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156
íransgenicLmultivitaminLcornLthroughLbiofortificationLofLendospermLwithLthreeLvitaminsL
representingLthreeLdistinctLmetabolicLpathways[LProceedingseofetheeNationaleAcademyeofeScienceseofe
theeUnitedeStateseofeAmericaYL2009YLbagYLhhgcZh

11.5 391

155 ”uscleLcellularityLandLfleshLqualityLofLwildLandLfarmedLseaLbassYLuicentrarchusLlabraxL“[[L
AquacultureYL2005YLcejYLbhfZbii 4.4 187

154 vncapsulationLofLfolicLacidLinLfoodLhydrocolloidsLthroughLnanosprayLdryingLandLelectrosprayingLforL
nutraceuticalLapplications[LFoodeChemistryYL2015YLbgiYLbceZdd 8.5 186

153 áelationshipLbetweenL®hysicalLandLyydrationL®ropertiesLofLéolubleLandLznsolubleLwiberLofL
rrtichoke[LJournaleofeAgriculturaleandeFoodeChemistryYL1996YLeeYLchhdZchhi 5.7 156

152 uesignLofLproductLasLsourceLofLvarianceLinLcompositionLofLmeatZbasedLinfantLbeikosts[LMeateScience
YL1996YLedYLjjZbaj 6.4 148

151 znfluenceLofLlycopeneLandLvitaminLtLfromLtomatoLjuiceLonLbiomarkersLofLoxidativeLstressLandL
inflammation[LBritisheJournaleofeNutritionYL2008YLjjYLbdhZeg 3.6 133

150 rntioxidantLandLrntimicrobialL®ropertiesLofLáosemaryLTL“[UkLrLáeview[LMedicineseoBaselseSwitzerlandp
YL2018YLfYL 4.1 108

149 thangesLinLbioactiveLcompoundsLandLantioxidantLactivityLduringLhomogenizationLandLthermalL
processingLofLtomatoLpuree[LInnovativeeFoodeScienceeandeEmergingeTechnologiesYL2009YLbaYLbhjZbii 6.8 74

148 yydroxytyrosolkLyealthLsenefitsLandLóseLasLwunctionalLzngredientLinL”eat[LMedicineseoBaselse
SwitzerlandpYL2018YLfYL 4.1 70

147 éeaweedsLasLaLwunctionalLzngredientLforLaLyealthyLuiet[LMarineeDrugsYL2020YLbiYL 6 68

146 sioactiveLcompoundsYLfolatesLandLantioxidantLpropertiesLofLtomatoesLT“ycopersicumLesculentumUL
duringLvineLripening[LInternationaleJournaleofeFoodeScienceseandeNutritionYL2009YLgaYLgjeZhai 3.7 64

145
vffectLofLinLVitroLxastrointestinalLuigestionLonLvncapsulatedLandL–onencapsulatedL®henolicL
tompoundsLofLtarobLTteratoniaLsiliquaL“[UL®ulpLvxtractsLandLíheirLrntioxidantLtapacity[LJournaleofe
AgriculturaleandeFoodeChemistryYL2017YLgfYLichZidf

5.7 61

144 ”ixtureLapproachLforLoptimizingLlycopeneLextractionLfromLtomatoLandLtomatoLproducts[LJournaleofe
AgriculturaleandeFoodeChemistryYL2004YLfcYLfhjgZiac 5.7 61

143 rcuteLintakeLofLphenolicZrichLjuiceLimprovesLantioxidantLstatusLinLhealthyLsubjects[LNutritione
ResearchYL2006YLcgYLddaZddj 4 58

142 ®hyticLacidLcontentLandLâ��in´ vitroâ��LironYLcalciumLandLzincLbioavailabilityLinLbakeryLproductskLíheLeffectL
ofLprocessing[LJournaleofeCerealeScienceYL2011YLfeYLbhdZbhj 3.8 57

141  ptimisationLofLinLvitroLmeasurementLofLavailableLironLfromLdifferentLfortificantsLinLcitricLfruitL
juices[LFoodeChemistryYL2006YLjiYLgdjZgei 8.5 53

140 vffectLofLdephytinizationLonLbioavailabilityLofLironYLcalciumLandLzincLfromLinfantLcerealsLassessedLinL
theLtacoZcLcellLmodel[LWorldeJournaleofeGastroenterologyYL2009YLbfYLbjhhZie 5.6 52
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139 íheLcontentLandLnutritionalLsignificanceLofLmineralsLonLfishLfleshLinLtheLpresenceLandLabsenceLofL
bone[LFoodeChemistryYL2000YLhbYLfadZfaj 8.5 48

138 zncreasingLnaturalLfoodLfolatesLthroughLbioprocessingLandLbiotechnology[LTrendseineFoodeSciencee
andeTechnologyYL2005YLbgYLcjiZdag 15.3 47

137
sioavailabilityLofLcalciumYLmagnesiumLandLphosphorusLinLratsLfedLprobioticYLprebioticLandLsynbioticL
powderLfollowZupLinfantLformulasLandLtheirLeffectLonLphysiologicalLandLnutritionalLparameters[L
JournaleofetheeScienceeofeFoodeandeAgricultureYL2006YLigYLcdchZcddg

