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during Refrigerated Storage. Polymers, 2021, 13, 716. 4.5 37

180 Effect of Breed and Finishing Diet on Growth Parameters and Carcass Quality Characteristics of
Navarre Autochthonous Foals. Animals, 2021, 11, 488. 2.3 5
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181 Effect of NaCl Partial Replacement by Chloride Salts on Physicochemical Characteristics, Volatile
Compounds and Sensorial Properties of Dry-Cured Deer Cecina. Foods, 2021, 10, 669. 4.3 17

182
Effects of Camu-Camu (Myrciaria dubia) Powder on the Physicochemical and Kinetic Parameters of
Deteriorating Microorganisms and Salmonella enterica Subsp. enterica Serovar Typhimurium in
Refrigerated Vacuum-Packed Ground Beef. Agriculture (Switzerland), 2021, 11, 252.

3.1 2

183 The Perspective of Croatian Old Apple Cultivars in Extensive Farming for the Production of
Functional Foods. Foods, 2021, 10, 708. 4.3 14

184 Healthy beef burgers: Effect of animal fat replacement by algal and wheat germ oil emulsions. Meat
Science, 2021, 173, 108396. 5.5 54

185 Active Polypropylene-Based Films Incorporating Combined Antioxidants and Antimicrobials:
Preparation and Characterization. Foods, 2021, 10, 722. 4.3 11

186 Physicochemical, Thermal and Rheological Properties of Pectin Extracted from Sugar Beet Pulp Using
Subcritical Water Extraction Process. Molecules, 2021, 26, 1413. 3.8 18

187
Effect of Chitosan Nanoemulsion on Enhancing the Phytochemical Contents, Health-Promoting
Components, and Shelf Life of Raspberry (Rubus sanctus Schreber). Applied Sciences (Switzerland),
2021, 11, 2224.

2.5 36

188 Nanoencapsulation of Promising Bioactive Compounds to Improve Their Absorption, Stability,
Functionality and the Appearance of the Final Food Products. Molecules, 2021, 26, 1547. 3.8 138

189 Effect of finishing diet on carcass characteristics and meat quality of Mos cockerel. Spanish Journal
of Agricultural Research, 2021, 19, e0601. 0.6 3

190 A Review on Health-Promoting, Biological, and Functional Aspects of Bioactive Peptides in Food
Applications. Biomolecules, 2021, 11, 631. 4.0 78

191 Health benefits, extraction and development of functional foods with curcuminoids. Journal of
Functional Foods, 2021, 79, 104392. 3.4 41

192 Quality and stability of cooked sausages made from turkey meat affected by the white striping
myopathy. Journal of Food Processing and Preservation, 2021, 45, e15555. 2.0 0

193 Effect of NaCl Replacement by other Salts on the Quality of BÃsaro Pork Sausages (PGI ChouriÃ§a de) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 262 Td (Vinhais). Foods, 2021, 10, 961.4.3 11

194 Edible Mushrooms as Functional Ingredients for Development of Healthier and More Sustainable
Muscle Foods: A Flexitarian Approach. Molecules, 2021, 26, 2463. 3.8 81

195 Omega-3-Rich Oils from Marine Side Streams and Their Potential Application in Food. Marine Drugs,
2021, 19, 233. 4.6 19

196 Effect of Aloysia citrodora Essential Oil on Biochemicals, Antioxidant Characteristics, and Shelf Life
of Strawberry Fruit during Storage. Metabolites, 2021, 11, 256. 2.9 8

197 The role of phenolic compounds against Listeria monocytogenes in food. A review. Trends in Food
Science and Technology, 2021, 110, 385-392. 15.1 49

198
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.

5.2 11
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199 Oxidative Stability and Antioxidant Activity in Canned Eels: Effect of Processing and Filling Medium.
Foods, 2021, 10, 790. 4.3 10

200
Strategies to improve the nutritional value of meat products: incorporation of bioactive compounds,
reduction or elimination of harmful components and alternative technologies. International Journal
of Food Science and Technology, 2021, 56, 6142-6156.

2.7 19

201
Adsorption of Crystal Violet Dye Using Activated Carbon of Lemon Wood and Activated Carbon/Fe3O4
Magnetic Nanocomposite from Aqueous Solutions: A Kinetic, Equilibrium and Thermodynamic Study.
Molecules, 2021, 26, 2241.

3.8 151

202 Applications of carboxymethyl cellulose- and pectin-based active edible coatings in preservation of
fruits and vegetables: A review. Trends in Food Science and Technology, 2021, 110, 663-673. 15.1 121

203 Quality Characteristics of Semi-Moist Apricot-Cornflakes: Effect of Different Composite Coating
Application and Storage Time. Coatings, 2021, 11, 516. 2.6 2

204 Recent advantage of interactions of protein-flavor in foods: Perspective of theoretical models,
protein properties and extrinsic factors. Trends in Food Science and Technology, 2021, 111, 405-425. 15.1 83

205 Quality attributes of lamb meat from European breeds: Effects of intrinsic properties and storage.
Small Ruminant Research, 2021, 198, 106354. 1.2 4

206 24-Epibrasinolide Modulates the Vase Life of Lisianthus Cut Flowers by Modulating ACC Oxidase
Enzyme Activity and Physiological Responses. Plants, 2021, 10, 995. 3.5 6

207 Chitosan Nanoparticles as a Promising Nanomaterial for Encapsulation of Pomegranate (Punica) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 422 Td (granatum L.) Peel Extract as a Natural Source of Antioxidants. Nanomaterials, 2021, 11, 1439.4.1 62

208
Antimicrobial Polyamide-Alginate Casing Incorporated with Nisin and Îµ-Polylysine Nanoparticles
Combined with Plant Extract for Inactivation of Selected Bacteria in Nitrite-Free Frankfurter-Type
Sausage. Foods, 2021, 10, 1003.

