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k Paper IF Citations

114 InhibitionLofLwiogenicLvminesLFormationLinLFermentedLFoodsLbyLtheLvdditionLofLxavaLLeesccL
FrontiersoinoMicrobiologyaL2021aLfgaLmfmjkj 5.7 0

113 yifferencesLinLPolyamineLxontentLbetweenLHumanLMilkLandLInfantLFormulascLFoodsaL2021aLfeaL 4.9 1

112 InfluenceLofLtheLTypeLofLwreastfeedingLandLHumanLMilkLPolyaminesLonLInfantLvnthropometricL
ParametersccLFrontiersoinoNutritionaL2021aLmaLmfjill 6.2 0

111 LowbHistamineLyietsoLIsLtheLzxclusionLofLFoodsLJustifiedLbyLTheirLHistamineLxontenttcLNutrientsaL
2021aLfhaL 6.7 4

110 OccurrenceLofLPolyaminesLinLFoodsLandLtheLInfluenceLofLxookingLProcessescLFoodsaL2021aLfeaL 4.9 7

109 InfluenceLofLwreastfeedingLFactorsLonLPolyamineLxontentLinLHumanLMilkcLNutrientsaL2021aLfhaL 6.7 3

108 LyophilisedLlegumeLsproutsLasLaLfunctionalLingredientLforLdiamineLoxidaseLenzymeL
supplementationLinLhistamineLintolerancecLLWTo-oFoodoScienceoandoTechnologyaL2020aLfgjaLfengef 5.4 4

107 PolyaminesLinLFoodcLFrontiersoinoNutritionaL2019aLkaLfem 6.2 65

106 InLvitroLdeterminationLofLdiamineLoxidaseLactivityLinLfoodLmatricesLbyLanLenzymaticLassayLcoupledL
toLUHPLxbFLcLAnalyticaloandoBioanalyticaloChemistryaL2019aLiffaLljnjblkeg 4.4 4

105 yiamineLoxidaseLTyvOULsupplementLreducesLheadacheLinLepisodicLmigraineLpatientsLwithLyvOL
deficiencyoLvLrandomizedLdoublebblindLtrialcLClinicaloNutritionaL2019aLhmaLfjgbfjm 5.9 21

104 LowLserumLdiamineLoxidaseLTyvOULactivityLlevelsLinLpatientsLwithLmigrainecLJournaloofoPhysiologyo
andoBiochemistryaL2018aLliaLnhbnn 5 19

103 wiogenicLvminesLinLPlantbOriginLFoodsoLvreLTheyLFrequentlyLUnderestimatedLinLLowbHistamineL
yietstcLFoodsaL2018aLlaL 4.9 40

102 NewLapproachLforLtheLdiagnosisLofLhistamineLintoleranceLbasedLonLtheLdeterminationLofLhistamineL
andLmethylhistamineLinLurinecLJournaloofoPharmaceuticaloandoBiomedicaloAnalysisaL2017aLfijaLhlnbhmj 3.5 16

101 TyramineLandLhistamineLriskLassessmentLrelatedLtoLconsumptionLofLdryLfermentedLsausagesLbyLtheL
SpanishLpopulationcLFoodoandoChemicaloToxicologyaL2017aLnnaLlmbmj 4.7 42

100 wiologicallyLactiveLaminesLinLfermentedLandLnonbfermentedLcommercialLsoybeanLproductsLfromLtheL
SpanishLmarketcLFoodoChemistryaL2015aLflhaLfffnbgi 8.5 53

99 TheLintracellularLmetabolismLofLisoflavonesLinLendothelialLcellscLFoodoandoFunctionaL2015aLkaLnmbfem 6.1 6

98
UltrabhighbpressureLhomogenizationLTUHPHULsystemLforLproducingLhighbqualityLvegetablebbasedL
beveragesoLphysicochemicalaLmicrobiologicalaLnutritionalLandLtoxicologicalLcharacteristicscLJournaloofo
theoScienceoofoFoodoandoAgricultureaL2015aLnjaLnjhbkf

