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2
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Pre- and Postharvest Preventive Measures and Intervention Strategies to Control Microbial Food
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13 Phenolic Compounds and Related Enzymes Are Not Rate-Limiting in Browning Development of
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14 Ozonated Water Extends the Shelf Life of Fresh-Cut Lettuce. Journal of Agricultural and Food
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17 Microbial, nutritional and sensory quality of rocket leaves as affected by different sanitizers.
Postharvest Biology and Technology, 2006, 42, 86-97. 2.9 165

18 Phenolic Metabolites in Red Pigmented Lettuce (Lactuca sativa). Changes with Minimal Processing and
Cold Storage. Journal of Agricultural and Food Chemistry, 1997, 45, 4249-4254. 2.4 163
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19 Role of commercial sanitizers and washing systems on epiphytic microorganisms and sensory quality
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20 A Comparative Study of Flavonoid Compounds, Vitamin C, and Antioxidant Properties of Baby Leaf
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25 Disinfection potential of ozone, ultraviolet-C and their combination in wash water for the fresh-cut
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26 Effect of different sanitizers on microbial and sensory quality of fresh-cut potato strips stored
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27 Effect of Selected Browning Inhibitors on Phenolic Metabolism in Stem Tissue of Harvested Lettuce.
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28
Growth and bacteriocin production by lactic acid bacteria in vegetable broth and their effectiveness
at reducing Listeria monocytogenes in vitro and in fresh-cut lettuce. Food Microbiology, 2007, 24,
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2.1 134

29
Suitability of aqueous chlorine dioxide versus sodium hypochlorite as an effective sanitizer for
preserving quality of fresh-cut lettuce while avoiding by-product formation. Postharvest Biology and
Technology, 2010, 55, 53-60.
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30
Cross-contamination of fresh-cut lettuce after a short-term exposure during pre-washing cannot be
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31 Low oxygen levels and light exposure affect quality of fresh-cut Romaine lettuce. Postharvest
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33 Induction of Antioxidant Flavonol Biosynthesis in Fresh-Cut Potatoes. Effect of Domestic Cooking.
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35 Characterization and Quantitation of Phenolic Compounds in New Apricot (Prunus armeniacaL.)
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36 Determination of phenolic compounds in honeys with different floral origin by capillary zone
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Cross-Contamination, of Fresh-Cut Escarole. Journal of Food Protection, 2008, 71, 2514-2518. 0.8 100
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48
Minimum free chlorine residual level required for the inactivation of Escherichia coli O157:H7 and
trihalomethane generation during dynamic washing of fresh-cut spinach. Food Control, 2014, 42,
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50 Controlled atmosphere preserves quality and phytonutrients in wild rocket (Diplotaxis tenuifolia).
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Effect of Carbon Dioxide on Anthocyanins, Phenylalanine Ammonia Lyase and Glucosyltransferase in
the Arils of Stored Pomegranates. Journal of the American Society for Horticultural Science, 1998,
123, 136-140.
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53 Ready-to-eat vegetables: Current problems and potential solutions to reduce microbial risk in the
production chain. LWT - Food Science and Technology, 2017, 85, 284-292. 2.5 90

54 Antioxidant Capacity and Phenolic Content of Spinach As Affected by Genetics and Maturation.
Journal of Agricultural and Food Chemistry, 2005, 53, 8618-8623. 2.4 89
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RevisiÃ³n: El pardeamiento enzimÃ¡tico en frutas y hortalizas mÃnimamente procesadas Review: Enzymatic
browning in minimally processed fruit and vegetables. Food Science and Technology International,
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56 Electrochemical disinfection: An efficient treatment to inactivate Escherichia coli O157:H7 in process
wash water containing organic matter. Food Microbiology, 2012, 30, 146-156. 2.1 85

57 Vitamin C retention in fresh-cut potatoes. Postharvest Biology and Technology, 2002, 26, 75-84. 2.9 83
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phenolics. Food Chemistry, 2009, 115, 1337-1344. 4.2 83

59 Quality changes in fresh cut tomato as affected by modified atmosphere packaging. Postharvest
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Sensory quality, bioactive constituents and microbiological quality of green and red fresh-cut
lettuces (Lactuca sativa L.) are influenced by soil and soilless agricultural production systems.
Postharvest Biology and Technology, 2012, 63, 16-24.