4.3 19

209 Dry-Aged Beef Steaks: Effect of Dietary Supplementation with Pinus taeda Hydrolyzed Lignin on
Sensory Profile, Colorimetric and Oxidative Stability. Foods, 2021, 10, 1080. 4.3 9

210 Physicochemical composition and nutritional properties of foal burgers enhanced with healthy oil
emulsion hydrogels. International Journal of Food Science and Technology, 2021, 56, 6182-6191. 2.7 26

211
Partial replacement of fat and salt in liver pÃ¢tÃ© by addition of <i>Agaricus bisporus</i> and
<i>Pleurotus ostreatus</i> flour. International Journal of Food Science and Technology, 2021, 56,
6171-6181.

2.7 13

212 Whole Fish Powder Snacks: Evaluation of Structural, Textural, Pasting, and Water Distribution
Properties. Sustainability, 2021, 13, 6010. 3.2 8

213 Encapsulation of Bioactive Phytochemicals in Plant-Based Matrices and Application as Additives in
Meat and Meat Products. Molecules, 2021, 26, 3984. 3.8 22

214 A Systematic Review of Biosynthesized Metallic Nanoparticles as a Promising Anti-Cancer-Strategy.
Cancers, 2021, 13, 2818. 3.7 75

215 Recent Research Advances in Meat Products. Foods, 2021, 10, 1303. 4.3 12

216 Therapeutic Potential of Date Palm against Human Infertility: A Review. Metabolites, 2021, 11, 408. 2.9 31
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217 Marine Alkaloids: Compounds with In Vivo Activity and Chemical Synthesis. Marine Drugs, 2021, 19, 374. 4.6 14

218 Review on characteristics of trained sensory panels in food science. Journal of Texture Studies, 2021,
52, 501-509. 2.5 30

219 É›-polylysine coating with stinging nettle extract for fresh beef preservation. Meat Science, 2021, 176,
108474. 5.5 39

220 Influence of the Production System (Intensive vs. Extensive) at Farm Level on Proximate Composition
and Volatile Compounds of Portuguese Lamb Meat. Foods, 2021, 10, 1450. 4.3 13

221 Bioactive Compounds from Mangrove Endophytic Fungus and Their Uses for Microorganism Control.
Journal of Fungi (Basel, Switzerland), 2021, 7, 455. 3.5 26

222 Effects of bromelain on the quality of smoked salted duck. Food Science and Nutrition, 2021, 9,
4473-4483. 3.4 4

223 Measurement of Antioxidant Capacity of Meat and Meat Products: Methods and Applications.
Molecules, 2021, 26, 3880. 3.8 30

224 Proteomic Advances in Milk and Dairy Products. Molecules, 2021, 26, 3832. 3.8 19

225
Nutritional aspects, flavour profile and health benefits of crab meat based novel food products and
valorisation of processing waste to wealth: A review. Trends in Food Science and Technology, 2021,
112, 252-267.

15.1 46

226 Fruit and Agro-Industrial Waste Extracts as Potential Antimicrobials in Meat Products: A Brief Review.
Foods, 2021, 10, 1469. 4.3 13

227 Heterocyclic Aromatic Amines in Meat: Formation, Isolation, Risk Assessment, and Inhibitory Effect of
Plant Extracts. Foods, 2021, 10, 1466. 4.3 57

228 Sodium reformulation and its impact on oxidative stability and sensory quality of dry-cured rabbit
legs. Meat Science, 2021, 177, 108485. 5.5 2

229 Evolution of volatile compounds during dryâ€•cured deer loin processing. International Journal of
Food Science and Technology, 2021, 56, 6204-6213. 2.7 4

230
Ovalbumin and Kappa-Carrageenan Mixture Suppresses the Oxidative and Structural Changes in the
Myofibrillar Proteins of Grass Carp (Ctenopharyngodon idella) during Frozen Storage. Antioxidants,
2021, 10, 1186.

5.1 31

231 Satiety from healthier and functional foods. Trends in Food Science and Technology, 2021, 113, 397-410. 15.1 22

232 Recent advances in the extraction of polyphenols from eggplant and their application in foods. LWT -
Food Science and Technology, 2021, 146, 111381. 5.2 15

233 Characterization of volatile profile of longissimus thoracis et lumborum muscle from Castellana
and INRA 401 lambs reared under commercial conditions. Small Ruminant Research, 2021, 200, 106396. 1.2 4

234 Encapsulation of Curcumin in Persian Gum Nanoparticles: An Assessment of Physicochemical, Sensory,
and Nutritional Properties. Coatings, 2021, 11, 841. 2.6 8
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235 SWATH-MS Quantitative Proteomic Analysis of Deer Antler from Two Regenerating and Mineralizing
Sections. Biology, 2021, 10, 679. 2.8 3

236 ACE Inhibitory Peptides from Bellamya bengalensis Protein Hydrolysates: In Vitro and In Silico
Molecular Assessment. Processes, 2021, 9, 1316. 2.8 4

237 Fatty acid composition of lamb meat from Italian and German local breeds. Small Ruminant Research,
2021, 200, 106384. 1.2 19

238 Interaction of Bioactive Mono-Terpenes with Egg Yolk on Ice Cream Physicochemical Properties.
Foods, 2021, 10, 1686. 4.3 2

239 Color assessment of the eggs using computer vision system and Minolta colorimeter. Journal of Food
Measurement and Characterization, 2021, 15, 5097-5112. 3.2 6

240 Chitosan-Phenylalanine Nanoparticles (Cs-Phe Nps) Extend the Postharvest Life of Persimmon
(Diospyros kaki) Fruits under Chilling Stress. Coatings, 2021, 11, 819. 2.6 25

241 Refractance window (RW) concentration of milkâ€•Part II: Computer vision approach for optimizing
microbial and sensory qualities. Journal of Food Processing and Preservation, 2021, 45, e15702. 2.0 4

242 The Relationship between Lipid Content in Ground Beef Patties with Rate of Discoloration and Lipid
Oxidation during Simulated Retail Display. Foods, 2021, 10, 1982. 4.3 7

