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Investigating the potential impact of polycyclic aromatic hydrocarbons (PAHs) and polychlorinated

biphenyls (PCBs) on gene biomarker expression and global DNA methylation in loggerhead sea
turtles (Caretta caretta) from the Adriatic Sea. Science of the Total Environment, 2018, 619-620, 49-57

Determination of soyasaponins | and g in raw and cooked legumes by solid phase extraction (SPE)
108 coupled to liquid chromatography (LC)-mass spectrometry (MS) and assessment of their 57 25
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Polar extracts from the berry-like fruits of Hypericum androsaemum L. as a promising ingredient in
skin care formulations. Journal of Ethnopharmacology, 2017, 195, 255-265

Liquid ChromatographyHybrid Linear lon TrapHigh-Resolution Mass Spectrometry (LTQ-Orbitrap)
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Chromatography Mass Spectrometry (GCMS). Food Analytical Methods, 2016, 9, 311-321

Intra-population chemical polymorphism in Thymus pannonicus All. growing in Slovakia. Natural
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