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l Paper IF Citations

162 “ovelLqpproachesLforLtheLâecoveryLofL“aturalL igmentsLwithL otentialLxealthLuffectsZZLJournalfoff
AgriculturalfandfFoodfChemistryXL2022XL 5.7 4

161 éalchichˆ‡nL2022XLcgYdg

160 riologicalXL“utritiveXLvunctionalLandLxealthyL otentialLofLtateL almLvruitLT hoenixLdactyliferaL‘ZUjL
surrentLâesearchLandLvutureL rospectsZLAgronomyXL2022XLabXLhgf 3.6 3

159
ymprovingLtheLlipidLprofileLofLbeefLburgersLaddedLwithLchiaLoilLTéalviaLhispanicaL‘ZULorLhempLoilL
TsannabisLsativaL‘ZULgelledLemulsionsLasLpartialLanimalLfatLreplacersZLLWTfufFoodfSciencefandf
TechnologyXL2022XLafaXLaacdaf

5.4 1

158 tevelopmentLofLxealthierLandLvunctionalLtryLvermentedLéausagesjL resentLandLvutureZZLFoodsXL
2022XLaaXL 4.9 3

157 shiaL”leogelLasLaL otentialL“ewLyngredientLforLxealthyLsookedL’eatLéausagesZLProceedingsfomdpipXL
2021XLg]XLgf 0.3

156 qpplicationLofLshiaLéeedLsoproductLinLtryYsuredLéausagesjLuffectLUponLytsL hysicochemicalL
 ropertiesZLProceedingsfomdpipXL2021XLg]XLhg 0.3

155 welledLumulsionsLrasedLonLqmaranthLvlourLwithLxempLandLéesameL”ilsZLProceedingsfomdpipXL2021XL
g]XLih 0.3 1

154 qL reliminaryLétudyLonLtheLyncorporationLofLQuinoaLvlourLinL”rganicL umpkinLsreamsjLuffectLonLtheL
 hysicochemicalL ropertiesZLProceedingsfomdpipXL2021XLg]XLga 0.3 1

153 socoaLsoproductsYrasedLandLWalnutL”ilLwelledLumulsionLasLqnimalLvatLâeplacerLandLxealthyL
rioactiveLéourceLinLreefLrurgersZLFoodsXL2021XLa]XL 4.9 2

152  ersimmonLvlourLsoY roductsLasL“ovelLyngredientsLinLtheLâeformulationLofL orkL‘iverL ˆ¢tˆ'ZL
ProceedingsfomdpipXL2021XLg]XLgb 0.3 1

151 rioactiveLcompoundsLandLtechnoYfunctionalLpropertiesLofLhighYfiberLcoYproductsLofLtheLcacaoL
agroYindustrialLchainZLHeliyonXL2021XLgXLe]fgii 3.6 2

150  orkL‘iverL ˆ¢tˆ'LunrichedLwithL ersimmonLsoproductsjLuffectLofLynLVitroLwastrointestinalLtigestionL
onLytsLvattyLqcidLandL olyphenolL rofileLétabilityZLNutrientsXL2021XLacXL 6.7 3

149 ValorizationLofLsitrusLsoY roductsjLâecoveryLofLrioactiveLsompoundsLandLqpplicationLinL’eatLandL
’eatL roductsZLPlantsXL2021XLa]XL 4.5 11

148 sacaoL odLxuskLvlourLasLanLyngredientLforLâeformulatingLvrankfurtersjLuffectsLonLQualityL
 ropertiesZLFoodsXL2021XLa]XL 4.9 3

147 qssessmentLofLshemicalXL hysicochemicalXLandL‘ipidLétabilityL ropertiesLofLwelledLumulsionsL
ulaboratedLwithLtifferentL”ilsLshiaLTL‘ZULorLxempLTL‘ZULandL seudocerealsZLFoodsXL2021XLa]XL 4.9 4

146 éatietyLfromLhealthierLandLfunctionalLfoodsZLTrendsfinfFoodfSciencefandfTechnologyXL2021XLaacXLcigYda] 15.3 8

Juana Fernandez-Lopez

2



145
QuinoaLandLchiaLproductsLasLingredientsLforLhealthierLprocessedLmeatLproductsjLtechnologicalL
strategiesLforLtheirLapplicationLandLeffectsLonLtheLfinalLproductZLCurrentfOpinionfinfFoodfScienceXL
2021XLd]XLbfYcb

9.8 29

144
uvaluationLofLpolyphenolLbioaccessibilityLandLkineticLofLstarchLdigestionLofLspaghettiLwithL
persimmonLTtyospyrosLkakiULfloursLcoproductsLduringLinLvitroLgastrointestinalLdigestionZLFoodf
ChemistryXL2021XLcchXLabhadb

8.5 12

143 qssessmentLofLchemicalLcompositionLandLantioxidantLpropertiesLofLdefattedLfloursLobtainedLfromL
severalLedibleLinsectsZLFoodfSciencefandfTechnologyfInternationalXL2021XLbgXLchcYcia 2.6 10

142 whanaianLsocoaLTóheobromaLcacaoL‘ZULreanLéhellsLsoproductsjLuffectLofL articleLéizeLonLshemicalL
sompositionXLrioactiveLsompoundLsontentLandLqntioxidantLqctivityZLAgronomyXL2021XLaaXLd]a 3.6 7

