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The use of vibrational spectroscopy in the geographic characterization of human teeth: a
systematic review. Applied Spectroscopy Reviews, 2020, 55, 105-127

31 Ultraviolet-visible spectroscopy for food quality analysis 2019, 91-104 5

Lighting the Ivory Track: Are Near-Infrared and Chemometrics Up to the Job? A Proof of Concept.
Applied Spectroscopy, 2019, 73, 816-822

Interpreting and Reporting Principal Component Analysis in Food Science Analysis and Beyond.
29 Food Analytical Methods, 2019, 12, 2469-2473 34 37

Monitoring Food Aroma during Processing and Storage by Rapid Analytical Methods: A Focus on
Electronic Noses and Mass Spectrometry-Based Systems 2019, 159-175
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7 Science, 2017, 5, 183-195 . 47
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