
Andrˆ' de Villiers

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx58y126xandreudeuvilliersupublicationsubyuyearvpdf

Version:g2y24uy4u28g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

82
papers

2,899
citations

33
h-index

52
g-index

83
ext. papers

3,182
ext. citations

4.6
avg, IF

5.41
L-index



j Paper IF Citations

82
qpplicationIofIdirectIinjectionWionImobilityIspectrometryWmassIspectrometryIRtyWyMSWMSSIforItheI
analysisIofIphenolicsIinIhoneybushIandIrooibosIteaIsamplesZIJournalsofsFoodsCompositionsands
AnalysisVI2022VIa]fVIa]dc]h

4.1 4

81 qlkaloidsIfromItheIqmaryllidaceaeIsrinumIvariabileIWIincludingIaIfullIhouseIofIlycorineIandIitsI
acylatedIderivativesZISouthsAfricansJournalsofsBotanyVI2022VIadfVIe]cWe]h 2.9 0

80 somprehensiveItwoWdimensionalItemperatureWresponsiveIˆ�IreversedIphaseIliquidIchromatographyI
forItheIanalysisIofIwineIphenolicsZITalantaVI2022VIbcfVIabbhhi 6.2 3

79
UltraWhighIpressureIliquidIchromatographyIcoupledItoItravellingIwaveIionImobilityWtimeIofIflightI
massIspectrometryIforItheIscreeningIofIpharmaceuticalImetabolitesIinIwastewaterIsamplesjI
qpplicationItoIantiretroviralsZIJournalsofsChromatographysAVI2021VIaff]VIdfbfe]

4.5 0

78 ydentityIconfirmationIofIanthocyaninsIinIberriesIbyI sWtqtWyMWQTμvMSZIElectrophoresisVI2021VIdbVIdgcWdha3.6 4

77 RecentIapplicationsIofIionImobilityIspectrometryIinInaturalIproductIresearchZIJournalsofs
PharmaceuticalsandsBiomedicalsAnalysisVI2021VIaieVIaachdf 3.5 12

76 somprehensiveIoffWlineIsssIˆ�I sWtqtWMSIseparationIofIsyclopiaIpubescensIucklZIPIZeyhZIphenolicI
compoundsIandIstructuralIelucidationIofIisolatedIcompoundsZIPhytochemicalsAnalysisVI2021VIcbVIcdgWcfa3.4 3

75 ShelfW ifeIStabilityIofIReadyWtoWUseIwreenIRooibosIycedITeaIPowderWqssessmentIofIPhysicalVI
shemicalVIandISensoryIPropertiesZIMoleculesVI2021VIbfVI 4.8 4

74 ×ewIdihydroxycucurbitacinItQsIfromItheI×amibIdesertIendemicIplantIqcanthosicyosIhorridusI
RKnaraSZIFˆ‹toterapˆ‹ˆ¢VI2021VIaeeVIa]e]da 3.2

73
tetailedIPhenolicIsharacterizationIofIPureIandIxybridIsultivarsIbyI iquidIshromatographyWyonI
MobilityWxighIResolutionIMassISpectrometryIR sWyMWxRWMSSZIJournalsofsAgriculturalsandsFoods
ChemistryVI2020VIfhVIdheWe]b

5.7 14

72 PharmaceuticalIimpurityIanalysisIbyIcomprehensiveItwoWdimensionalItemperatureI
responsive´ ˆ�´ reversedIphaseIliquidIchromatographyZIJournalsofsChromatographysAVI2020VIafc]VIdfaefa 4.5 8

71
ParallelIgradientsIinIcomprehensiveImultidimensionalIliquidIchromatographyIenhanceIutilizationIofI
theIseparationIspaceIandItheIdegreeIofIorthogonalityIwhenItheIseparationImechanismsIareI
correlatedZIJournalsofsChromatographysAVI2020VIafbhVIdfadeb

4.5 4

70
tecipheringItheIchemicalIinstabilityIofIsphaeropsidinIqIunderIphysiologicalIconditionsIWI
degradationIstudiesIandIstructuralIelucidationIofItheImajorImetaboliteZIOrganicsandsBiomoleculars
ChemistryVI2020VIahVIhadgWhaf]

