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- Multidisciplinar

- 30 miembros de 4 instituciones:
- Facultad de Veterinaria,

Universidad de Zaragoza

- Parque Cientifico y Tecnoldgico
Aula Dei
- Estacion Experimental de Aula
Dei (CSIC)
- Unidad de Truficultura

Centro de Investigacion y Tecnologia
Agroalimentaria
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Optimization of processing
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microperforated films for modified atmosphere packaging
of fresh fruits and vegetables
Jaime Gonzilez, Ana Ferrer, Rosa Oria, Maria L. Salvador®

Laboratory of Vegetal Food, University of Zaragoza, Miguel Servet 177, 50013 Zaragoza, Spain

Received 26 June 2007; received in revised form
Available online

prember 21k
September 2007

accepted 18 September 2007

Burlat cherry quality after long range transport: optimisation of packaging
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CHEMISTRY

DETERMINATION OF COLOR, ANTIOXIDANT ACTIVITY,

Inhibitory effect of microwaved thinned nectarine extracts on
polyphenol oxidase activity

Diego Redondo*, Maria E. Venturini **, Rosa Oria®, Esther Arias"

* Plant Food Research Group, Instituto de Aragon-1A2 - de Zaragoza-CITA). Miguel Servet, 177, 50013, Spain
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AND PHENOLIC PROFILE OF DIFFERENT FRUIT TISSUE
OF SPANISH ‘'VERDE DONCELLA’ APPLE CULTIVAR
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J. Val?, and R. Oria'

! Department of Food and Technology, Facultad de Veterinaria, Universidad de
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Changes during the ripening of the very late
season Spanish peach cultivar Calanda
Feasibility of using CIELAB coordinates as
maturity indices

Ana Ferrer ., Sara Remon, Angel 1. Negueriela
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