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Hop-induced formation of ethyl esters in dry-hopped beer. Food Production Processing and Nutrition, 35 9
2020, 2, . .

Determination of mono- and diacylglycerols from E 471 food emulsifiers in aerosol whipping cream by
high-performance thin-layer chromatographya€“fluorescence detection. Analytical and Bioanalytical
Chemistry, 2020, 412, 7441-7451.
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