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Supercritical-fluid extraction, 27—28, 39—41, 128

Sweet pepper extract, 7

Sweet wormwood, 299

Synthetic antioxidants, 232—238

Synthetic colors and health impact, 188

Synthetic films, 247—248

Synthetic flavors, 166, 167¢, 168

Syrian propolis, 149

Syringic acid, 57

T

TAG interesterification, 214
Tamarindus indica, 228—229
Tannins, 54—57
Tartaric acid, 59
Tea (Camellia sinensis), 153—154
leaf extracts, 276—277
Tea extracts, 5
Tea polyphenol (TP), 240—241
Temperature-sensitive polyurethane (TSPU) films, 231—-232
Terminalia chebula, 149
Terpenes, 154—155
plant extracts as sources of, 154—155
Terpenoids, 42—50
chemical structures of, 45f
classification of, 52¢
Tert-butylhydroquinone, 133
Tetraterpenoids, 52¢
Thapsia garganica, 154—155
Thapsigargin, 154—155
Theobromine, 297—-298
Thermal analysis, 227—228
Thermal processing, 91—98, 303
Thyme (Thymus kotschyana), 131
Thymus vulgaris, 146
Time-temperature indicator (TTI), 254—256
Tobacco plant (Nicotiana tabaccum), 153—154
Tree bark, 12
Triterpenoid-rich extract, 306
Triterpenoids, 52¢
Tropane, 297—298
Tubocurarine, 153
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Tumor necrosis factor (TNF), 277
Turmeric (Curcuma longa), 272t
Tyrosinase, 136

U

Ubidecarenone, 59

Ubiquinone, 59

Ultra-high-pressureliquid chromatography (UHPLC), 301
Ultrasound, 31

Ultrasound-assisted extraction, 24¢, 31—33, 39—41, 128
Ultrasound assisted solvent extraction, 92¢

Ultraviolet radiation (UV), 104—105

Urtica dioica flower extract, 12

')

Vanilla, 171

Vanillic acid (4-hydroxy-3-methoxy benzoic acid), 57, 271
Vanillin, 171, 173—174

Vegetable-based extracts, 7

Vitamin E, 249

Vitamins, plant extracts as sources ofs0015

Vitis amurensis, 254—256

Vulgaxanthin, 59

w

Winter savory (Satureja thymbra), 297

X

Xanthophylls, 195, 270—271
Xylooligosaccharides, 295—296, 300

Y

Yacon tubers, 284
Yellow onion peel extract (YOPE), 245—247

4

Zataria multiflora essential oil (ZEO), 227
Zinc (Zn), 145—146, 195—196

Zinc oxide nanoparticles (ZnO NPs), 228—229
Zingiber officinale, 147
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