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170 Olive by-products for functional and food applications: Challenging opportunities to face
environmental constraints. Innovative Food Science and Emerging Technologies, 2016, 35, 139-148. 5.6 164

171 Fortification of yogurts with different antioxidant preservatives: A comparative study between
natural and synthetic additives. Food Chemistry, 2016, 210, 262-268. 8.2 130

172 The impact of cooking methods on the nutritional quality and safety of chicken breaded nuggets.
Food and Function, 2016, 7, 2736-2746. 4.6 23

173 Effect of Bactrocera oleae on phenolic compounds and antioxidant and antibacterial activities of two
Algerian olive cultivars. Food and Function, 2016, 7, 4372-4378. 4.6 8

174 Chemical and antioxidant profiles of acorn tissues from Quercus spp.: Potential as new industrial
raw materials. Industrial Crops and Products, 2016, 94, 143-151. 5.2 48

175 Cardioprotective properties of grape seed proanthocyanidins: An update. Trends in Food Science and
Technology, 2016, 57, 31-39. 15.1 48

176
A New Age for <i>Quercus</i> spp. Fruits: Review on Nutritional and Phytochemical Composition and
Related Biological Activities of Acorns. Comprehensive Reviews in Food Science and Food Safety, 2016,
15, 947-981.

11.7 96

177 Wild Fragaria vesca L. fruits: a rich source of bioactive phytochemicals. Food and Function, 2016, 7,
4523-4532. 4.6 38

178
Modified atmosphere packaging and post-packaging irradiation of Rumex induratus leaves: a
comparative study of postharvest quality changes. Journal of Food Science and Technology, 2016, 53,
2943-2956.

2.8 10

179 Adulteration of Dietary Supplements by the Illegal Addition of Synthetic Drugs: A Review.
Comprehensive Reviews in Food Science and Food Safety, 2016, 15, 43-62. 11.7 156

180 Permeation of topically applied caffeine from a food byâ€”product in cosmetic formulations: Is
nanoscale in vitro approach an option?. International Journal of Pharmaceutics, 2016, 513, 496-503. 5.2 41
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181 Assessment of Beneficial and Possible Toxic Effects of Two New Alfalfa-Derived Shelf Products.
Journal of Medicinal Food, 2016, 19, 970-977. 1.5 0

182 Application of Coffee Silverskin in cosmetic formulations: physical/antioxidant stability studies and
cytotoxicity effects. Drug Development and Industrial Pharmacy, 2016, 42, 99-106. 2.0 33

183 Exploiting DNA mini-barcodes as molecular markers to authenticate saffron (Crocus sativus L.). Food
Control, 2016, 65, 21-31. 5.5 35

184 Total antioxidant capacity of plant infusions: Assessment using electrochemical DNA-based biosensor
and spectrophotometric methods. Food Control, 2016, 68, 153-161. 5.5 47

185
Microwave-assisted extraction of phenolic acids and flavonoids and production of antioxidant
ingredients from tomato: A nutraceutical-oriented optimization study. Separation and Purification
Technology, 2016, 164, 114-124.

7.9 106

186 <i>In vitro</i> and <i>in vivo</i> comparative study of cosmetic ingredients Coffee silverskin and
hyaluronic acid. Experimental Dermatology, 2016, 25, 572-574. 2.9 25

187 Improving bioactive compounds extractability of Amorphophallus paeoniifolius (Dennst.) Nicolson.
Industrial Crops and Products, 2016, 79, 180-187. 5.2 7

188
Natural phytochemicals and probiotics as bioactive ingredients for functional foods: Extraction,
biochemistry and protected-delivery technologies. Trends in Food Science and Technology, 2016, 50,
144-158.

