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142 vharacterizationMofMconventional[Mbiodynamic[MandMorganicMpurpleMgrapeMjuicesMbyMchemicalMmarkers[M
antioxidantMcapacity[MandMinstrumentalMtasteMprofileaMJournalfoffFoodfScience[M2015[Mkc[Mvhh]ih 3.4 36

141 κwenty]fiveMyearsMofMtotalMantioxidantMcapacityMmeasurementMofMfoodsMandMbiologicalMfluidsmMmeritsM
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129 ProbioticMPratoMcheeseMattenuatesMcigaretteMsmoke]inducedMinjuriesMinMmiceaMFoodfResearchf
International[M2019[Mdef[Milj]jcf 7 28
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zreenMteaMpolyphenolsMandMepigallocatechin]f]gallateMprotectMagainstMperfluorodecanoicMacidM
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7 27
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116  abuticabaMUãyrciariaMcaulifloraVMδeedsmMvhemicalMvharacterizationMandMxxtractionMofMtntioxidantM
andMtntimicrobialMvompoundsaMJournalfoffFoodfScience[M2016[Mkd[Mveeci]dj 3.4 25

115
xffectsMofMUltrasound]tssistedMxxtractionMandMδolventMonMtheMPhenolicMProfile[MuacterialMzrowth[M
andMtnti]InflammatorybtntioxidantMtctivitiesMofMãediterraneanMóliveMandMyigM×eavesMxxtractsaM
Molecules[M2020[Meh[M

4.8 25

114
xffectsMofMepigallocatechinMgallate[MepigallocatechinMandMepicatechinMgallateMonMtheMchemicalMandM
cell]basedMantioxidantMactivity[MsensoryMproperties[MandMcytotoxicityMofMaMcatechin]freeMmodelM
beverageaMFoodfChemistry[M2021[Mffl[Mdekcic

8.5 25

(2021-2018)

7



113 InactivationMofMçeosartoryaMfischeriMandMPaecilomycesMvariotiiMonMpaperboardMpackagingMmaterialMbyM
hydrogenMperoxideMandMheataMFoodfControl[M2012[Mef[Mdih]djc 6.2 23

112
vlitoriaMternateaM×aMpetalMbioactiveMcompoundsMdisplayMantioxidant[MantihemolyticMandM
antihypertensiveMeffects[MinhibitM˛–]amylaseMandM˛–]glucosidaseMactivitiesMandMreduceMhumanM×w×M
cholesterolMandMwçtMinducedMoxidationaMFoodfResearchfInternational[M2020[Mdek[Mdckjif

7 23

111 óhmicMheatingMforMinfantMformulaMprocessingmMxvaluatingMtheMeffectMofMdifferentMvoltageMgradientaM
JournalfoffFoodfEngineering[M2020[Mekc[Mdcllkl 6 22

110 yunctionalMpropertiesMofMencapsulatedMvagaitaMUMxugeniaMdysentericaMwvaVMfruitMextractaMFoodf
Bioscience[M2017[Mdk[Mdh]ed 4.9 21

109
δtatisticalMtpproachesMtoMtssessMtheMtssociationMbetweenMPhenolicMvompoundsMandMtheMinMvitroM
tntioxidantMtctivityMofMvamelliaMsinensisMandMIlexMparaguariensisMκeasaMCriticalfReviewsfinfFoodf
SciencefandfNutrition[M2015[Mhh[Mdghi]jf

11.5 21

108 vhemical[Msensory[MandMfunctionalMpropertiesMofMwhey]basedMpopsiclesMmanufacturedMwithM
watermelonMjuiceMconcentratedMatMdifferentMtemperaturesaMFoodfChemistry[M2018[Mehh[Mhk]ii 8.5 21

107
PolyphenolsMofMjabuticabaM[ãyrciariaMjaboticabaMUVellaVMóauerg]MseedsMincorporatedMinMaMyogurtM
modelMexertMantioxidantMactivityMandMmodulateMgutMmicrobiotaMofMd[e]dimethylhydrazine]inducedM
colonMcancerMinMratsaMFoodfChemistry[M2021[Mffg[Mdejhih

8.5 21

106 xffectsMofMpulsesMandMproteinsMonMqualityMtraitsMofMbeefMpattiesaMJournalfoffFoodfSciencefandf
Technology[M2018[Mhh[Mghgg]ghhf 3.3 21

