BIBLIOGRAFICA - ARTIGO EM PERIODICO

Titulo Titulo Peridédico

A COMPARISON OF DUAL-FUNCTIONAL WHEY HYDROLYSATES  (0101-2061) FOOD SCIENCE &

BY THE USE OF COMMERCIAL PROTEASES TECHNOLOGY (IMPRESSO)
AQUACULTURE FEEDS: A REVIEW OF RAW MATERIALS, (1459-0263) JOURNAL OF FOOD,
MANUFACTURING PROCESSES AND PRODUCT QUALITY AGRICULTURE AND

ENVIRONMENT (ONLINE)

BRAZILIAN CHEESES: A SURVEY COVERING PHYSICOCHEMICAL (0963-9969) FOOD RESEARCH
CHARACTERISTICS, MINERAL CONTENT, FATTY ACID PROFILE INTERNATIONAL
AND VOLATILE COMPOUNDS

CELLULOSE NANOCRYSTALS FROM GRAPE POMACE: (0144-8617) CARBOHYDRATE
PRODUCTION, PROPERTIES AND CYTOTOXICITY ASSESSMENT  POLYMERS
CHARACTERIZATION AND BIOACCESSIBILITY OF (0248-1294) FRUITS (PARIS.
ANTHOCYANINS FROM BLUEBERRY ( VACCINIUM IMPRIME)

CORYMBOSUM L.) AFTER SIMULATED GASTRO- INTESTINAL
DIGESTION: A POSITIVE EFFECT ON MALVIDIN DERIVATIVES

CHEMICAL CHARACTERIZATION, NUTRITIONAL ASPECTS AND (1985-4668) INTERNATIONAL
ANTIOXIDANT CAPACITY OF NONI (MORINDA CITRIFOLIA L) FOOD RESEARCH JOURNAL
PRODUCED IN NORTHEASTERN BRAZIL

CHEMICAL CHARACTERIZATION OF MYRCIARIA FLORIBUNDA (0308-8146) FOOD CHEMISTRY
(H.WEST EXWILLD.) O.BERG FRUIT

CHEMICAL, SENSORY, AND FUNCTIONAL PROPERTIES OF (0308-8146) FOOD CHEMISTRY
WHEY-BASED POPSICLES MANUFACTURED WITH

WATERMELON JUICE CONCENTRATED AT DIFFERENT

TEMPERATURES

CHILDREN AND ADULTS' SENSORY AND HEDONIC PERCEPTION  (0887-8250) JOURNAL OF
OF ADDED SUGAR REDUCTION IN GRAPE NECTAR SENSORY STUDIES

CHOLESTEROL-LOWERING AND LIVER-PROTECTIVE EFFECTS  (2072-6643) NUTRIENTS (BASEL)
OF COOKED AND GERMINATED MUNG BEANS (VIGNA RADIATA
L)

COFFEA ARABICA AND C. CANEPHORA DISCRIMINATION IN (0963-9969) FOOD RESEARCH
ROASTED AND GROUND COFFEE FROM REFERENCE MATERIAL INTERNATIONAL
CANDIDATES BY REAL-TIME PCR

COLD PLASMA PROCESSING OF MILK AND DAIRY PRODUCTS  (0924-2244) TRENDS IN FOOD
SCIENCE & TECHNOLOGY
(REGULAR ED.)

COMBINED EFFECT OF HIGH HYDROSTATIC PRESSURE AND (2045-2322) SCIENTIFIC REPORTS
ULTRAVIOLET RADIATION ON QUALITY PARAMETERS OF

REFRIGERATED VACUUM-PACKED TILAPIA (OREOCHROMIS

NILOTICUS) FILLETS

CONSUMER SENSORY AND HEDONIC PERCEPTION OF SHEEP (0309-1740) MEAT SCIENCE
MEAT COPPA UNDER BLIND AND INFORMED CONDITIONS

CONSUMIDOR DE PINHAO: HABITOS, ATRIBUTOS DE (1983-2605) PESQUISA

IMPORTANCIA E PERCEPGCAO FLORESTAL BRASILEIRA
(ONLINE)

DEVELOPMENT AND ACCEPTANCE OF FREEZE-DRIED YOGURT  (1985-4668) INTERNATIONAL

"POWDER YOGURT FOOD RESEARCH JOURNAL

EFFECT OF FREEZING AND ACIDITY ON SURVIVAL OF (1678-4596) CIENCIA RURAL

LACTOBACILLI FROM HUMAN ORIGIN IN ICE CREAM BAR AND

ICE-LOLLY.

