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84 –ssessingPthePenvironmentalPconsequencesPofPshelfPlifePextensiontP×onventionalPversusPactiveP
packagingPforPpastryPcreamhPJournalkofkCleanerkProductionfP2022fPmmmfPkmjkos 10.3 0

83 –pplegbasedPcoatingsPincorporatedPwithPwildPapplePisolatedPyeastPtoPreducePPenicilliumPexpansumP
postharvestPdecayPofPappleshPPostharvestkBiologykandkTechnologyfP2022fPkrofPkkkrjo 6.2 2

82 αxploitingPthePRedoxP–ctivityPofPMILgkjjbβecP×arrierPαnablesPProlongedP×arvacrolP–ntimicrobialP
–ctivityhhPACSkAppliedkMaterialskramp;kInterfacesfP2022fPknfPkjqorgkjqpr 9.5 1

81 −ynamicPcovalentPchemistryPofPiminesPforPthePdevelopmentPofPstimuligresponsivePchitosanPfilmsPasP
carriersPofPsustainablePantifungalPvolatileshPFoodkHydrocolloidsfP2021fPkjqmlp 10.6 2

80 NewPIsolatedPStrainsPfromP–pplesPforPPostharvestP iocontrolPofPandPPatulinP–ccumulationhPToxinsfP
2021fPkmfP 4.9 6

79 αvaluationPofPLactococcusPlactisPsubsphPlactisPasPprotectivePculturePforPactivePpackagingPofP
nongfermentedPfoodstP×reamyPmushroomPsoupPandPslicedPcookedPhamhPFoodkControlfP2021fPkllfPkjqrjl 6.2 3

78
 roadeningPthePantimicrobialPspectrumPofPnisingproducingPLactococcusPlactisPsubsphPLactisPtoP
GramgnegativePbacteriaPbyPmeansPofPactivePpackaginghPInternationalkJournalkofkFoodkMicrobiologyfP
2021fPmmsfPkjsjjq

5.8 7

77 −evelopmentPofPantifungalPbiopolymersPbasedPonPdynamicPiminesPasPresponsivePreleasePsystemsPforP
thePpostharvestPpreservationPofPblackberryPfruithPFoodkChemistryfP2021fPmoqfPklsrmr 8.5 0

76 αffectPofPcaseinPhydrolysatesPonPthePsurvivalPofPprotectivePculturesPofPLactococcusPlactisPandP
LactobacillusPsakeiPinPPVOHPfilmshPFoodkHydrocolloidsfP2021fPklkfPkjqjkl 10.6 2

75 −evelopmentPofP iodegradablePβilmsPLoadedPwithPPhagesPwithP–ntilisterialPPropertieshPPolymersfP
2021fPkmfP 4.5 4

74 PVOHiproteinPblendPfilmsPembeddedPwithPlacticPacidPbacteriaPandPtheirPantilisterialPactivityPinP
pasteurizedPmilkhPInternationalkJournalkofkFoodkMicrobiologyfP2020fPmllfPkjrono 5.8 15

73 MeltgProcessedP ioactivePαVOHPβilmsPIncorporatedPwithPβerulicP–cidhPPolymersfP2020fPkmfP 4.5 4

72 NanotechnologyPinPβoodPPackagingP2019fPljoglml 11

71 –ntimicrobialPpackagingPbasedPonPaPL–αPcontainingPzeinPcoatingPtoPcontrolPfoodbornePpathogensPinP
chickenPsouphPInternationalkJournalkofkFoodkMicrobiologyfP2019fPmjpfPkjrlql 5.8 13

70 ×hromaticPSensorPtoP−eterminePOxygenPPresencePforP–pplicationsPinPIntelligentPPackaginghPSensorsfP
2019fPksfP 3.8 8

69 –ntilisterialPpropertiesPofPPVOHgbasedPfilmsPembeddedPwithPLactococcusPlactisPsubsphPlactishPFoodk
HydrocolloidsfP2019fPrqfPlkngllj 10.6 17

68 −evelopmentPandPoptimizationPofPantifungalPpackagingPforPslicedPpanPloafPbasedPonPgarlicPasPactiveP
agentPandPbreadParomaPasParomaPcorrectorhPInternationalkJournalkofkFoodkMicrobiologyfP2019fPlsjfPnlgnr 5.8 26

