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20 Yoghurt added with Lactobacillus casei and sweetened with natural sweeteners and/or prebiotics:
Implications on quality parameters and probiotic survival. International Dairy Journal, 2019, 97, 139-148. 1.5 66

21
Determination of acrylamide in brewed coffee by dispersive liquidâ€“liquid microextraction (DLLME)
and ultra-performance liquid chromatography tandem mass spectrometry (UPLC-MS/MS). Food
Chemistry, 2019, 282, 120-126.

4.2 66

22 Lipid Content and Fatty Acid Composition of 15 Marine Fish Species from the Southeast Coast of Brazil.
JAOCS, Journal of the American Oil Chemists' Society, 2007, 84, 543-547. 0.8 63

23 Use of oregano extract and oregano essential oil as antioxidants in functional dairy beverage
formulations. LWT - Food Science and Technology, 2012, 47, 167-174. 2.5 62

24
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disease is mediated by a reduction of inducible nitric oxide synthase. Nutritional Neuroscience, 2018,
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Effect of feeding phenolic compounds from propolis extracts to dairy cows on milk production, milk
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reactive oxygen and nitrogen species. Food Chemistry, 2014, 165, 140-148. 4.2 52

30
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2.8 12
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145
Rapid determination of Lâ€•ascorbic acid content in vitamin C serums by ultraâ€•highâ€•performance liquid
chromatographyâ€“tandem mass spectrometry. International Journal of Cosmetic Science, 2022, 44,
131-141.

1.2 12

146
Efeito do tempo de fornecimento de raÃ§Ã£o suplementada com Ã³leo de linhaÃ§a sobre a composiÃ§Ã£o
fÃsico-quÃmica e de Ã¡cidos graxos em cabeÃ§as de tilÃ¡pias do Nilo (Oreochromis niloticus). Food Science
and Technology, 2003, 23, 478-484.

0.8 11

147 Optimization of Antioxidant Compounds Extraction from Flesh of New Developed Apple Cultivar Using
Response Surface Methodology. Food Analytical Methods, 2013, 6, 1407-1415. 1.3 11

148 Influence of a Diet Enriched with Perilla Seed Bran on the Composition of Omegaâ€•3 Fatty Acid in Nile
Tilapia. JAOCS, Journal of the American Oil Chemists' Society, 2014, 91, 1939-1948. 0.8 11

149 Supplemental dietary flaxseed oil affects both neutral and phospholipid fatty acids in cultured tilapia.
European Journal of Lipid Science and Technology, 2008, 110, 707-713. 1.0 10

150 Efeito do alecrim na defumaÃ§Ã£o da carne de rÃ£ (Rana catesbeiana): caracterÃsticas sensoriais,
composiÃ§Ã£o e rendimento. Food Science and Technology, 2009, 29, 553-556. 0.8 10

151 Determination of Vitamins A and E Exploiting Cloud Point Extraction and Micellar Liquid
Chromatography. Analytical Letters, 2011, 44, 778-786. 1.0 10

152 Evaluation of antioxidant potential of Brazilian rice cultivars. Food Science and Technology, 2013, 33,
699-704. 0.8 10

153 <b>Total phenolic content and antioxidant capacity of methanolic extracts of ten fruits</b> - doi:
10.4025/actascitechnol.v35i3.18533. Acta Scientiarum - Technology, 2013, 35, . 0.4 10

154
Stem bark and flower extracts ofVismia caulifloraare highly effective antioxidants to human blood
cells by preventing oxidative burst in neutrophils and oxidative damage in erythrocytes.
Pharmaceutical Biology, 2015, 53, 1691-1698.