243 Influence of feeding system on Longissimus thoracis et lumborum volatile compounds of an Iberian
local lamb breed. Small Ruminant Research, 2021, 201, 106417. 1.2 5

244 Incorporation of Low Molecular Weight Chitosan in a Low-Fat Beef Burger: Assessment of
Technological Quality and Oxidative Stability. Foods, 2021, 10, 1959. 4.3 12

245 Proteomic Advances in Cereal and Vegetable Crops. Molecules, 2021, 26, 4924. 3.8 10

246 Natural Antioxidants from Endemic Leaves in the Elaboration of Processed Meat Products: Current
Status. Antioxidants, 2021, 10, 1396. 5.1 14

247
Effects of the Mixture of Xylooligosaccharides and Egg White Protein on the Physicochemical
Properties, Conformation, and Gel-Forming Ability of Culter alburnus Myofibrillar Protein during
Multiple Freezeâ€“Thaw Cycles. Foods, 2021, 10, 2007.

4.3 7

248 The Antioxidant Effect of Colombian Berry (Vaccinium meridionale Sw.) Extracts to Prevent Lipid
Oxidation during Pork Patties Shelf-Life. Antioxidants, 2021, 10, 1290. 5.1 13

249 Sonication, a Potential Technique for Extraction of Phytoconstituents: A Systematic Review.
Processes, 2021, 9, 1406. 2.8 71

250 Revalorization of Almond By-Products for the Design of Novel Functional Foods: An Updated Review.
Foods, 2021, 10, 1823. 4.3 20

251 Linking the Phytochemicals and the Î±-Glucosidase and Î±-Amylase Enzyme Inhibitory Effects of Nigella
sativa Seed Extracts. Foods, 2021, 10, 1818. 4.3 26

252 Assessment of Stress by Serum Biomarkers in Calves and Their Relationship to Ultimate pH as an
Indicator of Meat Quality. Animals, 2021, 11, 2291. 2.3 5
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253 Use of Meat-Bone Paste to Develop Calcium-Enriched Liver PÃ¢tÃ©. Foods, 2021, 10, 2042. 4.3 11

254 Use of olive oil as fat replacer in meat emulsions. Current Opinion in Food Science, 2021, 40, 179-186. 8.0 29

255 Impact of pulsed light processing technology on phenolic compounds of fruits and vegetables. Trends
in Food Science and Technology, 2021, 115, 1-11. 15.1 28

256 Effect of Increased Salt Water Intake on the Production and Composition of Dairy Goat Milk. Animals,
2021, 11, 2642. 2.3 6

257 Influence of Murta (Ugni molinae Turcz) Powder on the Frankfurters Quality. Applied Sciences
(Switzerland), 2021, 11, 8610. 2.5 3

258 Beta vulgaris as a Natural Nitrate Source for Meat Products: A Review. Foods, 2021, 10, 2094. 4.3 10

259 Improving the Berry Quality and Antioxidant Potential of Flame Seedless Grapes by Foliar Application
of Chitosanâ€“Phenylalanine Nanocomposites (CSâ€“Phe NCs). Nanomaterials, 2021, 11, 2287. 4.1 10

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

261 Improvement of the Performance of Chitosanâ€”Aloe vera Coatings by Adding Beeswax on Postharvest
Quality of Mango Fruit. Foods, 2021, 10, 2240. 4.3 17

262 Recent Advances in Zinc Oxide Nanoparticles (ZnO NPs) for Cancer Diagnosis, Target Drug Delivery,
and Treatment. Cancers, 2021, 13, 4570. 3.7 165

263 Pork liver protein hydrolysates as extenders of pork patties shelfâ€•life. International Journal of Food
Science and Technology, 2021, 56, 6246-6257. 2.7 1

264 Quantitative proteomic analysis of beef tenderness of Piemontese young bulls by SWATH-MS. Food
Chemistry, 2021, 356, 129711. 8.2 16

265 Recent advances in meat color research. Current Opinion in Food Science, 2021, 41, 81-87. 8.0 108

266 Changes in the chemical and sensory profile of ripened Italian salami following the addition of
different microbial starters. Meat Science, 2021, 180, 108584. 5.5 34

267 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. 15.1 26

268 Relationship between volatile organic compounds, free amino acids, and sensory profile of smoked
bacon. Meat Science, 2021, 181, 108596. 5.5 41

269 Dark-cutting beef: A brief review and an integromics meta-analysis at the proteome level to decipher
the underlying pathways. Meat Science, 2021, 181, 108611. 5.5 40

270 Influence of gelatin/guar gum mixture on the rheological and textural properties of restructured
ricotta cheese. Carbohydrate Polymer Technologies and Applications, 2021, 2, 100162. 2.6 8
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271 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. 8.0 23

272 Heterocyclic aromatic amines in cooked food: Toxicology and analysis. , 2021, , 421-460. 0

273 Recent Discoveries in the Field of Lipid Bio-Based Ingredients for Meat Processing. Molecules, 2021, 26,
190. 3.8 31

274 Application of Pomegranate by-Products in Muscle Foods: Oxidative Indices, Colour Stability, Shelf
Life and Health Benefits. Molecules, 2021, 26, 467. 3.8 32

275 Development of fermented food products assisted by ultrasound. , 2021, , 275-298. 1

276 Mind the gap in the knowledge of the potential food applications of ultrasound based on its
mechanism of action. , 2021, , 1-13. 1

277 Modern Food Production: Fundaments, Sustainability, and the Role of Technological Advances. , 2021, ,
1-22. 2

278 Total Phenol Content and Antioxidant Activity of Different Celta Pig Carcass Locations as Affected by
the Finishing Diet (Chestnuts or Commercial Feed). Antioxidants, 2021, 10, 5. 5.1 1

279 Structural and functional modification of food proteins by high power ultrasound and its
application in meat processing. Critical Reviews in Food Science and Nutrition, 2021, 61, 1914-1933. 10.3 58

280 Total Phenol Content and Antioxidant Activity of Different Celta Pig Carcass Locations as Affected by
the Finishing Diet (Chestnuts or Commercial Feed). Antioxidants, 2021, 10, 5. 5.1 21

281 Valorization of Wastewater from Table Olives: NMR Identification of Antioxidant Phenolic Fraction
and Microwave Single-Phase Reaction of Sugary Fraction. Antioxidants, 2021, 10, 1652. 5.1 6

282
Comparison of the Effect of Enhancing Dry Fermented Sausages with Salvia hispanica and Nigella
sativa Seed on Selected Physicochemical Properties Related to Food Safety during Processing. Applied
Sciences (Switzerland), 2021, 11, 9181.

