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71 –oodNóeophobiaNamongNxrazilianNyhildrenpNPrevalenceNandNQuestionnaireNScoreNzevelopmentdN
SustainabilitybN2022bNgjbNomk 3.6 0

70 wNyomprehensiveNReviewNonNxiocPreservationNofNxreadpNwnNwpproachNtoNwdoptNWholesomeN
StrategiesddNFoodsbN2022bNggbN 4.9 2

69 úccupationalNRiskNwssessmentNinNSchoolN–oodNServicespNánstrumentsâ��NyonstructionNandNánternalN
ValidationdNSustainabilitybN2022bNgjbNgmhn 3.6 0

68 SustainabilityNRecommendationsNandNPracticesNinNSchoolN–eedingpNwNSystematicNReviewddNFoodsbN
2022bNggbN 4.9 2

67 wmorphophallusNkonjacpNSensoryNProfileNofNThisNóovelNwlternativeN–lourNonNGlutenc–reeNxreaddN
FoodsbN2022bNggbNgimo 4.9 0

66 GreenNRestaurantsN2021bNgchh

65 GreenNRestaurantsNwSSessmentNVGRwSSWpNwNToolNforN’valuationNandNylassificationNofNRestaurantsN
yonsideringNSustainabilityNándicatorsdNSustainabilitybN2021bNgibNgfohn 3.6 4

64 wNSystematicNReviewNonNGlutenc–reeNxreadN–ormulationsNUsingNSpecificNVolumeNasNaNQualityN
ándicatordNFoodsbN2021bNgfbN 4.9 5

63 SelfcServiceNRestaurantsNinNSwRScyoVchNPandemicdNEncyclopediabN2021bNgbNjfgcjfn 1

62 pNwNóovelNwlternativeN–lourNonNGlutenc–reeNxreaddNFoodsbN2021bNgfbN 4.9 4

61 ’cocánefficiencyN–ormulapNwNíethodNtoNVerifyNtheNyostNofNtheN’conomicbN’nvironmentalbNandNSocialN
ámpactNofNWasteNinN–oodNServicesdNFoodsbN2021bNgfbN 4.9 5

60 wccessNtoNregionalNfoodNinNxrazilianNcommunityNrestaurantsNtoNstrengthenNtheNsustainabilityNofNlocalN
foodNsystemsdNInternationalnJournalnofnGastronomynandnFoodnSciencebN2021bNhibNgffhol 2.8 2

59 HealthNyonditionsNandNzietaryNántakeNwmongNxrazilianNámmigrantsNinNtheNUnitedNStatesNofNwmericadN
JournalnofnImmigrantnandnMinoritynHealthbN2021bNhibNghkocghll 2.2 1

58
yharacterizationbNóutrientNántakebNandNóutritionalNStatusNofNéowcáncomeNStudentsNwttendingNaN
xrazilianNUniversityNRestaurantdNInternationalnJournalnofnEnvironmentalnResearchnandnPublicnHealthbN
2021bNgnbN

4.6 2

57 HowNwreNSchoolNíenusN’valuatedNinNzifferentNyountriesuNwNSystematicNReviewdNFoodsbN2021bNgfbN 4.9 1

56
zesignNandNzevelopmentNofNanNánstrumentNonNçnowledgeNofN–oodNSafetybNPracticesbNandNRiskN
PerceptionNwddressedNtoNyhildrenNandNwdolescentsNfromNéowcáncomeN–amiliesdNSustainabilitybN2021bN
gibNhihj

3.6 0

55 GlycemicNándexNofNGlutenc–reeNxreadNandNTheirNíainNángredientspNwNSystematicNReviewNandN
íetacwnalysisdNFoodsbN2021bNgfbN 4.9 10
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54
QualityNofNéifeNPriorNandNinNtheNyourseNofNtheNyúVázcgoNPandemicpNwNóationwideNyrosscSectionalN
StudyNwithNxrazilianNzietitiansdNInternationalnJournalnofnEnvironmentalnResearchnandnPublicnHealthbN
2021bNgnbN

4.6 5

53 ánfluenceNofNyookingNíethodNonNtheNóutritionalNQualityNofNúrganicNandNyonventionalNxrazilianN
VegetablespNwNStudyNonNSodiumbNPotassiumbNandNyarotenoidsdNFoodsbN2021bNgfbN 4.9 1