1.3 10

155 Maternal Diet Supplementation with n-6/n-3 Essential Fatty Acids in a 1.2â€‰:â€‰1.0 Ratio Attenuates Metabolic
Dysfunction in MSG-Induced Obese Mice. International Journal of Endocrinology, 2016, 2016, 1-10. 0.6 10

156 A single administration of fish oil inhibits the acute inflammatory response in rats. Asian Pacific
Journal of Tropical Medicine, 2017, 10, 765-772. 0.4 10

157 Chemical profile, antioxidant and anti-inflammatory properties of Miconia albicans (Sw.) Triana
(Melastomataceae) fruits extract. Journal of Ethnopharmacology, 2021, 273, 113979. 2.0 10

158 Fatty acid concentration, proximate composition, and mineral composition in fishbone flour of Nile
Tilapia. Archivos Latinoamericanos De Nutricion, 2008, 58, 87-90. 0.3 10

159 Development of a green microwave assisted extraction method for triazine herbicides determination
in soil samples. Journal of the Brazilian Chemical Society, 2010, 21, 1045-1051. 0.6 9

160 Antioxidant Capacity, Total Phenolic Content, Fatty Acids and Correlation by Principal Component
Analysis of Exotic and Native Fruits from Brazil. Journal of the Brazilian Chemical Society, 2013, , . 0.6 9

161 Fatty acid composition and nutritional profiles of Brycon spp. from central Amazonia by different
methods of quantification. Journal of Food Science and Technology, 2019, 56, 1551-1558. 1.4 9

162 Antioxidant activity and lipid oxidation in milk from cows with soybean oil and propolis extract added
to their feed. Food Science and Technology, 2019, 39, 467-474. 0.8 9



11

Jesui Vergilio Visentainer

# Article IF Citations

163 Optimization of Milk Sample Cleanup Using Response Surface Methodology. Food Analytical Methods,
2020, 13, 166-175. 1.3 9

164 Pharmacokinetics of amoxicillin in obese and nonobese subjects. British Journal of Clinical
Pharmacology, 2021, 87, 3227-3233. 1.1 9

165 Application of Box-Behnken Design to the Study of Fatty Acids and Antioxidant Activity from Enriched
White Bread. Journal of the Brazilian Chemical Society, 2013, , . 0.6 9

166
ComposiÃ§Ã£o de Ã¡cidos graxos e teor de lipÃdios em cabeÃ§as de peixes: matrinxÃ£ (B. cephalus),
Piraputanga (B. microlepis) e Piracanjuba (B. orbignyanus), criados em diferentes ambientes. Food
Science and Technology, 2003, 23, 179-183.

0.8 8

167 Fatty acid quantification in different types of cookies with emphasis on trans Fatty Acids. Acta
Scientiarum - Technology, 2012, 34, . 0.4 8

168
Production of TNF-Î±, nitric oxide and hydrogen peroxide by macrophages from mice with
paracoccidioidomycosis that were fed a linseed oil-enriched diet. Memorias Do Instituto Oswaldo
Cruz, 2012, 107, 303-309.

0.8 8

169 Evaluation of conjugated fatty acids incorporation in tilapia through <scp>GC</scp>â€“<scp>FID</scp>
and EASIâ€“MS. European Journal of Lipid Science and Technology, 2013, 115, 1139-1145. 1.0 8

170 Optimization of a New Methodology for Determination of Total Phenolic Content in Rice Employing
Fast Blue BB and QUENCHER Procedure. Journal of the Brazilian Chemical Society, 2016, , . 0.6 8

171
Effects of diet supplementation with chia (<i>Salvia hispanica</i> L.) oil and natural antioxidant
extract on the omegaâ€•3 content and antioxidant capacity of Nile tilapia fillets. European Journal of
Lipid Science and Technology, 2016, 118, 698-707.

1.0 8

172 Bioactive Compounds, Antioxidant Capacity, and Fatty Acids in Different Parts of Four Unexplored
Fruits. Journal of Food Quality, 2017, 2017, 1-9. 1.4 8

173 Lipid profile and fatty acid composition of marine fish species from Northeast coast of Brazil. Journal
of Food Science and Technology, 2021, 58, 1177-1189. 1.4 8

174 Lipid profile by direct infusion ESI-MS and fatty acid composition by GC-FID in human milk: Association
with nutritional status of donors. Journal of Food Composition and Analysis, 2021, 100, 103797. 1.9 8

