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179 vssessmentLofLγoybeanLöilLöxidativeLγtabilityLfromLβapidLvnalysisLofLitsLáinorLxomponentLürofilebL
MoleculesXL2020XLfiXL 4.8 2

178
zffectLofLtheLznrichmentLofLxornLöilLwithLaLorLaTocopherolLonLItsLyigestionLγtudiedLbyL—LñáβLandL
γüáza–xcáγpL’ormationLofL—ydroperoxyaXL—ydroxyaXLKetoayienesLandLKetoaaepoxyaaáonoenesLinL
theLmoreLaTocopherolLznrichedLγamplesbLAntioxidantsXL2020XLnXL

7.1 7

177
γtudyLofLtheLInLVitroLyigestionLofLöliveLöilLznrichedLorLñotLwithLvntioxidantLühenolicLxompoundsbL
βelationshipsLbetweenLwioaccessibilityLofLáainLxomponentsLofLyifferentLöilsLandLTheirL
xompositionbLAntioxidantsXL2020XLnXL

7.1 7

176
öxylipinsLvssociatedLtoLxurrentLyiseasesLyetectedLforLtheL’irstLTimeLinLtheLöxidationLofLxornLöilLasL
aLáodelLγystemLofLöilsLβichLinLömegaakLüolyunsaturatedL–roupsbLvL–lobalXLwroadLandLinayepthL
γtudyLbyL—LñáβLγpectroscopybLAntioxidantsXL2020XLnXL

7.1 2

175
öxidativeLstabilityLofLextraavirginLoliveLoilLenrichedLorLnotLwithLlycopenebLImportanceLofLtheLinitialL
qualityLofLtheLoilLforLitsLperformanceLduringLinLvitroLgastrointestinalLdigestionbLFooddResearchd
InternationalXL2020XLegdXLedmnml

7 4

174
vL–lobalLγtudyLbyL—LñáβLγpectroscopyLandLγüáza–xcáγLofLtheLinLVitroLyigestionLofLVirginL
’laxseedLöilLznrichedLorLnotLwithLáonoaXLyiaLorLTriaühenolicLyerivativesbLvntioxidantLzfficiencyLofL
TheseLxompoundsbLAntioxidantsXL2020XLnXL

7.1 5

173 xhangesLprovokedLbyLnixtamalizationLandLtortillaLmakingLinLtheLlipidsLofLtwoLcornLvarietiesbLvLstudyL
byL—LñáβbLFooddChemistryXL2020XLgegXLefkdln 8.5 0

172 ’oodLlipidLoxidationLunderLgastrointestinalLdigestionLconditionsoLvLreviewbLCriticaldReviewsdindFoodd
SciencedanddNutritionXL2020XLkdXLhkeahlm 11.5 33

171
vLyualLüerspectiveLofLtheLvctionLofL¹ysineLonLγoybeanLöilLöxidationLürocessLöbtainedLbyL
xombiningL—LñáβLandL¹xaáγoLvntioxidantLzffectLandL–enerationLofL¹ysineavldehydeLvdductsbL
AntioxidantsXL2019XLmXL

7.1 2

170 znrichmentLofLγunflowerLöilLwithL˛‡aTocopherolbLγtudyLbyLe—LñáβLofLItsLzffectLUnderLvcceleratedL
γtorageLxonditionsbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2019XLefeXLemddhil 3 4

169 InfluenceLofLminorLcomponentsLonLlipidLbioaccessibilityLandLoxidationLduringLinLvitroLdigestionLofL
soybeanLoilbLJournaldofdthedSciencedofdFooddanddAgricultureXL2019XLnnXLhlngahmdd 4.3 9

168
áonitoringLofLminorLcompoundsLinLcornLoilLoxidationLbyLdirectLimmersionasolidLphaseL
microextractionagasLchromatographycmassLspectrometrybLñewLoilLoxidationLmarkersbLFoodd
ChemistryXL2019XLfndXLfmkafnh

8.5 12

167 zffectLofLaddingLalphaatocopherolLonLtheLoxidationLadvanceLduringLinLvitroLgastrointestinalL
digestionLofLsunflowerLandLflaxseedLoilsbLFooddResearchdInternationalXL2019XLefiXLedmiim 7 11

166 TheLkeyLroleLofLovalbuminLinLlipidLbioaccessibilityLandLoxidationLproductLprofileLduringLtheLinLvitroL
digestionLofLslightlyLoxidizedLsoybeanLoilbLFooddanddFunctionXL2019XLedXLhhhdahhie 6.1 4

165 e—LñáβoLvLüowerfulLToolLforL¹ipidLyigestionLβesearchL2019XLkdann 2

164 TheLpotentialLofLlysineLtoLextendLtheLshelfLlifeLofLsoybeanLoilLevidencedLbyLe—LñuclearLáagneticL
βesonancebLLWTdtdFooddSciencedanddTechnologyXL2019XLediXLeknaelk 5.4 2

163 ürooxidantLeffectLofL˛–atocopherolLonLsoybeanLoilbL–lobalLmonitoringLofLitsLoxidationLprocessLunderL
acceleratedLstorageLconditionsLbyL—LnuclearLmagneticLresonancebLFooddChemistryXL2018XLfhiXLgefagfg 8.5 32
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162 zffectsLofLdifferentLcookingLmethodsLonLtheLlipidsLandLvolatileLcomponentsLofLfarmedLandLwildL
zuropeanLseaLbassLTyicentrarchusLlabraxUbLFooddResearchdInternationalXL2018XLedgXLhmaim 7 21

161
vLthoroughLinsightLintoLtheLcomplexLeffectLofLgammaatocopherolLonLtheLoxidationLprocessLofL
soybeanLoilLbyLmeansLofL—LñuclearLáagneticLβesonancebLxomparisonLwithLalphaatocopherolbLFoodd
ResearchdInternationalXL2018XLeehXLfgdafgn

7 11

160
InfluenceLofLdifferentLsaltingLprocessesLonLtheLevolutionLofLtheLvolatileLmetabolitesLofL
vacuumapackedLfilletsLofLfarmedLandLwildLseaLbassLTyicentrarchusLlabraxULstoredLunderL
refrigerationLconditionsoLaLstudyLbyLγüáza–xcáγbLJournaldofdthedSciencedofdFooddanddAgricultureXL
2017XLnlXLnklanlk