2.5 10

283 Effect of Different Processing Methods on Quality, Structure, Oxidative Properties and Water
Distribution Properties of Fish Meat-Based Snacks. Foods, 2021, 10, 2467. 4.3 6

284
Phytochemical Profile, Î±-Glucosidase, and Î±-Amylase Inhibition Potential and Toxicity Evaluation of
Extracts from Citrus aurantium (L) Peel, a Valuable By-Product from Northeastern Morocco.
Biomolecules, 2021, 11, 1555.

4.0 24

285 Development, Fabrication and Performance Evaluation of Mango Pulp Extractor for Cottage Industry.
AgriEngineering, 2021, 3, 827-839. 3.2 1

286 Natural Bioactive Compounds Targeting Epigenetic Pathways in Cancer: A Review on Alkaloids,
Terpenoids, Quinones, and Isothiocyanates. Nutrients, 2021, 13, 3714. 4.1 32

287 A Year Following the Onset of the COVID-19 Pandemic: Existing Challenges and Ways the Food Industry
Has Been Impacted. Foods, 2021, 10, 2389. 4.3 4

288
Chitosan nanoparticles encapsulating lemongrass (Cymbopogon commutatus) essential oil:
Physicochemical, structural, antimicrobial and in-vitro release properties. International Journal of
Biological Macromolecules, 2021, 192, 1084-1097.

7.5 71
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289
A systematic review of clean-label alternatives to synthetic additives in raw and processed meat with
a special emphasis on high-pressure processing (2018â€“2021). Food Research International, 2021, 150,
110792.

6.2 28

290
Drying of sliced tomato (<scp><i>Lycopersicon esculentum</i></scp>L.) by a novel halogen dryer:
Effects of drying temperature on physical properties, drying kinetics, and energy consumption.
Journal of Food Process Engineering, 2021, 44, e13624.

2.9 10

291 Preservation of meat products with natural antioxidants from rosemary. IOP Conference Series:
Earth and Environmental Science, 2021, 854, 012053. 0.3 2

292 Crosstalk during the Carbonâ€“Nitrogen Cycle That Interlinks the Biosynthesis, Mobilization and
Accumulation of Seed Storage Reserves. International Journal of Molecular Sciences, 2021, 22, 12032. 4.1 13

293 Effect of Structurally Different Pectin on Dough Rheology, Structure, Pasting and Water
Distribution Properties of Partially Meat-Based Sugar Snap Cookies. Foods, 2021, 10, 2692. 4.3 12

294 Application of Cornelian Cherry (Cornus mas L.) Peel in Probiotic Ice Cream: Functionality and
Viability during Storage. Antioxidants, 2021, 10, 1777. 5.1 16

295 Edible Mushrooms as a Natural Source of Food Ingredient/Additive Replacer. Foods, 2021, 10, 2687. 4.3 34

296 Buffalo Milk as a Source of Probiotic Functional Products. Microorganisms, 2021, 9, 2303. 3.6 15

297 Cocoa Coproducts-Based and Walnut Oil Gelled Emulsion as Animal Fat Replacer and Healthy Bioactive
Source in Beef Burgers. Foods, 2021, 10, 2706. 4.3 18

298 Potential Use of Elderberry (Sambucus nigra L.) as Natural Colorant and Antioxidant in the Food
Industry. A Review. Foods, 2021, 10, 2713. 4.3 14

299 Exogenous Application of Proline and L-Cysteine Alleviates Internal Browning and Maintains Eating
Quality of Cold Stored Flat â€˜Malekiâ€™ Peach Fruits. Horticulturae, 2021, 7, 469. 2.8 10

300 Fatty Acid Composition and Volatile Profile of longissimus thoracis et lumborum Muscle from
Burguete and Jaca Navarra Foals Fattened with Different Finishing Diets. Foods, 2021, 10, 2914. 4.3 5

301 Phytochemistry, Pharmacology, and Nutraceutical Profile of Carissa Species: An Updated Review.
Molecules, 2021, 26, 7010. 3.8 15

302 Foodomic-Based Approach for the Control and Quality Improvement of Dairy Products. Metabolites,
2021, 11, 818. 2.9 6

303 Health Benefits and Pharmacological Properties of Carvone. Biomolecules, 2021, 11, 1803. 4.0 46

304 Characterization of Bioactive Phenolics and Antioxidant Capacity of Edible Bean Extracts of 50
Fabaceae Populations Grown in Thailand. Foods, 2021, 10, 3118. 4.3 12

305 Green Extraction of Antioxidant Flavonoids from Pigeon Pea (Cajanus cajan (L.) Millsp.) Seeds and Its
Antioxidant Potentials Using Ultrasound-Assisted Methodology. Molecules, 2021, 26, 7557. 3.8 10

306
Comparative Study of Potato (Solanum tuberosum L.) and Sweet Potato (Ipomoea batatas L.):
Evaluation of Proximate Composition, Polyphenol Content, Mineral and Antioxidant Activities. Applied
Sciences (Switzerland), 2021, 11, 11844.
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307 Role of Ovalbumin/Î²-Cyclodextrin in Improving Structural and Gelling Properties of Culter alburnus
Myofibrillar Proteins during Frozen Storage. Applied Sciences (Switzerland), 2021, 11, 11815. 2.5 5

308 Optimization of the Appearance Quality in CO2 Processed Ready-to-Eat Carrots through Image Analysis.
Foods, 2021, 10, 2999. 4.3 3