4.3 31
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97 IsoflavoneLprofileLandLproteinLqualityLduringLstorageLofLsterilisedLsoymilkLtreatedLbyLultraLhighL
pressureLhomogenisationcLFoodoChemistryaL2015aLfklaLlmbmh 8.5 21

96 zffectLofLultraLhighLpressureLhomogenizationLtreatmentLonLtheLbioactiveLcompoundsLofLsoyaLmilkcL
FoodoChemistryaL2014aLfjgaLjnlbkeg 8.5 37

95 xhangesLofLisoflavonesLandLproteinLqualityLinLsoymilkLpasteurisedLbyLultrabhighbpressureL
homogenisationLthroughoutLstoragecLFoodoChemistryaL2014aLfkgaLilbjh 8.5 23

94 InfluenceLofLultrabhighbpressureLhomogenizationLtreatmentLonLtheLphytosterolsaLtocopherolsaLandL
polyaminesLofLalmondLbeveragecLJournaloofoAgriculturaloandoFoodoChemistryaL2014aLkgaLnjhnbih 5.7 14

93 vminoLacidLavailabilityLasLanLinfluentialLfactorLonLtheLbiogenicLamineLformationLinLdryLfermentedL
sausagescLFoodoControlaL2014aLhkaLlkbmf 6.2 33

92 wiogenicLvminesoLRisksLandLxontrolL2014aLifhbigm 4

91 ProcessingLxontaminantsoLwiogenicLvminesL2014aLhmfbhnf 14

90 InLvitroLantioxidantLactivityLofLdietaryLpolyaminescLFoodoResearchoInternationalaL2013aLjfaLfifbfil 7 22

89 FastLsimultaneousLdeterminationLofLfreeLandLconjugatedLisoflavonesLinLsoyLmilkLbyLUHPLxbUVcLFoodo
ChemistryaL2012aLfhjaLgmhgbm 8.5 46

88 xontrolLofLbiogenicLaminesLinLfermentedLsausagesoLroleLofLstarterLculturescLFrontiersoinoMicrobiology
aL2012aLhaLfkn 5.7 40

87 InfluenceLofLtechnologicalLconditionsLofLsausageLfermentationLonLtheLaminogenicLactivityLofLLcL
curvatusLxTxglhcLFoodoMicrobiologyaL2012aLgnaLihbm 6 21

86 xontributionLofLenterococciLtoLtheLvolatileLprofileLofLslightlybfermentedLsausagescLLWTo-oFoodo
ScienceoandoTechnologyaL2011aLiiaLfijbfjg 5.4 18

85 HistamineaLcadaverineaLandLputrescineLproducedLinLvitroLbyLenterobacteriaceaeLandL
pseudomonadaceaeLisolatedLfromLspinachcLJournaloofoFoodoProtectionaL2010aLlhaLhmjbn 2.5 23

84 yistributionLofLaminogenicLactivityLamongLpotentialLautochthonousLstarterLculturesLforLdryL
fermentedLsausagescLJournaloofoFoodoProtectionaL2010aLlhaLjgibm 2.5 31

83 StrategiesLtoLreduceLbiogenicLamineLaccumulationLinLtraditionalLsausageLmanufacturingcLLWTo-oFoodo
ScienceoandoTechnologyaL2010aLihaLgebgj 5.4 40

82 TechnologicalLconditionsLinfluenceLaminogenesisLduringLspontaneousLsausageLfermentationcLMeato
ScienceaL2010aLmjaLjhlbif 6.4 18

81 ThinblayerLchromatographyLforLtheLidentificationLandLsemibquantificationLofLbiogenicLaminesL
producedLbyLbacteriacLJournaloofoChromatographyoAaL2009aLfgfkaLifgmbhg 4.5 28

80 ValidationLofLanLultraLhighLpressureLliquidLchromatographicLmethodLforLtheLdeterminationLofL
biologicallyLactiveLaminesLinLfoodcLJournaloofoChromatographyoAaL2009aLfgfkaLllfjbge 4.5 97