175 DEVELOPMENT, PRESERVATION, AND CHEMICAL AND FATTY ACID PROFILES OF NILE TILAPIA CARCASS MEAL
FOR HUMAN FEEDING*. Journal of Food Processing and Preservation, 2013, 37, 93-99. 0.9 7

176 Influence of alcohol: oil molar ratio on the production of ethyl esters by enzymatic
transesterification of canola oil. African Journal of Biotechnology, 2013, 12, 6968-6979. 0.3 7

177 Effect of Dietary Replacement of Soybean Oil with Different Sources of Gammaâ€•Linolenic Acid on Fatty
Acid Composition of Nile Tilapia. JAOCS, Journal of the American Oil Chemists' Society, 2015, 92, 225-231. 0.8 7

178 Lipids and Fatty Acids in Human Milk: Benefits and Analysis. , 0, , . 7

179 Fish oil supplementation reverses behavioral and neurochemical alterations induced by swimming
exercise in rats. Physiology and Behavior, 2018, 194, 95-102. 1.0 7

180 A High-Fat Diet Induces Lower Systemic Inflammation than a High-Carbohydrate Diet in Mice. Metabolic
Syndrome and Related Disorders, 2021, 19, 296-304. 0.5 7
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181
UtilizaÃ§Ã£o da torta de girassol na alimentaÃ§Ã£o de suÃnos nas fases de crescimento e terminaÃ§Ã£o:
efeitos no desempenho e nas caracterÃsticas de carcaÃ§a. Revista Brasileira De Zootecnia, 2005, 34,
1581-1588.

0.3 7

182 Efeito da temperatura da Ã¡gua sobre desempenho e perfil de Ã¡cidos graxos de tilÃ¡pia do Nilo
(<em>Oreochromis niloticus</em>). Acta Scientiarum - Animal Sciences, 2005, 27, 529. 0.3 6

183 Influence of slaughter weight on the proximate composition and fatty acid profile of feedlot-fattened
lamb meat. Acta Scientiarum - Technology, 2010, 32, . 0.4 6

184
Optimising drying parameters to maximise omega-3 essential fatty acid yields in striped weakfish
(Cynoscion striatus) industry waste. International Journal of Food Science and Technology, 2011, 46,
2475-2481.

1.3 6

185 Effects of the flaxseed oil on the fatty acid composition of tilapia heads. European Journal of Lipid
Science and Technology, 2011, 113, 269-274. 1.0 6

186 Multivariate study and regression analysis of gluten-free granola. Food Science and Technology, 2014,
34, 127-134. 0.8 6

187 Distinguishing wild and farm-raised freshwater fish through fatty acid composition: Application of
statistical tools. European Journal of Lipid Science and Technology, 2014, 116, 1363-1371. 1.0 6

188 Charred shrimp shells treated with potassium fluoride used as a catalyst for the transesterification
of soybean oil with methanol. Journal of Renewable and Sustainable Energy, 2015, 7, . 0.8 6

189 Incorporation of conjugated fatty acids into Nile tilapia (<i>Oreochromis niloticus</i>). Journal of
the Science of Food and Agriculture, 2017, 97, 3469-3475. 1.7 6

190 &lt;b&gt;Total lipid nutritional quality of the adipose tissue from the orbital cavity in Nile tilapia from
continental aquaculture. Acta Scientiarum - Animal Sciences, 2017, 39, 335. 0.3 6

191 Effect of Alpha-Linolenic Acid Sources in Diets for Nile Tilapia on Fatty Acid Composition of Fish Fillet
Using Principal Component Analysis. Journal of Aquatic Food Product Technology, 2018, 27, 464-476. 0.6 6

192 Venturi Electrospray Ionization: Principles and Applications. International Journal of Mass
Spectrometry, 2018, 431, 50-55. 0.7 6

193 Finishing plant diet supplemented with microalgae meal increases the docosahexaenoic acid content
in<i>Colossoma macropomum</i>flesh. Aquaculture Research, 2019, 50, 1291-1299. 0.9 6

194 Quality and composition of three palm oils isolated by clean and sustainable process. Journal of
Cleaner Production, 2020, 259, 120905. 4.6 6

195 Human Milk Lactation Phases Evaluation Through Handheld Near-Infrared Spectroscopy and
Multivariate Classification. Food Analytical Methods, 2021, 14, 873-882. 1.3 6

196
Comparative studies on chemical stability, antioxidant and antimicrobial activity from hot and cold
hibiscus (Hibiscus sabdariffa L.) calyces tea infusions. Journal of Food Measurement and
Characterization, 2021, 15, 3531-3538.

