141

papers

144

all docs

66343

5,230 42
citations h-index
144 144
docs citations times ranked

102487
66

g-index

5580

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Genetic improvement of tomato by targeted control of fruit softening. Nature Biotechnology, 2016,
34, 950-952.

Probiotic edible films as a new strategy for developing functional bakery products: The case of pan
bread. Food Hydrocolloids, 2014, 39, 231-242. 107 17

Extraction and Characterization of Oil Bodies from Soy Beans: A Natural Source of Pre-Emulsified
Soybean Oil. Journal of Agricultural and Food Chemistry, 2007, 55, 8711-8716.

Variability of single bean coffee volatile compounds of Arabica and robusta roasted coffees analysed 6.9 159
by SPME-GC-MS. Food Research International, 2018, 108, 628-640. )

Protein content prediction in single wheat kernels using hyperspectral imaging. Food Chemistry, 2018,
240, 32-42.

Optimization of Spray-Drying Process Conditions for the Production of Maximally Viable

Microencapsulated«<i>L. acidophilus</i>NCIMB 701748. Drying Technology, 2013, 31, 1274-1283. 3.1 145

Near-Infrared spectroscopy and hyperspectral imaging for non-destructive quality assessment of
cereal grains. Applied Spectroscopy Reviews, 2018, 53, 667-687.

Cold plasma: A new technology to modify wheat flour functionality. Food Chemistry, 2016, 202, 8.2 133
247-253. )

Microencapsulation of Lactobacillus acidophilus NCIMB 701748 in matrices containing soluble fibre by
spray drying: Technological characterization, storage stability and survival after in vitro digestion.
Journal of Functional Foods, 2014, 6, 205-214.

Determination of volatile marker compounds of common coffee roast defects. Food Chemistry, 2016,
211, 206-214. 8.2 125

Stability of Lactobacillus rhamnosus GG in prebiotic edible films. Food Chemistry, 2014, 159, 302-308.

Sunflower-seed oil body emulsions: Rheology and stability assessment of a natural emulsion. Food 107 99
Hydrocolloids, 2008, 22, 1224-1232. :

Neapolitan coffee brew chemical analysis in comparison to espresso, moka and American brews. Food
Research International, 2014, 61, 152-160.

Stability of Lactobacillus rhamnosus GG incorporated in edible films: Impact of anionic biopolymers

and whey protein concentrate. Food Hydrocolloids, 2017, 70, 345-355. 10.7 22

Impact of Milk Protein Type on the Viability and Storage Stability of Microencapsulated Lactobacillus
acidophilus NCIMB 701748 Using Spray Drying. Food and Bioprocess Technology, 2014, 7, 1255-1268.

Long-Term Outcome of Interferon-+-Induced Thyroid Autoimmunity and Prognostic Influence of
Thyroid Autoantibody Pattern at the End of Treatment. Journal of Clinical Endocrinology and 3.6 90
Metabolism, 2001, 86, 1925-1929.

Compositional and physicochemical factors governing the viability of Lactobacillus rhamnosus GG

embedded in starch-protein based edible films. Food Hydrocolloids, 2016, 52, 876-887.

Non-destructive analysis of sucrose, caffeine and trigonelline on single green coffee beans by

hyperspectral imaging. Food Research International, 2018, 106, 193-203. 6.2 86



20

22

24

26

28

30

32

34

36

AN Fisk

ARTICLE IF CITATIONS

Use of phenolic compounds from olive mill wastewater as valuable ingredients for functional foods.

Critical Reviews in Food Science and Nutrition, 2018, 58, 2829-2841.

Impact of Salt Crystal Size on ind€Mouth Delivery of Sodium and Saltiness Perception from Snack Foods.

Journal of Texture Studies, 2013, 44, 338-345. 2:5 83

Tocopherold€”An intrinsic component of sunflower seed oil bodies. JAOCS, Journal of the American Oil
Chemists' Society, 2006, 83, 341-344.