3.9

69 qpplicationIofIMetabolomicsIToolsItoItetermineIPossibleIriomarkerIMetabolitesI inkedItoI eafI
rlackeningIinZIJournalsofsAgriculturalsandsFoodsChemistryVI2020VIfhVIabeieWabf]e 5.7 1

68
somprehensiveIanalysisIofIchestnutItanninsIbyIreversedIphaseIandIhydrophilicIinteractionI
chromatographyIcoupledItoIionImobilityIandIhighIresolutionImassIspectrometryZIAnalyticasChimicas
ActaVI2019VIa]hhVIae]Wafg

6.6 10

67
somprehensiveIanalysisIofItaraItanninsIbyIreversedWphaseIandIhydrophilicIinteractionI
chromatographyIcoupledItoIionImobilityIandIhighWresolutionImassIspectrometryZIAnalyticalsands
BioanalyticalsChemistryVI2019VIdaaVIfcbiWfcda

4.4 5

66 wenotypicIvariationIinIphenolicIcompositionIofIsyclopiaIpubescensIRhoneybushIteaSIseedlingI
plantsZIJournalsofsFoodsCompositionsandsAnalysisVI2019VIghVIabiWacg 4.1 9

Andrˆ' de Villiers

2



65
SimultaneousIquantificationIofIcommonlyIprescribedIantiretroviralIdrugsIandItheirIselectedI
metabolitesIinIaqueousIenvironmentalIsamplesIbyIdirectIinjectionIandIsolidIphaseIextractionIliquidI
chromatographyIWItandemImassIspectrometryZIChemosphereVI2019VIbb]VIihcWiib

8.4 42

64 qpplicationIofI–ineticallyIμptimisedIμnlineIxy ysIˆ�IRPW sIMethodsIxyphenatedItoIxighIResolutionI
MSIforItheIqnalysisIofI×aturalIPhenolicsZIChromatographiaVI2019VIhbVIahaWaif 2.1 13

63
unhancingItheIPossibilitiesIofIsomprehensiveITwoWtimensionalI iquidIshromatographyIthroughI
xyphenationIofIPurelyIqqueousITemperatureWResponsiveIandIReversedWPhaseI iquidI
shromatographyZIAnalyticalsChemistryVI2018VIi]VIdifaWdifg

7.8 13

62
tetailedIqualitativeIanalysisIofIhoneybushIteaIRsyclopiaIsppZSIvolatilesIbyIcomprehensiveI
twoWdimensionalIgasIchromatographyIcoupledItoItimeWofWflightImassIspectrometryIandIrelationI
withIsensoryIdataZIJournalsofsChromatographysAVI2018VIaecfVIacgWae]

4.5 11

61 qIvariableItemperatureIaxI×MRIandItvTIstudyIofIprocyanidinIrbIconformationalIinterchangeZI
StructuralsChemistryVI2018VIbiVIaeeaWaefd 1.8 6

60
PredictiveIkineticIoptimisationIofIhydrophilicIinteractionIchromatographyIˆ�IreversedIphaseIliquidI
chromatographyIseparationsjIuxperimentalIverificationIandIapplicationItoIphenolicIanalysisZI
JournalsofsChromatographysAVI2018VIaegaVIa]gWab]

4.5 24

59 somprehensiveIThreeWtimensionalI sIˆ�I sIˆ�IyonIMobilityISpectrometryISeparationIsombinedIwithI
xighWResolutionIMSIforItheIqnalysisIofIsomplexISamplesZIAnalyticalsChemistryVI2018VIi]VIaafdcWaafe] 7.8 38

58 PhenolicIprofilingIofIrooibosIusingIoffWlineIcomprehensiveInormalIphaseIcountercurrentI
chromatographyˆ�reversedIphaseIliquidIchromatographyZIJournalsofsChromatographysAVI2017VIadi]VIa]bWaad4.5 20

57 MultivariateIanalysisIofIvarianceIofIdesignedIchromatographicIdataZIqIcaseIstudyIinvolvingI
fermentationIofIrooibosIteaZIJournalsofsChromatographysAVI2017VIadhiVIaaeWabe 4.5 12