1.6 6

197
Proof-of-concept on the effect of human milk storage time: Lipid degradation and spectroscopic
characterization using portable near-infrared spectrometer and chemometrics. Food Chemistry, 2022,
368, 130675.

4.2 6

198 AvaliaÃ§Ã£o sensorial e rendimento de filÃ©s defumados de tilÃ¡pia (Oreochromis niloticus Linnaeus, 1757)
na presenÃ§a de alecrim (Rosmarinus officinalis). Ciencia E Agrotecnologia, 2007, 31, 406-412. 1.5 6
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199
Subcritical Extraction ofSalvia hispanicaL. Oil withN-Propane: Composition, Purity and Oxidation
Stability as Compared to the Oils Obtained by Conventional Solvent Extraction Methods. Journal of
the Brazilian Chemical Society, 2014, , .

0.6 6

200 Trans Polyunsaturated Fatty Acid Contents in Brazilian Refined Soybean Oil. Analytical Sciences, 2006,
22, 631-633. 0.8 5

201 Effect of storage on fatty acid profile of butter from cows fed whole or ground flaxseed with or
without monensin. Revista Brasileira De Zootecnia, 2010, 39, 2297-2303. 0.3 5

202 Fatty Acid Contents in Fractions of Neutral Lipids and Phospholipids of Fillets of Tilapia Treated with
Flaxseed Oil. JAOCS, Journal of the American Oil Chemists' Society, 2012, 89, 1495-1500. 0.8 5

203 Aproveitamento de peles de tilÃ¡pia-do-nilo congeladas e salgadas para extraÃ§Ã£o de gelatina em
processo batelada. Revista Brasileira De Zootecnia, 2012, 41, 473-478. 0.3 5

204 Incorporation of conjugated linoleic and alpha linolenic fatty acids into Pimedolus maculatus fillets.
Food Science and Technology, 2013, 33, 532-540. 0.8 5

205 Antileishmanial and antioxidant potential of fractions and isolated compounds from Nectandra
cuspidata. Natural Product Research, 2018, 32, 2825-2828. 1.0 5

206 Replacing Emulsifier in a Prebiotic Ice Cream: Physical and Chemical Evaluation and Acceptance.
Journal of Culinary Science and Technology, 2018, 16, 76-87. 0.6 5

207 &lt;b&gt;Centesimal composition, fatty acids profile and the nutritional quality index of four seafood
species from the southern region of Brazil. Acta Scientiarum - Technology, 2018, 40, 39351. 0.4 5

208
Determination of Ethyl Carbamate in Sugar Cane Spirit by Direct Injection Electrospray Ionization
Tandem Mass Spectrometry Using 18-Crown-6/Trifluoroacetic Acid Spiking Additives. Food Analytical
Methods, 2019, 12, 69-75.

1.3 5

209
Direct infusion electrospray ionisation mass spectrometry applied in the detection of adulteration of
coconut oil with palm kernel oil. Food Additives and Contaminants - Part A Chemistry, Analysis,
Control, Exposure and Risk Assessment, 2019, 36, 1597-1604.