4.3 5

159
zffectLofLγmokingLUsingLγmokeL’lavoringsLonLγeveralLxharacteristicsLofL’armedLγeaLwassL
TyicentrarchusLlabraxUL’illetsLandLonLtheirLzvolutionLyuringLVacuumaüackedLγtorageLatL
βefrigerationLTemperaturebLJournaldofdFooddProcessingdanddPreservationXL2017XLheXLeefmdd

2.1 6

158 ’ishLinLVitroLyigestionoLInfluenceLofL’ishLγaltingLonLtheLzxtentLofL¹ipolysisXLöxidationXLandLötherL
βeactionsbLJournaldofdAgriculturaldanddFooddChemistryXL2017XLkiXLmlnamne 5.7 14

157 yirectLstudyLofLminorLextraavirginLoliveLoilLcomponentsLwithoutLanyLsampleLmodificationbL—LñáβL
multisupressionLexperimentoLvLpowerfulLtoolbLFooddChemistryXL2017XLffmXLgdeageh 8.5 56

156 zffectLofLtheLpresenceLofLproteinLonLlipolysisLandLlipidLoxidationLoccurringLduringLinLvitroLdigestionL
ofLhighlyLunsaturatedLoilsbLFooddChemistryXL2017XLfgiXLfeagg 8.5 15

155 üolyunsaturatedLlipidsLandLvitaminLvLoxidationLduringLcodLliverLoilLinLvitroLgastrointestinalL
digestionbLvntioxidantLeffectLofLaddedLw—TbLFooddChemistryXL2017XLfgfXLlggalhg 8.5 21

154 wioactiveLcompoundsLdetectedLforLtheLfirstLtimeLinLcornLoiloLxyclicLdipeptidesLandLotherL
nitrogenatedLcompoundsbLJournaldofdFooddCompositiondanddAnalysisXL2017XLkfXLenlafdh 4.1 12

153 wehaviourLofLnonaoxidizedLandLoxidizedLflaxseedLoilsXLasLmodelsLofLomegaagLrichLlipidsXLduringLinL
vitroLdigestionbLöccurrenceLofLepoxidationLreactionsbLFooddResearchdInternationalXL2017XLnlXLedhaeei 7 22

152 zffectLofLliquidLsmokingLonLlipidLhydrolysisLandLoxidationLreactionsLduringLinLvitroLgastrointestinalL
digestionLofLzuropeanLseaLbassbLFooddResearchdInternationalXL2017XLnlXLieake 7 12

151
—LñáβLandLγüáza–xcáγLstudyLofLhydrolysisXLoxidationLandLotherLreactionsLoccurringLduringLinLvitroL
digestionLofLnonaoxidizedLandLoxidizedLsunflowerLoilbL’ormationLofLhydroxyaoctadecadienoatesbL
FooddResearchdInternationalXL2017XLneXLeleaemf

7 21

150
vLnewLmethodologyLcapableLofLcharacterizingLmostLvolatileLandLlessLvolatileLminorLedibleLoilsL
componentsLinLaLsingleLchromatographicLrunLwithoutLsolventsLorLreagentsbLyetectionLofLnewL
componentsbLFooddChemistryXL2017XLffeXLeegiaeehh

8.5 27

149 xhangesLprovokedLbyLboilingXLsteamingLandLsousavideLcookingLinLtheLlipidLandLvolatileLprofileLofL
zuropeanLseaLbassbLFooddResearchdInternationalXL2017XLnnXLkgdakhd 7 36

148 InfluenceLofLsmokingLwithLsmokeLflavoringsLonLtheLoxidativeLstabilityLofLfarmedLseaLbassLfilletsL
monitoredLbyLe—LñáβLandL’TIβbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2017XLeenXLekdddfg 3 1

147 ’armedLandLwildLseaLbassLTyicentrarchusLlabraxULvolatileLmetabolitesoLaLcomparativeLstudyLbyL
γüáza–xcáγbLJournaldofdthedSciencedofdFooddanddAgricultureXL2016XLnkXLeemeang 4.3 24

146 áetaboliteLreleaseLandLproteinLhydrolysisLduringLtheLinLvitroLdigestionLofLcookedLseaLbassLfilletsbLvL
studyLbyLe—LñáβbLFooddResearchdInternationalXL2016XLmmXLfngagde 7 14

145 InfluenceLofLfatLandLphytosterolsLconcentrationLinLmargarinesLonLtheirLdegradationLatLhighL
temperaturebLvLstudyLbyLTeU—LñuclearLáagneticLβesonancebLFooddChemistryXL2016XLenlLütLwXLefikakg 8.5 5
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144 áonitoringLcompositionalLchangesLinLsunflowerLoiladerivedLdeepafryingLmediaLbyLe—LñuclearL
áagneticLβesonancebLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2016XLeemXLnmhannk 3 11

143 TheLinfluenceLofLfryingLtechniqueXLcookingLoilLandLfishLspeciesLonLtheLchangesLoccurringLinLfishLlipidsL
andLoilLduringLshallowafryingXLstudiedLbyLe—LñáβbLFooddResearchdInternationalXL2016XLmhXLeidaein 7 37

142 vLstudyLbyLTeU—LñáβLonLtheLinfluenceLofLsomeLfactorsLaffectingLlipidLinLvitroLdigestionbLFoodd
ChemistryXL2016XLfeeXLelafk 8.5 31

141 vldehydesLafterLürolongedL—eatingLatL’ryingLTemperatureL2015XLfieafim 8

140 fXkayiaTertawutyla—ydroxytolueneLandLItsLáetabolitesLinL’oodsbLComprehensivedReviewsdindFoodd
SciencedanddFooddSafetyXL2015XLehXLklamd 16.4 90

139
e—LñáβLstudyLofLtheLchangesLinLbrineaLandLdryasaltedLseaLbassLlipidsLunderLthermoaoxidativeL
conditionsoLwothLsaltingLmethodsLreduceLoxidativeLstabilitybLEuropeandJournaldofdLipiddSciencedandd
TechnologyXL2015XLeelXLhhdahhn

