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properties. LWT - Food Science and Technology, 2014, 59, 1166-1174. 5.2 6

144
ASSESSMENT OF SENSORY QUALITIES AND NUTRITIONAL VALUE OF CHOKEBERRY PUREE WITH ADDED FLAX
POMACE AND DRIED LEAVES OF STEVIA. Zywnosc Nauka Technologia Jakosc/Food Science Technology
Quality, 2014, , .
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145 MICROBIOLOGICAL HAZARDS IN MINIMALLY PROCESSED FOODS AND EFFECTIVE METHODS TO ELIMINATE
THEM. Zywnosc Nauka Technologia Jakosc/Food Science Technology Quality, 2014, 20, . 0.1 7

146 Effect of l-ascorbic acid addition on quality, polyphenolic compounds and antioxidant capacity of
cloudy apple juices. European Food Research and Technology, 2013, 236, 777-798. 3.3 42

147
Application of ultra performance liquid chromatography-photodiode detector-quadrupole/time of
flight-mass spectrometry (UPLC-PDA-Q/TOF-MS) method for the characterization of phenolic
compounds of Lepidium sativum L. sprouts. European Food Research and Technology, 2013, 236, 699-706.

3.3 58

148 Effect of apple leaves addition on physicochemical properties of cloudy beverages. Industrial Crops
and Products, 2013, 44, 413-420. 5.2 21

149 Colour, phenolic content and antioxidant capacity of some fruits dehydrated by a combination of
different methods. Food Chemistry, 2013, 141, 3889-3896. 8.2 122

150 Polyphenolic Composition, Antioxidant Activity, and Polyphenol Oxidase (PPO) Activity of Quince
(Cydonia oblonga Miller) Varieties. Journal of Agricultural and Food Chemistry, 2013, 61, 2762-2772. 5.2 143

151
Composition and quantification of major polyphenolic compounds, antioxidant activity and colour
properties of quince and mixed quince jams. International Journal of Food Sciences and Nutrition,
2013, 64, 749-756.

2.8 27

152 Variability of Phytochemical Properties and Content of Bioactive Compounds in Lonicera caerulea L.
var. <i>kamtschatica</i> Berries. Journal of Agricultural and Food Chemistry, 2013, 61, 12072-12084. 5.2 61

153 Characterization and Content of Flavonol Derivatives of Allium ursinum L. Plant. Journal of
Agricultural and Food Chemistry, 2013, 61, 176-184. 5.2 39

154 WpÅ‚yw dodatku wytÅ‚okÃ³w rzepakowych na wÅ‚aÅ›ciwoÅ›ci smaÅ¼onych chrupek ziemniaczanych. RoÅ›liny
Oleiste - Oilseed Crops, 2013, 33, 285-294. 0.1 1

155 CONTENT OF ELLAGIC ACID AND POLYMERIZED PROANTHOCYANIDINS IN PSEUDO FRUITS OF SELECTED ROSE
SPECIES. Zywnosc Nauka Technologia Jakosc/Food Science Technology Quality, 2012, , . 0.1 1

156 Identification and Characterization of Low Molecular Weight Polyphenols in Berry Leaf Extracts by
HPLC-DAD and LC-ESI/MS. Journal of Agricultural and Food Chemistry, 2011, 59, 12830-12835. 5.2 102

157 Effect of pectinase treatment on extraction of antioxidant phenols from pomace, for the production
of puree-enriched cloudy apple juices. Food Chemistry, 2011, 127, 623-631. 8.2 77

158 Effects of blackcurrant and apple mash blending on the phenolics contents, antioxidant capacity, and
colour of juices. Czech Journal of Food Sciences, 2009, 27, 338-351. 1.2 36

159 Comparative study of phenolic content and antioxidant activity of strawberry puree, clear, and
cloudy juices. European Food Research and Technology, 2009, 228, 623-631. 3.3 97

160 Effect of l-ascorbic acid, sugar, pectin and freezeâ€“thaw treatment on polyphenol content of frozen
strawberries. LWT - Food Science and Technology, 2009, 42, 581-586. 5.2 62

161
Effect of Drying Methods with the Application of Vacuum Microwaves on the Bioactive Compounds,
Color, and Antioxidant Activity of Strawberry Fruits. Journal of Agricultural and Food Chemistry,
2009, 57, 1337-1343.

5.2 281

162 Bioactive compounds of selected fruit juices. Natural Product Communications, 2009, 4, 671-6. 0.5 5
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163
The effect of addition of chokeberry, flowering quince fruits and rhubarb juice to strawberry jams
on their polyphenol content, antioxidant activity and colour. European Food Research and
Technology, 2008, 227, 1043-1051.

3.3 38

164 Influence of apple purÃ©e preparation and storage on polyphenol contents and antioxidant activity.
Food Chemistry, 2008, 107, 1473-1484. 8.2 85

165 Polyphenol content and antioxidative activity in apple purÃ©es with rhubarb juice supplement.
International Journal of Food Science and Technology, 2008, 43, 501-509. 2.7 16

166 Polyphenolic Compounds and Antioxidant Activity of New and Old Apple Varieties. Journal of
Agricultural and Food Chemistry, 2008, 56, 6520-6530. 5.2 314

167 Antioxidant activity of the phenolic compounds of hawthorn, pine and skullcap. Food Chemistry, 2007,
103, 853-859. 8.2 94

168 Antioxidant activity and phenolic compounds in 32 selected herbs. Food Chemistry, 2007, 105, 940-949. 8.2 1,398

169
Influence of polyphenols isolated from Scutellaria baicalensis Georgi and Crataegus oxyacantha on
the oxidative stability of cholesterol in butter stored in various conditions. European Food Research
and Technology, 2007, 224, 635-642.

3.3 3

170 Effects of various clarification treatments on phenolic compounds and color of apple juice. European
Food Research and Technology, 2007, 224, 755-762. 3.3 51