1.1 5

210 The Dietary Replacement of Soybean Oil by Canola Oil Does Not Prevent Liver Fatty Acid Accumulation
and Liver Inflammation in Mice. Nutrients, 2020, 12, 3667. 1.7 5

211 Shelf Life of Bioactive Compounds from Acerola Pulp (Malpighia spp.) through Freeze-Drying and
Microencapsulation. Journal of the Brazilian Chemical Society, 0, , . 0.6 5

212 Detection of tumor necrosis factor-alpha cytokine from the blood serum of a rat infected with Pb18
by a gold nanohole array-based plasmonic biosensor. Journal of Nanophotonics, 2020, 14, 1. 0.4 5

213 Incorporation of n-3 fatty acids by the liver of mice fed linseed oil as a function of feeding duration.
Brazilian Archives of Biology and Technology, 2011, 54, 307-313. 0.5 5

214 Evaluation of Lipophilic Antioxidant Capacity and Lycopene Content in Brazilian Tomatoes. Revista
Virtual De Quimica, 2015, 7, 1163-1173. 0.1 5

215 Fast and ecoâ€•friendly method using atmospheric solids analysis probe mass spectrometry to
characterize oranges varieties. Journal of Mass Spectrometry, 2022, 57, e4828. 0.7 5

216 Enhanced conditions for anthocyanin extraction from blackberry pomace under ultrasound
irradiation. Journal of Food Process Engineering, 2023, 46, . 1.5 5
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217 Evaluation of lipid extraction and fatty acid composition of human plasma. Revista Brasileira De
Hematologia E Hemoterapia, 2010, 32, 439-443. 0.7 4

218 Evaluation of omega-3 fatty acids content and antioxidant activity in wheat (Triticum aestivum L.)
leaves. Ciencia E Agrotecnologia, 2011, 35, 735-741. 1.5 4

219 Proximate Composition and Fatty Acids Profile in Oleaginous Seeds. Journal of Food Research, 2012, 2,
109. 0.1 4

220 Incorporation and profile of fatty acids in tilapia fillets (Oreochromis niloticus) fed with tung oil.
Food Science and Technology, 2013, 33, 47-51. 0.8 4

221 <b>Chemometric tools applied to the development and proximal and sensory characterization of
chocolate cakes containing chia and azuki. Acta Scientiarum - Technology, 2014, 36, 537. 0.4 4

222 Kunitz trypsin Inhibitor and phytic acid levels in conventional and genetically modified soybean seeds
from Londrina and Ponta Grossa, South Brazil. Acta Scientiarum - Technology, 2014, 36, 727-731. 0.4 4

223 A Simple, Fast and Efficient Method for Transesterification of Fatty Acids in Foods Assisted by
Ultrasound Energy. Journal of the Brazilian Chemical Society, 2014, , . 0.6 4

224 <b><i>Perilla frutescens</i>: a potential ingredient for the enhancement of white bread as a source
of Omega-3. Acta Scientiarum - Technology, 2016, 38, 399. 0.4 4

225 Determination of trans-resveratrol in Solanum americanum Mill. by HPLC. Natural Product Research,
2016, 30, 2230-2234. 1.0 4

226 Hygroscopic equilibrium of microencapsulated extract of passion fruit seed and its effect on the
antioxidant capacity. Journal of Food Process Engineering, 2018, 41, e12597. 1.5 4

227 Content of phenolic compounds in fruit processing residues by mass spectrometry. Acta Scientiarum -
Technology, 2019, 41, 35043. 0.4 4

228
Effect of clove ( <i>Eugenia caryophyllus</i> ) and cinnamon ( <i>Cinnamomum zeylanicum</i> )
essential oils in Nile tilapia diets on performance, antioxidant power and lipid oxidation in fillets.
Aquaculture Research, 2019, 50, 673-679.

0.9 4

229 Evaluation of different conventional lipid extraction techniquesâ€™ efficiency in obtaining oil from
oleaginous seeds. Chemical Papers, 2021, 75, 515-522. 1.0 4

230 MicroNIR spectroscopy and multivariate calibration in the proximal composition determination of
human milk. LWT - Food Science and Technology, 2021, 147, 111645. 2.5 4

231 Whey Isolation from Rejected Human Milk and Its Lipid Content Characterization by GC-FID and ESI-MS.
Journal of the Brazilian Chemical Society, 0, , . 0.6 4

232 Absolute quantification of fatty acid and proximate composition of cow and goat powdered milks.
Journal of the Brazilian Chemical Society, 2012, 23, 1907-1914. 0.6 4

