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Spicy Herb Extracts as a Potential Improver of the Antioxidant Properties and Inhibitor of
Enzymatic Browning and Endogenous Microbiota Growth in Stored Mung Bean Sprouts.
Antioxidants, 2021, 10,
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Biological activity, phytochemical parameters, and potential bioaccessibility of wheat bread
enriched with powder and microcapsules made from Saskatoon berry. Food Chemistry, 2021, 338, 12802§'5 7
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Prospects and Applications of Natural Blood-Derived Products in Regenerative Medicine..
International Journal of Molecular Sciences, 2021, 23,
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In Vitro Biological Activities of Fruits and Leaves of Thunb. and Their Isoprenoids and Polyphenolics
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Nutritional and pro-health quality of lentil and adzuki bean sprouts enriched with probiotic yeast
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Enhancement of yield, nutritional and nutraceutical properties of two common bean cultivars
59 following the application of seaweed extract (). Saudi Journal of Biological Sciences, 2018, 25, 563-571
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Nutritional potential and inhibitory activity of bread fortified with green coffee beans against
enzymes involved in metabolic syndrome pathogenesis. LWT - Food Science and Technology, 2018,
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Interactions of green coffee bean phenolics with wheat bread matrix in a model of simulated in 3 L
57 vitro digestion. Food Chemistry, 2018, 258, 301-307 5 4
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Journal of Food and Nutrition Sciences, 2018, 68, 73-81
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Nutritional quality, phenolics, and antioxidant capacity of mung bean paste obtained from seeds
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The content of elements and quality parameters of winter rye grain as influenced by

biochar-amended soil. Zemdirbyste, 2018, 105, 11-20 1

Lactobacillus plantarum 299V improves the microbiological quality of legume sprouts and 1
effectively survives in these carriers during cold storage and in vitro digestion. PLoS ONE, 2018, 13, e0207793 13

Modification of Growth, Yield, and the Nutraceutical and Antioxidative Potential of Soybean

Through the Use of Synthetic Biostimulants. Frontiers in Plant Science, 2018, 9, 1401 62 28

Mechanism of action and interactions between xanthine oxidase inhibitors derived from natural
sources of chlorogenic and ferulic acids. Food Chemistry, 2017, 225, 138-145

Starch and protein analysis of wheat bread enriched with phenolics-rich sprouted wheat flour. Food 3
Chemistry, 2017, 228, 643-648 25

Effect of foliar application of a nitrophenolateBased biostimulant on the yield and quality of two
bean cultivars. Scientia Horticulturae, 2017, 214, 76-82

Soymilk enriched with green coffee phenolics - Antioxidant and nutritional properties in the light of 3 3
phenolics-Food matrix interactions. Food Chemistry, 2017, 223, 1-7 53
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and antioxidant activity. Food Chemistry, 2017, 221, 1451-1457 S5
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flaxseed hulls. Food Chemistry, 2017, 214, 32-38

Phytochemical properties and heavy metal accumulation in wheat grain after three years[l 5
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Effect of carob (Ceratonia siliqua L.) flour on the antioxidant potential, nutritional quality, and
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The effect of different solvents and number of extraction steps on the polyphenol content and
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Potentially bioaccessible phenolics, antioxidant activity and nutritional quality of young buckwheat
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Effect of fortification with parsley (Petroselinum crispum Mill.) leaves on the nutraceutical and
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Interactions between antiradical and anti-inflammatory compounds from coffee and coconut
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antioxidants and antioxidant capacity of buckwheat sprouts. Acta Scientiarum Polonorum,
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Chemical composition of seeds of linseed (Linum usitatissimum L.) cultivars depending on the L
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Elicitation effect of Saccharomyces cerevisiae yeast extract on main health-promoting compounds
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Winter wheat fertilized with biogas residue and mining waste: yielding and the quality of grain.
Journal of the Science of Food and Agriculture, 2016, 96, 3454-61

Antioxidative and anti-inflammatory potential of phenolics from purple basil (Ocimum basilicum L.)
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Food Science and Technology, 2016, 51, 163-170
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elicitation conditions with hydrogen peroxide. Food Chemistry, 2015, 180, 219-226
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27 and Technology, 2015, 63, 691-699 54 44

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

5 Onion skin [Raw material for the production of supplement that enhances the health-beneficial o
5 properties of wheat bread. Food Research International, 2015, 73, 97-106 7 3

Effects of sprouting and postharvest storage under cool temperature conditions on starch content
and antioxidant capacity of green pea, lentil and young mung bean sprouts. Food Chemistry, 2015,
185, 99-105

Nutritional and health-promoting properties of bean paste fortified with onion skin in the light of

20 phenolic-food matrix interactions. Food and Function, 2015, 6, 3560-6 o 2

Improvement in sprouted wheat flour functionality: effect of time, temperature and elicitation.
International Journal of Food Science and Technology, 2015, 50, 2135-2142

Changes of antioxidant potential of pasta fortified with parsley (Petroselinum Crispum mill.) leaves
21 in the light of protein-phenolics interactions. Acta Scientiarum Polonorum, Technologia Alimentaria, 1 14
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Bread enriched with quinoa leaves - the influence of protein-phenolics interactions on the
nutritional and antioxidant quality. Food Chemistry, 2014, 162, 54-62

L Elicitation and precursor feeding as tools for the improvement of the phenolic content and 3
9 antioxidant activity of lentil sprouts. Food Chemistry, 2014, 161, 288-95 .

Effect of abiotic elicitation on main health-promoting compounds, antioxidant activity and

commercial quality of butter lettuce (Lactuca sativa L.). Food Chemistry, 2014, 148, 253-60
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Nutritional and Antioxidant Potential of Lentil Sprouts Affected by Elicitation with Temperature
Stress. Journal of Agricultural and Food Chemistry, 2014, 62, 3306-3313 57 35

Influence of elicitation with HDIbn phenolics content, antioxidant potential and nutritional quality
of Lens culinaris sprouts. Journal of the Science of Food and Agriculture, 2014, 94, 489-96

Antioxidant potential of fresh and stored lentil sprouts affected by elicitation with temperature

stresses. International Journal of Food Science and Technology, 2014, 49, 1811-1817 38 17

Current trends in the enhancement of antioxidant activity of wheat bread by the addition of plant
materials rich in phenolic compounds. Trends in Food Science and Technology, 2014, 40, 48-61

Lipoxygenase inhibitors and antioxidants from green coffeethechanism of action in the light of

potential bioaccessibility. Food Research International, 2014, 61, 48-55 26
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The influence of protein-flavonoid interactions on protein digestibility in vitro and the antioxidant
quality of breads enriched with onion skin. Food Chemistry, 2013, 141, 451-8
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