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j Paper IF Citations

330 â��vydro®“®tainableâ��JqoncepthJvowJroesJwnformationJwnfluenceJqonsumerJsxpectationsJtowardsJ
—oastedJolmondsmXJAgronomyVJ2021VJ[[VJ]]cb 3.6 0

329 wmpactJofJdeficitJirrigationJonJfruitJyieldJandJlipidJprofileJofJterracedJavocadoJorchardsXJAgronomyd
fordSustainabledDevelopmentVJ2021VJb[VJ[ 6.8 1

328 ”hysicochemicalVJáolatileVJandJ®ensoryJqharacterizationJofJ”romisingJqherryJTomatoJR®olanumJ
lycopersicumJzXSJqultivarshJtreshJ‘arketJoptitudesJofJ”earJandJ—oundJtruitsXJAgronomyVJ2021VJ[[VJd[f 3.6 2

327 ÓseJofJogriWtoodJqompostsJinJolmondJ“rganicJ”roductionhJsffectsJonJ®oilJandJtruitJ–ualityXJ
AgronomyVJ2021VJ[[VJcad 3.6 1

326 —esponseJofJopricotJtruitJ–ualityJtoJ”rotectiveJ’ettingXJAgriculturedmSwitzerlandnVJ2021VJ[[VJ]dZ 3 2

325 pioactiveJcompoundsJfromJ“ctopusJvulgarisJinkJextractsJexertedJantiWproliferativeJandJ
antiWinflammatoryJeffectsJinJvitroXJFooddanddChemicaldToxicologyVJ2021VJ[c[VJ[[][[g 4.7 2

324 qanJ®ustainedJreficitJwrrigationJ®aveJéaterJandJ‘eetJtheJ–ualityJqharacteristicsJofJ‘angomXJ
AgriculturedmSwitzerlandnVJ2021VJ[[VJbbf 3 2

323 sffectJofJogingJáesselJRqlayWTinajaJversusJ“akJparrelSJonJtheJáolatileJqompositionVJrescriptiveJ
®ensoryJ”rofileVJandJqonsumerJocceptanceJofJ—edJéineXJBeveragesVJ2021VJeVJac 3.4 1

322 oromachologyJ—elatedJtoJtoodsVJ®cientificJzinesJofJsvidencehJoJ—eviewXJApplieddSciencesd
mSwitzerlandnVJ2021VJ[[VJdZgc 2.6 2

321
wnhibitionJofJenzymesJassociatedJwithJmetabolicJandJneurologicalJdisorderJbyJdriedJpomegranateJ
sheetsJasJaJfunctionJofJpomegranateJcultivarJandJfruitJpureeXJJournaldofdthedSciencedofdFooddandd
AgricultureVJ2021VJ[Z[VJ]]gbW]aZa

4.3 1

320 vowJdoesJwaterJstressJaffectJtheJlowJmolecularJweightJphenolicsJofJhydro®“®tainableJalmondsmXJ
FooddChemistryVJ2021VJaagVJ[]eecd 8.5 3

319 qomparisonJonJsensoryJprofileVJvolatileJcompositionJandJconsumerQsJacceptanceJforJ”r“JorJ
nonW”r“JtigernutJRqyperusJesculentusJzXSJmilkXJLWTdsdFooddSciencedanddTechnologyVJ2021VJ[bZVJ[[ZdZd 5.4 1

318 qhewingJgumsJwithJyerbaJmateJandJdifferentJflavorshJonJinitialJstudyJwithJconsumersXJJournaldofd
FooddProcessingdanddPreservationVJ2021VJbcVJe[c[ec 2.1 1

317 qonsumerJunderstandingJofJsustainabilityJconceptJinJagriculturalJproductsXJFooddQualitydandd
PreferenceVJ2021VJfgVJ[Zb[ad 5.8 15

316 qorrelationJbetweenJwaterJstressJandJphenolicJcompoundsJofJhydro®“®tainableJalmondsXJJournald
ofdthedSciencedofdFooddanddAgricultureVJ2021VJ[Z[VJaZdcWaZeZ 4.3 1

315 qhemicalJandJsensorialJcharacterizationJofJsprayJdriedJhydro®“®tainableJalmondJmilkXJJournaldofd
thedSciencedofdFooddanddAgricultureVJ2021VJ[Z[VJ[ae]W[af[ 4.3 9

314 “ctopusJvulgarisJinkJextractsJexhibitJantioxidantVJantimutagenicVJcytoprotectiveVJantiproliferativeVJ
andJproapoptoticJeffectsJinJselectedJhumanJcancerJcellJlinesXJJournaldofdFooddScienceVJ2021VJfdVJcfeWdZ[ 3.4 3
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313 wmpactJofJosmoticJdehydrationJandJdifferentJdryingJmethodsJonJtheJtextureJandJsensoryJ
characteristicJofJsweetJcornJkernelsXJJournaldofdFooddProcessingdanddPreservationVJ2021VJbcVJe[cafa 2.1 1

312 ueneratingJ’ewJ®nackJtoodJTextureJwdeasJÓsingJ®ensoryJandJqonsumerJ—esearchJToolshJoJqaseJ
®tudyJofJtheJxapaneseJandJ®outhJyoreanJ®nackJtoodJ‘arketsXJFoodsVJ2021VJ[ZVJ 4.9 5

311 zXWsffectJofJ‘ultipleJrryingJTechniquesJonJáolatileJandJ®ensoryJ”rofileXJFoodsVJ2021VJ[ZVJ 4.9 3

310 áolatileJ”rofileJinJrifferentJoerialJ”artsJofJTwoJqaperJqultivarsJRqapparisJspinosaJzXSXJJournaldofd
FooddQualityVJ2021VJ]Z][VJ[Wg 2.7 0

309 ocrylamideJinJnonWcentrifugalJsugarsJandJsyrupsXJJournaldofdthedSciencedofdFooddanddAgricultureVJ
2021VJ[Z[VJbcd[Wbcdg 4.3 4

308 ®chedulingJ—egulatedJreficitJwrrigationJwithJzeafJéaterJ”otentialJofJqherryJTomatoJinJureenhouseJ
andJitsJsffectJonJtruitJ–ualityXJAgriculturedmSwitzerlandnVJ2021VJ[[VJddg 3 2

307 ocrylamideJcontentJinJtrenchJfriesJpreparedJwithJvegetableJoilsJenrichedJwithJ˛†WcyclodextrinJorJ
˛†WcyclodextrinWcarvacrolJcomplexesXJLWTdsdFooddSciencedanddTechnologyVJ2021VJ[bfVJ[[[edc 5.4 4

306 –ualityVJ’utritionalVJáolatileJandJ®ensoryJ”rofilesJandJqonsumerJocceptanceJofJtondillˆ‡nVJaJ
®ustainableJsuropeanJ”rotectedJéineXJAgronomyVJ2021VJ[[VJ[eZ[ 3.6 1

305 vowJdoesJwaterJstressJandJroastingJtemperatureJaffectJtheJphysicochemicalJparametersJofJ
almondsmXJLWTdsdFooddSciencedanddTechnologyVJ2021VJ[cZVJ[[]Zea 5.4 3

304 reficitJwrrigationJandJwtsJwmplicationsJforJvydro®“®tainableJolmondJ”roductionXJAgronomyVJ2020VJ
[ZVJ[da] 3.6 5

303
oJqomparisonJofJtheJ”ercentageJofJLóesLJRogreeSJ—esponsesJandJwmportanceJofJottributesJ
RqonstructsSJdeterminedJusingJqheckWollWThatWopplyJandJqheckWollW®tatementsJRóesY’oSJ–uestionJ
tormatsJinJtiveJqountriesXJFoodsVJ2020VJgVJ

4.9 3

302 vowJqonsumersJ”erceiveJéaterJ®ustainabilityJRvydro®“®tainableSJinJtoodJ”roductsJandJvowJtoJ
wdentifyJwtJbyJaJzogoXJAgronomyVJ2020VJ[ZVJ[bgc 3.6 5

301 TheJbeneficialJeffectJofJcloveJessentialJoilJandJitsJmajorJcomponentVJeugenolVJonJerectileJfunctionJinJ
diabeticJratsXJAndrologiaVJ2020VJc]VJe[adZd 2.4 4

300 pioactiveJplantJoxylipinsWbasedJlipidomicsJinJeightyJworldwideJcommercialJdarkJchocolateshJsffectJ
ofJcocoaJandJfattyJacidJcompositionJonJtheirJdietaryJburdenXJMicrochemicaldJournalVJ2020VJ[ceVJ[ZcZfa 4.8 6

299 qonsumerJacceptabilityJinJtheJÓ®oVJ‘exicoVJandJ®painJofJchocolateJchipJcookiesJmadeJwithJpartialJ
insectJpowderJreplacementXJJournaldofdFooddScienceVJ2020VJfcVJ[d][W[d]f 3.4 17

298 ”hytoprostanesJandJ”hytofuransW“xidativeJ®tressJandJpioactiveJqompoundsWinJolmondsJareJ
offectedJbyJreficitJwrrigationJinJolmondJTreesXJJournaldofdAgriculturaldanddFooddChemistryVJ2020VJdfVJe][bWe]]c5.7 13

297 urowingJzocationJoffectsJ”hysicalJ”ropertiesVJpioactiveJqompoundsVJandJontioxidantJoctivityJofJ
”omegranateJtruitJR”unicaJgranatumJzXJvarXJuabsiSXJInternationaldJournaldofdFruitdScienceVJ2020VJ]ZVJcZfWc]a1.2 1

296 â��orbequinaâ��J“liveJ“ilJqompositionJwsJoffectedJbyJtheJopplicationJofJ—egulatedJreficitJwrrigationJ
duringJ”itJvardeningJ®tageXJJAOCSrdJournaldofdthedAmericandOildChemistsldSocietyVJ2020VJgeVJbbgWbd] 1.8 6

(2020-2021)
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295 ”hysicochemicalJ”ropertiesJofJrriedJoppleJ®liceshJwmpactJofJ“smoWrehydrationVJ®onicationVJandJ
rryingJ‘ethodsXJMoleculesVJ2020VJ]cVJ 4.8 1

294 qriteriaJforJvydro®“®J–ualityJwndexXJopplicationJtoJsxtraJáirginJ“liveJ“ilJandJ”rocessedJTableJ
“livesXJWaterdmSwitzerlandnVJ2020VJ[]VJccc 3 3