Pilar Hernˆ¡ndez-Muˆ–oz

2



67 GasPTransportPPropertiesPinPPackagingP–pplicationsP2018fPpokgpql 1

66 –ctivePαVOHiPαPbagPforPslicedPpanPloafPbasedPonPgarlicPasPantifungalPagentPandPbreadParomaPasP
aromaPcorrectorhPFoodkPackagingkandkShelfkLifefP2018fPkrfPklogkmj 8.2 6

65 PhotoactivatedPSelfgSanitizingP×hlorophylling×ontainingP×oatingsPtoPPreventPMicrobialP
×ontaminationPinPPackagedPβoodhPCoatingsfP2018fPrfPmlr 2.9 11

64 –nchoringPGatedPMesoporousPSilicaPParticlesPtoPαthylenePVinylP–lcoholPβilmsPforPSmartPPackagingP
–pplicationshPNanomaterialsfP2018fPrfP 5.4 6

63 ZeinPfilmsPandPcoatingsPasPcarriersPandPreleasePsystemsPofPZatariaPmultifloraP oisshPessentialPoilPforP
antimicrobialPfoodPpackaginghPFoodkHydrocolloidsfP2017fPqjfPlpjglpr 10.6 75

62 ImprovingPantioxidantPandPantimicrobialPpropertiesPofPcurcuminPbyPmeansPofPencapsulationPinP
gelatinPthroughPelectrohydrodynamicPatomizationhPFoodkHydrocolloidsfP2017fPqjfPmkmgmlj 10.6 80

61 NovelPantimicrobialPzeinPfilmPforPcontrolledPreleasePofPlauroylParginatePbL–αchPFoodkHydrocolloidsfP
2016fPpkfPonqgoon 10.6 54

60 ThePPotentialPofPProteinsPforPProducingPβoodPPackagingPMaterialstP–PReviewhPPackagingkTechnologyk
andkSciencefP2016fPlsfPljmglln 2.3 66

59 ModellingPthePevolutionPofPOlPandP×OlPconcentrationsPinPM–PPofPaPfreshPproducttP–pplicationPtoP
tomatohPJournalkofkFoodkEngineeringfP2016fPkprfPrngso 6 25

58 UsePofPαVOHPforPβoodPPackagingP–pplicationsP2016fP 2

57 αffectPofPhydroxypropylg˛†gcyclodextrinPandPcoadjuvantsPonPthePsorptionPcapacityPofPhydrophilicP
polymerPfilmsPforPmonoterpenePalcoholshPCarbohydratekPolymersfP2016fPkokfPkksmgkljl 10.3 4

56 InfluencePofPmodifiedPatmospherePandPethylenePlevelsPonPqualityPattributesPofPfreshPtomatoesP
bLycopersiconPesculentumPMillhchPFoodkChemistryfP2016fPljsfPlkkgs 8.5 25

55
–ntimicrobialPαffectivenessPofPLauroylP–rginatePIncorporatedPintoPαthylenePVinylP–lcoholP
×opolymersPtoPαxtendPthePShelfgLifePofP×hickenPStockPandPSurimiPStickshPFoodkandkBioprocessk
TechnologyfP2015fPrfPljrglkq

5.1 27

54 −iffusionPmodelingPinPpolymerâ��clayPnanocompositesPforPfoodPpackagingPapplicationsPthroughPfiniteP
elementPanalysisPofPTαMPimageshPJournalkofkMembranekSciencefP2015fPnrlfPslgkjl 9.6 23

53 αncapsulationPofPcurcuminPinPelectrosprayedPgelatinPmicrospheresPenhancesPitsPbioaccessibilityPandP
widensPitsPusesPinPfoodPapplicationshPInnovativekFoodkSciencekandkEmergingkTechnologiesfP2015fPlsfPmjlgmjq6.8 90

52 ×ontactPprobePvoltammetryPforPinPsituPmonitoringPofPthePreactivityPofPphenolicPtomatoPbSolanumP
lycopersicumPLhcPcompoundsPwithPROShPTalantafP2015fPknnfPkljqgko 6.2 18

51 ReversibleP×ovalentPImmobilizationPofP×innamaldehydePonP×hitosanPβilmsPviaPSchiffP asePβormationP
andPTheirP–pplicationPinP–ctivePβoodPPackaginghPFoodkandkBioprocesskTechnologyfP2015fPrfPolpgomr 5.1 52

