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Natural Antioxidants from Endemic Leaves in the Elaboration of Processed Meat Products: Current 51 14
Status. Antioxidants, 2021, 10, 1396. :

Effects of the Mixture of Xylooligosaccharides and Egg White Protein on the Physicochemical
Properties, Conformation, and Gel-Forming Ability of Culter alburnus Myofibrillar Protein during
Multiple Freezea€“Thaw Cycles. Foods, 2021, 10, 2007.

The Antioxidant Effect of Colombian Berry (Vaccinium meridionale Sw.) Extracts to Prevent Lipid
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Sources, Chemistry, and Biological Potential of Ellagitannins and Ellagic Acid Derivatives. Studies in 18 20
Natural Products Chemistry, 2019, , 189-221. :

Comparing the effects of thermal and non-thermal technologies on pomegranate juice quality: A
review. Food Chemistry, 2019, 279, 150-161.

Comparison of a computer vision system vs. traditional colorimeter for color evaluation of meat

products with various physical properties. Meat Science, 2019, 148, 5-12. 55 103

New challenges and opportunities of food fermentation processes: Application of conventional and
innovative techniques. Food Research International, 2019, 115, 552-553.

Carcass and meat quality characteristics from Iberian wild red deer (<i>Cervus elaphus</i>) hunted at 35 29
different ages. Journal of the Science of Food and Agriculture, 2019, 99, 1938-1945. )

Extraction of Valuable Compounds from Meat By-Products. , 2019, , 55-90.

PHENOLIC CONTENT AND ANTIOXIDANT ACTIVITY OF EXTRACTS FROM Bifurcaria bifurcata ALGA, OBTAINED
BY DIVERSE EXTRACTION CONDITIONS USING THREE DIFFERENT TECHNIQUES (HYDROTHERMAL,) Tj ETQq0 00 rggEIOverlq)ch 10 Tf 5(

Wiater-bath stunning process in broiler chickens: Effects of voltage and intensity. Spanish Journal of
Agricultural Research, 2019, 17, e0502.

The extent to which genetics and lean grade affect fatty acid profiles and volatile compounds in 20 10
organic pork. Peer], 2019, 7, e7322. ’

Microbial inactivation efficiency of supercritical CO<sub>2</[sub> drying process. Drying Technology,

2018, 36, 2016-2021.

Optimization of ultrasound&€assisted extraction of phenolic compounds from grapefruit (<i>Citrus) Tj ETQqO 0 O rgBT /Overlock 10 Tf
3.5 35
and quantitative variables. Journal of the Science of Food and Agriculture, 2018, 98, 4584-4596.



560

562

564

566

568

570

572

574

576

33

JOSE MANUEL LORENZO
DA n

ARTICLE IF CITATIONS

Effect of gender on breast and thigh turkey meat quality. British Poultry Science, 2018, 59, 408-415.

From 4€ greend€™ technologies to &€ redd€™ antioxidant compounds extraction of purple corn: a combined
ultrasound&€“ultrafiltration&€”“purification approach. Journal of the Science of Food and Agriculture, 3.5 14
2018, 98, 4919-4927.

Comparison of three types of dryinf (supercritical CO2, air and freeze) on the quality of dried apple 4€*
Quality index approach. LWT - Food Science and Technology, 2018, 94, 64-72.

Risk assessment of benzene in food samples of Iran's market. Food and Chemical Toxicology, 2018, 114,
278-284. 3.6 60

Texture characterization of dry-cured ham using multi energy X-ray analysis. Food Control, 2018, 89,
46-53.

Chemical properties and oxidative stability of Arjan ( Amygdalus reuteri ) kernel oil as emerging edible

oil. Food Research International, 2018, 107, 378-384. 6.2 23

Effect of drying method on oleuropein, total phenolic content, flavonoid content, and antioxidant
activity of olive (<i>Olea europaeac</i> ) leaf. Journal of Food Processing and Preservation, 2018, 42,
e13604.

Multi-functional application of Moringa oleifera Lam. in nutrition and animal food products: A 6.2 185
review. Food Research International, 2018, 106, 317-334. :

Remodeling of the cardiovascular circulation in fetuses of mothers with diabetes: A fetal
computational model analysis. Placenta, 2018, 63, 1-6.

Impact of the soy protein replacement by legumes and algae based proteins on the quality of chicken

rotti. Journal of Food Science and Technology, 2018, 55, 2552-2559. 2.8 43

Main characteristics of peanut skin and its role for the preservation of meat products. Trends in Food
Science and Technology, 2018, 77, 1-10.

Effect of dietary polyphenols on the in vitro starch digestibility of pigmented maize varieties under

cooking conditions. Food Research International, 2018, 108, 183-191. 6.2 52

Effect of proteolysis index level on instrumental adhesiveness, free amino acids content and volatile
compounds profile of dry-cured ham. Food Research International, 2018, 107, 559-566.

Exploitation of alfalfa seed (Medicago sativa L.) flour into gluten-free rice cookies: Nutritional,

antioxidant and quality characteristics. Food Chemistry, 2018, 239, 679-687. 8.2 85

Effect of linseed supplementation and slaughter age on meat quality of grazing crossa€bred Galician x
Burguete foals. Journal of the Science of Food and Agriculture, 2018, 98, 266-273.

Prediction of foal carcass composition and wholesale cut yields by using video image analysis. Animal, 3.3 8
2018, 12,174-182. :

Relationship between carcass traits, prime cuts and carcass grading from foals slaughtered at the age

of 13 and 26 months and supplemented with standard and linseed-rich feed. Animal, 2018, 12, 1084-1092.

Comparative proteomic profiling of myofibrillar proteins in dry-cured ham with different proteolysis

indices and adhesiveness. Food Chemistry, 2018, 244, 238-245. 8.2 57



578

580

582

584

586

588

590

592

594

34

JOSE MANUEL LORENZO
DA n

ARTICLE IF CITATIONS

Optimization of antioxidants extraction from peanut skin to prevent oxidative processes during

soybean oil storage. LWT - Food Science and Technology, 2018, 88, 1-8.

Effects of ultrasound and high pressure on physicochemical properties and HMF formation in Turkish 60

honey types. Journal of Food Engineering, 2018, 219, 129-136. 5.2

Characteristics of Wild Pear (<i>Pyrus glabra</i> Boiss) Seed Oil and Its Oila€ina€Water Emulsions: A
Novel Source of Edible Qil. European Journal of Lipid Science and Technology, 2018, 120, 1700284.

Reducin thedglycaemic index and increasing the slowly digestible starch content in glutené€free

cereal&€based foods: a review. International Journal of Food Science and Technology, 2018, 53, 50-60. 27 70
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