2.9 77
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Postharvest Biology and Technology, 2013, 75, 75-85. 2.9 69

67 Effect of Regulated Deficit Irrigation and Crop Load on the Antioxidant Compounds of Peaches.
Journal of Agricultural and Food Chemistry, 2008, 56, 3601-3608. 2.4 68
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72 Browning susceptibility of minimally processed Baby and Romaine lettuces. European Food Research
and Technology, 1999, 209, 52-56. 1.6 63
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81 Assessment of microbial risk factors and impact of meteorological conditions during production of
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84 Physiological, phytochemical and structural changes of multiâ€•leaf lettuce caused by salt stress.
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120 Operational limits of sodium hypochlorite for different fresh produce wash water based on
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Disinfection by-products generated by sodium hypochlorite and electrochemical disinfection in
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Control, 2019, 100, 46-52.
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Chemosphere, 2022, 288, 132583. 4.2 28
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Fur Lebensmittel-Untersuchung Und -Forschung, 1995, 200, 278-281. 0.7 27
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madeira. Phytochemistry, 1993, 34, 227-232. 1.4 26
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134 Cross-contamination of Escherichia coli O157:H7 is inhibited by electrolyzed water combined with salt
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Journal of Agricultural and Food Chemistry, 2008, 56, 11334-11341. 2.4 24
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138 Flavonoid Aglycones and Glycosides from Teucrium gnaphalodes. Journal of Natural Products, 1985,
48, 859-860. 1.5 23
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Biology and Technology, 1997, 12, 203-212. 2.9 23
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Journal of Applied Microbiology, 2007, 103, 2542-2549. 1.4 22
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the Science of Food and Agriculture, 2013, 93, 415-421.
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of baby spinach. Journal of the Science of Food and Agriculture, 2018, 98, 2973-2980. 1.7 21
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Monitoring of human enteric virus and coliphages throughout water reuse system of wastewater
treatment plants to irrigation endpoint of leafy greens. Science of the Total Environment, 2021, 782,
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3.9 21

147 Harvest maturity indicators of leafy vegetables. Stewart Postharvest Review, 0, 8, 1-9. 0.7 21

148 Modelling of E. coli inactivation by chlorine dioxide in irrigation water. Agricultural Water
Management, 2017, 192, 98-102. 2.4 20

149 Disinfection byâ€•products in baby lettuce irrigated with electrolysed water. Journal of the Science of
Food and Agriculture, 2018, 98, 2981-2988. 1.7 20

150 LCâ€“MS untargeted metabolomics reveals early biomarkers to predict browning of fresh-cut lettuce.
Postharvest Biology and Technology, 2018, 146, 9-17. 2.9 20

151 Postharvest Handling Conditions Affect Internalization of Salmonella in Baby Spinach during
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153 Effect of Water Stress and Storage Time on Anthocyanins and Other Phenolics of Different Genotypes
of Fresh Sweet Basil. Journal of Agricultural and Food Chemistry, 2015, 63, 9223-9231. 2.4 19
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greenhouse peppers and the influence of fertilizer solutions. Food Control, 2016, 67, 90-95. 2.8 19
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Systematics and Ecology, 1991, 19, 697-698. 0.6 18
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Innovative Food Science and Emerging Technologies, 2020, 66, 102533. 2.7 18
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spinach. Postharvest Biology and Technology, 2015, 110, 9-17. 2.9 17

162 Hyperspectral Imaging to Evaluate the Effect of IrrigationWater Salinity in Lettuce. Applied Sciences
(Switzerland), 2016, 6, 412. 1.3 17
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163 Suitability of different Escherichia coli enumeration techniques to assess the microbial quality of
different irrigation water sources. Food Microbiology, 2016, 58, 29-35. 2.1 17

164 Impact of weather conditions, leaf age and irrigation water disinfection on the major epiphytic
bacterial genera of baby spinach grown in an open field. Food Microbiology, 2019, 78, 46-52. 2.1 17

165 l-Galactono-Î³-Lactone Dehydrogenase Activity and Vitamin C Content in Fresh-Cut Potatoes Stored
under Controlled Atmospheres. Journal of Agricultural and Food Chemistry, 2003, 51, 4296-4302. 2.4 16

166 Ultraviolet-C and Induced Stilbenes Control Ochratoxigenic Aspergillus in Grapes. Journal of
Agricultural and Food Chemistry, 2008, 56, 9990-9996. 2.4 16

167 Comprehensive evaluation of different storage conditions for the varietal screening of lettuce for
fresh-cut performance. Postharvest Biology and Technology, 2016, 120, 36-44. 2.9 16

168 Micellar Electrokinetic Capillary Chromatography of Methylated Flavone Aglycones. Journal of Liquid
Chromatography and Related Technologies, 1995, 18, 3007-3019. 0.9 15

169 Effect of different levels of CO2 on the antioxidant content and the polyphenol oxidase activity of
â€˜Rochaâ€™ pears during cold storage. Journal of the Science of Food and Agriculture, 2006, 86, 509-517. 1.7 15

170 Nâ€•terminal proâ€•brain natriuretic peptide level determined at different times identifies transient
ischaemic attack patients with atrial fibrillation. European Journal of Neurology, 2014, 21, 679-683. 1.7 15

171 Identification of sampling points suitable for the detection of microbial contamination in fresh-cut
processing lines. Food Control, 2016, 59, 841-848. 2.8 15

172
Two-Season Study of the Influence of Regulated Deficit Irrigation and Reflective Mulch on Individual
and Total Phenolic Compounds of Nectarines at Harvest and during Storage. Journal of Agricultural
and Food Chemistry, 2010, 58, 11783-11789.

