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Random Forest, Artificial Neural Network, and Support Vector Machine Models for Honey 17 19
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Assessment of neural networks and time series analysis to forecast airborne Parietaria pollen
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N-Alkylamines-Based Micelles Aggregation Number Determination by Fluorescence Techniques. Journal
of Solution Chemistry, 2011, 40, 2072-2081.

Influence of anionic and nonionic micelles upon hydrolysis of 34€hydroxya€earbofuran. International 10 20
Journal of Chemical Kinetics, 2011, 43, 402-408. )

AlRaline Fading of Triarylmethyl Carbocations in Self-Assembly Microheterogeneous Media. Progress

in Reaction Kinetics and Mechanism, 2011, 36, 139-165.

Cyclodextrin-Surfactant Mixed Systems as Reaction Media. Progress in Reaction Kinetics and 11 13
Mechanism, 2010, 35, 105-129. )



38

40

42

GONZALO ASTRAY

ARTICLE IF CITATIONS
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