
Javier I Enrione

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx427y918xjavieruiuenrioneupublicationsubyuyearvpdf

Version:g2y24uy4u27g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

52
papers

856
citations

19
h-index

26
g-index

53
ext. papers

1,022
ext. citations

5.1
avg, IF

4.06
L-index



j Paper IF Citations

52 NaturalPfoodPcolorantPfromPblackcurrantPsprayedriedPpowderPobtainedPbyPenzymaticPtreatmentsP
CharacterizationPandPacceptabilityfPJournalmofmFoodmProcessingmandmPreservationdP2021dPmndP 2.1 1

51 ModellingPthePgrowthPofPinevitroPmeatPonPmicrostructuredPediblePfilmsfPJournalmofmFoodmEngineeringdP
2021dPlhpdPiihook 6 3

50 zPNewPEdiblePFilmPtoPProducePInPVitroPMeatfPFoodsdP2020dPrdP 4.9 16

49 RheologicalPandPStructuralPStudyPofPSalmonPGelatinPwithPControlledPMolecularPWeightfPPolymersdP
2020dPikdP 4.5 9

48 znatasePIncorporationPtoP–ioactivePScaffoldsP–asedPonPSalmonPGelatinPandPItsPEffectsPonPMuscleP
CellPGrowthfPPolymersdP2020dPikdP 4.5 1

47 CharacterizationPandPTestingPofPaPNovelPSprayablePCrosslinkedPEdiblePCoatingP–asedPonPSalmonP
GelatinfPCoatingsdP2019dPrdPnrn 2.9 8

46 zboutPthePendothermalPtransitionsPofPgalactomannanssPzPmultieanalyticalPDSCdPLFeHPNMRPandPDMzP
studyfPCarbohydratemPolymersdP2019dPkiidPlielq 10.3 6

45
ExploitingPthePnaturalPpolyZlehydroxyalkanoatesaPproductionPcapacityPofPzntarcticPPseudomonasP
strainssPfromPuniquePphenotypesPtoPnovelPbiopolymersfPJournalmofmIndustrialmMicrobiologymandm
BiotechnologydP2019dPmodPiilreiinl

4.2 14

44 ReeEpithelializationPzppraisalPofPSkinPWoundPinPaPPorcinePModelPUsingPaPSalmoneGelatinP–asedP
–iomaterialPasPWoundPDressingfPPharmaceuticsdP2019dPiidP 6.4 11

43 ColdeadaptationPofPaPmethacrylamidePgelatinPtowardsPthePexpansionPofPthePbiomaterialPtoolboxPforP
specializedPfunctionalitiesPinPtissuePengineeringfPMaterialsmSciencemandmEngineeringmCdP2019dPihkdPlplelrh 8.3 10

42 RapidPfabricationPofPreinforcedPandPcelleladenPvascularPgraftsPstructurallyPinspiredPbyPhumanP
coronaryParteriesfPNaturemCommunicationsdP2019dPihdPlhrq 17.4 25

41 InteractionPandPfragilityPstudyPinPsalmonPgelatineoligosaccharidePcompositePfilmsPatPlowPmoistureP
conditionsfPFoodmHydrocolloidsdP2019dPrpdPihnkhp 10.6 7

40 StressPtransferPandPmatrixecohesivePfracturePmechanismPinPmicrofibrillatedPcelluloseegelatinP
nanocompositePfilmsfPCarbohydratemPolymersdP2018dPirndPqrerq 10.3 21

39 ReductionPofPenthalpyPrelaxationPinPgelatinePfilmsPbyPadditionPofPpolyolsfPInternationalmJournalmofm
BiologicalmMacromoleculesdP2018dPihrdPolmeolq 7.9 7

38 zPnovelPbiomaterialPbasedPonPsalmonegelatinPandPitsPinPvivoPevaluationPasPsterilePwoundedressingfP
MaterialsmLettersdP2018dPkikdPinreiom 3.3 10

