
Susana Buxaderas

ListjofjPublicationsjbyjCitations

Source:jhttps://exaly.com/authorypdf/8632636/susanaybuxaderasypublicationsybyycitations.pdf

Version:j2024y04y25j

Thisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexaly.com.jForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabove.

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticle.

40
papers

2,132
citations

25
h-index

40
g-index

40
ext. papers

2,294
ext. citations

5.5
avg, IF

4.21
L-index



m Paper IF Citations

40 xnNindustrialNapproachNinNtheNsearchNofNnaturalNantioxidantsNfromNvegetableNandNfruitNwasteseNFoodt
ChemistrycN2006cNpncNhjndhlg 8.5 433

39
xnalysisNofNvirginNoliveNoilNvolatileNcompoundsNbyNheadspaceNsoliddphaseNmicroextractionNcoupledNtoN
gasNchromatographyNwithNmassNspectrometricNandNflameNionizationNdetectioneNJournaltoft
ChromatographytAcN2003cNpojcNhpdjj

4.5 193

38
SoliddphaseNmicroextractionNinNtheNanalysisNofNvirginNoliveNoilNvolatileNfractionqNmodificationsNinducedN
byNoxidationNandNsuitableNmarkersNofNoxidativeNstatuseNJournaltoftAgriculturaltandtFoodtChemistrycN
2003cNlhcNmlmkdnh

5.7 138

37
SoliddphaseNmicroextractionNinNtheNanalysisNofNvirginNoliveNoilNvolatileNfractionqNcharacterizationNofN
virginNoliveNoilsNfromNtwoNdistinctNgeographicalNareasNofNnorthernNItalyeNJournaltoftAgriculturaltandt
FoodtChemistrycN2003cNlhcNmlnidn

5.7 119

36
SimultaneousNdeterminationNofNvolatileNandNsemidvolatileNaromaticNhydrocarbonsNinNvirginNoliveNoilN
byNheadspaceNsoliddphaseNmicroextractionNcoupledNtoNgasNchromatographyfmassNspectrometryeN
JournaltoftChromatographytAcN2005cNhgpgcNhkmdlk

4.5 77

35 –ifferentNcommercialNyeastNstrainsNaffectingNtheNvolatileNandNsensoryNprofileNofNcavaNbaseNwineeN
InternationaltJournaltoftFoodtMicrobiologycN2008cNhikcNkodln 5.8 75

34 zomparativeNstudyNofNdifferentNextractionNtechniquesNforNtheNanalysisNofNvirginNoliveNoilNaromaeNFoodt
ChemistrycN2007cNhglcNhhnhdhhno 8.5 69

33 xssessmentNofNvolatileNandNsensoryNprofilesNbetweenNbaseNandNsparklingNwineseNJournaltoft
AgriculturaltandtFoodtChemistrycN2010cNlocNiklldmh 5.7 68

32 InfluenceNofNVarietyNandNxgingNonNFoamingNPropertiesNofNzavaNVSparklingNWineWeNieNJournaltoft
AgriculturaltandtFoodtChemistrycN1997cNklcNiligdilil 5.7 61

31 zharacteristicsNofNSparklingNyaseNWinesNxffectingNFoamNyehavioreNJournaltoftAgriculturaltandtFoodt
ChemistrycN1996cNkkcNpopdppl 5.7 59

30 VolatileNcompoundsNofNredNandNwhiteNwinesNbyNheadspaceddsoliddphaseNmicroextractionNusingN
differentNfiberseNJournaltoftChromatographictSciencecN2004cNkicNjhgdm 1.4 58

29
VolatileNandNsemidvolatileNcomponentsNofNoakNwoodNchipsNanalysedNbyNxcceleratedNSolventN
ExtractionNVxSEWNcoupledNtoNgasNchromatographyâ��massNspectrometryNVGzâ��MSWeNFoodtChemistrycN
2007cNhgicNhimgdhimp

8.5 54

28 –eterminationNofNvolatileNphenolsNinNvirginNoliveNoilsNandNtheirNsensoryNsignificanceeNJournaltoft
ChromatographytAcN2008cNhihhcNhdn 4.5 51

27 zharacterizationNofNvolatilesNinNdifferentNdryNginseNJournaltoftAgriculturaltandtFoodtChemistrycN2005cN
ljcNhghlkdmg 5.7 46

26 xssessmentNofNtheNvolatileNcompositionNofNjuicesNofNapricotcNpeachcNandNpearNaccordingNtoNtwoN
pectolyticNtreatmentseNJournaltoftAgriculturaltandtFoodtChemistrycN2005cNljcNnojndkj 5.7 42

25
MonoterpeneNandNsesquiterpeneNhydrocarbonsNofNvirginNoliveNoilNbyNheadspaceNsoliddphaseN
microextractionNcoupledNtoNgasNchromatographyfmassNspectrometryeNJournaltoftChromatographytAcN
2006cNhhilcNhhndij

4.5 42

24 HSdSPMENcoupledNtoNGzfMSNforNqualityNcontrolNofNJuniperusNcommunisNLeNberriesNusedNforNginN
aromatizationeNFoodtChemistrycN2007cNhglcNhnkodhnlk 8.5 41

Susana Buxaderas

2



23
zharacterisationNofNvolatileNcompositionNofNwhiteNsalsifyNVTragopogonNporrifoliusNLeWNbyNheadspaceN
soliddphaseNmicroextractionNVHSdSPMEWNandNsimultaneousNdistillationdextractionNVS–EWNcoupledNtoN
GzdMSeNFoodtChemistrycN2011cNhipcNllndlmk

