Accepted Manuscript LWT-

Food Science and Technology

Antioxidant effects of citrus pomace extracts processed by super-heated steam

Lei Wang, Min-Ji Jo, Riho Katagiri, Kaori Harata, Moemi Ohta, Ayane Ogawa,
Masayuki Kamegai, Yasuyuki Ishida, Shota Tanoue, Sojiro Kimura, Seung-Cheol Lee,
You-Jin Jeon

PII: S0023-6438(17)30918-0
DOI: 10.1016/j.lwt.2017.12.024
Reference: YFSTL 6713

To appearin: LWT - Food Science and Technology

Received Date: 10 August 2017
Revised Date: 6 December 2017
Accepted Date: 11 December 2017

Please cite this article as: Wang, L., Jo, M.-J., Katagiri, R., Harata, K., Ohta, M., Ogawa, A., Kamegai,
M., Ishida, Y., Tanoue, S., Kimura, S., Lee, S.-C., Jeon, Y.-J., Antioxidant effects of citrus pomace
extracts processed by super-heated steam, LWT - Food Science and Technology (2018), doi: 10.1016/
j-wt.2017.12.024.

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.lwt.2017.12.024

Total cellular ROS level (%o of control)

Conkol 0 3 50 1w
Antioxidant

12N H:O: +sample (ug'zl)

Citrus pomace Super-heated stream extraction system Antioxidant activity



Download English Version:

https://daneshyari.com/en/article/8891619

Download Persian Version:

https://daneshyari.com/article/8891619

Daneshyari.com


https://daneshyari.com/en/article/8891619
https://daneshyari.com/article/8891619
https://daneshyari.com

