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Microencapsulation of bioactive compounds from cornelian cherry fruits using different
biopolymers with soy proteins. Food Bioscience, 2021, 41, 101032.

New Functional Ingredients Based on Microencapsulation of Aqueous Anthocyanin-Rich Extracts 17 21
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Activities. Plants, 2021, 10, 577.
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Value-Added Pastry Cream Enriched with Microencapsulated Bioactive Compounds from Eggplant
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Thyme Antimicrobial Effect in Edible Films with High Pressure Thermally Treated Whey Protein 19 9
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Supercritical CO2 Extraction and Microencapsulation of Lycopene-Enriched Oleoresins from Tomato
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Onion (<i>Allium cepac</i> L.) peel extracts characterization by conventional and modern methods.

20 International Journal of Food Engineering, 2021, 17, 485-493.
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Value-added salad dressing enriched with red onion skin anthocyanins entrapped in different
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Multifunctional Ingredient from Aqueous Flavonoidic Extract of Yellow Onion Skins with
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Recovery of bioactive compounds from red onion skins using conventional solvent extraction and
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Development of an innovative frozen dairy product fortified with carrot extract. Annals of the
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