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ARTICLE IF CITATIONS

New contact acoustic emission detector for texture evaluation of apples. Journal of Food
Engineering, 2010, 99, 83-91.

Consumption of strawberries on a daily basis increases the non-urate 2,2-diphenyl-1-picryl-hydrazyl
(DPPH) radical scavenging activity of fasting plasma in healthy subJects Journal of Clinical 1.4 39
Biochemistry and Nutrition, 2014, 55, 48-55.

Application of the Biospeckle Method for Monitoring Bulla€™s Eye Rot Development and Quality Changes
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Evaluation of aé)ple texture with contact acoustic emission detector: A study on performance of
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Addition of Strawberries to the Usual Diet Decreases Resting Chemiluminescence of Fasting Blood in
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Cultivar discrimination of stored apple seeds based on geometric features determined using image

analysis. Journal of Stored Products Research, 2021, 92, 101804. 2.6 8

Strawberries Added to the Usual Diet Suppress Fasting Plasma Paraoxonase Activity and Have a Weak
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Influence of Agronomic Practice on Total Phenols, Carotenoids, Chlorophylls Content, and
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The Assessment Of The Risk Of Allergenicity Of 4€ Sabinad€™ And 4€ Debreceni BAqtermAqa€™ Sour Cherry Cvs
(Prunus Cerasus L.) In A Guinea Pig Model. Journal of Horticultural Research, 2014, 22, 63-70.
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