3 12

138 öxidationLüroductsLofLxornLöilLatLβoomLTemperatureL2015XLfhgafhn 1

137 UsefulnessLofLTeU—LñáβLinLassessingLtheLextentLofLlipidLdigestionbLFooddChemistryXL2015XLelnXLemfand 8.5 46

136
yeepafryingLfoodLinLextraLvirginLoliveLoiloLaLstudyLbyLTeU—LnuclearLmagneticLresonanceLofLtheL
influenceLofLfoodLnatureLonLtheLevolvingLcompositionLofLtheLfryingLmediumbLFooddChemistryXL2014XL
eidXLhfnagl

8.5 29

135 VolatileLcompoundsLgeneratedLinLcornLoilLstoredLatLroomLtemperaturebLüresenceLofLtoxicL
compoundsbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2014XLeekXLgniahdk 3 41

134
yeepafryingbLvLstudyLofLtheLinfluenceLofLtheLfryingLmediumLandLtheLfoodLnatureXLonLtheLlipidicL
compositionLofLtheLfriedLfoodXLusingLe—LnuclearLmagneticLresonancebLFooddResearchdInternationalXL
2014XLkfXLnnmaeddl

7 10

133
vLβeviewLofLThermoaöxidativeLyegradationLofL’oodL¹ipidsLγtudiedLbyLe—LñáβLγpectroscopyoL
InfluenceLofLyegradativeLxonditionsLandL’oodL¹ipidLñaturebLComprehensivedReviewsdindFooddScienced
anddFooddSafetyXL2014XLegXLmgmamin

16.4 85

132 ’ourierLtransformLinfraredLspectroscopyLasLaLtoolLtoLstudyLfarmedLandLwildLseaLbassLlipidL
compositionbLJournaldofdthedSciencedofdFooddanddAgricultureXL2014XLnhXLeghdam 4.3 19

131 vLstudyLbyLe—LnuclearLmagneticLresonanceLofLtheLinfluenceLonLtheLfryingLmediumLcompositionLofL
someLsoybeanLoilafoodLcombinationsLinLdeepafryingbLFooddResearchdInternationalXL2014XLiiXLghlagii 7 22

130 ´„—LñuclearLáagneticLβesonanceLmonitoringLofLtheLdegradationLofLmargarinesLofLvariedL
compositionsLwhenLheatedLtoLhighLtemperaturebLFooddChemistryXL2014XLekiXLeenafm 8.5 13

129 xomplexityLandLuniquenessLofLtheLaromaticLprofileLofLsmokedLandLunsmokedL—erreˆ–oLcheesebL
MoleculesXL2014XLenXLlnglaim 4.8 6

128 vLmethodLbasedLonLe—LñáβLspectralLdataLusefulLtoLevaluateLtheLhydrolysisLlevelLinLcomplexLlipidL
mixturesbLFooddResearchdInternationalXL2014XLkkXLglnagml 7 90

127
βelationshipsLbetweenLtheLevolutionLofLtheLpercentageLinLweightLofLpolarLcompoundsLandLthatLofL
theLmolarLpercentageLofLacylLgroupsLofLedibleLoilsLsubmittedLtoLfryingLtemperaturebLFooddChemistry
XL2013XLegmXLegieah

8.5 9

Maria D Guillen

4



126 xharacterisationLofLtheLlipidicLcomponentsLofLmargarinesLbyLe—LñuclearLáagneticLβesonancebLFoodd
ChemistryXL2013XLeheXLggilakh 8.5 28

125 αualityLofLfarmedLandLwildLseaLbassLlipidsLstudiedLbyLTeU—LñáβoLusefulnessLofLthisLtechniqueLforL
differentiationLonLaLqualitativeLandLaLquantitativeLbasisbLFooddChemistryXL2012XLegiXLeimgane 8.5 50

124
γimultaneousLcontrolLofLtheLevolutionLofLtheLpercentageLinLweightLofLpolarLcompoundsXLiodineL
valueXLacylLgroupsLproportionsLandLaldehydesLconcentrationsLinLsunflowerLoilLsubmittedLtoLfryingL
temperatureLinLanLindustrialLfryerbLFooddControlXL2012XLfhXLidaik

6.2 37

123
áonitoringLbyLe—LnuclearLmagneticLresonanceLofLtheLchangesLinLtheLcompositionLofLvirginLlinseedL
oilLheatedLatLfryingLtemperaturebLxomparisonLwithLtheLevolutionLofLotherLedibleLoilsbLFooddControlXL
2012XLfmXLinakm

6.2 35

122
ühysicochemicalXLsensorialLandLtexturalLcharacteristicsLofLliquidasmokedLsalmonLTγalmoLsalarULasL
affectedLbyLsaltingLtreatmentLandLsugarLadditionbLInternationaldJournaldofdFooddSciencedandd
TechnologyXL2012XLhlXLedmkaednk

3.8 17

121 vldehydesLcontainedLinLedibleLoilsLofLaLveryLdifferentLnatureLafterLprolongedLheatingLatLfryingL
temperatureoLüresenceLofLtoxicLoxygenatedL˛–X˛†LunsaturatedLaldehydesbLFooddChemistryXL2012XLegeXLneianfk8.5 123

120 γtudyLbyLe—LñáβLspectroscopyLofLtheLevolutionLofLextraLvirginLoliveLoilLcompositionLsubmittedLtoL
fryingLtemperatureLinLanLindustrialLfryerLforLaLprolongedLperiodLofLtimebLFooddChemistryXL2012XLeghXLekfaelf8.5 73

119 ñatureLandLdistributionLofLtheLvolatileLcomponentsLinLtheLdifferentLregionsLofLanLartisanalLripenedL
sheepLcheesebLJournaldofdDairydResearchXL2012XLlnXLedfan 1.6 4

118 ’ateLinLdigestionLinLvitroLofLseveralLfoodLcomponentsXLincludingLsomeLtoxicLcompoundsLcomingL
fromLomegaagLandLomegaakLlipidsbLFooddanddChemicaldToxicologyXL2011XLhnXLeeiafh 4.7 49

117
xontaminationLofLcheeseLbyLpolycyclicLaromaticLhydrocarbonsLinLtraditionalLsmokingbLInfluenceLofL
theLpositionLinLtheLsmokehouseLonLtheLcontaminationLlevelLofLsmokedLcheesebLJournaldofdDairyd
ScienceXL2011XLnhXLeklnand

