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i Paper IF Citations

395 tffectKofK–ulsedKtlectricKuieldsKonKuoodK ualityYKFoodfEngineeringfSeriesWK2022WKaf]Xahe 0.5 0

394 tncapsulationKandKcontrolledKreleaseKofKphycocyaninKduringKtheKinKvitroKdigestionKusingK
polysaccharideXaddedKdoubleKemulsionsKSú]Z”ZúaTYKFoodfStructureWK2022WKb]WK][[ach 4.3 1

393 –rocessKxnnovationsKinKsesigningKuoodsKwithKtnhancedKuunctionalK–ropertiesYKFoodfEngineeringf
SeriesWK2022WK]bfX]de 0.5

392 kXcarrageenanKedibleKfilmsKforKbeefiKwoneyKandKbeeKpollenKphenolicKcompoundsKimproveKtheirK
antioxidantKcapacityYKFoodfHydrocolloidsWK2022WK]acWK][fad[ 10.6 5

391
vreaterKbioavailabilityKofKxanthophyllsKcomparedKtoKcarotenesKfromKorangeKjuiceKShighXpressureK
processedWKpulsedKelectricKfieldKtreatedWKlowXtemperatureKpasteurisedWKandKfreshlyKsqueezedTKinKaK
crossoverKstudyKinKhealthyKindividualsYKFoodfChemistryWK2022WKbf]WK]b[ga]

8.5 4

390 xnfluenceKofKtheKextractionKconditionsKonKtheKcarbohydrateKandKphenolicKcompositionKofKfunctionalK
pectinKfromKpersimmonKwasteKstreamsYKFoodfHydrocolloidsWK2022WK]abWK][f[ee 10.6 2

389 xmpactKofK–ulsedKtlectricKuieldK–reXáreatmentKonKtheKxsoflavoneK–rofileKofKSoymilkYKBeveragesWK2022WK
gWK]h 3.4 0

388 uabricationKofKedibleKsolidKlipidKnanoparticleKfromKbeeswaxZpropolisKwaxKbyKspontaneousK
emulsificationiK”ptimizationWKcharacterizationKandKstabilityYYKFoodfChemistryWK2022WKbgfWK]bahbc 8.5 0

387 tmulsionKgelsKandKoilXfilledKaerogelsKasKcurcuminKcarriersiK“anostructuralKcharacterizationKofK
gastrointestinalKdigestionKproductsYYKFoodfChemistryWK2022WKbgfWK]bagff 8.5 1

386 énveilingKtheKpntioxidantKáherapeuticKuunctionalityKofKSustainableK”liveK–omaceKpctiveK
xngredientsYKAntioxidantsWK2022WK]]WKgag 7.1 0

385 xmpactKofKtmergingKáechnologiesKonKóirginK”liveK”ilK–rocessingWKronsumerKpcceptanceWKandKtheK
óalorizationKofK”liveK’illKúastesYKAntioxidantsWK2021WK][WK 7.1 7

384 xncorporationKofKantimicrobialKnanoemulsionsKintoKcomplexKfoodsiKpKcaseKstudyKinKanKappleK
juiceXbasedKbeverageYKLWTfvfFoodfSciencefandfTechnologyWK2021WK]c]WK]][hae 5.4 4

383
xnterfacialKactivityKofKphenolicXrichKextractsKfromKavocadoKfruitKwasteiKxnfluenceKonKtheKcolloidalKandK
oxidativeKstabilityKofKemulsionsKandKnanoemulsionsYKInnovativefFoodfSciencefandfEmergingf
TechnologiesWK2021WKehWK][aeed

6.8 6

382
tnhancingKcarotenoidKandKphenolicKcontentsKinKplantKfoodKmatricesKbyKapplyingKnonXthermalK
technologiesiKqioproductionKvsKimprovedKextractabilityYKTrendsfinfFoodfSciencefandfTechnologyWK
2021WK]]aWKeaaXeb[

15.3 7

381 tuuoSáiKpnKinformationKpowerhouseKonKturopeanKfoodKscienceKandKtechnologyYKTrendsfinfFoodf
SciencefandfTechnologyWK2021WK]]bWKcb[Xcba 15.3

380 –henolicX®ichKtxtractsKfromKpvocadoKuruitK®esiduesKasKuunctionalKuoodKxngredientsKwithK
pntioxidantKandKpntiproliferativeK–ropertiesYKBiomoleculesWK2021WK]]WK 5.9 7

379 rhangesKofKcarotenoidKcontentKinKcarrotsKafterKapplicationKofKpulsedKelectricKfieldKtreatmentsYKLWTfvf
FoodfSciencefandfTechnologyWK2021WK]cfWK]]]c[g 5.4 5
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378 ’odellingKtheKrecoveryKofKbiocompoundsKfromKpeachKwasteKassistedKbyKpulsedKelectricKfieldsKorK
thermalKtreatmentYKJournalfoffFoodfEngineeringWK2021WKah[WK]][]he 6 10

377 seliveryKofK˛†XcaroteneKtoKtheKinKvitroKintestinalKbarrierKusingKnanoemulsionsKwithKlecithinKorKsodiumK
caseinateKasKemulsifiersYKLWTfvfFoodfSciencefandfTechnologyWK2021WK]bdWK]][[dh 5.4 11

376 “anoemulsionKdesignKforKtheKdeliveryKofKomegaXbKfattyKacidsiKformationWKoxidativeKstabilityWKandK
digestibilityK2021WKahdXb]h

375 xnfluenceKofKlipidKnanoparticleKphysicalKstateKonK˛†XcaroteneKstabilityKkineticsKunderKdifferentK
environmentalKconditionsYKFoodfandfFunctionWK2021WK]aWKgc[Xgd] 6.1 1

374 uormationKandKStabilizationKofKúZ”ZúKtmulsionsKwithKvelledK‘ipidK–hasesYKMoleculesWK2021WKaeWK 4.8 2

373 tffectKofKpulsedKelectricKfieldsKonKcarotenoidKandKphenolicKbioaccessibilityKandKtheirKrelationshipK
withKcarrotKstructureYKFoodfandfFunctionWK2021WK]aWKaffaXafgb 6.1 8

372 éltravioletZvisibleKintenseKpulsedKlightKirradiationKofKfreshXcutKavocadoKenhancesKitsKphytochemicalsK
contentKandKpreservesKqualityKattributesYKJournalfoffFoodfProcessingfandfPreservationWK2021WKcdWKe]dagh 2.1 2

371 tncapsulatedK–ineKqarkK–olyphenolicKtxtractKduringKvastrointestinalKsigestioniKqioaccessibilityWK
qioactivityKandK”xidativeKStressK–reventionYKFoodsWK2021WK][WK 4.9 3

370 óalorizationKofKagroXfoodKbyXproductsKandKtheirKpotentialKtherapeuticKapplicationsYKFoodfandf
BioproductsfProcessingWK2021WK]agWKacfXadg 4.9 9

369 tffectKofK–ulsedKtlectricKuieldsKS–tuTKonKtxtractionKβieldKandKStabilityKofK”ilK”btainedKfromKsryK
–ecanK“utsKSKSúangenhYKzYKzochTTYKFoodsWK2021WK][WK 4.9 5

368
®ecentKpdvancesKtowardKtheKppplicationKofK“onXáhermalKáechnologiesKinKuoodK–rocessingiKpnK
xnsightKonKtheKqioaccessibilityKofKwealthX®elatedKronstituentsKinK–lantXqasedK–roductsYKFoodsWK2021WK
][WK

4.9 7

367 –ulsedKelectricKfieldKtreatmentKstrategiesKtoKincreaseKbioaccessibilityKofKphenolicKandKcarotenoidK
compoundsKinKoilXaddedKcarrotKpureesYKFoodfChemistryWK2021WKbecWK]b[bff 8.5 9

366
ppplicationKofK–ulsedKtlectricKuieldsK–tuKonK–ecanK“utsKraryaKillinoinensisKúangenhYKzYKzochiK”ilK
txtractionKβieldKandKrompositionalKrharacteristicsKofKtheK”ilKandKxtsKqyXproductYKFoodfEngineeringf
ReviewsWK2021WK]bWKefe

6.5 3

365 “anostructuredK‘ipidXqasedKseliveryKSystemsKasKaKStrategyKtoKxncreaseKuunctionalityKofKqioactiveK
rompoundsYKFoodsWK2020WKhWK 4.9 16

364 ureshXcutKfruitsiK–ineappleK2020WKd]]Xd]g 1

363 ureshXcutKfruitsiKppplesKandKpearsK2020WKcgfXchc 0

362 –ulsedKelectricKfieldsKaffectKendogenousKenzymeKactivitiesWKrespirationKandKbiosynthesisKofKphenolicK
compoundsKinKcarrotsYKPostharvestfBiologyfandfTechnologyWK2020WK]egWK]]]agc 6.2 17

361 –roteinZ–olysaccharideKromplexesKtoKStabilizeKsecaneXinXúaterK“anoemulsionsYKFoodfBiophysicsWK
2020WK]dWKbbdXbcd 3.2 8

(2020-2021)
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360 uormationKofKpatulinXglutathioneKconjugatesKinducedKbyKpulsedKlightiKpKtentativeKstrategyKforK
patulinKdegradationKinKappleKjuicesYKFoodfChemistryWK2020WKb]dWK]aeagb 8.5 13

359 xmprovingKtheKxnKóitroKqioaccessibilityKofK˛†XraroteneKésingK–ectinKpddedK“anoemulsionsYKFoodsWK
2020WKhWK 4.9 12

358 rhangesKinKbioactiveKcompoundsKcontentKandKantioxidantKcapacityKofKpecanKnutsK[raryaKillinoinensisK
SúangenhYKzYKzochT]KduringKstorageYKRevistafMexicanafDefIngenierafQuimicaWK2020WK]hWK]cbhX]cda 1.8 4

357 sietaryKuiberKinKuruitsKandKóegetablesYKFoodfEngineeringfSeriesWK2020WK]abX]da 0.5 1

356 tnhancingKphenolicKcontentKinKcarrotsKbyKpulsedKelectricKfieldsKduringKpostXtreatmentKtimeiKtffectsK
onKcellKviabilityKandKqualityKattributesYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2020WKdhWK][aada6.8 25

355 sevelopmentWKphysicalKstabilityKandKbioaccessibilityKofK˛†XcaroteneXenrichedKtertiaryKemulsionsYK
JournalfoffFunctionalfFoodsWK2020WKecWK][be]d 5.1 10

354 wighXintensityKpulsedKelectricKfieldsKorKthermalKtreatmentKofKbroccoliKjuiceiKtheKeffectsKofK
processingKonKmineralsKandKfreeKaminoKacidsYKEuropeanfFoodfResearchfandfTechnologyWK2020WKaceWKdbhXdcg3.4 10

353 xmpactKofKcriticalKhighXintensityKpulsedKelectricKfieldKprocessingKparametersKonKoxidativeKenzymesK
andKcolorKofKbroccoliKjuiceYKJournalfoffFoodfProcessingfandfPreservationWK2020WKccWKe]cbea 2.1 6

