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ARTICLE IF CITATIONS

Supercritical extracts of wild thyme (Thymus serpyllum L.) by-product as natural antioxidants in
ground porR patties. LWT - Food Science and Technology, 2020, 130, 109661.

Innovative and Conventional Valorizations of Grape Seeds from Winery By-Products as Sustainable

Source of Lipophilic Antioxidants. Antioxidants, 2020, 9, 568. 51 45

Natural Deep Eutectic Solvent (NADES) Extraction Improves Polyphenol Yield and Antioxidant Activity
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