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85 tnMxasyZtoZUseMórocedureMforMtheM×easurementMofMTotalMóhenolicMvompoundsMinMñliveMyruitaM
AntioxidantsYM2021YMdcYM 7.1 2

84 StudyMofMtheMoliveM˛†ZglucosidaseMgeneMfamilyMputativelyMinvolvedMinMtheMsynthesisMofMphenolicM
compoundsMofMvirginMoliveMoilaMJournaliofitheiScienceiofiFoodiandiAgricultureYM2021YMdcdYMhgclZhgdk 4.3 1

83
vhemicalMcomponentsMinfluencingMoxidativeMstabilityMandMsensorialMpropertiesMofMextraMvirginMoliveM
oilMandMeffectMofMgenotypeMandMlocationMonMtheirMexpressionaMLWTi-iFoodiScienceiandiTechnologyYM
2021YMdfiYMddcehj

5.4 8

82 óhenolicMvariabilityMinMfruitMfromMtheMâ��trbequinaâ��MoliveMcultivarMunderM×editerraneanMandMSubtropicalM
climaticMconditionsaMGrasasiYiAceitesYM2021YMjeYMegfk 1.3

81 UtilizationMofMstrawberryMandMraspberryMwasteMforMtheMextractionMofMbioactiveMcompoundsMbyMdeepM
eutecticMsolventsaMLWTi-iFoodiScienceiandiTechnologyYM2020YMdfcYMdcligh 5.4 25

80 tnMtromaticMtldehydeMSynthaseMvontrolsMtheMSynthesisMofM‘ydroxytyrosolMwerivativesMóresentMinM
VirginMñliveMñilaMAntioxidantsYM2019YMkYM 7.1 4

79
’nsightsM’ntoMtheMxffectMofMwefoliatingZóathotypeM’nfectionMonMtheMvontentMofMóhenolicMandMVolatileM
vompoundsMβelatedMtoMtheMSensoryMóropertiesMofMVirginMñliveMñilaMFrontiersiiniPlantiScienceYM2019YM
dcYMefe

6.2 17

78 tnalysisMofMñliveMUMLaVMzeneticMβesourcesMinMβelationMtoMtheMvontentMofMVitaminMxMinMVirginMñliveMñilaM
AntioxidantsYM2019YMkYM 7.1 8

77 tMsurveyMofMethanolMcontentMinMvirginMoliveMoilaMFoodiControlYM2018YMldYMegkZehf 6.2 13

76 yruitMóhenolicMórofilingmMtMíewMSelectionMvriterionMinMñliveMureedingMórogramsaMFrontiersiiniPlanti
ScienceYM2018YMlYMegd 6.2 7

75 íaturalMVariationMofMVolatileMvompoundsMinMVirginMñliveMñilMtnalyzedMbyM‘SZSó×xbzvZ×SZy’waM
SeparationsYM2018YMhYMeg 3.1 4

74 VirginMoliveMoilMqualityMofMhedgerowMTtrbequinaTMoliveMtreesMunderMdeficitMirrigationaMJournaliofithei
ScienceiofiFoodiandiAgricultureYM2017YMljYMdcdkZdcei 4.3 25

73 tdcZgkZfMandMtjZfeZdcYMtwoMstrawberryMselectionsMwithMwellZbalancedMnutritionalMandMorganolepticM
qualityaMActaiHorticulturaeYM2017YMfifZfjc 0.3 2

72 βelationshipMbetweenMsugarMcontentMandM´°urixMasMinfluencedMbyMcultivarMandMripeningMstagesMofM
strawberryaMActaiHorticulturaeYM2017YMgldZgli 0.3 4

71 xxplorationMofMgeneticMresourcesMtoMimproveMtheMfunctionalMqualityMofMvirginMoliveMoilaMJournaliofi
FunctionaliFoodsYM2017YMfkYMdZk 5.1 14

70 voldMstorageMofMT×anzanillaMdeMSevillaTMandMT×anzanillaMvacereˆ–aTMmillMolivesMfromMsuperZhighMdensityM
orchardsaMFoodiChemistryYM2017YMefjYMdediZdeeh 8.5 7

