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71 xffectLofLinformativeLclaimsLonLtheLattitudeLofLItalianLconsumersLtowardsLculturedLmeatLandL
relationshipLamongLvariablesLusedLinLanLexplicitLapproachaaLFoodnResearchnInternationalXL2022XLdhdXLddckkd7 0

70 vombinedLinfluenceLofLTtSeRfkLgenotypeLandLPROPLphenotypeLonLtheLintensityLofLbasicLtastesXL
astringencyLandLpungencyLinLtheLItalianLtasteLprojectaLFoodnQualitynandnPreferenceXL2022XLlhXLdcgfid 5.8 2

69 IsLpurchasingLofLvegetableLdishesLaffectedLbyLorganicLorLlocalLlabelsrLxmpiricalLevidenceLfromLaL
universityLcanteenaaLAppetiteXL2022XLdchllh 4.5

68 zeneticLvariationsLassociatedLwithLtheLsoapyLflavorLperceptionLinLzorgonzolaLPwOLcheeseaLFoodn
QualitynandnPreferenceXL2022XLllXLdcghil 5.8

67 RelationshipLbetweenLSensoryLtttributesXLTwisULLikingLandLVolatileLOrganicLvompositionLofL
zorgonzolaLPwOLvheeseaLFoodsXL2021XLdcXL 4.9 1

66 PhenolYRichLyoodLtcceptabilitymLTheLInfluenceLofLVariationsLinLSweetnessLOptimaLandL
SensoryYLikingLPatternsaLNutrientsXL2021XLdfXL 6.7 1

65 yullyLdilutableLThymusLvulgarisLessentialLoilmaceticLorLpropionicLacidLmicroemulsionsLareLpotentLfruitL
disinfectingLsolutionsaLFoodnChemistryXL2021XLfgfXLdekgdd 8.5 14

64
IndividualLdifferencesLinLresponsivenessLtoLoralLsensationsLandLodoursLwithLchemestheticLactivitymL
RelationshipsLbetweenLsensoryLmodalitiesLandLimpactLonLtheLhedonicLresponseaLFoodnQualitynandn
PreferenceXL2021XLkkXLdcgdde

5.8 6

63 tLthreeYyearLlongitudinalLstudyLonLtheLuseLofLpreYorderingLinLaLuniversityLcanteenaLAppetiteXL2021XL
difXLdchecf 4.5 3

62 ïodelingLSofteningL”ineticsLatLvellularLScaleLandLPhytochemicalsLxxtractabilityLinLvauliflowerL
underLwifferentLvookingLTreatmentsaLFoodsXL2021XLdcXL 4.9 1

61 TheLroleLofLsourLandLbitterLperceptionLinLlikingXLfamiliarityLandLchoiceLforLphenolYrichLplantYbasedL
foodsaLFoodnQualitynandnPreferenceXL2021XLlfXLdcgehc 5.8 4

60 yoodLNeophobiaXLOdorLandLTasteLSensitivityXLandLOverallLylavorLPerceptionLinLyoodaaLFoodsXL2021XL
dcXL 4.9 1

59 zenderLwifferencesLinLyatYRichLïeatLvhoicemLInfluenceLofLPersonalityLandLtttitudesaLNutrientsXL2020XL
deXL 6.7 6

58 PhysicoYvhemicalLvharacterizationLofLTunisianLvanaryLPalmLTLHortaLxxLvhabaudULwatesLandL
xvaluationLofLTheirLtdditionLinLuiscuitsaLFoodsXL2020XLlXL 4.9 2

57
zenderXLtgeXLzeographicalLtreaXLyoodLNeophobiaLandLTheirLRelationshipsLwithLtheLtdherenceLtoL
theLïediterraneanLwietmLNewLInsightsLfromLaLLargeLPopulationLvrossYSectionalLStudyaLNutrientsXL
2020XLdeXL

