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Supercritical carbon dioxide extraction of capsaicinoids from malagueta pepper (Capsicum
frutescens L.) assisted by ultrasound. Ultrasonics Sonochemistry, 2015, 22, 78-88
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levels of water. Journal of Cereal Science, 2015, 61, 8-15
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Modification of wheat flour functionality and digestibility through different extrusion conditions.
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fruit bagasse. Food Research International, 2016, 85, 51-58
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Effect of ultrasound on the supercritical CO2 extraction of bioactive compounds from dedo de 3
moB pepper (Capsicum baccatum L. var. pendulum). Ultrasonics Sonochemistry, 2016, 31, 284-94 9 49
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Texture Development in Gluten-Free Breads: Effect of Different Enzymes and Extruded Flour.
Journal of Texture Studies, 2013, 44, 480-489
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Effect of extruded wheat flour as a fat replacer on batter characteristics and cake quality. Journal
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Influence of marine hydrocolloids on extruded and native wheat flour pastes and gels. Food

Hydrocolloids, 2015, 43, 172-179 106 17
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Physicochemical modification of native and extruded wheat flours by enzymatic amylolysis. Food
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vitro digestion/Caco-2 cell intestinal model. Food and Function, 2019, 10, 6300-6311
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Effect of high pressure processing on batters and cakes properties. /nnovative Food Science and

Emerging Technologies, 2016, 33, 94-99
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3 potential applications in pharmaceutics. International Journal of Pharmaceutics, 2020, 579, 119163 5 I
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Fiber degrading enzymes increased monosaccharides release and fermentation in corn distillers
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New Insights for the Future Design of Composites Composed of Hydrochar and Zeolite for
Developing Advanced Biofuels from Cranberry Pomace. Energies, 2020, 13, 6600

Paraprobiotics obtained by six different inactivation processes: impacts on the biochemical
18  parameters and intestinal microbiota of Wistar male rats. /nternational Journal of Food Sciencesand 3.7 3
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Conditions for the Recovery of Natural Colorants. Processes, 2021, 9, 1435