4.3 46

136
vffectLofLconsumptionLofLtomatoLjuiceLenrichedLwithLnZdLpolyunsaturatedLfattyLacidsLonLtheLlipidL
profileYLantioxidantLbiomarkerLstatusYLandLcardiovascularLdiseaseLriskLinLhealthyLwomen[LEuropeane
JournaleofeNutritionYL2012YLfbYLebfZce

5.2 45

135
wolateLcontentLinLtomatoLTL“ycopersiconLesculentumLU[LinfluenceLofLcultivarYLripenessYLyearLofL
harvestYLandLpasteurizationLandLstorageLtemperatures[LJournaleofeAgriculturaleandeFoodeChemistryYL
2009YLfhYLehdjZef

5.7 44

134 rntiproliferativeLandLcytoprotectiveLactivitiesLofLaLphenolicZrichLjuiceLinLyepxcLcells[LFoodeResearche
InternationalYL2006YLdjYLjicZjjb 7 44

133 znfluenceLofLenzymaticLtreatmentLonLtheLnutritionalLandLfunctionalLpropertiesLofLpeaLflour[LFoode
ChemistryYL1998YLgdYLhbZhi 8.5 43

132 “ongitudinalLétudyLofLtytokineLvxpressionYL“ipidL®rofileLandL–euronalLxrowthLwactorsLinLyumanL
sreastL”ilkLfromLíermLandL®retermLueliveries[LNutrientsYL2015YLhYLifhhZjb 6.7 37

131 rntioxidantLandLrntimicrobialLrctivityLofLáosemaryYL®omegranateLandL liveLvxtractsLinLwishL
®atties[LAntioxidantsYL2019YLiYL 7.1 36

130
vffectsLofLprobioticYLprebioticLandLsynbioticLfollowZupLinfantLformulasLonLlargeLintestineL
morphologyLandLboneLmineralisationLinLrats[LJournaleofetheeScienceeofeFoodeandeAgricultureYL2007YL
ihYLbafjZbagi

4.3 35

129 vlLˆ¡cidoLfˆ›ticoLenLlaLalimentaciˆ‡nLhumana]®hyticLacidLinLhumanLnutrition[LFoodeScienceeande
TechnologyeInternationalYL1996YLcYLcabZcaj 2.6 35

128 íheLeffectLofLtomatoLjuiceLsupplementationLonLbiomarkersLandLgeneLexpressionLrelatedLtoLlipidL
metabolismLinLratsLwithLinducedLhepaticLsteatosis[LEuropeaneJournaleofeNutritionYL2015YLfeYLjddZee 5.2 33

127 xreenLrlternativesLtoLéyntheticLrntioxidantsYLrntimicrobialsYL–itratesYLandL–itritesLinLtleanL“abelL
épanishLthorizo[LAntioxidantsYL2019YLiYL 7.1 31

126 rLreviewLofLtlostridioidesL[tlostridium]LdifficileLoccurrenceLthroughLtheLfoodLchain[LFoode
MicrobiologyYL2019YLhhYLbbiZbcj 6 31

125 rssessmentLofLintestinalLmicrobiotaLofLfullZtermLbreastZfedLinfantsLfromLtwoLdifferentLgeographicalL
locations[LEarlyeHumaneDevelopmentYL2011YLihYLfbbZd 2.2 31

124 yydroxytyrosolLextractsYLoliveLoilLandLwalnutsLasLfunctionalLcomponentsLinLchickenLsausages[L
JournaleofetheeScienceeofeFoodeandeAgricultureYL2017YLjhYLdhgbZdhhb 4.3 29

123 znfantLformulaLsupplementedLwithLpolyaminesLaltersLtheLintestinalLmicrobiotaLinLneonatalL
sr“s]c laysdLmice[LJournaleofeNutritionaleBiochemistryYL2012YLcdYLbfaiZbd 6.3 29

122 éafetyLandLimmunomodulatoryLeffectsLofLthreeLprobioticLstrainsLisolatedLfromLtheLfecesLofL
breastZfedLinfantsLinLhealthyLadultskLéví ®á sLstudy[LPLoSeONEYL2013YLiYLehibbb 3.7 29
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121 znLvitroLmodulationLofLgutLmicrobiotaLbyLwheyLproteinLtoLpreserveLintestinalLhealth[LFoodeande
FunctionYL2017YLiYLdafdZdagd 6.1 28

120 ®roximateLandLmineralLcompositionLofLdriedLsaltedLroesLofLhakeLT”erlucciusLmerlucciusYL“[ULandLlingL
T”olvaLmolvaYL“[U[LFoodeChemistryYL1998YLgdYLccbZccf 8.5 26

119 ®hyticLacidLandLinositolLphosphatesLinLrawLfloursLandLinfantLcerealskLíheLeffectLofLprocessing[L
JournaleofeFoodeCompositioneandeAnalysisYL2008YLcbYLdedZdfa 4.1 26

118 áesemblingLbreastLmilkkLinfluenceLofLpolyamineZsupplementedLformulaLonLneonatalLsr“s]c laysdL
mouseLmicrobiota[LBritisheJournaleofeNutritionYL2014YLbbbYLbafaZi 3.6 25

