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5 A Systematic Review on Metal Dynamics and Marine Toxicity Risk Assessment Using Crustaceans as
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E-sensing and nanoscale-sensing devices associated with data processing algorithms applied to food
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7 Texture Profile Analysis: How Parameter Settings Affect the Instrumental Texture Characteristics of
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8 Global distribution of plasmidâ€•mediated colistin resistance <i>mcr</i> gene in <i>Salmonella</i> : A
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9 Renin-angiotensin system modulation through enalapril and/or exercise training improves visceral
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The Role of the Ecotoxicology Applied to Seafood as a Tool for Human Health Risk Assessments
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13 Effect of microencapsulated watermelon (Citrullus lanatus) intake on plasma amino acids and
glycemic response in healthy adults. Food Bioscience, 2022, 46, 101553. 2.0 2

14 Updating the use of nano-biosensors as promising devices for the diagnosis of coronavirus family
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15 Nucleic Acid-Based Nanobiosensor (NAB) Used for Salmonella Detection in Foods: A Systematic Review.
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Polycyclic aromatic hydrocarbons in aquatic animals: a systematic review on analytical advances and
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18 Thermal treatment alternatives for enzymes inactivation in fruit juices: Recent breakthroughs and
advancements. Ultrasonics Sonochemistry, 2022, 86, 105999. 3.8 20
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A simple and reliable electroanalytical method employing a disposable commercial electrode for
simultaneous determination of lead(II) and mercury(II) in beer. Journal of Food Composition and
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Development of chitosan-based oleogels via crosslinking with vanillin using an emulsion templated
approach: Structural characterization and their application as fat-replacer. Food Structure, 2022, 32,
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21 Pequi (Caryocar brasiliense) Waste Extract as a Synergistic Agent in the Microbial and
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of Brazilian beers. Scientific Reports, 2022, 12, 5630. 1.6 3

23 Fluorescence spectroscopy in tandem with chemometric tools applied to milk quality control.
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24 Unravelling the relation between natural microbiota and biogenic amines in Brazilian dryâ€•cured loin: a
chemometric approach. International Journal of Food Science and Technology, 2022, 57, 1621-1629. 1.3 4
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Combination Treatment of Omega-3 Fatty Acids and Vitamin C Exhibited Promising Therapeutic Effect
against Oxidative Impairment of the Liver in Methotrexate-Intoxicated Mice. BioMed Research
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26 Nanocomposites based on the graphene family for food packaging: historical perspective, preparation
methods, and properties. RSC Advances, 2022, 12, 14084-14111. 1.7 16

27 Upgrading Common Wheat Pasta by Fiber-Rich Fraction of Potato Peel Byproduct at Different Particle
Sizes: Effects on Physicochemical, Thermal, and Sensory Properties. Molecules, 2022, 27, 2868. 1.7 9

28 Anticancer Properties of Curcumin Against Colorectal Cancer: A Review. Frontiers in Oncology, 2022,
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29 Selinexor and COVID-19: The Neglected Warden. Frontiers in Pharmacology, 2022, 13, 884228. 1.6 20
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Macrominerals and Trace Minerals in Commercial Infant Formulas Marketed in Brazil: Compliance
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31 A Comparative Study of Milk Fat Extracted from the Milk of Different Goat Breeds in China: Fatty
Acids, Triacylglycerols and Thermal and Spectroscopic Characterization. Biomolecules, 2022, 12, 730. 1.8 2
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Preclinical anti-inflammatory and antioxidant effects of Azanza garckeana in STZ-induced
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Pharmacotherapy, 2022, 152, 113196.
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33 The applications of cerium oxide nanoform and its ecotoxicity in the aquatic environment: an updated
insight. Aquatic Living Resources, 2022, 35, 9. 0.5 0
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Recent advances in biobased and biodegradable polymer nanocomposites, nanoparticles, and natural
antioxidants for antibacterial and antioxidant food packaging applications. Comprehensive Reviews in
Food Science and Food Safety, 2022, 21, 3673-3716.
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35 Current Evidence of Watermelon (Citrullus lanatus) Ingestion on Vascular Health: A Food Science
and Technology Perspective. Nutrients, 2022, 14, 2913. 1.7 8

36 Low-cost spectroscopic devices with multivariate analysis applied to milk authenticity. Microchemical
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37 Principles and applications of non-thermal technologies and alternative chemical compounds in meat
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39 Enalapril and treadmill running reduce adiposity, but only the latter causes adipose tissue browning
in mice. Journal of Cellular Physiology, 2021, 236, 900-910. 2.0 7
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dry-cured loin: Salmonella Typhimurium inactivation and physicochemical quality. Meat Science, 2021,
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International, 2021, 140, 110014.
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49
Recent Advances on Nanomaterials to COVIDâ€•19 Management: A Systematic Review on
Antiviral/Virucidal Agents and Mechanisms of SARSâ€•CoVâ€•2 Inhibition/Inactivation. Global Challenges,
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50 Sensory Characteristics of Dairy By-Products as Potential Milk Replacers in Ice Cream. Sustainability,
2021, 13, 1531. 1.6 2

