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tomato purees obtained using winery by-products. LWT - Food Science and Technology, 2015, 62, 294-3004 4

An itinerant sensory approach to investigate consumers’ perception and acceptability at a food
exhibition. Food Research International, 2016, 90, 91-99
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Individual differences in the perception of orthonasal irritation induced by food. Appetite, 2020,
144,104460

Comparison of reduced sugar high quality chocolates sweetened with stevioside and crude stevia

22 'green’ extract. Journal of the Science of Food and Agriculture, 2017, 97, 2346-2352 43 7
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Phenol-Rich Food Acceptability: The Influence of Variations in Sweetness Optima and
Sensory-Liking Patterns. Nutrients, 2021, 13,
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