293 “ptimizationJofJharvestJdateJaccordingJtoJtheJvolatileJcompositionJofJ‘editerraneanJaromaticJ
herbsJatJdifferentJvegetativeJstagesXJScientiadHorticulturaeVJ2020VJ]deVJ[Zgaad 4.1 4

292 reterminationJofJtheJáolatileJ”rofileJofJzemonJ”eelJ“ilsJasJoffectedJbyJ—ootstockXJFoodsVJ2020VJgVJ 4.9 13

291 —iceJurainJqadmiumJqoncentrationsJinJtheJulobalJ®upplyWqhainXJExposuredanddHealthVJ2020VJ[]VJfdgWfed 8.8 26

290 áolatileVJ®ensoryJandJtunctionalJ”ropertiesJofJvydro®“®J”istachiosXJFoodsVJ2020VJgVJ 4.9 8

289 oromaWactiveJcompoundsVJsensoryJprofileVJandJphenolicJcompositionJofJtondillˆ‡nXJFooddChemistryVJ
2020VJa[dVJ[]daca 8.5 14

288 áolatileJcompositionJofJpricklyJpearJfruitJpulpJfromJsixJ®panishJcultivarsXJJournaldofdFooddScienceVJ
2020VJfcVJacfWada 3.4 13

287 snhancingJ’utJ–ualityJ”arametersJandJ®ensoryJ”rofilesJinJThreeJolmondJqultivarsJbyJrifferentJ
wrrigationJ—egimesXJJournaldofdAgriculturaldanddFooddChemistryVJ2020VJdfVJ]a[dW]a]f 5.7 14

286 ®prayJdryingJandJstorageJofJprobioticWenrichedJalmondJmilkhJprobioticJsurvivalJandJphysicochemicalJ
propertiesXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2020VJ[ZZVJadgeWaeZf 4.3 27

285 –ualityJ”arametersJandJqonsumerJocceptanceJofJxellyJqandiesJpasedJonJ”omegranateJxuiceJLLXJ
FoodsVJ2020VJgVJ 4.9 13

284
qharacterizationJandJpotentialJuseJofJriplotaxisJerucoidesJasJfoodJingredientJforJaJsustainableJ
modernJcuisineJandJcomparisonJwithJcommercialJmustardsJandJwasabisXJEuropeandFooddResearchd
anddTechnologyVJ2020VJ]bdVJ[b]gW[baf

3.4 4

283 –uincesJ2020VJda[Wdba 2

282 zinkingJ®ustainabilityJandJqompetitivenessJofJolmondJ”lantationsJÓnderJéaterJ®carcityJandJ
qhangingJqlimateJ2020VJdgcWe]f 1

281
”olyphenolicJ”rofileJandJontimicrobialJ”otentialJofJ”eelJsxtractsJ“btainedJfromJ“rganicJ
”omegranateJR”unicaJgranatumJzXSJáarietyJâ��‘ollarJreJslcheâ��XJActadHorticulturaedEtdRegiotecturaeVJ
2020VJ]aVJ[Wb

0.5 2

280 sffectsJofJ®hiitakeJRJ”XSJ‘ushroomJ”owderJandJ®odiumJTripolyphosphateJonJTextureJandJtlavorJofJ
”orkJ”attiesXJFoodsVJ2020VJgVJ 4.9 3

279 ÓsingJmultipleJdataJanalysisJmethodsJtoJguideJmakeupJremoverJwipeJoptimizationJinJaJdesignJofJ
experimentsJconsumerJhomeJuseJtestXJJournaldofdSensorydStudiesVJ2020VJacVJe[]cbf 2.2 2

278 ulobalJ®ourcingJofJzowWwnorganicJorsenicJ—iceJurainXJExposuredanddHealthVJ2020VJ[]VJe[[We[g 8.8 22
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277 pioWactiveJcompoundsJandJfunctionalJpropertiesJofJpistachioJhullhJoJreviewXJTrendsdindFooddScienced
anddTechnologyVJ2020VJgeVJccWdb 15.3 28

276 slectronJbeamJirradiationJonJtuzhuanJbrickWteahJsffectsJonJsensoryJqualityJandJchemicalJ
compositionsXJRadiationdPhysicsdanddChemistryVJ2020VJ[eZVJ[Zfcge 2.5 7

275 wnfluenceJofJregulatedJdeficitJirrigationJandJrootstockJonJtheJfunctionalVJnutritionalJandJsensoryJ
qualityJofJpistachioJnutsXJScientiadHorticulturaeVJ2020VJ]d[VJ[Zfggb 4.1 9

274 zongWTermJqorrelationJbetweenJéaterJreficitJandJ–ualityJ‘arkersJinJvydro®“®tainableJolmondsXJ
AgronomyVJ2020VJ[ZVJ[beZ 3.6 11

273 “ptimizationJofJroastingJconditionsJinJhydro®“®tainableJalmondsJusingJvolatileJandJdescriptiveJ
sensoryJprofilesJandJconsumerJacceptanceXJJournaldofdFooddScienceVJ2020VJfcVJagdgWagfZ 3.4 4

272 ristributionJofJessentialJandJnonWessentialJelementsJinJriceJlocatedJinJaJ”rotectedJ’aturalJ—eserveJ
â��‘arjalJdeJ”egoW“livaâ��XJJournaldofdFooddCompositiondanddAnalysisVJ2020VJgbVJ[Zadcb 4.1 2

271
sffectsJofJreficitJwrrigationVJ—ootstockVJandJ—oastingJonJtheJqontentsJofJtattyJocidsVJ
”hytoprostanesVJandJ”hytofuransJinJ”istachioJyernelsXJJournaldofdAgriculturaldanddFooddChemistryVJ
2020VJdfVJfg[cWfg]b

5.7 10

270 áolatileJqompositionJandJ®ensoryJottributesJofJ®moothiesJpasedJonJ”omegranateJxuiceJandJ
‘editerraneanJtruitJ”urˆ'esJRtigVJxujubeJandJ–uinceSXJFoodsVJ2020VJgVJ 4.9 6

269 sconomicJestimationJofJcactusJpearJproductionJandJitsJfeasibilityJinJ®painXJTrendsdindFooddScienced
anddTechnologyVJ2020VJ[ZaVJaegWafc 15.3 8

268 qonsumersQJottitudeJtowardsJtheJ®ustainabilityJofJrifferentJtoodJqategoriesXJFoodsVJ2020VJgVJ 4.9 8

267 qhemicalJdeterminantsJofJdriedJThaiJbasilJR“XJbasilicumJvarXJthyrsifloraSJaromaJqualityXJIndustriald
CropsdanddProductsVJ2020VJ[ccVJ[[]edg 5.9 3

266 qomparingJtourJ–uestionJtormatsJinJtiveJzanguagesJforJ“nWzineJqonsumerJ®urveysXJMethodsdandd
ProtocolsVJ2020VJaVJ 2.5 4

265 revelopmentJofJaJ®ensoryJtlavorJzexiconJforJ‘ushroomsJandJ®ubsequentJqharacterizationJofJ
treshJandJrriedJ‘ushroomsXJFoodsVJ2020VJgVJ 4.9 12

264 termentedJbeverageJobtainedJfromJhydro®“®tainableJpistachiosXJJournaldofdFooddScienceVJ2020VJfcVJadZ[Wad[Z3.4 3

263 qomparisonJofJTraditionalJandJ’ovelJrryingJTechniquesJandJwtsJsffectJonJ–ualityJofJtruitsVJ
áegetablesJandJoromaticJverbsXJFoodsVJ2020VJgVJ 4.9 47

262 ‘olecularVJ”hysicoWqhemicalVJandJ®ensoryJqharacterizationJofJtheJTraditionalJ®panishJoppleJáarietyJ
â��”eroJdeJqehegˆ›nâ��XJAgronomyVJ2020VJ[ZVJ[Zga 3.6 1

261 vydroxycinnamicJocidsJandJqarotenoidsJofJrriedJzoquatJtruitJcvXJQolgarQJoffectedJbyJtreezeWVJ
qonvectiveWVJáacuumW‘icrowaveWJandJqombinedWrryingJ‘ethodsXJMoleculesVJ2020VJ]cVJ 4.8 3

260 vowJaJ®panishJuroupJofJ‘illennialJuenerationJ”erceivesJtheJqommercialJ’ovelJ®moothiesmXJFoodsVJ
2020VJgVJ 4.9 5

(2020-2020)
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259 ontioxidantJoctivitiesJandJáolatileJtlavorJqomponentsJofJ®electedJ®ingleW“riginJandJplendJ
qhocolatesXJMoleculesVJ2020VJ]cVJ 4.8 6

258 áolatileJqompositionJandJ®ensoryJ”ropertiesJasJ–ualityJottributesJofJtreshJandJrriedJvempJ
tlowersJRJzXSXJFoodsVJ2020VJgVJ 4.9 13

257 reficitJwrrigationJasJaJ®uitableJ®trategyJtoJsnhanceJtheJ’utritionalJqompositionJofJvydro®“®J
olmondsXJWaterdmSwitzerlandnVJ2020VJ[]VJaaad 3 6

256 svaluationJofJ”ulsedJzightJtoJwnactivateJinJéhiteJéineJandJossessmentJofJwtsJsffectsJonJqolorJandJ
oromaticJ”rofileXJFoodsVJ2020VJgVJ 4.9 2

255 oJprocessJforJevaluatingJaJproductJcategoryJinJanJunfamiliarJcountryhJwssuesJandJsolutionsJinJaJcaseJ
studyJofJsnacksJinJxapanXJJournaldofdSensorydStudiesVJ2020VJacVJe[]ceb 2.2 1

254 wmpactJofJuastrointestinalJwnJáitroJrigestionJandJreficitJwrrigationJonJontioxidantJoctivityJandJ
”henolicJqontentJpioaccessibilityJofJâ��‘anzanillaâ��JTableJ“livesXJJournaldofdFooddQualityVJ2020VJ]Z]ZVJ[Wd 2.7 1

253
wrrigationJwaterJsavingJduringJpomegranateJfloweringJandJfruitJsetJperiodJdoJnotJaffectJéonderfulJ
andJ‘ollarJdeJslcheJcultivarsJyieldJandJfruitJcompositionXJAgriculturaldWaterdManagementVJ2019VJ
]]dVJ[Zcef[

5.9 12

252
sffectJofJtheJherbsJusedJinJtheJformulationJofJaJ®panishJherbJliqueurVJverberoJdeJlaJ®ierraJdeJ
‘ariolaVJonJitsJchemicalJandJfunctionalJcompositionsJandJantioxidantJandJantimicrobialJactivitiesXJ
EuropeandFooddResearchdanddTechnologyVJ2019VJ]bcVJ[[geW[]Zd