141 óotalLandL artialLvatLâeplacementLbyLwelledLumulsionLTxempL”ilLandLruckwheatLvlourULandLytsL
ympactLonLtheLshemicalXLóechnologicalLandLéensoryL ropertiesLofLvrankfurtersZLFoodsXL2021XLa]XL 4.9 2

140 uffectLofLtifferentLrlackLQuinoaLvractionsLTéeedXLvlourLandLWetY’illingLsoproductsULuponLQualityL
ofL’eatL attiesLduringLvreezingLétorageZZLFoodsXL2021XLa]XL 4.9 1

139 VegetableLéoupsLandLsreamsjLâawL’aterialsXL rocessingXLxealthLrenefitsXLandLynnovationLórendsZL
PlantsXL2020XLiXL 4.5 5

138 soproductsLasLéourceLofLrioactiveLsompoundsjLqssessmentLofLshemicalXL hysicoYshemicalXL
óechnoYvunctionalLandLqntioxidantL ropertiesZLFoodsXL2020XLiXL 4.9 2

137 uffectsLofLrlackLQuinoaLWetY’illingLsoproductsLonLtheLQualityL ropertiesLofLrolognaYóypeL
éausagesLturingLsoldLétorageZLFoodsXL2020XLiXL 4.9 8

136  ersimmonLfloursLasLfunctionalLingredientsLinLspaghettijLchemicalXLphysicoYchemicalLandLcookingL
qualityZLJournalfoffFoodfMeasurementfandfCharacterizationXL2020XLadXLafcdYafdd 2.8 4

135 QualityL ropertiesLofLshickenLumulsionYóypeLéausagesLvormulatedLwithLshickenLvattyLryproductsZL
FoodsXL2020XLiXL 4.9 5

134  assionLfruitL2020XLehaYeid

133
qssessmentLofLemulsionLgelsLformulatedLwithLchestnutLTsastaneaLsativaL’ZULflourLandLchiaLTéalviaL
hispanicaL‘ULoilLasLpartialLfatLreplacersLinLporkLburgerLformulationZLJournalfoffthefSciencefoffFoodfandf
AgricultureXL2020XLa]]XLabfeYabgc

4.3 26

132 shemicalLandLtechnologicalLpropertiesLofLbolognaYtypeLsausagesLwithLaddedLblackLquinoaL
wetYmillingLcoproductsLasLbinderLreplacerZLFoodfChemistryXL2020XLca]XLabeicf 8.5 20

131 shiaXLQuinoaXLandLóheirLsoproductsLasL otentialLqntioxidantsLforLtheL’eatLyndustryZLPlantsXL2020XLiXL 4.5 4

130 QualityLofLshickenLvatLbyY roductsjL‘ipidL rofileLandLsolourL ropertiesZLFoodsXL2020XLiXL 4.9 14

129 uffectsLofLhazelnutLskinLadditionLonLtheLcookingXLantioxidantLandLsensoryLpropertiesLofLchickenL
burgersZLJournalfoffFoodfSciencefandfTechnologyXL2019XLefXLccbiYcccf 3.3 9

128 shiaLTéalviaLhispanicaL‘ZULproductsLasLingredientsLforLreformulatingLfrankfurtersjLuffectsLonLqualityL
propertiesLandLshelfYlifeZLMeatfScienceXL2019XLaefXLaciYade 6.4 35
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127
uffectLofLdryingLprocessesLinLtheLchemicalXLphysicoYchemicalXLtechnoYfunctionalLandLantioxidantL
propertiesLofLfloursLobtainedLfromLhouseLcricketLTqchetaLdomesticusUZLEuropeanfFoodfResearchfandf
TechnologyXL2019XLbdeXLadeaYadeh

3.4 9

126  ersimmonLTtiospyrosLkakiLóhunbZULcoproductsLasLaLnewLingredientLinLporkLliverLpˆ¢tˆ'jLinfluenceLonL
qualityLpropertiesZLInternationalfJournalfoffFoodfSciencefandfTechnologyXL2019XLedXLabcbYabci 3.8 10

125
shangesLinLbioaccessibilityXLpolyphenolLprofileLandLantioxidantLpotentialLofLfloursLobtainedLfromL
persimmonLfruitLTtiospyrosLkakiULcoYproductsLduringLinLvitroLgastrointestinalLdigestionZLFoodf
ChemistryXL2018XLbefXLbebYbeh

8.5 61

124 ynLvitroLdigestionLmodelsLsuitableLforLfoodsjL”pportunitiesLforLnewLfieldsLofLapplicationLandL
challengesZLFoodfResearchfInternationalXL2018XLa]gXLdbcYdcf 7 87

123
uvaluationLofLprotectiveLeffectLofLdifferentLdietaryLfibersLonLpolyphenolicLprofileLstabilityLofLmaquiL
berryLTqristoteliaLchilensisLT’olinaULétuntzULduringLinLvitroLgastrointestinalLdigestionZLFoodfandf
FunctionXL2018XLiXLegcYehd

6.1 18

122
shiaL”ilLuxtractionLsoproductLasLaL otentialL“ewLyngredientLforLtheLvoodLyndustryjLshemicalXL
 hysicochemicalXLóechnoYvunctionalLandLqntioxidantL ropertiesZLPlantfFoodsfforfHumanfNutritionXL
2018XLgcXLac]Yacf

