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Synergistic, antagonistic and additive antioxidant effects in the binary mixtures. Phytochemistry
Reviews, 2020, 19, 63-103.

Does antioxidant properties of the main component of essential oil reflect its antioxidant properties?
The comparison of antioxidant properties of essential oils and their main components. Natural 1.8 64
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Essential oils as antioxidants: their evaluation by DPPH, ABTS, FRAP, CUPRAC, and [2-carotene bleaching
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The importance of solvent type in estimating antioxidant properties of phenolic compounds by ABTS
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Influence of some experimental variables and matrix components in the determination of antioxidant
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Antioxidant properties of BHT estimated by ABTS assay in systems differing in pH or metal ion or water
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Mechanism change in estimating of antioxidant activity of phenolic compounds. Talanta, 2012, 97,
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Importance of solvent association in the estimation of antioxidant properties of phenolic compounds
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Synergistic and antagonistic antioxidant effects in the binary cannabinoids mixtures. FA~toterapA-A¢, 2021, 59 5
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A Central ComFosite Design in increasing the quercetin content in the aqueous onion waste isolates

with antifunga

and antioxidant properties. European Food Research and Technology, 2022, 248,
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