
Joaquˆ›n Gˆ‡mez-Estaca

ListeofePublicationsebyeYeareine
DescendingeOrder

Source:ehttps:ttexalyscomtauthorrpdft78vz995tjoaquinrgomezrestacarpublicationsrbyryearspdf

Version:exuxzruzrxye

ThisedocumentehasebeenegeneratedebasedeonetheepublicationseandecitationserecordedebyeexalyscomseFore

theelatesteversioneofethisepublicationelistqevisitetheelinkegiveneaboves

TheethirdecolumneisetheeimpactefactoremIFneofetheejournalqeandetheefourthecolumneisetheenumbereofe

citationseofetheearticles

58
papers

3,860
citations

31
h-index

60
g-index

60
ext. papers

4,304
ext. citations

6.9
avg, IF

5.56
L-index



h Paper IF Citations

58 éharacterizationPofPglucoseicrosslinkedPgelatinPfilmsPreinforcedPwithPchitinPnanowhiskersPforPactiveP
packagingPdevelopmentkPLWTo-oFoodoScienceoandoTechnologyhP2021hPnrqhPnnoupp 5.4 1

57 αryingPsoyPphosphatidylcholinePliposomalPsuspensionsPinPalginatePmatrixwPEffectPofPdryingPmethodsP
onPphysicoichemicalPpropertiesPandPstabilitykPFoodoHydrocolloidshP2021hPnnnhPnmsprt 10.6 3

56 ThePEffectPofPEmulsifyingPProteinPandPAdditionPofPéondensedPTanninsPonPnipPPUFAPEnrichedP
EmulsionsPforPFunctionalPFoodskPFoodshP2020hPvhP 4.9 2

55 RheologicalPEvaluationPofPEthylPéellulosePandPâeeswaxPOleogelsPasPFatPReplacersPinPMeatPProductskP
SpringeroProceedingsoinoMaterialshP2020hPsqisu 0.2

54 FunctionalPaptitudePofPhakePmincesPwithPaddedPTMAOidemethylasePinhibitorsPduringPfrozenP
storagekPFoodoChemistryhP2020hPpmvhPnorsup 8.5 3

53
ThePeffectPofPhouseholdPstoragePandPcookingPpracticesPonPqualityPattributesPofPporkPburgersP
formulatedPwithPPUFAiPandPcurcuminiloadedPoleogelsPasPhealthyPfatPsubstituteskPLWTo-oFoodoScienceo
andoTechnologyhP2020hPnnvhPnmuvmv

5.4 17

52 RecentPAdvancesPinPAstaxanthinPMicrolNanoencapsulationPtoPImprovePItsPStabilityPandPFunctionalityP
asPaPFoodPIngredientkPMarineoDrugshP2020hPnuhP 6 23

51
AssessmentPofPaPhealthyPoilPcombinationPstructuredPinPethylPcellulosePandPbeeswaxPoleogelsPasP
animalPfatPreplacersPinPlowifathPPUFAienrichedPporkPburgerskPFoodoandoBioprocessoTechnologyhP2019hP
nohPnmsuinmun

5.1 30

50 UpgradingPcollagenousPsmoothPhoundPbyiproductswPEffectPofPhydrolysisPconditionshPinPvitroP
gastrointestinalPdigestionPandPencapsulationPonPbioactivePpropertieskPFoodoBiosciencehP2019hPouhPvvinmu 4.9 10

49 éharacterizationPofPethylPcellulosePandPbeeswaxPoleogelsPandPtheirPsuitabilityPasPfatPreplacersPinP
healthierPlipidPpˆ¢tˆ'sPdevelopmentkPFoodoHydrocolloidshP2019hPuthPvsmivsv 10.6 80

48 âioaccessibilityPandPantimicrobialPpropertiesPofPaPshrimpPdemineralizationPextractPblendedPwithP
chitosanPasPwrappingPmaterialPinPreadyitoieatPrawPsalmonkPFoodoChemistryhP2019hPotshPpqoipqv 8.5 15

47 éhemicalPcharacterizationPofPwashPwaterPbiomassPfromPshrimpPsurimiPprocessingPandPitsPapplicationP
toPdevelopPfunctionalPediblePfilmskPJournaloofoFoodoScienceoandoTechnologyhP2018hPrrhPpuunipuvn 3.3 3