309 Fatty acid composition, phytochemicals and antioxidant potential of Capparis spinosa sedes. Grasas Y
Aceites, 2021, 72, e430. 0.9 1

310 Strategies to Increase the Value of Pomaces with Fermentation. Fermentation, 2021, 7, 299. 3.0 9

311 The Antioxidant Phytochemical Schisandrin A Promotes Neural Cell Proliferation and Differentiation
after Ischemic Brain Injury. Molecules, 2021, 26, 7466. 3.8 14

312 Nitrate Is Nitrate: The Status Quo of Using Nitrate through Vegetable Extracts in Meat Products.
Foods, 2021, 10, 3019. 4.3 16

313 Engineering of Liposome Structure to Enhance Physicochemical Properties of Spirulina plantensis
Protein Hydrolysate: Stability during Spray-Drying. Antioxidants, 2021, 10, 1953. 5.1 15

314 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

315 Impact of fructooligosaccharides and probiotic strains on the quality parameters of low-fat Spanish
SalchichÃ³n. Meat Science, 2020, 159, 107936. 5.5 56

316 Research Note: Microbial inactivation of raw chicken meat by supercritical carbon dioxide treatment
alone and in combination with fresh culinary herbs. Poultry Science, 2020, 99, 536-545. 3.4 24

317 Assessing the textural defect of pastiness in dry-cured pork ham using chemical, microstructural,
textural and ultrasonic analyses. Journal of Food Engineering, 2020, 265, 109690. 5.2 21

318 Proteome changes in lamb <i>semimembranosus</i> muscles associated with the inclusion of
sunflower cake in their diet. International Journal of Food Science and Technology, 2020, 55, 995-1001. 2.7 5

319 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. 2.7 14

320 Chemical and physicoâ€•chemical changes during the dryâ€•cured processing of deer loin. International
Journal of Food Science and Technology, 2020, 55, 1025-1031. 2.7 13

321 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, 1002-1009. 2.7 11

322 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. 3.5 61

323
Effect of stabiliser classes (animal proteins, vegetable proteins, starches, hydrocolloids and dietary) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 107 Td (fibre) on the physicochemical properties of a model lean meat product. International Journal of Food

Science and Technology, 2020, 55, 970-977.
2.7 5

324
Application of arginine and histidine to improve the technological and sensory properties of low-fat
and low-sodium bologna-type sausages produced with high levels of KCl. Meat Science, 2020, 159,
107939.
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325
One-step recovery of latex papain from Carica papaya using three phase partitioning and its use as
milk-clotting and meat-tenderizing agent. International Journal of Biological Macromolecules, 2020,
146, 798-810.

7.5 36

326 Evaluation of linseed oil oleogels to partially replace pork backfat in fermented sausages. Journal of
the Science of Food and Agriculture, 2020, 100, 218-224. 3.5 89

327 Evolution of volatile compounds from milk to curd during manufacturing of Mozzarella.
Mljekarstvo, 2020, 70, 50-58. 0.6 6

328 Scaling-up processes: Patents and commercial applications. Advances in Food and Nutrition Research,
2020, 92, 187-223. 3.0 6

329 Functional Foods: Product Development, Technological Trends, Efficacy Testing, and Safety. Annual
Review of Food Science and Technology, 2020, 11, 93-118. 9.9 325

330 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

331
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,
130, 108954.

6.2 48

332 Green sustainable process to revalorize purple corn cobs within a biorefinery frame: Co-production
of bioactive extracts. Science of the Total Environment, 2020, 709, 136236. 8.0 26

333
Effect of the addition of edible mushroom flours ( <i>Agaricus bisporus</i> and <i>Pleurotus) Tj ET
Q
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BT /Overlock 10 Tf 50 427 Td (ostreatus</i> ) on physicochemical and sensory properties of coldâ€•stored beef patties. Journal of Food

Processing and Preservation, 2020, 44, e14351.
2.0 29

334 Development of new food and pharmaceutical products: Nutraceuticals and food additives. Advances
in Food and Nutrition Research, 2020, 92, 53-96. 3.0 12

335 Effect of NaCl replacement by other chloride salts on physicochemical parameters, proteolysis and
lipolysis of dry-cured foal â€œcecinaâ€•. Journal of Food Science and Technology, 2020, 57, 1628-1635. 2.8 39

336 Aquaculture and by-products: Challenges and opportunities in the use of alternative protein sources
and bioactive compounds. Advances in Food and Nutrition Research, 2020, 92, 127-185. 3.0 27

337 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 11

338 Effect of the Use of Tomato Pomace on Feeding and Performance of Lactating Goats. Animals, 2020, 10,
1574. 2.3 14

339 Phoenix dactylifera products in human health â€“ A review. Trends in Food Science and Technology,
2020, 105, 238-250. 15.1 51

340 Compositional attributes and fatty acid profile of lamb meat from Iberian local breeds. Small
Ruminant Research, 2020, 193, 106244. 1.2 14

341 Gelatins as emulsifiers for oil-in-water emulsions: Extraction, chemical composition, molecular
structure, and molecular modification. Trends in Food Science and Technology, 2020, 106, 113-131. 15.1 98

342 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 9
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343 Bacterial growth and biological properties of Cymbopogon schoenanthus and Ziziphus lotus are
modulated by extraction conditions. Food Research International, 2020, 136, 109534. 6.2 5

344 Advances in green processing of seed oils using ultrasoundâ€•assisted extraction: A review. Journal of
Food Processing and Preservation, 2020, 44, e14740. 2.0 31

345 Influence of Plasma Treatment on the Polyphenols of Food Productsâ€”A Review. Foods, 2020, 9, 929. 4.3 18
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Trends in Food Science and Technology, 2020, 98, 10-24. 15.1 260

347 Application of Proteomic Technologies to Assess the Quality of Raw Pork and Pork Products: An
Overview from Farm-To-Fork. Biology, 2020, 9, 393. 2.8 19