56
qnalysisIofIhoneybushIteaIRsyclopiaIsppZSIvolatilesIbyIcomprehensiveItwoWdimensionalIgasI
chromatographyIusingIaIsingleWstageIthermalImodulatorZIAnalyticalsandsBioanalyticalsChemistryVI
2017VId]iVIdabgWdach

4.4 9

55 uvaluationIofIcapillaryIelectrophoresisIforItheIanalysisIofIrooibosIandIhoneybushIteaIphenolicsZI
ElectrophoresisVI2017VIchVIhigWi]e 3.6 10

54 ymprovedIxP sImethodIforIrooibosIphenolicsItargetingIchangesIdueItoIfermentationZIJournalsofs
FoodsCompositionsandsAnalysisVI2017VIeeVIb]Wbi 4.1 32

53 TowardIautomatedIchromatographicIfingerprintingjIqInonWalignmentIapproachItoIgasI
chromatographyImassIspectrometryIdataZIAnalyticasChimicasActaVI2016VIiaaVIdbWeh 6.6 10

52 RecentIadvancesIandItrendsIinItheIliquidWchromatographyWmassIspectrometryIanalysisIofI
flavonoidsZIJournalsofsChromatographysAVI2016VIadc]VIafWgh 4.5 121

51 ulucidationIofItheIdifferentIdevolatilisationIzonesIofItyreIrubberIpyrolysisIusingITwqWMSZI
ThermochimicasActaVI2015VIfadVIeiWfa 2.9 15

50
somprehensiveITwoWtimensionalIxydrophilicIynteractionIshromatographyIRxy ysSIˆ�I
ReversedWPhaseI iquidIshromatographyIsoupledItoIxighWResolutionIMassISpectrometryI
RRPW sWUVWMSSIqnalysisIofIqnthocyaninsIandIterivedIPigmentsIinIRedIWineZIAnalyticalsChemistryVI
2015VIhgVIab]]fWae

7.8 62

49
μptimizationIofIaIhighWresolutionIradicalIscavengingIassayIcoupledIonWlineItoIreversedWphaseIliquidI
chromatographyIforIantioxidantIdetectionIinIcomplexInaturalIextractsZIJournalsofsSeparations
ScienceVI2015VIchVIgbdWca

3.4 6

48
shemometricIanalysisIofIchromatographicIfingerprintsIshowsIpotentialIofIsyclopiaImaculataI
RqndrewsSI–iesIforIproductionIofIstandardizedIextractsIwithIhighIxanthoneIcontentZIJournalsofs
AgriculturalsandsFoodsChemistryVI2014VIfbVIa]edbWea

5.7 31

(2014-2019)

3



47 somprehensiveItwoWdimensionalIliquidIchromatographicIanalysisIofIanthocyaninsZIJournalsofs
ChromatographysAVI2014VIaceiVIahiWb]a 4.5 51

46
ModelingIofItheItotalIantioxidantIcapacityIofIrooibosIRqspalathusIlinearisSIteaIinfusionsIfromI
chromatographicIfingerprintsIandIidentificationIofIpotentialIantioxidantImarkersZIJournalsofs
ChromatographysAVI2014VIacffVIa]aWi

4.5 21

45
somprehensiveItwoWdimensionalIliquidIchromatographyIcoupledItoItheIqrTSIradicalIscavengingI
assayjIaIpowerfulImethodIforItheIanalysisIofIphenolicIantioxidantsZIAnalyticalsandsBioanalyticals
ChemistryVI2014VId]fVIdbccWdb

4.4 30

44
SpeciationIofI[PtRyVSIslfWnIrrn]bWIRnImI]WfSIandIsomeIofItheirImonoWaquatedI[PtRyVSIsleWnIrrnIRxbμS]WI
RnImI]WeSIanionsIinIsolutionIatIlowIconcentrationsIbyImeansIofIionWpairingIreversedWphaseI
ultraWhighWperformanceIliquidIchromatographyIcoupledItoIelectrosprayIionizationIquadrupoleI
timeWofWflightImassIspectrometryZIRapidsCommunicationssinsMasssSpectrometryVI2014VIbhVIe]eWai

