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15 PreventiveNpotentialNandNmechanismNofNdietaryNpolyphenolsNonNtheNformationNofNheterocyclicN
aromaticNaminesdNFoodlFrontiersbN2020bNgbNgijcgkg 4.2 7

14 PreparationNofNyhlorophyllNNanoemulsionNfromNPomeloNLeavesNandNItsNInhibitionN–ffectNonN
MelanomaNyellsNwimkdNPlantsbN2021bNgfbN 4.5 7
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wNcomparativeNstudyNonNtheNformationNofNheterocyclicNaminesNandNcholesterolNoxidationNproductsNinN
friedNchickenNfiberNprocessedNunderNdifferentNtraditionalNconditionsdNLWTlzlFoodlSciencelandl
TechnologybN2020bNghlbNgfoiff
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