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Agricultural Potentials of Molecular Spectroscopy and Advances for Food Authentication: An 2.8 13
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Vis-NIR Spectroscopy and Machine Learning Methods for the Discrimination of Transgenic Brassica
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2022, 10, 215.
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Standardized Extraction Techniques for Meat Analysis with the Electronic Tongue: A Case Study of
Poultry and Red Meat Adulteration. Sensors, 2021, 21, 481.

Electronic Tongue as a Correlative Technique for Modeling Cattle Meat Quality and Classification of 43 10
Breeds. Foods, 2021, 10, 2283. :

An Overview of Near Infrared Spectroscopy and Its Applications in the Detection of Genetically
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Emerging trends of advanced sensor based instruments for meat, poultry and fish qualitya€” a review.

Critical Reviews in Food Science and Nutrition, 2020, 60, 3443-3460. 10.3 36

Historical Evolution and Food Control Achievements of Near Infrared Spectroscopy, Electronic Nose,
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Factors Influencing the Long-Term Stability of Electronic Tongue and Application of Improved Drift
Correction Methods. Biosensors, 2020, 10, 74.

Electronic Nose for Monitoring Odor Changes of Lactobacillus Species during Milk Fermentation and 43 18
Rapid Selection of Probiotic Candidates. Foods, 2020, 9, 1539. ’

Detection and Quantification of Tomato Paste Adulteration Using Conventional and Rapid Analytical

Methods. Sensors, 2020, 20, 6059.

Detecting Low Concentrations of Nitrogen-Based Adulterants in Whey Protein Powder Using
Benchtop and Handheld NIR Spectrometers and the Feasibility of Scanning through Plastic Bag. 3.8 19
Molecules, 2020, 25, 2522.
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The Second Aquaphotomics European Conference. NIR News, 2020, 31, 12-18.
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Honey-Based Polyphenols: Extraction, Quantification, Bioavailability, and Biological Activities. , 2020, ,
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Spectroscopy. Journal of Food Science, 2019, 84, 3437-3444.
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