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Gouvêa Manfredini, V́ıtor Augusto Farina Cavanhi
and Jorge Alberto Vieira Costa
886
Pulsed electric field assisted extraction of soluble
proteins from nettle leaves (Urtica dioica L.): kinetics
and optimization using temperature
and specific energy

Morgana Kronbauer, Ivan Shorstkii, Suse Botelho da Silva,*
Stefan Toepfl, Alica Lammerskitten and Claudia Siemer
896
Comparative study of different particle sizes of
added olive leaves for the content of target
polyphenols in virgin olive oil

Fereshteh Safarzadeh Markhali* and José A. Teixeira
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