

mailto:nauka@vniitek.ru
https://doi.org/10.36107/spfp.2022.366
https://doi.org/10.36107/spfp.2022.366



mailto:nauka@vniitek.ru
https://doi
https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.1126/science.1062319
https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.1016/j.carpta.2021.100042
https://doi.org/10.3389/
https://doi.org/10.3390/foods11020214
https://doi
https://doi.org/10.1007/s00253%25e2%2580%2593013-5388%25e2%2580%25936
https://doi.org/10.36107/spfp.2022.366



https://doi
https://doi.org/10.1016/j.biopha.2016.09.080
https://doi.org/10.1038/
https://doi.org/10.3390/foods10102459
https://doi.org/10.1039/9781849734554%25e2%2580%259300199
https://doi.org/10.3390/polym10070762
https://doi.org/10.3389/fbioe.2020.00356
https://doi
https://doi.org/10.3390/molecules26051473
https://doi.org/10.3389/
https://doi.org/10.1155/2012/405842
https://doi.org/10.21323/2618%25e2%2580%25939771-2022%25e2%2580%25935-1%25e2%2580%259364-69
https://doi.org/10.21603/2308%25e2%2580%2593
http://doi
https://doi.org/10.1038/s41598%25e2%2580%2593020-78086%25e2%2580%25938
https://doi.org/10.3389/fmicb.2019.00223
https://doi
https://doi
https://doi.org/10.1002/
https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.3934/bioeng.2018.1.63
https://doi.org/10.1016/j
https://doi.org/10.1126/sci-ence.1062319
https://doi.org/10.1016/j
https://doi.org/10.1021/bi101795q
https://doi.org/10.1039/C7FO01182B
https://doi
https://doi.org/10.1016/j.foodchem.2021.131487
https://doi.org/10.4172/scienti-ficreports.550
https://doi.org/10.1007/s13197%25e2%2580%2593
https://doi.org/10.1104%252F-pp.17.01776
https://doi.org/10.1038/s41401%25e2%2580%2593021-00748%25e2%2580%25938
https://doi.org/10.3390/foods10123127
https://doi
https://doi
https://doi.org/10.4062/biomolther.2012.20.4.371
https://doi
https://doi.org/10.1016/j.tifs.2015.04.001
https://doi.org/10.1016/j.carpta.2021.100042
https://doi.org/10.3389/
https://doi.org/10.3390/foods11020214
https://doi
https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.1007/s00253%25e2%2580%2593013-5388%25e2%2580%25936
https://doi
https://doi.org/10.1016/j.biopha.2016.09.080
https://doi.org/10.1038/
https://doi.org/10.3390/foods10102459
https://doi.org/10.1039/9781849734554%25e2%2580%259300199
https://doi.org/10.3390/polym10070762
https://doi.org/10.3389/fbioe.2020.00356
https://doi
https://doi.org/10.3390/molecules26051473
https://doi.org/10.3389/
https://doi.org/10.1155/2012/405842
https://doi.org/10.21323/2618%25e2%2580%25939771-2022%25e2%2580%25935-1%25e2%2580%259364-69
https://doi.org/10.21603/2308%25e2%2580%2593
http://doi
https://doi.org/10.1038/s41598%25e2%2580%2593020-78086%25e2%2580%25938
https://doi.org/10.3389/fmicb.2019.00223
https://doi
https://doi
https://doi.org/10.1002/
https://doi.org/10.36107/spfp.2022.366



https://doi.org/10.3934/bioeng.2018.1.63
https://doi.org/10.1016/j
https://doi.org/10.1126/sci-ence.1062319
https://doi.org/10.1016/j
https://doi.org/10.1021/bi101795q
https://doi.org/10.1039/C7FO01182B
https://doi
https://doi.org/10.1016/j.foodchem.2021.131487
https://doi.org/10.4172/
https://doi.org/10.1007/
https://doi.org/10.1104%252F-pp.17.01776
https://doi.org/10.1038/s41401%25e2%2580%2593021-00748%25e2%2580%25938
https://doi.org/10.3390/foods10123127
https://doi
https://doi
https://doi.org/10.4062/biomolther.2012.20.4.371
https://doi
https://doi.org/10.1016/j.tifs.2015.04.001
https://doi.org/10.36107/spfp.2022.366

