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29 Antioxidant Generation during Coffee Roasting: A Comparison and Interpretation from Three
Complementary Assays. Foods, 2014, 3, 586-604. 1.9 24
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spectrometry: bridging the gap from industrial batch roasting to flavour formation inside an
individual coffee bean. Journal of Mass Spectrometry, 2013, 48, 1253-1265.

0.7 35

36
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Liquidâ€“air partitioning of volatile compounds in coffee: dynamic measurements using
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Proton Transfer Reaction Mass Spectrometry, a Tool for On-Line Monitoring of Acrylamide Formation
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Laser Ionization Time-of-Flight Mass Spectrometry. Journal of Agricultural and Food Chemistry, 2003,
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