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3 Wellbeing at Work before and during the SARS-COV-2 Pandemic: A Brazilian Nationwide Study 6
3 among Dietitians. International Journal of Environmental Research and Public Health, 2020, 17, 4 3

Instrument to Identify Food Neophobia in Brazilian Children by Their Caregivers. Nutrients, 2020,

12,




RAQuEL BRAZ AssuNB BOTELHO

Chia (Salvia hispanica L.) Gel as Egg Replacer in Chocolate Cakes: Applicability and Microbial and
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