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Review. Comprehensive Reviews in Food Science and Food Safety, 2019, 18, 1474-1495. 1.7 283
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In vitro antioxidant and antihypertensive compounds from camu-camu (Myrciaria dubia McVaugh,) Tj ETQq0 O O rgBT /Overlock 10 Tf 5€
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Effects of epigallocatechin gallate, epigallocatechin and epicatechin gallate on the chemical and
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in rats. Food Chemistry, 2021, 334, 127565.

From byproduct to a functional ingredient: Camu-camu (Myrciaria dubia) seed extract as an
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Red Chicory (<i>Cichorium intybus</i>) Extract Rich in Anthocyanins: Chemical Stability, Antioxidant
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Response surface optimization of phenolic compounds from jabuticaba (Myrciaria cauliflora [Mart.]) Tj ETQql 1 0.784314 rgBT [Ove
3.6 32

assessments. Food and Chemical Toxicology, 2020, 142, 111439.
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functional and sensory properties. Food Chemistry, 2019, 298, 125098. 8.2 29



20

22

24

26

28

30

32

34

MARIANA ARAA2O VIEIRA DO

ARTICLE IF CITATIONS

Effects of microwave heating on the chemical composition and bioactivity of orange juice-milk
beverages. Food Chemistry, 2021, 345, 128746.

Black tea kombucha: Physicochemical, microbiological and comprehensive phenolic profile changes

during fermentation, and antimalarial activity. Food Chemistry, 2022, 384, 132515. 8.2 27

Optimizing the extraction of bioactive compounds from pu-erh tea (Camellia sinensis var. assamica)
and evaluation of antioxidant, cytotoxic, antimicrobial, antihemolytic, and inhibition of T+-amylase and
[+-glucosidase activities. Food Research International, 2020, 137, 109430.

Hydroalcoholic Myrciaria dubia (camu-camu) seed extracts prevent chromosome damage and act as
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Extraction optimization of bioactive compounds from ora-pro-nobis (Pereskia aculeata Miller) leaves
and their in vitro antioxidant and antihemolytic activities. Food Chemistry, 2021, 361, 130078.
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Ellagitannins from jabuticaba (Myrciaria jaboticaba) seeds attenuated inflammation, oxidative stress,
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Camu-camu (Myrciaria dubia) seeds as a novel source of bioactive compounds with promising
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Metabolomics, sensory evaluation, and enzymatic hydrolysis reveal the effect of storage on the
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