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Acute study of dose-dependent effects of (-)-epicatechin on vascular function in healthy male
volunteers: A randomized controlled trial. Clinical Nutrition, 2020, 39, 746-754

Natural extracts from fresh and oven-dried winemaking by-products as valuable source of
antioxidant compounds. Food Science and Nutrition, 2018, 6, 1564-1574 329

Fingerprints of acacia aging treatments by barrels or chips based on volatile profile, sensorial )
properties, and multivariate analysis. Journal of the Science of Food and Agriculture, 2018, 98, 5795-580643

Mango by-products as a natural source of valuable odor-active compounds. Journal of the Science of 3
Food and Agriculture, 2020, 100, 4688-4695 43

Oenological potential of extracts from winery and cooperage by-products in combination with
colloidal silver as natural substitutes to sulphur dioxide. Food Chemistry, 2019, 276, 485-493

Pressurized GRAS solvents for the green extraction of phenolic compounds from hibiscus
sabdariffa calyces. Food Research International, 2020, 137, 109466 7 7

Effect of Wine Lees as Alternative Antioxidants on Physicochemical and Sensorial Composition of
Deer Burgers Stored during Chilled Storage. Antioxidants, 2020, 9,

Effect of Power Ultrasound Treatment on Free and Glycosidically-Bound Volatile Compounds and
the Sensorial Profile of Red Wines. Molecules, 2021, 26,

New Strategies to Improve Sensorial Quality of White Wines by Wood Contact. Beverages, 2018, 4, 91

Isolation of natural flavoring compounds from cooperage woods by pressurized hot water
extraction (PHWE). Holzforschung, 2019, 73, 295-303 2 5

By-products of pyro-bituminous shale as amendments in Brazilian vineyards: Influence on
polyphenolic composition of Cabernet Sauvignon wines. Food Research International, 2016, 81, 122-132

Effect of storage conditions on volatile composition of dried rosemary (Rosmarinus officinalis L.) 5
leaves. Flavour and Fragrance Journal, 2009, 24, 245-250 5
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