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69 zeographicalKauthenticationKofKvirginKoliveKoilKbyKzvYMSKsesquiterpeneKhydrocarbonKfingerprintmK
VerifyingKxUKandKsingleKcountryKlabelYdeclarationaaKFoodoChemistryWK2022WKfjkWKdfedcg 8.5 3

68 vollaborativeKpeerKvalidationKofKaKharmonizedKSPMxYzvYMSKmethodKforKanalysisKofKselectedKvolatileK
compoundsKinKvirginKoliveKoilsaKFoodoControlWK2022WKdfhWKdckjhi 6.2 0

67 StepwiseKstrategyKbasedKonK–YNMRKfingerprintingKinKcombinationKwithKchemometricsKtoKdetermineK
theKcontentKofKvegetableKoilsKinKoliveKoilKmixturesaKFoodoChemistryWK2022WKfiiWKdfchkk 8.5 1

66 zeographicalKauthenticationKofKvirginKoliveKoilKbyKzvYMSKsesquiterpeneKhydrocarbonKfingerprintmK
ScalingKdownKtoKtheKverificationKofKPwOKcomplianceaKFoodoControlWK2022WKdflWKdclchh 6.2 1

65 wifferentKWinesKfromKwifferentKYeastsrKMKIntraspeciesKwifferentiationKbyKMetabolomicKSignatureK
andKSensoryKPatternsKinKWineMaKMicroorganismsWK2021WKlWK 4.9 2

64 yromKuntargetedKchemicalKprofilingKtoKpeakKtablesKâ��KtKfullyKautomatedKtIKdrivenKapproachKtoK
untargetedKzvYMSaKTrACo-oTrendsoinoAnalyticaloChemistryWK2021WKdghWKddighd 14.6 2

63 LargeYscaleKevaluationKofKshotgunKtriacylglycerolKprofilingKforKtheKfastKdetectionKofKoliveKoilK
adulterationaKFoodoControlWK2021WKdefWKdcjkhd 6.2 4

62 PeerKinterYlaboratoryKvalidationKstudyKofKaKharmonizedKSPMxYzvYyIwKmethodKforKtheKanalysisKofK
selectedKvolatileKcompoundsKinKvirginKoliveKoilsaKFoodoControlWK2021WKdefWKdcjkef 6.2 4

61 vompositionKandKNutritionalKValueKofKtcidKOilsKandKyattyKtcidKwistillatesKUsedKinKtnimalKyeedingaK
AnimalsWK2021WKddWK 3.1 9

60 MethodsKtoKdetermineKtheKqualityKofKacidKoilsKandKfattyKacidKdistillatesKusedKinKanimalKfeedingaK
MethodsXWK2021WKkWKdcdffg 1.9 5

59 VarietalKauthenticationKofKvirginKoliveKoilmKProvingKtheKefficiencyKofKsesquiterpeneKfingerprintingKforK
MediterraneanKtrbequinaKoilsaKFoodoControlWK2021WKdekWKdckecc 6.2 5

58 SupportingKtheKSensoryKPanelKtoKzradeKVirginKOliveKOilsmKtnKInY–ouseYValidatedKScreeningKToolKbyK
VolatileKyingerprintingKandKvhemometricsaKFoodsWK2020WKlWK 4.9 14

57 weterminationKandKvomparisonKofKtheKLipidKProfileKandKSodiumKvontentKofKzlutenYyreeKandK
zlutenYvontainingKureadsKfromKtheKSpanishKMarketaKPlantoFoodsoforoHumanoNutritionWK2020WKjhWKfggYfhg 3.9 7

56 vhemicalKMarkersKtoKwistinguishKtheK–omoYKandK–eterozygousKuitterKzenotypeKinKSweetKtlmondK
KernelsaKFoodsWK2020WKlWK 4.9 3