46 EmulsionPgelsPcontainingPnipPfattyPacidsPandPcondensedPtanninsPdesignedPasPfunctionalPfatP
replacerskPFoodoResearchoInternationalhP2018hPnnphPqsriqtp 7 16

45 PhysicoiéhemicalPPropertieshPStabilityhPandPPotentialPFoodPApplicationsPofPShrimpPLipidPExtractP
EncapsulatedPbyPéomplexPéoacervationkPFoodoandoBioprocessoTechnologyhP2018hPnnhPnrvsinsmq 5.1 15

44 âioactivePandPtechnologicalPfunctionalityPofPaPlipidPextractPfromPshrimpPdLkPvannameieP
cephalothoraxkPLWTo-oFoodoScienceoandoTechnologyhP2018hPuvhPtmqitnn 5.4 15

43 ThePeffectPofPthePcombinedPusePofPhighPpressurePtreatmentPandPantimicrobialPediblePfilmPonPtheP
qualityPofPsalmonPcarpacciokPInternationaloJournaloofoFoodoMicrobiologyhP2018hPouphPouips 5.8 16

42 ImprovingPantioxidantPandPantimicrobialPpropertiesPofPcurcuminPbyPmeansPofPencapsulationPinP
gelatinPthroughPelectrohydrodynamicPatomizationkPFoodoHydrocolloidshP2017hPtmhPpnpipom 10.6 80

Joaquˆ›n Gˆ‡mez-Estaca

2



41
éharacterizationPandPstoragePstabilityPofPastaxanthinPestershPfattyPacidPprofilePandP˛–itocopherolPofP
lipidPextractPfromPshrimpPdLkPvannameiePwastePwithPpotentialPapplicationsPasPfoodPingredientkPFoodo
ChemistryhP2017hPonshPptiqq

8.5 67

40 éharacteristicsPandPfunctionalPpropertiesPofPgelatinPextractedPfromPsquidPdLoligoPvulgarisePskinkPLWTo
-oFoodoScienceoandoTechnologyhP2016hPsrhPvoqivpn 5.4 42

39 ObtainingPofPfunctionalPcomponentsPfromPcookedPshrimpPdPenaeusPvannameiePbyPenzymaticP
hydrolysiskPFoodoBiosciencehP2016hPnrhPrrisp 4.9 19

38 EffectPofPdifferentPpolysaccharidesPandPcrosslinkersPonPechiumPoilPmicrocapsuleskPCarbohydrateo
PolymershP2016hPnrmhPpnviov 10.3 31

37 ThePPotentialPofPProteinsPforPProducingPFoodPPackagingPMaterialswPAPReviewkPPackagingoTechnologyo
andoSciencehP2016hPovhPompiooq 2.3 66

36 ThePeffectPofPhighipressurePtreatmentPonPfunctionalPcomponentsPofPshrimpPdPLitopenaeusPvannameiP
ePcephalothoraxkPInnovativeoFoodoScienceoandoEmergingoTechnologieshP2016hPpqhPnrqinsm 6.8 14

35
MicrocapsulesPcontainingPastaxanthinPfromPshrimpPwastePasPpotentialPfoodPcoloringPandPfunctionalP
ingredientwPéharacterizationhPstabilityhPandPbioaccessibilitykPLWTo-oFoodoScienceoandoTechnologyhP2016
hPtmhPooviops

5.4 47

34 EncapsulationPofPanPastaxanthinicontainingPlipidPextractPfromPshrimpPwastePbyPcomplexP
coacervationPusingPaPnovelPgelatinâ��cashewPgumPcomplexkPFoodoHydrocolloidshP2016hPsnhPnrrinso 10.6 78

33
αevelopmenthPpropertieshPandPstabilityPofPantioxidantPshrimpPmusclePproteinPfilmsPincorporatingP
carotenoidicontainingPextractsPfromPfoodPbyiproductskPLWTo-oFoodoScienceoandoTechnologyhP2015hP
sqhPnuvinvs

