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Bioaccesibilitatea si biodisponibilitatea compusilor biologic
activi
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Ingredient si alimente functionale sustenabile
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Microencapsulation of lycopene from tomatoes peels by
complex coacervation and freeze-drying: evidences on
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Functional enhancement of bioactives from black beans and
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2020-06 | JOURNAL-ARTICLE DOI:
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anthocyanins binding to bovine lactoferrin peptides. FOOD
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Health, Apple Academic Press, Inc.
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Science Publishers, Inc., NY, USA.
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Grumezescu, Alina-Maria Holban, Woodhead Publishing
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