551

papers

570

all docs

3933

29,649 88
citations h-index
570 570
docs citations times ranked

142

g-index

21525

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

A Comprehensive Review on Lipid Oxidation in Meat and Meat Products. Antioxidants, 2019, 8, 429.

Current applications and new opportunities for the use of pulsed electric fields in food science and 6.2 538
industry. Food Research International, 2015, 77, 773-798. :

Green alternative methods for the extraction of antioxidant bioactive compounds from winery
wastes and by-products: A review. Trends in Food Science and Technology, 2016, 49, 96-109.

Analytical Methods for Determining Bioavailability and Bioaccessibility of Bioactive Compounds from
Fruits and Vegetables: A Review. Comprehensive Reviews in Food Science and Food Safety, 2014, 13, 11.7 488
155-171.

An overview of the traditional and innovative approaches for pectin extraction from plant food
wastes and by-products: Ultrasound-, microwaves-, and enzyme-assisted extraction. Trends in Food
Science and Technology, 2018, 76, 28-37.

A review of sustainable and intensified techniques for extraction of food and natural products.

Green Chemistry, 2020, 22, 2325-2353. 9.0 896

Functional Foods: Product Development, Technological Trends, Efficacy Testing, and Safety. Annual
Review of Food Science and Technology, 2020, 11, 93-118.

Active packaging films with natural antioxidants to be used in meat industry: A review. Food Research

International, 2018, 113, 93-101. 62 318

Trends in Chemometrics: Food Authentication, Microbiology, and Effects of Processing.
Comprehensive Reviews in Food Science and Food Safety, 2018, 17, 663-677.

Bioactive peptides as natural antioxidants in food products &€ A review. Trends in Food Science and 151 315
Technology, 2018, 79, 136-147. )

Clean recovery of antioxidant compounds from plant foods, by-products and algae assisted by
ultrasounds processing. Modeling approaches to optimize processing conditions. Trends in Food
Science and Technology, 2015, 42, 134-149.

The Role of Acculturation in Nutrition, Lifestyle, and Incidence of Type 2 Diabetes among Latinos.

Journal of Nutrition, 2007, 137, 860-870. 29 291

Berries extracts as natural antioxidants in meat products: A review. Food Research International,
2018, 106, 1095-1104.

Edible films/coating with tailored properties for active packaging of meat, fish and derived products.

Trends in Food Science and Technology, 2020, 98, 10-24. 15.1 260

High Voltage Electrical Discharges, Pulsed Electric Field, and Ultrasound Assisted Extraction of
Protein and Phenolic Compounds from Olive Kernel. Food and Bioprocess Technology, 2015, 8, 885-894.

New opportunities and perspectives of high pressure treatment to improve health and safety

attributes of foods. A review. Food Research International, 2015, 77, 725-742. 6.2 252

Emerging opportunities for the effective valorization of wastes and by-products generated during

olive oil production process: Non-conventional methods for the recovery of high-added value
compounds. Trends in Food Science and Technology, 2015, 45, 296-310.

Innovative 4€ceGreena€-and Novel Strategies for the Extraction of Bioactive Added Value Compounds from

Citrus Wastesa€”A Review. Molecules, 2017, 22, 680. 3.8 239



20

22

24

26

28

30

32

34

36

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Essential oils as natural additives to prevent oxidation reactions in meat and meat products: A review.

Food Research International, 2018, 113, 156-166.

New Approaches for the Use of Non-conventional Cell Disruption Technologies to Extract Potential

Food Additives and Nutraceuticals from Microalgae. Food Engineering Reviews, 2015, 7, 45-62. 59 238

Landmarks in the historical development of twenty first century food processing technologies. Food
Research International, 2017, 97, 318-339.

Application of seaweeds to develop new food products with enhanced shelf-life, quality and

health-related beneficial properties. Food Research International, 2017, 99, 1066-1083. 6.2 231

Fruit juice sonication: Implications on food safety and physicochemical and nutritional properties.
Food Research International, 2015, 77, 743-752.

Bioactive Compounds and Quality of Extra Virgin Olive Oil. Foods, 2020, 9, 1014. 4.3 222

An integrated strategy between food chemistry, biology, nutrition, pharmacology, and statistics in the
development of functional foods: A proposal. Trends in Food Science and Technology, 2017, 62, 13-22.

Innovative Alternative Technologies to Extract Carotenoids from Microalgae and Seaweeds. Marine 46 215
Drugs, 2016, 14, 214. )

The Effects of Conventional and Non-conventional Processing on Glucosinolates and Its Derived
Forms, Isothiocyanates: Extraction, Degradation, and Applications. Food Engineering Reviews, 2015, 7,
357-381.

Bioaccessibility of bioactive compounds from fruits and vegetables after thermal and nonthermal

processing. Trends in Food Science and Technology, 2017, 67, 195-206. 15.1 210

High Pressure Treatment Effect on Physicochemical and Nutritional Properties of Fluid Foods During
Storage: A Review. Comprehensive Reviews in Food Science and Food Safety, 2012, 11, 307-322.

Mild processing applied to the inactivation of the main foodborne bacterial pathogens: A review.

Trends in Food Science and Technology, 2017, 66, 20-35. 15.1 201

Extraction of bioactive compounds and essential oils from mediterranean herbs by conventional and
green innovative techniques: A review. Food Research International, 2018, 113, 245-262.

Effects of cold atmospheric gas phase plasma on anthocyanins and color in pomegranate juice. Food

Chemistry, 2016, 190, 317-323. 8.2 194

Application of pulsed electric fields in meat and fish processing industries: An overview. Food
Research International, 2019, 123, 95-105.

Physicochemical and nutritional characteristics of blueberry juice after high pressure processing.

Food Research International, 2013, 50, 545-549. 6.2 185

Bioavailability of Glucosinolates and Their Breakdown Products: Impact of Processing. Frontiers in

Nutrition, 2016, 3, 24.

A critical analysis of the cold plasma induced lipid oxidation in foods. Trends in Food Science and

Technology, 2018, 77, 32-41. 15.1 184



38

40

42

44

46

48

50

52

54

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

An overview of organosulfur compounds from Allium spp.: From processing and preservation to

evaluation of their bioavailability, antimicrobial, and anti-inflammatory properties. Food Chemistry,
2019, 276, 680-691.

Effect of Alternative Physical Treatments (Ultrasounds, Pulsed Electric Fields, and High-Voltage) Tj ETQqO 0 O rgBT /Overlock 10 Tf 50 7C
4.7 178
and Bioprocess Technology, 2015, 8, 1139-1148.

Potential use of pulsed electric technologies and ultrasounds to improve the recovery of high-added
value compounds from blackberries. Journal of Food Engineering, 2015, 167, 38-44.

Interaction of dietary polyphenols and gut microbiota: Microbial metabolism of polyphenols,

influence on the gut microbiota, and implications on host health. Food Frontiers, 2020, 1, 109-133. 74 172

Pressurized hot water extraction (PHWE) for the green recovery of bioactive compounds and steviol
glycosides from Stevia rebaudiana Bertoni leaves. Food Chemistry, 2018, 254, 150-157.

Emulsion-based systems for fabrication of electrospun nanofibers: food, pharmaceutical and 3.6 167
biomedical applications. RSC Advances, 2017, 7, 28951-28964. )

Solvent-Free Microwave-Assisted Extraction of Polyphenols from Olive Tree Leaves: Antioxidant and
Antimicrobial Properties. Molecules, 2017, 22, 1056.

Pulsed electric field and pH assisted selective extraction of intracellular components from

microalgae Nannochloropsis. Algal Research, 2015, 8, 128-134. 4.6 156

Innovative Green Technologies of Intensification for Valorization of Seafood and Their By-Products.
Marine Drugs, 2019, 17, 689.

Optimization of microwave-assisted extraction of polyphenols from Quercus bark. Industrial Crops 5.9 154
and Products, 2015, 77, 590-601. )

Addition of plant extracts to meat and meat products to extend shelf-life and health-promoting
attributes: an overview. Current Opinion in Food Science, 2020, 31, 81-87.

Fermented sweet lemon juice ( Citrus limetta ) using Lactobacillus plantarum LS5: Chemical

composition, antioxidant and antibacterial activities. Journal of Functional Foods, 2017, 38, 409-414. 3.4 153

Novel Food Processing and Extraction Technologies of High-Added Value Compounds from Plant
Materials. Foods, 2018, 7, 106.

Electrotechnologies apElied to valorization of by-élroducts from food industry: Main findings, energy N 150
and economic cost of their industrialization. Food and Bioproducts Processing, 2016, 100, 172-184. :

Oilseed treatment by ultrasounds and microwaves to improve oil yield and quality: An overview. Food
Research International, 2016, 85, 59-66.

Application of plant extracts to improve the shelf-life, nutritional and health-related properties of

ready-to-eat meat products. Meat Science, 2018, 145, 245-255. 55 149

Effect of extrusion on the anti-nutritional factors of food products: AnAoverview. Food Control,

2017,79, 62-73.

ApFIication of Non-conventional Extraction Methods: Toward a Sustainable and Green Production of
Va

uable Compounds from Mushrooms. Food Engineering Reviews, 2016, 8, 214-234. 59 139



56

58

60

62

64

66

68

70

72

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Nanoencapsulation of Promising Bioactive Compounds to Improve Their Absorption, Stability,

Functionality and the Appearance of the Final Food Products. Molecules, 2021, 26, 1547.

Current and New lnsights in the Sustainable and Green Recovery of Nutritionally Valuable Compounds 5.9 137
from <i>Stevia rebaudiana</i> Bertoni. Journal of Agricultural and Food Chemistry, 2015, 63, 6835-6846. :

Recent advancements in lactic acid production - a review. Food Research International, 2018, 107,
763-770.

Innovative technologies for encapsulation of Mediterranean plants extracts. Trends in Food Science 151 133
and Technology, 2017, 69, 1-12. )

Characterization of Volatile Compounds of Dry-Cured Meat Products Using HS-SPME-GC/MS
Technique. Food Analytical Methods, 2019, 12, 1263-1284.

Proximate Composition and Nutritional Value of Three Macroalgae: Ascophyllum nodosum, Fucus

vesiculosus and Bifurcaria bifurcata. Marine Drugs, 2017, 15, 360. 4.6 129

Ultrasound-assisted green solvent extraction of high-added value compounds from microalgae
Nannochloropsis spp.. Bioresource Technology, 2015, 198, 262-267.

Impact of conventional and non-conventional processing on prickly pear ( Opuntia spp.) and their
derived products: From preservation of beverages to valorization of by-products. Trends in Food 15.1 126
Science and Technology, 2017, 67, 260-270.

Extraction assisted by pulsed electric energy as a potential tool for green and sustainable recovery of
nutritionally valuable compounds from mango peels. Food Chemistry, 2016, 192, 842-848.

Impact of pulsed electric fields and high voltage electrical discharFes on extraction of high-added 6.2 123
value compounds from papaya peels. Food Research International, 2014, 65, 337-343. )

Seaweeds as promising resource of bioactive compounds: Overview of novel extraction strategies and
design of tailored meat products. Trends in Food Science and Technology, 2020, 100, 1-18.

Impact of conventional/non-conventional extraction methods on the untargeted phenolic profile of

Moringa oleifera leaves. Food Research International, 2019, 115, 319-327. 6.2 120

Pulsed electric field assisted extraction of nutritionally valuable compounds from microalgae
Nannochloropsis spp. using the binary mixture of organic solvents and water. Innovative Food
Science and Emerging Technologies, 2015, 27, 79-85.

Recovery of colorants from red prickly pear peels and pulps enhanced by pulsed electric field and

ultrasound. Innovative Food Science and Emerging Technologies, 2016, 37, 336-344. 5.6 118

Guarana seed extracts as a useful strategy to extend the shelf life of pork patties: UHPLC-ESI/QTOF
phenolic profile and imﬁact on microbial inactivation, lipid and protein oxidation and antioxidant
capacity. Food Research International, 2018, 114, 55-63.

Comparing the effects of thermal and non-thermal technologies on pomegranate juice quality: A 8.2 114
review. Food Chemistry, 2019, 279, 150-161. ’

Evaluation of quality changes of blueberry juice during refrigerated storage after high-pressure and

pulsed electric fields processing. Innovative Food Science and Emerging Technologies, 2012, 14, 18-24.