52 SurvivalNofNéactobacillusNparacaseiNsubspdNparacaseiNéxyNngNinN–ermentedNxeverageNfromNyhickpeasN
andNyoconutNinNaNStaticNánNVitroNzigestionNíodeldNFermentationbN2021bNmbNgik 4.7 1

51 ámpactNofNGlutenc–reeNSorghumNxreadNGenotypesNonNGlycemicNandNwntioxidantNResponsesNinN
HealthyNwdultsdNFoodsbN2021bNgfbN 4.9 2

50 SustainabilityNándicatorsNinNRestaurantspNTheNzevelopmentNofNaNyhecklistdNSustainabilitybN2020bNghbNjfml 3.6 13

49 ásNthereNaNbestNtechniqueNtoNcookNvegetablesuNâ��NwNstudyNaboutNphysicalNandNsensoryNaspectsNtoN
stimulateNtheirNconsumptiondNInternationalnJournalnofnGastronomynandnFoodnSciencebN2020bNhgbNgffhgn 2.8 4

48
’ffectsNofNtheNgameNinterventionNonNfoodNconsumptionbNnutritionalNknowledgeNandNselfcefficacyNinN
theNadoptionNofNhealthyNeatingNpracticesNofNhighNschoolNstudentspNaNclusterNrandomisedNcontrolledN
trialdNPublicnHealthnNutritionbN2020bNhibNhjhjchjii

3.3 3

47 íainNRegionalN–oodsNúfferedNinNóortheastNxrazilianNRestaurantsNandNíotivesNforNTheirNúfferdN
JournalnofnCulinarynSciencenandnTechnologybN2020bNgcgn 0.8 0

46 ádentifierNofNRegionalN–oodNPresenceNVáR–PWpNwNóewNPerspectiveNtoN’valuateNSustainableNíenusdN
SustainabilitybN2020bNghbNiooh 3.6 6

45 ’nvironmentalbNSocialNandN’conomicNSustainabilityNándicatorsNwppliedNtoN–oodNServicespNwN
SystematicNReviewdNSustainabilitybN2020bNghbNgnfj 3.6 23

44 xreakfastNyharacterizationNandNyonsumptionNbyNéowcáncomeNxrazilianspN–oodNádentityNandNRegionalN
–ooddNSustainabilitybN2020bNghbNjoon 3.6 3

43 –oodNSafetyNyonditionsNinNHomecçitchenspNwNyrosscSectionalNStudyNinNtheN–ederalNzistrictexrazildN
InternationalnJournalnofnEnvironmentalnResearchnandnPublicnHealthbN2020bNgmbN 4.6 3

42
–ermentationNofNchickpeaNVyicerNarietinumNédWNandNcoconutNVyoccusNnuciferaNédWNbeveragesNbyN
éactobacillusNparacaseiNsubspNparacaseiNéxyNngpNTheNinfluenceNofNsugarNcontentNonNgrowthNandN
stabilityNduringNstoragedNLWTn-nFoodnSciencenandnTechnologybN2020bNgihbNgfonij

5.4 11

41 zevelopmentNofNnovelNplantcbasedNmilkNbasedNonNchickpeaNandNcoconutdNLWTn-nFoodnSciencenandn
TechnologybN2020bNghnbNgfojmo 5.4 29

40 xrazilianNyommunityNRestaurantsâ��NéowcáncomeN–oodNHandlerspNwssociationNbetweenNtheNóutritionalN
StatusNandNtheNPresenceNofNóoncyommunicableNyhronicNziseasesdNSustainabilitybN2020bNghbNijlm 3.6 2

39 yhemicalNyompositionNandNGlycemicNándexNofNGlutenc–reeNxreadNyommercializedNinNxrazildNNutrientsbN
2020bNghbN 6.7 5

38 WellbeingNatNWorkNbeforeNandNduringNtheNSwRScyúVchNPandemicpNwNxrazilianNóationwideNStudyN
amongNzietitiansdNInternationalnJournalnofnEnvironmentalnResearchnandnPublicnHealthbN2020bNgmbN 4.6 3

37 ánstrumentNtoNádentifyN–oodNóeophobiaNinNxrazilianNyhildrenNbyNTheirNyaregiversdNNutrientsbN2020bN
ghbN 6.7 2
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36 yhiaNVSalviaNhispanicaNédWNGelNasN’ggNReplacerNinNyhocolateNyakespNwpplicabilityNandNíicrobialNandN
SensoryNQualitiesNwfterNStoragedNJournalnofnCulinarynSciencenandnTechnologybN2020bNgnbNhocio 0.8 6

