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AN INVESTIGATION OF THE CARBONATION OF 
ALKALINE ACTIVATED CEMENT MADE FROM 
BLAST FURNACE SLAG GENERATED BY 
CHARCOAL

(0950-0618) 
CONSTRUCTION & 
BUILDING MATERIALS

DOUGLAS 
EVERTON 
CADORE

2019

AN INVESTIGATION OF THE CARBONATION OF 
ALKALINE ACTIVATED CEMENT MADE FROM 
BLAST FURNACE SLAG GENERATED BY 
CHARCOAL

(0950-0618) 
CONSTRUCTION & 
BUILDING MATERIALS

DOUGLAS 
EVERTON 
CADORE

2019

ANTIOXIDANT ACTIVITY AND VOLATILE 
COMPOSITION OF RED ARAÇÁ PULP UNDER 
DIFFERENT DRYING CONDITIONS

(1687-806X) 
INTERNATIONAL 
JOURNAL OF CHEMICAL 
ENGENEERING

MICHELE 
CRISTIANE 
MESOMO 
BOMBARDELLI

2019

ANTIPROLIFERATIVE ACTIVITY AND ENERGY 
CALCULATIONS OF A NEW TRITERPENE 
ISOLATED FROM THE PALM TREE 
<I>ACROCOMIA TOTAI</I>

(1478-6419) NATURAL 
PRODUCT RESEARCH 
(PRINT)

GREDSON 
KEIFF SOUZA 2019

ASSESSMENT OF THE PHYSICOCHEMICAL 
PROPERTIES AND OXIDATIVE STABILITY OF 
KERNEL FRUIT OIL FROM THE <I>ACROCOMIA 
TOTAI</I> PALM TREE

(0003-021X) JOURNAL OF 
THE AMERICAN OIL 
CHEMISTS' SOCIETY

GREDSON 
KEIFF SOUZA 2019

BEE POLLEN AS A NATURAL ANTIOXIDANT 
SOURCE TO PREVENT LIPID OXIDATION IN 
BLACK PUDDING

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

Ofélia Anjos 2019

BIOGUIDED EXTRACTION OF PHENOLIC 
COMPOUNDS AND UHPLC-ESI-Q-TOF-MS/MS 
CHARACTERIZATION OF EXTRACTS OF 
MORINGA OLEIFERA LEAVES COLLECTED IN 
BRAZIL

(0963-9969) FOOD 
RESEARCH 
INTERNATIONAL

TATIANE LUIZA
CADORIN 
OLDONI

2019

BIOGUIDED EXTRACTION OF PHENOLIC 
COMPOUNDS AND UPLC-ESI-Q-TOF-MS/MS 
CHARACTERIZATION OF EXTRACTS OF 
MORINGA OLEIFERA LEAVES COLLECTED IN 
BRAZIL

(0963-9969) FOOD 
RESEARCH 
INTERNATIONAL

TATIANE LUIZA
CADORIN 
OLDONI

2019

BIOMASSA DE EICHHORNIA CRASSIPES E 
LEMNA MINUTA PARA ALIMENTAÇÃO ANIMAL

(1981-8203) REVISTA 
VERDE DE 
AGROECOLOGIA E 
DESENVOLVIMENTO 
SUSTENTÁVEL

FABIO 
ANTONIO 
ANTONELO

2019

CHEMICAL CHARACTERIZATION, ANTIOXIDANT
CAPACITY AND ANTIMICROBIAL POTENTIAL OF
ESSENTIAL OIL FROM THE LEAVES OF 
BACCHARIS OREOPHILA MALME'

(1612-1872) CHEMISTRY &
BIODIVERSITY (PRINT)

CLEDES 
TEREZINHA DE
OLIVEIRA

2019

CHEMICAL CHARACTERIZATION, ANTIOXIDANT (1612-1872) CHEMISTRY & CLEDES 2019
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CAPACITY AND ANTIMICROBIAL POTENTIAL OF
ESSENTIAL OIL FROM THE LEAVES OF 
<I>BACCHARIS OREOPHILA</I> 
<SCP>MALME</SCP>

BIODIVERSITY (PRINT) TEREZINHA DE
OLIVEIRA

COBALT COMPLEXES: INTRODUCTION AND 
SPECTRA ANALYSIS

(1984-6428) ORBITAL: THE
ELECTRONIC JOURNAL 
OF CHEMISTRY

ANNE RAQUEL
SOTILES 2019

COMBINED FUNGAL AND PHOTO-OXIDATIVE 
FENTON PROCESSES FOR THE TREATMENT 
OF WOOD-LAMINATE INDUSTRIAL WASTE 
EFFLUENT

(0304-3894) JOURNAL OF 
HAZARDOUS MATERIALS 
(PRINT)

