
Juan Fernandez-Bolaˆ–os

ListhofhPublicationshbyhYearhinh
DescendinghOrder

Source:hhttps:yyexalyxcomyauthorvpdfy7627161yjuanvfernandezvbolanosvpublicationsvbyvyearxpdf

Version:h2z24vz4v2zh

ThishdocumenthhashbeenhgeneratedhbasedhonhthehpublicationshandhcitationshrecordedhbyhexalyxcomxhForh

thehlatesthversionhofhthishpublicationhlistuhvisiththehlinkhgivenhabovex

ThehthirdhcolumnhishthehimpacthfactorhpIFrhofhthehjournaluhandhthehfourthhcolumnhishthehnumberhofh

citationshofhtheharticlex

118
papers

3,986
citations

35
h-index

58
g-index

122
ext. papers

4,527
ext. citations

5.9
avg, IF

5.38
L-index



k Paper IF Citations

118  nhibitoryO“ffectOofOαliveOPhenolicOCompoundsO solatedOfromOαliveOαilOzyeProductOonOñelanosisOofO
ShrimpsfOAntioxidantsdO2021dOihdO 7.1 1

117 PhenolicOcompoundsOfromOvirginOoliveOoilOobtainedObyOnaturalOdeepOeutecticOsolventOXóyD“SarOeffectO
ofOtheOextractionOandOrecoveryOconditionsfOJournalfoffFoodfSciencefandfTechnologydO2021dOmpdOmmjemni 3.3 7

116 yntie nflammatoryOandOyntioxidantOyctivityOofOHydroxytyrosolOandOkdleDihydroxyphenyglycolO
PurifiedOfromOTableOαliveO“ffluentsfOFoodsdO2021dOihdO 4.9 4

115 yntioxidantOCapacityOandOPhenolicOandOSugarOProfilesOofODateO”ruitsO“xtractsOfromOSixODifferentO
ylgerianOCultivarsOasO nfluencedObyORipeningOStagesOandO“xtractionOSystemsfOFoodsdO2021dOihdO 4.9 2

114 DeepOeutecticOsolventsOimproveOtheObiorefineryOofOalperujoObyOextractionOofObioactiveOmoleculesOinO
combinationOwithOindustrialOthermalOtreatmentsfOFoodfandfBioproductsfProcessingdO2020dOijidOikieilj 4.9 6

113 yntiproliferativeOyctivityOofOαliveO“xtractORichOinOPolyphenolsOandOñodifiedOPectinOonOzladderO
CancerOCellsfOJournalfoffMedicinalfFooddO2020dOjkdOoiqeojo 2.8 4

112 UtilizationOofOstrawberryOandOraspberryOwasteOforOtheOextractionOofObioactiveOcompoundsObyOdeepO
eutecticOsolventsfOLWTfvfFoodfSciencefandfTechnologydO2020dOikhdOihqnlm 5.4 25

111 ConfirmationObyOsolidestateOóñROspectroscopyOofOaOstrongOcomplexOphenoledietaryOfiberOwithO
retentionOofOantioxidantOactivityOinOvitrofOFoodfHydrocolloidsdO2020dOihjdOihmmpl 10.6 8

110 óewOéiquidOSourceOofOyntioxidantOPhenolicOCompoundsOinOtheOαliveOαilO ndustryrOylperujoOWaterfO
FoodsdO2020dOqdO 4.9 2

109 StrawberryOPureeO”unctionalizedOwithOóaturalOHydroxytyrosolrO“ffectsOonOVitaminOCOandO
yntioxidantOyctivityfOMoleculesdO2020dOjmdO 4.8 1

108
yntie nflammatoryOéocalO“ffectOofOHydroxytyrosolOCombinedOwithOPectineylginateOandOαliveOαilOonO
TrinitrobenzeneOSulfonicOycide nducedOColitisOinOWistarORatsfOJournalfoffInvestigativefSurgerydO2020dO
kkdOpeil

1.2 9

107 PolyphenolsOassociatedOtoOpecticOpolysaccharidesOaccountOforOmostOofOtheOantiproliferativeOandO
antioxidantOactivitiesOinOoliveOextractsfOJournalfoffFunctionalfFoodsdO2019dOnjdOihkmkh 5.1 12

