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Use of phenolic compounds from olive mill wastewater as valuable ingredients for functional foods.
Critical Reviews in Food Science and Nutrition, 2018, 58, 2829-2841.

Relationships Between Flavoring Capabilities, Bacterial Composition, and Geographical Origin of
Natural Whey Cultures Used for Traditional Water-Buffalo Mozzarella Cheese Manufacture. Journal 3.4 67
of Dairy Science, 2003, 86, 486-497.

Aroma of Aglianico and Uva di Troia grapes by aromatic series. Food Research International, 2013, 53,
15-23.

Aroma Composition of Red Wines by Different Extraction Methods and Gas Chromatography-SIM/Mass

Spectrometry Analysis. Annali Di Chimica, 2005, 95, 383-394. 0.6 54

Partial Dealcoholization of Red Wines by Membrane Contactor Technique: Effect on Sensory
Characteristics and Volatile Composition. Food and Bioprocess Technology, 2013, 6, 2289-2305.

Effect of Antioxidant Protection of Must on Volatile Comﬁounds and Aroma Shelf Life of Falanghina 5.9 a7
(Vitis vinifera L.) Wine. Journal of Agricultural and Food Chemistry, 2004, 52, 891-897. :
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Influence of Olive Oil Phenolic Compounds on Headspace Aroma Release by Interaction with Whey
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Physical and oxidative stability of functional olive oil-in-water emulsions formulated using olive mill
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Orthonasal vs. retronasal: Studying how volatiles" hydrophobicity and matrix composition modulate

the release of wine odorants in simulated conditions. Food Research International, 2019, 116, 548-558. 6.2 24

Use of odorant series for extra virgin olive oil aroma characterisation. Journal of the Science of
Food and Agriculture, 2019, 99, 1215-1224.

Earthy off-flavour in wine: Evaluation of remedial treatments for geosmin contamination. Food 8.2 29
Chemistry, 2014, 154, 171-178. :
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Effects of Inclusion of Fresh Forage in the Diet for Lactating Buffaloes on Volatile Organic
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Sensory profile, biophenolic and volatile compounds of an artisanal ice cream (€ gelatoa€™)
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An extract procedure for studying the free and glycosilated aroma compounds in grapes. Food
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Effect of olive oil phenolic compounds on the aroma release and persistence from O/W emulsion

analysed in vivo by APCI-MS. Food Research International, 2019, 126, 108686. 6.2 13

Volatile Organic Compound and Fatty Acid Profile of Milk from Cows and Buffaloes Fed Mycorrhizal
or Nonmycorrhizal Ensiled Forage. Molecules, 2019, 24, 1616.

Biophenolic Compounds Influence the In-Mouth Perceived Intensity of Virgin Olive Oil Flavours and 2.8 1
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Free and glycosylated green leaf volatiles, lipoxygenase and alcohol dehydrogenase in defoliated
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Extra virgin olive oil aroma release after interaction with human saliva from individuals with
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2021, 11, 7767. )
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