105 xffectMofMmashMmacerationMandMripeningMstageMofMapplesMonMphenolicMcompoundsMandMantioxidantM
powerMofMcloudyMjuicesmMtMstudyMusingMchemometricsaMLWTfufFoodfSciencefandfTechnology[M2014[Mhj[Meef]eel5.4 20

104 vharacterizationMofMurazilianMcoffeeMbasedMonMisotopeMratioMmassMspectrometryMU˛·v[M˛·ó[M˛·–[MandM˛·çVM
andMsupervisedMchemometricsaMFoodfChemistry[M2019[Melj[Mdeglif 8.5 19

103
ãodellingMtheMextractionMofMphenolicMcompoundsMandMinMvitroMantioxidantMactivityMofMmixturesMofM
green[MwhiteMandMblackMteasMUvamelliaMsinensisM×aMKuntzeVaMJournalfoffFoodfSciencefandfTechnology[M
2015[Mhe[Milii]iljj

3.3 19

102
vharacterizationMofMbinaryMandMternaryMmixturesMofMgreen[MwhiteMandMblackMteaMextractsMbyM
electrosprayMionizationMmassMspectrometryMandMmodelingMofMtheirMin´ vitroMantibacterialMactivityaMLWTf
ufFoodfSciencefandfTechnology[M2016[Mih[Mgdg]gec

5.4 18

101
tmeliorativeMeffectsMofM×]theanineMonMdextranMsulfateMsodiumMinducedMcolitisMinMvhju×bi MmiceMareM
associatedMwithMtheMinhibitionMofMinflammatoryMresponsesMandMattenuationMofMintestinalMbarrierM
disruptionaMFoodfResearchfInternational[M2020[Mdfj[Mdclgcl

7 18

100
Phenolic]richMPetitMδuisseMcheeseMmanufacturedMwithMorganicMuordeauxMgrapeMjuice[Mskin[MandMseedM
extractmMκechnological[Msensory[MandMfunctionalMpropertiesaMLWTfufFoodfSciencefandfTechnology[M2019[M
ddh[Mdckglf

5.4 18

99 çutritionalMaspectsMofMsecondMgenerationMsoyMfoodsaMJournalfoffAgriculturalfandfFoodfChemistry[M
2011[Mhl[Mhglc]j 5.7 18

98
xxtractionMofMbioactiveMcompoundsMandMfreeMradicalMscavengingMactivityMofMpurpleMbasilMUócimumM
basilicumM×aVMleafMextractsMasMaffectedMbyMtemperatureMandMtimeaMAnaisfDafAcademiafBrasileirafDef
Ciencias[M2016[Mkk[Mdchh]ik

1.4 18

97
InfluenceMofMtheMtdditionMofMóvalbuminMandMxmulsifierMonMtheMPhysicalMPropertiesMandMδtabilityMofM
YaconMUδmallanthusMsonchifoliusVM uiceMyoamsMPreparedMforMyoamMãatMwryingMProcessaMFoodfandf
BioprocessfTechnology[M2015[Mk[Mecde]ecei

5.1 17

96 PhenolicMcompositionMbyMU–P×v]α]κóy]ãδbãδMandMstabilityMofManthocyaninsMfromMvlitoriaMternateaM
×aMUbutterflyMpeaVMblueMpetalsaMFoodfChemistry[M2020[Mffd[Mdejfgd 8.5 17

Daniel Granato

8



95 tntioxidants]richMiceMcreamMcontainingMherbalMextractsMandMfructooligossaccharidesmMmanufacture[M
functionalMandMsensoryMpropertiesaMFoodfChemistry[M2019[Melk[Mdehclk 8.5 17

94 xvaluationMofMdriedMyaconMUδmallanthusMsonchifoliusVMasManMefficientMprobioticMcarrierMofM
×actobacillusMcaseiM×v]cdaMLWTfufFoodfSciencefandfTechnology[M2017[Mjh[Meec]eei 5.4 17

93 βipenedMδemihardMvheeseMvoveredMwithM×ardMandMwehydratedMβosemaryMUβosmarinusMofficinalisM×aVM
×eavesmMProcessing[Mvharacterization[MandMαualityMκraitsaMJournalfoffFoodfScience[M2015[Mkc[Mδecgh]hg 3.4 17

