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496
NonVpsychoactiveIcannabinoidsIidentificationIbyIlinearIretentionIindexIapproachIappliedItoIaI
handVportableIcapillaryIliquidIchromatographyIplatformWWIAnalyticaleandeBioanalyticaleChemistryUI
2022UIZ

4.4 2

495
–imultaneousIevaluationIofItheIenantiomericIandIcarbonIisotopicIratiosIofIpannabisIsativaIyWI
essentialIoilsIbyImultidimensionalIgasIchromatographyWWIAnalyticaleandeBioanalyticaleChemistryUI
2022UIZ

4.4 1

494 pomparisonIofIlipidIprofileIofIvtalianIrxtraIVirginI‘liveI‘ilsIbyIusingIrapidIchromatographicI
approachesWIJournaleofeFoodeCompositioneandeAnalysisUI2022UIZZYUIZYab]Z 4.1 1

493
zagnetIintegratedIfabricIphaseIsorptiveIextractionIasIaIstandValoneIextractionIdeviceIforItheI
monitoringIofIbenzoylIureaIinsecticidesIinIwaterIsamplesIbyIu’ypVqnqWWIJournaleofeChromatographye
AUI2022UIZcd[UIac]Y[c

4.5 1

492 yisteriaImonocytogenesIexposedItoIantimicrobialIpeptidesIdisplaysIdifferentialIregulationIofIlipidsI
andIproteinsIassociatedItoIstressIresponseWWICellulareandeMoleculareLifeeSciencesUI2022UIdfUI[c] 10.3 0

491 ’rofilingItheIVolatileIandINonVVolatileIpompoundsIalongIwithItheInntioxidantI’ropertiesIofIzaltedI
oarleyWISeparationsUI2022UIfUIZZf 3.1

490 ueartVcuttingIandIcomprehensiveImultidimensionalIgasIchromatographygIoasicIprinciplesWI
ComprehensiveeAnalyticaleChemistryUI2022UIcfVf[ 1.9 0

489 —heI[YVYearIwubileeIofItheIvnterdivisionalItroupIofI–eparationI–cienceIofItheIvtalianIphemicalI
–ocietyWISeparationsUI2022UIfUIZ[] 3.1

488
rlucidationIofItheIyipidIpompositionIofIuempIQpannabisIsativaIyWRI’roductsIbyIzeansIofItasI
phromatographyIandI ltraVuighI’erformanceIyiquidIphromatographyIpoupledItoIzassI
–pectrometryIqetectionWIMoleculesUI2022UI[dUI]]be

4.8 0

487 yipidsIinInrchaeologicalI’otterygInI”eviewIonI—heirI–amplingIandIrxtractionI—echniquesWIMoleculesUI
2022UI[dUI]abZ 4.8 0

486 qistributionIofIbioactivesIinIentireImillIchainIfromItheIdrupeItoItheIoilIandIwastesWINaturaleProducte
ResearchUI2021UI]bUIaZe[VaZed 2.3 9

485
 ntargetedIprofilingIandIdifferentiationIofIgeographicalIvariantsIofIwineIsamplesIusingIheadspaceI
solidVphaseImicroextractionIflowVmodulatedIcomprehensiveItwoVdimensionalIgasIchromatographyI
withItheIsupportIofItileVbasedIsisherIratioIanalysisWWIJournaleofeChromatographyeAUI2021UIZcc[UIac[d]b

4.5 6

484 —heIonlineIcouplingIofIliquidIchromatographyItoIsourierItransformIinfraredIspectroscopyIusingIaI
soluteVdepositionIinterfacegInIproofIofIconceptWIAnalyticaleandeBioanalyticaleChemistryUI2021UIZ 4.4 1

483
‘nVlineIcouplingIofIsupercriticalIfluidIextractionIwithIenantioselectiveIsupercriticalIfluidI
chromatographyVtripleIquadrupoleImassIspectrometryIforItheIdeterminationIofIchiralIpesticidesIinI
hempIseedsgInIproofVofVprincipleIstudyWIFoodeChemistryUI2021UI]d]UIZ]ZaZe

8.5 0

482 poumarinsUI’soralensIandI’olymethoxyflavonesIinIpoldVpressedIpitrusIrssentialI‘ilsgIaI”eviewWI
JournaleofeEssentialeOileResearchUI2021UI]]UI[[ZV[]f 2.3 4

481 rvaluationIofIdifferentIinternalIdiameterIcoatedImodulationIcolumnsIwithinItheIcontextIofI
solidVstateImodulationWIJournaleofeSeparationeScienceUI2021UIaaUIZf[]VZf]Y 3.4

480
qevelopmentIofIaINovelIzicrowaveIqistillationI—echniqueIforItheIvsolationIofIyWIrssentialI‘ilIandI
tasIphromatographyInnalysesIforItheIpomprehensiveIpharacterizationIofI—erpenesIandI
—erpenoidsUIvncludingI—heirIrnantioVqistributionWIMoleculesUI2021UI[cUI

4.8 11
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479
vdentificationIofIhighVvalueIgeneratingImoleculesIfromItheIwastesIofItunaIfisheryIindustryIbyIliquidI
chromatographyIandIgasIchromatographyIhyphenatedItechniquesIwithIautomatedIsampleI
preparationWIJournaleofeSeparationeScienceUI2021UIaaUIZbdZVZbeY

3.4 6

478 —heIretentionIindexIapproachIinIliquidIchromatographygInnIhistoricalIreviewIandIrecentIadvancesWI
JournaleofeChromatographyeAUI2021UIZcaYUIacZfc] 4.5 9

477
pharacterizationIofI”ubusIfruticosusIyWIberriesIgrowingIwildIinIzoroccogIphytochemicalIscreeningUI
antioxidantIactivityIandIchromatographyIanalysisWIEuropeaneFoodeResearcheandeTechnologyUI2021UI
[adUIZcefVZcff

3.4 1

476 ’reliminaryIobservationsIonItheIuseIofIaInovelIlowIdutyIcycleIflowImodulatorIforIcomprehensiveI
twoVdimensionalIgasIchromatographyWIJournaleofeChromatographyeAUI2021UIZca]UIac[Ydc 4.5 3

475
”eversedIphaseIversusIhydrophilicIinteractionIliquidIchromatographyIasIfirstIdimensionIofI
comprehensiveItwoVdimensionalIliquidIchromatographyIsystemsIforItheIelucidationIofItheI
polyphenolicIcontentIofIfoodIandInaturalIproductsWIJournaleofeChromatographyeAUI2021UIZcabUIac[Z[f

4.5 10

474 rlucidationIofInntioxidantIpompoundsIinIzoroccanIyWIsruitsIbyItpVz–IandIu’ypVz–I—echniquesWI
MoleculesUI2021UI[cUI 4.8 2

473
qeterminationIofImultiVpesticideIresiduesIinIvegetableIproductsIusingIaIKreducedVscaleKI“uechersI
methodIandIflowVmodulatedIcomprehensiveItwoVdimensionalIgasIchromatographyVtripleI
quadrupoleImassIspectrometryWIJournaleofeChromatographyeAUI2021UIZcabUIac[Z[c