106 TheOuseOofOindustrialOthermalOtechniquesOtoOimproveOtheObioactiveOcompoundsOextractionOandOtheO
oliveOoilOsolidOwasteOutilizationfOInnovativefFoodfSciencefandfEmergingfTechnologiesdO2019dOmmdOiieio 6.8 11

105 “xtraOvirginOoliveOoilOjamOenrichedOwithOcocoaObeanOhuskOextractOrichOinOtheobromineOandOphenolsffO
LWTfvfFoodfSciencefandfTechnologydO2019dOiiidOjopejpk 5.4 8

104 PerformanceOevaluationOofOmesophilicOsemiecontinuousOanaerobicOdigestionOofOhighetemperatureO
thermallyOpreetreatedOoliveOmillOsolidOwastefOWastefManagementdO2019dOpodOjmhejmo 8.6 13

103 CocoaObeanOhuskrOindustrialOsourceOofOantioxidantOphenolicOextractfOJournalfoffthefSciencefoffFoodf
andfAgriculturedO2019dOqqdOkjmekkk 4.3 27

102
SynergisticOeffectOofOkdledihydroxyphenylglycolOwithOhydroxytyrosolOandO˛–etocopherolOonOtheO
RancimatOoxidativeOstabilityOofOvegetableOoilsfOInnovativefFoodfSciencefandfEmergingfTechnologiesdO
2019dOmidOihheihn

6.8 3
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101 ThermallyetreatedOstrawberryOextrudaterOyOrichOsourceOofOantioxidantOphenolsOandOsugarsfO
InnovativefFoodfSciencefandfEmergingfTechnologiesdO2019dOmidOipneiqk 6.8 19

100 SeleniumOandOsulphurOderivativesOofOhydroxytyrosolrOinhibitionOofOlipidOperoxidationOinOliverO
microsomesOofOvitaminO“edeficientOratsfOEuropeanfJournalfoffNutritiondO2019dOmpdOiploeipmi 5.2 8

99 “ffectOofOedibleOpectinefishOgelatinOfilmsOcontainingOtheOoliveOantioxidantsOhydroxytyrosolOandO
kdledihydroxyphenylglycolOonObeefOmeatOduringOrefrigeratedOstoragefOMeatfSciencedO2019dOilpdOjikejip 6.4 57

98 éongeTermO“valuationOofOñesophilicOSemieContinuousOynaerobicODigestionOofOαliveOñillOSolidOWasteO
PretreatedOwithOSteame“xplosionfOEnergiesdO2019dOijdOjjjj 3.1 8

97 PectinerichOextractsOfromOolivesOinhibitOproliferationOofOCacoejOandOTHPeiOcellsfOFoodfandfFunctiondO
2019dOihdOlpllelpmk 6.1 7

96 StrawberryOdietaryOfiberOfunctionalizedOwithOphenolicOantioxidantsOfromOolivesfO nteractionsO
betweenOpolysaccharidesOandOphenolicOcompoundsfOFoodfChemistrydO2019dOjphdOkihekjh 8.5 38

95 óeuroprotectiveO“ffectOofOHydroxytyrosolOinO“xperimentalODiabeticORetinopathyrORelationshipOwithO
CardiovascularOziomarkersfOJournalfoffAgriculturalfandfFoodfChemistrydO2018dOnndOnkoenll 5.7 8

94 ValuableOCompoundO“xtractiondOynaerobicODigestiondOandOCompostingrOyOéeadingOziorefineryO
ypproachOforOygriculturalOWastesfOJournalfoffAgriculturalfandfFoodfChemistrydO2018dOnndOplmieplnp 5.7 77

93 ñolecularOinteractionsObetweenOkdledihydroxyphenylglycolOandOpectinOandOantioxidantOcapacityOofO
thisOcomplexOinOvitrofOCarbohydratefPolymersdO2018dOiqodOjnhejnp 10.3 20

92 zioactiveOcompoundsOinOñexicanOgenotypesOofOcocoaOcotyledonOandOhuskfOFoodfChemistrydO2018dO
jlhdOpkiepkq 8.5 35