(2009-2015)
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79
zffectLofLguttingLonLmicrobialLloadsaLsensoryLpropertiesaLandLvolatileLandLbiogenicLamineLcontentsL
ofLzuropeanLhakeLTMerlucciusLmerlucciusLvarcLmediterraneusULstoredLinLicecLJournaloofoFoodo
ProtectionaL2009aLlgaLfklfbk

2.5 16

78 vminoLacidLdecarboxylationLbyLLactobacillusLcurvatusLxTxglhLaffectedLbyLtheLpHLandLglucoseL
availabilitycLFoodoMicrobiologyaL2008aLgjaLgknbll 6 55

77 wiogenicLaminesLinLtraditionalLfermentedLsausagesLproducedLinLselectedLzuropeanLcountriescLFoodo
ChemistryaL2008aLfelaLnfgbngf 8.5 112

76 wiogenicLvminesL2008aLkkjbkmk

75 OccurrenceLofLbiogenicLaminesLandLpolyaminesLinLspinachLandLchangesLduringLstorageLunderL
refrigerationcLJournaloofoAgriculturaloandoFoodoChemistryaL2007aLjjaLnjfibn 5.7 23

74
zffectsLofLpreviousLfrozenLstorageLonLchemicalaLmicrobiologicalLandLsensoryLchangesLduringLchilledL
storageLofLMediterraneanLhakeLTMerlucciusLmerlucciusULafterLthawingcLEuropeanoFoodoResearchoando
TechnologyaL2007aLggkaLgmlbgnh

3.4 19

73 vminogenesisLcontrolLinLfermentedLsausagesLmanufacturedLwithLpressurizedLmeatLbatterLandL
starterLculturecLMeatoScienceaL2007aLljaLikebn 6.4 51

72 yiversityLofLmicroorganismsLinLtheLenvironmentLandLdryLfermentedLsausagesLofLsmallLtraditionalL
FrenchLprocessingLunitscLMeatoScienceaL2007aLlkaLffgbgg 6.4 65

71 wiogenicLaminesLinLSpanishLfermentedLsausagesLasLaLfunctionLofLdiameterLandLartisanalLorLindustrialL
origincLJournaloofotheoScienceoofoFoodoandoAgricultureaL2006aLmkaLjinbjjl 4.3 33

70 UseLofLvolatileLandLnonbvolatileLaminesLtoLevaluateLtheLfreshnessLofLanchoviesLstoredLinLicecLJournalo
ofotheoScienceoofoFoodoandoAgricultureaL2006aLmkaLknnblej 4.3 28

69 FreezingLofLmeatLrawLmaterialsLaffectsLtyramineLandLdiamineLaccumulationLinLspontaneouslyL
fermentedLsausagescLMeatoScienceaL2006aLlgaLkgbm 6.4 38

68 SafetyLpropertiesLandLmolecularLstrainLtypingLofLlacticLacidLbacteriaLfromLslightlyLfermentedL
sausagescLJournaloofoAppliedoMicrobiologyaL2006aLfeeaLiebn 4.7 118

67 wiogenicLmonobaLdibLandLpolyamineLcontentsLinLSpanishLwinesLandLinfluenceLofLaLlimitedLirrigationcL
FoodoChemistryaL2006aLnkaLihbil 8.5 56

66 ImprovedLmethodLforLtheLdeterminationLofLbiogenicLaminesLandLpolyaminesLinLvegetableLproductsL
byLionbpairLhighbperformanceLliquidLchromatographycLJournaloofoChromatographyoAaL2006aLffgnaLklblg 4.5 66

65
InfluenceLofLtheLfreshnessLgradeLofLrawLfishLonLtheLformationLofLvolatileLandLbiogenicLaminesL
duringLtheLmanufactureLandLstorageLofLvinegarbmarinatedLanchoviescLJournaloofoAgriculturaloando
FoodoChemistryaL2005aLjhaLmjmkbng