Pulsed electric fields as an alternative to thermal processing for preservation of nutritive and
physicochemical properties of beverages: A review. Journal of Food Process Engineering, 2018, 41, 2.9 113
e12638.



74

76

78

80

82

84

86

88

90

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Health benefits of olive oil and its components: Impacts on gut microbiota antioxidant activities, and

prevention of noncommunicable diseases. Trends in Food Science and Technology, 2019, 88, 220-227.

Stability and extraction of bioactive sulfur compounds from Allium genus processed by traditional

and innovative technologies. Journal of Food Composition and Analysis, 2017, 61, 28-39. 3.9 104

Micro and nano-encapsulation of vegetable and essential oils to develop functional food products
with improved nutritional profiles. Trends in Food Science and Technology, 2020, 104, 72-83.

Evaluating the potential of cell disruption technologies for green selective extraction of antioxidant

compounds from Stevia rebaudiana Bertoni leaves. Journal of Food Engineering, 2015, 149, 222-228. 5.2 102

An overview of the impact of electrotechnologies for the recovery of oil and high-value compounds
from vegetable oil industry: Energy and economic cost implications. Food Research International,
2016, 80, 19-26.

Thermodynamics, transport phenomena, and electrochemistry of external field-assisted nonthermal

food technologies. Critical Reviews in Food Science and Nutrition, 2018, 58, 1832-1863. 10.3 101

Use of Tiger Nut (Cyperus esculentus L.) Oil Emulsion as Animal Fat Replacement in Beef Burgers.
Foods, 2020, 9, 44.

Stability of polyphenols in chokeberry juice treated with gas phase plasma. Food Chemistry, 2016, 212, 8.2 100
31. )

323-3

Recent insights for the green recovery of inulin from plant food materials using non-conventional
extraction technologies: A review. Innovative Food Science and Emerging Technologies, 2016, 33, 1-9.

Smart advanced solvents for bioactive compounds recovery from agri-food by-products: A review.

Trends in Food Science and Technology, 2020, 101, 182-197. 15.1 29

Ascorbic Acid Is the Only Bioactive That Is Better Preserved by High Hydrostatic Pressure than by
Thermal Treatment of a Vegetable Beverage. Journal of Agricultural and Food Chemistry, 2010, 58,
10070-10075.

Influence of pitanga leaf extracts on lipid and protein oxidation of pork burger during shelf-life.

Food Research International, 2018, 114, 47-54. 6.2 o8

Innovative technologies for the recovery of phytochemicals from Stevia rebaudiana Bertoni leaves: A
review. Food Chemistry, 2018, 268, 513-521.

Combined effect of natural antioxidants and antimicrobial compounds during refrigerated storage of

nitrite-free frankfurter-type sausage. Food Research International, 2019, 120, 839-850. 6.2 26

Effect of Innovative Food Processing Technologies on the Physicochemical and Nutritional Properties
and Quality of Non-Dairy Plant-Based Beverages. Foods, 2020, 9, 288.

Elderberry (Sambucus nigra L.) as potential source of antioxidants. Characterization, optimization of

extraction parameters and bioactive properties. Food Chemistry, 2020, 330, 127266. 8.2 95

Recent advances in the application of pulsed light processing for improving food safety and

increasing shelf life. Trends in Food Science and Technology, 2019, 88, 67-79.

Study of Antioxidant Capacity and Quality Parameters in An Orange Juiced€“Milk Beverage After

High-Pressure Processing Treatment. Food and Bioprocess Technology, 2012, 5, 2222-2232. 47 o1



92

94

96

98

100

102

104

106

108

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Multistage recovery process of seaweed pigments: Investigation of ultrasound assisted extraction

and ultra-filtration performances. Food and Bioproducts Processing, 2017, 104, 40-47.

HPLC-DAD-ESI-MS2 analytical profile of extracts obtained from purple sweet potato after green

ultrasound-assisted extraction. Food Chemistry, 2017, 215, 391-400. 8.2 89

Botanical and biological pesticides elicit a similar Induced Systemic Response in tomato (Solanum) Tj ETQq1 1 0.784314 rngéOverlo

Microencapsulation of antioxidant compounds through innovative technologies and its specific

application in meat processing. Trends in Food Science and Technology, 2018, 82, 135-147. 15.1 87

Phenolic profiling and in vitro bioactivity of Moringa oleifera leaves as affected by different
extraction solvents. Food Research International, 2020, 127, 108712.

Application of hull, bur and leaf chestnut extracts on the shelf-life of beef patties stored under MAP:
Evaluation of their impact on physicochemical properties, lipid oxidation, antioxidant, and 6.2 86
antimicrobial potential. Food Research International, 2018, 112, 263-273.

The impact of fermentation processes on the production, retention and bioavailability of carotenoids:
An overview. Trends in Food Science and Technology, 2020, 99, 389-401.

Efficiency of Ohmic assisted hydrodistillation for the extraction of essential oil from oreFano
(Origanum vulgare subsp. viride) spices. Innovative Food Science and Emerging Technologies, 2017, 41, 5.6 85
172-178.

Determination of Polyphenols Using Liquid Chromatographya€“Tandem Mass Spectrometry Technique
(LC&€“MS|MS): A Review. Antioxidants, 2020, 9, 479.

Fruit Seeds as Sources of Bioactive Compounds: Sustainable Production of High Value-Added

Ingredients from By-Products within Circular Economy. Molecules, 2019, 24, 3854. 3.8 83

Innovative non-thermal technologies affecting potato tuber and fried potato quality. Trends in Food
Science and Technology, 2019, 88, 274-289.

Bioactive profile of pumpkin: an overview on terpenoids and their health-promoting properties.

Current Opinion in Food Science, 2018, 22, 81-87. 8.0 80

Fermentation in fish and by-products processing: an overview of current research and future
prospects. Current Opinion in Food Science, 2020, 31, 9-16.

Green extraction approach for the recovery of polyphenols from Croatian olive leaves (Olea) Tj ETQq0 0 O rgBT /Ov%rlé)ch 10 '%50 2227

High pressure processing of fruit juice mixture sweetened with Stevia rebaudiana Bertoni: Optimal
retention of physical and nutritional quality. Innovative Food Science and Emerging Technologies,
2013, 18, 48-56.

Recent advances in <i>[3</i>a€aminobutyric acid (<scp>GABA</scp>) properties in pulses: an overview. a5 78
Journal of the Science of Food and Agriculture, 2017, 97, 2681-2689. :

Chestnuts and by-products as source of natural antioxidants in meat and meat products: A review.

Trends in Food Science and Technology, 2018, 82, 110-121.

Enzymatic, physicochemical, nutritional and phytochemical profile changes of apple (Golden Delicious) Tj ETQQO O O rgBT [Overlock 10
8.2 77
279-286.



110

112

114

116

118

120

122

124

126

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Extraction of essential oil from Aloysia citriodora Palau leaves using continuous and pulsed

ultrasound: Kinetics, antioxidant activity and antimicrobial properties. Process Biochemistry, 2018, 65,
197-204.

'%h pressure processing of carrot juice: Effect of static and multi-pulsed pressure on the 8.2 76

Hi
polyphenolic profile, oxidoreductases activity and colour. Food Chemistry, 2020, 307, 125549.

Changes in Quality and Nutritional Parameters During Refrigerated Storage of an Orange Juicea€“Milk
Beverage Treated by Equivalent Thermal and Non-thermal Processes for Mild Pasteurization. Food and
Bioprocess Technology, 2013, 6, 2018-2030.

Evaluation of phenolic profile and antioxidant capacity in gluten-free flours. Food Chemistry, 2017, 8.2 75
228,367-373. :

The application of the CRISPR-Cas9 genome editing machinery in food and agricultural science:
Current status, future perspectives, and associated challenges. Biotechnology Advances, 2019, 37,
410-421.

Influences of organically and conventionallyfrown strawberry cultivars on anthocyanins content 8.2 73
o .

and color in purees and low-sugar jams. Food Chemistry, 2015, 181, 94-100.

UHPLC-ESI-QTOF-MS profile of polyphenols in Goji berries (Lycium barbarum L.) and its dynamics during
in vitro gastrointestinal digestion and fermentation. Journal of Functional Foods, 2018, 40, 564-572.

Combining reformulation, active packaging and non-thermal post-pachaging decontamination
technologies to increase the microbiological quality and safety of cooked ready-to-eat meat products. 15.1 73
Trends in Food Science and Technology, 2018, 72, 45-61.

Gluten-free flours from cereals, pseudocereals and legumes: Phenolic fingerprints and in vitro

antioxidant properties. Food Chemistry, 2019, 271, 157-164.

Understanding the potential benefits of thyme and its derived products for food industry and
consumer health: From extraction of value-added compounds to the evaluation of bioaccessibility,
bioavailability, anti-inflammatory, and antimicrobial activities. Critical Reviews in Food Science and

10.3 71

Emerging techniques in bioethanol production: from distillation to waste valorization. Green

Chemistry, 2019, 21, 1171-1185.

Functional and Bioactive Properties of Peptides Derived from Marine Side Streams. Marine Drugs, 2021,

19, 71. 4.6 71

Effect of high-pressure processing on carotenoids profile, colour, microbial and enzymatic stability

of cloudy carrot juice. Food Chemistry, 2019, 299, 125112.

Bioactive Components from Leaf Vegetable Products. Studies in Natural Products Chemistry, 2014, ,

321-346. 1.8 69

Stevia rebaudiana Bertoni as a natural antioxidant/antimicrobial for high pressure processed fruit
extract: Processing parameter optimization. Food Chemistry, 2014, 148, 261-267.

Main characteristics of peanut skin and its role for the preservation of meat products. Trends in Food

Science and Technology, 2018, 77, 1-10. 15.1 68

Safety of Probiotics: Functional Fruit Beverages and Nutraceuticals. Foods, 2020, 9, 947.

Functional implications of bound phenolic compounds and phenolicsd€“food interaction: A review.

Comprehensive Reviews in Food Science and Food Safety, 2022, 21, 811-842. 1L.7 68



128

130

132

134

136

138

140

142

144

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Fermentation at non-conventional conditions in food- and bio-sciences by the application of advanced

processing technologies. Critical Reviews in Biotechnology, 2018, 38, 122-140.

Impact of boiling on free and bound phenolic Frofile and antioxidant activity of commercial 6.2 65

gluten-free pasta. Food Research International, 2017, 100, 69-77.

Effect of drying method on oleuropein, total phenolic content, flavonoid content, and antioxidant
activity of olive (<i>Olea europaea</i> ) leaf. Journal of Food Processing and Preservation, 2018, 42,
e13604.

Innovative food processing technologies on the transglutaminase functionality in protein-based food
products: Trends, opportunities and drawbacks. Trends in Food Science and Technology, 2018, 75, 15.1 65
194-205.

Advances in plant materials, food by-products, and algae conversion into biofuels: use of
environmentally friendly technologies. Green Chemistry, 2019, 21, 3213-3231.

Microencapsulation of healthier oils to enhance the physicochemical and nutritional properties of

deer pACtA©. LWT - Food Science and Technology, 2020, 125, 109223. 52 65

New approaches for the effective valorization of papaya seeds: Extraction of proteins, phenolic
compounds, carbohydrates, and isothiocyanates assisted by pulsed electric energy. Food Research
International, 2015, 77, 711-717.

In vitro antioxidant and antihypertensive compounds from camu-camu (Myrciaria dubia McVaugh,) Tj ETQq0 O O rgBT /Overlock 10 Tf 5€
3.6 64
479-490.

What Is the Color of Milk and Dairy Products and How s It Measured?. Foods, 2020, 9, 1629.

Negative pressure cavitation extraction: A novel method for extraction of food bioactive compounds

from plant materials. Trends in Food Science and Technology, 2016, 52, 98-108. 15.1 63

Microwave-Assisted Extraction (MAE) of Dalmatian Sage Leaves for the Optimal Yield of Polyphenols:
HPLC-DAD ldentification and Quantification. Food Analytical Methods, 2016, 9, 2385-2394.

