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20 Sequential high pressure extractions applied to recover piceatannol and scirpusin B from passion
fruit bagasse. Food Research International, 2016, 85, 51-58. 6.2 65
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LWT - Food Science and Technology, 2014, 59, 1239-1246. 5.2 41

31 Extraction of volatile oil from Croton zehntneri Pax et Hoff with pressurized CO2: solubility,
composition and kinetics. Journal of Food Engineering, 2005, 69, 325-333. 5.2 40

32 Encapsulation of pepper oleoresin by supercritical fluid extraction of emulsions. Journal of
Supercritical Fluids, 2016, 112, 37-43. 3.2 39

33
Activity of immobilized lipase from Candida antarctica (Lipozyme 435) and its performance on the
esterification of oleic acid in supercritical carbon dioxide. Journal of Supercritical Fluids, 2016, 107,
170-178.

3.2 38

34 Enzyme Microheterogeneous Hydration and Stabilization in Supercritical Carbon Dioxide. Journal of
Physical Chemistry B, 2012, 116, 5671-5678. 2.6 37

35 Solubility of passion fruit (Passiflora edulis Sims) seed oil in supercritical CO2. Fluid Phase Equilibria,
2019, 493, 174-180. 2.5 36
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