
Robert Soliva-Fortuny

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx937y949xrobertusolivaufortunyupublicationsubyuyearvpdf

Version:g2y24uy4u1yg

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

163
papers

8,366
citations

49
h-index

87
g-index

166
ext. papers

9,283
ext. citations

5.7
avg, IF

6.39
L-index



j Paper IF Citations

163 yffectNofNαulsedNylectricNzieldsNonNzoodNβualitybNFoodiEngineeringiSeriesZN2022ZNfkeafmj 0.5 0

162 αrocessN“nnovationsNinNxesigningNzoodsNwithNynhancedNzunctionalNαropertiesbNFoodiEngineeringi
SeriesZN2022ZNegkaeij 0.5

161
ynhancingNcarotenoidNandNphenolicNcontentsNinNplantNfoodNmatricesNbyNapplyingNnonathermalN
technologiesnNvioproductionNvsNimprovedNextractabilitybNTrendsiiniFoodiScienceiandiTechnologyZN
2021ZNeefZNjffajgd

15.3 7

160 whangesNofNcarotenoidNcontentNinNcarrotsNafterNapplicationNofNpulsedNelectricNfieldNtreatmentsbNLWTi-i
FoodiScienceiandiTechnologyZN2021ZNehkZNeeehdl 5.4 5

159 yffectNofNpulsedNelectricNfieldsNonNcarotenoidNandNphenolicNbioaccessibilityNandNtheirNrelationshipN
withNcarrotNstructurebNFoodiandiFunctionZN2021ZNefZNfkkfafklg 6.1 8

158 UltravioletcvisibleNintenseNpulsedNlightNirradiationNofNfreshacutNavocadoNenhancesNitsNphytochemicalsN
contentNandNpreservesNqualityNattributesbNJournaliofiFoodiProcessingiandiPreservationZN2021ZNhiZNeeiflm 2.1 2

157
RecentNudvancesNtowardNtheNupplicationNofNéonaThermalNTechnologiesNinNzoodNαrocessingnNunN
“nsightNonNtheNvioaccessibilityNofN’ealthaRelatedNwonstituentsNinNαlantavasedNαroductsbNFoodsZN2021ZN
edZN

4.9 7

156 αulsedNelectricNfieldNtreatmentNstrategiesNtoNincreaseNbioaccessibilityNofNphenolicNandNcarotenoidN
compoundsNinNoilaaddedNcarrotNpureesbNFoodiChemistryZN2021ZNgjhZNegdgkk 8.5 9

155 zreshacutNfruitsnNαineappleN2020ZNieeaiel 1

154 zreshacutNfruitsnNupplesNandNpearsN2020ZNhlkahmh 0

153 αulsedNelectricNfieldsNaffectNendogenousNenzymeNactivitiesZNrespirationNandNbiosynthesisNofNphenolicN
compoundsNinNcarrotsbNPostharvestiBiologyiandiTechnologyZN2020ZNejlZNeeeflh 6.2 17

152 zormationNofNpatulinaglutathioneNconjugatesNinducedNbyNpulsedNlightnNuNtentativeNstrategyNforN
patulinNdegradationNinNappleNjuicesbNFoodiChemistryZN2020ZNgeiZNefjflg 8.5 13

151 ynhancingNphenolicNcontentNinNcarrotsNbyNpulsedNelectricNfieldsNduringNpostatreatmentNtimenNyffectsN
onNcellNviabilityNandNqualityNattributesbNInnovativeiFoodiScienceiandiEmergingiTechnologiesZN2020ZNimZNedffif6.8 25

150
yffectivenessNofNpulsedNlightNtreatmentsNassistedNbyNmildNheatNonNSaccharomycesNcerevisiaeN
inactivationNinNverjuiceNandNevaluationNofNitsNqualityNduringNstoragebNInnovativeiFoodiScienceiandi
EmergingiTechnologiesZN2020ZNjjZNedfiek

6.8 2

149 “nfluenceNofNpulsedNelectricNfieldsNprocessingNonNtheNbioaccessibleNandNnonabioaccessibleNfractionsN
ofNappleNphenolicNcompoundsbNJournaliofiFunctionaliFoodsZN2019ZNimZNfdjafeh 5.1 14