92 yromMbyproductMtoMaMfunctionalMingredientmMvamu]camuMUãyrciariaMdubiaVMseedMextractMasManM
antioxidantMagentMinMaMyogurtMmodelaMJournalfoffDairyfScience[M2020[Mdcf[Mddfd]ddgc 4 17

91
vhemicalMcompositionMofMvolatilesMfromMmaleMandMfemaleMspecimensMofMuaccharisMtrimeraMcollectedM
inMtwoMdistantMregionsMofMsouthernMbrazilmMaMcomparativeMstudyMusingMchemometricsaMQuimicafNova[M
2013[Mfi[Mdcli]ddcc

1.6 16

90
βesponseMsurfaceMoptimizationMofMphenolicMcompoundsMfromMjabuticabaMUãyrciariaMcaulifloraM[ãarta]M
óauergVMseedsmMtntioxidant[Mantimicrobial[Mantihyperglycemic[MantihypertensiveMandMcytotoxicM
assessmentsaMFoodfandfChemicalfToxicology[M2020[Mdge[Mdddgfl

4.7 15

89 wifferentialMscanningMcalorimetryMcoupledMwithMmachineMlearningMtechniquemMtnMeffectiveMapproachM
toMdetermineMtheMmilkMauthenticityaMFoodfControl[M2021[Mded[Mdcjhkh 6.2 15

88 xffectsMofMδpray]wryingMParametersMonMInMVitroMyunctionalMPropertiesMofMvamu]vamuMUãyrciariaM
dubiaMãcaMVaughVmMtMκypicalMtmazonianMyruitaMJournalfoffFoodfScience[M2017[Mke[Mdckf]dcld 3.4 14

87
ãodelingMinactivationMofM×isteriaMmonocytogenes[MδhigellaMsonnei[MuyssochlamysMfulvaMandM
δaccharomycesMcerevisiaeMandMascorbicMacidMandM˛†]caroteneMdegradationMkineticsMinMtangerineMjuiceM
byMpulsed]thermosonicationaMLWTfufFoodfSciencefandfTechnology[M2019[Mddd[Mide]ied

5.4 14

86
óptimizingMtheMextractionMofMbioactiveMcompoundsMfromMpu]erhMteaMUvamelliaMsinensisMvaraMassamicaVM
andMevaluationMofMantioxidant[Mcytotoxic[Mantimicrobial[Mantihemolytic[MandMinhibitionMofM˛–]amylaseM
andM˛–]glucosidaseMactivitiesaMFoodfResearchfInternational[M2020[Mdfj[Mdclgfc

7 14

85 tMnewManalyticalMconceptMbasedMonMchemistryMandMtoxicologyMforMherbalMextractsManalysismMyromM
phenolicMcompositionMtoMbioactivityaMFoodfResearchfInternational[M2020[Mdfe[Mdclclc 7 14

84 –ydroalcoholicMãyrciariaMdubiaMUcamu]camuVMseedMextractsMpreventMchromosomeMdamageMandMactMasM
antioxidantMandMcytotoxicMagentsaMFoodfResearchfInternational[M2019[Mdeh[Mdckhhd 7 14

83 vhemometricMtuthenticationMofMurazilianMvoffeesMuasedMonMvhemicalMProfilingaMJournalfoffFoodf
Science[M2019[Mkg[Mfcll]fdck 3.4 13

82
zeographicalMprovenancingMofMpurpleMgrapeMjuicesMfromMdifferentMfarmingMsystemsMbyMprotonM
transferMreactionMmassMspectrometryMusingMsupervisedMstatisticalMtechniquesaMJournalfoffthefSciencef
offFoodfandfAgriculture[M2015[Mlh[Meiik]jj

4.3 13

81
ãodelingMofMuyssochamysMniveaMandMçeosartoryaMfischeriMinactivationMinMpapayaMandMpineappleM
juicesMasMaMfunctionMofMtemperatureMandMsolubleMsolidsMcontentaMLWTfufFoodfSciencefandfTechnology[M
2017[Mke[Mlc]lh

5.4 12

80 d–MçãβMcombinedMwithMchemometricsMtoolsMforMrapidMcharacterizationMofMedibleMoilsMandMtheirM
biologicalMpropertiesaMIndustrialfCropsfandfProducts[M2018[Mddi[Mdld]ecc 5.9 12

