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i Paper IF Citations

79 xnNIntegrativeNxpproachNofNanNInNVitroNMeasurementNofNtheNDigestibilityNofNTriacylglycerolsNofN
HumanNMilkeNMoleculescN2021cNimcN 4.8 1

78 TheNcolorNofNgreaterNflamingoNfeathersNfadesNwhenNnoNcosmeticsNareNappliedeNEcologyhandhEvolutioncN
2021cNhhcNhjnnjdhjnnp 2.8 0

77 xccomplishedNHighdResolutionNMetabolomicNandNMolecularNStudiesNIdentifyNNewNzarotenoidN
yiosyntheticNReactionsNinNzyanobacteriaeNJournalhofhAgriculturalhandhFoodhChemistrycN2020cNmocNmihidmiig5.7 1

76 zarotenoidsNandNzhlorophyllsNasNxntioxidantseNAntioxidantscN2020cNpcN 7.1 68

75 ProfileNofNzhlorophyllNzatabolitesNinNSenescentNLeavesNofNIncludesNaNzataboliteNósterifiedNwithN
HydroxytyrosolNhddGlucosideeNJournalhofhNaturalhProductscN2020cNojcNonjdoog 4.9 4

74 DevelopmentNofNanNaccurateNandNdirectNmethodNforNtheNgreenNfoodNcolorantsNdetectioneNFoodh
ResearchhInternationalcN2020cNhjmcNhgpkok 7 4

73 óffectNofNgestationalNageNVpretermNorNfullNtermXNonNlipidNcompositionNofNtheNmilkNfatNglobuleNandNitsN
membraneNinNhumanNcolostrumeNJournalhofhDairyhSciencecN2020cNhgjcNnnkidnnlh 4 8

72 InNVitroNDigestionNforNzontrolNandNMonitoringNofNβoodNóffectsNinNRelationNtoNMicellarizationNIndexNofN
zarotenoidseNMethodshinhMolecularhBiologycN2020cNigojcNjnldjom 1.4

71 xcquisitionNofNMassNSpectrometryNDataNofNzarotenoidsqNxNβocusNonNyigNDataNManagementeNMethodsh
inhMolecularhBiologycN2020cNigojcNhjldhkk 1.4 1

70 HPLzdhrTOβdMSNstudyNofNcopperNchlorophyllsqNzompositionNofNfoodNcolorantsNandNbiochemistryN
afterNingestioneNFoodhChemistrycN2020cNjihcNhimnih 8.5 2

69 InNVitroNDigestionNofNHumanNMilkqNInfluenceNofNtheNLactationNStageNonNtheNMicellarNzarotenoidsN
zontenteNAntioxidantscN2019cNocN 7.1 7

68 ósterifiedNcarotenoidsNasNnewNfoodNcomponentsNinNcyanobacteriaeNFoodhChemistrycN2019cNioncNipldjgi 8.5 16

67 zhlorophyllNOxidativeNMetabolismNDuringNtheNPhototrophicNandNHeterotrophicNGrowthNofeN
AntioxidantscN2019cNocN 7.1 15

66 GreenNNaturalNzolorantseNMoleculescN2019cNikcN 4.8 56

65 MassNspectrometryqNtheNindispensableNtoolNforNplantNmetabolomicsNofNcolourlessNchlorophyllN
cataboliteseNPhytochemistryhReviewscN2018cNhncNkljdkmo 7.7 10

64 InNvitroNbioaccessibilityNofNluteinNfromNcupcakesNfortifiedNwithNaNwaterdsolubleNluteinNestersN
formulationeNJournalhofhFoodhCompositionhandhAnalysiscN2018cNmocNmgdmk 4.1 17

63 DynamicNsignallingNusingNcosmeticsNmayNexplainNtheNreversedNsexualNdichromatismNinNtheN
monogamousNgreaterNflamingoeNBehavioralhEcologyhandhSociobiologycN2018cNnicNh 2.5 3

Antonio Pˆ'rez-Gˆ¡lvez

2



62 βirstdPassNMetabolismNofNzhlorophyllsNinNMiceeNMolecularhNutritionhandhFoodhResearchcN2018cNmicNehogglmi5.9 12

61 xctivitiescNbioavailabilitycNandNmetabolismNofNlipidsNfromNstructuralNmembranesNandNoilsqNPromisingN
researchNonNmildNcognitiveNimpairmenteNPharmacologicalhResearchcN2018cNhjkcNippdjgk 10.2 17

60 zarotenoidNzontentNinNHumanNzolostrumNisNxssociatedNtoNPretermfβulldTermNyirthNzonditioneN
NutrientscN2018cNhgcN 6.7 16