55 uioYProtectionKasKanKtlternativeKtoKSulphitesmKImpactKonKvhemicalKandKMicrobialKvharacteristicsKofK
RedKWinesaKFrontiersoinoMicrobiologyWK2020WKddWKdfck 5.7 10

54 ProfilingKversusKfingerprintingKanalysisKofKsesquiterpeneKhydrocarbonsKforKtheKgeographicalK
authenticationKofKextraKvirginKoliveKoilsaKFoodoChemistryWK2020WKfcjWKdehhhi 8.5 22

53 VirginKoliveKoilKvolatileKfingerprintKandKchemometricsmKTowardsKanKinstrumentalKscreeningKtoolKtoK
gradeKtheKsensoryKqualityaKLWTo-oFoodoScienceoandoTechnologyWK2020WKdedWKdcklfi 5.4 25
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52 InfluenceKofKcellYcellKcontactKbetweenKLaKthermotoleransKandKSaKcerevisiaeKonKyeastKinteractionsKandK
theKexoYmetabolomeaKFoodoMicrobiologyWK2019WKkfWKdeeYdff 6 27

51 vatalanKVirginKOliveKOilKProtectedKwesignationsKofKOriginmKPhysicochemicalKandKMajorKSensoryK
tttributesaKEuropeanoJournaloofoLipidoScienceoandoTechnologyWK2019WKdedWKdkccdfc 3 6

50
TowardKaK–armonizedKandKStandardizedKProtocolKforKtheKweterminationKofKTotalK–ydroxytyrosolK
andKTyrosolKvontentKinKVirginKOliveKOilKSVOOTaKTheKProsKofKaKyitKforKtheKPurposeKUltraK–ighK
PerformanceKLiquidKvhromatographyKSU–PLvTKProcedureaKMoleculesWK2019WKegWK

4.8 12

49
TowardKaK–armonizedKandKStandardizedKProtocolKforKtheKweterminationKofKTotalK–ydroxytyrosolK
andKTyrosolKvontentKinKVirginKOliveKOilKSVOOTaKxxtractionKSolventaKEuropeanoJournaloofoLipidoScienceo
andoTechnologyWK2018WKdecWKdkcccll

3 6

48 xvolutionKofKendogenousKenzymeKactivitiesKandKvirginKoliveKoilKcharacteristicsKduringKvhˆ'touiKandK
vhemlaliKoliveKripeningaKEuropeanoJournaloofoLipidoScienceoandoTechnologyWK2017WKddlWKdiccdhc 3 4

47 NonYKYeastsKNitrogenKSourceKPreferencesmKImpactKonKSequentialKyermentationKandKWineKVolatileK
vompoundsKProfileaKFrontiersoinoMicrobiologyWK2017WKkWKedjh 5.7 57

46 RipeningKandKstorageKconditionsKofKvhˆ'touiKandKtrbequinaKolivesmKPartKIaKxffectKonKoliveKoilsK
volatilesKprofileaKFoodoChemistryWK2016WKecfWKhgkYhhk 8.5 36

45 VolatileKthiolsKinKcoffeemKtKreviewKonKtheirKformationWKdegradationWKassessmentKandKinfluenceKonK
coffeeKsensoryKqualityaKFoodoResearchoInternationalWK2016WKklWKlkeYlkk 7 42

44 RapidKdirectKanalysisKtoKdiscriminateKgeographicKoriginKofKextraKvirginKoliveKoilsKbyKflashKgasK
chromatographyKelectronicKnoseKandKchemometricsaKFoodoChemistryWK2016WKecgWKeifYejf 8.5 91

43
RipeningKandKstorageKconditionsKofKvhˆ'touiKandKtrbequinaKolivesmKPartKIIaKxffectKonKoliveK
endogenousKenzymesKandKvirginKoliveKoilKsecoiridoidKprofileKdeterminedKbyKhighKresolutionKmassK
spectrometryaKFoodoChemistryWK2016WKedcWKifdYl

