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h Paper IF Citations

112 íONωROtoOanalyseOtheOlipidOprofileOinOtheOglycerideOfractionOofOdifferentOcategoriesOofOóberianO
dryfcuredOhamsggOFoodmChemistryeO2022eOlqleOjlklpj 8.5 0

111 UltrasoundOparametersOusedOtoOcharacterizeOóberianOfreshOporkOloinsOofOdifferentOfeedingOsystemsgO
JournalmofmFoodmEngineeringeO2022eOljmeOjjiprn 6 0

110 znOexperimentalOprotocolOtoOdetermineOqualityOparametersOofOdryfcuredOloinsOusingOlowffieldO
ωagneticOResonanceOómaginggOJournalmofmFoodmEngineeringeO2022eOljleOjjipni 6 0

109 ómprovementsOinOtheOmethodologyOforOfattyOacidsOanalysisOinOmeatOproductssOOnefstageO
transmethylationOandOfastfé—OmethodgOFoodmChemistryeO2022eOlpjeOjlirrn 8.5 0

108 OptimizationOofOtheOimageOacquisitionOprocedureOinOlowffieldOωRóOforOnonfdestructiveOanalysisOofO
loinOusingOpredictiveOmodelsgOPeerJmComputermScienceeO2021eOpeOenql 2.7 0

107 —ontentsOandOcompositionOofOindividualOphospholipidOclassesOfromObicepsOfemorisOrelatedOtoOtheO
rearingOsystemOinOóberianOpiggOFoodmChemistryeO2021eOllqeOjkqjik 8.5 0

106 ávaluationOofOfreshOmeatOqualityObyOíyperspectralOómagingOaíSóbeONuclearOωagneticOResonanceO
aNωRbOandOωagneticOResonanceOómagingOaωRóbsOzOreviewgOMeatmScienceeO2021eOjpkeOjiqlmi 6.4 24

105 SensoryOprofileOandOconsumerOperceptionOofOmeatOproductsOenrichedOwithOáPzOandODízOusingOfishO
oilOmicrocapsulesgOInternationalmJournalmofmFoodmSciencemandmTechnologyeO2021eOnoeOkrkofkrlp 3.8 1

104 StudyOonOfishOoilOmicrocapsulesOasOneatOandOaddedOtoOmeatOmodelOsystemssOánrichmentOandO
bioaccesibilityOofOáPzOandODízgOLWTm-mFoodmSciencemandmTechnologyeO2020eOjkieOjiqrmo 5.4 5

103 ávaluatingOtheOuseOofOfishOoilOmicrocapsulesOasOomegaflOvehicleOinOcookedOandOdryfcuredOsausagesOasO
affectedObyOtheirOprocessingeOstorageOandOcookinggOMeatmScienceeO2020eOjokeOjiqilj 6.4 22

102 âishOoilhlycopeneOmicrocapsulesOasOaOsourceOofOeicosapentaenoicOandOdocosahexaenoicOacidssOaOcaseO
studyOonOspreadsgOJournalmofmthemSciencemofmFoodmandmAgricultureeO2020eOjiieOjqpnfjqqo 4.3 3

101 ωonitoringOtheOProcessingOofODryOâermentedOSausagesOwithOaOPortableONóRSODevicegOFoodseO2020eOreO 4.9 6

100 áffectOofOOmegaflOωicrocapsulesOzdditionOonOtheOProfileOofOVolatileO—ompoundsOinOánrichedO
Dryf—uredOandO—ookedOSausagesgOFoodseO2020eOreO 4.9 2

99 RadialOTexturessOzONewOzpproachOtoOznalyzeOωeatOQualityObyOUsingOωRógOLecturemNotesminmComputerm
ScienceeO2019eOmprfmqo 0.9

98 SousfvideOcookingOofOmeatsOzOωaillarizedOapproachgOInternationalmJournalmofmGastronomymandmFoodm
ScienceeO2019eOjoeOjiijlq 2.8 17

97
NappingOcombinedOwithOultrafflashOprofileOaUâPbOmethodologyOforOsensoryOassessmentOofOcodOandO
porkOsubjectedOtoOdifferentOcookingOmethodsOandOconditionsgOEuropeanmFoodmResearchmandm
TechnologyeO2019eOkmneOkkkjfkklj