79 xffectsMofMtransglutaminaseMonMhealthMpropertiesMofMfoodMproductsaMCurrentfOpinionfinfFoodfScience[M
2018[Mee[Mjg]kc 9.8 12

78 δtabilityMstudiesMandMshelfMlifeMestimationMofMaMsoy]basedMdessertaMFoodfSciencefandfTechnology[M2010
[Mfc[Mjlj]kcj 2 12

(2010-2019)
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77 xffectsMofMmicrowaveMheatingMonMtheMchemicalMcompositionMandMbioactivityMofMorangeMjuice]milkM
beveragesaMFoodfChemistry[M2021[Mfgh[Mdekjgi 8.5 12

76
zreenMteaMpolyphenolsMmitigateMtheMplantMlectins]inducedMliverMinflammationMandMimmunologicalM
reactionMinMvhju×biMmiceMviaMç×βPfMandMçrfeMsignalingMpathwaysaMFoodfandfChemicalfToxicology[M
2020[Mdgg[Mdddhji

4.7 11

75 tnalyticalMstrategyMcoupledMtoMchemometricsMtoMdifferentiateMvamelliaMsinensisMteaMtypesMbasedMonM
phenolicMcomposition[Malkaloids[MandMaminoMacidsaMJournalfoffFoodfScience[M2020[Mkh[Mfehf]feif 3.4 11

74
vhemicalMcomposition[MantioxidantMandManti]inflammatoryMactivitiesMofMtheMessentialMoilsMfromMmaleM
andMfemaleMspecimensMofMuaccharisMpunctulataMUtsteraceaeVaMJournalfoffEthnopharmacology[M2019[M
efg[Md]j

5 11

73 xffectMofMlactobionicMacidMonMtheMacidification[MrheologicalMpropertiesMandMaromaMreleaseMofMdairyM
gelsaMFoodfChemistry[M2016[Mecj[Mdcd]i 8.5 10

72 κheMuseMandMimportanceMofMdesignMofMexperimentsMUwóxVMinMprocessMmodellingMinMfoodMscienceMandM
technologyM2013[Md]dk 10

71 InfluenceMofMpassionMfruitMjuiceMonMcolourMstabilityMandMsensoryMacceptabilityMofMnon]sugarM
Yacon]basedMpastesaMBrazilianfArchivesfoffBiologyfandfTechnology[M2011[Mhg[Mdgl]dhl 1.8 10

70
vonsumerMacceptanceMandMsensoryMdriversMofMlikingMofMãinasMyrescalMãinasMcheeseMmanufacturedM
usingMmilkMsubjectedMtoMohmicMheatingmMPerformanceMofMmachineMlearningMmethodsaMLWTfufFoodf
SciencefandfTechnology[M2020[Mdei[Mdclfge

5.4 10

69 PolyphenolsMinMfoodsmMvlassification[MmethodsMofMidentification[MandMnutritionalMaspectsMinMhumanM
healthaMAdvancesfinfFoodfandfNutritionfResearch[M2021[Mlk[Md]ff 6 10

68 PotentialsMandMPitfallsMonMtheMUseMofMPassionMyruitMuy]ProductsMinMwrinkableMYogurtmM
Physicochemical[Mκechnological[Mãicrobiological[MandMδensoryMtspectsaMBeverages[M2018[Mg[Mgj 3.4 10

67 κheMuseMandMimportanceMofMdesignMofMexperimentsMUwóxVMinMprocessMmodellingMinMfoodMscienceMandM
technologyM2013[Md]dk 9

66 yromMtheMyieldMtoMtheMPotmMPhytochemicalMandMyunctionalMtnalysesMofM×aMylowerMforMIncorporationMinM
anMórganicMYogurtaMAntioxidants[M2019[Mk[M 7.1 9

65 vytotoxicMeffectMofMinositolMhexaphosphateMandMitsMçiUIIVMcomplexMonMhumanMacuteMleukemiaM urkatMκM
cellsaMToxicologyfinfVitro[M2015[Mel[Meckd]k 3.6 8

64 vlassificationMofMurazilianMroastedMcoffeesMfromMdifferentMgeographicalMoriginsMandMfarmingMpracticesM
basedMonMchlorogenicMacidMprofilesaMFoodfResearchfInternational[M2020[Mdfg[Mdcledk 7 8

