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Volatilome and Bioaccessible Phenolics Profiles in Lab-Scale Fermented Bee Pollen. Foods, 2021, 10, 286. 4.3 17
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moisture mozzarella made with citric acid. International Journal of Food Science and Technology,
2021, 56, 5352-5361.
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Lactic acid fermentation enriches the profile of biogenic compounds and enhances the functional
features of common purslane ( Portulaca oleracea L.). Journal of Functional Foods, 2017, 39, 175-185.
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