
Francisco Josˆ' Heredia

ListfoffPublicationsfbyfYearfinf
DescendingfOrder

Source:fhttps:vvexalyucomvauthortpdfv4239x57vfranciscotjosetherediatpublicationstbytyearupdf

Version:f2x24tx4tyxf

ThisfdocumentfhasfbeenfgeneratedfbasedfonfthefpublicationsfandfcitationsfrecordedfbyfexalyucomufForf

theflatestfversionfoffthisfpublicationflistsfvisitftheflinkfgivenfaboveu

ThefthirdfcolumnfisfthefimpactffactorfnIFofoffthefjournalsfandftheffourthfcolumnfisfthefnumberfoff

citationsfoffthefarticleu

244
papers

6,860
citations

45
h-index

67
g-index

255
ext. papers

7,721
ext. citations

5.1
avg, IF

5.95
L-index



i Paper IF Citations

244 éevalorizationJofJresiduesJfromJtheJindustrialJexhaustionJofJgrapeJbyWproductsXJLWTdrdFooddScienced
anddTechnologyVJ2022VJaefVJaacZeg 5.4 3

243 ¨ptimisationJofJtheJmethodologyJforJobtainingJenzymaticJproteinJhydrolysatesJfromJanJindustrialJ
grapeJseedJmealJresidueXJFooddChemistryVJ2022VJcgZVJacaZgh 8.5 1

242 ProteomicJandJcomputationalJcharacterisationJofJaaóJglobulinsJfromJgrapeJseedJflourJbyWproductJ
andJitsJinteractionJwithJmalvidinJcWglucosideJbyJmolecularJdockingXXJFooddChemistryVJ2022VJchfVJacbhdb 8.5 0

241 qssessmentJofJóensoryJandJβextureJProfilesJofJwrapeJóeedsJatJéealJ aturityJótagesJδsingJymageJ
qnalysisXJFoodsVJ2021VJaZVJ 4.9 4

240 ympactJofJaJdoubleJpostWfermentativeJmacerationJwithJripeJandJoverripeJseedsJonJtheJphenolicJ
compositionJandJcolorJstabilityJofJóyrahJredJwinesJfromJwarmJclimateXJFooddChemistryVJ2021VJcdfVJabhiai8.5 2

239 ulucidationJofJtheJctJstructureJofJgrapeJseedJgóJglobulinJandJitsJinteractionJwithJmalvidinJ
cWglucosidejJqJmolecularJmodelingJapproachXJFooddChemistryVJ2021VJcdgVJabiZad 8.5 9

238 syu—qrJâ��JópectralJimageJ qβsxy¤wjJqnJappJforJmergingJcolorimetricJandJspectralJimagesJforJ
grapesJandJderivativesXJFooddControlVJ2021VJabeVJaZhZch 6.2 2

237 shemicalJcharacteristicsJandJcolorimetricJpropertiesJofJnonWcentrifugalJcaneJsugarJRLpanelaLSJ
obtainedJviaJdifferentJprocessingJtechnologiesXJFooddChemistryVJ2021VJcdZVJabhahc 8.5 6

236 ympactJofJalternativeJproteinJfiningJagentsJonJtheJphenolicJcompositionJandJcolorJofJóyrahJredJ
winesJfromJwarmJclimateXJFooddChemistryVJ2021VJcdbVJabhbig 8.5 4

235 éeductionJofJtheJ¤umberJofJóamplesJforJsostWuffectiveJxyperspectralJwrapeJáualityJPredictiveJ
 odelsXJFoodsVJ2021VJaZVJ 4.9 1

234 ¨ptimizationJofJProteinJuxtractionJofJ¨enologicalJynterestJfromJwrapeJóeedJ ealJδsingJtesignJofJ
uxperimentsJandJéesponseJóurfaceJ ethodologyXJFoodsVJ2021VJaZVJ 4.9 6

233 qssessmentJofJβotalJvatJandJvattyJqcidsJinJWalnutsJδsingJ¤earWynfraredJxyperspectralJymagingXJ
FrontiersdindPlantdScienceVJ2021VJabVJgbihhZ 6.2 2

232
uffectJofJdifferentJclosureJtypesJandJstorageJtemperaturesJonJtheJcolorJandJsensoryJcharacteristicsJ
developmentJofJqrgentinianJβorrontesJéiojanoJwhiteJwinesJagedJinJbottlesXJFooddControlVJ2021VJ
acZVJaZhcdc

6.2 1

231 ¨pticalVJstructuralVJmechanicalJandJthermalJcharacterizationJofJantioxidantJethyleneJvinylJalcoholJ
copolymerJfilmsJcontainingJbetalainWrichJbeetrootXJFooddPackagingdanddShelfdLifeVJ2020VJbdVJaZZeZb 8.2 12

230 sarotenoidJprofileJdeterminationJofJbeeJpollenJbyJadvancedJdigitalJimageJanalysisXJComputersdandd
ElectronicsdindAgricultureVJ2020VJageVJaZefZa 6.5 2

229
ValorizationJofJqmericanJrarrelWóhootJWastesjJuffectJofJPostJvermentativeJqdditionJandJ
éeadditionJonJPhenolicJsompositionJandJshromaticJáualityJofJóyrahJéedJWinesXJMoleculesVJ2020VJ
beVJ

4.8 2

228 PhenolicJcompoundsJextractionJinJenzymaticJmacerationsJofJgrapeJskinsJidentifiedJasJlowWlevelJ
extractableJtotalJanthocyaninJcontentXJJournaldofdFooddScienceVJ2020VJheVJcbdWcca 3.4 4
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227
pxWindicatingJpropertiesJandJstorageJstabilityJofJaJsmartJedibleJfilmJbasedJonJ
nopalWmucilageYgellanJgumJandJredJcabbageJanthocyaninsXJRevistadMexicanadDedIngenieradQuimicaVJ
2020VJaiVJcfcWcgd

1.8 3

226 qpplicationsJofJVisibleJópectroscopyJandJsolorJ easurementsJinJtheJqssessmentsJofJsarotenoidJ
—evelsJinJvoodsXJMethodsdindMoleculardBiologyVJ2020VJbZhcVJaZcWaaf 1.4 1

225 sontrolJofJtheJextractableJcontentJofJbioactiveJcompoundsJinJcoffeeJbeansJbyJnearJinfraredJ
hyperspectralJimagingXJLWTdrdFooddSciencedanddTechnologyVJ2020VJacdVJaaZbZa 5.4 4

224 ydentificationJofJ¤ewJretalainsJinJóeparatedJretacyaninJandJretaxanthinJvractionsJfromJδllucoJ
RδllucusJtuberosusJsaldasSJbyJxP—sWtqtWuóyW óXJPlantdFoodsdfordHumandNutritionVJ2020VJgeVJdcdWddZ 3.9 6

223
uxtractionJofJqntioxidantsJfromJWinemakingJryproductsjJuffectJofJtheJóolventJonJPhenolicJ
sompositionVJqntioxidantJandJqntiWsholinesteraseJqctivitiesVJandJulectrochemicalJrehaviourXJ
AntioxidantsVJ2020VJiVJ

7.1 11

222
sopigmentationJpotentialJofJoverripeJseedsJfromJsunWdriedJwhiteJgrapesJonJanthocyaninsJcolourJ
andJstabilityJbyJdifferentialJcolorimetryXJInternationaldJournaldofdFooddSciencedanddTechnologyVJ2020VJ
eeVJchiWcif

