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Characterization in vitro potency of biological active fractions of seeds, skins and flesh from
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Osmotic Dehydration as a Pretreatment Modulating the Physicochemical and Biological Properties of
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The Effect of Selected Fruit Juice Concentrates Used as Osmotic Agents on the Drying Kinetics and
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Physicochemical characterization and biological potential of Japanese quince polyphenol extract
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