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Chemistry, 2014, 161, 27-39.

A review of chemical composition and nutritional value of wildd€growing and cultivated mushrooms. 17 495
Journal of the Science of Food and Agriculture, 2013, 93, 209-218. :

Concentration of biologically active polyamines in rabbit meat, liver and kidney after slaughter and
their changes during meat storage and cooking. Meat Science, 2012, 90, 796-800.

Contents of biologically active polyamines in duck meat and giblets after slaughter and their changes
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Journal of Agrobiology, 2011, 28, 85-96.

The effects of feeding fresh forage and silage on some nutritional attributes of beef: an overview. 0.2 5
Journal of Agrobiology, 2011, 28, 1-13. :

Trace element contents in European species of wild growing edible mushrooms: A review for the
period 20005€“2009. Food Chemistry, 2010, 122, 2-15.

Content of biogenic amines and polyamines in some species of European wild-growing edible

mushrooms. European Food Research and Technology, 2009, 230, 163-171. L6 35

Contents of biologically active polyamines in chicken meat, liver, heart and skin after slaughter and
their changes during meat storage and cooking. Food Chemistry, 2009, 116, 419-425.

Chemical composition and nutritional value of European species of wild growing mushrooms: A

review. Food Chemistry, 2009, 113, 9-16. 42 549
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