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ARTICLE

Valorization of Pineapéjle Pomace for Food or Feed: Effects of Pre-treatment with Ethanol on
Convective Drying and Quality Properties. Waste and Biomass Valorization, 2022, 13, 2253-2266.

Convective drying of cambuci, a native fruit from the Brazilian Atlantic Forest: Effect of
pretreatments with ethanol and freezing. Journal of Food Process Engineering, 2021, 44, e13822.
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Quality characterization, phenolic and carotenoid content of new orange, cream and yellow-fleshed
sweetpotato genotypes. Horticultura Brasileira, 2021, 39, 299-304.
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