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h Paper IF Citations

113 PestOcategorisationOofOddOEFSAgJournalbO2022bOhfbOefnfhk 2.3

112 PestOcategorisationOofOddOEFSAgJournalbO2022bOhfbOefnfhi 2.3 1

111 PestOcategorisationOofOfdOspdOTropicalORaceOkddOEFSAgJournalbO2022bOhfbOefnfph 2.3

110 PestOcategorisationOofOddOEFSAgJournalbO2022bOhfbOefnfoo 2.3

109 PestOcategorisationOofOddOEFSAgJournalbO2022bOhfbOefnfpg 2.3

108 zommodityOriskOassessmentOofObonsaiOplantsOfromOzhinaOconsistingOofOgraftedOonOddOEFSAgJournalbO
2022bOhfbOefnfnn 2.3 0

107 OliveOFungalO piphyticOzommunitiesOxreOxffectedObyOTheirOMaturationOStageddOMicroorganismsbO2022
bOgfbO 4.9 1

106 xOnovelOmolecularOdiagnosticOmethodOforOtheOgutOcontentOanalysisOofOPhilaenusO—NxddOScientificg
ReportsbO2022bOghbOkph 4.9

105
PhylogeneticOanalysisOandOgeneticOdiversityOofOtheOxylariaceousOascomyceteO
yiscogniauxia´ mediterraneaOfromOcorkOoakOforestsOinOdifferentObioclimatesddOScientificgReportsbO2022bO
ghbOhmkm

4.9 0

104
MediterraneanOwoodyOagroecosystemsOinOaOwarmingOandOdrierOclimateqOtheOimportanceOofO
knowledgecbasedOmanagementdOFlora:gMorphologyvgDistributionvgFunctionalgEcologygofgPlantsbO2022bO
hpgbOglhfnf

1.9 1

103 —istinguishingOxlliesOfromO nemiesâ��xOWayOforOaONewO×reenORevolutiondOMicroorganismsbO2022bOgfbOgfko 4.9 0

102 FruitcxssociatedO ndophytesOfromOOliveOzultivarsOwithO—ifferentOLevelsOofOResistanceOtoOFruitOFlyO
andOTheirORelationshipOwithOPestOçnfestationdOBiologygandgLifegSciencesgForumbO2021bOkbOp

101 PromisingOyacteriaOforO×lyphosateO—egradationdOBiologygandgLifegSciencesgForumbO2021bOkbOoh

100 UnderstandingOFungalOzommunitiesOofOOliveOTreeOLeavesOforOxpplicationOtoOzlimateOzhangeO
xdaptationdOBiologygandgLifegSciencesgForumbO2021bOkbOgi 0

99 zharacterizationOofOOlivecxssociatedOFungiOofOzultivarsOwithO—ifferentOLevelsOofOResistanceOtoO
xnthracnosedOBiologygandgLifegSciencesgForumbO2021bOkbOmf 0

98 yacteriaOcouldOhelpOectomycorrhizaeOestablishmentOunderOclimateOvariationsdOMycorrhizabO2021bOigbOiplckfg3.9 2

97 çlluminatingOOleaOeuropaeaOLdOendophyteOfungalOcommunitydOMicrobiologicalgResearchbO2021bOhklbOghmmpi5.3 6
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96  ndophyticOfungalOcommunityOsuccessionOinOreproductiveOorgansOofOtwoOoliveOtreeOcultivarsOwithO
contrastingOanthracnoseOsusceptibilitiesdOFungalgEcologybO2021bOkpbOgfgffi 4.1 1

95 xssessmentOofOindoorOairOqualityOinOgeriatricOenvironmentsOofOsouthwesternO uropedOAerobiologiabO
2021bOinbOgipcgli 2.4 5

94 FattyOxcidOzompositionOfromOOliveOOilsOofOPortugueseOzentenarianOTreesOçsOáighlyO—ependentOonO
OliveOzultivarOandOzropOYeardOFoodsbO2021bOgfbO 4.9 2

93 interactionsObetweenOtheOectomycorrhizalOandOtheOsaprotrophOfungiqOmorphologicalOaspectsOandO
volatileOproductiondOMycologybO2021bOghbOhgmchhp 3.7 0

92 FilamentousOfungiOasObiocontrolOagentsOinOoliveOWOleaOeuropaeaOLdXOdiseasesqOMycorrhizalOandO
endophyticOfungidOCropgProtectionbO2021bOgkmbOgflmnh 2.7 5

