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FoodsdO2020dOqdO 4.9 2

6 yntioxidantOCapacityOandOPhenolicOandOSugarOProfilesOofODateO”ruitsO“xtractsOfromOSixODifferentO
ylgerianOCultivarsOasO nfluencedObyORipeningOStagesOandO“xtractionOSystemsfOFoodsdO2021dOihdO 4.9 2

5 “ffectOofOtheOtemperatureOofOextractionOonOtheOcompositionOofOcellOwallOpolysaccharidesOinOolivesfO
ZeitschriftfFurfLebensmittelvUntersuchungfUndfvForschungdO1996dOjhjdOjjpejkj 1

4 StudyOofOtheOautohydrolysisOofORubusOfruticosusOcellsOculturedOinOsuspensionfOFoodfHydrocolloidsdO
1991dOmdOiokeion 10.6 1

3 “volutionOofOendoglucanaseOactivityOinOolivesOduringOripeningOandOstorageOandOitsOrelationshipOwithO
cellulolyticOmicroorganismsfOZeitschriftfFurfLebensmittelvUntersuchungfUndfvForschungdO1992dOiqmdOlmielml 1

2 StrawberryOPureeO”unctionalizedOwithOóaturalOHydroxytyrosolrO“ffectsOonOVitaminOCOandO
yntioxidantOyctivityfOMoleculesdO2020dOjmdO 4.8 1

1  nhibitoryO“ffectOofOαliveOPhenolicOCompoundsO solatedOfromOαliveOαilOzyeProductOonOñelanosisOofO
ShrimpsfOAntioxidantsdO2021dOihdO 7.1 1
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