
Herminia Dominguez Gonzˆ¡lez

ListjofjPublicationsjbyjCitations

Source:j

https://exalyzcom/authorypdf/5494643/herminiaydominguezygonzalezypublicationsybyycitationszpdf

Version:j2024y04y09j

ThisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexalyzcomzjForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabovez

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticlez

249
papers

11,919
citations

56
h-index

103
g-index

261
ext. papers

13,234
ext. citations

5.8
avg, IF

6.63
L-index



m Paper IF Citations

249 íaturalNantioxidantsNfromNresidualNsources_NFoodaChemistry[N2001[Nid[Ncfg]cic 8.5 1122

248 zydrothermalNprocessingNofNlignocellulosicNmaterials_NEuropeanaJournalaofaWoodaandaWoodaProducts[N
1999[Ngi[Nckc]dbd 2.1 604

247 XylooligosaccharideslNmanufactureNandNapplications_NTrendsainaFoodaScienceaandaTechnology[N2000[N
cc[Neji]eke 15.3 465

246 sdvancesNinNtheNmanufacture[NpurificationNandNapplicationsNofNxylo]oligosaccharidesNasNfoodN
additivesNandNnutraceuticals_NProcessaBiochemistry[N2006[Nfc[Nckce]ckde 4.8 393

245 xunctionalityNofNoilseedNproteinNproductslNsNreview_NFoodaResearchaInternational[N2006[Nek[Nkfg]khe 7 351

244 Recovery[NconcentrationNandNpurificationNofNphenolicNcompoundsNbyNadsorptionlNsNreview_NJournala
ofaFoodaEngineering[N2011[Ncbg[Nc]di 6 321

243 sntioxidantNpropertiesNofNultrafiltration]recoveredNsoyNproteinNfractionsNfromNindustrialNeffluentsN
andNtheirNhydrolysates_NProcessaBiochemistry[N2006[Nfc[Nffi]fgh 4.8 300

242 éildNautohydrolysislNanNenvironmentallyNfriendlyNtechnologyNforNxylooligosaccharideNproductionN
fromNwoodN1999[Nif[Nccbc]ccbk 291

241 –nNvitroNantioxidantNpropertiesNofNcrudeNextractsNandNcompoundsNfromNbrownNalgae_NFoodaChemistry[N
2013[Ncej[Ncihf]jg 8.5 276

240 sntimicrobialNsctionNofNuompoundsNfromNéarineNSeaweed_NMarineaDrugs[N2016[Ncf[N 6 243

239 SupercriticalNuódNextractionNandNpurificationNofNcompoundsNwithNantioxidantNactivity_NJournalaofa
AgriculturalaandaFoodaChemistry[N2006[Ngf[Ndffc]hk 5.7 218

238 sutohydrolysisNofNcorncoblNstudyNofNnon]isothermalNoperationNforNxylooligosaccharideNproduction_N
JournalaofaFoodaEngineering[N2002[Ngd[Ndcc]dcj 6 209

237 tiotechnologicalNproductionNofNxylitol_NPartNelNóperationNinNcultureNmediaNmadeNfromNlignocelluloseN
hydrolysates_NBioresourceaTechnology[N1998[Nhh[Ndg]fb 11 197

236 tiotechnologicalNproductionNofNxylitol_NPartNclN–nterestNofNxylitolNandNfundamentalsNofNitsN
biosynthesis_NBioresourceaTechnology[N1998[Nhg[Nckc]dbc 11 184

235 KineticNmodellingNofNcorncobNautohydrolysis_NProcessaBiochemistry[N2001[Neh[Ngic]gij 4.8 170

234 ProductionNofNxylooligosaccharidesNbyNautohydrolysisNofNlignocellulosicNmaterials_NTrendsainaFooda
ScienceaandaTechnology[N2004[Ncg[Nccg]cdb 15.3 161

233 wvaluationNofNextractsNfromNyevuinaNavellanaNhullsNasNantioxidants_NJournalaofaAgriculturalaandaFooda
Chemistry[N2000[Nfj[Nejkb]i 5.7 144

HerminiauDominguezuGonzˆ¡lez

2



232 wnzymaticNpretreatmentNtoNenhanceNoilNextractionNfromNfruitsNandNoilseedslNaNreview_NFooda
Chemistry[N1994[Nfk[Ndic]djh 8.5 144

231 StudyNonNtheNdeacetylationNofNhemicellulosesNduringNtheNhydrothermalNprocessingNofNwucalyptusN
wood_NEuropeanaJournalaofaWoodaandaWoodaProducts[N2001[Ngk[Nge]gk 2.1 122

230 xractionalNcharacterisationNofNjatropha[Nneem[Nmoringa[Ntrisperma[NcastorNandNcandlenutNseedsNasN
potentialNfeedstocksNforNbiodieselNproductionNinNuuba_NBiomassaandaBioenergy[N2010[Nef[Ngee]gej 5.3 119

229 yenerationNofNxyloseNsolutionsNfromNwucalyptusNglobulusNwoodNbyNautohydrolysis]posthydrolysisN
processeslNposthydrolysisNkinetics_NBioresourceaTechnology[N2001[Nik[Ncgg]hf 11 113

228 –mprovedNxylitolNproductionNwithNvebaryomycesNhanseniiNY]ifdhNfromNrawNorNdetoxifiedNwoodN
hydrolysates_NEnzymeaandaMicrobialaTechnology[N1997[Ndc[Ncj]df 3.8 106

227 éicrowaveNassistedNwaterNextractionNofNplantNcompounds_NJournalaofaChemicalaTechnologyaanda
Biotechnology[N2015[Nkb[Ngkb]hbi 3.5 105

226 sssessmentNonNtheNfermentabilityNofNxylooligosaccharidesNfromNriceNhusksNbyNprobioticNbacteria_N
JournalaofaAgriculturalaandaFoodaChemistry[N2008[Ngh[Nifjd]i 5.7 103

225 sntioxidantNandNantimicrobialNeffectsNofNextractsNfromNhydrolysatesNofNlignocellulosicNmaterials_N
JournalaofaAgriculturalaandaFoodaChemistry[N2001[Nfk[Ndfgk]hf 5.7 100

224 Ultra]NandNnanofiltrationNofNaqueousNextractsNfromNdistilledNfermentedNgrapeNpomace_NJournalaofa
FoodaEngineering[N2009[Nkc[Ngji]gke 6 99

223 RelevanceNofNíaturalNPhenolicsNfromNyrapeNandNverivativeNProductsNinNtheNxormulationNofN
uosmetics_NCosmetics[N2015[Nd[Ndgk]dih 2.7 97

222 RefiningNofNautohydrolysisNliquorsNforNmanufacturingNxylooligosaccharideslNevaluationNofN
operationalNstrategies_NBioresourceaTechnology[N2005[Nkh[Njjk]kh 11 97

221 sutohydrolysisNofNagriculturalNresidueslNstudyNofNreactionNbyproducts_NBioresourceaTechnology[N2007[N
kj[Nckgc]i 11 96

220 sntioxidantNactivityNofNtheNphenolicNcompoundsNreleasedNbyNhydrothermalNtreatmentsNofNoliveNtreeN
pruning_NFoodaChemistry[N2009[Nccf[Njbh]jcd 8.5 95