348 Red Beetroot. A Potential Source of Natural Additives for the Meat Industry. Applied Sciences
(Switzerland), 2020, 10, 8340. 2.5 41
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Culture. Microorganisms, 2020, 8, 1833. 3.6 17

350 Properties and Application of Multifunctional Composite Polypropylene-Based Films Incorporating a
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351 How Volatile Compounds, Oxidative Profile and Sensory Evaluation Can Change with Vacuum Aging in
Donkey Meat. Animals, 2020, 10, 2126. 2.3 14

352 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. 4.3 22
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354 Influence of temperature and chemical composition on water sorption isotherms for dry-cured ham.
LWT - Food Science and Technology, 2020, 123, 109112. 5.2 15
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Zealand. Scientific Reports, 2020, 10, 12157. 3.3 12

357 Bioactive Compounds and Quality of Extra Virgin Olive Oil. Foods, 2020, 9, 1014. 4.3 222
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359 Insight into the Effects of Sous Vide on Cathepsin B and L Activities, Protein Degradation and the
Ultrastructure of Beef. Foods, 2020, 9, 1441. 4.3 16

360 Inclusion of Healthy Oils for Improving the Nutritional Characteristics of Dry-Fermented Deer
Sausage. Foods, 2020, 9, 1487. 4.3 35
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361 Current Trends in Proteomic Advances for Food Allergen Analysis. Biology, 2020, 9, 247. 2.8 39

362 Natural Antioxidants from Seeds and Their Application in Meat Products. Antioxidants, 2020, 9, 815. 5.1 38

363 Assessment of Dietary Selenium and Vitamin E on Laying Performance and Quality Parameters of Fresh
and Stored Eggs in Japanese Quails. Foods, 2020, 9, 1324. 4.3 14

364 Value-Added Compound Recovery from Invasive Forest for Biofunctional Applications: Eucalyptus
Species as a Case Study. Molecules, 2020, 25, 4227. 3.8 7
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366
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4.0 4

367 Effect of CO2 Preservation Treatments on the Sensory Quality of Pomegranate Juice. Molecules, 2020,
25, 5598. 3.8 5
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Population. Applied Sciences (Switzerland), 2020, 10, 7420. 2.5 10
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sausage during ripening. Journal of Food Science and Technology, 2020, 58, 3993-4001. 2.8 3

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

375 Using chitosan and radish powder to improve stability of fermented cooked sausages. Meat Science,
2020, 167, 108165. 5.5 43

376 Effect of Moringa oleifera L. Leaf Powder Addition on the Phenolic Bioaccessibility and on In Vitro
Starch Digestibility of Durum Wheat Fresh Pasta. Foods, 2020, 9, 628. 4.3 18

377 Physicochemical Composition and Nutritional Properties of Deer Burger Enhanced with Healthier
Oils. Foods, 2020, 9, 571. 4.3 53

378 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 99
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379 Proteomic biomarkers of beef colour. Trends in Food Science and Technology, 2020, 101, 234-252. 15.1 61

380 Improving the Quality Characteristics and Shelf Life of Meat and Growth Performance in Goose Fed
Diets Supplemented with Vitamin E. Foods, 2020, 9, 798. 4.3 22

381 Determination of Polyphenols Using Liquid Chromatographyâ€“Tandem Mass Spectrometry Technique
(LCâ€“MS/MS): A Review. Antioxidants, 2020, 9, 479. 5.1 84
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value of pomegranate juice. Journal of Supercritical Fluids, 2020, 164, 104914. 3.2 22

383
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.

3.5 13

384 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

385 Antioxidant activity and peptidomic analysis of porcine liver hydrolysates using alcalase, bromelain,
flavourzyme and papain enzymes. Food Research International, 2020, 137, 109389. 6.2 44

386 Antioxidant and Antimicrobial Activity of Porcine Liver Hydrolysates Using Flavourzyme. Applied
Sciences (Switzerland), 2020, 10, 3950. 2.5 5

387 Seaweeds as a Functional Ingredient for a Healthy Diet. Marine Drugs, 2020, 18, 301. 4.6 191
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Effects of different cooking methods and of the inclusion of chestnut (Castanea sativa Miller) in the
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Longissimus thoracis et lumborum muscle. Food Research International, 2020, 137, 109407.

6.2 16

389 Application of porcini mushroom ( Boletus edulis ) to improve the quality of frankfurters. Journal of
Food Processing and Preservation, 2020, 44, e14556. 2.0 13

390 Application of MIR Spectroscopy to the Evaluation of Chemical Composition and Quality Parameters
of Foal Meat: A Preliminary Study. Foods, 2020, 9, 583. 4.3 9

391 Characterization of Enriched Meat-Based PÃ¢tÃ© Manufactured with Oleogels as Fat Substitutes. Gels,
2020, 6, 17. 4.5 57

392 Supercritical CO2 Drying of Red Bell Pepper. Food and Bioprocess Technology, 2020, 13, 753-763. 4.7 10

393 Effect of Breed and Diet Type on the Freshness and Quality of the Eggs: A Comparison between Mos
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394 Effect of Innovative Food Processing Technologies on the Physicochemical and Nutritional Properties
and Quality of Non-Dairy Plant-Based Beverages. Foods, 2020, 9, 288. 4.3 96

395 Composition, Antifungal, Phytotoxic, and Insecticidal Activities of Thymus kotschyanus Essential Oil.
Molecules, 2020, 25, 1152. 3.8 34

396 Strategies to achieve a healthy and balanced diet: fruits and vegetables as a natural source of
bioactive compounds. , 2020, , 51-88. 12
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397 Microencapsulation of healthier oils to enhance the physicochemical and nutritional properties of
deer pÃ¢tÃ©. LWT - Food Science and Technology, 2020, 125, 109223. 5.2 65

398 Nutrition, public health politics and dietary tools. , 2020, , 235-246. 0

399 The impact of dietary supplementation with guava (Psidium guajava L.) agroindustrial waste on
growth performance and meat quality of lambs. Meat Science, 2020, 164, 108105. 5.5 13

400 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. 15.1 86

401 Correction of defective textures in packaged dry-cured pork ham by applying conventional and
ultrasonically-assisted mild thermal treatments. LWT - Food Science and Technology, 2020, 126, 109283. 5.2 7

402 A review of sustainable and intensified techniques for extraction of food and natural products.
Green Chemistry, 2020, 22, 2325-2353. 9.0 396
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Food Science and Technology, 2020, 99, 323-336. 15.1 122

404
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.