91 “ffectOofOsubcriticalOwaterOandOsteamOexplosionOpretreatmentsOonOtheOrecoveryOofOsterolsdOphenolsO
andOoilOfromOoliveOpomacefOFoodfChemistrydO2018dOjnmdOjqpekho 8.5 25

90 αliveOmillOsolidOwasteObiorefineryrOHighetemperatureOthermalOpreetreatmentOforOphenolOrecoveryO
andObiomethanizationfOJournalfoffCleanerfProductiondO2017dOilpdOkilekjk 10.3 45

89 ziomethanizationOofOoliveOmillOsolidOwasteOafterOphenolsOrecoveryOthroughOlowetemperatureO
thermalOpreetreatmentfOWastefManagementdO2017dOnidOjjqejkm 8.6 20

88 PhenolicOextractsOobtainedOfromOthermallyOtreatedOsecondaryOvarietiesOofOdatesrOyntimicrobialOandO
antioxidantOpropertiesfOLWTfvfFoodfSciencefandfTechnologydO2017dOoqdOlineljj 5.4 9

87 ComplexationOofOhydroxytyrosolOandOkdledihydroxyphenylglycolOwithOpectinOandOtheirOpotentialOuseO
forOcolonOtargetingfOCarbohydratefPolymersdO2017dOinkdOjqjekhh 10.3 20

86 PhysicalOandOfunctionalOpropertiesOofOpectinefishOgelatinOfilmsOcontainingOtheOoliveOphenolsO
hydroxytyrosolOandOkdledihydroxyphenylglycolfOCarbohydratefPolymersdO2017dOiopdOknpekoo 10.3 41

85 PhenolsOrecoveryOafterOsteamOexplosionOofOαliveOñillOSolidOWasteOandOitsOinfluenceOonOaOsubsequentO
biomethanizationOprocessfOBioresourcefTechnologydO2017dOjlkdOinqeiop 11 17

84 óeuroprotectiveO“ffectOofOHydroxytyrosolOinO“xperimentalODiabetesOñellitusfOJournalfoffAgriculturalf
andfFoodfChemistrydO2017dOnmdOlkopelkpk 5.7 16

(2017-2019)
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83  nfluenceOofOpHOonOtheOantioxidantOphenolsOsolubilisedOfromOhydrothermallyOtreatedOoliveOoilO
byeproductOXalperujoafOFoodfChemistrydO2017dOjiqdOkkqeklm 8.5 12

82
 nfluenceOofOaOsteameexplosionOpreetreatmentOonOtheOmethaneOyieldOandOkineticsOofOanaerobicO
digestionOofOtwoephaseOoliveOmilOsolidOwasteOorOalperujofOChemicalfEngineeringfResearchfandfDesigndO
2016dOihjdOknieknq

5.5 21

81 “xtractionOofOphenolicOcompoundsOfromOvirginOoliveOoilObyOdeepOeutecticOsolventsOXD“SsafOFoodf
ChemistrydO2016dOiqodOmmleni 8.5 247

80 yntioxidantOphenolicOextractsOobtainedOfromOsecondaryOTunisianOdateOvarietiesOXPhoenixOdactyliferaO
éfaObyOhydrothermalOtreatmentsfOFoodfChemistrydO2016dOiqndOqioejl 8.5 24

79 αbtainingOsugarsOandOnaturalOantioxidantsOfromOoliveOleavesObyOsteameexplosionfOFoodfChemistrydO
2016dOjihdOlmoenm 8.5 52

78 “ffectsOofOhydroxytyrosolOonOcardiovascularObiomarkersOinOexperimentalOdiabetesOmellitusfOJournalf
offNutritionalfBiochemistrydO2016dOkodOqleihh 6.3 14

77  nhibitoryOandOsynergisticOeffectsOofOnaturalOoliveOphenolsOonOhumanOplateletOaggregationOandOlipidO
peroxidationOofOmicrosomesOfromOvitaminO“edeficientOratsfOEuropeanfJournalfoffNutritiondO2015dOmldOijpoeqm5.2 21

76  solationOandOidentificationOofOminorOsecoiridoidsOandOphenolicOcomponentsOfromOthermallyOtreatedO
oliveOoilObyeproductsfOFoodfChemistrydO2015dOipodOinneok 8.5 19