Characterisation of oat (Avena sativa L.) oil bodies and intrinsically associated E-vitamers. Journal of a7 4
Cereal Science, 2006, 43, 244-249. :

Common roasting defects in coffee: Aroma composition, sensory characterization and consumer
perception. Food Quality and Preference, 2019, 71, 463-474.

Pomegranate as a source of bioactive constituents: a review on their characterization, properties and

applications. Critical Reviews in Food Science and Nutrition, 2021, 61, 982-999. 10.3 72

Hyperspectral imaging for non-destructive prediction of fermentation index, polyphenol content and
antioxidant activity in single cocoa beans. Food Chemistry, 2018, 258, 343-351.

Ice Cream as a Vehicle for Incorporating Healtha€Promoting Ingredients: Conceptualization and
Overview of Quality and Storage Stability. Comprehensive Reviews in Food Science and Food Safety, 11.7 66
2014, 13, 627-655.

Discrimination of roast and ground coffee aroma. Flavour, 2012, 1, .

Capsaicinoids, antioxidant activity, and volatile compounds in olive oil flavored with dried chili
pepper (<scp><i>C<[i><[scp><i>apsicum annuumc<[i>). European Journal of Lipid Science and 1.5 57
Technology, 2013, 115, 1434-1442.

Enhancing the recovery of oilseed rape seed oil bodies (oleosomes) using bicarbonate-based soaking
and grinding media. Food Chemistry, 2018, 241, 419-426.

Oxidative stability of sunflower oil bodies. European Journal of Lipid Science and Technology, 2008,

110, 962-968. 1.5 55

Rapid prediction of single green coffee bean moisture and lipid content by hyperspectral imaging.
Journal of Food Engineering, 2018, 227, 18-29.

Modifying Robusta coffee aroma by green bean chemical pre-treatment. Food Chemistry, 2019, 272, 8.2 55
251-257. )

Cafestol extraction yield from different coffee brew mechanisms. Food Research International, 2012,
49,27-31.

Nutritional quality assessment of extra virgin olive oil from the Italian retail market: Do natural

antioxidants satisfy EFSA health claims?. Journal of Food Composition and Analysis, 2015, 40, 154-162. 3.9 51

Effects of aroma and taste, independently or in combination, on appetite sensation and subsequent

food intake. Appetite, 2017, 114, 265-274.

Development and validation of an APCI-MS/GC&€“MS approach for the classification and prediction of

Cheddar cheese maturity. Food Chemistry, 2016, 190, 442-447. 8.2 50



38

40

42

44

46

48

50

52

54

AN Fisk

ARTICLE IF CITATIONS

Optimisation of octinyl succinic anhydride starch stablised w 1 Jo/w 2 emulsions for oral

destablisation of encapsulated salt and enhanced saltiness. Food Hydrocolloids, 2017, 69, 450-458.

Colour influences sensory perception and liking of orange juice. Flavour, 2014, 3, . 2.3 48

In Vitro Assessment of the Bioaccessibility of Tocopherol and Fatty Acids from Sunflower Seed Oil
Bodies. Journal of Agricultural and Food Chemistry, 2009, 57, 5720-5726.

Using a combined temporal approach to evaluate the influence of ethanol concentration on liking

and sensory attributes of lager beer. Food Quality and Preference, 2018, 68, 292-303. 4.6 45

Soybean (<i>Glycine max«/i>) Oil Bodies and Their Associated Phytochemicals. Journal of Food Science,
2011, 76, C1349-54.

Enhancing Robusta coffee aroma by modifying flavour precursors in the green coffee bean. Food

Chemistry, 2019, 281, 8-17. 82 4

Atmospheric pressure chemical ionisation mass spectrometry analysis linked with chemometrics for
food classification 4€ A case study: Geographical provenance and cultivar classification of
monovarietal clarified apple juices. Food Chemistry, 2014, 146, 149-156.