91 zorkOOakOForestsOSoilOyacteriaqOPotentialOforOSustainableOxgroforestOProductiondOMicroorganismsbO
2021bOpbO 4.9 1

90  ndophyticOfungalOcommunityOstructureOinOoliveOorchardsOwithOhighOandOlowOincidenceOofOoliveO
anthracnosedOScientificgReportsbO2021bOggbOmop 4.9 2

89 PestOcategorisationOofOddOEFSAgJournalbO2021bOgpbOefnfhh 2.3

88 ×x O ffectsOonOTocopherolOzompositionOofOOilsOfromOVeryOOldOandO×eneticallyO—iverseOOliveOTreesdO
JAOCSvgJournalgofgthegAmericangOilgChemistspgSocietybO2020bOpnbOkpnclfn 1.8 1

87 xO×uildcyasedOProtocolOtoOTargetOPotentialONaturalO nemiesOofOWáemipteraqOxphrophoridaeXbOaO
VectorOofOWXanthomonadaceaeXqOxOzaseOStudyOwithOSpidersOinOtheOOliveO×rovedOInsectsbO2020bOggbO 2.8 4

86 çmpactOofOplantOgenotypeOandOplantOhabitatOinOshapingObacterialOpathobiomeqOaOcomparativeOstudyOinO
oliveOtreedOScientificgReportsbO2020bOgfbOiknl 4.9 11

85  piphyticOandO ndophyticOyacteriaOonOOliveOTreeOPhyllosphereqO xploringOTissueOandOzultivarO ffectdO
MicrobialgEcologybO2020bOofbOgklcgln 4.4 22

84 SeekingOforOsensoryOdifferentiatedOoliveOoilsvOTheOurgeOtoOpreserveOoldOautochthonousOoliveO
cultivarsdOFoodgResearchgInternationalbO2020bOghobOgfonlp 7 13

83 zhemicalOzharacterizationOofOOleasterbOOleaOeuropaeaOvardOsylvestrisOWMilldXOLehrdbOOilsOfromO
—ifferentOLocationsOofONortheastOPortugaldOAppliedgSciencesgrSwitzerlandsbO2020bOgfbOmkgk 2.6 2

82 yiologicalOandOMolecularOzontrolOToolsOinOPlantO—efensedOProgressgingBiologicalgControlbO2020bOicki 0.6 1

81 zorkOOakO ndophyticOFungiOasOPotentialOyiocontrolOxgentsOagainstOanddOJournalgofgFungigrBaselvg
SwitzerlandsbO2020bOmbO 5.6 7

80 PopulationsOandOáosteNoncáostOPlantsOofOSpittlebugsONymphsOinOOliveOOrchardsOfromONortheasternO
PortugaldOInsectsbO2020bOggbO 2.8 4

79 ScreeningOtheOOliveOTreeOPhyllosphereqOSearchOandOFindOPotentialOxntagonistsOxgainstOpvddOFrontiersg
ingMicrobiologybO2020bOggbOhflg 5.7 2

(2020-2021)
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78 —ifferencesOinOtheO ndophyticOMicrobiomeOofOOliveOzultivarsOçnfectedObyOacrossOSeasonsdOPathogensbO
2020bOpbO 4.5 18

77 TheOçnfluenceOofO ndophytesOonOzorkOOakOForestsOUnderOaOzhangingOzlimateO2019bOhlfchnk 1

76 zlimaticOimpactsOonOtheObacterialOcommunityOprofilesOofOcorkOoakOsoilsdOAppliedgSoilgEcologybO2019bO
gkibOopcpn 5 12

75 NutritionalOandONutraceuticalOzompositionOofOPansiesOWViolaOˆ�OwittrockianaXO—uringOFloweringdO
JournalgofgFoodgSciencebO2019bOokbOkpfckpo 3.4 8

74 yacterialOdiseaseOinducedOchangesOinOfungalOcommunitiesOofOoliveOtreeOtwigsOdependOonOhostO
genotypedOScientificgReportsbO2019bOpbOlooh 4.9 22

73 OliveOxnthracnoseOandOçtsOManagementObyOFungalO ndophytesqOxnOOverviewO2019bOhlichmp

72 xncientOoliveOtreesOasOaOsourceOofOoliveOoilsOrichOinOphenolicOcompoundsdOFoodgChemistrybO2019bOhnmbOhigchip8.5 13

71 ModelingOtheOinteractionsOamongOphythopatogensOandOphyllosphereOmicroorganismsOforOtheO
biologicalOdiseaseOcontrolOofOOleaOeuropaeaOLdOMathematicalgBiosciencesbO2019bOifobOkhclo 3.9 1