4.5 3

472 ’hytochemicalI’rofileUInntioxidantIpapacityUI˛–VnmylaseIandI˛–VtlucosidaseIvnhibitoryI’otentialIofI
×ildIzoroccanIQyWRIyeavesWIMoleculesUI2021UI[cUI 4.8 7

471 rvaluationIofItheIyevelIofI—oxicIpontaminantsIandIrssentialIzoleculesIinItheIpontextIofItheI”eV seI
ofI—unaIsisheryIvndustryIbyV’roductsWIFoodeAnalyticaleMethodsUI2021UIZaUI[ZcZV[Zda 3.4 1

470 ’atternV—ypeI–eparationIofI—riacylglycerolsIbyI–ilverI—hiolateˆ�NonVnqueousI”eversedI’haseI
pomprehensiveIyiquidIphromatographyWISeparationsUI2021UIeUIee 3.1 2

469
’hytochemicalI’rofileIandInntioxidantInctivityIofItheInerialI’artIrxtractsIfromIzatthiolaIincanaI
subspWIrupestrisIandIsubspWIpulchellaIQorassicaceaeRIrndemicItoI–icilyWIChemistryeandeBiodiversityUI
2021UIZeUIe[ZYYZcd

2.5 2

468  seIofIaIlowVcostUIlabVmadeIYVinterfaceIforIliquidVgasIchromatographyIcouplingIforItheIanalysisIofI
mineralIoilsIinIfoodIsamplesWIJournaleofeChromatographyeAUI2021UIZcaeUIac[ZfZ 4.5 1

467 ’hytochemicalIponstituentsUInntioxidantInctivityUIandI—oxicityInssessmentIofItheInerialI’artI
rxtractsIfromItheIvnfraspecificI—axaIofIQRIrndemicItoI–icilyWIMoleculesUI2021UI[cUI 4.8 2

466 oloodIorangeIQRIasIaIrichIsourceIofInutraceuticalsgIinvestigationIofIbioactiveIcompoundsIinIdifferentI
partsIofItheIfruitIbyIu’ypV’qnXz–WINaturaleProducteResearchUI2021UI]bUIacYcVacZY 2.3 9

465 ’olyphenolicIprofileUIantibacterialIactivityIandIbrineIshrimpItoxicityIofIleafIextractsIfromIsixI
—unisianIspontaneousIspeciesWINaturaleProducteResearchUI2021UI]bUIZYbdVZYc] 2.3 12

464 npocarotenoidsIprofilingIinIdifferentIpapsicumIspeciesWIFoodeChemistryUI2021UI]]aUIZ[dbfb 8.5 14

463 zultidimensionalIliquidIchromatographyIapproachesIforIanalysisIofIfoodIcontaminantsWIJournaleofe
SeparationeScienceUI2021UIaaUIZdV]a 3.4 2

462 qifferentiationIofIvtalianIextraIvirginIoliveIoilsIbyIrapidIevaporativeIionizationImassIspectrometryWI
LWTeteFoodeScienceeandeTechnologyUI2021UIZ]eUIZZYdZb 5.4 2
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461 pomprehensiveItwoVdimensionalIliquidIchromatographyVbasedIqualiVquantitativeIscreeningIofI
aqueousIphasesIfromIpyrolysisIbioVoilsWIElectrophoresisUI2021UIa[UIbeVcd 3.6 5

460
”eliableIidentificationIandIquantificationIofIanabolicIandrogenicIsteroidsIinIdietaryIsupplementsIbyI
usingIgasIchromatographyIcoupledItoItripleIquadrupoleImassIspectrometryWIDrugeTestingeande
AnalysisUI2021UIZ]UIZ[eVZ]f

3.5 4

459 pannabisI–ativaIyWgIaIcomprehensiveIreviewIonItheIanalyticalImethodologiesIforIcannabinoidsIandI
terpenesIcharacterizationWIJournaleofeChromatographyeAUI2021UIZc]dUIacZeca 4.5 21

458 ’hytochemicalIvnvestigationIandInntioxidantInctivityIofIyWIMoleculesUI2021UI[cUI 4.8 10

457 vnfluenceIofIpitrusIslavorIndditionIinIorewingI’rocessgIpharacterizationIofItheIVolatileIandI
NonVVolatileI’rofileItoI’reventIsraudsIandIndulterationsWISeparationsUI2021UIeUIZe 3.1 5

456 qietaryIvntakeIofIpoumarinsIandIsurocoumarinsIthroughIpitrusIoeveragesgInIqetailedIrstimationI
byIaIu’ypVz–Xz–IzethodIpombinedIwithItheIyinearI”etentionIvndexI–ystemWIFoodsUI2021UIZYUI 4.9 2

455
yinearIretentionIindexIapproachIappliedItoIliquidIchromatographyIcoupledItoItripleIquadrupoleI
massIspectrometryItoIdetermineIoxygenIheterocyclicIcompoundsIatItraceIlevelIinIfinishedI
cosmeticsWIJournaleofeChromatographyeAUI2021UIZcafUIac[Ze]

4.5 3

454 —heIqigestibilityIofIyWI’olyphenolsI singIanIvnIVitroIuumanIqigestionIzodelIandIrvaluationIofI—heirI
nntimicrobialInctivityWINutrientsUI2021UIZ]UI 6.7 3

453
qeterminationIofIbioactiveIcompoundsIinIextraIvirginIoliveIoilsIfromIZfIzoroccanIareasIusingIliquidI
chromatographyIcoupledItoImassIspectrometrygIaIstudyIoverItwoIsuccessiveIyearsWIEuropeaneFoode
ResearcheandeTechnologyUI2021UI[adUI[ff]

3.4 3

452
‘vercomingItheIlackIofIreliabilityIassociatedItoImonodimensionalIgasIchromatographyIcoupledItoI
isotopicIratioImassIspectrometryIdataIbyIheartVcutItwoVdimensionalIgasIchromatographyWIJournale
ofeChromatographyeAUI2021UIZcbbUIac[ad]

4.5 3

451 ootanicalIandIteneticIvdentificationIsollowedIbyIvnvestigationIofIphemicalIpompositionIandI
oiologicalInctivitiesIonItheIyWI–temIfromI—unisianIsloraWIMoleculesUI2020UI[bUI 4.8 6

450 nnalysisIofI‘rganicI–ulphurIpompoundsIinIpoalI—arIbyI singIpomprehensiveI—woVqimensionalItasI
phromatographyVuighI”esolutionI—imeVofVslightIzassI–pectrometryWISeparationsUI2020UIdUI[c 3.1 2

449 nntimicrobialInctivityIofIqifferentIrssentialI‘ilIsormulationsWIMoleculesUI2020UI[bUI 4.8 11

448 uighVspeedItpVz–I2020UIZYfVZ][ 1

447 qetectorsIandIbasicIdataIanalysisWISeparationeScienceeandeTechnologyUI2020UIZ[UI[YbV[[d 1.7 1

446
qeterminationIofItheIzetaboliteIpontentIofIpultivarsI singIpomprehensiveI—woVqimensionalI
yiquidIphromatographyIpoupledIwithIaI’hotodiodeInrrayIandIzassI–pectrometryIqetectionWI
MoleculesUI2020UI[bUI

