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177 Pulsed electric field reduces the permeability of potato cell wall. Bioelectromagnetics, 2008, 29,
296-301. 0.9 39

178 Process intensification and optimization for hydroxyapatite nanoparticles production. Chemical
Engineering Science, 2013, 100, 352-359. 1.9 39

179 Development of iron-rich whey protein hydrogels following application of ohmic heating â€“ Effects of
moderate electric fields. Food Research International, 2017, 99, 435-443. 2.9 39

180 Sterolâ€•based oleogels' characterization envisioning food applications. Journal of the Science of Food
and Agriculture, 2019, 99, 3318-3325. 1.7 39



12

AntÃ³nio Augusto Martins de
Oliveira Soares Vicente

# Article IF Citations

181 Extraction of Pigments from Microalgae and Cyanobacteriaâ€”A Review on Current Methodologies.
Applied Sciences (Switzerland), 2021, 11, 5187. 1.3 39

182 Continuous Primary Fermentation of Beer with Yeast Immobilized on Spent Grainsâ€”The Effect of
Operational Conditions. Journal of the American Society of Brewing Chemists, 2004, 62, 29-34. 0.8 38

183 In vitro digestibility and fermentability of fructo-oligosaccharides produced by Aspergillus ibericus.
Journal of Functional Foods, 2018, 46, 278-287. 1.6 38

184 Modulating the interfacial concentration of gallates to improve the oxidative stability of fish
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