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43 wnalysisNofNtheNUseNofNyylindrospermopsinNandeorNMicrocystincyontaminatedNWaterNinNtheNGrowthbN
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LinksNbetweenNyognitiveNStatusNandNTraceN’lementNLevelsNinN airNforNanN’nvironmentallyN’xposedN
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ofmEnvironmentalmResearchmandmPublicmHealthbN2019bNglbN
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34 ToxicologicalNinteractionsNbetweenNmycotoxinsNfromNubiquitousNfungipNãmpactNonNhepaticNandN
intestinalNhumanNepithelialNcellsdNChemospherebN2018bNhfhbNkinckjn 8.4 37

33 SpeciesNandNwntifungalsNSusceptibilityNinNylinicalNSettingNinNtheNNorthNofNPortugalpNyrypticNSpeciesN
andN’mergingNwzolesNResistanceNindNFrontiersminmMicrobiologybN2018bNobNglkl 5.7 32

32 –irstNdescriptionNofNclinicalNwspergillusNfumigatusNcypkgwNTReYghg–eThnowNmutantNinNPortugaldN
JournalmofmGlobalmAntimicrobialmResistancebN2018bNgibNgofcgog 3.4 6

31 VarietalNdiscriminationNofNhopNpelletsNbyNnearNandNmidNinfraredNspectroscopydNTalantabN2018bNgnfbNlocmk 6.2 15

30 xioaccessibilityNandNintestinalNuptakeNofNmineralsNfromNdifferentNtypesNofNhomeccookedNandN
readyctoceatNbeansdNJournalmofmFunctionalmFoodsbN2018bNkfbNhfgchfo 5.1 9
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yharacterizationNofNproteinNandNfatNcompositionNofNseedsNfromNcommonNbeansNVPhaseolusNvulgarisN
LdWbNcowpeaNVVignaNunguiculataNLdNWalpWNandNbambaraNgroundnutsNVVignaNsubterraneaNLdNVerdcWNfromN
MozambiquedNJournalmofmFoodmMeasurementmandmCharacterizationbN2017bNggbNjjhcjkf

2.8 34

28 MetalsNtransferNfromNtobaccoNtoNcigaretteNsmokepN’videncesNinNsmokersUNlungNtissuedNJournalmofm
HazardousmMaterialsbN2017bNihkbNigcik 12.8 52

27 ãodineNStatusNandNãodisedNSaltNyonsumptionNinNPortugueseNSchoolcwgedNyhildrenpNTheNãogenerationN
StudydNNutrientsbN2017bNobN 6.7 22

26 wntiproliferativeNeffectNofNbeerNandNhopNcompoundsNagainstNhumanNcolorectalNadenocarcinomeN
yacochNcellsdNJournalmofmFunctionalmFoodsbN2017bNilbNhkkchlg 5.1 12

25
’ffectsNofNyhrysosporumNVwphanizomenonWNovalisporumNextractsNcontainingNcylindrospermopsinNonN
growthbNphotosyntheticNcapacitybNandNmineralNcontentNofNcarrotsNVzaucusNcarotaWdNEcotoxicologybN
2017bNhlbNhhcig

2.9 9

24 yodfishNauthenticationNbyNaNfastNShortNwmpliconN ighNResolutionNMeltingNwnalysisNVSwc RMwWN
methoddNFoodmControlbN2017bNmgbNhkkchli 6.2 18
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23 wlkaliNmetalsNlevelsNinNtheNhumanNbrainNtissuepNwnatomicalNregionNdifferencesNandNagecrelatedN
changesdNJournalmofmTracemElementsminmMedicinemandmBiologybN2016bNinbNgmjcgnh 4.1 6

22 ãn´ vitroNbioacessibilityNandNtransportNacrossNyacochNmonolayersNofNhaloaceticNacidsNinNdrinkingNwaterdN
ChemospherebN2016bNglgbNgochl 8.4 6

21 yhangesNinNtheNcontentNofNfreeNandNconjugatedNpolyaminesNduringNLettuceNVLactucaNsativaWNgrowthdN
JournalmofmAgriculturalmandmFoodmChemistrybN2015bNlibNjjfcl 5.7 4

20 PatulinNassessmentNandNfungiNidentificationNinNorganicNandNconventionalNfruitsNandNderivedNproductsdN
FoodmControlbN2014bNjjbNgnkcgof 6.2 36