From extraction of valuable compounds to health promoting benefits of olive leaves through
bioaccessibility, bioavailability and impact on gut microbiota. Trends in Food Science and Technology, 15.1 62
2019, 83, 63-77.

Valorization of Riwi agricultural waste and industry by-products by recovering bioactive compounds
and applications as food additives: A circular economy model. Food Chemistry, 2022, 370, 131315.

Phenolic and Antioxidant Analysis of Olive Leaves Extracts (Olea europaea L.) Obtained by High Voltage

Electrical Discharges (HVED). Foods, 2019, 8, 248. 4.3 61

New strategies for the development of innovative fermented meat products: a review regarding the
incorporation of probiotics and dietary fibers. Food Reviews International, 2019, 35, 467-484.

Essential oils as natural preservatives for bakery products: Understanding the mechanisms of action,

recent findings, and applications. Critical Reviews in Food Science and Nutrition, 2020, 60, 310-321. 10.3 61

Pulsed electric field and mild heating for milk processing: a review on recent advances. Journal of the

Science of Food and Agriculture, 2020, 100, 16-24.

Recent advances in the application of innovative food processing technologies for mycotoxins and

pesticide reduction in foods. Trends in Food Science and Technology, 2020, 106, 209-218. 15.1 61



146

148

150

152

154

156

158

160

162

10

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Risk assessment of benzene in food samples of Iran's market. Food and Chemical Toxicology, 2018, 114,

278-284.

Effects of ultrasound and high pressure on physicochemical properties and HMF formation in Turkish 60

honey types. Journal of Food Engineering, 2018, 219, 129-136. 5.2

Bioaccessibility of phenolic compounds following in vitro large intestine fermentation of nuts for
human consumption. Food Chemistry, 2018, 245, 633-640.

Antioxidant Potential of Extracts Obtained from Macro- (Ascophyllum nodosum, Fucus vesiculosus) Tj ETQqO O 0 rgBT [Overlock 10 Tf 5
14 60
Ultrasound. Medicines (Basel, Switzerland), 2018, 5, 33.

Antioxidant and Antimicrobial Activity of Peptides Extracted from Meat By-products: a Review. Food
Analytical Methods, 2019, 12, 2401-2415.

Physicochemical Characterization, Antioxidant Activity, and Phenolic Compounds of Hawthorn

(Crataegus spp.) Fruits Species for Potential Use in Food Applications. Foods, 2020, 9, 436. 4.3 60

Enzyme-assisted extraction of polyphenol from edible lotus (Nelumbo nucifera) rhizome knot:
Ultra-filtration performance and HPLC-MS2 profile. Food Research International, 2018, 111, 291-298.

Drumstick (Moringa oleifera) Flower as an Antioxidant Dietary Fibre in Chicken Meat Nuggets. Foods,

2019, 8, 307. 4.3 59

A Comparative Study of the Analysis of Antioxidant Activities of Liquid Foods Employing
Spectrophotometric, Fluorometric, and Chemiluminescent Methods. Food Analytical Methods, 2013, 6,
317-327.

Emergin§ technologies for the recovery of isothiocyanates, protein and phenolic compounds from
rapeseed and rapeseed press-cake: Effect of high voltage electrical discharges. Innovative Food 5.6 58
Science and Emerging Technologies, 2015, 31, 67-72.

The Effect of Microwave-Assisted Extraction on the Phenolic Compounds and Antioxidant Capacity of
Blackthorn Flowers. Food Technology and Biotechnology, 2017, 55, 243-250.

Discrimination of Tunisian and Italian extra-virgin olive oils according to their phenolic and sterolic

fingerprints. Food Research International, 2018, 106, 920-927. 62 58

Extraction of lipids from microalgae using classical and innovative approaches. Food Chemistry, 2022,
384, 132236.

Recent advances in the application of microbial transglutaminase crosslinking in cheese and ice cream

products: A review. International Journal of Biological Macromolecules, 2018, 107, 2364-2374. 75 57

<scp><i>Fucus vesiculosus<[i><[scp> extracts as natural antioxidants for improvement of
physicochemical properties and shelf life of pork patties formulated with oleogels. Journal of the
Science of Food and Agriculture, 2019, 99, 4561-4570.

Nutritional Profiling and the Value of Processing By-Products from Gilthead Sea Bream (Sparus) Tj ETQq0 0 O rgBT Ig)gerlocla 19750 14

The fourth industrial revolution in the food industrya€”Part I: Industry 4.0 technologies. Critical

Reviews in Food Science and Nutrition, 2023, 63, 6547-6563.

Influence of Temperature, Solvent and pH on the Selective Extraction of Phenolic Compounds from

Tiger Nuts by-Products: Triple-TOF-LC-MS-MS Characterization. Molecules, 2019, 24, 797. 3.8 56



164

166

168

170

172

174

176

178

180

11

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

An Integrated Approach to Mandarin Processing: Food Safety and Nutritional Quality, Consumer

Preference, and Nutrient Bioaccessibility. Comprehensive Reviews in Food Science and Food Safety,
2017, 16, 1345-1358.

Influence of Innovative Processing on 134€Aminobutyric Acid (CABA) Contents in Plant Food Materials.

Comprehensive Reviews in Food Science and Food Safety, 2017, 16, 895-905. 1.7 53

In-pack sonication technique for edible emulsions: Understanding the impact of acacia gum and
lecithin emulsifiers and ultrasound homogenization on salad dressing emulsions stability. Food
Hydrocolloids, 2018, 83, 79-87.

Identification of phenolic markers for saffron authenticity and origin: An untargeted metabolomics 6.2 53
approach. Food Research International, 2019, 126, 108584. )

Electrotechnologies, microwaves, and ultrasounds combined with binary mixtures of ethanol and
water to extract steviol glycosides and antioxidant compounds from <i>Stevia rebaudiana</i> leaves.
Journal of Food Processing and Preservation, 2017, 41, e13179.

Phenolic profile and fermentation patterns of different commercial gluten-free pasta during in vitro

large intestine fermentation. Food Research International, 2017, 97, 78-86. 6.2 52

Effect of dietary polyphenols on the in vitro starch digestibility of pigmented maize varieties under
cooking conditions. Food Research International, 2018, 108, 183-191.

Innovative processing techniques for altering the physicochemical properties of wholegrain brown
rice (<i>Oryza sativa<[i> L.) € opportunities for enhancing food quality and health attributes. Critical 10.3 52
Reviews in Food Science and Nutrition, 2019, 59, 3349-3370.

Phytochemicals from Plant Foods as Potential Source of Antiviral Agents: An Overview.
Pharmaceuticals, 2021, 14, 381.

Pigmented sorghum polyphenols as potential inhibitors of starch digestibility: An in vitro study

combining starch digestion and untargeted metabolomics. Food Chemistry, 2020, 312, 126077. 8.2 51

Role of food nutrients and supplementation in fighting against viral infections and boosting
immunity: A review. Trends in Food Science and Technology, 2021, 110, 66-77.

Role of Food Antioxidants in Modulating Gut Microbial Communities: Novel Understandings in

Intestinal Oxidative Stress Damage and Their Impact on Host Health. Antioxidants, 2021, 10, 1563. 51 51

3D printing as novel tool for fruit-based functional food production. Current Opinion in Food
Science, 2021, 41, 138-145.

Modelling the shelf-life of minimally-processed fresh-cut apples packaged in a modified atmosphere

using food quality parameters. Food Control, 2017, 81, 55-64. 55 50

Shelf life study of healthy pork liver pA¢tA© with added seaweed extracts from Ascophyllum nodosum,
Fucus vesiculosus and Bifurcaria bifurcata. Food Research International, 2018, 112, 400-411.

Italian Opuntia ficus-indica Cladodes as Rich Source of Bioactive Compounds with Health-Promoting 43 50
Properties. Foods, 2018, 7, 24. ’

Gas assisted mechanical expression (GAME) as a promising technology for oil and phenolic compound

recovery from tiger nuts. Innovative Food Science and Emerging Technologies, 2015, 32, 172-180.

Optimization of antioxidants extraction from peanut skin to prevent oxidative processes during

soybean oil storage. LWT - Food Science and Technology, 2018, 88, 1-8. 52 49



182

184

186

188

190

192

194

196

198

12

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Tiger nut and its by-products valorization: From extraction of oil and valuable compounds to

development of new healthy products. Innovative Food Science and Emerging Technologies, 2018, 45,
306-312.

Impact of cooking and fermentation by lactic acid bacteria on phenolic profile of quinoa and 6.2 49
buckwheat seeds. Food Research International, 2019, 119, 886-894. :

Comparative effect of supercritical carbon dioxide and high pressure processing on structural
changes and activity loss of oxidoreductive enzymes. Journal of CO2 Utilization, 2019, 29, 46-56.

Impact of ultrasound-assisted extraction and solvent composition on bioactive compounds and in

vitro biological activities of thyme and rosemary. Food Research International, 2020, 134, 109242. 6.2 49

Impact of High-Pressure Processing on Vitamin E (I+-, 13-, and I“Tocopherol), Vitamin D (Cholecalciferol and) Tj ETQq1 1 0.784314 rgB
5.2 48

2012, 60, 3763-3768.

Prediction and modeling of microbial growth in minimally processed fresh-cut apples packaged in a 55 48
modified atmosphere: A review. Food Control, 2017, 80, 411-419. )

Microalgae and seaweeds for food applications: Challenges and perspectives. Food Research
International, 2017, 99, 969-970.

Effect of different soluble dietary fibres on the phenolic profile of blackberry puree subjected to in
vitro gastrointestinal digestion and large intestine fermentation. Food Research International, 2020, 6.2 48
130, 108954.

Effects on the carotenoid pattern and vitamin A of a pulsed electric field-treated orange juicea€“milk
beverage and behavior during storage. European Food Research and Technology, 2010, 231, 525-534.

Analytical tools used for the identification and quantification of pectin extracted from plant food

matrices, wastes and by-products: A review. Food Chemistry, 2018, 266, 47-55. 8.2 47

Characterizing physicochemical, nutritional and juality attributes of wholegrain Oryza sativa L.
subjected to high intensity ultrasound-stimulated pre-germination. Food Control, 2020, 108, 106827.

Probiotic 4€“ friend or foe?. Current Opinion in Food Science, 2020, 32, 45-49. 8.0 47

Innovative Hurdle Technologies for the Preservation of Functional Fruit Juices. Foods, 2020, 9, 699.

Application of non-invasive technologies in dry-cured ham: An overview. Trends in Food Science and 151 46
Technology, 2019, 86, 360-374. :

Supercritical extracts of wild thyme (Thymus serpyllum L.) by-product as natural antioxidants in
ground porR patties. LWT - Food Science and Technology, 2020, 130, 109661.

Anti-hyperuricemic and nephroprotective effects of extracts from <i>Chaenomeles sinensis</i> a6 45
(Thouin) Koehne in hyperuricemic mice. Food and Function, 2018, 9, 5778-5790. ’

High pressure processing of food-grade emulsion systems: Antimicrobial activity, and effect on the

physicochemical properties. Food Hydrocolloids, 2019, 87, 307-320.

<i>Opuntia Ficus Indica</i> Edible Parts: A Food and Nutritional Security Perspective. Food Reviews 84 45
International, 2022, 38, 930-952. '



200

202

204

206

208

210

212

214

216

13

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Innovative and Conventional Valorizations of Grape Seeds from Winery By-Products as Sustainable

Source of Lipophilic Antioxidants. Antioxidants, 2020, 9, 568.

Protective Effects of Gynostemma pentaphyllum (var. Ginpent) against Lipopolysaccharide-Induced

Inflammation and Motor Alteration in Mice. Molecules, 2021, 26, 570. 3.8 45

Influence of different sources of vegetable, whey and microalgae proteins on the physicochemical
properties and amino acid profile of fresh pork sausages. LWT - Food Science and Technology, 2019, 110,
316-323.

Supercritical CO2 extraction of olil, fatty acids and flavonolignans from milk thistle seeds:
Evaluation of their antioxidant and cytotoxic activities in Caco-2 cells. Food and Chemical 3.6 43
Toxicology, 2015, 83, 275-282.

Development of new apple beverages rich in isothiocyanates by using extracts obtained from
ultrasound-treated cauliflower by-products: Evaluation of physical properties and consumer
acceptance. Journal of Food Composition and Analysis, 2017, 61, 73-81.

