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with Principal Component Analysis. Journal of Agricultural and Food Chemistry, 2021, 69, 9991-10001.
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mass spectrometry method for simultaneous quantification of cyanogenic glycosides and
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Treatment of NASH with Antioxidant Therapy: Beneficial Effect of Red Cabbage on Type 2 Diabetic Rats.
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Influence of the physicochemical parameters of solvents in the extraction of bioactive compounds
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Oxidative Stress Type Influences the Properties of Antioxidants Containing Polyphenols in RINmS5F Beta
Cells. Evidence-based Complementary and Alternative Medicine, 2015, 2015, 1-11.

Determination of active radical scavenging compounds in polar fruit and vegetable extracts by an 5.9
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Identification of Oxidation Compounds of
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ABTS radical scavenging capacity in green and roasted coffee extracts. LWT - Food Science and

Technology, 2014, 58, 77-85.
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A critical review on toxicological safety of 2-alkylcyclobutanones. Radiation Physics and Chemistry,
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Effects of Processing Steps on the Phenolic Content and Antioxidant Activity of Beer. Journal of
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Simultaneous Determination of Various Isothiocyanates by RP-LC Following Precolumn Derivatization
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