4.8 14

445 rxplorationIofI”apidIrvaporativeVvonizationIzassI–pectrometryIasIaI–hotgunInpproachIforItheI
pomprehensiveIpharacterizationIofIQyamRIoenthWIsruitWIMoleculesUI2020UI[bUI 4.8 3

444 uyphenationsIofI[qIcapillaryVbasedIypIwithImassIspectrometryI2020UI]cfVaZ[ 1
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443 slavorsIandIodorsIanalysisI2020UIcfdVd[d

442 pomprehensiveI[qItasIphromatographyI2020UIZe]V[[c 1

441 —heIoppositeInitricIoxideImodulatorsIdoInotIleadItoItheIoppositeIchangesIofImetabolitesIunderI
cadmiumIexcessWIJournaleofePlantePhysiologyUI2020UI[b[UIZb][[e 3.6 3

440 ×ildIstrawberryIQnrbutusIunedoRgI’hytochemicalIscreeningIandIantioxidantIpropertiesIofIfruitsI
collectedIinInorthernIzoroccoWIArabianeJournaleofeChemistryUI2020UIZ]UIc[ffVc]ZZ 5.9 7

439
nIchemometricIstrategyItoIevaluateItheIcomparabilityIofI’y–ImodelsIobtainedIfromIquartzI
cuvettesIandIdisposableIglassIvialsIinItheIdeterminationIofIextraIvirginIoliveIoilIqualityIparametersI
byINv”IspectroscopyWIChemometricseandeIntelligenteLaboratoryeSystemsUI2020UIZffUIZY]fda

3.8 7

438 npplicationIofIdeepIeutecticIsolventsIforItheIextractionIofIphenolicIcompoundsIfromIextraVvirginI
oliveIoilWIElectrophoresisUI2020UIaZUIZdb[VZdbf 3.6 18

437 qeterminationIofItheI’henolIandI—ocopherolIpontentIinIvtalianIuighV“ualityIrxtraVVirginI‘liveI‘ilsI
byI singIypVz–IandIzultivariateIqataInnalysisWIFoodeAnalyticaleMethodsUI2020UIZ]UIZY[dVZYaZ 3.4 14

436
—owardsItheIdeterminationIofIanIequivalentIstandardIcolumnIset´ betweenIcryogenicIandI
flowVmodulatedIcomprehensiveItwoVdimensionalIgasIchromatographyWIAnalyticaeChimicaeActaUI
2020UIZZYbUI[]ZV[]c

6.6 6

435 ”apidIandIminiaturizedIqualitativeIandIquantitativeIgasIchromatographyIprofilingIofIhumanIbloodI
totalIfattyIacidsWIAnalyticaleandeBioanalyticaleChemistryUI2020UIaZ[UI[][dV[]]d 4.4 15

434 pomprehensiveItwoVdimensionalIliquidIchromatographyIasIaIpowerfulItoolIforItheIanalysisIofIfoodI
andIfoodIproductsWITrACeteTrendseineAnalyticaleChemistryUI2020UIZ[dUIZZbefa 14.6 22

433 rvaluationIofIvtalianIextraIvirginIoliveIoilsIbasedIonItheIphenolicIcompoundsIcompositionIusingI
multivariateIstatisticalImethodsWIEuropeaneFoodeResearcheandeTechnologyUI2020UI[acUIZ[aZVZ[af 3.4 6

432 yipidIprofileIofIfishIspeciesIbyIliquidIchromatographyIcoupledItoImassIspectrometryIandIaInovelI
linearIretentionIindexIdatabaseWIJournaleofeSeparationeScienceUI2020UIa]UIZdd]VZdeY 3.4 8

431 —uberomicsgIaImolecularIprofilingIforItheIadaptionIofIedibleIfungiIQ—uberImagnatumI’icoRItoI
differentInaturalIenvironmentsWIBMCeGenomicsUI2020UI[ZUIfY 4.5 7

430 parotenoidIandInpocarotenoidInnalysisIbyI–srV–spV“q“Xz–WIMethodseineMoleculareBiologyUI2020UI
[Ye]UI[YfV[Zf 1.4 4

429
singerprintingIofItheI nsaponifiableIsractionIofIVegetableI‘ilsIbyI singIpryogenicallyVzodulatedI
pomprehensiveI—woVqimensionalItasIphromatographyVuighI”esolutionI—imeVofVslightIzassI
–pectrometryWIFoodeAnalyticaleMethodsUI2020UIZ]UIZb[]VZb[f

3.4 10

428 phemicalIscreeningIandIantibacterialIactivityIofIessentialIoilIandIvolatileIfractionIofIqictyopterisI
polypodioidesWIMicrochemicaleJournalUI2020UIZb[UIZYaaZb 4.8 9

427
pharacterizationIofImonoacylglycerolsIandIdiacylglycerolsIrichIinIpolyunsaturatedIfattyIacidsI
producedIbyIhydrolysisIofIzusteleusImustelusIliverIoilIcatalyzedIbyIanIimmobilizedIbacterialIlipaseWI
JournaleofeChromatographyeAUI2020UIZcZ]UIacYcf[

4.5 6

426
npplicationIofIcompressedIfluidVbasedIextractionIandIpurificationIproceduresItoIobtainI
astaxanthinVenrichedIextractsIfromIuaematococcusIpluvialisIandIcharacterizationIbyI
comprehensiveItwoVdimensionalIliquidIchromatographyIcoupledItoImassIspectrometryWIAnalyticale
andeBioanalyticaleChemistryUI2020UIaZ[UIbefVbff

4.4 11
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425 qeterminationIofIfreeIapocarotenoidsIandIapocarotenoidIestersIinIhumanIcolostrumWIAnalyticale
andeBioanalyticaleChemistryUI2020UIaZ[UIZ]]bVZ]a[ 4.4 14

424 ”ecentIdevelopmentsIinItheIcarotenoidIandIcarotenoidIderivativesIchromatographyVmassI
spectrometryIanalysisIinIfoodImatricesWITrACeteTrendseineAnalyticaleChemistryUI2020UIZ][UIZZcYad 14.6 7

423 vdentificationIofIsattyIncidUIyipidIandI’olyphenolIpompoundsIfromIyWIxernelIrxtractsWIFoodsUI2020UI
fUI 4.9 2

422 vsolationIofIzicroalgaeIfromIzediterraneanI–eawaterIandI’roductionIofIyipidsIinItheIpultivatedI
–peciesWIFoodsUI2020UIfUI 4.9 4

421 pharacterizationIofI’henolicIpompoundsUIVitaminIrIandIsattyIncidsIfromIzonovarietalIVirginI‘liveI
‘ilsIofIKKIpultivarWIMoleculesUI2020UI[bUI 4.8 5

420 phemicalIpharacterizationIofI—hreeInccessionsIofIyWIrxtractsIfromIqifferentI’lantI—issuesWI
MoleculesUI2020UI[bUI 4.8 6

419 ’hysicoVphemicalIandI’hytochemicalIpharacterizationIofIzoroccanI×ildIwujubeIKKIsruitIprudeI
rxtractIandIsractionsWIMoleculesUI2020UI[bUI 4.8 5