15.1 165

189 Gamma and electron-beam irradiation as viable technologies for wild mushrooms conservation:
effects on macro- and micro-elements. European Food Research and Technology, 2016, 242, 1169-1175. 3.3 7

190 Lipid and protein quality of common pheasant (Phasianus colchicus) reared in semi-extensive
conditions. Journal of Food Composition and Analysis, 2016, 46, 88-95. 3.9 19

191 Cottage cheeses functionalized with fennel and chamomile extracts: Comparative performance
between free and microencapsulated forms. Food Chemistry, 2016, 199, 720-726. 8.2 36

192 Exploring plant tissue culture to improve the production of phenolic compounds: A review.
Industrial Crops and Products, 2016, 82, 9-22. 5.2 182

193 Extended use of gamma irradiation in wild mushrooms conservation: Validation of 2Â kGy dose to
preserve their chemical characteristics. LWT - Food Science and Technology, 2016, 67, 99-105. 5.2 27

194 Minerals and vitamin B9 in dried plants vs. infusions: Assessing absorption dynamics of minerals by
membrane dialysis tandem in vitro digestion. Food Bioscience, 2016, 13, 9-14. 4.4 6

195 HRM analysis targeting ITS1 and matK loci as potential DNA mini-barcodes for the authentication of
Hypericum perforatum and Hypericum androsaemum in herbal infusions. Food Control, 2016, 61, 105-114. 5.5 50

196 Modified atmosphere packaging of precooked vegetables: Effect on physicochemical properties and
sensory quality. Food Chemistry, 2016, 194, 391-398. 8.2 24

197 Electrochemical magnetoassay coupled to PCR as a quantitative approach to detect the soybean
transgenic event GTS40-3-2 in foods. Sensors and Actuators B: Chemical, 2016, 222, 1050-1057. 7.8 17

198 Exploring the antioxidant potentiality of two food by-products into a topical cream: stability<i>, in
vitro</i> and <i>in viv</i>o evaluation. Drug Development and Industrial Pharmacy, 2016, 42, 880-889. 2.0 27
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199 Postharvest quality changes in fresh-cut watercress stored under conventional and inert
gas-enriched modified atmosphere packaging. Postharvest Biology and Technology, 2016, 112, 55-63. 6.0 29

200 The isoflavone content of two new alfalfa-derived products for instant beverage preparation. Food
and Function, 2016, 7, 364-371. 4.6 8

201
How functional foods endure throughout the shelf storage? Effects of packing materials and
formulation on the quality parameters and bioactivity of smoothies. LWT - Food Science and
Technology, 2016, 65, 70-78.

5.2 15

202 Hazelnut Allergens: Molecular Characterization, Detection, and Clinical Relevance. Critical Reviews
in Food Science and Nutrition, 2016, 56, 2579-2605. 10.3 49

203 New Trends in Food Allergens Detection: Toward Biosensing Strategies. Critical Reviews in Food
Science and Nutrition, 2016, 56, 2304-2319. 10.3 91

204 Game: Types and Composition. , 2016, , 177-183. 9

205 Novel Strategies for Genetically Modified Organism Detection. , 2016, , 119-131. 4

206
Comparison of Methods to Display Principal Component Analysis, Focusing on Biplots and the
Selection of Biplot Axes. Advances in Systems Analysis, Software Engineering, and High Performance
Computing Book Series, 2016, , 289-332.

0.5 0

207 New approach for vitamin E extraction in rainbow trout flesh: Application in fish fed commercial and
red seaweedâ€•supplemented diets. European Journal of Lipid Science and Technology, 2015, 117, 1398-1405. 1.5 5

208 Iodine enrichment of rainbow trout flesh by dietary supplementation with the red seaweed Gracilaria
vermiculophylla. Aquaculture, 2015, 446, 132-139. 3.5 43

209 A bioactive formulation based on Fragaria vesca L. vegetative parts: Chemical characterisation and
application in Îº-carrageenan gelatin. Journal of Functional Foods, 2015, 16, 243-255. 3.4 20

210 Monomeric and oligomeric flavan-3-ols and antioxidant activity of leaves from different Laurus sp..
Food and Function, 2015, 6, 1944-1949. 4.6 13

211 Medicago spp. as potential sources of bioactive isoflavones: Characterization according to
phylogenetic and phenologic factors. Phytochemistry, 2015, 116, 230-238. 2.9 18

212 Combined effects of gamma-irradiation and preparation method on antioxidant activity and phenolic
composition of Tuberaria lignosa. RSC Advances, 2015, 5, 14756-14767. 3.6 8
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cottage cheese. Journal of Functional Foods, 2015, 12, 428-438. 3.4 63

