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158 ModelingIofIanthocyaninsIadsorptionIontoIchitosanIfilmskIrnIapproachIusingItheIporeIvolumeIandI
surfaceIdiffusionImodelYISeparationaandaPurificationaTechnologyVI2022VIcjcVIbcbagc 8.3 0

157 tarbonInanotubeWbasedImaterialsIforIenvironmentalIremediationIprocessesI2022VIehfWfbd 0

156 thitinZthitosanIsasedIwilmsIforIPackagingIrpplicationsI2021VIgjWid

155 thitosanWbasedInanofibersIforIenzymeIimmobilizationYIInternationalaJournalaofaBiologicala
MacromoleculesVI2021VIbidVIbjfjWbjha 7.9 13

154 rnthocyaninsIconcentrationIbyIadsorptionIontoIchitosanIandIalginateIbeadskIzsothermsVIkineticsI
andIthermodynamicsIparametersYIInternationalaJournalaofaBiologicalaMacromoleculesVI2021VIbggVIjdeWjdj7.9 10

153 ÇtructuredIlipidsIofIswineIlardIandIoilsIfromIbyproductsIofIskipjackItunaIandIofIcommonIcarpYI
JournalaofaFoodaProcessingaandaPreservationVI2021VIefVIebfbfe 2.1 1

152 PhysicoWchemicalIinteractionsIofIaInewIrodWcoilWrodIpolymerIwithIliposomalIsystemkIrpproachesItoI
applicationsIinItryptophanWrelatedItherapiesYIChemistryaandaPhysicsaofaLipidsVI2021VIcdfVIbafach 3.7 1

151 NileItilapiaIindustrializationIwastekIvvaluationIofItheIyieldVIqualityIandIcostIofItheIbiodieselI
productionIprocessYIJournalaofaCleaneraProductionVI2021VIcihVIbcfaeb 10.3 7

150 ÃecentIuevelopmentsIinIthitosanWsasedIrdsorbentsIforItheIÃemovalIofIPollutantsIfromIrqueousI
vnvironmentsYIMoleculesVI2021VIcgVI 4.8 48

149 thitosanWtoatedIxlassIseadsIinIaIwluidizedIsedIforIÍseIinIwixedWsedIuyeIrdsorptionYIChemicala
EngineeringaandaTechnologyVI2021VIeeVIgdbWgdi 2

148 zmplementationIofIaImultilayerIstatisticalIphysicsImodelItoIinterpretItheIadsorptionIofIfoodIdyesI
onIaIchitosanIfilmYIJournalaofaEnvironmentalaChemicalaEngineeringVI2021VIjVIbaffbg 6.8 13

147 uietaryIchitosanIsupplementationIinI–itopenaeusIvannameiIrearedIinIaIbioflocIsystemkIvffectIonI
antioxidantIstatusIfacingIsalineIstressYIAquacultureVI2021VIfeeVIhdhade 4.4 1

146
rIstatisticalIphysicsIanalysisIofItheIadsorptionIofIwedUVIrldUIandItucUIheavyImetalsIonIchitosanI
filmsIviaIhomogeneousIandIheterogeneousImonolayerImodelsYIJournalaofaMolecularaLiquidsVI2021VI
dedVIbbhgbh

6 2

145 xelatinIwilmsIfromItarpIÇkinItrosslinkedIbyIxallicIrcidIandIzncorporatedIwithIthitosanZÉunaI–ipidI
wractionsYIJournalaofaPolymersaandatheaEnvironmentVI2021VIcjVIcajgWcbba 4.5 0

144 MagneticINanofibersIforItontaminantsâ��IÃemovalIfromIáaterYIEnvironmentalaChemistryaforaAa
SustainableaWorldVI2021VIcjfWdbc 0.8

143 ÇprayWuryingIMicroencapsulationIofItarotenoidsIProducedIbyIPhaffiaIrhodozymaYIIndustriala
BiotechnologyVI2020VIbgVIdaaWdai 1.3

142 uevelopmentIofIÇpirulinaZchitosanIfoamIadsorbentIforIphenolIadsorptionYIJournalaofaMoleculara
LiquidsVI2020VIdajVIbbdcfg 6 26
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141 thitosanWcoatedIsandIandIitsIapplicationIinIaIfixedWbedIcolumnItoIremoveIdyesIinIsimpleVIbinaryVI
andIrealIsystemsYIEnvironmentalaScienceaandaPollutionaResearchVI2020VIchVIdhjdiWdhjef 5.1 7

140 uevelopmentIofIchitosanZÇpirulinaIspYIblendIfilmsIasIbiosorbentsIforItrIandIPbIremovalYI
InternationalaJournalaofaBiologicalaMacromoleculesVI2020VIbffVIbecWbfc 7.9 12

139 PreparationIofInewIbiocoagulantsIbyIshrimpIwasteIandIitsIapplicationIinIcoagulationWflocculationI
processesYIJournalaofaCleaneraProductionVI2020VIcgjVIbccdjh 10.3 7

138 ÇingleIandIcompetitiveIdyeIadsorptionIontoIchitosanWbasedIhybridIhydrogelsIusingIartificialIneuralI
networkImodelingYIJournalaofaColloidaandaInterfaceaScienceVI2020VIfgaVIhccWhcj 9.3 36

