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Monitoring of potential contaminants in beer from the Czech Republic. KvasnAY2 PrA'mysl, 2019, 65, . 0.1 2

Antibiofilm activity of bioactive hop compounds humulone, lupulone and xanthohumol toward
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Tracking, Behavior and Fate of 58 Pesticides Originated from Hops during Beer Brewing. Journal of 9.4 14
Agricultural and Food Chemistry, 2018, 66, 10113-10121. ’
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Strong antimicrobial activity of xanthohumol and other derivatives from hops (<i>Humulus) Tj ETQqO 0 O rgBT /Ovedlgch 10750 62 Td
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A novel approach for identification of biologically active phenolic compounds in complex matrices

using hybrid quadrupole-orbitrap mass spectrometer: A promising tool for testing antimicrobial
activity of hops. Talanta, 2016, 156-157, 209-217.

N-nitrosamines in 21&lt;sup&gt;th&lt;/sup&gt; Century. KvasnAYz PrA’mysl, 2016, 62, 2-8. 0.1 4
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Beer and Health.. KvasnAl2 PrA‘mysI, 2014, 60, 174-181.
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Lincomycin Biosynthesis Involves a Tyrosine Hydroxylating Heme Protein of an Unusual Enzyme Family.
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