6.7 15

56 TheLinfluenceLofLgreenLteaLextractLasLtheLsteepingLsolutionLonLnutritionalLandLmicrobialL
characteristicsLofLgerminatedLwheataLFoodnChemistryXL2020XLffeXLdejekk 8.5 5

55 LinkingLproducersSLandLconsumersSLperceptionsLinLtheLvalorisationLofLnonYtimberLforestLproductsmL
tnLanalysisLofLOgiekLforestLhoneyaLFoodnResearchnInternationalXL2020XLdfjXLdclgdj 7 6
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54 NutritionalXLantioxidantLandLsensoryLpropertiesLofLfunctionalLbeefLburgersLformulatedLwithLchiaL
seedsLandLgojiLpureeXLbeforeLandLafterLinLvitroLdigestionaLMeatnScienceXL2020XLdidXLdckced 6.4 23

53 HornLultrasonicYassistedLbleachingLofLvegetableLoilsLwithLvariousLviscositiesLasLaLgreenLprocessmL
vomputationalLfluidLdynamicsLsimulationLofLprocessaLIndustrialnCropsnandnProductsXL2020XLdhiXLddekgh 5.9 3

52 ItalianLconsumersSLattitudesLtowardsLentomophagymLInfluenceLofLhumanLfactorsLandLpropertiesLofL
insectsLandLinsectYbasedLfoodaLFoodnResearchnInternationalXL2020XLdfjXLdclidl 7 35

51
PrincipalLvomponentLtnalysisLofLTimeYRelatedLvhangesLofLSomeLxssentialLïineralLvontentsLofL
vannedLSilverLvarpLTHypophthalmichthysLmolitrixULinLwifferentLyillingLïediaaLBiologicalnTracen
ElementnResearchXL2020XLdlfXLeidYejc

4.5 1

50 TheLattitudesLofLItalianLconsumersLtowardsLjellyfishLasLnovelLfoodaLFoodnQualitynandnPreferenceXL
2020XLjlXLdcfjke 5.8 30

49 IndividualLdifferencesLinLtheLperceptionLofLorthonasalLirritationLinducedLbyLfoodaLAppetiteXL2020XL
dggXLdcggic 4.5 8

48 TheLxffectLofLUltrasonicLProbeLSizeLforLxffectiveLUltrasoundYtssistedLPregelatinizedLStarchaLFoodn
andnBioprocessnTechnologyXL2019XLdeXLdkheYdkie 5.1 11

47 InfluencesLofLPsychologicalLTraitsLandLPROPLTasterLStatusLonLyamiliarityLwithLandLvhoiceLofL
PhenolYRichLyoodsLandLueveragesaLNutrientsXL2019XLddXL 6.7 25

46 ReductionLofLphyticLacidXLaflatoxinsLandLotherLmycotoxinsLinLwheatLduringLgerminationaLJournalnofn
thenSciencenofnFoodnandnAgricultureXL2019XLllXLgilhYgjcd 4.3 14

45 wevelopmentLofLPerillaLseedLoilLandLextraLvirginLoliveLoilLblendsLforLnutritionalXLoxidativeLstabilityL
andLconsumerLacceptanceLimprovementsaLFoodnChemistryXL2019XLekiXLhkgYhld 8.5 21

44 ReducedYfatLbiscuitsmLInterplayLamongLstructureXLnutritionalLpropertiesLandLsensoryLacceptabilityaL
LWTn-nFoodnSciencenandnTechnologyXL2019XLdclXLgijYgjg 5.4 6

43
TheLeffectLofLthermalLprocessingLandLdifferentLconcentrationsLofLresistantLstarchLonLXYrayLpatternXL
crystallizationLkineticsLandLmorphologicalLpropertiesLofLnoodlesLsupplementedLwithLwheatLandL
cornLresistantLstarchaLJournalnofnFoodnMeasurementnandnCharacterizationXL2019XLdfXLfdglYfdid