8.5 21

42 xpicuticularKWaxKinKwevelopingKOlivesKSOleaKeuropaeaTKIsK–ighlyKwependentKuponKvultivarKandKyruitK
RipenessaKJournaloofoAgriculturaloandoFoodoChemistryWK2016WKigWKhlkhYlg 5.7 13

41 wirectKchemicalKprofilingKofKoliveKSOleaKeuropaeaTKfruitKepicuticularKwaxesKbyKdirectK
electrosprayYultrahighKresolutionKmassKspectrometryaKJournaloofoMassoSpectrometryWK2015WKhcWKhhkYii 2.2 8

40 ThiolsKinKbrewedKcoffeemKtssessmentKbyKfastKderivatizationKandKliquidKchromatographyâ��highK
resolutionKmassKspectrometryaKLWTo-oFoodoScienceoandoTechnologyWK2015WKigWKdckhYdclc 5.4 9

39 QualityKlossesKinKvirginKoliveKoilKdueKtoKwashingKandKshortYtermKstorageKbeforeKoliveKmillingaK
EuropeanoJournaloofoLipidoScienceoandoTechnologyWK2015WKddjWKecdhYecee 3 7

38 tnalysisKofKvolatileKthiolsKinKalcoholicKbeveragesKbyKsimultaneousKderivatizationbextractionKandK
liquidKchromatographyYhighKresolutionKmassKspectrometryaKFoodoChemistryWK2015WKdjhWKgcdYk 8.5 22

37 weterminationKofKlipophilicKmarineKtoxinsKinKmusselsaKQuantificationKandKconfirmationKcriteriaKusingK
highKresolutionKmassKspectrometryaKJournaloofoChromatographyoAWK2014WKdfekWKdiYeh 4.5 40

36 weterminationKofKvolatileKthiolsKinKvirginKoliveKoilKbyKderivatisationKandKLvY–RMSWKandKrelationKwithK
sensoryKattributesaKFoodoChemistryWK2014WKdglWKfdfYk 8.5 6

35 weterminationKofKvolatileKthiolsKinKroastedKcoffeeKbyKderivatizationKandKliquidKchromatographyYhighK
resolutionKmassKspectrometricKanalysisaKFoodoResearchoInternationalWK2014WKigWKidcYidj 7 14
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34 InsightKintoKvirginKoliveKoilKsecoiridoidsKcharacterizationKbyKhighYresolutionKmassKspectrometryKandK
accurateKmassKmeasurementsaKJournaloofoChromatographyoAWK2013WKdfcdWKgkYhl 4.5 25

33
weterminationKofKvolatileKthiolsKinKlipidKmatrixKbyKsimultaneousKderivatizationbextractionKandKliquidK
chromatographyYhighKresolutionKmassKspectrometricKanalysisaKtpplicationKtoKvirginKoliveKoilaKJournalo
ofoChromatographyoAWK2013WKdfdkWKdkcYk

4.5 24

32
YeastYyeastKinteractionsKrevealedKbyKaromaticKprofileKanalysisKofKSauvignonKulancKwineKfermentedK
byKsingleKorKcoYcultureKofKnonYSaccharomycesKandKSaccharomycesKyeastsaKFoodoMicrobiologyWK2012WK
feWKegfYhf

6 250

31 ModificationsKinKvirginKoliveKoilKglycerolipidKfingerprintKduringKoliveKripeningKbyKMtLwIYTOyKMSK
analysisaKLWTo-oFoodoScienceoandoTechnologyWK2012WKgkWKegYel 5.4 10

30 UltrahighKresolutionKmassKspectrometryKandKaccurateKmassKmeasurementsKforKhighYthroughputK
foodKlipidsKprofilingaKJournaloofoMassoSpectrometryWK2012WKgjWKddjjYlc 2.2 18

29 tKfourKyearKstudyKtoKdetermineKtheKoptimalKharvestingKperiodKforKTunisianKvhemlaliKolivesaKEuropeano
JournaloofoLipidoScienceoandoTechnologyWK2011WKddfWKjliYkcj 3 28