137 ÃemovalIofIfluorideIfromIfertilizerIindustryIeffluentIusingIcarbonInanotubesIstabilizedIinIchitosanI
spongeYIJournalaofaHazardousaMaterialsVI2020VIdiiVIbccaec 12.8 41

136
siodieselIproducedIfromIcrudeVIdegummedVIneutralizedIandIbleachedIoilsIofINileItilapiaIwastekI
ProductionIefficiencyVIphysicalWchemicalIqualityIandIeconomicIviabilityYIRenewableaEnergyVI2020VI
bgbVIbbaWbbj

8.1 6

135 ParametrizationIofIparticleIcoatingIprocessIwithIchitosanIinIspoutedIbedYIParticulateaScienceaanda
TechnologyVI2020VIdiVIfeWgc 2 3

134
thitosanIhydrogelIscaffoldImodifiedIwithIcarbonInanotubesIandIitsIapplicationIforIfoodIdyesI
removalIinIsingleIandIbinaryIaqueousIsystemsYIInternationalaJournalaofaBiologicalaMacromoleculesVI
2020VIbecVIifWjd

7.9 18

133 wishIwastekIrnIefficientIalternativeItoIbiogasIandImethaneIproductionIinIanIanaerobicI
monoWdigestionIsystemYIRenewableaEnergyVI2020VIbehVIhjiWiaf 8.1 31

132 PreparationIofIactivatedIcarbonIfromIblackIwattleIbarkIwasteIandIitsIapplicationIforIphenolI
adsorptionYIJournalaofaEnvironmentalaChemicalaEngineeringVI2019VIhVIbaddjg 6.8 96

131
MulticlassIMethodIforItheIueterminationIofIPesticideIÃesiduesIinI°atIÍsingIModifiedIÁuvthvÃÇI
withIrlternativeIÇorbentIandI–iquidIthromatographyIwithIÉandemIMassIÇpectrometryYIFooda
AnalyticalaMethodsVI2019VIbcVIcidfWciee

3.4 13

130 thitosanWsasedIyydrogelsYISustainableaAgricultureaReviewsVI2019VIbehWbhd 1.3 3

129 ProductionIofIlowImolecularIweightIchitosanIbyIacidIandIoxidativeIpathwayskIvffectIonI
physicochemicalIpropertiesYIFoodaResearchaInternationalVI2019VIbcdVIiiWje 7 34

128 thitosanIandIcyanoguanidineWcrosslinkedIchitosanIcoatedIglassIbeadsIandIitsIapplicationIinIfixedI
bedIadsorptionYIChemicalaEngineeringaCommunicationsVI2019VIcagVIbeheWbeig 2.2 19

127 ÇeparationIofIanthocyaninsIextractedIfromIredIcabbageIbyIadsorptionIontoIchitosanIfilmsYI
InternationalaJournalaofaBiologicalaMacromoleculesVI2019VIbdbVIjafWjbb 7.9 29

126 zsothermsVIkineticsVIandIthermodynamicIstudiesIforIadsorptionIofIpigmentsIandIoxidationIproductsI
inIoilIbleachingIfromIcatfishIwasteYIChemicalaEngineeringaCommunicationsVI2019VIcagVIbdjjWbebd 2.2 5

125 ÇynthesisIofIaInovelItowe°ZchitosanImagneticIcompositeIforIfastIadsorptionIofIindigotineIblueI
dyeYICarbohydrateaPolymersVI2019VIcbhVIgWbe 10.3 42

124 thitosanWcoatedIdifferentIparticlesIinIspoutedIbedIandItheirIuseIinIdyeIcontinuousIadsorptionI
systemYIEnvironmentalaScienceaandaPollutionaResearchVI2019VIcgVIcifbaWcifcd 5.1 3
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123
siosorptionIofIglycerolIimpuritiesIfromIbiodieselIproductionIontoIelectrospunIchitosanWbasedI
nanofiberskIequilibriumIandIthermodynamicIevaluationsYIEnvironmentalaScienceaandaPollutiona
ResearchVI2019VIcgVIciedgWcieed

5.1 5

122 rdsorptionIofIphenolIontoIchitosanIhydrogelIscaffoldImodifiedIwithIcarbonInanotubesYIJournalaofa
EnvironmentalaChemicalaEngineeringVI2019VIhVIbadega 6.8 43

121 rInewIapproachItoIconvertIriceIhuskIwasteIinIaIquickIandIefficientIadsorbentItoIremoveIcationicI
dyeIfromIwaterYIJournalaofaEnvironmentalaChemicalaEngineeringVI2019VIhVIbadfae 6.8 9

120 ÉheIeffectIofItemperatureIonIriceIoilIbleachingItoIreduceIoxidationIandIlossIinIbioactiveI
compoundsYIGrasasaYaAceitesVI2019VIhaVIcih 1.3 4

119
rnalysisIofItheIthermalIandIphysicochemicalIpropertiesIofIunsaturatedIfattyIacidIconcentratesI
fromIcobiaIRÃachycentronIcanadumSIandIrrgentineIcroakerIRÍmbrinaIcanosaiSIwasteYIGrasasaYa
AceitesVI2019VIhaVIdde

