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landraces as affected by traditional cooking methods. Journal of the Science of Food and Agriculture,
2016, 96, 4772-4784

Analysing the antioxidant activity of food products: processing and matrix effects. Toxicology in 6
49 Vitro, 1999, 13, 7979 36 14

Tea polyphenols as a strategy to control starch digestion in bread: the effects of polyphenol type
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