2.8 9

42 IndividualLvariationLinLfungiformLpapillaeLdensityLwithLdifferentLsizesLandLrelevantLassociationsLwithL
responsivenessLtoLoralLstimuliaLFoodnQualitynandnPreferenceXL2019XLjkXLdcfjel 5.8 9

41 xnrichmentLofLWholeLWheatLvocoaLuiscuitsLwithLxncapsulatedLzrapeLSkinLxxtractaLInternationaln
JournalnofnFoodnScienceXL2019XLecdlXLldidkgc 3.4 14

40 ïeasuringLconsumersLattitudesLtowardsLhealthLandLtasteLandLtheirLassociationLwithLfoodYrelatedL
lifeYstylesLandLpreferencesaLFoodnQualitynandnPreferenceXL2019XLjfXLehYfj 5.8 34

39 ïodelingLtheLeffectsLofLcornLandLwheatLresistantLstarchLonLtextureLpropertiesLandLqualityLofL
resistantLstarchYenrichmentLdoughLandLbiscuitaLJournalnofnFoodnProcessnEngineeringXL2019XLgeXLedelie 2.4 7

38 PersonalityLtraitsLandLgenderLinfluenceLlikingLandLchoiceLofLfoodLpungencyaLFoodnQualitynandn
PreferenceXL2018XLiiXLddfYdei 5.8 55

37 tLthreeYstepLsensoryYbasedLapproachLtoLmaximizeLconsumerLacceptabilityLforLnewLlowYsugarL
licoriceYchocolateYflavoredLmilkLdrinkaLLWTn-nFoodnSciencenandnTechnologyXL2018XLldXLfjhYfkd 5.4 6
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36 tssociationsLbetweenLfoodLneophobiaLandLresponsivenessLtoLâ��warningâ��LchemosensoryLsensationsL
inLfoodLproductsLinLaLlargeLpopulationLsampleaLFoodnQualitynandnPreferenceXL2018XLikXLddfYdeg 5.8 70

35 QuinoaLbitternessmLcausesLandLsolutionsLforLimprovingLproductLacceptabilityaLJournalnofnthenSciencen
ofnFoodnandnAgricultureXL2018XLlkXLgcffYgcgd 4.3 35

34
xffectsLofLsucroseXLisomaltLandLmaltodextrinLonLmicrostructuralXLthermalXLpastingLandLtexturalL
propertiesLofLwheatLandLcassavaLstarchLgelaLInternationalnJournalnofnBiologicalnMacromoleculesXL2018
XLdecXLdlfhYdlgf

7.9 20

33 IndividualLVariationLinLPROPLStatusXLyungiformLPapillaeLwensityXLandLResponsivenessLtoLTasteL
StimuliLinLaLLargeLPopulationLSampleaLChemicalnSensesXL2018XLgfXLiljYjdc 4.8 35

32 xxploringLinfluencesLonLfoodLchoiceLinLaLlargeLpopulationLsamplemLTheLItalianLTasteLprojectaLFoodn
QualitynandnPreferenceXL2017XLhlXLdefYdgc 5.8 94

31 vomparingLïanualLvountingLtoLtutomatedLImageLtnalysisLforLtheLtssessmentLofLyungiformL
PapillaeLwensityLonLHumanLTongueaLChemicalnSensesXL2017XLgeXLhhfYhid 4.8 8

30
vomparativeLstudyLofLphysicoYchemicalLandLsensoryLcharacteristicsLofLyrenchLfriesLpreparedLfromL
frozenLpotatoesLusingLdifferentLcookingLsystemsaLEuropeannFoodnResearchnandnTechnologyXL2017XL
egfXLdidlYdifd

3.4 8

29
yreshLcheeseLasLaLvehicleLforLpolyunsaturatedLfattyLacidsLintegrationmLeffectLonLphysicoYchemicalXL
microbiologicalLandLsensoryLcharacteristicsaLInternationalnJournalnofnFoodnSciencesnandnNutritionXL
2017XLikXLkccYkdc