4 18

116 VolatileLcomponentsLofLseveralLvirginLandLrefinedLoilsLdifferingLinLtheirLbotanicalLoriginbLJournaldofd
thedSciencedofdFooddanddAgricultureXL2011XLneXLemleamh 4.3 25

115 vLveryLsimpleXLfastXLandLnonadestructiveLapproachLtoLpredictLtheLtimeLatLwhichLedibleLoilsLsubmittedL
toLhighLtemperatureLreachLtheLestablishedLlimitsLofLsafetybLFooddChemistryXL2011XLeflXLmdfak 8.5 8

114 xharacteristicsLofLdryaLandLbrineasaltedLsalmonLlaterLtreatedLwithLliquidLsmokeLflavouringbL
AgriculturaldanddFooddScienceXL2011XLfdXLfel 2 9

113 vnalysisLofLhydroperoxidesXLaldehydesLandLepoxidesLbyLe—LnuclearLmagneticLresonanceLinL
sunflowerLoilLoxidizedLatLldLandLeddLdegreesLxbLJournaldofdAgriculturaldanddFooddChemistryXL2010XLimXLkfghahi5.7 72

112 zffectLofLfreezingLonLtheLphysicochemicalXLtexturalLandLsensorialLcharacteristicsLofLsalmonLTγalmoL
salarULsmokedLwithLaLliquidLsmokeLflavouringbLLWTdtdFooddSciencedanddTechnologyXL2010XLhgXLnedanem 5.4 11

111 ’ormationLofLtoxicLalkylbenzenesLinLedibleLoilsLsubmittedLtoLfryingLtemperaturebLFooddResearchd
InternationalXL2010XLhgXLfekeafeld 7 52

110
vLstudyLofLtheLtoxicLeffectLofLoxidizedLsunflowerLoilLcontainingLhahydroperoxyafanonenalLandL
hahydroxyafanonenalLonLcorticalLTrkvLreceptorLexpressionLinLratsbLNutritionaldNeuroscienceXL2009XL
efXLfhnain

3.6 11

109 —eadspaceLcompositionLofLcodLliverLoilLandLitsLevolutionLinLstorageLafterLopeningbL’irstLevidenceLofL
theLpresenceLofLtoxicLaldehydesbLFooddChemistryXL2009XLeehXLefneaegdd 8.5 17
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108
öxidationLofLcornLoilLatLroomLtemperatureoLürimaryLandLsecondaryLoxidationLproductsLandL
determinationLofLtheirLconcentrationLinLtheLoilLliquidLmatrixLfromLe—LnuclearLmagneticLresonanceL
databLFooddChemistryXL2009XLeekXLemgaenf

8.5 76

107
xontributionLtoLfurtherLunderstandingLofLtheLevolutionLofLsunflowerLoilLsubmittedLtoLfryingL
temperatureLinLaLdomesticLfryeroLstudyLbyLe—LnuclearLmagneticLresonancebLJournaldofdAgriculturald
anddFooddChemistryXL2009XLilXLllndan

5.7 66

106
xharacterizationLofLcodLliverLoilLbyLspectroscopicLtechniquesbLñewLapproachesLforLtheL
determinationLofLcompositionalLparametersXLacylLgroupsXLandLcholesterolLfromLehLnuclearLmagneticL
resonanceLandL’ourierLtransformLinfraredLspectralLdatabLJournaldofdAgriculturaldanddFooddChemistryXL
2008XLikXLndlfan

5.7 36

105 ToxicLoxygenatedLalphaXbetaaunsaturatedLaldehydesLandLtheirLstudyLinLfoodsoLaLreviewbLCriticald
ReviewsdindFooddSciencedanddNutritionXL2008XLhmXLeenagk 11.5 128

104
UseLofLanLinLvitroLdigestionLmodelLtoLstudyLtheLbioaccessibilityLofLhahydroxyafanonenalLandLrelatedL
aldehydesLpresentLinLoxidizedLoilsLrichLinLomegaakLacylLgroupsbLJournaldofdAgriculturaldanddFoodd
ChemistryXL2008XLikXLmhliamg

5.7 36

103 zvidenceLofLtheLformationLofLlightLpolycyclicLaromaticLhydrocarbonsLduringLtheLoxidationLofLedibleL
oilsLinLclosedLcontainersLatLroomLtemperaturebLJournaldofdAgriculturaldanddFooddChemistryXL2008XLikXLfdfmagg5.7 38

102 áonitoringLofLheatainducedLdegradationLofLedibleLoilsLbyLprotonLñáβbLEuropeandJournaldofdLipidd
SciencedanddTechnologyXL2008XLeedXLifakd 3 37

101 ’ormationLofLoxygenatedL˛–X˛†aunsaturatedLaldehydesLandLotherLtoxicLcompoundsLinLsunflowerLoilL
oxidationLatLroomLtemperatureLinLclosedLreceptaclesbLFooddChemistryXL2008XLeeeXLeilaekh 8.5 83

100 TexturalLandLphysicochemicalLchangesLinLsalmonLTγalmoLsalarULtreatedLwithLcommercialLliquidL
smokeLflavouringsbLFooddChemistryXL2007XLeddXLhnmaidg 8.5 46

99 γensorialLandLühysicochemicalLxharacteristicsLofLγalmonLTγalmoLsalarULTreatedLbyLyifferentL
γmokingLürocessesLduringLγtoragebLFooddSciencedanddTechnologydInternationalXL2007XLegXLhllahmh 2.6 14

98 TheLestimationLofLtheLsolubilityLparameterLofLlowLvolatileLcompoundsLfromLgasLchromatographyL
databLJournaldofdChemicaldTechnologydanddBiotechnologyXL2007XLglXLedeaedn 3.5 4

97 γomeLremarksLaboutLtheLestimationLofLtheLsolubilityLparameterLofLlowLvolatileLcompoundsLfromLgcL
databLJournaldofdChemicaldTechnologydanddBiotechnologyXL2007XLheXLheahg 3.5

96 öccurrenceLofLpolycyclicLaromaticLhydrocarbonsLinLartisanalLüalmeroLcheeseLsmokedLwithLtwoL
typesLofLvegetableLmatterbLJournaldofdDairydScienceXL2007XLndXLflelafi 4 16

