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Characteristics of French Fries and Potato Chips in Aspect of Acrylamide Contenta€”Methods of
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Comparative evaluation of the antioxidant, antimicrobial and nutritive properties of gluten-free 3.3 6
flours. Scientific Reports, 2021, 11, 10385. ’

Modeling of Antioxidant Activity, Polyphenols and Macronutrients Content of Bee Pollen Applying
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Effect of Different Forms of Sulfur Fertilization on Bioactive Components and Antioxidant Activity of
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The Influence of the Production Process on the Anthocyanin Content and Composition in Dried
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2021, 11, 1104.
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Effect of temperature and PH value on the stability of bioactive compounds and antioxidative activity
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2335-2343.

Colour and flavour of potato protein preparations, depending on the antioxidants and coagulants
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Improved Production of Kynurenic Acid by Yarrowia lipolytica in Media Containing Different Honeys.
Sustainability, 2020, 12, 9424.

The Effect of the Addition of Fruit Powders on the Quality of Snacks with Jerusalem Artichoke during
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Characterization of Bioactive Compounds of Opuntia ficus-indica (L.) Mill. Seeds from Spanish 2.8 15
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Derivatives. Antioxidants, 2020, 9, 412.
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Determination of nutritional parameters of bee pollen by Raman and infrared spectroscopy. Talanta,
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Biomass production by Yarrowia lipolytica yeast using waste derived from the production of ethyl

esters of polyunsaturated fatty acids of flaxseed oil. Industrial Crops and Products, 2019, 138, 111590.

Content of anthocyanins and glycoalkaloids in blued€fleshed potatoes and changes in the content of
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Food Science and Technology, 2018, 53, 719-727.
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Analysis of the content of bioactive compounds in selected flours and enriched extruded corn
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The effect of frying on glycidyl esters content in palm oil. Food Chemistry, 2016, 203, 95-103.

Application of infrared reflection and Raman spectroscopy for quantitative determination of fat in
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The effect of pan frying on thermooxidative stability of refined rapeseed oil and professional blend.
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Chemical composition and properties of spray-dried sugar beet concentrate obtained after
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The influence of washing and selection processes on the contents of glycoalkaloid and other toxic
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