59 yioaccessibilityNofNMarineNzarotenoidseNMarinehDrugscN2018cNhmcN 6 31

58 MassNSpectrometryNofNNondallomerizedNzhlorophyllsNaNandNbNDerivativesNfromNPlantseNCurrenth
OrganichChemistrycN2018cNiicNokidonm 1.7 8

57 MSNtoolsNforNaNsystematicNapproachNinNsurveyNforNcarotenoidsNandNtheirNcommonNmetaboliteseN
ArchiveshofhBiochemistryhandhBiophysicscN2018cNmlgcNoldpi 4.1 8

56 zomprehensiveNchlorophyllNcompositionNinNtheNmainNedibleNseaweedseNFoodhChemistrycN2017cNiiocNmildmjj8.5 36

55 PhyllobilinseNStudieshinhNaturalhProductshChemistrycN2017cNhlpdhph 1.5 5

54 XanthophyllNestersNareNfoundNinNhumanNcolostrumeNMolecularhNutritionhandhFoodhResearchcN2017cNmhcNhnggipm5.9 25

53 NondfluorescentNandNyellowNchlorophyllNcatabolitesNinNJapaneseNplumNfruitsNVPrunusNsalicinacNLindleXeN
FoodhResearchhInternationalcN2017cNhggcNjjidjjo 7 11

52 zarotenoidq˛†dcyclodextrinNstabilityNisNindependentNofNpigmentNstructureeNFoodhChemistrycN2017cNiihcNhjhndhjih8.5 16

51 zhemistryNinNtheNyioactivityNofNzhlorophyllsqNxnNOvervieweNCurrenthMedicinalhChemistrycN2017cNikcNklhldkljm4.3 29

50
zarotenoidsNexclusivelyNsynthesizedNinNredNpepperNVcapsanthinNandNcapsorubinXNprotectNhumanN
dermalNfibroblastsNagainstNUVyNinducedNDNxNdamageeNPhotochemicalhandhPhotobiologicalhSciencescN
2016cNhlcNhigkdhihh

4.2 16

49 TropicalNbatNasNmammalianNmodelNforNskinNcarotenoidNmetabolismeNProceedingshofhthehNationalh
AcademyhofhScienceshofhthehUnitedhStateshofhAmericacN2016cNhhjcNhgpjidn 11.5 23

48 zhlorophyllsN2016cNhildhlo 15

47 zarotenoidsNasNaNSourceNofNxntioxidantsNinNtheNDieteNSubvCellularhBiochemistrycN2016cNnpcNjlpdnl 5.5 29

46 DevelopmentNofNanNaccurateNandNhighdthroughputNmethodologyNforNstructuralNcomprehensionNofN
chlorophyllsNderivativeseNVIXNPhytylatedNderivativeseNJournalhofhChromatographyhAcN2015cNhkgmcNppdhgo 4.5 31

45 DevelopmentNofNanNaccurateNandNhighdthroughputNmethodologyNforNstructuralNcomprehensionNofN
chlorophyllsNderivativeseNVIIXNDephytylatedNderivativeseNJournalhofhChromatographyhAcN2015cNhkhicNpgdp 4.5 28

(2015-2018)
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44 xNnewNprobeNforNtrackingNtheNpresenceNofNóhkhiNfoodNcoloranteNFoodhControlcN2015cNlhcNikgdikj 6.2 10

43
SystematicNHPLzfóSIdHighNResolutiondqTOβdMSNMethodologyNforNMetabolomicNStudiesNinN
NonfluorescentNzhlorophyllNzatabolitesNPathwayeNJournalhofhAnalyticalhMethodshinhChemistrycN2015cN
ighlcNkpgmin

2 20

42 NonfluorescentNchlorophyllNcatabolitesNinNloquatNfruitsNVóriobotryaNjaponicaNLindleXeNJournalhofh
AgriculturalhandhFoodhChemistrycN2014cNmicNhglnmdok 5.7 23

41 βatNcontentNaffectsNbioaccessibilityNandNefficiencyNofNenzymaticNhydrolysisNofNluteinNestersNaddedNtoN
milkNandNyogurteNFoodhResearchhInternationalcN2014cNmlcNhnhdhnm 7 35

40 NondfluorescentNchlorophyllNcatabolitesNinNquinceNfruitseNFoodhResearchhInternationalcN2014cNmlcNilldimi 7 28

39 IntramolecularNzyclisationNasNStructuralNTransformationNofNzarotenoidsNDuringNProcessingNofN
PaprikaNVzapsicumNannuumNLeXNandNPaprikaNOleoresinseNACShSymposiumhSeriescN2013cNigndihn 0.4

38
óffectNofNSimulatedNThermodDegradationNonNtheNzarotenoidscNTocopherolsNandNxntioxidantN
PropertiesNofNTomatoNandNPaprikaNOleoresinseNJAOCSuhJournalhofhthehAmericanhOilhChemistsohSocietycN
2013cNpgcNhmpndhngj