51 Available technologies on improving the stability of polyphenols in food processing. Food Frontiers,
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52 The Spread of the COVID-19 Outbreak in Brazil: An Overview by Kohonen Self-Organizing Map Networks.
Medicina (Lithuania), 2021, 57, 235. 0.8 19

53 Antimicrobial Resistance Gene Detection Methods for Bacteria in Animal-Based Foods: A Brief Review
of Highlights and Advantages. Microorganisms, 2021, 9, 923. 1.6 28

54

Evaluation of total polyphenols content and antioxidant capacity of different commercial cocoa

diferentes pÃ³s comerciais de cacau (theobroma cacao). Brazilian Journal of Development, 2021, 7,
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Technology, 2021, 111, 534-548.
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Food Bioscience, 2021, 41, 101033. 2.0 18
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67 Application of emerging non-thermal technologies to sodium reduction in ready-to-eat fish products.
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68 Interactions between mercury and environmental factors: A chemometric assessment in seafood from
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69
Synergistic effect of pequi waste extract, UV-C radiation and vacuum packaging on the quality
characteristics of goat Minas Frescal cheese with sodium reduction. LWT - Food Science and
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70 A Review on the Obtaining of Functional Beers by Addition of Non-Cereal Adjuncts Rich in Antioxidant
Compounds. Antioxidants, 2021, 10, 1332. 2.2 14
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78 Application of UV-C light to improve safety and overall quality of fish: A systematic review and
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Food-derived biopolymer kefiran composites, nanocomposites and nanofibers: Emerging alternatives
to food packaging and potentials in nanomedicine. Trends in Food Science and Technology, 2021, 116,
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Pomegranate (Punica granatum) peel fractions obtained by supercritical CO2 increase oxidative and
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4.2 14
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Preparation Until Post-Harvest.. Critical Reviews in Analytical Chemistry, 2021, , 1-23. 1.8 0
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93 Salmonella enterica: A hidden risk for dry-cured meat consumption?. Critical Reviews in Food Science
and Nutrition, 2020, 60, 976-990. 5.4 21
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<i>Salmonella</i> Anatum, <i>S.</i> Infantis and <i>S</i>. Schwarzengrund in Brazilian Cheeses:
Occurrence and antibiotic resistance profiles. International Journal of Dairy Technology, 2020, 73,
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1.3 21
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hydrolysate in humans. International Journal of Food Sciences and Nutrition, 2020, 71, 242-248. 1.3 9
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Microbiology, 2020, 86, 103331. 2.1 7
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Science and Biotechnology, 2020, 29, 459-467. 1.2 8
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113 Proximate composition, fatty acids and nutritional indices of promising freshwater fish species from
Serrasalmidae family. CYTA - Journal of Food, 2020, 18, 591-598. 0.9 6
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147 Occurrence and antimicrobial resistance of E. coli non-O157 isolated from beef in Mato Grosso,
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153 Worldwide Epidemiology of<i>Salmonella</i>Serovars in Animal-Based Foods: a Meta-analysis. Applied
and Environmental Microbiology, 2019, 85, . 1.4 285

154 Physicochemical and sensory characteristics of pasta enriched with fish (Oreochromis niloticus)
waste flour. LWT - Food Science and Technology, 2019, 111, 751-758. 2.5 19

155 Fatty acid composition and influence of temperature on the lipid stability of Arapaima gigas meat.
Brazilian Journal of Food Technology, 2019, 22, . 0.8 4

156
Synergistic effect of ultraviolet radiation and high hydrostatic pressure on texture, color, and
oxidative stability of refrigerated tilapia fillets. Journal of the Science of Food and Agriculture, 2019,
99, 4474-4481.

1.7 26

157 Mixture design approach for the development of reduced fat lamb patties with carboxymethyl
cellulose and inulin. Food Science and Nutrition, 2019, 7, 1328-1336. 1.5 17

158 Mercury in aquatic fauna contamination: A systematic review on its dynamics and potential health
risks. Journal of Environmental Sciences, 2019, 84, 205-218. 3.2 76

159 Isolation of viable Toxoplasma gondii from organs and Brazilian commercial meat cuts of
experimentally infected pigs. Parasitology Research, 2019, 118, 1331-1335. 0.6 12

160 Prior Exposure to Dry-Cured Meat Promotes Resistance to Simulated Gastric Fluid in Salmonella
Typhimurium. Foods, 2019, 8, 603. 1.9 10

161 Effect of UVâ€•C radiation on <i>Salmonella</i> spp. reduction and oxidative stability of caiman
(<scp><i>Caiman crocodilus yacare</i></scp>) meat. Journal of Food Safety, 2019, 39, e12604. 1.1 15

162
Nutritional and Sensory Quality of the Freshwater Prawn <i>Macrobrachium rosenbergii</i> and the
Influence of Packaging Permeability on its Shelf Life. Journal of Aquatic Food Product Technology,
2019, 28, 703-714.

