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Nowadays, consumers are much more aware of nutritional composition and show especially interest in compounds with putative health benefits. Therefore, in the last few years, great
attention has been devoted to the study of bioactive compounds in order to promote the consumption of traditional foods.

The European project BaSeFood (Sustainable Exploitation of Bioactive Components Black Sea Area Traditional Foods) aims to study traditional foods from Black Sea Area countries
(BSAC), namely their nutritional and bioactive composition [1]. In the frame of this project, the present work has analysed carotenoids, vitamins and folates in 33 traditional foods.
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* Samples were also saponified with 10 % (w/v) methanolic
KOH during 4h at room temperature.
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