5.2 19

405
Influence of the Inclusion of Chestnut (Castanea sativa Miller) in the Finishing Diet and Cooking
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2020, 9, 754.
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ostreatus Flour. Foods, 2020, 9, 760. 4.3 33
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Products. Molecules, 2020, 25, 2859. 3.8 55
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and Technology, 2020, 132, 109845. 5.2 32

409 The Role of Essential Oils against Pathogenic Escherichia coli in Food Products. Microorganisms,
2020, 8, 924. 3.6 26

410
Turmeric (Curcuma longa L.) extract on oxidative stability, physicochemical and sensory properties of
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International, 2020, 136, 109487.
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411
Jabuticaba peel extract obtained by microwave hydrodiffusion and gravity extraction: A green strategy
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Science, 2020, 170, 108230.
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412 Effect of Increasing Dietary Aminoacid Concentration in Late Gestation on Body Condition and
Reproductive Performance of Hyperprolific Sows. Animals, 2020, 10, 99. 2.3 5

413 Application of Pulsed Electric Fields for Obtaining Antioxidant Extracts from Fish Residues.
Antioxidants, 2020, 9, 90. 5.1 67

414 Nutritional Characterization of Sea Bass Processing By-Products. Biomolecules, 2020, 10, 232. 4.0 38
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415 Nutritional Profiling and the Value of Processing By-Products from Gilthead Sea Bream (Sparus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 742 Td (aurata). Marine Drugs, 2020, 18, 101.4.6 57
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Foods, 2020, 9, 44. 4.3 101

417 Effect of Different Green Extraction Methods and Solvents on Bioactive Components of Chamomile
(Matricaria chamomilla L.) Flowers. Molecules, 2020, 25, 810. 3.8 33

418 Sensory and Physicochemical Analysis of Meat from Bovine Breeds in Different Livestock Production
Systems, Pre-Slaughter Handling Conditions, and Ageing Time. Foods, 2020, 9, 176. 4.3 29

419 Tomato as Potential Source of Natural Additives for Meat Industry. A Review. Antioxidants, 2020, 9, 73. 5.1 118

420 Effect of replacing backfat with vegetable oils during the shelf-life of cooked lamb sausages. LWT -
Food Science and Technology, 2020, 122, 109052. 5.2 71

421 Nutritional characterization of Butternut squash (Cucurbita moschata D.): Effect of variety (Ariel vs.) Tj ET
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423 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

424 Interactions between phenolic compounds, amylolytic enzymes and starch: an updated overview.
Current Opinion in Food Science, 2020, 31, 102-113. 8.0 101

425 Sugar reduction: Stevia rebaudiana Bertoni as a natural sweetener. , 2020, , 123-152. 10
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attributes: an overview. Current Opinion in Food Science, 2020, 31, 81-87. 8.0 154

427 Proteomic application in predicting food quality relating to animal welfare. A review. Trends in Food
Science and Technology, 2020, 99, 520-530. 15.1 17

428 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. 15.1 121

429
Polyphenols and Sesquiterpene Lactones from Artichoke Heads: Modulation of Starch Digestion, Gut
Bioaccessibility, and Bioavailability following In Vitro Digestion and Large Intestine Fermentation.
Antioxidants, 2020, 9, 306.
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430
Ultrasonically-Assisted and Conventional Extraction from Erodium Glaucophyllum Roots Using
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Molecules, 2020, 25, 1759.

3.8 7

431
Phytochemical constituents, advanced extraction technologies and techno-functional properties of
selected Mediterranean plants for use in meat products. A comprehensive review. Trends in Food
Science and Technology, 2020, 100, 292-306.
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432 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
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433 Metabolomic Study to Evaluate the Transformations of Extra-Virgin Olive Oilâ€™s Antioxidant
Phytochemicals during In Vitro Gastrointestinal Digestion. Antioxidants, 2020, 9, 302. 5.1 21

434 Evaluation of the Antioxidant and Antimicrobial Activities of Porcine Liver Protein Hydrolysates
Obtained Using Alcalase, Bromelain, and Papain. Applied Sciences (Switzerland), 2020, 10, 2290. 2.5 27

435 Application of Enoki Mushroom (Flammulina Velutipes) Stem Wastes as Functional Ingredients in Goat
Meat Nuggets. Foods, 2020, 9, 432. 4.3 50

436
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,
2020, 25, 1718.

3.8 43

437
Effects of aging and dietary supplementation with polyphenols from Pinus taeda hydrolysed lignin on
quality parameters, fatty acid profile and oxidative stability of beef. Animal Production Science, 2020,
60, 713.

