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PROTEIN-BASED FILMS INCORPORATED WITH ESSENTIAL 
OILS 
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PESQUISA E DESENVOLVIMENTO 
(EMBRAPA AGROINDÚSTRIA 
TROPICAL. ONLINE) 

BIOLOGICAL ACTIVITIES AND MAJOR COMPONENTS 
DETERMINATION IN ESSENTIAL OILS INTENDED FOR A 
BIODEGRADABLE FOOD PACKAGING 

 

(0926-6690) INDUSTRIAL CROPS 
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(1935-5130) FOOD AND 
BIOPROCESS TECHNOLOGY 
(PRINT) 
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(ONLINE) 
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PROPERTIES OF PEARL MILLET (PENNISETUM GLAUCUM) EX-
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SCIENCE AND TECHNOLOGY 

CHARACTERIZATION OF BIOACTIVE COMPOUNDS IN EUGENIA 
BRASILIENSIS, LAM. (GRUMIXAMA) 
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(0014-3057) EUROPEAN POLYMER 
JOURNAL 

COMPARING SORGHUM AND WHEAT WHOLE GRAIN BREAKFAST 
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DAIRY PROCESSING USING SUPERCRITICAL CARBON DIOXIDE 
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SAFETY ASPECTS 

(0924-2244) TRENDS IN FOOD 
SCIENCE & TECHNOLOGY 
(REGULAR ED.) 

DEVELOPING A SYNBIOTIC FERMENTED MILK USING PROBIOTIC 
BACTERIA AND ORGANIC GREEN BANANA FLOUR 

(1756-4646) JOURNAL OF 
FUNCTIONAL FOODS 

 

EFFECT OF HIGH PRESSURE ON FISH MEAT QUALITY - A REVIEW 

(0924-2244) TRENDS IN FOOD 
SCIENCE & TECHNOLOGY 
(REGULAR ED.) 

EFFECT OF MODERATE ELECTRIC FIELDS IN 

THE PROPERTIES OF STARCH AND CHITOSAN FILMS 
REINFORCED WITH MICROCRYSTALLINE CELLULOSE 

(0144-8617) CARBOHYDRATE 
POLYMERS 

EFFECT OF TEMPERATURE ON THE DEGRADATION OF BIOACTIVE 
COMPOUNDS OF PINOT NOIR GRAPE POMACE DURING DRYING 

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

EFFECTS OF DIFFERENT SOURCES OF SACCHAROMYCES 
CEREVISIAE BIOMASS ON MILK PRODUCTION, COMPOSITION, AND 
AFLATOXIN M 1 EXCRETION IN MILK FROM DAIRY COWS FED 
AFLATOXIN B 1 

 
(0022-0302) JOURNAL OF DAIRY 
SCIENCE 

EFFECTS OF THE SILICA NANOPARTICLES (NPSIO2) ON THE 
STABILIZATION AND TRANSPORT OF HAZARDOUS 
NANOPARTICLE SUSPENSIONS INTO LANDFILL SOIL COLUMNS 

(2448-167X) REM - INTERNATIONAL 
ENGINEERING JOURNAL 

EFFECTS OF WHEY PROTEIN CONCENTRATE, FEED MOISTURE 
AND TEMPERATURE ON THE PHYSICOCHEMICAL 
CHARACTERISTICS OF A RICE-BASED EXTRUDED FLOUR 

 
(0308-8146) FOOD CHEMISTRY 

ESSENTIAL OILS FOR FOOD APPLICATION: NATURAL 
SUBSTANCES WITH ESTABLISHED BIOLOGICAL ACTIVITIES 

(1935-5149) FOOD AND BIOPROCESS 
TECHNOLOGY (ONLINE) 

HETEROPROTEIN COMPLEX COACERVATES OF OVALBUMIN AND 
LYSOZYME: FORMATION AND THERMODYNAMIC 
CHARACTERIZATION 

(0141-8130) INTERNATIONAL 
JOURNAL OF BIOLOGICAL 
MACROMOLECULES 

IMPACT OF AIR FRYING ON CHOLESTEROL AND FATTY ACIDS 
OXIDATION IN SARDINES: PROTECTIVE EFFECTS OF AROMATIC 
HERBS 

(1750-3841) JOURNAL OF FOOD 
SCIENCE 

INFLUENCE OF EVOKED CONTEXTS ON HEDONIC PRODUCT 
DISCRIMINATION AND SENSORY CHARACTERIZATIONS USING 
CATA QUESTIONS 

(0950-3293) FOOD QUALITY AND 
PREFERENCE 

INTERPOLYMERIC COMPLEXING BETWEEN EGG WHITE 
PROTEINS AND XANTHAN GUM: EFFECT OF SALT AND 
PROTEIN/POLYSACCHARIDE RATIO 

 
(0268-005X) FOOD HYDROCOLLOIDS 

MANUFACTURE OF REQUEIJÃO CREMOSO PROCESSED CHEESE 
WITH GALACTOOLIGOSACCHARIDE 

(0144-8617) CARBOHYDRATE 
POLYMERS 

MICROENCAPSULATION OF SACHA INCHI OIL USING EMULSION-
BASED DELIVERY SYSTEMS 

(0963-9969) FOOD RESEARCH 
INTERNATIONAL 



OBTENÇÃO DE PADRÃO ANALÍTICO DE RETINOL A PARTIR DE 
FÍGADO BOVINO POR 

(1981-996X) SEMIOSES: INOVAÇÃO, 

CROMATOGRAFIA LÍQUIDA DE ALTA 

EFICIENCIA 

DESENVOLVIMENTO E 

SUSTENTABILIDADE 

OHMIC HEATING IN DAIRY PROCESSING: RELEVANT ASPECTS 
FOR SAFETY AND QUALITY 

(0924-2244) TRENDS IN FOOD 
SCIENCE & TECHNOLOGY 
(REGULAR ED.) 

