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radical scavenging activity and effects on cells viability. Food Chemistry, 2019, 289, 625-634. )
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58 166-166. 3.8 2

Fruit byproducts as alternative ingredients for bakery products. , 2021, , 111-131.

4-hydroxy-2-alkenals in foods: a review on risk assessment, analytical methods, formation,
60  occurrence, mitigation and future challenges. Critical Reviews in Food Science and Nutrition, 2022, 10.3 2
62, 3569-3597.

Dietary sodium intake related with cysteine and methionine in type 2 diabetic patients. Atherosclerosis,
2014, 235, e108-e109.

62 Cucumis melo L. seed oil components and biological activities. , 2022, , 125-138. 1

Efeito do processamento industrial na qualidade e na seguranASa de salgados prontos para comer.
Brazilian Journal of Food Technology, 2017, 20, .

64 Fat and salt content of &€ceBolas de Berlima€: a comparative study. Annals of Medicine, 2024, 51, 165-165. 3.8 0

Nutritional characterization and biological activity of <i>Opuntia ficus-indica</i> (L.) Mill. fruit.

Annals of Medicine, 2024, 51, 166-166.

<i>Opuntia ficus-indica</i> (L.) Mill. and <i>Annona cherimola<[i> Mill. by-products: a potential to be

66 exploited. Annals of Medicine, 2024, 51, 167-167. 3.8 o