0.6 6
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163
Combined Effect of Modified Atmosphere Package and Short-Wave Ultraviolet Does Not Affect
<i>Proteus </i><i>m</i><i>irabilis</i> Growth on Rainbow Trout Fillets (<i>Oncorhynchus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 737 Td (m</i><i>ykiss</i>). Journal of Food and Nutrition Research (Newark, Del ), 2019, 7, 342-346.0.1 2

164 Muscle-specific color stability in fresh beef from grain-finished Bos indicus cattle. Asian-Australasian
Journal of Animal Sciences, 2019, 32, 1036-1043. 2.4 7

165 Detection of sorbate potassium in Brazilian commercial fermented milks. Revista Do Instituto De
LatÃcinios CÃ¢ndido Tostes, 2019, 73, 220-225. 0.3 0

166 LIPID DISTRIBUTION IN THE MEAT OF JAU (Zungaro jahu) AND THE INFLUENCE OF STORAGE TEMPERATURE
ON ITS FAT STABILITY. Archives of Veterinary Science, 2019, 24, . 0.1 1

167 Biological activities and peptidomic profile of inÂ vitro-digested cow, camel, goat and sheep milk.
International Dairy Journal, 2018, 81, 19-27. 1.5 89

168
Comparative genome analysis and characterization of the<i>Salmonella</i>Typhimurium strain
CCRJ_26 isolated from swine carcasses using whole-genome sequencing approach. Letters in Applied
Microbiology, 2018, 66, 352-359.

1.0 15

169 Genetically distinct lineages of Salmonella Typhimurium ST313 and ST19 are present in Brazil.
International Journal of Medical Microbiology, 2018, 308, 306-316. 1.5 29

170 Application of molecular tools to elucidate the microbiota of seafood. Journal of Applied
Microbiology, 2018, 124, 1347-1365. 1.4 7

171
Salmonella isolated from chicken carcasses from a slaughterhouse in the state of Mato Grosso,
Brazil: antibiotic resistance profile, serotyping, and characterization by repetitive sequence-based PCR
system. Poultry Science, 2018, 97, 1373-1381.

1.5 49

172 Draft Genome Sequences of 11 <i>Salmonella enterica</i> Serovar Typhimurium Strains Isolated from
Human Systemic and Nonsystemic Sites in Brazil. Genome Announcements, 2018, 6, . 0.8 2

173 Phenolic compounds recovery from grape skin using conventional and non-conventional extraction
methods. Industrial Crops and Products, 2018, 111, 86-91. 2.5 158

174
Soybean meal and fermented soybean meal as functional ingredients for the production of low-carb,
high-protein, high-fiber and high isoflavones biscuits. LWT - Food Science and Technology, 2018, 90,
224-231.

2.5 47

175 Effect of the UV-C Radiation on Shelf Life of Vacuum-Packed Refrigerated Pirarucu (<i>Arapaima) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 262 Td (gigas</i>) Fillets. Journal of Aquatic Food Product Technology, 2018, 27, 48-60.0.6 15

176
Inhibitory effect of acid concentration, aging, and different packaging on<i>Escherichia
coli</i>O157:H7 and on color stability of beef. Journal of Food Processing and Preservation, 2018, 42,
e13402.

0.9 9

177 Oxidative Stability of Lamb Meat Patties From Longissimus dorsi Muscle Stored Under Refrigeration.
Journal of Food Studies, 2018, 8, 13. 0.3 1

178 Impact of<i>Myrciaria Dubia</i>Peel and Seed Extracts on Oxidation Process and Colour Stability of
Ground Lamb. CYTA - Journal of Food, 2018, 16, 931-937. 0.9 12

179 Ultrasound Improves Antimicrobial Effect of Sodium Hypochlorite and Instrumental Texture on
Fresh-Cut Yellow Melon. Journal of Food Quality, 2018, 2018, 1-6. 1.4 16

180 Effect of pequi (Caryocar brasiliense) and juÃ§ara (Euterpe edulis) waste extract on oxidation process
stability in broiler meat treated by UV-C. PLoS ONE, 2018, 13, e0208306. 1.1 11
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181
Molecular characterization of <i>Apis mellifera</i> colonies from Argentina: genotypic admixture
associated with ecoclimatic regions and apicultural activities. Entomologia Experimentalis Et
Applicata, 2018, 166, 724-738.