63 xffectsMofMpulsedMthermosonicationMtreatmentMonMfungalMgrowthMandMbioactiveMcompoundsMofM
uerberisMvulgarisMjuiceaMInternationalfJournalfoffFoodfSciencefandfTechnology[M2018[Mhf[Mdhkl]dhli 3.8 8

62
κoxicologicalMandMbioactivityMevaluationMofMblackcurrantMpressMcake[MseaMbuckthornMleavesMandMbarkM
fromMδcotsMpineMandMçorwayMspruceMextractsMunderMaMgreenMintegratedMapproachaMFoodfandfChemicalf
Toxicology[M2021[Mdhf[Mddeekg

4.7 8

61 αuantitativeManalysisMandMdietaryMriskMassessmentMofMaflatoxinsMinMvhineseMpost]fermentedMdarkMteaaM
FoodfandfChemicalfToxicology[M2020[Mdgi[Mdddkfc 4.7 7

60 vamu]camuMUãyrciariaMdubiaVMseedsMasMaMnovelMsourceMofMbioactiveMcompoundsMwithMpromisingM
antimalarialMandMantischistosomicidalMpropertiesaMFoodfResearchfInternational[M2020[Mdfi[Mdclffg 7 6

Daniel Granato
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59 treMohmicMheating]treatedMwheyMdairyMbeveragesManMinnovationrMInsightsMofMtheMαMmethodologyaM
LWTfufFoodfSciencefandfTechnology[M2020[Mdfg[Mddcche 5.4 6

58 óhmicMheatingMdoesMnotMinfluenceMtheMbiochemicalMpropertiesMofMãinasMyrescalMcheeseMbutM
decreasesMuricMacidMlevelsMinMhealthyMWistarMratsaMJournalfoffDairyfScience[M2020[Mdcf[Mglel]glfg 4 6

57 ylaxleafMyleabaneM×eavesMUvonyzaMbonariensisV[MtMçewMyunctionalMçonconventionalMxdibleMPlantraM
JournalfoffFoodfScience[M2019[Mkg[Mfgjf]fgke 3.4 6

56 δheepMmilkMkefirMsweetenedMwithMdifferentMsugarsmMδensoryMacceptanceMandMconsumerMemotionM
profilingaMJournalfoffDairyfScience[M2021[Mdcg[Melh]fcc 4 6

55 PharmacologicalMandMtoxicologicalMhealthMriskMofMfoodMUherbalVMsupplementsMadulteratedMwithM
erectileMdysfunctionMmedicationsaMCurrentfOpinionfinfFoodfScience[M2018[Meg[Ml]dh 9.8 6

54 vurrentMperspectivesMinMcell]basedMapproachesMtowardsMtheMdefinitionMofMtheMantioxidantMactivityMinM
foodaMTrendsfinfFoodfSciencefandfTechnology[M2021[Mddi[Mefe]egf 15.3 6

53 WheatMtechnologicalMqualityMasMaffectedMbyMnitrogenMfertilizationMunderMaMno]tillMsystemaMActaf
ScientiarumfufTechnology[M2015[Mfj[Mdjh 0.5 5

52 çuclearMmagneticMresonanceMasManManalyticalMtoolMforMmonitoringMtheMqualityMandMauthenticityMofM
dairyMfoodsaMTrendsfinfFoodfSciencefandfTechnology[M2021[Mdck[Mkg]ld 15.3 5

51 tntioxidantbpro]oxidantMandMantiproliferativeMactivitiesMofMphenolic]richMfoodsMandMextractsmMtM
cell]basedMpointMofMviewaMAdvancesfinfFoodfandfNutritionfResearch[M2021[Mlk[Mehf]ekc 6 5

50 yoodMbioactiveMcompoundsmMαualityMcontrolMandMfunctionalMpropertiesaMFoodfResearchfInternational[M
2015[Mjj[Mjf]jg 7 4

49 vhemicalMvompositionMofMxssentialMóilsMfromMvladodesMandMInflorescencesMfromMãaleMandMyemaleM
δpecimensMofMuaccharisMmillefloraaMJournalfoffEssentialfOilubearingfPlants:fJEOP[M2014[Mdj[Mkll]lch 1.7 4

48 xffectMofMchemicalMcompositionMofMblackMteaMinfusionMonMtheMcolorMofMmilkyMteaaMFoodfResearchf
International[M2021[Mdfl[Mdcllgh 7 4