117 rpplicationLofLbifidobacterialLphytasesLinLinfantLcerealskLeffectLonLphytateLcontentsLandLmineralL
dialyzability[LJournaleofeAgriculturaleandeFoodeChemistryYL2012YLgaYLbbhihZjc 5.7 24

116 –onZétarchL®olysaccharidesLandLinLVitroLétarchLuigestibilityLofLáawLandLtookedLthickL®eas[LJournale
ofeFoodeScienceYL1997YLgcYLjdZjg 3.4 24

115 tontentLandLinLvitroLavailabilityLofLweYLZnYL”gYLtaLandL®LinLhomogenizedLfishZbasedLweaningLfoodsL
afterLboneLaddition[LFoodeChemistryYL1998YLgdYLcjjZdaf 8.5 23

114 wolicLrcidL®roductionLbyLvngineeredLrshbyaLgossypii[LMetaboliceEngineeringYL2016YLdiYLehdZeic 9.7 21

113 rssessmentLofLtheLrntioxidantL®ropertiesLuuringLétorageLofLaLuessertL”adeLfromLxrapeYLtherryYL
andLserries[LJournaleofeFoodeScienceYL2003YLgiYLbfcfZbfda 3.4 21

112 rminoLacidsLandLinLvitroLproteinLdigestibilityLchangesLinLgreenLasparagusLTrsparagusLofficinalisYL“[UL
duringLgrowthLandLprocessing[LFoodeResearcheInternationalYL1996YLcjYLgbhZgcf 7 21

111 sioactiveLtompoundsLandLvxtractsLfromLíraditionalLyerbsLandLíheirL®otentialLrntiZznflammatoryL
yealthLvffects[LMedicineseoBaselseSwitzerlandpYL2018YLfYL 4.1 20

110 íotalLantioxidantLcapacityLofLmeatLandLmeatLproductsLconsumedLinLaLreferenceLâ��épanishLstandardL
dietâ��[LInternationaleJournaleofeFoodeScienceeandeTechnologyYL2014YLejYLcgbaZcgbi 3.8 20

109 vffectLofLfructooligosaccharidesLandLgalactooligosaccharidesLonLtheLfolateLproductionLofLsomeL
folateZproducingLbacteriaLinLmediaLculturesLorLmilk[LInternationaleDairyeJournalYL2012YLchYLchZdd 3.5 20

108 rdherenceLtoLtheL”editerraneanLdietLbyLnursingLstudentsLofL”urciaLTépainU[LNutricioneHospitalariaYL
2014YLdaYLbgfZhc 1 20

107
rntiZinflammatoryLpropertiesLofLfruitLjuicesLenrichedLwithLpineLbarkLextractLinLanLinLvitroLmodelLofL
inflamedLhumanLintestinalLepitheliumkLtheLeffectLofLgastrointestinalLdigestion[LFoodeandeChemicale
ToxicologyYL2013YLfdYLjeZj

4.7 19

106 vffectLofLdephytinizationLandLfollowZonLformulaLadditionLonLinLvitroLironYLcalciumYLandLzincL
availabilityLfromLinfantLcereals[LJournaleofeAgriculturaleandeFoodeChemistryYL2008YLfgYLdiafZbb 5.7 19

105 wermentationLtapabilitiesLofLsifidobacteriaLósingL–ondigestibleL ligosaccharidesYLandLíheirL
ViabilityLasL®robioticsLinLtommercialL®owderLznfantLwormula[LJournaleofeFoodeScienceYL2006YLhaYLmchjZmcif3.4 19

104 éensoryLrcceptabilityLofLznfantLterealsLwithLWholeLxrainLinLznfantsLandLYoungLthildren[LNutrientsYL
2017YLjYL 6.7 18
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103  xidativeLstressLstatusLinLanLinstitutionalisedLelderlyLgroupLafterLtheLintakeLofLaLphenolicZrichL
dessert[LBritisheJournaleofeNutritionYL2004YLjbYLjedZfa 3.6 18

102 VariationsLofLnonZproteinLnitrogenLinLsixLépanishLlegumesLaccordingLtoLtheLextractionLmethodLused[L
FoodeResearcheInternationalYL1996YLcjYLeijZeje 7 18

101 znfluenceLofLin´ vitroLgastrointestinalLdigestionLand]orLgrapeLseedLextractLadditionLonLantioxidantL
capacityLofLmeatLemulsions[LLWTeteFoodeScienceeandeTechnologyYL2014YLfjYLideZiea 5.4 17

100 étructureLandLwunctionsLofL“actoferrinLasLzngredientLinLznfantLwormulas[LJournaleofeFoodeResearchYL
2013YLcYLcf 1.3 17

99 znLvitroLproteinLdigestibilityLandLmineralLavailabilityLofLgreenLbeansLT®haseolusLvulgaris“ULasL
influencedLbyLvarietyLandLpodLsize[LJournaleofetheeScienceeofeFoodeandeAgricultureYL1998YLhhYLebeZeca 4.3 17

98 ®lantLderivedLingredientsLrichLinLnitratesLorLphenolicsLforLprotectionLofLporkLagainstLproteinL
oxidation[LFoodeResearcheInternationalYL2020YLbcjYLbaihij 7 17