233 Chemometric Methods Applied to the Mineral Content Increase in Chocolate Cakes Containing Chia
and Azuki. Journal of the Brazilian Chemical Society, 2013, , . 0.6 4

234 Chemical composition and fatty acid profile of rhea (Rhea americana) meat. Archivos
Latinoamericanos De Nutricion, 2008, 58, 201-5. 0.3 4
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235 A Î¼-QuEChERS method combined with UHPLC-MS/MS for the analysis of phenolic compounds in red
pepper varieties. Journal of Food Composition and Analysis, 2022, 112, 104647. 1.9 4

236
ComposiÃ§Ã£o quÃmica, perfil de Ã¡cidos graxos e quantificaÃ§Ã£o dos Ã¡cidos Î±-linolÃªnico,
eicosapentaenÃ³ico e docosahexaenÃ³ico em vÃsceras de tilÃ¡pias (Oreochromis niloticus). Acta
Scientiarum - Technology, 2005, 27, 73.

0.4 3

237 Perfil lipÃdico e maciez da carne de coxa e sobrecoxa de frangos de corte alimentados com raÃ§Ãµes
contendo diferentes fontes lipÃdicas. Revista Brasileira De Zootecnia, 2010, 39, 1774-1783. 0.3 3

238 Incorporation and fatty acid composition in liver of Nile tilapia fed with flaxseed oil. Acta
Scientiarum - Technology, 2011, 33, . 0.4 3

239 Artificial neural networks in the classification and identification of soybean cultivars by planting
region. Journal of the Brazilian Chemical Society, 2011, 22, 142-147. 0.6 3

240 Study of the mineral nutrients composition of three genotypes of peanuts. Nutrition and Food
Science, 2013, 43, 17-22. 0.4 3

241 Antioxidant Capacity in Tilapia Fillets Enriched with Extract of Acerola Fruit Residue. Journal of the
Brazilian Chemical Society, 2014, , . 0.6 3

242 Application of Enzymes in Sunflower Oil Extraction: Antioxidant Capacity and Lipophilic Bioactive
Composition. Journal of the Brazilian Chemical Society, 2015, , . 0.6 3

243 &lt;b&gt;Evaluation of chemical characteristics and correlation analysis with pulp browning of
advanced selections of apples grown in Brazil. Acta Scientiarum - Technology, 2017, 39, 103. 0.4 3

244 Anthocyanidins structural study using positive electrospray ionization triple quadrupole mass
spectrometry and H/D exchange. Journal of Mass Spectrometry, 2018, 53, 1230-1237. 0.7 3

245
Analysis of Solanum Americanum Mill. by Ultrafast Liquid Chromatography with Diode Array and
Time-Of-flight Mass Spectrometry Detection with Evaluation of Anti-Inflammatory Properties in
Rodent Models. Analytical Letters, 2018, 51, 1973-1985.

1.0 3

246 Analytical method of direct derivatization of fatty acids in seeds. Chemical Papers, 2019, 73, 2399-2407. 1.0 3

247 Decreased Docosahexaenoic Acid Levels in Serum of HIV Carrier Patients. Journal of Medicinal Food,
2020, 24, 670-673. 0.8 3

248
Performance of asymmetric spinel hollow fiber membranes for hibiscus (<i>Hibiscus sabdariffa</i>L.)
extract clarification: Flux modeling and extract stability. Journal of Food Processing and
Preservation, 2020, 44, e14948.

0.9 3

249 Fatty acid composition in fractions of neutral lipids and phospholipids of Hemisorubim platyrhynchos
with seasonal distinction. Journal of Food Composition and Analysis, 2021, 99, 103885. 1.9 3

250 Incorporation of conjugated linoleic acid (CLA) and Î±-linolenic acid (LNA) in pacu fillets. Food Science
and Technology, 2014, 34, 74-81. 0.8 3

251 ProteÃnas vegetais como alimentos funcionais - revisÃ£o. Brazilian Journal of Development, 2020, 6,
5869-5879. 0.0 3

252 Comparison of Methylation Methods for the Determination of Fatty Acids in Meat by GC-FID. Revista
Virtual De Quimica, 2020, 12, 1575-1585. 0.1 3
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253 Rapid authenticity assessment of Brazilian palm kernel oils by mass spectrometry combined with
chemometrics. LWT - Food Science and Technology, 2022, 154, 112612. 2.5 3

