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26. Schweiggert RM, Kopec RE, Villalobos-Gutiérrez MG, Högel J, Quesada S, Esquivel P, 

Schwartz, SJ, Carle R (2014) Carotenoids are more bioavailable from papaya than from 

tomato and carrot in humans: a randomised cross-over study. British Journal of Nutrition 
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in humans. Food Chemistry 221:673-682. 

34. Rojas-Garbanzo, C., Gleichenhagen, M., Annerose, H., Patricia, E., Schulze-Kaysers, N., 

Schieber, A. (2017). Carotenoid profile, antioxidant capacity, and chromoplasts of pink 
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