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j Paper IF Citations

135 ñhotoZdegradationMofMalfalfaMsaponinsMbyMUVâ��visibleMmultiZwavelengthMirradiationaMLWTlzlFoodl
SciencelandlTechnologyYM2022YMdhgYMddekcl 5.4

134
éptimizationMofMextractionMandMdeamidationMofMedibleMproteinMfromMeveningMprimroseMUéenotheraM
biennisMLaVMoilMprocessingMbyZproductsMandMitsMeffectMonMstructuralMandMtechnoZfunctionalMpropertiesaM
FoodlChemistryYM2021YMffgYMdejidf

8.5 30

133 xffectMofMenzymaticMhydrolyzedMproteinMfromMpigMbonesMonMsomeMbiologicalMandMfunctionalM
propertiesaMJournalloflFoodlSciencelandlTechnologyYM2021YMhkYMgieiZgifh 3.3

132 vlassificationMofMtheM·icrostructuralMxlementsMofMtheMVegetalMTissueMofMtheMñumpkinMUvucurbitaM
pepoMLaVMUsingMvonvolutionalMáeuralMáetworksaMAppliedlSciencesluSwitzerlandvYM2021YMddYMdhkd 2.6

131 ·odifiedMmungMbeanMproteinmMéptimizationMofMmicrowaveZassistedMphosphorylationMandMitsM
functionalMandMstructuralMcharacterizationsaMLWTlzlFoodlSciencelandlTechnologyYM2021YMdhdYMddeddl 5.4 10

130
éptimisationMandMkineticMstudyMofMtheMultrasonicZassistedMextractionMofMtotalMsaponinsMfromMalfalfaM
U·edicagoMsativaVMandMitsMbioaccessibilityMusingMtheMresponseMsurfaceMmethodologyaMFoodlChemistryYM
2020YMfclYMdehjki

8.5 24

129
tpplicationMofMUltrasoundZUltrafiltrationZtssistedMalkalineMisoelectricMprecipitationMUUUttIñVM
techniqueMforMproducingMalfalfaMproteinMisolateMforMhumanMconsumptionmMéptimizationYMcomparisonYM
physicochemicalYMandMfunctionalMpropertiesaMFoodlResearchlInternationalYM2020YMdfcYMdcklcj

7 26

128
ñolysaccharidesMfromMpineappleMcoreMasMaMcanningMbyZproductmMxxtractionMoptimizationYMchemicalM
structureYMantioxidantMandMfunctionalMpropertiesaMInternationallJournalloflBiologicallMacromoleculesYM
2020YMdifYMefhjZefig

7.9 24

127 xffectMofMenzymaticMtreatmentMandMconcentrationMmethodMonMchemicalYMrheologicalYMmicrostructureM
andMthermalMpropertiesMofMpricklyMpearMsyrupaMLWTlzlFoodlSciencelandlTechnologyYM2019YMddfYMdckfdg 5.4 11

126 tscorbicMacidMdegradationMinMaqueousMsolutionMduringMUVZVisMirradiationaMFoodlChemistryYM2019YMeljYMdegkig8.5 8

125 xffectMofMappleMfibreMadditionMandMtemperatureMonMtheMrheologicalMpropertiesMofMappleMjuiceMandM
compensationMstudyaMLWTlzlFoodlSciencelandlTechnologyYM2019YMddiYMdckghi 5.4 8

124
éptimisationMofMsteamMblanchingMonMenzymaticMactivityYMcolorMandMproteinMdegradationMofMalfalfaM
U·edicagoMsativaVMtoMimproveMsomeMqualityMcharacteristicsMofMitsMedibleMproteinaMFoodlChemistryYM
2019YMejiYMhldZhlk

8.5 24

123
uleachingMofMsugarMcaneMjuiceMusingMaMfoodZgradeMadsorberMresinMandMexplainedMbyMaMkineticMmodelM
describingMtheMvariationMinMtimeMofMtheMcontentMofMadsorbateaMFoodlSciencelandlTechnologyl
InternationalYM2018YMegYMeigZejg

2.6

122 ñhysicochemicalMandMrheologicalMpropertiesMofMgumMseedMandMpulpMfromM–ymenaeaMcourbarilMLaaM
CYTAlzlJournalloflFoodYM2018YMdiYMlkiZllg 2.3 1