Impact of the soy protein replacement by legumes and algae based proteins on the quality of chicken

rotti. Journal of Food Science and Technology, 2018, 55, 2552-2559. 2.8 43

Application of chemometrics to assess the influence of ultrasound frequency, Lactobacillus sakei
culture and drying on beef jerky manufacture: Impact on amino acid profile, organic acids, texture and
colour. Food Chemistry, 2018, 239, 544-550.

High-pressure recovery of anthocyanins from grape skin pomace (<i»Vitis vinifera</i>cv. Teran) at

moderate temperature. Journal of Food Processing and Preservation, 2018, 42, e13342. 2.0 43

Edible nuts deliver polyphenols and their transformation products to the large intestine: An in vitro
fermentation model combining targeted/untargeted metabolomics. Food Research International, 2019,
116, 786-794.

Nutritional and Microbiological Quality of Tiger Nut Tubers (Cyperus esculentus), Derived

Plant-Based and Lactic Fermented Beverages. Fermentation, 2019, 5, 3. 3.0 43

Role of biological control agents and physical treatments in maintaining the quality of fresh and
minimally-processed fruit and vegetables. Critical Reviews in Food Science and Nutrition, 2020, 60,
2837-2855.

Effects of Ultrasound-Assisted Extraction and Solvent on the Phenolic Profile, Bacterial Growth, and
Anti-Inflammatory/Antioxidant Activities of Mediterranean Olive and Fig Leaves Extracts. Molecules, 3.8 43
2020, 25, 1718.

Lactic acid fermentation as a useful strategy to recover antimicrobial and antioxidant compounds
from food and by-products. Current Opinion in Food Science, 2022, 43, 189-198.

Effects of high power ultrasound treatments on the phenolic, chromatic and aroma composition of

young and aged red wine. Ultrasonics Sonochemistry, 2019, 59, 104725. 8.2 42

Sous-Vide as a Technique for Preparing Healthy and High-Quality Vegetable and Seafood Products.
Foods, 2020, 9, 1537.

Antioxidant Properties of Water-Soluble Gum from Flaxseed Hulls. Antioxidants, 2016, 5, 26. 5.1 40

Nutritional characterization of Butternut squash (Cucurbita moschata D.): Effect of variety (Ariel vs.) Tj ETQq1 1 0.76824314 rggg [Ove

Thermal and non-thermal preservation techniques of tiger nuts' beverage &€cehorchata de chufad€:
Implications for food safety, nutritional and quality properties. Food Research International, 2018, 6.2 39
105, 945-951.



218

220

222

224

226

228

230

232

234

14

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Determination of vitamins E (I+-, 13- and I“tocopherol) and D (cholecalciferol and ergocalciferol) bf/ liquid
0

chromatography in milk, fruit juice and vegetable beverage. European Food Research and Techno
2011, 232, 829-836.

gYs

Effect of ultrasound on lactic acid production by Lactobacillus strains in date (Phoenix dactylifera) Tj ETQq0 0 O rgB:;I'éOverlocg?slo Tf 50

Nutritional Characterization of Sea Bass Processing By-Products. Biomolecules, 2020, 10, 232.

Evaluation of fermentation assisted by Lactobacillus brevis POM, and Lactobacillus plantarum (TR-7,) Tj ETQqO O O rgBT [Overlock 10 Tf
8.2 38
Chemistry, 2021, 343, 128414.

Seed oil extraction from red prickly pear using hexane and supercritical CO<sub>2</sub>: assessment
of phenolic compound composition, antioxidant and antibacterial activities. Journal of the Science of
Food and Agriculture, 2017, 97, 613-620.

Innovative Technologies for Food Preservation., 2018, , 25-51. 37

Electron spin resonance as a tool to monitor the influence of novel processing technologies on
food properties. Trends in Food Science and Technology, 2020, 100, 77-87.

Experimental and theoretical investigations of lignin-urea-formaldehyde wood adhesive: Density

functional theory analysis. International Journal of Adhesion and Adhesives, 2021, 104, 102737. 2.9 37

Extraction of Antioxidant Compounds and Pigments from Spirulina (Arthrospira platensis) Assisted by
Pulsed Electric Fields and the Binary Mixture of Organic Solvents and Water. Applied Sciences
(Switzerland), 2021, 11, 7629.

Green ultrasound-assisted extraction of anthocyanin and phenolic compounds from purple sweet

potato using response surface methodology. International Agrophysics, 2016, 30, 113-122. L7 36

Effects of highd€pressure processing on fungi spores: Factors affecting spore germination and
inactivation and impact on ultrastructure. Comprehensive Reviews in Food Science and Food Safety,
2020, 19, 553-573.

Effect of Selected Drying Methods and Emerging Drying Intensification Technologies on the Quality

of Dried Fruit: A Review. Processes, 2021, 9, 132. 2.8 36

An Integrated Approach for the Valorization of Cheese Whey. Foods, 2021, 10, 564.

Effects of modified atmosphere, antid€browning treatments and ultrasound on the polyphenolic
stability, antioxidant capacity and microbial growth in freshd€eut apples. Journal of Food Process 2.9 35
Engineering, 2017, 40, e12539.

Optimization of ultrasounda€assisted extraction of phenolic compounds from grapefruit (<i>Citrus) Tj ETQq1 1 0.784314 rgBT [Over|
3.5 35

and quantitative variables. Journal of the Science of Food and Agriculture, 2018, 98, 4584-4596.

Effects of pulses and microalgal proteins on quality traits of beef patties. Journal of Food Science 0.8 35
and Technology, 2018, 55, 4544-4553. ’

In vitro large intestine fermentation of gluten-free rice cookies containing alfalfa seed (Medicago) Tj ETQql 1 0.784314 rgBT |Overlod

120, 312-321.

Technological aspects of horse meat products &€ A review. Food Research International, 2017, 102,
176-183. 62 34



236

238

240

242

244

246

248

250

252

15

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Oxidative stability of virgin olive oil: evaluation and prediction with an adaptive neurod€fuzzy inference

system (ANFIS). Journal of the Science of Food and Agriculture, 2019, 99, 5358-5367.

Composition, Antifungal, Phytotoxic, and Insecticidal Activities of Thymus kotschyanus Essential Oil.

Molecules, 2020, 25, 1152. 3.8 34

Non-thermal plasma technique for preservation of fresh foods: A review. Food Control, 2022, 134,
108560.

Changes in the chemical and sensory profile of ripened Italian salami following the addition of

different microbial starters. Meat Science, 2021, 180, 108584. 55 34

Influence of antibrowning solutions, air exposure, and ultrasound on color changes in fresh-cut
apples during storage. Journal of Food Processing and Preservation, 2017, 41, e13288.

Simple and Rapid Method for the Simultaneous Determination of Cholesterol and Retinol in Meat

Using Normal-Phase HPLC Technique. Food Analytical Methods, 2018, 11, 319-326. 2.6 33

Effect of Different Green Extraction Methods and Solvents on Bioactive Components of Chamomile
(Matricaria chamomilla L.) Flowers. Molecules, 2020, 25, 810.

The Antiviral Activity of Bacterial, Fungal, and Algal Polysaccharides as Bioactive Ingredients:
Potential Uses for Enhancing Immune Systems and Preventing Viruses. Frontiers in Nutrition, 2021, 8, 3.7 33
772033.

The Effects of non-Thermal Processing on Carotenoids in Orange Juice. Czech Journal of Food
Sciences, 2009, 27, S304-S306.

Quality parameters, bioactive compounds and their correlation with antioxidant capacity of

commercial fruit-based baby foods. Food Science and Technology International, 2014, 20, 479-487. 2.2 32

Effect of high pressure processing and storage on the free amino acids in seedlings of Brussels
sprouts. Innovative Food Science and Emerging Technologies, 2017, 41, 188-192.

Bridging the Knowledge Gap for the Impact of Non-Thermal Processing on Proteins and Amino Acids.

Foods, 2019, 8, 262. 4.3 32

Transformation of polyphenols found in pigmented gluten-free flours during in vitro large intestinal
fermentation. Food Chemistry, 2019, 298, 125068.

Improved Extraction Efficiency of Antioxidant Bioactive Compounds from Tetraselmis chuii and

Phaedoactylum tricornutum Using Pulsed Electric Fields. Molecules, 2020, 25, 3921. 3.8 32

Ultrasound-Assisted Extraction, Centrifugation and Ultrafiltration: Multistage Process for
Polyphenol Recovery from Purple Sweet Potatoes. Molecules, 2016, 21, 1584.

Advances in green processing of seed oils using ultrasoundé€essisted extraction: A review. Journal of

Food Processing and Preservation, 2020, 44, e14740. 2.0 31

Use of Spectroscopic Techniques to Monitor Changes in Food Quality during Application of Natural

Preservatives: A Review. Antioxidants, 2020, 9, 882.

The Application of Supercritical Fluids Technology to Recover Healthy Valuable Compounds from

Marine and Agricultural Food Processing By-Products: A Review. Processes, 2021, 9, 357. 2.8 31



254

256

258

260

262

264

266

268

270

16

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Accelerated Solvent Extraction and Pulsed Electric Fields for Valorization of Rainbow Trout

(Oncorhynchus mykiss) and Sole (Dover sole) By-Products: Protein Content, Molecular Weight
Distribution and Antioxidant Potential of the Extracts. Marine Drugs, 2021, 19, 207.

Application of modern computer algebra systems in food formulations and development: A case study.

Trends in Food Science and Technology, 2017, 64, 48-59. 15.1 30

Evaluating the impact of vegetal and microalgae protein sources on proximate composition, amino
acid profile, and physicochemical properties of fermented Spanish &€cechorizod€ssausages. Journal of
Food Processing and Preservation, 2018, 42, e13817.

Evaluation of poultry meat colour using computer vision system and colourimeter. British Food 9.9 30
Journal, 2019, 121, 1078-1087. ’

Japanese, Mediterranean and Argentinean diets and their potential roles in neurodegenerative
diseases. Food Research International, 2019, 120, 464-477.

Citrus aurantium L. Active Constituents, Biological Effects and Extraction Methods. An Updated 3.8 30
Review. Molecules, 2021, 26, 5832. :

Techno-functional properties and immunomodulatory potential of exopolysaccharide from
Lactiplantibacillus plantarum MM89 isolated from human breast milk. Food Chemistry, 2022, 377,
131954.

Effects of Laminaria japonica polysaccharides on gelatinization properties and long-term

retrogradation of wheat starch. Food Hydrocolloids, 2022, 133, 107908. 10.7 30

Effect of Stevia rebaudiana on Oxidative Enzyme Activity and Its Correlation with Antioxidant Capacity
and Bioactive Compounds. Food and Bioprocess Technology, 2014, 7, 1518-1525.

Effect of Storage Time and Temperature on the Quality of Fruit Nectars: Determination of Nutritional 06 29
Loss Indicators. Journal of Food Quality, 2016, 39, 209-217. ’

Convective Drying of Fresh and Frozen Raspberries and Change of Their Physical and Nutritive
Properties. Foods, 2019, 8, 251.

Solar radiation as a prospective energy source for green and economic processes in the food
industry: From waste biomass valorization to dehydration, cooking, and baking. Journal of Cleaner 9.3 29
Production, 2019, 220, 1121-1130.

Evaluating the impact of supercritical-CO2 pressure on the recovery and quality of oil from
d€cehorchatad€sby-products: Fatty acid profile, I+-tocopherol, phenolic compounds, and lipid oxidation
parameters. Food Research International, 2019, 120, 888-894.

Optimizing Acidity and Extraction Time for Polyphenolic Recovery and Antioxidant Capacity in Grape
Pomace Skin Extracts with Response Surface Methodology Approach. Journal of Food Processing and 2.0 28
Preservation, 2016, 40, 1256-1263.

Changes of Antioxidant Compounds in a Fruit Juice-Stevia rebaudiana Blend Processed by Pulsed
Electric Technologies and Ultrasound. Food and Bioprocess Technology, 2016, 9, 1159-1168.

