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Abstract 18 

Over the last decades, the exploration of new natural sources for obtaining valuable 19 

compounds, which can be used in food technology, has been a research challenge. 20 

Several natural products such as fruits, juices, natural extracts, etc., have been 21 

proposed. Today, many different technologies are being tested to carry out the 22 

extraction of different high-added value compounds (nutraceuticals, phenolic 23 
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