1.3

118 MicrostructuresIcontainingInanocapsulesIofIunsaturatedIfattyIacidsIwithIbiopolymerskI
tharacterizationIandIthermodynamicIpropertiesYIJournalaofaFoodaEngineeringVI2019VIceiVIciWdf 6 7

117 thitosanWfunctionalizedInanofiberskIrIcomprehensiveIreviewIonIchallengesIandIprospectsIforIfoodI
applicationsYIInternationalaJournalaofaBiologicalaMacromoleculesVI2019VIbcdVIcbaWcca 7.9 45

116 ÉreatmentIofIindustrialIglycerolIfromIbiodieselIproductionIbyIadsorptionIoperationkIkineticsIandI
thermodynamicsIanalysesYIChemicalaEngineeringaCommunicationsVI2019VIcagVIbdiiWbdji 2.2 2

115 rdsorptionIofIaItextileIdyeIontoIpiaˆ§avaIfiberskIkineticVIequilibriumVIthermodynamicsVIandI
applicationIinIsimulatedIeffluentsYIEnvironmentalaScienceaandaPollutionaResearchVI2019VIcgVIcifieWcifjc 5.1 59

114 rpplicationIofIstatisticalIphysicsIformalismIforItheImodelingIofIadsorptionIisothermsIofIwaterI
moleculesIonItheImicroalgaeIÇpirulinaIplatensisYIFoodaandaBioproductsaProcessingVI2019VIbbeVIbadWbbc 4.9 4

113 ÇynthesisIofIaIbioWbasedIpolyurethaneZchitosanIcompositeIfoamIusingIricinoleicIacidIforItheI
adsorptionIofIwoodIÃedIbhIdyeYIInternationalaJournalaofaBiologicalaMacromoleculesVI2019VIbcbVIdhdWdia 7.9 56

112 MoistureIsorptionIisothermsIofIchitosanWglycerolIfilmskIÉhermodynamicIpropertiesIandI
microstructureYIFoodaBioscienceVI2018VIccVIbhaWbhh 4.9 16

111 ÇtructuredIlipidsIbyIswineIlardIinteresterificationIwithIoilIandIestersIfromIcommonIcarpIvisceraYI
JournalaofaFoodaProcessaEngineeringVI2018VIebVIebcghj 2.4 7

110 PreparationVItharacterizationIandIuyeIrdsorptionZÃeuseIofIthitosanWÓanadateIwilmsYIJournalaofa
PolymersaandatheaEnvironmentVI2018VIcgVIcjbhWcjce 4.5 48

109 rzoIdyesIadsorptionIinIfixedIbedIcolumnIpackedIwithIdifferentIdeacetylationIdegreesIchitosanI
coatedIglassIbeadsYIJournalaofaEnvironmentalaChemicalaEngineeringVI2018VIgVIdcddWdceb 6.8 17

108 ProteinIcontentImaximizationIofIvegetableIpasteIbyIincorporationIofIwheyIthroughItheIlinearI
programmingkIdryingIandIrehydrationIevaluationYIJournalaofaFoodaScienceaandaTechnologyVI2018VIffVIcfebWcffb3.3 1

107 NanoemulsionsIwromIÍnsaturatedIwattyIrcidsItoncentratesIofItarpI°ilIÍsingIthitosanVIxelatinVI
andIÉheirIslendsIasIáallIMaterialsYIEuropeanaJournalaofaLipidaScienceaandaTechnologyVI2018VIbcaVIbhaacea3 15

106 PhysicochemicalVIbiochemicalVIandIthermalIpropertiesIofIrrthrospiraIRÇpirulinaSIbiomassIdriedIinI
spoutedIbedIatIdifferentIconditionsYIJournalaofaAppliedaPhycologyVI2018VIdaVIbabjWbacj 3.2 11
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105 vlectrospunIchitosanZpolyRethyleneIoxideSInanofibersIappliedIforItheIremovalIofIglycerolI
impuritiesIfromIbiodieselIproductionIbyIbiosorptionYIJournalaofaMolecularaLiquidsVI2018VIcgiVIdgfWdha 6 10

104 MicroencapsulationIofIdifferentIoilsIrichIinIunsaturatedIfattyIacidsIusingIdairyIindustryIwasteYI
JournalaofaCleaneraProductionVI2018VIbjgVIggfWghd 10.3 10

103 trosslinkingIagentsIeffectIonIgelatinsIfromIcarpIandItilapiaIskinsIandIinItheirIbiopolymericIfilmsYI
ColloidsaandaSurfacesaA:aPhysicochemicalaandaEngineeringaAspectsVI2018VIfdjVIbieWbjb 5.1 16

102 rdsorptionI’ineticsIofIuyesIinIÇingleIandIsinaryIÇystemsIÍsingItyanoguanidineWtrosslinkedI
thitosanIofIuifferentIueacetylationIuegreesYIJournalaofaPolymersaandatheaEnvironmentVI2018VIcgVIceabWceaj4.5 3

101 ÇingleIandIsinaryIrdsorptionIofIwoodIuyesIonIthitosanZrctivatedItarbonIyydrogelsYIChemicala
EngineeringaandaTechnologyVI2018VIecVIefe 2 7