Current emerging trends in antitumor activities of polysaccharides extracted by microwave- and

ultrasound-assisted methods. International Journal of Biological Macromolecules, 2022, 202, 494-507. 75 28

Water-soluble polysaccharides from Opuntia stricta Haw. fruit peels: recovery, identification and

evaluation of their antioxidant activities. International Agrophysics, 2015, 29, 299-306.

Emerging Standards and the Hybrid Model for Organizing Scientific Events During and After the

COVID-19 Pandemic. Disaster Medicine and Public Health Preparedness, 2022, 16, 1172-1177. L3 27



272

274

276

278

280

282

284

286

288

17

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Novel Approaches for the Recovery of Natural Pigments with Potential Health Effects. Journal of

Agricultural and Food Chemistry, 2022, 70, 6864-6383.

Effect of i2-cyclodextrins on the physical properties and anti-staling mechanisms of corn starch gels 102 97
during storage. Carbohydrate Polymers, 2022, 284, 119187. )

Influence of Cultivar, Antid€Browning Solutions, Packaging Gasses, and Advanced Technology on
Browning in Fresha€€ut Apples During Storage. Journal of Food Process Engineering, 2017, 40, e12400.

Phenolic profile of oils obtained from d€cehorchatad€sby-products assisted by supercritical-CO2 and its
relationship with antioxidant and lipid oxidation parameters: Triple TOF-LC-MS-MS characterization. 8.2 26
Food Chemistry, 2019, 274, 865-871.

Inactivation and structural changes of polyphenol oxidase in quince (<scp><i>Cydonia) Tj ETQql 1 0.784314 rgBT [Overlock 10 Tf 50
3.5 26

Agriculture, 2020, 100, 2065-2073.

Potential of ProFolis Extract as a Natural Antioxidant and Antimicrobial in Gelatin Films Applied to 43 2

Rainbow Trout (Oncorhynchus mykiss) Fillets. Foods, 2020, 9, 1584.

Current perspectives in cell-based approaches towards the definition of the antioxidant activity in
food. Trends in Food Science and Technology, 2021, 116, 232-243.

Meat Quality of Commercial Chickens Reared in Different Production Systems: Industrial, Range and

Organic. Annals of Animal Science, 2020, 20, 263-285. L6 26

Influence of climate, varieties and production process on tocopherols, plastochromanol-8 and
pigments in flaxseed oil. Food Technology and Biotechnology, 2015, 53, 496-504.

é€oelceé€-f'uice from apples obtained by pressing at subzero temperatures of apples pretreated by pulsed

electric fields. Innovative Food Science and Emerging Technologies, 2016, 33, 187-194. 5.6 25

Gas assisted mechanical expression (GAME) for the selective recovery of lipophilic and hydrophilic
compounds from olive kernel. Journal of Cleaner Production, 2017, 166, 387-394.

Effect of ultrasound technology combined with binary mixtures of ethanol and water on
antibacterial and antiviral activities of Erodium glaucophyllum extracts. Innovative Food Science and 5.6 25
Emerging Technologies, 2019, 52, 189-196.

A chemometric approach to evaluate the impact of pulses, <i>Chlorella</i> and <i>Spirulina</i> on
proximate composition, amino acid, and physicochemical properties of turkey burgers. Journal of the
Science of Food and Agriculture, 2019, 99, 3672-3680.

Exposure of the Croatian adult population to acrylamide through bread and bakery products. Food 8.2 25
Chemistry, 2020, 322, 126771. )

Ultrasound Extraction Mediated Recovery of Nutrients and Antioxidant Bioactive Compounds from
Phaeodactylum tricornutum Microalgae. Applied Sciences (Switzerland), 2021, 11, 1701.

Colour assessment of milk and milk products using computer vision system and colorimeter. 3.0 25
International Dairy Journal, 2021, 120, 105084. ’

Identification of markers of sensory quality in ground coffee: an untargeted metabolomics approach.

Metabolomics, 2020, 16, 127.

Comparing the LC-MS Phenolic Acids Profiles of Seven Different Varieties of Brown Rice (Oryza sativa) Tj ETQq0 O 0,rgBT /ng@och 10T



290

292

294

296

298

300

302

304

306

18

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Scientific Challenges in Performing Life-Cycle Assessment in the Food Supply Chain. Foods, 2019, 8, 301.

Quantities, environmental footprints and beliefs associated with household food waste in Bosnia and 3.9 24
Herzegovina. Waste Management and Research, 2019, 37, 1250-1260. :

Ultrasound-assisted bleaching: Mathematical and 3D computational fluid dynamics simulation of
ultrasound parameters on microbubble formation and cavitation structures. [nnovative Food Science
and Emerging Technologies, 2019, 55, 66-79.

Challenges and opportunities regarding the use of alternative protein sources: Aquaculture and 3.0 o4
insects. Advances in Food and Nutrition Research, 2019, 89, 259-295. ’

Aquaculture and its by-products as a source of nutrients and bioactive compounds. Advances in Food
and Nutrition Research, 2020, 92, 1-33.

Innovative Non-Thermal Technologies for Recovery and Valorization of Value-Added Products from
Crustacean Processing By-Products&€”An Opportunity for a Circular Economy Approach. Foods, 2021, 4.3 24
10, 2030.

Almond hull biomass: Preliminary characterization and development of two alternative valorization
routes by applying innovative and sustainable technologies. Industrial Crops and Products, 2022, 179,
114697.

Chemical properties and oxidative stability of Arjan ( Amygdalus reuteri) kernel oil as emerging edible 6.2 23
oil. Food Research International, 2018, 107, 378-384. :

Enzyme inactivation and evaluation of physicochemical properties, sugar and phenolic profile changes
in cloudy apple juices after high pressure processing, and subsequent refrigerated storage. Journal of
Food Process Engineering, 2019, 42, e13034.

The Effect of Cantharellus Cibarius Addition on Quality Characteristics of Frankfurter during 43 23
Refrigerated Storage. Foods, 2019, 8, 635. ’

Nonthermally driven volatilome evolution of food matrices: The case of high pressure processing.
Trends in Food Science and Technology, 2020, 106, 365-381.

The Strength of the Nutrient Solution Modulates the Functional Profile of Hydroponically Grown

Lettuce in a Genotype-Dependent Manner. Foods, 2020, 9, 1156. 4.3 23

The potential of Moringa oleifera in food formulation: a promising source of functional compounds
with health-promoting properties. Current Opinion in Food Science, 2021, 42, 257-269.

Stirring-assisted dead-end ultrafiltration for protein and polyphenol recovery from purple sweet
potato juices: Filtration behavior investigation and HPLC-DAD-ESI-MS2 profiling. Separation and 7.9 22
Purification Technology, 2016, 169, 25-32.

Microbial inactivation and evaluation of furan formation in high hydrostatic pressure (HHP) treated
vegetable-based infant food. Food Research International, 2017, 101, 17-23.

Influence of the addition of different origin sources of protein on meat products sensory

acceptance. Journal of Food Processing and Preservation, 2019, 43, e13940. 2.0 22

Impact of a Pitanga Leaf Extract to Prevent Lipid Oxidation Processes during Shelf Life of Packaged

Pork Burgers: An Untargeted Metabolomic Approach. Foods, 2020, 9, 1668.

Modulation of lipid metabolism and colonic microbial diversity of high-fat-diet C57BL/6 mice by inulin

with different chain lengths. Food Research International, 2019, 123, 355-363. 62 21



308

310

312

314

316

318

320

322

324

19

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Valorization of sage extracts (Salvia officinalis L.) obtained by high voltage electrical discharges:

Process control and antioxidant properties. Innovative Food Science and Emerging Technologies,
2020, 60, 102284.

Effect of Breed and Diet Type on the Freshness and Quality of the Eggs: A Comparison between Mos 43 21
(Indigenous Galician Breed) and Isa Brown Hens. Foods, 2020, 9, 342. :

Metabolomic Study to Evaluate the Transformations of Extra-Virgin Olive Oila€™s Antioxidant
Phytochemicals during In Vitro Gastrointestinal Digestion. Antioxidants, 2020, 9, 302.

The metabolomics reveals intraspecies variabilit?/ of bioactive compounds in elicited suspension cell 5.9 21
cultures of three Bryophyllum species. Industrial Crops and Products, 2021, 163, 113322. )

Pulsed electric fields (PEF), Fressurized liquid extraction (PLE) and combined PEFA+APLE process
evaluation: Effects on Spirulina microstructure, biomolecules recovery and Triple TOF-LC-MS-MS
polyphenol composition. Innovative Food Science and Emerging Technologies, 2022, 77, 102989.

Inhibition of cyclodextrins on Ix-galactosidase. Food Chemistry, 2017, 217, 59-64. 8.2 20

Higha€power ultrasound altered the polyphenolic content and antioxidant capacity in cloudy apple
juice during storage. Journal of Food Processing and Preservation, 2019, 43, e14023.

Sources, Chemistry, and Biological Potential of Ellagitannins and Ellagic Acid Derivatives. Studies in 18 20
Natural Products Chemistry, 2019, , 189-221. :

Water-Soluble Polysaccharides from Ephedra alata Stems: Structural Characterization, Functional
Properties, and Antioxidant Activity. Molecules, 2020, 25, 2210.

Impact of Fermentation on the Recovery of Antioxidant Bioactive Compounds from Sea Bass 5.1 20
Byproducts. Antioxidants, 2020, 9, 239. )

Obtaining Antioxidants and Natural Preservatives from Food By-Products through Fermentation: A
Review. Fermentation, 2021, 7, 106.

Revalorization of Almond By-Products for the Design of Novel Functional Foods: An Updated Review. 43 20
Foods, 2021, 10, 1823. ’

Nutritional and bioactive oils from salmon (Salmo salar) side streams obtained by Soxhlet and
optimized microwave-assisted extraction. Food Chemistry, 2022, 386, 132778.

The impact of high pressure on glucosinolated;)roﬁle and myrosinase activity in seedlings from 5.6 19
Brussels sprouts. Innovative Food Science and Emerging Technologies, 2016, 38, 342-348. :

Influence of Respiration on Predictive Microbial Growth of <i>Aerobic Mesophilic Bacteria</i> and
<i>Enterobacteriaceae</i> in Freshd€€ut Apples Packaged Under Modified Atmosphere. Journal of Food
Safety, 2017, 37, e12284.

Pulsed Electric Field Processing of Fruit Juices. , 2018, , 437-449. 19

Polyphenols: Bioaccessibility and bioavailability of bioactive components. , 2019, , 309-332.

Untargeted Metabolomic Profiling, Multivariate Analysis and Biological Evaluation of the True

Mangrove (Rhizophora mucronata Lam.). Antioxidants, 2019, 8, 489. 51 19



FRANCISCO J. BARBA

# ARTICLE IF CITATIONS

Ethnopharmacology, phytochemistry and biological activity of Erodium species: A review. Food

Research International, 2019, 126, 108659.

Mycotoxin Incidence in Some Fish Products: QUEChERS Methodology and Liquid Chromatography

326 |inear lon Trap Tandem Mass Spectrometry Approach. Molecules, 2019, 24, 527.

3.8 19

Effect of ultrasound pre-treatment and drying method on specialized metabolites of honeyberry
fruits (Lonicera caerulea var. Ramtschatica). Ultrasonics Sonochemistry, 2019, 56, 372-377.

398 Valorization of waste and by-products from food industries through the use of innovative 19
technologies. , 2020, , 249-266.

Non-conventional osmotic solutes (honey and glycerol) improve mass transfer and extend shelf life
of hot-air dried red carrots: Kinetics, quality, bioactivity, microstructure, and storage stability. LWT -
Food Science and Technology, 2020, 131, 109764.

330 Electronic Sensor Technologies in Monitoring Quality of Tea: A Review. Biosensors, 2022, 12, 356. 4.7 19

Understanding the physicochemical properties of olive kernel to be used as a potential tool in the
development of phenol-formaldehyde wood adhesive. International Journal of Adhesion and
Adhesives, 2015, 61, 122-126.

Direct and indirect measurements of enhanced phenolic bioavailability from litchi pericarp

332 procyanidins by Lactobacillus casei-01. Food and Function, 2017, 8, 2760-2770.

4.6 18

Nutritional, chemical, syneresis, sensory properties, and shelf life of Iranian traditional yoghurts
during storage. LWT - Food Science and Technology, 2019, 114, 108417.