3.4 4

251 tattyJacidJprofileJofJpeelJandJpulpJofJ®panishJjujubeJRZiziphusJjujubaJ‘illXSJfruitXJFooddChemistryVJ
2019VJ]gcVJ]beW]ca 8.5 11

250 sffectJofJregulatedJdeficitJirrigationJonJtheJqualityJofJrawJandJtableJolivesXJAgriculturaldWaterd
ManagementVJ2019VJ]][VJb[cWb][ 5.9 12

249 –ualityJottributesJandJtattyJocidVJáolatileJandJ®ensoryJ”rofilesJofJLorbequinaLJ“liveJ“ilXJMoleculesVJ
2019VJ]bVJ 4.8 14

248 wnorganicJarsenicJcontentJinJscuadorianJriceWbasedJproductsXJFooddAdditivesdanddContaminantsdsdPartd
AdChemistryrdAnalysisrdControlrdExposuredanddRiskdAssessmentVJ2019VJadVJg]]Wg]f 3.2 3

247 ’aturalhJoJNecJbillionJwordJwithJnoJdefinitionâ��éhyJnotmXJJournaldofdSensorydStudiesVJ2019VJabVJe[]cZ[ 2.2 14

246 oJqriticalJ“verviewJofJzabelingJwnformationJofJ”omegranateJxuiceWpasedJrrinkshJ”hytochemicalsJ
qontentJandJvealthJqlaimsXJJournaldofdFooddScienceVJ2019VJfbVJffdWfgb 3.4 5

245 olmondJfruitJqualityJcanJbeJimprovedJbyJmeansJofJdeficitJirrigationJstrategiesXJAgriculturaldWaterd
ManagementVJ2019VJ][eVJ]adW]b] 5.9 31

244 ®ensoryJ”rofileJandJocceptabilityJofJvydro®“®tainableJolmondsXJFoodsVJ2019VJfVJ 4.9 17

243
sffectJofJpreharvestJfruitJbaggingJonJfruitJqualityJcharacteristicsJandJincidenceJofJfruitJ
physiopathiesJinJfullyJirrigatedJandJwaterJstressedJpomegranateJtreesXJJournaldofdthedSciencedofd
FooddanddAgricultureVJ2019VJggVJ[b]cW[baa

4.3 9

242 revelopmentJandJcharacterizationJofJliquorsJpreparedJwithJanJunderutilizedJcitrusJbyWproductVJtheJ
peelXJEuropeandFooddResearchdanddTechnologyVJ2019VJ]bcVJb[WcZ 3.4 6
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241 reterminationJofJáariousJrryingJ‘ethodsQJwmpactJonJ“dourJ–ualityJofJTrueJzavenderJRJ‘illXSJ
tlowersXJMoleculesVJ2019VJ]bVJ 4.8 11

240 tattyJacidJprofileJofJfruitsJRpulpJandJpeelSJandJcladodesJRyoungJandJoldSJofJpricklyJpearJα“puntiaJ
ficusWindicaJRzXSJ‘illXγJfromJsixJ®panishJcultivarsXJJournaldofdFooddCompositiondanddAnalysisVJ2019VJfbVJ[Za]gb4.1 19

239 wnfluenceJofJrifferentJrryingJTechniquesJonJ”henolicJqompoundsVJontioxidantJqapacityJandJqolourJ
ofJ‘illXJtruitsXJMoleculesVJ2019VJ]bVJ 4.8 19

238 áolatileJqompositionVJ®ensoryJ”rofileVJandJqonsumersâ��JocceptanceJofJtondillˆ‡nXJJournaldofdFoodd
QualityVJ2019VJ]Z[gVJ[W[Z 2.7 9

237 svaluationJofJgrowersâ��JeffortsJtoJimproveJtheJsustainabilityJofJoliveJorchardshJrevelopmentJofJtheJ
hydro®“®tainableJindexXJScientiadHorticulturaeVJ2019VJ]ceVJ[Zfdd[ 4.1 9

236 ’utritionJ–ualityJ”arametersJofJolmondsJasJoffectedJbyJreficitJwrrigationJ®trategiesXJMoleculesVJ
2019VJ]bVJ 4.8 19

235 tunctionalJandJsensoryJpropertiesJofJpistachioJnutsJasJaffectedJbyJcultivarXJJournaldofdthedSciencedofd
FooddanddAgricultureVJ2019VJggVJddgdWdeZc 4.3 9

234 áolatileJorganicJcompoundsJasJartefactsJderivedJfromJnaturalJphytochemicalsJsourcedJformJplantsJ
andJhoneyXJPhytochemistrydReviewsVJ2019VJ[fVJfe[Wfg[ 7.7 5

233 íanthommatinJisJpehindJtheJontioxidantJoctivityJofJtheJ®kinJofXJMoleculesVJ2019VJ]bVJ 4.8 5

232 áolatileJqompositionVJ®ensoryJ”rofileJandJqonsumerJocceptabilityJofJvydro®“®tainableJTableJ
“livesXJFoodsVJ2019VJfVJ 4.9 9

231 –ualityJofJnewJhealthyJsmoothiesJbasedJonJpomegranateJandJminorJ‘editerraneanJfruitsXJActad
HorticulturaeVJ2019VJ]faW]ff 0.3 1

230
xÓ‘p“J®–ÓwrJRr“®wrwqÓ®Juwuo®SJ®yw’J”wu‘s’T®hJqvs‘wqozJo’ozó®w®Jo’rJsáozÓoTw“’J“tJ
o’Tw‘wq—“pwozJo’rJo’Tw‘ÓTous’wqJ”“Ts’TwozXJJournaldofdMicrobiologyrdBiotechnologydandd
FooddSciencesVJ2019VJgVJabgWaca

2.3 4

229 ”olyphenolJqompoundsJandJpiologicalJoctivityJofJqaperJRJzXSJtlowersJpudsXJPlantsVJ2019VJfVJ 4.5 21

228 ontioxidantVJontimutagenicJandJqytoprotectiveJ”ropertiesJofJvydrososJ”istachioJ’utsXJMoleculesVJ
2019VJ]bVJ 4.8 5

227
—educingJincidenceJofJpeelJphysiopathiesJandJincreasingJantioxidantJactivityJinJpomegranateJfruitJ
underJdifferentJirrigationJconditionsJbyJpreharvestJapplicationJofJchitosanXJScientiadHorticulturaeVJ
2019VJ]beVJ]beW]ca

4.1 2

226 ”henolicVJvolatileVJandJsensoryJprofilesJofJbeerJenrichedJbyJmaceratingJquinceJfruitsXJLWTdsdFoodd
SciencedanddTechnologyVJ2019VJ[ZaVJ[agW[bd 5.4 31

225 qomparativeJstudyJofJdifferentJcocoaJRTheobromaJcacaoJzXSJclonesJinJtermsJofJtheirJphytoprostanesJ
andJphytofuransJcontentsXJFooddChemistryVJ2019VJ]fZVJ]a[W]ag 8.5 15

224
”olyphenolJ”rofileJinJ‘anzanillaJTableJ“livesJosJoffectedJbyJéaterJreficitJduringJ®pecificJ
”henologicalJ®tagesJandJ®panishW®tyleJ”rocessingXJJournaldofdAgriculturaldanddFooddChemistryVJ2019VJ
deVJdd[WdeZ

5.7 9

(2019-2019)
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223 TextureJ2019VJ]gaWa[b 0

222 tlavorsJandJoromasJ2019VJafcWbZb 3

221 éillingnessJtoJeatJanJinsectJbasedJproductJandJimpactJonJbrandJequityhJoJglobalJperspectiveXJ
JournaldofdSensorydStudiesVJ2019VJabVJe[]bfd 2.2 34

220 sffectsJofJorganicJandJconventionalJfarmingJonJtheJphysicochemicalJandJfunctionalJpropertiesJofJ
jujubeJfruitXJLWTdsdFooddSciencedanddTechnologyVJ2019VJggVJbafWbbb 5.4 20

219 áolatileJcompositionJandJsensoryJandJqualityJattributesJofJquinceJRqydoniaJoblongaJ‘illXSJfruitsJasJ
affectedJbyJwaterJstressXJScientiadHorticulturaeVJ2019VJ]bbVJdfWeb 4.1 10

218 sffectJofJ®panishWstyleJprocessingJonJtheJqualityJattributesJofJvydro®“®tainableJgreenJolivesXJ
JournaldofdthedSciencedofdFooddanddAgricultureVJ2019VJggVJ[fZbW[f[[ 4.3 13

217 ”henolicJandJtriterpenoidJcompositionJandJinhibitionJofJ˛–WamylaseJofJpistachioJkernelsJR”istaciaJ
veraJzXSJasJaffectedJbyJrootstockJandJirrigationJtreatmentXJFooddChemistryVJ2018VJ]d[VJ]bZW]bc 8.5 14

216 yineticsVJbiocompoundsVJantioxidantJactivityVJandJsensoryJattributesJofJquincesJasJaffectedJbyJ
dryingJmethodXJFooddChemistryVJ2018VJ]ccVJ[ceW[db 8.5 31

215 –ualityJofJpomegranateJpomaceJasJaffectedJbyJdryingJmethodXJJournaldofdFooddSciencedandd
TechnologyVJ2018VJccVJ[ZebW[Zf] 3.3 10

214 reterminationJofJwntrinsicJoppearanceJ”ropertiesJthatJrriveJrryJrogJtoodJocceptanceJbyJ”etJ
“wnersJinJThailandXJJournaldofdFooddProductsdMarketingVJ2018VJ]bVJfaZWfbc 2.4 6

213 áolatileJcompositionJandJsensoryJprofileJofJoysterJmushroomJasJaffectedJbyJdryingJmethodXJDryingd
TechnologyVJ2018VJadVJdfcWdgd 2.6 23

212 ontioxidantJpropertiesJandJchemicalJcharacterizationJofJ®panishJ“puntiaJficusWindicaJ‘illXJcladodesJ
andJfruitsXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2018VJgfVJ[cddW[cea 4.3 48

211 reficitJirrigationJandJemergingJfruitJcropsJasJaJstrategyJtoJsaveJwaterJinJ‘editerraneanJsemiaridJ
agrosystemsXJAgriculturaldWaterdManagementVJ2018VJ]Z]VJa[[Wa]b 5.9 69

210 occeptabilityJofJrryJrogJtoodJáisualJqharacteristicsJbyJqonsumerJ®egmentsJpasedJonJ“verallJ
zikinghJaJqaseJ®tudyJinJ”olandXJAnimalsVJ2018VJfVJ 3.1 2