3.9 16

121
uffectLofLparticleLsizeLonLphytochemicalLcompositionLandLantioxidantLpropertiesLofLtwoLpersimmonL
floursLfromLtiospyrosLkakiLóhunbZLvarsZLSâojoLrrillanteSLandLSóriumphSLcoYproductsZLJournalfoffthef
SciencefoffFoodfandfAgricultureXL2018XLihXLe]dYea]

4.3 20

120 shemicalXLfattyLacidXLpolyphenolicLprofileXLtechnoYfunctionalLandLantioxidantLpropertiesLofLfloursL
obtainedLfromLquinoaLTshenopodiumLquinoaLWilldULseedsZLIndustrialfCropsfandfProductsXL2018XLaaaXLchYdf5.9 99

119 rioaccessibilityLofL henolicLsompoundsLandLqntioxidantLsapacityLofLshiaLTéalviaLhispanicaL‘ZULéeedsZL
PlantfFoodsfforfHumanfNutritionXL2018XLgcXLdgYec 3.9 29

118 QuinoaLTshenopodiumLquinoaLWilldULpasteLasLpartialLfatLreplacerLinLtheLdevelopmentLofLreducedLfatL
cookedLmeatLproductLtypeLpˆ¢tˆ'jLuffectLonLqualityLandLsafetyZLCYTAfufJournalfoffFoodXL2018XLafXLa]giYa]hh 2.3 17

117
uvaluationLofL articleLéizeLynfluenceLonL roximateLsompositionXL hysicochemicalXL
óechnoYvunctionalLandL hysioYvunctionalL ropertiesLofLvloursL”btainedLfromL ersimmonL
TtiospyrosLkakiLórumbZULsoproductsZLPlantfFoodsfforfHumanfNutritionXL2017XLgbXLfgYgc

3.9 19

116 óheLuffectLofL“aturalLyngredientsLTqmaranthLandL umpkinLéeedsULonLtheLQualityL ropertiesLofL
shickenLrurgersZLFoodfandfBioprocessfTechnologyXL2017XLa]XLb]f]Yb]fh 5.1 14

115 rioaccessibilityLofLpolyphenolicLcompoundsLofLsixLquinoaLseedsLduringLinLvitroLgastrointestinalL
digestionZLJournalfoffFunctionalfFoodsXL2017XLchXLggYhh 5.1 41

114 âoyalLzellyjLxealthLrenefitsLandLUsesLinL’edicineL2017XLaiiYbah 3

113 qssessmentLofLqntioxidantLandLqntibacterialL ropertiesLonL’eatLxomogenatesLofLussentialL”ilsL
”btainedLfromLvourLóhymusLépeciesLqchievedLfromL”rganicLwrowthZLFoodsXL2017XLfXL 4.9 29

112 qntioxidantLpotentialLandLqualityLcharacteristicsLofL’editerraneanLfruitYbasedLextrudedLsnacksZL
InternationalfJournalfoffFoodfSciencefandfTechnologyXL2016XLeaXLbfgdYbfha 3.8 4

111 uffectLofLvoodLsompositionLonL robioticLracteriaLViabilityL2016XLbegYbfi 3

110
teterminationLofLpolyphenolicLprofileXLantioxidantLactivityLandLantibacterialLpropertiesLofLmaquiL
[qristoteliaLchilensisLT’olinaULétuntz]LaLshileanLblackberryZLJournalfoffthefSciencefoffFoodfandf
AgricultureXL2016XLifXLdbceYdb

4.3 70
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109
qssessmentLofLpolyphenolicLprofileLstabilityLandLchangesLinLtheLantioxidantLpotentialLofLmaquiL
berryLTqristoteliaLchilensisLT’olinaULétuntzULduringLinLvitroLgastrointestinalLdigestionZLIndustrialf
CropsfandfProductsXL2016XLidXLggdYghb

5.9 76

108 uvaluationLofLtheLantibacterialLandLantioxidantLactivitiesLofLchitosanLedibleLfilmsLincorporatedLwithL
organicLessentialLoilsLobtainedLfromLfourLspeciesZLJournalfoffFoodfSciencefandfTechnologyXL2016XLecXLccgdYccgi3.3 21

107 qssessmentLofLchemicalXLphysicoYchemicalXLtechnoYfunctionalLandLantioxidantLpropertiesLofLfigL
TvicusLcaricaL‘ZULpowderLcoYproductsZLIndustrialfCropsfandfProductsXL2015XLfiXLdgbYdgi 5.9 47

106 qssessmentLofLantibacterialLandLantioxidantLpropertiesLofLchitosanLedibleLfilmsLincorporatedLwithL
maquiLberryLTqristoteliaLchilensisUZLLWTfufFoodfSciencefandfTechnologyXL2015XLfdXLa]egYa]fb 5.4 139

105
ValorizationLofL omaceL owderL”btainedLfromL“ativeL’exicanLqppleLT’alusLdomesticaLvarZL
rayadaUjLshemicalXLóechnoYfunctionalLandLqntioxidantL ropertiesZLPlantfFoodsfforfHumanfNutritionXL
2015XLg]XLca]Yf

3.9 20

104  ropertiesLofLtietaryLvibersLfromLqgroindustrialLsoproductsLasLéourceLforLviberYunrichedLvoodsZL
FoodfandfBioprocessfTechnologyXL2015XLhXLbd]]Ybd]h 5.1 52

