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Comparative studies on chemical stability, antioxidant and antimicrobial activity from hot and cold
hibiscus (Hibiscus sabdariffa L.) calyces tea infusions. Journal of Food Measurement and 3.2 6
Characterization, 2021, 15, 3531-3538.
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Performance of asymmetric spinel hollow fiber membranes for hibiscus (<i>Hibiscus sabdariffa</i>L.)
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Antioxidant compounds from blackberry (Rubus fruticosus) pomace: Microencapsulation by
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Agro-industrial waste as a source of bioactive compounds: ultrasound-assisted extraction from
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