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Ground green coffee beans as a functional food supplement 4€“ Preliminary study. LWT - Food Science
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Influence of pre-treatments and freeze-drying temperature on the process kinetics and selected
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Technology, 2015, 63, 497-503.
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International Journal of Food Science and Technology, 2015, 50, 313-322.
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Food Process Engineering, 2015, 38, 135-143. :

Effect of pre-treatment conditions and freeze-drying temperature on the process Rinetics and
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Simulation of the process Rinetics and analysis of physicochemical properties in the freeze drying of
Rale. International Agrophysics, 2018, 32, 49-56.

Wild Strawberry Fragaria vesca L.: Kinetics of Fruit Drying and Quality Characteristics of the Dried 0.8 15
Fruits. Processes, 2020, 8, 1265. :

Influence of the Freeze-drying Conditions on the Physicochemical Properties and Grinding
Characteristics of Kiwi. International Journal of Food Engineering, 2020, 16, .
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Changes in pasta properties during cookRing and short-time storage. International Agrophysics, 2019,
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The influence of the carrier addition and spray drying temperatures on physicochemical properties of
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Analiza kinetyki sublimacyjnego suszenia lidsci lubczyku ogrodowego (Levisticum Officnale Koch.).
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Analiza sposobu i parametrA3w suszenia owocA3w rokitnika (Hippophae rhamnoides L.) w aspekcie
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