EFFECT OF JABUTICABA ( MYRCIARIA JABOTICABA (VELL) O. (0023-6438) LEBENSMITTEL-

BERG) AND JAMELAO ( SYZYGIUM CUMINI (L.) SKEELS) PEEL WISSENSCHAFT + TECHNOLOGIE
POWDERS AS COLORANTS ON COLOR-FLAVOR CONGRUENCE /FOOD SCIENCE + TECHNOLOGY
AND ACCEPTABILITY OF YOGURTS



Titulo

EFFECT OF MICROENCAPSULATED EXTRACT OF PITAYA
(HYLOCEREUS COSTARICENSIS) PEEL ON COLOR, TEXTURE

AND OXIDATIVE STABILITY OF REFRIGERATED GROUND PORK

PATTIES SUBMITTED TO HIGH PRESSURE PROCESSING

EFFECT OF PROCESSING ON BIOACTIVE COMPOUNDS,

PHYSICOCHEMICAL AND RHEOLOGICAL CHARACTERISTICS OF

JUCARA, BANANA AND STRAWBERRY SMOOTHIE

EFFECT OF ROASTING LEVELS AND DRYING PROCESS OF
COFFEA CANEPHORA ON THE QUALITY OF BIOACTIVE
COMPOUNDS AND CYTOTOXICITY

EFFECT OF XANTHAN GUM OR PECTIN ADDITION ON SACHA
INCHI OIL-IN-WATER EMULSIONS STABILIZED BY OVALBUMIN
OR TWEEN 80: DROPLET SIZE DISTRIBUTION, RHEOLOGICAL
BEHAVIOR AND STABILITY

EFFECTS OF HURDLE TECHNOLOGY ON MONASCUS RUBER
GROWTH IN GREEN TABLE OLIVES: A RESPONSE SURFACE
METHODOLOGY APPROACH

EFFECTS OF OREGANO, CINNAMON, AND SWEET FENNEL
ESSENTIAL OILS AND THEIR BLENDS ON FOODBORNE
MICRORGANISMS

EVALUATION OF THE HEALTH BENEFITS OF CONSUMPTION OF

EXTRUDED TANNIN SORGHUM WITH UNFERMENTED
PROBIOTIC MILK IN INDIVIDUALS WITH CHRONIC KIDNEY
DISEASE

EXTRUDED SORGHUM FLOUR ( SORGHUM BICOLOR L.)

MODULATE ADIPOSITY AND INFLAMMATION IN HIGH FAT DIET-

INDUCED OBESE RATS

FORMATION AND CHARACTERIZATION OF THE COMPLEX
COACERVATES OBTAINED BETWEEN LACTOFERRIN AND
SODIUM ALGINATE

FRAUD INVESTIGATION IN COMMERCIAL COFFEE BY
CHROMATOGRAPHY

FUNCTIONAL PROPERTIES AND TECHNOLOGICAL
APPLICATIONS OF VEGETABLES LEAVES

HETEROPROTEIN COMPLEX FORMATION OF BOVINE SERUM
ALBUMIN AND LYSOZYME: STRUCTURE AND THERMAL
STABILITY

HOT TOPIC: HOLDER PASTEURIZATION OF HUMAN MILK
AFFECTS SOME BIOACTIVE PROTEINS

HOW DO FRONT OF PACK NUTRITION LABELS AFFECT
HEALTHFULNESS PERCEPTION OF FOODS TARGETED AT
CHILDREN? INSIGHTS FROM BRAZILIAN CHILDREN AND
PARENTS

INFLUENCE OF BRAZILIAN PINE SEED FLOUR ADDITION ON
RHEOLOGICAL, CHEMICAL AND SENSORY PROPERTIES OF
GLUTEN-FREE RICE FLOUR CAKES

INFLUENCE OF MILLING AND EXTRUSION ON THE SORPTION
PROPERTIES OF SORGHUM

INTERPOLYMER COMPLEXATION OF EGG WHITE PROTEINS
AND CARRAGEENAN: PHASE BEHAVIOR, THERMODYNAMICS
AND RHEOLOGICAL PROPERTIES

