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Decrease of cholesterol content in milk by sorption onto 12-cyclodextrin crosslinked with tartaric
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Modern Procedures for Removal of Hazardous Compounds From Foods. Advances in Food and
Nutrition Research, 2018, 84, 241-285.

Determination and occurrence of 5-hydroxymethyl-2-furaldehyde in white and brown sugar by high

performance liquid chromatography. Food Control, 2017, 78, 183-186. 55 21

Elimination of polycyclic aromatic hydrocarbons from smoked sausages by migration into
polyethylene packaging. Food Chemistry, 2016, 201, 1-6.

Factors Affecting Elimination of Carcinogenic Compounds from Food Products. Food Engineering o7 o
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Influence of various spices on acrylamide content in buckwheat ginger cakes. Chemical Papers, 2012,
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New Rapid HPLC Method for Separation and Determination of Benzo[A]Pyrene Hydroxyderivatives.
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Polycyclic Aromatic Hydrocarbons in Smoked Meats. , 2009, , 343-363.

EPR investigations of gamma-irradiated ground black pepper. Radiation Physics and Chemistry, 2006, 75, 0.8 62
309-321. ’

Inhibition of acrylamide formation in asparagine/d-glucose model system by NaCl addition. European

Food Research and Technology, 2006, 224, 283-284.

Decreased benzo(a)pyrene concentration in rapeseed oil packed in polyethylene terephtalate. European 15 6
Journal of Lipid Science and Technology, 2005, 107, 187-192. :
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Factors affecting elimination of polycyclic aromatic hydrocarbons from smoked meat foods and
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Lowering of concentration of polycyclic aromatic hydrocarbons in liquid media by sorption into
polyethylene terephtalated€”a model study. European Food Research and Technology, 2004, 219, 273-276.

Using capillary isotachophoresis for the determination of biogenic amines and D-isocitric acid in food
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Effect of processing conditions on measure of cholesterol removal from milk and cream.
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