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29 Effect of cosolvents (ethyl lactate, ethyl acetate and ethanol) on the supercritical CO 2 extraction of
caffeine from green tea. Journal of Supercritical Fluids, 2016, 107, 507-512. 3.2 68

30
Pressurized Liquid Extraction (PLE) as an Innovative Green Technology for the Effective Enrichment of
Galician Algae Extracts with High Quality Fatty Acids and Antimicrobial and Antioxidant Properties.
Marine Drugs, 2018, 16, 156.

4.6 68
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32 In vitro antioxidant analysis of supercritical fluid extracts from rosemary (Rosmarinus officinalis L.).
European Food Research and Technology, 2005, 221, 478-486. 3.3 64

33 Recovery of squalene from vegetable oil sources using countercurrent supercritical carbon dioxide
extraction. Journal of Supercritical Fluids, 2007, 40, 59-66. 3.2 64

34 Enrichment of vitamin E from Spirulina platensis microalga by SFE. Journal of Supercritical Fluids,
2008, 43, 484-489. 3.2 64

35 Extraction of thymol from different varieties of thyme plants using green solvents. Journal of the
Science of Food and Agriculture, 2015, 95, 2901-2907. 3.5 63

36 Î²-Carotene Isomer Composition of Sub- and Supercritical Carbon Dioxide Extracts. Antioxidant Activity
Measurement. Journal of Agricultural and Food Chemistry, 2007, 55, 10585-10590. 5.2 61



4

Guillermo Reglero

# Article IF Citations
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Acid hydrolysis of saponinâ€•rich extracts of quinoa, lentil, fenugreek and soybean to yield
sapogeninâ€•rich extracts and other bioactive compounds. Journal of the Science of Food and
Agriculture, 2019, 99, 3157-3167.

3.5 47
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