35 éowcáncomeNPopulationNSugarNVSucroseWNántakepNwNyrosscSectionalNStudyNamongNwdultsNwssistedNbyNaN
xrazilianN–oodNwssistanceNProgramdNNutrientsbN2019bNggbN 6.7 5

34
UnhygienicNPracticesNofNHealthNProfessionalsNinNxrazilianNPublicNHospitalNRestaurantspNwnNwlertNtoN
PromoteNóewNPoliciesNandNHygieneNPracticesNinNtheNHospitalsdNInternationalnJournalnofn
EnvironmentalnResearchnandnPublicnHealthbN2019bNglbN

4.6 2

33
GoodNPracticesNinNHomeNçitchenspNyonstructionNandNValidationNofNanNánstrumentNforNHouseholdN
–oodcxorneNziseaseNwssessmentNandNPreventiondNInternationalnJournalnofnEnvironmentalnResearchn
andnPublicnHealthbN2019bNglbN

4.6 5

32 óutritionalNQualityNofNxreakfastNyonsumedNbyNtheNéowcáncomeNPopulationNinNxrazilpNwNóationwideN
yrosscSectionalNSurveydNNutrientsbN2019bNggbN 6.7 6

31 Glutenc–reeNPastapNReplacingNWheatNwithNyhickpeadNJournalnofnCulinarynSciencenandnTechnologybN
2019bNgmbNgcn 0.8 9

30 SensoryNanalysisNofNreadyctoceatNmealsNinNtheNxrazilianNwrmydNJournalnofnCulinarynSciencenandn
TechnologybN2019bNgmbNigicihk 0.8

29 RegionalN–oodNyonsumptionNinNtheNóortheastNofNxrazilNbyNtheNéowcáncomeNPopulationdNJournalnofn
CulinarynSciencenandnTechnologybN2019bNgmbNgkkcglo 0.8 9

28 wppleNasNsugarNsubstituteNinNcakedNJournalnofnCulinarynSciencenandnTechnologybN2019bNgmbNhhjchig 0.8 2

27 –oodNformulationNandNnotNprocessingNlevelpNyonceptualNdivergencesNbetweenNpublicNhealthNandN
foodNscienceNandNtechnologyNsectorsdNCriticalnReviewsninnFoodnSciencenandnNutritionbN2018bNknbNlioclkf 11.5 16

26 ásNWhatNéowcáncomeNxraziliansNwreN’atingNinNPopularNRestaurantsNyontributingNtoNPromoteNTheirN
HealthudNNutrientsbN2018bNgfbN 6.7 13

25 yonsumptionNofN–ruitsNandNVegetablesNbyNéowcáncomeNxrazilianNUndergraduateNStudentspNwN
yrosscSectionalNStudydNNutrientsbN2018bNgfbN 6.7 10

24 xrazilianN–oodborneNziseaseNóationalNSurveypN’valuatingNtheNéandscapeNafterNggNYearsNofN
ámplementationNtoNwdvanceNResearchbNPolicybNandNPracticeNinNPublicNHealthdNNutrientsbN2018bNggbN 6.7 19

23 wcceptabilityNofNReducedc–atNandN–riedc–oodc–reeNíenuNinNSelfcServiceNRestaurantdNJournalnofn
CulinarynSciencenandnTechnologybN2018bNglbNglkcgmm 0.8 1

22 HealthyNeatingNthroughNtheNeyesNofNadolescentspNwNqualitativeNanalysisNofNmessagesNfromNtheN
zietaryNGuidelinesNforNtheNxrazilianNPopulationdNRevistanDenNutricaobN2018bNigbNkmmckog 1.8 0

21
’pidemiologicalNSurveillanceNSystemNonN–oodborneNziseasesNinNxrazilNafterNgfcYearsNofNátsN
ámplementationpNyompletenessN’valuationdNInternationalnJournalnofnEnvironmentalnResearchnandn
PublicnHealthbN2018bNgkbN

4.6 6

20 RangoNyardsbNaNdigitalNgameNdesignedNtoNpromoteNaNhealthyNdietpNaNrandomizedNstudyNprotocoldNBMCn
PublicnHealthbN2018bNgnbNogf 4.1 3

