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Encapsulated thyme (Thymus vulgaris) essential oil used as a natural preservative in bakery product.
Food Research International, 2017, 96, 154-160.

Release properties of chemical and enzymatic crosslinked gelatin-gum Arabic microparticles
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Production of microparticles with gelatin and chitosan. Carbohydrate Polymers, 2015, 116, 292-299.

Chitosan coated nanostructured lipid carriers (NLCs) for loading Vitamin D: A physical stability study.
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Complexation of chitosan with gum Arabic, sodium alginate and [e-carrageenan: Effects of pH, polymer
ratio and salt concentration. Carbohydrate Polymers, 2019, 223, 115120.

Obtaining functional powder tea from Brazilian ginseng roots: Effects of freeze and spray drying
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Research International, 2019, 116, 932-941.

Impact of vacuum spray drying on encapsulation of fish oil: Oxidative stability and encapsulation
efficiency. Food Research International, 2021, 143, 110283.
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Development of a control system to anticipate agglomeration in fluidised bed coating. Powder
Technology, 2012, 224, 168-174.

Improved activity of thyme essential oil (Thymus vulgaris) against Aedes aegypti larvae using a

biodegradable controlled release system. Industrial Crops and Products, 2019, 136, 110-120. 5.2 28

Comparison of microparticles produced with combinations of gelatin, chitosan and gum Arabic.
Carbohydrate Polymers, 2018, 196, 427-432.
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Encapsulation and release of a fluorescent probe, Rhusimyl dansylate, obtained from vetiver oil by
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Assessing the Vacuum Spray Drying Effects on the Properties of Orange Essential Oil Microparticles.

Food and Bioprocess Technology, 2019, 12, 1917-1927. 4.7 22

Coating approach for a Phase Change Material (PCM). Powder Technology, 2019, 341, 147-156.

Controlled Release of Protein from Hydrocolloid Gel Microbeads Before and After Drying. Current 16 20
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Drying of Maltodextrin solution in a vacuum spray dryer. Chemical Engineering Research and Design,
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Performance of oil-in-water emulsions stabilized by different types of surface-active components. 50 16
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Prospection of the use of encapsulation in food packaging. Comprehensive Reviews in Food Science

and Food Safety, 2022, 21, 2309-2334.

Alginate and whey protein based-multilayered particles: production, characterisation and resistance
to pH, ionic strength and artificial gastric/intestinal fluid. Journal of Microencapsulation, 2017, 34, 2.8 14
151-161.

An investigation of operational parameters of jet cutting method on the size of Cad€alginate beads.
Journal of Food Process Engineering, 2017, 40, e12591.

Composition and physicochemical properties of two protein fractions of bovine blood serum. Food 17 1
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Immobilization Techniques on Bioprocesses: Current Applications Regarding Enzymes,
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Analysis of the effect of sugars and organic acids on the ice melting behavior of pitanga and araza
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The porosity of carbohydrate-based spray-dried microparticles containing limonene stabilized by pea
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Assessment of differences between products obtained in conventional and vacuum spray dryer. Food 17 5
Science and Technology, 2016, 36, 724-729. :
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Fluid dynamics performance of phase change material particles in a Wurster spouta€“fluid bed. p 4
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Development and application of a liquid chromatography-mass spectrometry method for the
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Biodegradable thermoactive packaging using phase change material particles on cellulosic materials.
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Flavoring properties that affect the retention of volatile components during encapsulation process.
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Carnauba Wax Particles: Investigation of Dripping and Colda€Extrusion Processes. JAOCS, Journal of the
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Effect of molar weight of gelatin in the coating of alginate microparticles. Polimeros, 2021, 31, .
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Potential for the processing of Brazilian fruits - A review of approaches based on the state diagram.
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Warburgad€™s method as a simple tool for measuring oxygen uptake in spray-dried emulsions. Food
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Biodegradable starch particles for controlled release applications: Swelling and leaching
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