418 ’olyphenolicIcompoundsIwithIbiologicalIactivityIinIguabirobaIfruitsIQpampomanesiaIxanthocarpaI
oergWRIbyIcomprehensiveItwoVdimensionalIliquidIchromatographyWIElectrophoresisUI2020UIaZUIZdeaVZdf[ 3.6 3

417 ziniaturizedIypIinIzolecularI‘micsWIAnalyticaleChemistryUI2020UIf[UIZZaebVZZafd 7.8 14

416 tasIphromatographyVsourierI—ransformIvnfraredI–pectroscopyIforI nambiguousIqeterminationIofI
vllicitIqrugsgInI’roofIofIponceptWIFrontierseineChemistryUI2020UIeUIc[a 5 7

415 pomprehensiveIphemicalIpharacterizationIofItheI’istaciaIveraIsruitsIthroughI‘riginalINz”I
“uantificationIzethodsWIAppliedeScienceseoSwitzerlandpUI2020UIZYUIbb[] 2.6 2

414 poncentrationIofI’otentiallyIoioactiveIpompoundsIinIvtalianIrxtraIVirginI‘liveI‘ilsIfromIVariousI
–ourcesIbyI singIypVz–IandIzultivariateIqataInnalysisWIFoodsUI2020UIfUI 4.9 10

413 pomparativeIstudyIofItheIphenolicIprofileUIantioxidantIandIantimicrobialIactivitiesIofIleafIextractsI
ofIfiveIyWIQpupressaceaeRItaxaIgrowingIinI—urkeyWINaturaleProducteResearchUI2020UI]aUIZc]cVZcaZ 2.3 14

412
pharacterizationIofItheIpolyphenolicIfractionIofIpomegranateIsamplesIbyIcomprehensiveI
twoVdimensionalIliquidIchromatographyIcoupledItoImassIspectrometryIdetectionWINaturaleProducte
ResearchUI2020UI]aUI]fVab

2.3 22

411 phemicalIcharacterizationIofIunconventionalIpalmIoilsIfromIandItwoIotherIendemicInrecaceaeI
speciesIfromI”eunionIvslandWINaturaleProducteResearchUI2020UI]aUIf]VZYZ 2.3 2

410 parotenoidsIfromItheIripeningIbacteriumIimpartIcolorItoItheIrindIofItheIsrenchIcheeseUIsourmeIdeI
zontbrisonIQ’q‘RWINaturaleProducteResearchUI2020UI]aUIZYVZb 2.3 3

409 QyWRInitonIleavesIandIflowerIbudsgIrffectIofIextractionIsolventXtechniqueIonItheirIantioxidantI
abilityUIantimicrobialIpropertiesIandIphenolicIprofileWINaturaleProducteResearchUI2020UI]aUIacVb[ 2.3 11

408 pombiningIlinearIretentionIindexIandIelectronIionizationImassIspectrometryIforIaIreliableI
identificationIinInanoIliquidIchromatographyWIJournaleofeChromatographyeAUI2020UIZcZYUIacYbeZ 4.5 10
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407
–ileneIvulgarisIsubspWImacrocarpaIleavesIandIrootsIfromIzoroccogIassessmentIofItheIefficiencyIofI
differentIextractionItechniquesIandIsolventsIonItheirIantioxidantIcapacityUIbrineIshrimpItoxicityI
andIphenolicIcharacterizationWIPlanteBiosystemsUI2020UIZbaUIcf[Vcff

1.6 3

406 nfricanIbaobabIQndansoniaIdigitataRIfruitIasIpromisingIsourceIofIprocyanidinsWIEuropeaneFoode
ResearcheandeTechnologyUI2020UI[acUI[fdV]Yc 3.4 4

405
rvaluationIofImatrixIeffectIinIoneVdimensionalIandIcomprehensiveItwoVdimensionalIliquidI
chromatographyIforItheIdeterminationIofItheIphenolicIfractionIinIextraIvirginIoliveIoilsWIJournaleofe
SeparationeScienceUI2020UIa]UIZdeZVZdef

3.4 9

404 ponventionalItpVz–IapplicationsI2020UIdbVZYe

403 rffectIofIseasonalIvariationIonItheIchemicalIcompositionIandIantioxidantIandIantifungalIactivitiesI
ofIponvolvulusIalthaeoidesIyWIleafIextractsWIArabianeJournaleofeChemistryUI2020UIZ]UIbcbZVbcce 5.9 8

402 nIlabVdevelopedIinterfaceIforIliquidVgasIchromatographyIcouplingIbasedIonItheIuseIofIaImodifiedI
programmedVtemperatureVvaporizingIinjectorWIJournaleofeChromatographyeAUI2020UIZc[[UIacZYfc 4.5 4

401 —enWIQorassicaceaeRgI’henolicIponstituentsUInntioxidantIandIpytotoxicI’ropertiesIofItheIyeafIandI
sloweringI—opIrxtractsWIMoleculesUI2020UI[bUI 4.8 13

400
rvaluationIofItheIavailabilityIofIdelphinidinIandIcyanidinV]V‘VsambubiosideIfromIuibiscusIsabdariffaI
andIcVgingerolIfromI−ingiberIofficinaleIinIcolonIusingIliquidIchromatographyIandImassI
spectrometryIdetectionWIEuropeaneFoodeResearcheandeTechnologyUI2019UI[abUI[a[bV[a]]

3.4 6

399 phemicalIpompositionIofItheIrssentialI‘ilIofItheIrndemicI–peciesIQqegenRIVelenWIMoleculesUI2019UI
[aUI 4.8 3

398
pollectionIandIidentificationIofIanIunknownIcomponentIfromIrugeniaIunifloraIessentialIoilI
exploitingIaImultidimensionalIpreparativeIthreeVtpIsystemIemployingIapolarUImidVpolarIandIionicI
liquidIstationaryIphasesWIFaradayeDiscussionsUI2019UI[ZeUIZYZVZZa

3.6 2

397
vdentificationIofIantimicrobialIvolatileIcompoundsIproducedIbyItheImarineIbacteriumIoacillusI
amyloliquefaciensIstrainI–Z]InewlyIisolatedIfromIbrownIalgaI−onariaItournefortiiWIJournaleofe
EssentialeOileResearchUI2019UI]ZUI[Y]V[ZY

2.3 5

396 sastIgasIchromatographyVmassIspectrometrygInIreviewIofItheIlastIdecadeWITrACeteTrendseine
AnalyticaleChemistryUI2019UIZZeUIaaaVab[ 14.6 33

395 uighVperformanceIliquidIchromatographyIcombinedIwithIelectronIionizationImassIspectrometrygInI
reviewWITrACeteTrendseineAnalyticaleChemistryUI2019UIZZeUIZZ[VZ[[ 14.6 32

394 ”ecentIadvancesIinItheIcouplingIofIcarbonIdioxideVbasedIextractionIandIseparationItechniquesWI
TrACeteTrendseineAnalyticaleChemistryUI2019UIZZcUIZbeVZcb 14.6 19

