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adjustable surface energy. Green Chemistry, 2021, 23, 6966-6974.
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Correlating emulsion characteristics with the properties of active starch films loaded with

lemongrass essential oil. Food Hydrocolloids, 2020, 100, 105428. 56 105
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ascorbic acid for food preservation. Food Hydrocolloids, 2020, 103, 105630.
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Large scale manufacturing of puree-only edible films from onion bulb (Allium cepa L.): Probing
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Nanoemulsions: Synthesis, Characterization, and Application in Biod€Based Active Food Packaging.
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Nanotechnology and Edible Films for Food Packaging Applications. , 2018, , 125-145.

Nisin and other antimicrobial peptides: Production, mechanisms of action, and application in active
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High-Pressure Microfluidization as a Green Tool for Optimizing the Mechanical Performance of
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Nanoparticles and Antimicrobial Food Packaging. , 2018, , .
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Probiotics and their potential applications in active edible films and coatings. Food Research
International, 2016, 90, 42-52.

Mechanical and water barrier properties of isolated soy protein composite edible films as affected by

carvacrol and cinnamaldehyde micro and nanoemulsions. Food Hydrocolloids, 2016, 57, 72-79. 5.6 131

Trends in antimicrobial food packaging systems: Emitting sachets and absorbent pads. Food Research
International, 2016, 83, 60-73.
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Antimicrobial and aromatic edible coating on fresh-cut pineapple preservation. Ciencia Rural, 2014, 44,

1119-1125. 0.3 12



56

58

60

CAlo GoMIDE OTONI

ARTICLE IF CITATIONS
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