148 whitosanctripolyphosphateNnanoaggregatesNenhanceNtheNantibrowningNeffectNofNascorbicNacidNonN
mushroomNslicesbNPostharvestiBiologyiandiTechnologyZN2019ZNeijZNeedmgh 6.2 20

147 ynhancingNhydroxycinnamicNacidsNandNflavanagaolNcontentsNbyNpulsedNelectricNfieldsNwithoutN
affectingNqualityNattributesNofNapplebNFoodiResearchiInternationalZN2019ZNefeZNhggahhd 7 21
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146 “nNVitroNvioaccessibilityNofNwoloredNwarotenoidsNinNTomatoNxerivativesNasNuffectedNbyNRipenessN
StageNandNtheNudditionNofNxifferentNTypesNofNóilbNJournaliofiFoodiScienceZN2018ZNlgZNehdhaehee 3.4 9

145 yffectNofNpulsedNlightZNedibleNcoatingZNandNdippingNonNtheNphenolicNprofileNandNantioxidantNpotentialN
ofNfreshacutNmangobNJournaliofiFoodiProcessingiandiPreservationZN2018ZNhfZNeegime 2.1 12

144 yffectNofNpulsedNlightNtreatmentsNonNqualityNandNantioxidantNpropertiesNofNfreshacutNstrawberriesbN
FoodiChemistryZN2018ZNfjhZNgmgahdd 8.5 41

143 upplicationNofNpulsedNelectricNfieldsNtoNtomatoNfruitNforNenhancingNtheNbioaccessibilityNofN
carotenoidsNinNderivedNproductsbNFoodiandiFunctionZN2018ZNmZNfflfafflm 6.1 23

142 αhotoaprotectionNandNcontrolledNreleaseNofNfolicNacidNusingNedibleNalginatecchitosanNnanolaminatesbN
JournaliofiFoodiEngineeringZN2018ZNffmZNkfalf 6 29

141 zoodNprocessingNstrategiesNtoNenhanceNphenolicNcompoundsNbioaccessibilityNandNbioavailabilityNinN
plantabasedNfoodsbNCriticaliReviewsiiniFoodiScienceiandiNutritionZN2018ZNilZNfigeafihl 11.5 130

140 “mpactNofNpulsedNlightNtreatmentsNandNstorageNtimeNonNtheNtextureNqualityNofNfreshacutNtomatoesbN
InnovativeiFoodiScienceiandiEmergingiTechnologiesZN2018ZNhiZNfmagi 6.8 26

139 ynhancingNtheNcarotenoidNcontentNofNtomatoNfruitNwithNpulsedNelectricNfieldNtreatmentsnNyffectsNonN
respiratoryNactivityNandNqualityNattributesbNPostharvestiBiologyiandiTechnologyZN2018ZNegkZNeegaeel 6.2 40

138
“nducedNaccumulationNofNindividualNcarotenoidsNandNqualityNchangesNinNtomatoNfruitsNtreatedNwithN
pulsedNelectricNfieldsNandNstoredNatNdifferentNpostatreatmentsNtemperaturesbNPostharvestiBiologyi
andiTechnologyZN2018ZNehjZNeekaefg

6.2 10

137 –ineticsNofNtheNchangesNinNtheNantioxidantNpotentialNofNfreshacutNtomatoesNasNaffectedNbyNpulsedN
lightNtreatmentsNandNstorageNtimebNJournaliofiFoodiEngineeringZN2018ZNfgkZNehjaeig 6 7

136 yffectsNofNpulsedNlightNtreatmentsNandNpectinNedibleNcoatingsNonNtheNqualityNofNfreshacutNapplesnNaN
hurdleNtechnologyNapproachbNJournaliofitheiScienceiofiFoodiandiAgricultureZN2017ZNmkZNfjeafjl 4.3 28

135 ydibleNéanoemulsionsNasNwarriersNofNuctiveN“ngredientsnNuNReviewbNAnnualiReviewiofiFoodiSciencei
andiTechnologyZN2017ZNlZNhgmahjj 14.7 151

134 yffectNofNpulsedNelectricNfieldsNonNtheNantioxidantNpotentialNofNapplesNstoredNatNdifferentN
temperaturesbNPostharvestiBiologyiandiTechnologyZN2017ZNegfZNemiafde 6.2 28