100 ÃemovalIofIrlIRzzzSIandIweIRzzzSIfromIbinaryIsystemIandIindustrialIeffluentIusingIchitosanIfilmsYI
InternationalaJournalaofaBiologicalaMacromoleculesVI2018VIbcaVIbgghWbghd 7.9 34

99 spYIbiomassIdriedZdisruptedIbyIdifferentImethodsIandItheirIapplicationIinIbiofilmsIproductionYIFooda
ScienceaandaBiotechnologyVI2018VIchVIbgfjWbggf 3 10

98 znfluenceIofIrirIÉemperatureIonIPhysicalItharacteristicsIandIsioactiveItompoundsIinIÓacuumI
uryingIofIrrthrospiraIÇpirulinaYIJournalaofaFoodaProcessaEngineeringVI2017VIeaVIebcdfj 2.4 13

97 tuRzzSIadsorptionIfromIcopperImineIwaterIbyIchitosanIfilmsIandItheImatrixIeffectsYIEnvironmentala
ScienceaandaPollutionaResearchVI2017VIceVIfjaiWfjbh 5.1 42

96
ÉhermodynamicIanalysisIofIsingleIandIbinaryIadsorptionIofIwoodIãellowIeIandIwoodIslueIcIonI
ttWchitosankIrpplicationIofIstatisticalIphysicsIandIzrÇÉImodelsYIJournalaofaMolecularaLiquidsVI2017VI
cdcVIejjWfaf

6 10

95 rdsorptionIzsothermsIinI–iquidIPhasekIvxperimentalVIModelingVIandIznterpretationsI2017VIbjWfb 50

94 rdsorptionI’ineticsIinI–iquidIPhasekIModelingIforIuiscontinuousIandItontinuousIÇystemsI2017VIfdWhg 11

93 sleachingIoptimizationIandIwinterizationIstepIevaluationIinItheIrefinementIofIriceIbranIoilYI
SeparationaandaPurificationaTechnologyVI2017VIbhfVIhcWhi 8.3 18

92 uevelopmentIofIchitosanZÇpirulinaIbioWblendIfilmsIandIitsIbiosorptionIpotentialIforIdyesYIJournalaofa
AppliedaPolymeraScienceVI2017VIbdeVI 2.9 24

91 tharacterizationIandIwilmWwormingIPropertiesIofIxelatinsIfromIáhitemouthItroakerI
RMicropogoniasIfurnieriSIÇkinIandIsonesYIJournalaofaAquaticaFoodaProductaTechnologyVI2017VIcgVIeehWefg 1.6 1

90 uevelopmentIofIchitosanIbasedIhybridIhydrogelsIforIdyesIremovalIfromIaqueousIbinaryIsystemYI
JournalaofaMolecularaLiquidsVI2017VIccfVIcgfWcha 6 74

89 wrontiersIinIsiomaterialsI2017VI 6

88 rdsorptionIrateIofIÃeactiveIslackIfIonIchitosanIbasedImaterialskIgeometryIandIswellingIeffectsYI
AdsorptionVI2016VIccVIjhdWjid 2.6 33
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87 °ptimizationIofIÇpirulinaIspYIuryingIinIyeatIPumpkIvffectsIonItheIPhysicochemicalIPropertiesIandI
tolorIParametersYIJournalaofaFoodaProcessingaandaPreservationVI2016VIeaVIjdeWjec 2.1 15

86 ueterminationIofItheIeffectiveIthermalIdiffusivityIinIaIporousIbedIcontainingIriceIgrainskIeffectsIofI
moistureIcontentIandItemperatureYIHeataandaMassaTransferVI2016VIfcVIiihWijg 2.2 5

85 ÓanadiumIremovalIfromIaqueousIsolutionsIbyIadsorptionIontoIchitosanIfilmsYIDesalinationaanda
WateraTreatmentVI2016VIfhVIbgfidWbgfjb 29

84 ÍltrasoundWassistedItreatmentIofIchitinkIevaluationIofIphysicochemicalIcharacteristicsIandIdyeI
removalIpotentialYIEpPolymersVI2016VIbgVIejWfg 2.7 14

83 NanoemulsionsIcontainingIunsaturatedIfattyIacidIconcentratesI2016VIhbWbag 3

82 ProductionIofIlipidsIfromImicroalgaeIÇpirulinaIspYkIznfluenceIofIdryingVIcellIdisruptionIandI
extractionImethodsYIBiomassaandaBioenergyVI2016VIjdVIcfWdc 5.3 41

81
vquilibriumImodelingIofIsingleIandIbinaryIadsorptionIofIwoodIãellowIeIandIwoodIslueIcIonI
modifiedIchitosanIusingIaIstatisticalIphysicsItheorykInewImicroscopicIinterpretationsYIJournalaofa
MolecularaLiquidsVI2016VIcccVIbfbWbfi

6 23

80 ’ineticsIandIthermodynamicsIadsorptionIofIcarotenoidsIandIchlorophyllsIinIriceIbranIoilIbleachingYI
JournalaofaFoodaEngineeringVI2016VIbifVIjWbg 6 46

79 tomparisonIofIchitosanIwithIdifferentIphysicalIformsItoIremoveIÃeactiveIslackIfIfromIaqueousI
solutionsYIJournalaofaEnvironmentalaChemicalaEngineeringVI2016VIeVIccfjWccgh 6.8 25

