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Role of polyphenols in acrylamide formation in the fried products of potato tubers with colored

flesh. Food Research International, 2013, 54, 753-759.

Effects of cooking methods on polyphenols, pigments and antioxidant activity in potato tubers. LWT - 5.9 112
Food Science and Technology, 2012, 45, 161-171. :

Selenium and Sulfur Content and Activity of Associated Enzymes in Selected Potato Germplasm.
American Journal of Potato Research, 2012, 89, 111-120.

An Experimental Study of Pressure Flattening During Long-Term Storage in Four Russet Potato
Cultivars with Differences in At-Harvest Tuber Moisture Loss. American Journal of Potato Research, 0.9 5
2012, 89, 269-276.
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