2.4 14

173 Climatic variations influence the dynamic of epiphyte bacteria of baby lettuce. Food Research
International, 2015, 68, 54-61. 2.9 14

174 Influence of water stress and storage time on preservation of the fresh volatile profile of three basil
genotypes. Food Chemistry, 2017, 221, 169-177. 4.2 14

175 Critical points affecting the microbiological safety of bell peppers washed with peroxyacetic acid in a
commercial packinghouse. Food Microbiology, 2020, 88, 103409. 2.1 14

176
Peroxyacetic acid and chlorine dioxide unlike chlorine induce viable but non-culturable (VBNC) stage
of Listeria monocytogenes and Escherichia coli O157:H7 in wash water. Food Microbiology, 2021, 100,
103866.

2.1 14

177 Correlations between flavonoid composition and infrageneric taxonomy of some european Galeopsis
species. Phytochemistry, 1991, 30, 3311-3314. 1.4 12

178 Distribution of 8-Hydroxyflavone glycosides and flavonoid aglycones in some Spanish Sideritis
species. Biochemical Systematics and Ecology, 1993, 21, 487-497. 0.6 12

179
Effects of oxygen-depleted atmospheres on survival and growth of Listeria monocytogenes on
fresh-cut Iceberg lettuce stored at mild abuse commercial temperatures. Food Microbiology, 2015, 48,
17-21.

2.1 12

180
Off-odor compounds responsible for quality loss of minimally processed baby spinach stored under
MA of low O2 and high CO2 using GCâ€“MS and olfactometry techniques. Postharvest Biology and
Technology, 2017, 129, 129-135.

2.9 12



12

MarÃa I Gil

# Article IF Citations

181 PHYTONUTRIENT CONTENT IN NEW APRICOT (PRUNUS ARMENIACA L.) VARIETIES. Acta Horticulturae, 2006,
, 363-368. 0.1 11

182 Fresh-cut fruit and vegetables. , 2008, , 475-504. 11

183 Chlorate accumulation in commercial lettuce cultivated in open field and irrigated with reclaimed
water. Food Control, 2020, 114, 107283. 2.8 11

184 Modified atmosphere packaging (MAP). , 2002, , 342-370. 10

185 Preharvest factors and fresh-cut quality of leafy vegetables. Acta Horticulturae, 2016, , 57-64. 0.1 10

186 Chemical risks associated with readyâ€•toâ€•eat vegetables: quantitative analysis to estimate formation
and/or accumulation of disinfection byproducts during washing. EFSA Journal, 2019, 17, e170913. 0.9 10

187 Organic acids as browning inhibitors on harvested "Baby" lettuce and endive. European Food Research
and Technology, 1997, 205, 375-379. 0.6 9

188 Ultrasound treatments improve the microbiological quality of water reservoirs used for the
irrigation of fresh produce. Food Research International, 2015, 75, 140-147. 2.9 9

189 External and vacuolar flavonoids from Nepeta transcaucasica. Biochemical Systematics and Ecology,
1992, 20, 589-590. 0.6 8

190 Frozen Vegetable Processing Plants Can Harbour Diverse Listeria monocytogenes Populations:
Identification of Critical Operations by WGS. Foods, 2022, 11, 1546. 1.9 8

191 Flavonoid in some Leonurus, Chaiturus and Panzerina species (Lamiaceae). Biochemical Systematics and
Ecology, 1993, 21, 531-532. 0.6 7

192 Overview of Hazards in Fresh-Cut Produce Production: Control and Management of Food Safety
Hazards. , 2005, , 155-219. 6

193 MODIFIED ATMOSPHERE PACKAGING OF FRESH-CUT TOMATO. Acta Horticulturae, 2001, , 703-704. 0.1 6

194 Analysis of methodologies for the study of composition and biochemical carbohydrate changes in
harvest and postharvest onion bulbs. Phyton, 2010, 79, 123-132. 0.4 6

