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316
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5.2 24

317
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335 Systematic study on the extraction of antioxidants from pinhÃ£o ( araucaria angustifolia (bertol.)) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 342 Td (Kuntze) coat. Food Chemistry, 2018, 261, 216-223.8.2 27
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340 Postharvest changes in the phenolic profile of watercress induced by post-packaging irradiation and
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A natural food ingredient based on ergosterol: optimization of the extraction from<i>Agaricus
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formulations of lentil and nutritional yeast flours. Food and Function, 2018, 9, 819-829. 4.6 27
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cardunculus L. (Asteraceae) Cultivated in Central Greece. Frontiers in Plant Science, 2018, 9, 459. 3.6 51
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404 Phenolic Compounds and Bioactivity of Cytisus villosus Pourr.. Molecules, 2018, 23, 1994. 3.8 13

405 Achillea millefolium L. hydroethanolic extract inhibits growth of human tumor cell lines by
interfering with cell cycle and inducing apoptosis. Food and Chemical Toxicology, 2018, 118, 635-644. 3.6 25

406 Phenolic compounds profile, nutritional compounds and bioactive properties of Lycium barbarum L.: A
comparative study with stems and fruits. Industrial Crops and Products, 2018, 122, 574-581. 5.2 43
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414 Long-term storage of onion and the factors that affect its quality: A critical review. Food Reviews
International, 2017, 33, 62-83. 8.4 51



25

Isabel C. F. R. Ferreira

# Article IF Citations

415 Effect of gamma irradiation and extended storage on selected chemical constituents and antioxidant
activities of sliced mushroom. Food Control, 2017, 72, 328-337. 5.5 37
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441 Enhancement of nutritional and bioactive compounds by in vitro culture of wild Fragaria vesca L.
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Bioorganic and Medicinal Chemistry Letters, 2017, 27, 4467-4470. 2.2 19

459 The chemical composition, nutritional value and antimicrobial properties of<i>Abelmoschus
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Carbohydrate Polymers, 2016, 151, 160-171. 10.2 44

501
Optimization of microwave-assisted extraction of hydrophilic and lipophilic antioxidants from a
surplus tomato crop by response surface methodology. Food and Bioproducts Processing, 2016, 98,
283-298.

3.6 33

502 Suitability of gamma irradiation for preserving fresh-cut watercress quality during cold storage.
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521 Chemical characterization and bioactive properties of aqueous and organic extracts of Geranium
robertianum L.. Food and Function, 2016, 7, 3807-3814. 4.6 15
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533 Mushrooms extracts and compounds in cosmetics, cosmeceuticals and nutricosmeticsâ€”A review.
Industrial Crops and Products, 2016, 90, 38-48. 5.2 134

534 Nutritional profile and chemical composition of Cichorium spinosum ecotypes. LWT - Food Science
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