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Ellagitannins from jabuticaba (Myrciaria jaboticaba) seeds attenuated inflammation, oxidative
stress, aberrant crypt foci, and modulated gut microbiota in rats with 1,2 dimethyl
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HPLC-ESI-MS/MS and their antioxidant potential. Food Chemistry, 2020, 315, 126202




(2020-2020)

Action of endogenous proteases on texture deterioration of the bay scallop (Argopecten irradians)

526 adductor muscle during cold storage and its mechanism. Food Chemistry, 2020, 323, 126790

Inhibitory effect of natural metal ion chelators on the autolysis of sea cucumber (Stichopus
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Preservation of aquatic food using edible films and coatings containing essential oils: a review. 1
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2016, 190, 1022-1026 5 33
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