
Belen Gˆ�mez

ListiofiPublicationsibyiCitations

Source:ihttps:zzexalyycomzauthorxpdfz9131663zbelenxgomezxpublicationsxbyxcitationsypdf

Version:i2024x04x28i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyycomyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley

26
papers

1,374
citations

17
h-index

26
g-index

26
ext. papers

1,713
ext. citations

6.2
avg, IF

4.84
L-index



l Paper IF Citations

26 BioactiveRpeptidesRasRnaturalRantioxidantsRinRfoodRproductsRâ��RARreviewhRTrendssinsFoodsSciencesands
TechnologyfR2018fRqsfRkmpgknq 15.3 212

25 ActiveRpackagingRfilmsRwithRnaturalRantioxidantsRtoRbeRusedRinRmeatRindustrytRARreviewhRFoods
ResearchsInternationalfR2018fRkkmfRsmgkjk 7 210

24 ”ssentialRoilsRasRnaturalRadditivesRtoRpreventRoxidationRreactionsRinRmeatRandRmeatRproductstRAR
reviewhRFoodsResearchsInternationalfR2018fRkkmfRkopgkpp 7 161

23 PrebioticRpotentialRofRpectinsRandRpecticRoligosaccharidesRderivedRfromRlemonRpeelRwastesRandR
sugarRbeetRpulptRARcomparativeRevaluationhRJournalsofsFunctionalsFoodsfR2016fRljfRkjrgklk 5.1 160

22 PurificationfRcharacterizationfRandRprebioticRpropertiesRofRpecticRoligosaccharidesRfromRorangeRpeelR
wasteshRJournalsofsAgriculturalsandsFoodsChemistryfR2014fRplfRsqpsgrl 5.7 109

21 MicroencapsulationRofRantioxidantRcompoundsRthroughRinnovativeRtechnologiesRandRitsRspecificR
applicationRinRmeatRprocessinghRTrendssinsFoodsSciencesandsTechnologyfR2018fRrlfRkmogknq 15.3 69

20 PecticRoligosacharidesRfromRlemonRpeelRwastestRproductionfRpurificationfRandRchemicalR
characterizationhRJournalsofsAgriculturalsandsFoodsChemistryfR2013fRpkfRkjjnmgom 5.7 56

19 ChestnutsRandRbygproductsRasRsourceRofRnaturalRantioxidantsRinRmeatRandRmeatRproductstRARreviewhR
TrendssinsFoodsSciencesandsTechnologyfR2018fRrlfRkkjgklk 15.3 55

18 NanoencapsulationRofRPromisingRBioactiveRCompoundsRtoRémproveRTheirRAbsorptionfRStabilityfR
–unctionalityRandRtheRAppearanceRofRtheR–inalR–oodRProductshRMoleculesfR2021fRlpfR 4.8 40

17
ProductionfRPurificationfRandRinRVitroR”valuationRofRtheRPrebioticRPotentialRofR
ArabinoxylooligosaccharidesRfromRBrewerasRSpentRGrainhRJournalsofsAgriculturalsandsFoodsChemistryfR
2015fRpmfRrnlsgmr

5.7 38

16 ManufactureRandRevaluationRofRxylooligosaccharidesRfromRcornRstoverRasRemergingRprebioticR
candidatesRforRhumanRhealthhRLWTs-sFoodsSciencesandsTechnologyfR2017fRqqfRnnsgnos 5.4 30

15 ShelfRlifeRstudyRofRhealthyRporkRliverRpˆ¢tˆ'RwithRaddedRseaweedRextractsRfromRAscophyllumR
nodosumfR–ucusRvesiculosusRandRBifurcariaRbifurcatahRFoodsResearchsInternationalfR2018fRkklfRnjjgnkk 7 30

14
énfluenceRofRdifferentRsourcesRofRvegetablefRwheyRandRmicroalgaeRproteinsRonRtheRphysicochemicalR
propertiesRandRaminoRacidRprofileRofRfreshRporkRsausageshRLWTs-sFoodsSciencesandsTechnologyfR2019fR
kkjfRmkpgmlm

