20

papers

20

all docs

567281

521 15
citations h-index
20 20
docs citations times ranked

794594
19

g-index

445

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Protective effect of phenolic compounds on carbonyl-amine reactions produced by lipid-derived
reactive carbonyls. Food Chemistry, 2017, 229, 388-395.

Antagonism between lipid-derived reactive carbonyls and phenolic compounds in the Strecker

degradation of amino acids. Food Chemistry, 2016, 194, 1143-1148. 8.2 24

Use of Nucleophilic Compounds, and Their Combination, for Acrylamide Removal. , 2016, , 297-307.

Contribution of Phenolic Compounds to Food Flavors: Strecker-Type Degradation of Amines and
Amino Acids Produced by <i>o</[i>-and <i>p</i>-Diphenols. Journal of Agricultural and Food 5.2 28
Chemistry, 2015, 63, 312-318.

Evaluating the potential of high pressure high temperature and thermal processing on volatile
compounds, nutritional and structural properties of orange and yellow carrots. European Food
Research and Technology, 2015, 240, 183-198.

Relationship between lutein and mycotoxin content in durum wheat. Food Additives and
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