121 xffectMofMUVâ��VisMprocessingMonMenzymaticMactivityMandMtheMphysicochemicalMpropertiesMofMpeachM
juicesMfromMdifferentMvarietiesaMInnovativelFoodlSciencelandlEmerginglTechnologiesYM2018YMgkYMkfZkl 6.8 9

120 tscorbicMacidMstabilityMinMfruitMjuicesMduringMthermosonicationaMUltrasonicslSonochemistryYM2017YMfjYMfjhZfkd8.9 55

119 ®ineticMandMthermodynamicMcompensationaMtMcurrentMandMpracticalMreviewMforMfoodsaMFoodlResearchl
InternationalYM2017YMliYMdfeZdhf 7 21

Albert Ibarz

2



118 ®ineticMandMthermodynamicMstudyMofMtheMphotochemicalMdegradationMofMpatulinaMFoodlResearchl
InternationalYM2017YMllYMfgkZfhg 7 22

117 yunctionalMandMúheologicalMñropertiesMofMñiˆ–uelaMUuromeliaMkaratasVMinMTwoMúipeningMStagesaaM
InternationallJournalloflFoodlEngineeringYM2017YMdfYM 1.9 2

116 UltrasoundMtechnologyMenhancesMtheMhydrationMofMcornMkernelsMwithoutMaffectingMtheirMstarchM
propertiesaMJournalloflFoodlEngineeringYM2017YMdljYMfgZgf 6 45

115 xffectMofMtheMconcentrationMonMtheMkineticMmodelMofMtheMphotoZdegradationMofM
hZhydroxymethylfurfuralMbyMUVMirradiationaMJournalloflFoodlEngineeringYM2016YMdldYMijZji 6 12

114 úateZcontrollingMmechanismsMinMtheMphotoZdegradationMofMochratoxin´ taMLWTlzlFoodlSciencelandl
TechnologyYM2016YMjfYMdgjZdhe 5.4 7

113 ·echanismsMforMimprovingMmassMtransferMinMfoodMwithMultrasoundMtechnologymMwescribingMtheM
phenomenaMinMtwoMmodelMcasesaMUltrasonicslSonochemistryYM2016YMelYMgdfZl 8.9 85

112 ®ineticMstudyMandMmodellingMofMtheMUVMphotoZdegradationMofMthiabendazoleaMFoodlResearchl
InternationalYM2016YMkdYMdffZdgc 7 10

111 xffectMofMUVâ��VisMirradiationMonMenzymaticMactivitiesMandMtheMphysicochemicalMpropertiesMofMnectarineM
juicesMfromMdifferentMvarietiesaMLWTlzlFoodlSciencelandlTechnologyYM2016YMihYMlilZljj 5.4 23

110 ®ineticsMofMcolorMdevelopmentMinMglucosebtminoMtcidMmodelMsystemsMatMdifferentMtemperaturesaM
ScientialAgropecuariaYM2016YMjYMdhZed 4.6 10

109 éptimizingMtheMxnzymaticMxliminationMofMvloggingMofMaM·icrofiltrationM·embraneMbyMñarelladaM
zrapeMvakeaMJournalloflFoodlProcesslEngineeringYM2016YMflYMdfeZdfl 2.4 3

108 úateZvontrollingM·echanismsMinMtheMñhotoZdegradationMofMhZ–ydroxymethylfurfuralaMFoodlandl
BioprocesslTechnologyYM2016YMlYMdfllZdgcj 5.1 8

107 UseMofMúesponseMSurfaceM·ethodologyMtoMwescribeMtheMvombinedMxffectMofMTemperatureMandMyiberM
onMtheMúheologicalMñropertiesMofMérangeM uiceaMJournalloflTexturelStudiesYM2015YMgiYMijZjf 3.6 4

106 ·odellingMofMhZhydroxymethylfurfuralMphotoZdegradationMbyMUVMirradiationaMInfluenceMofM
temperatureMandMp–aMFoodlResearchlInternationalYM2015YMjdYMdihZdjf 7 12

105 ñeroxidaseMUñéwVMandMpolyphenolMoxidaseMUññéVMphotoZinactivationMinMaMcoconutMwaterMmodelM
solutionMusingMultravioletMUUVVaMFoodlResearchlInternationalYM2015YMjgYMdhdZdhl 7 36