Flavor Chemistry of Virgin Olive Oil: An Overview. Applied Sciences (Switzerland), 2021, 11, 1639. 2.5 40

Comparison of ambient solvent extraction methods for the analysis of fatty acids in non-starch lipids
of flour and starch. Journal of the Science of Food and Agriculture, 2014, 94, 415-423.

Effect of olive mill wastewater phenolic extract, whey protein isolate and xanthan gum on the
behaviour of olive O/W emulsions using response surface methodology. Food Hydrocolloids, 2016, 61, 10.7 39
66-76.

Innovative Ingredients and Emerging Technologies for Controlling Ice Recrystallization, Texture, and
Structure Stability in Frozen Dairy Desserts: A Review. Critical Reviews in Food Science and Nutrition,
2016, 56, 2543-2559.

Salt release from potato crisps. Food and Function, 2012, 3, 376. 4.6 38

The role of phenolic compounds on olive oil aroma release. Food Research International, 2018, 112,
319-327.

Aroma encapsulation and aroma delivery by oil body suspensions derived from sunflower seeds

(Helianthus annus). European Food Research and Technology, 2011, 232, 905-910. 33 37

Olive oil phenolic compounds affect the release of aroma compounds. Food Chemistry, 2015, 181,
284-294.

Prediction of coffee aroma from single roasted coffee beans by hyperspectral imaging. Food 8.2 34
Chemistry, 2022, 371, 131159. :

Industriala€scale filtration affects volatile compounds in extra virgin olive oil cv. Ravece. European

Journal of Lipid Science and Technology, 2015, 117, 2007-2014.

Influence of Olive Oil Phenolic Compounds on Headspace Aroma Release by Interaction with Whey

Proteins. Journal of Agricultural and Food Chemistry, 2015, 63, 3838-3850. 52 31



56

58

60

62

64

66

68

70

72

AN Fisk

ARTICLE IF CITATIONS

Physical and oxidative stability of functional olive oil-in-water emulsions formulated using olive mill

wastewater biophenols and whey proteins. Food and Function, 2016, 7, 227-238.

Phytochemical Composition of <i>Oryza sativa</i> (Rice) Bran Oil Bodies in Crude and Purified 1.9 97
Isolates. JAOCS, Journal of the American Oil Chemists' Society, 2012, 89, 1867-1872. :

Developments, applications, and trends of molecular gastronomy among food scientists and
innovative chefs. Food Reviews International, 2016, 32, 417-435.

Common Vetch: A Drought Tolerant, High Protein Neglected Leguminous Crop With Potential as a

Sustainable Food Source. Frontiers in Plant Science, 2020, 11, 818. 3.6 27

Characterization of volatile aroma compounds after in-vial cooking of foxtail millet porridge with
gas chromatography-mass spectrometry. Journal of Cereal Science, 2018, 82, 8-15.

Entrapment of a volatile lipophilic aroma compound (d-limonene) in spray dried water-washed oil
bodies naturally derived from sunflower seeds (Helianthus annus). Food Research International, 2013, 6.2 25
54, 861-866.

Aroma delivery from spray dried coffee containing pressurised internalised gas. Food Research
International, 2012, 49, 702-709.

Non-destructive characterisation of mesenchymal stem cell differentiation using LC-MS-based a5 23
metabolite footprinting. Analyst, The, 2016, 141, 3776-3787. :

Use of odorant series for extra virgin olive oil aroma characterisation. Journal of the Science of
Food and Agriculture, 2019, 99, 1215-1224.

The effect of monovalent (Na+, K+) and divalent (Ca2+, Mg2+) cations on rapeseed oleosome (oil body)

extraction and stability at pH 7. Food Chemistry, 2020, 306, 125578. 8.2 23

The antibiotic vancomycin induces complexation and aggregation of gastrointestinal and
submaxillary mucins. Scientific Reports, 2020, 10, 960.

Impact of capsaicin on aroma release: in vitro and in vivo analysis. Food Research International, 2020,

133,109197. 6.2 23
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