5.7 27

64 vminoLacidbdecarboxylaseLactivityLofLbacteriaLisolatedLfromLicebpreservedLanchoviescLEuropeanoFoodo
ResearchoandoTechnologyaL2005aLggeaLhfgbhfj 3.4 20

63
VolatileLandLbiogenicLaminesaLmicrobiologicalLcountsaLandLbacterialLaminoLacidLdecarboxylaseL
activityLthroughoutLtheLsaltbripeningLprocessLofLanchoviesLTzngraulisLencrasicholusUcLJournaloofoFoodo
ProtectionaL2005aLkmaLfkmhbn

2.5 16

62 wiogenicLamineLindexLforLfreshnessLevaluationLinLicedLMediterraneanLhakeLTMerlucciusLmerlucciusUcL
JournaloofoFoodoProtectionaL2005aLkmaLgihhbm 2.5 36
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61 xomparisonLofLbiogenicLamineLprofileLinLcheesesLmanufacturedLfromLfreshLandLstoredLTiLdegreesLxaL
imLhoursULrawLgoatSsLmilkcLJournaloofoFoodoProtectionaL2004aLklaLffebk 2.5 17

60 wiogenicLamineLproductionLbyLMorganellaLmorganiiLandLKlebsiellaLoxytocaLinLtunacLEuropeanoFoodo
ResearchoandoTechnologyaL2004aLgfmaLgmibgmm 3.4 18

59 zvaluationLofLbiogenicLaminesLandLmicrobialLcountsLthroughoutLtheLripeningLofLgoatLcheesesLfromL
pasteurizedLandLrawLmilkcLJournaloofoDairyoResearchaL2004aLlfaLgijbjg 1.6 72

58
xontributionLofLcontaminantLenterobacteriaLandLlacticLacidLbacteriaLtoLbiogenicLamineL
accumulationLinLspontaneousLfermentationLofLporkLsausagesccLEuropeanoFoodoResearchoando
TechnologyaL2003aLgfkaLillbimg

3.4 46

57 zffectLofLdelayedLguttingLonLbiogenicLamineLcontentsLduringLripeningLofLzuropeanLanchoviescL
EuropeanoFoodoResearchoandoTechnologyaL2003aLgfkaLimnbinh 3.4 13

56 vminoLacidbdecarboxylaseLactivityLinLbacteriaLassociatedLwithLMediterraneanLhakeLspoilagecL
EuropeanoFoodoResearchoandoTechnologyaL2003aLgflaLfkibfkl 3.4 11

55 IonbpairLhighbperformanceLliquidLchromatographicLdeterminationLofLbiogenicLaminesLandL
polyaminesLinLwineLandLotherLalcoholicLbeveragescLJournaloofoChromatographyoAaL2003aLnnmaLghjbif 4.5 72

54 yevelopmentLofLaLQualityLIndexLMethodLtoLzvaluateLFreshnessLinLMediterraneanLHakeLTMerlucciusL
merlucciusUcLJournaloofoFoodoScienceaL2003aLkmaLfeklbfelf 3.4 45

53 SuitabilityLofLVolatileLvminesLasLFreshnessLIndexesLforLIcedLMediterraneanLHakecLJournaloofoFoodo
ScienceaL2003aLkmaLfkelbfkfe 3.4 19

52 ProfileLofLwiogenicLvminesLinLGoatLxheeseLMadeLfromLPasteurizedLandLPressurizedLMilkscLJournaloofo
FoodoScienceaL2002aLklaLgniebgnii 3.4 39

51 xhemicalLandLsensoryLchangesLinLMediterraneanLhakeLTMerlucciusLmerlucciusULunderLrefrigerationL
TkbmLdegreesLxULandLstoredLinLicecLJournaloofoAgriculturaloandoFoodoChemistryaL2002aLjeaLkjeibfe 5.7 46

50 zffectsLofLhighLhydrostaticLpressureLtreatmentsLonLbiogenicLamineLcontentsLinLgoatLcheesesLduringL
ripeningcLJournaloofoAgriculturaloandoFoodoChemistryaL2002aLjeaLlgmmbng 5.7 27

