
Patrˆ›cia Aparecida 
Pimenta Pereira

ListdofdPublicationsdbydYeardind
DescendingdOrder

Source:d

https:ttexalyscomtauthorrpdft56y789xtpatriciaraparecidarpimentarpereirarpublicationsrbyryearspdf

Version:dxux4ru4rv7d

ThisddocumentdhasdbeendgenerateddbaseddondthedpublicationsdanddcitationsdrecordeddbydexalyscomsdFord

thedlatestdversiondofdthisdpublicationdlistpdvisitdthedlinkdgivendaboves

ThedthirddcolumndisdthedimpactdfactordlIFmdofdthedjournalpdanddthedfourthdcolumndisdthednumberdofd

citationsdofdthedarticles

15
papers

513
citations

7
h-index

22
g-index

26
ext. papers

581
ext. citations

3
avg, IF

3.33
L-index



g Paper IF Citations

15 OptimizationSofStextureSprofileSanalysisSparametersSforScommercialSguavaSpreservelSRevista CeresjS
2021jSuwjStrnktrw 0.7

14 TheSinfluenceSofSsensorySattributesSonSoverallSlikingSbySaSgammaSregressionSmodelySanSanalysisSofS
CerradoSmixedSfruitsSjamslSFood Science and TechnologyjS2021jSsojSvnpkvnv 2 0

13 OrangeSalbedoSflourSasSaSfatSreplacerSinSbeefSburgersySaddingSvalueStoScitrusSindustrySbykproductslS
Research, Society and DevelopmentjS2020jSxjSeotxxonwpxw 1.1 2

12 MixedSBrazilianSCerradoSfruitsSpreservesSwithoutSaddedSsugaryStheSeffectSofSbodyingSagentslSBritish 
Food JournaljS2019jSopojSoxuxkoxwo 2.8 6

11 InfluenceSofSprocessingSonStheSantioxidantScapacitySandSbioactiveScompoundsSinSjelliesSfromS
differentSblackberryScultivarslSInternational Journal of Food Science and TechnologyjS2015jStnjSoutwkouut3.8 16

10 EvaluationSofStheSjellySprocessingSpotentialSofSraspberriesSadaptedSinSBrazillSJournal of Food SciencejS
2014jSvxjSSsnvkop 3.4 15

9 AnalysisSofStheSsubtropicalSblackberryScultivarSpotentialSinSjellySprocessinglSJournal of Food SciencejS
2014jSvxjSSovvukwo 3.4 16

8
DeterminationSofStheSbioactiveScompoundsjSantioxidantSactivitySandSchemicalScompositionSofS
BrazilianSblackberryjSredSraspberryjSstrawberryjSblueberrySandSsweetScherrySfruitslSFood ChemistryjS
2014jSotujSrupkw

8.5 295

7 RheologicalSbehaviorSofSfunctionalSsugarkfreeSguavaSpreservesySEffectSofStheSadditionSofSsaltslSFood 
HydrocolloidsjS2013jSrojSsnsksop 10.6 10

6 InfluenceSofSprocessSparametersSonStheScolorSandStextureSofSpassionSfruitSalbedoSpreservedSinS
syruplSFood Science and TechnologyjS2013jSrrjSooukopo 2

5 MultivariateSApproachesSforSOptimizationSofStheSAcceptanceySOptimizationSofSaSBrazilianSCerradoS
FruitSJamSUsingSMixtureSDesignSandSParallelSFactorSAnalysislSJournal of Sensory StudiesjS2012jSpvjSsovksps2.2 17

4 DeterminationSofSbioactiveScompoundsjSantioxidantSactivitySandSchemicalScompositionSofSCerradoS
BrazilianSfruitslSFood ChemistryjS2012jSorsjSrwokrwu 8.5 118

3 SensorySevaluationSofSUdulceSdeSlecheUSwithScoffeeSandSwheySusingSdifferentSaffectiveSdataSanalysisS
methodslSFood Science and TechnologyjS2011jSrojSxxwkonnt 2 6

2 EstudoSdeSvariˆ¡veisSdeSprocessamentoSparaSproduˆ§ˆ£oSdeSdoceSemSmassaSdaScascaSdoSmaracujˆ¡S
fPassifloraSedulisSflSflavicarpaglSFood Science and TechnologyjS2011jSrojSutkvo 2 4

1
TheSEffectSofSDifferentSTypesSofSSugarsSonStheSPhysicochemicalSCharacteristicsjSSensoryS
AcceptancejSandSBioactiveSCompoundsSofSJaboticabaSJellieslSJournal of Culinary Science and 
Technologyjokow

0.8 1

Patrˆ›cia Aparecida Pimenta Pereira

2