95
yetectionLofLprimaryLandLsecondaryLoxidationLproductsLbyL’ourierLtransformLinfraredLspectroscopyL
T’TIβULandLe—LnuclearLmagneticLresonanceLTñáβULinLsunflowerLoilLduringLstoragebLJournaldofd
AgriculturaldanddFooddChemistryXL2007XLiiXLedlfnagk

5.7 84

94 TexturalLpropertiesLofLrawLvtlanticLsalmonLTγalmoLsalarULatLthreeLpointsLalongLtheLfilletXLdeterminedL
byLdifferentLmethodsbLFooddControlXL2006XLelXLieeaiei 6.2 58

93
—eadspaceLvolatileLcomponentsLofLsmokedLswordfishLTXiphiasLgladiusULandLcodLT–adusLmorhuaUL
detectedLbyLmeansLofLsolidLphaseLmicroextractionLandLgasLchromatographyâ��massLspectrometrybL
FooddChemistryXL2006XLnhXLeieaeik

8.5 48

92 γtudyLbyLmeansLofLe—LnuclearLmagneticLresonanceLofLtheLoxidationLprocessLundergoneLbyLedibleL
oilsLofLdifferentLnaturesLsubmittedLtoLmicrowaveLactionbLFooddChemistryXL2006XLnkXLkkiaklh 8.5 38

91 —eadspaceLsolidaphaseLmicroextractionLasLaLtoolLtoLestimateLtheLcontaminationLofLsmokedLcheesesL
byLpolycyclicLaromaticLhydrocarbonsbLJournaldofdDairydScienceXL2005XLmmXLegafd 4 20
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90 γtudyLofLbothLsunflowerLoilLandLitsLheadspaceLthroughoutLtheLoxidationLprocessbLöccurrenceLinLtheL
headspaceLofLtoxicLoxygenatedLaldehydesbLJournaldofdAgriculturaldanddFooddChemistryXL2005XLigXLedngaede5.7 70

89
xharacteristicsLofLsmokeLflavouringsLobtainedLfromLmixturesLofLoakLTαuercusLspbULwoodLandL
aromaticLplantsLTThymusLvulgarisL¹bLandLγalviaLlavandulifoliaLVahlbUbLFlavourdanddFragrancedJournalXL
2005XLfdXLklkakmi

2.5 19

88 áonitoringLtheLoxidationLofLunsaturatedLoilsLandLformationLofLoxygenatedLaldehydesLbyLprotonL
ñáβbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2005XLedlXLgkahl 3 72

87
öxidationLprocessLofLoilsLwithLhighLcontentLofLlinoleicLacylLgroupsLandLformationLofLtoxicL
hydroperoxyaLandLhydroxyalkenalsbLvLstudyLbyLe—LnuclearLmagneticLresonancebLJournaldofdthed
SciencedofdFooddanddAgricultureXL2005XLmiXLfhegafhfd

4.3 61

86 γtudyLbyLprotonLnuclearLmagneticLresonanceLofLtheLthermalLoxidationLofLoilsLrichLinLoleicLacylL
groupsbLJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyXL2005XLmfXLghnagii 1.8 34

85 ¹oadLofLpolycyclicLaromaticLhydrocarbonsLinLedibleLvegetableLoilsoLimportanceLofLalkylatedL
derivativesbLJournaldofdFooddProtectionXL2004XLklXLendhaeg 2.5 21

84 wioavailabilityLandLriskLassessmentLofLorallyLingestedLpolycyclicLaromaticLhydrocarbonsbL
InternationaldJournaldofdToxicologyXL2004XLfgXLgdeagg 2.4 360

83 ’ormationLofLhydroperoxyaLandLhydroxyalkenalsLduringLthermalLoxidativeLdegradationLofLsesameL
oilLmonitoredLbyLprotonLñáβbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2004XLedkXLkmdakml 3 70

82 γtudyLofLtheLoxidativeLdegradationLofLfarmedLsalmonLlipidsLbyLmeansLofL’ourierLtransformLinfraredL
spectroscopybLInfluenceLofLsaltingbLJournaldofdthedSciencedofdFooddanddAgricultureXL2004XLmhXLeifmaeigh 4.3 42

81 γtudyLofLtheLoxidativeLstabilityLofLsaltedLandLunsaltedLsalmonLfilletsLbyLe—LnuclearLmagneticL
resonancebLFooddChemistryXL2004XLmkXLfnlagdh 8.5 48

80 üolycyclicLaromaticLhydrocarbonsLandLoliveLpomaceLoilbLJournaldofdAgriculturaldanddFooddChemistryXL
2004XLifXLfefgagf 5.7 64

79 TextureLprofileLanalysisLofLmeatLproductsLtreatedLwithLcommercialLliquidLsmokeLflavouringsbLFoodd
ControlXL2004XLeiXLhilahke 6.2 62

78
xomponentsLdetectedLbyLmeansLofLsolidaphaseLmicroextractionLandLgasLchromatographycmassL
spectrometryLinLtheLheadspaceLofLartisanLfreshLgoatLcheeseLsmokedLbyLtraditionalLmethodsbL
JournaldofdDairydScienceXL2004XLmlXLfmhann

4 37

77 öccurrenceLofLpolycyclicLaromaticLhydrocarbonsLinLsmokedLcheesebLJournaldofdDairydScienceXL2004XL
mlXLiikakh 4 35

76 γtudyLofLtheLeffectsLofLsmokeLflavouringsLonLtheLoxidativeLstabilityLofLtheLlipidsLofLporkLadiposeL
tissueLbyLmeansLofL’ourierLtransformLinfraredLspectroscopybLMeatdScienceXL2004XLkkXLkhlail 6.4 58

75 xomponentsLdetectedLbyLheadspaceasolidLphaseLmicroextractionLinLartisanalLfreshLgoatâ��sLcheeseL
smokedLusingLdryLpricklyLpearLTöpuntiaLficusLindicaUbLDairydSciencedanddTechnologyXL2004XLmhXLgmiagnl 17

74 xharacterizationLofLsachaLinchiLTülukenetiaLvolubilisL¹bULoilLbyL’TIβLspectroscopyLandLe—LñáβbL
xomparisonLwithLlinseedLoilbLJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyXL2003XLmdXLliialkf 1.8 97

