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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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(Hylocereus sp.) during fruit development. 16th World Congress of Food Science and 

Techonology – IUFoST – Addressing Global Food Security and Wellness through Food 

Science and Technology. Foz Iguazu, Brasil. 
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