28

papers

29

all docs

687363

406 13
citations h-index
29 29
docs citations times ranked

752698
20

g-index

492

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS
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ELISA response and gliadin composition of different wheat cultivars grown in multiple harvest years.
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Investigation of the effects of food processing and matrix components on the analytical results of
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Variability and cluster analysis of arabinoxylan content and its molecular profile in crossed wheat
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Adaptive traits do not mitigate the decline in bread wheat quality under elevated CO2. Journal of
Cereal Science, 2019, 88, 24-30.
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