
Ana Jimenez-Araujo

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx3686369xanaujimenezuaraujoupublicationsubyuyearvpdf

Version:g2y24uy4uy9g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

33
papers

730
citations

16
h-index

26
g-index

35
ext. papers

886
ext. citations

4.7
avg, IF

3.89
L-index



j Paper IF Citations

33 zsparagusNRootssNFromNanNzgriculturalN–yeProductNtoNaNValuableNSourceNofNFructansffNFoodsdN2022dN
iidN 4.9 2

32 CharacterizationNofNphenolicNcompoundsNisolatedNfromNtheNFraxinusNangustifoliaNplantNandNseveralN
associatedNbioactivitiesfNJournalmofmHerbalmMedicinedN2021dNkrdNihhmqn 2.3 4

31 zsparagusN2020dNikieimh 1

30 DateNSeedssNzNPromisingNSourceNofNOilNwithNFunctionalNPropertiesfNFoodsdN2020dNrdN 4.9 25

29 NutritionalNcompositionNandNantioxidantNactivityNofNdifferentNwalnutNvarietiesNWJuglansNregiaNLfaNfromN
NerpioNWSpainaNinNcomparisonNtoNcommercialNvarietiesfNGrasasmYmAceitesdN2019dNphdNlih 1.3 4

28 InhibitoryNeffectNofNtheNglucosinolateâ��myrosinaseNsystemNonNPhytophthoraNcinnamomiNandNPythiumN
spiculumfNPlantmProtectionmSciencedN2019dNnndNrleihi 1.1 4

27 DateNPalmNFruitsNasNaNPotentialNSourceNofNFunctionalNDietaryNFibersNzNReviewfNFoodmSciencemandm
TechnologymResearchdN2019dNkndNieih 0.8 9

26 HydrothermalNtreatmentsNenhanceNtheNsolubilityNandNantioxidantNcharacteristicsNofNdietaryNfiberN
fromNasparagusNbyeproductsfNFoodmandmBioproductsmProcessingdN2019dNiimdNipneiqm 4.9 11

25 MicropropagationNofNzsparagusNmacrorrhizusdNaNSpanishNendemicNspeciesNinNextremeNextinctionNriskfN
PlantmCell,mTissuemandmOrganmCulturedN2018dNilkdNnplenpq 2.7 2

24 InNVitroNToxicityNofNzsparagusNSaponinsNinNDistinctNMultidrugeResistantNColonNCancerNCellsfN
ChemistrymandmBiodiversitydN2018dNindNeiqhhkqk 2.5 7

23 SaponinNProfileNofNWildNzsparagusNSpeciesfNJournalmofmFoodmSciencedN2017dNqkdNolqeomo 3.4 14

22 PhenolicNextractsNobtainedNfromNthermallyNtreatedNsecondaryNvarietiesNofNdatessNzntimicrobialNandN
antioxidantNpropertiesfNLWTm-mFoodmSciencemandmTechnologydN2017dNprdNmioemkk 5.4 9

21 TheNphytochemicalNandNbioactivityNprofilesNofNwildNzsparagusNalbusNLfNplantfNFoodmResearchm
InternationaldN2017dNrrdNpkhepkr 7 9

20 EnzymaticNconversionNofNdateNfruitNfiberNconcentratesNintoNaNnewNproductNenrichedNinNantioxidantN
solubleNfiberfNLWTm-mFoodmSciencemandmTechnologydN2017dNpndNpkpeplm 5.4 22

19
SaponinsNfromNedibleNspearsNofNwildNasparagusNinhibitNzKTdNpphSoKdNandNERKNsignallingdNandNinduceN
apoptosisNthroughNGhgGiNcellNcycleNarrestNinNhumanNcolonNcancerNHCTeiioNcellsfNJournalmofm
FunctionalmFoodsdN2016dNkodNieih

5.1 28

18 QualityNCharacteristicsNandNzntioxidantNPropertiesNofNMuffinsNEnrichedNwithNDateNFruitNWPhoenixN
DactyliferaNLfaNFiberNConcentratesfNJournalmofmFoodmQualitydN2016dNlrdNklpekmm 2.7 17

17 zntioxidantNphenolicNextractsNobtainedNfromNsecondaryNTunisianNdateNvarietiesNWPhoenixNdactyliferaN
LfaNbyNhydrothermalNtreatmentsfNFoodmChemistrydN2016dNirodNripekm 8.5 24