1.3 16

438 Extraction, Properties, and Applications of Bioactive Compounds Obtained from Microalgae. Current
Pharmaceutical Design, 2020, 26, 1929-1950. 1.9 22

439 Meat Quality of Commercial Chickens Reared in Different Production Systems: Industrial, Range and
Organic. Annals of Animal Science, 2020, 20, 263-285. 1.6 26
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Short communication: Sensory characteristics and volatile organic compound profile of
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Science, 2020, 103, 2089-2097.
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Chickens Compared with Commercial Broiler Chickens. Foods, 2020, 9, 546. 4.3 29
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deer. Spanish Journal of Agricultural Research, 2020, 18, e0605. 0.6 5
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multiparous sows. Spanish Journal of Agricultural Research, 2020, 18, e0603. 0.6 1

445 Influence of production system and finishing feeding on meat quality of Rubia Gallega calves. Spanish
Journal of Agricultural Research, 2020, 18, e0606. 0.6 7
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(mdpi), 2020, 70, . 0.2 0
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antioxidant properties. Food Chemistry, 2019, 271, 157-164. 8.2 73

450

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,
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Nutrition, 2019, 59, 2879-2895.
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451 Effect of age on nutritional properties of Iberian wild red deer meat. Journal of the Science of Food
and Agriculture, 2019, 99, 1561-1567. 3.5 31

452 Meat quality of farmed red deer fed a balanced diet: effects of supplementation with copper bolus on
different muscles. Animal, 2019, 13, 888-896. 3.3 22

453 Health Effects of Food Storage. , 2019, , 449-456. 0

454 Volatile profile of fermented sausages with commercial probiotic strains and
fructooligosaccharides. Journal of Food Science and Technology, 2019, 56, 5465-5473. 2.8 31

455 Drumstick (Moringa oleifera) Flower as an Antioxidant Dietary Fibre in Chicken Meat Nuggets. Foods,
2019, 8, 307. 4.3 59

456 Application of proteomic to investigate the post-mortem tenderization rate of different horse
muscles. Meat Science, 2019, 157, 107885. 5.5 21
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Genomics, 2019, 20, 590. 2.8 35
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Effects of dietary supplementation with Pinus taeda hydrolyzed lignin on in vivo performances, in
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Technology, 2019, 255, 114217.
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International, 2019, 125, 108554.
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462 Lipids and fatty acids. , 2019, , 107-137. 6

463 Proteins and amino acids. , 2019, , 139-169. 4
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465 Polyphenols: Bioaccessibility and bioavailability of bioactive components. , 2019, , 309-332. 19

466 Antioxidant and Antimicrobial Activity of Peptides Extracted from Meat By-products: a Review. Food
Analytical Methods, 2019, 12, 2401-2415. 2.6 60
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469 Optimizing the use of spineless cactus in the finishing diet of lambs: physicochemical properties and
sensory characteristics of meat. Journal of the Science of Food and Agriculture, 2019, 99, 6241-6247. 3.5 6

470 Effect of high-pressure processing on carotenoids profile, colour, microbial and enzymatic stability
of cloudy carrot juice. Food Chemistry, 2019, 299, 125112. 8.2 70

471 Innovative technologies for fruit extracts: Value-added opportunities in the meat industry. IOP
Conference Series: Earth and Environmental Science, 2019, 333, 012017. 0.3 3
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473 A Comprehensive Review on Lipid Oxidation in Meat and Meat Products. Antioxidants, 2019, 8, 429. 5.1 824

474 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. 0.3 2

475
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.

0.3 1

476 Influence of Potato Crisps Processing Parameters on Acrylamide Formation and Bioaccesibility.
Molecules, 2019, 24, 3827. 3.8 15
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in Food Science, 2019, 1, 24-30. 5.8 45
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Journal of Lipid Science and Technology, 2019, 121, 1900111. 1.5 54

479 Strategy towards Replacing Pork Backfat with a Linseed Oleogel in Frankfurter Sausages and Its
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Herzegovina. Waste Management and Research, 2019, 37, 1250-1260. 3.9 24
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Research International, 2019, 126, 108659. 6.2 19
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Chemistry, 2019, 21, 1171-1185. 9.0 71
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juice during storage. Journal of Food Processing and Preservation, 2019, 43, e14023. 2.0 20

486 Transformation of polyphenols found in pigmented gluten-free flours during in vitro large intestinal
fermentation. Food Chemistry, 2019, 298, 125068. 8.2 32
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487 Hydrogelled emulsion from chia and linseed oils: A promising strategy to produce low-fat burgers
with a healthier lipid profile. Meat Science, 2019, 156, 174-182. 5.5 126

488 Low-fat Brazilian cooked sausage-Paio â€“ with added oat fiber and inulin as a fat substitute: effect on
the technological properties and sensory acceptance. Food Science and Technology, 2019, 39, 295-303. 1.7 18

489 Evaluation of poultry meat colour using computer vision system and colourimeter. British Food
Journal, 2019, 121, 1078-1087. 2.9 30

490
Ultrasound-assisted bleaching: Mathematical and 3D computational fluid dynamics simulation of
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and Emerging Technologies, 2019, 55, 66-79.

5.6 24

491 Effect of mechanically deboning of chicken on the rheological and sensory properties of chicken
sausages. Journal of Food Processing and Preservation, 2019, 43, e13938. 2.0 8
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Juice Sweetened with Stevia (Stevia rebaudiana Bertoni). Molecules, 2019, 24, 1202. 3.8 14

493
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insects. Advances in Food and Nutrition Research, 2019, 89, 259-295. 3.0 24
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Research International, 2019, 123, 95-105. 6.2 186
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Molecules, 2019, 24, 1674. 3.8 5
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500
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Food Process Engineering, 2019, 42, e13034.
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504 Characterization of Volatile Compounds of Dry-Cured Meat Products Using HS-SPME-GC/MS
Technique. Food Analytical Methods, 2019, 12, 1263-1284. 2.6 131
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505 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. 15.1 109

506 Innovative non-thermal technologies affecting potato tuber and fried potato quality. Trends in Food
Science and Technology, 2019, 88, 274-289. 15.1 81

507
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Journal of Food Processing and Preservation, 2019, 43, e13935. 2.0 16
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Evaluating Two-Dimensional Electrophoresis Profiles of the Protein Phaseolin as Markers of Genetic
Differentiation and Seed Protein Quality in Common Bean (<i>Phaseolus vulgaris</i> L.). Journal of
Agricultural and Food Chemistry, 2014, 62, 7200-7208.

5.2 17

720 Validation of a mathematical model for predicting high pressure carbon dioxide inactivation kinetics
of Escherichia coli spiked on fresh cut carrot. Journal of Supercritical Fluids, 2014, 85, 17-23. 3.2 14



42

Jose Manuel Lorenzo
Rodriguez

# Article IF Citations
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