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Dry-heat processing at different conditions impact the nutritional composition and<i>in
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Improvement of urinary tract symptoms and quality of life in benign prostate hyperplasia patients
associated with consumption of a newly developed whole tomato-based food supplement: a phase II
prospective, randomized double-blinded, placebo-controlled study. Journal of Translational Medicine,
2021, 19, .
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Understanding the effect of storage temperature on the quality of semi-skimmed UHT
hydrolyzed-lactose milk: an insight on release of free amino acids, formation of volatiles organic
compounds and browning. Food Research International, 2021, 141, 110120.
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vegetables. Journal of the Science of Food and Agriculture, 2021, 101, 6027-6035. 3.8 18
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to increase its health-supporting properties. Food and Function, 2021, 12, 761-770. 5.4 14
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cooked broccoli (<i>brassica oleracea</i> var. <i>Italica</i>). Food and Function, 2020, 11, 4026-4037. 5.4 20
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128 Toward the design of insect-based meat analogue: The role of calcium and temperature in coagulation
behavior of Alphitobius diaperinus proteins. LWT - Food Science and Technology, 2019, 100, 75-82. 6.4 37

129
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132 The contribution of wild harvested edible insects (Eulepida mashona and Henicus whellani) to
nutrition security in Zimbabwe. Journal of Food Composition and Analysis, 2019, 75, 17-25. 4.5 37

133 Milk protein enriched beverage reduces post-exercise energy intakes in women with higher levels of
cognitive dietary restraint. Food Research International, 2019, 118, 58-64. 7.4 1

134 A comprehensive look at the effect of processing on peanut (<i>Arachis</i> spp.) texture. Journal of
the Science of Food and Agriculture, 2018, 98, 3962-3972. 3.8 9
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