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Fully Automated Trimethylsilyl (TMS) Derivatisation Protocol for Metabolite Profiling by GC-MS.

Metabolites, 2017, 7, 1. 2.9 81
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Concentrations of the Volatile Thiol 3-Mercaptohexanol in Sauvignon blanc Wines: No Correlation
with Juice Precursors. American Journal of Enology and Viticulture, 2012, 63, 407-412.

Rapid Quantification of Major Volatile Metabolites in Fermented Food and Beverages Using Gas

Chromatography-Mass Spectrometry. Metabolites, 2017, 7, 37. 2.9 87
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