219 SolventNextractionNofNhemicellulosicNwoodNhydrolysateslNaNprocedureNusefulNforNobtainingNbothN
detoxifiedNfermentationNmediaNandNpolyphenolsNwithNantioxidantNactivity_NFoodaChemistry[N1999[Nhi[Ncfi]cge8.5 92

218 sntioxidantNactivityNofNbyproductsNfromNtheNhydrolyticNprocessingNofNselectedNlignocellulosicN
materials_NTrendsainaFoodaScienceaandaTechnology[N2004[Ncg[Nckc]dbb 15.3 90

217 tioconversionNofNposthydrolysedNautohydrolysisNliquorslNanNalternativeNforNxylitolNproductionNfromN
cornNcobs_NEnzymeaandaMicrobialaTechnology[N2002[Nec[Nfec]fej 3.8 89

216 uharcoalNadsorptionNofNwoodNhydrolysatesNforNimprovingNtheirNfermentabilitylN–nfluenceNofNtheN
operationalNconditions_NBioresourceaTechnology[N1996[Ngi[Ncik]cjg 11 84

215 –nterpretationNofNdeacetylationNandNhemicelluloseNhydrolysisNduringNhydrothermalNtreatmentsNonN
theNbasisNofNtheNseverityNfactor_NProcessaBiochemistry[N2002[Nei[Ncbhi]cbie 4.8 81

(2002-1994)

3



214 SimultaneousNextractionNandNdepolymerizationNofNfucoidanNfromNSargassumNmuticumNinNaqueousN
media_NMarineaDrugs[N2013[Ncc[Nfhcd]di 6 74

213 ProcessingNofNriceNhuskNautohydrolysisNliquorsNforNobtainingNfoodNingredients_NJournalaofaAgriculturala
andaFoodaChemistry[N2004[Ngd[Niecc]i 5.7 73

212 RecentNdevelopmentsNonNtheNextractionNandNapplicationNofNursolicNacid_NsNreview_NFoodaResearcha
International[N2018[Ncbe[Nceb]cfk 7 72

211 wxtractionNofNantioxidantsNfromNseveralNberriesNpressingNwastesNusingNconventionalNandN
supercriticalNsolvents_NEuropeanaFoodaResearchaandaTechnology[N2010[Ndec[Nhhk]hii 3.4 69

210 ProductionNofNSubstitutedNóligosaccharidesNbyNzydrolyticNProcessingNofNtarleyNzusks_NIndustriala
gamp;aEngineeringaChemistryaResearch[N2004[Nfe[Nchbj]chcf 3.9 69

209 tiotechnologicalNproductionNofNxylitol_NPartNdlNóperationNinNcultureNmediaNmadeNwithNcommercialN
sugars_NBioresourceaTechnology[N1998[Nhg[Ndbe]dcd 11 65

208 éanufactureNandNRefiningNofNóligosaccharidesNfromN–ndustrialNSolidNWastes_NIndustrialagamp;a
EngineeringaChemistryaResearch[N2005[Nff[Nhcf]hdb 3.9 65

207 –ntegralNUtilizationNofNRedNSeaweedNforNtioactiveNProduction_NMarineaDrugs[N2019[Nci[N 6 64

206 ValorizationNofNSargassumNmuticumNtiomassNsccordingNtoNtheNtiorefineryNuoncept_NMarineaDrugs[N
2015[Nce[Neifg]hb 6 64

205 ProductionNofNantioxidantsNbyNnon]isothermalNautohydrolysisNofNlignocellulosicNwastes_NLWTaoaFooda
ScienceaandaTechnology[N2011[Nff[Nfeh]ffd 5.4 64

204 ProductionNofNantioxidantsNfromNwucalyptusNglobulusNwoodNbyNsolventNextractionNofNhemicelluloseN
hydrolysates_NFoodaChemistry[N2004[Njf[Ndfe]dgc 8.5 64

203 sntioxidantNactivityNofNextractsNfromNyevuinaNavellanaNandNRosaNrubiginosaNdefattedNseeds_NFooda
ResearchaInternational[N2001[Nef[Ncbe]cbk 7 64

202 wnzyme]assistedNhexaneNextractionNofNsoyaNbeanNoil_NFoodaChemistry[N1995[Ngf[Ndde]dec 8.5 64

201 SeaweedNbiorefinery_NReviewsainaEnvironmentalaScienceaandaBiotechnology[N2019[Ncj[Neeg]ejj 13.9 63

200 SupercriticalNuódNextractionNofNfattyNacids[NphenolicsNandNfucoxanthinNfromNfreeze]driedNSargassumN
muticum_NJournalaofaAppliedaPhycology[N2015[Ndi[Nkgi]khf 3.2 63

199 éembrane]assistedNprocessingNofNxylooligosaccharide]containingNliquors_NJournalaofaAgriculturala
andaFoodaChemistry[N2006[Ngf[Ngfeb]h 5.7 61

198
spplicationNofNhull[NburNandNleafNchestnutNextractsNonNtheNshelf]lifeNofNbeefNpattiesNstoredNunderN
ésPlNwvaluationNofNtheirNimpactNonNphysicochemicalNproperties[NlipidNoxidation[Nantioxidant[NandN
antimicrobialNpotential_NFoodaResearchaInternational[N2018[Nccd[Ndhe]die

7 61

197 PotentialNofNantioxidantNextractsNproducedNbyNaqueousNprocessingNofNrenewableNresourcesNforNtheN
formulationNofNcosmetics_NIndustrialaCropsaandaProducts[N2014[Ngj[Ncbf]ccb 5.9 59

HerminiauDominguezuGonzˆ¡lez

4



196 zydrothermalNfractionationNofNSargassumNmuticumNbiomass_NJournalaofaAppliedaPhycology[N2012[Ndf[Ncghk]cgij3.2 59

195 ValorisationNofNwasteNfractionsNfromNautohydrolysisNofNselectedNlignocellulosicNmaterials_NJournalaofa
ChemicalaTechnologyaandaBiotechnology[N2003[Nij[Nekd]ekj 3.5 57

194 éicrowaveNhydrodiffusionNandNgravityNprocessingNofNSargassumNmuticum_NProcessaBiochemistry[N
2014[Nfk[Nkjc]kjj 4.8 56

193 wffectsNofNwucalyptusNglobulusNwoodNautohydrolysisNconditionsNonNtheNreactionNproducts_NJournalaofa
AgriculturalaandaFoodaChemistry[N2007[Ngg[Nkbbh]ce 5.7 55

192 ProductionNofNxylitolNfromNconcentratedNwoodNhydrolysatesNbyNvebaryomycesNhanseniilNwffectNofN
theNinitialNcellNconcentration_NBiotechnologyaLetters[N1996[Ncj[Ngke]gkj 3 55

191 PreparationNofNfermentationNmediaNfromNagriculturalNwastesNandNtheirNbioconversionNintoNxylitol_N
FoodaBiotechnology[N2000[Ncf[Nik]ki 2.2 54

190 sNgreenNapproachNforNalginateNextractionNfromNSargassumNmuticumNbrownNseaweedNusingN
ultrasound]assistedNtechnique_NInternationalaJournalaofaBiologicalaMacromolecules[N2019[Ncdf[Nfgc]fgk 7.9 54