70  ndophyticOandO piphyticOPhyllosphereOFungalOzommunitiesOxreOShapedObyO—ifferentO
 nvironmentalOFactorsOinOaOMediterraneanO cosystemdOMicrobialgEcologybO2018bOnmbOmmocmnp 4.4 59

69  ctomycorrhizalOfungalOdiversityOandOcommunityOstructureOassociatedOwithOcorkOoakOinOdifferentO
landscapesdOMycorrhizabO2018bOhobOilncimo 3.9 13

68  ffectOofOoliveOtreesOdensityOonOtheOqualityOandOcompositionOofOoliveOoilOfromOcvdOxrbequinadOScientiag
HorticulturaebO2018bOhiobOhhhchii 4.1 23

67 —etectionOofOyactroceraOoleaeOW—ipteraqOTephritidaeXO—NxOinOtheOgutOofOtheOsoilOspeciesO
PseudoophonusOrufipesOWzoleopteraqOzarabidaeXdOSpanishgJournalgofgAgriculturalgResearchbO2018bOgmbOegffn1.1 2

66 xntimicrobialOactivityOofOendophyticOfungiOfromOoliveOtreeOleavesdOWorldgJournalgofgMicrobiologygandg
BiotechnologybO2017bOiibOkm 4.4 44

65 FungalOcommunityOinOoliveOfruitsOofOcultivarsOwithOdifferentOsusceptibilitiesOtoOanthracnoseOandO
selectionOofOisolatesOtoObeOusedOasObiocontrolOagentsdOBiologicalgControlbO2017bOggfbOgcp 3.8 22

64 MycorrhizationOofOFagaceaeOForestsOWithinOMediterraneanO cosystemsO2017bOnlcpn 3

63 FungalOendophyteOcommunitiesOinOabovecOandObelowgroundOoliveOtreeOorgansOandOtheOeffectOofO
seasonOandOgeographicOlocationOonOtheirOstructuresdOFungalgEcologybO2016bOhfbOgpichfg 4.1 51

62 çdentificationOofOleafOvolatilesOfromOoliveOWOleaOeuropaeaXOandOtheirOpossibleOroleOinOtheOovipositionalO
preferencesOofOoliveOflybOyactroceraOoleaeOWRossiXOW—ipteraqOTephritidaeXdOPhytochemistrybO2016bOghgbOggcp 4 21

61 çmpactOofOaOnaturalOsoilOsalinityOgradientOonOfungalOendophytesOinOwildObarleyOWáordeumOmaritimumO
WithdXdOWorldgJournalgofgMicrobiologygandgBiotechnologybO2016bOihbOgok 4.4 9
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60 zocingestionOofOamatoxinsOandOisoxazolesccontainingOmushroomsOandOsuccessfulOtreatmentqOxOcaseO
reportdOToxiconbO2015bOgfibOllcp 2.8 13

59 —eterminationOofOamatoxinsOandOphallotoxinsOinOxmanitaOphalloidesOmushroomsOfromOnortheasternO
PortugalObyOáPLzc—x—cMSdOMycologiabO2015bOgfnbOmnpcon 2.4 18

58 PhysicocchemicalOcharacteristicsOofOoliveOleavesOandOfruitsOandOtheirOrelationOwithOyactroceraOoleaeO
WRossiXOcultivarOovipositionOpreferencedOScientiagHorticulturaebO2015bOgpkbOhfochgk 4.1 12

57 RevalorizationOofOspentOcoffeeOresiduesObyOaOdirectOagronomicOapproachdOFoodgResearchg
InternationalbO2015bOnibOgpfcgpm 7 38

56 Y xSTOdynamicsOduringOtheOnaturalOfermentationOprocessOofOtableOolivesOWNegrinhaOdeOFreixoOcvdXdO
FoodgMicrobiologybO2015bOkmbOlohclom 6 25

55 PlantcmediatedOeffectsOonOentomopathogenicOfungiqOhowOtheOoliveOtreeOinfluencesOfungalOenemiesO
ofOtheOoliveOmothbOPraysOoleaedOBioControlbO2015bOmfbOpicgfh 2.3 1

54 SoilO—NxOpyrosequencingOandOfruitbodyOsurveysOrevealOcontrastingOdiversityOforOvariousOfungalO
ecologicalOguildsOinOchestnutOorchardsdOEnvironmentalgMicrobiologygReportsbO2015bOnbOpkmclk 3.7 19