OTTO LUCAS 
HEINZ 2019

COMBINED FUNGAL AND PHOTO-OXIDATIVE 
FENTON PROCESSES FOR THE TREATMENT 
OF WOOD-LAMINATE INDUSTRIAL WASTE 
EFFLUENT

(0304-3894) JOURNAL OF 
HAZARDOUS MATERIALS 
(PRINT)

OTTO LUCAS 
HEINZ 2019

CONSUMER PROFILING TECHNIQUES FOR 
COSMETIC FORMULATION DEFINITION

(0887-8250) JOURNAL OF 
SENSORY STUDIES

VANIELE 
BUGONI 
MARTINS

2019

CORN STRAW RESIDUE: A STRATEGY FOR 
LIPASE IMMOBILIZATION

(0273-2289) APPLIED 
BIOCHEMISTRY AND 
BIOTECHNOLOGY

RENATA DEDA 
MENDONCA 
FERREIRA

2019

CORN STRAW RESIDUE: A STRATEGY FOR 
LIPASE IMMOBILIZATION

(0273-2289) APPLIED 
BIOCHEMISTRY AND 
BIOTECHNOLOGY

RENATA DEDA 
MENDONCA 
FERREIRA

2019

CURRENT TRENDS IN THE USE OF ZERO-
VALENT IRON (FE0) FOR DEGRADATION OF 
PHARMACEUTICALS PRESENT IN DIFFERENT 
WATER MATRICES

(2214-1588) TRENDS IN 
ENVIRONMENTAL 
ANALYTICAL CHEMISTRY

ELISABETH 
CUERVO 
LUMBAQUE

2019

DATA PREPROCESSING AND HOMOGENEITY: 
THE INFLUENCE ON ROBUSTNESS AND 
MODELING BY PLS VIA NIR OF FISH BURGERS

(1984-6428) ORBITAL: THE
ELECTRONIC JOURNAL 
OF CHEMISTRY

CAROLINE 
MARQUES 2019

DATA PREPROCESSING AND HOMOGENEITY: 
THE INFLUENCE ON ROBUSTNESS AND 
MODELING BY PLS VIA NIR OF FISH BURGERS

(1984-6428) ORBITAL: THE
ELECTRONIC JOURNAL 
OF CHEMISTRY

CAROLINE 
MARQUES 2019

DESCRIPTION AND DISCRIMINATION OF 
FRESHNESS AND BIOMETRIC QUALITIES OF 
THREE DIFFERENT FISHES: GRASS CARP, 
PACU, AND CATFISH

(0139-3006) ACTA 
ALIMENTARIA

BARBARA 
ARRUDA 
NOGUEIRA

2019

DESCRIPTION AND DISCRIMINATION OF 
FRESHNESS AND BIOMETRIC QUALITIES OF 
THREE DIFFERENT FISHES: GRASS CARP, 
PACU AND CATFISH

(0139-3006) ACTA 
ALIMENTARIA

BARBARA 
ARRUDA 
NOGUEIRA

2019

DESENVOLVIMENTO DE PRODUTOS DE MODA 
A PARTIR DE RESÍDUOS TÊXTEIS: UM ESTUDO
NA CIDADE DE PATO BRANCO – PR

(1808-3129) DAPESQUISA ANDREIA 
MESACASA 2019

EFFECT OF DRYING METHOD IN THE 
MAINTENANCE OF BIOACTIVE COMPOUNDS 
AND ANTIOXIDANT ACTIVITY OF FEIJOA PULP 
(ACCA SELLOWIANA)

(1984-6428) ORBITAL: THE
ELECTRONIC JOURNAL 
OF CHEMISTRY

ANA PAULA 
BURATTO 2019

ENCAPSULATED MICROPARTICLES OF (1→6)-
Β-D-GLUCAN CONTAINING EXTRACT OF 
BACCHARIS DRACUNCULIFOLIA: 
PRODUCTION AND CHARACTERIZATION

(1420-3049) MOLECULES 
(BASEL. ONLINE)

GENICE 
IURCKEVICZ 2019

EVALUATION OF THE DRYING KINETICS OF (1984-6428) ORBITAL: THE CASI SANTOS 2019
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THE CAKE FROM LINSEED OIL EXTRACTION ELECTRONIC JOURNAL 
OF CHEMISTRY DOS SANTOS

EVALUATION OF THE INFLUENCE OF PRE-
TREATMENT TEMPERATURE OF LEUCAENA 
LEUCOCEPHALA IN THE BIOSORPTION OF 5G 
BLUE DYE

(1984-6428) ORBITAL: THE
ELECTRONIC JOURNAL 
OF CHEMISTRY

MATHEUS 
JOSE PERIN 2019

EXPERIMENTAL DESIGN AND OPTIMIZATION 
OF TRICLOSAN AND 2.8-DICLORODIBENZENO-
P-DIOXINA DEGRADATION BY THE 
FE/NB2O5/UV SYSTEM