189 wvaluationNofNultra]NandNnanofiltrationNforNrefiningNsolubleNproductsNfromNriceNhuskNxylan_N
BioresourceaTechnology[N2008[Nkk[Ngefc]gc 11 52

188 wnzymaticNsaccharificationNofNalkali]treatedNsunflowerNhulls_NBioresourceaTechnology[N1994[Nfk[Nge]gk 11 52

187 Ultrasound]assistedNextractionNofNfucoidanNfromNSargassumNmuticum_NJournalaofaAppliedaPhycology[N
2017[Ndk[Ncgge]cghc 3.2 51

186 sssessmentNofNtheNproductionNofNantioxidantsNfromNwinemakingNwasteNsolids_NJournalaofa
AgriculturalaandaFoodaChemistry[N2004[Ngd[Nghcd]db 5.7 50

185 óptimizationNofNtheNenzymaticNtreatmentNduringNaqueousNoilNextractionNfromNsunflowerNseeds_NFooda
Chemistry[N1998[Nhc[Nfhi]fif 8.5 49

184 íon]isothermalNautohydrolysisNofNbarleyNhuskslNProductNdistributionNandNantioxidantNactivityNofN
ethylNacetateNsolubleNfractions_NJournalaofaFoodaEngineering[N2008[Njf[Ngff]ggd 6 48

183 squeousNprocessingNofNsunflowerNkernelsNwithNenzymaticNtechnology_NFoodaChemistry[N1995[Nge[Nfdi]fef8.5 48

182 PotentialNofNintensificationNtechniquesNforNtheNextractionNandNdepolymerizationNofNfucoidan_NAlgala
Research[N2018[Neb[Ncdj]cfj 5 45

181 uomparativeNenvironmentalNassessmentNofNvalorizationNstrategiesNofNtheNinvasiveNmacroalgaeN
SargassumNmuticum_NBioresourceaTechnology[N2014[Nchc[Ncei]fj 11 44

180 RecoveryNofNantioxidantsNfromNindustrialNwasteNliquorsNusingNmembranesNandNpolymericNresins_N
JournalaofaFoodaEngineering[N2010[Nkh[Ncdi]cee 6 44

179 uharacterization[NrefiningNandNantioxidantNactivityNofNsaccharidesNderivedNfromNhemicellulosesNofN
woodNandNriceNhusks_NFoodaChemistry[N2013[Ncfc[Nfkg]gbd 8.5 43

(2013-2012)

5



178 éembraneNconcentrationNofNantioxidantsNfromNuastaneaNsativaNleavesNaqueousNextracts_NChemicala
EngineeringaJournal[N2011[Ncig[Nkg]cbd 14.7 43

177 xractionationNofNantioxidantsNfromNautohydrolysisNofNbarleyNhusks_NJournalaofaAgriculturalaandaFooda
Chemistry[N2008[Ngh[Ncbhgc]k 5.7 41

176 éembraneNprocessingNofNliquorsNfromNwucalyptusNglobulusNautohydrolysis_NJournalaofaFooda
Engineering[N2008[Nji[Ndgi]dhg 6 41

175 [NsNSourceNofNTroublesNandNPotentialNRiches_NMarineaDrugs[N2019[Nci[N 6 40

174 wnhancingNtheNpotentialNofNoligosaccharidesNfromNcorncobNautohydrolysisNasNprebioticNfoodN
ingredients_NIndustrialaCropsaandaProducts[N2006[Ndf[Ncgd]cgk 5.9 40

173 éanufactureNofNxylose]basedNfermentationNmediaNfromNcorncobsNbyNposthydrolysisNofN
autohydrolysisNliquors_NAppliedaBiochemistryaandaBiotechnology[N2001[Nkg[Nckg]dbi 3.2 40

172 XylitolNproductionNfromNwucalyptusNwoodNhydrolysatesNextractedNwithNorganicNsolvents_NProcessa
Biochemistry[N1997[Ned[Ngkk]hbf 4.8 39

171 xractionationNandNenzymaticNhydrolysisNofNsolubleNproteinNpresentNinNwasteNliquorsNfromNsoyN
processing_NJournalaofaAgriculturalaandaFoodaChemistry[N2005[Nge[Nihbb]j 5.7 38

170 óilNextractabilityNfromNenzymaticallyNtreatedNsoybeanNandNsunflowerlNrangeNofNoperationalN
variables_NFoodaChemistry[N1993[Nfh[Ndii]djf 8.5 37

169 RecoveryNandNconcentrationNofNantioxidantsNfromNwineryNwastes_NMolecules[N2012[Nci[Nebbj]df 4.8 36

168 RecoveryNofNbioactiveNandNgellingNextractsNfromNedibleNbrownNseaweedNáaminariaNochroleucaNbyN
non]isothermalNautohydrolysis_NFoodaChemistry[N2019[Ndii[Nege]ehc 8.5 35

167 tatchNandNfixedNbedNcolumnNstudiesNonNphenolicNadsorptionNfromNwineNvinassesNbyNpolymericNresins_N
JournalaofaFoodaEngineering[N2017[Ndbk[Ngd]hb 6 34

166 snti]oxidantNactivityNofNisolatesNfromNacidNhydrolysatesNofNwucalyptusNglobulusNwood_NFooda
Chemistry[N2005[Nkb[Ngbe]gcc 8.5 34

165 sntioxidantNactivityNofNextractsNproducedNbyNsolventNextractionNofNalmondNshellsNacidNhydrolysates_N
FoodaChemistry[N2007[Ncbc[Ncke]dbc 8.5 33

164 wíZYésT–uNPRóuwSS–íyNóxNuRUvwNXYáóóá–yóéwRNSóáUT–óíSNótTs–íwvNtYN
sUTózYvRóáYS–SNóxNwUusáYPTUSNWóóv_NFoodaBiotechnology[N2002[Nch[Nkc]cbg 2.2 33

163 StudyNofNtheNseasonalNvariationNonNproximateNcompositionNofNoven]driedNSargassumNmuticumN
biomassNcollectedNinNVigoNRia[NSpain_NJournalaofaAppliedaPhycology[N2016[Ndj[Nckfe]ckge 3.2 32

162 uharcoalNadsorptionNofNphenolicNcompoundsNpresentNinNdistilledNgrapeNpomace_NJournalaofaFooda
Engineering[N2008[Njf[Ncgh]che 6 32

161 ProductionNofNxylose]containingNfermentationNmediaNbyNenzymaticNpost]hydrolysisNofNoligomersN
producedNbyNcornNcobNautohydrolysis_NWorldaJournalaofaMicrobiologyaandaBiotechnology[N2001[Nci[Njci]jdd4.4 32

HerminiauDominguezuGonzˆ¡lez

6



160 XylitolNproductionNfromNbarleyNbranNhydrolysatesNbyNcontinuousNfermentationNwithNvebaryomycesN
hansenii_NBiotechnologyaLetters[N2000[Ndd[Ncjkg]cjkj 3 32

159 sntioxidantNactivityNofNliquorsNfromNsteamNexplosionNofNóleaNeuropeaNwood_NWoodaScienceaanda
Technology[N2008[Nfd[Ngik]gkd 2.5 31