78 ’ineticIÇtudyIofIrdsorptionIofIPigmentsIandI°xidationIProductsIinItheIsleachingIofIÃiceIsranI°ilYI
InternationalaJournalaofaFoodaEngineeringVI2016VIbcVIcbbWcbj 1.9 2

77 PreparationIofInanoemulsionsIcontainingIunsaturatedIfattyIacidIconcentrateWchitosanIcapsulesYI
JournalaofaColloidaandaInterfaceaScienceVI2015VIeefVIbdhWbec 9.3 29

76 wixedIbedIadsorptionIofIMethyleneIslueIbyIultrasonicIsurfaceImodifiedIchitinIsupportedIonIsandYI
ChemicalaEngineeringaResearchaandaDesignVI2015VIbaaVIdacWdba 5.5 27

75 ’ineticsIandImassItransferIaspectsIaboutItheIadsorptionIofItartrazineIbyIaIporousIchitosanIspongeYI
ReactionaKineticsoaMechanismsaandaCatalysisVI2015VIbbgVIbafWbbh 1.6 15

74 siosorptionIofI°rganicIuyeskIÃesearchI°pportunitiesIandIthallengesI2015VIcjfWdcj 14

73 PreparationIofIthitosanIwithIuifferentItharacteristicsIandIztsIrpplicationIforIsiofilmsIProductionYI
JournalaofaPolymersaandatheaEnvironmentVI2015VIcdVIehaWehh 4.5 54

72 tyanoguanidineWcrosslinkedIchitosanItoIadsorptionIofIfoodIdyesIinItheIaqueousIbinaryIsystemYI
JournalaofaMolecularaLiquidsVI2015VIcbbVIecfWeda 6 29

71 ÍseIofIchitosanIsolutionsIforItheImicrobiologicalIshelfIlifeIextensionIofIpapayaIfruitsIduringIstorageI
atIroomItemperatureYILWTapaFoodaScienceaandaTechnologyVI2015VIgeVIbcgWbda 5.4 27

70 vquilibriumIzsothermsVIÉhermodynamicsVIandI’ineticIÇtudiesIforItheIrdsorptionIofIwoodIrzoIuyesI
ontoIthitosanIwilmsYIChemicalaEngineeringaCommunicationsVI2015VIcacVIbdbgWbdcd 2.2 42

Luiz Pinto

6



69 znfluenceIofIdryingImethodsIonItheIcharacteristicsIofIaIvegetableIpasteIformulatedIbyIlinearI
programmingImaximizingIantioxidantIactivityYILWTapaFoodaScienceaandaTechnologyVI2015VIgaVIbhiWbif 5.4 22

68 NewIphysicochemicalIinterpretationsIforItheIadsorptionIofIfoodIdyesIonIchitosanIfilmsIusingI
statisticalIphysicsItreatmentYIFoodaChemistryVI2015VIbhbVIbWh 8.5 54

67 ProteinIqualityIofIdriedIenzymaticIhydrolysateIfromIanchovyIproducedIinIaIspoutedIbedIofIinertI
particlesYIInternationalaJournalaofaFoodaScienceaandaTechnologyVI2015VIfaVIibjWicf 3.8 4

66 PhysicochemicalIcharacteristicsIofItheIÇpirulinaIspYIdriedIinIheatIpumpIandIconventionalItrayI
dryersYIInternationalaJournalaofaFoodaScienceaandaTechnologyVI2015VIfaVIcgbeWcgca 3.8 7

65 sleachingIwithIblendsIofIbleachingIearthIandIactivatedIcarbonIreducesIcolorIandIoxidationI
productsIofIcarpIoilYIEuropeanaJournalaofaLipidaScienceaandaTechnologyVI2015VIbbhVIicjWidg 3 18

64 ModifiedIxelatinIwilmsIfromItroakerIÇkinskIvffectsIofIpyVIandIrdditionIofIxlycerolIandIthitosanYI
JournalaofaFoodaProcessaEngineeringVI2015VIdiVIgbdWgca 2.4 10

63 tharacteristicsIandIchemicalIcompositionIofIskinsIgelatinIfromIcobiaIRÃachycentronIcanadumSYILWTa
paFoodaScienceaandaTechnologyVI2014VIfhVIfiaWfif 5.4 45

62 uiffusionalImassItransferImodelIforItheIadsorptionIofIfoodIdyesIonIchitosanIfilmsYIChemicala
EngineeringaResearchaandaDesignVI2014VIjcVIcdceWcddc 5.5 65

61 xlassIbeadsIcoatedIwithIchitosanIforItheIfoodIazoIdyesIadsorptionIinIaIfixedIbedIcolumnYIJournalaofa
IndustrialaandaEngineeringaChemistryVI2014VIcaVIddihWddjd 6.3 56

60 thitosanIscaffoldIasIanIalternativeIadsorbentIforItheIremovalIofIhazardousIfoodIdyesIfromI
aqueousIsolutionsYIJournalaofaColloidaandaInterfaceaScienceVI2014VIeceVIhWbf 9.3 83