Ana Jimenez-Araujo

2



16
DateNpalmNparthenocarpicNfruitsNWNPhoenixNdactyliferaNLfaNcvfNDegletNNoursNchemicalNcharacterizationdN
functionalNpropertiesNandNantioxidantNcapacityNinNcomparisonNwithNseededNfruitsfNScientiam
HorticulturaedN2016dNkiidNlnkelnp

4.1 6

15
ValorizationNofNTunisianNsecondaryNdateNvarietiesNWPhoenixNdactyliferaNLfaNbyNhydrothermalN
treatmentssNNewNfiberNconcentratesNwithNantioxidantNpropertiesfNLWTm-mFoodmSciencemandmTechnology
dN2015dNohdNniqenkm

5.4 22

14 ValorizationNofNpomegranateNpeelNfromNikNcultivarssNdietaryNfibreNcompositiondNantioxidantNcapacityN
andNfunctionalNpropertiesfNFoodmChemistrydN2014dNiohdNiroekhl 8.5 109

13 CellNwallNboundNanionicNperoxidasesNfromNasparagusNbyproductsfNJournalmofmAgriculturalmandmFoodm
ChemistrydN2014dNokdNrommenh 5.7 1

12 zsparagusNbyproductsNasNaNnewNsourceNofNperoxidasesfNJournalmofmAgriculturalmandmFoodmChemistrydN
2013dNoidNoiopepm 5.7 9

11 SaponinNprofileNofNgreenNasparagusNgenotypesfNJournalmofmAgriculturalmandmFoodmChemistrydN2013dNoidNiihrqeihq5.7 10

10 PreparationNofNbioactiveNextractsNfromNasparagusNbyeproductfNFoodmandmBioproductsmProcessingdN
2013dNridNpmeqk 4.9 45

9 OptimizationNofNaNmethodNforNtheNprofilingNandNquantificationNofNsaponinsNinNdifferentNgreenN
asparagusNgenotypesfNJournalmofmAgriculturalmandmFoodmChemistrydN2013dNoidNoknheq 5.7 20

8
DietaryNfiberNfromNTunisianNcommonNdateNcultivarsNWPhoenixNdactyliferaNLfasNchemicalNcompositiondN
functionalNpropertiesdNandNantioxidantNcapacityfNJournalmofmAgriculturalmandmFoodmChemistrydN2012dN
ohdNlonqeom

5.7 39

7
CellNwallNpolysaccharidesNofNneareisogenicNlinesNofNmelonNWCucumisNmeloNLfaNandNtheirNinbredN
parentalsNwhichNshowNdifferentialNfleshNfirmnessNorNphysiologicalNbehaviorfNJournalmofmAgriculturalm
andmFoodmChemistrydN2011dNnrdNpppleqm

5.7 28

6 EffectNofNextractionNmethodNonNchemicalNcompositionNandNfunctionalNcharacteristicsNofNhighNdietaryN
fibreNpowdersNobtainedNfromNasparagusNbyeproductsfNFoodmChemistrydN2009dNiildNooneopi 8.5 100

5 EffectNofNtheNextractionNmethodNonNphytochemicalNcompositionNandNantioxidantNactivityNofNhighN
dietaryNfibreNpowdersNobtainedNfromNasparagusNbyeproductsfNFoodmChemistrydN2009dNiiodNmqmemrh 8.5 54

4 ldmeDihydroxyphenylglycolNWDHPGasNanNimportantNphenolicNcompoundNpresentNinNnaturalNtableN
olivesfNJournalmofmAgriculturalmandmFoodmChemistrydN2009dNnpdNokrqelhm 5.7 22

3 CharacterizationNofNasparagusNligninNbyNHPLCfNJournalmofmFoodmSciencedN2008dNpldNCnkoelk 3.4 5

2 FlavonoidNprofileNofNgreenNasparagusNgenotypesfNJournalmofmAgriculturalmandmFoodmChemistrydN2008dN
nodNorppeqm 5.7 46

1 MultivariateNanalysisNforNtheNevaluationNofNfiberdNsugarsdNandNorganicNacidsNinNcommercialN
presentationsNofNtableNolivesfNJournalmofmAgriculturalmandmFoodmChemistrydN2007dNnndNihqhleii 5.7 20

List of Publications

3


