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Combined effects of ultra-high pressure homogenization and short-wave ultraviolet radiation on the
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Short Wave Ultraviolet Light (UV-C) Effectiveness in the Inactivation of Bacterial Spores Inoculated in
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Evaluation of Mycobacterium smegmatis as indicator of the efficacy of high hydrostatic pressure and
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inactivation of Alicyclobacillus acidoterrestris spores in apple juice. Innovative Food Science and 2.7 18
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Evaluation of Continuous UVC Treatments and its Combination with UHPH on Spores of Bacillus
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2018, 89, 566-571.

High Hydrostatic Pressure as a Tool to Reduce Formation of Biogenic Amines in Artisanal Spanish
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and their combination. Innovative Food Science and Emerging Technologies, 2018, 48, 258-264.

High pressure processing effect on different Listeria spp. in a commercial starter-free fresh cheese. 01 33
Food Microbiology, 2018, 76, 481-486. ’

Antioxidant and Antimicrobial Properties of Cactus Pear (<i>Opuntia</i>) Seed Oils. Journal of Food
Quality, 2017, 2017, 1-8.

Quality Characteristics and Shelf-Life of Ultra-High Pressure Homogenized (UHPH) Almond Beverage.
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Improving the efficiency of ultra-high pressure homogenization treatments to inactivate spores of
Alicyclobacillus spp. in orange juice controlling the inlet temperature. LWT - Food Science and
Technology, 2015, 63, 866-871.

Ultra-high-pressure homogenization (UHPH) system for producing high-quality vegetable-based
beverages: physicochemical, microbiological, nutritional and toxicological characteristics. Journal 1.7 42
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Sterilization and aseptic packaging of soymilk treated by ultra high pressure homogenization.
Innovative Food Science and Emerging Technologies, 2014, 22, 81-88.

Inactivation of Bacillus spores inoculated in milk by Ultra High Pressure Homogenization. Food 01 60
Microbiology, 2014, 44, 204-210. ’
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shelf-life. LWT - Food Science and Technology, 2014, 55, 498-505.
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Food Science and Emerging Technologies, 2013, 20, 73-80. 27 37
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Influence of ultra high pressure homogenization processing on bioactive compounds and antioxidant

activity of orange juice. Innovative Food Science and Emerging Technologies, 2013, 18, 89-94.

Comparing the Effects of UItraé€Hi§hé€Pressure Homogenization and Conventional Thermal Treatments
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Effect of high pressure processing on volatile compound profile of a starter-free fresh cheese.
Innovative Food Science and Emerging Technologies, 2013, 19, 73-78.

Electrochemical detection of Salmonella using gold nanoparticles. Biosensors and Bioelectronics, 5.3 149
2013, 40, 121-126. :

Comparison of ultra high pressure homogenization and conventional thermal treatments on the
microbiological, physical and chemical quality of soymilk. LWT - Food Science and Technology, 2012,
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Impact of ultra high pressure homogenization on pectin methylesterase activity and microbial
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Innovative Food Science and Emerging Technologies, 2012, 13, 100-106.

Effect of high pressure on fresh cheese shelf-life. Journal of Food Engineering, 2012, 110, 248-253.

Inactivation of Listeria monocytogenes and Salmonella enterica serovar Senftenberg 775W inoculated
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Fat content increases the lethality of ultra-high-pressure homogenization on Listeria monocytogenes
in milk. Journal of Dairy Science, 2009, 92, 5396-5402.

Effect of different environmental conditions on the bacteria survival on stainless steel surfaces. 0.8 4
Food Control, 2008, 19, 308-314. ’

Response of Two Salmonella enterica Strains Inoculated in Model Cheese Treated with High
Hydrostatic Pressure. Journal of Dairy Science, 2007, 90, 99-109.

Reduction of counts of Listeria monocytogenes in cheese by means of high hydrostatic pressure. Food 01 43
Microbiology, 2007, 24, 59-66. ’

Bactericidal efficacy of peracetic acid in combination with hydrogen peroxide against pathogenic and
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17,516-521.

Survival and growth of Yersinia enterocolitica strains inoculated in skimmed milk treated with high

hydrostatic pressure. International Journal of Food Microbiology, 2005, 102, 337-342. 2.1 20
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Research International, 2003, 36, 141-147.
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Influence of Raw Fish Quality on Some Physicochemical and Microbial Characteristics as Related to
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Influence of storage temperature on the quality of beef liver; pH as a reliable indicator of beef liver 15
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Protein Hydrolysis and Proteinase Activity during the Ripening of Salted Anchovy

(EngraulisencrasicholusL.). A Microassay Method for Determining the Protein Hydrolysis. Journal of
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Histidine Decarboxylase Activity of Enterobacter cloacae S15/19 during the Production of Ripened
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