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HPLC-UV/VIS and UPLC-PDA. NFS Journal, 2021, 23, 1-7
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Industrial Crops and Products, 2020, 147, 112212 >9
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Effects of Wall Materials and Operating Parameters on Physicochemical Properties, Process
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Nanoencapsulation of carotenoids: a focus on different delivery systems and evaluation

parameters. Journal of Food Science and Technology, 2018, 55, 3851-3860
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L Active biodegradable film with encapsulated anthocyanins: Effect on the quality attributes of ,1
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