5.4 27

32 EncapsulationPofPcurcuminPinPelectrosprayedPgelatinPmicrospheresPenhancesPitsPbioaccessibilityPandP
widensPitsPusesPinPfoodPapplicationskPInnovativeoFoodoScienceoandoEmergingoTechnologieshP2015hPovhPpmoipmt6.8 90

31 ShrimpPdLitopenaeusPvannameiePmusclePproteinsPasPsourcePtoPdevelopPediblePfilmskPFoodo
HydrocolloidshP2014hPqnhPusivq 10.6 39

30 AdvancesPinPantioxidantPactivePfoodPpackagingkPTrendsoinoFoodoScienceoandoTechnologyhP2014hPprhPqoirn 15.3 351

29 FunctionalPpropertiesPandPantifungalPactivityPofPfilmsPbasedPonPgliadinsPcontainingPcinnamaldehydeP
andPnatamycinkPInternationaloJournaloofoFoodoMicrobiologyhP2014hPntphPsoitn 5.8 44

28 éhemicallyPmodifiedPgliadinsPasPsustainedPreleasePsystemsPforPlysozymekPFoodoHydrocolloidshP2014hP
qnhPrpirv 10.6 35

27
ThePeffectPofPcombinedPtraditionalPandPnovelPtreatmentsPonPoxidativePstatusPofPdolphinfishP
déoryphaenaPhippurusePandPsardinePdSardinaPpilchardusePmusclePlipidskPFoodoScienceoandoTechnologyo
InternationalhP2014hPomhPqpniqm

2.6 9

26 EffectPofPthermoipressingPtemperaturePonPthePfunctionalPpropertiesPof´ bioplasticsPmadePfromPaP
renewablePwheatPgliadinPresinkPLWTo-oFoodoScienceoandoTechnologyhP2014hPrshPnsninst 5.4 11

25 MigrantsPdeterminationPandPbioaccessibilityPstudyPofPethylPlauroylParginatePdLAEePfromPaPLAEPbasedP
antimicrobialPfoodPpackagingPmaterialkPFoodoandoChemicaloToxicologyhP2013hPrshPpspitm 4.7 19

24 ActivePantimicrobialPfoodPandPbeveragePpackagingP2012hPotirq 11

(2012-2017)

3



23 FunctionalityPofPLactobacillusPacidophilusPandPâifidobacteriumPbifidumPincorporatedPtoPedibleP
coatingsPandPfilmskPInnovativeoFoodoScienceoandoEmergingoTechnologieshP2012hPnshPottiouo 6.8 53

22 ActivePantioxidantPpackagingPfilmswPαevelopmentPandPeffectPonPlipidPstabilityPofPbrinedPsardineskP
FoodoChemistryhP2012hPnpnhPnptsinpuq 8.5 166

21 RolePofPsepiolitePinPthePreleasePofPactivePcompoundsPfromPgelatinâ��eggPwhitePfilmskPFoodo
HydrocolloidshP2012hPothPqtriqus 10.6 62

20
FormationPofPzeinPnanoparticlesPbyPelectrohydrodynamicPatomizationwPEffectPofPthePmainP
processingPvariablesPandPsuitabilityPforPencapsulatingPthePfoodPcoloringPandPactivePingredientP
curcuminkPFoodoHydrocolloidshP2012hPouhPuoivn

10.6 225

19 FunctionalPpropertiesPofPbioplasticsPmadePfromPwheatPgliadinsPmodifiedPwithPcinnamaldehydekP
JournaloofoAgriculturaloandoFoodoChemistryhP2011hPrvhPssuvivr 5.7 71

18 âiochemicalPpropertiesPofPbioplasticsPmadePfromPwheatPgliadinsPcrossilinkedPwithPcinnamaldehydekP
JournaloofoAgriculturaloandoFoodoChemistryhP2011hPrvhPnponoiom 5.7 38

17
OxidativePstabilityhPvolatilePcomponentsPandPpolycyclicParomaticPhydrocarbonsPofPcoldismokedP
sardinePdSardinaPpilchardusePandPdolphinfishPdéoryphaenaPhippurusekPLWTo-oFoodoScienceoando
TechnologyhP2011hPqqhPnrntinroq

