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Benzyl propionate synthesis by fed-batch esterification using commercial immobilized and

140 lyophilized Cal B lipase. Bioprocess and Biosystems Engineering, 2019, 42, 1625-1634 37 5

Enzymatic biocontrol of spoilage fungi from salami. LWT - Food Science and Technology, 2019, 115, 10845574

Effect of rosemary (Rosmarinus officinalis) antioxidant in industrial processing of frozen-mixed

138 hamburger during shelf life. Journal of Food Processing and Preservation, 2019, 43, e14092

21 14

Structural and Techno-Functional Properties of Bovine?Collagen and Its Application in Hamburgers.
Food Technology and Biotechnology, 2019, 57, 369-377

Extraction conditions evaluation of pectin methylesterase produced by solid state culture of

136 Aspergillus niger. Czech Journal of Food Sciences, 2019, 36, 476-479

13 1

Evaluation of the stability of thighs and drumsticks boneless chicken under different conditions of
industrial storage. Food Science and Technology, 2019, 39, 41-47

Benzyl butyrate esterification mediated by immobilized lipases: Evaluation of batch and fed-batch

134 reactors to overcome lipase-acid deactivation. Process Biochemistry, 2019, 78, 50-57 48 11

Mycotoxinslevaluation in wheat flours used in Brazilian bakeries. Food Science and Biotechnology,

2019, 28,931-937




(2017-2018)
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Biocatalysis of aromatic benzyl-propionate ester by different immobilized lipases. Bioprocess and
Biosystems Engineering, 2018, 41, 585-591
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