103
ynLvitroLgastrointestinalLdigestionLofLpomegranateLpeelLT unicaLgranatumULflourLobtainedLfromL
coYproductsjLshangesLinLtheLantioxidantLpotentialLandLbioactiveLcompoundsLstabilityZLJournalfoff
FunctionalfFoodsXL2015XLaiXLfagYfbh

5.1 94

102 uffectsLofLvariousLfibreYrichLextractsLonLcholesterolLbindingLcapacityLduringLinLvitroLdigestionLofL
porkLpattiesZLFoodfandfFunctionXL2015XLfXLcdgcYh 6.1 7

101 qssessmentLofLantioxidantLandLantibacterialLpotentialLofLborojoLfruitLTrorojoaLpatinoiLsuatrecasasUL
fromLtheLrainforestsLofLéouthLqmericaZLIndustrialfCropsfandfProductsXL2015XLfcXLgiYhf 5.9 14

100 tevelopmentLofLfrankfurterYtypeLsausagesLwithLhealthyLlipidLformulationLandLtheirLnutritionalXL
sensoryLandLstabilityLpropertiesZLEuropeanfJournalfoffLipidfSciencefandfTechnologyXL2015XLaagXLabbYaca 3 9

99 vigLTvicusLcaricaUL‘iquidLsoY roductsLasL“ewL otentialLvunctionalLyngredientjL hysicoYshemicalLandL
ynLVitroLqntioxidantL ropertiesZLNaturalfProductfCommunicationsXL2015XLa]XLaicdeghXae]a]]] 0.9

98
rioaccessibilityXLchangesLinLtheLantioxidantLpotentialLandLcolonicLfermentationLofLdateLpitsLandL
appleLbagasseLfloursLobtainedLfromLcoYproductsLduringLsimulatedLinLvitroLgastrointestinalL
digestionZLFoodfResearchfInternationalXL2015XLghXLafiYagf

7 40

97 uffectLofLchitosanLedibleLfilmsLaddedLwithLóhymusLmoroderiLandLóhymusLpiperellaLessentialLoilLonL
shelfYlifeLofLcookedLcuredLhamZLJournalfoffFoodfSciencefandfTechnologyXL2015XLebXLfdicYe]a 3.3 35

96 uffectLofL’yrtleLT’yrtusLcommunisULuxtractsLonLétorageLétabilityLofLshickenLvrankfurtersZL
InternationalfJournalfoffBiotechnologyfforfWellnessfIndustriesXL2015XLdXLaYaa 4

95 âesistantLétarchLasLvunctionalLyngredientL2015XLaiaaYaica 9

94 QualityLcharacteristicsLofLporkLburgerLaddedLwithLalbedoYfiberLpowderLobtainedLfromLyellowL
passionLfruitLT assifloraLedulisLvarZLflavicarpaULcoYproductsZLMeatfScienceXL2014XLigXLbg]Yf 6.4 58

93
shemicalXLphysicochemicalXLtechnologicalXLantibacterialLandLantioxidantLpropertiesLofLrichYfibreL
powderLextractLobtainedLfromLtamarindLTóamarindusLindicaL‘ZUZLIndustrialfCropsfandfProductsXL2014XL
eeXLaeeYafb

5.9 25

92 óomatoLandLtomatoLbyproductsZLxumanLhealthLbenefitsLofLlycopeneLandLitsLapplicationLtoLmeatL
productsjLaLreviewZLCriticalfReviewsfinfFoodfSciencefandfNutritionXL2014XLedXLa]cbYdi 11.5 98

(2014-2016)
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91 âesistantLétarchLasLvunctionalLyngredientL2014XLaYah

90
y“LVyóâ”Lq“óy”Xytq“óL â” uâóyuéL”vL ”’uwâq“qóuLT U“ysqLwâq“qóU’UL uu‘L ”WtuâL
uXóâqsóL”róqy“utLqéLs” â”tUsóLy“LóxuLzUysuLuXóâqsóy”“L â”suééZLJournalfoffFoodf
ProcessingfandfPreservationXL2013XLcgXLggbYggf

2.1 18

89 ynLvitroLevaluationLofLâ��horchataâ��LcoYproductsLasLcarbonLsourceLforLprobioticLbacteriaLgrowthZLFoodf
andfBioproductsfProcessingXL2013XLiaXLbgiYbhf 4.9 15

88 uffectLofLtigerLnutLfibreLadditionLonLtheLqualityLandLsafetyLofLaLdryYcuredLporkLsausageLTNshorizoNUL
duringLtheLdryYcuringLprocessZLMeatfScienceXL2013XLieXLefbYh 6.4 22

87 shemicalLcompositionLandLinLvitroLantibacterialLpropertiesLofLessentialLoilsLofLfourLóhymusLspeciesL
fromLorganicLgrowthZLIndustrialfCropsfandfProductsXL2013XLe]XLc]dYcaa 5.9 60

86 yn´ vitroLantibacterialLandLantioxidantLpropertiesLofLchitosanLedibleLfilmsLincorporatedLwithLóhymusL
moroderiLorLóhymusLpiperellaLessentialLoilsZLFoodfControlXL2013XLc]XLchfYcib 6.2 192

