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Antioxidant Properties of Lyophilized Rosemary and Sage Extracts and its Effect to Prevent Lipid
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activity from Moringa oleifera Lam. leaves grown in Southern Brazil. Food Research International, 6.2 23
2021, 141, 110082.
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Study of the Influence of Sociodemographic and Lifestyle Factors on Consumption of Dairy Products:
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Optimization of phenolic compounds extraction with antioxidant activity from aA§aA, blueberry and
goji berry using response surface methodology. Emirates Journal of Food and Agriculture, 0, , 180.
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Effect of lactase, transglutaminase and temperature on ice cream crystal by a response surface
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