133 zormationZNstabilityNandNantioxidantNactivityNofNfoodagradeNmultilayerNemulsionsNcontainingN
resveratrolbNFoodiHydrocolloidsZN2017ZNkeZNfdkafei 10.6 49

132 αrocessingNandNβualityNofNzreshacutNMangoesN2017ZNeieaejk

131 éanoemulsionsNasNedibleNcoatingsbNCurrentiOpinioniiniFoodiScienceZN2017ZNeiZNhgahm 9.8 59

130 “nfluenceNofNwookingNwonditionsNonNwarotenoidNwontentNandNStabilityNinNαorridgesNαreparedNfromN
’ighawarotenoidNMaizebNPlantiFoodsiforiHumaniNutritionZN2017ZNkfZNeegaeem 3.9 10

129 MethodsNforNxeterminingNtheNuntioxidantNwapacityNofNzoodNwonstituentsN2017ZNldgalej 1

(2017-2018)
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128  ayerabya ayerNussemblyNofNzooda‘radeNulginatecwhitosanNéanolaminatesnNzormationNandN
αhysicochemicalNwharacterizationbNFoodiBiophysicsZN2017ZNefZNfmmagdl 3.2 8

127 éanostructuredNemulsionsNandNnanolaminatesNforNdeliveryNofNactiveNingredientsnN“mprovingNfoodN
safetyNandNfunctionalitybNTrendsiiniFoodiScienceiandiTechnologyZN2017ZNjdZNefaff 15.3 54

126 ModelingNtheN“nactivationNofN isteriaNinnocuaNandNyscherichiaNcoliNinNzreshawutNTomatoNTreatedNwithN
αulsedN ightbNFoodiandiBioprocessiTechnologyZN2017ZNedZNfjjafkh 5.1 18

125 yffectsNofNαulsedNylectricNzieldsNαrocessingNStrategiesNonN’ealthaRelatedNwompoundsNofN
αlantavasedNzoodsbNFoodiEngineeringiReviewsZN2017ZNmZNfegaffi 6.5 17

124 αulsedNylectricNzieldsNvioproductionNofNSecondaryNMetabolitesNinNαlantNSystemsN2017ZNfemgaffdh

123 αulsedNylectricNzieldsNyffectsNonN’ealthaRelatedNwompoundsNandNuntioxidantNwapacityNofNTomatoN
”uiceN2017ZNfffiaffgl

122 wombinedNeffectNofNpulsedNlightZNedibleNcoatingNandNmalicNacidNdippingNtoNimproveNfreshacutNmangoN
safetyNandNqualitybNFoodiControlZN2016ZNjjZNemdaemk 6.2 56

121 “mpactNofNpulsedNlightNtreatmentsNonNantioxidantNcharacteristicsNandNqualityNattributesNofNfreshacutN
applesbNInnovativeiFoodiScienceiandiEmergingiTechnologiesZN2016ZNggZNfdjafei 6.8 30

120 αulsedNylectricNzieldsNyffectsNonN’ealthaRelatedNwompoundsNandNuntioxidantNwapacityNofNTomatoN
”uiceN2016ZNeaeh 1

119 αulsedNylectricNzieldsNvioproductionNofNSecondaryNMetabolitesNinNαlantNSystemsN2016ZNeaef

118 wombinationalNydibleNuntimicrobialNzilms´ andNwoatingsN2016ZNjggajhj 14

117 SurfaceNdecontaminationNofNspinachNbyNintenseNpulsedNlightNtreatmentsnN“mpactNonNqualityN
attributesbNPostharvestiBiologyiandiTechnologyZN2016ZNefeZNeelaefi 6.2 49

116 yffectsNofNpolysaccharideabasedNedibleNcoatingsNenrichedNwithNdietaryNfiberNonNqualityNattributesNofN
freshacutNapplesbNJournaliofiFoodiScienceiandiTechnologyZN2015ZNifZNkkmialdi 3.3 60

115 αreservationNofNfreshacutNappleNqualityNattributesNbyNpulsedNlightNinNcombinationNwithNgellanN
gumabasedNprebioticNedibleNcoatingsbNLWTi-iFoodiScienceiandiTechnologyZN2015ZNjhZNeegdaeegk 5.4 42