3.4 6

96 NearOónfraredOReflectanceOspectroscopyOtoOanalyseOtextureOrelatedOcharacteristicsOofOsousOvideOporkO
loinggOJournalmofmFoodmEngineeringeO2019eOkoleOmjpfmkl 6 11
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95 —omparisonOofOdifferentOimageOanalysisOalgorithmsOonOωRóOtoOpredictOphysicofchemicalOandOsensoryO
attributesOofOloingOChemometricsmandmIntelligentmLaboratorymSystemseO2018eOjqieOnmfol 3.8 12

94 NearfinfraredOspectroscopyfbasedOanalysisOtoOstudyOsensoryOparametersOonOporkOloinsOasOaffectedO
byOcookingOmethodsOandOconditionsgOJournalmofmthemSciencemofmFoodmandmAgricultureeO2018eOrqeOmkkpfmklo 4.3 13

93 znalysisOofOωRóObyOfractalsOforOpredictionOofOsensoryOattributessOzOcaseOstudyOinOloingOJournalmofmFoodm
EngineeringeO2018eOkkpeOjfji 6 15

92 zpplyingOlDOtextureOalgorithmsOonOωRóOtoOevaluateOqualityOtraitsOofOloingOJournalmofmFoodmEngineering
eO2018eOkkkeOknqfkoo 6 10

91 ómprovingOtheOlipidOprofileOofOreadyftofcookOmeatOproductsObyOadditionOofOomegaflOmicrocapsulessO
effectOonOoxidationOandOsensoryOanalysisgOJournalmofmthemSciencemofmFoodmandmAgricultureeO2018eOrqeOnlikfnljk4.3 25

90 ánrichmentOofO—intaOSeneseOburgersOwithOomegaflOfattyOacidsgOáffectOofOtypeOofOadditionOandO
storageOconditionsOonOqualityOcharacteristicsgOGrasasmYmAceiteseO2018eOoreOkln 1.3 22

89 OptimizationOofOωRóOzcquisitionOandOTextureOznalysisOtoOPredictOPhysicofchemicalOParametersOofO
αoinsObyODataOωininggOFoodmandmBioprocessmTechnologyeO2017eOjieOpnifpnq 5.1 21

88 TasteOcompoundsOandOconsumerOacceptanceOofOchickenOsoupsOasOaffectedObyOcookingOconditionsgO
InternationalmJournalmofmFoodmPropertieseO2017eOkieOSjnmfSjon 3 8

87 PredictionOofOporkOqualityOparametersObyOapplyingOfractalsOandOdataOminingOonOωRógOFoodmResearchm
InternationaleO2017eOrreOplrfpmp 7 23

86 NewOfractalOfeaturesOandOdataOminingOtoOdetermineOfoodOqualityObasedOonOωRógOIEEEmLatinmAmericam
TransactionseO2017eOjneOjpppfjpqm 0.7 10

85 áffectOofO—ookingO—onditionsOonOQualityO—haracteristicsOofO—onfitO—odsOPredictionObyOωRógO
InternationalmJournalmofmFoodmEngineeringeO2017eOjleO 1.9 5

84 NonfdestructiveOanalysisOofOsensoryOtraitsOofOdryfcuredOloinsObyOωRófcomputerOvisionOtechniquesOandO
dataOmininggOJournalmofmthemSciencemofmFoodmandmAgricultureeO2017eOrpeOkrmkfkrnk 4.3 15

83 ánrichmentOofO—hickenONuggetsOwithOωicroencapsulatedOOmegaflOâishOOilsOáffectOofOârozenOStorageO
TimeOonOOxidativeOStabilityOandOSensoryOQualitygOFoodmandmBioprocessmTechnologyeO2016eOreOkqnfkrp 5.1 45

82 âattyOacidOcompositionOinOdoubleOandOmultilayeredOmicrocapsulesOofOˇ�flOasOaffectedObyOstorageO
conditionsOandOtypeOofOemulsionsgOFoodmChemistryeO2016eOjrmeOmpofqo 8.5 32

