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Non-psychoactive cannabinoids identification by linear retention index approach applied to a
hand-portable capillary liquid chromatography platform.. Analytical and Bioanalytical Chemistry,
2022, 1

Simultaneous evaluation of the enantiomeric and carbon isotopic ratios of Cannabis sativa L.
essential oils by multidimensional gas chromatography.. Analytical and Bioanalytical Chemistry, 44 1
2022, 1

Comparison of lipid profile of Italian Extra Virgin Olive Oils by using rapid chromatographic
approaches. Journal of Food Composition and Analysis, 2022, 110, 104531

Magnet integrated fabric phase sorptive extraction as a stand-alone extraction device for the
monitoring of benzoyl urea insecticides in water samples by HPLC-DAD.. Journal of Chromatography 45 1
A 2022,1672,463026

Listeria monocytogenes exposed to antimicrobial peptides displays differential regulation of lipids
and proteins associated to stress response.. Cellular and Molecular Life Sciences, 2022, 79, 263

Profiling the Volatile and Non-Volatile Compounds along with the Antioxidant Properties of Malted
Barley. Separations, 2022, 9, 119 31

Heart-cutting and comprehensive multidimensional gas chromatography: Basic principles.
Comprehensive Analytical Chemistry, 2022, 69-92

The 20-Year Jubilee of the Interdivisional Group of Separation Science of the Italian Chemical L
Society. Separations, 2022, 9, 123 3

Elucidation of the Lipid Composition of Hemp (Cannabis sativa L.) Products by Means of Gas
Chromatography and Ultra-High Performance Liquid Chromatography Coupled to Mass
Spectrometry Detection. Molecules, 2022, 27, 3358

Lipids in Archaeological Pottery: A Review on Their Sampling and Extraction Techniques. Molecules,
2022, 27, 3451

Distribution of bioactives in entire mill chain from the drupe to the oil and wastes. Natural Product
Research, 2021, 35, 4182-4187

Untargeted profiling and differentiation of geographical variants of wine samples using headspace
solid-phase microextraction flow-modulated comprehensive two-dimensional gas chromatography 45 6
with the support of tile-based Fisher ratio analysis.. Journal of Chromatography A, 2021, 1662, 462735

The online coupling of liquid chromatography to Fourier transform infrared spectroscopy using a

solute-deposition interface: A proof of concept. Analytical and Bioanalytical Chemistry, 2021, 1

On-line coupling of supercritical fluid extraction with enantioselective supercritical fluid
chromatography-triple quadrupole mass spectrometry for the determination of chiral pesticides in 85 o
hemp seeds: A proof-of-principle study. Food Chemistry, 2021, 373, 131418

Coumarins, Psoralens and Polymethoxyflavones in Cold-pressed Citrus Essential Oils: a Review.

Journal of Essential Oil Research, 2021, 33, 221-239

Evaluation of different internal diameter coated modulation columns within the context of
solid-state modulation. Journal of Separation Science, 2021, 44, 1923-1930 34

Development of a Novel Microwave Distillation Technique for the Isolation of L. Essential Oil and

Gas Chromatography Analyses for the Comprehensive Characterization of Terpenes and
Terpenoids, Including Their Enantio-Distribution. Molecules, 2021, 26,
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Identification of high-value generating molecules from the wastes of tuna fishery industry by liquid
479 chromatography and gas chromatography hyphenated techniques with automated sample 3.4 6
preparation. Journal of Separation Science, 2021, 44, 1571-1580

The retention index approach in liquid chromatography: An historical review and recent advances.
Journal of Chromatography A, 2021, 1640, 461963

Characterization of Rubus fruticosus L. berries growing wild in Morocco: phytochemical screening,
477 antioxidant activity and chromatography analysis. European Food Research and Technology, 2021, 3.4 1
247,1689-1699

Preliminary observations on the use of a novel low duty cycle flow modulator for comprehensive

two-dimensional gas chromatography. Journal of Chromatography A, 2021, 1643, 462076

Reversed phase versus hydrophilic interaction liquid chromatography as first dimension of
475 comprehensive two-dimensional liquid chromatography systems for the elucidation of the 45 10
polyphenolic content of food and natural products. Journal of Chromatography A, 2021, 1645, 462129

Elucidation of Antioxidant Compounds in Moroccan L. Fruits by GC-MS and HPLC-MS Techniques.

Molecules, 2021, 26,

Determination of multi-pesticide residues in vegetable products using a "reduced-scale" Quechers
473 method and flow-modulated comprehensive two-dimensional gas chromatography-triple 45 3
quadrupole mass spectrometry. Journal of Chromatography A, 2021, 1645, 462126

Phytochemical Profile, Antioxidant Capacity, BAmylase and HGlucosidase Inhibitory Potential of

Wild Moroccan (L.) Leaves. Molecules, 2021, 26,

. Evaluation of the Level of Toxic Contaminants and Essential Molecules in the Context of the Re-Use L
47T of Tuna Fishery Industry by-Products. Food Analytical Methods, 2021, 14, 2161-2174 34

Pattern-Type Separation of Triacylglycerols by Silver ThiolateBlon-Aqueous Reversed Phase
Comprehensive Liquid Chromatography. Separations, 2021, 8, 88

