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Proteolytic and lipolytic changes during the ripening of Leon raw cow's milk cheese, a Spanish
traditional variety. International Journal of Food Science and Technology, 2002, 37, 661-671.

Study of the biochemical changes during the processing of Androlla, a Spanish dry-cured pork

sausage. Food Chemistry, 2002, 78, 339-345. 8.2 54

Microbiological changes in € San SimA3na€™ cheese throughout ripening and its relationship with
physico-chemical parameters. Food Microbiology, 2001, 18, 25-33.

Study of the biochemical changes during ripening of Ahumado de Aliva cheese: a Spanish traditional

variety. Food Chemistry, 2001, 74, 463-469. 8.2 81
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