352 ”ptimizingKtheKantioxidantKbiocompoundKrecoveryKfromKpeachKwasteKextractionKassistedKbyK
ultrasoundsKorKmicrowavesYKUltrasonicsfSonochemistryWK2020WKebWK][chdc 8.9 34

351 áheKlipidKtypeKaffectsKtheKinKvitroKdigestibilityKandK˛†XcaroteneKbioaccessibilityKofKliquidKorKsolidKlipidK
nanoparticlesYKFoodfChemistryWK2020WKb]]WK]ae[ac 8.5 17

350 pntimicrobialKzineticsKofK“anoemulsionsKStabilizedKwithK–roteini–ectinKtlectrostaticKromplexesYK
FoodfandfBioprocessfTechnologyWK2020WK]bWK]ghbX]h[f 5.1 3

349
tffectivenessKofKpulsedKlightKtreatmentsKassistedKbyKmildKheatKonKSaccharomycesKcerevisiaeK
inactivationKinKverjuiceKandKevaluationKofKitsKqualityKduringKstorageYKInnovativefFoodfSciencefandf
EmergingfTechnologiesWK2020WKeeWK][ad]f

6.8 2

348 xnKvitroKbioaccessibilityKofKisoflavonesKfromKaKsoymilkXbasedKbeverageKasKaffectedKbyKthermalKandK
nonXthermalKprocessingYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2020WKeeWK][ad[c 6.8 9

347 xnKvitroKdigestibilityKandKreleaseKofKaKmangoKpeelKextractKencapsulatedKwithinKwaterXinXoilXinXwaterK
SúZ”ZúTKemulsionsKcontainingKsodiumKcarboxymethylKcelluloseYKFoodfandfFunctionWK2019WK][WKe]][Xe]a[6.1 9

346 tffectsKofKprobioticsKonKtheKcontentKandKbioaccessibilityKofKphenolicKcompoundsKinKredKpitayaKpulpYK
FoodfResearchfInternationalWK2019WK]aeWK][geg] 7 23

345 “anostructuredKSystemsKtoKxncreaseKqioavailabilityKofKuoodKxngredientsK2019WK]bXbb 2

344 xmpactKofKemulsifierKnatureKandKconcentrationKonKtheKstabilityKofK˛†XcaroteneKenrichedK
nanoemulsionsKduringKinKvitroKdigestionYKFoodfandfFunctionWK2019WK][WKf]bXfaa 6.1 27

343 uactorsKaffectingKtheKformationKofKhighlyKconcentratedKemulsionsKandKnanoemulsionsYKColloidsfandf
SurfacesfA:fPhysicochemicalfandfEngineeringfAspectsWK2019WKdfgWK]abdff 5.1 6
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342 xnfluenceKofKpulsedKelectricKfieldsKprocessingKonKtheKbioaccessibleKandKnonXbioaccessibleKfractionsK
ofKappleKphenolicKcompoundsYKJournalfoffFunctionalfFoodsWK2019WKdhWKa[eXa]c 5.1 14

341 tffectivenessKofKnanoemulsionsKofKcloveKandKlemongrassKessentialKoilsKandKtheirKmajorKcomponentsK
againstKandYKJournalfoffFoodfSciencefandfTechnologyWK2019WKdeWKafa]Xafbe 3.3 9

340 tncapsulationKandKstabilityKofKaKphenolicXrichKextractKfromKmangoKpeelKwithinKwaterXinXoilXinXwaterK
emulsionsYKJournalfoffFunctionalfFoodsWK2019WKdeWKedXfb 5.1 34

339
“ovelK–rocessingKáechnologiesKasKromparedKtoKáhermalKáreatmentKonKtheKqioaccessibilityKandK
racoXaKrellKéptakeKofKrarotenoidsKfromKáomatoKandKzaleXqasedKyuicesYKJournalfoffAgriculturalfandf
FoodfChemistryWK2019WKefWK][]gdX][]hc

5.7 10

338 rhitosanZtripolyphosphateKnanoaggregatesKenhanceKtheKantibrowningKeffectKofKascorbicKacidKonK
mushroomKslicesYKPostharvestfBiologyfandfTechnologyWK2019WK]deWK]][hbc 6.2 20

337 “ovelKtechnologiesKtoKimproveKfoodKsafetyKandKqualityYKCurrentfOpinionfinfFoodfScienceWK2019WKb[WK]Xf 9.8 61

336 tnhancingKhydroxycinnamicKacidsKandKflavanXbXolKcontentsKbyKpulsedKelectricKfieldsKwithoutK
affectingKqualityKattributesKofKappleYKFoodfResearchfInternationalWK2019WK]a]WKcbbXcc[ 7 21

335 uormationKofKsoubleKSú]Z”ZúaTKtmulsionsKasKrarriersKofKwydrophilicKandK‘ipophilicKpctiveK
rompoundsYKFoodfandfBioprocessfTechnologyWK2019WK]aWKcaaXcbd 5.1 13

334 xnfluenceKofKessentialKoilsKandKpectinKonKnanoemulsionKformulationiKpKternaryKphaseKexperimentalK
approachYKFoodfHydrocolloidsWK2018WKg]WKa[hXa]h 10.6 33

333 xnKóitroKqioaccessibilityKofKroloredKrarotenoidsKinKáomatoKserivativesKasKpffectedKbyK®ipenessK
StageKandKtheKpdditionKofKsifferentKáypesKofK”ilYKJournalfoffFoodfScienceWK2018WKgbWK]c[cX]c]] 3.4 9

332 tffectKofKpulsedKlightWKedibleKcoatingWKandKdippingKonKtheKphenolicKprofileKandKantioxidantKpotentialK
ofKfreshXcutKmangoYKJournalfoffFoodfProcessingfandfPreservationWK2018WKcaWKe]bdh] 2.1 12

331 tffectKofKpulsedKlightKtreatmentsKonKqualityKandKantioxidantKpropertiesKofKfreshXcutKstrawberriesYK
FoodfChemistryWK2018WKaecWKbhbXc[[ 8.5 41

330 ppplicationKofKpulsedKelectricKfieldsKtoKtomatoKfruitKforKenhancingKtheKbioaccessibilityKofK
carotenoidsKinKderivedKproductsYKFoodfandfFunctionWK2018WKhWKaagaXaagh 6.1 23

329 tffectKofKwighKwydrostaticK–ressureKandKáemperatureKonKtnzymaticKpctivityKandK ualityKpttributesK
inK’angoK–ureeKóarietiesKScvYKáommyKptkinsKandK’anilaTYKFoodfandfBioprocessfTechnologyWK2018WK]]WK]a]]X]aa]5.1 10

328 –hotoXprotectionKandKcontrolledKreleaseKofKfolicKacidKusingKedibleKalginateZchitosanKnanolaminatesYK
JournalfoffFoodfEngineeringWK2018WKaahWKfaXga 6 29

327 uoodKprocessingKstrategiesKtoKenhanceKphenolicKcompoundsKbioaccessibilityKandKbioavailabilityKinK
plantXbasedKfoodsYKCriticalfReviewsfinfFoodfSciencefandfNutritionWK2018WKdgWKadb]Xadcg 11.5 130

326 tffectKofKhighXhydrostaticKpressureKandKmoderateXintensityKpulsedKelectricKfieldKonKplumYKFoodf
SciencefandfTechnologyfInternationalWK2018WKacWK]cdX]e[ 2.6 5

325
ppplicationKofKinnovativeKtechnologiesWKmoderateXintensityKpulsedKelectricKfieldsKandKhighXpressureK
thermalKtreatmentWKtoKpreserveKandZorKimproveKtheKbioactiveKcompoundsKcontentKofKpumpkinYK
InnovativefFoodfSciencefandfEmergingfTechnologiesWK2018WKcdWKdbXe]

6.8 23

(2018-2019)
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324
wighKwydrostaticK–ressureKandK’ildKweatKáreatmentsKforKtheK’odificationKofK”rangeK–eelKsietaryK
uiberiKtffectsKonKwygroscopicK–ropertiesKandKuunctionalityYKFoodfandfBioprocessfTechnologyWK2018WK
]]WK]][X]a]

5.1 26

323 xmpactKofKpulsedKlightKtreatmentsKandKstorageKtimeKonKtheKtextureKqualityKofKfreshXcutKtomatoesYK
InnovativefFoodfSciencefandfEmergingfTechnologiesWK2018WKcdWKahXbd 6.8 26

322 wighXpowerKultrasoundKasKpreXtreatmentKinKdifferentKstagesKofKsoymilkKmanufacturingKprocessKtoK
increaseKtheKisoflavoneKcontentYKUltrasonicsfSonochemistryWK2018WKchWK]dcX]e[ 8.9 14

321 rurcuminXloadedKnanoemulsionsKstabilityKasKaffectedKbyKtheKnatureKandKconcentrationKofK
surfactantYKFoodfChemistryWK2018WKaeeWKceeXcfc 8.5 79

320 tnhancingKtheKcarotenoidKcontentKofKtomatoKfruitKwithKpulsedKelectricKfieldKtreatmentsiKtffectsKonK
respiratoryKactivityKandKqualityKattributesYKPostharvestfBiologyfandfTechnologyWK2018WK]bfWK]]bX]]g 6.2 40

319 xmprovingKqualityKofKfreshXcutKmangoKusingKpolysaccharideXbasedKedibleKcoatingsYKInternationalf
JournalfoffFoodfSciencefandfTechnologyWK2018WKdbWKhbgXhcd 3.8 15

318 uruitK–reservationKbyK”hmicKweatingKandK–ulsedKtlectricKuieldsYKFoodfEngineeringfSeriesWK2018WKcc]Xcde 0.5 3

317 tmulsionXqasedK“anostructuresKforKtheKseliveryKofKpctiveKxngredientsKinKuoodsYKFrontiersfinf
SustainablefFoodfSystemsWK2018WKaWK 4.8 17

316 qeverageKtmulsionsiKzeyKpspectsKofKáheirKuormulationKandK–hysicochemicalKStabilityYKBeveragesWK
2018WKcWKf[ 3.4 17

315 áheKtffectKofKSodiumKrarboxymethylcelluloseKonKtheKStabilityKandKqioaccessibilityKofKpnthocyaninK
úaterXinX”ilXinXúaterKtmulsionsYKFoodfandfBioprocessfTechnologyWK2018WK]]WKaaahXaac] 5.1 20

314
xnducedKaccumulationKofKindividualKcarotenoidsKandKqualityKchangesKinKtomatoKfruitsKtreatedKwithK
pulsedKelectricKfieldsKandKstoredKatKdifferentKpostXtreatmentsKtemperaturesYKPostharvestfBiologyf
andfTechnologyWK2018WK]ceWK]]fX]ab

6.2 10

313 zineticsKofKtheKchangesKinKtheKantioxidantKpotentialKofKfreshXcutKtomatoesKasKaffectedKbyKpulsedK
lightKtreatmentsKandKstorageKtimeYKJournalfoffFoodfEngineeringWK2018WKabfWK]ceX]db 6 7