5.4 29

13 ProductionRofRpectingderivedRoligosaccharidesRfromRlemonRpeelsRbyRextractionfRenzymaticR
hydrolysisRandRmembraneRfiltrationhRJournalsofsChemicalsTechnologysandsBiotechnologyfR2016fRskfRlmnglnq3.5 24

12 ManufactureRandRPropertiesRofRGlucomannansRandRGlucomannooligosaccharidesR“erivedRfromR
KonjacRandROtherRSourceshRJournalsofsAgriculturalsandsFoodsChemistryfR2017fRpofRljksgljmk 5.7 23

11
PhenolicRprofileRofRoilsRobtainedRfromRThorchataTRbygproductsRassistedRbyRsupercriticalgCORandRitsR
relationshipRwithRantioxidantRandRlipidRoxidationRparameterstRTripleRTO–gLCgMSgMSR
characterizationhRFoodsChemistryfR2019fRlqnfRrpogrqk

8.5 23

10 ”mergingRprebioticsRobtainedRfromRlemonRandRsugarRbeetRbyproductstR”valuationRofRtheirRinRvitroR
fermentabilityRbyRprobioticRbacteriahRLWTs-sFoodsSciencesandsTechnologyfR2019fRkjsfRkqglo 5.4 21

Belen Gˆ�mez

2



9 ValorizationRofRanRinvasiveRwoodyRspeciesfRAcaciaRdealbatafRbyRmeansRofRéonicRliquidRpretreatmentR
andRenzymaticRhydrolysishRJournalsofsChemicalsTechnologysandsBiotechnologyfR2014fRrsfRkmmqgkmnm 3.5 15

8
PotentialRofR–ructooligosaccharidesRandRXylooligosaccharidesRasRSubstratesRToRCounteractRtheR
UndesirableR”ffectsRofRSeveralRAntibioticsRonR”lderR–ecalRMicrobiotatRAR–irstRinRVitroRApproachhR
JournalsofsAgriculturalsandsFoodsChemistryfR2018fRppfRsnlpgsnmq

5.7 14

7
AssessmentRofRtheRSuitabilityRofRPitangaRLeafR”xtractRasRaRNaturalRAntioxidantRforR”nhancingRCanolaR
OilRStabilitytRMonitoringRLipidROxidationRParametershREuropeansJournalsofsLipidsSciencesands
TechnologyfR2019fRklkfRkrjjnnq

3 13

6 PecticROligosaccharidesRandROtherR”mergingRPrebioticsR2016fR 13

5 ChallengesRandRopportunitiesRregardingRtheRuseRofRalternativeRproteinRsourcestRAquacultureRandR
insectshRAdvancessinsFoodsandsNutritionsResearchfR2019fRrsfRlosglso 6 10

4
ReplacementRofRsoyRproteinRwithRotherRlegumesRorRalgaeRinRturkeyRbreastRformulationtRChangesRinR
physicochemicalRandRtechnologicalRpropertieshRJournalsofsFoodsProcessingsandsPreservationfR2018fR
nlfRekmrno

2.1 10

3 ”ffectRofRorganicRacidsRonRtheRqualityRofRsheepRâ��buchadaâ��tR–romRfoodRsafetyRtoRphysicochemicalfR
nutritionalfRandRsensorialRevaluationhRJournalsofsFoodsProcessingsandsPreservationfR2019fRnmfRekmrqq 2.1 4

2 ”valuationRofRtheRAntioxidantRCapacityRofRaRGuaranaRSeedR”xtractRonRCanolaROilRLipidRStabilityRUsingR
AcceleratedRStoragehREuropeansJournalsofsLipidsSciencesandsTechnologyfR2018fRkljfR 3 3

1 ”xtractionRofROligosaccharidesRWithRPrebioticRPropertiesR–romRAgrogéndustrialRWastesR2017fRkmkgkpk 2

List of Publications

3