75 óovelOpectinOpresentOinOnewOoliveOmillOwastewaterOwithOsimilarOemulsifyingOandObetterObiologicalO
propertiesOthanOcitrusOpectinfOFoodfHydrocolloidsdO2015dOmhdOjkoejln 10.6 38

74 PectinOextractedOfromOthermallyOtreatedOoliveOoilObyeproductsrOCharacterizationdOphysicoechemicalO
propertiesdOin´ vitroObileOacidOand´ glucoseObindingfOFoodfHydrocolloidsdO2015dOlkdOkiiekji 10.6 59

73  solationOandOCharacterizationOofOaOSecoiridoidODerivativeOfromOTwoePhaseOαliveOWasteOXylperujoafO
JournalfoffAgriculturalfandfFoodfChemistrydO2015dOnkdOiimieiimq 5.7 5

72 ziodieselOproductionOfromOoliveâ��pomaceOoilOofOsteametreatedOalperujofOBiomassfandfBioenergydO2014
dOnodOllkelmh 5.3 29

71 PropertiesOofOlignindOcellulosedOandOhemicellulosesOisolatedOfromOoliveOcakeOandOoliveOstonesrObindingO
ofOwaterdOoildObileOacidsdOandOglucosefOJournalfoffAgriculturalfandfFoodfChemistrydO2014dOnjdOpqokepi 5.7 47

70 ChemicalOcharacterizationOandOpropertiesOofOaOpolymericOphenolicOfractionOobtainedOfromOoliveOoilO
wastefOFoodfResearchfInternationaldO2013dOmldOjijjejijq 7 18

69 PhenolicOextractOobtainedOfromOsteametreatedOoliveOoilOwasterOCharacterizationOandOantioxidantO
activityfOLWTfvfFoodfSciencefandfTechnologydO2013dOmldOiileijl 5.4 19

68 PreparationOofObioactiveOextractsOfromOasparagusObyeproductfOFoodfandfBioproductsfProcessingdO
2013dOqidOolepj 4.9 45

67  solationOandOidentificationOofOphenolicOglucosidesOfromOthermallyOtreatedOoliveOoilObyproductsfO
JournalfoffAgriculturalfandfFoodfChemistrydO2013dOnidOijkmelp 5.7 27

66 yOstudyOofOtheOprecursorsOofOtheOnaturalOantioxidantOphenolOkdledihydroxyphenylglycolOinOoliveOoilO
wastefOFoodfChemistrydO2013dOilhdOimlenh 8.5 19
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65 óewOphenolicOcompoundsOhydrothermallyOextractedOfromOtheOoliveOoilObyproductOalperujoOandOtheirO
antioxidativeOactivitiesfOJournalfoffAgriculturalfandfFoodfChemistrydO2012dOnhdOiiomepn 5.7 68

64 ProductiondOcharacterizationOandOisolationOofOneutralOandOpecticOoligosaccharidesOwithOlowO
molecularOweightsOfromOoliveObyeproductsOthermallyOtreatedfOFoodfHydrocolloidsdO2012dOjpdOqjeihl 10.6 59

63 óewOhydrothermalOtreatmentOofOalperujoOenhancesOtheOcontentOofObioactiveOminorOcomponentsOinO
crudeOpomaceOoliveOoilfOJournalfoffAgriculturalfandfFoodfChemistrydO2011dOmqdOiiimejk 5.7 18

62 “ffectOofOaOnewOthermalOtreatmentOinOcombinationOwithOsaprobicOfungalOincubationOonOtheO
phytotoxicityOlevelOofOalperujofOJournalfoffAgriculturalfandfFoodfChemistrydO2011dOmqdOkjkqelm 5.7 8

61 SynthesisOofOhydroxytyrosylOalkylOethersOfromOoliveOoilOwasteOwatersfOMoleculesdO2009dOildOionjeoj 4.8 44

60 “ffectOofOextractionOmethodOonOchemicalOcompositionOandOfunctionalOcharacteristicsOofOhighOdietaryO
fibreOpowdersOobtainedOfromOasparagusObyeproductsfOFoodfChemistrydO2009dOiikdOnnmenoi 8.5 100

