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6 Combining pressurized liquids with ultrasound to improve the extraction of phenolic compounds
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11 Modification of wheat flour functionality and digestibility through different extrusion conditions.
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Supercritical fluid and pressurized liquid extractions of phytonutrients from passion fruit
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Technology, 2017, 243, 1069-1077. 9.6 63
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Technology, 2013, 6, 2280-2288. 4.7 60
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28 Influence of the Addition of Extruded Flours on Rice Bread Quality. Journal of Food Quality, 2014, 37,
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32 Particle size distribution of soy flour affecting the quality of enriched gluten-free cakes. LWT - Food
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