
Gloria Lobo

ListiofiPublicationsibyiYeariini
DescendingiOrder

Source:ihttps://exalyycom/authorxpdf/444006/gloriaxloboxpublicationsxbyxyearypdf

Version:i2024x04x25i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyycomyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley

48
papers

1,763
citations

18
h-index

41
g-index

49
ext. papers

2,114
ext. citations

4.8
avg, IF

4.98
L-index



l Paper IF Citations

48 ‘ffectsLofLPeelingaL’ilmLPackagingaLandLyoldLStorageLonLtheLQualityLofLMinimallyLProcessedLPricklyL
PearsLTOpuntiaLficusbindicaLLcLMillcUcLAgricultureluSwitzerlandvaL2022aLfgaLgnf 3 0

47 UltrasoundbwssistedLNGreenNL‘xtractionLTUw‘ULofLwntioxidantLyompoundsLTxetalainsLandLPhenolicsUL
fromLvarcLSsL’ruitspLOptimizationLandLxiologicalLwctivitiescLAntioxidantsaL2021aLfeaL 7.1 1

46 ‘ffectLofLHarvestLzateLonLMangoLTMangiferaLindicaLLcLyultivarLOsteenUL’ruitâ��sLQualitativeL
zevelopmentaLShelfLLifeLandLyonsumerLwcceptancecLAgronomyaL2021aLffaLnff 3.6 3

45 yharacterizationaLStabilityaLandLxioaccessibilityLofLxetalainLandLPhenolicLyompoundsLfromL’ruitsL
andLProductsLofLTheirLIndustrializationcLFoodsaL2021aLfeaL 4.9 5

44 yarotenoidLandLyarotenoidL‘sterLProfileLandLTheirLzepositionLinLPlastidsLinL’ruitsLofLNewLPapayaLTL
LcULVarietiesLfromLtheLyanaryLIslandscLFoodsaL2021aLfeaL 4.9 3

43 PapayaLTyaricaLpapayaLLcULPhenologyLunderLzifferentLwgronomicLyonditionsLinLtheLSubtropicscL
AgricultureluSwitzerlandvaL2021aLffaLfmh 3 1

42 zevelopmentLofLaLQuarantineLPostharvestLTreatmentLagainstLGuatemalanLPotatoLMothLTTeciaL
solanivoraLPovolnyUcLAgricultureluSwitzerlandvaL2021aLffaLnef 3 0

41 QualityLevaluationLofLminimallyLfreshbcutLprocessedLpineapplescLLWTlzlFoodlSciencelandlTechnologyaL
2020aLfgoaLfeolem 5.4 11

40 xananaLTLMusaLsppcULasLaLSourceLofLxioactiveLyompoundsLforLHealthLPromotionL2020aLggmbgii 3

39 ’ruitLandLVegetableLWastepLxioactiveLyompoundsaLTheirL‘xtractionaLandLPossibleLUtilizationcL
ComprehensivelReviewslinlFoodlSciencelandlFoodlSafetyaL2018aLfmaLkfgbkhf 16.4 399

38 xiologyaLPostharvestLPhysiologyaLandLxiochemistryLofLMangoL2017aLhmbko 2

37 UseLofLxananaLTMusaLacuminataLyollaLwwwULPeelL‘xtractLasLanLwntioxidantLSourceLinLOrangeLJuicescL
PlantlFoodslforlHumanlNutritionaL2017aLmgaLlebll 3.9 18

36 UseLofLxananaLPeelL‘xtractLToLStabiliseLwntioxidantLyapacityLandLSensoryLPropertiesLofLOrangeL
JuiceLzuringLPasteurisationLandLRefrigeratedLStoragecLFoodlandlBioprocesslTechnologyaL2017aLfeaLfnnhbfnof5.1 7

35 wntifungalLactivityLofLmangoLpeelLandLseedLextractsLagainstLclinicallyLpathogenicLandLfoodLspoilageL
yeastscLNaturallProductlResearchaL2016aLheaLgkonbglei 2.3 9

