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Strategies for Reducing Salt and Sugar Intakes in Individuals at Increased Cardiometabolic Risk.
Nutrients, 2021, 13, 279.
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How does water stress and roasting temperature affect the physicochemical parameters of almonds?. 5.9 4
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Long-Term Correlation between Water Deficit and Quality Markers in HydroSOStainable Almonds.
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Optimization of roasting conditions in hydroSOStainable almonds using volatile and descriptive
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Sustainable and health claims vs sensory properties: Consumers&€™ opinions and choices using a
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Influence of gastronomic improvement of a menu on consumersd€™ perceived wellbeing in a real context
study. International Journal of Gastronomy and Food Science, 2020, 21, 100219.

Spray drying and storage of probioticd€enriched almond milk: probiotic survival and physicochemical

properties. Journal of the Science of Food and Agriculture, 2020, 100, 3697-3708. 3.5 54

Nutrition Quality Parameters of Almonds as Affected by Deficit Irrigation Strategies. Molecules, 2019,
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Almond fruit quality can be improved by means of deficit irrigation strategies. Agricultural Water

Management, 2019, 217, 236-242. 5.6 a4
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Sensory Profile and Acceptability of HydroSOStainable Almonds. Foods, 2019, 8, 64.

Consumers&€™ Opinion on Dried Pomegranate Arils to Determine the Best Processing Conditions. Journal
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Optimization of the process of aromatic and medicinal plant maceration in grape marc distillates to
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Physicochemical and descriptive sensory characterization of Spanish pomegranates: aptitudes for
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Study of the suitability of two hop cultivars for making herb liqueurs: volatile composition, sensory
analysis, and consumer study. European Food Research and Technology, 2013, 237, 775-786.

Cell-Free Supernatants Obtained from Fermentation of Cheese Whey Hydrolyzates and Phenylpyruvic
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composition of different hop cultivars. Journal of the Science of Food and Agriculture, 2013, 93,
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Comparison of Temporala€“Sensory Methods for Beer Flavor Evaluation. Journal of Sensory Studies,
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