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4 Towards an enhanced control of protein crystallization: Seeded batch lysozyme crystallization in a
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12 Evaluation of Microbial-Fructo-Oligosaccharides Metabolism by Human Gut Microbiota Fermentation
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15 Bioactivity and Bioaccessibility of Bioactive Compounds in Gastrointestinal Digestion of Tomato
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A comparison between microalgal autotrophic growth and metabolite accumulation with
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18 Detoxification of ochratoxin A and zearalenone by Pleurotus ostreatus during in vitro
gastrointestinal digestion. Food Chemistry, 2022, 384, 132525. 4.2 3
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gastrointestinal digestion on <i>in vitro</i> and <i>in vivo</i> bioactivity and toxicity. Food and
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27 Zn and Zn-Fe Nanostructures with Multifunctional Properties as Components for Food Packaging
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28 Successive Fermentation of Aguamiel and Molasses by Aspergillus oryzae and Saccharomyces
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29 Probiotic and Antifungal Attributes of Lactic Acid Bacteria Isolates from Naturally Fermented
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30 Resveratrol production for the valorisation of lactose-rich wastes by engineered industrial
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31 Hydrothermal treatments â€“ A quick and efficient alternative for agar extraction from Gelidium
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83 Electrosprayed whey protein-based nanocapsules for Î²-carotene encapsulation. Food Chemistry, 2020,
314, 126157. 4.2 36

84 Impact of microwave-assisted extraction on roasted coffee carbohydrates, caffeine, chlorogenic
acids and coloured compounds. Food Research International, 2020, 129, 108864. 2.9 17
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198 Platform design for extraction and isolation of Bromelain: Complex formation and precipitation with
carrageenan. Process Biochemistry, 2017, 54, 156-161. 1.8 13



13

JosÃ© AntÃ³nio Couto Teixeira

# Article IF Citations

199 Trypsin purification using magnetic particles of azocasein-iron composite. Food Chemistry, 2017, 226,
75-78. 4.2 14

200 Sodium chloride effect on the aggregation behaviour of rhamnolipids and their antifungal activity.
Scientific Reports, 2017, 7, 12907. 1.6 44

201 Meta-analysis of the incidence of foodborne pathogens in vegetables and fruits from retail
establishments in Europe. Current Opinion in Food Science, 2017, 18, 21-28. 4.1 25
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Immobilization for Ethanol Production. , 2017, , . 1

212 Production of Hemicellulases, Xylitol, and Furan from Hemicellulosic Hydrolysates Using
Hydrothermal Pretreatment. , 2017, , 285-315. 5
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4.8 48

225 Valorization of Eucalyptus wood by glycerol-organosolv pretreatment within the biorefinery
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234 Liquid hot water pretreatment of multi feedstocks and enzymatic hydrolysis of solids obtained
thereof. Bioresource Technology, 2016, 216, 862-869. 4.8 95



15

JosÃ© AntÃ³nio Couto Teixeira

# Article IF Citations

235 Biotechnological production and application of fructooligosaccharides. Critical Reviews in
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of Poly(ethylene glycol) 1500 at Different Temperatures. Journal of Chemical &amp; Engineering Data,
2014, 59, 339-345.

1.0 13

292 Characterization and rheological study of the galactomannan extracted from seeds of Cassia
grandis. Carbohydrate Polymers, 2014, 104, 127-134. 5.1 98

293 An Overview of the Recent Developments on Fructooligosaccharide Production and Applications.
Food and Bioprocess Technology, 2014, 7, 324-337. 2.6 125

294 Physical effects upon whey protein aggregation for nano-coating production. Food Research
International, 2014, 66, 344-355. 2.9 66

295
Consecutive alcoholic fermentations of white grape musts with yeasts immobilized on grape skins â€“
Effect of biocatalyst storage and SO2 concentration on wine characteristics. LWT - Food Science and
Technology, 2014, 59, 1114-1122.

2.5 12

296 Immobilized cell systems for batch and continuous winemaking. Trends in Food Science and
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