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Palmitic acid
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Oleic acid
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This work was developed in the scope of “Diet65+ - High nutritional and functional value food products integrated with tradition and sustainability
adapted to elderly +65 consumer” project, which is part of Agenda VIIAFOOD – Plataforma de Valorização, Industrialização e Inovação Comercial para o
AgroAlimentar (nºC644929456-00000040), a project supported by Plano de Recuperação e Resiliência (PRR, www.recuperarportugal.gov.pt).
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