69 uiochemicalMaspectsMofMoliveMfreezingZdamagemM’mpactMonMtheMphenolicMandMvolatileMprofilesMofMvirginM
oliveMoilaMLWTi-iFoodiScienceiandiTechnologyYM2017YMkiYMegcZegi 5.4 12
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68 tnMñleuropeinM˛†ZzlucosidaseMfromMñliveMyruitM’sM’nvolvedMinMweterminingMtheMóhenolicMvompositionM
ofMVirginMñliveMñilaMFrontiersiiniPlantiScienceYM2017YMkYMdlce 6.2 21

67 VolatileMvompoundMórofilingMbyM‘SZSó×xbzvZ×SZy’wMofMaMvoreMñliveMvultivarMvollectionMasMaMToolM
forMtromaM’mprovementMofMVirginMñliveMñilaMMoleculesYM2017YMeeYM 4.8 20

66 tssessmentMofMvolatileMcompoundMprofilesMandMtheMdeducedMsensoryMsignificanceMofMvirginMoliveMoilsM
fromMtheMprogenyMofMóicualˆ�trbequinaMcultivarsaMJournaliofiChromatographyiAYM2016YMdgekYMfchZdh 4.5 22

65 vontentMofMcarotenoidsYMtocopherolsYMsterolsYMtriterpenicMandMaliphaticMalcoholsYMandMvolatileM
compoundsMinMsixMwalnutsMUJuglansMregiaMLaVMvarietiesaMFoodiChemistryYM2015YMdjfYMljeZk 8.5 105

64 ×onitoringMendogenousMenzymesMduringMoliveMfruitMripeningMandMstoragemMcorrelationMwithMvirginM
oliveMoilMphenolicMprofilesaMFoodiChemistryYM2015YMdjgYMegcZj 8.5 47

63 ×odulatingMoxidoreductaseMactivityMmodifiesMtheMphenolicMcontentMofMvirginMoliveMoilaMFoodiChemistry
YM2015YMdjdYMfigZl 8.5 21

62 ñverproductionMofMeZphenylethanolMbyMindustrialMyeastsMtoMimproveMorganolepticMpropertiesMofM
bakersTMproductsaMInternationaliJournaliofiFoodiMicrobiologyYM2014YMdkcYMjZde 5.8 11

61 VariabilityMofMvirginMoliveMoilMphenolicMcompoundsMinMaMsegregatingMprogenyMfromMaMsingleMcrossMinM
ñleaMeuropaeaMLaMandMsensoryMandMnutritionalMqualityMimplicationsaMPLoSiONEYM2014YMlYMeleklk 3.7 33

60 SynthesisMofMaromaMcompoundsMofMvirginMoliveMoilmMSignificanceMofMtheMcleavageMofMpolyunsaturatedM
fattyMacidMhydroperoxidesMduringMtheMoilMextractionMprocessaMFoodiResearchiInternationalYM2013YMhgYMdljeZdljk7 37

59 SynthesisMofMvolatileMcompoundsMofMvirginMoliveMoilMisMlimitedMbyMtheMlipoxygenaseMactivityMloadMduringM
theMoilMextractionMprocessaMJournaliofiAgriculturaliandiFoodiChemistryYM2012YMicYMkdeZee 5.7 34

58 yactorsMlimitingMtheMsynthesisMofMvirginMoliveMoilMvolatileMestersaMJournaliofiAgriculturaliandiFoodi
ChemistryYM2012YMicYMdfccZj 5.7 18

57 TheMroleMofMoliveM˛†ZglucosidaseMinMshapingMtheMphenolicMprofileMofMvirginMoliveMoilaMFoodiResearchi
InternationalYM2012YMghYMdldZdli 7 66

56 ThermalMinactivationMkineticsMofMrecombinantMproteinsMofMtheMlipoxygenaseMpathwayMrelatedMtoMtheM
synthesisMofMvirginMoliveMoilMvolatileMcompoundsaMJournaliofiAgriculturaliandiFoodiChemistryYM2012YMicYMigjjZke5.7 8

55 βoleMofMpolyphenolMoxidaseMandMperoxidaseMinMshapingMtheMphenolicMprofileMofMvirginMoliveMoilaMFoodi
ResearchiInternationalYM2011YMggYMielZifh 7 67

54 V’βz’íMñL’VxMó‘xíñL’vMóβñy’LxMtSMtMβxSULTMñyMT‘xMtítuñL’vMtíwMvtTtuñL’vMxíZY×xSM
STtTUSM’íMT‘xMñL’VxMyβU’TaMActaiHorticulturaeYM2011YMfjlZfkg 0.3 7

