20

papers

24

all docs

2258059

207 3
citations h-index
24 24
docs citations times ranked

1720034

g-index

116

citing authors



10

12

14

16

18

AD A \ a

ARTICLE IF CITATIONS

Mathematical modeling of the extraction process of oil-containing raw materials with pulsed

intensification of heat of mass transfer. , 2019, , .
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Changing the quality of ground meat for sausage products in the process of grinding.
Eastern-European Journal of Enterprise Technologies, 2017, 4, 56-63.

Substantiation of basic stages of gluten-free steamed bread production and its influence on quality
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Improving the quality of milk dispersion in a counter-jet homogenizer. Potravinarstvo, 0, 14, 633-640.

Use of ultra-high-temperature processing of raw milk to improve cheese quality. Potravinarstvo, 2019, 0.6 3
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