1.8 4

37 zarotenoidsNbioavailabilityNfromNfoodsqNβromNplantNpigmentsNtoNefficientNbiologicalNactivitieseNFoodh
ResearchhInternationalcN2012cNkmcNkjodklg 7 263

36 GreaterNflamingosNPhoenicopterusNroseusNuseNuropygialNsecretionsNasNmakedupeNBehavioralhEcologyh
andhSociobiologycN2011cNmlcNmmldmnj 2.5 41

35
InNvitroNintestinalNabsorptionNofNcarotenoidsNdeliveredNasNmolecularNinclusionNcomplexesNwithN
betadcyclodextrinNisNnotNinhibitedNbyNhighddensityNlipoproteinseNJournalhofhAgriculturalhandhFoodh
ChemistrycN2010cNlocNjihjdih

5.7 10

34 PhysicochemicalNandNmicrobiologicalNcharacterizationNofNtheNdehydrationNprocessingNofNredNpepperN
fruitsNforNpaprikaNproductioneNLWThvhFoodhSciencehandhTechnologycN2010cNkjcNhjlpdhjmn 5.4 21

33 βlavoringNzompoundsNinNRedNPepperNβruitsNVzapsicumNgenusXNandNProcessedNProductsN2010cNpgpdpjk 1

32 StabilityNofNPaprikaNwithoutNsupplementaryNantioxidantsNduringNstorageNunderNindustrialNcontrolledN
conditionseNJournalhofhAgriculturalhandhFoodhChemistrycN2009cNlncNknhodij 5.7 15

31 InNvitroNbioaccessibilityNassessmentNasNaNpredictionNtoolNofNnutritionalNefficiencyeNNutritionhResearchcN
2009cNipcNnlhdmg 4 327

30 DevelopingNanNemulsifierNsystemNtoNimproveNtheNbioaccessibilityNofNcarotenoidseNJournalhofh
AgriculturalhandhFoodhChemistrycN2008cNlmcNhgjokdpg 5.7 28

29 zolorNQualityNinNRedNPepperNVzapsicumNannuumcNLeXNandNDerivedNProductseNACShSymposiumhSeriescN
2008cNjhhdjin 0.4 1

28 DescriptionNofNvolatileNcompoundsNgeneratedNbyNtheNdegradationNofNcarotenoidsNinNpaprikacNtomatoN
andNmarigoldNoleoresinseNFoodhChemistrycN2008cNhgmcNhhkldhhlj 8.5 58

27 xstaxanthinNfromNzrayfishNVProcambarusNclarkiiXNasNaNPigmentaryNIngredientNinNtheNβeedNofNLayingN
HenseNGrasashYhAceitescN2008cNlpcNhjpdhkl 1.3 13
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26
zhangesNinNcompositionNofNtheNlipidNmatrixNproduceNaNdifferentialNincorporationNofNcarotenoidsNinN
micelleseNInteractionNeffectNofNcholesterolNandNoileNInnovativehFoodhSciencehandhEmergingh
TechnologiescN2007cNocNjnpdjok

6.8 29

25 zarotenylflavonoidscNaNnovelNgroupNofNpotentcNdualdfunctionalNantioxidantseNArkivoccN2007cNiggncNinpdipl0.9 10

24
ThermalNdegradationNproductsNformedNfromNcarotenoidsNduringNaNheatdinducedNdegradationN
processNofNpaprikaNoleoresinsNVzapsicumNannuumNLeXeNJournalhofhAgriculturalhandhFoodhChemistrycN
2005cNljcNkoigdm

5.7 12

23 PostprandialNevolutionNofNtheNcarotenoidNcontentNinNtheNtriacylglyceroldrichNlipoproteinNfractionN
afterNaNsingleNingestionNofNvirginNoliveNoilNinNhumanseNFoodhResearchhInternationalcN2005cNjocNhgpndhhgi 7 9

22 ósterificationNofNxanthophyllsNandNitsNeffectNonNchemicalNbehaviorNandNbioavailabilityNofNcarotenoidsN
inNtheNhumaneNNutritionhResearchcN2005cNilcNmjhdmkg 4 68

21 zarotenoidNpigmentsNinNacerolaNfruitsNVMalpighiaNemarginataNDzeXNandNderivedNproductseNEuropeanh
FoodhResearchhandhTechnologycN2005cNiigcNmjdmp 3.4 27

20
DependenceNofNcarotenoidNcontentNandNtemperaturedtimeNregimesNduringNtheNtraditionalNslowN
dryingNofNredNpepperNforNpaprikaNproductionNatNLaNVeraNcountyeNEuropeanhFoodhResearchhandh
TechnologycN2005cNiihcNmkldmli

