
Rafael Apolinar Valiente

ListjofjPublicationsjbyjCitations

Source:jhttps://exaly.com/authorypdf/4144089/rafaelyapolinaryvalienteypublicationsybyycitations.pdf

Version:j2024y04y23j

Thisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexaly.com.jForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabove.

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticle.

22
papers

303
citations

12
h-index

16
g-index

23
ext. papers

377
ext. citations

6.4
avg, IF

3.2
L-index



m Paper IF Citations

22 PolysaccharideRcompositionRofRMonastrellRredRwinesRfromRfourRdifferentRSpanishRterroirsuReffectRofR
winehmakingRtechniquesiRJournal of Agricultural and Food ChemistrygR2013gRqlgRmpnshor 5.7 29

21 ApplicationRandRcomparisonRofRfourRselectedRproceduresRforRtheRisolationRofRcellhwallRmaterialRfromR
theRskinRofRgrapesRcviRMonastrelliRAnalytica Chimica ActagR2010gRqqkgRmkqhlk 6.6 28

20 CellRwallRcompoundsRofRredRgrapesRskinsRandRtheirRgrapeRmarcsRfromRthreeRdifferentRwinemakingR
techniquesiRFood ChemistrygR2015gRlsrgRsthtr 8.5 25

19
RemarkableRproanthocyanidinRadsorptionRpropertiesRofRmonastrellRpomaceRcellRwallRmaterialR
highlightRitsRpotentialRuseRasRanRalternativeRfiningRagentRinRredRwineRproductioniRJournal of 
Agricultural and Food ChemistrygR2015gRqngRqmkhnn

5.7 25

18 TheRcompositionRofRcellRwallsRfromRgrapeRmarcsRisRaffectedRbyRgrapeRoriginRandRenologicalR
techniqueiRFood ChemistrygR2015gRlqrgRnrkhr 8.5 22

17 OligosaccharidesRofRCabernetRSauvignongRSyrahRandRMonastrellRredRwinesiRFood ChemistrygR2015gR
lrtgRnllhr 8.5 21

16 EffectRofRenzymeRadditionsRonRtheRoligosaccharideRcompositionRofRMonastrellRredRwinesRfromRfourR
differentRwinehgrowingRoriginsRinRSpainiRFood ChemistrygR2014gRlpqgRlplht 8.5 20

15 InfluenceRofRGrapeRMaturityRonRComplexRCarbohydrateRCompositionRofRRedRSparklingRWinesiR
Journal of Agricultural and Food ChemistrygR2016gRqogRpkmkhnk 5.7 18

14 PolysaccharidesgRoligosaccharidesRandRnitrogenousRcompoundsRchangeRduringRtheRageingRofR
TempranilloRandRVerdejoRsparklingRwinesiRJournal of the Science of Food and AgriculturegR2018gRtsgRmtlhnkn4.3 17

13 EffectRofRwinemakingRtechniquesRonRpolysaccharideRcompositionRofRCabernetRSauvignongRSyrahRandR
MonastrellRredRwinesiRAustralian Journal of Grape and Wine ResearchgR2014gRmkgRqmhrl 2.4 17

12 TheRcompositionRofRcellRwallsRfromRgrapeRskinRinRVitisRviniferaRintraspecificRhybridsiRJournal of the 
Science of Food and AgriculturegR2017gRtrgRokmthoknp 4.3 12

11 FlexibilityRandRHydrationRofRAmphiphilicRHyperbranchedRArabinogalactanhProteinRfromRPlantR
ExudateuRARVolumetricRPerspectiveiRColloids and InterfacesgR2018gRmgRll 3 12

10 DegradationRofRSyrahRandRCabernetRSauvignonRgrapesRskinuRapplicationRofRdifferentRenzymaticR
activitiesuRaRpreliminaryRstudyiREuropean Food Research and TechnologygR2016gRmomgRmkolhmkot 3.4 10

9 RecoverygRstructureRandRphysicochemicalRpropertiesRofRanRaggregatehrichRfractionRfromRAcaciaR
senegalRgumiRFood HydrocolloidsgR2019gRstgRsqohsrn 10.6 10

8
PolysaccharidesRandROligosaccharidesRProducedRonRMalvarRWinesRElaboratedRwithRTorulasporaR
delbrueckiiRCLIRtlsRandRSaccharomycesRcerevisiaeRCLIRsstRNativeRYeastsRfromRDiOiRTVinosRdeR
MadridTiRJournal of Agricultural and Food ChemistrygR2017gRqpgRqqpqhqqqo

5.7 8

7 PreharvestRApplicationRofRElicitorsRtoRMonastrellRGrapesuRImpactRonRWineRPolysaccharideRandR
OligosaccharideRCompositioniRJournal of Agricultural and Food ChemistrygR2018gRqqgRlllplhlllpr 5.7 8

6 RecentRadvancesRinRtheRknowledgeRofRwineRoligosaccharidesiRFood ChemistrygR2021gRnomgRlmsnnk 8.5 5

Rafael Apolinar Valiente

2



5 TheRcolloidalRstabilizationRofRyoungRredRwineRbyRAcaciaRsenegalRgumuRTheRinvolvementRofRtheRproteinR
backboneRfromRtheRproteinhrichRarabinogalactanhproteinsiRFood HydrocolloidsgR2019gRtrgRlkplrq 10.6 4

4 ImprovementRofRtheRfoamabilityRofRsparklingRbaseRwinesRbyRtheRadditionRofRAcaciaRgumsiRFood 
ChemistrygR2020gRnlngRlmqkqm 8.5 4

3 FractionationRofRAcaciaRseyalRgumRbyRionRexchangeRchromatographyiRFood HydrocolloidsgR2020gRtsgRlkpmsn10.6 4

2 DegradationRofRMonastrellRgrapeRskinsuReffectRofRindividualRenzymaticRactivitiesRandRtheirRsynergicR
combinationiREuropean Food Research and TechnologygR2017gRmongRltnnhltom 3.4 3

1 AcaciaRgumsRnewRfractionsRandRsparklingRbaseRwinesuRHowRtheirRbiochemicalRandRstructuralR
propertiesRimpactRfoamabilityziRFood ChemistrygR2021gRnpogRlmtorr 8.5 1

List of Publications

3


