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level and ellagitannin content. Food Chemistry, 2016, 199, 822-7

Bog bilberry phenolics, antioxidant capacity and nutrient profile. Food Chemistry, 2016, 201, 339-49 85 31
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with a seedless Brazilian grape cultivar. Food Research International, 2019, 116, 190-199 4

BRS Violeta (BRS Rbea IAC 1398-21) grape juice powder produced by foam mat drying. Part I:
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WINES PRODUCED IN CHILE: HPLC AND CHEMOMETRIC ANALYSIS. Journal of the Chilean Chemical 25 12
Society, 2011, 56, 827-832

Storage stability of the phenolic compounds, color and antioxidant activity of jambolan juice
powder obtained by foam mat drying. Food Research International, 2020, 128, 108750
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