158 zydrolyticNProcessingNofNRiceNzusksNinNsqueousNéedialNsNKineticNsssessment_NCollectionaofa
CzechoslovakaChemicalaCommunications[N2002[Nhi[Ngbk]geb 31

157 wxtractionNofNlow]molar]massNphenolicsNandNlipophilicNcompoundsNfromNPinusNpinasterNwoodNwithN
compressedNuód_NJournalaofaSupercriticalaFluids[N2013[Njc[Ncke]ckk 4.2 30

156 óptimizationNofNantioxidantsNâ��NwxtractionNfromNuastaneaNsativaNleaves_NChemicalaEngineeringaJournal
[N2012[Ndbe[Ncbc]cbk 14.7 29

155 PurifiedNphenolicsNfromNhydrothermalNtreatmentsNofNbiomasslNabilityNtoNprotectNsunflowerNbulkNoilN
andNmodelNfoodNemulsionsNfromNoxidation_NJournalaofaAgriculturalaandaFoodaChemistry[N2011[Ngk[Nkcgj]hg5.7 29

154 SuccessfulNspproachesNforNaNRedNSeaweedNtiorefinery_NMarineaDrugs[N2019[Nci[N 6 28

153 ThermalNstabilityNofNantioxidantsNobtainedNfromNwoodNandNindustrialNwastes_NFoodaChemistry[N2007[N
cbb[Ncbgk]cbhf 8.5 28

152 éicrowaveNhydrodiffusionNandNgravityNWézyXNprocessingNofNáaminariaNochroleucaNbrownNseaweed_N
JournalaofaCleaneraProduction[N2018[Ncki[Nccbj]ccch 10.3 26

151 XylitolNproductionNfromNwoodNhydrolyzatesNbyNentrappedNvebaryomycesNhanseniiNandNuandidaN
guilliermondiiNcells_NAppliedaBiochemistryaandaBiotechnology[N1999[Njc[Ncck]eb 3.2 25

150 ízfóz]tasedNpretreatmentNforNimprovingNtheNnutritionalNqualityNofNsingle]cellNproteinNWSuPX_N
AppliedaBiochemistryaandaBiotechnology[N1995[Ngg[Ncee]cfk 3.2 25

149 xunctionalNingredientsNfromNalgaeNforNfoodsNandNnutraceuticalsN2013[N 25

148 slgaeNPolysaccharidesVNuhemicalNuharacterizationNandNtheirNRoleNinNtheN–nflammatoryNProcess_N
CurrentaMedicinalaChemistry[N2017[Ndf[Ncfk]cig 4.3 25

147 –nNvitroNbioactiveNpropertiesNofNphlorotanninsNrecoveredNfromNhydrothermalNtreatmentNofN
SargassumNmuticum_NSeparationaandaPurificationaTechnology[N2016[Nchi[Ncci]cdh 8.3 25

146 –nfluenceNofNmolecularNweightNonNtheNpropertiesNofNSargassumNmuticumNfucoidan_NAlgalaResearch[N
2019[Nej[Ncbceke 5 25

145 wxtractionNandNfunctionalityNofNmembrane]concentratedNproteinNfromNdefattedNRosaNrubiginosaN
seeds_NFoodaChemistry[N2001[Nif[Nedi]eek 8.5 24

144 uharacterisationNofNproteinNconcentratesNfromNpressedNcakesNofNyuevinaNavellanaNWuhileanN
hazelnutX_NFoodaChemistry[N2002[Nij[Ncik]cjh 8.5 23

143 wnzymaticNtreatmentNofNsunflowerNkernelsNbeforeNoilNextraction_NFoodaResearchaInternational[N1995[N
dj[Ngei]gfg 7 23

(1995-2000)

7



142 PrehydrolysisNofwucalyptusNwoodNwithNdiluteNsulphuricNacidlNoperationNinNautoclave_NEuropeana
JournalaofaWoodaandaWoodaProducts[N1994[Ngd[Ncbd]cbj 2.1 23

141 tioactiveNPropertiesNofNéarineNPhenolics_NMarineaDrugs[N2020[Ncj[N 6 23

140 PrehydrolysisNofwucalyptusNwoodNwithNdiluteNsulphuricNacidlNoperationNatNatmosphericNpressure_N
EuropeanaJournalaofaWoodaandaWoodaProducts[N1993[Ngc[Negi]ehe 2.1 22

139 xlowersNofNUlexNeuropaeusNá_Nâ��NuomparingNtwoNextractionNtechniquesNWézyNandNdistillationX_N
ComptesaRendusaChimie[N2016[Nck[Nicj]idg 2.7 21

138 RecoveryNofNbioactiveNcompoundsNfromNPinusNpinasterNwoodNbyNconsecutiveNextractionNstages_N
WoodaScienceaandaTechnology[N2014[Nfj[Necc]ede 2.5 21

137 –nhibitionNofNcellulaseNactivityNbyNsun_owerNpolyphenols_NBiotechnologyaLetters[N1997[Nck[Ngdc]gdf 3 21

136 wthanolNextractionNofNpolyphenolsNinNanNimmersionNextractor_NwffectNofNpulsingNflow_NJAOCSnaJournala
ofatheaAmericanaOilaChemistshaSociety[N1996[Nie[Nccdc]ccdg 1.8 21

135 WhatNisNnewNonNtheNhopNextractionq_NTrendsainaFoodaScienceaandaTechnology[N2019[Nke[Ncd]dd 15.3 20

134 sNmembraneNprocessNforNtheNrecoveryNofNaNconcentratedNphenolicNproductNfromNwhiteNvinasses_N
ChemicalaEngineeringaJournal[N2017[Nedi[Ndcb]dci 14.7 20

133 PurificationNofNoligosaccharidesNfromNriceNhuskNautohydrolysisNliquorsNbyNultra]NandNnano]filtration_N
Desalination[N2006[Nckk[Ngfc]gfe 10.3 20

132 sntioxidantNactivityNofNliquorsNfromNaqueousNtreatmentsNofNPinusNradiataNwood_NWoodaScienceaanda
Technology[N2005[Nek[Ncdk]cek 2.5 20

131 tiorefineryNconceptNforNdiscardedNpotatoeslNRecoveryNofNstarchNandNbioactiveNcompounds_NJournala
ofaFoodaEngineering[N2020[Ndig[Ncbkjjh 6 20

130 ProductionNofNnutraceuticsNfromNchestnutNbursNbyNhydrolyticNtreatment_NFoodaResearchaInternational
[N2014[Nhg[Negk]ehh 7 19

129 ValorizationNofNchestnutNhusksNbyNnon]isothermalNhydrolysis_NIndustrialaCropsaandaProducts[N2012[Neh[Ncid]cih5.9 19

128
tiorefineryNprocessesNforNtheNintegralNvalorizationNofNagroindustrialNandNforestalNwastesNProcesosN
deNbiorrefinerˆ›aNparaNlaNvalorizaciˆ‡nNintegralNdeNresiduosNagroindustrialesNyNforestales_NCYTAaoa
JournalaofaFood[N2011[Nk[Ndjd]djk