53 StrawberryMylavorM2010YMgfdZggl 5

52
’solationYMexpressionYMandMcharacterizationMofMaMdfZhydroperoxideMlyaseMgeneMfromMoliveMfruitMrelatedM
toMtheMbiosynthesisMofMtheMmainMvirginMoliveMoilMaromaMcompoundsaMJournaliofiAgriculturaliandiFoodi
ChemistryYM2010YMhkYMhiglZhj

5.7 23

51 ólantM×etabolicMóathwaysMandMylavorMuiosynthesisM2010YMdelZdhh 10

(2010-2017)
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50 óurificationMandMcharacterizationMofManMoliveMfruitMbetaZglucosidaseMinvolvedMinMtheMbiosynthesisMofM
virginMoliveMoilMphenolicsaMJournaliofiAgriculturaliandiFoodiChemistryYM2009YMhjYMjlkfZk 5.7 56

49 vontrolMofMTableMzrapesMóostharvestMwecayMbyMñzoneMTreatmentMandMβesveratrolM’nductionaMFoodi
ScienceiandiTechnologyiInternationalYM2009YMdhYMglhZhce 2.6 48

48 ñxygenMconcentrationMaffectsMvolatileMcompoundMbiosynthesisMduringMvirginMoliveMoilMproductionaM
JournaliofiAgriculturaliandiFoodiChemistryYM2008YMhiYMgikdZh 5.7 20

47 yormationMofMfruitMflavourM2008YMgdZjc 9

46 ×odulationMofMñliveMñilMQualityMUsingMíavlMasMxxtractionMvoadjuvantaMJAOCSyiJournaliofithei
AmericaniOiliChemistssiSocietyYM2008YMkhYMikhZild 1.8 16

45 ThermalMstabilityMofMlipoxygenaseMandMhydroperoxideMlyaseMfromMoliveMfruitMandMrepercussionMonM
oliveMoilMaromaMbiosynthesisaMJournaliofiAgriculturaliandiFoodiChemistryYM2007YMhhYMifclZdf 5.7 26

44 vontributionMofMoliveMseedMtoMtheMphenolicMprofileMandMrelatedMqualityMparametersMofMvirginMoliveMoilaM
JournaliofitheiScienceiofiFoodiandiAgricultureYM2007YMkjYMejedZj 4.3 41

43 SaltMimprovesMphysicalMextractionMofMoliveMoilaMEuropeaniFoodiResearchiandiTechnologyYM2007YMeehYMfhlZfih3.4 28

42 vultivarMdifferencesMonMnonesterifiedMpolyunsaturatedMfattyMacidMasMaMlimitingMfactorMforMtheM
biogenesisMofMvirginMoliveMoilMaromaaMJournaliofiAgriculturaliandiFoodiChemistryYM2007YMhhYMjkilZjf 5.7 26

41 xffectMofMtheMblanchingMprocessMandMoliveMfruitMtemperatureMatMmillingMonMtheMbiosynthesisMofMoliveM
oilMaromaaMEuropeaniFoodiResearchiandiTechnologyYM2006YMeegYMddZdj 3.4 16

40 xyyxvTMñyMvñLwMSTñβtzxMñyMñL’VxMyβU’TSMñíMT‘xML’óñXYzxítSxMótT‘WtYMtíwMVñLtT’LxM
vñ×óñS’T’ñíMñyMV’βz’íMñL’VxMñ’LaMActaiHorticulturaeYM2005YMllfZllk 0.3 5

39 xffectsMofMheatZtreatmentsMofMoliveMfruitMonMpigmentMcompositionMofMvirginMoliveMoilaMFoodiChemistryYM
2005YMlcYMdilZdjg 8.5 33

38 vhangesMinMvitaminMvMandMflavourMcomponentsMofMmandarinMjuiceMdueMtoMcuringMofMfruitsaMFoodi
ChemistryYM2005YMldYMdlZeg 8.5 34

37 xffectMofM’ntermittentMvuringMonM×andarinMQualityaMJournaliofiFoodiScienceYM2005YMjcYM×igZ×ik 3.4 11

36 xyyxvTMñyM×ñw’y’xwMtT×ñSó‘xβxMñíMtLvñ‘ñLMtvYLTβtíSyxβtSxMtvT’V’TYMtíwMVñLtT’LxM
vñ×óñS’T’ñíMñyMSTβtWuxββYaMActaiHorticulturaeYM2003YMhifZhii 0.3 5

