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Effect of low oxygen conditioning and ultralow oxygen storage on the volatile profile, ethylene

production and respiration rate of &€ Royal Galad€™ apples. Scientia Horticulturae, 2016, 209, 156-164. L7 29

The role of photoperiods on photobioreactors 8€ A potential strategy to reduce costs. Bioresource
Technology, 2016, 219, 493-499.

Biogeneration of volatile organic compounds produced by Phormidium autumnale in heterotrophic

bioreactor. Journal of Applied Phycology, 2016, 28, 1561-1570. L5 48

Are Infrared and Microwave Drying Suitable Alternatives for Moisture Determination of Meat
Products?. Journal of Food Quality, 2016, 39, 391-397.

Evaluation of bromine and iodine content of milk whey proteins combining digestion by

microwave-induced combustion and ICP-MS determination. Food Chemistry, 2016, 190, 364-367. 4.2 29

Extraction of bioactive compounds from palm (Elaeis guineensis) pressed fiber using different
compressed fluids. Journal of Supercritical Fluids, 2016, 112, 51-56.

1-methylcyclopropene effects on volatile profile and quality of 'Royal Gala' apples produced in

Southern Brazil and stored in controlled atmosphere. Ciencia Rural, 2015, 45, 2259-2266. 0.3 25

Oxidative and Microbiological Profiles of Chicken Drumsticks Treated with Ultraviolet-C Radiation.
Journal of Food Processing and Preservation, 2015, 39, 2780-2791.

Qualidade e potencial nutracAtutico do leite bovino em diferentes sistemas de produA§Asfo e estaA§Apes do

ano. Pesquisa Agropecuaria Brasileira, 2015, 50, 1208-1219. 0.9 3

Polychlorinated biphenyls in umbilical cord serum of newborns from Rio Grande do Sul state, Brazil.
Clinica Chimica Acta, 2015, 451, 323-328.

Ultrasound-assisted post-packaging pasteurization of sausages. Innovative Food Science and Emerging 07 54
Technologies, 2015, 30, 132-137. :

Is There a Potential Consumer Market for Lowa€8odium Fermented Sausages?. Journal of Food Science,
2015, 80, S1093-9.

Generation of volatile compounds in Brazilian low-sodium dry fermented sausages containing blends

of NaC1l, KC1, and CaC1 2 during processing and storage. Food Research International, 2015, 74, 306-314. 2.9 34

Microencapsulation of probiotics using sodium alginate. Ciencia Rural, 2015, 45, 1319-1326.

Olive leaves offer more than phenolic compounds &€ Fatty acids and mineral composition of varieties

from Southern Brazil. Industrial Crops and Products, 2015, 71, 122-127. 25 44
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Check all that apply and free listing to describe the sensory characteristics of low sodium d

fermented sausages: Comparison with trained panel. Food Research International, 2015, 76, 725-734.

Infrared Thermal Imaging: A Tool for Simple, Simultaneous, and High-Throughput Enthalpimetric

Analysis. Analytical Chemistry, 2015, 87, 12065-12070. 3.2 22

Impact of sodium chloride replacement by salt substitutes on the proteolysis and rheological
properties of dry fermented sausages. Journal of Food Engineering, 2015, 151, 16-24.

DeterminaA§Afo do teor de umidade em grAfos empregando radiaA§Af£o micro-ondas. Ciencia Rural, 2014, 44, 0.3 3
925-930. :

ComposiA§Afo quAmica de folhas de oliveira (Olea europaea L.) da regiAfo de CaASapava do Sul, RS. Ciencia
Rural, 2014, 44, 1874-1879.

Production of Low&€Fat Emulsified Cooked Sausages Using Amorphous Cellulose Gel. Journal of Food

Quality, 2014, 37, 437-443. 14 28

Study of the Volatile Compounds Useful for the Characterization of Frozen Anchoita (Engraulis) Tj ETQq1 1 0.784314 rgBT /(gverloclz

Assessment of different carbohydrates as exogenous carbon source in cultivation of cyanobacteria.

Bioprocess and Biosystems Engineering, 2014, 37, 1497-1505. L7 58

Jelly Palm (Butia odorata) Wine: Characterization of Volatile Compounds Responsible for Aroma. Food
Analytical Methods, 2014, 7, 1982-1991.

