andean LAB
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Rheological, Textural, Physicochemical and Sensory Profiling of a Novel Functional Ice Cream
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Exploring Blueberry Aroma Complexity by Chromatographic and Direct-Injection Spectrometric
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The Application of Proton Transfer Reaction Mass Spectrometry to the Analysis of Foods. , 2016, , . 0

Rapid nona€invasive quality control of semia€finished Eroducts for the food industry by direct injection
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Dynamic volatile organic compound fingerprinting of apple fruit during processing. LWT - Food

Science and Technology, 2015, 63, 21-28.

Monitoring of lactic fermentation driven by different starter cultures via direct injection mass
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Real-Time Monitoring of Flavoring Starter Cultures for Different Food Matrices Using PTR-MS. ACS
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