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NADES as potential solvents for anthocyanin and pectin extraction from Myrciaria cauliflora fruit
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High-pressure fluid technologies: Recent approaches to the production of natural pigments for food
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Effect of cryoconcentration process on phenolic compounds and antioxidant activity in apple juice. 17 29
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An eco-friendly pressure liquid extraction method to recover anthocyanins from broken black bean
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Jaboticaba (Myrtaceae cauliflora) fruit and its by-products: Alternative sources for new foods and

functional components. Trends in Food Science and Technology, 2021, 112, 118-136. 78 24

A new approach to the use of apple pomace in cider making for the recovery of phenolic compounds.
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Combining chemical analysis, sensory profile, CATA, preference mapping and chemometrics to establish
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