81 ωodelingOsaltOdiffusionOinOóberianOhamObyOapplyingOωRóOandOdataOmininggOJournalmofmFoodmEngineering
eO2016eOjqreOjjnfjkk 6 34

80 DataOωiningOonOωRóf—omputationalOTextureOâeaturesOtoOPredictOSensoryO—haracteristicsOinOíamgO
FoodmandmBioprocessmTechnologyeO2016eOreOorrfpiq 5.1 18

79 VolatileOcompoundsOandOphysicochemicalOcharacteristicsOduringOstorageOofOmicrocapsulesOfromO
differentOfishOoilOemulsionsgOFoodmandmBioproductsmProcessingeO2015eOroeOnkfom 4.9 40

78
PhysicochemicalOandOmicrobiologicalOchangesOduringOtheOrefrigeratedOstorageOofOlambOloinsO
sousfvideOcookedOatOdifferentOcombinationsOofOtimeOandOtemperaturegOFoodmSciencemandmTechnologym
InternationaleO2015eOkjeOnjkfkk

2.6 14

(2015-2018)
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77 zdvancedOglycationOendOproductseOphysicofchemicalOandOsensoryOcharacteristicsOofOcookedOlambO
loinsOaffectedObyOcookingOmethodOandOadditionOofOflavourOprecursorsgOFoodmChemistryeO2015eOjoqeOmqpfrn 8.5 48

76
SuitabilityOofOUsingOωonolayeredOandOωultilayeredOámulsionsOforOωicroencapsulationOofOˇ�flOâattyO
zcidsObyOSprayODryingsOáffectOofOStorageOatODifferentOTemperaturesgOFoodmandmBioprocessmTechnology
eO2015eOqeOjiifjjj

5.1 56

75 VolatileOcompoundOprofileOofOsousfvideOcookedOlambOloinsOatOdifferentOtemperatureftimeO
combinationsgOMeatmScienceeO2015eOjiieOnkfnp 6.4 38

74 QualityOcharacteristicsOofOfriedOlambOnuggetsOfromOlowfvalueOmeatOcutssOáffectOofOformulationOandO
freezingOstoragegOFoodmSciencemandmTechnologymInternationaleO2015eOkjeOnilfjj 2.6 3

73 zORapidOandOzccurateOáxtractionOProcedureOforOznalysingOâreeOzminoOzcidsOinOωeatOSamplesObyO
é—fωSgOInternationalmJournalmofmAnalyticalmChemistryeO2015eOkijneOkirkjm 1.4 12

72 óncludingOlDftexturesOinOaO—omputerOVisionOSystemOtoOznalyzeOQualityOTraitsOofOαoingOLecturemNotesm
inmComputermScienceeO2015eOmnofmon 0.9 10

71 áffectOofOdifferentOtemperatureftimeOcombinationsOonOlipidOandOproteinOoxidationOofOsousfvideO
cookedOlambOloinsgOFoodmChemistryeO2014eOjmreOjkrflo 8.5 85

70 zpplyingOdataOminingOandO—omputerOVisionOTechniquesOtoOωRóOtoOestimateOqualityOtraitsOinOóberianO
hamsgOJournalmofmFoodmEngineeringeO2014eOjljeOqkfqq 6 42

69 áffectOofOmuscleOtypeOandOfrozenOstorageOonOtheOqualityOparametersOofOóberianOrestructuredOmeatO
preparationsgOFoodmSciencemandmTechnologymInternationaleO2014eOkieOnmlfnm 2.6 2

68 áffectOofOaddedOphosphateOandOtypeOofOcookingOmethodOonOphysicofchemicalOandOsensoryOfeaturesO
ofOcookedOlambOloinsgOMeatmScienceeO2014eOrpeOorfpn 6.4 22

67 áffectOofOdifferentOtemperatureftimeOcombinationsOonOphysicochemicaleOmicrobiologicaleOtexturalO
andOstructuralOfeaturesOofOsousfvideOcookedOlambOloinsgOMeatmScienceeO2013eOrleOnpkfq 6.4 113