47
wevelopmentMandMoptimizationMofMaMmixedMbeverageMmadeMofMwheyMandMwater]solubleMsoybeanM
extractMflavoredMwithMchocolateMusingMaMsimplex]centroidMdesignaMFoodfSciencefandfTechnology[M2018[M
fk[Mgdf]gec

2 4

46
vanMsucrose]substitutesMincreaseMtheMantagonisticMactivityMagainstMfoodborneMpathogens[MandM
improveMtheMtechnologicalMandMfunctionalMpropertiesMofMsheepMmilkMkefirraMFoodfChemistry[M2021[M
fhd[Mdelelc

8.5 4

45 xffectMofMPolyphenolsMonMãicrobialMvell]vellMvommunicationsM2019[Mdlh]eef 3

44 uioavailabilityMandMfoodMproductionMofMorganosulfurMcompoundsMfromMedibleMtlliumMspeciesM2019[Melf]fck 3

43 vharacterizationMofMcommercialMcookedMhamsMaccordingMtoMphysicochemical[Msensory[MandMtexturalM
parametersMusingMchemometricsaMFoodfSciencefandfTechnology[M2014[Mfg[Mhjj]hkg 2 3

42
yromMtheMforestMtoMtheMplateM]M–emicelluloses[Mgalactoglucomannan[Mglucuronoxylan[MandM
phenolic]richMextractsMfromMunconventionalMsourcesMasMfunctionalMfoodMingredientsaaMFoodfChemistry[M
2022[Mfkd[Mdfeekg

8.5 3

(2022-2020)
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41  abuticabaMUVMPeelMasMaMδustainableMδourceMofMtnthocyaninsMandMxllagitanninsMweliveredMbyM
PhospholipidMVesiclesMforMtlleviatingMóxidativeMδtressMinM–umanMKeratinocytesaMMolecules[M2021[Mei[M 4.8 3

40 óptimizationMofMaMtannase]assistedMprocessMforMobtainingMteasMrichMinMtheaflavinsMfromMleavesaaMFoodf
Chemistry:fX[M2022[Mdf[Mdccecf 4.7 3

39
xffectsMofManMherbalMextractMcomposedMofMwhiteMtea[MroastedMyerbaMmateMandMfermentedMrooibosMonM
theMantioxidantMactivityMandMsensoryMpropertiesMofMpopsiclesMmanufacturedMwithMdifferentMproteinM
sourcesaMJournalfoffFoodfBioactives:fanfOfficialfScientificfPublicationfoffthefInternationalfSocietyfoff
NutraceuticalsfandfFunctionalfFoodsfoISNFFp[dd[M

3.7 3

38 UltrasoundMforMãeatMProcessingmMxffectsMofMδaltMβeductionMandMδtorageMonMãeatMαualityM
ParametersaMAppliedfSciencesfoSwitzerlandp[M2021[Mdd[Mddj 2.6 3

37 tccumulationMofMPhenolicMtcidsMduringMδtorageMoverMwifferentlyM–andledMyreshMvarrotsaMFoods[M2020
[Ml[M 4.9 3

36 vhemicalMvompositionMofMaMδupercriticalMyluidMUδfe]vóVMxxtractMfromM×aM×eavesMandMItsMuioactivityM
tgainstMκwoMPathogenicMyungiMIsolatedMfromMtheMκeaMPlantMUMU×aVMóaMKuntzeVaMPlants[M2020[Ml[M 4.5 3

35 vhemicalMvomposition[Mtntioxidant[MtntimicrobialMandMvytotoxicbvytoprotectiveMtctivityMofM
çon]PolarMxxtractsMofMzrapeMUMcvaMuordeauxVMandMulackberryMUVMδeedsaMMolecules[M2021[Mei[M 4.8 3

34 ProbioticMyoodMwevelopmentmMtnMUpdatedMβeviewMuasedMonMκechnologicalMtdvancementM2019[Mgee]gek 3

33 xxtractionMoptimizationMofMbioactiveMcompoundsMfromMora]pro]nobisMUPereskiaMaculeataMãillerVM
leavesMandMtheirMinMvitroMantioxidantMandMantihemolyticMactivitiesaMFoodfChemistry[M2021[Mfid[Mdfccjk 8.5 3