53 OliveOVolatilesOfromOPortugueseOzultivarsOzobranˆ§osabOMaduralOandOVerdealOTransmontanaqORoleOinO
OvipositionOPreferenceOofOyactroceraOoleaeOWRossiXOW—ipteraqOTephritidaeXdOPLoSgONEbO2015bOgfbOefghlfnf3.7 27

52 çmprovementOofOvegetablesOelementalOqualityObyOespressoOcoffeeOresiduesdOFoodgChemistrybO2014bO
gkobOhpkcp 8.5 25

51 OxidativeOstressOresponseOofOyeauveriaObassianaOtoOyordeauxOmixtureOandOitsOinfluenceOonOfungusO
growthOandOdevelopmentdOPestgManagementgSciencebO2014bOnfbOghhfcn 4.6 15

50 NonctargetedOandOtargetedOanalysisOofOwildOtoxicOandOedibleOmushroomsOusingOgasO
chromatographycionOtrapOmassOspectrometrydOTalantabO2014bOggobOhphcifi 6.2 23

49 xntioxidantOactivityOandObioactiveOcompoundsOofOlettuceOimprovedObyOespressoOcoffeeOresiduesdO
FoodgChemistrybO2014bOgklbOplcgfg 8.5 25

48 VolatileObiomarkersOforOwildOmushroomsOspeciesOdiscriminationdOFoodgResearchgInternationalbO2013bO
lkbOgomcgpk 7 61

47 xpplicationOofOresponseOsurfaceOmethodologyOforOobtainingOlettuceOWLactucaOsativaOLdXObycproductsO
extractsOwithOhighOantioxidativeOpropertiesdOIndustrialgCropsgandgProductsbO2013bOkkbOmhhcmhp 5.9 12

46 xOnewOeffectiveOassayOtoOdetectOantimicrobialOactivityOofOfilamentousOfungidOMicrobiologicalgResearch
bO2013bOgmobOgcl 5.3 19

45  ffectOofOsoilOtillageOonOnaturalOoccurrenceOofOfungalOentomopathogensOassociatedOtoOPraysOoleaeO
yernddOScientiagHorticulturaebO2013bOglpbOgpfcgpm 4.1 11

44 xrbutusOunedoOLdOleavesOasOsourceOofOphytochemicalsOwithObioactiveOpropertiesdOIndustrialgCropsgandg
ProductsbO2012bOinbOknickno 5.9 34

43  ffectOofOcompetitiveOinteractionsObetweenOectomycorrhizalOandOsaprotrophicOfungiOonOzastaneaO
sativaOperformancedOMycorrhizabO2012bOhhbOkgcp 3.9 15

(2012-2015)
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42 zharacterizationOofOFicusOcaricaOLdOcultivarsObyO—NxOandOsecondaryOmetaboliteOanalysisqOçsOgeneticO
diversityOreflectedOinOtheOchemicalOcompositionvdOFoodgResearchgInternationalbO2012bOkpbOngfcngp 7 20

41 ×eneticOdiversityOofOPortugueseOxrbutusOunedoOLdOpopulationsOusingOleafOtraitsOandOmolecularO
markersqOxnOapproachOforOconservationOpurposesdOScientiagHorticulturaebO2012bOgkhbOlncmn 4.1 13

40 ×uttationOdropletsOofOtheOedibleOmushroomOSuillusObovinusOasOaOnewOsourceOofOnaturalOantioxidantsdO
ScientiagHorticulturaebO2012bOgkobOopcph 4.1 1

39  spressoOcoffeeOresiduesqOaOvaluableOsourceOofOunextractedOcompoundsdOJournalgofgAgriculturalgandg
FoodgChemistrybO2012bOmfbOnnnncok 5.7 125

38
ToleranceOandObioaccumulationOofOcopperObyOtheOentomopathogenOyeauveriaObassianaOWyalsdczrivdXO
VuilldOexposedOtoOvariousOcoppercbasedOfungicidesdOBulletingofgEnvironmentalgContaminationgandg
ToxicologybO2012bOopbOlicmf

2.7 6

37 FungalOdiversityOassociatedOtoOtheOoliveOmothbOPraysOOleaeObernardqOaOsurveyOforOpotentialO
entomopathogenicOfungidOMicrobialgEcologybO2012bOmibOpmkcnk 4.4 28

36 zarotenoidsOofOlettuceOWLactucaOsativaOLdXOgrownOonOsoilOenrichedOwithOspentOcoffeeOgroundsdO
MoleculesbO2012bOgnbOglilckn 4.8 54