85 shemicalLcompositionLandLinLvitroLantimicrobialXLantifungalLandLantioxidantLpropertiesLofLessentialL
oilsLobtainedLfromLsomeLherbsLwidelyLusedLinL ortugalZLFoodfControlXL2013XLcbXLcgaYcgh 6.2 99

84
shemicalXLphysicoYchemicalXLtechnologicalXLantibacterialLandLantioxidantLpropertiesLofLdietaryLfiberL
powderLobtainedLfromLyellowLpassionLfruitLT assifloraLedulisLvarZLflavicarpaULcoYproductsZLFoodf
ResearchfInternationalXL2013XLeaXLgefYgfc

7 124

83 uvaluationLofLtheLuffectLofLóigerL“utLvibreLasLaLsarrierLofLUnsaturatedLvattyLqcidsLâichL”ilLonLtheL
QualityLofLtryYsuredLéausagesZLFoodfandfBioprocessfTechnologyXL2013XLfXLaahaYaai] 5.1 29

82 ynLvitroLantioxidantLandLantifungalLpropertiesLofLessentialLoilsLobtainedLfromLaromaticLherbsL
endemicLtoLtheLsoutheastLofLépainZLJournalfoffFoodfProtectionXL2013XLgfXLabahYbe 2.5 14

81 uffectsLofLtigerLnutLTsyperusLesculentusULmilkLliquidLcoYproductsLonLtheLqualityLofLporkLburgersZL
InternationalfJournalfoffFoodfSciencefandfTechnologyXL2012XLdgXLbaihYbb]d 3.8 8

80 óigerL“utLTsyperusLesculentusULsommercializationjLxealthLqspectsXLsompositionXL ropertiesXLandL
voodLqpplicationsZLComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyXL2012XLaaXLcffYcgg 16.4 108

79 shemicalXLphysicoYchemicalLandLfunctionalLpropertiesLofLpomegranateLT unicaLgranatumL‘ZUL
bagassesLpowderLcoYproductZLJournalfoffFoodfEngineeringXL2012XLaa]XLbb]Ybbd 6 70

78 ynLvitroLqntioxidantLandLqntibacterialLqctivitiesLofLuxtractsLfromLqnnattoLTrixaLorellanaL‘ZUL‘eavesL
andLéeedsZLJournalfoffFoodfSafetyXL2012XLcbXLciiYd]f 2 21

77 shemicalLcharacterizationLandLantibacterialLactivityLofLóhymusLmoroderiLandLóhymusLpiperellaL
essentialLoilsXLtwoLóhymusLendemicLspeciesLfromLsoutheastLof´ épainZLFoodfControlXL2012XLbgXLbidYbii 6.2 39

76 sombinedLuseLofLaLprobioticLcultureLandLcitrusLfiberLinLaLtraditionalLsausageLâ��‘onganizaLdeL ascuaâ��ZL
FoodfControlXL2012XLbgXLcdcYce] 6.2 34

75 shemicalLandLriochemicalLqspectsLofLsolorLinL’uscleLvoodsL2012XLaYbd

74
shemicalLsharacterizationLandLqntibacterialLqctivityLofLówoLqromaticLxerbsLTéantolinaL
chamaecyparissusLandLéideritisLangustifoliaULWidelyLUsedLinLtheLvolkL’edicineZLJournalfoffFoodf
SafetyXL2012XLcbXLdbfYdcd

2 7
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73 shemicalLandLriochemicalLqspectsLofLsolorLinL’uscleYrasedLvoodsL2012XLcagYcc] 1

72 âeclaimLofLtheLryY roductsLfromLâ��xorchataâ��LulaborationL rocessZLFoodfandfBioprocessfTechnologyXL
2012XLeXLiedYifc 5.1 13

71
âoleLofL”reganoLT”riganumLvulgareULessentialLoilLasLaLsurfaceLfungusLinhibitorLonLfermentedL
sausagesjLevaluationLofLitsLeffectLonLmicrobialLandLphysicochemicalLcharacteristicsZLJournalfoffFoodf
ProtectionXL2012XLgeXLa]dYaa

2.5 30

70 éubstitutionLofLsaturatedLfatLinLprocessedLmeatLproductsjLaLreviewZLCriticalfReviewsfinfFoodfSciencef
andfNutritionXL2012XLebXLaacYbb 11.5 53

69 YLvigLvruitLryY roductsLTvicusLcaricaULasLaLéourceLofLtietaryLviberL2012XLdd]Ydea 1

68 uffectsLofLtunaLpˆ¢tˆ'LthicknessLandLbackgroundLonLsyu‘VaVbVLcolorLparametersLandLreflectanceL
spectraZLFoodfControlXL2011XLbbXLabbfYabcb 6.2 18

67 ynLvitroLantioxidantLandLantibacterialLactivitiesLofLessentialsLoilsLobtainedLfromLugyptianLaromaticL
plantsZLFoodfControlXL2011XLbbXLagaeYagbb 6.2 161

66 óechnologicalLpropertiesLofLdateLpasteLobtainedLfromLdateLbyYproductsLandLitsLeffectLonLtheLqualityL
ofLaLcookedLmeatLproductZLFoodfResearchfInternationalXL2011XLddXLbd]aYbd]g 7 48

65 qntioxidantLpropertiesLofLpomegranateLT unicaLgranatumL‘ZULbagassesLobtainedLasLcoYproductLinL
theLjuiceLextractionZLFoodfResearchfInternationalXL2011XLddXLabagYabbc 7 68