312
tffectsKofKwighKxntensityK–ulsedKtlectricKuieldsKorKáhermalK–asteurizationKandK®efrigeratedKStorageK
onKpntioxidantKrompoundsKofKuruitKyuiceX’ilkKqeveragesYK–artKxiK–henolicKpcidsKandKulavonoidsYK
JournalfoffFoodfProcessingfandfPreservationWK2017WKc]WKe]ah]a

2.1 6

311 tffectsKofKpulsedKlightKtreatmentsKandKpectinKedibleKcoatingsKonKtheKqualityKofKfreshXcutKapplesiKaK
hurdleKtechnologyKapproachYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2017WKhfWKae]Xaeg 4.3 28

310 tdibleK“anoemulsionsKasKrarriersKofKpctiveKxngredientsiKpK®eviewYKAnnualfReviewfoffFoodfSciencef
andfTechnologyWK2017WKgWKcbhXcee 14.7 151

309 pntimicrobialKactivityKofKnanoemulsionsKcontainingKessentialKoilsKandKhighKmethoxylKpectinKduringK
longXtermKstorageYKFoodfControlWK2017WKffWK]b]X]bg 6.2 68

308 tffectKofKsodiumKalginateKincorporationKprocedureKonKtheKphysicochemicalKpropertiesKofK
nanoemulsionsYKFoodfHydrocolloidsWK2017WKf[WK]h]Xa[[ 10.6 46

307 tffectKofKpulsedKelectricKfieldsKonKtheKantioxidantKpotentialKofKapplesKstoredKatKdifferentK
temperaturesYKPostharvestfBiologyfandfTechnologyWK2017WK]baWK]hdXa[] 6.2 28
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306 ’ineralKandKfattyKacidKprofileKofKhighKintensityKpulsedKelectricKfieldsKorKthermallyKtreatedKfruitK
juiceXmilkKbeveragesKstoredKunderKrefrigerationYKFoodfControlWK2017WKg[WKabeXacb 6.2 8

305 uormationWKstabilityKandKantioxidantKactivityKofKfoodXgradeKmultilayerKemulsionsKcontainingK
resveratrolYKFoodfHydrocolloidsWK2017WKf]WKa[fXa]d 10.6 49

304
xnfluenceKofKmandarinKfiberKadditionKonKphysicoXchemicalKpropertiesKofKnanoemulsionsKcontainingK
˛†XcaroteneKunderKsimulatedKgastrointestinalKdigestionKconditionsYKLWTfvfFoodfSciencefandf
TechnologyWK2017WKgcWKbb]Xbbf

5.4 17

303 “anoemulsionsKasKedibleKcoatingsYKCurrentfOpinionfinfFoodfScienceWK2017WK]dWKcbXch 9.8 59

302 xnfluenceKofKrookingKronditionsKonKrarotenoidKrontentKandKStabilityKinK–orridgesK–reparedKfromK
wighXrarotenoidK’aizeYKPlantfFoodsfforfHumanfNutritionWK2017WKfaWK]]bX]]h 3.9 10

301 xmprovingKtheKshelfKlifeKofKlowXfatKcutKcheeseKusingKnanoemulsionXbasedKedibleKcoatingsKcontainingK
oreganoKessentialKoilKandKmandarinKfiberYKFoodfControlWK2017WKfeWK]X]a 6.2 107

300 wighKwydrostaticK–ressureKandKáemperatureKpppliedKtoK–reserveKtheKpntioxidantKrompoundsKofK
’angoK–ulpKS’angiferaKindicaK‘YTYKFoodfandfBioprocessfTechnologyWK2017WK][WKebhXech 5.1 13

299 ’ethodsKforKseterminingKtheKpntioxidantKrapacityKofKuoodKronstituentsK2017WKg[bXg]e 1

298 ”pportunitiesKandKrhallengesKofKéltrasoundKforKuoodK–rocessingiKpnKxndustryK–ointKofKóiewK2017WKcdfXchf 7

297  ualityKrhangesKinK’angoKyuiceKáreatedKbyKwighXxntensityK–ulsedKtlectricKuieldsKáhroughoutKtheK
StorageYKFoodfandfBioprocessfTechnologyWK2017WK][WK]hf[X]hgb 5.1 8

296 ‘ayerXbyX‘ayerKpssemblyKofKuoodXvradeKplginateZrhitosanK“anolaminatesiKuormationKandK
–hysicochemicalKrharacterizationYKFoodfBiophysicsWK2017WK]aWKahhXb[g 3.2 8

295
tffectsKofKwighKxntensityK–ulsedKtlectricKuieldsKorKáhermalKáreatmentsKandK®efrigeratedKStorageKonK
pntioxidantKrompoundsKofKuruitKyuiceX’ilkKqeveragesYK–artKxxiKrarotenoidsYKJournalfoffFoodf
ProcessingfandfPreservationWK2017WKc]WKe]b]cb

2.1 4

294 “anostructuredKemulsionsKandKnanolaminatesKforKdeliveryKofKactiveKingredientsiKxmprovingKfoodK
safetyKandKfunctionalityYKTrendsfinfFoodfSciencefandfTechnologyWK2017WKe[WK]aXaa 15.3 54

293 ’odelingKtheKxnactivationKofK‘isteriaKinnocuaKandKtscherichiaKcoliKinKureshXrutKáomatoKáreatedKwithK
–ulsedK‘ightYKFoodfandfBioprocessfTechnologyWK2017WK][WKaeeXafc 5.1 18

292 xmpactKofKwighXxntensityK–ulsedKtlectricKuieldsKorKáhermalKáreatmentKonKtheK ualityKpttributesKofK
sateKyuiceKthroughKStorageYKJournalfoffFoodfProcessingfandfPreservationWK2017WKc]WKe]b[da 2.1 19

291 sesignKandKrharacterizationKofKrornKStarchKtdibleKuilmsKxncludingKqeeswaxKandK“aturalK
pntimicrobialsYKFoodfandfBioprocessfTechnologyWK2017WK][WK][bX]]c 5.1 36

290 –hysicochemicalKandKpntimicrobialKrharacterizationKofKqeeswaxXStarchKuoodXvradeK“anoemulsionsK
xncorporatingK“aturalKpntimicrobialsYKInternationalfJournalfoffMolecularfSciencesWK2017WK]gWK 6.3 10

289 tffectsKofK–ulsedKtlectricKuieldsK–rocessingKStrategiesKonKwealthX®elatedKrompoundsKofK
–lantXqasedKuoodsYKFoodfEngineeringfReviewsWK2017WKhWKa]bXaad 6.5 17

(2017-2017)
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288 –ulsedKtlectricKuieldsKqioproductionKofKSecondaryK’etabolitesKinK–lantKSystemsK2017WKa]hbXaa[c

287 –ulsedKtlectricKuieldsKtffectsKonKwealthX®elatedKrompoundsKandKpntioxidantKrapacityKofKáomatoK
yuiceK2017WKaaadXaabg

286 ‘ongXtermKstabilityKofKfoodXgradeKnanoemulsionsKfromKhighKmethoxylKpectinKcontainingKessentialK
oilsYKFoodfHydrocolloidsWK2016WKdaWKcbgXcce 10.6 134

285 pntioxidantKactivityKofKthermalKorKnonXthermallyKtreatedKstrawberryKandKmangoKjuicesKbyK
SaccharomycesKcerevisiaeKgrowthKbasedKassaysYKLWTfvfFoodfSciencefandfTechnologyWK2016WKfcWKddXe] 5.4 7

284 rombinedKeffectKofKpulsedKlightWKedibleKcoatingKandKmalicKacidKdippingKtoKimproveKfreshXcutKmangoK
safetyKandKqualityYKFoodfControlWK2016WKeeWK]h[X]hf 6.2 56

283 xmpactKofKpulsedKlightKtreatmentsKonKantioxidantKcharacteristicsKandKqualityKattributesKofKfreshXcutK
applesYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2016WKbbWKa[eXa]d 6.8 30

282 uoodKmatrixKandKprocessingKinfluenceKonKcarotenoidKbioaccessibilityKandKlipophilicKantioxidantK
activityKofKfruitKjuiceXbasedKbeveragesYKFoodfandfFunctionWK2016WKfWKbg[Xh 6.1 57

281 –ulsedKtlectricKuieldsKtffectsKonKwealthX®elatedKrompoundsKandKpntioxidantKrapacityKofKáomatoK
yuiceK2016WK]X]c 1

280 –ulsedKtlectricKuieldsKqioproductionKofKSecondaryK’etabolitesKinK–lantKSystemsK2016WK]X]a

279 ppplicationKofK“ovelK–rocessingK’ethodsKforKvreaterK®etentionKofKuunctionalKrompoundsKinK
uruitXqasedKqeveragesYKBeveragesWK2016WKaWK]c 3.4 19

278 txcipientK“anoemulsionsKforKxmprovingK”ralKqioavailabilityKofKqioactivesYKNanomaterialsWK2016WKeWK 5.4 75

277 ureshXcutKpineappleK2016WK]dbX]fc 2

276 rombinationalKtdibleKpntimicrobialKuilms´ andKroatingsK2016WKebbXece 14

275 –ulsedKtlectricKuieldKandKuermentationYKFoodfEngineeringfSeriesWK2016WKgdX]ab 0.5 3

274 SurfaceKdecontaminationKofKspinachKbyKintenseKpulsedKlightKtreatmentsiKxmpactKonKqualityK
attributesYKPostharvestfBiologyfandfTechnologyWK2016WK]a]WK]]gX]ad 6.2 49

273 tffectsKofKpolysaccharideXbasedKedibleKcoatingsKenrichedKwithKdietaryKfiberKonKqualityKattributesKofK
freshXcutKapplesYKJournalfoffFoodfSciencefandfTechnologyWK2015WKdaWKffhdXg[d 3.3 60

272 –reservationKofKfreshXcutKappleKqualityKattributesKbyKpulsedKlightKinKcombinationKwithKgellanK
gumXbasedKprebioticKedibleKcoatingsYKLWTfvfFoodfSciencefandfTechnologyWK2015WKecWK]]b[X]]bf 5.4 42

271 wurdleKtechnologyKappliedKtoKpricklyKpearKbeveragesKforKinhibitingKSaccharomycesKcerevisiaeKandK
tscherichiaKcoliYKLettersfinfAppliedfMicrobiologyWK2015WKe[WKddgXec 2.9 19

Olga Martin-Belloso
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270 éseKofKantimicrobialKnanoemulsionsKasKedibleKcoatingsiKxmpactKonKsafetyKandKqualityKattributesKofK
freshXcutKuujiKapplesYKPostharvestfBiologyfandfTechnologyWK2015WK][dWKgX]e 6.2 224

269 rurrentKapplicationsKandKnewKopportunitiesKforKtheKuseKofKpulsedKelectricKfieldsKinKfoodKscienceKandK
industryYKFoodfResearchfInternationalWK2015WKffWKffbXfhg 7 413