97 vffectLofLaddingLdifferentLthickeningLagentsLonLtheLviscosityLpropertiesLandLinLvitroLmineralL
availabilityLofLinfantLformula[LFoodeChemistryYL2014YLbfjYLfZbb 8.5 16

96 ueterminationLofLshelfZlifeLofLhomogenizedLappleZbasedLbeikostLstorageLatLdifferentLtemperaturesL
usingLWeibullLhazardLmodel[LLWTeteFoodeScienceeandeTechnologyYL2009YLecYLdbjZdcg 5.4 16

95 éomeL”ineralLtoncentrationL”odificationsLduringL®eaLtanning[LJournaleofeFoodeScienceYL1990YLffYLhfbZhfe3.4 16

94
vffectLofLnaturalLextractsLobtainedLfromLfoodLindustryLbyZproductsLonLnutritionalLqualityLandLshelfL
lifeLofLchickenLnuggetsLenrichedLwithLorganicLZnLandLéeLprovidedLinLbroilerLdiet[LPoultryeScienceYL
2020YLjjYLbejbZbfab

3.9 15

93 ®olisacˆ¡ridosLdeLalgasLcomoLingredientesLfuncionalesLenLacuiculturaLmarinakLalginatoYLcarragenatoLyL
ulvano[LRevistaeDeeBiologiaeMarinaeYeOceanografiaYL2012YLehYLdhdZdib 2 15

92
vvaluationLofLantioxidantLactivityLandLantiproliferativeLeffectLofLfruitLjuicesLenrichedLwithL
®ycnogenol´fiLinLcolonLcarcinomaLcells[LíheLeffectLofLinLvitroLgastrointestinalLdigestion[L
PhytotherapyeResearchYL2011YLcfYLbihaZf

6.7 15

91 znfluenceLofLinLvitroLgastrointestinalLdigestionLofLfruitLjuicesLenrichedLwithLpineLbarkLextractLonL
intestinalLmicroflora[LFoodeChemistryYL2014YLbfhYLbeZj 8.5 14

90 suildingLaLunifiedLépanishLfoodLdatabaseLaccordingLtoLvurowzáLspecifications[LFoodeChemistryYL2009YL
bbdYLhieZhii 8.5 14

89 uetectionLofLkeyLfactorsLinLtheLextractionLandLquantificationLofLlycopeneLfromLtomatoLandLtomatoL
products[LJournaleofeAgriculturaleandeFoodeChemistryYL2007YLffYLiicfZj 5.7 14

88 vffectLofL®robioticYL®rebioticLandLéynbioticLwollowZupLznfantLwormulasLonLzronLsioavailabilityLinLáats[L
FoodeScienceeandeTechnologyeInternationalYL2007YLbdYLgjZhh 2.6 14

87 óseLofLhemeLironLconcentrateLinLtheLfortificationLofLweaningLfoods[LJournaleofeAgriculturaleandeFoode
ChemistryYL2000YLeiYLcjdaZg 5.7 14

86 siodisponibilidadLdelLselenioLyLmˆ'todosLdeLevaluaciˆ‡n]éeleniumLbioavailabilityLandLmethodsLofL
evaluation[LFoodeScienceeandeTechnologyeInternationalYL1996YLcYLbdfZbfa 2.6 14

(1996-2004)
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85 étabilityLofL®ycnogenol´fiLasLanLingredientLinLfruitLjuicesLsubjectedLtoLinLvitroLgastrointestinalL
digestion[LJournaleofetheeScienceeofeFoodeandeAgricultureYL2011YLjbYLcigZjc 4.3 13

84 ”onitoringLvolatileLandLnonvolatileLaminesLinLdriedLandLsaltedLroesLofLtunaLTíhunnusLthynnusL“[UL
duringLmanufactureLandLstorage[LJournaleofeFoodeProtectionYL2003YLggYLddfZea 2.5 13

83 ®roteinL–utritionalLQualityLofLznfantLterealsLduringL®rocessing[LJournaleofeCerealeScienceYL2002YLdgYLbcfZbdd3.8 13

82 znfluenceLofLtheLdesignLofLaLproductLonLinLvitroLmineralLavailabilityLofLhomogenizedLweaningLfoods[L
InnovativeeFoodeScienceeandeEmergingeTechnologiesYL2001YLcYLbibZbih 6.8 13

81 vffectLofLhydroxytyrosolYLwalnutLandLoliveLoilLonLnutritionalLprofileLofL“owZwatLthickenL
wrankfurters[LEuropeaneJournaleofeLipideScienceeandeTechnologyYL2017YLbbjYLbgaafbi 3 12

80 tanL”eatLandL”eatZ®roductsLznduceL xidativeLétressp[LAntioxidantsYL2020YLjYL 7.1 12

79 íheLvffectLofLtonsumptionLofLtitrusLwruitLandL liveL“eafLvxtractLonL“ipidL”etabolism[LNutrientsYL
2017YLjYL 6.7 11

78
®olyamineLsupplementationLinLinfantLformulakLznfluenceLonLlymphocyteLpopulationsLandLimmuneL
systemZrelatedLgeneLexpressionLinLaLsalb]c laysdLmouseLmodel[LFoodeResearcheInternationalYL2014YL
fjYLiZbf