3.8 2

221 somparativeJstudyJonJtheJuseJofJthreeJdifferentJnearJinfraredJspectroscopyJrecordingJ
methodologiesJforJvarietalJdiscriminationJofJwalnutsXJTalantaVJ2020VJbZfVJabZahi 6.2 17

220  onitoringJtheJeffectsJandJsideWeffectsJonJwineJcolourJandJflavonoidJcompositionJofJtheJcombinedJ
postWfermentativeJadditionsJofJseedsJandJmannoproteinsXJFooddResearchdInternationalVJ2019VJabfVJaZhfeZ7 9

219 éemovalJofJphenolicVJturbidityJandJcolorJinJsugarcaneJjuiceJbyJelectrocoagulationJasJaJsulfurWfreeJ
processXJFooddResearchdInternationalVJ2019VJabbVJfdcWfeb 7 17

218 solorJevolutionJduringJaJcoatingJprocessJofJpharmaceuticalJtabletJcoresJbyJrandomJsprayingXJColord
ResearchdanddApplicationVJ2019VJddVJafZWafg 1.3 5

217 PhysicochemicalJpropertiesVJcolourVJchemicalJcompositionVJandJantioxidantJactivityJofJópanishJ
áuercusJhoneydewJhoneysXJEuropeandFooddResearchdanddTechnologyVJ2019VJbdeVJbZagWbZbf 3.4 8

216 ótenocereusJgriseusJRxawSJpitayaJasJsourceJofJnaturalJcolourantjJtechnologicalJstabilityJofJcolourJ
andJindividualJbetalainsXJInternationaldJournaldofdFooddSciencedanddTechnologyVJ2019VJedVJcZbdWcZca 3.8 1

215 qdditionJofJ annoproteinsJandYorJóeedsJduringJWinemakingJandJβheirJuffectsJonJPigmentJ
sompositionJandJsolorJótabilityXJJournaldofdAgriculturaldanddFooddChemistryVJ2019VJfgVJdZcaWdZdb 5.7 6

214 somparativeJstudyJofJredJberryJpomacesJRblueberryVJredJraspberryVJredJcurrantJandJblackberrySJasJ
sourceJofJantioxidantsJandJpigmentsXJEuropeandFooddResearchdanddTechnologyVJ2019VJbdeVJaWi 3.4 22

213 ympactJofJaJpostWfermentativeJmacerationJwithJoverripeJseedsJonJtheJcolorJstabilityJofJredJwinesXJ
FooddChemistryVJ2019VJbgbVJcbiWccf 8.5 7

212 PotentialJofJsooperageJryproductsJéichJinJullagitanninsJtoJymproveJtheJqntioxidantJqctivityJandJ
solorJuxpressionJofJéedJWineJqnthocyaninsXJFoodsVJ2019VJhVJ 4.9 5

211 ympactJofJclosureJtypeJandJstorageJtemperatureJonJchemicalJandJsensoryJcompositionJofJ albecJ
winesJR endozaVJqrgentinaSJduringJagingJinJbottleXJFooddResearchdInternationalVJ2019VJabeVJaZheec 7 9

210 ¨nJtheJuseJofJvibrationalJspectroscopyJandJscanningJelectronJmicroscopyJtoJstudyJphenolicJ
extractabilityJofJcooperageJbyproductsJinJwineXJEuropeandFooddResearchdanddTechnologyVJ2019VJbdeVJbbZiWbbbZ3.4 1

(2019-2020)
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209 ócreeningJofJWineJuxtractableJβotalJPhenolicJandJullagitanninJsontentsJinJéevalorizedJsooperageJ
ryWproductsjJuvaluationJbyJ icroW¤yéóJβechnologyXJFooddanddBioprocessdTechnologyVJ2019VJabVJdggWdhe 5.1 9

208 veasibilityJstudyJonJtheJuseJofJaJportableJmicroJnearJinfraredJspectroscopyJdeviceJforJtheJLinJ
vineyardLJscreeningJofJextractableJpolyphenolsJinJredJgrapeJskinsXJTalantaVJ2019VJaibVJcecWcei 6.2 18

207 sharacterisationJofJ oroccanJópurgeJRuuphorbiaSJhoneysJbyJtheirJphysicochemicalJcharacteristicsVJ
mineralJcontentsJandJcolourXJArabiandJournaldofdChemistryVJ2019VJabVJbZebWbZfZ 5.9 17

206 —ocationJeffectsJonJtheJpolyphenolicJandJpolysaccharidicJprofilesJandJcolourJofJsarignanJgrapeJ
varietyJwinesJfromJtheJshileanJ auleJregionXJFooddResearchdInternationalVJ2018VJaZfVJgbiWgce 7 5

205 qssessmentJofJtheJcolorJmodulationJandJstabilityJofJnaturallyJcopigmentedJanthocyaninWgrapeJ
colorantsJwithJdifferentJlevelsJofJpurificationXJFooddResearchdInternationalVJ2018VJaZfVJgiaWgii 7 20

204 uffectsJofJinJvitroJgastrointestinalJdigestionJonJphenolicJcompoundsJandJantioxidantJactivityJofJ
differentJwhiteJwinemakingJbyproductsJextractsXJFooddResearchdInternationalVJ2018VJaZiVJdccWdci 7 47

203 ysoprenoidsJcompositionJandJcolourJtoJdifferentiateJvirginJoliveJoilsJfromJaJspecificJmillXJLWTdrdFoodd
SciencedanddTechnologyVJ2018VJhiVJahWbc 5.4 7

202 uvaluationJofJextractableJpolyphenolsJreleasedJtoJwineJfromJcooperageJbyproductJbyJnearJinfraredJ
hyperspectralJimagingXJFooddChemistryVJ2018VJbddVJbZfWbab 8.5 16

201 ustimationJofJβotalJPhenolsVJvlavanolsJandJuxtractabilityJofJPhenolicJsompoundsJinJwrapeJóeedsJ
δsingJVibrationalJópectroscopyJandJshemometricJβoolsXJSensorsVJ2018VJahVJ 3.8 6

200 PhenolicJcompoundsJandJantioxidantJactivityJofJtwelveJgrapeJcultivarsJmeasuredJbyJchemicalJandJ
electrochemicalJmethodsXJEuropeandFooddResearchdanddTechnologyVJ2018VJbddVJaiccWaidc 3.4 17

199
ynfluenceJofJoakJwoodJchipsâ��grapeJmixJmacerationJonJtheJextractionJofJanthocyaninsJfromJ
lowWextractableJanthocyaninJcontentJredJgrapesXJEuropeandFooddResearchdanddTechnologyVJ2018VJ
bddVJgbiWgcd

3.4 3

198 ynternalJpreferenceJmappingJofJmilkWfruitJbeveragesjJynfluenceJofJcolorJandJappearanceJonJitsJ
acceptabilityXJFooddSciencedanddNutritionVJ2018VJfVJbgWce 3.2 7

197 PhysicochemicalJcharacterizationJofJuniqueJunifloralJhoneyjJuuphorbiaJresiniferaXJCYTAdrdJournaldofd
FoodVJ2018VJafVJbgWce 2.3 6

