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Chemistry, 2017, 228, 643-648

Potentially bioaccessible phenolics, antioxidant activity and nutritional quality of young buckwheat
sprouts affected by elicitation and elicitation supported by phenylpropanoid pathway precursor 85 24
feeding. Food Chemistry, 2016, 192, 625-32

Elicitation effect of Saccharomyces cerevisiae yeast extract on main health-promoting compounds
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Effects of gluten-free breads, with varying functional supplements, on the biochemical parameters

and antioxidant status of rat serum. Food Chemistry, 2015, 182, 268-74




—7

5

L

11

MicHAE/IECA
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