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and antioxidant capacity of coriander, dill and parsley. Food Chemistry, 2017, 226, 179-186

Bioactive compound composition of pomegranate fruits removed during thinning. Journal of Food L L
Composition and Analysis, 2015, 37, 11-19 4- 3
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Formulations. /nternational Journal of Molecular Sciences, 2017, 18, 3 9

Bioactive compounds vs. organoleptic assessment of Bmoothiesttype products prepared from
selected fruit species. International Journal of Food Science and Technology, 2014, 49, 98-106
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Fallopia japonica Houtt and Fallopia sachalinensis (F.Schmidt) leaves and rhizomes grown in Poland.
European Food Research and Technology, 2019, 245, 691-706
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