2.2 1

43
sombinedIsizeIexclusionIchromatographyVIsupercriticalIfluidIchromatographyIandIelectrosprayI
ionizationImassIspectrometryIforItheIanalysisIofIcomplexIaliphaticIpolyestersZIJournalsofs
ChromatographysAVI2014VIacc]VIgdWha

4.5 10

42
xighWdimensionalInestedIanalysisIofIvarianceItoIassessItheIeffectIofIproductionIseasonVIqualityI
gradeIandIsteamIpasteurizationIonItheIphenolicIcompositionIofIfermentedIrooibosIherbalIteaZI
TalantaVI2013VIaaeVIei]Wi

6.2 9

41 qInewIconceptIforIvarianceIanalysisIofIhyphenatedIchromatographicIdataIavoidingIsignalIwarpingZI
JournalsofsChromatographysAVI2013VIabiaVIfdWgb 4.5

40 xydrophilicIinteractionIchromatographicIanalysisIofIanthocyaninsZIJournalsofsChromatographysAVI
2013VIacaiVIabgWd] 4.5 41

39
TowardIunravelingIgrapeItanninIcompositionjIapplicationIofIonlineIhydrophilicIinteractionI
chromatographyIˆ�IreversedWphaseIliquidIchromatographyWtimeWofWflightImassIspectrometryIforI
grapeIseedIanalysisZIAnalyticalsChemistryVI2013VIheVIia]gWae

7.8 48

38
SystematicIoptimisationIandIevaluationIofIonWlineVIoffWlineIandIstopWflowIcomprehensiveI
hydrophilicIinteractionIchromatographyˆ�reversedIphaseIliquidIchromatographicIanalysisIofI
procyanidinsVIpartIyjItheoreticalIconsiderationsZIJournalsofsChromatographysAVI2013VIabhiVIehWfh

4.5 55

37
SystematicIoptimisationIandIevaluationIofIonWlineVIoffWlineIandIstopWflowIcomprehensiveI
hydrophilicIinteractionIchromatographyˆ�reversedIphaseIliquidIchromatographicIanalysisIofI
procyanidinsZIPartIyyjIapplicationItoIcocoaIprocyanidinsZIJournalsofsChromatographysAVI2013VIabhiVIfiWgi

4.5 44

36 qnalyticalItechniquesIforIwineIanalysisjIanIqfricanIperspectivekIaIreviewZIAnalyticasChimicasActaVI
2012VIgc]VIbWbc 6.6 69

35 VariationIinIphenolicIcontentIandIantioxidantIactivityIofIfermentedIrooibosIherbalIteaIinfusionsjI
roleIofIproductionIseasonIandIqualityIgradeZIJournalsofsAgriculturalsandsFoodsChemistryVI2012VIf]VIiagaWi5.7 49

34 voodIingredientIextractsIofIsyclopiaIsubternataIRxoneybushSjIvariationIinIphenolicIcompositionI
andIantioxidantIcapacityZIMoleculesVI2012VIagVIadf]bWbd 4.8 77

33 somprehensiveItwoWdimensionalIliquidIchromatographicIanalysisIofIrooibosIRqspalathusIlinearisSI
phenolicsZIJournalsofsSeparationsScienceVI2012VIceVIah]hWb] 3.4 67

32
–ineticIoptimisationIofItheIreversedIphaseIliquidIchromatographicIseparationIofIrooibosIteaI
RqspalathusIlinearisSIphenolicsIonIconventionalIhighIperformanceIliquidIchromatographicI
instrumentationZIJournalsofsChromatographysAVI2012VIabaiVIabhWci

4.5 60

31
qdvancedIultraIhighIpressureIliquidIchromatographyWtandemImassIspectrometricImethodsIforItheI
screeningIofIredIwineIanthocyaninsIandIderivedIpigmentsZIJournalsofsChromatographysAVI2012VI
abceVIibWa]b

4.5 39

30 –ineticIoptimisationIofItheIreversedIphaseIliquidIchromatographicIseparationIofIproanthocyanidinsI
onIsubWbI˛…mIandIsuperficiallyIporousIphasesZIJournalsofsChromatographysAVI2012VIabcfVIfcWgf 4.5 17