35 OptimizationOofO—NxOextractionOforORxP—OandOçSSROanalysisOofOxrbutusOunedoOLdOLeavesdO
InternationalgJournalgofgMoleculargSciencesbO2011bOghbOkglmcmk 6.3 15

34 çnfluenceOofOstrawberryOtreeOWxrbutusOunedoOLdXOfruitOripeningOstageOonOchemicalOcompositionOandO
antioxidantOactivitydOFoodgResearchgInternationalbO2011bOkkbOgkfgcgkfn 7 41

33 zomparativeOantihemolyticOandOradicalOscavengingOactivitiesOofOstrawberryOtreeOWxrbutusOunedoOLdXO
leafOandOfruitdOFoodgandgChemicalgToxicologybO2011bOkpbOhholcpg 4.7 80

32 SignalingOinO ctomycorrhizalOSymbiosisO stablishmentdOSoilgBiologybO2011bOglncgnl 1 1

31 ViabilityOofOyeauveriaObassianaOisolatesOafterOstorageOunderOseveralOpreservationOmethodsdOAnnalsgofg
MicrobiologybO2011bOmgbOiipcikk 3.2 13

30 VolatileOprofileOofOxrbutusOunedoOLdOfruitsOthroughOripeningOstagedOFoodgChemistrybO2011bOghobOmmncmni 8.5 22

29
zhemometricOclassificationOofOseveralOoliveOcultivarsOfromOTrˆ¡scoscMontesOregionOWnortheastOofO
PortugalXOusingOartificialOneuralOnetworksdOChemometricsgandgIntelligentgLaboratorygSystemsbO2011bO
gflbOmlcni

3.8 17

28 —iversityOandOfruitingOpatternOofOmacrofungiOassociatedOwithOchestnutOWzastaneaOsativaXOinOtheO
Trˆ¡scoscMontesOregionOWNortheastOPortugalXdOFungalgEcologybO2010bOibOpcgp 4.1 43

27 FattyOacidOcompositionOofOwildOedibleOmushroomsOspeciesqOxOcomparativeOstudydOMicrochemicalg
JournalbO2009bOpibOhpcil 4.8 90

26 PhenolicOacidsOdeterminationObyOáPLzc—x—c SçeMSOinOsixteenOdifferentOPortugueseOwildO
mushroomsOspeciesdOFoodgandgChemicalgToxicologybO2009bOknbOgfnmcp 4.7 189

25 ScavengingOcapacityOofOstrawberryOtreeOWxrbutusOunedoOLdXOleavesOonOfreeOradicalsdOFoodgandg
ChemicalgToxicologybO2009bOknbOglfncgg 4.7 52
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24 ToleranceOandOstressOresponseOofOMacrolepiotaOproceraOtoOnickeldOJournalgofgAgriculturalgandgFoodg
ChemistrybO2009bOlnbOngklclh 5.7 34

23 zhemicalOcompositionOandObiologicalOpropertiesOofOportugueseOwildOmushroomsqOaOcomprehensiveO
studydOJournalgofgAgriculturalgandgFoodgChemistrybO2008bOlmbOiolmcmh 5.7 154

22 WildOandOcommercialOmushroomsOasOsourceOofOnutrientsOandOnutraceuticalsdOFoodgandgChemicalg
ToxicologybO2008bOkmbOhnkhcn 4.7 271

21 zorrelationObetweenOtheOpatternOvolatilesOandOtheOoverallOaromaOofOwildOedibleOmushroomsdOJournalg
ofgAgriculturalgandgFoodgChemistrybO2008bOlmbOgnfkcgh 5.7 101

20 LeucopaxillusOgiganteusOmyceliumqOeffectOofOnitrogenOsourceOonOorganicOacidsOandOalkaloidsdOJournalg
ofgAgriculturalgandgFoodgChemistrybO2008bOlmbOknmpcnk 5.7 16

19 zomparativeOstudyOofOphytochemicalsOandOantioxidantOpotentialOofOwildOedibleOmushroomOcapsOandO
stipesdOFoodgChemistrybO2008bOggfbOknclm 8.5 71

18 OptimizationOofOtheOdeterminationOofOtocopherolsOinOxgaricusOspdOedibleOmushroomsObyOaOnormalO
phaseOliquidOchromatographicOmethoddOFoodgChemistrybO2008bOggfbOgfkmclf 8.5 43