INTERPOLYMERIC COMPLEXES FORMED BETWEEN WHEY
PROTEINS AND BIOPOLYMERS: DELIVERY SYSTEMS OF
BIOACTIVE INGREDIENTS

Titulo Periédico

(1466-8564) INNOVATIVE FOOD
SCIENCE & EMERGING
TECHNOLOGIES

(0921-9668) PLANT FOODS FOR
HUMAN NUTRITION
(DORDRECHT)

(1422-0067) INTERNATIONAL
JOURNAL OF MOLECULAR
SCIENCES (ONLINE)

(0141-8130) INTERNATIONAL
JOURNAL OF BIOLOGICAL
MACROMOLECULES

(1517-8382) BRAZILIAN JOURNAL
OF MICROBIOLOGY

(1985-4668) INTERNATIONAL
FOOD RESEARCH JOURNAL

(0963-9969) FOOD RESEARCH
INTERNATIONAL

(1756-4646) JOURNAL OF
FUNCTIONAL FOODS

(0141-8130) INTERNATIONAL
JOURNAL OF BIOLOGICAL
MACROMOLECULES

(2399-1399) FOOD QUALITY AND
SAFETY

(1336-8672) JOURNAL OF FOOD
AND NUTRITION RESEARCH

(0268-005X) FOOD
HYDROCOLLOIDS

(1525-3198) JOURNAL OF DAIRY
SCIENCE (ON-LINE)

(0950-3293) FOOD QUALITY AND
PREFERENCE

(1678-4596) CIENCIA RURAL

(1981-6723) BRAZILIAN JOURNAL
OF FOOD TECHNOLOGY (ONLINE)

(0141-8130) INTERNATIONAL
JOURNAL OF BIOLOGICAL
MACROMOLECULES

(1541-4337) COMPREHENSIVE
REVIEWS IN FOOD SCIENCE AND
FOOD SAFETY



Titulo

JABUTICABA (MYRCIARIA JABOTICABA (VELL.) O. BERG) PEEL
POWDER PRODUCED BY CONVECTIVE DRYING PROCESS: A
RICH ANTHOCYANIN PRODUCT

LACTASE (B-GALACTOSIDASE) IMMOBILIZATION BY COMPLEX
FORMATION: IMPACT OF BIOPOLYMERS ON ENZYME ACTIVITY

NUTRITIONAL COMPOSITION, FATTY ACIDS AND CHOLESTEROL
LEVELS IN ATLANTIC WHITE SHRIMP (LITOPENAEUS SCHIMITTI)

OHMIC HEATING: A POTENTIAL TECHNOLOGY FOR SWEET
WHEY PROCESSING

OPTIMIZATION OF PHENOLIC COMPOUNDS EXTRACTION AND A
STUDY OF THE EDAPHIC EFFECT ON THE PHYSICOCHEMICAL
COMPOSITION OF FREEZE-DRIED JABOTICABA PEEL

ORGANOPHOSPHORUS COMPOUNDS AND THEIR ROLE IN
AGRICULTURE

PASSION FRUIT SHELL FLOUR AND RICE BLENDS PROCESSED
INTO FIBER-RICH EXPANDED EXTRUDATES

PERFORMANCE AND CARCASS YIELD OF FEMALE BROILERS
FED WITH DIETS CONTAINING PROBIOTICS AND SYMBIOTICS
AS AN ALTERNATIVE TO GROWTH ENHANCERS

PHENOLIC COMPOUNDS RECOVERY FROM GRAPE SKIN USING
CONVENTIONAL AND NON-CONVENTIONAL EXTRACTION
METHODS

POTENTIAL USE OF PEARL MILLET (PENNISETUM GLAUCUM (L.)
R. BR.) IN BRAZIL: FOOD SECURITY, PROCESSING, HEALTH
BENEFITS AND NUTRITIONAL PRODUCTS

POWDERED YOGHURT PRODUCED BY SPRAY DRYING AND
FREEZE DRYING: A REVIEW

REDUCTION OF BN-ALKANOYL-5-HYDROXYTRYPTAMIDES AND
DITERPENES BY YEAST SUPPLEMENTATION TO GREEN
COFFEE DURING WET PROCESSING

