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Medicine, 2022, 2022, 1-9. 0.5 29

14 Microbiological and Physicochemical Composition of Various Types of Homemade Kombucha
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26 Identification of Bacterial Profiles and Their Interactions with Selected Quality, Oxidative, and
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27 Antimicrobial Activity and Chemical Composition of Essential Oils against Pathogenic Microorganisms
of Freshwater Fish. Plants, 2021, 10, 1265. 1.6 15

28 Assessment of antioxidant and antimicrobial activities of Crambe spp. during vegetation [pdf]. Acta
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29 In Vitro Antimicrobial Activity of Lavender, Mint, and Rosemary Essential Oils and the Effect of Their
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35 Bacterial communities in bovine ejaculates and their impact on the semen quality. Systems Biology in
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36 Low-Field NMR Study of Shortcake Biscuits with Cricket Powder, and Their Nutritional and Physical
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56 Quantitative and Qualitative Composition of Bacterial Communities of Malting Barley Grain and Malt
during Long-Term Storage. Agronomy, 2020, 10, 1301. 1.3 3

57 Antibacterial Activity of Honey Samples from Ukraine. Veterinary Sciences, 2020, 7, 181. 0.6 21
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72 Identification of Yeasts with Mass Spectrometry during Wine Production. Fermentation, 2020, 6, 5. 1.4 10



6

Miroslava KaÄ•Ã¡niovÃ¡

# Article IF Citations

73 Properties of Ginkgo biloba L.: Antioxidant Characterization, Antimicrobial Activities, and Genomic
MicroRNA Based Marker Fingerprints. International Journal of Molecular Sciences, 2020, 21, 3087. 1.8 38

74 Characterization of Rosa canina Fruits Collected in Urban Areas of Slovakia. Genome Size, iPBS
Profiles and Antioxidant and Antimicrobial Activities. Molecules, 2020, 25, 1888. 1.7 21
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BACTERIA MAY DETERIORATE PROGRESSIVE MOTILITY OF BOVINE SPERMATOZOA AND BIOCHEMICAL
PARAMETERS OF SEMINAL PLASMA. Journal of Microbiology, Biotechnology and Food Sciences, 2020, 9,
844-847.

0.4 7
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