17 xntioxidantOactivityOofOxgaricusOspdOmushroomsObyOchemicalbObiochemicalOandOelectrochemicalO
assaysdOFoodgChemistrybO2008bOgggbOmgcmm 8.5 157

16 zomparativeOstudyOonOfreeOaminoOacidOcompositionOofOwildOedibleOmushroomOspeciesdOJournalgofg
AgriculturalgandgFoodgChemistrybO2008bOlmbOgfpnicp 5.7 33

15  ffectOofOfruitingObodyOmaturityOstageOonOchemicalOcompositionOandOantimicrobialOactivityOofO
LactariusOspdOmushroomsdOJournalgofgAgriculturalgandgFoodgChemistrybO2007bOllbOonmmcng 5.7 72

14
ValidationOofOanOelectrothermalOatomizationOatomicOabsorptionOspectrometryOmethodOforO
quantificationOofOtotalOchromiumOandOchromiumWVçXOinOwildOmushroomsOandOunderlyingOsoilsdOJournalg
ofgAgriculturalgandgFoodgChemistrybO2007bOllbOngphco

5.7 28

13 FattyOacidOandOsugarOcompositionsbOandOnutritionalOvalueOofOfiveOwildOedibleOmushroomsOfromO
NortheastOPortugaldOFoodgChemistrybO2007bOgflbOgkfcgkl 8.5 151

12 FreecradicalOscavengingOcapacityOandOreducingOpowerOofOwildOedibleOmushroomsOfromOnortheastO
PortugalqOçndividualOcapOandOstipeOactivitydOFoodgChemistrybO2007bOgffbOglggcglgm 8.5 404

11 TotalOphenolsbOascorbicOacidbO˛†ccaroteneOandOlycopeneOinOPortugueseOwildOedibleOmushroomsOandO
theirOantioxidantOactivitiesdOFoodgChemistrybO2007bOgfibOkgickgp 8.5 336

10 xntimicrobialOactivityOandObioactiveOcompoundsOofOPortugueseOwildOedibleOmushroomsOmethanolicO
extractsdOEuropeangFoodgResearchgandgTechnologybO2007bOhhlbOglgcglm 3.4 129

9 çnvolvementOofOreactiveOoxygenOspeciesOduringOearlyOstagesOofOectomycorrhizaOestablishmentO
betweenOzastaneaOsativaOandOPisolithusOtinctoriusdOMycorrhizabO2007bOgnbOgolcgpi 3.9 67

8 ScreeningOofOantioxidantOcompoundsOduringOsproutingOofOyrassicaOoleraceaOLdOvardOcostataO—zdO
CombinatorialgChemistrygandgHighgThroughputgScreeningbO2007bOgfbOinncom 1.3 27

7  ffectOofOLactariusOpiperatusOfruitingObodyOmaturityOstageOonOantioxidantOactivityOmeasuredObyO
severalObiochemicalOassaysdOFoodgandgChemicalgToxicologybO2007bOklbOgnigcn 4.7 171

(2007-2009)
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6 PhenolicOcompoundsbOorganicOacidsOprofilesOandOantioxidativeOpropertiesOofObeefsteakOfungusO
WFistulinaOhepaticaXdOFoodgandgChemicalgToxicologybO2007bOklbOgoflcgi 4.7 80

5  ffectsOofOconservationOtreatmentOandOcookingOonOtheOchemicalOcompositionOandOantioxidantO
activityOofOPortugueseOwildOedibleOmushroomsdOJournalgofgAgriculturalgandgFoodgChemistrybO2007bOllbOknogco5.7 120

4 zontentsOofOcarboxylicOacidsOandOtwoOphenolicsOandOantioxidantOactivityOofOdriedOportugueseOwildO
edibleOmushroomsdOJournalgofgAgriculturalgandgFoodgChemistrybO2006bOlkbOolifcn 5.7 67

3 QuantitationOofOnineOorganicOacidsOinOwildOmushroomsdOJournalgofgAgriculturalgandgFoodgChemistrybO
2005bOlibOimhmcif 5.7 66

2  ffectOofOtheOconservationOprocedureOonOtheOcontentsOofOphenolicOcompoundsOandOorganicOacidsOinO
chanterelleOWzantharellusOcibariusXOmushroomdOJournalgofgAgriculturalgandgFoodgChemistrybO2005bOlibOkphlcig5.7 78

1 OliveOoilOcharacteristicsOofOelevenOcultivarsOproducedOinOaOhighcdensityOgroveOinOValladolidOprovinceO
WSpainXdOEuropeangFoodgResearchgandgTechnologybg 3.4 1
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