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I. MATO, S. SUÁREZ-LUQUE, J.F. HUIDOBRO (Spain)

113 Optimization of analytical procedures for GC–MS determination of phytosterols and phytostanols in enriched
milk and yoghurt
R. SANTOS, E. LIMAS (Portugal), M. SOUSA (Mozambique), M. DA CONCEIÇÃO CASTILHO, F. RAMOS,
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