104 wescribingMtheMyoodMSigmoidalMuehaviorMwuringM–ydrationMuasedMonMaMSecondZérderMtutocatalyticM
®ineticaMDryinglTechnologyYM2015YMffYMfdhZfed 2.6 15

103 tnMautocatalyticMkineticMmodelMforMdescribingMmicrobialMgrowthMduringMfermentationaMBioprocesslandl
BiosystemslEngineeringYM2015YMfkYMdllZech 3.7 4

102 ·odellingMofMochratoxinMtMphotoZdegradationMbyMaMUVMmultiZwavelengthMemittingMlampaMLWTlzlFoodl
SciencelandlTechnologyYM2015YMidYMfkhZfle 5.4 19

101 ®ineticsMofMcolorMdevelopmentMofMmelanoidinsMformedMfromMfructosebaminoMacidMmodelMsystemsaM
FoodlSciencelandlTechnologylInternationalYM2014YMecYMddlZei 2.6 18

(2014-2017)
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100 vhemicalMguideMparametersMforMSpanishMlemonMUvitrusMlimonMULaVMuurmaVMjuicesaMFoodlChemistryYM2014YM
dieYMdkiZld 8.5 30

99 UltravioletMinMyoodMñreservationMandMñrocessingM2014YMgddZgfi 1

98 ñreMandMñostharvestMxnzymaticMtctivityMinMzulupaMUñassifloraMedulisMSimsVMyruitsMfromMtheMvolombianM
LowerM·ontaneMúainMyorestaMRevistalFacultadlNacionallDelAgronomialMedellinYM2014YMijYMjecdZjeck 0.5 1

97 xffectMofMUVâ��VisMñhotochemicalMñrocessingMonMñearM uicesMfromMSixMwifferentMVarietiesaMFoodlandl
BioprocesslTechnologyYM2014YMjYMkgZle 5.1 28

96 yLéWMux–tVIéúMéyMvLtúIyIxwMñxtúMtáwMtññLxM UIvxSMtTMSUuZxúéMTx·ñxútTUúxSaMJournallofl
FoodlProcessinglandlPreservationYM2013YMfjYMdffZdfk 2.1 3

95 xnzymaticMhydrolysisMkineticsMandMnitrogenMrecoveryMinMtheMproteinMhydrolysateMproductionMfromMpigM
bonesaMJournalloflFoodlEngineeringYM2013YMddlYMihhZihl 6 29

94 ñrotectiveMxffectMofM·elanoidinsMfromMyructoseâ��zlutamicMtcidMonMñolyphenolMéxidaseMInactivationM
byMUltravioletâ��VisibleMIrradiationaMFoodlandlBioprocesslTechnologyYM2013YMiYMfelcZfelg 5.1 7

93
®ineticMandM·ultivariateMtnalysisMofMñolyphenolMéxidaseMInactivationMbyM–ighMñressureMandM
TemperatureMñrocessingMinMtppleM uicesMmadeMfromMSixMwifferentMVarietiesaMFoodlandlBioprocessl
TechnologyYM2013YMiYMefgeZefhe

5.1 18

92 xffectMofMUVâ��VisMIrradiationMonMxnzymaticMtctivitiesMandMñhysicochemicalMñropertiesMofMyourMzrapeM
·ustsMfromMwifferentMVarietiesaMFoodlandlBioprocesslTechnologyYM2013YMiYMeeefZeeel 5.1 30

91 ViscoelasticMñropertiesMofMTomatoM uicemMtpplicabilityMofMtheMvoxâ��·erzMúuleaMFoodlandlBioprocessl
TechnologyYM2013YMiYMkflZkgf 5.1 18

90 InactivationMofMñeroxidaseMbyMUltravioletâ��VisibleMIrradiationmMxffectMofMp–MandM·elanoidinMvontentaM
FoodlandlBioprocesslTechnologyYM2013YMiYMfiejZfiff 5.1 12

89 xffectMofMhighMpressureMhomogenizationMU–ñ–VMonMtheMrheologicalMpropertiesMofMtomatoMjuicemMvreepM
andMrecoveryMbehavioursaMFoodlResearchlInternationalYM2013YMhgYMdilZdji 7 48