0.7 20

182 Tilapia-waste flour as a natural nutritional replacer for bread: A consumer perspective. PLoS ONE,
2018, 13, e0196665. 1.1 20

183 Effects of different frying techniques on the color, fatty acid profile, and lipid oxidation of
<i>Arapaima gigas</i>. Journal of Food Processing and Preservation, 2018, 42, e13820. 0.9 15

184 Bioaccessibility, bioactivity and cell metabolism of dark chocolate phenolic compounds after in vitro
gastro-intestinal digestion. Journal of Functional Foods, 2018, 49, 424-436. 1.6 24

185 Acute effect of fish protein hydrolysate supplementation on vascular function in healthy individuals.
Journal of Functional Foods, 2018, 46, 250-255. 1.6 19

186 Natural antioxidants in processing and storage stability of sheep and goat meat products. Food
Research International, 2018, 111, 379-390. 2.9 127

187 Combined effect of high hydrostatic pressure and ultraviolet radiation on quality parameters of
refrigerated vacuum-packed tilapia (Oreochromis niloticus) fillets. Scientific Reports, 2018, 8, 9524. 1.6 24

188 <i>Escherichia coli</i>O26 and O113:H21 on Carcasses and Beef from a Slaughterhouse Located in Mato
Grosso, Brazil. Foodborne Pathogens and Disease, 2018, 15, 653-659. 0.8 21

189 Detection of Biogenic Amines: QualityÂ andÂ Toxicity Indicators in Food of Animal Origin. , 2018, , 225-257. 11

190 Biogenic Amines as Food Quality Index and Chemical Risk for Human Consumption. , 2018, , 75-108. 15

191
Effect of microencapsulated extract of pitaya (Hylocereus costaricensis) peel on color, texture and
oxidative stability of refrigerated ground pork patties submitted to high pressure processing.
Innovative Food Science and Emerging Technologies, 2018, 49, 136-145.

2.7 45

192 Physicochemical and sensory characterization of three different portions from commercial pirarucu
(Arapaima gigas) fillets. Brazilian Journal of Food Technology, 2018, 21, . 0.8 3

193 Impact of Exercise Training and Enalapril, either alone or in Combination, on White Adipose Tissue
Reninâ€•Angiotensin System in a Dietâ€•Induced Obesity Model. FASEB Journal, 2018, 32, 586.5. 0.2 0

194 DeterminaciÃ³n de residuos de antibiÃ³ticos veterinarios en productos de origen animal mediante
cromatografÃa lÃquida. VigilÃ¢ncia SanitÃ¡ria Em Debate: Sociedade, CiÃªncia & Tecnologia, 2018, 6, 122. 0.3 2

195 Development of new probiotic yoghurt with a mixture of cow and sheep milk: effects on
physicochemical, textural and sensory analysis. Small Ruminant Research, 2017, 149, 154-162. 0.6 44

196 Mercury content in whey protein and potential risk for human health. Journal of Food Composition
and Analysis, 2017, 59, 141-144. 1.9 11

197
Lactococcus lactis ssp. cremoris MRS47, a potential probiotic strain isolated from kefir grains,
increases cis-9, trans-11-CLA and PUFA contents in fermented milk. Journal of Functional Foods, 2017, 31,
172-178.

1.6 42

198 Instrumental Texture Parameters as Freshness Indicators in Five Farmed Brazilian Freshwater Fish
Species. Food Analytical Methods, 2017, 10, 3589-3599. 1.3 30
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199
Draft Genome Sequences of Salmonella enterica subsp. enterica Serovar Typhimurium Strains Isolated
from Chicken and Swine Carcasses in Two Distinct Geographical Regions from Rio de Janeiro State,
Brazil. Genome Announcements, 2017, 5, .

0.8 1

200 Purification of caprine oligosaccharides at pilot-scale. Journal of Food Engineering, 2017, 214, 226-235. 2.7 17

201 Exercise training modulates the hepatic reninâ€“angiotensin system in fructoseâ€•fed rats. Experimental
Physiology, 2017, 102, 1208-1220. 0.9 28

202 Stability of<i>polyphenols</i>from blueberry (<i>Vaccinium corymbosum</i>L.) in fermented dairy
beverage. Journal of Food Processing and Preservation, 2017, 41, e13305. 0.9 16

203 Analysis of the oscillations caused by harmonic pollution in isolated synchronous generators.
Electric Power Systems Research, 2017, 147, 280-287. 2.1 10

204 Phenolic compounds profile and antioxidant properties of six sweet cherry ( Prunus avium ) cultivars.
Food Research International, 2017, 97, 15-26. 2.9 127

205 Impact of UVâ€•C Light on the Fatty Acid Profile and Oxidative Stability of Nile Tilapia (<i>Oreochromis) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 502 Td (niloticus</i>) Fillets. Journal of Food Science, 2017, 82, 1028-1036.1.5 34

206 Molecular Detection, Typing, and Quantification of <i>Campylobacter</i> spp. in Foods of Animal
Origin. Comprehensive Reviews in Food Science and Food Safety, 2017, 16, 721-734. 5.9 19

207
Shigaâ€•toxin Producing <i>Escherichia coli</i>: Pathogenicity, Supershedding, Diagnostic Methods,
Occurrence, and Foodborne Outbreaks. Comprehensive Reviews in Food Science and Food Safety, 2017,
16, 1269-1280.