35 ×odificationMofMvolatileMcompoundMprofileMofMvirginMoliveMoilMdueMtoMhotZwaterMtreatmentMofMoliveM
fruitaMJournaliofiAgriculturaliandiFoodiChemistryYM2003YMhdYMihggZl 5.7 33

34 βoleMofMoliveMseedMinMtheMbiogenesisMofMvirginMoliveMoilMaromaaMJournaliofiAgriculturaliandiFoodi
ChemistryYM2003YMhdYMgjgdZh 5.7 49

33 xyyxvTSMñyMTx×óxβtTUβxMñíMyLtVñβMvñ×óñíxíTSM’íaMActaiHorticulturaeYM2002YMfihZfik 0.3 2

Ana G Pˆ'rez

4



32 vatalyticMpropertiesMofMalcoholMacyltransferaseMinMdifferentMstrawberryMspeciesMandMcultivarsaMJournali
ofiAgriculturaliandiFoodiChemistryYM2002YMhcYMgcfdZi 5.7 36

31 uiosynthesisMofMstrawberryMaromaMcompoundsMthroughMaminoMacidMmetabolismaMJournaliofi
AgriculturaliandiFoodiChemistryYM2002YMhcYMgcfjZge 5.7 82

30 QualityMtssessmentMofMStrawberriesMóackedMwithMóerforatedMóolypropyleneMóunnetsMwuringMvoldM
StorageaMFoodiScienceiandiTechnologyiInternationalYM2002YMkYMihZjd 2.6 8

29 vytosolicMaldolaseMisMaMripeningMrelatedMenzymeMinMstrawberryMfruitsMUyragariaMxMananassaVaM
PhytochemistryYM2001YMhiYMgcjZdh 4 17

28 xffectMofMhighZoxygenMandMhighZcarbonZdioxideMatmospheresMonMstrawberryMflavorMandMotherMqualityM
traitsaMJournaliofiAgriculturaliandiFoodiChemistryYM2001YMglYMefjcZh 5.7 82

27
×odifiedMatmosphereMpackagingMofMstrawberryMfruitmMxffectMofMpackageMperforationMonMoxygenMandM
carbonMdioxideMbMxnvasadoMdeMfresasMenMatmˆ‡sferaMmodificadamMxfectoMdeMlaMperforaciˆ‡nMdelMenvaseM
enMelMcontenidoMdeMoxˆ›genoMyMdiˆ‡xidoMdeMcarbonoaMFoodiScienceiandiTechnologyiInternationalYM2000YM
iYMffZfk

2.6 11

26 QualityMofMStrawberriesMóackedMwithMóerforatedMóolypropyleneaMJournaliofiFoodiScienceYM1999YMigYMjgkZjhe3.4 71

25 xffectsMofMozoneMtreatmentMonMpostharvestMstrawberryMqualityaMJournaliofiAgriculturaliandiFoodi
ChemistryYM1999YMgjYMdiheZi 5.7 181

24 LipoxygenaseMandMhydroperoxideMlyaseMactivitiesMinMripeningMstrawberryMfruitsaMJournaliofi
AgriculturaliandiFoodiChemistryYM1999YMgjYMeglZhf 5.7 104

23 uiosynthesisMofMgZhydroxyZeYhZdimethylZfUe‘VZfuranoneMandMderivativesMinMinMvitroMgrownM
strawberriesaMJournaliofiAgriculturaliandiFoodiChemistryYM1999YMgjYMihhZk 5.7 33

22 StrawberryMqualityMasMaMfunctionMofMtheMâ��highMpressureMfastMcoolingâ��MdesignaMFoodiChemistryYM1998YMieYMdidZdik8.5 14

21 tβñ×tMQUtL’TYMxVtLUtT’ñíMñyMSTβtWuxββYMvULT’VtβSM’íMSñUT‘xβíMSót’íaMActai
HorticulturaeYM1997YMffjZfgc 0.3 11

20 xffectMofM×ethylMJasmonateMonMinMVitroMStrawberryMβipeningaMJournaliofiAgriculturaliandiFoodi
ChemistryYM1997YMghYMfjffZfjfj 5.7 69

19 yreeMandMzlycosidicallyMuoundMVolatileMvompoundsMfromMTwoMuananaMvultivarsmMMValeryMandM
óequeˆ–aMxnanaaMJournaliofiAgriculturaliandiFoodiChemistryYM1997YMghYMgflfZgflj 5.7 40