2.3 19

127 TheNmicrowaveNassistedNextractionNswayNonNtheNfeaturesNofNantioxidantNcompoundsNandNgellingN
biopolymersNfromNéastocarpusNstellatus_NAlgalaResearch[N2020[Ngc[Ncbdbjc 5 19

126 SequentialNextractionNofNzericiumNerinaceusNusingNgreenNsolvents_NLWTaoaFoodaScienceaanda
Technology[N2015[Nhf[Neki]fbf 5.4 18

125 PhotodamageNattenuationNeffectNbyNaNtetraprenyltoluquinolNchromaneNmeroterpenoidNisolatedN
fromNSargassumNmuticum_NJournalaofaPhotochemistryaandaPhotobiologyaB:aBiology[N2015[Ncfj[Ngc]gj 6.7 18

HerminiauDominguezuGonzˆ¡lez

8



124 uosmeticsNfromNéarineNSourcesN2015[Ncbcg]cbfd 18

123 PotentialNuseNofNuytisusNscopariusNextractsNinNtopicalNapplicationsNforNskinNprotectionNagainstN
oxidativeNdamage_NJournalaofaPhotochemistryaandaPhotobiologyaB:aBiology[N2013[Ncdg[Nje]k 6.7 17

122 xeasibilityNofNposthydrolysisNprocessingNofNhydrothermalNextractsNfromNSargassumNmuticum_NAlgala
Research[N2017[Ndi[Nie]jc 5 17

121 wthanolicNextractionNofNsunflowerNoilNinNaNpulsingNextractor_NJAOCSnaJournalaofatheaAmericanaOila
ChemistshaSociety[N1998[Nig[Nige]igf 1.8 17

120 slternativeNenvironmentalNfriendlyNprocessNforNdehydrationNofNedibleNUndariaNpinnatifidaNbrownN
seaweedNbyNmicrowaveNhydrodiffusionNandNgravity_NJournalaofaFoodaEngineering[N2019[Ndhc[Ncg]dg 6 16

119 éicrostructuralNfeaturesNofNenzymaticallyNtreatedNoilseedsN1998[Nij[Nfkc]fki 16

118 XylitolNfromNwoodlNstudyNofNsomeNoperationalNstrategies_NFoodaChemistry[N1996[Ngi[Ngec]geg 8.5 16

117 RetrievingNofNhigh]valueNbiomoleculesNfromNedibleNzimanthaliaNelongataNbrownNseaweedNusingN
hydrothermalNprocessing_NFoodaandaBioproductsaProcessing[N2019[Ncci[Ndig]djh 4.9 15

116 xractionationNofNindustrialNsolidsNcontainingNbarleyNhusksNinNaqueousNmedia_NFoodaandaBioproductsa
Processing[N2009[Nji[Ndbj]dcf 4.9 15

115 UltrafiltrationNofNindustrialNwasteNliquorsNfromNtheNmanufactureNofNsoyNproteinNconcentrates_N
JournalaofaChemicalaTechnologyaandaBiotechnology[N2006[Njc[Ncdgd]cdgj 3.5 15

114 wcofriendlyNextractionNofNbioactiveNfractionsNfromNSargassumNmuticum_NProcessaBiochemistry[N2019[N
ik[Nchh]cie 4.8 15

113 Personal]uareNProductsNxormulatedNwithNíaturalNsntioxidantNwxtracts_NCosmetics[N2018[Ng[Nce 2.7 14

112 íon]isothermalNautohydrolysisNofNnixtamalizedNmaizeNpericarplNProductionNofNnutraceuticalN
extracts_NLWTaoaFoodaScienceaandaTechnology[N2014[Ngj[Nggb]ggh 5.4 14

111 ProtectiveNeffectNagainstNoxygenNreactiveNspeciesNandNskinNfibroblastNstimulationNofNuouroupitaN
guianensisNleafNextracts_NNaturalaProductaResearch[N2012[Ndh[Necf]dd 2.3 14

110 Water]SolubleNuomponentsNofNPinusNpinasterNWood_NBioResources[N2013[Nj[N 1.3 14

109 ProteinNconcentratesNfromNyeastNculturedNinNwoodNhydrolysates_NFoodaChemistry[N1995[Nge[Ncgi]che 8.5 14

108 TailoringNhybridNcarrageenansNfromNéastocarpusNstellatusNredNseaweedNusingNmicrowaveN
hydrodiffusionNandNgravity_NCarbohydrateaPolymers[N2020[Ndfj[Ncchjeb 10.3 14

107 ValuableNPolyphenolicNsntioxidantsNfromNWineNVinasses_NFoodaandaBioprocessaTechnology[N2012[Ng[Ndibj]dich5.1 13

(2012-2015)
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106 wffectsNofNcaffeicNacidNandNbovineNserumNalbuminNinNreducingNtheNrateNofNdevelopmentNofNrancidityNinN
oil]in]waterNandNwater]in]oilNemulsions_NFoodaChemistry[N2011[Ncdk[Nchgd]chgk 8.5 13

105 éanufactureNofNPrebioticsNfromNtiomassNSourcesN2009[Ngeg]gjk 13

104 vepolymerizationNofNxylan]derivedNproductsNinNanNenzymaticNmembraneNreactor_NJournalaofa
MembraneaScience[N2008[Nedb[Nddf]dec 9.6 13

103 squeousNwxtractionNandNéembraneN–solationNofNProteinNfromNvefattedNyevuinaNavellana_NJournalaofa
FoodaScience[N2002[Nhi[Nhjj]hkh 3.4 13

102 vimorphicNbehaviourNofNvebaryomycesNhanseniiNgrownNonNbarleyNbranNacidNhydrolyzates_N
BiotechnologyaLetters[N2000[Ndd[Nhbg]hcb 3 13

101 RecoveryNofNaqueousNphaseNofNbroccoliNobtainedNbyNézyNtechniqueNforNdevelopmentNofNhydrogelsN
withNantioxidantNproperties_NLWTaoaFoodaScienceaandaTechnology[N2019[Ncbi[Nkj]cbh 5.4 12

100 wnzymaticNProcessingNofNRiceNzuskNsutohydrolysisNProductsNforNóbtainingNáowNéolecularNWeightN
óligosaccharides_NFoodaBiotechnology[N2008[Ndd[Nec]fh 2.2 12

99 xucoidanslNTheNimportanceNofNprocessingNonNtheirNanti]tumoralNproperties_NAlgalaResearch[N2020[Nfg[Ncbcifj5 12

98 PotentialNofNPaulowniaNsp_NforNbiorefinery_NIndustrialaCropsaandaProducts[N2020[Ncgg[Nccdiek 5.9 12

97 wdibleNtrownNSeaweedNinNyluten]xreeNPastalNTechnologicalNandNíutritionalNwvaluation_NFoods[N2019[N
j[N 4.9 12

96 TrendsNinNkiwifruitNandNbyproductsNvalorization_NTrendsainaFoodaScienceaandaTechnology[N2021[Ncbi[Nfbc]fcf15.3 12

95 RecoveryNofNphenolsNfromNautohydrolysisNliquorsNofNbarleyNhuskslNKineticNandNequilibriumNstudies_N
IndustrialaCropsaandaProducts[N2017[Ncbe[Ncig]cjf 5.9 11