214 Coffee silverskin: A possible valuable cosmetic ingredient. Pharmaceutical Biology, 2015, 53, 386-394. 2.9 64

215 Isoflavones in food supplements: chemical profile, label accordance and permeability study in Caco-2
cells. Food and Function, 2015, 6, 938-946. 4.6 23

216 Assay of Total Antioxidant Capacity of Coffee. , 2015, , 963-970. 0



14

Beatriz Oliveira

# Article IF Citations

217 Light influence in the nutritional composition of Brassica oleracea sprouts. Food Chemistry, 2015, 178,
292-300. 8.2 25

218 In silico peptide prediction for antibody generation to recognize 5â€•enolpyruvylshikimateâ€•3â€•phosphate
synthase (<scp>EPSPS</scp>) in genetically modified organisms. Biopolymers, 2015, 104, 91-100. 2.4 9

219 Phylogenetic insights on the isoflavone profile variations in Fabaceae spp.: Assessment through PCA
and LDA. Food Research International, 2015, 76, 51-57. 6.2 19

220 Impact of boiling on phytochemicals and antioxidant activity of green vegetables consumed in the
Mediterranean diet. Food and Function, 2015, 6, 1157-1163. 4.6 23

221 Phytochemical composition and antimicrobial properties of four varieties of Brassica oleracea
sprouts. Food Control, 2015, 55, 248-256. 5.5 26

222 Evaluating the impact of sprouting conditions on the glucosinolate content of Brassica oleracea
sprouts. Phytochemistry, 2015, 115, 252-260. 2.9 55

223 DNA extraction from plant food supplements: Influence of different pharmaceutical excipients.
Molecular and Cellular Probes, 2015, 29, 473-478. 2.1 20

224 Effect of refrigerated storage on the bioactive compounds and microbial quality of Brassica
oleraceae sprouts. Postharvest Biology and Technology, 2015, 109, 120-129. 6.0 19

225 Asteraceae species with most prominent bioactivity and their potential applications: A review.
Industrial Crops and Products, 2015, 76, 604-615. 5.2 97

226 Phenolic compounds from olive mill wastes: Health effects, analytical approach and application as
food antioxidants. Trends in Food Science and Technology, 2015, 45, 200-211. 15.1 127

227 An overview on fish and shellfish allergens and current methods of detection. Food and Agricultural
Immunology, 2015, 26, 848-869. 1.4 46

228 Nutritional parameters of infusions and decoctions obtained from Fragaria vesca L. roots and
vegetative parts. LWT - Food Science and Technology, 2015, 62, 32-38. 5.2 31

229 How does electron beam irradiation dose affect the chemical and antioxidant profiles of wild dried
Amanita mushrooms?. Food Chemistry, 2015, 182, 309-315. 8.2 22

230 Main Benefits and Applicability of Plant Extracts in Skin Care Products. Cosmetics, 2015, 2, 48-65. 3.3 188

231 Acrylamide in Coffee. , 2015, , 575-582. 2

232 Development of a functional dairy food: Exploring bioactive and preservation effects of chamomile
(Matricaria recutita L.). Journal of Functional Foods, 2015, 16, 114-124. 3.4 64

233 Olive by-products: Challenge application in cosmetic industry. Industrial Crops and Products, 2015, 70,
116-124. 5.2 158

234 Screening new gene markers for gluten detection in foods. Food Control, 2015, 56, 57-63. 5.5 20
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235 Tracing tree nut allergens in chocolate: A comparison of DNA extraction protocols. Food Chemistry,
2015, 187, 469-476. 8.2 23

236 Detection of the peanut allergen Ara h 6 in foodstuffs using a voltammetric biosensing approach.
Analytical and Bioanalytical Chemistry, 2015, 407, 7157-7163. 3.7 45

237 Promising new applications of Castanea sativa shell: nutritional composition, antioxidant activity,
amino acids and vitamin E profile. Food and Function, 2015, 6, 2854-2860. 4.6 43

238 Are coffee silverskin extracts safe for topical use? An in vitro and in vivo approach. Industrial Crops
and Products, 2015, 63, 167-174. 5.2 42

