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ARTICLE

Digestibility and allergenicity of 12-lactoglobulin following laccase-mediated cross-linking in the
presence of sour cherry phenolics. Food Chemistry, 2011, 125, 84-91.

Green tea catechins of food supplements facilitate pepsin di%estion of major food allergens, but
hampers their digestion if oxidized by phenol oxidase. Journal of Functional Foods, 2012, 4, 650-660.

Composition of polyphenol and polyamide compounds in common ragweed (Ambrosia artemisiifolia L.)
pollen and sub-pollen particles. Phytochemistry, 2015, 109, 125-132.

Sensitizing potential of enzymatically cross&€linked peanut proteins in a mouse model of peanut allergy.

Molecular Nutrition and Food Research, 2014, 58, 635-646.

'%estibility of 12-lactoglobulin following cross-linking by trametes versicolor laccase and apple
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