268 ’odulatingKqiopolymerKtlectricalKrhargeKtoK”ptimizeKtheKpssemblyKofKtdibleK’ultilayerK“anofilmsK
byKtheK‘ayerXbyX‘ayerKáechniqueYKBiomacromoleculesWK2015WK]eWKaghdXh[b 6.9 24

267 rombinedKeffectsKofKmalicKacidKdipKandKpulsedKlightKtreatmentsKonKtheKinactivationKofK‘isteriaK
innocuaKandKtscherichiaKcoliKonKfreshXcutKproduceYKFoodfControlWK2015WKdaWK]]aX]]g 6.2 40

266 –hysicochemicalKcharacterizationKandKantimicrobialKactivityKofKfoodXgradeKemulsionsKandK
nanoemulsionsKincorporatingKessentialKoilsYKFoodfHydrocolloidsWK2015WKcbWKdcfXdde 10.6 219

265 rarotenoidsKinK“onthermallyKáreatedKuruitKyuicesK2015WKebfXeca 2

264
xmpactKofKfoodKmatrixKandKprocessingKonKtheKinKvitroKbioaccessibilityKofKvitaminKrWKphenolicK
compoundsWKandKhydrophilicKantioxidantKactivityKfromKfruitKjuiceXbasedKbeveragesYKJournalfoff
FunctionalfFoodsWK2015WK]cWKbbXcb

5.1 147

263 tdibleKfilmsKfromKessentialXoilXloadedKnanoemulsionsiK–hysicochemicalKcharacterizationKandK
antimicrobialKpropertiesYKFoodfHydrocolloidsWK2015WKcfWK]egX]ff 10.6 349

262 xnfluenceKofKhighXintensityKpulsedKelectricKfieldKprocessingKparametersKonKantioxidantKcompoundsK
ofKbroccoliKjuiceYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2015WKahWKf[Xff 6.8 55

261 tffectKofKwighKwydrostaticK–ressureKonKtheKrontentKofK–hytochemicalKrompoundsKandKpntioxidantK
pctivityKofK–ricklyK–earsKS”puntiaKficusXindicaTKqeveragesYKFoodfEngineeringfReviewsWK2015WKfWK]hgXa[g 6.5 51

260 xnfluenceKofKprocessingKparametersKonKtheKpulsedXlightKinactivationKof´ –enicilliumKexpansumKinK
appleKjuiceYKFoodfControlWK2014WKc]WKafXb] 6.2 28

259 xmpactKofKmicrofluidizationKorKultrasoundKprocessingKonKtheKantimicrobialKactivityKagainstK
tscherichiaKcoliKofKlemongrassKoilXloadedKnanoemulsionsYKFoodfControlWK2014WKbfWKahaXahf 6.2 113

258 tnzymaticKxnactivationKbyK–ulsedKtlectricKuieldsK2014WK]ddX]eg 2

257 uoodKSafetyKpspectsKofK–ulsedKtlectricKuieldsK2014WK]ehX]fg 2

256 –ulsedKlightKinactivationKofKnaturallyKoccurringKmouldsKonKwheatKgrainYKJournalfoffthefSciencefoff
FoodfandfAgricultureWK2014WKhcWKfa]Xe 4.3 34

255 “onXthermalK–rocessingKáechnologiesK2014WKccbXced 3

254 uormulationKofKpntimicrobialKtdibleK“anoemulsionsKwithK–seudoXáernaryK–haseKtxperimentalK
sesignYKFoodfandfBioprocessfTechnologyWK2014WKfWKb[aaXb[ba 5.1 20

253 tffectsKofKcombiningKultravioletKandKmildKheatKtreatmentsKonKenzymaticKactivitiesKandKtotalK
phenolicKcontentsKinKpineappleKjuiceYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2014WKaeWKd]]Xd]e6.8 27

(2014-2015)
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252 p“áx”αxsp“áKrp–prxáβWK“éá®xáx”“p‘Kp“sKué“ráx”“p‘Kr”’–”Sxáx”“K”uKtsxq‘tKspw‘xpK
u‘”út®SYKRevistafChapingoufSeriefHorticulturaWK2014WKααWK][]X]]e 1 8

251 tffectsKofK“ovelK–rocessingKáechniquesKonKvlucosinolatesKandK’embraneKpssociatedK’yrosinasesK
inKqroccoliYKPolishfJournalfoffFoodfandfNutritionfSciencesWK2014WKecWK]fXad 3.1 28

250 qacterialKinactivationKandKqualityKchangesKofKfreshXcutKavocadosKasKaffectedKbyKintenseKlightKpulsesK
ofKspecificKspectraYKInternationalfJournalfoffFoodfSciencefandfTechnologyWK2014WKchWK]agX]be 3.8 27

249 “anoemulsionXbasedKdeliveryKsystemsKtoKimproveKfunctionalityKofKlipophilicKcomponentsYKFrontiersf
infNutritionWK2014WK]WKac 6.2 46

248 xnKvitroKbioaccessibilityKofKhealthXrelatedKcompoundsKasKaffectedKbyKtheKformulationKofKfruitKjuiceXK
andKmilkXbasedKbeveragesYKFoodfResearchfInternationalWK2014WKeaWKff]Xffg 7 74

247 xnKvitroKbioaccessibilityKofKhealthXrelatedKcompoundsKfromKaKblendedKfruitKjuiceâ��soymilkKbeverageiK
xnfluenceKofKtheKfoodKmatrixYKJournalfoffFunctionalfFoodsWK2014WKfWK]e]X]eh 5.1 45

246 xmpactKofKpulsedKlightKtreatmentsKonKqualityKcharacteristicsKandKoxidativeKstabilityKofKfreshXcutK
avocadoYKLWTfvfFoodfSciencefandfTechnologyWK2014WKdhWKba[Xbae 5.4 23

245 tffectsKofKwighXxntensityK–ulsedKtlectricKuieldsK–rocessingK–arametersKonKtheKrhlorophyllKrontentK
andKxtsKsegradationKrompoundsKinKqroccoliKyuiceYKFoodfandfBioprocessfTechnologyWK2014WKfWK]]bfX]]cg 5.1 15

244 tmergingK“onthermalKáechnologiesKinKuruitKyuiceK–rocessingYKContemporaryfFoodfEngineeringWK2014
WKa]fXabe 1

243 quildingKbridgesiKanKintegratedKstrategyKforKsustainableKfoodKproductionKthroughoutKtheKvalueK
chainYKMolecularfBreedingWK2013WKbaWKfcbXff[ 3.4 19

242 –hysicochemicalKrharacterizationKofK‘emongrassKtssentialK”ilâ��plginateK“anoemulsionsiKtffectKofK
éltrasoundK–rocessingK–arametersYKFoodfandfBioprocessfTechnologyWK2013WKeWKacbhXacce 5.1 63

241 sifferencesKinKfreeKaminoKacidKprofileKofKnonXthermallyKtreatedKtomatoKandKstrawberryKjuicesYK
JournalfoffFoodfCompositionfandfAnalysisWK2013WKbaWKd]Xdg 4.1 16

240 –ulsedKelectricKfieldsKprocessingKeffectsKonKqualityKandKhealthXrelatedKconstituentsKofKplantXbasedK
foodsYKTrendsfinfFoodfSciencefandfTechnologyWK2013WKahWKhgX][f 15.3 83

239 zineticsKofKperoxidaseKinactivationKinKcarrotKjuiceKtreatedKwithKpulsedKelectricKfieldsYKJournalfoffFoodf
ScienceWK2013WKfgWKtaaaXg 3.4 11

238 SoymilkKphenolicKcompoundsWKisoflavonesKandKantioxidantKactivityKasKaffectedKbyKinKvitroK
gastrointestinalKdigestionYKFoodfChemistryWK2013WK]beWKa[eX]a 8.5 138

237 ’etaboliteKprofilingKofKphenolicKandKcarotenoidKcontentsKinKtomatoesKafterKmoderateXintensityK
pulsedKelectricKfieldKtreatmentsYKFoodfChemistryWK2013WK]beWK]hhXa[d 8.5 66

236 ’odulatingK˛†XcaroteneKbioaccessibilityKbyKcontrollingKoilKcompositionKandKconcentrationKinKedibleK
nanoemulsionsYKFoodfChemistryWK2013WK]bhWKgfgXgc 8.5 165

235 rhangesKinKvitaminKrWKphenolicWKandKcarotenoidKprofilesKthroughoutKinKvitroKgastrointestinalK
digestionKofKaKblendedKfruitKjuiceYKJournalfoffAgriculturalfandfFoodfChemistryWK2013WKe]WK]gdhXef 5.7 129

Olga Martin-Belloso
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234 óolatileKprofileKandKsensoryKevaluationKofKtomatoKjuicesKtreatedKwithKpulsedKelectricKfieldsYKJournalf
offAgriculturalfandfFoodfChemistryWK2013WKe]WK]hffXgc 5.7 11

233 xnfluenceKofKparticleKsizeKonKlipidKdigestionKandK˛†XcaroteneKbioaccessibilityKinKemulsionsKandK
nanoemulsionsYKFoodfChemistryWK2013WK]c]WK]cfaXg[ 8.5 393

232 ’etabolomicsKforKassessingKsafetyKandKqualityKofKplantXderivedKfoodYKFoodfResearchfInternationalWK
2013WKdcWK]]faX]]gb 7 76

231 xmpactKofKhighXintensityKpulsedKelectricKfieldsKonKcarotenoidsKprofileKofKtomatoKjuiceKmadeKofK
moderateXintensityKpulsedKelectricKfieldXtreatedKtomatoesYKFoodfChemistryWK2013WK]c]WKb]b]Xg 8.5 58

230 pKromparisonKofKtheKtffectsKofK–ulsedKtlectricKuieldKandKáhermalKáreatmentsKonKvrapeKyuiceYKFoodf
andfBioprocessfTechnologyWK2013WKeWKhfgXhgf 5.1 40

229
xnfluenceKofKalginateXbasedKedibleKcoatingKasKcarrierKofKantibrowningKagentsKon´ bioactiveK
compoundsKandKantioxidantKactivityKinKfreshXcutKzentKmangoesYKLWTfvfFoodfSciencefandfTechnologyWK
2013WKd[WKac[Xace

5.4 121

228 –ulsosKdeKluzKintensaiKinactivaciˆ‡nKmicrobianaKenKfrutasKyKhortalizasYKCYTAfvfJournalfoffFoodWK2013WK
]]WKabcXaca 2.3 5

227 tffectKofKprocessingKparametersKonKphysicochemicalKcharacteristicsKofKmicrofluidizedKlemongrassK
essentialKoilXalginateKnanoemulsionsYKFoodfHydrocolloidsWK2013WKb[WKc[]Xc[f 10.6 151

226 tnzymeKactivityKandKcolourKchangesKinKappleKjuiceKpasteurisedKthermallyKandKbyKpulsedKelectricK
fieldsYKActafAlimentariaWK2013WKcaWKcdXdc 1 8