94 ValorisationNofNedibleNbrownNseaweedsNbyNtheNrecoveryNofNbioactiveNcompoundsNfromNaqueousN
phaseNusingNézyNtoNdevelopNinnovativeNhydrogels_NProcessaBiochemistry[N2019[Nij[Ncbb]cbi 4.8 11

93 uleanNtechnologiesNappliedNtoNtheNrecoveryNofNbioactiveNextractsNfromNuamelliaNsinensisNleavesN
agriculturalNwastes_NFoodaandaBioproductsaProcessing[N2020[Ncdd[Ndcf]ddc 4.9 11

92 sdvancesNinNtheNbiorefineryNofNSargassumNmuticumlNValorisationNofNtheNalginateNfractions_NIndustriala
CropsaandaProducts[N2019[Ncej[Ncccfje 5.9 11

91 SupercriticalNextractionNofNborageNseedNoilNcoupledNtoNconventionalNsolventNextractionNofN
antioxidants_NEuropeanaJournalaofaLipidaScienceaandaTechnology[N2008[Nccb[Ncbeg]cbff 3 11

90 yreenNtechnologiesNforNcascadeNextractionNofNSargassumNmuticumNbioactives_NJournalaofaApplieda
Phycology[N2019[Nec[Ndfjc]dfkg 3.2 11

89 PhenolicsNproductionNfromNalkalineNhydrolysisNofNautohydrolysisNliquors_NCYTAaoaJournalaofaFood[N
2016[Ncf[Ndgg]dhg 2.3 10
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88 wnzyme]aidedNalternativeNprocessesNforNtheNextractionNofNoilNfromNRosaNrubiginosa_NJAOCSnaJournala
ofatheaAmericanaOilaChemistshaSociety[N2001[Nij[Nfei]fek 1.8 10

87 uontinuousNfermentationNofNd]xyloseNbyNimmobilizedpichiaNstipitisNcomparisonNbetweenNcstrNandN
cpfr_NAppliedaBiochemistryaandaBiotechnology[N1991[Ndj]dk[Niec]iek 3.2 10

86 SubcriticalNWaterNforNtheNwxtractionNandNzydrolysisNofNProteinNandNótherNxractionsNinNtiorefineriesN
fromNsgro]foodNWastesNandNslgaelNaNReview_NFoodaandaBioprocessaTechnology[N2021[Ncf[Neie]eji 5.1 10

85 snNapproachNtoNassessNtheNsynergisticNeffectNofNnaturalNantioxidantsNonNtheNperformanceNofNtheN
polypropyleneNstabilizingNsystems_NJournalaofaAppliedaPolymeraScience[N2012[Ncdh[Ncjgd]cjgj 2.9 9

84 slgaeNasNaNsourceNofNbiologicallyNactiveNingredientsNforNtheNformulationNofNfunctionalNfoodsNandN
nutraceuticalsN2013[Nc]ck 9

83 ProductionNandNRefiningNofNSolubleNProductsNfromNwucalyptusNglobulusNylucuronoxylan_NCollectiona
ofaCzechoslovakaChemicalaCommunications[N2007[Nid[Nebi]edb 9

82 –nnovativeNtechnologiesNforNtheNextractionNofNsaccharidicNandNphenolicNfractionsNfromNPleurotusN
eryngii_NLWTaoaFoodaScienceaandaTechnology[N2019[Ncbc[Niif]ijd 5.4 9

81 tioactiveNpropertiesNofNscaciaNdealbataNflowersNextracts_NWasteaandaBiomassaValorization[N2020[Ncc[Ndgfk]dggi3.2 9

80 PreparationNofNzydrogelsNuomposedNofNtioactiveNuompoundsNfromNsqueousNPhaseNofNsrtichokeN
óbtainedNbyNézyNTechnique_NFoodaandaBioprocessaTechnology[N2019[Ncd[Ncebf]cecg 5.1 8

79 PressurizedNhotNwaterNextractionNofN˛†]glucansNfromNuantharellusNtubaeformis_NElectrophoresis[N2018
[Nek[Ncjkd 3.6 8

78 –mpactNofNcounterionsNonNtheNthermo]rheologicalNfeaturesNofNhybridNcarrageenanNsystemsNisolatedN
fromNredNseaweedNyigartinaNskottsbergii_NFoodaHydrocolloids[N2018[Njf[Nedc]edk 10.6 8

77 áacticNacidNfromNappleNpomacelNaNlaboratoryNexperimentNforNteachingNvalorisationNofNwastes_NCYTAaoa
JournalaofaFood[N2009[Ni[Nje]jj 2.3 8

76 SimulationNofNmultistageNextractionNofNantioxidantsNfromNuhileanNhazelnutNWyevuinaNavellanaXNhulls_N
JAOCSnaJournalaofatheaAmericanaOilaChemistshaSociety[N2003[Njb[Nejk]ekh 1.8 8

75 zydrolysisNofNmicrocrystallineNcelluloseNbyNcellulolyticNcomplexNofNTrichodermaNreeseiNinN
low]moistureNmedia_NEnzymeaandaMicrobialaTechnology[N1995[Nci[Njbk]jcg 3.8 8

74 –mprovingNtheNnutritionalNperformanceNofNgluten]freeNpastaNwithNpotatoNpeelNautohydrolysisN
extract_NInnovativeaFoodaScienceaandaEmergingaTechnologies[N2020[Nhe[Ncbdeif 6.8 8

73
sntioxidantNcapacityNofNtheNextractsNfromNflowersNofNwricaNaustralisNá_lNuomparisonNbetweenN
microwaveNhydrodiffusionNandNgravityNWézyXNandNdistillationNextractionNtechniquesN]NxormulationNofN
sunscreenNcreams_NIndustrialaCropsaandaProducts[N2020[Ncfg[Nccdbik

5.9 8

72 spplyingNSeaweedNuompoundsNinNuosmetics[NuosmeceuticalsNandNíutricosmetics_NMarineaDrugs[N
2021[Nck[N 6 8

71
éicrowaveNhydrogravityNpretreatmentNofNSargassumNmuticumNbeforeNsolventNextractionNofN
antioxidantNandNantiobesityNcompounds_NJournalaofaChemicalaTechnologyaandaBiotechnology[N2019[N
kf[Ndgh]dhf

3.5 7

(2019-2001)

11



70 SensoryNwvaluationNandNóxidativeNStabilityNofNaNSuncreamNxormulatedNwithNThermalNSpringNWatersN
fromNóurenseNWíWNSpainXNandNSargassumNmuticumNwxtracts_NCosmetics[N2017[Nf[Nck 2.7 7

69 StudyNofNfucoidansNasNnaturalNbiomoleculesNforNtherapeuticalNapplicationsNinNosteoarthritis_N
CarbohydrateaPolymers[N2021[Ndgj[Nccihkd 10.3 7

68 sntiviralNsctivityNofNuarrageenansNandNProcessingN–mplications_NMarineaDrugs[N2021[Nck[N 6 7