59 ProductIcharacteristicsIandIqualityIofIbovineIbloodWenrichedIdriedIvegetableIpasteYIJournalaofathea
ScienceaofaFoodaandaAgricultureVI2014VIjeVIdcffWgc 4.3 2

58 PreparationIofIÍnsaturatedIwattyIrcidsZthitosanIMicrocapsuleskIznfluenceIofIÇolventYI
MacromolecularaSymposiaVI2014VIdedVIdjWee 0.8 1

57 ÍseIofIthitosanIwithIuifferentIueacetylationIuegreesIforItheIrdsorptionIofIwoodIuyesIinIaIsinaryI
ÇystemYICleanapaSoiloaAiroaWaterVI2014VIecVIhghWhhe 1.6 13

56 siosorptionIofIphenolIontoIbionanoparticlesIfromIÇpirulinaIspYI–vsIbiYIJournalaofaColloidaanda
InterfaceaScienceVI2013VIeahVIefaWg 9.3 28

55 rpplicationIofIchitosanIfilmsIforItheIremovalIofIfoodIdyesIfromIaqueousIsolutionsIbyIadsorptionYI
ChemicalaEngineeringaJournalVI2013VIcbeVIiWbg 14.7 124

54 ’ineticIstudiesIonItheIbiosorptionIofIphenolIbyInanoparticlesIfromIÇpirulinaIspYI–vsIbiYIJournalaofa
EnvironmentalaChemicalaEngineeringVI2013VIbVIbbdhWbbed 6.8 57

53 ÉreatmentIofIchitinIeffluentsIbyIcoagulationâ��flocculationIwithIchitinIandIaluminumIsulfateYIJournala
ofaEnvironmentalaChemicalaEngineeringVI2013VIbVIfaWff 6.8 20

52 ÇtatisticalIoptimizationVIinteractionIanalysisIandIdesorptionIstudiesIforItheIazoIdyesIadsorptionI
ontoIchitosanIfilmsYIJournalaofaColloidaandaInterfaceaScienceVI2013VIebbVIchWdd 9.3 70
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51 rdsorptionIofItrIRÓzSIbyIchitosanIwithIdifferentIdeacetylationIdegreesYIDesalinationaandaWatera
TreatmentVI2013VIfbVIhgjaWhgjj 28

50 uryingI’ineticsVIsiochemicalIandIwunctionalIPropertiesIofIProductsIinItonvectiveIuryingIofrnchovyI
RvngraulisIanchoitaSIwilletsYIInternationalaJournalaofaFoodaEngineeringVI2013VIjVIdebWdfb 1.9 3

49 vvaluationIofI–ycopeneI–ossIandItolourIÓaluesIinItonvectiveIuryingIofIÉomatoIbyIÇurfaceI
ÃesponseIMethodologyYIInternationalaJournalaofaFoodaEngineeringVI2013VIjVIcddWcdi 1.9 5

48
vffectIofIcarpIRtyprinusIcarpioSIoilIincorporationIonIwaterIvapourIpermeabilityVImechanicalI
propertiesIandItransparencyIofIchitosanIfilmsYIInternationalaJournalaofaFoodaScienceaandaTechnologyVI
2013VIeiVIbdajWbdbh

3.8 8

47 vquilibriumIandIthermodynamicsIofIazoIdyesIbiosorptionIontoIÇpirulinaIplatensisYIBrazilianaJournala
ofaChemicalaEngineeringVI2013VIdaVIbdWcb 1.7 59

46 tondiˆ§ˆµesIdeIsecagemIdeIumaIpastaIdeIanchoitaImodificadaIenzimaticamenteInaIoxidaˆ§ˆ£oIlipˆ›dicaVI
lisinaIdisponˆ›velIeIatividadeIantioxidanteIdoIprodutoYICienciaaRuralVI2013VIedVIfdaWfdg 1.3 1

45 siosorptionIofIfoodIdyesIontoIÇpirulinaIplatensisInanoparticleskIequilibriumIisothermIandI
thermodynamicIanalysisYIBioresourceaTechnologyVI2012VIbadVIbcdWda 11 122

44 uesorptionIisothermsIandIthermodynamicsIpropertiesIofIanchovyIinInaturaIandIenzymaticI
modifiedIpasteYIJournalaofaFoodaEngineeringVI2012VIbbaVIfahWfbd 6 19

43 PolyunsaturatedIwattyIrcidItoncentratesIofItarpI°ilkIthemicalIyydrolysisIandIÍreaItomplexationYI
JAOCSoaJournalaofatheaAmericanaOilaChemistshaSocietyVI2012VIijVIdcjWdde 1.8 29

42 ÍseIofIÇpirulinaIplatensisImicroIandInanoparticlesIforItheIremovalIsyntheticIdyesIfromIaqueousI
solutionsIbyIbiosorptionYIProcessaBiochemistryVI2012VIehVIbddfWbded 4.8 62

41 ’ineticsIandIMechanismIofIÉartrazineIrdsorptionIontoIthitinIandIthitosanYIIndustrialagamp;a
EngineeringaChemistryaResearchVI2012VIfbVIgigcWgigi 3.9 100

40 rnalysisIofImassItransferIkineticsIinItheIbiosorptionIofIsyntheticIdyesIontoIÇpirulinaIplatensisI
nanoparticlesYIBiochemicalaEngineeringaJournalVI2012VIgiVIifWja 4.2 58

