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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

The effect of simulated digestion in vitro on bioactivity of wheat bread with Tartary buckwheat
flavones addition. LWT - Food Science and Technology, 2009, 42, 137-143 54 97
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anti-inflammatory in vitro activity. Food Chemistry, 2014, 162, 81-8

Wheat bread enriched with green coffee - In vitro bioaccessibility and bioavailability of phenolics 3 ;
and antioxidant activity. Food Chemistry, 2017, 221, 1451-1457 S5
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antioxidant evaluation). /nternational Journal of Food Science and Technology, 2018, 53, 1906-1913

Bread enriched with Chenopodium quinoa leaves powder [The procedures for assessing the

86 fortification efficiency. LWT - Food Science and Technology, 2015, 62, 1226-1234 54 39
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Lipids Oxidation: An Example of Bread Enriched with Green Coffee Flour. Applied Sciences
(Switzerland), 2019, 9, 568
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Plants, 2020, 9,

Common wheat pasta enriched with cereal coffee: Quality and physical and functional properties.

22 LWT - Food Science and Technology, 2021, 139, 110516 >4 4
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Antioxidant, Anti-Inflammatory, and Anti-Diabetic Activity of Phenolic Acids Fractions Obtained

12 from (L.) Juss. Molecules, 2021, 26, 48 3

Spectroscopic, mineral, and antioxidant characteristics of blue colored powders prepared from
cornflower aqueous extracts. Food Chemistry, 2021, 346, 128889
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