PHYSICOCHEMICAL PROPERTIES OF STARCH FROM AVOCADO 
SEED (PERSEA AMERICANA MILL) 

(1983-9774) BOLETIM CENTRO DE 
PESQUISA E PROCESSAMENTO DE 
ALIMENTOS 

PHYSIOLOGICAL QUALITY OF SOYBEAN SEEDS TREATED WITH 
CARBOXYMETHYL CELLULOSE AND FUNGICIDE 

(2158-2750) AMERICAN JOURNAL OF 
PLANT SCIENCES 

PLANT EXTRACT AND ESSENTIAL OILS ADDED AS 
ANTIMICROBIALS TO CHEESES: A REVIEW 

(0103-8478) CIÊNCIA RURAL (UFSM. 
IMPRESSO) 

POTENTIAL OF MIGRATION OF ACTIVE COMPOUNDS FROM 
PROTEIN-BASED FILMS WITH ESSENTIAL OILS TO A FOOD AND A 
FOOD SIMULANT 

(0894-3214) PACKAGING 
TECHNOLOGY & SCIENCE (PRINT) 

PREBIOTIC FLOURS IN DAIRY FOOD PROCESSING: 
TECHNOLOGICAL AND SENSORY IMPLICATIONS 

(1364-727X) INTERNATIONAL 
JOURNAL OF DAIRY TECHNOLOGY 
(PRINT) 

PRODUCTION OF FEATHER PROTEIN HYDROLYZED BY B. 
SUBTILIS AMR AND ITS APPLICATION IN A BLEND WITH 
CORNMEAL BY EXTRUSION 

(0023-6438) LEBENSMITTEL- 
WISSENSCHAFT + TECHNOLOGIE / 
FOOD SCIENCE + TECHNOLOGY 

REVISITING AN ANCIENT SPICE WITH MEDICINAL PURPOSES: 
CINNAMON 

(0924-2244) TRENDS IN FOOD 
SCIENCE & TECHNOLOGY 
(REGULAR ED.) 

SENSORY ANALYSIS AND CONSUMERS STUDIES OF AÇAI 
BEVERAGE AFTER THERMAL, CHLORINE AND OZONE 
TREATMENTS OF THE FRUITS 

(0145-8892) JOURNAL OF FOOD 
PROCESSING AND PRESERVATION 

SORGHUM AND ROASTED COFFEE BLENDS AS A NOVEL 
EXTRUDED PRODUCT: BIOACTIVE COMPOUNDS AND 
ANTIOXIDANT CAPACITY 

 
(1756-4646) JOURNAL OF 
FUNCTIONAL FOODS 

TEXTURAL BEHAVIOR OF GELS FORMED BY RICE STARCH AND 
WHEY PROTEIN ISOLATE: CONCENTRATION AND CROSSHEAD 
VELOCITIES 

 
(1413-7054) CIÊNCIA E 
AGROTECNOLOGIA (UFLA) 

THE PERFORMANCE OF PROBIOTIC FERMENTED SHEEP MILK 
AND ICE CREAM SHEEP MILK IN INHIBITING ENAMEL MINERAL 
LOSS 

 
(0963-9969) FOOD RESEARCH 
INTERNATIONAL 

THE ROLE OF INFORMATION ON CONSUMER SENSORY, HEDONIC 
AND WELLBEING 

(0950-3293) FOOD QUALITY AND 
PREFERENCE 

THERMAL AND OXIDATIVE STABILITY OF SACHA INCHI OIL AND 
CAPSULES FORMED WITH BIOPOLYMERS ANALYZED BY DSC AND 
1H NMR 

(1388-6150) JOURNAL OF THERMAL 
ANALYSIS AND CALORIMETRY 



TOWARDS INTEGRAL UTILIZATION OF GRAPE POMACE FROM 
WINEMAKING PROCESS: A REVIEW 

(0956-053X) WASTE MANAGEMENT 
(ELMSFORD) 

USE OF ESSENTIAL OILS IN ACTIVE FOOD PACKAGING: RECENT 
ADVANCES   AND FUTURE TRENDS 

(0924-2244) TRENDS IN FOOD 
SCIENCE & TECHNOLOGY 
(REGULAR ED.) 
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ANTOCIANINAS EM ALIMENTOS 

ATUAÇÃO DA EMBRAPA AGROINDÚSTRIA DE 
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EM PROJETOS E TRABALHOS COMUNS 

ESTUDO COMPARATIVO DA MISTURA NÃO EXTRUDADA E 
FARINHA EXTRUDADA DE CASCAS E ALBEDO DE 
MARACUJÁ (PASSIFLORA EDULIS 

FLAVICARPA DEGENER) E ARROZ BRANCO (ORYZA SATIVA L.) 

PELA 
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INTERAÇÃO ALIMENTOS X EMBALAGEM 

OTIMIZAÇÃO DE SISTEMAS DE SECAGEM PARA PEQUENOS 
PRODUTORES RURAIS 
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