114 UseNofNantimicrobialNnanoemulsionsNasNedibleNcoatingsnN“mpactNonNsafetyNandNqualityNattributesNofN
freshacutNzujiNapplesbNPostharvestiBiologyiandiTechnologyZN2015ZNediZNlaej 6.2 224

113 ModulatingNviopolymerNylectricalNwhargeNtoNóptimizeNtheNussemblyNofNydibleNMultilayerNéanofilmsN
byNtheN ayerabya ayerNTechniquebNBiomacromoleculesZN2015ZNejZNflmiamdg 6.9 24

112 wombinedNeffectsNofNmalicNacidNdipNandNpulsedNlightNtreatmentsNonNtheNinactivationNofN isteriaN
innocuaNandNyscherichiaNcoliNonNfreshacutNproducebNFoodiControlZN2015ZNifZNeefaeel 6.2 40

111 αhysicochemicalNcharacterizationNandNantimicrobialNactivityNofNfoodagradeNemulsionsNandN
nanoemulsionsNincorporatingNessentialNoilsbNFoodiHydrocolloidsZN2015ZNhgZNihkaiij 10.6 219
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110 “nfluenceNofNprocessingNparametersNonNtheNpulsedalightNinactivationNof´ αenicilliumNexpansumNinN
appleNjuicebNFoodiControlZN2014ZNheZNfkage 6.2 28

109 “mpactNofNmicrofluidizationNorNultrasoundNprocessingNonNtheNantimicrobialNactivityNagainstN
yscherichiaNcoliNofNlemongrassNoilaloadedNnanoemulsionsbNFoodiControlZN2014ZNgkZNfmfafmk 6.2 113

108 αulsedNlightNinactivationNofNnaturallyNoccurringNmouldsNonNwheatNgrainbNJournaliofitheiScienceiofi
FoodiandiAgricultureZN2014ZNmhZNkfeaj 4.3 34

107 éonathermalNαrocessingNTechnologiesN2014ZNhhgahji 3

106 zormulationNofNuntimicrobialNydibleNéanoemulsionsNwithNαseudoaTernaryNαhaseNyxperimentalN
xesignbNFoodiandiBioprocessiTechnologyZN2014ZNkZNgdffagdgf 5.1 20

105 yffectsNofNéovelNαrocessingNTechniquesNonN‘lucosinolatesNandNMembraneNussociatedNMyrosinasesN
inNvroccolibNPolishiJournaliofiFoodiandiNutritioniSciencesZN2014ZNjhZNekafi 3.1 28

104 vacterialNinactivationNandNqualityNchangesNofNfreshacutNavocadosNasNaffectedNbyNintenseNlightNpulsesN
ofNspecificNspectrabNInternationaliJournaliofiFoodiScienceiandiTechnologyZN2014ZNhmZNeflaegj 3.8 27

103 “mpactNofNpulsedNlightNtreatmentsNonNqualityNcharacteristicsNandNoxidativeNstabilityNofNfreshacutN
avocadobNLWTi-iFoodiScienceiandiTechnologyZN2014ZNimZNgfdagfj 5.4 23

102 ymergingNéonthermalNTechnologiesNinNzruitN”uiceNαrocessingbNContemporaryiFoodiEngineeringZN2014
ZNfekafgj 1

101 vuildingNbridgesnNanNintegratedNstrategyNforNsustainableNfoodNproductionNthroughoutNtheNvalueN
chainbNMoleculariBreedingZN2013ZNgfZNkhgakkd 3.4 19

100 αhysicochemicalNwharacterizationNofN emongrassNyssentialNóilâ��ulginateNéanoemulsionsnNyffectNofN
UltrasoundNαrocessingNαarametersbNFoodiandiBioprocessiTechnologyZN2013ZNjZNfhgmafhhj 5.1 63

99 xifferencesNinNfreeNaminoNacidNprofileNofNnonathermallyNtreatedNtomatoNandNstrawberryNjuicesbN
JournaliofiFoodiCompositioniandiAnalysisZN2013ZNgfZNieail 4.1 16

98 αulsedNelectricNfieldsNprocessingNeffectsNonNqualityNandNhealtharelatedNconstituentsNofNplantabasedN
foodsbNTrendsiiniFoodiScienceiandiTechnologyZN2013ZNfmZNmlaedk 15.3 83

