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19 Techno-economical optimization of uvaia (Eugenia pyriformis) extraction using supercritical fluid
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Manufacturing natural blue colorant from genipin-crosslinked milk proteins: Does the heat
treatment applied to raw milk influence the production of blue compounds?. Future Foods, 2021, 4,
100059.

2.4 6
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28 Thermosonication Process Design for Recovering Bioactive Compounds from Fennel: A Comparative
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Supercritical anti-solvent process as an alternative technology for vitamin complex encapsulation
using zein as wall material: Technical-economic evaluation. Journal of Supercritical Fluids, 2020, 159,
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30 Extraction Methods for Obtaining Natural Blue Colorants. Current Analytical Chemistry, 2020, 16,
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How does the degree of inulin polymerization affect the bioaccessibility of bioactive compounds from
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105511.

5.6 28
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67 Perspectives on small-scale integrated biorefineries using supercritical CO2 as a green solvent.
Current Opinion in Green and Sustainable Chemistry, 2019, 18, 1-12. 3.2 16
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Physicochemical changes and microbial inactivation after high-intensity ultrasound processing of
prebiotic whey beverage applying different ultrasonic power levels. Ultrasonics Sonochemistry, 2018,
44, 251-260.

3.8 119
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Kinetic behavior, mathematical modeling, and economic evaluation of extracts obtained by
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86 Thermo-economic evaluation of a new approach to extract sugarcane wax integrated to a first and
second generation biorefinery. Biomass and Bioenergy, 2018, 119, 69-74. 2.9 8

87 Non-thermal microbial inactivation by using supercritical carbon dioxide: Synergic effect of process
parameters. Journal of Supercritical Fluids, 2018, 139, 97-104. 1.6 35

88 Spatial and temporal temperature distributions in fixed beds undergoing supercritical fluid
extraction. Innovative Food Science and Emerging Technologies, 2018, 47, 504-516. 2.7 6

89 Fusel oil: Water adsorption and enzymatic synthesis of acetate esters in supercritical CO2. Journal of
Supercritical Fluids, 2018, 142, 22-31. 1.6 11

90
Kinetic behavior and economic evaluation of supercritical fluid extraction of oil from pequi
(Caryocar brasiliense) for various grinding times and solvent flow rates. Journal of Supercritical
Fluids, 2018, 140, 188-195.

1.6 35



7

M Angela A Meireles

# Article IF Citations

91 Extraction and fractionation of fennel using supercritical fluid extraction assisted by cold pressing.
Industrial Crops and Products, 2018, 123, 661-666. 2.5 19

92 Mathematical modelling of turmeric compounds extraction using high pressurized solvents mixture.
Journal of Supercritical Fluids, 2018, 140, 348-355. 1.6 7

93
Comparison of extraction techniques for product diversification in a supercritical water
gasification-based sugarcane-wet microalgae biorefinery: Thermoeconomic and environmental
analysis. Journal of Cleaner Production, 2018, 201, 697-705.

4.6 30
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166 Fast analysis of Î²-ecdysone in Brazilian ginseng (Pfaffia glomerata) extracts by high-performance liquid
chromatography using a fused-core column. Analytical Methods, 2014, 6, 2452-2459. 1.3 15
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Engineering, 2013, 7, 41-50. 0.3 10
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200 Experimental and Simulation Study on Formulation of Clove Essential Oil Products Using Alternative
Surfactant. Journal of Colloid Science and Biotechnology, 2013, 2, 112-122. 0.2 1
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Sweet Basil (Ocimum basilicum) Extracts Obtained by Supercritical Fluid Extraction (SFE): Global
Yields, Chemical Composition, Antioxidant Activity, and Estimation of the Cost of Manufacturing.
Food and Bioprocess Technology, 2008, 1, 326-338.

2.6 77

243 Study of the phase equilibrium formed inside the flash tank used at the separation step of a
supercritical fluid extraction unit. Journal of Supercritical Fluids, 2008, 43, 447-459. 1.6 45

244 Supercritical CO2 extraction of carotenoids from pitanga fruits (Eugenia uniflora L.). Journal of
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