39
tomparisonIofIÇpirulinaIplatensisImicroalgaeIandIcommercialIactivatedIcarbonIasIadsorbentsIforI
theIremovalIofIÃeactiveIÃedIbcaIdyeIfromIaqueousIeffluentsYIJournalaofaHazardousaMaterialsVI2012VI
cebWcecVIbegWfd

12.8 189

38 PreparationIofIbionanoparticlesIderivedIfromIÇpirulinaIplatensisIandIitsIapplicationIforItrIRÓzSI
removalIfromIaqueousIsolutionsYIJournalaofaIndustrialaandaEngineeringaChemistryVI2012VIbiVIbjcfWbjda 6.3 33

37 PhysicalItrossWlinkerskIrlternativesItoIzmproveItheIMechanicalIPropertiesIofIwishIxelatinYIFooda
EngineeringaReviewsVI2012VIeVIbgfWbha 6.5 10

36 ÇtatisticalIvvaluationIofItheIProteinIvnrichmentIofIÃiceIsranIÍsingIÇpoutedIsedYIDryingaTechnologyVI
2012VIdaVIhddWhdi 2.6 4

35 °ptimizationIandIkineticIanalysisIofIfoodIdyesIbiosorptionIbyIÇpirulinaIplatensisYIColloidsaanda
SurfacesaB:aBiointerfacesVI2012VIjbVIcdeWeb 6 46

34 vvaluationIofIMechanicalIPropertiesIandIáaterIÓaporIPermeabilityIinIthitosanIsiofilmsIÍsingI
ÇorbitolIandIxlycerolYIMacromolecularaSymposiaVI2012VIdbjVIceaWcef 0.8 6
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33 znfluenceIofIuryingIÉechniquesIonItheItharacteristicsIofIthitosanIandItheIÁualityIofIsiopolymerI
wilmsYIDryingaTechnologyVI2011VIcjVIbhieWbhjb 2.6 37

32 uryingIofIchitosanIinIaIspoutedIbedkIÉheIinfluencesIofItemperatureIandIequipmentIgeometryIinI
powderIqualityYILWTapaFoodaScienceaandaTechnologyVI2011VIeeVIbhigWbhjc 5.4 40

31 vxtraˆ§ˆ£oIdeIgelatinaIaIpartirIdasIpelesIdeIcabeˆ§asIdeIcarpaIcomumYICienciaaRuralVI2011VIebVIjaeWjaj 1.3 7

30
Ãemoˆ§ˆ£oIdosIcorantesIazulIbrilhanteVIamareloIcrepˆ”sculoIeIamareloItartrazinaIdeIsoluˆ§ˆµesIaquosasI
utilizandoIcarvˆ£oIativadoVIterraIativadaVIterraIdiatomˆ¡ceaVIquitinaIeIquitosanakIestudosIdeI
equilˆ›brioIeItermodinˆ¢micaYIQuimicaaNovaVI2011VIdeVIbbjdWbbjj

1.6 50

29 Programaˆ§ˆ£oIlinearIparaIformulaˆ§ˆ£oIdeIpastaIdeIvegetaisIeIoperaˆ§ˆ£oIdeIsecagemIemIleitoIdeIjorroYI
CienciaaRuralVI2011VIebVIcadcWcadi 1.3 2

28 rdsorptionIisothermsIandIthermochemicalIdataIofIwuPtIÃedIn´°IeaIbindingIbyIthitosanYIBraziliana
JournalaofaChemicalaEngineeringVI2011VIciVIcjfWdae 1.7 132

27 PreparationIofIbiopolymerIfilmIfromIchitosanImodifiedIwithIlipidIfractionYIInternationalaJournalaofa
FoodaScienceaandaTechnologyVI2011VIegVIbifgWbigc 3.8 20

26 vÓr–ÍrÉz°NI°wIM°–vtÍ–rÃIávzxyÉI°wItyzÉ°ÇrNIzNIÉyzNW–rãvÃIrNuIÇP°ÍÉvuIsvuIuÃãzNxYI
JournalaofaFoodaProcessaEngineeringVI2011VIdeVIbgaWbhe 2.4 3

25 ’ineticsIandIMechanismIofItheIwoodIuyeIwuPtIÃedIeaIrdsorptionIontoIthitosanYIJournalaofa
Chemicalagamp;aEngineeringaDataVI2011VIfgVIdhfjWdhgf 2.8 66

24 rdsorptionIofIfoodIdyesIontoIchitosankI°ptimizationIprocessIandIkineticYICarbohydrateaPolymersVI
2011VIieVIcdbWcdi 10.3 162

23
vvaluationIofImolarIweightIandIdeacetylationIdegreeIofIchitosanIduringIchitinIdeacetylationI
reactionkIÍsedItoIproduceIbiofilmYIChemicalaEngineeringaandaProcessing:aProcessaIntensificationVI2011
VIfaVIdfbWdff

3.7 95

22 rdsorptionIofIfoodIdyesIacidIblueIjIandIfoodIyellowIdIontoIchitosankIstirringIrateIeffectIinIkineticsI
andImechanismYIJournalaofaHazardousaMaterialsVI2011VIbihVIbgeWha 12.8 180