SENSORY PROFILE OF BRAZILIAN COFFEES BASED ON
CONSUMER PERCEPTION AS AN ALTERNATIVE TO THE
CONVENTIONAL METHODS

SORGO, UN CEREAL ALTERNATIVO PARA PRODUCTOS SIN
GLUTEN

Titulo

STABILITY AND RHEOLOGICAL BEHAVIOR OF COCONUT OIL-IN-
WATER EMULSIONS FORMED BY BIOPOLYMERS

STARCH FILMS ADDED OF AGAI PULP ( EUTERPE OLERACEA
MARTIUS)

SUGAR REDUCTION IN FRUIT NECTARS: IMPACT ON
CONSUMERS' SENSORY AND HEDONIC PERCEPTION

SYRAH GRAPE SKIN VALORISATION USING ULTRASOUND-
ASSISTED EXTRACTION: PHENOLIC COMPOUNDS RECOVERY,
ANTIOXIDANT CAPACITY AND PHENOLIC PROFILE

THE EFFECT OF HEALTH/HEDONIC CLAIMS ON CONSUMER
HEDONIC AND SENSORY PERCEPTION OF SUGAR REDUCTION:
CASE STUDY WITH ORANGE/PASSIONFRUIT NECTARS

THE XYLOOLIGOSACCHARIDE ADDITION AND SODIUM
REDUCTION IN REQUEIJAO CREMOSO PROCESSED CHEESE

Titulo Periédico

(0248-1294) FRUITS (PARIS.
IMPRIME)

(0268-005X) FOOD
HYDROCOLLOIDS

(1985-4668) INTERNATIONAL
FOOD RESEARCH JOURNAL

(0963-9969) FOOD RESEARCH
INTERNATIONAL

(1981-1829) CIENCIA E
AGROTECNOLOGIA (ONLINE)

(1984-6835) REVISTA VIRTUAL DE
QUIMICA

(1947-6345) CYTA: JOURNAL OF
FOOD (ONLINE)

(1806-2636) ACTA SCIENTIARUM.
ANIMAL SCIENCES

(0926-6690) INDUSTRIAL CROPS
AND PRODUCTS (PRINT)

(0963-9969) FOOD RESEARCH
INTERNATIONAL

(1981-6723) BRAZILIAN JOURNAL
OF FOOD TECHNOLOGY (ONLINE)

(0963-9969) FOOD RESEARCH
INTERNATIONAL

(1809-6875) COFFEE SCIENCE

(0717-7518) REVISTA CHILENA DE
NUTRICION

Titulo Periédico

(1678-5169) POLIMEROS - CIENCIA
E TECNOLOGIA (ONLINE)

(1678-4324) BRAZILIAN ARCHIVES
OF BIOLOGY AND TECHNOLOGY
(ONLINE)

(0963-9969) FOOD RESEARCH
INTERNATIONAL

(1365-2621) INTERNATIONAL
JOURNAL OF FOOD SCIENCE &
TECHNOLOGY (ONLINE)

(0963-9969) FOOD RESEARCH
INTERNATIONAL

(0963-9969) FOOD RESEARCH
INTERNATIONAL



Titulo

Titulo Periédico

TILAPIA-WASTE FLOUR AS A NATURAL NUTRITIONAL REPLACER  (1932-6203) PLOS ONE
FOR BREAD: A CONSUMER PERSPECTIVE

ULTRASOUND ASSISTED EXTRACTION OF YAM ( <I>DIOSCOREA | (0038-9056) STARCH - STARKE
BULBIFERA</I>) STARCH: EFFECT ON MORPHOLOGY AND

FUNCTIONAL PROPERTIES

USE OF NATURAL ANTIOXIDANTS IN THE INHIBITION OF (1541-4337) COMPREHENSIVE
CHOLESTEROL OXIDATION: A REVIEW REVIEWS IN FOOD SCIENCE AND

FOOD SAFETY

VIABILITY OF PROBIOTICS IN GOAT CHEESE DURING STORAGE  (1935-5130) FOOD AND
AND UNDER SIMULATED GASTROINTESTINAL CONDITIONS BIOPROCESS TECHNOLOGY

(PRINT)

