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14 ’iologicalNactivityNandNsensoryNevaluationNofNcocoaNbyfproductsNNzšESNextractsNusedNinNfoodN
fortificationgNInnovativefFoodfSciencefandfEmergingfTechnologieseN2020eNooeNjiknjm 6.8 7

13 –hillingNandNćreezingNTemperatureNStressNšifferentlyNInfluenceNGlucosinolatesN–ontentNinNvarggN
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biocatalysisgNProcessfBiochemistryeN2020eNrleNorfpo 4.8 1

4
TheNanalysisNofNacidicNandNbasicNnonfsteroidalNantifinflammatoryNdrugsNinNmilkNandNmuscleNsamplessNaN
comprehensiveNanalyticalNapproachNusingNUHPL–fMShMSgNFoodfAdditivesfandfContaminantsfsfPartfAf
ChemistryrfAnalysisrfControlrfExposurefandfRiskfAssessmenteN2021eNjfjo

3.2 1

3 EnhancementNofNtheNGreenNExtractionNofN’ioactiveNMoleculesNfromNOleaNeuropaeaNLeavesgN
SeparationseN2022eNreNll 3.1 0
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