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Comparative study on the use of three different near infrared spectroscopy recording
methodologies for varietal discrimination of walnuts. Talanta, 2020, 206, 120189
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165,211-215




(2014-2017)

Linking ATR-FTIR and Raman features to phenolic extractability and other attributes in grape skin.

%2 ralanta, 2017, 167, 44-50

62 29
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60 Food Chemistry, 2017, 232, 602-609 85 45

Discrimination between cheeses made from cowH, ewel and goatl milk from unsaturated fatty
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14 probe for the determination of peptides in cheeses (cowE, ewel and goatH) with different 85 22
ripening times. Food Chemistry, 2009, 114, 1564-1569
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Potential of near infrared spectroscopy for the analysis of mycotoxins applied to naturally
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