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antioxidant properties. Journal of Functional Foods, 2018, 48, 632-642.

Phytochemical compounds and biological effects of Actinidia fruits. Journal of Functional Foods, 3.4 115
2017, 30, 194-202. ’

The Influence of the Osmotic Dehydration Process on Physicochemical Properties of Osmotic
Solution. Molecules, 2017, 22, 2246.

Influence of Osmodehydration Pretreatment and Combined Drying Method on the Bioactive Potential

of Sour Cherry Fruits. Food and Bioprocess Technology, 2015, 8, 824-836. 47 48
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