196 qnalysisJofJ ultifloralJreeJPollenJPelletsJbyJqdvancedJtigitalJymagingJqppliedJtoJvunctionalJvoodJ
yngredientsXJPlantdFoodsdfordHumandNutritionVJ2018VJgcVJcbhWcce 3.9 6

195 solorimetricJqnalysisJofJxibiscusJreveragesJandJtheirJPotentialJqntioxidantJPropertiesXJPlantdFoodsd
fordHumandNutritionVJ2018VJgcVJbdgWbeb 3.9 6

194 ymplicationsJofJtheJéedJreetJéipeningJonJtheJsolourJandJretalainJsompositionJéelationshipsXJPlantd
FoodsdfordHumandNutritionVJ2018VJgcVJbafWbba 3.9 11

193 syclicJvoltammetryJtoJevaluateJtheJantioxidantJpotentialJinJwinemakingJbyWproductsXJTalantaVJ2017VJ
afeVJbaaWbae 6.2 29

192 PhysicochemicalJandJsensoryJRaromaJandJcolourSJcharacterisationJofJaJnonWcentrifugalJcaneJsugarJ
RLpanelaLSJbeverageXJFooddChemistryVJ2017VJbbhVJgWac 8.5 16
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191 —inkingJqβéWvβyéJandJéamanJfeaturesJtoJphenolicJextractabilityJandJotherJattributesJinJgrapeJskinXJ
TalantaVJ2017VJafgVJddWeZ 6.2 29

190
ynteractionJbetweenJWineJPhenolicJqcidsJandJóalivaryJProteinsJbyJóaturationWβransferJtifferenceJ
¤uclearJ agneticJéesonanceJópectroscopyJRóβtW¤ éSJandJ olecularJtynamicsJóimulationsXJ
JournaldofdAgriculturaldanddFooddChemistryVJ2017VJfeVJfdcdWfdda

5.7 15

189 ótudyJofJphenolicJextractabilityJinJgrapeJseedsJbyJmeansJofJqβéWvβyéJandJéamanJspectroscopyXJ
FooddChemistryVJ2017VJbcbVJfZbWfZi 8.5 45

188 uffectJofJadditionJofJoverripeJseedsJfromJwhiteJgrapeJbyWproductsJduringJredJwineJfermentationJonJ
wineJcolourJandJphenolicJcompositionXJLWTdrdFooddSciencedanddTechnologyVJ2017VJhdVJeddWeeZ 5.4 13

187  easurementJofJripeningJofJraspberriesJRJ—SJbyJnearJinfraredJandJcolorimetricJimagingJtechniquesXJ
JournaldofdFooddSciencedanddTechnologyVJ2017VJedVJbgigWbhZc 3.3 12

186
ValorizationJofJtheJwholeJgrainsJofJβriticumJaestivumJ—XJandJβriticumJvulgareJ—XJthroughJtheJ
investigationJofJtheirJbiochemicalJcompositionJandJin´ vitroJantioxidantVJantiWinflammatoryVJ
anticancerJandJanticalpainJactivitiesXJJournaldofdCerealdScienceVJ2017VJgeVJbghWbhe

3.8 4

185 éoleJofJepigeneticJregulationJonJtheJinductionJofJapoptosisJinJzurkatJleukemiaJcellsJbyJwhiteJgrapeJ
pomaceJrichJinJphenolicJcompoundsXJFooddanddFunctionVJ2017VJhVJdZfbWdZfi 6.1 9

184 qpplicationsJofJVoltammetricJqnalysisJtoJWineJProductsJ2017VJ 3

183 PigmentJcompositionJandJantioxidantJcapacityJofJbetacyaninsJandJbetaxanthinsJfractionsJofJ
¨puntiaJdilleniiJR–erJwawlSJxawJcactusJfruitXJFooddResearchdInternationalVJ2017VJaZaVJagcWagi 7 21

182
voamJmatJdryingJofJβommyJqtkinsJmangojJuffectsJofJairJtemperatureJandJconcentrationsJofJsoyJ
lecithinJandJcarboxymethylcelluloseJonJphenolicJcompositionVJmangiferinVJandJantioxidantJcapacityXJ
FooddChemistryVJ2017VJbbaVJbehWbff

8.5 33

181
uvaluationJofJtheJinfluenceJofJwhiteJgrapeJseedJextractsJasJcopigmentJsourcesJonJtheJanthocyaninJ
extractionJfromJgrapeJskinsJpreviouslyJclassifiedJbyJnearJinfraredJhyperspectralJtoolsXJFoodd
ChemistryVJ2017VJbbaVJafheWafiZ

8.5 13

180 rioactiveJmetabolitesJinvolvedJinJtheJantioxidantVJanticancerJandJanticalpainJactivitiesJofJvicusJ
caricaJ—XVJseratoniaJsiliquaJ—XJandJáuercusJilexJ—XJextractsXJIndustrialdCropsdanddProductsVJ2017VJieVJfWag 5.9 66

179 ymprovingJtheJcolorJandJagingJaptitudeJofJóyrahJwinesJinJwarmJclimateJbyJwoodâ��grapeJmixJ
macerationXJEuropeandFooddResearchdanddTechnologyVJ2017VJbdcVJegeWehb 3.4 9

178 qpplicationJofJimagingJtechniquesJforJtheJevaluationJofJphenolicJmaturityJofJgrapeJseedsXJOpticad
PuradYdAplicadaVJ2017VJeZVJaWaa 1 5

177 ympactJofJpxJandJtemperatureJonJtheJcolourJandJbetalainJcontentJofJsolombianJyellowJpitayaJpeelJ
RóelenicereusJmegalanthusSXJJournaldofdFooddSciencedanddTechnologyVJ2016VJecVJbdZeWac 3.3 22

176  ultivariateJanalysesJofJaJwideJselectionJofJorangeJvarietiesJbasedJonJcarotenoidJcontentsVJcolorJ
andJinJvitroJantioxidantJcapacityXJFooddResearchdInternationalVJ2016VJiZVJaidWbZd 7 17

175 uffectJofJtechnologicalJpracticesJonJindividualJbetalainsJandJantioxidantJactivityJofJsolumbianJ
betalainWrichJrawJmaterialsXJInternationaldJournaldofdFooddSciencedanddTechnologyVJ2016VJeaVJaZdaWaZdg 3.8 11

174
ócreeningJofJanthocyaninsJinJsingleJredJgrapesJusingJaJnonWdestructiveJmethodJbasedJonJtheJnearJ
infraredJhyperspectralJtechnologyJandJchemometricsXJJournaldofdthedSciencedofdFooddanddAgricultureVJ
2016VJifVJafdcWg

4.3 19

(2016-2017)
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173 somparativeJphysiologyJduringJripeningJinJtomatoJrichWanthocyaninsJfruitsXJPlantdGrowthd
RegulationVJ2016VJhZVJbZgWbad 3.2 18

172 somparativeJótudyJofJPhenolicJProfileVJqntioxidantJsapacityVJandJsolorWcompositionJéelationJofJ
éoselleJsultivarsJwithJsontrastingJPigmentationXJPlantdFoodsdfordHumandNutritionVJ2016VJgaVJaZiWad 3.9 9