97 –ineticsNofNperoxidaseNinactivationNinNcarrotNjuiceNtreatedNwithNpulsedNelectricNfieldsbNJournaliofiFoodi
ScienceZN2013ZNklZNyfffal 3.4 11

96 αulsosNdeNluzNintensanNinactivaciˆ‡nNmicrobianaNenNfrutasNyNhortalizasbNCYTAi-iJournaliofiFoodZN2013ZN
eeZNfghafhf 2.3 5

95 yffectNofNprocessingNparametersNonNphysicochemicalNcharacteristicsNofNmicrofluidizedNlemongrassN
essentialNoilaalginateNnanoemulsionsbNFoodiHydrocolloidsZN2013ZNgdZNhdeahdk 10.6 151

94 “nfluenceNofNspectralNdistributionNonNbacterialNinactivationNandNqualityNchangesNofNfreshacutN
watermelonNtreatedNwithNintenseNlightNpulsesbNPostharvestiBiologyiandiTechnologyZN2012ZNjmZNgfagm 6.2 45

93 zreshawutNzruitsN2012ZNfhiafjf 1

(2012-2014)
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92 StabilityNofNhealtharelatedNcompoundsNinNplantNfoodsNthroughNtheNapplicationNofNnonNthermalN
processesbNTrendsiiniFoodiScienceiandiTechnologyZN2012ZNfgZNeeeaefg 15.3 42

91 TheNroleNofNpulsedNlightNspectralNdistributionNinNtheNinactivationNofNyscherichiaNcoliNandN isteriaN
innocuaNonNfreshacutNmushroomsbNFoodiControlZN2012ZNfhZNfdjafeg 6.2 59

90 ydibleNzilmsNandNwoatingsN2012ZNfhkafki 2

89 αulsedNylectricNzieldNαrocessingNofNzluidNzoodsN2012ZNjgaedl 4

88 ’igha“ntensityNαulsedNylectricNzieldNupplicationsNinNzruitNαrocessingbNContemporaryiFoodiEngineering
ZN2012ZNehmaelh

87 αulsedNylectricNzieldsNαrocessingNvasicsN2011ZNeiiaeki 1

86 αhysicalNandNstructuralNchangesNinNliquidNwholeNeggNtreatedNwithNhighaintensityNpulsedNelectricN
fieldsbNJournaliofiFoodiScienceZN2011ZNkjZNwfikajh 3.4 29

85 UsingNantibrowningNagentsNtoNenhanceNqualityNandNsafetyNofNfreshacutNavocadoNtreatedNwithNintenseN
lightNpulsesbNJournaliofiFoodiScienceZN2011ZNkjZNSiflagh 3.4 14

84 vacterialNinactivationNandNqualityNchangesNinNfreshacutNavocadoNtreatedNwithNintenseNlightNpulsesbN
EuropeaniFoodiResearchiandiTechnologyZN2011ZNfggZNgmiahdf 3.4 36

83 UseNofNóscillatingNMagneticNzieldsNinNzoodNαreservationN2011ZNfffafgi 5

82 αulsedNylectricNzieldsNtoNóbtainNSafeNandN’ealthyNShelfaStableN iquidNzoodsbNNATOiScienceiforiPeacei
andiSecurityiSeriesiA:iChemistryiandiBiologyZN2011ZNfdiafff 0.1 2

81 ’ighaintensityNpulsedNelectricNfieldsNprocessingNparametersNaffectingNpolyphenoloxidaseNactivityNofN
strawberryNjuicebNJournaliofiFoodiScienceZN2010ZNkiZNwjheaj 3.4 22

80 wolorNandNviscosityNofNwatermelonNjuiceNtreatedNbyNhighaintensityNpulsedNelectricNfieldsNorNheatbN
InnovativeiFoodiScienceiandiEmergingiTechnologiesZN2010ZNeeZNfmmagdi 6.8 55

79 “mpactNofNhighaintensityNpulsedNelectricNfieldNvariablesNaffectingNperoxidaseNandNlipoxygenaseN
activitiesNofNwatermelonNjuicebNLWTi-iFoodiScienceiandiTechnologyZN2010ZNhgZNlmkamdf 5.4 23