28
vharacterisationKofKvolatileKcompositionKofKwhiteKsalsifyKSTragopogonKporrifoliusKLaTKbyKheadspaceK
solidYphaseKmicroextractionKS–SYSPMxTKandKsimultaneousKdistillationYextractionKSSwxTKcoupledKtoK
zvYMSaKFoodoChemistryWK2011WKdelWKhhjYhig

8.5 36

27 TheKactivityKofKhealthyKoliveKmicrobiotaKduringKvirginKoliveKoilKextractionKinfluencesKoilKchemicalK
compositionaKJournaloofoAgriculturaloandoFoodoChemistryWK2011WKhlWKgjchYdg 5.7 23

26 vhangesKinKtheKsorptionKofKdiverseKvolatilesKbyKSaccharomycesKcerevisiaeKleesKduringKsparklingKwineK
agingaKJournaloofoAgriculturaloandoFoodoChemistryWK2010WKhkWKdegeiYfc 5.7 32

25 xvolutionKofKsesquiterpeneKhydrocarbonsKinKvirginKoliveKoilKduringKfruitKripeningaKJournaloofo
AgriculturaloandoFoodoChemistryWK2010WKhkWKiljeYi 5.7 17

24 tssessmentKofKvolatileKandKsensoryKprofilesKbetweenKbaseKandKsparklingKwinesaKJournaloofo
AgriculturaloandoFoodoChemistryWK2010WKhkWKeghhYid 5.7 68

23 xxtractionKTechniquesKforKtheKtnalysisKofKVirginKOliveKOilKtromaK2010WKidhYief 4

22 SurfaceKpropertiesKofKSaccharomycesKcerevisiaeKleesKduringKsparklingKwineKageingKandKtheirKeffectK
onKflocculationaKInternationaloJournaloofoFoodoMicrobiologyWK2010WKdgcWKdehYfc 5.8 16

21 tntioxidantKactivityKofKleesKcellKsurfaceKduringKsparklingKwineKsurKlieKagingaKInternationaloJournaloofo
FoodoMicrobiologyWK2010WKdgfWKgkYhf 5.8 29

20 VolatileKphenolsKinKvirginKoliveKoilsmKInfluenceKofKoliveKvarietyKonKtheirKformationKduringKfruitsK
storageaKFoodoChemistryWK2009WKddiWKihdYihi 8.5 25

19 tnalysisKofKsparklingKwineKleesKsurfaceKvolatilesKbyKoptimizedKheadspaceKsolidYphaseK
microextractionaKJournaloofoAgriculturaloandoFoodoChemistryWK2009WKhjWKfejlYkh 5.7 22

18 InfluenceKofKolivesRKstorageKconditionsKonKtheKformationKofKvolatileKphenolsKandKtheirKroleKinK
offYodorKformationKinKtheKoilaKJournaloofoAgriculturaloandoFoodoChemistryWK2009WKhjWKdgglYhh 5.7 23

17 MembraneKseparationKtechnologyKforKtheKreductionKofKalcoholicKdegreeKofKaKwhiteKmodelKwineaKLWTo
-oFoodoScienceoandoTechnologyWK2009WKgeWKdflcYdflh 5.4 54
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16 wifferentKcommercialKyeastKstrainsKaffectingKtheKvolatileKandKsensoryKprofileKofKcavaKbaseKwineaK
InternationaloJournaloofoFoodoMicrobiologyWK2008WKdegWKgkYhj 5.8 75

15 tssessmentKofKsomeKditerpenoidsKinKcommercialKdistilledKginaKAnalyticaoChimicaoActaWK2008WKiekWKeeeYl 6.6 20

14 weterminationKofKvolatileKphenolsKinKvirginKoliveKoilsKandKtheirKsensoryKsignificanceaKJournaloofo
ChromatographyoAWK2008WKdeddWKdYj 4.5 51