73 e—LnuclearLmagneticLresonanceLasLaLfastLtoolLforLdeterminingLtheLcompositionLofLacylLchainsLinL
acylglycerolLmixturesbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2003XLediXLidfaidl 3 88

(2003-2005)
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72 βapidLsimultaneousLdeterminationLbyLprotonLñáβLofLunsaturationLandLcompositionLofLacylLgroupsL
inLvegetableLoilsbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2003XLediXLkmmaknk 3 142

71 zdibleLoilsoLdiscriminationLbyLe—LnuclearLmagneticLresonancebLJournaldofdthedSciencedofdFooddandd
AgricultureXL2003XLmgXLggmaghk 4.3 84

70 üolycyclicLaromaticLhydrocarbonsLinLdiverseLfoodsbL2003XLeliaenm 11

69
VolatileLcomponentsLofLrawLandLsmokedLblackLbreamLTwramaLraiiULandLrainbowLtroutLTöncorhynchusL
mykissULstudiedLbyLmeansLofLsolidLphaseLmicroextractionLandLgasLchromatographycmassL
spectrometrybLJournaldofdthedSciencedofdFooddanddAgricultureXL2002XLmfXLnhianif

4.3 66

68 ’ourierLtransformLinfraredLspectraLdataLversusLperoxideLandLanisidineLvaluesLtoLdetermineL
oxidativeLstabilityLofLedibleLoilsbLFooddChemistryXL2002XLllXLidgaied 8.5 236

67 γtudyLofLtheLvolatileLcompositionLofLanLaqueousLoakLsmokeLpreparationbLFooddChemistryXL2002XLlnXLfmgafnf8.5 81

66 xhemicalLreferencesLinLsensoryLanalysisLofLsmokeLflavouringsbLFooddChemistryXL2002XLlmXLhggahhf 8.5 26

65 xarbohydrateLandLnitrogenatedLcompoundsLinLliquidLsmokeLflavoringsbLJournaldofdAgriculturaldandd
FooddChemistryXL2001XLhnXLfgniahdg 5.7 43

64 γomeLcompoundsLdetectedLforLtheLfirstLtimeLinLoakLwoodLextractsLbyL–xcáγbLSciencesdDesdAlimentsXL
2001XLfeXLkiald 7

63 öccurrenceLofLüolycyclicLvromaticL—ydrocarbonsLinLγmokeL’lavouringsbLPolycyclicdAromaticd
CompoundsXL2000XLfeXLfeiaffn 1.3 5

62 γomeLofLtheLmostLsignificantLchangesLinLtheL’ourierLtransformLinfraredLspectraLofLedibleLoilsLunderL
oxidativeLconditionsbLJournaldofdthedSciencedofdFooddanddAgricultureXL2000XLmdXLfdfmafdgk 4.3 131

61 üyrolyticLbehaviourLofLγpanishLoilLshalesLandLtheirLkerogensbLJournaldofdAnalyticaldanddAppliedd
PyrolysisXL2000XLikXLeafe 6 25

60
γtudyLofLseveralLaspectsLofLaLgeneralLmethodLforLtheLdeterminationLofLpolycyclicLaromaticL
hydrocarbonsLinLliquidLsmokeLflavouringsLbyLgasLchromatographyamassLspectrometrybLFoodd
AdditivesdanddContaminantsXL2000XLelXLflahh

14

59
yeterminationLofLpolycyclicLaromaticLhydrocarbonsLinLcommercialLliquidLsmokeLflavoringsLofL
differentLcompositionsLbyLgasLchromatographyamassLspectrometrybLJournaldofdAgriculturaldanddFoodd
ChemistryXL2000XLhmXLefkage

5.7 49

58
üolycyclicLaromaticLhydrocarbonsLinLliquidLsmokeLflavoringsLobtainedLfromLdifferentLtypesLofLwoodbL
zffectLofLstorageLinLpolyethyleneLflasksLonLtheirLconcentrationsbLJournaldofdAgriculturaldanddFoodd
ChemistryXL2000XLhmXLidmgal

5.7 66

57 γomeLofLtheLmostLsignificantLchangesLinLtheL’ourierLtransformLinfraredLspectraLofLedibleLoilsLunderL
oxidativeLconditionsL2000XLmdXLfdfm 4

56 UsefulnessLofLtheLfrequenciesLofLsomeL’ourierLtransformLinfraredLspectroscopicLbandsLforL
evaluatingLtheLcompositionLofLedibleLoilLmixturesbLLipiddtdFettXL1999XLedeXLlealk 26

55 γmokeLandLliquidLsmokebLγtudyLofLanLaqueousLsmokeLflavouringLfromLtheLaromaticLplantLThymusL
vulgarisL¹bLJournaldofdthedSciencedofdFooddanddAgricultureXL1999XLlnXLefklaeflh 4.3 34
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54 –xcáγLanalysisLofLligninLmonomersXLdimersLandLtrimersLinLliquidLsmokeLflavouringsbLJournaldofdthed
SciencedofdFooddanddAgricultureXL1999XLlnXLemmnaendg 4.3 30

53 UsefulnessLofLtheLfrequencyLdataLofLtheLfourierLtransformLinfraredLspectraLtoLevaluateLtheLdegreeL
ofLoxidationLofLedibleLoilsbLJournaldofdAgriculturaldanddFooddChemistryXL1999XLhlXLldnaen 5.7 133

52 InfluenceLofLtheLmoistureLcontentLonLtheLcompositionLofLtheLliquidLsmokeLproducedLinLtheLpyrolysisL
processLofL’agusLsylvaticaL¹bLwoodbLJournaldofdAgriculturaldanddFooddChemistryXL1999XLhlXLhefkagk 5.7 36

51 zxtractableLcomponentsLofLtheLaerialLpartsLofLγalviaLlavandulifoliaLandLcompositionLofLtheLliquidL
smokeLflavoringLobtainedLfromLthembLJournaldofdAgriculturaldanddFooddChemistryXL1999XLhlXLgdekafl 5.7 34

50 xompositionLofLtheLextractLinLdichloromethaneLofLtheLaerialLpartsLofLaLγpanishLwildLgrowingLplantL
ThymusLvulgarisL¹bbLFlavourdanddFragrancedJournalXL1998XLegXLfinafkf 2.5 29