67 ValorisationNofNpotatoNwastes_NInternationalaJournalaofaFoodaScienceaandaTechnology[N2020[Ngg[Nddkh]debf3.8 7

66 éicrowave]sssistedNWaterNwxtractionN2017[Nche]ckj 6

65 síT–óX–vsíTNsuT–V–TYNóxNxRsuT–óíSNxRóéNsu–vNzYvRóáYSsTwSNóxNsáéóívNSzwááS_NJournala
ofaFoodaProcessaEngineering[N2008[Nec[Njci]jed 2.4 6

64
wco]friendlyNextractionNofNéastocarpusNstellatusNcarrageenanNforNtheNsynthesisNofNgoldN
nanoparticlesNwithNimprovedNbiologicalNactivity_NInternationalaJournalaofaBiologicalaMacromolecules[N
2021[Ncje[Ncfeh]cffk

7.9 6

63 –ntegratedNvalorizationNofNSargassumNmuticumNinNbiorefineries_NChemicalaEngineeringaJournal[N2021[N
fbf[Ncdgheg 14.7 6

62 wxtractionNofNphenolicsNfromNbroomNbranchesNusingNgreenNtechnologies_NJournalaofaChemicala
TechnologyaandaBiotechnology[N2017[Nkd[Ncefg]cegd 3.5 5

61 wnvironmentallyNfriendlyNprocessingNofNáaminariaNochroleucaNforNsoftNfoodNapplicationsNwithN
bioactiveNproperties_NJournalaofaAppliedaPhycology[N2020[Ned[Ncfgg]cfhg 3.2 5

60 sdsorptionNtechnologiesNtoNrecoverNandNconcentrateNfoodNpolyphenols_NCurrentaOpinionainaFooda
Science[N2018[Nde[Nchg]cid 9.8 5

59 SargassumNmuticumNzydrothermalNwxtractlNwffectsNonNSerumNParametersNandNsntioxidantNsctivityN
inNRats_NAppliedaSciencesaiSwitzerlandk[N2019[Nk[Ndgib 2.6 5

58 sntioxidantNwxtractionNbyNSupercriticalNxluidsN2007[Ndig]ebe 5

57 wliminaciˆ‡nNdeNˆ¡cidoNclorogˆ'nicoNduranteNelNprocesadoNacuosoNdeNlasNalmendrasNdeNgirasol_NGrasasaYa
Aceites[N1993[Nff[Ndeg]dfd 1.3 5

56 tioactiveNextractsNfromNedibleNnettleNleavesNusingNmicrowaveNhydrodiffusionNandNgravityNandN
distillationNextractionNtechniques_NProcessaBiochemistry[N2020[Nkf[Nhh]ij 4.8 5

55 ValorisationNofNtheNindustrialNhybridNcarrageenanNextractionNwastesNusingNeco]friendlyNtreatments_N
FoodaHydrocolloids[N2022[Ncdd[Ncbibib 10.6 5

54 sutohydrolysisNofNforNóbtainingNwxtractsNwithNsntiradicalNProperties_NFoods[N2020[Nk[N 4.9 4

53 yrapeNpolyphenol]richNproductsNwithNantioxidantNandNanti]inflammatoryNpropertiesN2016[Nejk]fbd 4
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52 Physicochemical[NfunctionalNandNstructuralNcharacterizationNofNfibreNfromNdefattedNRosaNrubiginosaN
andNyevuinaNavellanaNseeds_NJournalaofatheaScienceaofaFoodaandaAgriculture[N2004[Njf[Nckgc]ckgk 4.3 4

51 –nfluenciaNdelNtratamientoNenzimˆ¡ticoNenNlaNcalidadNdeNaceitesNvegetales_NGrasasaYaAceites[N1998[Nfk[Nckc]dbd1.3 4

50 ValorisationNofNbranchesNasNaNrawNproductNwithNgreenNtechnologyNextractionNmethods_NCurrenta
ResearchainaFoodaScience[N2020[Nd[Ndb]df 5.6 4

49 StabilityNofNSunNureamsNxormulatedNwithNThermalNSpringNWatersNfromNóurense[NíorthwestNSpain_N
Cosmetics[N2016[Ne[Nfd 2.7 4

48 PotentialNofNuhestnutNWastesNforNuosmeticsNandNPharmaceuticalNspplications_NWasteaandaBiomassa
Valorization[N2020[Ncc[Nfidc]fieb 3.2 4

47 zydrothermalNsystemsNtoNobtainNhighNvalue]addedNcompoundsNfromNmacroalgaeNforNbioeconomyN
andNbiorefineries_NBioresourceaTechnology[N2022[Nefe[Ncdhbci 11 4

46 wnzyme]sssistedNsqueousNwxtractionNProcessesN2017[Neee]ehj 3

45 UpdateNonNpotentialNofNedibleNmushroomslNhigh]valueNcompounds[NextractionNstrategiesNandN
bioactiveNproperties_NInternationalaJournalaofaFoodaScienceaandaTechnology[ 3.8 3

44 ProcesadoNacuosoNdeNsojaNconNtecnologˆ›aNenzimˆ¡ticalNextracciˆ‡nNdeNaceiteNyNproducciˆ‡nNdeNaislados_N
GrasasaYaAceites[N1995[Nfh[Ncc]db 1.3 3

43 éicrowaveNzydrodiffusionNandNyravityNWézyXNwxtractionNfromNvifferentNRawNéaterialsNwithN
uosmeticNspplications_NMolecules[N2019[Ndg[N 4.8 3

42 wTzsíóá]éóv–x–wvNSUPwRuR–T–usáNuódNwXTRsuT–óíNóxNuzwSTíUTNtURSNsíT–óX–vsíTS_N
ChemicalaEngineeringaandaProcessing:aProcessaIntensification[N2020[Ncgh[Ncbjbkd 3.7 3

41 RecoveryNofNphytochemicalNcompoundsNfromNnaturalNandNblanchedNgreenNbroccoliNusingN
non]isothermalNautohydrolysis_NInternationalaJournalaofaFoodaScienceaandaTechnology[N2019[Ngf[Ncdih]cdjd3.8 3

40 wvaluationNofNsustainableNtechnologiesNforNtheNprocessingNofNSargassumNmuticumlNcascadeN
biorefineryNschemes_NGreenaChemistry[N2021[Nde[Nibbc]ibcg 10 3

39 uhondrusNcrispusNtreatedNwithNultrasoundNasNaNpolysaccharidesNsourceNwithNimprovedNantitumoralN
potential_NCarbohydrateaPolymers[N2021[Ndie[Nccjgjj 10.3 3

38 zydrothermalNProcessingNofNforNtheNProductionNofNurudeNwxtractsNUsedNtoNxormulateNPolymericN
íanoparticles_NMarineaDrugs[N2020[Ncj[N 6 2

37 uombinationNofNWater]tasedNwxtractionNTechnologiesN2017[Nfdc]ffk 2

36 uonventionalNpurificationNandNisolationN2015[Ncfk]cid 2

35 wffectNofNzydrothermalNPretreatmentNonNáigninNandNsntioxidantNsctivityN2017[Ng]fe 2
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34 éicrowaveNhydrodiffusionNandNgravityNversusNconventionalNdistillationNforNscaciaNdealbataNflowers_N
RecoveryNofNbioactiveNextractsNforNcosmeticNpurposes_NJournalaofaCleaneraProduction[N2020[Ndif[Ncdecfe 10.3 2

