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Dolatowski Z.J. . The Influence of Acid Whey on the Lipid Composition and Oxidative 
Stability of Organic Uncured Fermented Bacon after Production and during Chilling 
Storage,Antioxidants. 10(11):1711.DOI: 10.3390/antiox10111711, 2021 
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An Intricate Review on Nutritional and Analytical Profiling of Coconut, Flaxseed, Olive, and 
Sunflower Oil Blends, Molecules. 26(23), 7187; DOI: 10.3390/molecules26237187, 2021 

62. Raczyk M.*, Kruszewski B.*, Michałowska D., Effect of Coconut and Chestnut Flour 
Supplementations on Texture, Nutritional and Sensory Properties of Baked Wheat Based Bread, 
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