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15 Radiofrequency Thawing of Frozen Minced Fish Based on the Dielectric Response Mechanism.
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17 Novel roles of hydrocolloids in foods: Inhibition of toxic maillard reaction products formation and
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Antioxidative Properties and Chemical Changes of Quercetin in Fish Oil: Quercetin Reacts with Free
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Journal of the Science of Food and Agriculture, 2018, 98, 1988-1994. 1.7 27

32 Inhibitory effect of selected hydrocolloids on 2-amino-1-methyl-6-phenylimidazo [4,5-b]pyridine (PhIP)
formation in chemical models and beef patties. Journal of Hazardous Materials, 2021, 402, 123486. 6.5 27
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