239 Factors Affecting Acrylamide Levels in Coffee Beverages. , 2015, , 217-224. 12

240 Isoflavones in Coffee. , 2015, , 143-148. 0

241 3D-nanostructured Au electrodes for the event-specific detection of MON810 transgenic maize.
Talanta, 2015, 134, 158-164. 5.5 18

242 Exquisite wild mushrooms as a source of dietary fiber: Analysis in electron-beam irradiated samples.
LWT - Food Science and Technology, 2015, 60, 855-859. 5.2 25

243 Vaginal suppositories containing<i>Lactobacillus acidophilus</i>: development and characterization.
Drug Development and Industrial Pharmacy, 2015, 41, 1518-1525. 2.0 19

244
Phenolic profile and antioxidant properties of commercial and wild Fragaria vesca L. roots: A
comparison between hydromethanolic and aqueous extracts. Industrial Crops and Products, 2015, 63,
125-132.

5.2 26

245 Improving DNA isolation from honey for the botanical origin identification. Food Control, 2015, 48,
130-136. 5.5 62

246 <i>Castanea sativa</i>by-products: a review on added value and sustainable application. Natural
Product Research, 2015, 29, 1-18. 1.8 128

247 Development of a sandwich ELISA-type system for the detection and quantification of hazelnut in
model chocolates. Food Chemistry, 2015, 173, 257-265. 8.2 32

248 Detection of Ara h 1 (a major peanut allergen) in food using an electrochemical gold
nanoparticle-coated screen-printed immunosensor. Biosensors and Bioelectronics, 2015, 64, 19-24. 10.1 76

249
Identification of duck, partridge, pheasant, quail, chicken and turkey meats by species-specific PCR
assays to assess the authenticity of traditional game meat Alheira sausages. Food Control, 2015, 47,
190-195.

5.5 42

250 Advances in Isoflavone Profile Characterisation using Matrix Solidâ€•phase Dispersion Coupled to
HPLC/DAD in <i>Medicago</i> Species. Phytochemical Analysis, 2015, 26, 40-46. 2.4 14

251
Two-Dimensional PCA Highlights the Differentiated Antitumor and Antimicrobial Activity of
Methanolic and Aqueous Extracts of<i>Laurus nobilis</i>L. from Different Origins. BioMed Research
International, 2014, 2014, 1-10.

1.9 8

252 Triacylglycerols profiling as a chemical tool to identify mushrooms submitted to gamma or electron
beam irradiation. Food Chemistry, 2014, 159, 399-406. 8.2 8



16

Beatriz Oliveira

# Article IF Citations

253 Effects of gamma irradiation on chemical composition and antioxidant potential of processed samples
of the wild mushroom Macrolepiota procera. Food Chemistry, 2014, 149, 91-98. 8.2 30

254
Feasibility of electron-beam irradiation to preserve wild dried mushrooms: Effects on chemical
composition and antioxidant activity. Innovative Food Science and Emerging Technologies, 2014, 22,
158-166.

5.6 34

255 Authentication of a traditional game meat sausage (Alheira) by species-specific PCR assays to detect
hare, rabbit, red deer, pork and cow meats. Food Research International, 2014, 60, 140-145. 6.2 51

256 Phenylketonuria: Protein content and amino acids profile of dishes for phenylketonuric patients. The
relevance of phenylalanine. Food Chemistry, 2014, 149, 144-150. 8.2 26

257
Sensitive bi-enzymatic biosensor based on polyphenoloxidasesâ€“gold nanoparticlesâ€“chitosan hybrid
filmâ€“graphene doped carbon paste electrode for carbamates detection. Bioelectrochemistry, 2014, 98,
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4.6 72
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non-small cell lung cancer cell line. Journal of Functional Foods, 2014, 6, 100-106. 3.4 5

259 Iron oxide/gold core/shell nanomagnetic probes and CdS biolabels for amplified electrochemical
immunosensing of Salmonella typhimurium. Biosensors and Bioelectronics, 2014, 51, 195-200. 10.1 64

260 Development of a Novel Methodology for the Analysis of Ergosterol in Mushrooms. Food Analytical
Methods, 2014, 7, 217-223. 2.6 72

261 Using Gamma Irradiation to Attenuate the Effects Caused by Drying or Freezing in Macrolepiota
procera Organic Acids and Phenolic Compounds. Food and Bioprocess Technology, 2014, 7, 3012-3021. 4.7 13

