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Mycotoxins in Caco-2/TC7 Cells. Antioxidants, 2021, 10,

Experimental and theoretical investigations of lignin-urea-formaldehyde wood adhesive: Density
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458 Biomass Fractionation Using Emerging Technologies 2021, 145-169

Ultrasound Extraction Mediated Recovery of Nutrients and Antioxidant Bioactive Compounds from
Phaeodactylum tricornutum Microalgae. Applied Sciences (Switzerland), 2021, 11, 1701
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by Pulsed Electric Fields and the Binary Mixture of Organic Solvents and Water. Applied Sciences
(Switzerland), 2021, 11, 7629

° Role of Food Antioxidants in Modulating Gut Microbial Communities: Novel Understandings in L
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Trends in Food Science and Technology, 2020, 101, 182-197 53

Health promoting benefits of PEF: bioprotective capacity against the oxidative stress and its impact
on nutrient and bioactive compound bioaccessibility 2020, 51-64

Pulsed electric field (PEF) as an efficient technology for food additives and nutraceuticals

development 2020, 65-99




(2020-2020)
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370 approach. Metabolomics, 2020, 16, 127 47

Impact of HPP on the bioaccessibility/bioavailability of nutrients and bioactive compounds as a key
factor in the development of food processing 2020, 87-109

Phenolic profiling and in vitro bioactivity of Moringa oleifera leaves as affected by different
extraction solvents. Food Research International, 2020, 127, 108712 7 55

Scaling-up processes: Patents and commercial applications. Advances in Food and Nutrition Research
, 2020, 92, 187-223

Functional Foods: Product Development, Technological Trends, Efficacy Testing, and Safety. Annual ; 16
Review of Food Science and Technology, 2020, 11, 93-118 47 17

Inactivation and structural changes of polyphenol oxidase in quince (Cydonia oblonga Miller) juice
subjected to ultrasonic treatment. Journal of the Science of Food and Agriculture, 2020, 100, 2065-2073 4

6 Pigmented sorghum polyphenols as potential inhibitors of starch digestibility: An in vitro study 3 L
354 combining starch digestion and untargeted metabolomics. Food Chemistry, 2020, 312, 126077 >3

Effect of different soluble dietary fibres on the phenolic profile of blackberry puree subjected to in
vitro gastrointestinal digestion and large intestine fermentation. Food Research International, 2020,
130, 108954

Valorization of sage extracts (Salvia officinalis L.) obtained by high voltage electrical discharges:
362  Process control and antioxidant properties. /nnovative Food Science and Emerging Technologies, 68 15
2020, 60, 102284

Development of new food and pharmaceutical products: Nutraceuticals and food additives.

Advances in Food and Nutrition Research, 2020, 92, 53-96

11



360

358

356

354

552

oY

348

346

344

FrANCISCO J. BARBA

Effects of electrotechnologies on enzymes in foods and food model systems. Current Opinion in

Food Science, 2020, 31, 47-56 98 2

Untargeted metabolomics reveals changes in phenolic profile following in vitro large intestine
fermentation of non-edible parts of Punica granatum L. Food Research International, 2020, 128, 108807 7

Recent advances in the application of innovative food processing technologies for mycotoxins and L
pesticide reduction in foods. Trends in Food Science and Technology, 2020, 106, 209-218 53 25

Micro and nano-encapsulation of vegetable and essential oils to develop functional food products
with improved nutritional profiles. Trends in Food Science and Technology, 2020, 104, 72-83

Probiotic Olfriend or foe?. Current Opinion in Food Science, 2020, 32, 45-49 9.8 30

Optimization of process variables on physicochemical properties of milk during an innovative
refractance window concentration. Journal of Food Processing and Preservation, 2020, 44, e14782

Bacterial growth and biological properties of Cymbopogon schoenanthus and Ziziphus lotus are
modulated by extraction conditions. Food Research International, 2020, 136, 109534 7

Advances in green processing of seed oils using ultrasound-assisted extraction: A review. Journal of
Food Processing and Preservation, 2020, 44, e14740

Edible films/coating with tailored properties for active packaging of meat, fish and derived L L
products. Trends in Food Science and Technology, 2020, 98, 10-24 53 132

Optimization of Fermentation Process for Selenium Enrichment as Organic Selenium Source.
Frontiers in Nutrition, 2020, 7, 543873

Application of HPP in food fermentation processes 2020, 329-351 1

Impact of a Pitanga Leaf Extract to Prevent Lipid Oxidation Processes during Shelf Life of Packaged
Pork Burgers: An Untargeted Metabolomic Approach. Foods, 2020, 9,

What Is the Color of Milk and Dairy Products and How Is It Measured?. Foods, 2020, 9, 49 19

An overview of the potential applications based on HPP mechanism 2020, 3-11
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