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Mixed fruit juices from Cerrado. British Food Journal, 2018, 120, 2334-2348. 2.9 12

Mixed Brazilian Cerrado fruits preserves without added sugar: the effect of bodying agents. British
Food Journal, 2019, 121, 1969-1981.

Infrared (IR) thermograph applied in the freeze-drying of gelatin model solutions added with ethanol

and carrier agents. Journal of Food Engineering, 2018, 221, 77-87. 5.2 10

Microparticles obtained by spray-drying technique containing ginger essential oil with the addition of

cellulose nanofibrils extracted from the ginger vegetable fiber. Drying Technology, 2021, 39, 1912-1926.

Grape juice blends treated with gamma irradiation evaluated during storage. Radiation Physics and

Chemistry, 2020, 168, 108570. 8 ?



# ARTICLE IF CITATIONS
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