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ARTICLE

Impact of fractionation on fatty acids composition, phenolic compounds, antioxidant characteristics
of olein and super olein fractions of flaxseed oil. Journal of Food Processing and Preservation, 2021,
45, e15369.

Influence of hen egg white lysozyme Na€acetylmuramide glycan hydrolase on the antimicrobial activity
and textural characteristics of highd€moisture mozzarella cheese. Journal of Food Processing and
Preservation, 2021, 45, e15573.

Descriptive Sensory Analysis of Pizza Cheese Made from Mozzarella and Semi-Ripened Cheddar Cheese
Under Microwave and Conventional Cooking. Foods, 2020, 9, 214.

Influence of milling pH and storage on quality characteristics, mineral and fatty acid profile of
buffalo Mozzarella cheese. Lipids in Health and Disease, 2019, 18, 33.

Changes in fatty acids composition, antioxidant potential and induction period of UHT-treated tea

whitener, milk and dairy drink. Lipids in Health and Disease, 2019, 18, 213.

Fatty acids profile, antioxidant properties, phytosterols, induction period, and sensory
characteristics of olein and super olein fractions of date seed oil. Journal of Food Processing and
Preservation, O, , .
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