8.5 36

22 RelationshipNbetweenNfoamNparametersNobtainedNbyNtheNgasdspargingNmethodNandNsensoryN
evaluationNofNsparklingNwineseNJournaltoftthetSciencetoftFoodtandtAgriculturecN2004cNokcNhindhjj 4.3 33

21 InfluenceNofNfattyNacidsNonNwineNfoamingeNJournaltoftAgriculturaltandtFoodtChemistrycN2002cNlgcNngkidl 5.7 33

20 zhangesNinNtheNsorptionNofNdiverseNvolatilesNbyNSaccharomycesNcerevisiaeNleesNduringNsparklingNwineN
agingeNJournaltoftAgriculturaltandtFoodtChemistrycN2010cNlocNhikimdjg 5.7 32

19 xntioxidantNactivityNofNleesNcellNsurfaceNduringNsparklingNwineNsurNlieNagingeNInternationaltJournaltoft
FoodtMicrobiologycN2010cNhkjcNkodlj 5.8 29

18 FoamingNinNGrapeNJuicesNofNWhiteNVarietieseNJournaltoftAgriculturaltandtFoodtChemistrycN1997cNklcNilimdilip5.7 29

17 –eterminationNofNfreeNfattyNacidsNandNtheirNethylNestersNinNmustsNandNwineseNJournaltoft
ChromatographytAcN1997cNnnmcNiojdiph 4.5 29

16 VolatileNphenolsNinNvirginNoliveNoilsqNInfluenceNofNoliveNvarietyNonNtheirNformationNduringNfruitsN
storageeNFoodtChemistrycN2009cNhhmcNmlhdmlm 8.5 25

15 ImprovedNsizedexclusionNhighdperformanceNliquidNchromatographicNmethodNforNtheNsimpleNanalysisN
ofNgrapeNjuiceNandNwineNpolysaccharideseNJournaltoftChromatographytAcN1998cNoijcNjjpdjkn 4.5 24

14 TheNoccurrenceNofNvolatileNandNsemidvolatileNaromaticNhydrocarbonsNinNvirginNoliveNoilsNfromN
northdeasternNItalyeNFoodtControlcN2007cNhocNhigkdhihg 6.2 24

13 InfluenceNofNolivesUNstorageNconditionsNonNtheNformationNofNvolatileNphenolsNandNtheirNroleNinN
offdodorNformationNinNtheNoileNJournaltoftAgriculturaltandtFoodtChemistrycN2009cNlncNhkkpdll 5.7 23

12 xnalysisNofNsparklingNwineNleesNsurfaceNvolatilesNbyNoptimizedNheadspaceNsoliddphaseN
microextractioneNJournaltoftAgriculturaltandtFoodtChemistrycN2009cNlncNjinpdol 5.7 22

11 xssessmentNofNsomeNditerpenoidsNinNcommercialNdistilledNgineNAnalyticatChimicatActacN2008cNmiocNiiidp 6.6 20

10 SparklingNwinesqNfeaturesNandNtrendsNfromNtraditioneNAdvancestintFoodtandtNutritiontResearchcN2012cN
mmcNhdkl 6 19

9 EvolutionNofNsesquiterpeneNhydrocarbonsNinNvirginNoliveNoilNduringNfruitNripeningeNJournaltoft
AgriculturaltandtFoodtChemistrycN2010cNlocNmpnidm 5.7 17

8 FlavonoidNmetabolitesNandNsusceptibilityNofNratNlipoproteinsNtoNoxidationeNAmericantJournaltoft
Physiologyt-tHearttandtCirculatorytPhysiologycN2004cNioncNHiohpdik 5.2 17

7 SurfaceNpropertiesNofNSaccharomycesNcerevisiaeNleesNduringNsparklingNwineNageingNandNtheirNeffectN
onNflocculationeNInternationaltJournaltoftFoodtMicrobiologycN2010cNhkgcNhildjg 5.8 16

6 FoamNMeasurementsNinNWinesqNNzomparisonNofNParametersNObtainedNbyNGasNSpargingNMethodeN
JournaltoftAgriculturaltandtFoodtChemistrycN1997cNklcNkmondkmpg 5.7 16

(1997-2011)

3



5 PecticNEnzymeNTreatmentNEffectsNonNQualityNofNWhiteNGrapeNMustsNandNWineseNJournaltoftFoodt
SciencecN1997cNmicNhhkidhhkp 3.4 16

4 UltrastructuralNchangesNofNsparklingNwineNleesNduringNlongdtermNagingNinNrealNenologicalNconditionseN
FEMStYeasttResearchcN2012cNhicNkmmdnm 3.1 15

3
UltrahighdPerformanceNLiquidNzhromatographyNVUHPLzWdTandemNMassNSpectrometryNVMSfMSWN
QuantificationNofNNineNTargetNIndolesNinNSparklingNWineseNJournaltoftAgriculturaltandtFoodtChemistrycN
2016cNmkcNknnidm

5.7 14

2 PredictionNofNwineNfoamingeNJournaltoftAgriculturaltandtFoodtChemistrycN1999cNkncNjnkjdo 5.7 12

1 zhangesNinNRNxNcatabolitesNofNsparklingNwinesNduringNtheNbiologicalNagingeNJournaltoftAgriculturalt
andtFoodtChemistrycN2013cNmhcNmgiodjl 5.7 5

Susana Buxaderas

4