171
yn´ vitroJantioxidantJcapacityJofJtomatoJproductsjJéelationshipsJwithJtheirJlycopeneVJphytoeneVJ
phytoflueneJandJalphaWtocopherolJcontentsVJevaluationJofJinteractionsJandJcorrelationJwithJ
reflectanceJmeasurementsXJLWTdrdFooddSciencedanddTechnologyVJ2016VJfeVJgahWgbd

5.4 20

170 βheJδseJofJwrapeJóeedJryproductsJéichJinJvlavonoidsJtoJymproveJtheJqntioxidantJPotentialJofJéedJ
WinesXJMoleculesVJ2016VJbaVJ 4.8 26

169 uffectJofJearlyJleafJremovalJonJVitisJViniferaJ—XJcvXJβempranilloJseedsJduringJripeningJbasedJonJ
chemicalJandJimageJanalysisXJScientiadHorticulturaeVJ2016VJbZiVJadhWaee 4.1 6

168 ¤earJynfraredJxyperspectralJymagingjJéecentJqpplicationsJinJtheJ¨enologicalJandJViticulturalJ
óectorsXJNIRdNewsVJ2016VJbgVJadWah 0.8

167 ¨ptimisationJofJanJoakJchipsWgrapeJmixJmacerationJprocessXJynfluenceJofJchipJdoseJandJmacerationJ
timeXJFooddChemistryVJ2016VJbZfVJbdiWei 8.5 16

166
PreWfermentativeJadditionJofJanJenzymaticJgrapeJseedJhydrolysateJinJwarmJclimateJwinemakingXJ
uffectJonJtheJdifferentialJcolorimetryVJcopigmentationJandJpolyphenolicJprofilesXJFooddChemistryVJ
2016VJbZiVJcdhWeg

8.5 15

165 βryingJtoJsetJupJtheJflavanolicJphasesJduringJgrapeJseedJripeningjJqJspectralJandJchemicalJ
approachXJTalantaVJ2016VJafZVJeefWefa 6.2 7

164 teterminationJofJphenolicJsubstancesJofJseedsVJskinsJandJstemsJfromJwhiteJgrapeJmarcJbyJ
nearWinfraredJhyperspectralJimagingXJAustraliandJournaldofdGrapedanddWinedResearchVJ2016VJbbVJaaWae 2.4 22

163
qssessmentJofJtheJdifferencesJinJtheJphenolicJcompositionJandJcolorJcharacteristicsJofJnewJ
strawberryJRvragariaJxJananassaJtuchXSJcultivarsJbyJxP—sW óJandJymagingJβristimulusJsolorimetryXJ
FooddResearchdInternationalVJ2015VJgfVJfdeWfec

7 30

162
PotentialJuseJofJnewJsolombianJsourcesJofJbetalainsXJsolorimetricJstudyJofJredJpricklyJpearJ
R¨puntiaJdilleniiSJextractsJunderJdifferentJtechnologicalJconditionsXJFooddResearchdInternationalVJ
2015VJgaVJiaWii

7 15

161 qssessmentJofJwhiteJgrapeJpomaceJfromJwinemakingJasJsourceJofJbioactiveJcompoundsVJandJitsJ
antiproliferativeJactivityXJFooddChemistryVJ2015VJahcVJghWhb 8.5 58

160
óimplifiedJmethodJforJtheJscreeningJofJtechnologicalJmaturityJofJredJgrapeJandJtotalJphenolicJ
compoundsJofJredJgrapeJskinjJapplicationJofJtheJcharacteristicJvectorJmethodJtoJnearWinfraredJ
spectraXJJournaldofdAgriculturaldanddFooddChemistryVJ2015VJfcVJdbhdWiZ

5.7 10

159
qpplicationJofJtifferentialJsolorimetryJβoJuvaluateJqnthocyaninWvlavonolWvlavanolJβernaryJ
sopigmentationJynteractionsJinJ odelJóolutionsXJJournaldofdAgriculturaldanddFooddChemistryVJ2015VJ
fcVJgfdeWec

5.7 42

158
xydrophilicJantioxidantJcompoundsJinJorangeJjuiceJfromJdifferentJfruitJcultivarsjJsompositionJandJ
antioxidantJactivityJevaluatedJbyJchemicalJandJcellularJbasedJRóaccharomycesJcerevisiaeSJassaysXJ
JournaldofdFooddCompositiondanddAnalysisVJ2015VJcgVJaWaZ

4.1 36

157 δseJofJnearJinfraredJhyperspectralJtoolsJforJtheJscreeningJofJextractableJpolyphenolsJinJredJgrapeJ
skinsXJFooddChemistryVJ2015VJagbVJeeiWfd 8.5 39

156
somparativeJstudyJonJtheJuseJofJanthocyaninJprofileVJcolorJimageJanalysisJandJnearWinfraredJ
hyperspectralJimagingJasJtoolsJtoJdiscriminateJbetweenJfourJautochthonousJredJgrapeJcultivarsJ
fromJ—aJéiojaJRópainSXJTalantaVJ2015VJacaVJdabWf

6.2 23
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155 éamanJspectroscopyJforJanalyzingJanthocyaninsJofJlyophilizedJblueberriesJ2015VJ 2

154 qpplicationJofJmultivariateJstatisticalJanalysisJtoJqualityJcontrolJsystemsXJéelevanceJofJtheJstagesJinJ
poultryJmeatJproductionXJFooddControlVJ2014VJdZVJbdcWbdi 6.2 1

153 tetailedJphenolicJcompositionJofJwhiteJgrapeJbyWproductsJbyJéé—sY óJandJmeasurementJofJtheJ
antioxidantJactivityXJTalantaVJ2014VJabeVJeaWg 6.2 33

152
teterminationJofJtechnologicalJmaturityJofJgrapesJandJtotalJphenolicJcompoundsJofJgrapeJskinsJinJ
redJandJwhiteJcultivarsJduringJripeningJbyJnearJinfraredJhyperspectralJimagejJaJpreliminaryJ
approachXJFooddChemistryVJ2014VJaebVJehfWia

8.5 88

151 PreliminaryJstudyJonJtheJuseJofJnearJinfraredJhyperspectralJimagingJforJquantitationJandJ
localisationJofJtotalJglucosinolatesJinJfreezeWdriedJbroccoliXJJournaldofdFooddEngineeringVJ2014VJabfVJaZgWaab6 23

150 retalainJprofileVJphenolicJcontentVJandJcolorJcharacterizationJofJdifferentJpartsJandJvarietiesJofJ
¨puntiaJficusWindicaXJJournaldofdAgriculturaldanddFooddChemistryVJ2014VJfbVJhdiaWi 5.7 46

149
somparativeJstudyJofJtheJenologicalJpotentialJofJdifferentJwinemakingJbyproductsjJimplicationsJinJ
theJantioxidantJactivityJandJcolorJexpressionJofJredJwineJanthocyaninsJinJaJmodelJsolutionXJJournald
ofdAgriculturaldanddFooddChemistryVJ2014VJfbVJfigeWhc

5.7 24

148 PotentialJuseJofJnewJsolombianJsourcesJofJbetalainsXJsolorJstabilityJofJullucoJRδllucusJtuberosusSJ
extractsJunderJdifferentJpxJandJthermalJconditionsXJFooddResearchdInternationalVJ2014VJfdVJdfeWdga 7 31

