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Oxidative stability of marine phospholipids in the liposomal form and their applications. Lipids,

2011, 46, 3-23 16 88

Lipid oxidation in milk, yoghurt, and salad dressing enriched with neat fish oil or pre-emulsified fish
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European Food Research and Technology, 2016, 242, 571-584

Additions of caffeic acid, ascorbyl palmitate or ftocopherol to fish oil-enriched energy bars affect
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Iron-mediated lipid oxidation in 70% fish oil-in-water emulsions: effect of emulsifier type and pH.

122 |nternational Journal of Food Science and Technology, 2012, 47, 1097-1108

The antioxidative effect of lipophilized rutin and dihydrocaffeic acid in fish oil enriched milk.
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