262 Organic versus conventional tomatoes: Influence on physicochemical parameters, bioactive
compounds and sensorial attributes. Food and Chemical Toxicology, 2014, 67, 139-144. 3.6 76

263 Nutritional and antioxidant contributions of Laurus nobilis L. leaves: Would be more suitable a wild
or a cultivated sample?. Food Chemistry, 2014, 156, 339-346. 8.2 55

264 Assessing hazelnut allergens by protein- and DNA-based approaches: LC-MS/MS, ELISA and real-time PCR.
Analytical and Bioanalytical Chemistry, 2014, 406, 2581-2590. 3.7 43

265 Phenolic profile evolution of different ready-to-eat baby-leaf vegetables during storage. Journal of
Chromatography A, 2014, 1327, 118-131. 3.7 105

266 Walnut allergens: molecular characterization, detection and clinical relevance. Clinical and
Experimental Allergy, 2014, 44, 319-341. 2.9 73

267
Combined Effects of Electron-Beam Irradiation and Storage Time on the Chemical and Antioxidant
Parameters of Wild Macrolepiota procera Dried Samples. Food and Bioprocess Technology, 2014, 7,
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4.7 21

268 Simple laccase-based biosensor for formetanate hydrochloride quantification in fruits.
Bioelectrochemistry, 2014, 95, 7-14. 4.6 49

269 Senegalese sole juveniles can cope with diets devoid of supplemental fish oil while preserving flesh
nutritional value. Aquaculture, 2014, 418-419, 116-125. 3.5 18

270 Quantitative detection of soybean in meat products by a TaqMan real-time PCR assay. Meat Science,
2014, 98, 41-46. 5.5 27
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271 Nutritional composition, antioxidant activity and phenolic compounds of wild Taraxacum sect.
Ruderalia. Food Research International, 2014, 56, 266-271. 6.2 60

272 Pre-meal tomato (<i>Lycopersicon esculentum</i>) intake can have anti-obesity effects in young
women?. International Journal of Food Sciences and Nutrition, 2014, 65, 1019-1026. 2.8 14

273 Long-term feeding of vegetable oils to Senegalese sole until market size: Effects on growth and flesh
quality. Recovery of fatty acid profiles by a fish oil finishing diet. Aquaculture, 2014, 434, 425-433. 3.5 26

274 Targeting specific nutrient deficiencies in protein-restricted diets: some practical facts in PKU dietary
management. Food and Function, 2014, 5, 3151-3159. 4.6 3

275 A survey on genetically modified maize in foods commercialised in Portugal. Food Control, 2014, 35,
338-344. 5.5 22

276 Multi-elemental analysis of ready-to-eat â€œbaby leafâ€• vegetables using microwave digestion and
high-resolution continuum source atomic absorption spectrometry. Food Chemistry, 2014, 151, 311-316. 8.2 42
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vegetable. Food Research International, 2014, 58, 105-111. 6.2 24

278 Effect of elevated carbon dioxide (CO2) on phenolic acids, flavonoids, tocopherols, tocotrienols,
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a sustainable process. Industrial Crops and Products, 2014, 53, 350-357. 5.2 114

280 Study of the isoflavone content of different extracts of Medicago spp. as potential active ingredient.
Industrial Crops and Products, 2014, 57, 110-115. 5.2 37

281 Nutritional composition of low protein and phenylalanine-restricted dishes prepared for
phenylketonuric patients. LWT - Food Science and Technology, 2014, 57, 283-289. 5.2 16

282 Effect of peel and seed removal on the nutritional value and antioxidant activity of tomato
(Lycopersicon esculentum L.) fruits. LWT - Food Science and Technology, 2014, 55, 197-202. 5.2 76

283 Effect of sprouting and light cycle on antioxidant activity of Brassica oleracea varieties. Food
Chemistry, 2014, 165, 379-387. 8.2 47

284 Fresh-cut aromatic herbs: Nutritional quality stability during shelf-life. LWT - Food Science and
Technology, 2014, 59, 101-107. 5.2 45