225 xnfluenceKofKspectralKdistributionKonKbacterialKinactivationKandKqualityKchangesKofKfreshXcutK
watermelonKtreatedKwithKintenseKlightKpulsesYKPostharvestfBiologyfandfTechnologyWK2012WKehWKbaXbh 6.2 45

224 ureshXrutKuruitsK2012WKacdXaea 1

223 StabilityKofKhealthXrelatedKcompoundsKinKplantKfoodsKthroughKtheKapplicationKofKnonKthermalK
processesYKTrendsfinfFoodfSciencefandfTechnologyWK2012WKabWK]]]X]ab 15.3 42

222 tffectsKofKpulsedKelectricKfieldsKonKtheKbioactiveKcompoundKcontentKandKantioxidantKcapacityKofK
tomatoKfruitYKJournalfoffAgriculturalfandfFoodfChemistryWK2012WKe[WKb]aeXbc 5.7 61

221 áheKroleKofKpulsedKlightKspectralKdistributionKinKtheKinactivationKofKtscherichiaKcoliKandK‘isteriaK
innocuaKonKfreshXcutKmushroomsYKFoodfControlWK2012WKacWKa[eXa]b 6.2 59

220 rhangesKinKtheKpolyphenolKprofileKofKtomatoKjuicesKprocessedKbyKpulsedKelectricKfieldsYKJournalfoff
AgriculturalfandfFoodfChemistryWK2012WKe[WKheefXfa 5.7 64

219 tdibleKuilmsKandKroatingsK2012WKacfXafd 2

218
wighKintensityKpulsedKelectricKfieldsKorKthermalKtreatmentsKeffectsKonKtheKaminoKacidKprofileKofKaK
fruitKjuiceXsoymilkKbeverageKduringKrefrigerationKstorageYKInnovativefFoodfSciencefandfEmergingf
TechnologiesWK2012WK]eWKcfXdb

6.8 10

217 –ulsedKtlectricKuieldK–rocessingKofKuluidKuoodsK2012WKebX][g 4

(2012-2013)
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216 –ulsedKtlectricKuieldK–rocessingK2012WKe[bXeae

215 ’icrobiologicalKshelfKlifeKandKsensoryKevaluationKofKfruitKjuicesKtreatedKbyKhighXintensityKpulsedK
electricKfieldsKandKantimicrobialsYKFoodfandfBioproductsfProcessingWK2012WKh[WKa[dXa]c 4.9 62

214 wighXxntensityK–ulsedKtlectricKuieldKppplicationsKinKuruitK–rocessingYKContemporaryfFoodfEngineering
WK2012WK]chX]gc

213
rhangesKinKwaterXsolubleKvitaminsKandKantioxidantKcapacityKofKfruitKjuiceXmilkKbeveragesKasKaffectedK
byKhighXintensityKpulsedKelectricKfieldsKSwx–tuTKorKheatKduringKchilledKstorageYKJournalfoffAgriculturalf
andfFoodfChemistryWK2011WKdhWK][[bcXcb

5.7 21

212 ’icrobialKandKenzymaticKstabilityKofKfruitKjuiceXmilkKbeveragesKtreatedKbyKhighKintensityKpulsedK
electricKfieldsKorKheatKduringKrefrigeratedKstorageYKFoodfControlWK2011WKaaWK]ebhX]ece 6.2 40

211 xmpactKofKhighKintensityKpulsedKelectricKfieldsKorKheatKtreatmentsKonKtheKfattyKacidKandKmineralK
profilesKofKaKfruitKjuiceâ��soymilkKbeverageKduringKstorageYKFoodfControlWK2011WKaaWK]hfdX]hgb 6.2 28

210 xnfluenceKofKwholeKandKfreshXcutKmangoKintakeKonKplasmaKlipidsKandKantioxidantKcapacityKofKhealthyK
adultsYKFoodfResearchfInternationalWK2011WKccWK]bgeX]bh] 7 36

209
rarotenoidKandKflavanoneKcontentKduringKrefrigeratedKstorageKofKorangeKjuiceKprocessedKbyK
highXpressureWKpulsedKelectricKfieldsKandKlowKpasteurizationYKLWTfvfFoodfSciencefandfTechnologyWK
2011WKccWKgbcXgbh

5.4 108

208 –ulsedKtlectricKuieldsK–rocessingKqasicsK2011WK]ddX]fd 1

207 –hysicalKandKstructuralKchangesKinKliquidKwholeKeggKtreatedKwithKhighXintensityKpulsedKelectricK
fieldsYKJournalfoffFoodfScienceWK2011WKfeWKradfXec 3.4 29

206 ésingKantibrowningKagentsKtoKenhanceKqualityKandKsafetyKofKfreshXcutKavocadoKtreatedKwithKintenseK
lightKpulsesYKJournalfoffFoodfScienceWK2011WKfeWKSdagXbc 3.4 14

205 qacterialKinactivationKandKqualityKchangesKinKfreshXcutKavocadoKtreatedKwithKintenseKlightKpulsesYK
EuropeanfFoodfResearchfandfTechnologyWK2011WKabbWKbhdXc[a 3.4 36

204 rombinationKofK–ulsedKtlectricKuieldsKwithK”therK–reservationKáechniquesYKFoodfandfBioprocessf
TechnologyWK2011WKcWKhdcXheg 5.1 47

203 uoodK–reservationKbyK–ulsedKtlectricKuieldsiKpnKtngineeringK–erspectiveYKFoodfEngineeringfReviewsWK
2011WKbWKhcX][f 6.5 37

202
rhangesKonKphenolicKandKcarotenoidKcompositionKofKhighKintensityKpulsedKelectricKfieldKandK
thermallyKtreatedKfruitKjuiceXsoymilkKbeveragesKduringKrefrigeratedKstorageYKFoodfChemistryWK2011WK
]ahWKhgaXh[

8.5 84

201 éseKofK”scillatingK’agneticKuieldsKinKuoodK–reservationK2011WKaaaXabd 5

200 –ulsedKtlectricKuieldsKtoK”btainKSafeKandKwealthyKShelfXStableK‘iquidKuoodsYKNATOfSciencefforfPeacef
andfSecurityfSeriesfA:fChemistryfandfBiologyWK2011WKa[dXaaa 0.1 2

199 wighXintensityKpulsedKelectricKfieldsKprocessingKparametersKaffectingKpolyphenoloxidaseKactivityKofK
strawberryKjuiceYKJournalfoffFoodfScienceWK2010WKfdWKrec]Xe 3.4 22

Olga Martin-Belloso
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198 promaKprofileKandKvolatilesKodorKactivityKalongKgoldKcultivarKpineappleKfleshYKJournalfoffFoodfScience
WK2010WKfdWKSd[eX]a 3.4 27

197
xncreasedKinactivationKofKexopolysaccharideXproducingK–ediococcusKparvulusKinKappleKjuiceKbyK
combinedKtreatmentKwithKenterocinKpSXcgKandKhighXintensityKpulsedKelectricKfieldYKJournalfoffFoodf
ProtectionWK2010WKfbWKbhXcb

2.5 15

196 ”xidativeKstabilityKofKantioxidantsKinKfruitsKandKvegetablesK2010WKbh]Xcab 1

195 rolorKandKviscosityKofKwatermelonKjuiceKtreatedKbyKhighXintensityKpulsedKelectricKfieldsKorKheatYK
InnovativefFoodfSciencefandfEmergingfTechnologiesWK2010WK]]WKahhXb[d 6.8 55

194 xsoflavoneKprofileKofKaKhighKintensityKpulsedKelectricKfieldKorKthermallyKtreatedKfruitKjuiceXsoymilkK
beverageKstoredKunderKrefrigerationYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2010WK]]WKe[cXe][6.8 34

193 xmpactKofKhighKintensityKpulsedKelectricKfieldKonKantioxidantKpropertiesKandKqualityKparametersKofKaK
fruitKjuiceâ��soymilkKbeverageKinKchilledKstorageYKLWTfvfFoodfSciencefandfTechnologyWK2010WKcbWKgfaXgg] 5.4 95

192 xmpactKofKhighXintensityKpulsedKelectricKfieldKvariablesKaffectingKperoxidaseKandKlipoxygenaseK
activitiesKofKwatermelonKjuiceYKLWTfvfFoodfSciencefandfTechnologyWK2010WKcbWKghfXh[a 5.4 23

191
xnfluenceKofKmodifiedKatmosphereKpackagingKonKvolatileKcompoundsKandKphysicochemicalKandK
antioxidantKattributesKofKfreshXcutKpineappleKSpnanasKcomosusTYKJournalfoffAgriculturalfandfFoodf
ChemistryWK2010WKdgWKd[caXh

5.7 27

190 –ineappleKSpnanasKcomosusK[‘Y]K’errilTKulavorK2010WKbh]Xc]c 13

189 ’echanicalKandKchemicalKpropertiesKofKvoldKcultivarKpineappleKfleshKSpnanasKcomosusTYKEuropeanf
FoodfResearchfandfTechnologyWK2010WKab[WKefdXege 3.4 20

188 ”ptimizingKcriticalKhighXintensityKpulsedKelectricKfieldsKtreatmentsKforKreducingKpectolyticKactivityK
andKviscosityKchangesKinKwatermelonKjuiceYKEuropeanfFoodfResearchfandfTechnologyWK2010WKab]WKd[hXd]f 3.4 13

187 ®eviewiK–otentialKofKwighXxntensityK–ulsedKtlectricKuieldKáechnologyKforK’ilkK–rocessingYKFoodf
EngineeringfReviewsWK2010WKaWK]fXaf 6.5 38

186 –ulsedK‘ightKáreatmentsKforKuoodK–reservationYKpK®eviewYKFoodfandfBioprocessfTechnologyWK2010WKbWK]b 5.1 233

185 tffectsKofKpulsedKlightKtreatmentsKonKqualityKandKantioxidantKpropertiesKofKfreshXcutKmushroomsK
SpgaricusKbisporusTYKPostharvestfBiologyfandfTechnologyWK2010WKdeWKa]eXaaa 6.2 146

184 ®ecentKapproachesKusingKchemicalKtreatmentsKtoKpreserveKqualityKofKfreshXcutKfruitiKpKreviewYK
PostharvestfBiologyfandfTechnologyWK2010WKdfWK]bhX]cg 6.2 257

183
óolatileKcompoundsKandKchangesKinKflavourXrelatedKenzymesKduringKcoldKstorageKofKhighXintensityK
pulsedKelectricKfieldXKandKheatXprocessedKtomatoKjuicesYKJournalfoffthefSciencefoffFoodfandf
AgricultureWK2010WKh[WK]dhfXe[c

4.3 34

182 rhangesKinKbioactiveKcompositionKofKfreshXcutKstrawberriesKstoredKunderKsuperatmosphericKoxygenWK
lowXoxygenKorKpassiveKatmospheresYKJournalfoffFoodfCompositionfandfAnalysisWK2010WKabWKbfXcb 4.1 48

