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Ficus carica L.: Metabolic and biological screening. Food and Chemical Toxicology, 2009, 47, 2841-6

Table olives from Portugal: phenolic compounds, antioxidant potential, and antimicrobial activity. ;
Journal of Agricultural and Food Chemistry, 2006, 54, 8425-31 57 54

Chemometric characterization of three varietal olive oils (Cvs. Cobrandsa, Madural and Verdeal

Transmontana) extracted from olives with different maturation indices. Food Chemistry, 2007, 102, 406-1?11




(2007-2012)
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Aromatized olive oils: Influence of flavouring in quality, composition, stability, antioxidants, and

219 antiradical potential. LWT - Food Science and Technology, 2015, 60, 22-28 >4 3t

Sensory classification of table olives using an electronic tongue: Analysis of aqueous pastes and

brines. Talanta, 2017, 162, 98-106




JoSBA PEREIRA
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Scenedesmus almeriensis extracts. Food Chemistry, 2015, 175, 203-11

Olive Volatiles from Portuguese Cultivars CobranBsa, Madural and Verdeal Transmontana: Role in

209 Oviposition Preference of Bactrocera oleae (Rossi) (Diptera: Tephritidae). PLoS ONE, 2015, 10, e01 2507007 %7

Determination of ochratoxin A content in wheat bread samples collected from the Algarve and
BraganH regions, Portugal: Winter 2007. Microchemical Journal, 2009, 91, 165-169

Screening of antioxidant compounds during sprouting of Brassica oleracea L. var. costata DC.

207 Combinatorial Chemistry and High Throughput Screening, 2007, 10, 377-86 327

Free tocopherols as chemical markers for Arabica coffee adulteration with maize and coffee
by-products. Food Control, 2016, 70, 318-324

205 Fried potatoes: Impact of prolonged frying in monounsaturated oils. Food Chemistry, 2018, 243, 192-2018.5 26
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