209 éhatJwsJL’aturalLmJqonsumerJ—esponsesJtoJ®electedJwngredientsXJFoodsVJ2018VJeVJ 4.9 33

208
”hytochemicalJcompositionJofJsmoothiesJcombiningJpomegranateJjuiceJR”unicaJgranatumJzSJandJ
‘editerraneanJminorJcropJpurˆ'esJRticusJcaricaVJqydoniaJoblongaVJandJZiziphusJjujubeSXJJournaldofd
thedSciencedofdFooddanddAgricultureVJ2018VJgfVJcea[Wceb[

4.3 13

207 ”hysicochemicalJandJnutritionalJcompositionVJvolatileJprofileJandJantioxidantJactivityJdifferencesJinJ
®panishJjujubeJfruitsXJLWTdsdFooddSciencedanddTechnologyVJ2018VJgfVJ[Wf 5.4 21

206 ontioxidantJandJonthocyaninJqontentJinJtermentedJ‘ilksJwithJ®weetJqherryJisJoffectedJbyJtheJ
®tarterJqultureJandJtheJ—ipeningJ®tageJofJtheJqherryXJBeveragesVJ2018VJbVJce 3.4 6

ˆ�ngel A Carbonell-Barrachina
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205 truitJ—esponseJtoJéaterW®carcityJ®cenariosXJéaterJ—elationsJandJpiochemicalJqhangesJ2018VJabgWaec 3

204 wnfluenceJofJdeficitJirrigationJandJcropJloadJonJtheJyieldJandJfruitJqualityJinJéonderfulJandJ‘ollarJ
deJslcheJpomegranatesXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2018VJgfVJaZgfWa[Zf 4.3 16

203 áolatileJcompositionJandJsensoryJprofileJofJshiitakeJmushroomsJasJaffectedJbyJdryingJmethodXJ
JournaldofdthedSciencedofdFooddanddAgricultureVJ2018VJgfVJ[c[[W[c][ 4.3 39

202 TheJwnfluenceJofJrryingJ‘ethodJonJáolatileJqompositionJandJ®ensoryJ”rofileJofJpoletusJedulisXJ
JournaldofdFooddQualityVJ2018VJ]Z[fVJ[W[[ 2.7 14

201 qonsumersQJ“pinionJonJrriedJ”omegranateJorilsJtoJretermineJtheJpestJ”rocessingJqonditionsXJ
JournaldofdFooddScienceVJ2018VJfaVJaZfcWaZg[ 3.4 8

200 rtTJbasedJclassificationJofJoliveJoilJtypeJusingJaJsinusoidallyJheatedVJlowJcostJelectronicJnoseXJ
ComputersdanddElectronicsdindAgricultureVJ2018VJ[ccVJabfWacf 6.5 12

199 tormulationJandJstorageJeffectsJonJpomegranateJsmoothieJphenolicJcompositionVJantioxidantJ
capacityJandJcolorXJLWTdsdFooddSciencedanddTechnologyVJ2018VJgdVJa]]Wa]f 5.4 9

198 –ualityJ”arametersVJáolatileJqompositionVJandJ®ensoryJ”rofilesJofJvighlyJsndangeredJ®panishJ
qitrusJtruitsXJJournaldofdFooddQualityVJ2018VJ]Z[fVJ[W[a 2.7 11

197 ontimicrobialJactivityJofJpomegranateJpeelJextractsJasJaffectedJbyJcultivarXJJournaldofdthedSciencedofd
FooddanddAgricultureVJ2017VJgeVJfZ]Wf[Z 4.3 68

196 ontioxidantJcapacityVJfattyJacidsJprofileVJandJdescriptiveJsensoryJanalysisJofJtableJolivesJasJaffectedJ
byJdeficitJirrigationXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2017VJgeVJbbbWbc[ 4.3 36

195 ”reharvestJtreatmentsJwithJmalicVJoxalicVJandJacetylsalicylicJacidsJaffectJtheJphenolicJcompositionJ
andJantioxidantJcapacityJofJcorianderVJdillJandJparsleyXJFooddChemistryVJ2017VJ]]dVJ[egW[fd 8.5 31

194 onthocyaninsJdecayJinJpomegranateJenrichedJfermentedJmilksJasJaJfunctionJofJbacterialJstrainJandJ
processingJconditionsXJLWTdsdFooddSciencedanddTechnologyVJ2017VJfZVJ[gaW[gg 5.4 23

193 sffectJofJcultivarJandJharvestJtimeJonJqdJandJqcJvolatileJcompoundsJofJTurkishJoliveJoilsXJEuropeand
FooddResearchdanddTechnologyVJ2017VJ]baVJ[[gaW[]ZZ 3.4 14

192 wnfluenceJofJosmoticJdehydrationJpreWtreatmentJandJcombinedJdryingJmethodJonJphysicoWchemicalJ
andJsensoryJpropertiesJofJpomegranateJarilsVJcultivarJ‘ollarJdeJslcheXJFooddChemistryVJ2017VJ]a]VJaZdWa[c8.5 40

191 áolatileJcompositionJandJsensoryJprofileJofJqantharellusJcibariusJtrXJasJaffectedJbyJdryingJmethodXJ
JournaldofdthedSciencedofdFooddanddAgricultureVJ2017VJgeVJc]]aWc]a] 4.3 18

190 oJqomparativeJ®tudyJpetweenJzabelingJandJ—ealityhJTheJqaseJofJ”hytochemicalJqompositionJofJ
qommercialJ”omegranateWpasedJ”roductsXJJournaldofdFooddScienceVJ2017VJf]VJ[f]ZW[f]d 3.4 2

189 éaterJstressJatJtheJendJofJtheJpomegranateJfruitJripeningJstageJproducesJearlierJharvestJandJ
improvesJfruitJqualityXJScientiadHorticulturaeVJ2017VJ]]dVJdfWeb 4.1 22

188 ÓsingJsensoryJsciencesJhelpJproductsJsucceedXJBritishdFooddJournalVJ2017VJ[[gVJ][aZW][bb 2.8 12

(2017-2018)
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187 wrrigationJdoseJandJplantJdensityJaffectJtheJvolatileJcompositionJandJsensoryJqualityJofJdillJ
RonethumJgraveolensJzXSXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2017VJgeVJb]eWbaa 4.3 8

186 ”ineappleJéinesJ“btainedJfromJ®accharificationJofJwtsJéasteJwithJThreeJ®trainsJofJ®accharomycesJ
cerevisiaeXJJournaldofdFooddProcessingdanddPreservationVJ2017VJb[VJe[a[[[ 2.1 9

185 piologicalJactivitiesJandJsecondaryJcompoundJcompositionJfromJqrithmumJmaritimumJaerialJpartsXJ
InternationaldJournaldofdFooddPropertiesVJ2017VJ]ZVJ[fbaW[fcc 3 23

184 fXJ‘odernisationJofJtraditionalJfoodJprocessesJandJproductsJ2017VJ[[aW[aa

183 piologicalJoctivityJofJqonventionalJandJ“rganicJ”omegranateJxuiceshJontioxidantJandJ
ontimutagenicJ”otentialXJPlantdFoodsdfordHumandNutritionVJ2016VJe[VJaecWafZ 3.9 15

182 tattyJacidsJcompositionJofJ®panishJblackJR‘orusJnigraJzXSJandJwhiteJR‘orusJalbaJzXSJmulberriesXJFoodd
ChemistryVJ2016VJ[gZVJcddWce[ 8.5 40

181 ”henolicJcompositionVJascorbicJacidJcontentVJandJantioxidantJcapacityJofJ®panishJjujubeJRZiziphusJ
jujubeJ‘illXSJfruitsXJFooddChemistryVJ2016VJ]Z[VJaZeW[b 8.5 77

180 ueographicalJvariationJinJinorganicJarsenicJinJpaddyJfieldJsamplesJandJcommercialJriceJfromJtheJ
wberianJ”eninsulaXJFooddChemistryVJ2016VJ]Z]VJacdWda 8.5 46

179 oluminiumVJnickelVJcadmiumJandJleadJinJcandyJproductsJandJassessmentJofJdailyJintakeJbyJchildrenJ
inJ®painXJFooddAdditivesdanddContaminants:dPartdBdSurveillanceVJ2016VJgVJddWe[ 3.3 5

178 áolatileJqompositionJofJsssentialJ“ilsJfromJrifferentJoromaticJverbsJurownJinJ‘editerraneanJ
—egionsJofJ®painXJFoodsVJ2016VJcVJ 4.9 49

177 toodJzeftoverJ”racticesJamongJqonsumersJinJ®electedJqountriesJinJsuropeVJ®outhJandJ’orthJ
omericaXJFoodsVJ2016VJcVJ 4.9 5

176 opplicationJofJonJsatingJ‘otivationJ®urveyJtoJ®tudyJsatingJ“ccasionsXJJournaldofdSensorydStudiesVJ
2016VJa[VJ[[bW[]a 2.2 39

175 wnorganicJandJTotalJorsenicJqontentsJinJ—iceJandJ—iceWpasedJtoodsJqonsumedJbyJaJ”otentialJ—iskJ
®ubpopulationhJ®portspeopleXJJournaldofdFooddScienceVJ2016VJf[VJT[Za[We 3.4 5

174 ”henolicJcompoundsVJantioxidantJandJantidiabeticJactivityJofJdifferentJcultivarsJofJticusJcaricaJzXJ
fruitsXJJournaldofdFunctionaldFoodsVJ2016VJ]cVJb][Wba] 5.1 74

173 ”hysicoWchemicalVJnutritionalVJandJvolatileJcompositionJandJsensoryJprofileJofJ®panishJjujubeJ
RZiziphusJjujubaJ‘illXSJfruitsXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2016VJgdVJ]df]Wg[ 4.3 62

172 revelopmentJofJaJâ��livingâ��JlexiconJforJdescriptiveJsensoryJanalysisJofJbrewedJcoffeeXJJournaldofd
SensorydStudiesVJ2016VJa[VJbdcWbfZ 2.2 70

171 qhemicalJcompositionVJantioxidantJcapacityVJandJsensoryJqualityJofJdriedJjujubeJfruitsJasJaffectedJbyJ
cultivarJandJdryingJmethodXJFooddChemistryVJ2016VJ]ZeVJ[eZWg 8.5 81

