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173 Effect of extraction temperature on rheological behavior and antioxidant capacity of flaxseed gum.
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216 Continuous Primary Beer Fermentation with Brewing Yeast Immobilized on Spent Grains. Journal of
the Institute of Brewing, 2002, 108, 410-415. 2.3 30



14

AntÃ³nio Augusto Martins de
Oliveira Soares Vicente

# Article IF Citations

217 Xylanase and Î²-Xylosidase Production by Aspergillus ochraceus: New Perspectives for the Application
of Wheat Straw Autohydrolysis Liquor. Applied Biochemistry and Biotechnology, 2012, 166, 336-347. 2.9 30
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