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Impact of thermal treatments on the bioaccessibility of phytoene and phytofluene in relation to
changes in the microstructure and size of orange juice particles. Journal of Functional Foods, 2018, 51 22
46, 38-47

Isoprenoids composition and colour to differentiate virgin olive oils from a specific mill. LWT - Food
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Comparative study of the bioaccessibility of the colorless carotenoids phytoene and phytofluene in
27 powders and pulps of tomato: microstructural analysis and effect of addition of sunflower oil. Food 61 12
and Function, 2018, 9, 5016-5023

Guayusa (Ilex guayusa L.) new tea: phenolic and carotenoid composition and antioxidant capacity.
Journal of the Science of Food and Agriculture, 2017, 97, 3929-3936
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Development and validation of a rapid resolution liquid chromatography method for the screening
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