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7 M.Tsimidou Olive Oil Quality In“Olive Oil,Chemistry and Tehnology”, D. Boskou, (Ed.)., 2nd
Edition, AOCS Press, Boca Raton, Florida (2006) pp.93-111
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Oxidation in foods and beverages and antioxidant applications: Understandin gmechanisms of
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Updating and perspective ch.1 .in Tocopherol: Sources, Uses and Health Benefits Nova Science
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of a bioprocess Trends in Food Science and Technology

(2008)19(7)363-371

13. E.Naziri, Mantzouridou, F., Tsimidou, M.Z.*Squalene resources and uses point to the potential of
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