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29 Proteomic Analysis of Peripheral Blood Mononuclear Cells after a High-Fat, High-Carbohydrate Meal
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30 Impact of resistant starch from unripe banana flour on hunger, satiety, and glucose homeostasis in
healthy volunteers. Journal of Functional Foods, 2016, 24, 63-74. 3.4 47

31 Impact of dietary fiber energy on the calculation of food total energy value in the Brazilian Food
Composition Database. Food Chemistry, 2016, 193, 128-133. 8.2 23

32 How do calculation method and food data source affect estimates of vitamin A content in foods and
dietary intake?. Journal of Food Composition and Analysis, 2016, 46, 60-69. 3.9 9

33 Positive impact of a functional ingredient on hunger and satiety after ingestion of two meals with
different characteristics. Food Research International, 2015, 76, 395-401. 6.2 10

34 Identification of Ellagitannins and Flavonoids from <i>Eugenia brasilienses</i> Lam. (Grumixama) by
HPLC-ESI-MS/MS. Journal of Agricultural and Food Chemistry, 2015, 63, 5417-5427. 5.2 60

35 Selenium status in preschool children receiving aÂ Brazil nutâ€“enriched diet. Nutrition, 2015, 31,
1339-1343. 2.4 53

36 Polysaccharide composition of raw and cooked chayote (Sechium edule Sw.) fruits and tuberous
roots. Carbohydrate Polymers, 2015, 130, 155-165. 10.2 23



4

Franco lajolo

# Article IF Citations

37 Compilation of mineral data: Feasibility of updating the food composition database. Journal of Food
Composition and Analysis, 2015, 39, 87-93. 3.9 6

38 Colonic Fermentation of Unavailable Carbohydrates from Unripe Banana and its Influence over
Glycemic Control. Plant Foods for Human Nutrition, 2015, 70, 297-303. 3.2 15

39 Gastrointestinal hormone modulation after a double-blind interventional study with unavailable
carbohydrates. Food Research International, 2015, 77, 17-23. 6.2 5

40 Storage at low temperature differentially affects the colour and carotenoid composition of two
cultivars of banana. Food Chemistry, 2015, 170, 102-109. 8.2 37

41 Frozen pulp extracts of camu-camu ( Myrciaria dubia McVaugh) attenuate the hyperlipidemia and lipid
peroxidation of Type 1 diabetic rats. Food Research International, 2014, 64, 1-8. 6.2 39

42 Analysis of Papaya Cell Wall-Related Genes during Fruit Ripening Indicates a Central Role of
Polygalacturonases during Pulp Softening. PLoS ONE, 2014, 9, e105685. 2.5 68

43
Comparative study of chemical and phenolic compositions of two species of jaboticaba: Myrciaria
jaboticaba (Vell.) Berg and Myrciaria cauliflora (Mart.) O. Berg. Food Research International, 2013, 54,
468-477.

6.2 81

44 Codex dietary fibre definition â€“ Justification for inclusion of carbohydrates from 3 to 9 degrees of
polymerisation. Food Chemistry, 2013, 140, 581-585. 8.2 34

45 Impact of onion (Allium cepa L) fructans fermentation on the cecum of rats and the use of in vitro
biomarkers to assess in vivo effects. Bioactive Carbohydrates and Dietary Fibre, 2013, 1, 89-97. 2.7 12

46 The cold storage of green bananas affects the starch degradation during ripening at higher
temperature. Carbohydrate Polymers, 2013, 96, 137-147. 10.2 55

47 Inhibition of Carrageenan-Induced Acute Inflammation in Mice by Oral Administration of Anthocyanin
Mixture from Wild Mulberry and Cyanidin-3-Glucoside. BioMed Research International, 2013, 2013, 1-10. 1.9 45

48 ILSI Brazil International Workshop on Functional Foods: a narrative review of the scientific evidence
in the area of carbohydrates, microbiome, and health. Food and Nutrition Research, 2013, 57, 19214. 2.6 16

49 Effect of thinning on flower and fruit and of edible coatings on postharvest quality of jaboticaba
fruit stored at low temperature. Food Science and Technology, 2013, 33, 424-433. 1.7 2

50 Influence of different banana cultivars on volatile compounds during ripening in cold storage. Food
Research International, 2012, 49, 626-633. 6.2 50
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Science and Technology, 2010, 30, 282-288. 1.7 15

75 Chemical composition of five loquat cultivars planted in Brazil. Food Science and Technology, 2010,
30, 552-559. 1.7 34

76 InfluÃªncia da altitude na qualidade das uvas 'Chardonnay' e 'Pinot Noir' em Minas Gerais. Revista
Brasileira De Fruticultura, 2010, 32, 143-150. 0.5 18

77 Water extracts of cabbage and kale inhibit ex vivo H2O2-induced DNA damage but not rat
hepatocarcinogenesis. Brazilian Journal of Medical and Biological Research, 2010, 43, 242-248. 1.5 7

78 Effect of oligofructose-enriched inulin on bone metabolism in girls with low calcium intakes.
Brazilian Archives of Biology and Technology, 2010, 53, 193-201. 0.5 6

79 Chemical Composition and Antioxidant/Antidiabetic Potential of Brazilian Native Fruits and
Commercial Frozen Pulps. Journal of Agricultural and Food Chemistry, 2010, 58, 4666-4674. 5.2 167

80 Phenolics and Antioxidant Properties of Fruit Pulp and Cell Wall Fractions of Postharvest Banana
(Musa acuminata Juss.) Cultivars. Journal of Agricultural and Food Chemistry, 2010, 58, 7991-8003. 5.2 81

81
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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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mulberry (Morus nigra L.) in rats. Nutrition Research, 2008, 28, 198-207. 2.9 101
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cultivars. Food Chemistry, 2005, 91, 113-121. 8.2 235

132 l-Ascorbate biosynthesis in strawberries: l-Galactono-1,4-lactone dehydrogenase expression during
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146 Functional foods: Latin American perspectives. British Journal of Nutrition, 2002, 88, S145-S150. 2.3 45

147 Isoflavones in Soy-Based Foods Consumed in Brazil:Â  Levels, Distribution, and Estimated Intake. Journal
of Agricultural and Food Chemistry, 2002, 50, 5987-5993. 5.2 57

148 Amylolytic Activity in Fruits:Â  Comparison of Different Substrates and Methods Using Banana as Model.
Journal of Agricultural and Food Chemistry, 2002, 50, 5781-5786. 5.2 28

149 Nutritional Significance of Lectins and Enzyme Inhibitors from Legumes. Journal of Agricultural and
Food Chemistry, 2002, 50, 6592-6598. 5.2 164
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