WHEY PROTEIN ACTIVE FILMS INCORPORATED WITH A BLEND (1099-1522) PACKAGING
OF ESSENCIAL OILS: CHARACTERIZATION AND EFFECTIVENESS TECHNOLOGY AND SCIENCE

(ONLINE)

WHEY-GRAPE JUICE DRINK PROCESSED BY SUPERCRITICAL (0023-6438) LEBENSMITTEL-
CARBON DIOXIDE TECHNOLOGY: PHYSICAL PROPERTIES AND  WISSENSCHAFT + TECHNOLOGIE

SENSORY ACCEPTANCE

/ FOOD SCIENCE + TECHNOLOGY

WHEY-GRAPE JUICE DRINK PROCESSED BY SUPERCRITICAL (0308-8146) FOOD CHEMISTRY
CARBON DIOXIDE TECHNOLOGY: PHYSICOCHEMICAL
CHARACTERISTICS, BIOACTIVE COMPOUNDS AND VOLATILE

PROFILE

BIBLIOGRAFICA - LIVRO

Titulo

CONSUMER PERCEPTION OF NOVEL
TECHNOLOGIES

EXPECTATIONS: BLIND/INFORMED
TESTING

FRUIT PRESERVATION - NOVEL AND
CONVENTIONAL TECHNOLOGIES

METHODOLOGICAL APPROACHES
FOR MEASURING CONSUMER-
PERCEIVED WELL-BEING IN A FOOD-
RELATED CONTEXT

Autor Principal

ROSIRES DELIZA

ROSIRES DELIZA

AMAURI ROSENTHAL

Gaston Ares

BIBLIOGRAFICA - TRABALHO EM ANAIS

Titulo Autor Principal
A ATITUDE DO CONSUMIDOR FRENTE A RAPHAELA ALESSANDRA DOS SANTOS GONCALVES
NANOTECNOLOGIA

ANGIOTENSIN I-CONVERTING ENZYME (ACE) INHIBITORY NATHALIA DA ROCHA RODRIGUES
POTENTIAL, ANTIOXIDANT CAPACITY AND
PHYTOCHEMICALS CONTENTS FROM ORGANIC

OLERACEOUS LEAVES

APPLICATION OF SURVIVAL ANALYSIS FOR THE MAYARA FREITAS LIMA
ESTIMATION OF DIFFERENCE THRESHOLDS FOR ADDED

SUGAR IN GRAPE NECTAR

APROVEITAMENTO DE PESCADO MARINHO SUBUTILIZADO | SELMIR JOSE DE FREITAS
E SEM VALOR COMERCIAL PARA O DESENVOLVIMENTO DE

COPRODUTOS



Titulo

APROVEITAMENTO DO~ALBUMEN SOLIDO DO COCO
VERDE NA FORMULACAO DO SMOOTHIE DE FRUTAS.

ARROZ NEGRO GERMINADO COMO MATERIA PRIMA NA
ELABORAQAQ DE FARINHAS COM POTENCIAL
SUBSTITUICAO DA FARINHA DE TRIGO.

ASSESSMENT OF SOME SAFETY, FUNCTIONAL AND
TECHNOLOGICAL PROPERTIES OF LACTOBACILLI BEFORE
AND AFTER IN VITRO GASTROINTESTINAL CONDITION

AVALIA(;AO DO POTENCIAL PREBIOTICO DE EXTRATO
ETANOLICO NAO PURIFICADO DE CASCAS DE CAFE

AVALIACAO DO RENDIMENTO DA FARINHA DE PEIXE
ELABORADA A PARTIR DE UMA ESPECIE MARINHA
SUBUTILIZADA

AVALIACAO DOS DANOS MECANICOS SOFRIDOS PELA
ALFACE MINIMAMENTE PROCESSADA SUBMETIDA AOS
TIPOS DE CORTE"RASGADA A MAO

AVALIACAO FISICO-QUIMICA E NUTRICIONAL DE UM
BISCOITO DE POLVILHO COM A ADICAO DE BATATA DOCE
DE POLPA ALARANJADA.

BIOACESSIBILIDADE DE COMPOSTOS BIOATIVOS E i
POTENCIAL ANTIOXIDANTE DE POLPA DE JUCARA EM PO
(EUTERPE EDULIS)

CAPACIDADE ANTIHIOERGLICEMICA E ANTIOXIDANTE DE
MASSAS ALIMENTICIAS INTEGRAIS DE MILHETO
(PENNISETUM GLAUCUM (L.) R. BR.)