88 xnzymaticMpeelingMandMdiscolorationMofMúedMuartlettMpearsaMInternationallJournalloflFoodlSciencelandl
TechnologyYM2013YMgkYMifiZigd 3.8 5

87 xffectMofMhighMpressureMhomogenizationMU–ñ–VMonMtheMrheologicalMpropertiesMofMtomatoMjuicemM
ViscoelasticMpropertiesMandMtheMvoxâ��·erzMruleaMJournalloflFoodlEngineeringYM2013YMddgYMhjZif 6 62

86 UVâ��visMirradiationmMtnMalternativeMtoMreduceMSéeMinMwhiteMwinesraMLWTlzlFoodlSciencelandlTechnologyYM
2013YMhdYMhlZig 5.4 18

85 xffectMofMUVZvisMirradiationMofMmustMonMvabernetMyrancMandMXarel´•loMwinesMchemicalMqualityaM
InternationallJournalloflFoodlSciencelandlTechnologyYM2012YMgjYMecdhZecec 3.8 3

84 vhangesMonMcolourMparametersMcausedMbyMhighZpressureMprocessingMofMappleMjuiceMmadeMfromMsixM
differentMvarietiesaMInternationallJournalloflFoodlSciencelandlTechnologyYM2012YMgjYMedhkZedig 3.8 3

83 InactivationMofMpolyphenolMoxidaseMbyMultravioletMirradiationmMñrotectiveMeffectMofMmelaninsaMJournall
oflFoodlEngineeringYM2012YMddcYMfchZfcl 6 23
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82 xffectMofMtemperatureMonMdynamicMandMsteadyZstateMshearMrheologicalMpropertiesMofMsiriguelaM
USpondiasMpurpureaMLaVMpulpaMJournalloflFoodlEngineeringYM2012YMdckYMekfZekl 6 58

81 xnzymeMrecoveryMandMeffluentsMgeneratedMinMtheMenzymaticMeliminationMofMcloggingMofMpectinMcakeMinM
filtrationMprocessaMJournalloflFoodlEngineeringYM2012YMdddYMheZhi 6 3

80 xffectMofMhighMpressureMhomogenizationMU–ñ–VMonMtheMrheologicalMpropertiesMofMaMfruitMjuiceMserumM
modelaMJournalloflFoodlEngineeringYM2012YMdddYMgjgZgjj 6 66

79 xffectMofMhighMpressureMhomogenizationMU–ñ–VMonMtheMrheologicalMpropertiesMofMtomatoMjuicemM
TimeZdependentMandMsteadyZstateMshearaMJournalloflFoodlEngineeringYM2012YMdddYMhjcZhjl 6 108

78 ·onitoringMtheMbehaviorMofMmelanoidinMfromMaMglucoseblZasparagineMsolutionaMFoodlResearchl
InternationalYM2012YMgkYMkceZkcj 7 3

77 InfluenceMofMnitrogenMfertilizationMonMpolyphenolMoxidaseMactivityMinMpeachMfruitsaMSciential
HorticulturaeYM2012YMdgeYMdhhZdhj 4.1 12

76 InfluenceMofMfreshMandMprocessedMfruitMqualityMattributesMonMpeachMpurˆ'eMconsistencyMindexaMLWTlzl
FoodlSciencelandlTechnologyYM2012YMghYMdefZdfd 5.4 1

75 UsingMtheM·itschkaZuriggsZSteffeM·ethodMforMxvaluationMofMvactusMñearMvoncentratedMñulpsM
úheologicalMuehavioraMInternationallJournalloflFoodlEngineeringYM2012YMjYM 1.9 1

74 vharacterizationMofMñolyphenolMéxidaseMtctivityMinM uicesMfromMdeMUnderutilizedMTropicalMyruitsMwithM
–ighMtgroindustrialMñotentialaMFoodlandlBioprocesslTechnologyYM2012YMhYMeledZelej 5.1 28

73 wiscolorationM®ineticsMofMvlarifiedMtppleM uiceMTreatedMwithMLewatit´fiMSMghekMtdsorbentMúesinM
wuringMñrocessingaMFoodlandlBioprocesslTechnologyYM2012YMhYMedfeZedfl 5.1 6