66
éasOchromatographyfmassOspectrometryOmethodOforOtheOdeterminationOofOfreeOaminoOacidsOasOtheirO
dimethylftertfbutylsilylOaTBDωSbOderivativesOinOanimalOsourceOfoodgOJournalmofmAgriculturalmandmFoodm
ChemistryeO2012eOoieOkmnofol

5.7 39

65 áffectOofOsolventOtoOsampleOratioOonOtotalOlipidOextractedOandOfattyOacidOcompositionOinOmeatO
productsOwithinOdifferentOfatOcontentgOMeatmScienceeO2012eOrjeOlorfpl 6.4 15

64 áffectOofObrineOthawinghsaltingOonOendogenousOenzymeOactivityOandOsensoryOqualityOofOóberianO
dryfcuredOhamgOFoodmMicrobiologyeO2012eOkreOkmpfnm 6 12

63 áffectOofOdietaryOconjugatedOlinoleicOacidOinOcombinationOwithOmonounsaturatedOfattyOacidsOonOtheO
compositionOandOqualityOtraitsOofOcookedOloingOFoodmChemistryeO2011eOjkmeOnjqfnko 8.5 5

62 ωRófbasedOanalysisOofOfeedingObackgroundOeffectOonOfreshOóberianOhamgOFoodmChemistryeO2011eOjkoeOjloofjlpk8.5 34

61 UseOofOsimultaneousObrineOthawinghsaltingOinOdryfcuredOóberianOhamOproductiongOJournalmofmFoodm
EngineeringeO2011eOjimeOljoflkj 6 11

60 PrefcureOfreezingOeffectOonOphysicochemicaleOtextureOandOsensoryOcharacteristicsOofOóberianOhamgO
FoodmSciencemandmTechnologymInternationaleO2011eOjpeOjkpfll 2.6 17
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59 óndividualOphospholipidOclassesOfromOiberianOpigOmeatOasOaffectedObyOdietgOJournalmofmAgriculturalmandm
FoodmChemistryeO2010eOnqeOjpnnfoi 5.7 10

58 ωuscleOindividualOphospholipidOclassesOthroughoutOtheOprocessingOofOdryfcuredOhamsOinfluenceOofO
prefcureOfreezinggOMeatmScienceeO2010eOqmeOmljfo 6.4 7

57 ónfluenceOofOprefcureOfreezingOofOóberianOhamOonOproteolyticOchangesOthroughoutOtheOripeningO
processgOMeatmScienceeO2010eOqneOjkjfo 6.4 26

56 ωRófbasedOanalysiseOlipidOcompositionOandOsensoryOtraitsOforOstudyingOóberianOdryfcuredOhamsOfromO
pigsOfedOwithOdifferentOdietsgOFoodmResearchmInternationaleO2010eOmleOkmqfknm 7 37

55 ónfluenceOofOprefcureOfreezingOonOtheOprofileOofOvolatileOcompoundsOduringOtheOprocessingOofOóberianO
hamsgOJournalmofmthemSciencemofmFoodmandmAgricultureeO2010eOrieOqqkfri 4.3 16

54 SensoryOtraitsOpredictionOinOdryfcuredOhamsOfromOfreshOproductOviaOωRóOandOlipidOcompositiongO
JournalmofmFoodmEngineeringeO2010eOjijeOjnkfjnp 6 12

53
VolatileOcompoundsOofOexperimentalOliverOpˆ¢tˆ'OfromOpigsOfedOconjugatedOlinoleicOacidOinO
combinationOwithOmonounsaturatedOfattyOacidsgOJournalmofmthemSciencemofmFoodmandmAgricultureeO2009eO
qreOkirofkjio

4.3 0

52 αiverOpˆ¢tˆ'OfromOpigsOfedOconjugatedOlinoleicOacidOandOmonounsaturatedOfattyOacidsgOEuropeanmFoodm
ResearchmandmTechnologyeO2009eOkkqeOpmrfpnq 3.4 7

51 ónfluenceOofOprefcureOfreezingOofOóberianOhamsOonOlipolyticOchangesOandOlipidOoxidationgOInternationalm
JournalmofmFoodmSciencemandmTechnologyeO2009eOmmeOkkqpfkkrn 3.8 11