5.9 47

208 Spectrometric method for determination of inorganic contaminants (arsenic, cadmium, lead and) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 382 Td (mercury) in Smooth weakfish fish. LWT - Food Science and Technology, 2017, 76, 87-94.2.5 7

209 Consumer perception, health information, and instrumental parameters of cupuassu (Theobroma) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 342 Td (grandiflorum) goat milk yogurts. Journal of Dairy Science, 2017, 100, 157-168.1.4 39

210 Development of HPLC-ELSD method for determination of maltodextrin in raw milk. Food Chemistry,
2017, 217, 346-351. 4.2 5

211 Fish assemblages in tropical estuaries of northeast Brazil: A multi-component diversity approach.
Ocean and Coastal Management, 2017, 143, 175-183. 2.0 26

212
Influence of UV-C Radiation on Shelf Life of Vacuum Package Tambacu (<i>Colossoma) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 227 Td (macropomum</i>â€‰Ã—â€‰<i>Piaractus mesopotamicus</i>) Fillets. Journal of Food Processing and

Preservation, 2017, 41, e13003.
0.9 22

213 Color stability and lipid oxidation of broiler breast meat from animals raised on organic versus
non-organic production systems. Poultry Science, 2017, 96, 747-753. 1.5 21

214 Analytical Applications of Evaporative Light Scattering Detection for Determination of Carbohydrates
and Organic Acids in Food. , 2017, , . 3

215 Phenotypic and Genotypic Eligible Methods for Salmonella Typhimurium Source Tracking. Frontiers in
Microbiology, 2017, 8, 2587. 1.5 58

216 Natural Antioxidant Activity and Compounds Content from Wastes of Euterpe edulis Berries. Journal
of Agricultural Science, 2017, 9, 178. 0.1 2
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217 The effect of feed intake containing whole cottonseed on blood parameters of Nellore bulls. Arquivo
Brasileiro De Medicina Veterinaria E Zootecnia, 2017, 69, 551-558. 0.1 2

218 Procedimentos Ã´micos aplicados em qualidade e seguranÃ§a de pescado. Brazilian Journal of Veterinary
Research and Animal Science, 2017, 54, 1. 0.2 0

219
Contamination of Carcasses and Utensils in Small Swine Slaughterhouses by Salmonella in the
Northwestern Region of the State of Rio de Janeiro, Brazil. Journal of Food Protection, 2017, 80,
1128-1132.

0.8 12

220 Fatty acid profiles of five farmed Brazilian freshwater fish species from different families. PLoS ONE,
2017, 12, e0178898. 1.1 31

221 Acute effect of dietary nitrate on forearm muscle oxygenation, blood volume and strength in older
adults: A randomized clinical trial. PLoS ONE, 2017, 12, e0188893. 1.1 24

222
EFFECT OF LACTIC ACID ON Escherichia coli O157:H7 AND ON COLOR STABILITY OF VACUUM-PACKAGED
BEEF STEAKS UNDER HIGH STORAGE TEMPERATURE. Journal of Microbiology, Biotechnology and Food
Sciences, 2017, 6, 1054-1058.

0.4 2

223 Cauda de rÃ£: uma fonte proteica para alimentar o futuro. Boletim Do Instituto De Pesca, 2017, 43,
112-123. 0.1 3

224 Meat characteristics of cattle fed diets containing whole cottonseed. Arquivo Brasileiro De Medicina
Veterinaria E Zootecnia, 2016, 68, 1069-1076. 0.1 1

225 A new sample collection method for the assessment of the percentage of water absorbed in frozen
and quick-frozen poultry cuts (chicken breasts with skin). Analytical Methods, 2016, 8, 7080-7086. 1.3 0

226 Physicochemical, nutritional, and sensory analyses of a nitrate-enriched beetroot gel and its effects
on plasmatic nitric oxide and blood pressure. Food and Nutrition Research, 2016, 60, 29909. 1.2 28

227 Color attributes and oxidative stability of longissimus lumborum and psoas major muscles from
Nellore bulls. Meat Science, 2016, 121, 19-26. 2.7 59