34 OverviewLofLpineappleLproductionaLpostharvestLphysiologyaLprocessingLandLnutritionL2016aLfbfk 3

33 xiologyLandLpostharvestLphysiologyLofLpineappleL2016aLhoblf 2

32 ValueLaddedLprocessingLandLutilizationLofLpineappleLbybproductsL2016aLfolbgge 7

Gloria Lobo

2



31 PineappleLcompositionLandLnutritionL2016aLggfbgho 6

30 PineappleLharvestingLandLpostharvestLhandlingL2016aLnobfem 1

29
ScreeningLofLphenolicLcompoundsLinLbybproductLextractsLfromLmangoesLTMangiferaLindicaLLcULbyL
HPLyb‘SIbQTO’bMSLandLmultivariateLanalysisLforLuseLasLaLfoodLingredientcLFoodlResearchl
InternationalaL2014aLkmaLkfble

7 138

28 ImprovingLtheLefficiencyLofLantioxidantLextractionLfromLmangoLpeelLbyLusingLmicrowavebassistedL
extractioncLPlantlFoodslforlHumanlNutritionaL2013aLlnaLfoebo 3.9 30

27 OptimizationLofL’actorsLwffectingL‘xtractionLofLwntioxidantsLfromLMangoLSeedcLFoodlandl
BioprocesslTechnologyaL2013aLlaLfelmbfenf 5.1 48

26 HarvestingLandLPostharvestLTechnologyLofLzatesL2013aLfekbfhk 3

25 xiologyLandLPostharvestLPhysiologyLofLzateL’ruitL2013aLkmbne 3

24 PineappleL2012aLhhhbhkm 11

23 UsingLdryingLtreatmentsLtoLstabiliseLmangoLpeelLandLseedpL‘ffectLonLantioxidantLactivitycLLWTlzl
FoodlSciencelandlTechnologyaL2012aLikaLglfbgln 5.4 103

22 PapayaL2012aLgoobhfo 0

21 ReutilizationLofLmangoLbyproductspLstudyLofLtheLeffectLofLextractionLsolventLandLtemperatureLonL
theirLantioxidantLpropertiescLJournalloflFoodlScienceaL2012aLmmaLynebn 3.4 111

20 UsageLofLTomatoLTLycopersicumLesculentumLMillcULSeedsLinLHealthL2011aLffghbffhg 1

19 TheLeffectLofLextractionLtemperatureaLtimeLandLnumberLofLstepsLonLtheLantioxidantLcapacityLofL
methanolicLbananaLpeelLextractscLSeparationlandlPurificationlTechnologyaL2010aLmfaLhimbhkk 8.3 49

18 wntioxidantLactivityLinLbananaLpeelLextractspLTestingLextractionLconditionsLandLrelatedLbioactiveL
compoundscLFoodlChemistryaL2010aLffoaLfehebfeho 8.5 214

17 yomportamientoLdeLlosLcultivaresLdeLpapayaLSunsetaLSunriseLyLdeLlosLgenotiposLxaixinhoLdeLSantaL
wmaliaLyLxHLbLlkLenLlaLzonaLsurLdeLlaLislaLdeLTenerifecLRevistalBrasileiralDelFruticulturaaL2010aLhgaLffekbfffk1.2 4

16 ’actorsLaffectingLsampleLextractionLinLtheLliquidLchromatographicLdeterminationLofLorganicLacidsLinL
papayaLandLpineapplecLFoodlChemistryaL2009aLffiaLmhibmif 8.5 70

15 yhangesLinLpostharvestLqualityLofLSwissLchardLgrownLusingLhLorganicLpreharvestLtreatmentscL
JournalloflFoodlScienceaL2008aLmhaLShfibge 3.4 11

14 TheLeffectLofLthreeLorganicLprebharvestLtreatmentsLonLSwissLchardLTxetaLvulgarisLLcLvarcLcyclaLLcUL
qualitycLEuropeanlFoodlResearchlandlTechnologyaL2008aLgglaLhikbhkh 3.4 17

(2008-2016)