49 InfluenceLofLstarterLandLnonstarterLonLtheLformationLofLbiogenicLamineLinLgoatLcheeseLduringL
ripeningcLJournaloofoDairyoScienceaL2002aLmjaLgilfbm 4 49

48 VolatileLandLNonvolatileLvminesLinLMediterraneanLHakeLasLFunctionLofLtheirLStorageLTemperaturecL
JournaloofoFoodoScienceaL2001aLkkaLmhbmm 3.4 28

47
zffectLofLtheLinteractionLbetweenLaLlowLtyraminebproducingLLactobacillusLandLproteolyticL
staphylococciLonLbiogenicLamineLproductionLduringLripeningLandLstorageLofLdryLsausagescL
InternationaloJournaloofoFoodoMicrobiologyaL2001aLkjaLffhbgh

5.8 64

46 vminoLacidbdecarboxylaseLactivityLofLbacteriaLisolatedLfromLfermentedLporkLsausagescLInternationalo
JournaloofoFoodoMicrobiologyaL2001aLkkaLfmjbn 5.8 217

45 TrimethylamineLandLtotalLvolatileLbasicLnitrogenLdeterminationLbyLflowLinjectiondgasLdiffusionLinL
MediterraneanLhakeLTMerlucciusLmerlucciusUcLJournaloofoAgriculturaloandoFoodoChemistryaL2001aLinaLfkmfbk5.7 46

44 xhangesLinLbiogenicLamineLandLpolyamineLcontentsLinLslightlyLfermentedLsausagesLmanufacturedL
withLandLwithoutLsugarcLMeatoScienceaL2001aLjlaLgfjbgf 6.4 73

(2001-2004)
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43 wiogenicLamineLaccumulationLinLripenedLsausagesLaffectedLbyLtheLadditionLofLsodiumLsulphitecLMeato
ScienceaL2001aLjnaLhnfbk 6.4 35

42 zffectivenessLofLaLLactobacillusLsakeiLstarterLcultureLinLtheLreductionLofLbiogenicLamineL
accumulationLasLaLfunctionLofLtheLrawLmaterialLqualitycLJournaloofoFoodoProtectionaL2001aLkiaLhklblh 2.5 57

41 StabilityLofLvitaminsLduringLtheLstorageLofLliquidLinfantLmilkscLJournaloofoDairyoResearchaL2000aLklaLggjbhf1.6 11

40 zffectLofLtyrosineLonLtyramineLformationLduringLbeerLfermentationcLFoodoChemistryaL2000aLleaLhgnbhhg 8.5 39

39 StabilityLofLVitaminsLvaLzaLandLwLxomplexLinLInfantLMilksLxlaimedLtoLhaveLzqualLFinalLxompositionLinL
LiquidLandLPowderedLFormcLJournaloofoFoodoScienceaL2000aLkjaLfejgbfejj 3.4 17

38 MixedLstarterLculturesLtoLcontrolLbiogenicLamineLproductionLinLdryLfermentedLsausagescLJournaloofo
FoodoProtectionaL2000aLkhaLfjjkbkg 2.5 66

37 ReductionLofLbiogenicLamineLformationLusingLaLnegativeLaminoLacidbdecarboxylaseLstarterLcultureL
forLfermentationLofLFuetLsausagescLJournaloofoFoodoProtectionaL2000aLkhaLghlbih 2.5 56

36 InfluenceLofLhygienicLqualityLofLrawLmaterialsLonLbiogenicLamineLproductionLduringLripeningLandL
storageLofLdryLfermentedLsausagescLJournaloofoFoodoProtectionaL2000aLkhaLfjiibje 2.5 74

35 wiogenicLaminesLandLpolyaminesLinLmilksLandLcheesesLbyLionbpairLhighLperformanceLliquidL
chromatographycLJournaloofoAgriculturaloandoFoodoChemistryaL2000aLimaLjfflbgh 5.7 57