78
“nfluenceNofNmodifiedNatmosphereNpackagingNonNvolatileNcompoundsNandNphysicochemicalNandN
antioxidantNattributesNofNfreshacutNpineappleNVunanasNcomosusWbNJournaliofiAgriculturaliandiFoodi
ChemistryZN2010ZNilZNidhfam

5.7 27

77 óptimizingNcriticalNhighaintensityNpulsedNelectricNfieldsNtreatmentsNforNreducingNpectolyticNactivityN
andNviscosityNchangesNinNwatermelonNjuicebNEuropeaniFoodiResearchiandiTechnologyZN2010ZNfgeZNidmaiek 3.4 13

76 αulsedN ightNTreatmentsNforNzoodNαreservationbNuNReviewbNFoodiandiBioprocessiTechnologyZN2010ZNgZNeg 5.1 233

75 yffectsNofNpulsedNlightNtreatmentsNonNqualityNandNantioxidantNpropertiesNofNfreshacutNmushroomsN
VugaricusNbisporusWbNPostharvestiBiologyiandiTechnologyZN2010ZNijZNfejafff 6.2 146
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74 RecentNapproachesNusingNchemicalNtreatmentsNtoNpreserveNqualityNofNfreshacutNfruitnNuNreviewbN
PostharvestiBiologyiandiTechnologyZN2010ZNikZNegmaehl 6.2 257

73
VolatileNcompoundsNandNchangesNinNflavourarelatedNenzymesNduringNcoldNstorageNofNhighaintensityN
pulsedNelectricNfieldaNandNheataprocessedNtomatoNjuicesbNJournaliofitheiScienceiofiFoodiandi
AgricultureZN2010ZNmdZNeimkajdh

4.3 34

72 whangesNinNbioactiveNcompositionNofNfreshacutNstrawberriesNstoredNunderNsuperatmosphericNoxygenZN
lowaoxygenNorNpassiveNatmospheresbNJournaliofiFoodiCompositioniandiAnalysisZN2010ZNfgZNgkahg 4.1 48

71 whangesNonNflavorNcompoundsNthroughoutNcoldNstorageNofNwatermelonNjuiceNprocessedNbyN
highaintensityNpulsedNelectricNfieldsNorNheatbNJournaliofiFoodiEngineeringZN2010ZNeddZNhgahm 6 35

70 zutureNTrendsNinNzreshawutNzruitNandNVegetableNαrocessingbNFoodiPreservationiTechnologyZN2010ZNgkkaglj 1

69 “mpactNofN’igha“ntensityNαulsedNylectricNzieldsNonNvioactiveNwompoundsNinNMediterraneanN
αlantabasedNzoodsbNNaturaliProductiCommunicationsZN2009ZNhZNemghiklXdmddhdd 0.9 6

68
wontrolNofNαathogenicNandNSpoilageNMicroorganismsNinNzreshacutNzruitsNandNzruitN”uicesNbyN
TraditionalNandNulternativeNéaturalNuntimicrobialsbNComprehensiveiReviewsiiniFoodiScienceiandiFoodi
SafetyZN2009ZNlZNeikaeld

16.4 199

67 womparativeNstudyNonNantioxidantNpropertiesNofNcarrotNjuiceNstabilisedNbyNhighaintensityNpulsedN
electricNfieldsNorNheatNtreatmentsbNJournaliofitheiScienceiofiFoodiandiAgricultureZN2009ZNlmZNfjgjafjhf 4.3 44

66 UseNofNWeibullNdistributionNforNdescribingNkineticsNofNantioxidantNpotentialNchangesNinNfreshacutN
watermelonbNJournaliofiFoodiEngineeringZN2009ZNmiZNmmaedi 6 41

65 yffectNofNripenessNatNprocessingNonNfreshacutNâ��zlorNdeN“nviernoâ��NpearsNpackagedNunderNmodifiedN
atmosphereNconditionsbNInternationaliJournaliofiFoodiScienceiandiTechnologyZN2009ZNhhZNmddamdm 3.8 11

64 TheNuseNofNpackagingNtechniquesNtoNmaintainNfreshnessNinNfreshacutNfruitsNandNvegetablesnNaNreviewbN
InternationaliJournaliofiFoodiScienceiandiTechnologyZN2009ZNhhZNlkiallm 3.8 129