393 –zabolcsIseketeUIvmreIzolnˆ¡rIQrdsWRgI–oftwareVassistedImethodIdevelopmentIinIhighIperformanceI
liquidIchromatographyWIAnalyticaleandeBioanalyticaleChemistryUI2019UIaZZUI]dYdV]dYe 4.4

392 —heI’henolicIsractionIofIvtalianIrxtraIVirginI‘liveI‘ilsgIrlucidationI—hroughIpombinedIyiquidI
phromatographyIandINz”InpproachesWIFoodeAnalyticaleMethodsUI2019UIZ[UIZdbfVZddY 3.4 27

391 –tudyIofItheIyipidI’rofileIofIn—ppIandIplinicalI–trainsIofIinI”elationItoI—heirInntibioticI”esistanceWI
MoleculesUI2019UI[aUI 4.8 9

390
qeterminationIofItheIpolyphenolicIfractionIofI’istaciaIveraIyWIkernelIextractsIbyIcomprehensiveI
twoVdimensionalIliquidIchromatographyIcoupledItoImassIspectrometryIdetectionWIAnalyticaleande
BioanalyticaleChemistryUI2019UIaZZUIaeZfVae[f

4.4 16

(2019-2020)
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389 ”apidIevaporativeIionizationImassIspectrometryIcoupledIwithIanIelectrosurgicalIknifeIforItheIrapidI
identificationIofIzediterraneanI–eaIspeciesWIAnalyticaleandeBioanalyticaleChemistryUI2019UIaZZUIccY]VccZa4.4 8

388 sreeIcarotenoidsIandIcarotenoidsIestersIcompositionIinI–panishIorangeIandImandarinIjuicesIfromI
diverseIvarietiesWIFoodeChemistryUI2019UI]YYUIZ[bZ]f 8.5 11

387 sirstInpocarotenoidsI’rofilingIofIsourIzicroalgaeI–trainsWIAntioxidantsUI2019UIeUI 7.1 10

386
‘xygenIheterocyclicIcompoundIscreeningIinIpitrusIessentialIoilsIbyIlinearIretentionIindexIapproachI
appliedItoIliquidIchromatographyIcoupledItoIphotodiodeIarrayIdetectorWIFlavoureandeFragrancee
JournalUI2019UI]aUI]afV]ca

2.5 7

385 —heIpontributionIofIparotenoidsUI’henolicIpompoundsUIandIslavonoidsItoItheInntioxidativeI
’ropertiesIofIzarineIzicroalgaeIvsolatedIfromIzediterraneanIzoroccoWIMoleculesUI2019UI[aUI 4.8 48

384
’hytochemicalIpharacterizationIandIoiologicalInctivitiesIofIaIuydroalcoholicIrxtractI‘btainedIfromI
theInerialI’artsIofIzatthiolaIincanaIQyWRI”WorWIsubspWIincanaIQorassicaceaeRItrowingI×ildIinI–icilyI
QvtalyRWIChemistryeandeBiodiversityUI2019UIZcUIeZeYYcdd

2.5 10

383
vnVqepthI“ualitativeInnalysisIofIyimeIrssentialI‘ilsI singItheI‘ffVyineIpombinationIofINormalI
’haseIuighI’erformanceIyiquidIphromatographyIandIpomprehensiveI—woVqimensionalItasI
phromatographyV“uadrupoleIzassI–pectrometryWIFoodsUI2019UIeUI

4.9 3

382 treenIrxtractionInpproachesIforIparotenoidsIandIrstersgIpharacterizationIofINativeIpompositionI
fromI‘rangeI’eelWIAntioxidantsUI2019UIeUI 7.1 24

381 pomprehensiveIvsotopicIqataIrvaluationIQpvqrRIofIparbonIvsotopeI”atiosIforI“ualityInssessmentI
andI—raceabilityIofIpoffeeWIFoodeAnalyticaleMethodsUI2019UIZ[UIZ[ZVZ[d 3.4 4

380 NitricIoxideIaffectsIcadmiumVinducedIchangesIinItheIlichenI”amalinaIfarinaceaWINitriceOxideete
BiologyeandeChemistryUI2019UIe]UIZZVZe 5 19

379
rvaluationIofItheIcarbonIisotopeIratiosIofIselectedIvolatilesIdeterminedIinIseveralIcitrusIauthenticI
petitgrainIoilsWIoigaradeIQpWIaurantiumRIpetitgrainIoilâ��sIfirstIcaseIreportWIJournaleofeEssentialeOile
ResearchUI2019UI]ZUIffVZZY

2.3 1

378 pharacterizationIofIpeelIandIpulpIproanthocyanidinsIandIcarotenoidsIduringIripeningIinIpersimmonI
KxakiI—ipoKIcvUIcultivatedIinIvtalyWIFoodeResearcheInternationalUI2019UIZ[YUIeYYVeYf 7 9

377  seIofIanIâ��vntelligentIxnifeâ��IQiknifeRUIoasedIonItheI”apidIrvaporativeIvonizationIzassI–pectrometryI
—echnologyUIforInuthenticityInssessmentIofI’istachioI–amplesWIFoodeAnalyticaleMethodsUI2019UIZ[UIbbeVbce3.4 21

376 pomprehensiveItwoVdimensionalIgasIchromatographyVmassIspectrometryIusingImilderIelectronI
ionizationIconditionsgInIpreliminaryIevaluationWIJournaleofeChromatographyeAUI2019UIZbefUIZ]aVZaY 4.5 11

375
‘nVlineIliquidIchromatographyVcomprehensiveItwoIdimensionalIgasIchromatographyIwithIdualI
detectionIforItheIanalysisIofImineralIoilIandIsyntheticIhydrocarbonsIinIcosmeticIlipIcareIproductsWI
AnalyticaeChimicaeActaUI2019UIZYaeUI[[ZV[[c

6.6 8

374
 seIofIaIrecentlyIdevelopedIthermalImodulatorIwithinItheIcontextIofIcomprehensiveI
twoVdimensionalIgasIchromatographyIcombinedIwithItimeVofVflightImassIspectrometrygItasIflowI
optimizationIaspectsWIJournaleofeSeparationeScienceUI2019UIa[UIcfZVcfd

3.4 5

373
pomprehensiveIlipidIprofilingIinItheIzediterraneanImusselIQzytilusIgalloprovincialisRIusingI
hyphenatedIandImultidimensionalIchromatographyItechniquesIcoupledItoImassIspectrometryI
detectionWIAnalyticaleandeBioanalyticaleChemistryUI2018UIaZYUI][fdV]]Z]

4.4 21

372 nntiVcancerIactivityIofIdiVIandItriVorganotinQvVRIcompoundsIwithIqVQTRVtalacturonicIacidIonIhumanI
tumorIcellsWIJournaleofeInorganiceBiochemistryUI2018UIZeeUIZY[VZZ[ 4.2 16
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371  seIofIanI‘nlineIrxtractionI—echniqueIpoupledItoIyiquidIphromatographyIforIqeterminationIofI
paffeineIinIpoffeeUI—eaUIandIpocoaWIFoodeAnalyticaleMethodsUI2018UIZZUI[c]dV[caa 3.4 13