Andrˆ' de Villiers

4



29 vastImethodIdevelopmentIofIrooibosIteaIphenolicsIusingIaIvariableIcolumnIlengthIstrategyZIJournals
ofsChromatographysAVI2011VIabahVIgcdgWeg 4.5 9

28 RecentIdevelopmentsIinItheIxP sIseparationIofIphenolicIcompoundsZIJournalsofsSeparationsScience
VI2011VIcdVIhedWgf 3.4 96

27
vractionationIbyIliquidIchromatographyIcombinedIwithIcomprehensiveItwoWdimensionalIgasI
chromatographyWmassIspectrometryIforIanalysisIofIcyclicsIinIoligomerisationIproductsIofI
vischerWTropschIderivedIlightIalkenesZIJournalsofsChromatographysAVI2011VIabahVIcagcWi

4.5 20

26 somprehensiveItwoWdimensionalIgasIchromatographyIforItheIanalysisIofIsyntheticIandI
crudeWderivedIjetIfuelsZIJournalsofsChromatographysAVI2011VIabahVIddghWhf 4.5 73

25
ynvestigationIofItheIvolatileIcompositionIofIpinotageIwinesIfermentedIwithIdifferentImalolacticI
starterIculturesIusingIcomprehensiveItwoWdimensionalIgasIchromatographyIcoupledItoI
timeWofWflightImassIspectrometryIRwsˆ�wsWTμvWMSSZIJournalsofsAgriculturalsandsFoodsChemistryVI2011
VIeiVIabgcbWdd

5.7 21

24
SolidIphaseIextractionIinIcombinationIwithIcomprehensiveItwoWdimensionalIgasIchromatographyI
coupledItoItimeWofWflightImassIspectrometryIforItheIdetailedIinvestigationIofIvolatilesIinISouthI
qfricanIredIwinesZIAnalyticasChimicasActaVI2011VIg]aVIihWaaa

6.6 59

23 xighWefficiencyIhighIperformanceIliquidIchromatographicIanalysisIofIredIwineIanthocyaninsZI
JournalsofsChromatographysAVI2011VIabahVIdff]Wg] 4.5 29

22 shemometricIinvestigationIofItheIvolatileIcontentIofIyoungISouthIqfricanIwinesZIFoodsChemistryVI
2011VIabhVIaa]]Waa]i 8.5 30

21
sharacterisationIofIvolatileIcomponentsIofIPinotageIwinesIusingIcomprehensiveItwoWdimensionalI
gasIchromatographyIcoupledItoItimeWofWflightImassIspectrometryIRwsˆ�wsâ��TμvMSSZIFoodsChemistryVI
2011VIabiVIahhWaii

8.5 66

20
tevelopmentIofIaInovelIsolidWphaseIextractionVI sWMS[MSImethodIforItheIanalysisIofIethylI
carbamateIinIalcoholicIbeveragesjIapplicationItoISouthIqfricanIwineIandIspiritsZIFoodsAdditivessands
Contaminantss-sPartsAsChemistry,sAnalysis,sControl,sExposuresandsRisksAssessmentVI2011VIbhVIhbfWci

3.2 28

19 μffWlineIcomprehensiveItwoWdimensionalIhydrophilicIinteractionIxIreversedIphaseIliquidI
chromatographicIanalysisIofIgreenIteaIphenolicsZIJournalsofsSeparationsScienceVI2010VIccVIhecWfc 3.4 82

18 somprehensiveItwoWdimensionalIgasIchromatographyIforItheIanalysisIofIvischerWTropschIoilI
productsZIJournalsofsChromatographysAVI2010VIabagVIhccdWi 4.5 30

17 uffectIofIanalyteIpropertiesIonItheIkineticIperformanceIofIliquidIchromatographicIseparationsZI
JournalsofsChromatographysAVI2009VIabafVIcdcaWdb 4.5 33

16 xighIperformanceIliquidIchromatographyIanalysisIofIwineIanthocyaninsIrevisitedjIeffectIofIparticleI
sizeIandItemperatureZIJournalsofsChromatographysAVI2009VIabafVIcbg]Wi 4.5 47