334  Effect of Moringa oleifera L. Leaf Powder Addition on the Phenolic Bioaccessibility and on In Vitro 43 18
Starch Digestibility of Durum Wheat Fresh Pasta. Foods, 2020, 9, 628. ’

Characteristics of cellulose fibers from Opuntia ficus indica cladodes and its use as reinforcement
for PET based composites. Journal of Natural Fibers, 2022, 19, 6148-6164.

Synergistics of Carboxymethyl Chitosan and Mangosteen Extract as Enhancing Moisturizing,

336 Antioxidant, Antibacterial, and Deodorizing Properties in Emulsion Cream. Polymers, 2022, 14, 178.

4.5 18

Phytochemical Constitution, Anti-Inflammation, Anti-Androgen, and Hair Growth-Promoting Potential
of Shallot (Allium ascalonicum L.) Extract. Plants, 2022, 11, 1499.

Influences of Cultivars and Industrial Processing on Polyphenols in Sour Cherry (Prunus cerasus L.)

338 Concentrated Juices. Food Technology and Biotechnology, 2015, 53, 215-222.

2.1 17

Market potential of lignans and omega-3 functional cookies. British Food Journal, 2016, 118, 2420-2433.

Characteristics of Wild Pear (<i>Pyrus glabra</i> Boiss) Seed Oil and Its Oild€ina€Water Emulsions: A

340 Novel Source of Edible OIil. European Journal of Lipid Science and Technology, 2018, 120, 1700284.

15 17

High pressure effects on myrosinase activity and glucosinolate preservation in seedlings of Brussels

sprouts. Food Chemistry, 2018, 245, 1212-1217.

The Addition of T+-cyclodextrin and 13-cyclodextrin Affect Quality of Dough and Prebaked Bread During

342 Frozen Storage. Foods, 2019, 8, 174.

4.3 17

20



344

346

348

350

352

354

356

358

360

21

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Conventional, non-conventional extraction techniques and new strategies for the recovery of

bioactive compounds from plant material for human nutrition. Food Research International, 2019, 123,
516-517.

Biomonitoring of Multiple Mycotoxins in Urine by GCa€“MS/MS: A Pilot Study on Patients with

Esophageal Cancer in Golestan Province, Northeastern Iran. Toxins, 2021, 13, 243. 3.4 17

An Integrated Approach for the Valorization of Sea Bass (Dicentrarchus labrax) Side Streams:
Evaluation of Contaminants and Development of Antioxidant Protein Extracts by Pressurized Liquid
Extraction. Foods, 2021, 10, 546.

High Efficiency In Vitro Wound Healing of Dictyophora indusiata Extracts via Anti-Inflammatory and
Collagen Stimulating (MMP-2 Inhibition) Mechanisms. Journal of Fungi (Basel, Switzerland), 2021, 7, 3.5 17
1100.

Cost and safety issues of emerging technologies against conventional techniques. , 2015, , 321-336.

Fluorescence and circular dichroism spectroscopy to understand the interactions between

cyclodextrins and I:-galactosidase from green coffee beans. Food Bioscience, 2017, 20, 110-115. 44 16

Replacement of meat by spinach on physicochemical and nutritional properties of chicken burgers.
Journal of Food Processing and Preservation, 2019, 43, e13935.

Mycotoxin Identification and In Silico Toxicity Assessment Prediction in Atlantic Salmon. Marine

Drugs, 2020, 18, 629. 4.6 16

Potential benefits of high-added-value compounds from aquaculture and fish side streams on human
gut microbiota. Trends in Food Science and Technology, 2021, 112, 484-494.

Enhancing Bioactive Antioxidantsa€™ Extraction from a€ceHorchata de Chufaa€-By-Products. Foods, 2018,7, . 15
161. ’

Improving the Frying Performance and Oxidative Stability of Refined Soybean Oil by Tocotrienola€Rich
Unsaponifiable Matters of Kolkhoung (<i>Pistacia kRhinjuk</i>) Hull Oil. JAOCS, Journal of the
American Oil Chemists' Society, 2018, 95, 619-628.

Assessment of the Suitability of Pitanga Leaf Extract as a Natural Antioxidant for Enhancing Canola
Oil Stability: Monitoring Lipid Oxidation Parameters. European Journal of Lipid Science and 1.5 15
Technology, 2019, 121, 1800447.

Salmon (Salmo salar) Side Streams as a Bioresource to Obtain Potential Antioxidant Peptides after
Applying Pressurized Liquid Extraction (PLE). Marine Drugs, 2021, 19, 323.

Cricket protein conjugated with different degrees of polymerization saccharides by Maillard reaction

as a novel functional ingredient. Food Chemistry, 2022, 395, 133594. 8.2 15

From &€ greena€™ technologies to &€ reda€™ antioxidant compounds extraction of purple corn: a combined
ultrasounda€“ultrafiltrationd€“purification approach. Journal of the Science of Food and Agriculture,
2018, 98, 4919-4927.

UHPLC-QTOF-MS phytochemical profiling and in vitro biological properties of Rhamnus petiolaris 5.9 14
(Rhamnaceae). Industrial Crops and Products, 2019, 142, 111856. )

Evaluation of the Behavior of Phenolic Compounds and Steviol Glycosides of Sonicated Strawberry

Juice Sweetened with Stevia (Stevia rebaudiana Bertoni). Molecules, 2019, 24, 1202.

Physicochemical and technological properties of beef burger as influenced by the addition of pea

fibre. International Journal of Food Science and Technology, 2020, 55, 1018-1024. 27 14



362

364

366

368

370

372

374

376

378

22

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Consumer Acceptance and Quality Parameters of the Commercial Olive Oils Manufactured with

Cultivars Grown in Galicia (NW Spain). Foods, 2020, 9, 427.

The Perspective of Croatian Old Apple Cultivars in Extensive Farming for the Production of

Functional Foods. Foods, 2021, 10, 708. 4.3 14

Fooda€“Drug Interactions with Fruit Juices. Foods, 2021, 10, 33.

Camellia japonica: A phytochemical perspective and current applications facing its industrial 43 14
exploitation. Food Chemistry: X, 2022, 13, 100258. ’

Shrimp waste protein for bio-composite manufacturing: Formulation of
protein-cornstarch-mimosa-tannin wood adhesives. Industrial Crops and Products, 2022, 187, 115323.

Increasing Yield and Antioxidative Performance of Litchi Pericarp Procyanidins in Baked Food by

Ultrasound-Assisted Extraction Coupled with Enzymatic Treatment. Molecules, 2018, 23, 2089. 3.8 13

A microbiological, physicochemical, and texture study during storage of yoghurt produced under
isostatic pressure. LWT - Food Science and Technology, 2019, 110, 152-157.

Chemical and physicod€ehemical changes during the dryd€eured processing of deer loin. International 07 13
Journal of Food Science and Technology, 2020, 55, 1025-1031. :

Effect of partial replacement of meat by carrot on physicochemical properties and fatty acid profile
of fresh turkey sausages: a chemometric approach. Journal of the Science of Food and Agriculture,
2020, 100, 4968-4977.

Application of porcini mushroom ( Boletus edulis ) to improve the quality of frankfurters. Journal of

Food Processing and Preservation, 2020, 44, e14556. 2.0 13

Evaluation of the protein and bioactive compound bioaccessibility/bioavailability and cytotoxicity of
the extracts obtained from aquaculture and fisheries by-products. Advances in Food and Nutrition
Research, 2020, 92, 97-125.

Assessment of Human Exposure to Deoxynivalenol, Ochratoxin A, Zearalenone and Their Metabolites

Biomarker in Urine Samples Using LC-ESI-qTOF. Toxins, 2021, 13, 530. 3.4 13

Impact of Pressurized Liﬂuid Extraction and pH on Protein Yield, Changes in Molecular Size
Distribution and Antioxidant Compounds Recovery from Spirulina. Foods, 2021, 10, 2153.

Implementation and physico-chemical characterization of new alkali-modified bio-sorbents for
cadmium removal from industrial discharges: Adsorption isotherms and kinetic approaches. Process 3.7 13
Biochemistry, 2022, 120, 213-226.

Application of differential scanning calorimetry to estimate quality and nutritional properties of
food products. Critical Reviews in Food Science and Nutrition, 2018, 58, 1-24.

High Throughput Screening for Bioactive Volatile Compounds and Polyphenols from Almond
(<i>Prunus amygdalus</i>) Gum: Assessment of Their Antioxidant and Antibacterial Activities. Journal 2.0 12
of Food Processing and Preservation, 2017, 41, e12996.

Inhibition of cyclodextrins on the activity of I+-amylase. Journal of Inclusion Phenomena and

Macrocyclic Chemistry, 2018, 90, 351-356.

Replacement of soy protein with other legumes or algae in turkey breast formulation: Changes in
physicochemical and technological properties. Journal of Food Processing and Preservation, 2018, 42, 2.0 12
e13845.



380

382

384

386

388

390

392

394

396

23

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

The use of whey protein extract for manufacture of a whipped frozen dairy dessert. Mljekarstvo, 2018,

, 254-271.

Development of new food and pharmaceutical products: Nutraceuticals and food additives. Advances

in Food and Nutrition Research, 2020, 92, 53-96. 3.0 12

Strategies to achieve a healthy and balanced diet: fruits and vegetables as a natural source of
bioactive compounds. , 2020, , 51-88.

Polyphenols and Sesquiterpene Lactones from Artichoke Heads: Modulation of Starch Digestion, Gut
Bioaccessibility, and Bioavailability following In Vitro Digestion and Large Intestine Fermentation. 5.1 12
Antioxidants, 2020, 9, 306.

Development of Antioxidant Protein Extracts from Gilthead Sea Bream (Sparus aurata) Side Streams
Assisted by Pressurized Liquid Extraction (PLE). Marine Drugs, 2021, 19, 199.

Chemometric Comparison of High-Pressure Processing and Thermal Pasteurization: The Nutritive,

Sensory, and Microbial Quality of Smoothies. Foods, 2021, 10, 1167. 4.3 12

High Pressure Processing Impact on Alternariol and Aflatoxins of Grape Juice and Fruit Juice-Milk
Based Beverages. Molecules, 2021, 26, 3769.

Physiological and Biochemical Effects of an Aqueous Extract of Lemna minor L. as a Potential

Biostimulant for Maize. Journal of Plant Growth Regulation, 2022, 41, 3009-3018. 51 12

Valorization of Solanum Elaeagnifolium Cavanilles Weeds as a New Lignocellulosic Source for the
Formulation of Lignin-Urea-Formaldehyde Wood Adhesive. Journal of Adhesion, 2023, 99, 34-57.

Antioxidant Properties of Bee Products Derived from Medicinal Plants as Beekeeping Sources.

Agriculture (Switzerland), 2021, 11, 1136. 3.1 12

Aquaculture and agriculture&d€by products as sustainable sources of omegad€3 fatty acids in the food
industry. EFood, 2021, 2, 209-233.

Changes in the polyphenolic profile and oxidoreductases activity under static and multi-pulsed high

pressure processing of cloudy apple juice. Food Chemistry, 2022, 384, 132439. 8.2 12

Innovations and applications of 33€D printing in food sector. International Journal of Food Science and
Technology, 2022, 57, 3326-3332.

Development of a Combined Trifluoroacetic Acid Hydrolysis and HPLC-ELSD Method to Identify and
Quantify Inulin Recovered from Jerusalem artichoke Assisted by Ultrasound Extraction. Applied 2.5 11
Sciences (Switzerland), 2018, 8, 710.

Chemical Profiling and Biological Properties of Extracts from Different Parts of Colchicum Szovitsii
Subsp. Szovitsii. Antioxidants, 2019, 8, 632.

Natural antioxidants to reduce the oxidation process of meat and meat products. Food Research 6.2 1
International, 2019, 115, 377-378. )

Untargeted metabolomics to explore the oxidation processes during shelf life of pork patties treated

with guarana seed extracts. International Journal of Food Science and Technology, 2020, 55, 1002-10009.

