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Chemistry, 2019, 83, 76-86

Rapid determination of sodium in milk and milk products by capillary zone electrophoresis. Journal
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semolina by reverse-phase high-performance liquid chromatography (RP-HPLC) of specific

albumins. Food Chemistry, 1994, 51, 325-329

, Survey of selected chemical and microbiological characteristics of (plain or sweetened) natural
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In vitro antioxidant properties of digests of hydrolyzed casein and caseinophosphopeptide
22 preparations in cell models of human intestine and osteoblasts. Journal of Functional Foods, 2020, 51 6
64,103673

Compartmentalization of bacterial and fungal microbiomes in the gut of adult honeybees. Npj
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foods. International Congress Series, 2002, 1245, 461-462




LIST OF PUBLICATIONS