170 wrrigationJdoseJandJplantJdensityJaffectJtheJessentialJoilJcontentJandJsensoryJqualityJofJparsleyJRJ
”etroselinumJsativumJSXJScientiadHorticulturaeVJ2016VJ]ZdVJ[Wd 4.1 13
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169 ®ensoryJattributesJandJphysicochemicalJfeaturesJofJcornJsnacksJasJaffectedJbyJdifferentJflourJtypesJ
andJextrusionJconditionsXJLWTdsdFooddSciencedanddTechnologyVJ2016VJe]VJ]dWad 5.4 29

168 “pinionJofJ®panishJqonsumersJonJvydrosustainableJ”istachiosXJJournaldofdFooddScienceVJ2016VJf[VJ®]ccgW®]cdc3.4 37

167 sffectJofJ—oastingJonJ”hysicochemicalJ”ropertiesJofJéildJolmondsJRomygdalusJscopariaSXJJAOCSrd
JournaldofdthedAmericandOildChemistsldSocietyVJ2016VJgaVJ[][[W[]]Z 1.8 33

166 –ualityJattributesJofJtableJolivesJasJaffectedJbyJregulatedJdeficitJirrigationXJLWTdsdFooddSciencedandd
TechnologyVJ2015VJd]VJ[gW]d 5.4 46

165 orsenicJinJyourJfoodhJpotentialJhealthJhazardsJfromJarsenicJfoundJinJriceXJNutritiondanddDietaryd
SupplementsVJ2015VJ[ 1.2 2

164 éineryâ��distilleryJcompostsJasJpartialJsubstitutesJofJtraditionalJgrowingJmediahJsffectJonJtheJ
volatileJcompositionJofJthymeJessentialJoilsXJScientiadHorticulturaeVJ2015VJ[gaVJdgWed 4.1 12

163 TechnologicalJaspectsJasJtheJmainJimpactJonJqualityJofJquinceJliquorsXJFooddChemistryVJ2015VJ[deVJafeWgc8.5 13

162 ryingJmethodsJaffectJtheJaromaJofJ“riganumJmajoranaJzXJanalyzedJbyJuqâ��‘®JandJdescriptiveJ
sensoryJanalysisXJIndustrialdCropsdanddProductsVJ2015VJebVJ][fW]]e 5.9 42

161
qonvenienceJ®amplingJforJocceptabilityJandJqoToJ‘easurementsJ‘ayJ”rovideJwnaccurateJ—esultshJ
oJqaseJ®tudyJwithJtruitWtlavoredJ”owderedJbeveragesJTestedJinJorgentinaVJ®painJandJÓX®XoXXJ
JournaldofdSensorydStudiesVJ2015VJaZVJ]gcWaZb

2.2 42

160 qrossWculturalJperceptionJofJsixJcommercialJoliveJoilshJoJstudyJwithJ®panishJandJÓ®JconsumersXJFoodd
SciencedanddTechnologydInternationalVJ2015VJ][VJbcbWdd 2.6 15

159 wdentificationJandJquantificationJofJmajorJderivativesJofJellagicJacidJandJantioxidantJpropertiesJofJ
thinningJandJripeJ®panishJpomegranatesXJJournaldofdFunctionaldFoodsVJ2015VJ[]VJacbWadb 5.1 40

158 ’ovelJmaquiJliquorJusingJtraditionalJpacharˆ¡nJprocessingXJFooddChemistryVJ2015VJ[eaVJ[]]fWac 8.5 24

157 pioactiveJcompoundJcompositionJofJpomegranateJfruitsJremovedJduringJthinningXJJournaldofdFoodd
CompositiondanddAnalysisVJ2015VJaeVJ[[W[g 4.1 31

156 wnstrumentalJandJsensoryJtextureJattributesJofJpomegranateJarilsJandJseedsJasJaffectedJbyJcultivarXJ
LWTdsdFooddSciencedanddTechnologyVJ2015VJdZVJdcdWdda 5.4 26

155 ”rocessingJ”omegranatesJforJxuiceJandJwmpactJonJpioactiveJqomponentsJ2015VJd]gWdad 7

154 wnfluenceJofJprocessingJonJpomegranateJR”unicaJgranatumJzXSJjuiceJflavorJandJaromaXJJournaldofdthed
SciencedofdFooddanddAgricultureVJ2015VJgcVJ[ZddWe[ 4.3 16

153 ”urchaseVJstorageVJandJpreparationJofJeggsJandJpoultryJinJselectedJsuropeanJcountriesXJBritishdFoodd
JournalVJ2015VJ[[eVJebgWedc 2.8 12

152 vowJroesJ”roductJ”reparationJoffectJ®ensoryJ”ropertiesmJonJsxampleJwithJqoffeeXJJournaldofd
SensorydStudiesVJ2015VJaZVJbggWc[[ 2.2 23

(2015-2016)
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151 áolatileJqompositionVJTextureJandJ®ensoryJrescriptionJofJuazJRTraditionalJ”ersianJqonfectionSXJ
JournaldofdTexturedStudiesVJ2015VJbdVJbbZWbcb 3.6 4

150 qlassificationJofJ”omegranateJqultivarsJoccordingJtoJTheirJ®eedJvardnessJandJéoodJ”erceptionXJ
JournaldofdTexturedStudiesVJ2015VJbdVJbdeWbeb 3.6 10

149 TotalJandJinorganicJarsenicJinJwranianJriceXJJournaldofdFooddScienceVJ2015VJfZVJT[[]gWac 3.4 13

148 –ualityJattributesJofJpistachioJnutsJasJaffectedJbyJrootstockJandJdeficitJirrigationXJJournaldofdthed
SciencedofdFooddanddAgricultureVJ2015VJgcVJ]fddWea 4.3 58

147 qonsumerJsvaluationJofJ”rocessingJáariantsJofJ”omegranateJxuiceXJBeveragesVJ2015VJ[VJaW[d 3.4 4

146 sffectsJofJolbedoJodditionJonJ”omegranateJxuiceJ”hysicochemicalVJáolatileJandJqhemicalJ‘arkersXJ
BeveragesVJ2015VJ[VJ[eWaa 3.4 2

145 qomparisonJofJtreshJandJqommercialJ”omegranateJxuicesJfromJ‘ollarJdeJslcheJqultivarJurownJ
underJqonventionalJorJ“rganicJtarmingJ”racticesXJBeveragesVJ2015VJ[VJabWbb 3.4 8

144 ®ensoryJandJphysicoWchemicalJqualityJattributesJofJjujubeJfruitsJasJaffectedJbyJcropJloadXJLWTdsdFoodd
SciencedanddTechnologyVJ2015VJdaVJfggWgZc 5.4 36

143 sffectsJofJmicrowaveJroastingJonJphysicochemicalJpropertiesJofJpistachiosJR”istaciaveraJzXSXJFoodd
SciencedanddBiotechnologyVJ2015VJ]bVJ[ggcW]ZZ[ 3 30

142
”hytoremediationJassessmentJofJuomphrenaJglobosaJandJZinniaJelegansJgrownJinJ
arsenicWcontaminatedJhydroponicJconditionsJasJaJsafeJandJfeasibleJalternativeJtoJbeJappliedJinJ
arsenicWcontaminatedJsoilsJofJtheJpengalJreltaXJEnvironmentaldMonitoringdanddAssessmentVJ2015VJ
[feVJafe

3.1 5

141 reterminationJofJfattyJacidJcompositionJinJarilsJofJ]ZJpomegranatesJcultivarsJgrownJinJ®painXJ
ScientiadHorticulturaeVJ2015VJ[geVJe[]We[f 4.1 9

140 rryingJyineticsJandJ‘icrostructuralJandJ®ensory”ropertiesJofJplackJqhokeberryJRoroniaJ
melanocarpaSJasJoffectedJbyJrryingJ‘ethodXJFooddanddBioprocessdTechnologyVJ2015VJfVJdaWeb 5.1 48

139 sllagitanninsWWcompoundsJfromJpomegranateJasJpossibleJeffectorJinJsteroidogenesisJofJrabbitJ
ovariesXJPhysiologicaldResearchVJ2015VJdbVJcfaWc 2.1 6

138 –ualityJparametersVJbioWcompoundsVJantioxidantJactivityJandJsensoryJattributesJofJ®panishJquincesJ
RqydoniaJoblongaJ‘illerSXJScientiadHorticulturaeVJ2014VJ[dcVJ[daW[eZ 4.1 30

137
qhangesJinJqualityJparametersVJprolineVJantioxidantJactivityJandJcolorJofJpomegranateJR”unicaJ
granatumJzXSJasJaffectedJbyJfruitJpositionJwithinJtreeVJcultivarJandJripeningJstageXJScientiad
HorticulturaeVJ2014VJ[dcVJ[f[W[fg

4.1 34

136 truitJqualityJcharacterizationJofJelevenJcommercialJmandarinJcultivarsJinJ®painXJScientiad
HorticulturaeVJ2014VJ[dcVJ]ebW]fZ 4.1 12

135 rryingJyineticsJandJsnergyJqonsumptionJinJtheJrehydrationJofJ”omegranateJR”unicaJgranatumJzXSJ
orilsJandJ—indXJFooddanddBioprocessdTechnologyVJ2014VJeVJ]Ze[W]Zfa 5.1 41

134 ’ovelJandJ”reciseJ‘ethodJtoJwsolateVJwdentifyVJandJ–uantifyJáolatileJqompoundsJinJveadspaceJofJ
”earJxuiceJsnrichedJwithJ˛–WqyclodextrinXJFooddAnalyticaldMethodsVJ2014VJeVJ[dbaW[dcZ 3.4 3
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133 ”hysicochemicalJcharacterisationJofJeightJ®panishJmulberryJcloneshJprocessingJandJfreshJmarketJ
aptitudesXJInternationaldJournaldofdFooddSciencedanddTechnologyVJ2014VJbgVJbeeWbfa 3.8 21

132 ”hytochemicalJandJqualityJattributesJofJpomegranateJfruitsJforJjuiceJconsumptionJasJaffectedJbyJ
ripeningJstageJandJdeficitJirrigationXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2014VJgbVJ]]cgWdc 4.3 30

131
revelopmentJofJTurkishJdryWfermentedJsausageJRsucukSJreformulatedJwithJcamelJmeatJandJhumpJ
fatJandJevaluationJofJphysicochemicalVJtexturalVJfattyJacidJandJvolatileJcompoundJprofilesJduringJ
ripeningXJLWTdsdFooddSciencedanddTechnologyVJ2014VJcgVJfbgWfcf