7 11

77 ”odificationLofLwattyLrcidLtompositionLinL”eatLíhroughLuietkLvffectLonL“ipidL®eroxidationLandL
áelationshipLtoL–utritionalLQualityLâ��LrLáeviewL2012YL 11

76 zronLandLcalciumLavailabilityLfromLdigestionLofLinfantLcerealsLbyLtacoZcLcells[LEuropeaneFoode
ResearcheandeTechnologyYL2009YLcciYLhijZhjh 3.4 11

75 ValorizationLofLtitrusLtoZ®roductskLáecoveryLofLsioactiveLtompoundsLandLrpplicationLinL”eatLandL
”eatL®roducts[LPlantsYL2021YLbaYL 4.5 11

74 znfluenceLofLtheLreformulationLofLingredientsLinLbakeryLproductsLonLhealthyLcharacteristicsLandL
acceptabilityLofLconsumers[LInternationaleJournaleofeFoodeScienceseandeNutritionYL2016YLghYLheZic 3.7 10

73
vffectsLofLinfantLcerealsLwithLdifferentLcarbohydrateLprofilesLonLcolonicLfunctionZZrandomisedLandL
doubleZblindLclinicalLtrialLinLinfantsLagedLbetweenLgLandLbcLmonthsZZpilotLstudy[LEuropeaneJournaleofe
PediatricsYL2013YLbhcYLbfdfZec

4.1 10

72 vffectsLofL®rocessingLonLuextrinYLíotalLétarchYLuietaryLwiberLandLétarchLuigestibilityLinLznfantL
tereals[LJournaleofeFoodeScienceYL2002YLghYLbcejZbcfe 3.4 10

71 rssessmentLofLtheLantioxidantLpropertiesLofLtomatoLextractskLrLsynergisticLapproachLusingLinLvitroL
chemicalLtestsLandLcellZbasedLassays[LActaeAlimentariaYL2015YLeeYLcjhZdad 1 10

70 znLvitroLeffectLofLgreenLteaLandLturmericLextractsLonLx“®ZbLandLtt’LsecretionkLtheLeffectLofL
gastrointestinalLdigestion[LFoodeandeFunctionYL2018YLjYLfcefZfcfa 6.1 10

69 vffectLofLprocessingLonLpolyamineLcontentLandLbioactiveLpeptidesLreleasedLafterLinLvitroL
gastrointestinalLdigestionLofLinfantLformulas[LJournaleofeDairyeScienceYL2016YLjjYLjceZjdc 4 9

68 vvaluationLofLnutritionalLprofileLandLtotalLantioxidantLcapacityLofLtheL”editerraneanLdietLofL
southernLépain[LFoodeScienceeandeNutritionYL2019YLhYLdifdZdigc 3.2 9
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67 épanishLfoodLcompositionLdatabasekLrLchallengeLforLaLconsensus[LFoodeChemistryYL2009YLbbdYLhijZhje 8.5 9

66 rssessmentLofLtheLroleLofLmeatLcutLonLtheLweYLZnYLtuYLtaLandL”gLcontentLandLtheirLinLvitroL
availabilityLinLhomogenisedLweaningLfoods[LMeateScienceYL1997YLefYLehdZid 6.4 9

65 uoesLascorbicLacidLsupplementationLaffectLironLbioavailabilityLinLratsLfedLmicronizedLdispersibleL
ferricLpyrophosphateLfortifiedLfruitLjuicep[LEuropeaneJournaleofeNutritionYL2008YLehYLehaZi 5.2 9

64 tytologicalLandLcompositionalLevaluationLofLwhiteLasparagusLspearsLasLaLfunctionLofLvarietyYL
thicknessYLportionLandLstorageLconditions[LJournaleofetheeScienceeofeFoodeandeAgricultureYL2000YLiaYLddfZdea4.3 9

63 ”ineralL“ossLinLtowpeasL[VignaLunguiculataLT“[ULWalp]LbyL®ressureLyeatingLinLWater[LJournaleofe
FoodeScienceYL1993YLfiYLifgZifi 3.4 9

62 zndicesLofLqualityLandLmaturityLforLdifferentLcommercialLsizesLofLpeaLseedLforLcanning[LFoode
ChemistryYL1990YLdiYLbZba 8.5 9

61 sioactiveLcompoundsYLfolatesLandLantioxidantLpropertiesLofLtomatoesLT“ycopersicumLesculentumUL
duringLvineLripening[LInternationaleJournaleofeFoodeScienceseandeNutritionYbZbf 3.7 9

60 éubstitutionLofLsyntheticLnitratesLandLantioxidantsLbyLspicesYLfruitsLandLvegetablesLinLtleanLlabelL
épanishLchorizo[LFoodeResearcheInternationalYL2021YLbdjYLbajidf 7 9

59 weYLZnLandLéeLsioavailabilityLinLthickenL”eatLvmulsionsLvnrichedLwithL”ineralsYLyydroxytyrosolLandL
vxtraLVirginL liveL ilLasL”easuredLbyLtacoZcLtellL”odel[LNutrientsYL2018YLbaYL 6.7 8