(2073-4344) CATALYSTS
MICHEL 
ZAMPIERI 
FIDELIS

2019

EXPLORING CONSUMERS? KNOWLEDGE AND 
PERCEPTIONS OF UNCONVENTIONAL FOOD 
PLANTS: CASE STUDY OF ADDITION OF 
PERESKIA ACULEATA MILLER TO ICE CREAM

(0101-2061) FOOD 
SCIENCE & TECHNOLOGY
(IMPRESSO)

SUELEN 
MAZON 2019

FLASH PROFILE AS AN EFFECTIVE METHOD 
FOR ASSESSMENT OF ODOR PROFILE IN 
THREE DIFFERENT FISHES

(0022-1155) JOURNAL OF 
FOOD SCIENCE AND 
TECHNOLOGY

CAROLINE 
MARQUES 2019

FORTIFICATION OF BEEF BURGER WITH THE 
ADDITION OF BEE POLLEN FROM APIS 
MELLIFERA L.

(2079-0538) EMIRATES 
JOURNAL OF FOOD AND 
AGRICULTURE (ONLINE)

LEILA 
FERNANDA 
SERAFINI 
HELDT

2019

FOURIER TRANSFORM NEAR INFRARED 
SPECTROSCOPY AS A TOOL FOR PREDICTING 
ANTIOXIDANT ACTIVITY OF PROPOLIS

(1018-3647) JOURNAL OF 
KING SAUD UNIVERSITY - 
SCIENCE

MATHEUS 
AUGUSTO 
CALEGARI

2019

FUNGAL EXOCELLULAR (1-6)-Β-D-GLUCAN: 
CARBOXYMETHYLATION, 
CHARACTERIZATION, AND ANTIOXIDANT 
ACTIVITY

(1422-0067) 
INTERNATIONAL 
JOURNAL OF 
MOLECULAR SCIENCES 
(ONLINE)

THAIS 
VANESSA 
THEIS

2019

GELATINA EXTRAÍDA DE ESCAMAS DA TILÁPIA 
DO NILO (OREOCHROMIS NILOTICUS) 
PRODUZIDAS NO MUNICÍPIO DE PATO 
BRANCO: CARACTERIZAÇÕES E 
COMPARAÇÕES COM AMOSTRAS 
COMERCIAIS.

(1981-3686) REVISTA 
BRASILEIRA DE 
TECNOLOGIA 
AGROINDUSTRIAL

KAUANI 
CALDATO 2019

GLASS ENGINEERING TO ENHANCE SI SOLAR 
CELLS: A CASE STUDY OF CODOPED 
TELLURITE-TUNGSTATE AS SPECTRAL 
CONVERTER

(0022-3093) JOURNAL OF 
NON-CRYSTALLINE 
SOLIDS

MAIARA 
MITIKO 
TANIGUCHI

2019

INFLUENCE OF SUPERSULFATED CEMENT 
COMPOSITION ON HYDRATION PROCESS

(0899-1561) JOURNAL OF 
MATERIALS IN CIVIL 
ENGINEERING

CAROLINE 
ANGULSKI DA 
LUZ

2019

MICROBIAL CELL ENCAPSULATION AS A 
STRATEGY FOR THE MAINTENANCE OF 
STOCK CULTURES

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

JOSEANE 
CRISTINA 
BASSANI

2019

NANOTEXTURIZATION OF TI-BASED IMPLANTS
IN SIMULATED BODY FLUID: INFLUENCE OF 
SYNTHESIS PARAMETERS ON COATING 
PROPERTIES AND KINETICS OF DRUG 
RELEASE

(0884-2914) JOURNAL OF 
MATERIALS RESEARCH

CARLISE 
HANNEL 
FERREIRA

2019

NEW APPROACH OF STARCH AND CHITOSAN 
FILMS AS BIODEGRADABLE MULCHING

(1984-6835) REVISTA 
VIRTUAL DE QUÍMICA

RENATA PAULA
HERRERA 
BRANDELERO

2019
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OBTAINING, CHARACTERIZATION AND THE 
ANTIMICROBIAL EVALUATION OF THE 
POLYMERIC FILM OF GELATIN EXTRACTED 
FROM THE TILAPIA SCALES CONTAINING 
COBALT(II) SALICYLATE AS LOAD

