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Journal of Science Education and Technology, 2016, 25, 747-758

Retention of quality and functional values of broccoli Parthenonl$tored in modified atmosphere 6
packaging. Food Control, 2013, 31, 302-313 )
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How does a flipped classroom course affect the affective domain toward science course?.
Interactive Learning Environments, 2019, 1-13
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Characterization of traditional tomato varieties grown in organic conditions. Spanish Journal of
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surface methodology. /Innovative Food Science and Emerging Technologies, 2016, 34, 243-249
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5t Research and Technology, 2012, 235, 1055-1061 34 9
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to obtain a bactericide and highly antioxidant aqueous extract from orange peels. Food Control,
2014, 35, 252-259
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37 human promyelocytic leukemia HL-60 cells. Food and Function, 2013, 4, 1759-66 61 9
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PLS calibration to resolve overlapping peaks of lutein and zeaxanthin in vegetable samples by LC.
Czech Journal of Food Sciences, 2012, 30, 358-363
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, A STEM Course Analysis During COVID-19: A Comparison Study in Performance and Affective
3 Domain of PSTs Between F2F and F2S Flipped Classroom. Frontiers in Psychology, 2021, 12, 669855 34 4

Evaluation of different postharvest conditions to preserve the amount of bioactive compounds,
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9 antibiotics residues in surface water. Journal of Water Chemistry and Technology, 2016, 38, 280-286 4 3

Development of an HPLC-MS method for the determination of natural pteridines in tomato

samples. Analytical Methods, 2016, 8, 6404-6414
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