58 wolateLfortificationLofLwhiteLandLwholeZgrainLbreadLbyLaddingLéwissLchardLandLspinach[L
rcceptabilityLbyLconsumers[LLWTeteFoodeScienceeandeTechnologyYL2014YLfjYLcgdZcgj 5.4 8

57 tomparativeLstudyLofLtheLcharacteristicsLofLtheLcarcassLandLtheLmeatLofLtheLthatoL”urcianoLpigLandL
itsLcrossLwithLzberianLpigYLrearedLindoors[LAnimaleScienceeJournalYL2007YLhiYLgfjZggh 1.8 8

56 áv“ríz –éyz®éLsvíWvv–L®yYéztr“Ztyv”ztr“Lt ”® ézíz –L wLárWL®vréLr–uLév–é áYL
rííázsóívéL wLtr––vuL®vré[LJournaleofeFoodeQualityYL1996YLbjYLjbZbag 2.7 8

55 ®hysicoZchemicalLandLnutritionalLpropertiesLofLcowpeasLTVignaLunguiculataULheatedLunderLpressure[L
JournaleofetheeScienceeofeFoodeandeAgricultureYL1992YLfiYLdgjZdhe 4.3 8

54 éodiumLalginateLasLfeedLadditiveLinLculturedLseaLbreamLTéparusLaurataUkLdoesLitLmodifyLtheLqualityL
ofLtheLfleshp[LFoodeChemistryYL2012YLbdfYLgjjZhaf 8.5 7

53 ”ineralLcompositionLofLmeatZbasedLinfantLbeikosts[LrLpreliminaryLstudy[LInternationaleJournaleofe
FoodeScienceseandeNutritionYL1994YLefYLcajZcbf 3.7 7

52 –ondigestibleLtarbohydratesLrffectL”etabolicLyealthLandLxutL”icrobiotaLinL verweightLrdultsL
afterLWeightL“oss[LJournaleofeNutritionYL2020YLbfaYLbifjZbiha 4.1 6

51 éatietyLznnovationskLwoodL®roductsLtoLrssistLtonsumersLwithLWeightL“ossYLvvidenceLonLtheLáoleLofL
éatietyLinLyealthyLvatingkL verviewLandLznLVitroLrpproximation[LCurrenteObesityeReportsYL2016YLfYLjhZbaf8.4 6

50 t  ’z–xLWríváLó®ír’vLr–uLéírátyLuzxvéízs“vLVr“óvL wLév“vtívuLé®r–zéyLáztvé[LJournale
ofeFoodeQualityYL1996YLbjYLhjZij 2.7 6

(1996-2009)
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49 wattyLrcidsLtompositionLandLéensoryL®ropertiesLofL“ambL”eatLwedLonLéteppeLandLyighlandL
®astures[LAsianeJournaleofeAnimaleSciencesYL2017YLbbYLiiZjf 0.2 6

48 écreeningLultrafiltrationLmembranesLtoLseparateLlactoseLandLproteinLfromLsheepLwheykLapplicationL
ofLsimplifiedLmodel[LJournaleofeFoodeScienceeandeTechnologyYL2020YLfhYLdbjdZdcaa 3.3 5

47 znLVitroL”odulationLofLxutL”icrobiotaLandL”etabolismLbyLtookedLtowpeaLandLslackLsean[LFoodsYL
2020YLjYL 4.9 5

46 vffectLofLdifferentLconcentrationsLofLpulverizedLmesocarpLofL”acf[LonLtheLbromatologicalL
characteristicsLofLsprayZdriedLlemonLjuiceLpowder[LFoodeScienceeandeNutritionYL2018YLgYLbcgbZbcgi 3.2 5

45 rntioxidantLactivityLcomparisonLbetweenL[gé]ZfZmethyltetrahydrofolicLacidLcalciumLsaltLandLtheL
relatedLracemateLform[LFoodeChemistryYL2013YLbdgYLjieZi 8.5 5

44 –utritionalLmeaningLofLdietaryLfibreLandLphyticLacidLinLmeatZbasedLhomogenisedLweaningLfoods[L
FoodeResearcheInternationalYL1997YLdaYLccdZcda 7 5

43 ”ineralLcompositionLofLisolatedLfibreLfractionsLfromLartichokeLandLtheLeffectLofLphosphateLbufferL
onLitsLstructureLandLmineralLcontent[LFoodeChemistryYL1997YLgaYLfebZfeh 8.5 5

42 vlectrolyteLtompositionLofL”eatZsasedLznfantLseikosts[LJournaleofeFoodeCompositioneandeAnalysisYL
1994YLhYLcicZcja 4.1 5

41 ”nYLZnYLtuLandLweLcontentLinLdietaryLfiberLresiduesLofLpeas[LMoleculareNutritioneandeFoodeResearchYL
1995YLdjYLhhZic 5

40 ”iceLexposedLtoLinfantLformulaLenrichedLwithLpolyamineskLimpactLonLhostLtranscriptomeLandL
microbiome[LFoodeandeFunctionYL2017YLiYLbgccZbgcg 6.1 4

