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Variability of Chemical Profile in Almonds (Prunus dulcis) of Different Cultivars and Origins. Foods, 1.9 29
2021, 10, 153. :
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Impact of Olive Extract Addition on Corn Starch-Based Active Edible Films Properties for Food

Packaging Applications. Foods, 2020, 9, 1339.

Novel Antioxidant Packaging Films Based on Poly(iu-Caprolactone) and Almond Skin Extract:
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Physicochemical and Functional Properties of Active Fish Gelatin-Based Edible Films Added with Aloe
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