Accepted Manuscript

Foga
Hydrocolloids

Propolis microparticles produced with pea protein: Characterization and evaluation of
antioxidant and antimicrobial activities

Cristina Jansen-Alves, Darla S.V. Maia, Fernanda D. Krumreich, Michele M. Crizel-
Cardoso, Julia B. Fioravante, Wladimir P. da Silva, Caroline D. Borges, Rui C.
Zambiazi

PII: S0268-005X(18)30806-3
DOI: 10.1016/j.foodhyd.2018.09.004
Reference: FOOHYD 4641

To appearin:  Food Hydrocolloids

Received Date: 3 May 2018
Revised Date: 22 July 2018
Accepted Date: 3 September 2018

Please cite this article as: Jansen-Alves, C., Maia, D.S.V., Krumreich, F.D., Crizel-Cardoso, M.M.,
Fioravante, Ju.B., da Silva, W.P., Borges, C.D., Zambiazi, R.C., Propolis microparticles produced
with pea protein: Characterization and evaluation of antioxidant and antimicrobial activities, Food
Hydrocolloids (2018), doi: 10.1016/j.foodhyd.2018.09.004.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to

our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.foodhyd.2018.09.004

Propolis

~

E . .'
g vl T =l

Concentrated pea protein

Propolis extract +20% mannitol

%

A A A A A
LA A A Propolis
L K K K K ¢ microparticles

POW!
Antimicrobial activity

L 4



Download English Version:

hitps://daneshyari.com/en/article/11003201

Download Persian Version:

https://daneshyari.com/article/11003201

Daneshyari.com


https://daneshyari.com/en/article/11003201
https://daneshyari.com/article/11003201
https://daneshyari.com