15
ynvestigationIofItheIvalidityIofItheIkineticIplotImethodItoIpredictItheIperformanceIofIcoupledI
columnIsystemsIoperatedIatIveryIhighIpressuresIunderIdifferentIthermalIconditionsZIJournalsofs
ChromatographysAVI2009VIabafVIchieWi]c

4.5 52

14 μffWlineIcomprehensiveIbWdimensionalIhydrophilicIinteractionIxIreversedIphaseIliquidI
chromatographyIanalysisIofIprocyanidinsZIJournalsofsChromatographysAVI2009VIabafVIfbgdWhd 4.5 88

13 SurveyIofIcWalkylWbWmethoxypyrazineIcontentIofISouthIqfricanISauvignonIblancIwinesIusingIaInovelI
 sWqPsyWMS[MSImethodZIJournalsofsAgriculturalsandsFoodsChemistryVI2009VIegVIicdgWee 5.7 31

12
StirIbarIsorptiveIextractionIcombinedIwithIwsWMSIanalysisIandIchemometricImethodsIforItheI
classificationIofISouthIqfricanIWinesIaccordingItoItheIvolatileIcompositionZIJournalsofsAgriculturals
andsFoodsChemistryVI2008VIefVIdbhfWif

5.7 65

(2008-2011)

5



11 somprehensiveItwoWdimensionalIliquidIchromatographyIapplyingItwoIparallelIcolumnsIinItheI
secondIdimensionZIJournalsofsChromatographysAVI2008VIaaghVIccWdb 4.5 60

10
xighIefficiencyIliquidIchromatographyIonIconventionalIcolumnsIandIinstrumentationIbyIusingI
temperatureIasIaIvariableZI–ineticIplotsIandIexperimentalIverificationZIJournalsofsChromatographysA
VI2007VIaachVIab]Wca

4.5 58

9 MethodItoIpredictIandIcompareItheIinfluenceIofItheIparticleIsizeIonItheIisocraticIpeakIcapacityIofI
highWperformanceIliquidIchromatographyIcolumnsZIJournalsofsChromatographysAVI2007VIaadgVIahcWia 4.5 33

8 ymprovingItheIuniversalIresponseIofIevaporativeIlightIscatteringIdetectionIbyImobileIphaseI
compensationZIJournalsofsChromatographysAVI2007VIaafaVIahcWia 4.5 50

7 sonsiderationsIonItheIpossibilitiesIandIlimitationsIofIcomprehensiveInormalIphaseWreversedIphaseI
liquidIchromatographyIR×P sIxIRP sSZIJournalsofsSeparationsScienceVI2006VIbiVIdibWh 3.4 53

6 ynfluenceIofIfrictionalIheatingIonItemperatureIgradientsIinIultraWhighWpressureIliquidI
chromatographyIonIbZammIyZtZIcolumnsZIJournalsofsChromatographysAVI2006VIaaacVIhdWia 4.5 172

5 uvaluationIofIultraIperformanceIliquidIchromatographyZIPartIyZIPossibilitiesIandIlimitationsZIJournals
ofsChromatographysAVI2006VIaabgVIf]Wi 4.5 244

4
qnIefficientIslurryIpackingIprocedureIforItheIpreparationIofIcolumnsIapplicableIinIcapillaryI
electrochromatographyIandIcapillaryIelectrochromatographyWelectrosprayWmassIspectrometryZI
JournalsofsSeparationsScienceVI2005VIbhVIaeciWaedi

3.4 20

3 slassificationIofISouthIqfricanIredIandIwhiteIwinesIaccordingItoIgrapeIvarietyIbasedIonItheI
nonWcolouredIphenolicIcontentZIEuropeansFoodsResearchsandsTechnologyVI2005VIbbaVIeb]Webh 3.4 56

2 StirIbarIsorptiveIextractionWliquidIdesorptionIappliedItoItheIanalysisIofIhopWderivedIbitterIacidsIinI
beerIbyImicellarIelectrokineticIchromatographyZIElectrophoresisVI2004VIbeVIffdWi 3.6 26

1 qIrobustIcapillaryIelectrophoresisImethodIforItheIdeterminationIofIorganicIacidsIinIwinesZIEuropeans
FoodsResearchsandsTechnologyVI2003VIbagVIeceWed] 3.4 21

Andrˆ' de Villiers

6


