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Nutritional Value of Jerusalem Artichoke Tubers (Helianthus tuberosus L.) Grown in Organic System
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Polyphenols, Antioxidant Activity and Volatile Compounds in Fermented Leaves of Medicinal Plant
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The effect of horn-manure preparation on enzymes activity and nutrient contents in soil as well as
great pumpkin yield. Open Agriculture, 2019, 4, 452-459.

Effects of biodynamic preparations on concentration of phenolic compounds in the leaves of two
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Variation in productivity of Ipomoea batatas at various rates of nitrogen fertilization. Zemdirbyste,
2018, 105, 149-158.

RELATIONSHIP BETWEEN HARVESTING TIME AND CARBOHYDRATE CONTENT OF JERUSALEM ARTICHOKE
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Analysis of the content of bioactive compounds in selected flours and enriched extruded corn
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Antioxidant Activity and other Quality Parameters of Cold Pressing Pumpkin Seed Oil. Notulae
Botanicae Horti Agrobotanici Cluj-Napoca, 2017, 46, 161-166.

The effect of stinging nettle and field horsetail extracts on the synthesis of biologically active

compounds in germinated leguminous and quinoa seed. Zemdirbyste, 2017, 104, 337-344. 08 6

THE DISTRIBUTION OF BIOACTIVE COMPOUNDS IN THE TUBERS OF ORGANICALLY GROWN JERUSALEM
ARTICHOKE (HELIANTHUS TUBEROSUS L.) DURING THE GROWING PERIOD. Acta Scientiarum Polonorum,
Hortorum Cultus, 2017, 16, 97-107.

Amino Acid Improving and Physical Qualities of Extruded Corn Snacks Using Flours Made from
Jerusalem Artichoke (g<i>HeIianthus tuberosus</[i>), Amaranth (<i>Amaranthus cruentus</i> L.) and 2.6 12
Pumpkin (<i>Cucurbita maximac</i> L.). Journal of Food Quality, 2016, 39, 580-589.

Effect of biodynamic preparations on the content of some mineral elements and starch in tubers of

three coloured potato cultivars. Journal of Elementology, 2016, , .

Distribution of macronutrients within organically grown Jerusalem artichoke (Helianthus tuberosus) Tj ETQq0 0 0 rgBT [Overlgck 10 Tf 5
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Influence of Biodynamic Preparations on the Quality Indices and Antioxidant Compounds Content in

the Tubers of Coloured Potatoes (Solanum tuberosum L.). Notulae Botanicae Horti Agrobotanici
Cluj-Napoca, 2015, 43, 392-397.
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Changes of Physical and Chemical Traits of Roots of Different Carrot Cultivars Under Cold Store
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Some Aspects of Nutritive and Biological Value of Carrot Cultivars with Orange, Yellow and
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New approach to the fungal decontamination of wheat used for wheat sprouts: Effects of
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