181 rhangesKonKflavorKcompoundsKthroughoutKcoldKstorageKofKwatermelonKjuiceKprocessedKbyK
highXintensityKpulsedKelectricKfieldsKorKheatYKJournalfoffFoodfEngineeringWK2010WK][[WKcbXch 6 35

(2010-2010)
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180 xmpactKofKwighXxntensityK–ulsedKtlectricKuieldsKonKqioactiveKrompoundsKinK’editerraneanK
–lantXbasedKuoodsYKNaturalfProductfCommunicationsWK2009WKcWK]hbcdfgα[h[[c[[ 0.9 6

179 ®ecentKdevelopmentsKinKtheKuseKofKmodifiedKatmosphereKpackagingKforKfreshcutKfruitsKandK
vegetablesYKStewartfPostharvestfReviewWK2009WKdWK]X]] 96

178 tffectKofKminimalKprocessingKonKbioactiveKcompoundsKandKantioxidantKactivityKofKfreshXcutKâ��zentâ��K
mangoKS’angiferaKindicaK‘YTYKPostharvestfBiologyfandfTechnologyWK2009WKd]WKbgcXbh[ 6.2 88

177
rontrolKofK–athogenicKandKSpoilageK’icroorganismsKinKureshXcutKuruitsKandKuruitKyuicesKbyK
áraditionalKandKplternativeK“aturalKpntimicrobialsYKComprehensivefReviewsfinfFoodfSciencefandfFoodf
SafetyWK2009WKgWK]dfX]g[

16.4 199

176 tffectKofKenterocinKpSXcgKinKcombinationKwithKhighXintensityKpulsedXelectricKfieldKtreatmentKagainstK
theKspoilageKbacteriumK‘actobacillusKdiolivoransKinKappleKjuiceYKFoodfMicrobiologyWK2009WKaeWKch]Xe 6 24

175 ”ptimisingKtheKinactivationKofKgrapeKjuiceKspoilageKorganismsKbyKpulseKelectricKfieldsYKInternationalf
JournalfoffFoodfMicrobiologyWK2009WK]b[WK]dhXed 5.8 76

174 romparativeKstudyKonKantioxidantKpropertiesKofKcarrotKjuiceKstabilisedKbyKhighXintensityKpulsedK
electricKfieldsKorKheatKtreatmentsYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2009WKghWKaebeXaeca 4.3 44

173 éseKofKúeibullKdistributionKforKdescribingKkineticsKofKantioxidantKpotentialKchangesKinKfreshXcutK
watermelonYKJournalfoffFoodfEngineeringWK2009WKhdWKhhX][d 6 41

172 ’odelingKwithinKtheKqayesianKframeworkWKtheKinactivationKofKpectinesteraseKinKgazpachoKbyKpulsedK
electricKfieldsYKJournalfoffFoodfEngineeringWK2009WKhdWKcceXcda 6 9

171 tffectKofKripenessKatKprocessingKonKfreshXcutKâ��ulorKdeKxnviernoâ��KpearsKpackagedKunderKmodifiedK
atmosphereKconditionsYKInternationalfJournalfoffFoodfSciencefandfTechnologyWK2009WKccWKh[[Xh[h 3.8 11

170 áheKuseKofKpackagingKtechniquesKtoKmaintainKfreshnessKinKfreshXcutKfruitsKandKvegetablesiKaKreviewYK
InternationalfJournalfoffFoodfSciencefandfTechnologyWK2009WKccWKgfdXggh 3.8 129

169 rhangesKinKviscosityKandKpectolyticKenzymesKofKtomatoKandKstrawberryKjuicesKprocessedKbyK
highXintensityKpulsedKelectricKfieldsYKInternationalfJournalfoffFoodfSciencefandfTechnologyWK2009WKccWKaaegXaaff3.8 28

168
x“práxópáx”“K”u‘xSát®xpK’”“”rβá”vt“tSWSp‘’”“t‘‘pKt“át®xáxsxSp“stSrwt®xrwxpK
r”‘x”]dfiwfKp“sKSwt‘uK‘xutKtαát“Sx”“K”uKu®tSwXréáK–tp®SKéSx“vK’p‘xrKprxsKp“sK ép‘xáβK
Sápqx‘xZx“vKr”’–”é“sSYKJournalfoffFoodfQualityWK2009WKbaWKdbhXded

2.7 7

167
éStK”uK’p‘xrKprxsKp“sK”áwt®K ép‘xáβKSápqx‘xZx“vKr”’–”é“sSKá”KpSSé®tKáwtKSputáβK”uK
u®tSwXréáKâ��uéyxâ��Kp––‘tSKqβKx“práxópáx”“K”uK‘xSát®xpK’”“”rβá”vt“tSWKSp‘’”“t‘‘pK
t“át®xáxsxSKp“sKtSrwt®xrwxpKr”‘xK”]dfiwfYKJournalfoffFoodfSafetyWK2009WKahWKabeXada

2 36

166
xnfluenceKofKstorageKtemperatureKonKtheKkineticsKofKtheKchangesKinKanthocyaninsWKvitaminKrWKandK
antioxidantKcapacityKinKfreshXcutKstrawberriesKstoredKunderKhighXoxygenKatmospheresYKJournalfoff
FoodfScienceWK2009WKfcWKr]gcXh]

3.4 68

165
 ualityKindexWKconsumerKacceptabilityWKbioactiveKcompoundsWKandKantioxidantKactivityKofKfreshXcutK
MataulfoMKmangoesKSmangiferaKindicaK‘YTKasKaffectedKbyKlowXtemperatureKstorageYKJournalfoffFoodf
ScienceWK2009WKfcWKS]aeXbc

3.4 62

164 tffectsKofKhighXintensityKpulsedKelectricKfieldsKonKlipoxygenaseKandKhydroperoxideKlyaseKactivitiesKinK
tomatoKjuiceYKJournalfoffFoodfScienceWK2009WKfcWKrdhdXe[] 3.4 25

163 pvoidingKnonXenzymaticKbrowningKbyKhighXintensityKpulsedKelectricKfieldsKinKstrawberryWKtomatoKandK
watermelonKjuicesYKJournalfoffFoodfEngineeringWK2009WKhaWKbfXcb 6 69

Olga Martin-Belloso
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162 rarotenoidKandKphenolicKprofileKofKtomatoKjuicesKprocessedKbyKhighKintensityKpulsedKelectricKfieldsK
comparedKwithKconventionalKthermalKtreatmentsYKFoodfChemistryWK2009WK]]aWKadgXaee 8.5 158

161 tffectsKofKhighXintensityKpulsedKelectricKfieldKprocessingKconditionsKonKlycopeneWKvitaminKrKandK
antioxidantKcapacityKofKwatermelonKjuiceYKFoodfChemistryWK2009WK]]dWK]b]aX]b]h 8.5 132

160 ulavourKretentionKandKrelatedKenzymeKactivitiesKduringKstorageKofKstrawberryKjuicesKprocessedKbyK
highXintensityKpulsedKelectricKfieldsKorKheatYKFoodfChemistryWK2009WK]]eWKdhXed 8.5 42

159 pntimicrobialKactivityKofKmalicKacidKagainstK‘isteriaKmonocytogenesWKSalmonellaKtnteritidisKandK
tscherichiaKcoliK”]dfiwfKinKappleWKpearKandKmelonKjuicesYKFoodfControlWK2009WKa[WK][dX]]a 6.2 81

158 tdibleKcoatingsKtoKincorporateKactiveKingredientsKtoKfreshXcutKfruitsiKaKreviewYKTrendsfinfFoodfSciencef
andfTechnologyWK2009WKa[WKcbgXccf 15.3 291

157 tffectsKofKpulsedKelectricKfieldsKonKbioactiveKcompoundsKinKfoodsiKaKreviewYKTrendsfinfFoodfSciencef
andfTechnologyWK2009WKa[WKdccXdde 15.3 219

156 xmpactKofKhighXintensityKpulsedKelectricKfieldsKvariablesKonKvitaminKrWKanthocyaninsKandKantioxidantK
capacityKofKstrawberryKjuiceYKLWTfvfFoodfSciencefandfTechnologyWK2009WKcaWKhbX][[ 5.4 80

155 rhangesKinKqualityKattributesKthroughoutKstorageKofKstrawberryKjuiceKprocessedKbyKhighXintensityK
pulsedKelectricKfieldsKorKheatKtreatmentsYKLWTfvfFoodfSciencefandfTechnologyWK2009WKcaWKg]bXg]g 5.4 58

154 seliveryKofKulavorKandKpctiveKxngredientsKésingKtdibleKuilmsKandKroatingsK2009WKahdXb]b 18

153 tffectKofKhighXoxygenKatmospheresKonKtheKantioxidantKpotentialKofKfreshXcutKtomatoesYKJournalfoff
AgriculturalfandfFoodfChemistryWK2009WKdfWKee[bX][ 5.7 16

152 áheKeffectKofKaddingKantimicrobialKpeptidesKtoKmilkKinoculatedKwithKStaphylococcusKaureusKandK
processedKbyKhighXintensityKpulsedXelectricKfieldYKJournalfoffDairyfScienceWK2009WKhaWKad]cXab 4 25

151 xmpactKofKhighXintensityKpulsedKelectricKfieldsKonKbioactiveKcompoundsKinK’editerraneanK
plantXbasedKfoodsYKNaturalfProductfCommunicationsWK2009WKcWKfc]Xe 0.9 3

150 xnactivationKofKSalmonellaKentericaKSerYKtnteritidisKinKtomatoKjuiceKbyKcombiningKofKhighXintensityK
pulsedKelectricKfieldsKwithKnaturalKantimicrobialsYKJournalfoffFoodfScienceWK2008WKfbWK’cfXdb 3.4 39

149 tffectKofKnaturalKantibrowningKagentsKonKcolorKandKrelatedKenzymesKinKfreshXcutKuujiKapplesKasKanK
alternativeKtoKtheKuseKofKascorbicKacidYKJournalfoffFoodfScienceWK2008WKfbWKSaefXfa 3.4 69

148
rombinationKofKhighXintensityKpulsedKelectricKfieldsKwithKnaturalKantimicrobialsKtoKinactivateK
pathogenicKmicroorganismsKandKextendKtheKshelfXlifeKofKmelonKandKwatermelonKjuicesYKFoodf
MicrobiologyWK2008WKadWKcfhXh]

6 108

147 tdibleKalginateXbasedKcoatingKasKcarrierKofKantimicrobialsKtoKimproveKshelfXlifeKandKsafetyKofK
freshXcutKmelonYKInternationalfJournalfoffFoodfMicrobiologyWK2008WK]a]WKb]bXaf 5.8 210

146
tnhancedKbactericidalKeffectKofKenterocinKpSXcgKinKcombinationKwithKhighXintensityKpulsedXelectricK
fieldKtreatmentKagainstKSalmonellaKentericaKinKappleKjuiceYKInternationalfJournalfoffFoodf
MicrobiologyWK2008WK]agWKaccXh