32 vhemometricMclassificationMofMurazilianMartisanalMcheesesMfromMdifferentMregionsMaccordingMtoMmajorM
andMtraceMelementsMbyMIvP]óxδaMJournalfoffFoodfCompositionfandfAnalysis[M2022[Mdcl[Mdcghdl 4.1 3

31
ImplementationMofMδustainableMwevelopmentMzoalsMinMtheMdairyMsectormMPerspectivesMonMtheMuseMofM
agro]industrialMside]streamsMtoMdesignMfunctionalMfoodsaMTrendsfinfFoodfSciencefandfTechnology[M
2022[Mdeg[Mdek]dfl

15.3 3

30
ãodelingMtheMinactivationMofM×actobacillusMbrevisMwδãMiefhMandMretainingMtheMviabilityMofMbrewingM
pitchingMyeastMsubmittedMtoMacidMandMchlorineMwashingaMAppliedfMicrobiologyfandfBiotechnology[M
2020[Mdcg[Mgcjd]gckc

5.7 2

29 βesponseMsurfaceMoptimizationMofMphenolicMcompoundsMextractionMfromMcamu]camuMUãyrciariaM
dubiaVMseedMcoatMbasedMonMchemicalMpropertiesMandMbioactivityaMJournalfoffFoodfScience[M2020[Mkh[Mefhk]efij3.4 2

28 Vó×tκI×xMvóãPóçxçκδMyβóãMzt××δMIçwUvxwMuYuaccharopelmaMdracunculifoliaeU–emipteramM
PsyllidaeVMóçM×xtVxδMóyuaccharisMdracunculifoliaUtsteraceaeVaMQuimicafNova[M2014[M 1.6 2

27 xlevadosMteoresMdeMsˆ‡dioMemMalimentosMindustrializadosMconsumidosMpelaMpopulaˆ§ˆ£oMbrasileira 2

26 ProcessingMtechnologiesMforMmanufacturingMteaMbeveragesmMyromMtraditionalMtoMadvancedMhybridM
processesaMTrendsfinfFoodfSciencefandfTechnology[M2021[Mddk[Mgfd]ggi 15.3 2

25
InnovativeMapproachMforMobtainingMphenolicMcompoundsMfromMguavaMUPsidiumMguajavaM×aVMcoproductM
usingMionicMliquidMultrasound]assistedMextractionMUI×]UtxVaMBiocatalysisfandfAgriculturalfBiotechnology
[M2021[Mdcedli

4.2 2

24
xllagitanninsMfromMjabuticabaMUãyrciariaMjaboticabaVMseedsMattenuatedMinflammation[MoxidativeM
stress[MaberrantMcryptMfoci[MandMmodulatedMgutMmicrobiotaMinMratsMwithMd[eMdimethylM
hydrazine]inducedMcolonMcarcinogenesisaMFoodfandfChemicalfToxicology[M2021[Mdhg[Mddeekj

4.7 2

Daniel Granato
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23 ãetabolicMprofilingMofMprobioticMlow]sodiumMpratoMcheeseMwithMflavourMenhancersmMUsefulnessMofM
çãβMspectroscopyMandMchemometricMtoolsaMInternationalfDairyfJournal[M2021[Mddl[Mdcglle 3.5 2

22 PlantMcellMculturesMofMçordicMberryMspeciesmMPhenolicMandMcarotenoidMprofilingMandMbiologicalM
assessmentsaMFoodfChemistry[M2022[Mfii[Mdfchjd 8.5 2

21 xnzyme]assistedMextractionMofManthocyaninsMandMotherMphenolicMcompoundsMfromMblackcurrantM
UβibesMnigrumM×aVMpressMcakemMyromMprocessingMtoMbioactivitiesaMFoodfChemistry[M2022[Mfld[Mdffegc 8.5 2

20 xffectsMofMzenderMandMzeographicalMóriginMonMtheMvhemicalMvompositionMandMtntiradicalMtctivityMofM
andaMFoods[M2020[Ml[M 4.9 1

19 InfluenceMofMdistillationMtimeMandMsampleMmassMonMsulfurMdioxideManalysisMinMpassionMfruitMjuiceM
throughMãonier]WilliamsMmethodaMFoodfSciencefandfTechnology[M2015[Mfh[Mgfg]gfj 2 1

18
PurpleMteaMUvamelliaMsinensisMvaraMassamicaVMleavesMasMaMpotentialMfunctionalMingredientmMyromM
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