5.4 17

16 EffectsPofPgelatinPoriginhPbovineihidePandPtunaiskinhPonPthePpropertiesPofPcompoundP
gelatinâ��chitosanPfilmskPFoodoHydrocolloidshP2011hPorhPnqsninqsv 10.6 146

15 InfluencePofPfrozenPstoragePonPaptitudePofPsardinePandPdolphinfishPforPcoldismokingPprocesskPLWTo-o
FoodoScienceoandoTechnologyhP2010hPqphPnoqsinoro 5.4 7

14 âiodegradablePgelatinichitosanPfilmsPincorporatedPwithPessentialPoilsPasPantimicrobialPagentsPforP
fishPpreservationkPFoodoMicrobiologyhP2010hPothPuuvivs 6 449

13 PhysicoichemicalPandPfilmPformingPpropertiesPofPgiantPsquidPdαosidicusPgigasePgelatinkPFoodo
HydrocolloidshP2009hPophPrurirvo 10.6 58

12 ImprovementPofPthePantioxidantPpropertiesPofPsquidPskinPgelatinPfilmsPbyPthePadditionPofP
hydrolysatesPfromPsquidPgelatinkPFoodoHydrocolloidshP2009hPophPnpooinpot 10.6 72

11 PhysicalPandPchemicalPpropertiesPofPtunaiskinPandPbovineihidePgelatinPfilmsPwithPaddedPaqueousP
oreganoPandProsemaryPextractskPFoodoHydrocolloidshP2009hPophPnppqinpqn 10.6 81

10 IncorporationPofPantioxidantPboragePextractPintoPediblePfilmsPbasedPonPsolePskinPgelatinPorPaP
commercialPfishPgelatinkPJournaloofoFoodoEngineeringhP2009hPvohPtuiur 6 153

9 AlternativePfishPspeciesPforPcoldismokingPprocesskPInternationaloJournaloofoFoodoScienceoando
TechnologyhP2009hPqqhPnrorinrpr 3.8 20

8 PhysicoichemicalPandPfilmiformingPpropertiesPofPbovineihidePandPtunaiskinPgelatinwPAPcomparativeP
studykPJournaloofoFoodoEngineeringhP2009hPvmhPqumiqus 6 118

7 AntioxidantPpropertiesPofPtunaiskinPandPbovineihidePgelatinPfilmsPinducedPbyPthePadditionPofP
oreganoPandProsemaryPextractskPFoodoChemistryhP2009hPnnohPnuior 8.5 170

6 FishPgelatinwPaPrenewablePmaterialPforPdevelopingPactivePbiodegradablePfilmskPTrendsoinoFoodoScienceo
andoTechnologyhP2009hPomhPpins 15.3 330

Joaquˆ›n Gˆ‡mez-Estaca

4



5 HighPpressurePtechnologyPasPaPtoolPtoPobtainPhighPqualityPcarpaccioPandPcarpaccioilikePproductsP
fromPfishkPInnovativeoFoodoScienceoandoEmergingoTechnologieshP2009hPnmhPnquinrq 6.8 28

4 AntimicrobialPActivityPofPéompositePEdiblePFilmsPâasedPonPFishPGelatinPandPéhitosanPIncorporatedP
withPélovePEssentialPOilkPJournaloofoAquaticoFoodoProductoTechnologyhP2009hPnuhPqsiro 1.6 46

3 InfluencePofPsalthPsmokehPandPhighPpressurePonPgrowthPofPListeriaPmonocytogenesPandPspoilageP
microfloraPinPcoldismokedPdolphinfishPdéoryphaenaPhippurusekPJournaloofoFoodoProtectionhP2007hPtmhPpvviqmq2.5 25

2 HighPpressurePeffectsPonPthePqualityPandPpreservationPofPcoldismokedPdolphinfishPdéoryphaenaP
hippurusePfilletskPFoodoChemistryhP2007hPnmohPnorminorv 8.5 37

1 EffectPofPfunctionalPediblePfilmsPandPhighPpressurePprocessingPonPmicrobialPandPoxidativePspoilagePinP
coldismokedPsardinePdSardinaPpilchardusekPFoodoChemistryhP2007hPnmrhPrnnirom 8.5 157

List of Publications

5