5.4 18

130 sggsJandJ”oultryJ”urchaseVJ®torageVJandJ”reparationJ”racticesJofJqonsumersJinJ®electedJosianJ
qountriesXJFoodsVJ2014VJaVJ[[ZW[]e 4.9 12

129 sssentialJ“ilJqompositionJandJontiWwnflammatoryJoctivityJofJ®alviaJofficinalisJzJRzamiaceaeSJinJ‘urinJ
‘acrophagesXJTropicaldJournaldofdPharmaceuticaldResearchVJ2014VJ[aVJgae 0.8 30

128 ”hysicochemicalJandJdescriptiveJsensoryJcharacterizationJofJ®panishJpomegranateshJaptitudesJforJ
processingJandJfreshJconsumptionXJInternationaldJournaldofdFooddSciencedanddTechnologyVJ2014VJbgVJ[ddaW[de]3.8 32

127 wnorganicJandJtotalJarsenicJcontentsJinJriceWbasedJfoodsJforJchildrenJwithJceliacJdiseaseXJJournaldofd
FooddScienceVJ2014VJegVJT[]]Wf 3.4 33

126 orsenicJspeciationJinJriceWbasedJfoodJforJadultsJwithJceliacJdiseaseXJFooddAdditivesdanddContaminantsd
sdPartdAdChemistryrdAnalysisrdControlrdExposuredanddRiskdAssessmentVJ2014VJa[VJ[acfWdd 3.2 23

125 orsenicJinJ—iceWpasedJwnfantJtoodsJ2014VJaeeWag[ 3

124 ”omegranateJjuiceJadulterationJbyJadditionJofJgrapeJorJpeachJjuicesXJJournaldofdthedSciencedofdFoodd
anddAgricultureVJ2014VJgbVJdbdWcc 4.3 27

123 oJcomparisonJofJtheJflavorJofJgreenJteasJfromJaroundJtheJworldXJJournaldofdthedSciencedofdFooddandd
AgricultureVJ2014VJgbVJ[a[cW]b 4.3 23

122
sffectJofJautochthonousJstarterJculturesJisolatedJfromJ®iahmazgiJcheeseJonJphysicochemicalVJ
microbiologicalJandJvolatileJcompoundJprofilesJandJsensorialJattributesJofJsucukVJaJTurkishJ
dryWfermentedJsausageXJMeatdScienceVJ2014VJgeVJ[ZbW[b

6.4 35

121 qrossWcountryJcomparisonJofJpomegranateJjuiceJacceptanceJinJsstoniaVJ®painVJThailandVJandJÓnitedJ
®tatesXJFooddQualitydanddPreferenceVJ2014VJa[VJ[[dW[]a 5.8 22

120 ontioxidantJactivityVJvolatileJcompositionJandJsensoryJprofileJofJfourJnewJveryWearlyJapricotsJ
R”runusJarmeniacaJzXSXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2014VJgbVJfcWgb 4.3 38

119 rryingJofJuarlicJ®licesJÓsingJqonvectiveJ”reWdryingJandJáacuumW‘icrowaveJtinishingJrryinghJ
yineticsVJsnergyJqonsumptionVJandJ–ualityJ®tudiesXJFooddanddBioprocessdTechnologyVJ2014VJeVJagfWbZf 5.1 70

118 sffectsJofJrryingJ‘ethodsJonJtheJqompositionJofJThymeJRThymusJvulgarisJzXSJsssentialJ“ilXJDryingd
TechnologyVJ2013VJa[VJ]]bW]ac 2.6 61

117 qhemicalJqompositionVJontioxidantJqapacityVJandJ®ensoryJ–ualityJofJ”omegranateJR”unicaJ
granatumJzXSJorilsJandJ—indJasJoffectedJbyJrryingJ‘ethodXJFooddanddBioprocessdTechnologyVJ2013VJdVJ[dbbW[dcb5.1 81

116 áolatileJcompositionJandJdescriptiveJsensoryJanalysisJofJpomegranateJjuiceJandJwineXJFoodd
ResearchdInternationalVJ2013VJcbVJ]bdW]cb 7 58

(2013-2014)

13



115 pioactiveJcompoundsJandJsensoryJqualityJofJblackJandJwhiteJmulberriesJgrownJinJ®painXJPlantdFoodsd
fordHumandNutritionVJ2013VJdfVJaeZWe 3.9 31

114 wnsecticidalJandJrepellentJactivitiesJofJtheJessentialJoilJofJqallistemonJcitrinusJR‘yrtaceaeSJagainstJ
qallosobruchusJmaculatusJRtXSJRqoleopterahJpruchidaeSXJNeotropicaldEntomologyVJ2013VJb]VJfgWgb 1.2 21

113 TheJeffectJofJconsumptionJofJinulinWenrichedJTurrˆ‡nJuponJbloodJserumJlipidsJoverJaJcWweekJperiodXJ
InternationaldJournaldofdFooddSciencedanddTechnologyVJ2013VJbfVJbZcWb[[ 3.8 4

112 sffectJofJroastingJonJcolourJandJvolatileJcompositionJofJpistachiosJR”istaciaJveraJzXSXJInternationald
JournaldofdFooddSciencedanddTechnologyVJ2013VJbfVJbaeWbba 3.8 31

111 wnfluenceJofJvariousJtraditionalJseasoningsJonJbeefJflavorhJÓnitedJ®tatesVJ®panishVJandJorgentinianJ
practicesXJMeatdScienceVJ2013VJgaVJd[Wd 6.4 12

110 áariabilityJofJphytochemicalJpropertiesJandJcontentJofJbioactiveJcompoundsJinJzoniceraJcaeruleaJzXJ
varXJkamtschaticaJberriesXJJournaldofdAgriculturaldanddFooddChemistryVJ2013VJd[VJ[]Ze]Wfb 5.7 52

109 ®ensoryJandJwnstrumentalJtlavorJqhangesJinJureenJTeaJprewedJ‘ultipleJTimesXJFoodsVJ2013VJ]VJccbWce[ 4.9 15

108 ossociationsJofJvolatileJcompoundsJwithJsensoryJaromaJandJflavorhJtheJcomplexJnatureJofJflavorXJ
MoleculesVJ2013VJ[fVJbffeWgZc 4.8 104

107 TurningJwasteJintoJaJresourcehJ®tudyJofJtheJeffectJofJcontainersJmadeJofJgiantJreedJweedsJonJtheJ
shelfJlifeJandJqualityJofJtomatoesJandJstrawberriesXJCienciadEdInvestigaciondAgrariaVJ2013VJbZVJ[bgW[cg 3

106 wnorganicJarsenicJcontentsJinJriceWbasedJinfantJfoodsJfromJ®painVJÓyVJqhinaJandJÓ®oXJEnvironmentald
PollutionVJ2012VJ[daVJeeWfa 9.3 104

105 qonsumerJinputJforJdevelopingJhumanJfoodJproductsJmadeJwithJsorghumJgrainXJJournaldofdFoodd
ScienceVJ2012VJeeVJ®afbWg 3.4 15

104 ”otentialJofJ®panishJsourWsweetJpomegranatesJRcultivarJq]cSJforJtheJjuiceJindustryXJFooddScienced
anddTechnologydInternationalVJ2012VJ[fVJ[]gWaf 2.6 42

103 sssentialJandJtoxicJelementsJinJinfantJfoodsJfromJ®painVJÓyVJqhinaJandJÓ®oXJJournaldofd
EnvironmentaldMonitoringVJ2012VJ[bVJ]bbeWcc 29

102 qhemicalVJfunctionalJandJqualityJpropertiesJofJxapaneseJplumJR”runusJsalicinaJzindlXSJasJaffectedJbyJ
mulchingXJScientiadHorticulturaeVJ2012VJ[abVJ[[bW[]Z 4.1 24

101 áolatileJcompositionJofJsweetJbasilJessentialJoilJR“cimumJbasilicumJzXSJasJaffectedJbyJdryingJ
methodXJFooddResearchdInternationalVJ2012VJbfVJ][eW]]c 7 100

100 orsenicJbioaccessibilityJinJcookedJriceJasJaffectedJbyJarsenicJinJcookingJwaterXJJournaldofdFoodd
ScienceVJ2012VJeeVJT]Z[Wd 3.4 45

99 pioactivityJofJzantanaJcamaraJzXJessentialJoilJagainstJqallosobruchusJmaculatusJRtabriciusSXJChileand
JournaldofdAgriculturaldResearchVJ2012VJe]VJcZ]WcZd 1.9 18

98 orsenicJcontentsJinJ®panishJinfantJriceVJpureedJinfantJfoodsVJandJriceXJJournaldofdFooddScienceVJ2012VJ
eeVJT[cWg 3.4 27
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97 rsász“”‘s’TJ“tJoJ®s’®“—óJzsíwq“’Jo’rJo””zwqoTw“’JpóJo’Jw’rÓ®T—óJT—orsJ”o’szJt“—J
TÓ——ˆ�’VJoJsÓ—“”so’J”—“TsqTsrJ”—“rÓqTXJJournaldofdSensorydStudiesVJ2012VJ]eVJ]dWad 2.2 30

96 áolatileJqompositionJofJtheJsssentialJ“ilJofJqallistemonJcitrinusJzeavesJfromJwranXJJournaldofd
EssentialdOilsbearingdPlants:dJEOPVJ2012VJ[cVJeZaWeZe 1.7 5

95 qompositionJofJ“reganoJsssentialJ“ilJR“riganumJvulgareSJasJoffectedJbyJtheJÓseJofJ
éineryWristilleryJqompostsXJJournaldofdEssentialdOildResearchVJ2011VJ]aVJa]Waf 2.3 8

94 ”hysicoWchemicalJandJsensoryJpropertiesJofJpomegranateJjuicesJwithJpomegranateJalbedoJandJ
carpellarJmembranesJhomogenateXJLWTdsdFooddSciencedanddTechnologyVJ2011VJbbVJ][[gW][]c 5.4 47

93
sffectsJofJ˛†WcyclodextrinJadditionJandJfarmingJtypeJonJvitaminJqVJantioxidantJactivityVJcarotenoidsJ
profileVJandJsensoryJanalysisJinJpasteurisedJorangeJjuicesXJInternationaldJournaldofdFooddSciencedandd
TechnologyVJ2011VJbdVJ][f]W][gZ

3.8 10

92 –ualityJofJorganicJmandarinJjuiceVJcvXJqlemenponsXJActadAlimentariaVJ2011VJbZVJbgZWcZ[ 1 1