CARACTERISTICAS PROBIOTICAS E DE SEGURANCA DE
LACTOBACILLUS SPP. ISOLADOS DE NEONATO

COMPARISON OF TWO SUGAR REDUCTION STRATEGIES
WITH CHILDREN: CASE STUDY WITH GRAPE NECTARS.

COMPOSICAO QUIMICA DOS TERPENOS DO OLEO
ESSENCIAL DE PIMENTA PRETA (PIPER NIGRUM) POR
CROMATOGRAFIA GASOSA

CONSUMER PERCEPTION AND POSSIBLE APPLICATIONS
OF NANOTECHNOLOGY

CONSUMER SEGMENTATION BASED ON THE MISMATCH
BETWEEN BLIND AND EXPECTED LIKING: INSIGHTS FOR
THE DEVELOPMENT OF A NEW MIXED FRUIT JUICE

DESENVOLVIMENTO DE EMBUTIDO DE PESCADA-BICUDA
(SPHYRAENA TOME, FOWLER/1903) UMA ESPECIE
MARINHA SUBUTILIZADAT

DESENVOLVIMENTO DE SUCO DE MANGA FUNCIONAL
UTILIZANDO LACTOBACILLUS CASEI: CINETICA DE
CRESCIMENTO MICROBIANO E PROPRIEDADES
FUNCIONAIS DO SUCO FERMENTADO

“DETERMINAGAO DA RETENCAO DE CAROTENOIDES EM
BATATA-DOCE ORGANICA (IPOMOEA BATATAS L.) COZIDA
E FRITA”

EFEITO DA ALTA PRESSAO HIDROSTATICA NA HIDROLISE
ENZIMATICA DAS PROTEINAS DO SORO DE LEITE
UTILIZANDO AS ENZIMAS NOVO PRO-D® E FICINA

EFEITO DA ALTA PRESSAO HIDROSTATICA NA HIDROLISE
PEPTICA DAS PROTEINAS DO SORO DE LEITE.

Autor Principal

NATALI SILVA TEIXEIRA

JOAO PAULO DE MENEZES

LAYSE FERREIRA DE BRITO

JESSICA APARECIDA MACHADO

AMANDA LIMA ALBUQUERQUE JAMAS

MAHYRA DA PAIXAO E SILVA

CAMILA MELLO OLIMPIO DO NASCIMENTO

DANIELLE CUNHA DE SOUZA PEREIRA

KENIA LETICIA FERREIRA PESSANHA

LAYSE FERREIRA DE BRITO

MAYARA FREITAS LIMA

LIVIA PINTO HECKERT BASTOS

RAPHAELA ALESSANDRA DOS SANTOS GONCALVES

INAYARA BEATRIZ ARAUJO MARTINS

KATIA ALESSANDRA MENDES DA SILVA

MATHEUS AUGUSTO SILVA SANTOS

JOAO VICTOR MARTINS MELO

ANA PAULA MIGUEL LANDIM

ANA PAULA MIGUEL LANDIM



Titulo Autor Principal

EFFECT OF HIGH HYDROSTATIC PRESSURE ON PEPTIC ANA PAULA MIGUEL LANDIM
HYDROLYSIS OF WHEY PROTEIN

EFFECT OF HIGH HYDROTATIC PRESSURE ON QUALITY ROSIANE COSTA BONFIM
PHYSICAL AND CHEMICAL CHARACTERISTICS OF
NODIPECTEN NODOSUS SCALLOP

EFFECTS OF HIGH HYDROSTATIC PRESSURE ON ROSIANE COSTA BONFIM
PHYSICOCHEMICAL CHARACTERISTICS OF FRESH
SCALLOPS (NODIPECTEN NODOSUS)

EFFECTS OF HIGH HYDROSTATIC PRESSURE ON QUEIJO  THAYRINE RODRIGUES MARTINS
TIPO MINAS FRESCAL EM MINIATURA ADICIONADO DE

PROBIOTICO E TRATADO POR ALTA PRESSAO

HIDROSTATICA: VIABILIDADE E CARACTERIZACAO

MICROBIOLOGICA.