39
áegulationLofLznflammatoryLáesponseLandLtheL®roductionLofLáeactiveL xygenLépeciesLbyLaL
wunctionalLtookedLyamLáeformulatedLwithL–aturalLrntioxidantsLinLaL”acrophageLzmmunityL”odel[L
AntioxidantsYL2019YLiYL

7.1 4

38 weLandLZnLinLvitroLbioavailabilityLinLrelationLtoLantinutritionalLfactorsLinLbiofortifiedLbeansLsubjectedL
toLdifferentLprocesses[LFoodeandeFunctionYL2019YLbaYLeiacZeiba 6.1 4

37
®hytochemicalLtonstituentsLandLrntioxidantLrctivityLofL“[L“eavesLvxtractskLvvaluationLvffectsLonL
wattyLrcidsLandL®roteinsL xidationLofLseefLsurgerLduringLáefrigeratedLétorage[LAntioxidantsYL2019YL
iYL

7.1 4

36 zronLabsorptionLandLhaemoglobinLstatusLofLratsLfedLaLferrousLbisglycinateZfortifiedLgrowingZupLmilk[L
JournaleofetheeScienceeofeFoodeandeAgricultureYL2009YLijYLcbahZcbbe 4.3 4

35 znfluenceLonLtheLseleniumLconcentrationLandLseleniumLintakeLofLinfantsLofLinfantsLofLingredientsLinL
épanishLhomogenisedLinfantLbeikosts[LJournaleofeTraceeElementseineMedicineeandeBiologyYL1997YLbbYLbeZi 4.1 4

34
wecalL”icrobiotaLthangesLwithLtheLtonsumptionLofLwollowZupLwormulasLtontainingLsifidobacteriumL
spp[Land]orLxalactooligosaccharidesLbyLáatsLandLaLwollowZupLznfantLwormulaLtontainingL
sifidobacteriumLspp[LbyLyumanLznfants[LJournaleofeFoodeScienceYL2006YLhbYL”hZ”bd

3.4 4

33 –onZproteinLnitrogenLinLinfantLcerealsLaffectedLbyLindustrialLprocessing[LFoodeChemistryYL2005YLjaYLfbdZfcb8.5 4

32 thangesLinLsomeLconstituentsLofLpeaLseedLduringLcommercialLcanning[LPlanteFoodseforeHumane
NutritionYL1993YLedYLcddZea 3.9 4
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31 –ovelLrpproachesLforLtheLáecoveryLofL–aturalL®igmentsLwithL®otentialLyealthLvffects[[LJournaleofe
AgriculturaleandeFoodeChemistryYL2022YL 5.7 4

30 woodLneophobiaYL”editerraneanLdietLadherenceLandLacceptanceLofLhealthyLfoodsLpreparedLinL
gastronomicLworkshopsLbyLépanishLstudents[LNutricioneHospitalariaYL2018YLdfYLgecZgej 1 4

29
éupplementationLofLinfantLformulasLwithLrecombinantLhumanLlactoferrinLand]orL
galactooligosaccharidesLincreasesLironLbioaccessibilityLasLmeasuredLbyLferritinLformedLinLtacoZcLcellL
model[LFoodeResearcheInternationalYL2016YLijYLbaeiZbaff

7 4

28 znLvitroLeffectivenessLofLrecombinantLhumanLlactoferrinLandLitsLhydrolysateLinLalleviatingL
“®éZinducedLinflammatoryLresponse[LFoodeResearcheInternationalYL2019YLbbiYLbabZbah 7 4

27 uesigningLaLtleanL“abelLwishL®attyLwithL liveYLtitricYL®omegranateYLorLáosemaryLvxtracts[LPlantsYL
2020YLjYL 4.5 3

26 ®hytochemicalLznvestigationYLrntioxidantLandLrntimicrobialLrssaysLofLrlgerianL®lantLtalaminthaL
baborensisLsatt[[LPharmaceuticaleChemistryeJournalYL2018YLfcYLdehZdfg 0.9 3

25 ”iceLgutLmicrobiotaLprogrammingLbyLusingLtheLinfantLfoodLprofile[LíheLeffectLonLgrowthYLgutL
microbiotaLandLtheLimmuneLsystem[LFoodeandeFunctionYL2017YLiYLdhfiZdhgi 6.1 3

24 [gé]ZfZ”ethyltetrahydrofolateLenhancesLfolateLstatusLinLratsLfedLgrowingZupLmilk[LEuropeaneJournale
ofeNutritionYL2009YLeiYLdgfZhb 5.2 3

23
triticalLoverviewLofLcurrentLanthropometricLmethodsLinLcomparisonLwithLaLnewLindexLtoLmakeLearlyL
detectionLofLoverweightLinLépanishLuniversityLstudentskLtheLnormalizedLweightZadjustedLindex[L
NutricioneHospitalariaYL2018YLdfYLdfjZdgh

1 3

22 rntiZznflammatoryLandLrntioxidantLvffectsLofLáegularLtonsumptionLofLtookedLyamLvnrichedLwithL
uietaryL®henolicsLinLuietZznducedL beseL”ice[LAntioxidantsYL2020YLjYL 7.1 3