91
sttsqT®J“tJ”—s®s—áoTw“’Jzw–ÓwrJ“’JáwTo‘w’JqVJw’®T—Ó‘s’TozJq“z“—VJqo—“Ts’“wr®Jo’rJ
®s’®“—óJ–ÓozwTóJ“tJqo’’srJ®oT®Ó‘oJ‘o’ro—w’XJJournaldofdFooddProcessdEngineeringVJ2011VJ
abVJ[bdbW[bfb

2.4 2

90 rsász“”‘s’TJ“tJoJzsíwq“’Jt“—JpsstJtzoá“—Jw’Jw’ToqTJ‘Ó®qzsXJJournaldofdSensorydStudiesVJ
2011VJ]dVJb[aWb]Z 2.2 77

89 áolatileJcompositionJofJpomegranatesJfromJgJ®panishJcultivarsJusingJheadspaceJsolidJphaseJ
microextractionXJJournaldofdFooddScienceVJ2011VJedVJ®[[bW]Z 3.4 78

88 sffectsJofJcyclodextrinJtypeJonJvitaminJqVJantioxidantJactivityVJandJsensoryJattributesJofJaJmandarinJ
juiceJenrichedJwithJpomegranateJandJgojiJberriesXJJournaldofdFooddScienceVJ2011VJedVJ®a[gW]b 3.4 21

87 qomparativeJeffectJofJtheJadditionJofJ˛–WVJ˛†WVJorJ˛‡WcyclodextrinJonJmainJsensoryJandJphysicoWchemicalJ
parametersXJJournaldofdFooddScienceVJ2011VJedVJ®abeWca 3.4 17

86 ®ensoryJqualityVJvolatileJcompoundsJandJcolorJofJpearJjuiceJtreatedJwithJ˛†WcyclodextrinXJJournaldofd
InclusiondPhenomenadanddMacrocyclicdChemistryVJ2011VJeZVJbcaWbdZ 11

85 sffectsJofJvacuumJlevelJandJmicrowaveJpowerJonJrosemaryJvolatileJcompositionJduringJ
vacuumâ��microwaveJdryingXJJournaldofdFooddEngineeringVJ2011VJ[ZaVJ][gW]]e 6 58

84 áolatileJcompositionJandJsensoryJqualityJofJ®panishJpomegranatesJR”unicaJgranatumJzXSXJJournaldofd
thedSciencedofdFooddanddAgricultureVJ2011VJg[VJcfdWg] 4.3 81

83 wnstrumentalJandJsensoryJaromaJprofileJofJpomegranateJjuicesJfromJtheJÓ®ohJdifferencesJbetweenJ
freshJandJcommercialJjuiceXJFlavourdanddFragrancedJournalVJ2011VJ]dVJ[]gW[af 2.5 52

82
ontioxidantJactivityVJcolorVJcarotenoidsJcompositionVJmineralsVJvitaminJqJandJsensoryJqualityJofJ
organicJandJconventionalJmandarinJjuiceVJcvXJ“rograndeXJFooddSciencedanddTechnologydInternationalVJ
2011VJ[eVJ]b[Wf

2.6 17

81 zsíwq“’JT“Jrs®q—wpsJtzoá“—J“tJt—s®vJzsotóJásusTopzs®XJJournaldofdSensorydStudiesVJ2010VJ
]cVJ[daW[fa 2.2 52

80 áolatileJcompositionJofJfunctionalJâ��aJlaJ”iedraâ��turrˆ‡nJwithJpropolisXJInternationaldJournaldofdFoodd
SciencedanddTechnologyVJ2010VJbcVJcdgWcee 3.8 21

(2010-2012)

15



79 oromaJprofileJandJphysicoWchemicalJpropertiesJofJartisanalJhoneyJfromJTabascoVJ‘exicoXJ
InternationaldJournaldofdFooddSciencedanddTechnologyVJ2010VJbcVJ[[[[W[[[f 3.8 34

78 áolatileJcompositionJandJdescriptiveJsensoryJanalysisJofJwtalianJvanillaJtorroneXJInternationaldJournald
ofdFooddSciencedanddTechnologyVJ2010VJbcVJ[cfdW[cga 3.8 7

77 ®ensoryJandJphysicochemicalJcharacterizationJofJjuicesJmadeJwithJpomegranateJandJblueberriesVJ
blackberriesVJorJraspberriesXJJournaldofdFooddScienceVJ2010VJecVJ®agfWbZb 3.4 48

76 qomparativeJpostWharvestJbehaviourJofJtraditionalJandJvirusWresistantJ‘uchamielJtomatoesXJJournald
ofdthedSciencedofdFooddanddAgricultureVJ2010VJgZVJ[ZcdWd] 4.3 7

75 áolatileJcompositionJandJsensoryJanalysisJofJwtalianJgiandujaJtorroneXJJournaldofdthedSciencedofdFoodd
anddAgricultureVJ2010VJgZVJ[dZcW[a 4.3 6

74 qompositionJofJrosemaryJessentialJoilJR—osmarinusJofficinalisSJasJaffectedJbyJdryingJmethodXJ
JournaldofdFooddEngineeringVJ2010VJgeVJ]caW]dZ 6 128

73 qompositionJofJoreganoJessentialJoilJR“riganumJvulgareSJasJaffectedJbyJdryingJmethodXJJournaldofd
FooddEngineeringVJ2010VJgfVJ]bZW]be 6 136

72 smissionsJofJvolatileJaldehydesJfromJheatedJcookingJoilsXJFooddChemistryVJ2010VJ[]ZVJcgWdc 8.5 154

71 vealthJpenefitsJofJÓsingJ—edJ”almJ“ilJinJreepWfryingJ”otatoeshJzowJocroleinJsmissionsJandJvighJ
wntakeJofJqarotenoidsXJFooddSciencedanddTechnologydInternationalVJ2009VJ[cVJ[cW]] 2.6 19

70 qharacterizationJofJ®panishJTomatoesJusingJoromaJqompositionJandJriscriminantJonalysisXJFoodd
SciencedanddTechnologydInternationalVJ2009VJ[cVJbeWcc 2.6 16

69 sffectsJofJqhemicalJrehullingJofJ®esameJonJqolorJandJ‘icrostructureXJFooddSciencedanddTechnologyd
InternationalVJ2009VJ[cVJ]]gW]ab 2.6 4

68 ”resenceJofJarsenicJinJagriculturalJproductsJfromJarsenicWendemicJareasJandJstrategiesJtoJreduceJ
arsenicJintakeJinJruralJvillagesXJMoleculardNutritiondanddFooddResearchVJ2009VJcaVJca[Wb[ 5.9 59

67 áolatileJcompoundsJofJtraditionalJandJvirusWresistantJbreedingJlinesJofJ‘uchamielJtomatoesXJ
EuropeandFooddResearchdanddTechnologyVJ2009VJ]aZVJa[cWa]a 3.4 45

66 qhangesJinJvolatileJcompoundsJandJsensoryJqualityJduringJtoastingJofJ®panishJalmondsXJ
InternationaldJournaldofdFooddSciencedanddTechnologyVJ2009VJbbVJ]]]cW]]aa 3.8 43

65 q“z“—Jo’rJáwTo‘w’JqJq“’Ts’TJw’J‘o’ro—w’J“—o’usJxÓwqsJo®JottsqTsrJpóJ”oqyouw’uJ
‘oTs—wozJo’rJ®T“—ousJTs‘”s—oTÓ—sXJJournaldofdFooddProcessingdanddPreservationVJ2009VJaaVJ]eWbZ 2.1 8

64 q“‘”o—w®“’J“tJTvsJ®s’®“—óJ”—“”s—Tws®J“tJÓzT—oWvwuvWTs‘”s—oTÓ—sJRÓvTSJ‘wzyJt—“‘J
rwtts—s’TJq“Ó’T—ws®XJJournaldofdSensorydStudiesVJ2009VJ]bVJb]eWbbZ 2.2 26

63 oJus’s—ozJzsíwq“’Jt“—J®s’®“—óJo’ozó®w®J“tJTsíTÓ—sJo’rJo””so—o’qsJ“tJzw”J”—“rÓqT®XJ
JournaldofdSensorydStudiesVJ2009VJ]bVJcf[WdZZ 2.2 31

62 sffectsJofJadditionJofJalphaWcyclodextrinJonJtheJsensoryJqualityVJvolatileJcompoundsVJandJcolorJ
parametersJofJfreshJpearJjuiceXJJournaldofdAgriculturaldanddFooddChemistryVJ2009VJceVJgddfWec 5.7 31
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61 oJsimpleJchemicalJfreeJarsenicJremovalJmethodJforJcommunityJwaterJsupplyWWaJcaseJstudyJfromJ
éestJpengalVJwndiaXJEnvironmentaldPollutionVJ2009VJ[ceVJaac[Wa 9.3 35

60 orsenicJspeciationJinJxapaneseJriceJdrinksJandJcondimentsXJJournaldofdEnvironmentaldMonitoringVJ
2009VJ[[VJ[gaZWb 33

59
qontributionJofJwaterJandJcookedJriceJtoJanJestimationJofJtheJdietaryJintakeJofJinorganicJarsenicJinJ
aJruralJvillageJofJéestJpengalVJwndiaXJFooddAdditivesdanddContaminantsdsdPartdAdChemistryrdAnalysisrd
ControlrdExposuredanddRiskdAssessmentVJ2008VJ]cVJb[WcZ

3.2 45

58 orsenicJspeciationJinJfoodJandJestimationJofJtheJdietaryJintakeJofJinorganicJarsenicJinJaJruralJvillageJ
ofJéestJpengalVJwndiaXJJournaldofdAgriculturaldanddFooddChemistryVJ2008VJcdVJgbdgWeb 5.7 97

57 sffectsJofJ‘andarinJqultivarJonJ–ualityJofJ‘andarinJxuiceXJFooddSciencedanddTechnologyd
InternationalVJ2008VJ[bVJaZeWa[a 2.6 12

56
sffectJofJcookingJmethodJandJriceJtypeJonJarsenicJconcentrationJinJcookedJriceJandJtheJestimationJ
ofJarsenicJdietaryJintakeJinJaJruralJvillageJinJéestJpengalVJwndiaXJFooddAdditivesdanddContaminantsdsd
PartdAdChemistryrdAnalysisrdControlrdExposuredanddRiskdAssessmentVJ2008VJ]cVJ[abcWc]

3.2 34

55 sffectJofJtwoJdifferentJriceJdehuskingJproceduresJonJtotalJarsenicJconcentrationJinJriceXJEuropeand
FooddResearchdanddTechnologyVJ2008VJ]]dVJcd[Wcde 3.4 24