195 MAP, product safety and nutritional quality. , 2003, , 208-230. 5

196 Practical applications of sensor-based methodologies for monitoring peracetic acid (PAA) as a
disinfectant of fresh produce wash water. Food Control, 2021, 121, 107632. 2.8 5

197 Occurrence and Accumulation of Human Enteric Viruses and Phages in Process Water from the Fresh
Produce Industry. Foods, 2021, 10, 1853. 1.9 5

198 Electrochemical disinfection of process wash water for the fresh-cut industry. Acta Horticulturae,
2018, , 371-378. 0.1 3
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199 Leafy vegetables: Fresh and fresh-cut mature spinach. , 2020, , 551-555. 3

200 Leafy vegetables: Baby leaves. , 2020, , 527-536. 3

201 EFFECT OF STORAGE TEMPERATURE ON QUALITY OF ARTICHOKES (Cynara scolymus L.). Acta
Horticulturae, 2001, , 555-557. 0.1 3

202 QUANTIFICATION OF CHLOROGENIC ACID AND POLYPHENOL OXIDASE ACTIVITY IN 'ROCHA' PEAR AFTER
CA-LONG STORAGE. Acta Horticulturae, 2003, , 405-408. 0.1 3

203 Water management and its effect on the postharvest quality of fresh-cut vegetables. Stewart
Postharvest Review, 0, 9, 1-8. 0.7 3

204 PRE- AND POSTHARVEST STRATEGIES TO ENHANCE BIOACTIVE CONSTITUENTS OF FRUITS AND VEGETABLES.
Acta Horticulturae, 2015, , 95-106. 0.1 2

205 Water and Wastewater Use in the Fresh Produce Industry: Food Safety and Environmental
Implications. , 2018, , 59-76. 2

206 Suitability of centrifuge water for detecting the presence of Escherichia coli versus finished
fresh-cut lettuce testing. Food Microbiology, 2019, 84, 103271. 2.1 2

207 CA/MA on bioactive compounds. , 2020, , 131-146. 2

208 Use of Chlorine Dioxide to Treat Recirculated Process Water in a Commercial Tomato Packinghouse:
Microbiological and Chemical Risks. Frontiers in Sustainable Food Systems, 2020, 4, . 1.8 2

209 EFFECT OF IRRIGATION PRACTICES ON THE QUALITY OF FRESH-CUT LETTUCE. Acta Horticulturae, 2012, ,
511-514. 0.1 2

210 Postharvest research and industry implications. Acta Horticulturae, 2019, , 1-8. 0.1 1

211 Phyllosphere microbial communities of leafy vegetables affected by irrigation water sanitation. Acta
Horticulturae, 2019, , 393-398. 0.1 1

212 La importancia del agua en la industria de alimentos vegetales. Arbor, 2020, 196, 547. 0.1 1

213 The impact of light on modified atmosphere storage and quality of fresh produce. , 2020, , 167-184. 1

214 Mushrooms. , 2020, , 577-581. 1

215 Management of preharvest and postharvest factors related to quality and safety aspects of leafy
vegetables. Acta Horticulturae, 2021, , 1-12. 0.1 1

216 EFFECTS OF LOW-OXYGEN AND HIGH-CARBON DIOXIDE ATMOSPHERE ON POSTHARVEST QUALITY OF
ARTICHOKES. Acta Horticulturae, 2003, , 385-388. 0.1 1
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217
Corrigendum to â€œModelling growth of Escherichia coli O157:H7 in fresh-cut lettuce submitted to
commercial process conditions: Chlorine washing and modified atmosphere packagingâ€• [YFMIC 33
(2013) 131â€“138]. Food Microbiology, 2014, 41, 96.

2.1 0

218 Food safety management system (FSMS) adjusted to the characteristics of the leafy greens production
chain context in Spain. Acta Horticulturae, 2016, , 219-224. 0.1 0

219 Effect of calcium and anti-browning agents on total phenols and antioxidant capability of â€˜Packhamâ€™s
Triumphâ€™ pears packed in modified atmosphere. Acta Horticulturae, 2018, , 291-300. 0.1 0

220 Impact of climate change and global trends on the microbial quality of leafy greens. Acta
Horticulturae, 2018, , 51-56. 0.1 0

221 Leafy vegetables: Fresh-cut lettuce. , 2020, , 545-550. 0

222 UPLC-QTOF-MS metabolomics reveals biomarkers related to browning susceptibility of fresh-cut
lettuce. Acta Horticulturae, 2021, , 43-46. 0.1 0

223 Monitoring and control of wash water sanitation. Acta Horticulturae, 2021, , 75-80. 0.1 0

224 Untargeted metabolomics to explain browning of fresh-cut lettuce. Acta Horticulturae, 2019, , 653-657. 0.1 0