59 “ffectOofOtheOextractionOmethodOonOphytochemicalOcompositionOandOantioxidantOactivityOofOhighO
dietaryOfibreOpowdersOobtainedOfromOasparagusObyeproductsfOFoodfChemistrydO2009dOiindOlplelqh 8.5 54

58  solationOofOaOpowerfulOantioxidantOfromOαleaOeuropaeaOfruitemillOwasterOkdleDihydroxyphenylglycolfO
LWTfvfFoodfSciencefandfTechnologydO2009dOljdOlpkelqh 5.4 25

57 kdleDihydroxyphenylglycolOXDHP–arOanOimportantOphenolicOcompoundOpresentOinOnaturalOtableO
olivesfOJournalfoffAgriculturalfandfFoodfChemistrydO2009dOmodOnjqpekhl 5.7 22

56 CharacterizationOofOasparagusOligninObyOHPéCfOJournalfoffFoodfSciencedO2008dOokdOCmjnekj 3.4 5

55 “ffectsOofOhydroxytyrosolOandOhydroxytyrosolOacetateOadministrationOtoOratsOonOplateletOfunctionO
comparedOtoOacetylsalicylicOacidfOJournalfoffAgriculturalfandfFoodfChemistrydO2008dOmndOopojen 5.7 47

54 ”lavonoidOprofileOofOgreenOasparagusOgenotypesfOJournalfoffAgriculturalfandfFoodfChemistrydO2008dO
mndOnqooepl 5.7 46

53 yóT αX DyóTSO”RαñOySPyRy–USOSP“yRSrOPH“óαé CSfOActafHorticulturaedO2008dOjloejml 0.3 19

52 HydroxytyrosolOandODerivativesrO solationdOSynthesisdOandOziologicalOPropertiesfOCurrentfOrganicf
ChemistrydO2008dOijdOlljelnk 1.7 73

51 αliveOstoneOanOattractiveOsourceOofObioactiveOandOvaluableOcompoundsfOBioresourcefTechnologydO
2008dOqqdOmjnieq 11 218

50 “ffectOofOsteamOtreatmentOofOalperujoOonOtheOcompositiondOenzymaticOsaccharificationdOandOinOvitroO
digestibilityOofOalperujofOJournalfoffAgriculturalfandfFoodfChemistrydO2007dOmmdOiknelj 5.7 27

49  dentificationOofOflavonoidOdiglycosidesOinOseveralOgenotypesOofOasparagusOfromOtheOHuˆ'toreTˆ¡jarO
populationOvarietyfOJournalfoffAgriculturalfandfFoodfChemistrydO2007dOmmdOihhjpekm 5.7 29

48 “ffectsOofOstorageOconditionsOonOtheOaccumulationOofOferulicOacidOderivativesOinOwhiteOasparagusOcellO
wallsfOJournalfoffthefSciencefoffFoodfandfAgriculturedO2007dOpodOjpnejqn 4.3 33

(2007-2012)
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47 yntioxidantOactivityOofOeffluentsOduringOtheOpurificationOofOhydroxytyrosolOandOkdledihydroxyphenylO
glycolOfromOoliveOoilOwastefOEuropeanfFoodfResearchfandfTechnologydO2007dOjjldOokkeoli 3.4 46

46 HydroxytyrosolOadministrationOenhancesOatheroscleroticOlesionOdevelopmentOinOapoO“OdeficientO
micefOJournalfoffBiochemistrydO2006dOilhdOkpkeqi 3.1 66

45
PhysicochemicalOpropertiesOofOnaturalOphenolicsOfromOgrapesOandOoliveOoilObyproductsOandOtheirO
antioxidantOactivityOinOfrozenOhorseOmackerelOfilletsfOJournalfoffAgriculturalfandfFoodfChemistrydO
2006dOmldOknneok

5.7 55

44 DietaryOfibreOfromOvegetableOproductsOasOsourceOofOfunctionalOingredientsfOTrendsfinfFoodfSciencef
andfTechnologydO2006dOiodOkeim 15.3 320

43 “xtractionOofOinterestingOorganicOcompoundsOfromOoliveOoilOwastefOGrasasfYfAceitesdO2006dOmodO 1.3 75

42 yntioxidantOactivityOofOethanolicOextractsOfromOseveralOasparagusOcultivarsfOJournalfoffAgriculturalf
andfFoodfChemistrydO2005dOmkdOmjijeo 5.7 77