50
QuantitativeOchangesOinOtheOfattyOacidOprofileOofOlipidOfractionsOofOfreshOloinOfromOpigsOasOaffectedObyO
dietaryOconjugatedOlinoleicOacidOandOmonounsaturatedOfattyOacidsOduringOrefrigeratedOstoragegO
JournalmofmFoodmCompositionmandmAnalysiseO2009eOkkeOjikfjjj

4.1 5

49 VolatileOcompoundsOofOfreshOandOdryfcuredOloinOasOaffectedObyOdietaryOconjugatedOlinoleicOacidOandO
monounsaturatedOfattyOacidsgOMeatmScienceeO2009eOqjeOnmrfno 6.4 21

48 SubcutaneousOandOintramuscularOlipidOtraitsOasOtoolsOforOclassifyingOóberianOpigsOasOaOfunctionOofOtheirO
feedingObackgroundgOMeatmScienceeO2009eOqjeOolkfmi 6.4 30

47 áffectOofOprefreezingOhamsOonOendogenousOenzymeOactivityOduringOtheOprocessingOofOóberianO
dryfcuredOhamsgOMeatmScienceeO2009eOqkeOkmjfo 6.4 25

46 StudyOofOsaltingOandOpostfsaltingOstagesOofOfreshOandOthawedOóberianOhamsgOMeatmScienceeO2008eOpreOoppfqk6.4 21

45 áffectOofOdietaryOconjugatedOlinoleicOacidOinOcombinationOwithOmonounsaturatedOfattyOacidsOonOtheO
meatOcompositionOandOqualityOtraitsOofOdryfcuredOloingOMeatmScienceeO2008eOqieOjlirfjr 6.4 26

44 OxidativeOchangesOofOfreshOloinOfromOpigeOcausedObyOdietaryOconjugatedOlinoleicOacidOandO
monounsaturatedOfattyOacidseOduringOrefrigeratedOstoragegOFoodmChemistryeO2008eOjjjeOplifplp 8.5 15

43 âattyOacidOcompositionOandOoxidativeOsusceptibilityOofOfreshOloinOandOliverOfromOpigsOfedOconjugatedO
linoleicOacidOinOcombinationOwithOmonounsaturatedOfattyOacidsgOFoodmChemistryeO2008eOjiqeOqofro 8.5 19

42 —omparisonOofOdifferentOmethodsOforOtotalOlipidOquantificationOinOmeatOandOmeatOproductsgOFoodm
ChemistryeO2008eOjjieOjiknfr 8.5 91

(2008-2010)
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41 znalysisOofOPhospholipidsOinOωuscleOâoodsO2008eOjopfjqo

40 StereospecificOanalysisOofOphospholipidOclassesOinOskeletalOmuscleOfromOratsOfedOdifferentOfatO
sourcesgOJournalmofmAgriculturalmandmFoodmChemistryeO2007eOnneOojrjfp 5.7 7

39
—hangesOinOtheOfattyOacidOprofileOofOtheOsubcutaneousOfatOofOswineOthroughoutOfatteningOasOaffectedO
byOdietaryOconjugatedOlinoleicOacidOandOmonounsaturatedOfattyOacidsgOJournalmofmAgriculturalmandm
FoodmChemistryeO2007eOnneOjiqkifo

5.7 21

38 ómprovementOofOaOsolidOphaseOextractionOmethodOforOseparationOofOanimalOmuscleOphospholipidO
classesgOFoodmChemistryeO2007eOjikeOqpnfqpr 8.5 23

37 αipolyticOandOoxidativeOchangesOinOóberianOdryfcuredOloingOMeatmScienceeO2007eOpneOljnfkl 6.4 33

36 ωonitoringOtheOripeningOprocessOofOóberianOhamObyOcomputerOvisionOonOmagneticOresonanceOimaginggO
MeatmScienceeO2007eOpoeOnojfp 6.4 52

35 StereospecificOanalysisOofOphospholipidOclassesOinOratOmusclegOEuropeanmJournalmofmLipidmSciencemandm
TechnologyeO2006eOjiqeOqlnfqmj 3 12

