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Bovine serum albumin produces a synergistic increase in the antioxidant activity of virgin olive oil
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Effect of vacuum impregnation on the phenolic content of Granny Smith and Stark Delicious frozen
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In-process monitoring in industrial olive mill by means of FT-NIR. European Journal of Lipid Science
and Technology, 2007, 109, 498-504

L Phenolic molecules in virgin olive oils: a survey of their sensory properties, health effects, 3 6
4 antioxidant activity and analytical methods. An overview of the last decade. Molecules, 2007, 12, 1679-719 567
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antioxidant activity of extra-virgin olive oils. Journal of Agricultural and Food Chemistry, 2007, 55, 4771 -807

Preliminary characterisation of virgin olive oils obtained from different cultivars in Sardinia.
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