147
qntioxidantJpotentialJofJwhiteJgrapeJpomacesjJPhenolicJcompositionJandJantioxidantJcapacityJ
measuredJbyJspectrophotometricJandJcyclicJvoltammetryJmethodsXJFooddResearchdInternationalVJ
2014VJffVJaeZWaeg

7 50

146 uffectJofJsaltJstressJinJtheJregulationJofJanthocyaninsJandJcolorJofJhibiscusJflowersJbyJdigitalJimageJ
analysisXJJournaldofdAgriculturaldanddFooddChemistryVJ2014VJfbVJfiffWgd 5.7 21

145 qJnovelJmethodJforJevaluatingJflavanolsJinJgrapeJseedsJbyJnearJinfraredJhyperspectralJimagingXJ
TalantaVJ2014VJabbVJadeWeZ 6.2 43

144 ympactJofJaddingJwhiteJpomaceJtoJredJgrapesJonJtheJphenolicJcompositionJandJcolorJstabilityJofJ
óyrahJwinesJfromJaJwarmJclimateXJJournaldofdAgriculturaldanddFooddChemistryVJ2014VJfbVJbffcWga 5.7 45

143 uffectJofJtheJtimeJofJcoldJmacerationJonJtheJevolutionJofJphenolicJcompoundsJandJcolourJofJóyrahJ
winesJelaboratedJinJwarmJclimateXJInternationaldJournaldofdFooddSciencedanddTechnologyVJ2014VJdiVJahhfWahib3.8 11

142 shangesJinJantioxidantJcapacityJandJcolourJassociatedJwithJtheJformationJofJ˛†WcaroteneJepoxidesJ
andJoxidativeJcleavageJderivativesXJFooddChemistryVJ2014VJadgVJafZWi 8.5 16

141 sallusJcultureJdevelopmentJofJtwoJvarietiesJofJβagetesJerectaJandJcarotenoidJproductionXJ
ElectronicdJournaldofdBiotechnologyVJ2014VJagVJaZgWaac 3.1 12

140 ¤earWinfraredJspectroscopyJandJpatternWrecognitionJprocessingJforJclassifyingJwinesJofJtwoJytalianJ
provincesJ2014VJ 1

139 tigitalJymageJqnalysisJandJVisualJuvaluationJofJ¨rangeJzuicejJynfluenceJofJtifferentJ easurementsQJ
sonditionsXJFooddAnalyticaldMethodsVJ2014VJgVJaegWafd 3.4 2

138 ópectroradiometryJvsXJimageJanalysisJinJcolourJmeasurementJinJjuicesJfromJdifferentJorangeJandJ
mandarinJvarietiesXJOpticadPuradYdAplicadaVJ2014VJdgVJaciWadd 1 4

(2014-2015)
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137 solorimetricJstudyJofJtheJinteractionsJbetweenJdifferentJfamiliesJofJredJwineJpigmentsJusingJ
transmittanceJandJreflectanceJmeasurementsXJFooddResearchdInternationalVJ2013VJeZVJbZWcZ 7 5

136 solourJtrainingJandJcolourJdifferencesJthresholdsJinJorangeJjuiceXJFooddQualitydanddPreferenceVJ2013
VJcZVJcbZWcbg 5.8 34

135 qnalysisJofJfoodJappearanceJpropertiesJbyJcomputerJvisionJapplyingJellipsoidsJtoJcolourJdataXJ
ComputersdanddElectronicsdindAgricultureVJ2013VJiiVJaZhWaae 6.5 32

134
qpplicationJofJtheJdifferentialJcolorimetryJandJpolyphenolicJprofileJtoJtheJevaluationJofJtheJ
chromaticJqualityJofJβempranilloJredJwinesJelaboratedJinJwarmJclimateXJynfluenceJofJtheJpresenceJ
ofJoakJwoodJchipsJduringJfermentationXJFooddChemistryVJ2013VJadaVJbahdWiZ

8.5 30

133 rioaccessibilityVJantioxidantJactivityJandJcolourJofJcarotenoidsJinJultrafrozenJorangeJjuicesjJ
ynfluenceJofJthawingJconditionsXJLWTdrdFooddSciencedanddTechnologyVJ2013VJecVJdehWdfc 5.4 27

132 veasibilityJstudyJonJtheJuseJofJnearWinfraredJhyperspectralJimagingJforJtheJscreeningJofJ
anthocyaninsJinJintactJgrapesJduringJripeningXJJournaldofdAgriculturaldanddFooddChemistryVJ2013VJfaVJihZdWi5.7 49

131 tifferencesJinJsolourJwamutJ¨btainedJwithJβhreeJóyntheticJéedJvoodJsolourantsJsomparedJwithJ
βhreeJ¤aturalJ¨nesjJpxJandJxeatJótabilityXJInternationaldJournaldofdFooddPropertiesVJ2013VJafVJgffWggg 3 8

130 ynstrumentalJassessmentJofJtheJsensoryJqualityJofJjuicesJ2013VJefeWfaZe 4

129 wrapeJseedJcharacterizationJbyJ¤yéJhyperspectralJimagingXJPostharvestdBiologydanddTechnologyVJ
2013VJgfVJgdWhb 6.2 62

128 yndustrialJorangeJjuiceJdebitteringjJympactJonJbioactiveJcompoundsJandJnutritionalJvalueXJJournaldofd
FooddEngineeringVJ2013VJaafVJaeeWafa 6 19

127 solorWcopigmentationJstudyJbyJtristimulusJcolorimetryJRsyu—qrSJinJredJwinesJobtainedJfromJ
βempranilloJandJwracianoJvarietiesXJFooddResearchdInternationalVJ2013VJeaVJabcWaca 7 35

126 ótudyJofJzalemaJgrapeJpomacejJphenolicJcompositionJandJbiologicalJeffectsJinJsaenorhabditisJ
elegansXJJournaldofdAgriculturaldanddFooddChemistryVJ2013VJfaVJeaadWba 5.7 38

125 yndustrialJorangeJjuiceJdebitteringjJeffectJonJvolatileJcompoundsJandJoverallJqualityJattributesXJ
InternationaldJournaldofdFooddSciencedanddTechnologyVJ2013VJdhVJahfaWahfg 3.8 11

124 xeadspaceJdeliveryJofJlimoneneJfromJtheJserumJandJnonWserumJfractionsJof´ orangeJjuiceJinWvitroJ
andJinWvivoXJLWTdrdFooddSciencedanddTechnologyVJ2013VJeaVJfeWgb 5.4 10

123  easuringJtheJcolourJofJvirginJoliveJoilsJinJaJnewJcolourJscaleJusingJaJlowWcostJportableJelectronicJ
deviceXJJournaldofdFooddEngineeringVJ2012VJaaaVJbdgWbed 6 16

122 veasibilityJstudyJonJtheJuseJofJvisibleWnearWinfraredJspectroscopyJforJtheJscreeningJofJindividualJandJ
totalJglucosinolateJcontentsJinJbroccoliXJJournaldofdAgriculturaldanddFooddChemistryVJ2012VJfZVJgcebWh 5.7 30

121 PreliminaryJstudyJtoJdetermineJtheJphenolicJmaturityJstageJofJgrapeJseedsJbyJcomputerJvisionXJ
AnalyticadChimicadActaVJ2012VJgcbVJghWhb 6.6 26