370
’roposalIofIaIyinearI”etentionIvndexI–ystemIforIvmprovingIvdentificationI”eliabilityIofI
—riacylglycerolI’rofilesIinIyipidI–amplesIbyIyiquidIphromatographyIzethodsWIAnalyticaleChemistryUI
2018UIfYUI]]Z]V]][Y

7.8 25

369
 ntargetedIprofilingIofItlycyrrhizaIglabraIextractIwithIcomprehensiveItwoVdimensionalIliquidI
chromatographyVmassIspectrometryIusingImultiVsegmentedIshiftIgradientsIinItheIsecondI
dimensiongIrxpandingItheImetabolicIcoverageWIElectrophoresisUI2018UI]fUIZff]

3.6 16

368
nnalysisIofIphenolicIcompoundsIinIdifferentIpartsIofIpomegranateIQ’unicaIgranatumRIfruitIbyI
u’ypV’qnVr–vXz–IandIevaluationIofItheirIantioxidantIactivitygIapplicationItoIdifferentIvtalianI
varietiesWIAnalyticaleandeBioanalyticaleChemistryUI2018UIaZYUI]bYdV]b[Y

4.4 65

367 pryogenicImodulationIfastItpIˆ�ItpVz–IusingIaIZY´ mImicroboreIcolumnIcombinationgIponceptUI
methodIoptimizationUIandIapplicationWIJournaleofeSeparationeScienceUI2018UIaZUIZZZ[VZZZd 3.4 6

366 nccumulationIandItoxicityIofIorganochlorinesIinIgreenImicroalgaeWIJournaleofeHazardouseMaterialsUI
2018UI]adUIZceVZdb 12.8 22

365
’artialIcharacterizationIofItheIpigmentsIproducedIbyItheImarineVderivedIfungusI—alaromycesI
albobiverticilliusI]YbaeWI—owardsIaInewIfungalIredIcolorantIforItheIfoodIindustryWIJournaleofeFoode
CompositioneandeAnalysisUI2018UIcdUI]eVad

4.1 39

364 ”ecentInnalyticalI—echniquesIndvancesIinItheIparotenoidsIandI—heirIqerivativesIqeterminationIinI
VariousIzatrixesWIJournaleofeAgriculturaleandeFoodeChemistryUI2018UIccUI]]Y[V]]Yd 5.7 27

363 pomparisonIofIdifferentIanalyticalItechniquesIforItheIanalysisIofIcarotenoidsIinItamarilloIQ–olanumI
betaceumIpavWRWIArchiveseofeBiochemistryeandeBiophysicsUI2018UIcacUIZcZVZcd 4.1 30

362
zultilevelIcharacterizationIofImarineImicrobialIbiodegradationIpotentialityIbyImeansIofI
flowVmodulatedIcomprehensiveItwoVdimensionalIgasIchromatographyIcombinedIwithIaItripleI
quadrupoleImassIspectrometerWIJournaleofeChromatographyeAUI2018UIZbadUIffVZYc

4.5 7

361 ’henolicIprofileUIantioxidantIandIcytotoxicIpropertiesIofIpolarIextractsIfromIleavesIandIflowersIofI
vsatisItinctoriaIyWIQorassicaceaeRIgrowingIinI–icilyWIPlanteBiosystemsUI2018UIZb[UIdfbVeY] 1.6 17

360 slavonoidIprofileUIantioxidantIandIantiglycationIpropertiesIofI”etamaIsphaerocarpaIfruitsIextractsWI
NaturaleProducteResearchUI2018UI][UIZfZZVZfZf 2.3 11

359 nuthenticationIofIcitrusIvolatilesIbasedIonIcarbonIisotopeIratiosWIJournaleofeEssentialeOileResearchUI
2018UI]YUIZVZb 2.3 11

358
–upercriticalIsluidIphromatographyIˆ�I ltraVuighI’ressureIyiquidIphromatographyIforI”edIphilliI
’epperIsingerprintingIbyI’hotodiodeInrrayUI“uadrupoleV—imeVofVslightIandIvonIzobilityIzassI
–pectrometryIQ–spIˆ�I”’V u’ypV’qnV“V—osIz–Vvz–RWIFoodeAnalyticaleMethodsUI2018UIZZUI]]]ZV]]aZ

3.4 14

357 ’henolicIprofileIandIbiologicalIpropertiesIofItheIleavesIofIsicusIvastaIsorsskWIQzoraceaeRIgrowingIinI
rgyptWIBMCeComplementaryeandeAlternativeeMedicineUI2018UIZeUIZcZ 4.7 8

356 nntioxidantIandInntibacterialInctivityIofI”oserootIQ”hodiolaIroseaIyWRIqryIrxtractsWIMoleculesUI2018UI
[]UI 4.8 25

355
zultidimensionalItasIphromatographyIpoupledItoIpombustionVvsotopeI”atioIzassI
–pectrometryX“uadrupoleIz–IwithIaIyowVoleedIvonicIyiquidI–econdaryIpolumnIforItheI
nuthenticationIofI—rufflesIandI’roductsIpontainingI—ruffleWIAnalyticaleChemistryUI2018UIfYUIccZYVccZd

7.8 19

354 oioactivesI–creeningIinI‘verripeIsruitsIandIVegetablesIbyIyiquidIphromatographyIpoupledItoI
’hotodiodeInrrayIandIzassI–pectrometryIqetectionWIFoodeAnalyticaleMethodsUI2018UIZZUI]Yb]V]YdY 3.4 2

(2018-2018)
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353 rnvironmentalIconditionsIinfluenceItheIbiochemicalIpropertiesIofItheIfruitingIbodiesIofI—uberI
magnatumI’icoWIScientificeReportsUI2018UIeUId[a] 4.9 12

352 vncreasingIpompoundIvdentificationI”atesIinI ntargetedIyipidomicsI”esearchIwithIyiquidI
phromatographyIqriftI—imeVvonIzobilityIzassI–pectrometryWIAnalyticaleChemistryUI2018UIfYUIZYdbeVZYdca7.8 49

351 qevelopmentIandIcharacterisationIofIcarotenoidVrichImicroencapsulatesIfromItropicalIfruitI
byVproductsIandIyellowItamarilloIQ–olanumIbetaceumIpavWRWIPowdereTechnologyUI2018UI]]fUIdY[VdYf 5.2 10

350 purrentIstateIofIcomprehensiveItwoVdimensionalIgasIchromatographyVmassIspectrometryIwithI
focusIonIprocessesIofIionizationWITrACeteTrendseineAnalyticaleChemistryUI2018UIZYbUI]cYV]cc 14.6 31

349 pharacterizationIofIyimonoidsIinIpitrusIrssentialI‘ilsIbyIzeansIofI–upercriticalIsluidI
phromatographyI—andemIzassI–pectrometryWIFoodeAnalyticaleMethodsUI2018UIZZUI][bdV][cc 3.4 5

348
NovelIcomprehensiveImultidimensionalIliquidIchromatographyIapproachIforIelucidationIofItheI
microbosphereIofIshikimateVproducingIrscherichiaIcoliI–’ZWZXpxqZbWYdZIstrainWIAnalyticaleande
BioanalyticaleChemistryUI2018UIaZYUI]ad]V]ae[

