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Bioactive compounds detected for the first time in corn oil: Cyclic dipeptides and other

154 nitrogenated compounds. Journal of Food Composition and Analysis, 2017, 62, 197-204 41 12
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A study by (1)H NMR on the influence of some factors affecting lipid in vitro digestion. Food

142 chemistry, 2016, 211, 17-26 85 31

Aldehydes after Prolonged Heating at Frying Temperature 2015, 251-258
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Study by 1H NMR spectroscopy of the evolution of extra virgin olive oil composition submitted to

120 frying temperature in an industrial fryer for a prolonged period of time. Food Chemistry, 2012, 134, 162- 73

Nature and distribution of the volatile components in the different regions of an artisanal ripened
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87, 556-64

Study of the effects of smoke flavourings on the oxidative stability of the lipids of pork adipose 6 3
tissue by means of Fourier transform infrared spectroscopy. Meat Science, 2004, 66, 647-57 45

Components detected by headspace-solid phase microextraction in artisanal fresh goatHl cheese
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