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have on flavonoid compounds from various

3 How do the intrinsic characteristics of food
matrices influence flavonoid stability during

L3 How does high-pressure processing affect

the degradation of flavenoids?

= Summarize this article

B, summorize experiments

methods for encepsulation of flavonoids to
increose stability

Encapsulation methods to increase flavonoid

Ask about this article

v

Compare Experiments

(RERLEBY—IV)

l ScienceDirect

‘metheds for encapst

ARTICLE

RERZ LR o
Towards innovative food
processing of flavonoid
compounds: Insights into
stability and bicactivity »

« BRORF1 AV MO EREROE
B, MR HA REREERN o o, Worning s,
Olugbenga P. Soladoye

&, Export article as CSV

 HEOATSA VT I LAITE
F7Z BB T A R— MAERE TR
ez Bt

& Compare experiments

+ ScienceDirect Al

‘Beta.

Al-summarized research experiments or studies for:

EXPERIMENT /STUDY

A Review of existing literature

A Review of existing literature

nformation. Learn more A

Journals & Books

GOAL
To discuss the impacts of
structure on the stability of

flavonaids

Ta summarize the impacts of
different thermal processing
methods on the stability and
biooctivity of flovonoids

@ Help

2, Alex Doe

MATERIALS

Flavanaids, hydroxyl graups,
glycosyl groups, methyl groups,
acyl groups, lecithin, Tween-20,
metal ions, proteins, dietary fiber,

carbohydrotes

Flavanoids, microwave, rodia

frequency, ohmic heating
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METHODS

Reviewed the existing literature
on the impacts of different
structural feotures of flavonolds
on their stability, including the
effects of hydroxyl groups,
glycosyl groups, methyl groups,
acyl groups, ond the influence of
external factors like colloidal
structures, metol ions, proteins,

dietary fiber, and carbohydrates.

Reviewed the existing literature
on the effects of different thermal
processing methods like
microwave heating, radio
frequency heating, and ohmic
heating an the retention of
flovanoid contents and
antioxidant activities in various
food sources.
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