19 –oodNRatingNScaleNinN–oodNServicespN–romNzevelopmentNtoNwssessmentNofNaNStrategyNforNyonsumerN
HealthierNyhoicesdNNutrientsbN2018bNgfbN 6.7 2
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18 WhatNisNúfferedNbyNPublicN–oodservicesNforNéowNáncomeNPopulationNinNxrazilNisNwdequateNtoNHealthN
PromotionNRegardingN’nergyNzensitydNJournalnofnCulinarynSciencenandnTechnologybN2017bNgcgi 0.8 4

17 –oodNinsecurityNandNnutritionalNstatusNofNindividualsNinNaNsociallyNvulnerableNsituationNinNxrazildN
CiencianEnSaudenColetivabN2017bNhhbNlfmclgl 2.2 3

16 yonformityNofNfoodNserviceNunitsNwithNlegislationdNJournalnofnCulinarynSciencenandnTechnologybN2016bN
gjbNmkcno 0.8 3

15 TracingNchemicalNandNsensoryNcharacteristicsNofNbaruNoilNduringNstorageNunderNnitrogendNLWTn-nFoodn
SciencenandnTechnologybN2015bNlhbNomlconh 5.4 5

14 UseNofNbaruNVxrazilianNalmondWNwasteNfromNphysicalNextractionNofNoilNtoNproduceNflourNandNcookiesdN
LWTn-nFoodnSciencenandnTechnologybN2015bNlfbNkfckk 5.4 38

13 UseNofNbaruNVxrazilianNalmondWNwasteNfromNphysicalNextractionNofNoilNtoNproduceNglutenNfreeNcakesdN
PlantnFoodsnfornHumannNutritionbN2015bNmfbNkfck 3.9 19

12 PsylliumNasNaNSubstituteNforNGlutenNinNPastasdNJournalnofnCulinarynSciencenandnTechnologybN2014bNghbNgngcgof0.8 2

11 óutritionalNadequacyNofNmealsNofferedNandNconsumedNbyNsoldiersNofNtheNxrazilianNwrmydNRevistanDen
NutricaobN2014bNhmbNhhochio 1.8 6

10 SodiumNandNhealthpNóewNproposalNofNdistributionNforNmajorNmealsdNHealthbN2014bNflbNgokchfg 0.4 6

9 íˆ'todosNparaNaplicarNlasNpruebasNdeNaceptaciˆ‡nNparaNlaNalimentaciˆ‡nNescolarpNvalidaciˆ‡nNdeNlaNtarjetaN
lˆ”dicadNRevistanChilenanDenNutricionbN2013bNjfbNikmcili 0.9 4

8 GreenNbananaNpastapNanNalternativeNforNglutencfreeNdietsdNJournalnofnthenAcademynofnNutritionnandn
DieteticsbN2012bNgghbNgflncmh 3.9 58

7 –oodNserviceNcomplianceNwithNáSúNgjffgNandNáSúNhhfffdNRevistanDenNutricaobN2012bNhkbNimicinf 1.8 8

6 íethodsbNánstrumentsbNandNParametersNforNwnalyzingNtheNíenuNóutritionallyNandNSensoriallypNwN
SystematicNReviewdNJournalnofnCulinarynSciencenandnTechnologybN2012bNgfbNhojcigf 0.8 10

5 zoenˆ§aNcelˆ›acabNhˆ¡bitosNeNprˆ¡ticasNalimentaresNeNqualidadeNdeNvidadNRevistanDenNutricaobN2010bNhibNjlmcjmj 1.8 18

4
ReducingN–atNyontentNofNxrazilianNTraditionalNPreparationsNzoesNóotNwlterN–oodNwcceptancepN
zevelopmentNofNaNíodelNforN–atNReductionNThatNyonciliatesNHealthNandNyulturedNJournalnofnCulinaryn
SciencenandnTechnologybN2010bNnbNhhochjg

0.8 7

3 úNprogramaNnacionalNdeNalimentaˆ§ˆ£oNescolarNcomoNpromotorNdeNhˆ¡bitosNalimentaresNregionaisdN
RevistanDenNutricaobN2009bNhhbNnkmcnll 1.8 23

2 PsylliumNasNaNsubstituteNforNglutenNinNbreaddNJournalnofnthenAmericannDieteticnAssociationbN2009bNgfobNgmngcj 60

1 wtitudesNdeNriscoNdoNconsumidorNemNrestaurantesNdeNautocserviˆ§odNRevistanDenNutricaobN2007bNhfbNgochl 1.8 12

(2007-2017)
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