5.8 46

145
–hysiologicalKandKmicrobiologicalKchangesKinKfreshXcutKpearsKstoredKinKhighKoxygenKactiveKpackagesK
comparedKwithKlowKoxygenKactiveKandKpassiveKmodifiedKatmosphereKpackagingYKPostharvestfBiologyf
andfTechnologyWK2008WKcgWKahdXb[]

6.2 39

(2008-2009)

15



144 tdibleKcoatingsKwithKantibrowningKagentsKtoKmaintainKsensoryKqualityKandKantioxidantKpropertiesKofK
freshXcutKpearsYKPostharvestfBiologyfandfTechnologyWK2008WKd[WKgfXhc 6.2 182

143 tffectKofKpackagingKconditionsKonKqualityKandKshelfXlifeKofKfreshXcutKpineappleKSpnanasKcomosusTYK
PostharvestfBiologyfandfTechnologyWK2008WKd[WK]gaX]gh 6.2 109

142 zineticKstudyKofKanthocyaninsWKvitaminKrWKandKantioxidantKcapacityKinKstrawberryKjuicesKtreatedKbyK
highXintensityKpulsedKelectricKfieldsYKJournalfoffAgriculturalfandfFoodfChemistryWK2008WKdeWKgbgfXhb 5.7 35

141 éseKofKnisinKandKotherKbacteriocinsKforKpreservationKofKdairyKproductsYKInternationalfDairyfJournalWK
2008WK]gWKbahXbcb 3.5 196

140
rhangesKofKhealthXrelatedKcompoundsKthroughoutKcoldKstorageKofKtomatoKjuiceKstabilizedKbyK
thermalKorKhighKintensityKpulsedKelectricKfieldKtreatmentsYKInnovativefFoodfSciencefandfEmergingf
TechnologiesWK2008WKhWKafaXafh

6.8 104

139 “onXthermalKpasteurizationKofKfruitKjuicesKbyKcombiningKhighXintensityKpulsedKelectricKfieldsKwithK
naturalKantimicrobialsYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2008WKhWKbagXbc[ 6.8 99

138 xnfluenceKofKhighXintensityKpulsedKelectricKfieldKprocessingKonKlipoxygenaseKandK˛†XglucosidaseK
activitiesKinKstrawberryKjuiceYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2008WKhWKcddXcea 6.8 48

137 tffectKofKstorageKconditionsKonKtheKvolatileKcompositionKofKwinesKobtainedKfromKmustKstabilizedKbyK
–tuKduringKageingKwithoutKS”aYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2008WKhWKcehXcfe 6.8 53

136 ésingKpolysaccharideXbasedKedibleKcoatingsKtoKmaintainKqualityKofKfreshXcutKuujiKapplesYKLWTfvfFoodf
SciencefandfTechnologyWK2008WKc]WK]bhX]cf 5.4 181

135 tffectKofKminimalKprocessingKonKbioactiveKcompoundsKandKcolorKattributesKofKfreshXcutKtomatoesYK
LWTfvfFoodfSciencefandfTechnologyWK2008WKc]WKa]fXaae 5.4 78

134 ésingKpolysaccharideXbasedKedibleKcoatingsKtoKenhanceKqualityKandKantioxidantKpropertiesKofK
freshXcutKmelonYKLWTfvfFoodfSciencefandfTechnologyWK2008WKc]WK]geaX]gf[ 5.4 126

133 tffectKofKsuperatmosphericKandKlowKoxygenKmodifiedKatmospheresKonKshelfXlifeKextensionKofK
freshXcutKmelonYKFoodfControlWK2008WK]hWK]h]X]hh 6.2 48

132
pntioxidantKcontentKofKfreshXcutKpearsKstoredKinKhighX”aKactiveKpackagesKcomparedKwithK
conventionalKlowXoaKactiveKandKpassiveKmodifiedKatmosphereKpackagingYKJournalfoffAgriculturalfandf
FoodfChemistryWK2008WKdeWKhbaXc[

5.7 36

131 tnhancingKtheKlethalKeffectKofKhighXintensityKpulsedKelectricKfieldKinKmilkKbyKantimicrobialK
compoundsKasKcombinedKhurdlesYKJournalfoffDairyfScienceWK2008WKh]WK]fdhXeg 4 42

130 tffectsKofKpulsedKelectricKfieldsKonKpathogenicKmicroorganismsKofKmajorKconcernKinKfluidKfoodsiKaK
reviewYKCriticalfReviewsfinfFoodfSciencefandfNutritionWK2008WKcgWKfcfXdh 11.5 92

129 romparativeKstudyKonKessentialKoilsKincorporatedKintoKanKalginateXbasedKedibleKcoatingKtoKassureK
theKsafetyKandKqualityKofKfreshXcutKuujiKapplesYKJournalfoffFoodfProtectionWK2008WKf]WK]]d[Xe] 2.5 83

128 ’odelingKchangesKofKheadspaceKgasKconcentrationsKtoKdescribeKtheKrespirationKofKfreshXcutKmelonK
underKlowKorKsuperatmosphericKoxygenKatmospheresYKJournalfoffFoodfEngineeringWK2008WKgdWKc[]Xc[h 6 34

127 ’odelingKchangesKinKhealthXrelatedKcompoundsKofKtomatoKjuiceKtreatedKbyKhighXintensityKpulsedK
electricKfieldsYKJournalfoffFoodfEngineeringWK2008WKghWKa][Xa]e 6 49

Olga Martin-Belloso
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126 ’icroencapsulationKofKcinnamonKleafKSrinnamomumKzeylanicumTKandKgarlicKSplliumKsativumTKoilsKinK
˛†XcyclodextrinYKJournalfoffInclusionfPhenomenafandfMacrocyclicfChemistryWK2008WKe[WKbdhXbeg 124

125 qioXpreservationKofKfreshXcutKtomatoesKusingKnaturalKantimicrobialsYKEuropeanfFoodfResearchfandf
TechnologyWK2008WKaaeWK][cfX][dd 3.4 65

124 xnfluenceKofKS”aKonKtheKevolutionKofKvolatileKcompoundsKthroughKalcoholicKfermentationKofKmustK
stabilizedKbyKpulsedKelectricKfieldsYKEuropeanfFoodfResearchfandfTechnologyWK2008WKaafWKc[]Xc[g 3.4 28

123 romparativeKstudyKonKcolorWKviscosityKandKrelatedKenzymesKofKtomatoKjuiceKtreatedKbyK
highXintensityKpulsedKelectricKfieldsKorKheatYKEuropeanfFoodfResearchfandfTechnologyWK2008WKaafWKdhhXe[e3.4 54

122
–henolicKacidsWKflavonoidsWKvitaminKrKandKantioxidantKcapacityKofKstrawberryKjuicesKprocessedKbyK
highXintensityKpulsedKelectricKfieldsKorKheatKtreatmentsYKEuropeanfFoodfResearchfandfTechnologyWK
2008WKaagWKabhXacg

3.4 129

121 xnactivationKofK”xidativeKtnzymesKbyKwighXxntensityK–ulsedKtlectricKuieldKforK®etentionKofKrolorKinK
rarrotKyuiceYKFoodfandfBioprocessfTechnologyWK2008WK]WKbecXbfb 5.1 70

120 ”xidativeKbehaviourKofKfreshXcutKâ��uujiâ��KapplesKtreatedKwithKstabilisingKsubstancesYKJournalfoffthef
SciencefoffFoodfandfAgricultureWK2008WKggWK]ff[X]ffe 4.3 12

119 pntioxidantKpropertiesKandKshelfXlifeKextensionKofKfreshXcutKtomatoesKstoredKatKdifferentK
temperaturesYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2008WKggWKae[eXae]c 4.3 30

118 éseKofKalginateXKandKgellanXbasedKcoatingsKforKimprovingKbarrierWKtextureKandKnutritionalKpropertiesK
ofKfreshXcutKpapayaYKFoodfHydrocolloidsWK2008WKaaWK]chbX]d[b 10.6 157

117 áheKroleKofKperoxidaseKonKtheKantioxidantKpotentialKofKfreshXcutKâ��–ielKdeKSapoâ��KmelonKpackagedK
underKdifferentKmodifiedKatmospheresYKFoodfChemistryWK2008WK][eWK][gdX][ha 8.5 54

116 xnactivationKofKtomatoKjuiceKperoxidaseKbyKhighXintensityKpulsedKelectricKfieldsKasKaffectedKbyK
processKconditionsYKFoodfChemistryWK2008WK][fWKhchXhdd 8.5 50

115 ”αxspáxótKqtwpóx”é®K”uKu®tSwXréáKRuéyxRKp––‘tSKá®tpátsKúxáwKrwt’xrp‘KSápqx‘xZt®SYK
ActafHorticulturaeWK2007WKb]dXbaa 0.3 1

114 romparativeKevaluationKofKéóXw–‘rKmethodsKandKreducingKagentsKtoKdetermineKvitaminKrKinKfruitsYK
FoodfChemistryWK2007WK][dWK]]d]X]]dg 8.5 144

113 tffectsKofKhighKintensityKpulsedKelectricKfieldKprocessingKconditionsKonKvitaminKrKandKantioxidantK
capacityKofKorangeKjuiceKandKgazpachoWKaKcoldKvegetableKsoupYKFoodfChemistryWK2007WK][aWKa[]Xa[h 8.5 142

112 xnfluenceKofKS”aKonKtheKconsumptionKofKnitrogenKcompoundsKthroughKalcoholicKfermentationKofK
mustKsterilizedKbyKpulsedKelectricKfieldsYKFoodfChemistryWK2007WK][bWKff]Xfff 8.5 29

111  ualityKchangesKinKfreshXcutKuujiKappleKasKaffectedKbyKripenessKstageWKantibrowningKagentsWKandK
storageKatmosphereYKJournalfoffFoodfScienceWK2007WKfaWKS[beXcb 3.4 48

110 plginateXKandKgellanXbasedKedibleKfilmsKforKprobioticKcoatingsKonKfreshXcutKfruitsYKJournalfoffFoodf
ScienceWK2007WKfaWKt]h[Xe 3.4 149

109 ®espiratoryKrateKandKqualityKchangesKinKfreshXcutKpearsKasKaffectedKbyKsuperatmosphericKoxygenYK
JournalfoffFoodfScienceWK2007WKfaWKtcdeXeb 3.4 13

(2007-2008)
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108 xnternalKatmosphereWKqualityKattributesKandKsensoryKevaluationKofK’p–KpackagedKfreshXcutK
ronferenceKpearsYKInternationalfJournalfoffFoodfSciencefandfTechnologyWK2007WKcaWKa[gXa]b 3.8 22

107 plginateKandKgellanXbasedKedibleKcoatingsKasKcarriersKofKantibrowningKagentsKappliedKonKfreshXcutK
uujiKapplesYKFoodfHydrocolloidsWK2007WKa]WK]]gX]af 10.6 176

106
xnfluenceKofKtreatmentKtimeKandKpulseKfrequencyKonKSalmonellaKtnteritidisWKtscherichiaKcoliKandK
‘isteriaKmonocytogenesKpopulationsKinoculatedKinKmelonKandKwatermelonKjuicesKtreatedKbyKpulsedK
electricKfieldsYKInternationalfJournalfoffFoodfMicrobiologyWK2007WK]]fWK]haXa[[