254 Farinha de carcaÃ§a de TilÃ¡pia em dietas para coelhos: composiÃ§Ã£o quÃmica e resistÃªncia Ã³ssea.
Semina:Ciencias Agrarias, 2013, 34, 2473. 0.1 2

255
Variation in genetic and environmental effects of beta-conglycinin (7S) and glycinin (11S) protein
fractions in conventional and GM soybean cultivars grown in Southern Brazil. Semina:Ciencias
Agrarias, 2013, 34, 683-692.

0.1 2

256 <b>Food supplementation for workers: flour enriched with omega -3. Acta Scientiarum - Technology,
2015, 37, 133. 0.4 2

257 <b>Quantification of fatty acids in salmon fillets conserved by different methods. Acta Scientiarum -
Technology, 2017, 39, 403. 0.4 2

258 Fatty Acid Composition and Lipid Profile of Oral/Enteral Nutrition Supplements Available on the
Brazilian Market. European Journal of Lipid Science and Technology, 2019, 121, 1800495. 1.0 2

259 Clove (Eugenia caryophyllus) essential oil in diets for Nile tilapia (Oreochromis niloticus) improves
fillet quality. Food Science and Technology, 0, , . 0.8 2

260 Tea catechin role in decreasing the oxidation of dairy beverages containing linseed oil. International
Journal for Vitamin and Nutrition Research, 2021, 91, 461-468. 0.6 2

261 Fatty acid profile in meat of culling ewes in different feedlot periods fed diets containing levels of
inclusion of linseed. Semina:Ciencias Agrarias, 2016, 37, 2321. 0.1 2

262 Study of Biodiesel Photodegradation Through Reactions Catalyzed by Fenton's Reagent. Journal of the
Brazilian Chemical Society, 2014, , . 0.6 2

263 Validation of UHPLC-MS/MS Method and Measurement Uncertainty Evaluation for Lactose
Quantification in Lactose-Free and Regular UHT Milk. Food Analytical Methods, 2022, 15, 1418-1431. 1.3 2

264 Assessment of Moringa oleifera Lam. Seeds Potential as an Adsorbent Material for Soybean Oil
Bleaching. Revista Virtual De Quimica, 2022, 14, 258-266. 0.1 2

265 Influence of drying and roasting on chemical composition, lipid profile and antioxidant activity of
jurubeba (Solanum paniculatum L.). Journal of Food Measurement and Characterization, 0, , 1. 1.6 2

266
&lt;b&gt;Development, characterization and chemometric analysis of gluten-free granolas containing
whole flour of pseudo-cereals new cultivars&lt;/b&gt; - doi: 10.4025/actascitechnol.v36i1.19195. Acta
Scientiarum - Technology, 2013, 36, .

0.4 1

267 Several techniques for the preparation of flour from carcasses of the Pantanal alligator (Caiman) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 182 Td (crocodilus yacare). Food Science and Technology, 2015, 35, 487-492.0.8 1

268 <b>Chemical composition of grains from glyphosate-resistant soybean and its conventional parent
under different edaphoclimatic conditions in Brazil. Acta Scientiarum - Agronomy, 2015, 37, 463. 0.6 1

269 Incorporation of Alphaâ€•Linolenic Acid and Enhancement of nâ€•3 Fatty Acids in Nile Tilapia: a Factorial
Design. JAOCS, Journal of the American Oil Chemists' Society, 2015, 92, 693-700. 0.8 1

270 Multivariate study of Nile tilapia byproducts enriched with omega-3 and dried with different methods.
Food Science and Technology, 2016, 36, 18-23. 0.8 1
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271 Commercial cuts of Pantanal caiman meat according to sex. Ciencia Rural, 2017, 47, . 0.3 1

