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In Vitro Bioaccessibility and Functional Properties of Phenolic Compounds from Enriched Beverages
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Nanocoating with extract of tarbush to retard Fuji apples senescence. Postharvest Biology and
Technology, 2017, 134, 67-75.

Functional Foods. , 2017, , 165-200. 3

A multifunctional extract from corn steep liquor: antioxidant and surfactant activities. Food and

Function, 2016, 7, 3724-3732.
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Selective removal of ATP degradation products from food matrices II: Rapid screening of hypoxanthine

and inosine by molecularly imprinted matrix solid-phase dispersion for evaluation of fish freshness.
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Optimization of extraction conditions and fatty acid characterization of <i>Lactobacillus
pentosus<[i> cell&€bound biosurfactant/bioemulsifier. Journal of the Science of Food and Agriculture, 1.7 68
2015, 95, 313-320.
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