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Toxic effect of melanoidins from glucosea€“asparagine on trypsin activity. Food and Chemical
Toxicology, 2009, 47, 2071-2075.

Inactivation of carboxypeptidase A and trypsin by UVa€“visible light. Innovative Food Science and

Emerging Technologies, 2009, 10, 517-521. 5.6 16

Kinetics of Peach Clarified Juice Discoloration Process with an Adsorbent Resin. Food Science and

Technology International, 2008, 14, 57-62.

The Production of Butyl Acetate and Methanol via Reactive and Extractive Distillation. I. Chemical
Equilibrium, Kinetics, and Mass-Transfer Issues. Industrial &amp; Engineering Chemistry Research, 2002, 3.7 63
41, 6663-6669.



ALFONSO GARVAN

# ARTICLE IF CITATIONS

Rheological behaviour of sloe (Prunus spinosa) fruit juices. Journal of Food Engineering, 1996, 27,

423-430.

a8 RHEOLOGICAL BEHAVIOR OF LOQUAT (ERIOBOTRYA JAPONICA) JUICES. Journal of Texture Studies, 1996, 27, 95 9
175-184. :

Vapor-Liquid Equilibrium Data for Methanol, Ethanol, Methyl Acetate, Ethyl Acetate, and o-Xylene at

101.3 kPa. Journal of Chemical &amp; Engineering Data, 1995, 40, 1067-1071.