272 Effect of pomegranate seed oil on fatty acids composition of &lt;i&gt;Oreochromis niloticus&lt;/i&gt;
trough supplemented diet. Acta Scientiarum - Technology, 2019, 41, 37995. 0.4 1

273 Characterization of gelatins from Nile tilapia skins preserved by freezing and salting. Semina:Ciencias
Agrarias, 2019, 40, 2581. 0.1 1

274 Authenticity investigation of bovine tallow for biodiesel production via mass spectrometry: a
comparison with traditional methodology. Chemical Papers, 2019, 73, 1013-1018. 1.0 1

275 Determination of n-3 fatty acids in shrimp using a mini-scale extraction method and GC-FID analysis.
Journal of the Iranian Chemical Society, 2021, 18, 375-383. 1.2 1

276 Evaluation of the Adulteration of Edible and Cosmetic Sunflower Oils by GC-FID and ESI-MS. Journal of
the Brazilian Chemical Society, 0, , . 0.6 1

277 Viabilidade da obtenÃ§Ã£o de polpa de acerola (malpighia spp) microencapsulada e liofilizada: Uma
revisÃ£o. Research, Society and Development, 2021, 10, e30410212536. 0.0 1

278 RecomendaÃ§Ãµes na doaÃ§Ã£o de leite materno aos bancos de leite humano frente Ã  pandemia do COVID-19.
Research, Society and Development, 2021, 10, e30210817258. 0.0 1

279 RevisÃ£o: ImplantaÃ§Ã£o das boas prÃ¡ticas de fabricaÃ§Ã£o na indÃºstria Brasileira de alimentos. Research,
Society and Development, 2021, 10, e35810111687. 0.0 1

280 Efficiencies of Acid and Base-Catalyzed Methylation of Vegetable Oils by Ambient Mass Spectrometry.
Journal of the Brazilian Chemical Society, 2013, , . 0.6 1

281 Proximate composition and quantification of fatty acids in breaded chicken steak. Food Science and
Technology, 2011, 31, 178-183. 0.8 1

282 Two Years Monitoring of Ethyl Carbamate in Sugar Cane Spirit from Brazilian Distilleries. Journal of
the Brazilian Chemical Society, 0, , . 0.6 1

283 Evaluation of the lipid composition of the three lactation phases of raw, pasteurized and lyophilized
pasteurized human milk. Research, Society and Development, 2020, 9, e26891211136. 0.0 1

284
The Myristic Acid:Docosahexaenoic Acid Ratio Versus the n-6 Polyunsaturated Fatty Acid:n-3
Polyunsaturated Fatty Acid Ratio as Nonalcoholic Fatty Liver Disease Biomarkers. Metabolic Syndrome
and Related Disorders, 2021, , .

0.5 1

285 The Impact on the Stability of Triacylglycerols in Fish with a High Percentage of Polyunsaturated Fatty
Acids Stored in a Freezer. Revista Virtual De Quimica, 2021, 13, 1384-1390. 0.1 1

286 Partition of Lipid Classes in Extra Virgin Olive Oil via Classic Liquid Chromatography and Subsequent
Characterization Employing GC-FID and ESI-MS. Revista Virtual De Quimica, 2022, 14, 308-315. 0.1 1

287
Determination of Ethyl Carbamate in Commercial Sweetened Sugar Cane Spirit by ESI-MS/MS Using
Modified QuEChERS and 18-Crown-6/Trifluoroacetic Acid Spiking Additives. Journal of the Brazilian
Chemical Society, 0, , .

0.6 1

288
Effects of Moringa oleifera Lam. leaves extract on physicochemical, fatty acids profile, oxidative
stability, microbiological and sensory properties of chicken mortadella. Journal of Food Processing
and Preservation, 0, , .

0.9 1
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289 Effect of lyophilization and spray-drying on cytokine levels and antioxidant capacity in human milk.
Drying Technology, 2022, 40, 3149-3159. 1.7 1

290
An improved analytical strategy based on the QuEChERS method for piceatannol analysis in seeds of
<i>Passiflora</i> species. Journal of Liquid Chromatography and Related Technologies, 2021, 44,
699-710.

0.5 1
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