34 zffectLofLproteolyticLstarterLculturesLofLStaphylococcusLsppcLonLbiogenicLamineLformationLduringL
theLripeningLofLdryLfermentedLsausagescLInternationaloJournaloofoFoodoMicrobiologyaL1999aLikaLnjbfei 5.8 72

33 xomparisonLofLTwoLFatLzxtractionLMethodsLinLPowderedLInfantLMilkscLJournaloofoFoodoCompositiono
andoAnalysisaL1999aLfgaLhhhbhhl 4.1 4

32 RelationshipLbetweenLbiogenicLamineLcontentsLandLtheLsizeLofLdryLfermentedLsausagescLMeato
ScienceaL1999aLjfaLhejbff 6.4 75

31 ProgressLofLbrowningLreactionsLduringLstorageLofLliquidLinfantLmilkscLJournaloofoAgriculturaloando
FoodoChemistryaL1999aLilaLiehhbl 5.7 14

30 xhangesLinLFurfuralLxompoundsLduringLStorageLofLInfantLMilkscLJournaloofoAgriculturaloandoFoodo
ChemistryaL1998aLikaLgnnmbheeh 5.7 56

29 wiogenicLvminesLinLFreshLandLxannedLTunacLzffectsLofLxanningLonLwiogenicLvmineLxontentscL
JournaloofoAgriculturaloandoFoodoChemistryaL1997aLijaLihgibihgm 5.7 57

28 yeterminationLofLFreeLandLTotalLFurfuralLxompoundsLinLInfantLMilkLFormulasLbyLHighbPerformanceL
LiquidLxhromatographycLJournaloofoAgriculturaloandoFoodoChemistryaL1997aLijaLgfgmbgfhh 5.7 68

27 xhangesLinLwiogenicLvminesLduringLtheLStorageLofLMediterraneanLvnchoviesLImmersedLinLOilcL
JournaloofoAgriculturaloandoFoodoChemistryaL1997aLijaLfhmjbfhmn 5.7 31

26
wiogenicLvminesLasLHygienicLQualityLIndicatorsLofLTunacLRelationshipsLwithLMicrobialLxountsaL
vTPbRelatedLxompoundsaLVolatileLvminesaLandLOrganolepticLxhangescLJournaloofoAgriculturaloando
FoodoChemistryaL1997aLijaLgehkbgeif

5.7 212
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25 wiogenicLvmineLandLPolyamineLxontentsLinLMeatLandLMeatLProductscLJournaloofoAgriculturaloando
FoodoChemistryaL1997aLijaLgenmbgfeg 5.7 223

24 zffectLofLStarterLxulturesLonLwiogenicLvmineLFormationLduringLFermentedLSausageLProductioncL
JournaloofoFoodoProtectionaL1997aLkeaLmgjbmhe 2.5 64

23 TyramineLFormationLbyLPediococcusLsppcLduringLweerLFermentationcLJournaloofoFoodoProtectionaL
1997aLkeaLmhfbmhk 2.5 16

22 yeterminationLofLvTPLrelatedLcompoundsLinLfreshLandLcannedLtunaLfishLbyLHPLxcLFoodoChemistryaL
1997aLjnaLiklbilg 8.5 83

21 yeterminationLofLavailableLlysineLinLinfantLmilkLformulaeLbyLhighbperformanceLliquidL
chromatographycLJournaloofoChromatographyoAaL1997aLllmaLghjbif 4.5 25

20 wiogenicLvminesLinLzuropeanLweerscLJournaloofoAgriculturaloandoFoodoChemistryaL1996aLiiaLhfjnbhfkh 5.7 53

19 wiogenicLvmineLSourcesLinLxookedLxuredLShoulderLPorkcLJournaloofoAgriculturaloandoFoodoChemistryaL
1996aLiiaLhenlbhfef 5.7 98

