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health-promoting properties. Journal of Food Science and Technology, 2018, 55, 408-417 CO

Bioactive Components, Volatile Profile and In Vitro Antioxidative Properties of L. Red Arils.
Molecules, 2021, 26,

Potential Use of and as Curing Ingredients in Pork Meat Formulations. Animals, 2020, 10, 31 1

Effectiveness of enriching lettuce with iodine using 5-iodosalicylic and 3,5-diiodosalicylic acids and

the chemical composition of plants depending on the type of soil in a pot experiment.. Food
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