72 ·elanoidinsMyormedMbyM·aillardMúeactionMinMyoodMandMTheirMuiologicalMtctivityaMFoodlEngineeringl
ReviewsYM2012YMgYMecfZeef 6.5 111

71 úheologicalMuehaviorMofMTomatoM uicemMSteadyZStateMShearMandMTimeZwependentM·odelingaMFoodl
andlBioprocesslTechnologyYM2012YMhYMdjdhZdjef 5.1 39

70
éptimisingMbyMtheMresponseMsurfaceMmethodologyMtheMenzymaticMeliminationMofMcloggingMofMaM
microfiltrationMmembraneMbyMpectinMcakeaMInternationallJournalloflFoodlSciencelandlTechnologyYM
2012YMgjYMgjZhe

3.8 2

69 InfluenceMofMtemperatureMandMadditionMofMfiberMinMtheMflowMbehaviorMofMorangeMjuiceaMSciential
AgropecuariaYM2012YMfcfZfck 4.6 3

68 ViscoelasticMpropertiesMofMtomatoMjuiceaMProcedialFoodlScienceYM2011YMdYMhklZhlf 5

67 UltravioletMprocessingMofMliquidMfoodmMtMreviewaMñartMdmMyundamentalMengineeringMaspectsaMFoodl
ResearchlInternationalYM2011YMggYMdhjdZdhjl 7 32

66 UltravioletMprocessingMofMliquidMfoodmMtMreviewmMñartMemMxffectsMonMmicroorganismsMandMonMfoodM
componentsMandMpropertiesaMFoodlResearchlInternationalYM2011YMggYMdhkcZdhkk 7 75

65 ·odelingMofMabsorbedMradiationMprofilesMinMaMsystemMcomposedMbyMaMplaneMphotoreactorMandMaMsingleM
lampaMFoodlResearchlInternationalYM2011YMggYMfdddZfddg 7 10

(2011-2012)
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64 xffectMofMUVMirradiationMonMenzymaticMactivitiesMandMphysicochemicalMpropertiesMofMappleMjuicesMfromM
differentMvarietiesaMLWTlzlFoodlSciencelandlTechnologyYM2011YMggYMddhZddl 5.4 100

63 xdibleMfilmsMandMcoatingsmMStructuresYMactiveMfunctionsMandMtrendsMinMtheirMuseaMTrendslinlFoodlSciencel
andlTechnologyYM2011YMeeYMeleZfcf 15.3 508

62 InfluenceMofMfibreMadditionMonMtheMrheologicalMpropertiesMofMpeachMjuiceaMInternationallJournallofl
FoodlSciencelandlTechnologyYM2011YMgiYMdckiZdcle 3.8 28

61 Lx·éáMñxxLMwxzútwtTIéáM·éwxLIázMIáMT–xMxáZY·tTIvMñxxLIázMñúévxSSaMJournalloflFoodl
ProcesslEngineeringYM2011YMfgYMfkfZflj 2.4 7

60 wxzútwtTIéáMéyM·táwtúIáM UIvxMvéávxáTútTxSMTúxtTxwMtTM–Iz–MTx·ñxútTUúxSaMJournall
oflFoodlProcesslEngineeringYM2011YMfgYMikeZili 2.4 9

59
InhibitoryMeffectMofMmelaninsMfromMtgaricusMbisporusMpolyphenolMoxidaseMandMtwoMdifferentM
substratesMonMcarboxypeptidasesMtMandMuMactivityaMEuropeanlFoodlResearchlandlTechnologyYM2011YM
effYMdcjhZdcjl

3.4 2

58 yruitM uiceMñrocessingMandM·embraneMTechnologyMtpplicationaMFoodlEngineeringlReviewsYM2011YMfYMdfiZdhk6.5 94

57 xffectMofMpreviousMenzymaticMrecirculationMtreatmentMthroughMaMtubularMceramicMmembraneMonM
ultrafiltrationMofMmodelMsolutionMandMappleMjuiceaMJournalloflFoodlEngineeringYM2011YMdceYMffgZffl 6 11

56 ú–xéLézIvtLMv–tútvTxúIZtTIéáMéyMñxtv–MñUúxxSaMJournalloflTexturelStudiesYM2010YMgdYMhfeZhgk 3.6 20