34
áffectOofOdurationOofOtheOωontaneraOdietOonOtheOhydrocarbonOfractionOofOintramuscularOlipidsOfromO
óberianOdryfcuredOhamtOcharacterizationObyOgasOchromatographygOJournalmofmthemSciencemofmFoodmandm
AgricultureeO2006eOqoeOjimifjimn

4.3 4

33 StudyOofOtheObranchedOhydrocarbonOfractionOofOintramuscularOlipidsOfromOóberianOdryfcuredOhamgO
MeatmScienceeO2005eOoreOjkrflm 6.4 10

32 znalyzingOmagneticOresonanceOimagesOofOóberianOporkOloinOtoOpredictOitsOsensorialOcharacteristicsgO
ComputermVisionmandmImagemUnderstandingeO2005eOrqeOlmmfloi 4.3 42

31 ThresholdingOωethodsOonOωRóOtoOávaluateOóntramuscularOâatOαevelOonOóberianOíamgOLecturemNotesminm
ComputermScienceeO2005eOorpfpim 0.9 6

30 VolatileOcompoundsOonOtheOsurfaceOandOwithinOóberianOdryfcuredOloingOEuropeanmFoodmResearchmandm
TechnologyeO2004eOkjreOmmnfmnj 3.4 13

29 ómprovementOofOaOsolidOphaseOextractionOmethodOforOanalysisOofOlipidOfractionsOinOmuscleOfoodsgO
AnalyticamChimicamActaeO2004eOnkieOkijfkin 6.6 116

28 ωeatOqualityOcharacteristicsOinOdifferentOlinesOofOóberianOpigsgOMeatmScienceeO2004eOopeOkrrflip 6.4 44

27 âattyOacidsOandOtriacylglycerolsOprofilesOfromOdifferentOtypesOofOóberianOdryfcuredOhamsgOMeatm
ScienceeO2004eOoqeOpjfp 6.4 51

26 VolatileOcompoundsOinOóberianOdryfcuredOloingOMeatmScienceeO2004eOoqeOlrjfmii 6.4 118

25 αinearOhydrocarbonsOcontentOofOintramuscularOlipidsOofOdryfcuredOóberianOhamgOMeatmScienceeO2004eO
ooeOkrnflii 6.4 7

24 —omputerOVisionOzlgorithmsOVersusOTraditionalOωethodsOinOâoodOTechnologysOTheODesiredO
—orrelationgOLecturemNotesminmComputermScienceeO2004eOnrfoo 0.9 1
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23 ωagneticOresonanceOimagingOasOaOpredictiveOtoolOforOsensoryOcharacteristicsOandOintramuscularOfatO
contentOofOdryfcuredOloingOJournalmofmthemSciencemofmFoodmandmAgricultureeO2003eOqleOkoqfkpm 4.3 22

22 ávolutionOofOfattyOacidsOfromOintramuscularOlipidOfractionsOduringOripeningOofOóberianOhamsOasO
affectedObyO˛–ftocopherylOacetateOsupplementationOinOdietgOFoodmChemistryeO2003eOqjeOjrrfkip 8.5 21

21 ódentificationOandOquantificationOofOcholesterolOandOcholesterolOoxidationOproductsOinOdifferentO
typesOofOóberianOhamsgOJournalmofmAgriculturalmandmFoodmChemistryeO2003eOnjeOnpqofrj 5.7 30

20 ωathematicalOωorphologyOonOωRóOforOtheODeterminationOofOóberianOíamOâatO—ontentgOLecturemNotesm
inmComputermScienceeO2003eOlnrfloo 0.9 6

19 RecognizingOmarblingOinOdryfcuredOóberianOhamObyOmultiscaleOanalysisgOPatternmRecognitionmLetterseO
2002eOkleOjljjfjlkj 4.7 25

18 âreefrangeOrearingOincreasesOanflbOpolyunsaturatedOfattyOacidsOofOneutralOandOpolarOlipidsOinOswineO
musclesgOFoodmChemistryeO2002eOpqeOkjrfkkn 8.5 48

17 αipidOtraitsOofOmusclesOasOrelatedOtoOgenotypeOandOfatteningOdietOinOóberianOpigssOtotalOintramuscularO
lipidsOandOtriacylglycerolsgOMeatmScienceeO2002eOoieOlnpfol 6.4 76

