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e The effect of the incorporation of encapsulated
compounds on food texture properties;

e Shelf-life evaluation of foodstuff enriched with
encapsulated bioactive compounds;

e Sensory aspects of foodstuff enriched with
encapsulated bioactive compounds;

® Antioxidant capacity of encapsulated compounds
after food processing;

e Digestibility of foods enriched with bioactive
compounds;

® Encapsulated bioactive compounds’
bioaccessibility/bioavailability from food matrices.
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