FORMATION OF VOLATILE NITROGEN COMPOUNDS AND FABIANO ALVES DE OLIVEIRA
NUCLEOTIDES BREAKDOWN PRODUCTS IN SARDINE

FILLETS TREATED BY HIGH-PRESSURE PROCESSING

DURING REFRIGERATED STORAGE

“INFLUENCE OF PROCESSING CONDITIONS ON BIOACTIVE | YINETH RUIZ GARCIA
COMPOUND EXTRACTION FROM VITIS VINIFERA L. VAR.
ALICANTE BOUSCHET GRAPE POMACE

JUCARA SPRAY DRIED POWDER AS POTENTIAL SOURCE CAROLINA BERES
OF PHENOLIC COMPOUNDS AND THE INFLUENCE IN THE
BIOACESSIBILITY

NEW APPROACHES TO CONTROL ALICYCLOBACILLUS ROSA HELENA LUCHESE

SPOILAGE OF FRUIT JUICES

PACKAGING INFORMATION AND THE CONSUMER: AMANDA ANTUNES DA SILVA CANELAS
EFFECTS ON PRODUCT LIKING AND SENSORY

PERCEPTION

PHENOLIC PROFILE AND STORAGE STABILITY OF AN YINETH RUIZ GARCIA

EXTRACT WITH COLORING PROPERTIES OBTAINED FROM
ALICANTE BOUSCHET GRAPE POMACE (VITIS VINIFERA L.)

Titulo Autor Principal

PHYSICAL, CHEMICAL AND SENSORY OTAVIO CABRAL NETO
CHARACTERISTICS OF NELORE (BOS

INDICUS) CATTLE BEEF ON AGING AND HIGH

PRESSURE PULSE PROCESSING

PHYSICOCHEMICAL CHARACTERIZATION, ANDREA DOS ANJOS SILVA
ANITOXIDANT CAPACITY AND CHROMATIC

PARAMETERS OF FLOUR FROM THREE

DIFFERENT RED RICE CROPS (ORYZA

SATIVAL.)

POTENCIAL DE USO DO PINHAO DA CARLOS WANDERLEI PILER DE CARVALHO
ARAUCARIA NO DESENVOLVIMENTO DE

PRODUTOS DE CONVENIENCIA POR

EXTRUSAO TERMOPLASTICA

POTENCIAL DO USO DE BATATA DOCE DE CAMILA MELLO OLIMPIO DO NASCIMENTO
POLPA ALARANJADA NA ELABORAGAO DE

BISCOITO POLVILHO ENRIQUECIDO COM

VITAMINA A.

POTENCIAL DO USO DE FARINHA DE RENATA OLIVEIRA SANTOS
ARARUTA COMO INGREDIENTE NA



Titulo Autor Principal

ELABORA(}AQ DE ALIMENTOS COM BAIXO
INDICE GLICEMICO

POTENCIAL PREBIOTICO E AVALIACAO CAMILA MELLO OLIMPIO DO NASCIMENTO
NUTRICIONAL DA FARINHA DE BATATA
DOCE DE POLPA ALARANJADA.

POTENTIAL FOR THE USE OF ORANGE- CAMILA MELLO OLIMPIO DO NASCIMENTO
FLESHED SWEET POTATO FLOUR IN THE

ELABORATION OF PETIT SUISSE ENRICHED

WITH VITAMIN A

PROPOSIGAO DE UM MAPA DE BORDO CLARISSA TERRA LINDENBLATT
COMO FERRAMENTA PARA
RASTREABILIDADE

QUANTIFICAGAO DE CIANETO TOTAL DE VALERIA FRANCA DE SOUZA
FARINHAS MISTAS PRE-GELATINIZADAS DE

CASCAS E ALBEDO DE MARACUJA

(PASSIFLORA EDULIS FLAVICARPA

DEGENER) E ARROZ (ORYZA SATIVA L.)