49 xharacterizationLofLcoalLtarLpitchesLwithLdifferentLsofteningLpointsLbyLñáβbLFueldProcessingd
TechnologyXL1998XLimXLeaei 7.2 49

48 γtudyLofLtheLcompositionLofLtheLdifferentLpartsLofLaLγpanishLThymusLvulgarisL¹bLplantbLFoodd
ChemistryXL1998XLkgXLglgagmg 8.5 80

47 ñewLxomponentsLwithLüotentialLvntioxidantLandLörganolepticLüropertiesXLyetectedLforLtheL’irstL
TimeLinL¹iquidLγmokeL’lavoringLüreparationsbLJournaldofdAgriculturaldanddFooddChemistryXL1998XLhkXLeflkaefmi5.7 99

46
βelationshipsLbetweenLtheLxompositionLofLzdibleLöilsLandL¹ardLandLtheLβatioLofLtheLvbsorbanceLofL
γpecificLwandsLofLTheirL’ourierLTransformLInfraredLγpectrabLβoleLofLγomeLwandsLofLtheL’ingerprintL
βegionbLJournaldofdAgriculturaldanddFooddChemistryXL1998XLhkXLelmmaelng

5.7 87

45 ’oodLasLaLsourceLofLpolycyclicLaromaticLcarcinogensbLReviewsdondEnvironmentaldHealthXL1997XLefXLeggahk 3.8 89

44
xharacterizationLofLedibleLoilsLandLlardLbyLfourierLtransformLinfraredLspectroscopybLβelationshipsL
betweenLcompositionLandLfrequencyLofLconcreteLbandsLinLtheLfingerprintLregionbLJAOCSsdJournaldofd
thedAmericandOildChemistsmdSocietyXL1997XLlhXLefmeaefmk

1.8 240

43 xharacterizationLofLtheLcomponentsLofLaLsaltyLsmokeLflavouringLpreparationbLFooddChemistryXL1997XL
imXLnlaedf 8.5 25

42 InfraredLspectroscopyLinLtheLstudyLofLedibleLoilsLandLfatsbLJournaldofdthedSciencedofdFooddandd
AgricultureXL1997XLliXLeaee 4.3 373

41 vLstudyLofLseveralLpartsLofLtheLplantL’oeniculumLvulgareLasLaLsourceLofLcompoundsLwithLindustrialL
interestbLFooddResearchdInternationalXL1996XLfnXLmiamm 7 32

40 xomparativeLpetrographicLandLgeochemicalLstudyLofLtheLüuertollanoLoilLshaleLkerogensbLOrganicd
GeochemistryXL1996XLfhXLgdnagfe 3.1 10

39 e—LñáβLandL’TIβLγpectroscopicLγtudiesLofLwitumenLandLγhaleLöilLfromLγelectedLγpanishLöilLγhalesbL
Energydlamp;dFuelsXL1996XLedXLllamh 4.1 43

38
βelationshipsLbetweenLtheLáaximumLTemperatureLβeachedLinLtheLγmokeL–enerationLürocessesL
fromVitisLvinifera¹bLγhootLγawdustLandLxompositionLofLtheLvqueousLγmokeL’lavoringLüreparationsL
öbtainedbLJournaldofdAgriculturaldanddFooddChemistryXL1996XLhhXLegdfaegdl

5.7 35

37 γomeLchangesLinLanLaqueousLliquidLsmokeLflavouringLduringLstorageLinLpolytheneLreceptaclesbL
ZeitschriftdFurdLebensmitteltUntersuchungdUnddtForschungXL1996XLfdfXLfhafn 8

(1996-1999)
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36 xharacterisationLofLtheLzssentialLöilsLofLsomeLxultivatedLvromaticLülantsLofLIndustrialLInterestbL
JournaldofdthedSciencedofdFooddanddAgricultureXL1996XLldXLginagkg 4.3 85

35 VolatileLxomponentsLofLvqueousL¹iquidLγmokesLfromLVitisLvinifera¹LγhootsLandL’agusLsylvatica¹L
WoodbLJournaldofdthedSciencedofdFooddanddAgricultureXL1996XLlfXLedhaeed 4.3 40

34 vnalysisLofLcoalLtarLpitchoLrelationsLbetweenLthermalLbehaviourLandLcompositionbLFuelXL1996XLliXLeedeaeedl7.1 25

33 γtudyLofLtheLcomponentsLofLaLsolidLsmokeLflavouringLpreparationbLFooddChemistryXL1996XLiiXLfieafil 8.5 38

32 VolatileLcomponentsLobtainedLfromLtheLleavesLofLJasoniaLglutinosabLFooddChemistryXL1996XLikXLeiiaeim 8.5 16

31 xharacterizationLofLtheL–ˆ¶ynˆ…kLoilLshaleaderivedLasphaltenesLandLpreaasphaltenesLbyLe—LandLegxL
nuclearLmagneticLresonanceLandLbyLgasLchromatographybLFueldProcessingdTechnologyXL1995XLhgXLeeeaeff 7.2 7

30
γtudyLofLaLxommercialL¹iquidLγmokeL’lavoringLbyLáeansLofL–asLxhromatographycáassL
γpectrometryLandL’ourierLTransformLInfraredLγpectroscopybLJournaldofdAgriculturaldanddFoodd
ChemistryXL1995XLhgXLhkgahkm

5.7 66

29 ’ourierLtransformLinfraredLstudyLofLcoalLtarLpitchesbLFuelXL1995XLlhXLeiniaeinm 7.1 55

28 γemiquantitativeLgasLchromatographicLanalysisLofLtheLvolatileLfractionLinLseveralLextractsLobtainedL
byLtreatmentLofLcoalLtarLpitchesLwithLdifferentLorganicLsolventsbLFuelXL1995XLlhXLfggafhd 7.1 12

27 βelationLbetweenLsolubilityLofLcoalLtarLpitchesLandLcompositionLofLtheirLvolatileLfractionbLFuelXL1994XL
lgXLiedaieh 7.1 15

26 üolycyclicLaromaticLcompoundsoLextractionLandLdeterminationLinLfoodbLFooddAdditivesdandd
ContaminantsXL1994XLeeXLkknamh 50

25 γemiaquantitativeL’TIβLanalysisLofLaLcoalLtarLpitchLandLitsLextractsLandLresiduesLinLseveralLorganicL
solventsbLEnergydlamp;dFuelsXL1992XLkXLiemaifi 4.1 125

