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Application of innovative technologies, moderate-intensity pulsed electric fields and high-pressure
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bioactive compounds and polyphenoloxidase enzyme. Food and Bioproducts Processing, 2016, 98, 1.8 40
124-132.
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quality. Food Science and Technology International, 2013, 19, 493-501. 11 10
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Study of variability in antioxidant composition and fatty acids profile of Longissimus dorsi and
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Assessment of Different Dietary Fibers (Tomato Fiber, Beet Root Fiber, and Inulin) for the Manufacture
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Free Fatty Acids and Oxidative Changes of a Raw Goat Milk Cheese through Maturation. Journal of
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Proteolysis, texture and colour of a raw goat milk cheese throughout the maturation. European 16 34
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Free fatty acids and oxidative changes of a Spanish soft cheese (PDO &€ Torta del Casara€™) during ripening.
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Oxidation of lipids and proteins in frankfurters with different fatty acid compositions and
tocopherol and phenolic contents. Food Chemistry, 2007, 100, 55-63.

Fatty acid composition and adipogenic enzyme activity of muscle and adipose tissue, as affected by

IberianA—Duroc pig genotype. Food Chemistry, 2007, 104, 500-509. 42 1
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Effectiveness of rosemary essential oil as an inhibitor of lipid and protein oxidation: Contradictory
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Lipid oxidative changes throughout the ripening of dry-cured Iberian hams with different salt
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Plasmalogens in pork: aldehyde composition and changes in aldehyde profile during refrigerated
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Lipolytic and oxidative changes during refrigeration of cooked loin chops from three lines of
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Effect of the Type of Frying Culinary Fat on Volatile Compounds Isolated in Fried Pork Loin Chops by
Using SPME-GC-MS. Journal of Agricultural and Food Chemistry, 2004, 52, 7637-7643.

Sensory characteristics of Iberian ham: Influence of salt content and processing conditions. Meat 07 80
Science, 2004, 68, 45-51. :

Extensively reared Iberian pigs versus intensively reared white pigs for the manufacture of liver pACtA®©.
Meat Science, 2004, 67, 453-461.

Lipid and protein oxidation, release of iron from heme molecule and colour deterioration during 07 174
refrigerated storage of liver pA¢tA©. Meat Science, 2004, 68, 551-558. :

Evolution of fatty acids from intramuscular lipid fractions during ripening of Iberian hams as
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affected by |+-tocopheryl acetate supplementation in diet. Foo

Physicochemical characteristics of three muscles from free-range reared Iberian pigs slaughtered at 07 53
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