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384-389. 5.5 39
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195 Recent Patents for Sodium Reduction in Foods. Recent Patents on Food, Nutrition &amp; Agriculture,
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European Food Research and Technology, 2009, 229, 93-98. 3.3 40
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211 Effect of pork meat proteins on the binding of volatile compounds. Food Chemistry, 2008, 108,
1226-1233. 8.2 67

212 Freshness monitoring of sea bream (Sparus aurata) with a potentiometric sensor. Food Chemistry,
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Iberian pigs. Meat Science, 2008, 79, 71-76. 5.5 35
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European Food Research and Technology, 2007, 224, 623-628. 3.3 19
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Technology, 2006, 222, 509-515.

3.3 14
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dry-cured ham sections. European Food Research and Technology, 2006, 222, 658-666. 3.3 18

252
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285 Dipeptidyl peptidase activities along the processing of Serrano dry-cured ham. European Food
Research and Technology, 2001, 213, 83-87. 3.3 67

286 Effect of curing conditions and Lactobacillus casei CRL705 on the hydrolysis of meat proteins.
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309 Flavor Differences due to Processing in Dry-Cured and Other Ham Products Using Conducting
Polymers (Electronic Nose). , 1999, , 169-183. 6

310 Effects of sire type and sex on pork muscle exopeptidase activity, natural dipeptides and free amino
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312 Comparison of muscle proteolytic and lipolytic enzyme levels in raw hams from Iberian and White
pigs. , 1998, 76, 117-122. 52

313 Lipid composition and lipolytic enzyme activities in porcine skeletal muscles with different oxidative
pattern. Meat Science, 1998, 49, 1-10. 5.5 85
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319 Biochemical Properties of Dipeptidyl Peptidase III Purified from Porcine Skeletal Muscle. Journal of
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351 Availability of essential amino acids in dry-cured ham. International Journal of Food Sciences and
Nutrition, 1993, 44, 215-219. 2.8 32
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Science, 1992, 57, 816-818. 3.1 71
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