18 IonbPairLHighbPerformanceLLiquidLxhromatographicLyeterminationLofLwiogenicLvminesLinLMeatLandL
MeatLProductscLJournaloofoAgriculturaloandoFoodoChemistryaL1996aLiiaLglfebglfj 5.7 162

17 xhangesLinLwiogenicLvminesLduringLtheLManufactureLandLStorageLofLSemipreservedLvnchoviescL
JournaloofoFoodoProtectionaL1996aLjnaLfgfmbfggg 2.5 50

16 wiogenicLaminesLinLSpanishLbeersoLdifferencesLamongLbreweriescLEuropeanoFoodoResearchoando
TechnologyaL1996aLgehaLjelbff 11

15 ValidationLofLaLgasbchromatographicLmethodLforLvolatileLamineLdeterminationLinLfishLsamplescLFoodo
ChemistryaL1996aLjlaLjknbjlh 8.5 31

14 LiquidLchromatographicLmethodLforLdeterminationLofLbiogenicLaminesLinLfishLandLfishLproductscL
JournaloofoAOACoINTERNATIONALaL1995aLlmaLfeijbje 1.7 9

13 wiogenicLvminesLFormationLduringLMaltingLandLwrewingcLJournaloofoFoodoScienceaL1994aLjnaLffeibffel 3.4 37

12 yeterminationLofLwiogenicLvminesLinLweersLandLTheirLRawLMaterialsLbyLIonbPairLLiquidL
xhromatographyLwithLPostcolumnLyerivatizationcLJournaloofoAOACoINTERNATIONALaL1993aLlkaLfeglbfehg1.7 35

11 HistamineLandLtyramineLinLbeerscLxhangesLduringLbrewingLofLaLSpanishLbeercLFoodoChemistryaL1991aL
igaLghfbghl 8.5 8

10 HistamineLandLTyramineLduringLStorageLandLSpoilageLofLvnchovieaLzngraulisLencrasicholusoL
RelationshipsLwithLOtherLFishLSpoilageLIndicatorscLJournaloofoFoodoScienceaL1990aLjjaLffngbffnh 3.4 33

9 HistamineLandLtyramineLinLspanishLwinesoLRelationshipsLwithLtotalLsulfurLdioxideLlevelaLvolatileL
acidityLandLmaloblacticLfermentationLintensitycLFoodoChemistryaL1990aLhjaLgflbggl 8.5 38

8 HistamineLandLtyramineLinLmeatLproductsoLRelationshipLwithLmeatLspoilagecLFoodoChemistryaL1990aL
hlaLghnbgin 8.5 63

(1990-1997)
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7 SpectrofluorometricLdeterminationLofLhistamineLinLfishLandLmeatLproductscLJournaloofotheo
AssociationoofoOfficialoAnalyticaloChemistsaL1990aLlhaLjkjbl 3

6 HistamineLandLtyramineLinLnaturalLsparklingLwineaLvermouthaLcideraLandLvinegarcLJournaloofoFoodo
CompositionoandoAnalysisaL1989aLgaLgfebgfm 4.1 16

5 HistamineLandLtyramineLinLbeersoLxontentsLandLrelationshipsLwithLotherLanalyticalLdatacLJournaloofo
FoodoCompositionoandoAnalysisaL1989aLgaLgfnbggl 4.1 10

4 HistamineLandLTyramineLinLPreservedLandLSemibpreservedLFishLProductscLJournaloofoFoodoScienceaL
1989aLjiaLfkjhbfkjj 3.4 34

3 SpectrofluorometricLyeterminationLofLHistamineLinLWinesLandLOtherLvlcoholicLweveragescLJournalo
ofotheoAssociationoofoOfficialoAnalyticaloChemistsaL1989aLlgaLifgbifj 5

2 SpectrofluorometricLdeterminationLofLhistamineLinLwinesLandLotherLalcoholicLbeveragescLJournaloofo
theoAssociationoofoOfficialoAnalyticaloChemistsaL1989aLlgaLifgbj 2

1 wiogenicLvminesoLRisksLandLxontrolijjbikm 10
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