21 °ptimisationIofIÇpirulinaIplatensisIconvectiveIdryingkIevaluationIofIphycocyaninIlossIandIlipidI
oxidationYIInternationalaJournalaofaFoodaScienceaandaTechnologyVI2010VIefVIbfhcWbfhi 3.8 42

20 MoistureIsorptionIpropertiesIofIchitosanYILWTapaFoodaScienceaandaTechnologyVI2010VIedVIebfWeca 5.4 41

19 ProductionIandIrefinementIofIoilIfromIcarpIRtyprinusIcarpioSIvisceraYIFoodaChemistryVI2010VIbbjVIjefWjfa8.5 72

18 Láinterizaˆ§ˆ£oLIdeIˆ‡leoIdeIpescadoIviaIsolventeYIFoodaScienceaandaTechnologyVI2009VIcjVIcahWcbd 2 7

17 tarpIRtyprinusIcarpioSIoilsIobtainedIbyIfishmealIandIensilageIprocesseskIcharacteristicsIandIlipidI
profilesYIInternationalaJournalaofaFoodaScienceaandaTechnologyVI2009VIeeVIbgecWbgei 3.8 24

16 ueodorisationIprocessIvariablesIforIcroakerIRMYIfurnieriSIoilYIFoodaChemistryVI2009VIbbeVIdjgWeab 8.5 7

(2009-2011)
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15 rdsorptionIofIwuPtIÃedINoYIeaIbyIchitosankIzsothermsIanalysisYIJournalaofaFoodaEngineeringVI2009VI
jfVIbgWca 6 86

14 tharacterizationIofIthinIlayerIdryingIofIÇpirulinaIplatensisIutilizingIperpendicularIairIflowYI
BioresourceaTechnologyVI2009VIbaaVIbcjhWdad 11 67

13 MigrationIofImycotoxinsIintoIriceIstarchyIendospermIduringItheIparboilingIprocessYILWTapaFooda
ScienceaandaTechnologyVI2009VIecVIeddWedh 5.4 24

12 MoistureIsorptionIcharacteristicsIofImicroalgaeIÇpirulinaIplatensisYIBrazilianaJournalaofaChemicala
EngineeringVI2009VIcgVIbijWbjh 1.7 9

11 MoistureIsorptionIisothermsIandIthermodynamicIpropertiesIofIappleIwujiIandIgarlicYIInternationala
JournalaofaFoodaScienceaandaTechnologyVI2008VIedVIbiceWbidb 3.8 21

10 Pyãt°tãrNzNIt°NÉvNÉI°wIÇPzÃÍ–zNrIP–rÉvNÇzÇIuÃzvuIzNIÇP°ÍÉvuIsvuIrNuIÉyzNI–rãvÃYI
JournalaofaFoodaProcessaEngineeringVI2008VIdbVIdeWfa 2.4 30

9 tharacteristicsIofIthinWlayerIdryingIofItheIcyanobacteriumIrphanotheceImicroscopicaINˆ⁄geliYI
ChemicalaEngineeringaandaProcessing:aProcessaIntensificationVI2007VIegVIgdWgj 3.7 20

8 °ptimizationIofIdeacetylationIinItheIproductionIofIchitosanIfromIshrimpIwasteskIÍseIofIresponseI
surfaceImethodologyYIJournalaofaFoodaEngineeringVI2007VIiaVIhejWhfd 6 129

7 uiffusiveImodelIwithIvariableIeffectiveIdiffusivityIconsideringIshrinkageIinIthinIlayerIdryingIofI
chitosanYIJournalaofaFoodaEngineeringVI2007VIibVIbchWbdc 6 48

6 uiffusiveIModelIwithIÇhrinkageIinItheIÉhinW–ayerIuryingIofIwishIMusclesYIDryingaTechnologyVI2006VI
ceVIfajWfbg 2.6 37

5 vstudoIdasIpropriedadesIfˆ›sicasIeIdeItransporteInaIsecagemIdeIcebolaIRrlliumIcepaI–YSIemIcamadaI
delgadaYIFoodaScienceaandaTechnologyVI2004VIceVIdbjWdcg 2 1

4 ÃvM°ˆ�ˆ�°IuvIÉÍÃszuväIvIÇˆ�–zu°ÇIÉ°ÉrzÇIuvIvw–ÍvNÉvÇIu°IPÃ°tvÇÇ°IuvI°sÉvNˆ�ˆ�°IuvIÁÍzÉzNr 1

3 tzNˆ�ÉztrIuvIruÇ°Ãˆ�ˆ�°IuvIt°ÃrNÉvÇIr–zMvNÉˆ�tz°ÇIvMIÇzÇÉvMrIszNˆ�Ãz°IP°ÃIÁÍzÉ°ÇrNrI
t°MIvIÇvMIM°uzwztrˆ�ˆ�° 1

2 MonitoringIofItheIfluidizedIbedIparticleIdryingIprocessIbyItemperatureIandIpressureIdropI
measurementsYIDryingaTechnologyVbWbd 2.6 0

1 ÉechnoWvconomicIrnalysisIofIProducingI°ilIÃichIinIpWdIfromItatfishIProcessingIáastesYIWasteaanda
BiomassaValorizationVb 3.2 0
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