
Aleksandra Wilczyńska, Piotr Przybyłowski 

Colour, phenolics content and antioxidant activity of polish honeys 

Przemysław Dmowski, Maria Śmiechowska 

Influence of bioactive compounds in tea on its sensory properties 

Bogdan Pachołek, Danuta Górecka, Krzysztof Dziedzic, Monika Okonek, 
Łukasz Dunowski 

Dietary fiber in black currant and raspberry by-products of fruit processing . . . 

Jadwiga Stankiewicz 
Customer review of chosen fermented, supplemented with plant extracts, milk 
drinks 

Dariusz Kikut-Ligaj, Jan Jasiczak, Jan Libera 

Prediction of bitter taste of flavonoids contained in grapefruit 

Katarzyna P a w l a k - L e m a ń s k a, Aleksandra Kamińska, Bożena Tyrakowska 

Influence of ascorbic acid addition on quality of cloudy appleberry juices upon stor­
age Krystyna Kwiatkowska-Sienkiewicz, Tomasz Juchniewicz 

Changes in coffee beans and ground coffee during storage 

Małgorzata Muzołf-Panek, Bożena Tyrakowska 

Influence of green tea catechins biotransformation on their antioxidant activity. . . 

Renata Korzeniowska-Ginter 
The possibility of using trehalose in the technology of half-finished potatoes 
products 

Renata Pietrzak-Fiećko, Stefan S. Smoczyński, Ewa Kokoszko, Zbigniew Borejszo 

Fatty acids composition of commercial food products of animal origin 



Mariusz Florek, Anna Litwińczuk, Zygmunt Litwińczuk, Tomasz Grodzicki 
Meat quality of calves of Limousine breed reared with mothers on pasture up to age 
of 7-8 months 93 

Maciej Oziembłowski , Tomasz Lesiów, Sławomir Szkudlarek, Małgorzata 
Korzeniowska, Łukasz Bobak, Tadeusz Szmańko 
Objective and subjective estimation of colour in predicting the quality of breast 
chicken muscles 104 