3.4 17

19 ImpactNofNtheNincreasedNthermalNprocessingNonNretinolNequivalentNvaluesNofNpaprikaNoleoresinseN
JournalhofhFoodhEngineeringcN2005cNnhcNjnpdjol 6 10

18
DegradationcNunderNnondoxygendmediatedNautooxidationcNofNcarotenoidNprofileNpresentNinNpaprikaN
oleoresinsNwithNlipidNsubstratesNofNdifferentNfattyNacidNcompositioneNJournalhofhAgriculturalhandhFoodh
ChemistrycN2004cNlicNmjidn

5.7 25

17 zhangesNinNtheNcarotenoidNmetabolismNofNcapsicumNfruitsNduringNapplicationNofNmodelizedNslowN
dryingNprocessNforNpaprikaNproductioneNJournalhofhAgriculturalhandhFoodhChemistrycN2004cNlicNlhodii 5.7 21

16
ScreeningNpharmaceuticalNpreparationsNcontainingNextractsNofNturmericNrhizomecNartichokeNleafcN
devilUsNclawNrootNandNgarlicNorNsalmonNoilNforNantioxidantNcapacityeNJournalhofhPharmacyhandh
PharmacologycN2003cNllcNpohdm

4.8 47

15 IncorporationNofNcarotenoidsNfromNpaprikaNoleoresinNintoNhumanNchylomicronseNBritishhJournalhofh
NutritioncN2003cNopcNnondpj 3.6 76

14 DegradationNofNnondesterifiedNandNesterifiedNxanthophyllsNbyNfreeNradicalseNBiochimicahEthBiophysicah
ActahvhGeneralhSubjectscN2002cNhlmpcNjhdk 4 49

13 xNrapidNspectrophotometricNmethodNforNtheNdeterminationNofNperoxideNvalueNinNfoodNlipidsNwithN
highNcarotenoidNcontenteNJAOCSuhJournalhofhthehAmericanhOilhChemistsohSocietycN2001cNnocNhhlhdhhll 1.8 69

12 StructuredreactivityNrelationshipNinNtheNoxidationNofNcarotenoidNpigmentsNofNtheNpepperNVzapsicumN
annuumNLeXeNJournalhofhAgriculturalhandhFoodhChemistrycN2001cNkpcNkomkdp 5.7 47

11 óffectNofNhighdoleicNsunflowerNseedNonNtheNcarotenoidNstabilityNofNgroundNpeppereNJAOCSuhJournalhofh
thehAmericanhOilhChemistsohSocietycN2000cNnncNnpdoj 1.8 9

10
zarotenoidNcontentNofNtheNvarietiesNJarandaNandNJarizaNVzapsicumannuumNLeXNandNresponseNduringN
theNindustrialNslowNdryingNandNgrindingNstepsNinNpaprikaNprocessingeNJournalhofhAgriculturalhandhFoodh
ChemistrycN2000cNkocNipnidm

5.7 41

9 óffectNofNhighdtemperatureNdegradativeNprocessesNonNketocarotenoidsNpresentNinNpaprikaN
oleoresinseNJournalhofhAgriculturalhandhFoodhChemistrycN2000cNkocNipmmdnh 5.7 20

(2000-2007)
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8 ParticipationNofNpepperNseedNinNtheNstabilityNofNpaprikaNcarotenoidseNJAOCSuhJournalhofhthehAmericanh
OilhChemistsohSocietycN1999cNnmcNhkkpdhklk 1.8 6

7
βattyNacidNcompositionNofNtwoNnewNpepperNvarietiesNVzapsicumNannuumNLeNcveNJarandaNandNJarizaXeN
óffectNofNdryingNprocessNandNnutritionalNaspectseNJAOCSuhJournalhofhthehAmericanhOilhChemistsoh
SocietycN1999cNnmcNigldigo

1.8 36

6 PredictionNofNdecolorationNinNpaprikaNoleoresinseNxpplicationNtoNstudiesNofNstabilityNinN
thermodynamicallyNcompensatedNsystemseNJournalhofhAgriculturalhandhFoodhChemistrycN1999cNkncNpkldlh 5.7 14

5 zolorNQualityNinNPaprikaNOleoresinseNJournalhofhAgriculturalhandhFoodhChemistrycN1998cNkmcNlhikdlhin 5.7 40

4 TermodegradacionNdeNcarotenoidesNenNelNpimentˆ‡neNGrasashYhAceitescN1997cNkocNipgdipm 1.3 6

3 LipiddSolubleNVitaminsqNNutritionalNandNβunctionalNxspectsjpdlj

2 PaprikaNProductionqNzurrentNProcessingNTechniquesNandNómergingNTechnologieshgjhdhgkk

1 ProcessingNofNRedNPepperNβruitsNVzapsicumNxnnuumNLeXNforNProductionNofNPaprikaNandNPaprikaNOleoresinlmldlnp4
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