37
SynergisticPeffectsPofPcrosslinkingPandPchitosanPmolecularPweightPonPthePmicrostructuredPmolecularP
mobilitydPthermalPandPsorptionPpropertiesPofPporousPchitosanggelatinghyaluronicPacidPscaffoldsfP
JournalmofmAppliedmPolymermSciencedP2017dPilmdP

2.9 14

36 InfluencePofPextractionPvariablesPonPthePstructurePandPphysicalPpropertiesPofPsalmonPgelatinfPFoodm
HydrocolloidsdP2017dPpidPiiqeikq 10.6 35

Javier I Enrione

2



35
QuinoaPproteinsPZChenopodiumPquinoaPWilldfaPfractionatedPbyPultrafiltrationPusingPceramicP
membranessPTheProlePofPpHPonPphysicochemicalPandPconformationalPpropertiesfPFoodmandm
BioproductsmProcessingdP2017dPihkdPkhelh

4.9 19

34 IndustrialPavocadoPwastesPFunctionalPcompoundsPpreservationPbyPconvectivePdryingPprocessfP
JournalmofmFoodmEngineeringdP2017dPirqdPqierh 6 81

33 EdiblePScaffoldsP–asedPonPNoneMammalianP–iopolymersPforPMyoblastPGrowthfPMaterialsdP2017dPihdP 3.5 25

32 RapidPpredictionPofPmoisturePcontentPofPquinoaPZChenopodiumPquinoaPWilldfaPflourPbyPFourierP
transformPinfraredPZFTIRaPspectroscopyfPJournalmofmCerealmSciencedP2016dPpidPkmoekmr 3.8 6

31 ImprovementPofPbiomaterialsPusedPinPtissuePengineeringPbyPanPageingPtreatmentfPBioprocessmandm
BiosystemsmEngineeringdP2015dPlqdPpppeqn 3.7 7

30 StressPTransferPQuantificationPinPGelatineMatrixPNaturalPCompositesPwithPTunablePOpticalP
PropertiesfPBiomacromoleculesdP2015dPiodPipqmerl 6.9 14

29 EffectPofPphysicalPstatePofPgelatineplasticizerPbasedPfilmsPonPtoPthePoccurrencePofPMaillardPreactionsfP
FoodmChemistrydP2015dPipndPmpqeqm 8.5 21

28 zssessmentPofPgelatinâ��chitosanPinteractionsPinPfilmsPbyPaPchemometricsPapproachfPCYTAm-mJournalmofm
FooddP2015dPildPkkpeklm 2.3 12

27 MolecularPconfigurationPofPgelatinâ��waterPsuspensionsPatPlowPconcentrationfPFoodmHydrocolloidsdP
2014dPlrdPipieipr 10.6 21

26 EffectPofPpolyolsPonPthePmolecularPorganizationPandPthermodynamicPpropertiesPofPlowPwaterP
contentPgelatinPoligomersfPPolymerdP2014dPnndPoqkpeoqlo 3.9 8

25 StatePdiagramdPsorptionPisothermPandPcolorPofPblueberriesPasPaPfunctionPofPwaterPcontentfP
ThermochimicamActadP2013dPnphdPqein 2.9 22

24 DesigningPaPgelatingchitosanghyaluronicPacidPbiopolymerPusingPaPthermophysicalPapproachPforPusePinP
tissuePengineeringfPBioprocessmandmBiosystemsmEngineeringdP2013dPlodPirmpeno 3.7 18

23 ImprovementPofPhumanPskinPcellPgrowthPbyPradiationeinducedPmodificationsPofPaPGegChgHaPscaffoldfP
BioprocessmandmBiosystemsmEngineeringdP2013dPlodPlipekm 3.7 12

22 PhysicochemicalPandPantimicrobialPpropertiesPofPbovinePandPsalmonPgelatinechitosanPfilmsfPCYTAm-m
JournalmofmFooddP2013dPiidPlooelpq 2.3 14

21 QualityPParametersPofPSixPCultivarsPofP–lueberryPUsingPComputerPVisionfPInternationalmJournalmofm
FoodmSciencedP2013dPkhildPmirnln 3.4 20

