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79 Combination of Phenolic Compounds and Conventional Quality Parameters Using Chemometrics. 3.4 25
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77 containing a buried layer of recycled low-density polyethylene. Journal of Agricultural and Food 57 24
Chemistry, 2003, 51, 2426-31

Geographical discrimination of pine and fir honeys using multivariate analyses of major and minor
honey components identified by 1TH NMR and HPLC along with physicochemical data. European
Food Research and Technology, 2018, 244, 1249-1259

Effect of packaging material on enological parameters and volatile compounds of dry white wine.
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