54
‘athematicalJquantificationJofJtotalJcarotenoidsJinJ®ioma´fiJoilJusingJcolorJcoordinatesJandJmultipleJ
linearJregressionJduringJdeepWfryingJsimulationsXJEuropeandFooddResearchdanddTechnologyVJ2008VJ
]]dVJ[]faW[]g[

3.4 17

53 wnvestigationJofJaromaticJcompoundsJinJtoastedJalmondsJusedJforJtheJmanufactureJofJturrˆ‡nXJ
EuropeandFooddResearchdanddTechnologyVJ2008VJ]]eVJ]baW]cb 3.4 62

52 sffectsJofJpotatoJstripJsizeJandJpreWdryingJmethodJonJfrenchJfriesJqualityXJEuropeandFooddResearchd
anddTechnologyVJ2008VJ]]eVJeceWedd 3.4 21

51 wnvestigationJofJaromaticJcompoundsJinJolicanteJandJxijonaJturrˆ‡nXJEuropeandFooddResearchdandd
TechnologyVJ2008VJ]]eVJ[[agW[[be 3.4 8

50
sffectsJofJagriculturalJpracticesJonJinstrumentalJcolourVJmineralJcontentVJcarotenoidJcompositionVJ
andJsensoryJqualityJofJmandarinJorangeJjuiceVJcvXJvernandinaXJJournaldofdthedSciencedofdFooddandd
AgricultureVJ2008VJffVJ[ea[W[eaf

4.3 31

49 oromaJvolatilesJofJâ��aJlaJ”iedraâ��JTurrˆ‡nXJFlavourdanddFragrancedJournalVJ2008VJ]aVJfbWg] 2.5 18

48 sttsqTJ“tJ”oqyouw’uJ‘oTs—woz®J“’Jq“z“—VJáwTo‘w’JqJo’rJ®s’®“—óJ–ÓozwTóJ“tJ
—st—wus—oTsrJ‘o’ro—w’JxÓwqsXJJournaldofdFooddQualityVJ2008VJa[VJcgdWd[[ 2.7 12

47 oJzsíwq“’Jt“—JTsíTÓ—sJo’rJtzoá“—Jqvo—oqTs—w®Twq®J“tJt—s®vJo’rJ”—“qs®®srJ
T“‘oT“s®XJJournaldofdSensorydStudiesVJ2008VJ]aVJcfaWcgg 2.2 55

46 ÓseJofJnaturalJandJmodifiedJcyclodextrinsJasJinhibitingJagentsJofJpeachJjuiceJenzymaticJbrowningXJ
JournaldofdAgriculturaldanddFooddChemistryVJ2007VJccVJca[]Wg 5.7 51

45 yineticJstudyJofJtheJactivationJofJbananaJjuiceJenzymaticJbrowningJbyJtheJadditionJofJ
maltosylWbetaWcyclodextrinXJJournaldofdAgriculturaldanddFooddChemistryVJ2007VJccVJgdccWd] 5.7 36

44 rifferencesJinJxijonaJturrˆ‡nJconceptsJbetweenJconsumersJandJmanufacturersXJJournaldofdthed
SciencedofdFooddanddAgricultureVJ2007VJfeVJ][ZdW][[[ 4.3 5

(2007-2009)
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43 sffectsJofJorganicJfarmingJonJmineralsJcontentsJandJaromaJcompositionJofJqlemenulesJmandarinJ
juiceXJEuropeandFooddResearchdanddTechnologyVJ2007VJ]]cVJ]ccW]dZ 3.4 29

42
qhangesJinJphysicoWchemicalJpropertiesVJhydroxymethylfurfuralJandJvolatileJcompoundsJduringJ
concentrationJofJhoneyJandJsugarsJinJolicanteJandJxijonaJturrˆ‡nXJEuropeandFooddResearchdandd
TechnologyVJ2007VJ]]cVJeceWede

3.4 24

41 ‘athematicalJquantificationJofJalmondJcontentJinJxijonaJturrˆ‡nXJEuropeandFooddResearchdandd
TechnologyVJ2007VJ]]dVJaZ[WaZd 3.4 10

40 orsenicJbiogeochemistryJasJaffectedJbyJphosphorusJfertilizerJadditionVJredoxJpotentialJandJpvJinJaJ
westJpengalJRwndiaSJsoilXJGeodermaVJ2007VJ[aeVJcZbWc[Z 6.7 102

39 sffectsJofJagriculturalJpracticesJonJcolorVJcarotenoidsJcompositionVJandJmineralsJcontentsJofJsweetJ
peppersVJcvXJolmudenXJJournaldofdAgriculturaldanddFooddChemistryVJ2007VJccVJf[cfWdb 5.7 69

38 zimoneneVJlinaloolVJ˛–WterpineolVJandJterpinenWbWolJasJqualityJcontrolJparametersJinJmandarinJjuiceJ
processingXJEuropeandFooddResearchdanddTechnologyVJ2006VJ]]]VJ]f[W]fc 3.4 52

37 qhangesJinJorangeJjuiceJcolorJbyJadditionJofJmandarinJjuiceXJEuropeandFooddResearchdandd
TechnologyVJ2006VJ]]]VJc[dWc]Z 3.4 24

36 onalysisJofJflavorJvolatileJcompoundsJbyJdynamicJheadspaceJinJtraditionalJandJhybridJcultivarsJofJ
®panishJtomatoesXJEuropeandFooddResearchdanddTechnologyVJ2006VJ]]]VJcadWcb] 3.4 29

35 áolatileJodourJcomponentsJandJsensoryJqualityJofJfreshJandJprocessedJmandarinJjuicesXJJournaldofd
thedSciencedofdFooddanddAgricultureVJ2006VJfdVJ]bZbW]b[[ 4.3 53

34
w’®T—Ó‘s’TozJTsíTÓ—sJ“tJoJTó”wqozJ®”o’w®vJq“’tsqTw“’s—óJ”—“rÓqTJíwí“’oJTÓ——“’J
o®JottsqTsrJpóJq“‘‘s—qwozJqoTsu“—óJo’rJ‘o’ÓtoqTÓ—w’uJq“‘”o’óXJJournaldofdTextured
StudiesVJ2006VJaeVJdaWeg

3.6 17

33 ®ensoryJsvaluationJofJqannedJ”eachJvalvesJocidifiedJwithJqlarifiedJzemonJxuiceXJJournaldofdFoodd
ScienceVJ2006VJdgVJsnqebWsnqef 3.4 1

32 sffectsJofJ”rocessingJonJtheJ–ualityJofJ”reservedJ–uarteredJortichokesJveartsXJJournaldofdFoodd
ScienceVJ2006VJe[VJ®[edW®[fZ 3.4 8

31 twps—Jq“’Ts’TJw’JTvsJsrwpzsJ”“—Tw“’J“tJswuvTJ‘o’ro—w’J“—o’us®JqÓzTwáo—®XJJournaldofd
FooddQualityVJ2005VJ]fVJ[cbW[d] 2.7 4

30 áolatileJaldehydeJemissionsJfromJheatedJcookingJoilsXJJournaldofdthedSciencedofdFooddanddAgriculture
VJ2004VJfbVJ]Z[cW]Z][ 4.3 77

29 qomparisonJofJvolatileJaldehydesJpresentJinJtheJcookingJfumesJofJextraJvirginJoliveVJoliveVJandJ
canolaJoilsXJJournaldofdAgriculturaldanddFooddChemistryVJ2004VJc]VJc]ZeW[b 5.7 105

28 orsenicJandJzincJbiogeochemistryJinJpyriteJmineJwasteJfromJtheJoznalcˆ‡llarJenvironmentalJdisasterXJ
GeodermaVJ2004VJ[]]VJ[gcW]Za 6.7 21

27 revelopmentJofJaJvighJ®ensoryJ–ualityJuarlicJ”asteXJJournaldofdFooddScienceVJ2003VJdfVJ]ac[W]acc 3.4 3

26 oromaJofJqannedJ”eachJvalvesJocidifiedJwithJqlarifiedJzemonJxuiceXJJournaldofdFooddScienceVJ2003VJ
dfVJ[ZfZW[Zfc 3.4 8
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25 ®ourceJofJarsenicJinJlicoriceJconfectioneryJproductsXJJournaldofdAgriculturaldanddFooddChemistryVJ
2003VJc[VJ[ebgWc] 5.7 7

24 ”hosphogypsumJchemistryJunderJhighlyJanoxicJconditionsXJWastedManagementVJ2002VJ]]VJdceWdc 8.6 36

23 ‘ethylarsonicJandJdimethylarsinicJacidsJtoxicityJandJtotalJarsenicJaccumulationJinJedibleJbushJ
beansVJ”haseolusJvulgarisXJFooddAdditivesdanddContaminantsVJ2002VJ[gVJb[eW]d 9

22 orsenicJandJZincJpiogeochemistryJinJocidifiedJ”yriteJ‘ineJéasteJfromJtheJoznalcˆ‡llarJ
snvironmentalJrisasterXJACSdSymposiumdSeriesVJ2002VJ[f[W[gg 0.4 1

21 sffectsJofJrawJmaterialsVJingredientsVJandJproductionJlinesJonJarsenicJandJcopperJconcentrationsJinJ
confectioneryJproductsXJJournaldofdAgriculturaldanddFooddChemistryVJ2002VJcZVJaeafWb] 5.7 32

20 TotalJarsenicJaccumulationJinJedibleJpodsJandJseedsJofJ”haseolusJvulgarisXJJournaldofdEnvironmentald
SciencedanddHealthdsdPartdBdPesticidesrdFooddContaminantsrdanddAgriculturaldWastesVJ2001VJadVJfbgWd[ 2.2 9

19 svaluationJofJarseniteJsorptionJinJ®panishJsoilsXJCommunicationsdindSoildSciencedanddPlantdAnalysisVJ
2000VJa[VJ]fdcW]feg 1.5 3

18
”oliaminashJpiosˆ›ntesisVJmetabolismoJyJsuJpapelJenJlaJmaduraciˆ‡nJyJmanipulaciˆ‡nJpostrecolecciˆ‡nJ
deJfrutosJYJ”olyamineshJpiosynthesisVJmetabolismVJandJtheirJroleJinJripeningJandJpostharvestJ
handlingJofJfruitsXJFooddSciencedanddTechnologydInternationalVJ2000VJdVJfcWgc

2.6 2

17 orsenicJchemistryJinJmunicipalJsewageJsludgeJasJaffectedJbyJredoxJpotentialJandJpvXJWaterd
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