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Cross-flow filtration of lees grape juice for non-aromatic white wine production: a case study on an

Italian PDO. European Food Research and Technology, 2019, 245, 2697-2703.

Application of a screening design to recover phytochemicals from spent coffee grounds. Food and N 14
Bioproducts Processing, 2019, 118, 50-57. :

Does bottle color protect red wine from photoa€exidation?. Packaging Technology and Science, 2019, 32,
259-265.

The effect of the addition of gelatinized flour on dough rheology and quality of bread made from 5.9 17
brown wheat flour. LWT - Food Science and Technology, 2019, 106, 240-246. )
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A Technological Solution to Modulate the Aroma Profile during Beer Fermentation. Food and
Bioprocess Technology, 2018, 11, 1259-1266.

Stripping of dissolved oxygen from extra virgin olive oil: Effects on oxidation and biophenols.

Journal of Food Processing and Preservation, 2018, 42, e13832. 2.0 2

Predictive models of the rheological properties and optimal water content in doughs: An application
to ancient grain flours with different degrees of refining. Journal of Cereal Science, 2018, 83, 229-235.

Environmental Impact Assessment of Municipal Solid Waste (MSW) Management in Florence, Italy.

European Journal of Sustainable Development (discontinued), 2018, 7, . 0.9 2

Changes in Olive Paste Composition During Decanter Feeding and Effects on Oil Yield. European
Journal of Lipid Science and Technology, 2017, 119, 1700223.

A Rinetic approach to predict the potential effect of malaxation time-temperature conditions on extra

virgin olive oil extraction yield. Journal of Food Engineering, 2017, 195, 182-190. 5.2 19

Environmental impact assessment of three packages for high-quality extra-virgin olive oil. Journal of
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