64 uffectLofLtheLmolecularLweightLandLconcentrationLofLchitosanLinLporkLmodelLburgersZLMeatfScienceXL
2011XLhhXLgd]Yi 6.4 42

63 ‘ipolysisXLproteolysisLandLsensoryLcharacteristicsLofLaLépanishLfermentedLdryYcuredLmeatLproductL
Tsalchichˆ‡nULwithLoreganoLessentialLoilLusedLasLsurfaceLmoldLinhibitorZLMeatfScienceXL2011XLhiXLceYdd 6.4 59

62 QualityLsharacteristicsLofLtarkL’uscleLfromLYellowfinLóunaLóhunnusLalbacaresLtoLytsL otentialL
qpplicationLinLtheLvoodLyndustryZLFoodfandfNutritionfSciencesfoPrintpXL2011XL]bXLbbYc] 0.4 8

61  xYéys”sxu’ysq‘LsxqâqsóuâyZqóy”“L”vLóxuL”âq“wuLzUysuLWqéóuLWqóuâL”vLqLsyóâUéL
rYY â”tUsóZLJournalfoffFoodfProcessingfandfPreservationXL2011XLceXLbfdYbga 2.1 16

60 âesistantLstarchLasLprebioticjLqLreviewZLStarchwStaerkeXL2011XLfcXLd]fYdae 2.3 257

59 épicesLasLfunctionalLfoodsZLCriticalfReviewsfinfFoodfSciencefandfNutritionXL2011XLeaXLacYbh 11.5 115

58 qntioxidantLqctivityLofLqrtisanalLxoneyLvromLóabascoXL’exicoZLInternationalfJournalfoffFoodf
PropertiesXL2011XLadXLdeiYdg] 3 20

57 uffectLofL ackagingLsonditionsLonLéhelfY‘ifeLofL’ortadellaL’adeLwithLsitrusLvibreLWashingLWaterL
andLóhymeLorLâosemaryLussentialL”ilZLFoodfandfNutritionfSciencesfoPrintpXL2011XL]bXLaYa] 0.4 9

56
ydentificationLofLvlavonoidLsontentLandLshemicalLsompositionLofLtheLussentialL”ilsLofL’oroccanL
xerbsjL’yrtleLT’yrtusLcommunisL‘ZUXLâockroseLTsistusLladaniferL‘ZULandL’ontpellierLcistusLTsistusL
monspeliensisL‘ZUZLJournalfoffEssentialfOilfResearchXL2011XLbcXLaYi

2.3 56

(2011-2012)
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55
tuésây óyVuLéóUtYL”vLâuv‘usóq“suLé usóâqL”vLxqKuLT’uâ‘UssyUéLqUéóâq‘yéUXLéq‘’”“L
Téq‘’”Léq‘qâULq“tL‘ywxóLq“tLtqâKL’Ués‘uLvâ”’LóU“qLTóxU““UéLóxY““UéUZLJournalfoff
FoodfQualityXL2010XLccXLciaYd]c

2.7 6

54 qromaLprofileLandLphysicoYchemicalLpropertiesLofLartisanalLhoneyLfromLóabascoXL’exicoZL
InternationalfJournalfoffFoodfSciencefandfTechnologyXL2010XLdeXLaaaaYaaah 3.8 34

53 shemicalLcompositionLandLantioxidantLandLantiY‘isteriaLactivitiesLofLessentialLoilsLobtainedLfromL
someLugyptianLplantsZLJournalfoffAgriculturalfandfFoodfChemistryXL2010XLehXLi]fcYg] 5.7 105

52 ViscoelasticLpropertiesLofLorangeLfiberLenrichedLyogurtLasLaLfunctionLofLfiberLdoseXLsizeLandLthermalL
treatmentZLLWTfufFoodfSciencefandfTechnologyXL2010XLdcXLg]hYgad 5.4 80

51 uffectLofLaddingLcitrusLfibreLwashingLwaterLandLrosemaryLessentialLoilLonLtheLqualityLcharacteristicsL
ofLaLbolognaLsausageZLLWTfufFoodfSciencefandfTechnologyXL2010XLdcXLiehYifc 5.4 29

50 tevelopmentLofLcombinationsLofLchemicallyLmodifiedLvegetableLoilsLasLporkLbackfatLsubstitutesLinL
sausagesLformulationZLMeatfScienceXL2010XLhdXLdiaYg 6.4 44

49 uffectLofLtigerLnutLfibreLonLqualityLcharacteristicsLofLporkLburgerZLMeatfScienceXL2010XLheXLg]Yf 6.4 95

48 uffectLofLaddedLcitrusLfibreLandLspiceLessentialLoilsLonLqualityLcharacteristicsLandLshelfYlifeLofL
mortadellaZLMeatfScienceXL2010XLheXLefhYgf 6.4 118

47 uffectLofLorangeLdietaryLfibreXLoreganoLessentialLoilLandLpackagingLconditionsLonLshelfYlifeLofL
bolognaLsausagesZLFoodfControlXL2010XLbaXLdcfYddc 6.2 94

46 voodLvormulationLtoLyncreaseL robioticLracteriaLqctionLorL opulationL2010XLcceYcea 1

