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The Folin--Ciocal hod (Sinel . 1999) d - od th Future studies are planned to investigate the changes in specific phenolic

e Folin--Ciocalteu reagent method (Singleton et al,, ) determined the compounds under these conditions.

total phenolic content (TPC). Analysis of varlancg (ANOVA) and the Tukey test Singleton, doi: 10.1016/S0076-6879(99)99017-1
(p<0.05) were both used. Heat-treated protein concentrates from these
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