Untargeted metabolomics reveals changes in phenolic profile following in vitro large intestine

fermentation of non-edible parts of Punica granatum L.. Food Research International, 2020, 128, 108807. 6.2 1



398

400

402

404

406

408

410

412

414

24

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Pulsed Electric Fields (PEF) to Mitigate Emerging Mycotoxins in Juices and Smoothies. Applied Sciences

(Switzerland), 2020, 10, 6989.

The Changes of Flavonoids in Honey during Storage. Processes, 2020, 8, 943. 2.8 11

Bioethanol Production from Date Seed Cellulosic Fraction Using Saccharomyces cerevisiae.
Separations, 2020, 7, 67.

Non-Thermal Ultrasonic Extraction of Polyphenolic Compounds from Red Wine Lees. Foods, 2020, 9,

472. 4.3 11

Impact of hurdle technologies and low temperatures during ripening on the production of
nitrate-free pork salami: A microbiological and metabolomic comparison. LWT - Food Science and
Technology, 2021, 141, 110939.

Impact of Pulsed Electric Fields on Enzymes., 2017, , 2369-2389. 11

Sustainable Extractions for Maximizing Content of Antioxidant Phytochemicals from Black and Red
Currants. Foods, 2022, 11, 325.

Oleuropein from olive leaf extracts and extra-virgin olive oil provides distinctive phenolic profiles

and modulation of microbiota in the large intestine. Food Chemistry, 2022, 380, 132187. 8.2 1

Emerging extraction. , 2015, , 249-272.

Implementation of Emerging Technologies. , 2016, , 117-148. 10

Green food processing: concepts, strategies, and tools. , 2019, , 1-21.

Effect of organic acids on the quality of sheep 4€cebuchadad€: From food safety to physicochemical,

nutritional, and sensorial evaluation. Journal of Food Processing and Preservation, 2019, 43, e13877. 2.0 10

Sugar reduction: Stevia rebaudiana Bertoni as a natural sweetener. , 2020, , 123-152.

The impact of pulsed electric fields on quality parameters of freezed€dried red beets and pineapples.

International Journal of Food Science and Technology, 2021, 56, 1777-1787. 27 10

Natural colorants improved the physicochemical and sensorial properties of frozen Brazilian sausage
(linguiASa) with reduced nitrite. Scientia Agricola, 2021, 78, .

Ultrasound as a Promising Tool for the Green Extraction of Specialized Metabolites from Some

Culinary Spices. Molecules, 2021, 26, 1866. 3.8 10

Drying of sliced tomato (<scp> <i>Lycopersicon esculentumc</[i><[scp>L.) by a novel halogen dryer:

Effects of drying temperature on physical properties, drying Rinetics, and energy consumption.
Journal of Food Process Engineering, 2021, 44, e13624.

The Combination of Untargeted Metabolomics and Machine Learning Predicts the Biosynthesis of

Phenolic Compounds in Bryophyllum Medicinal Plants (Genus Kalanchoe). Plants, 2021, 10, 2430. 3.5 10



416

418

420

422

424

426

428

430

432

25

FRANCISCO J. BARBA

ARTICLE IF CITATIONS

Antioxidation, Anti-Inflammation, and Regulation of SRD5A Gene Expression of Oryza sativa cv. Bue

Bang 3 CMU Husk and Bran Extracts as Androgenetic Alopecia Molecular Treatment Substances.
Plants, 2022, 11, 330.

Potentials of orally supplemented selenium-enriched Lacticaseibacillus rhamnosus to mitigate the

lead induced liver and intestinal tract injury. Environmental Pollution, 2022, 302, 119062. 75 10

Physicochemical properties of novel non-meat sausages containing natural colorants and
preservatives. Journal of Food Processing and Preservation, 2018, 42, e13660.

Optimization of process variables on physicochemical properties of milk during an innovative

refractance window concentration. Journal of Food Processing and Preservation, 2020, 44, e14782. 2.0 o

The concentration and non-carcinogenic risk assessment of aluminium in fruits, soil, and water
collected from Iran. International Journal of Environmental Analytical Chemistry, O, , 1-16.

Optimization Model of Phenolics Encapsulation Conditions for Biofortification in Fatty Acids of 43 9
Animal Food Products. Foods, 2021, 10, 881. :

Sustainable Functional Food Processing. Foods, 2021, 10, 1438.

Design and characterisation of jet cold atmospheric pressure plasma and its effect on <i>Escherichia
coli<[i>, colour, EH and bioactive compounds of sour cherry juice. International Journal of Food 2.7 9
Science and Tec nology, 2021, 56, 4883-4892.

The Combination of Mild Salinity Conditions and Exogenously Applied Phenolics Modulates
Functional Traits in Lettuce. Plants, 2021, 10, 1457.

PHENOLIC CONTENT AND ANTIOXIDANT ACTIVITY OF EXTRACTS FROM Bifurcaria bifurcata ALGA, OBTAINED
BY DIVERSE EXTRACTION CONDITIONS USING THREE DIFFERENT TECHNIQUES (HYDROTHERMAL,) Tj ETQq0 0 0 rggEIOverl%ch 10 Tf 5(

Culture Conditions Affect Antioxidant Production, Metabolism and Related Biomarkers of the
Microalgae Phaeodactylum tricornutum. Antioxidants, 2022, 11, 411.

Chemometric Valorization of Strawberry (Fragaria x ananassa Duch.) cv. &€ Albion&€™ for the Production
of Functional Juice: The Impact of Physicochemical, Toxicological, Sensory, and Bioactive Value. Foods, 4.3 9
2022, 11, 640.

Automating a 96-Well Microtiter Plate Assay for Quick Analysis of Chemically Available Lysine in
Foods. Food Analytical Methods, 2013, 6, 1258-1264.

Evaluation of gliadins-diglycosylated cyanidins interaction from litchi pericarp through ultraviolet
and fluorescence measurements. International Journal of Food Properties, 2017, 20, S2418-52428.

Effect of mechanically deboning of chicken on the rheological and sensory properties of chicken
sausages. Journal of Food Processing and Preservation, 2019, 43, e13938.

Cytoprotective Effects of Fish Protein Hydrolysates against H202-Induced Oxidative Stress and 51 8
Mycotoxins in Caco-2[TC7 Cells. Antioxidants, 2021, 10, 975. )

Extraction, Structural Characterisation, and Immunomodulatory Properties of Edible Amanita

hemibapha subspecies javanica (Corner and Bas) Mucilage Polysaccharide as a Potential of Functional
Food. Journal of Fungi (Basel, Switzerland), 2021, 7, 683.

Plant cell cultures of Nordic berry species: Phenolic and carotenoid profiling and biological 8.2 8
assessments. Food Chemistry, 2022, 366, 130571. :



FRANCISCO J. BARBA

# ARTICLE IF CITATIONS

Application of Pulsed Electric Field Treatment for Food Waste Recovery Operations. , 2017, , 2573-2590.

Toxic activity of Prunus spinosa L. flower extract in hepatocarcinoma cells. Arhiv Za Higijenu Rada |

434 Toksikologiju, 2019, 70, 303-309. 0.7 8

In Vitro and In Vivo Regulation of SRDSA mRNA Expression of Supercritical Carbon Dioxide Extract
from Asparagus racemosus Willd. Root as Anti-Sebum and Pore-Minimizing Active Ingredients.
Molecules, 2022, 27, 1535.

Preservation of high pressure pasteurised milk by hyperbaric storage at room temperature versus
436 refrigeration on inoculated microorganisms, fatty acids, volatile compounds and lipid oxidation. 8.2 8
Food Chemistry, 2022, 387, 132887.

Application of metabolomics to decipher the role of bioactive compounds in plant and animal foods.
Current Opinion in Food Science, 2022, 46, 100851.

Application of Ultrasound as Clean Technology for Extraction of Specialized Metabolites From

438 Stinging Nettle (Urtica dioica L.). Frontiers in Nutrition, 2022, 9, .

3.7 8

Patented and commercialized applications. , 2015, , 337-360.

Recovery of Oil with Unsaturated Fatty Acids and Polyphenols from Chaenomelessinensis (Thouin)
440  Koehne: Process Optimization of Pilot-Scale Subcritical Fluid Assisted Extraction. Molecules, 2017, 22, 3.8 7
1788.

Effect of high hydrostatic pressure on background microflora and furan formation in fruit purA©e
based baby foods. Journal of Food Science and Technology, 2018, 55, 985-991.

Untargeted screening of the bound [ free phenolic composition in tomato cultivars for industrial

442 transformation. Journal of the Science of Food and Agriculture, 2019, 99, 6173-6181.

3.5 7

Optimization of Bacillus cereus Fermentation Process for Selenium Enrichment as Organic Selenium
Source. Frontiers in Nutrition, 2020, 7, 543873.

Ultrasonically-Assisted and Conventional Extraction from Erodium Glaucophyllum Roots Using
444 Ethanol:Water Mixtures: Phenolic Characterization, Antioxidant, and Anti-Inflammatory Activities. 3.8 7
Molecules, 2020, 25, 1759.

Silymarin compounds: Chemistry, innovative extraction techniques and synthesis. Studies in Natural
Products Chemistry, 2020, , 111-130.

Sea Bass Side Streams Valorization Assisted by Ultrasound. LC-MS/MS-IT Determination of Mycotoxins
446  and Evaluation of Protein Yield, Molecular Size Distribution and Antioxidant Recovery. Applied 2.5 7
Sciences (Switzerland), 2021, 11, 2160.

International Scientific Collaboration Is Needed to Bridge Science to Society: USERN2020 Consensus
Statement. SN Comprehensive Clinical Medicine, 2021, 3, 1699-1703.

Structural-functional Variability in Pectin and Effect of Innovative Extraction Methods: An Integrated

448 Analysis for Tailored Applications. Food Reviews International, 2023, 39, 2352-2377.

8.4 7

Metabolomic insights into the phytochemical profile of cooked pigmented rice varieties following in

vitro gastrointestinal digestion. Journal of Food Composition and Analysis, 2022, 106, 104293.

Applications of algae to obtain healthier meat products: A critical review on nutrients, acceptability

450 and quality. Critical Reviews in Food Science and Nutrition, 2023, 63, 8357-8374.

10.3 7

26



FRANCISCO J. BARBA

# ARTICLE IF CITATIONS

Total antioxidant capacity of refrigerated orange juice treated with pulsed electric fields.

Proceedings of the Nutrition Society, 2008, 67, .

452  Biosynthesis of Oligomeric Anthocyanins from Grape Skin Extracts. Molecules, 2017, 22, 497. 3.8 6

Lipids and Food Quality. Journal of Food Quality, 2018, 2018, 1-2.

454  Green technologies for food processing: Principal considerations. , 2019, , 55-103. 6

Lipids and fatty acids. , 2019, , 107-137.

Optimizing the use of spineless cactus in the finishing diet of lambs: physicochemical properties and

456 sensory characteristics of meat. Journal of the Science of Food and Agriculture, 2019, 99, 6241-6247.

3.5 6

The role of water in the impact of high pressure on the myrosinase activity and glucosinolate content
in seedlings from Brussels sprouts. Innovative Food Science and Emerging Technologies, 2019, 58,
102208.

New challenges and opportunities of food fermentation processes: Application of conventional and

458 innovative techniques. Food Research International, 2019, 115, 552-553.

6.2 6

Scaling-up processes: Patents and commercial applications. Advances in Food and Nutrition Research,
2020, 92, 187-223.

Potential of TiO2 with Various Au Nanoparticles for Catalyzing Mesotrione Removal from

460 \Wastewaters under Sunlight. Nanomaterials, 2020, 10, 1591.

4.1 6

Isolation, |dentification and Investigation of Fermentative Bacteria from Sea Bass (Dicentrarchus) Tj ETQql 1 0.784314 rgBT [Overloc
4.3 6
2020, 9, 576.

462 Pulsed electric field applications for the extraction of compounds and fractions (fruit juices, winery,) Tj ETQqO 0 O rgBT IOverlgch 10Tf ¢

Industrial and culinary practice effects on biologically active polyamines level in turkey meat. Quality
Assurance and Safety of Crops and Foods, 2021, 13, 67-78.

Color assessment of the eggs using computer vision system and Minolta colorimeter. Journal of Food

464 Measurement and Characterization, 2021, 15, 5097-5112. 3.2 6

Chemical-Based Methodologies to Extend the Shelf Life of Fresh Fishd€”A Review. Foods, 2021, 10, 2300.