63 whangesNinNviscosityNandNpectolyticNenzymesNofNtomatoNandNstrawberryNjuicesNprocessedNbyN
highaintensityNpulsedNelectricNfieldsbNInternationaliJournaliofiFoodiScienceiandiTechnologyZN2009ZNhhZNffjlaffkk3.8 28

62
USyNózNMu “wNuw“xNuéxNóT’yRNβUu “TYNSTuv“ “Z“é‘NwóMαóUéxSNTóNuSSURyNT’yNSuzyTYNózN
zRyS’awUTNâ��zU”“â��Nuαα ySNvYN“éuwT“VuT“óéNózN “STyR“uNMóéówYTó‘yéySZNSu Móéy  uN
yéTyR“T“x“SNuéxNySw’yR“w’“uNwó “Nóeikn’kbNJournaliofiFoodiSafetyZN2009ZNfmZNfgjafif

2 36

61
“nfluenceNofNstorageNtemperatureNonNtheNkineticsNofNtheNchangesNinNanthocyaninsZNvitaminNwZNandN
antioxidantNcapacityNinNfreshacutNstrawberriesNstoredNunderNhighaoxygenNatmospheresbNJournaliofi
FoodiScienceZN2009ZNkhZNwelhame

3.4 68

60 yffectsNofNhighaintensityNpulsedNelectricNfieldsNonNlipoxygenaseNandNhydroperoxideNlyaseNactivitiesNinN
tomatoNjuicebNJournaliofiFoodiScienceZN2009ZNkhZNwimiajde 3.4 25

59 uvoidingNnonaenzymaticNbrowningNbyNhighaintensityNpulsedNelectricNfieldsNinNstrawberryZNtomatoNandN
watermelonNjuicesbNJournaliofiFoodiEngineeringZN2009ZNmfZNgkahg 6 69

58 warotenoidNandNphenolicNprofileNofNtomatoNjuicesNprocessedNbyNhighNintensityNpulsedNelectricNfieldsN
comparedNwithNconventionalNthermalNtreatmentsbNFoodiChemistryZN2009ZNeefZNfilafjj 8.5 158

57 yffectsNofNhighaintensityNpulsedNelectricNfieldNprocessingNconditionsNonNlycopeneZNvitaminNwNandN
antioxidantNcapacityNofNwatermelonNjuicebNFoodiChemistryZN2009ZNeeiZNegefaegem 8.5 132

(2009-2010)
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56 zlavourNretentionNandNrelatedNenzymeNactivitiesNduringNstorageNofNstrawberryNjuicesNprocessedNbyN
highaintensityNpulsedNelectricNfieldsNorNheatbNFoodiChemistryZN2009ZNeejZNimaji 8.5 42

55 ydibleNcoatingsNtoNincorporateNactiveNingredientsNtoNfreshacutNfruitsnNaNreviewbNTrendsiiniFoodiSciencei
andiTechnologyZN2009ZNfdZNhglahhk 15.3 291

54 yffectsNofNpulsedNelectricNfieldsNonNbioactiveNcompoundsNinNfoodsnNaNreviewbNTrendsiiniFoodiSciencei
andiTechnologyZN2009ZNfdZNihhaiij 15.3 219

53 “mpactNofNhighaintensityNpulsedNelectricNfieldsNvariablesNonNvitaminNwZNanthocyaninsNandNantioxidantN
capacityNofNstrawberryNjuicebNLWTi-iFoodiScienceiandiTechnologyZN2009ZNhfZNmgaedd 5.4 80

52 whangesNinNqualityNattributesNthroughoutNstorageNofNstrawberryNjuiceNprocessedNbyNhighaintensityN
pulsedNelectricNfieldsNorNheatNtreatmentsbNLWTi-iFoodiScienceiandiTechnologyZN2009ZNhfZNlegalel 5.4 58

51 xeliveryNofNzlavorNandNuctiveN“ngredientsNUsingNydibleNzilmsNandNwoatingsN2009ZNfmiageg 18

50 yffectNofNhighaoxygenNatmospheresNonNtheNantioxidantNpotentialNofNfreshacutNtomatoesbNJournaliofi
AgriculturaliandiFoodiChemistryZN2009ZNikZNjjdgaed 5.7 16

49 “mpactNofNhighaintensityNpulsedNelectricNfieldsNonNbioactiveNcompoundsNinNMediterraneanN
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