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Whole Blood Transcriptome Profiling Reveals Positive Effects of Olive Leaves-Supplemented Diet on
Cholesterol in Goats. Animals, 2021, 11, 1150.

Evaluation of Chemical Composition and Meat Quality of Breast Muscle in Broilers Reared under
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Dietary supplementation of Saanen goats with dried licorice root modifies chemical and textural
properties of dairy products. Journal of Dairy Science, 2020, 103, 52-62.

Physical, Nutritional, and Sensory Properties of Cheese Obtained from Goats Fed a Dietary

Supplementation with Olive Leaves. Animals, 2020, 10, 2238. Lo 1

Volatile Profile in Yogurt Obtained from Saanen Goats Fed with Olive Leaves. Molecules, 2020, 25, 2311.

Proteolytic Volatile Profile and Electrophoretic Analysis of Casein Composition in Milk and Cheese

Derived from Mironutrient-Fed Cows. Molecules, 2020, 25, 2249. L7 2

Influence of olive leaves feeding on chemical-nutritional quality of goat ricotta cheese. European

Food Research and Technology, 2020, 246, 923-930.

Dietary Grape Pomace Supplementation in Dairy Cows: Effect on Nutritional Quality of Milk and Its
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Volatile Flavor Compounds in Cheese as Affected by Ruminant Diet. Molecules, 2020, 25, 461.

Influence of Grape Pomace Intake on Nutritional Value, Lipid Oxidation and Volatile Profile of Poultry

Meat. Foods, 2020, 9, 508. 1.9 34

Nutrigenomic Effects of Long-Term Grape Pomace Supplementation in Dairy Cows. Animals, 2020, 10,
714.

Metagenomic and volatile profiles of ripened cheese obtained from dairy ewes fed a dietary hemp seed

supplementation. Journal of Dairy Science, 2020, 103, 5882-5892. 14 1

Chemical-nutritional characteristics and aromatic profile of milk and related dairy products obtained
from goats fed with extruded linseed. Asian-Australasian Journal of Animal Sciences, 2020, 33, 148-156.

Zinc supplementation of lactating dairy cows: effects on chemical-nutritional quality and volatile
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Chemical-nutritional parameters and volatile profile of eggs and cakes made with eggs from ISA
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Feeding influences the oxidative stability of poultry meat treated with ozone. Asian-Australasian
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Effects of selenium supplementation on chemical composition and aromatic profiles of cow milk and
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Whole Blood Transcriptome Analysis Reveals Positive Effects of Dried Olive Pomace-Supplemented Diet
on Inflammation and Cholesterol in Laying Hens. Animals, 2019, 9, 427.
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Dietary selenium intake in lactating dairy cows modifies fatty acid composition and volatile profile of
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Zinc supplementation of dairy cows: Effects on chemical composition, nutritional quality and
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Zinc supplementation of Friesian cows: Effect on chemical-nutritional composition and aromatic
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lodine Supplemented Diet Positively Affect Inmune Response and Dairy Product Quality in Fresian Cow. 1.0 n
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