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ARTICLE IF CITATIONS
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Role of chitosan and transglutaminase on the elaboration of gluten-free bread. Journal of Food
Science and Technology, 2020, 57, 1877-1886.

Utilization of Cumbeba (Tacinga inamoena) Residue: Drying Kinetics and Effect of Process Conditions

on Antioxidant Bioactive Compounds. Foods, 2021, 10, 788. 4.3 12

Hygroscopic Behavior and Thermodynamic Properties of Ziziphus joazeiro Mart. Kernel Flour. Journal
of Agricultural Studies, 2020, 8, 50.

Cellular oxidative stress stimulated by microcystin: review. Research, Society and Development, 2021,

10,e422101119765. 01 2
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