50 ×ompostablePpropertiesPofPantimicrobialPbioplasticsPbasedPonPcinnamaldehydePcrossglinkedP
gliadinshPChemicalkEngineeringkJournalfP2015fPlplfPnnqgnoo 14.7 23
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49 IncorporationPofPhydroxypropylg˛†gcyclodextrinsPintoPchitosanPfilmsPto´ tailorPloadingPcapacityPforP
activeParomaPcompoundPcarvacrolhPFoodkHydrocolloidsfP2015fPnmfPpjmgpkk 10.6 19

48 αlectrochemicalPtomatoPbSolanumPlycopersicumPLhcPcharacterisationPusingPcontactPprobePinPsituP
voltammetryhPFoodkChemistryfP2015fPkqlfPmkrglo 8.5 31

47
–ntioxidantPandPantimicrobialPpropertiesPofPethylenePvinylPalcoholPcopolymerPfilmsPbasedPonPtheP
releasePofPoreganoPessentialPoilPandPgreenPteaPextractPcomponentshPJournalkofkFoodkEngineeringfP
2015fPknsfPsgkp

6 90

46 –ntimicrobialgreleasingPfilmsPandPcoatingsPfor´ foodPpackagingPbasedPonPcarvacrolPandPethyleneP
copolymershPPolymerkInternationalfP2015fPpnfPkqnqgkqom 3.3 11

45 NaturalP–ntimicrobialPâ��P×ontainingPαVOHP×oatingsPonPPPPandPPαTPβilmstPβunctionalPandP–ctiveP
PropertyP×haracterizationhPPackagingkTechnologykandkSciencefP2014fPlqfPsjkgslj 2.3 21

44 –dvancesPinPantioxidantPactivePfoodPpackaginghPTrendskinkFoodkSciencekandkTechnologyfP2014fPmofPnlgok 15.3 351

43 –ntimicrobialPPropertiesPofPαthylenePVinylP–lcoholiαpsilongPolylysinePβilmsPandPTheirP–pplicationPinP
SurimiPPreservationhPFoodkandkBioprocesskTechnologyfP2014fPqfPmonrgmoos 5.1 12

42 –ntimicrobialPpackagingPofPchickenPfilletsPbasedPonPthePreleasePofPcarvacrolPfromP
chitosanicyclodextrinPfilmshPInternationalkJournalkofkFoodkMicrobiologyfP2014fPkrrfPomgs 5.8 68

41 ×ontactPprobePelectrochemicalPcharacterizationPandPmetalPspeciationPofPsilverPLL−PαP
nanocompositePfilmshPJournalkofkSolidkStatekElectrochemistryfP2014fPkrfPljssglkkj 2.6 3

40 βunctionalPpropertiesPandPantifungalPactivityPofPfilmsPbasedPonPgliadinsPcontainingPcinnamaldehydeP
andPnatamycinhPInternationalkJournalkofkFoodkMicrobiologyfP2014fPkqmfPplgqk 5.8 44

39 ×hemicallyPmodifiedPgliadinsPasPsustainedPreleasePsystemsPforPlysozymehPFoodkHydrocolloidsfP2014fP
nkfPomgos 10.6 35

38 αffectPofPthermogpressingPtemperaturePonPthePfunctionalPpropertiesPof´ bioplasticsPmadePfromPaP
renewablePwheatPgliadinPresinhPLWTkykFoodkSciencekandkTechnologyfP2014fPopfPkpkgkpq 5.4 11

37 ×haracterizationPofPethylenegvinylPalcoholPcopolymerPcontainingPlaurilParginatePbL–αcPasPmaterialPforP
activePantimicrobialPfoodPpackaginghPFoodkPackagingkandkShelfkLifefP2014fPkfPkjgkr 8.2 34

36 SilverPionsPreleasePfromPantibacterialPchitosanPfilmsPcontainingPinPsituPgeneratedPsilverP
nanoparticleshPJournalkofkAgriculturalkandkFoodkChemistryfP2013fPpkfPlpjgq 5.7 86

35
−evelopmentPofPaPnovelPantimicrobialPfilmPbasedPonPchitosanPwithPL–αP
bethylgNb˛–cgdodecanoylglgarginatecPandPitsPapplicationPtoPfreshPchickenhPInternationalkJournalkofkFoodk
MicrobiologyfP2013fPkpofPmmsgno

