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* Very little influence was found for the different preservative types on the !
muffins. In addition, the passage of time showed higher influence than the !
preservative types. |

» The top section saw deeper changes through the passage of time than through |

- to synthetic preservatives. the addition of the natural preservatives. No significant changes were verified |

-+ The natural additives should be encouraged to be used as for the side and bottom sections probably due to the high temperature making |

EI alternatives to synthetic ones. They did not impact the the muffin darker in these regions and the differences being faded out. 31
. colour of muffins.. ;;

E « The natural preservatives do not show deep changes on
' the nutritional profile, and, pending their efficacy on

. antioxidant activity, should be encouraged as alternatives
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