11

papers

11

all docs

1163117

216 8
citations h-index
11 11
docs citations times ranked

1281871
11

g-index

282

citing authors



10

ARTICLE IF CITATIONS

Reduction of linoleic acid inhibition in production of conjugated linoleic acid
by<i>Propionibacterium freudenreichii</i>ssp.<i>shermanii</i>. Canadian Journal of Microbiology,
2001, 47, 735-740.

The formation and characterisation of ultra-thin films containing Ag nanoparticles. Journal of 6.7 a5
Materials Chemistry, 2008, 18, 199-206. :

Exploiting blackcurrant juice press residue in extruded snacks. LWT - Food Science and Technology,
2014, 57,618-627.

Malolactic fermentation in sea buckthorn (HippophaA« rhamnoides L.) juice processing. European Food 3.3 2
Research and Technology, 2006, 222, 686-691. ’

Production of <i>cis</i>-9,<i>trans</i>-11-Conjugated Linoleic Acid in Camelina Meal and Okara by an
Oat-Assisted Microbial Process. Journal of Agricultural and Food Chemistry, 2010, 58, 2479-2482.

Enrichment of Conjugated Linoleic Acid in Oats (Avena sativa L.) by Microbial Isomerization. Journal of 5.9 15
Agricultural and Food Chemistry, 2004, 52, 1749-1752. :

Malolactic fermentation in four varieties of sea buckthorn (HippophaA« rhamnoides L.). European Food
Research and Technology, 2007, 224, 725-732.

Microbially Safe Utilization of Non-Inactivated Oats (Avena sativa L.) for Production of Conjugated 5.9 9
Linoleic Acid. Journal of Agricultural and Food Chemistry, 2006, 54, 963-967. :

Effect of CLA on the cellular lipids ofSaccharomyces cerevisiae. JAOCS, Journal of the American Oil
Chemists' Society, 2005, 82, 745-748.

Esterification of conjugated linoleic acid by yeasts for increasing the value of plant materials. a7 4
Process Biochemistry, 2014, 49, 1831-1837. :

Microbial enrichment of blackcurrant press residue with conjugated linoleic and linolenic acids.

Journal of Applied Microbiology, 2021, 130, 1602-1610.