4.4 5

347 dWInpplicationsIofIsupercriticalIfluidIchromatographyIinItheIfieldIofIedibleIlipidsI2018UIZc]VZee

346 rxtractionUInnalysisUIandInntioxidantInctivityIrvaluationIofI’henolicIpompoundsIinIqifferentIvtalianI
rxtraVVirginI‘liveI‘ilsWIMoleculesUI2018UI[]UI 4.8 16

345 zonoacylglycerolIandIdiacylglycerolIproductionIbyIhydrolysisIofIrefinedIvegetableIoilIbyVproductsI
usingIanIimmobilizedIlipaseIfromI–erratiaIspWI×]WIJournaleofeSeparationeScienceUI2018UIaZUIa][]Va]]Y 3.4 8

344 zetabolicIresponsesIofI lvaIcompressaItoIsingleIandIcombinedIheavyImetalsWIChemosphereUI2018UI
[Z]UI]eaV]fa 8.4 15

343
parotenoidsIandIapocarotenoidsIdeterminationIinIintactIhumanIbloodIsamplesIbyIonlineI
supercriticalIfluidIextractionVsupercriticalIfluidIchromatographyVtandemImassIspectrometryWI
AnalyticaeChimicaeActaUI2018UIZY][UIaYVad

6.6 31

342
pomprehensiveI—woVqimensionalIyiquidIphromatographyIpoupledItoIzassI–pectrometrygI
sundamentalsUIzethodIqevelopmentIandInpplicationsWIComprehensiveeAnalyticaleChemistryUI2018UI
dfUIeZVZ[]

1.9 3

341
zultidimensionalIgasIchromatographicItechniquesIappliedItoItheIanalysisIofIlipidsIfromI
wildVcaughtIandIfarmedImarineIspeciesWIEuropeaneJournaleofeLipideScienceeandeTechnologyUI2017UI
ZZfUIZcYYYa]

3 14

340
vnVpipetteIsolidVphaseIextractionIpriorItoIflowVmodulationIcomprehensiveItwoVdimensionalIgasI
chromatographyIwithIdualIdetectionIforItheIdeterminationIofIminorIcomponentsIinIvegetableIoilsWI
TalantaUI2017UIZcbUIbfeVcY]

6.2 3

339 ziniaturizationIofItheI“urphr”–IzethodIinItheIsastItasIphromatographyV—andemIzassI
–pectrometryInnalysisIofI’esticideI”esiduesIinIVegetablesWIFoodeAnalyticaleMethodsUI2017UIZYUI[c]cV[cab3.4 10

338 npocarotenoidsIdeterminationIinIpapsicumIchinenseIwacqWIcvWIuabaneroUIbyIsupercriticalIfluidI
chromatographyVtripleVquadrupoleXmassIspectrometryWIFoodeChemistryUI2017UI[]ZUI]ZcV][] 8.5 40

337 pharacterizationIofInaturalIvanillaIflavourIinIfoodstuffIbyIu–V–’zrIandItpVpVv”z–WIFlavoureande
FragranceeJournalUI2017UI][UIebVfZ 2.5 16

336 phemicalIpharacterizationIandIoiologicalInctivitiesIofI’henolicV”ichIsractionIfromIpaulineIyeavesIofI
vsatisItinctoriaIyWIQorassicaceaeRItrowingIinI–icilyUIvtalyWIChemistryeandeBiodiversityUI2017UIZaUIeZdYYYd] 2.5 17
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335
uighlyIinformativeImulticlassIprofilingIofIlipidsIbyIultraVhighIperformanceIliquidIchromatographyIVI
yowIresolutionIQquadrupoleRImassIspectrometryIbyIusingIelectrosprayIionizationIandIatmosphericI
pressureIchemicalIionizationIinterfacesWIJournaleofeChromatographyeAUI2017UIZbYfUIcfVe[

4.5 13

334 nnalysisIofIessentialIoilsIthroughIcomprehensiveItwoVdimensionalIgasIchromatographygIteneralI
utilityWIFlavoureandeFragranceeJournalUI2017UI][UI[ZeV[[d 2.5 11

333 slowVmodulatedIcomprehensiveItwoVdimensionalIgasIchromatographyIcombinedIwithIaIvacuumI
ultravioletIdetectorIforItheIanalysisIofIcomplexImixturesWIJournaleofeChromatographyeAUI2017UIZafdUIZ]bVZa]4.5 32

332 nntibacterialIandIantioxidantIactivityIofIessentialIoilsIandIextractsIfromIcostmaryIQI—anacetumI
balsamitaIyWRIandItansyIQI—anacetumIvulgareIyWRWIIndustrialeCropseandeProductsUI2017UIZY[UIZbaVZc] 5.9 37

331 vonicIliquidsIasIstationaryIphasesIforIfattyIacidIanalysisIbyIgasIchromatographyWIAnalystseTheUI2017UI
Za[UIacYZVacZ[ 5 25

330
“ualiVquantitativeIcharacterizationIofItheIvolatileIconstituentsIinIpordiaIverbenaceaIqWpWIessentialI
oilIexploitingIadvancedIchromatographicIapproachesIandInuclearImagneticIresonanceIanalysisWI
JournaleofeChromatographyeAUI2017UIZb[aUI[acV[b]

4.5 13

329 qeterminationIofIaminesIandIphenolicIacidsIinIwineIwithIbenzoylIchlorideIderivatizationIandIliquidI
chromatographyVmassIspectrometryWIJournaleofeChromatographyeAUI2017UIZb[]UI[aeV[bc 4.5 16

328
qirectIonlineIextractionIandIdeterminationIbyIsupercriticalIfluidIextractionIwithIchromatographyI
andImassIspectrometryIofItargetedIcarotenoidsIfromIredIuabaneroIpeppersIQpapsicumIchinenseI
wacqWRWIJournaleofeSeparationeScienceUI2017UIaYUI]fYbV]fZ]

3.4 43

327 –eparationIofIlipidsI2017UI[YZV[a] 2

326 pomprehensiveItwoVdimensionalIliquidIchromatographyI2017UIaY]VaZb 2

325 zultidimensionalIliquidIchromatographyIinIfoodIanalysisWITrACeteTrendseineAnalyticaleChemistryUI2017
UIfcUIZZcVZ[] 14.6 45

324 pomprehensiveIyiquidIphromatographyIandI‘therIyiquidVoasedIpomprehensiveI—echniquesI
poupledItoIzassI–pectrometryIinIsoodInnalysisWIAnalyticaleChemistryUI2017UIefUIaZaVa[f 7.8 32

323 –upercriticalIfluidIchromatographyIforIlipidIanalysisIinIfoodstuffsWIJournaleofeSeparationeScienceUI
2017UIaYUI]cZV]e[ 3.4 24

322 pomprehensiveItwoVdimensionalIliquidIchromatographyIforIpolyphenolIanalysisIinIfoodstuffsWI
JournaleofeSeparationeScienceUI2017UIaYUIdV[a 3.4 40

321
qetailedI’rofilingIofItheIVolatileI‘xygenatedIsractionIofIzandarinIrssentialI‘ilsIbyI singItheI
‘ffVyineIpombinationIofIuighV’erformanceIyiquidIphromatographyIandIpomprehensiveI
—woVqimensionalItasIphromatographyVzassI–pectrometryWIFoodeAnalyticaleMethodsUI2017UIZYUIZZYcVZZZc

