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Preliminary assessment on the bioaccessibility of contaminants of emerging concern in raw and
cooked seafood. Food and Chemical Toxicology, 2017, 104, 69-78

Changes of enzymes activity and protein profiles caused by high-pressure processing in sea bass 3
(Dicentrarchus labrax) fillets. Journal of Agricultural and Food Chemistry, 2013, 61, 2851-60 57 3

Shelf-life of cooked edible crab (Cancer pagurus) stored under refrigerated conditions. LWT - Food
Science and Technology, 2011, 44, 1376-1382

Integrated multi-biomarker responses of juvenile seabass to diclofenac, warming and acidification L 6
co-exposure. Aquatic Toxicology, 2018, 202, 65-79 5 3
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81 Food and Chemical Toxicology, 2017, 104, 79-84 47 24

Risk assessment of methylmercury in five European countries considering the national seafood
consumption patterns. Food and Chemical Toxicology, 2017, 104, 26-34

Macro and trace elements in two populations of brown crab Cancer pagurus: Ecological and human

79 health implications. Journal of Food Composition and Analysis, 2009, 22, 65-71 41 24

Different tools to trace geographic origin and seasonality of croaker (Micropogonias furnieri). LWT -
Food Science and Technology, 2015, 61, 194-200

77 Portuguese consumerslattitudes and perceptions of bivalve molluscs. Food Control, 2014, 41,168-177 6.2 23

Cancer pagurus (Linnaeus, 1758) physiological responses to simulated live transport: Influence of
temperature, air exposure and AQUI-SO . Journal of Thermal Biology, 2011, 36, 128-137

First approach to assess the bioaccessibility of bisphenol A in canned seafood. Food Chemistry, 2017

75, 232,501-507 85 22

RiskBenefit assessment of cooked seafood: Black scabbard fish (Aphanopus carbo) and edible crab
(Cancer pagurus) as case studies. Food Control, 2013, 32, 518-524

In vitro antimicrobial activity of garlic, oregano and chitosan against Salmonella enterica. World
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