55 úheologicalMbehaviourMofMconcentratedMmandarinMjuiceMatMlowMtemperaturesaMInternationallJournallofl
FoodlSciencelandlTechnologyYM2010YMghYMedlgZeecc 3.8 14

54 xffectMofMTemperatureMandMvoncentrationMonMtheMwensityMofMvlarifiedMñineappleM uiceaMInternationall
JournalloflFoodlPropertiesYM2010YMdfYMldfZlec 3 4

53 yreezeMconcentrationMofMmustMinMaMpilotMplantMfallingMfilmMcryoconcentratoraMInnovativelFoodlSciencel
andlEmerginglTechnologiesYM2010YMddYMdfcZdfi 6.8 72

52 tMkineticMmodelMdescribingMmelaninMformationMbyMmeansMofMmushroomMtyrosinaseaMFoodlResearchl
InternationalYM2010YMgfYMiiZil 7 23

51 xffectMofMcalciumMpidolateMonMtheMrheologicalMcharacteristicsMofMjamsMandMgelatinsaMFoodlResearchl
InternationalYM2010YMgfYMkkeZkkh 7 6

50 ®ineticManalysisMofMmelanogenesisMbyMmeansMofMtgaricusMbisporusMtyrosinaseaMFoodlResearchl
InternationalYM2010YMgfYMddjgZddjl 7 9

49 tMáewM·odelMtoMwescribeMylowMuehaviourMofMvoncentratedMérangeM uiceaMFoodlBiophysicsYM2010YMhYMddgZddl3.2 26

48 tlbedoMhydrolysisMmodellingMandMdigestionMwithMreusedMeffluentsMinMtheMenzymaticMpeelingMprocessM
ofMgrapefruitsaMJournalloflthelScienceloflFoodlandlAgricultureYM2010YMlcYMegffZl 4.3 8

47 yLéWMux–tVIéúMéyMvLtúIyIxwMéútázxM UIvxMtTMLéWMTx·ñxútTUúxSaMJournalloflTexturel
StudiesYM2009YMgcYMgghZghi 3.6 26
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46 ToxicMeffectMofMmelanoidinsMfromMglucoseZasparagineMonMtrypsinMactivityaMFoodlandlChemicall
ToxicologyYM2009YMgjYMecjdZh 4.7 32

45 voncentrationMofMappleMandMpearMjuicesMinMaMmultiZplateMfreezeMconcentratoraMInnovativelFoodlSciencel
andlEmerginglTechnologiesYM2009YMdcYMfgkZfhh 6.8 53

44 InactivationMofMcarboxypeptidaseMtMandMtrypsinMbyMUVâ��visibleMlightaMInnovativelFoodlSciencelandl
EmerginglTechnologiesYM2009YMdcYMhdjZhed 6.8 16

43 áonenzymaticMbrowningMofMselectedMfruitMjuicesMaffectedMbyMwZgalacturonicMacidaMInternationall
JournalloflFoodlSciencelandlTechnologyYM2008YMgfYMlckZldg 3.8 16

42 ®ineticsMofMñeachMvlarifiedM uiceMwiscolorationMñrocessMwithManMtdsorbentMúesinaMFoodlSciencelandl
TechnologylInternationalYM2008YMdgYMhjZie 2.6 18

41 InhibitoryMeffectMofMmelanoidinsMfromMglucoseâ��asparagineMonMcarboxypeptidasesMactivityaMEuropeanl
FoodlResearchlandlTechnologyYM2008YMeeiYMdejjZdeke 3.4 11

40 voncentrationMofMaqueousMsugarMsolutionsMinMaMmultiZplateMcryoconcentratoraMJournalloflFoodl
EngineeringYM2007YMjlYMhjjZhkh 6 53

39 xnzymeMúecoveryMandMxffluentsMzeneratedMinMtheMxnzymaticMñeelingMñrocessMofMLemonsaMFoodl
BiotechnologyYM2006YMecYMellZfdd 2.2 4

38 ImprovementMinMtheMmeasurementMofMspectrophotometricMdataMinMtheMmZhydroxydiphenylMpectinM
determinationMmethodsaMFoodlControlYM2006YMdjYMklcZklf 6.2 30

37 vomportamientoMviscoelˆ¡sticoMdeMpulpaMdeMmembrilloMenMfunciˆ‡nMdeMlaMconcentraciˆ‡nMdeMsˆ‡lidosM
solublesaMFoodlSciencelandlTechnologyYM2006YMeiYMedgZedl 2 6

