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skinIextractIandIcharacterizationIofIesterifiedIanthocyaninsWIFooddChemistryUI2018UI]ddUIb[cVb[g 8.5 26
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aminoVbasedIpyranoanthocyaninIcompoundWITetrahedrondLettersUI2016UIceUI[]eeV[]f[ 2 13
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lipophilicImalvidinVaVglucosideVoleicIacidIconjugateWIFooddanddFunctionUI2016UIeUI]ecbVd] 6.1 34
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ChemistryUI2015UIdaUIedfcVg]

5.7 52

185 çcreeningIofIonthocyaninsIandIonthocyaninVrerivedIPigmentsIinIãedIπineIurapeIPomaceIαsingI
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144 sffectIofI˛†VcyclodextrinIonItheIchemistryIofIamUbmUeVtrihydroxyflavyliumWINewdJournaldofdChemistryUI
2013UIaeUIa[dd 3.6 23
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