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Quality Enhancement of Refrigerated Hake Muscle by Active Packaging with a Protein Concentrate
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Oreochromis niloticus organs using MALDI-TOF. Annals of Microbiology, 2019, 69, 1-15




(2016-2019)
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Extract. Food and Bioprocess Technology, 2018, 11, 1662-1673

97  Molecular Techniques [Genomics and Proteomics 2017, 325-354
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Quality enhancement of the abundant under-valued crustacean, lobster krill (Munida spp.), during
its chilled storage. International Journal of Food Science and Technology, 2015, 50, 708-716
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Species differentiation of seafood spoilage and pathogenic gram-negative bacteria by MALDI-TOF
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phylogenetic analysis of shrimp species belonging to the superfamily Penaeoidea. Analytical 31 14
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European Journal of Lipid Science and Technology, 2004, 106, 844-850

11

16

117

55

26

30

35




JORGE BARROS-VFLBQUEZ
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Enhanced shelf-life of chilled European hake (Merluccius merluccius) stored in slurry ice as
determined by sensory analysis and assessment of microbiological activity. Food Research
International, 2004, 37, 749-757
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