3



13
OptimizationLofLtheLextractionLofLchlorophyllsLinLgreenLbeansLTPhaseolusLvulgarisLLcULbyL
NaNbdimethylformamideLusingLresponseLsurfaceLmethodologycLJournalloflFoodlCompositionlandl
AnalysisaL2008aLgfaLfgkbfhh

4.1 37

12 zeterminationLofLvitaminLyLinLtropicalLfruitspLwLcomparativeLevaluationLofLmethodscLFoodlChemistryaL
2006aLolaLlkiblli 8.5 211

11 zetectionLofLcolourLadulterationLinLcochinealsLbyLspectrophotometricLdeterminationLofLyellowLandL
redLpigmentLgroupscLFoodlControlaL2005aLflaLfekbffg 6.2 14

10
‘ffectsLofL‘thyleneL‘xposureLTemperatureLonLShelfLLifeaLyompositionLandLQualityLofLwrtificiallyL
RipenedLxananasLTMusaLacuminataLwwwaLcvcLâ��zwarfLyavendishâ��UcLFoodlSciencelandlTechnologyl
InternationalaL2005aLffaLoobfek

2.6 9

9
PartialLcharacterizationLofLtheLproteolyticLenzymesLinLtheLgutLofLtheLbananaLweevilaLyosmopolitesL
sordidusaLandLeffectsLofLsoybeanLKunitzLtrypsinLinhibitorLonLlarvalLperformancecLEntomologial
ExperimentalislEtlApplicataaL2005aLfflaLggmbghl

2.1 7

8
yolorLqualityLofLpigmentsLinLcochinealsLTzactylopiusLcoccusLyostaUcLGeographicalLoriginL
characterizationLusingLmultivariateLstatisticalLanalysiscLJournalloflAgriculturallandlFoodlChemistryaL
2004aLkgaLfhhfbm

5.7 35

7 OptimizingLconditionsLforLtheLextractionLofLpigmentsLinLcochinealsLTzactylopiusLcoccusLyostaULusingL
responseLsurfaceLmethodologycLJournalloflAgriculturallandlFoodlChemistryaL2002aLkeaLlolnbmi 5.7 30

6
PreservationLofLhermaphroditeLandLfemaleLpapayaLfruitsLTyaricaLpapayaLLLcaLyvLSunriseaLSoloLgroupUL
byLfreezingpLphysicalaLphysicobchemicalLandLsensorialLaspectscLEuropeanlFoodlResearchlandl
TechnologyaL1998aLgelaLhihbhio

3

5
ImprovementLofLfrozenLbananaLTMusaLcavendishiiaLcvcL‘nanaULcolourLbyLblanchingpLrelationshipL
betweenLbrowningaLphenolsLandLpolyphenolLoxidaseLandLperoxidaseLactivitiescLEuropeanlFoodl
ResearchlandlTechnologyaL1997aLgeiaLleblk

25

4 PolyphenolLOxidaseLfromLSpanishLHermaphroditeLandL’emaleLPapayaL’ruitsLTyaricaLpapayaLyvcL
SunriseaLSoloLGroupUcLJournalloflAgriculturallandlFoodlChemistryaL1996aLiiaLhemkbhemo 5.7 28

3 ‘ffectsLofLfreezingLandLcanningLofLpapayaLslicesLonLtheirLcarotenoidLcompositioncLZeitschriftlFurl
LebensmittelzUntersuchunglUndlzForschungaL1996aLgegaLgmobni 12

2 yarotenoidLPigmentsLandLyolourLofLHermaphroditeLandL’emaleLPapayaL’ruitsLTLyaricaLpapayaLLULcvL
SunriseLzuringLPostbHarvestLRipeningcLJournalloflthelScienceloflFoodlandlAgricultureaL1996aLmfaLhkfbhkn 4.3 24

1 PeroxidaseLandLPolyphenoloxidaseLwctivitiesLinLPapayaLzuringLPostharvestLRipeningLandLwfterL
’reezingdThawingcLJournalloflFoodlScienceaL1995aLleaLnfkbnfm 3.4 33

Gloria Lobo

4