16 nfzlkaneOcontentOofOintramuscularOlipidsOofOóberianOfreshOhamOfromOdifferentOfeedingOsystemsOandO
crossbreedinggOMeatmScienceeO2001eOnpeOlpjfp 6.4 16

15 StudyOofOtheObranchedOhydrocarbonOfractionOofOintramuscularOlipidsOfromOóberianOfreshOhamgOMeatm
ScienceeO2001eOnqeOjpnfr 6.4 21

14 âreeOaminoOacidsOandOotherOnonfvolatileOcompoundsOformedOduringOprocessingOofOóberianOhamgOMeatm
ScienceeO2001eOnreOlolfq 6.4 71

13 áffectOofOfreefrangeOrearingOandO˛–ftocopherolOandOcopperOsupplementationOonOfattyOacidOprofilesO
andOsusceptibilityOtoOlipidOoxidationOofOfreshOmeatOfromOóberianOpigsgOFoodmChemistryeO2000eOoqeOnjfnr 8.5 65

12
SensoryOcharacteristicsOofOóberianOhamsOónfluenceOofOrearingOsystemOandOmuscleOlocationhO
—aracteristicasOsensorialesOdelOjamˆ‡nOóbˆ'ricosOónfluenciaOdelOsistemaOdeOengordeOyOdelOmˆ”sculogOFoodm
SciencemandmTechnologymInternationaleO2000eOoeOklnfkmk

2.6 66

11
UnsaponifiableOfractionOandOnfalkaneOprofileOofOsubcutaneousOfatOfromOóberianOhamOhOâracciˆ‡nO
insaponificableOyOperfilOdeOlosOnfalcanosOdeOlaOgrasaOsubcutˆ¡neaOdelOjamˆ‡nOóbˆ'ricogOFoodmSciencemandm
TechnologymInternationaleO1999eOneOkkrfkll

2.6 17

10
áffectOofO˛–â��tocopherylOacetateOsupplementationOandOtheOextensiveOfeedingOofOpigsOonOtheOvolatileO
aldehydesOduringOtheOmaturationOofOóberianOhamOhOáfectoOdelOsuplementoOconOacetatoOdeO
˛–â��tocoferolOyOdeOlaOalimentaciˆ‡nOenOextensiveOdelOcerdoOenOlosOaldehˆ›dosOvolˆ¡tilesOduranteOlaO
maduraciˆ‡nOdelOjamˆ‡nOóbˆ'ricogOFoodmSciencemandmTechnologymInternationaleO1999eOneOklnfkmj

2.6 23

9 OxidativeOandOlipolyticOchangesOduringOripeningOofOóberianOhamsOasOaffectedObyOfeedingOregimesO
extensiveOfeedingOandOalphaftocopherylOacetateOsupplementationgOMeatmScienceeO1999eOnkeOjonfpk 6.4 86

8 PredictionOofOtheOfeedingObackgroundOofOóberianOpigsOusingOtheOfattyOacidOprofileOofOsubcutaneouseO
muscleOandOhepaticOfatgOMeatmScienceeO1998eOmreOjnnfol 6.4 82

7
ónfluenciaOdeOlasOcondicionesOdeOelaboraciˆ‡nOsobreOlaOproteolisisOduranteOlaOmaduraciˆ‡nOdelOjamˆ‡nO
ibˆ'ricoOónfluenceOofOtheOprocessingOconditionsOofOóberianOhamOonOproteolysisOduringOripeninggOFoodm
SciencemandmTechnologymInternationaleO1998eOmeOjpfkk

2.6 21

6 ónfluenceOofOfinishingOdietOonOfattyOacidOprofilesOofOintramuscularOlipidseOtriglyceridesOandO
phospholipidsOinOmusclesOofOtheOóberianOpiggOMeatmScienceeO1997eOmneOkolfpi 6.4 149

(1997-2003)
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5 íydrolysisOandOlossOofOextractabilityOofOproteinsOduringOripeningOofOiberianOhamgOMeatmScienceeO1994eO
lpeOkjpfkp 6.4 68
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