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Assessment of chemical composition and antioxidant properties of defatted flours obtained from

several edible insects. Food Science and Technology International, 2021, 27, 383-391. 2.2 26

Ghanaian Cocoa (Theobroma cacao L.) Bean Shells Coproducts: Effect of Particle Size on Chemical
Composition, Bioactive Compound Content and Antioxidant Activity. Agronomy, 2021, 11, 401.
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