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Studies on the development of vegetable-based powdered beverages 4€“ Effect of the composition and
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sprouts modified with the addition of Saccharomyces cerevisiae var. boulardii. Acta Scientiarum 0.3 4
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bean cultivars. Scientia Horticulturae, 2017, 214, 76-82.

Soymilk enriched with green coffee phenolics 4€“ Antioxidant and nutritional properties in the light of
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Phytochemical properties and heavy metal accumulation in wheat grain after three yearsad€™ fertilization
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compounds and antioxidant and antid€inflammatory potential of butter lettuce (<i>Lactuca sativa</i>) Tj ETQql 1 85843143gBT |O
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Interactions between antiradical and anti-inflammatory compounds from coffee and coconut affected
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