36 érangeMpeelMdegradationMandMenzymeMrecoveryMinMtheMenzymaticMpeelingMprocessaMInternationall
JournalloflFoodlSciencelandlTechnologyYM2006YMgdYMddfZdec 3.8 13

35 ñhotochemicalMdestructionMofMcolorMcompoundsMinMfruitMjuicesaMJournalloflFoodlEngineeringYM2005YMilYMdhhZdic6 62

34 ®ineticsMofMtheMdigestionMproductsMandMeffectMofMtemperatureMonMtheMenzymaticMpeelingMprocessMofM
orangesaMJournalloflFoodlEngineeringYM2005YMjdYMfidZfih 6 7

33 ®ineticMmodelsMforMwaterMadsorptionMandMcookingMtimeMinMchickpeaMsoakedMandMtreatedMbyMhighM
pressureaMJournalloflFoodlEngineeringYM2004YMifYMgijZgje 6 41

32 xxtractionMandMcharacterizationMofMpectinMfromMstoredMpeachMpomaceaMFoodlResearchlInternationalYM
2001YMfgYMichZide 7 100

31 ®ineticMmodelsMofMnonZenzymaticMbrowningMinMappleMpureeaMJournalloflthelScienceloflFoodlandl
AgricultureYM2000YMkcYMddieZddik 4.3 91

30 ñhotodecompositionMofMcarbendazimMinMaqueousMsolutionsaMWaterlResearchYM2000YMfgYMelhdZelhg 12.5 41

29 TexturaMdeMgelesMdeMhuevoMobtenidosMporMaltaMpresiˆ‡nMbMTextureMofMeggMgelsMinducedMbyMhighM
hydrostaticMpressureaMFoodlSciencelandlTechnologylInternationalYM1999YMhYMdldZecd 2.6 4

(1999-2009)
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28 xxtractionMandMrheologicalMpropertiesMofMpectinMfromMfreshMpeachMpomaceaMJournalloflFoodl
EngineeringYM1999YMflYMdlfZecd 6 63

27 ®ineticMmodelsMforMcolourMchangesMinMpearMpureeMduringMheatingMatMrelativelyMhighMtemperaturesaM
JournalloflFoodlEngineeringYM1999YMflYMgdhZgee 6 159

26 ú–xéLézIvtLMñúéñxúTIxSMéyMvLéUwYMtáwMvLtúIyIxwM UIvxMéyM·tLUSMyLéúIuUáwtMtSMtM
yUávTIéáMéyMvéávxáTútTIéáMtáwMTx·ñxútTUúxaMJournalloflTexturelStudiesYM1999YMfcYMgkdZgld 3.6 21

25 óualityMofMindustrialMpectinMextractedMfromMpeachMpomaceMatMdifferentMp–MandMtemperaturesaM
JournalloflthelScienceloflFoodlandlAgricultureYM1999YMjlYMdcfkZdcge 4.3 28

24 áonZenzymaticMbrowningMinMpeachMpureeMduringMheatingaMFoodlResearchlInternationalYM1999YMfeYMffhZfgf 7 121

23 T–IXéTúéñYMéyMéútázxMvéávxáTútTxMtáwMóUIávxMñUúxxaMJournalloflTexturelStudiesYM1998YM
elYMfdfZfeg 3.6 27

22 wensityMofMjuiceMandMfruitMpureeMasMaMfunctionMofMsolubleMsolidsMcontentMandMtemperatureaMJournallofl
FoodlEngineeringYM1998YMfhYMhjZif 6 48

21 úemovalMofMdarkMcompoundsMfromMclarifiedMfruitMjuicesMbyMadsorptionMprocessesaMJournalloflFoodl
EngineeringYM1998YMfjYMehZgd 6 56

20 ñhotodecompositionMofMtheMsexMpheromonesMofMvydiaMpomonellaMandMLobesiaMbotranaMinMaqueousM
solutionsaMChemosphereYM1998YMfiYMgejZgfg 8.4 1

19 áotaaMvinˆ'ticaMdeMpardeamientoMnoMenzimˆ¡ticoMdeMzumoMdeMperaMconcentradoMáoteabMáonZenzymaticM
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