45 qntibacterialLqctivityLofLuxtractsLofL’yrtusLcommunisLqgainstLvoodYrorneL athogenicLandLépoilageL
racteriaZLInternationalfJournalfoffFoodfPropertiesXL2010XLacXLabaeYabbd 3 31

44 riochemicalLshangesLduringL”nsetLandLâesolutionLofLâigorL’ortisLunderLqmbientLóemperatureL
2010XLbagYbda 1

43 qntioxidantLactivityLandLtotalLphenolicLcompoundsLofLmyrtleLextractsLqctividadLantioxidanteLyL
contenidoLdeLcompuestosLfenˆ‡licosLtotalesLenLextractosLdeLmyrtusZLCYTAfufJournalfoffFoodXL2010XLhXLieYa]a2.3 27

42 qntioxidantLactivityLandLchemicalLcontentLofLmethanolLandLethanolLextractsLfromLleavesLofL
rockroseLTsistusLladaniferusUZLPlantfFoodsfforfHumanfNutritionXL2010XLfeXLag]Yh 3.9 28

41 âoleLofLviberLinLsardiovascularLtiseasesjLqLâeviewZLComprehensivefReviewsfinfFoodfSciencefandfFoodf
SafetyXL2010XLiXLbd]Ybeh 16.4 131

40  omegranateLandLitsL’anyLvunctionalLsomponentsLasLâelatedLtoLxumanLxealthjLqLâeviewZL
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyXL2010XLiXLfceYfed 16.4 383

39 qntioxidantLactivityLofLessentialLoilsLofLfiveLspiceLplantsLwidelyLusedLinLaL’editerraneanLdietZL
FlavourfandfFragrancefJournalXL2010XLbeXLacYai 2.5 198

38 óotalL henolicLsontentLandLqntioxidantLqctivityLofL’yrtleLT’yrtusLcommunisULuxtractsZLNaturalf
ProductfCommunicationsXL2009XLdXLaicdeghX]i]]d]] 0.9 20
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37 étorageLstabilityLofLaLhighLdietaryLfibreLpowderLfromLorangeLbyYproductsZLInternationalfJournalfoff
FoodfSciencefandfTechnologyXL2009XLddXLgdhYgef 3.8 71

36 sitrusLcoYproductsLasLtechnologicalLstrategyLtoLreduceLresidualLnitriteLcontentLinLmeatLproductsZL
JournalfoffFoodfScienceXL2009XLgdXLâicYâa]] 3.4 40

35 shemicalLsompositionLofL’andarinLTsZLreticulataL‘ZUXLwrapefruitLTsZLparadisiL‘ZUXL‘emonLTsZLlimonL‘ZUL
andL”rangeLTsZLsinensisL‘ZULussentialL”ilsZLJournalfoffEssentialfOilubearingfPlants:fJEOPXL2009XLabXLbcfYbdc 1.7 42

34  reparationLofLdietaryLfiberLpowderLfromLtigerLnutLTsyperusLesculentusULmilkLTNxorchataNUL
byproductsLandLitsLphysicochemicalLpropertiesZLJournalfoffAgriculturalfandfFoodfChemistryXL2009XLegXLggaiYbe5.7 62

33
uffectLofLaddingLcitrusLwasteLwaterXLthymeLandLoreganoLessentialLoilLonLtheLchemicalXLphysicalLandL
sensoryLcharacteristicsLofLaLbolognaLsausageZLInnovativefFoodfSciencefandfEmergingfTechnologiesXL
2009XLa]XLfeeYff]

6.8 48

32 óotalLphenolicLcontentLandLantioxidantLactivityLofLmyrtleLT’yrtusLcommunisULextractsZLNaturalf
ProductfCommunicationsXL2009XLdXLhaiYbd 0.9 34

31 vunctionalLpropertiesLofLhoneyXLpropolisXLandLroyalLjellyZLJournalfoffFoodfScienceXL2008XLgcXLâaagYbd 3.4 466

30 yncorporationLofLcitrusLfibersLinLfermentedLmilkLcontainingLprobioticLbacteriaZLFoodfMicrobiologyXL
2008XLbeXLacYba 6 347

29 uffectLofLpackagingLconditionsLonLshelfYlifeLofLostrichLsteaksZLMeatfScienceXL2008XLghXLadcYeb 6.4 61

28  hysicoYchemicalLandLmicrobiologicalLprofilesLofLNsalchichˆ‡nNLTépanishLdryYfermentedLsausageUL
enrichedLwithLorangeLfiberZLMeatfScienceXL2008XLh]XLda]Yg 6.4 138

27 qntifungalLactivityLofLlemonLTsitrusLlemonL‘ZUXLmandarinLTsitrusLreticulataL‘ZUXLgrapefruitLTsitrusL
paradisiL‘ZULandLorangeLTsitrusLsinensisL‘ZULessentialLoilsZLFoodfControlXL2008XLaiXLaac]Yaach 6.2 259

26 qntibacterialLactivityLofLdifferentLessentialLoilsLobtainedLfromLspicesLwidelyLusedLinL’editerraneanL
dietZLInternationalfJournalfoffFoodfSciencefandfTechnologyXL2008XLdcXLebfYeca 3.8 90