120 solorimetricJcharacteristicsJofJtheJphenolicJfractionsJobtainedJfromJβempranilloJandJwracianoJ
winesJthroughJtheJuseJofJdifferentJinstrumentalJtechniquesXJAnalyticadChimicadActaVJ2012VJgcbVJaecWfa 6.6 4

FranciscotJosˆ'tHeredia

8



119 qpplicationJofJ—sW óJandJtristimulusJcolorimetryJtoJassessJtheJageingJaptitudeJofJóyrahJwineJinJtheJ
sondadoJdeJxuelvaJtX¨XJRópainSVJaJtypicalJwarmJclimateJregionXJAnalyticadChimicadActaVJ2012VJgcbVJafbWga6.6 21

118 somprehensiveJcolorimetricJstudyJofJanthocyanicJcopigmentationJinJmodelJsolutionsXJuffectsJofJpxJ
andJmolarJratioXJJournaldofdAgriculturaldanddFooddChemistryVJ2012VJfZVJbhifWiZe 5.7 50

117 ydentifyingJtheJproductionJregionJofJsingleWmaltJócotchJwhiskiesJusingJopticalJspectroscopyJandJ
patternJrecognitionJtechniquesXJSensorsdanddActuatorsdB:dChemicalVJ2012VJagaWagbVJdehWdfb 8.5 25

116 uffectJofJorangeJjuiceQsJprocessingJonJtheJcolorVJparticleJsizeVJandJbioaccessibilityJofJcarotenoidsXJ
JournaldofdAgriculturaldanddFooddChemistryVJ2012VJfZVJaddgWee 5.7 94

115 uvvusβóJ¨vJvqé y¤wJPéqsβysuóJ¨¤JβxuJáδq—yβYJ¨vJδ—βéqWvé¨Zu¤J q¤tqéy¤JzδysuXJJournald
ofdFooddProcessdEngineeringVJ2012VJceVJidZWidi 2.4 3

114 shemicalJcharacterisationJofJanthocyaninsJinJtamarilloJRóolanumJbetaceumJsavXSJandJqndesJberryJ
RéubusJglaucusJrenthXSJfruitsXJFooddChemistryVJ2012VJacbVJaiaeWaiba 8.5 45

113 éipenessJestimationJofJgrapeJberriesJandJseedsJbyJimageJanalysisXJComputersdanddElectronicsdind
AgricultureVJ2012VJhbVJabhWacc 6.5 47

112 yn´¤uenceJofJtioerentJrackgroundsJonJtheJynstrumentalJsolorJópeci´⁄cationJofJ¨rangeJzuicesJ2012VJafhWagi 1

111 uffectsJofJsalinityJstressJonJcarotenoidsVJanthocyaninsVJandJcolorJofJdiverseJtomatoJgenotypesXJ
JournaldofdAgriculturaldanddFooddChemistryVJ2011VJeiVJaafgfWhb 5.7 108

110 PhysicochemicalJcharacterisationJofJgulupaJRPassifloraJedulisJóimsXJfoJedulisSJfruitJfromJsolombiaJ
duringJtheJripeningXJFooddResearchdInternationalVJ2011VJddVJaiabWaiah 7 44

109
uffectsJofJ˛†WcyclodextrinJadditionJandJfarmingJtypeJonJvitaminJsVJantioxidantJactivityVJcarotenoidsJ
profileVJandJsensoryJanalysisJinJpasteurisedJorangeJjuicesXJInternationaldJournaldofdFooddSciencedandd
TechnologyVJ2011VJdfVJbahbWbaiZ

3.8 10

108
qpplicationJofJtristimulusJcolorimetryJtoJevaluateJcolourJchangesJduringJtheJripeningJofJsolombianJ
guavaJRPsidiumJguajavaJ—XSJvarietiesJwithJdifferentJcarotenoidJpatternXJInternationaldJournaldofdFoodd
SciencedanddTechnologyVJ2011VJdfVJhdZWhdh

3.8 9

107 qPP—ysqβy¨¤J¨vJ δ—βyVqéyqβuJóβqβyóβysq—Jq¤q—YóuóJβ¨JβxuJóβδtYJ¨vJvqsβ¨éóJqvvusβy¤wJ
WxyβuJWy¤uJV¨—qβy—uJs¨ P¨óyβy¨¤XJJournaldofdFooddQualityVJ2011VJcdVJdZWeZ 2.7 5

106 uvvusβJ¨vJβy uJq¤tJóβ¨éqwuJs¨¤tyβy¨¤óJ¨¤J qz¨éJV¨—qβy—uJs¨ P¨δ¤tóJ¨vJZq—u qJ
WxyβuJWy¤uXJJournaldofdFooddQualityVJ2011VJcdVJaZZWaaZ 2.7 13

105 Vyóδq—Jq¤tJy¤óβéδ u¤βq—JuVq—δqβy¨¤J¨vJ¨éq¤wuJzδysuJs¨—¨éjJqJs¨¤óδ uéóQJ
Péuvuéu¤suJóβδtYXJJournaldofdSensorydStudiesVJ2011VJbfVJdcfWddd 2.2 48

104 solorJofJorangeJjuicesJinJrelationJtoJtheirJcarotenoidJcontentsJasJassessedJfromJdifferentJ
spectroscopicJdataXJJournaldofdFooddCompositiondanddAnalysisVJ2011VJbdVJhcgWhdd 4.1 21

103 PlastidJanalysisJofJpigmentedJundifferentiatedJcellsJofJmarigoldJβagetesJerectaJ—XJbyJtransmissionJ
electronJmicroscopyXJIndVitrodCellulardanddDevelopmentaldBiologydrdPlantVJ2011VJdgVJeifWfZc 2.3 11

102 ynfluenceJofJβurbidityJwradeJonJsolorJandJqppearanceJofJVirginJ¨liveJ¨ilXJJAOCSqdJournaldofdthed
AmericandOildChemistsldSocietyVJ2011VJhhVJacagWacbg 1.8 20

(2011-2012)
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101 qJnovelJandJenhancedJapproachJforJtheJassessmentJofJtheJtotalJcarotenoidJcontentJofJfoodsJbasedJ
onJmultipointJspectroscopicJmeasurementsXJFooddChemistryVJ2011VJabfVJahfbWi 8.5 11

100 ¨pticalJspectroscopyJandJpatternJrecogitionJtechniquesJforJdiscriminatingJandJclassifyingJócotchJ
whiskiesJ2011VJ 2

99
ynfluenceJofJprefermentativeJcoldJmacerationJonJtheJcolorJandJanthocyanicJcopigmentationJofJ
organicJβempranilloJwinesJelaboratedJinJaJwarmJclimateXJJournaldofdAgriculturaldanddFooddChemistryVJ
2010VJehVJfgigWhZc

5.7 37

98
shemicalJanalysisJandJscreeningJasJanticancerJagentJofJanthocyaninWrichJextractJfromJδvaJ
saimaronaJRJPouroumaJcecropiifoliaJ artXSJfruitXJJournaldofdAgriculturaldanddFooddChemistryVJ2010VJ
ehVJbaZZWaZ

5.7 31

97 ymplicationsJofJblendingJwinesJonJtheJrelationshipsJbetweenJtheJcolourJandJtheJanthocyanicJ
compositionXJFooddResearchdInternationalVJ2010VJdcVJgdeWgeb 7 18