3.4 7

320 ”ecentIndvancesIinIpomprehensiveI—woVqimensionalIyiquidIphromatographyIforItheInnalysisIofI
NaturalI’roductsI2017UI[edV]Yd 1

319 pomprehensiveItasIphromatographyIzethodologiesIforItheInnalysisIofIyipidsI2017UIaYdVaaa 3

318 treenI–ampleV’reparationI—echniquesIinIpomprehensiveI—woVqimensionalIphromatographyWI
ComprehensiveeAnalyticaleChemistryUI2017UIdcUIcYZVc[] 1.9

(2017-2017)
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317 ’otentialI seIofI’roteomicsIinI–hellfishInquaculturegIfromInssessmentIofIrnvironmentalI—oxicityI
toIrvaluationIofI–eafoodI“ualityIandI–afetyWICurrenteOrganiceChemistryUI2017UI[ZUIaY[Va[b 1.7 15

316 vmpactIofIcomprehensiveItwoVdimensionalIgasIchromatographyIwithImassIspectrometryIonIfoodI
analysisWIJournaleofeSeparationeScienceUI2016UI]fUIZafVcZ 3.4 38

315 ”oleIofItheIflavonoidVrichIfractionIinItheIantioxidantIandIcytotoxicIactivitiesIofIoauhiniaIforficataI
yinkWIQsabaceaeRIleavesIextractWINaturaleProducteResearchUI2016UI]YUIZ[[fV]f 2.3 29

314
pharacterizationIofItheIpigmentIfractionIinIsweetIbellIpeppersIQpapsicumIannuumIyWRIharvestedIatI
greenIandIoverripeIyellowIandIredIstagesIbyIofflineImultidimensionalIconvergenceI
chromatographyXliquidIchromatographyVmassIspectrometryWIJournaleofeSeparationeScienceUI2016UI
]fUI][eZVfZ

3.4 20

313
vmprovingItheIproductivityIofIaImultidimensionalIchromatographicIpreparativeIsystemIbyI
collectingIpureIchemicalsIafterIeachIofIthreeIchromatographicIdimensionsWIJournaleofe
ChromatographyeAUI2016UIZadbUIeYVeb

4.5 10

312
pomprehensiveItwoVdimensionalIliquidIchromatographyVtandemImassIspectrometryIforItheI
simultaneousIdeterminationIofIwineIpolyphenolsIandItargetIcontaminantsWIJournaleofe
ChromatographyeAUI2016UIZabeUIbaVc[

4.5 54

311 vmprovementIofImineralIoilIsaturatedIandIaromaticIhydrocarbonsIdeterminationIinIedibleIoilIbyI
liquidVliquidVgasIchromatographyIwithIdualIdetectionWIJournaleofeSeparationeScienceUI2016UI]fUIc[]V]Z 3.4 27

310 pomprehensiveItwoVdimensionalIgasIchromatographyVmassIspectrometrygI”ecentIevolutionIandI
currentItrendsWIMasseSpectrometryeReviewsUI2016UI]bUIb[aV]a 11 81

309 ”eliabilityIofItheI˛�rpNa[IlimitIandIglobalImethodIforIextraIvirginIoliveIoilIpurityIassessmentIusingI
differentIanalyticalIapproachesWIFoodeChemistryUI2016UIZfYUI[ZcV[[b 8.5 6

308 NanoIyiquidIphromatographyIqirectlyIpoupledItoIrlectronIvonizationIzassI–pectrometryIforIsreeI
sattyIncidIrlucidationIinIzusselWIAnalyticaleChemistryUI2016UIeeUIaY[ZVe 7.8 45

307 slowImodulationIcomprehensiveItwoVdimensionalIgasIchromatographyVmassIspectrometryIusingI
â��aImyIminQVZRIgasIflowsWIJournaleofeChromatographyeAUI2016UIZaaZUIZ]aVf 4.5 26

306
phemicalIcharacterisationIofIoldIcabbageIQorassicaIoleraceaIyWIvarWIacephalaRIseedIoilIbyIliquidI
chromatographyIandIdifferentIspectroscopicIdetectionIsystemsWINaturaleProducteResearchUI2016UI
]YUIZcacVba

2.3 19

305 npplicationIofIpomprehensiveI—woVqimensionalIyiquidIphromatographyIforIparotenoidInnalysisIinI
”edIzameyIQ’outeriaIsapoteRIsruitWIFoodeAnalyticaleMethodsUI2016UIfUI[]]bV[]aZ 3.4 24

304
sourVstageIQlowVRflowImodulationIcomprehensiveIgasIchromatographyVquadrupoleImassI
spectrometryIforItheIdeterminationIofIrecentlyVhighlightedIcosmeticIallergensWIJournaleofe
ChromatographyeAUI2016UIZa]fUIZaaVZbZ

4.5 26

303
’hytochemicalIscreeningIofInrtemisiaIarborescensIyWIbyImeansIofIadvancedIchromatographicI
techniquesIforIidentificationIofIhealthVpromotingIcompoundsWIJournaleofePharmaceuticaleande
BiomedicaleAnalysisUI2016UIZZdUIaffVbYf

3.5 23

302 oergamotIQIpitrusIbergamiaI”issoIRIasIaIsourceIofInutraceuticalsgIyimonoidsIandIflavonoidsWIJournale
ofeFunctionaleFoodsUI2016UI[YUIZYVZf 5.1 41

301
papsaicinoidsIandIparotenoidsIinIpapsicumIannuumIyWgI‘ptimizationIofItheIrxtractionIzethodUI
nnalyticalIpharacterizationUIandIrvaluationIofIitsIoiologicalI’ropertiesWIFoodeAnalyticaleMethodsUI
2016UIfUIZ]eZVZ]fY

3.4 14

300 ’otentialIofIpomprehensiveI—woVqimensionalItasIphromatographyIforItheInnalysisIofIyipidsI2016UIZVZ]
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299 ndvancesIinIphromatographicI—echniquesIforIsoodInuthenticityI—estingI2016UI[b]V[ea 4

298 nnalysisIofIlipidIprofileIinIlipidIstorageImyopathyWIJournaleofeChromatographyeB:eAnalyticale
TechnologieseinetheeBiomedicaleandeLifeeSciencesUI2016UIZY[fVZY]YUIZbdVZce 3.2 6

297 rnhancedIresolutionIofIzenthaIpiperitaIvolatileIfractionIusingIaInovelImediumVpolarityIionicIliquidI
gasIchromatographyIstationaryIphaseWIJournaleofeSeparationeScienceUI2016UI]fUIb]dVaa 3.4 9

296
”apidIisolationUIreliableIcharacterizationUIandIwaterIsolubilityIimprovementIofI
polymethoxyflavonesIfromIcoldVpressedImandarinIessentialIoilWIJournaleofeSeparationeScienceUI2016UI
]fUI[YZeV[d

3.4 16

295 zethodsIinIslavorIandIsragranceInnalysisI2016UIZV]Z

294
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