228 Washed cashew apple fiber (Anacardium occidentale L.) as fat replacer in chicken patties. LWT - Food
Science and Technology, 2016, 71, 268-273. 2.5 39

229 Thin-layer chromatography applied to foods of animal origin: a tutorial review. Journal of Analytical
Chemistry, 2016, 71, 459-470. 0.4 6

230 Effect of UV-C Radiation on Shelf life of Vacuum Package Colossoma Macropomum x Piaractus
Mesopotamicus Fillets. Procedia Food Science, 2016, 7, 13-16. 0.6 7

231 Modified Atmosphere Packaging and UV-C Radiation on Shelf Life of Rainbow Trout (Oncorhynchus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 182 Td (Mykiss). Procedia Food Science, 2016, 7, 9-12.0.6 3

232 Effect of different fat replacers on the physicochemical and instrumental analysis of low-fat
cupuassu goat milk yogurts. Journal of Dairy Research, 2016, 83, 493-496. 0.7 20

233 Beetroot juice increase nitric oxide metabolites in both men and women regardless of body mass.
International Journal of Food Sciences and Nutrition, 2016, 67, 40-46. 1.3 21

234 Survival of Escherichia coli O157:H7 during manufacture and storage of traditional and low lactose
yogurt. LWT - Food Science and Technology, 2016, 70, 178-184. 2.5 23
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235 Physicochemical evaluation of sheep milk yogurts containing different levels of inulin. Journal of
Dairy Science, 2016, 99, 4160-4168. 1.4 77

236 The chemical quality of frozen Vietnamese <i>Pangasius hypophthalmus</i> fillets. Food Science and
Nutrition, 2016, 4, 398-408. 1.5 20

237
Comparison of total antioxidant potential, and total phenolic, nitrate, sugar, and organic acid
contents in beetroot juice, chips, powder, and cooked beetroot. Food Science and Biotechnology,
2016, 25, 79-84.

1.2 48

238 Simultaneous analysis of carbohydrates and organic acids by HPLC-DAD-RI for monitoring goat's milk
yogurts fermentation. Talanta, 2016, 152, 162-170. 2.9 60

239 Effect of the anatomical point of hanging and dripping time on water retention of chicken carcasses.
Journal of Applied Poultry Research, 2016, 25, 80-84. 0.6 3

240
Quality Index Method (QIM) for gutted ice-stored hybrid tambatinga (Colossoma) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 547 Td (macropomumÃ—Piaractus brachypomum) and study of shelf life. LWT - Food Science and Technology,

2016, 67, 55-61.
2.5 11

241
Quality Index Method (QIM) for ice stored gutted Amazonian Pintado (Pseudoplatystoma) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 507 Td (fasciatumÂ Ã—Â Leiarius marmoratus) and estimation of shelf life. LWT - Food Science and Technology, 2016,

65, 363-370.
2.5 17

242 Ready-to-eat products elaborated with mechanically separated fish meat from waste processing:
challenges and chemical quality. CYTA - Journal of Food, 2016, 14, 227-238. 0.9 22

243 Physico-chemical changes during storage and sensory acceptance of low sodium probiotic Minas
cheese added with arginine. Food Chemistry, 2016, 196, 628-637. 4.2 118

244 Molecular testing on sardines and rulings on the authenticity and nutritional value of marketed
fishes: An experience report in the state of Rio de Janeiro, Brazil. Food Control, 2016, 60, 394-400. 2.8 15

245 Influence of vacuum and modified atmosphere packaging in combination with UV-C radiation on the
shelf life of rainbow trout ( Oncorhynchus mykiss ) fillets. Food Control, 2016, 60, 596-605. 2.8 79

246 Quantitative and Comparative Contents of Nitrate and Nitrite in Beta vulgaris L. by Reversed-Phase
High-Performance Liquid Chromatography-Fluorescence. Food Analytical Methods, 2016, 9, 1002-1008. 1.3 17

247 Protein and Amino Acid Profiles of Different Whey Protein Supplements. Journal of Dietary
Supplements, 2016, 13, 313-323. 1.4 30

248 Low-Field Nuclear Magnetic Resonance (LF NMR 1H) to assess the mobility of water during storage of
salted fish (Sardinella brasiliensis). Journal of Food Engineering, 2016, 169, 321-325. 2.7 81

249 Nutritional Profile and Chemical Stability of Pasta Fortified with Tilapia (Oreochromis niloticus)
Flour. PLoS ONE, 2016, 11, e0168270. 1.1 37

250 Development of a beetroot-based nutritional gel containing high content of bioaccessible dietary
nitrate and antioxidants. International Journal of Food Sciences and Nutrition, 2016, 67, 153-160. 1.3 13