96 ótudyJofJtheJinfluenceJofJcarotenoidJstructureJandJindividualJcarotenoidsJinJtheJqualitativeJandJ
quantitativeJattributesJofJorangeJjuiceJcolourXJFooddResearchdInternationalVJ2010VJdcVJabhiWabif 7 28

95 uffectJofJincreasedJacidityJonJtheJcarotenoidJpatternJandJcolourJofJorangeJjuiceXJEuropeandFoodd
ResearchdanddTechnologyVJ2010VJbcZVJebgWecb 3.4 10

94 βheJsolorJofJ¨liveJ¨ilsjJβheJPigmentsJandJβheirJ—ikelyJxealthJrenefitsJandJVisualJandJynstrumentalJ
 ethodsJofJqnalysisXJComprehensivedReviewsdindFooddSciencedanddFooddSafetyVJ2010VJiVJbghWbia 16.4 65

93 ynfluenceJofJtheJrefrigerationJtechniqueJonJtheJcolourJandJphenolicJcompositionJofJsyrahJredJwinesJ
obtainedJbyJpreWfermentativeJcoldJmacerationXJFooddChemistryVJ2010VJaahVJcggWchc 8.5 48

92 óeparationJofJstructuralVJgeometricalJandJopticalJisomersJofJepoxycarotenoidsJusingJ
triacontylWbondedJstationaryJphasesXJJournaldofdSeparationdScienceVJ2009VJcbVJahchWdh 3.4 16

91 solorJ easurementsJinJrlueWβintedJsupsJforJVirginW¨liveW¨ilJβastingXJJAOCSqdJournaldofdthed
AmericandOildChemistsldSocietyVJ2009VJhfVJfbgWfcf 1.8 7

90 uffectJofJstorageJonJtheJphenolicJcontentVJvolatileJcompositionJandJcolourJofJwhiteJwinesJfromJtheJ
varietiesJZalemaJandJsolombardXJFooddChemistryVJ2009VJaacVJecZWecg 8.5 62

89 uffectJofJascorbicJacidJonJdeteriorationJofJcarotenoidsJandJcolourJinJultrafrozenJorangeJjuiceXJ
JournaldofdFooddCompositiondanddAnalysisVJ2009VJbbVJbieWcZb 4.1 27

88 solourVJpxJstabilityJandJantioxidantJactivityJofJanthocyaninJrutinosidesJisolatedJfromJtamarilloJfruitJ
RóolanumJbetaceumJsavXSXJFooddChemistryVJ2009VJaagVJhhWic 8.5 68

87 ¨ptimizationJofJoliveWfruitJpasteJproductionJusingJaJmethodologicalJproposalJbasedJonJaJsensoryJ
andJobjectiveJcolorJanalysisXJGrasasdYdAceitesVJ2009VJfZVJcifWdZd 1.3 3

86 somparisonJofJtheJeffectivenessJofJsolidWphaseJandJultrasoundWmediatedJliquidWliquidJextractionsJ
toJdetermineJtheJvolatileJcompoundsJofJwineXJTalantaVJ2008VJgfVJibiWce 6.2 28

85
qJcomprehensiveJstudyJonJtheJcolourJofJvirginJoliveJoilsJandJitsJrelationshipJwithJtheirJchlorophyllsJ
andJcarotenoidsJindexesJRyySjJsyu—δVJandJsyu—qrJuniformJcolourJspacesXJFooddResearchdInternationalVJ
2008VJdaVJeacWeba

7 37

84
qJcomprehensiveJstudyJonJtheJcolourJofJvirginJoliveJoilsJandJitsJrelationshipJwithJtheirJchlorophyllsJ
andJcarotenoidsJindexesJRySjJsyuXYZJnonWuniformJcolourJspaceXJFooddResearchdInternationalVJ2008VJ
daVJeZeWeab

7 42
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83  ultivariateJstatisticalJanalysisJofJtheJcolorWanthocyaninJrelationshipsJinJdifferentJsoillessWgrownJ
strawberryJgenotypesXJJournaldofdAgriculturaldanddFooddChemistryVJ2008VJefVJbgceWda 5.7 19

82 VirginW¨liveW¨ilJsolorJinJéelationJtoJóampleJβhicknessJandJtheJ easurementJ ethodXJJAOCSqd
JournaldofdthedAmericandOildChemistsldSocietyVJ2008VJheVJaZfcWaZga 1.8 11

81 toesJtheJcarotenoidJneoxanthinJoccurJinJorangeJjuiceoXJFooddChemistryVJ2008VJaZgVJdiWed 8.5 14

80 βheJcomplexJcarotenoidJpatternJofJorangeJjuicesJfromJconcentrateXJFooddChemistryVJ2008VJaZiVJedfWeec 8.5 66

79 unzymaticJvegetableJextractJwithJbioWJactiveJcomponentsjJynfluenceJofJfertiliserJonJtheJcolourJandJ
anthocyaninsJofJredJgrapesXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2007VJhgVJbcaZWbcah 4.3 44

78 éelationshipJbetweenJtheJcolourJandJtheJchemicalJstructureJofJcarotenoidJpigmentsXJFoodd
ChemistryVJ2007VJaZaVJaadeWaaeZ 8.5 156

77 weometricalJisomersJofJviolaxanthinJinJorangeJjuiceXJFooddChemistryVJ2007VJaZdVJafiWage 8.5 47

76 VolatileJcomponentsJofJZalemaJwhiteJwinesXJFooddChemistryVJ2007VJaZZVJadfdWadgc 8.5 214

75 ProvitaminJqJcarotenoidsJandJascorbicJacidJcontentsJofJtheJdifferentJtypesJofJorangeJjuicesJ
marketedJinJópainXJFooddChemistryVJ2007VJaZaVJaggWahd 8.5 45

74 éeviewjJqnalysisJofJcarotenoidsJinJorangeJjuiceXJJournaldofdFooddCompositiondanddAnalysisVJ2007VJbZVJfchWfdi4.1 114

73 uvolutionJofJcolourJandJanthocyaninJcompositionJofJóyrahJwinesJelaboratedJwithJpreWfermentativeJ
coldJmacerationXJJournaldofdFooddEngineeringVJ2007VJgiVJbgaWbgh 6 66

72 uffectsJofJprefermentativeJskinJcontactJconditionsJonJcolourJandJphenolicJcontentJofJwhiteJwinesXJ
JournaldofdFooddEngineeringVJ2007VJghVJbchWbde 6 47

71 qssessmentJofJcolourJandJaromaJinJwhiteJwinesJvinificationsjJuffectsJofJgrapeJmaturityJandJsoilJ
typeXJJournaldofdFooddEngineeringVJ2007VJgiVJgehWgfd 6 78

70 PhenolicJcompositionJofJwhiteJwinesJwithJaJprefermentativeJmacerationJatJexperimentalJandJ
industrialJscaleXJJournaldofdFooddEngineeringVJ2007VJhZVJcbgWcce 6 37

69 qpplicationJofJaJmultivariateJconcentricJmethodJsystemJforJtheJlocationJofJ—isteriaJmonocytogenesJ
inJaJpoultryJslaughterhouseXJFooddControlVJ2007VJahVJfiWge 6.2 8

68  easuringJcolourJappearanceJofJredJwinesXJFooddQualitydanddPreferenceVJ2007VJahVJhfbWhga 5.8 42

