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92 Synthesis of Fructooligosaccharides in Banana â€˜Prataâ€™ and Its Relation to Invertase Activity and
Sucrose Accumulation. Journal of Agricultural and Food Chemistry, 2009, 57, 10765-10771. 5.2 12

93 Evaluation of Indigenous Grains from the Peruvian Andean Region for Antidiabetes and
Antihypertension Potential UsingIn VitroMethods. Journal of Medicinal Food, 2009, 12, 704-713. 1.5 69

94 Cloning and characterization of transcripts differentially expressed in the pulp of ripening papaya.
Scientia Horticulturae, 2009, 121, 159-165. 3.6 14

95 Evaluation of Antihyperglycemia and Antihypertension Potential of Native Peruvian Fruits Using<i>In
Vitro</i>Models. Journal of Medicinal Food, 2009, 12, 278-291. 1.5 70

96
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Its Expression inPichia pastoris. Journal of Agricultural and Food Chemistry, 2006, 54, 8222-8228. 5.2 16

122
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130 Teores de isoflavonas e capacidade antioxidante da soja e produtos derivados. Food Science and
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