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176 Modelling the shelf-life of minimally-processed fresh-cut apples packaged in a modified atmosphere
using food quality parameters. Food Control, 2017, 81, 55-64. 5.5 50

177 Shelf life study of healthy pork liver pÃ¢tÃ© with added seaweed extracts from Ascophyllum nodosum,
Fucus vesiculosus and Bifurcaria bifurcata. Food Research International, 2018, 112, 400-411. 6.2 50
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182 Impact of cooking and fermentation by lactic acid bacteria on phenolic profile of quinoa and
buckwheat seeds. Food Research International, 2019, 119, 886-894. 6.2 49
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