13 StereospecificKdistributionKofKfattyKacidsKinKtriacylglycerolsKofKoliveKoilsaKEuropeanoJournaloofoLipido
ScienceoandoTechnologyWK2007WKdclWKjeYjk 3 32

12 vomparativeKstudyKofKdifferentKextractionKtechniquesKforKtheKanalysisKofKvirginKoliveKoilKaromaaKFoodo
ChemistryWK2007WKdchWKddjdYddjk 8.5 69

11 –SYSPMxKcoupledKtoKzvbMSKforKqualityKcontrolKofKéuniperusKcommunisKLaKberriesKusedKforKginK
aromatizationaKFoodoChemistryWK2007WKdchWKdjgkYdjhg 8.5 41

10
VolatileKandKsemiYvolatileKcomponentsKofKoakKwoodKchipsKanalysedKbyKtcceleratedKSolventK
xxtractionKStSxTKcoupledKtoKgasKchromatographyâ��massKspectrometryKSzvâ��MSTaKFoodoChemistryWK
2007WKdceWKdeicYdeil

8.5 54

9 TheKoccurrenceKofKvolatileKandKsemiYvolatileKaromaticKhydrocarbonsKinKvirginKoliveKoilsKfromK
northYeasternKItalyaKFoodoControlWK2007WKdkWKdecgYdedc 6.2 24

8
MonoterpeneKandKsesquiterpeneKhydrocarbonsKofKvirginKoliveKoilKbyKheadspaceKsolidYphaseK
microextractionKcoupledKtoKgasKchromatographybmassKspectrometryaKJournaloofoChromatographyoAWK
2006WKddehWKddjYef

4.5 42

7
SimultaneousKdeterminationKofKvolatileKandKsemiYvolatileKaromaticKhydrocarbonsKinKvirginKoliveKoilK
byKheadspaceKsolidYphaseKmicroextractionKcoupledKtoKgasKchromatographybmassKspectrometryaK
JournaloofoChromatographyoAWK2005WKdclcWKdgiYhg

4.5 77

6 vharacterizationKofKvolatilesKinKdifferentKdryKginsaKJournaloofoAgriculturaloandoFoodoChemistryWK2005WK
hfWKdcdhgYic 5.7 46

5
tnalysisKofKvirginKoliveKoilKvolatileKcompoundsKbyKheadspaceKsolidYphaseKmicroextractionKcoupledKtoK
gasKchromatographyKwithKmassKspectrometricKandKflameKionizationKdetectionaKJournaloofo
ChromatographyoAWK2003WKlkfWKdlYff

4.5 193

4
SolidYphaseKmicroextractionKinKtheKanalysisKofKvirginKoliveKoilKvolatileKfractionmKmodificationsKinducedK
byKoxidationKandKsuitableKmarkersKofKoxidativeKstatusaKJournaloofoAgriculturaloandoFoodoChemistryWK
2003WKhdWKihigYjd

5.7 138

3
SolidYphaseKmicroextractionKinKtheKanalysisKofKvirginKoliveKoilKvolatileKfractionmKcharacterizationKofK
virginKoliveKoilsKfromKtwoKdistinctKgeographicalKareasKofKnorthernKItalyaKJournaloofoAgriculturaloando
FoodoChemistryWK2003WKhdWKihjeYj

5.7 119

2
tntioxidantKactivityKofKsageKSSalviaKofficinalisKandKSKfruticosaTKandKoreganoKSOriganumKonitesKandKOK
indercedensTKextractsKrelatedKtoKtheirKphenolicKcompoundKcontentaKJournaloofotheoScienceoofoFoodo
andoAgricultureWK2002WKkeWKdighYdihd

4.3 165

1 wetectionKofK–azelnutKOilKinKVirginKOliveKOilKbyKtssessmentKofKyreeKSterolsKandKTriacylglycerolsaK
JournaloofoAOACoINTERNATIONALWK2001WKkgWKdhfgYdhge 1.7 37
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