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Conventional and emerging extraction techniques of bioactive 

Microencapsulation of bioactive 

Food by-products valorization 

Innovative technologies for functional foods  
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CO2 Supercritical Fluid Extraction of Oleoresins from Sea 

Buckthorn Pomace: Evidence of Advanced Bioactive Profile and 

Selected Functionality, 2021. ANTIOXIDANTS, 10(11) 1681. DOI: 

10.3390/antiox10111681. 
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Food Science vol. 4, 2023. B P International, Edited by 

Mohammad Reza Naroui Rad, ISBN 978-81-19217-97-7 (Print), 978-

81-19217-98-4 (eBook), DOI: 10.9734/bpi/cpafs/v4 (book), 

DOI:10.9734/BPI/CPAFS/V4/5565B (chapter). 
 
EXTRACȚIA ASISTATĂ DE DIOXID DE CARBON SUPERCRITIC. In: 
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by Liliana Mihalcea. Ed. Galați University Press, 110 pag. ISBN 978-

606-696-269-8 (Vol. 1., 2023). 
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