


























ARTICULO ORIGINAL Eficacia antioxidante de extractos de subproductos de la industria oleaginosa en aceite de chia y en
modelo de emulsién o/w

different pHs. Food Chem. 77(2): 155-161.

Wu, G, Chang, C, Hong, C, Zhang, H., Huang, ], Jin, Q, et al. (2019). Phenolic compounds as stabilizers of oils
and antioxidative mechanisms under frying conditions: A comprehensive review. Trends Food Sci. Technol. 92:
33-45.

Yordi, EG, Pérezi, EM, Matos, M], Villares, EU. Nutrition, Well-Being and Health. En Antioxidant and pro-oxi-
dant effects of polyphenolic compounds and structure-activity relationship evidence. Editores: Bouayed, ],
Bohn,T. IntechOpen. (2012).

Yu, ], Ahmedna, M, Goktepe, 1. (2010). Potential of peanut skin phenolic extract as antioxidative and antibacte-
rial agent in cooked and raw ground beef. Int. ]. N Food Sci. Technol. 45(7): 1337-1344.

Zhao, X, Chen, ], Du, F. (2012). Potential use of peanut by-products in food processing: a review. ]J. Food Sci.
Technol. 49: 521-529.

Zheng, L-F, Dai, F, Zhou, B, Yang, L, Liu, Z-L. (2008). Prooxidant activity of hydroxycinnamic acids on DNA
damage in the presence of Cu(Il) ions: Mechanism and structure-activity relationship. Food Chem. Toxicol.
46(1): 149-156.

Revista del Foro de la Alimentacidn, la Nutricién y la Salud (RFANUS) Volumen 2 (N°2- 2020) 34