5.8 91

105 pppleKpureeXalginateKedibleKcoatingKasKcarrierKofKantimicrobialKagentsKtoKprolongKshelfXlifeKofK
freshXcutKapplesYKPostharvestfBiologyfandfTechnologyWK2007WKcdWKadcXaec 6.2 280

104 ShelfXlifeKextensionKofKfreshXcutKâ��uujiâ��KapplesKatKdifferentKripenessKstagesKusingKnaturalKsubstancesYK
PostharvestfBiologyfandfTechnologyWK2007WKcdWKaedXafd 6.2 47

103 tffectKofKripenessKonKtheKshelfXlifeKofKfreshXcutKmelonKpreservedKbyKmodifiedKatmosphereK
packagingYKEuropeanfFoodfResearchfandfTechnologyWK2007WKaadWKb[]Xb]] 3.4 45

102 ”xidativeKrancidityKinKavocadoKpurˆ'eKasKaffectedKbyK˛–XtocopherolWKsorbicKacidKandKstorageK
atmosphereYKEuropeanfFoodfResearchfandfTechnologyWK2007WKaaeWKahdXb[[ 3.4 14

101 ’odelingKtheKreductionKofKpectinKmethylKesteraseKactivityKinKorangeKjuiceKbyKhighKintensityKpulsedK
electricKfieldsYKJournalfoffFoodfEngineeringWK2007WKfgWK]gcX]hb 6 60

100 áhermalKandKpulsedKelectricKfieldsKpasteurizationKofKappleKjuiceiKtffectsKonKphysicochemicalK
propertiesKandKflavourKcompoundsYKJournalfoffFoodfEngineeringWK2007WKgbWKc]Xce 6 179

99 tffectsKofKplantKessentialKoilsKandKoilKcompoundsKonKmechanicalWKbarrierKandKantimicrobialK
propertiesKofKalginateâ��appleKpureeKedibleKfilmsYKJournalfoffFoodfEngineeringWK2007WKg]WKebcXec] 6 242

98 ”ptimizationKandKvalidationKofK–tuKprocessingKconditionsKtoKinactivateKoxidativeKenzymesKofKgrapeK
juiceYKJournalfoffFoodfEngineeringWK2007WKgbWKcdaXcea 6 67

97 xmpactKofKpulsedKelectricKfieldsKonKfoodKenzymesKandKshelfXlifeK2007WKa]aXace

96 tffectsKofKthermalKandKnonXthermalKprocessingKtreatmentsKonKfattyKacidsKandKfreeKaminoKacidsKofK
grapeKjuiceYKFoodfControlWK2007WK]gWKcfbXcfh 6.2 101

95 ‘ycopeneWKvitaminKrWKandKantioxidantKcapacityKofKtomatoKjuiceKasKaffectedKbyKhighXintensityKpulsedK
electricKfieldsKcriticalKparametersYKJournalfoffAgriculturalfandfFoodfChemistryWK2007WKddWKh[beXca 5.7 62

94 romparativeKstudyKonKshelfKlifeKofKorangeKjuiceKprocessedKbyKhighKintensityKpulsedKelectricKfieldsKorK
heatKtreatmentYKEuropeanfFoodfResearchfandfTechnologyWK2006WKaaaWKba]Xbah 3.4 114

93
tffectKofKrefrigeratedKstorageKonKvitaminKrKandKantioxidantKactivityKofKorangeKjuiceKprocessedKbyK
highXpressureKorKpulsedKelectricKfieldsKwithKregardKtoKlowKpasteurizationYKEuropeanfFoodfResearchf
andfTechnologyWK2006WKaabWKcgfXchb

3.4 131

92 xnactivationKofKorangeKjuiceKperoxidaseKbyKhighXintensityKpulsedKelectricKfieldsKasKinfluencedKbyK
processKparametersYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2006WKgeWKf]Xg] 4.3 111

91 tffectKofKmodifiedKatmosphereKpackagingKonKtheKqualityKofKfreshXcutKfruitsYKStewartfPostharvestf
ReviewWK2006WKaWK]Xg 3

Olga Martin-Belloso
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90 romparativeKstudyKonKshelfKlifeKofKwholeKmilkKprocessedKbyKhighXintensityKpulsedKelectricKfieldKorK
heatKtreatmentYKJournalfoffDairyfScienceWK2006WKghWKh[dX]] 4 57

89 wighXintensityKpulsedKelectricKfieldKvariablesKaffectingKStaphylococcusKaureusKinoculatedKinKmilkYK
JournalfoffDairyfScienceWK2006WKghWKbfbhXcg 4 27

88 ’odelingKhighXintensityKpulsedKelectricKfieldKinactivationKofKaKlipaseKfromK–seudomonasK
fluorescensYKJournalfoffDairyfScienceWK2006WKghWKc[heX][c 4 11

87 ’echanicalWKbarrierWKandKantimicrobialKpropertiesKofKappleKpureeKedibleKfilmsKcontainingKplantK
essentialKoilsYKJournalfoffAgriculturalfandfFoodfChemistryWK2006WKdcWKhaeaXf 5.7 159

86 sryingKofKpersimmonsKSsiospyrosKkakiK‘YTKandKtheKfollowingKchangesKinKtheKstudiedKbioactiveK
compoundsKandKtheKtotalKradicalKscavengingKactivitiesYKLWTfvfFoodfSciencefandfTechnologyWK2006WKbhWKfcgXfdd5.4 50

85 xnactivationKofKplantKpectinKmethylesteraseKbyKthermalKorKhighKintensityKpulsedKelectricKfieldK
treatmentsYKInnovativefFoodfSciencefandfEmergingfTechnologiesWK2006WKfWKc[Xcg 6.8 81

84 pntimicrobialKactivityKofKessentialKoilsKonKSalmonellaKenteritidisWKtscherichiaKcoliWKandK‘isteriaK
innocuaKinKfruitKjuicesYKJournalfoffFoodfProtectionWK2006WKehWK]dfhXge 2.5 123

83 tnhancingKinactivationKofKStaphylococcusKaureusKinKskimKmilkKbyKcombiningKhighXintensityKpulsedK
electricKfieldsKandKnisinYKJournalfoffFoodfProtectionWK2006WKehWKbcdXdb 2.5 84

82 “ewKzineticKppproachKtoKtheKtvolutionKofK–olygalacturonaseKStrKbYaY]Y]dTKpctivityKinKaKrommercialK
tnzymeK–reparationKénderK–ulsedKtlectricKuieldsYKJournalfoffFoodfScienceWK2006WKf]WKtaeaXtaeh 3.4 15

81 xnfluenceKofK’aturityKatK–rocessingKonK ualityKpttributesKofKureshXcutKronferenceK–earsYKJournalfoff
FoodfScienceWK2006WKehWKah[Xahc 3.4 42

80 qrowningKxnhibitionKinKureshXcutâ��uujiâ��pppleKSlicesKbyK“aturalKpntibrowningKpgentsYKJournalfoffFoodf
ScienceWK2006WKf]WKSdhXSed 3.4 116

79 xnhibitionKofKqrowningKonKureshXcutK–earKúedgesKbyK“aturalKrompoundsYKJournalfoffFoodfScienceWK
2006WKf]WKSa]eXSaac 3.4 55

78
xntakeKofK’editerraneanKvegetableKsoupKtreatedKbyKpulsedKelectricKfieldsKaffectsKplasmaKvitaminKrK
andKantioxidantKbiomarkersKinKhumansYKInternationalfJournalfoffFoodfSciencesfandfNutritionWK2005WK
deWK]]dXac

3.7 39

77
xmpactKofKhighKpressureKandKpulsedKelectricKfieldsKonKbioactiveKcompoundsKandKantioxidantKactivityK
ofKorangeKjuiceKinKcomparisonKwithKtraditionalKthermalKprocessingYKJournalfoffAgriculturalfandfFoodf
ChemistryWK2005WKdbWKcc[bXh

5.7 282

76 wighKintensityKpulsedKelectricKfieldsKandKheatKtreatmentsKappliedKtoKaKproteaseKfromKqacillusK
subtilisYKpKcomparisonKstudyKofKmultipleKsystemsYKJournalfoffFoodfEngineeringWK2005WKehWKb]fXbab 6 23

75 pKnaturalKcloudingKagentKfromKorangeKpeelsKobtainedKusingKpolygalacturonaseKandKcellulaseYKFoodf
ChemistryWK2005WKhaWKddXe] 8.5 16

74 SensoryKqualityKandKinternalKatmosphereKofKfreshXcutKvoldenKseliciousKapplesYKInternationalfJournalf
offFoodfSciencefandfTechnologyWK2005WKc[WKbehXbfd 3.8 31

73 “aturalKpntioxidantsK–reserveKtheK‘ipidK”xidativeKStabilityKofK’inimallyK–rocessedKpvocadoK–urˆ'eYK
JournalfoffFoodfScienceWK2005WKf[WKSbadXSbah 3.4 24

(2005-2006)
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72 xnactivationKofK‘actobacillusKbrevisKinKorangeKjuiceKbyKhighXintensityKpulsedKelectricKfieldsYKFoodf
MicrobiologyWK2005WKaaWKb]]Xb]h 6 104

71 ®eductionKofKpectinesteraseKactivityKinKaKcommercialKenzymeKpreparationKbyKpulsedKelectricKfieldsiK
comparisonKofKinactivationKkineticKmodelsYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2005WKgdWK]e]bX]ea]4.3 46

70 tffectKofKantioxidantsKandKproteinsKonKtheKqualityKofKxsraeliKyaffaKredKandKblondKgrapefruitsYK
EuropeanfFoodfResearchfandfTechnologyWK2005WKaa]WK]]hX]ac 3.4 1

69 ’odelsKinKaKqayesianKframeworkKforKinactivationKofKpectinesteraseKinKaKcommercialKenzymeK
formulationKbyKpulsedKelectricKfieldsYKEuropeanfFoodfResearchfandfTechnologyWK2005WKaa]WKaddXaec 3.4 12

68 uoodKSafetyKpspectsKofK–ulsedKtlectricKuieldsK2005WK]gbXa]f 11

67 tnzymaticKxnactivationKbyK–ulsedKtlectricKuieldsK2005WK]ddX]g] 9

66 xnactivationKofKSaccharomycesKcerevisiaeKsuspendedKinKorangeKjuiceKusingKhighXintensityKpulsedK
electricKfieldsYKJournalfoffFoodfProtectionWK2004WKefWKadheXe[a 2.5 59

65 qioactiveKcompoundsKandKantioxidantKpotentialKinKfreshKandKdriedKyaffa´fiKsweetiesWKaKnewKkindKofK
citrusKfruitYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2004WKgcWK]cdhX]ceb 4.3 40

64 –ulsedKelectricKfieldsXprocessedKorangeKjuiceKconsumptionKincreasesKplasmaKvitaminKrKandK
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