19 zoesNfungicideNapplicationNinNvineyardsNinduceNresistanceNtoNmedicalNazolesNinNwspergillusNspeciesudN
EnvironmentalmMonitoringmandmAssessmentbN2014bNgnlbNkkngcoi 3.1 12

18 ãsoflavoneNsynthaseNVã–SWNgeneNphylogenyNinNTrifoliumNspeciesNassociatedNwithNplantNisoflavoneN
contentsdNPlantmSystematicsmandmEvolutionbN2013bNhoobNikmcilm 1.3 5

17  ighNresolutionNmeltingNofNtrnLNampliconsNinNfruitNjuicesNauthenticationdNFoodmControlbN2013bNiibNgilcgjg 6.2 45

16 TheNcorrectNphylogeneticNpositionNofNLotusNconimbricensisNxrotdNVLeguminosaebNLoteaeWNbasedNonN
nuclearNribosomalNãTSNsequencesdNActamBotanicamCroaticabN2012bNmgbNnmcoj 0.8

15 ãsoflavoneNdeterminationNinNspontaneousNlegumesNidentifiedNbyNzNwNbarcodesdNFoodmChemistrybN
2012bNgijbNhhlhcm 8.5 4
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ShortNcommunicationdNPhylogenyNandNgeneticNdiversityNwithinNãberianNpopulationsNofNOrnithopusNLdN
andNxiserrulaNLdNestimatedNusingNãTSNzNwNsequencesNTdNSpanishmJournalmofmAgriculturalmResearchbN
2012bNgfbNgjo

1.1 1

13 GasNchromatographycmassNspectrometryNassessmentNofNaminesNinNPortNwineNandNgrapeNjuiceNafterN
fastNchloroformateNextractionederivatizationdNJournalmofmAgriculturalmandmFoodmChemistrybN2011bNkobNnmjhcki5.7 63

12 wssessmentNofNjcVkcWmethylimidazoleNinNsoftNdrinksNandNdarkNbeerdNJournalmofmFoodmCompositionmandm
AnalysisbN2011bNhjbNlfoclgj 4.1 43

11 ShortNcommunicationdNGeneticNdiversityNwithinNScorpiurusNspeciesNfromNtheNãberianNPeninsulaN
estimatedNusingNãTSNzNwNsequencesdNSpanishmJournalmofmAgriculturalmResearchbN2011bNobNgon 1.1 1

10 OliveNOilNwuthenticityN’valuationNbyNyhemicalNandNxiologicalNMethodologiesN2010bNgfgcgfm 1

9 PhenolicNProfilesNofNPortugueseNOlivesN2010bNgmmcgnl 7

8 zeterminationNofNpatulinNinNappleNandNquinceNproductsNbyNGyâ��MSNusingNgiykâ��mNpatulinNasNinternalN
standarddNFoodmChemistrybN2009bNggkbNikhciko 8.5 61

7 wssessingNgeneticNvariabilityNinNgermplasmNofNPhaseolusNvulgarisNLdNcollectedNinNNorthernNPortugaldN
ScientiamHorticulturaebN2009bNghhbNiiiciin 4.1 11

6 RelativeNquantificationNofNVitisNviniferaNLdNvarietiesNinNmustsNbyNmicrosatelliteNzNwNanalysisdN
EuropeanmFoodmResearchmandmTechnologybN2008bNhhmbNnjkcnkf 3.4 18
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5 GrapevineNclonesNdiscriminatedNusingNstilbeneNsynthaseâ��chalconeNsynthaseNmarkersdNJournalmofmthem
SciencemofmFoodmandmAgriculturebN2004bNnjbNggnlcggoh 4.3 5

4 wNnovelNapproachNtoNtheNquantificationNofNbovineNmilkNinNovineNcheesesNusingNaNduplexNpolymeraseN
chainNreactionNmethoddNJournalmofmAgriculturalmandmFoodmChemistrybN2004bNkhbNjojicm 5.7 57

3 TheNdeterminationNandNdistributionNofNnucleotidesNinNdairyNproductsNusingN PLyNandNdiodeNarrayN
detectiondNFoodmChemistrybN2001bNmjbNhiochjj 8.5 34

2 z’T’RMãNwTãONNO–NLwyTãybNwy’TãybNSUyyãNãybNwNzNyãTRãyNwyãzSNãNNTwxL’NOLãV’SNxYN PLyeUVdN
JournalmofmLiquidmChromatographymandmRelatedmTechnologiesbN2001bNhjbNgfhocgfin 1.3 22
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Miguel A Faria

6