(1809-3957) REVISTA 
SODEBRAS

KAUANI 
CALDATO 2019

OBTENÇÃO, CARACTERIZAÇÃO E AVALIAÇÃO 
DA ATIVIDADE ANTIMICROBIANA DE FILME 
POLIMÉRICO DE GELATINA EXTRAÍDA DAS 
ESCAMAS DE TILÁPIA CONTENDO COMO 
CARGA O SALICILATO DE COBALTO(II)

(1809-3957) REVISTA 
SODEBRAS

KAUANI 
CALDATO

2019

OPTIMIZATION OF THE EXTRACTION OF 
ANTIOXIDANT PHENOLIC COMPOUNDS FROM 
GRAPE POMACE USING RESPONSE SURFACE 
METHODOLOGY

(2193-4126) JOURNAL OF 
FOOD MEASUREMENT 
AND CHARACTERIZATION

MAIRA 
CASAGRANDE 2019

OPTIMIZATION OF THE EXTRACTION OF 
ANTIOXIDANT PHENOLIC COMPOUNDS FROM 
GRAPE POMACE USING RESPONSE SURFACE 
METHODOLOGY

(2193-4126) JOURNAL OF 
FOOD MEASUREMENT 
AND CHARACTERIZATION

MAIRA 
CASAGRANDE 2019

OPTIMIZATION OF THE EXTRACTION OF 
ANTIOXIDANT PHENOLIC COMPOUNDS FROM 
GRAPE POMACE USING RESPONSE SURFACE 
METHODOLOGY

(2193-4126) JOURNAL OF 
FOOD MEASUREMENT 
AND CHARACTERIZATION

MAIRA 
CASAGRANDE 2019

PARTIAL OXIDATION OF METHANE ON 
NEODYMIUM AND LANTHANIUM CHROMATE 
BASED PEROVSKITES FOR HYDROGEN 
PRODUCTION

(0360-3199) 
INTERNATIONAL 
JOURNAL OF HYDROGEN 
ENERGY

KARINA 
TAMIAO DE 
CAMPOS 
ROSENO

2019

PREPARATION AND APPLICATION OF ZERO 
VALENT IRON IMMOBILIZED IN ACTIVATED 
CARBON FOR REMOVAL OF HEXAVALENT 
CHROMIUM FROM SYNTHETIC EFFLUENT

(1980-993X) REVISTA 
AMBIENTE & ÁGUA

GRACIELI 
XAVIER DE 
ARAUJO

2019

PREPARATION AND APPLICATION OF ZERO 
VALENT IRON IMMOBILIZED IN ACTIVATED 
CARBON FOR REMOVAL OF HEXAVALENT 
CHROMIUM FROM SYNTHETIC EFFLUENT

(1980-993X) REVISTA 
AMBIENTE & ÁGUA

GRACIELI 
XAVIER DE 
ARAUJO

2019

STRUCTURAL CHARACTERIZATION OF 
MAGNETITE AND ITS INFLUENCE ON THE 
FORMATION OF COMPOSITES WITH 
POLYANILINE1

(1984-6428) ORBITAL: THE
ELECTRONIC JOURNAL 
OF CHEMISTRY

CAROLINE 
ZANOTTO 2019

SULFONATED (1→6)---D-GLUCAN 
(LASIODIPLODAN): PREPARATION, 
CHARACTERIZATION AND BIOACTIVE 
PROPERTIES

(1330-9862) FOOD 
TECHNOLOGY AND 
BIOTECHNOLOGY

GABRIELLE 
CRISTINA 
CALEGARI

2019

SURVIVAL ANALYSIS AND CUT-OFF POINT TO 
ESTIMATE THE SHELF LIFE OF REFRIGERATED
FISH BURGERS

(1678-457X) CIENCIA E 
TECNOLOGIA DE 
ALIMENTOS

CAROLINE 
MARQUES 2019

SURVIVAL ANALYSIS AND CUT-OFF POINT TO 
ESTIMATE THE SHELF LIFE OF REFRIGERATED
FISH BURGERS

(0101-2061) FOOD 
SCIENCE & TECHNOLOGY
(IMPRESSO)

CAROLINE 
MARQUES 2019

TIO2NT AS PLATFORM FOR DRUG RELEASE: 
THE EFFECT OF FILM WETTABILITY

(1984-6428) ORBITAL: THE
ELECTRONIC JOURNAL 
OF CHEMISTRY

ANNA PAULLA 
SIMON 2019

UNRAVELING THE ORIGIN OF TRAINING IN 
GRANULAR CO-COO EXCHANGE BIAS 
SYSTEMS WITH BURIED 
ANTIFERROMAGNETIC CONSTITUENTS

(0304-8853) JOURNAL OF 
MAGNETISM AND 
MAGNETIC MATERIALS

Enric Menéndez 2019

4