251 Development and nutritional and sensory evaluation of cachapinta (<i>Pseudoplatystoma</i> sp) pÃ¢tÃ©.
Food Science and Nutrition, 2015, 3, 10-16. 1.5 15

252 Chromatographic Methods for the Determination of Carbohydrates and Organic Acids in Foods of
Animal Origin. Comprehensive Reviews in Food Science and Food Safety, 2015, 14, 586-600. 5.9 62
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253 Effect of sustainability information on consumers' liking of freshwater prawn (<i>Macrobrachium) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 742 Td (rosenbergii</i>). Journal of the Science of Food and Agriculture, 2015, 95, 3160-3164.1.7 12

254 Effect of Gamma Irradiation on the Bacteriological and Sensory Analysis of Raw Whole Milk under
Refrigeration. Journal of Food Processing and Preservation, 2015, 39, 2404-2411. 0.9 12

255
Biogenic Amines as a Quality Index in Shredded Cooked Chicken Breast Fillet Stored Under
Refrigeration and Modified Atmosphere. Journal of Food Processing and Preservation, 2015, 39,
2043-2048.

0.9 11

256 Efficacy of Ultravioletâ€•<scp>C</scp> Light to Eliminate <scp><i>S</i></scp><i>taphylococcus
Aureus</i> on Precooked Shredded Bullfrog Back Meat. Journal of Food Safety, 2015, 35, 318-323. 1.1 10

257 Evaluation of biogenic amines levels, and biochemical and microbiological characterization of
Italian-type salami sold in Rio de Janeiro, Brazil. Italian Journal of Food Safety, 2015, 4, 4048. 0.5 3

258 Chromatographic detection of nitrofurans in foods of animal origin. Arquivos Do Instituto
Biologico, 2015, 82, . 0.4 7

259 Kefir Grains Change Fatty Acid Profile of Milk during Fermentation and Storage. PLoS ONE, 2015, 10,
e0139910. 1.1 39

260 Simultaneous Determination of Lactulose and Lactose in Conserved Milk by HPLC-RID. Journal of
Chemistry, 2015, 2015, 1-6. 0.9 21

261 Comparative Study on Total Lipid Quantification and Oxidative Rancidity Determination in Freshwater
Fish Species with Different Fat Levels. Journal of Food Studies, 2015, 4, 34. 0.3 3

262 Fatty acid profile and bacteriological quality of caiman meat subjected to high hydrostatic pressure.
LWT - Food Science and Technology, 2015, 63, 872-877. 2.5 24

263 Preference mapping of dulce de leche commercialized in Brazilian markets. Journal of Dairy Science,
2015, 98, 1443-1454. 1.4 95

264 Effect of Storage Temperature at the Quality Index Method Scheme and Shelfâ€•Life Study of Mullet
(<scp><i>M</i></scp><i>ugil platanus</i>). Journal of Food Quality, 2015, 38, 60-70. 1.4 4

265 Development and validation of a method for the determination of low-ppb levels of macrocyclic
lactones in butter, using HPLC-fluorescence. Food Chemistry, 2015, 179, 239-245. 4.2 19

266
Determination of biogenic amines by highâ€•performance liquid chromatography
(<scp>HPLC</scp>â€•<scp>DAD</scp>) in probiotic cow's and goat's fermented milks and acceptance.
Food Science and Nutrition, 2015, 3, 172-178.

1.5 51

267 Sensory evaluation of ovine milk yoghurt with inulin addition. International Journal of Dairy
Technology, 2015, 68, 281-290. 1.3 40

268 Seasonal variation in trace and minor elements in Brazilian honey by total reflection X-ray
fluorescence. Environmental Monitoring and Assessment, 2015, 187, 96. 1.3 6

269 Cupuassu (Theobroma grandiflorum) pulp, probiotic, and prebiotic: Influence on color, apparent
viscosity, and texture of goat milk yogurts. Journal of Dairy Science, 2015, 98, 5995-6003. 1.4 89

270 Short communication: Macrocyclic lactone residues in butter from Brazilian markets. Journal of
Dairy Science, 2015, 98, 3695-3700. 1.4 12



17

Carlos A Conte-Junior

# Article IF Citations

271 Total Mercury in Carnivorous Fish from Brazilian Southeast. Bulletin of Environmental
Contamination and Toxicology, 2015, 95, 18-24. 1.3 3

272 Effect of galactooligosaccharide addition on the physical, optical, and sensory acceptance of vanilla
ice cream. Journal of Dairy Science, 2015, 98, 4266-4272. 1.4 68

273
Microbiological, physical and chemical characteristics of freshwater prawns (<i>Macrobrachium) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 667 Td (rosenbergii</i>) in modifiedâ€•atmosphere packaging. International Journal of Food Science and

Technology, 2015, 50, 128-135.
1.3 19

274
Quality parameters of probiotic yogurt added to glucose oxidase compared to commercial products
through microbiological, physicalâ€“chemical and metabolic activity analyses. Food Research
International, 2015, 77, 627-635.