18 βapidMweterminationMofMSugarsYMíonvolatileMtcidsYMandMtscorbicMtcidMinMStrawberryMandMñtherM
yruitsaMJournaliofiAgriculturaliandiFoodiChemistryYM1997YMghYMfhghZfhgl 5.7 137

17 óurificationMandMvharacterizationMofMTomatoMLeafMULycopersiconMesculentumM×illaVM‘ydroperoxideM
LyaseaMJournaliofiAgriculturaliandiFoodiChemistryYM1997YMghYMgefeZgefi 5.7 46

16 yuranonesMinMStrawberriesmMMxvolutionMduringMβipeningMandMóostharvestMShelfMLifeaMJournaliofi
AgriculturaliandiFoodiChemistryYM1996YMggYMfiecZfieg 5.7 84

15 xvolutionMofMStrawberryMtlcoholMtcyltransferaseMtctivityMduringMyruitMwevelopmentMandMStorageaM
JournaliofiAgriculturaliandiFoodiChemistryYM1996YMggYMfekiZfelc 5.7 103

(1996-2002)
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14 vharacterizationMofMthreeMpotatoMlipoxygenasesMwithMdistinctMenzymaticMactivitiesMandMdifferentM
organZspecificMandMwoundZregulatedMexpressionMpatternsaMJournaliofiBiologicaliChemistryYM1996YMejdYMedcdeZl5.4 162

13 SubstrateMSpecificityMofMtlcoholMtcyltransferaseMfromMStrawberryMandMuananaMyruitsaMACSiSymposiumi
SeriesYM1995YMdfgZdgd 0.4 24

12 eYhZwimethylZgZhydroxyZfUe‘VZfuranoneMandMwerivativesMinMStrawberriesMwuringMβipeningaMACSi
SymposiumiSeriesYM1995YMeikZejh 0.4 20

11 óigmentMcooxidationMactivityMbyMchickpeaMlipoxygenasesaMFoodiChemistryYM1994YMhcYMefdZefh 8.5 7

10 SimultaneousM‘óLvMweterminationMofMeYhZwimethylZgZhydroxyZfMUe‘VZyuranoneMandMβelatedMylavorM
vompoundsMinMStrawberriesaMJournaliofiFoodiScienceYM1994YMhlYMdflZdgd 3.4 37

9 tromaMofMvirginMoliveMoilmMuiogenesisMofMtheMOgreenOModorMnotesaMJournaliofiAgriculturaliandiFoodi
ChemistryYM1993YMgdYMefikZefjf 5.7 248

8 óositionalMspecificityMofMketodienesMfromMlinoleicMacidMaerobicallyMformedMbyMlipoxygenaseMisozymesM
fromMkidneyMbeanMandMpeaaMJournaliofiAgriculturaliandiFoodiChemistryYM1993YMgdYMiliZill 5.7 27

7 óartialMpurificationMandMsomeMpropertiesMofMalcoholMacyltransferaseMfromMstrawberryMfruitsaMJournali
ofiAgriculturaliandiFoodiChemistryYM1993YMgdYMdgieZdgii 5.7 80

6 ×ethylMjasmonateMvaporMpromotesM˛†ZcaroteneMsynthesisMandMchlorophyllMdegradationMinMzoldenM
weliciousMappleMpeelaMJournaliofiPlantiGrowthiRegulationYM1993YMdeYMdifZdij 4.7 94

5 tromaMcomponentsMandMfreeMaminoMacidsMinMstrawberryMvarietyMvhandlerMduringMripeningaMJournaliofi
AgriculturaliandiFoodiChemistryYM1992YMgcYMeefeZeefh 5.7 148

4 ’nhibitoryMeffectMofMmethylMjasmonateMonMtheMvolatileMesterZformingMenzymeMsystemMinMzoldenM
weliciousMapplesaMJournaliofiAgriculturaliandiFoodiChemistryYM1992YMgcYMeiiZejc 5.7 31

3 óurificationMandMcatalyticMpropertiesMofMchickpeaMlipoxygenasesaMPhytochemistryYM1992YMfdYMelijZelje 4 20

2 óhysicoZchemicalMpropertiesMofMchickpeaMlipoxygenasesaMPhytochemistryYM1992YMfdYMffkdZffkg 4 14

1 LaMlipoxigenasaMenMelMreinoMvegetalaM’aMóropiedadesaMGrasasiYiAceitesYM1992YMgfYMefdZefl 1.3 8
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