41 CellOwallOphenolicsOofOwhiteOandOgreenOasparagusfOJournalfoffthefSciencefoffFoodfandfAgriculturedO
2005dOpmdOqoieqop 4.3 22

40 ñechanicalOpropertiesOofOwhiteOandOgreenOasparagusrOchangesOrelatedOtoOmodificationsOofOcellOwallO
componentsfOJournalfoffthefSciencefoffFoodfandfAgriculturedO2004dOpldOilopeilpn 4.3 33

39 TotalOrecoveryOofOtheOwasteOofOtwoephaseOoliveOoilOprocessingrOisolationOofOaddedevalueOcompoundsfO
JournalfoffAgriculturalfandfFoodfChemistrydO2004dOmjdOmplqemm 5.7 60

38 ”actorsOaffectingOtheOchangesOinOtextureOofOdressedOXRaliˆ–adasRaOolivesfOEuropeanfFoodfResearchfandf
TechnologydO2002dOjildOjkoejli 3.4 13

37 ProductionOinOlargeOquantitiesOofOhighlyOpurifiedOhydroxytyrosolOfromOliquidesolidOwasteOofO
twoephaseOoliveOoilOprocessingOorORylperujoRfOJournalfoffAgriculturalfandfFoodfChemistrydO2002dOmhdOnphleii5.7 147

36 “ffectOofOdressingsORXaliˆ–osaROonOoliveOtexturerOcellulasedOpolygalacturonaseOandOglycosidaseO
activitiesOofOgarlicOandOlemonOpresentOinObrinesfOEuropeanfFoodfResearchfandfTechnologydO2001dOjijdOlnmelnp3.4 7

35 SteameexplosionOofOoliveOstonesrOhemicelluloseOsolubilizationOandOenhancementOofOenzymaticO
hydrolysisOofOcellulosefOBioresourcefTechnologydO2001dOoqdOmkeni 11 122

34 αliveOfruitOcellOwallrOdegradationOofOpecticOpolysaccharidesOduringOripeningfOJournalfoffAgriculturalf
andfFoodfChemistrydO2001dOlqdOlhqeim 5.7 45

33 αliveOfruitOcellOwallrOdegradationOofOcellulosicOandOhemicellulosicOpolysaccharidesOduringOripeningfO
JournalfoffAgriculturalfandfFoodfChemistrydO2001dOlqdOjhhpeik 5.7 17

32 DietaryOfibreOcontentOofOtableOolivesOprocessedOunderOdifferentO“uropeanOstylesrOstudyOofO
physicoechemicalOcharacteristicsfOJournalfoffthefSciencefoffFoodfandfAgriculturedO2000dOphdOiqhkeiqhp 4.3 36

31 SteameexplosionOpretreatmentOofOoliveOcakefOJAOCSufJournalfoffthefAmericanfOilfChemistsofSocietydO
2000dOoodOimejj 1.8 42

30 CellOwallOpolysaccharidesOimpliedOinOgreenOoliveObehaviourOduringOtheOpittingOprocessfOEuropeanfFoodf
ResearchfandfTechnologydO2000dOjiidOipieipl 3.4 3
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29 CharacterizationOofOtheOligninOobtainedObyOalkalineOdelignificationOandOofOtheOcelluloseOresidueOfromO
steameexplodedOoliveOstonesfOBioresourcefTechnologydO1999dOnpdOijieikj 11 108

28 PostharvestOchangesOinOwhiteOasparagusOcellOwallOduringOrefrigeratedOstoragefOJournalfoff
AgriculturalfandfFoodfChemistrydO1999dOlodOkmmieo 5.7 27

27 TurnoverOofOwhiteOasparagusOcellOwallOpolysaccharidesOduringOpostharvestOstoragefOJournalfoff
AgriculturalfandfFoodfChemistrydO1999dOlodOlmjmeki 5.7 12

26 PαSTHyRV“STOCHyó–“SOαóOC“ééOWyééOyóDOP“RαX DyS“SOα”OWH T“OySPyRy–USOXySPyRy–USO
α”” C óyé SOéfafOActafHorticulturaedO1999dOlooelpj 0.3 3

