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760
Evaluation of high-pressure homogenization as
a pretreatment for the extraction and drying of 6-
gingerol from ginger

Ginithillawala Arachchilage Dilukshi Vichakshana, Su
Chern Foo and Wee Sim Choo*
769
Response surface methodology for the optimization
of process parameters during hot-air frying of
chicken sausages incorporated with corn bran

Akinlade Florence Adeola, Sobukola Olajide Philip,*
Adebowale Abdul-Razaq Adesola, Bakare Henry Adegoke
and Omidiran Adebukola Tolulope
This journal is © The Royal Society of Chemistry 2024

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90008a


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

3 
M

ay
 2

02
4.

 D
ow

nl
oa

de
d 

on
 3

/9
/2

02
6 

7:
19

:4
3 

PM
. 

 T
hi

s 
ar

tic
le

 is
 li

ce
ns

ed
 u

nd
er

 a
 C

re
at

iv
e 

C
om

m
on

s 
A

ttr
ib

ut
io

n 
3.

0 
U

np
or

te
d 

L
ic

en
ce

.
View Article Online
PAPERS
780

Stability of target polyphenols of leaf-added virgin
olive oil under different storage conditions over time

Fereshteh Safarzadeh Markhali* and José A. Teixeira
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