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Impact of cooking and nixtamalization on the bioaccessibility and antioxidant capacity of phenolic

compounds from two sorghum varieties. Food Chemistry, 2020, 309, 125684 85 20

213

Enzymatic Production, Bioactivity, and Bitterness of Chickpea (Cicer arietinum) Peptides.
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205 bioactive compounds from Passion fruit (Passiflora edulis) leaves and juice extracts. Journalof Food 33 11
Biochemistry, 2019, 43, e12879
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