3.7 6

28 vonsumerLperceptionLofLbalsamicLvinegarmLtLcrossYculturalLstudyLbetweenL”oreaLandLItalyaLFoodn
ResearchnInternationalXL2017XLldXLdgkYdic 7 21

27 SustainableLrecoveryLofLgrapeLskinsLforLuseLinLanLappleLbeverageLwithLantiglycationLpropertiesaL
InternationalnJournalnofnFoodnSciencenandnTechnologyXL2017XLheXLdckYddj 3.8 9

26 vomparisonLofLreducedLsugarLhighLqualityLchocolatesLsweetenedLwithLsteviosideLandLcrudeLsteviaL
SgreenSLextractaLJournalnofnthenSciencenofnFoodnandnAgricultureXL2017XLljXLefgiYefhe 4.3 7

25
tgronomicLandLqualityLcharacteristicsLofLoldXLmodernLandLmixtureLwheatLvarietiesLandLlandracesLforL
organicLbreadLchainLinLdiverseLenvironmentsLofLnorthernLItalyaLEuropeannJournalnofnAgronomyXL2016XL
jlXLdfdYdgd

5 54

24 tLsensoryYLandLconsumerYbasedLapproachLtoLoptimizeLcheeseLenrichmentLwithLgrapeLskinLpowdersaL
JournalnofnDairynScienceXL2016XLllXLdlgYecg 4 27

23 YogurtLxnrichmentLwithLzrapeLPomacemLxffectLofLzrapeLvultivarLonLPhysicochemicalXL
ïicrobiologicalLandLSensoryLPropertiesaLJournalnofnFoodnQualityXL2016XLflXLjjYkl 2.7 53

22 tnLitinerantLsensoryLapproachLtoLinvestigateLconsumersSLperceptionLandLacceptabilityLatLaLfoodL
exhibitionaLFoodnResearchnInternationalXL2016XLlcXLldYll 7 14

21 SensoryLmethodsLandLelectronicLnoseLasLinnovativeLtoolsLforLtheLevaluationLofLtheLaromaLtransferL
propertiesLofLfoodLplasticLbagsaLFoodnResearchnInternationalXL2016XLkhXLefhYegf 7 22

20 HealthyLyogurtLfortifiedLwithLnYfLfattyLacidsLfromLvegetableLsourcesaLJournalnofnDairynScienceXL2015XL
lkXLkfjhYkh 4 27

19 tLconjointLstudyLonLappleLacceptabilitymLSensoryLcharacteristicsLandLnutritionalLinformationaLFoodn
QualitynandnPreferenceXL2015XLgcXLflYgk 5.8 54
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18 wescriptiveLsensoryLanalysisLandLconsumersSLpreferenceLforLdietaryLfibreYLandLpolyphenolYenrichedL
tomatoLpureesLobtainedLusingLwineryLbyYproductsaLLWTn-nFoodnSciencenandnTechnologyXL2015XLieXLelgYfcc5.4 14

17 xlectronicLnoseLevaluationLofLvolatileLemissionLofLvhineseLteasmLfromLleavesLtoLinfusionsaL
InternationalnJournalnofnFoodnSciencenandnTechnologyXL2014XLglXLdfdhYdfef 3.8 12

16 WheatLgermLstabilizationLbyLheatYtreatmentLorLsourdoughLfermentationmLxffectsLonLdoughL
rheologyLandLbreadLpropertiesaLLWTn-nFoodnSciencenandnTechnologyXL2014XLhlXLddccYddci 5.4 49

15 QualityLvhangesLofLxxtraLVirginLOliveLOilLPackagedLinLvolouredLPolyethyleneLTerephthalateLuottlesL
StoredLUnderLwifferentLLightingLvonditionsaLPackagingnTechnologynandnScienceXL2014XLejXLgfjYggk 2.3 21