2.9 114

275 InÂ vitro digestibility of commercial whey protein supplements. LWT - Food Science and Technology,
2015, 61, 7-11. 2.5 70

276 Dulce de Leche, a typical product of Latin America: Characterisation by physicochemical, optical and
instrumental methods. Food Chemistry, 2015, 169, 471-477. 4.2 64

277 Biogenic amines as bacterial quality indicators in different poultry meat species. LWT - Food Science
and Technology, 2015, 60, 15-21. 2.5 70

278 Partial sodium replacement in tilapia steak without loss of acceptability. Food Science and Technology
International, 2015, 21, 295-305. 1.1 8

279 Effect of transglutaminase on quality characteristics of a value-added product tilapia wastes. Journal
of Food Science and Technology, 2015, 52, 2598-2609. 1.4 21

280 Chemical Quality Indices for Freshness Evaluation of Fish. Journal of Food Studies, 2014, 3, 71. 0.3 11

281 Hormonal response to L-arginine supplementation in physically active individuals. Food and Nutrition
Research, 2014, 58, 22569. 1.2 10

282 Determination of Trace Elements in Honey from Different Regions in Rio de Janeiro State (Brazil) by
Total Reflection Xâ€•Ray Fluorescence. Journal of Food Science, 2014, 79, T738-42. 1.5 24

283 l-arginine does not improve biochemical and hormonal response in trained runners after 4 weeks of
supplementation. Nutrition Research, 2014, 34, 31-39. 1.3 35

284 Detection of honey adulteration of high fructose corn syrup by Low Field Nuclear Magnetic
Resonance (LF 1H NMR). Journal of Food Engineering, 2014, 135, 39-43. 2.7 104

285 Identifying cheese whey an adulterant in milk: Limited contribution of a sensometric approach. Food
Research International, 2014, 62, 233-237. 2.9 31

286 Bioaccessibility of polyphenols and cinnamaldehyde in cinnamon beverages subjected to in vitro
gastro-pancreatic digestion. Journal of Functional Foods, 2014, 7, 506-516. 1.6 82

287 Physico-chemical and sensory attributes of low-sodium restructured caiman steaks containing
microbial transglutaminase and salt replacers. Meat Science, 2014, 96, 623-632. 2.7 53

288 Sex-specific effect of ractopamine on quality attributes of pork frankfurters. Meat Science, 2014, 96,
799-805. 2.7 13
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289 The effect of carbon dioxide on the shelf life of ready-to-eat shredded chicken breast stored under
refrigeration. Poultry Science, 2014, 93, 194-199. 1.5 13

290 Effect of high-dose irradiation on quality characteristics of ready-to-eat broiler breast fillets stored
at room temperature. Poultry Science, 2014, 93, 2651-2656. 1.5 7

291 Microbiological quality and biogenic amines in ready-to-eat grilled chicken fillets under vacuum
packing, freezing, and high-dose irradiation. Poultry Science, 2014, 93, 1571-1577. 1.5 9

292 Effects of ultraviolet light on biogenic amines and other quality indicators of chicken meat during
refrigerated storage. Poultry Science, 2014, 93, 2304-2313. 1.5 72

293 Discrimination of Brazilian artisanal and inspected pork sausages: Application of unsupervised, linear
and non-linear supervised chemometric methods. Food Research International, 2014, 64, 380-386. 2.9 52

294 Salmonella spp. contamination in fresh pork and chicken sausages marketed in NiterÃ³i and Rio de
Janeiro, Brazil. Journal Fur Verbraucherschutz Und Lebensmittelsicherheit, 2014, 9, 243-249. 0.5 8

295 Classification of Brazilian honeys by physical and chemical analytical methods and low field nuclear
magnetic resonance (LF 1H NMR). LWT - Food Science and Technology, 2014, 55, 90-95. 2.5 39

296 Distribution of Po-210 in two species of predatory marine fish from the Brazilian coast. Journal of
Environmental Radioactivity, 2014, 128, 91-96. 0.9 10

297
Quality Index Method (QIM) for the hybrid tambacu (Colossoma macropomumÂ Ã—Â Piaractus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 427 Td (mesopotamicus) and the correlation among its quality parameters. LWT - Food Science and

Technology, 2014, 56, 432-439.
2.5 11

298 Changes on expected taste perception of probiotic and conventional yogurts made from goat milk
after rapidly repeated exposure. Journal of Dairy Science, 2014, 97, 2610-2618. 1.4 63

299 Flours and Instant Soup from Tilapia Wastes as Healthy Alternatives to the Food Industry. Food
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