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159 Phenolic compounds and properties of antioxidants in grapevine roots (Vitis vinifera L.) under
low-temperature stress followed by recovery. Acta Societatis Botanicorum Poloniae, 2011, 78, 279-286. 0.8 31

160
Effect of osmotic stress and post-stress recovery on the content of phenolics and properties of
antioxidants in germinating seeds of grapevine Vitis californica. Acta Societatis Botanicorum
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161 Influence of Copper Ions on the Plant Material Obtained from the Anther Culture of Carrot (Daucus) Tj ET
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162 Studies on dehydration of figs using different sugar syrup treatments. Journal of Food Science and
Technology, 2010, 47, 442-445. 2.8 13
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of Lipid Science and Technology, 2010, 112, 750-760. 1.5 29
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Lipid Science and Technology, 2010, 112, 695-696. 1.5 16
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Journal of Agricultural and Food Chemistry, 2010, 58, 8674-8679. 5.2 35

172 Antioxidant Activity of a Red Lentil Extract and Its Fractions. International Journal of Molecular
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marjoram. European Journal of Lipid Science and Technology, 2009, 111, 1111-1117. 1.5 36

174 Antioxidant activity of Maillard reaction products. European Journal of Lipid Science and Technology,
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175 Squalene: A natural antioxidant?. European Journal of Lipid Science and Technology, 2009, 111, 411-412. 1.5 69
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foods. Molecular Nutrition and Food Research, 2009, 53, S151-83. 3.3 127

178 Induction of phenolic compounds in two dark-grown lentil cultivars with different tolerance to
copper ions. Acta Physiologiae Plantarum, 2009, 31, 587-595. 2.1 38

179 Steady-state and time-resolved fluorescence studies of stripped Borage oil. Analytica Chimica Acta,
2009, 646, 85-89. 5.4 12

180 Antioxidant Activity of Hazelnut Skin Phenolics. Journal of Agricultural and Food Chemistry, 2009, 57,
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190 Diet and Health: Apple Polyphenols as Antioxidants. Food Reviews International, 2008, 24, 235-251. 8.4 72

191 Modeling the tryptic hydrolysis of pea proteins using an artificial neural network. LWT - Food Science
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Isolation, characterization and cDNA sequencing of a Kazal family proteinase inhibitor from seminal
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Molecular Biology, 2008, 150, 207-215.
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193 Growth Performance of Broiler Chickens Fed Diets Containing Shea Nut (Vitellaria paradoxa, Gaertn.)
Meal Fermented with Aspergillus niger. Poultry Science, 2008, 87, 1773-1778. 3.4 25
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195 Antioxidant Contents and Antioxidative Properties of Traditional Rye Breads. Journal of Agricultural
and Food Chemistry, 2007, 55, 734-740. 5.2 92

196 Tannins: the new natural antioxidants?. European Journal of Lipid Science and Technology, 2007, 109,
549-551. 1.5 113

197 ANTIOXIDANT ACTIVITY OF EXTRACTS OF <i>MALLOTUS PHILIPPINENSIS</i> FRUIT AND BARK. Journal of
Food Lipids, 2007, 14, 280-297. 1.0 14

198 Changes in composition of phenolic compounds and antioxidant properties of Vitis amurensis seeds
germinated under osmotic stress. Acta Physiologiae Plantarum, 2007, 29, 283-290. 2.1 29
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Hazelnut Green Leafy Cover. Journal of Agricultural and Food Chemistry, 2006, 54, 4826-4832. 5.2 148
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Quality and Preference, 2006, 17, 31-35. 4.6 32
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International, 2006, 39, 924-931. 6.2 26
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Journal of Food Lipids, 2006, 13, 318-330. 1.0 4

203 Nutritional characteristics of emu (Dromaius novaehollandiae) meat and its value-added products.
Food Chemistry, 2006, 97, 193-202. 8.2 56
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European Food Research and Technology, 2006, 224, 293-299. 3.3 15
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2005, 12, 261-274. 1.0 2

208 ANTIOXIDANT ACTIVITY OF ALMOND SEED EXTRACT AND ITS FRACTIONS. Journal of Food Lipids, 2005, 12,
344-358. 1.0 121
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Agricultural and Food Chemistry, 2005, 53, 3685-3692. 5.2 68

213 Immunoreactive properties of peptide fractions of cow whey milk proteins after enzymatic hydrolysis.
International Journal of Food Science and Technology, 2004, 39, 839-850. 2.7 72

214
POLYPHENOLICS EXTRACTS FROM LEGUME SEEDS: CORRELATIONS BETWEEN TOTAL ANTIOXIDANT ACTIVITY,
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Lipids, 2004, 11, 165-177. 1.0 10

216 Phenolic antioxidants in beans and their effects on inhibition of radical-induced DNA damage. JAOCS,
Journal of the American Oil Chemists' Society, 2004, 81, 691-696. 1.9 40
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tissue during triticale caryopsis germination. Acta Physiologiae Plantarum, 2004, 26, 67-74. 2.1 6

218 Free-radical scavenging capacity and antioxidant activity of selected plant species from the Canadian
prairies. Food Chemistry, 2004, 84, 551-562. 8.2 868

219 The influence of abscisic acid on different polysomal populations in embryonal tissue during pea seeds
germination. Acta Physiologiae Plantarum, 2003, 25, 5-12. 2.1 10

220 Polysome formation and stability in pea stem and root tissue. Acta Physiologiae Plantarum, 2003, 25,
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American Oil Chemists' Society, 2003, 80, 443-450. 1.9 27

222 Enhancement of nisin antibacterial activity by a bearberry (Arctostaphylos uva-ursi) leaf extract. Food
Microbiology, 2003, 20, 211-216. 4.2 24

223 Presence of two forms of methylated (â€“)-epigallocatechin-3-gallate in green tea. Molecular Nutrition
and Food Research, 2003, 47, 21-23. 0.0 8

224
Changes in the microstructure of wheat, corn and potato starch granules during extraction of
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2003, 53, 63-73.
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225 Phytochemical components of beach pea (Lathyrus maritimus L.). Food Chemistry, 2003, 81, 61-71. 8.2 19

226 ANTIOXIDANT ACTIVITY OF PHENOLIC FRACTIONS OF LENTIL (LENS CULINARIS). Journal of Food Lipids, 2003,
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227 ANTIOXIDANT ACTIVITY OF PHENOLIC FRACTIONS OF RAPESEED. Journal of Food Lipids, 2003, 10, 51-62. 1.0 31
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of Food Lipids, 2003, 10, 129-140. 1.0 15
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232
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Primrose (Oenothera biennisL.). Journal of Agricultural and Food Chemistry, 2002, 50, 1267-1271. 5.2 74
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Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 622 Td (maritimusL.). Journal of Agricultural and Food Chemistry, 2001, 49, 926-933.5.2 86
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dehydration treatment of unripe rye grains. Plant Physiology and Biochemistry, 2000, 38, 595-602. 5.8 75

247
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249 Antioxidant Activity of Various Fractions of Non-Tannin Phenolics of Canola Hulls. Journal of
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1998, 206, 99-102. 0.6 15
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269 ANTIOXIDANT ACTIVITY OF GREEN TEA CATECHINS IN A ?-CAROTENE-LINOLEATE MODEL SYSTEM. Journal of
Food Lipids, 1995, 2, 47-56. 1.0 60
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