24 üreliminaryLresultsLofLextractionLexperimentsLinLanLoilLshalebLOrganicdGeochemistryXL1992XLemXLgegagek 3.1 20

23 IdentificationLandLdeterminationLofLtheLdifferentLtypesLofLhydrogenLandLcarbonLatomsLinLtheL
solubleLorganicLmatterLofLtheLüuertollanoLoilLshalebLOrganicdGeochemistryXL1992XLemXLeiiaekd 3.1 10

22 üolynuclearLaromaticLhydrocarbonLretentionLindicesLonLγzaihLstationaryLphaseLofLtheLvolatileL
componentsLofLaLcoalLtarLpitchbLJournaldofdChromatographydAXL1992XLineXLfmlafni 4.5 38

21 ’lameLionizationLdetectionLrelativeLresponseLfactorsLofLsomeLpolycyclicLaromaticLcompoundsbL
JournaldofdChromatographydAXL1992XLkdlXLfniagdf 4.5 32

20 zmpiricalLmultiparametricLrelationshipsLbetweenLcoalLtarLpitchLextractionLyieldsLinLorganicLsolventsL
andLsolubilityLparameterLcomponentsLofLtheLsolventsbLFuelXL1992XLleXLfniafnl 7.1 7

19
xapillaryLgasLchromatographicLandLcombinedLgasLchromatographyâ��massLspectrometricLstudyLofL
theLvolatileLfractionLofLaLcoalLtarLpitchLusingLöVaeldeLstationaryLphasebLJournaldofdChromatographyd
AXL1991XLignXLeilaekl

4.5 37
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18 γtudyLofLrelationshipsLbetweenLsolventLeffectivenessLinLcoalLtarLpitchLextractionsLandLsolventL
solubilityLparametersbLIndustrialdlamp;dEngineeringdChemistrydResearchXL1991XLgdXLeilnaeimf 3.9 11

17 γtudyLofLtheLeffectivenessLofLflLorganicLsolventsLinLtheLextractionLofLcoalLtarLpitchesbLEnergydlamp;d
FuelsXL1991XLiXLemmaenf 4.1 57

16 zvidenceLforLhydrogenLdonoraacceptorLbehaviourLofLnXedadihydroanthraceneLinLthermalLreactionsL
withLcoalsLandLpitchesbLFueldProcessingdTechnologyXL1990XLfhXLeilaekf 7.2 13

15 xhromatographicLstudyLofLmethylcyclopentadieneLdimersLandLisoadimersLandLdeterminationLofL
theirLboilingLpointsbLJournaldofdChromatographydAXL1990XLidmXLgkgaglh 4.5 4

14 TemperatureLprogrammedLretentionLindicesLofLsomeLüv—sLonLcapillaryLcolumnsLcoatedLwithL
öVaeldeLandLγzaihbLJournaldofdHighdResolutiondChromatographyXL1989XLefXLiifaiih 14

13 xapillaryLgasLchromatographyLofLsomeLpolycyclicLaromaticLcompoundsLonLseveralLstationaryL
phasesbLJournaldofdChromatographydAXL1989XLhkiXLglmagmi 4.5 10

12 üredictionLofLKovatsLretentionLindexLofLsaturatedLalcoholsLonLstationaryLphasesLofLdifferentL
polaritybLAnalyticaldChemistryXL1987XLinXLnhanl 7.8 34

11 Kovˆ¡tsLretentionLindicesLofLselectedLmonoLandLpolycyclicLolefinsbLJournaldofdHighdResolutiond
ChromatographyXL1987XLedXLhkeahkg 5

10 TheLchromatographicLbehaviourLofLcycloolefinsLonLstationaryLphasesLofLdifferentLpolaritybL
üredictionLofLtheirLretentionLindicesLandLboilingLpointsbLChromatographiaXL1987XLfgXLggagl 2.1 9

9 –asLchromatographyLofLdeuteratedLandLprotiatedLchloroLderivativesLofLeXhadimethylbenzenebL
JournaldofdChromatographydAXL1986XLgieXLhfiahgf 4.5 20

8 vLstudyLofLkovˆ¡tsLretentionLindicesLofLaliphaticLsaturatedLestersLandLtheirLrelationLtoLtheLpolarityLofL
theLstationaryLphasebLJournaldofdChromatographydAXL1985XLgemXLemlaenh 4.5 16

7 xapillaryLgasLchromatographyLofLchloroLderivativesLofLeXhayimethylbenzeneLγeparationXL
identificationLandLpredictionLofLboilingLpointsbLJournaldofdChromatographydAXL1985XLggeXLfglafhg 4.5 5

6 wiparameterLzquationsLforLxalculatingLKovatsLβetentionLIndicesLofL—ydrocarbonsbLInternationald
JournaldofdEnvironmentaldAnalyticaldChemistryXL1985XLfgXLllamk 1.8 14

5 üredictionLofLgasLchromatographicLretentionLindicesLofLlinearXLbranchedXLandLcyclicLalkanesLfromL
theirLphysicochemicalLpropertiesbLJournaldofdHighdResolutiondChromatographyXL1984XLlXLeneaeni 19

4 UtilizationLofLühysicoaxhemicalLüropertiesLandLγtructuralLüarametersLforLxalculatingLβetentionL
IndicesLofLvlkylbenzenesbLJournaldofdChromatographicdScienceXL1984XLffXLfifafii 1.4 28

3 zxtensionLofLtheLmethodLofLiterativeLpartialLequalizationLofLorbitalLelectronegativityLtoLsmallLringL
systemsbLTetrahedronXL1983XLgnXLeggeaeggi 2.4 25

2 zmpiricalLmultiparameterLrelationshipsLbetweenLretentionLindicesLandLphysicochemicalLpropertiesL
ofLalkylbenzenesbLChromatographiaXL1983XLelXLkkhakkm 2.1 29

1
zxcessLenthalpiesLandLexcessLvolumesLofLnahexaneLWLandLofLtetrachloromethaneLWLfuranXLWL
eXhadioxaneXLWLtetrahydrofuranXLandLWLtetrahydropyranbLJournaldofdChemicaldThermodynamicsXL1978XL
edXLiklailk

2.9 55

(1978-1991)
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