67 óimplifiedJmethodJforJcalculatingJcolourJofJhoneyJbyJapplicationJofJtheJcharacteristicJvectorJ
methodXJFooddResearchdInternationalVJ2007VJdZVJaZhZWaZhf 7 8

66 solourJandJflavourJchangesJduringJosmoticJdehydrationJofJfruitsXJInnovativedFooddSciencedandd
EmergingdTechnologiesVJ2007VJhVJcecWcei 6.8 51

(2007-2008)
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65 sarotenoidsVJcolorVJandJascorbicJacidJcontentJofJaJnovelJfrozenWmarketedJorangeJjuiceXJJournaldofd
AgriculturaldanddFooddChemistryVJ2007VJeeVJacdgWee 5.7 58

64
éapidJassessmentJofJvitaminJqJactivityJthroughJobjectiveJcolorJmeasurementsJforJtheJqualityJ
controlJofJorangeJjuicesJwithJdiverseJcarotenoidJprofilesXJJournaldofdAgriculturaldanddFooddChemistryVJ
2007VJeeVJbhZhWae

5.7 31

63
qssessmentJofJtheJdifferencesJinJtheJphenolicJcompositionJofJfiveJstrawberryJcultivarsJRvragariaJxJ
ananassaJtuchXSJgrownJinJtwoJdifferentJsoillessJsystemsXJJournaldofdAgriculturaldanddFooddChemistryVJ
2007VJeeVJahdfWeb

5.7 45

62 solourJofJqmontilladoJwinesJagedJinJtwoJoakJbarrelJtypesXJEuropeandFooddResearchdanddTechnologyVJ
2006VJbbdVJcbaWcbg 3.4 8

61 xP—sJanalysisJofJgeometricalJisomersJofJluteinJepoxideJisolatedJfromJdandelionJRβaraxacumJ
officinaleJvXJWeberJexJWiggersSXJPhytochemistryVJ2006VJfgVJggaWg 4 47

60 ynfluenceJofJdifferentJphenolicJcopigmentsJonJtheJcolorJofJmalvidinJcWglucosideXJJournaldofd
AgriculturaldanddFooddChemistryVJ2006VJedVJedbbWi 5.7 97

59 βheJestablishmentJofJcriticalJcontrolJpointsJatJtheJwashingJandJairJchillingJstagesJinJpoultryJmeatJ
productionJusingJmultivariateJstatisticsXJFooddControlVJ2006VJagVJiceWida 6.2 22

58
ynfluenceJofJWhiteJéeferenceJ easurementJandJrackgroundJonJtheJsolorJópecificationJofJ¨rangeJ
zuicesJbyJ eansJofJtiffuseJéeflectanceJópectrophotometryXJJournaldofdAOACdINTERNATIONALVJ
2006VJhiVJdebWdeg

1.7 10

57
ynfluenceJofJwhiteJreferenceJmeasurementJandJbackgroundJonJtheJcolorJspecificationJofJorangeJ
juicesJbyJmeansJofJdiffuseJreflectanceJspectrophotometryXJJournaldofdAOACdINTERNATIONALVJ2006VJ
hiVJdebWg

1.7 2

56  ultivariateJcorrelationJbetweenJcolorJandJmineralJcompositionJofJhoneysJandJbyJtheirJbotanicalJ
originXJJournaldofdAgriculturaldanddFooddChemistryVJ2005VJecVJbegdWhZ 5.7 164

55 ydentificationJofJisoluteinJRluteinJepoxideSJasJcisWantheraxanthinJinJorangeJjuiceXJJournaldofd
AgriculturaldanddFooddChemistryVJ2005VJecVJicfiWgc 5.7 45

54 sorrelationJbetweenJvisualJandJinstrumentalJcolourJmeasurementsJofJorangeJjuiceJdilutionsjJeffectJ
ofJtheJbackgroundXJFooddQualitydanddPreferenceVJ2005VJafVJdgaWdgh 5.8 36

53 solorJandJcarotenoidJprofileJofJópanishJValenciaJlateJultrafrozenJorangeJjuicesXJFooddResearchd
InternationalVJ2005VJchVJicaWicf 7 33

52 qpplicationJofJtristimulusJcolorimetryJtoJoptimizeJtheJextractionJofJanthocyaninsJfromJzaboticabaJ
R yriciaJzaboticabaJrergXSXJFooddResearchdInternationalVJ2005VJchVJihcWihh 7 44

51 ydentificationJofJzeinoxanthinJinJorangeJjuicesXJJournaldofdAgriculturaldanddFooddChemistryVJ2005VJecVJfcfbWg5.7 32

50 sontributionJtoJtheJstudyJofJavocadoJhoneysJbyJtheirJmineralJcontentsJusingJinductivelyJcoupledJ
plasmaJopticalJemissionJspectrometryXJFooddChemistryVJ2005VJibVJcZeWcZi 8.5 50

49 ynstrumentalJmeasurementJofJorangeJjuiceJcolourjJaJreviewXJJournaldofdthedSciencedofdFooddandd
AgricultureVJ2005VJheVJhidWiZa 4.3 45

48
 ultivariateJstudyJofJtheJdecontaminationJprocessJasJfunctionJofJtimeVJpressureJandJquantityJofJ
waterJusedJinJwashingJstageJafterJeviscerationJinJpoultryJmeatJproductionXJJournaldofdFoodd
EngineeringVJ2005VJfiVJbdeWbea

6 13
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47 PerformanceJofJtwoJcolorJscalesJforJvirginJoliveJoilsjJynfluenceJofJripenessVJvarietyVJandJharvestJ
seasonXJJAOCSqdJournaldofdthedAmericandOildChemistsldSocietyVJ2005VJhbVJbaWbe 1.8 2

46 ynstrumentalJvactorsJynfluencingJqbsorptionJ easurementsJforJvluidJvoodJsolorJteterminationXJ
JournaldofdAOACdINTERNATIONALVJ2004VJhgVJfcbWfch 1.7 3

45 qJpreliminaryJpalynologicalJcharacterizationJofJópanishJthymeJhoneysXJBotanicaldJournaldofdthed
LinneandSocietyVJ2004VJadfVJcbcWccZ 2.2 8

44 solourJcharacterisationJofJthymeJandJavocadoJhoneysJbyJdiffuseJreflectanceJspectrophotometryJ
andJspectroradiometryXJEuropeandFooddResearchdanddTechnologyVJ2004VJbahVJdhhWdib 3.4 19

43 ProposalJofJaJuniformJcolorJscaleJforJvirginJoliveJoilsXJJAOCSqdJournaldofdthedAmericandOildChemistsld
SocietyVJ2004VJhaVJcbcWccZ 1.8 4

42 solourJcharacteristicsJofJhoneysJasJinfluencedJbyJpollenJgrainJcontentjJaJmultivariateJstudyXJJournald
ofdthedSciencedofdFooddanddAgricultureVJ2004VJhdVJchZWchf 4.3 24

41 sharacterisationJofJavocadoJRPerseaJamericanaJ illSJhoneysJbyJtheirJphysicochemicalJ
characteristicsXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2004VJhdVJahZaWahZe 4.3 21

40 sharacterisationJofJópanishJthymeJhoneysJbyJtheirJphysicochemicalJcharacteristicsJandJmineralJ
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