21 éyntheticLvs[L–aturalLyydroxytyrosolLforLtleanL“abelL“ambLsurgers[LAntioxidantsYL2020YLjYL 7.1 3

20 vffectLofLsoakingLandLinositolLphosphateLcontentLonLinLvitroLmineralLavailabilityLinLedibleLseaweeds[L
JournaleofeAppliedePhycologyYL2019YLdbYLbjibZbjij 3.2 3

19 sioactiveLtomponentsLofLyumanL”ilkkLéimilaritiesLandLuifferencesLbetweenLyumanL”ilkLandLznfantL
wormulaL2018YL 3

18 znnovativeL–aturalLwunctionalLzngredientsLfromL liveLandLtitrusLvxtractsLinLépanishZíypeLuryZturedL
éausageLNwuetN[LAntioxidantsYL2021YLbaYL 7.1 3

17 íransgenicL”ultivitaminLsiofortifiedLtornkLécienceYLáegulationYLandL®oliticsL2013YLddfZdeh 3

16 vffectLofLdifferentLconcentrationsLofLpulverizedLmesocarpLofL”acfLonLtheLmorphologyLandLglassL
transitionLtemperatureLofLsprayZdriedLlemonLjuiceLpowder[LFoodeScienceeandeNutritionYL2018YLgYLbehdZbehi3.2 2

15 ”ilkLwheyLfromLdifferentLanimalLspeciesLstimulatesLtheLinLvitroLreleaseLofLtt’LandLx“®ZbLthroughLaL
wholeLsimulatedLintestinalLdigestion[LFoodeandeFunctionYL2020YLbbYLhcaiZhcbg 6.1 2

14 vffectLofLxazpachoYLyummusLandLrjoblancoLonLéatietyLandLrppetiteLinLrdultLyumanskLrL
áandomisedLtrossoverLétudy[LFoodsYL2021YLbaYL 4.9 2

(2021-2022)
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13 yigherLinositolLphosphatesLandLtotalLoxalateLofLcookiesLcontainingLfruitLbyZproductsLandLtheirL
influenceLonLcalciumYLironYLandLzincLbioavailabilityLbyLtacoZcLcells[LCerealeChemistryYL2019YLjgYLefgZege 2.4 2

12
trossZsectionalLstudyLtoLevaluateLtheLassociatedLfactorsLwithLdifferencesLbetweenLcityLandLdistrictsL
secondaryLschoolLstudentsLofLtheLsoutheastLofLépainLT”urciaULforLtheirLadherenceLtoLtheL
”editerraneanLdiet[LNutricioneHospitalariaYL2014YLdbYLbdfjZgf

1 2

11 thangesLinLcontentLofLvitaminsLrLandLvLinLgrowingZupLmilkLthroughoutLitsLshelfLlife[LInternationale
JournaleofeDairyeTechnologyYL2013YLggYLdbZdg 3.7 1

10 uietaryLrdministrationLofLrnimalLuietsLwithLrromaticLandL”edicinalL®lantskLznfluenceLonL”eatL
QualityL2017YL 1

9 ®resenceLofLtoxigenicLinLedibleLbivalveLmollusksLinLépain[LFoodeScienceeandeTechnologyeInternationalYL
2020YLcgYLebdZebj 2.6 1

8 sioaccessibilityLandLantioxidantLactivityLofL®t“ZmicroencapsulatedLoliveLleavesLpolyphenolsLandLitsL
applicationLinLyogurt[LJournaleofeFoodeScienceYL2021YLigYLedadZedbf 3.4 1

7 ®olysaccharidesLasLsioactiveLtomponentsLofLwunctionalLwoodbddZbfi 1

6 vffectLofLépecimenLíypeLandL®rocessingLonLtheLuetectionLofLinL®igletLwecalLéamples[LFoodbornee
PathogenseandeDiseaseYL2019YLbgYLhdbZhdh 3.8

5 vmbarazoLectˆ‡picoLcervicalkLaLpropˆ‡sitoLdeLdLcasos[Láevisiˆ‡nLdeLlaLprˆ¡cticaLclˆ›nica[LProgresoseEne
ObstetriciaeYeGinecologiaYL2010YLfdYLcieZcih 0

4
” uzwztríz –éLz–LíyvL”z–vár“Lt –ív–íL wLxávv–Lré®rárxóéLTré®rárxóéL wwztz–r“zéYL“[UL
uóáz–xLuvVv“ ®”v–íLr–uL®á tvééz–xLTs“r–tyz–xLr–uLtr––z–xU[LJournaleofeFoodeQualityYL
1997YLcaYLegbZegj

2.7

3 vffectsLofLcommercialLcanningLonLéuéZ®rxvLpatternsLofLtheLalbuminLfractionLofLfourLpeaLsizes[L
MoleculareNutritioneandeFoodeResearchYL1992YLdgYLbjjZcab

2 éeleniumLrvailabilityLandL®roteinLuigestibilityLinLyomogenisedLznfantLwoodsL1996YLfdZfh

1 rntioxidantLcapacityLandLdietLpatternLevaluationLinLaLuniversityLcommunityLinLsouthLeasternLépain[L
NutricioneHospitalariaYL2021YLdiYLbcaaZbcai 1

Gaspar Ros Berruezo

10


