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Study of the volatile components of a candied plum and estimation of their contribution to the
aroma. Food Chemistry, 2008, 111, 897-905

Structural characterisation by MALDI-MS of olive xylo-oligosaccharides obtained by partial acid L L
hydrolysis. Carbohydrate Polymers, 2003, 53, 101-107 ©3 4

High pressure treatments accelerate changes in volatile composition of sulphur dioxide-free wine

during bottle storage. Food Chemistry, 2015, 188, 406-14

Headspace solid-phase microextraction combined with comprehensive two-dimensional gas
chromatography time-of-flight mass spectrometry for the determination of volatile compounds 4.5 40
from marine salt. Journal of Chromatography A, 2010, 1217, 5511-21

Structural characterisation of underivatised olive pulp xylo-oligosaccharides by mass spectrometry
using matrix-assisted laser desorption/ionisation and electrospray ionisation. Rapid

Communications in Mass Spectrometry, 2002, 16, 2124-32



(2019-2013)

Extractability and structure of spent coffee ground polysaccharides by roasting pre-treatments.

213 Carbohydrate Polymers, 2013, 97, 81-9 10339

Evaluation of the effect of roasting on the structure of coffee galactomannans using model
oligosaccharides. Journal of Agricultural and Food Chemistry, 2011, 59, 10078-87

211 Evidence for galloylated type-A procyanidins in grape seeds. Food Chemistry, 2007, 105, 1457-1467 85 139

Apple Pomace Extract as a Sustainable Food Ingredient. Antioxidants, 2019, 8,

Influence of hydration of food additive polysaccharides on FT-IR spectra distinction. Carbohydrate

209 polymers, 2006, 63, 355-359

103 38

Positive and negative electrospray ionisation tandem mass spectrometry as a tool for structural
characterisation of acid released oligosaccharides from olive pulp glucuronoxylans. Carbohydrate
Research, 2003, 338, 1497-505

Isolation and characterisation of cell wall polymers from the heavily lignified tissues of olive (Olea

207 europaea) seed hull. Carbohydrate Polymers, 1995, 27, 285-294
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