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Water-Soluble Polysaccharides from Ephedra alata Stems: Structural Characterization, Functional
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Effect of pulsed electric field on Maillard reaction and hydroxymethylfurfural production. , 2020, ,
129-140.
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Non-conventional osmotic solutes (honey and glycerol) improve mass transfer and extend shelf life
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Physicochemical Characterization, Antioxidant Activity, and Phenolic Compounds of Hawthorn
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Bioavailability and food production of organosulfur compounds from edible Allium species. , 2019, ,
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An insight into in vitro antioxidant activity of Cantharellus cibarius hot water extract for the
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Higha€power ultrasound altered the polyphenolic content and antioxidant capacity in cloudy apple

juice during storage. Journal of Food Processing and Preservation, 2019, 43, e14023. 2.0 20

Transformation of polyphenols found in pigmented gluten-free flours during in vitro large intestinal
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