25
q“óyrqsóuâyq‘LqsóyVyóYL”vL‘u’”“LTsyóâUéL‘u’”“L‘ZUXL’q“tqây“LTsyóâUéLâuóysU‘qóqL‘ZUXL
wâq uvâUyóLTsyóâUéL qâqtyéyL‘ZULq“tL”âq“wuLTsyóâUéLéy“u“éyéL‘ZULuééu“óyq‘L”y‘éZLJournalfoff
FoodfSafetyXL2008XLbhXLefgYegf

2 67

24 q“óyvU“wq‘LqsóyVyóyuéL”vLóxY’uXLs‘”VuLq“tL”âuwq“”Luééu“óyq‘L”y‘éZLJournalfoffFoodf
SafetyXL2007XLbgXLia 2 88

23 ”rangeLfibreLasLpotentialLfunctionalLingredientLforLdryYcuredLsausagesZLEuropeanfFoodfResearchfandf
TechnologyXL2007XLbbfXLaYf 3.4 78

22 QualityLcharacteristicsLofLostrichLTétruthioLcamelusULburgersZLMeatfScienceXL2006XLgcXLbieYc]c 6.4 50

21 éhelfLlifeLofLostrichLTétruthioLcamelusULliverLstoredLunderLdifferentLpackagingLconditionsZLJournalfoff
FoodfProtectionXL2006XLfiXLaib]Yg 2.5 18

20 wu‘‘y“wLq“tLs”‘”âL â” uâóyuéL”vL”éóâysxLTéóâUóxy”Lsq’u‘UéULuwwLWxyóuZLJournalfoffFoodf
QualityXL2006XLbiXLagaYahc 2.7 21

(2006-2009)
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19 QualityLsharacteristicsLofL”strichL‘iverL ˆ¢tˆ'ZLJournalfoffFoodfScienceXL2006XLfiXLsnqheYsnqia 3.4 3

18 sharacteristicsLofLbeefLburgerLasLinfluencedLbyLvariousLtypesLofLlemonLalbedoZLInnovativefFoodf
SciencefandfEmergingfTechnologiesXL2005XLfXLbdgYbee 6.8 100

17 qntioxidantLandLantibacterialLactivitiesLofLnaturalLextractsjLapplicationLinLbeefLmeatballsZLMeatf
ScienceXL2005XLfiXLcgaYh] 6.4 323

16 vunctionalLandLéensoryLuffectsLofLvibreYrichLyngredientsLonLrreakfastLvreshLéausagesL’anufactureZL
FoodfSciencefandfTechnologyfInternationalXL2005XLaaXLhiYig 2.6 53

15 ’eatL roductsLasLvunctionalLvoodsjLqLâeviewZLJournalfoffFoodfScienceXL2005XLg]XLâcgYâdc 3.4 194

14 uffectLofLorangeLfiberLadditionLonLyogurtLcolorLduringLfermentationLandLcoldLstorageZLColorf
ResearchfandfApplicationXL2005XLc]XLdegYdfc 1.3 80

13 uffectLofLsodiumLchlorideXLsodiumLtripolyphosphateLandLpxLonLcolorLpropertiesLofLporkLmeatZLColorf
ResearchfandfApplicationXL2004XLbiXLfgYgd 1.3 33

12 QualityLcharacteristicsLofLaLnonYfermentedLdryYcuredLsausageLformulatedLwithLlemonLalbedoZL
JournalfoffthefSciencefoffFoodfandfAgricultureXL2004XLhdXLb]ggYb]hd 4.3 35

11 qpplicationLofLfunctionalLcitrusLbyYproductsLtoLmeatLproductsZLTrendsfinfFoodfSciencefandf
TechnologyXL2004XLaeXLagfYahe 15.3 172

10  reparationLofLhighLdietaryLfiberLpowderLfromLlemonLjuiceLbyYproductsaZLInnovativefFoodfSciencef
andfEmergingfTechnologiesXL2004XLeXLaacYaag 6.8 146

9 ‘emonLalbedoLasLaLnewLsourceLofLdietaryLfiberjLqpplicationLtoLbolognaLsausagesZLMeatfScienceXL
2004XLfgXLgYac 6.4 151

8 uvaluationLofLtheLqntioxidantL otentialLofLxyssopLTxyssopusLofficinalisL‘ZULandLâosemaryL
TâosmarinusLofficinalisL‘ZULuxtractsLinLsookedL orkL’eatZLJournalfoffFoodfScienceXL2003XLfhXLff]Yffd 3.4 89

7 uffectLofLétorageLsonditionsLonLQualityLsharacteristicsLofLrolognaLéausagesL’adeLwithLsitrusL
viberZLJournalfoffFoodfScienceXL2003XLfhXLga]Ygad 3.4 158

6 uffectLofLmincingLdegreeLonLcolourLpropertiesLinLporkLmeatZLColorfResearchfandfApplicationXL2000XL
beXLcgfYch] 1.3 47

5  hysicochemicalLcharacteristicsLofLépanishYtypeLdryYcuredLsausageZLFoodfResearchfInternationalXL
1999XLcbXLeiiYf]g 7 103

4 óhiobarbituricLacidLtestLforLmonitoringLlipidLoxidationLinLmeatZLFoodfChemistryXL1997XLeiXLcdeYcec 8.5 397

3 shemicalLandLriochemicalLqspectsLofLsolorLinL’uscleLvoodsbeYdd 0

2 QualityLofLvrozenL oultrybicYc]f
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1 élaughteringLuquipmentLandL”perationsgiYa]]

List of Publications
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