285 Chemical composition of wild and commercial Achillea millefolium L. and bioactivity of the
methanolic extract, infusion and decoction. Food Chemistry, 2013, 141, 4152-4160. 8.2 118

286
Study of chemical changes and antioxidant activity variation induced by gamma-irradiation on wild
mushrooms: Comparative study through principal component analysis. Food Research International,
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6.2 42

287 Effects of Gamma Irradiation on the Chemical Composition and Antioxidant Activity of Lactarius
deliciosus L. Wild Edible Mushroom. Food and Bioprocess Technology, 2013, 6, 2895-2903. 4.7 37

288
Shelf Life Assessment of Modified Atmosphere Packaged Turbot (Psetta maxima) Fillets: Evaluation of
Microbial, Physical and Chemical Quality Parameters. Food and Bioprocess Technology, 2013, 6,
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289 Tracing transgenic maize as affected by breadmaking process and raw material for the production of a
traditional maize bread, broa. Food Chemistry, 2013, 138, 687-692. 8.2 36

290 Nutritional value and influence of the thermal processing on a traditional Portuguese fermented
sausage (alheira). Meat Science, 2013, 93, 914-918. 5.5 14

291 Medicago spp. extracts as promising ingredients for skin care products. Industrial Crops and
Products, 2013, 49, 634-644. 5.2 59

292 Isoflavone synthase (IFS) gene phylogeny in Trifolium species associated with plant isoflavone
contents. Plant Systematics and Evolution, 2013, 299, 357-367. 0.9 5

293 Novel approach based on single-tube nested real-time PCR to detect almond allergens in foods. Food
Research International, 2013, 51, 228-235. 6.2 26

294 Effect of thermal processing on the performance of the novel single-tube nested real-time PCR for the
detection of walnut allergens in sponge cakes. Food Research International, 2013, 54, 1722-1729. 6.2 59

295 Laccaseâ€“Prussian blue filmâ€“graphene doped carbon paste modified electrode for carbamate pesticides
quantification. Biosensors and Bioelectronics, 2013, 47, 292-299. 10.1 57
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Castanea sativa Miller samples. Postharvest Biology and Technology, 2013, 81, 1-6. 6.0 9

297
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Toxicology, 2013, 60, 413-418.

3.6 44

298 Effects of different processing technologies on chemical and antioxidant parameters of Macrolepiota
procera wild mushroom. LWT - Food Science and Technology, 2013, 54, 493-499. 5.2 48
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Meat Science, 2013, 94, 115-120. 5.5 128
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pirimicarb pesticide quantification. Talanta, 2013, 106, 137-143. 5.5 87
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Science, 2013, 5, .
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305 Drug-Delivery Systems of Green Tea Catechins for Improved Stability and Bioavailability. Current
Medicinal Chemistry, 2013, 20, 4744-4757. 2.4 31

306 Advances in vegetable oil authentication by DNA-based markers. Trends in Food Science and
Technology, 2012, 26, 43-55. 15.1 63
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307 Sequential determination of fat- and water-soluble vitamins in green leafy vegetables during storage.
Journal of Chromatography A, 2012, 1261, 179-188. 3.7 118

308 Single-Tube Nested Real-Time PCR as a New Highly Sensitive Approach to Trace Hazelnut. Journal of
Agricultural and Food Chemistry, 2012, 60, 8103-8110. 5.2 40

309 Identification of hare meat by a species-specific marker of mitochondrial origin. Meat Science, 2012, 90,
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310
Polycyclic aromatic hydrocarbon levels in three pelagic fish species from Atlantic Ocean:
Inter-specific and inter-season comparisons and assessment of potential public health risks. Food and
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312 Analysis of polycyclic aromatic hydrocarbons in fish: Optimisation and validation of
microwave-assisted extraction. Food Chemistry, 2012, 135, 234-242. 8.2 47
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mushrooms: A review. Food Chemistry, 2012, 135, 641-650. 8.2 118
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Postharvest Biology and Technology, 2012, 74, 79-84. 6.0 47
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Journal of Food Technology, 2012, 15, 1-14. 0.8 29
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325 Lipid content of frozen fish: Comparison of different extraction methods and variability during
freezing storage. Food Chemistry, 2012, 131, 328-336. 8.2 56
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