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2018, 240, 670-678.
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725-734.
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Effect of cultivar, location and method of cultivation on the content of chlorogenic acid in

potatoes with different flesh colour. Plant, Soil and Environment, 2013, 59, 465-471.

Variation of the total content of polyphenols and phenolic acids in einkorn, emmer, spelt and
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Environment, 2019, 65, 260-266.
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Effect of white fleece on the selected quality parameters of early potato (Solanum tuberosum L.)

tubers. Plant, Soil and Environment, 2003, 49, 370-377.

Effect of selected factors on the content of ascorbic acid in potatoes with different tuber flesh 1.0 21
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Differences in phenolic content and antioxidant activity in yellow and purple-fleshed potatoes grown
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The effect of genotype, weather conditions and cropping system on antioxidant activity and content
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Potential Role and Involvement of Antioxidants and Other Secondary Metabolites of Wheat in the
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Influence of germination temperatures on the chemical composition of wheat (Triticum aestivum L.) 0.6 3
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