SANIDADE MICROBIOLOGICA DA BATATA DAYANA KETRIN SILVA FRANCISCO MADELLA
INGLESA MINIMAMENTE PROCESSADA

REVESTIDA COM PROTEINA DE SORO DE

LEITE

SIMULACAO GASTRICA IN VITRO DO OLEO BARBARA DA SILVA SOARES
DE SACHA INCHI LIVRE E APOS

MICROENCAPSULACAO POR

COACERVACAO COMPLEXA

SISTEMA DE PRODUCAO EM GAIOLA OU ROSA HELENA LUCHESE
PISO SOBRE CAMA INFLUENCIANDO A
QUALIDADE MICROBIOLOGICA DE OVOS

SPRAY DRIED JUCARA PULP AND CAROLINA BERES
LYOPHILIZED GRAPE POMACE: INFLUENCE

IN THE PHENOLIC COMPOUND

BIOACCESSIBILITY AND GUT MICROBIAL

GROWTH

STUDY OF DRYING KINETICS OF YEAST MATHEUS AUGUSTO SILVA SANTOS
CARRIER PARTICLES FORMED FROM THE

IONIC GELATION TECHNIQUE

TOLERANCIA DE LACTOBACILLUS AO MARIANE DA MOTA SILVA

ESTRESSE OXIDATIVO EM PRESENCA DE
LEITE E MEL

TECNICA - APRESENTACAO DE TRABALHO

Titulo Autor Principal

AVALIAGAO SENSORIAL DE PATE DE PESCADA-BICUDA AMANDA FULGONI DA CUNHA ESTANECH
(SPHYRAENA TOME, FOWLER,1903)

DETERMINA:QAO DA RETENGAO DE CAROTENOIDES EM BATATA- JOAO VICTOR MARTINS MELO
DOCE ORGANICA (IPOMOEA BATATAS L.) COZIDA E FRITA

'‘DIMENSIONAMENTO E LAYOUT DA PRODUGAO' E MARIANA TEIXEIRA DA COSTA MACHADO
'ARMAZENAMENTO E LOGISTICA'

SELEGAO DE GENOTIPOS DE MANDIOCA PARA OBTENGAO DE THAIS BARBOSA DOS SANTOS
AMIDOS PARA USO AGROINDUSTRIAL



Titulo Autor Principal

XXVI CONGRESSO BRASILEIRO DE CIENCIA E TECNOLOGIA DE AMANDA FULGONI DA CUNHA ESTANECH
ALIMENTOS - O USO CONSCIENTE DA BIODIVERSIDADE:

PERSPECTIVAS PARA O AVANGO DA CIENCIA E TECNOLOGIA DE

ALIMENTOS

TECNICA - CURSO DE CURTA DURACAO

Titulo Autor Principal

ADITIVOS NATURAIS: ENFASE EM ANTIOXIDANTES NATURAIS TATIANA SALDANHA
CURSO: APROVEITAMENTO INTEGRAL DOS ALIMENTOS ANDREA DOS ANJOS SILVA
Il JORNADA DE PLANTAS ALIMENTICIAS NAO CONVENCIONAIS DO MARIA IVONE MARTINS
ESTADO DO RIO DE JANEIRO JACINTHO BARBOSA

LA EXTRUSION TERMOPLASTICA COMO ALTERNATIVA AL DESARROLLO  JOSE LUIS RAMIREZ ASCHERI
DE NUEVOS PRODUCTOS

MINICURSO: MASSAS ALIMENTICIAS SEM GLUTEN ANDREA DOS ANJOS SILVA

TECNOLOGIA DE PRODUTOS REESTRUTURADOS, CURSO BASICO DE MARIAH ALMEIDA LIMA
TECNOLOGIA DE CARNES

TECNOLOGIA E ELABORAGAO DE PRODUTOS CARNEOS SIMONE PEREIRA MATHIAS

TECNICA - ORGANIZACAO DE EVENTO

Titulo Autor Principal
XX IV SEMANA ACADEMICA DE ENGENHARIA DE MARIANA TEIXEIRA DA COSTA MACHADO
ALIMENTOS

TECNICA - PATENTE

Titulo Autor Principal

PRODUTO BASEADOI EM POLISSACARIDEO NAO AMILACEO EXTRUDADO COM CARLOS WANDERLEI PILER
EFEITO PREBIOTICO POTENCIALIZADO, PROCESSO E USO DE CARVALHO

TECNICA - SERVICOS TECNICOS

Titulo Autor Principal

DESIGNAR OS DOCENTES PARA CONSTITUIREM O COMITE REVISOR DA VIl REUNIAO TATIANA
ANUAL DE INICIACAO CIENTIFICA (RAIC) SALDANHA



