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Morphological and physicochemical properties of rice grains submitted to rapid parboiling by

32 microwave irradiation. LWT - Food Science and Technology, 2019, 103, 44-52.

2.5 14

Changes in Phenolic Acid and Isoflavone Contents during Soybean Drying and Storage. Journal of
Agricultural and Food Chemistry, 2019, 67, 1146-1155.

34 Heata€moisture treatment of oat grains and its effects on lipase activity and starch properties. 11 20
Starch/Staerke, 2018, 70, 1700010. )

Quality of grain and oil of maize subjected to UVA€C radiation (254 nm) for the control of weevil () Tj ETQq1 1 0.784314 rgBI [Overld

Cooking quality properties and free and bound phenolics content of brown, black, and red rice grains
stored at different temperatures for six months. Food Chemistry, 2018, 242, 427-434.

36 4.2 67



38

40

42

44

46

48

50

52

54

MAURACIO DE OLIVEIRA

ARTICLE IF CITATIONS

Effects of moisture and temperature during grain storage on the functional properties and

isoflavone profile of soy protein concentrate. Food Chemistry, 2018, 242, 37-44.

Physical properties and effective thermal diffusivity of soybean grains as a function of moisture

content and broken kernels. Journal of Food Process Engineering, 2018, 41, e12626. L5 23

Quality of black beans as a function of long-term storage and moldy development: Chemical and
functional properties of flour and isolated protein. Food Chemistry, 2018, 246, 473-480.

Kinetic evaluation of oxidative stability and physical degradation of soybean grains stored at

different conditions. Journal of Food Processing and Preservation, 2018, 42, . 0.9 12

Influence of drying temperature on the structural and cooking quality properties of black rice.
Cereal Chemistry, 2018, 95, 564-574.

Improvement of the quality of parboiled rice by using anti-browning agents during parboiling process.

Food Chemistry, 2017, 235, 51-57. 42 17

Pigmented rice oil: Changes in oxidative stability and bioactive compounds during storage of whole
grains. Journal of Food Processing and Preservation, 2017, 41, e13295.

Effects of Organic and Conventional Cropping Systems on Technological Properties and Phenolic 15 °
Compounds of Freshly Harvested and Stored Rice. Journal of Food Science, 2017, 82, 2276-2285. :

Foliar Desiccators Glyphosate, Carfentrazone, and Paraquat Affect the Technological and Chemical
Properties of Cowpea Grains. Journal of Agricultural and Food Chemistry, 2017, 65, 6771-6778.

Characteristics of starch isolated from black beans (<i>Phaseolus vulgaris</i> L.) stored for 12

months at different moisture contents and temperatures. Starch/Staerke, 2017, 69, 1600229. 11 o

Sensory and chemical properties of peanut grains (Arachis hypogaea L) roasted in microwave or oven.
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