25 HydroxytyrosolOandOtyrosolOasOtheOmainOcompoundsOfoundOinOtheOphenolicOfractionOofO
steameexplodedOoliveOstonesfOJAOCSufJournalfoffthefAmericanfOilfChemistsofSocietydO1998dOomdOinlkeinlq 1.8 51

24 SolubilizationOofOCellOWallOPolysaccharidesOfromOαliveO”ruitsOintoOTreatmentOéiquidsOduringOSpanishO
–reenOαliveOProcessingfOJournalfoffAgriculturalfandfFoodfChemistrydO1998dOlndOlkonelkpi 5.7 11

23 DegradationOofOpecticOpolysaccharidesOinOpickledOgreenOolivesfOJournalfoffFoodfProtectiondO1998dOnidOopepn2.5 11

22 DegradationOofOhemicellulosicOandOcellulosicOpolysaccharidesOinOpickledOgreenOolivesfOJournalfoffFoodf
ProtectiondO1998dOnidOpoeqk 2.5 12

21 CorrelationObetweenOSoakingOConditionsdOCationOContentOofOCellOWalldOandOαliveO”irmnessOduringO
â��SpanishO–reenOαliveâ��OProcessingfOJournalfoffAgriculturalfandfFoodfChemistrydO1997dOlmdOinmkeinmp 5.7 30

20 ”actorsOyffectingOtheOâ��SpanishO–reenOαliveâ��OProcessrOOTheirO nfluenceOonO”inalOTextureOandO ndustrialO
éossesfOJournalfoffAgriculturalfandfFoodfChemistrydO1997dOlmdOlhnmelhoh 5.7 13

19
ChangesOinOcellewalledegradingOenzymeOactivitiesOinOstoredOolivesOinOrelationOtoOrespirationOandO
ethyleneOproductionO nfluenceOofOexogenousOethylenefOEuropeanfFoodfResearchfandfTechnologydO
1997dOjhldOjqkejqq

8

18 ñolecularOWeightOandO onicOCharacteristicsOofOαliveOCellOWallOPolysaccharidesOduringOProcessingfO
JournalfoffAgriculturalfandfFoodfChemistrydO1996dOlldOqikeqip 5.7 16

17 “ffectOofOtheOtemperatureOofOextractionOonOtheOcompositionOofOcellOwallOpolysaccharidesOinOolivesfO
ZeitschriftfFurfLebensmittelvUntersuchungfUndfvForschungdO1996dOjhjdOjjpejkj 1

16 ChangesOinOpecticOpolysaccharidesOduringOelaborationOofOtableOolivesfOProgressfinfBiotechnologydO
1996dOmnqemon 3

15 yctivityOofOcellOwalleassociatedOenzymesOinOripeningOoliveOfruitfOPhysiologiafPlantarumdO1995dOqkdOnmienmp 4.6 28

14 yctivityOofOcellOwalleassociatedOenzymesOinOripeningOoliveOfruitfOPhysiologiafPlantarumdO1995dOqkdOnmienmp 4.6 28

13 ChangesOinOTextureOandOCellOWallOPolysaccharidesOofOαliveO”ruitOduringORSpanishO–reenOαliveRO
ProcessingfOJournalfoffAgriculturalfandfFoodfChemistrydO1995dOlkdOjjlhejjln 5.7 43

12 CellOWallOCompositionOofOαlivesfOJournalfoffFoodfSciencedO1994dOmqdOiiqjeiiqn 3.4 30

(1994-1999)
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11 ypparentOdigestibilityOofOdietaryOfibreOandOotherOcomponentsOinOtableOolivesfOMolecularfNutritionfandf
FoodfResearchdO1993dOkodOjjnekk 5

10 yctivityOofOglycosidasesOduringOdevelopmentOandOripeningOofOoliveOfruitfOZeitschriftfFurf
LebensmittelvUntersuchungfUndfvForschungdO1993dOiqndOiloeimi 28

9 “voluciˆ‡nOdeOcomponentesOdeOaceitunaOXvariedadOHojiblancaaOduranteOlaOmaduraciˆ‡nfOGrasasfYf
AceitesdO1993dOlldOjhiejhk 1.3 6
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