33 zydrothermalNwxtractionNofNValuableNuomponentsNfromNáeavesNandNPetiolesNfromNPaulowniaN
elongataNxNfortunei_NWasteaandaBiomassaValorization[N2020[Ncd[Nfgdg 3.2 2

32 wxtractionNandNPurificationNofNxucoidanNfromNéarineNSourcesN2020[Ncbke]ccdg 2

31 éechanicalNuharacterizationNofNtiopolymer]tasedNzydrogelsNwnrichedNwithNPaulowniaNwxtractsN
RecoveredNUsingNaNyreenNTechnique_NAppliedaSciencesaiSwitzerlandk[N2020[Ncb[Njfek 2.6 2

30 sntioxidantNandNsntitumoralNPropertiesNofNsqueousNxractionsNfromNxrozenNSargassumNmuticum_N
WasteaandaBiomassaValorization[N2020[Ncc[Ncdhc]cdhk 3.2 2

29 ValorizationNofNsrtichokeN–ndustrialNty]ProductsNUsingNyreenNwxtractionNTechnologieslNxormulationN
ofNzydrogelsNinNuombinationNwithNPaulowniaNwxtracts_NMolecules[N2021[Ndh[N 4.8 2

28 wxtractionNofNxattyNscidsNandNPhenolicsNfromNUsingNPressurizedNyreenNSolvents_NMarineaDrugs[N2021[N
ck[N 6 2

27 TheNkeyNroleNofNthermalNwatersNinNtheNdevelopmentNofNinnovativeNgelledNstarch]basedNmatrices_N
FoodaHydrocolloids[N2021[Ncci[Ncbhhki 10.6 2

26 ToolsNforNaNmultiproductNbiorefineryNofNscaciaNdealbataNbiomass_NIndustrialaCropsaandaProducts[N2021
[Nchk[Nccehgg 5.9 2

25 Synthesis[NprocessNoptimizationNandNcharacterizationNofNgoldNnanoparticlesNusingNcrudeNfucoidanN
fromNtheNinvasiveNbrownNseaweedNSargassumNmuticum_NAlgalaResearch[N2021[Ngj[Ncbdeii 5 2

24 éicrowaveNhydrothermalNprocessingNofNUndariaNpinnatifidaNforNbioactiveNpeptides_NBioresourcea
Technology[N2021[Nefd[Ncdgjjd 11 2

23
wfficientNextractionNofNcarrageenansNfromNuhondrusNcrispusNforNtheNgreenNsynthesisNofNgoldN
nanoparticlesNandNformulationNofNprintableNhydrogels__NInternationalaJournalaofaBiologicala
Macromolecules[N2022[Ndbh[Ngge]gge

7.9 2

22 PsylliumNandNáaminariaNPartnershipâ��snNóverviewNofNPossibleNxoodNyelNspplications_NApplieda
SciencesaiSwitzerlandk[N2019[Nk[Nfegh 2.6 1

21 TeachingNSustainableNvevelopmentNuonceptsNinNtheNáaboratorylNsNSolidâ��áiquidNwxtractionN
wxperiment_NJournalaofaChemicalaEducation[N2008[Njg[Nkid 2.4 1

20 sntifibroticNeffectNofNbrownNalgae]derivedNfucoidansNonNosteoarthriticNfibroblast]likeNsynoviocytes__N
CarbohydrateaPolymers[N2022[Ndjd[Ncckcef 10.3 1

19 Ultrasound]sssistedNWaterNwxtractionNofNuarrageenanNwithNsdequateNéechanicalNandN
sntiproliferativeNProperties_NMarineaDrugs[N2021[Nck[N 6 1

18 xormulationNofNbio]hydrogelsNfromNzericiumNerinaceusNinNPaulowniaNelongataNxNfortuneiN
autohydrolysisNaqueousNextracts_NFoodaandaBioproductsaProcessing[N2021[Ncdj[Ncd]db 4.9 1

17 scetoneNPrecipitationNofNzeterofucoidansNfromNSargassumNmuticumNsutohydrolysisNwxtracts_NWastea
andaBiomassaValorization[N2021[Ncd[Njhi]jii 3.2 1
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16
éonitoringNofNtheNultrasoundNassistedNdepolymerisationNkineticsNofNfucoidansNfromNSargassumN
muticumNdependingNonNtheNrheologyNofNtheNcorrespondingNgels_NJournalaofaFoodaEngineering[N2021[N
dkf[Nccbfbf

6 1

15 SupercriticalNuódNextractsNfromNscaciaNdealbataNflowers_NJournalaofaSupercriticalaFluids[N2021[Ncie[Ncbgdde4.2 1

14 éulti]responseNoptimalNhotNpressurizedNliquidNrecoveryNofNextractableNpolyphenolsNfromNleavesNofN
maquiNWsristoteliaNchilensisN[éol_]NStuntzX_NFoodaChemistry[N2021[Negi[Ncdkidk 8.5 1

13 wxtractionNofNnaturalNantioxidantsNfromNplantNfoodsN2013[Ngbh]gkf 0

12 sNáaboratoryNwxperimentNforNéeasuringNSolid]áiquidNéassNTransferNParameters_NJournalaofaChemicala
Education[N2004[Njc[Ncgbd 2.4 0

11 xractionationNandNcharacterizationNofNproteinsNfromNyevuinaNavellanaNandNRosaNrubiginosaNseeds_N
JAOCSnaJournalaofatheaAmericanaOilaChemistshaSociety[N2005[Njd[Nchk]cie 1.8 0

10 –ntensificationNStrategiesNforNtheNwxtractionNofNPolyunsaturatedNxattyNscidsNandNótherNáipophilicN
xractionsNxromNSeaweeds_NFoodaandaBioprocessaTechnology[c 5.1 0

9 SupercriticalNuódNextractionNofNantioxidantsNfromNPaulowniaNelongataNxNfortuneiNleaves_NBiomassa
ConversionaandaBiorefinery[N2020[Nc 2.3 0

8 xormulationNandNThermomechanicalNuharacterizationNofNxunctionalNzydrogelsNtasedNonNylutenN
xreeNéatricesNwnrichedNwithNsntioxidantNuompounds_NAppliedaSciencesaiSwitzerlandk[N2021[Ncc[Nckhd 2.6 0

7 PreliminaryNevaluationNofNpressurizedNhotNwaterNextractionNforNtheNsolubilizationNofNvaluableN
componentsNfromNhospitalNkitchenNwastes_NBiomassaConversionaandaBiorefinery[c 2.3 0

6 uhallengesNinNtheNextractionNofNantiinflammatoryNandNantioxidantNcompoundsNfromNnewNplantN
sourcesN2022[Nfdi]ffh

5 wquipmentNandNrecentNadvancesNinNmicrowaveNprocessingN2022[Neee]ehb
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ScienceaandaBiotechnology[N2021[Ndb[Nkci]kfd 13.9
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2 uonventionalNpurificationNandNisolationN2021[Ncdk]cge

1 SargassumNSpecieslN–tsNUseNinNxoodNandNzealthN–mplicationsN2022[Ncbk]cee

ListuofuPublications

15