5.8 83

34 MassPtransportPpropertiesPofPgliadinPfilmstPαffectPofPcrossglinkingPdegreefPrelativePhumidityfPandP
temperaturehPJournalkofkMembranekSciencefP2013fPnlrfPmrjgmsl 9.6 34

33
–ntifungalPpropertiesPofPgliadinPfilmsPincorporatingPcinnamaldehydePandPapplicationPinPactivePfoodP
packagingPofPbreadPandPcheesePspreadPfoodstuffshPInternationalkJournalkofkFoodkMicrobiologyfP2013fP
kppfPmpsgqq

5.8 127

32 αvaluationPofPαVOHgcoatedPPPPfilmsPwithPoreganoPessentialPoilPandPcitralPtoPimprovePthePshelfglifePofP
packagedPsaladhPFoodkControlfP2013fPmjfPkmqgknm 6.2 76
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31 −escribingPandPmodelingPthePreleasePofPanPantimicrobialPagentPfromPanPactivePPPiαVOHiPPPpackageP
forPsalmonhPJournalkofkFoodkEngineeringfP2013fPkkpfPmolgmpk 6 30

30 PreparationPandPcharacterizationPofPchitosaniHPg˛†gcyclodextrinsPcompositesPwithPhighPsorptionP
capacityPforPcarvacrolhPCarbohydratekPolymersfP2013fPsqfPlplgr 10.3 44

29 –ctivePfilmsPbasedPonPcocoaPextractPwithPantioxidantfPantimicrobialPandPbiologicalPapplicationshPFoodk
ChemistryfP2013fPkmsfPokgr 8.5 58

28 RetentionPandPreleasePofPcinnamaldehydePfromPwheatPproteinPmatriceshPBiomacromoleculesfP2013fP
knfPknsmgojl 6.9 34

27 ×ovalentPimmobilizationPofPlysozymePonPethylenePvinylPalcoholPfilmsPforPnonmigratingPantimicrobialP
packagingPapplicationshPJournalkofkAgriculturalkandkFoodkChemistryfP2013fPpkfPpqljgq 5.7 58

26
MathematicalPmodelPtoPdescribePthePreleasePofPanPantimicrobialPagentPfromPanPactivePpackageP
constitutedPbyPcarvacrolPinPaPhydrophilicPαVOHPcoatingPonPaPPPPfilmhPJournalkofkFoodkEngineeringfP
2012fPkkjfPlpgmq

6 42

25 ModificationsPinducedPbyPthePadditionPofPaPnanoclayPinPthePfunctionalPandPactivePpropertiesPofPanP
αVOHPfilmPcontainingPcarvacrolPforPfoodPpackaginghPJournalkofkMembranekSciencefP2012fPnlmgnlnfPlnqglop9.6 38

24 ReducingPOxidationPofPβoodsPThroughP–ntioxidantP–ctivePPackagingP asedPonPαthylPVinylP–lcoholP
andPNaturalPβlavonoidshPPackagingkTechnologykandkSciencefP2012fPlofPnoqgnpp 2.3 42

23 βoodParomaPmassPtransportPpropertiesPinPrenewablePhydrophilicPpolymershPFoodkChemistryfP2012fP
kmjfPrkngrlj 8.5 12

22 –ctivePantioxidantPpackagingPfilmstP−evelopmentPandPeffectPonPlipidPstabilityPofPbrinedPsardineshP
FoodkChemistryfP2012fPkmkfPkmqpgkmrn 8.5 166

21 −evelopmentPofPantimicrobialPfilmsPforPmicrobiologicalPcontrolPofPpackagedPsaladhPInternationalk
JournalkofkFoodkMicrobiologyfP2012fPkoqfPksogljk 5.8 90

20 –ntimicrobialPfoodPpackagingPfilmPbasedPonPthePreleasePofPL–αPfromPαVOHhPInternationalkJournalkofk
FoodkMicrobiologyfP2012fPkoqfPlmsgnn 5.8 71

19 −evelopmentPofPactivePpolyvinylPalcoholi˛†gcyclodextrinPcompositesPtoPscavengePundesirablePfoodP
componentshPJournalkofkAgriculturalkandkFoodkChemistryfP2011fPosfPkkjlpgmm 5.7 40