Valorization of Wastewater from Table Olives: NMR Identification of Antioxidant Phenolic Fraction

466 and Microwave Single-Phase Reaction of Sugary Fraction. Antioxidants, 2021, 10, 1652.

5.1 6

Sulphation and Hydrolysis Improvements of Bioactivities, and Immuno-Modulatory Properties of

Edible Amanita hemibapha Subspecies javanica (Corner and Bas) Mucilage Polysaccharide as a Potential
in Personalized Functional Foods. Journal of Fungi (Basel, Switzerland), 2021, 7, 847.

468  Food Safety and Protection., 0, , . 6

27



FRANCISCO J. BARBA

# ARTICLE IF CITATIONS

The Application and Optimization of HIPEF Technology in the Processing of Juice from Strawberries

Harvested at Two Stages of Ripeness. Foods, 2022, 11, 1997.

Preparation of Highly Clarified Anthocyanin-Enriched Purple Sweet Potato Juices by Membrane
470  Filtration and Optimization of Their Sensorial Properties. Journal of Food Processing and 2.0 5
Preservation, 2017, 41, e12929.

Bioavailability and food production of organosulfur compounds from edible Allium species. , 2019, ,
293-308.

470 Optimization of Spray-Drying Process of Jerusalem artichoke Extract for Inulin Production. 2.8 5
Molecules, 2019, 24, 1674. ’

Bacterial growth and biological properties of Cymbopogon schoenanthus and Ziziphus lotus are
modulated by extraction conditions. Food Research International, 2020, 136, 109534.

Prediction and qualitative analysis of sensory perceptions over temporal vectors using combination
474 of artificial neural networks and fuzzy logic: Validation on Indian cheese (paneer). Journal of Food 2.0 5
Processing and Preservation, 2020, 44, e14955.

Pulsed electric field (PEF) as an efficient technology for food additives and nutraceuticals
development. , 2020, , 65-99.

Multiple reaction monitoring for identification and quantification of oligosaccharides in legumes

476 using a triple quadrupole mass spectrometer. Food Chemistry, 2022, 368, 130761.

8.2 5

Table Olive Wastewater as a Potential Source of Biophenols for Valorization: A Mini Review.
Fermentation, 2022, 8, 215.

High Hydrostatic Pressure-Based Combination Strategies for Microbial Inactivation of Food Products:

478 The Cases of Emerging Combination Patterns. Frontiers in Nutrition, 2022, 9, .

3.7 5

An integrated strateEy between gastronomic science, food science and technology, and nutrition in
the development of healthy food products. , 2019, , 3-21.

480  Drying Processes Assisted by PEF for Plant-Based Materials. , 2021, , 271-280. 4

Extraction of bioactive compounds and essential oils from herbs using green technologies. , 2021, ,
233-262.

Refractance window (RW) concentration of milkd€Part Il: Computer vision approach for optimizing

482 microbial and sensory qualities. Journal of Food Processing and Preservation, 2021, 45, e15702.

Comparative In Vitro Antioxidant Capacity and Terpenoid Profiling of Pumpkin Fruit Pulps from a
Serbian Cucurbita maxima and Cucurbita moschata Breeding Collection. Antioxidants, 2021, 10, 1580.

Marine resources and cancer therapy: from current evidence to challenges for functional foods

484 development. Current Opinion in Food Science, 2022, 44, 100805.

8.0 4

A molecular insight into the lipid changes of pig Longissimus thoracis muscle following dietary

supplementation with functional ingredients. PLoS ONE, 2022, 17, e0264953.

Lipid Extracts Obtained by Supercritical Fluid Extraction and Their Application in Meat Products.

486 Antioxidants, 2022, 11, 716.

5.1 4

28



FRANCISCO J. BARBA

# ARTICLE IF CITATIONS

Novel Thermal Technologies and Fermentation. Food Engineering Series, 2016, , 155-163.

Electro-biorefinery as a Potential Tool for Valorization of Mango and Papaya By-products. IFMBE

488 proceedings, 2016, , 418-421. 03 8

Evaluation of the Antioxidant Capacity of a Guarana Seed Extract on Canola Oil Lipid Stability Using
Accelerated Storage. European Journal of Lipid Science and Technology, 2018, 120, .

Utilization of glycerol durin? consecutive cycles of Lactobacillus reuteri fermentation under

490 pressure: The impact on cell growth and fermentation profile. Process Biochemistry, 2018, 75, 39-48.

3.7 3

Innovative technologies for fruit extracts: Value-added opportunities in the meat industry. IOP
Conference Series: Earth and Environmental Science, 2019, 333, 012017.

The feasibility of pulsed light processing in the meat industry. IOP Conference Series: Earth and

492 Environmental Science, 2019, 333, 012034 0.3 3

Utilizing Impedance for Quality Assessment of European Squid (Loligo Vulgaris) during Chilled
Storage. Foods, 2019, 8, 624.

Effects of electrotechnologies on enzymes in foods and food model systems. Current Opinion in Food

494 Science, 2020, 31, 47-56. 8.0 3

Characterisation of changes in physicochemical, textural and microbiological properties of NjeguAjka
sausage during ripening. Journal of Food Science and Technology, 2020, 58, 3993-4001.

496  The potential of pulsed electric fields to reduce pesticides and toxins. , 2020, , 141-152. 3

Gas exchange, vine performance and modulation of secondary metabolism in Vitis vinifera L. cv
Barbera following long-term nitrogen deficit. Planta, 2021, 253, 73.

498  Application of Pulsed Electric Field Treatment for Food Waste Recovery Operations. , 2016, , 1-18. 3

Impact of HPP on the bioaccessibility/bioavailability of nutrients and bioactive compounds as a key
factor in the development of food processing. , 2020, , 87-109.

500  Extraction of Valuable Compounds from Meat By-Products. , 2019, , 55-90. 3

Role of Extracts Obtained from Rainbow Trout and Sole Side Streams by Accelerated Solvent
Extraction and Pulsed Electric Fields on Modulating Bacterial and Anti-Inflammatory Activities.
Separations, 2021, 8, 187.

High Pressure Processing Impact on Emerging Mycotoxins (ENNA, ENNAL, ENNB, ENNB1) Mitigation in

502 Different Juice and Juice-Milk Matrices. Foods, 2022, 11, 190. 4.3 3

Application of omics in food color. Current Opinion in Food Science, 2022, 46, 100848.

504  Emerging macroscopic pretreatment. , 2015, , 197-225. 2

29



FRANCISCO J. BARBA

# ARTICLE IF CITATIONS

Effects of almond gum as texture and sensory quality improver in wheat bread. International Journal

of Food Science and Technology, 2017, 52, 205-213.

506 Interaction of Compounds., 2017,, 335-354. 2

Pros and cons of using a computer vision system for color evaluation of meat and meat products. IOP
Conference Series: Earth and Environmental Science, 2019, 333, 012008.

sog |Nvestigation on the interaction between 13-cyclodextrin and {+-amylase. Journal of Inclusion Phenomena 16 5
and Macrocyclic Chemistry, 2019, 94, 103-109. )

The Preservation of Fruit and Vegetable Products Under High Pressure Processing. , 2019, , 481-492.

Dataset on the Effects of Different Pre-Harvest Factors on the Metabolomics Profile of Lettuce

510 (Lactuca sativa L.) Leaves. Data, 2020, 5, 119.

2.3 2

Effect of pulsed electric field on Maillard reaction and hydroxymethylfurfural production. , 2020, ,
129-140.

Health promoting benefits of PEF: bioprotective capacity against the oxidative stress and its impact on

512 utrient and bioactive compound bioaccessibility. , 2020, , 51-64.

Current and future strategies to reduce salt consumption., 2020, , 155-175.

514  Influence of High-Pressure Processing on the Nutritional Changes of Treated Foods. , 2021, , 74-86. 2

The Use of Novel Technologies in Egg Processing. Food Reviews International, 2023, 39, 2854-2874.

Pulsed Electric Fields and High-Voltage Electrical Discharges Assisted Extraction of Valuable

516 Bio-compounds and Biopolymers from Rapeseed By-Products. , 2016, , 1-16.

Selective Extraction of Biocompounds from Stevia rebaudiana Bertoni Leaves Using
Electrotechnologies. , 2017, ,2751-2761.

518  Effect of Pulsed Electric Fields on Food Constituents., 2017, ,2115-2133. 2

The Hierarchical Contribution of Organic vs. Conventional Farming, Cultivar, and Terroir on
Untargeted Metabolomics Phytochemical Profile and Functional Traits of Tomato Fruits. Frontiers in
Plant Science, 2022, 13, 856513.

520 Gamma Irradiation and Fermentation. Food Engineering Series, 2016, , 143-153. 0.7 1

Effect of Pulsed Electric Fields on Food Constituents. , 2016, , 1-19.

522  Hyperbaric Storage of Fruit Juice and Impact on Composition. , 2018, , 607-619. 1

30



FRANCISCO J. BARBA

# ARTICLE IF CITATIONS

An insight into in vitro antioxidant activity of Cantharellus cibarius hot water extract for the

potential application in meat products. IOP Conference Series: Earth and Environmental Science, 2019,
333,012089.

524  Application of HPP in food fermentation processes. , 2020, , 329-351. 1

An overview of the potential applications based on HPP mechanism. , 2020, , 3-11.

526 Legal regulations and consumer attitudes regarding the use of products obtained from aquaculture. 3.0 1
Advances in Food and Nutrition Research, 2020, 92, 225-245. ’

Nutrition, public health, and sustainability: an overview of current challenges and future
perspectives. , 2020, , 3-50.

528  Nutrigenomics and public health., 2020, , 219-233. 1

Ultrasound Processing: A Sustainable Alternative. , 2021, , 155-164.

Mind the gap in the knowledge of the potential food applications of ultrasound based on its

530 hechanism of action. ,2021,, 1-13.

Effect of Pulsed Electric Fields on Food Constituents. , 2016, , 1-19.

Chapter 3. Controlling Biogenic Amine Formation in Food. Food Chemistry, Function and Analysis,
32 2019,,4161. oz 1

Digital Evaluation of Nitrite-Reduced d€ceKulend€sFermented Sausage Quality. Journal of Food Quality,
2022, 2022, 1-12.

534  Pulsed Electric Fields-Assisted Extraction from Exotic Fruit Residues. , 2017, , 2763-2780. 0

Health Effects of Food Storage. , 2019, , 449-456.

536  Strategies to reduce lipid consumption. , 2020, , 91-102. 0

Nutrition, public health politics and dietary tools. , 2020, , 235-246.

538  Sonocrystallization. , 2021, ,299-316. 0

Ultrasound as a preservation technique. , 2021, , 39-54.

540  Emerging extraction. , 2021, , 219-240. 0

31



FRANCISCO J. BARBA

# ARTICLE IF CITATIONS

Patented and commercialized applications. , 2021, ,295-311.

542  Emerging macroscopic pretreatment. , 2021, , 173-193. 0

Selective Extraction of Biocompounds from Stevia rebaudiana Bertoni Leaves Using
Electrotechnologies. , 2016, , 1-11.

Pulsed Electric Fields and High-Voltage Electrical Discharges-Assisted Extraction of Valuable

544 Biocompounds and Biopolymers from Rapeseed By-Products. , 2017, , 2883-2898.

Interaction of Compounds. , 2017, , 573-592.

The impact of different drying methods on quality of radish sprouts. Zeszyty Problemowe PostA™pA3w

546 Nauk Rolniczych, 2019, , 41-51. o1 °

The evaluation of drying kinetics and water activity of radish sprouts processed by different drying
methods. Zeszyty Problemowe PostA™pA3w Nauk Rolniczych, 2019, , 29-39.

548  The potential of HPP for minimizing pesticides and toxins in food products. , 2020, , 173-184. 0

Dietary oxidized lipids. , 2022, , 349-380.

s50 Recovery of Polyphenols and Compounds with Antioxidant Activity from Spirulina (Arthrospira) Tj ETQqO 0 O rgBT /Overlock 10Tf50 38

Effect of Pulsed Electric Fields on the Recovery of Antioxidant Protein Extracts from Fish Side

Streams. , 2021, 6, .

32