14
tnLexploratoryLstudyLofLsensoryLattributesLandLconsumerLtraitsLunderlyingLlikingLforLandL
perceptionsLofLfreshnessLforLreadyLtoLeatLmixedLsaladLleavesLinLItalyaLFoodnResearchnInternationalXL
2014XLhlXLdckYddi

7 36

13 UseLofLwinemakingLbyYproductsLasLanLingredientLforLtomatoLpureemLtheLeffectLofLparticleLsizeLonL
productLqualityaLFoodnChemistryXL2014XLdheXLdieYk 8.5 40

12
SensoryLtestLvsaLelectronicLnoseLandborLimageLanalysisLofLwholeLbreadLproducedLwithLoldLandL
modernLwheatLvarietiesLadjuvantedLbyLmeansLofLtheLmycorrhizalLfactoraLFoodnResearchnInternational
XL2013XLhgXLdgccYdgck

7 18

11 ProjectiveLïappingLforLinterpretingLwineLaromaLdifferencesLasLperceivedLbyLnaˆflveLandLexperiencedL
assessorsaLFoodnQualitynandnPreferenceXL2013XLelXLiYdh 5.8 80

10 xxploringLtmericanLandLItalianLconsumerLpreferencesLforLvalifornianLandLItalianLredLwinesaLJournaln
ofnthenSciencenofnFoodnandnAgricultureXL2013XLlfXLdkheYj 4.3 12

9 HOWLïtNYL“UwzxSLSHOULwLONxLUSxLyORLSxNSORYLwxSvRIPTIVxLtNtLYSISraLJournalnofnSensoryn
StudiesXL2012XLejXLdddYdee 2.2 42

8 xvaluationLandLpredictiveLmodelingLofLshelfLlifeLofLmincedLbeefLstoredLinLhighYoxygenLmodifiedL
atmosphereLpackagingLatLdifferentLtemperaturesaLMeatnScienceXL2010XLkgXLdelYfi 6.4 118

7 xvaluationLofLfreshnessLdecayLofLmincedLbeefLstoredLinLhighYoxygenLmodifiedLatmosphereL
packagedLatLdifferentLtemperaturesLusingLNIRLandLïIRLspectroscopyaLMeatnScienceXL2010XLkiXLjgkYhe 6.4 31

6 ShelfLlifeLevaluationLofLfreshYcutLpineappleLbyLusingLanLelectronicLnoseaLPostharvestnBiologynandn
TechnologyXL2010XLhiXLeflYegh 6.2 69

5 xvaluationLofLshelfYlifeLofLfreshYcutLpineappleLusingLyTYNIRLandLyTYIRLspectroscopyaLPostharvestn
BiologynandnTechnologyXL2009XLhgXLkjYle 6.2 42

4 yreshnessLdecayLandLshelfLlifeLpredictiveLmodellingLofLxuropeanLseaLbassLTwicentrarchusLlabraxUL
applyingLchemicalLmethodsLandLelectronicLnoseaLLWTn-nFoodnSciencenandnTechnologyXL2009XLgeXLljjYlkg 5.4 69

3
OdourLinvestigationLofLgranularLpolyolefinsLforLflexibleLfoodLpackagingLusingLaLsensoryLpanelLandL
anLelectronicLnoseaLFoodnAdditivesnandnContaminantsn-nPartnAnChemistry,nAnalysis,nControl,nExposuren
andnRisknAssessmentXL2008XLehXLglcYhce

3.2 9

2
LightYinducedLchangesLinLanLaqueousLbetaYcaroteneLsystemLstoredLunderLhalogenLandLfluorescentL
lampsXLaffectedLbyLtwoLoxygenLpartialLpressuresaLJournalnofnAgriculturalnandnFoodnChemistryXL2007XL
hhXLhefkYgh

5.7 23

1 SolidYphaseLmicroYextractionLTSPïxYzvULandLsensorsLasLrapidLmethodsLforLmonitoringLlipidL
oxidationLinLnutsaLFoodnAdditivesnandnContaminantsXL2007XLegXLdedlYeh 34
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