4

papers

4

all docs

1937685

198 4
citations h-index
4 4
docs citations times ranked

2272923

g-index

287

citing authors



ARTICLE IF CITATIONS

Stir Bar Sorptive Extraction Combined with GC-MS Analysis and Chemometric Methods for the
Classification of South African Wines According to the Volatile Composition. Journal of

Agricultural and Food Chemistry, 2008, 56, 4286-4296.

An efficient slurry packing procedure for the preparation of columns applicable in capillary
electrochromatography and capillary electrochromatography-electrospray-mass spectrometry. 2.5 25
Journal of Separation Science, 2005, 28, 1539-1549.

Classification of South African red and white wines according to grape variety based on the

non-coloured phenolic content. European Food Research and Technology, 2005, 221, 520-528.

A robust capillary electrophoresis method for the determination of organic acids in wines. European 3.3 23
Food Research and Technology, 2003, 217, 535-540. ’