20 StructuralPRelaxationPofPSalmonPGelatinPFilmsPinPthePGlassyPStatefPFoodmandmBioprocessmTechnologydP
2012dPndPkmmoekmnl 5.1 13

19 MechanicalPandPStructuralPStabilityPofPanPExtrudedPStarcheproteinepolyolPFoodPSystemfPJournalmofm
FoodmResearchdP2012dPidP 1.3 5

18 InfluencePofPGlassyPorPRubberyPStatePonPthePzntimicrobialPzctivityPofPChitosanegelatinPFilmsfPJournalm
ofmFoodmResearchdP2012dPidPiqm 1.3 3

(2012-2017)

3



17 UsingPRG–PImagePProcessingPforPDesigningPanPzlginatePEdiblePFilmfPFoodmandmBioprocessmTechnologydP
2012dPndPiniieinkh 5.1 23

16 zPnanostructuralPinvestigationPofPglassyPgelatinPoligomerssPmolecularPorganizationPandPinteractionsP
withPlowPmolecularPweightPdiluentsfPNewmJournalmofmPhysicsdP2012dPimdPhlnhio 2.9 28

15 CharacteristicsPofPhydroxyPpropylPmethylPcellulosePZHPMCaPbasedPediblePfilmPdevelopedPforP
blueberryPcoatingsfPProcediamFoodmSciencedP2011dPidPkqpekrl 42

14 EffectPofPglycerolPonPwaterPsorptionPofPbovinePgelatinPfilmsPinPthePglassyPstatefPProcediamFoodm
SciencedP2011dPidPkopekpm 4

13 CharacterizationPofPsalmonPgelatinPbasedPfilmPonPantimicrobialPpropertiesPofPchitosanPagainstPEfPcolifP
ProcediamFoodmSciencedP2011dPidPlrremhl 9

12 QualityPassessmentPofPblueberriesPbyPcomputerPvisionfPProcediamFoodmSciencedP2011dPidPmkiemkn 10

11 –ramaPaustralisPgelPobtentionPandPrheologicalPcharacterizationfPProcediamFoodmSciencedP2011dPidPlhkelhp

10 WettingPbehaviorPofPchitosanPsolutionsPonPblueberryPepicarpPwithPorPwithoutPepicuticularPwaxesfP
LWTm-mFoodmSciencemandmTechnologydP2011dPmmdPimmreimnp 5.4 30

9 ThermalPtransitionsPofPpulpPandPcuticlePofPblueberriesfPThermochimicamActadP2011dPnkndPnoeoi 2.9 8

8 EvaluationPofPSurfacePFreePEnergyPofPVariousPFruitPEpicarpsPUsingPzcidâ��–asePandPZismanP
zpproachesfPFoodmBiophysicsdP2011dPodPlmrelnq 3.2 19

7 StatePdiagramPofPsalmonPZSalmoPsalaraPgelatinPfilmsfPJournalmofmthemSciencemofmFoodmandmAgriculturedP
2011dPridPknnqeon 4.3 33

6 CharacterizationPofPaPGelatingChitosangHyaluronanPscaffoldepolymerfPElectronicmJournalmofm
BiotechnologydP2010dPildPheh 3.1 23

5 PredictionPofPthePGlassPTransitionPTemperaturePonPExtrudedPWaxyPMaizePandPRicePStarchesPinP
PresencePofPGlycerolfPFoodmandmBioprocessmTechnologydP2010dPldPpriepro 5.1 16

4 zPnonedestructivePdigitalPimagingPmethodPtoPpredictPimmobilizedPyeastebiomassfPLWTm-mFoodmSciencem
andmTechnologydP2009dPmkdPimmmeimmr 5.4 16

3 SorptionPbehaviorPofPmixturesPofPglycerolPandPstarchfPJournalmofmAgriculturalmandmFoodmChemistrydP
2007dPnndPkrnoeol 5.7 44

2 SorptionPandPDiffusionalPStudiesPofPExtrudedPWaxyPMaizePStarcheGlycerolPSystemsfPStarch/StaerkedP
2007dPnrdPier 2.3 27

1 FryingPofPFoodsirpekkh 2

Javier I Enrione

4