18 βunctionalPpropertiesPofPbioplasticsPmadePfromPwheatPgliadinsPmodifiedPwithPcinnamaldehydehP
JournalkofkAgriculturalkandkFoodkChemistryfP2011fPosfPpprsgso 5.7 71

17  iochemicalPpropertiesPofPbioplasticsPmadePfromPwheatPgliadinsPcrossglinkedPwithPcinnamaldehydehP
JournalkofkAgriculturalkandkFoodkChemistryfP2011fPosfPkmlklglj 5.7 38

16 −evelopmentPofPnewPantioxidantPactivePpackagingPfilmsPbasedPonPethylenePvinylPalcoholPcopolymerP
bαVOHcPandPgreenPteaPextracthPJournalkofkAgriculturalkandkFoodkChemistryfP2011fPosfPqrmlgnj 5.7 161

15 βoodPapplicationsPofPactivePpackagingPαVOHPfilmsPcontainingPcyclodextrinsPforPthePpreferentialP
scavengingPofPundesirablePcompoundshPJournalkofkFoodkEngineeringfP2011fPkjnfPmrjgmrp 6 45

14 ImprovingPthePantioxidantPprotectionPofPpackagedPfoodPbyPincorporatingPnaturalPflavonoidsPintoP
ethylenegvinylPalcoholPcopolymerPbαVOHcPfilmshPJournalkofkAgriculturalkandkFoodkChemistryfP2010fPorfPkjsorgpn5.7 99

(2010-2013)
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13 ImmobilizationPofP˛†gcyclodextrinPinPethylenegvinylPalcoholPcopolymerPforPactivePfoodPpackagingP
applicationshPJournalkofkMembranekSciencefP2010fPmomfPkrngksk 9.6 68

12 ModifiedPsodiumPcaseinatePfilmsPasPreleasingPcarriersPofPlysozymehPFoodkHydrocolloidsfP2010fPlnfPmjjgmjp10.6 69

11 OptimizationPofPanPactivePpackagePforPwildPstrawberriesPbasedPonPthePreleasePofPlgnonanonehPLWTkyk
FoodkSciencekandkTechnologyfP2009fPnlfPorqgosm 5.4 50

10 αffectPofPchitosanPcoatingPcombinedPwithPpostharvestPcalciumPtreatmentPonPstrawberryP
bβragariaˆ�ananassacPqualityPduringPrefrigeratedPstoragehPFoodkChemistryfP2008fPkkjfPnlrgmo 8.5 303

9 αquilibriumPmodifiedPatmospherePpackagingPofPwildPstrawberrieshPJournalkofkthekSciencekofkFoodkandk
AgriculturefP2007fPrqfPksmkgksms 4.3 61

8 −evelopmentPandPcharacterizationPofPfilmsPbasedPonPchemicallyPcrossglinkedPgliadinshPJournalkofk
AgriculturalkandkFoodkChemistryfP2005fPomfPrlkpglm 5.7 60

7 αffectPofPcrossglinkingPusingPaldehydesPonPpropertiesPofPgluteningrichPfilmshPFoodkHydrocolloidsfP2004
fPkrfPnjmgnkk 10.6 144

6 αffectPofPthermalPtreatmentsPonPfunctionalPpropertiesPofPediblePfilmsPmadePfromPwheatPglutenP
fractionshPFoodkHydrocolloidsfP2004fPkrfPpnqgpon 10.6 67

5 GliadinsPpolymerizedPwithPcysteinetPeffectsPonPthePphysicalPandPwaterPbarrierPpropertiesPofPderivedP
filmshPBiomacromoleculesfP2004fPofPkojmgkj 6.9 27

4 OverviewPofP–ctivePPolymerg asedPPackagingPTechnologiesPforPβoodP–pplicationshPFoodkReviewsk
InternationalfP2004fPljfPmoqgmrq 5.5 221

3 −evelopmentPandPcharacterizationPofPbiodegradablePfilmsPmadePfromPwheatPglutenPproteinP
fractionshPJournalkofkAgriculturalkandkFoodkChemistryfP2003fPokfPqpnqgon 5.7 103

2 MorphologicalP–lterationsPInducedPbyPTemperaturePandPHumidityPinPαthyleneâ��VinylP–lcoholP
×opolymershPMacromoleculesfP2003fPmpfPsnpqgsnqp 5.5 78

1 OverviewPofP–ctivePPolymerg asedPPackagingPTechnologiesPforPβoodP–pplications 2
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