Brazilian nut consumption by healthy volunteers improves inflammatory parameters. Nutrition, 2014,
30, 459-465. 11 °8

Effect of storage under extremely low oxygen on the volatile composition of & Royal Galad€™ apples. Food
Chemistry, 2014, 156, 50-57.

Formation of volatile compounds from lycopene by autoxidation in a model system simulating

dehydrated foods. Food Research International, 2014, 63, 49-54. 2.9 21

The Effect of Soy Fiber Addition on the Quality of Fermented Sausages at Lowa€Fat Content. Journal of
Food Quality, 2013, 36, 41-50.

Evaluation of composition and quality parameters of jelly palm (Butia odorata) fruits from different

regions of Southern Brazil. Food Research International, 2013, 54, 57-62. 2.9 24

A Single Consumption of High Amounts of the Brazil Nuts Improves Lipid Profile of Healthy
Volunteers. Journal of Nutrition and Metabolism, 2013, 2013, 1-7.

AnAjlise qualitativa de compostos volAjteis do headspace de carne cozida de ovinos e caprinos. Ciencia 0.3 5
Rural, 2013, 43, 2085-2092. ’

Amorphous cellulose gel as a fat substitute in fermented sausages. Meat Science, 2012, 90, 36-42.

Effect of the Variables Time and Temperature on Volatile Compounds Extraction of Salami by Solid

Phase Microextraction. Food Analytical Methods, 2012, 5, 1186-1195. 1.3 13
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Volatile constituents of exotic fruits from Brazil. Food Research International, 2011, 44, 1843-1855.

The effect of yeast extract addition on quality of fermented sausages at low NaCl content. Meat 97 4
Science, 2011, 87, 290-298. :

DeterminaA§A%o de bifenilos policlorados em soro de cordAfo umbilical atravA©s de extraA§Afo por
hidrAslise Ajcida seguida de cromatografia a gAjs acoplada a um microdetector de captura de elA©trons.
Quimica Nova, 2011, 34, 444-449.

(E)-2-Nonenal determination in brazilian beers using headspace solid-phase microextraction and gas
chromatographic coupled mass spectrometry (HS-SPME-GC-MS). Food Science and Technology, 2010, 30, 0.8 9
161-165.

Identification of T+-12 unsaturated aldehydes as sources of toxicity to activated sludge biomass in
polyester manufacturing wastewater. Water Science and Technology, 2010, 61, 2317-2324.

Biological Activity and Chemical Composition of Hydrodistilled and Supercritical Extracts

ofXanthium strumariumL. Leaves. Journal of Essential Oil Research, 2010, 22, 424-429. 1.3 17

A method to determine volatile contaminants in polyethylene terephthalate (PET) Eachages by
HDC-GC-FID and its application to post-consumer materials. Food Science and Technology, 2010, 30,
1046-1055.

Toxicity-directed approach of polyester manufacturing industry wastewater provides useful

information for conducting treatability studies. Journal of Hazardous Materials, 2009, 163, 92-97. 6.5 9

Physico-chemical quality and homogeneity of folic acid and iron in enriched flour using principal
component analysis. International Journal of Food Sciences and Nutrition, 2009, 60, 167-179.

ComposiASA£o e atividades antioxidante e antimicrobiana dos A3leos essenciais de cravo-da-Andia,

citronela e palmarosa. Revista Brasileira De Plantas Medicinais, 2009, 11, 442-449. 0.3 41

Optimization of R-(+)-+-terpineol production by the biotransformation of R-(+)-limonene. Journal of
Industrial Microbiology and Biotechnology, 2008, 35, 1061-1070.

Thermal Infrared Enthalpimetry in Paper Microzone Plates for Green and High Throughput

Determination of Wine Acidities. Journal of the Brazilian Chemical Society, O, , . 0.6 3

Sterols Biosynthesis in Algae. , O, , .

Efectos del aceite esencial de Eucalyptus globulus cargado en nanoemulsiones y en nanocAjpsulas en

la reproducciA3n de la garrapata bovina (Rhipicephalus microplus). Archivos De Zootecnia, 0, , 494-498. 0.2 8

The role of microalgae-based systems in the dynamics of the odors compounds in the meat processing

industry. , 0, 150, 282-292.

The role of microalgae-based systems in the d?/namlcs of odorous compounds in the meat processing 1
industry. Part Il - Olfactometry and sensory relevance. , 0, 232, 16-25.



