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Aflatoxins in Fish Feed and Tilapia (<i>Oreochromis niloticus</i>) Tissues in Brazil. Journal of Aquatic
Food Product Technology, 2022, 31, 726-734.

Effects of nisin concentration on properties of gelatin filma€forming solutions and their films.

International Journal of Food Science and Technology, 2021, 56, 587-599. 27 15

Bi-layer Gelatin Film: Activating Film by Incorporation of &€cePitangad€sLeaf Hydroethanolic Extract and/or
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Effects of dietary aflatoxin on biochemical parameters and histopathology of liver in MatrinxAs
(Brycon cephalus) and Pacu (Piaractus mesopotamicus) fish. World Mycotoxin Journal, 2021, 14,
421-430.

Pitangueira Leaf Extracts as Alternative to Traditional Additives in Fresh Pork Sausage. Food
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Detection and molecular characterization of Lymphocystivirus in Brazilian ornamental fish. Brazilian
Journal of Microbiology, 2020, 51, 531-535.

Microbiological quality of shellfish and evaluation of compact dry EC for detecting total coliforms
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Escherichia coli detection and identification in shellfish from southeastern Brazil. Aquaculture,
2019, 504, 158-163.
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Economic evaluation of cleaning and disinfection of facilities from broiler chickens challenged with
Campylobacter jejuni. Canadian Journal of Animal Science, 2019, 99, 596-600.

Detection and molecular characterisation of bovine <i>Enterovirus</i> in Brazil: four decades since

the first report. Epidemiology and Infection, 2019, 147, e126. 21 5

Genome analysis of Ranavirus frog virus 3 isolated from American Bullfrog (Lithobates catesbeianus)
in South America. Scientific Reports, 2019, 9, 17135.

Molecular detection and phylogenetic analysis of megalocytivirus in Brazilian ornamental fish. 01 16
Archives of Virology, 2018, 163, 2225-2231. :

Effect of microencapsulated Jabuticaba (Myrciaria cauliflora) extract on quality and storage stability

of mortadella sausage. Food Research International, 2018, 108, 551-557.

Performance and serum biochemical profile of Japanese quail supplemented with silymarin and

contaminated with aflatoxin B1. Poultry Science, 2018, 97, 159-166. 3.4 31



20

22

24

26

28

30

32

34

36

ANDREZZA M FERNANDES

ARTICLE IF CITATIONS

Effects of dietary aflatoxin B1 on accumulation and performance in matrinxAs fish (Brycon cephalus).
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Genetic diversity of bovine Picobirnavirus, Brazil. Virus Genes, 2018, 54, 724-728. 1.6 10

Antifungal activity of nanoemulsions encapsulating oregano (Origanum vulgare) essential oil: in
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Cleaning and disinfection programs against Campylobacter jejuni for broiler chickens: productive
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Species identification and antimicrobial susceptibility profile of bacteria causing subclinical mastitis
in buffalo. Pesquisa Veterinaria Brasileira, 2017, 37, 447-452.

Carryover of aflatoxins from feed to lambari fish (Astyanax altiparanae) tissues. Food Additives and
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The Effects of Two Different Cleaning and Disinfection Programs on Broiler Performance and
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bovine subclinical mastitis. Journal of Dairy Science, 2015, 98, 3613-3621.

Molecular detection and phylogenetic analysis of bovine astrovirus in Brazil. Archives of Virology, 01 16
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Fumonisin Blin cereal mixtures marketed in Brazil. Food Additives and Contaminants: Part B 28 8
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Composition, somatic cell count and casein fractions of ethanol unstable milks. Acta Scientiarum -
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483.

Effect of somatic cell counts on lipolysis, proteolysis and apparent viscosity of UHT milk during

storage. International Journal of Dairy Technology, 2008, 61, 327-332. 2.8 13
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Effects of somatic cell counts in milk on physical and chemical characteristics of yoghurt.
International Dairy Journal, 2007, 17, 111-115.

DeterminaA§Afo de aflatoxina B1 em raASApes e aflatoxina M1 no leite de propriedades do Estado de SAso 17 13
Paulo. Food Science and Technology, 0, 30, 221-225. :
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