Phytochemical Profile and Antioxidant Activity of the Aerial Part Extracts from Matthiola incana
469 subsp. rupestris and subsp. pulchella (Brassicaceae) Endemic to Sicily. Chemistry and Biodiversity, 25 2
2021, 18, 2100167

Use of a low-cost, lab-made Y-interface for liquid-gas chromatography coupling for the analysis of
mineral oils in food samples. Journal of Chromatography A, 2021, 1648, 462191

6 Phytochemical Constituents, Antioxidant Activity, and Toxicity Assessment of the Aerial Part 3
457 Extracts from the Infraspecific Taxa of () Endemic to Sicily. Molecules, 2021, 26, 4

Blood orange () as a rich source of nutraceuticals: investigation of bioactive compounds in different
parts of the fruit by HPLC-PDA/MS. Natural Product Research, 2021, 35, 4606-4610

Polyphenolic profile, antibacterial activity and brine shrimp toxicity of leaf extracts from six

465 Tunisian spontaneous species. Natural Product Research, 2021, 35, 1057-1063 23 12

Apocarotenoids profiling in different Capsicum species. Food Chemistry, 2021, 334, 127595

6 Multidimensional liquid chromatography approaches for analysis of food contaminants. Journal of
403 Separation Science, 2021, 44, 17-34 34

Differentiation of Italian extra virgin olive oils by rapid evaporative ionization mass spectrometry.

LWT - Food Science and Technology, 2021, 138, 110715
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Comprehensive two-dimensional liquid chromatography-based quali-quantitative screening of 6
aqueous phases from pyrolysis bio-oils. Electrophoresis, 2021, 42, 58-67 3 5

Reliable identification and quantification of anabolic androgenic steroids in dietary supplements by
using gas chromatography coupled to triple quadrupole mass spectrometry. Drug Testing and
Analysis, 2021, 13, 128-139

Cannabis Sativa L.: a comprehensive review on the analytical methodologies for cannabinoids and

terpenes characterization. Journal of Chromatography A, 2021, 1637, 461864 45 21

Phytochemical Investigation and Antioxidant Activity of L. Molecules, 2021, 26,

Influence of Citrus Flavor Addition in Brewing Process: Characterization of the Volatile and .
Non-Volatile Profile to Prevent Frauds and Adulterations. Separations, 2021, 8, 18 3 5

Dietary Intake of Coumarins and Furocoumarins through Citrus Beverages: A Detailed Estimation
by a HPLC-MS/MS Method Combined with the Linear Retention Index System. Foods, 2021, 10,

Linear retention index approach applied to liquid chromatography coupled to triple quadrupole
mass spectrometry to determine oxygen heterocyclic compounds at trace level in finished 45 3
cosmetics. Journal of Chromatography A, 2021, 1649, 462183

The Digestibility of L. Polyphenols Using an In Vitro Human Digestion Model and Evaluation of Their
Antimicrobial Activity. Nutrients, 2021, 13,

Determination of bioactive compounds in extra virgin olive oils from 19 Moroccan areas using liquid
chromatography coupled to mass spectrometry: a study over two successive years. European Food 3.4 3
Research and Technology, 2021, 247, 2993

Overcoming the lack of reliability associated to monodimensional gas chromatography coupled to
isotopic ratio mass spectrometry data by heart-cut two-dimensional gas chromatography. Journal
of Chromatography A, 2021, 1655, 462473

Botanical and Genetic Identification Followed by Investigation of Chemical Composition and

Biological Activities on the L. Stem from Tunisian Flora. Molecules, 2020, 25, Ll 0

Analysis of Organic Sulphur Compounds in Coal Tar by Using Comprehensive Two-Dimensional Gas
Chromatography-High Resolution Time-of-Flight Mass Spectrometry. Separations, 2020, 7, 26

Antimicrobial Activity of Different Essential Oil Formulations. Molecules, 2020, 25, 48 11

High-speed GC-MS 2020, 109-132

Detectors and basic data analysis. Separation Science and Technology, 2020, 12, 205-227 17 1

Determination of the Metabolite Content of Cultivars Using Comprehensive Two-Dimensional
Liquid Chromatography Coupled with a Photodiode Array and Mass Spectrometry Detection.
Molecules, 2020, 25,

Exploration of Rapid Evaporative-lonization Mass Spectrometry as a Shotgun Approach for the 3
Comprehensive Characterization of (Lam) Benth. Fruit. Molecules, 2020, 25, 4- 3

Hyphenations of 2D capillary-based LC with mass spectrometry 2020, 369-412
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443  Flavors and odors analysis 2020, 697-727

Comprehensive 2D Gas Chromatography 2020, 183-226

The opposite nitric oxide modulators do not lead to the opposite changes of metabolites under 6
44T cadmium excess. Journal of Plant Physiology, 2020, 252, 153228 3 3

Wild strawberry (Arbutus unedo): Phytochemical screening and antioxidant properties of fruits

collected in northern Morocco. Arabian Journal of Chemistry, 2020, 13, 6299-6311

A chemometric strategy to evaluate the comparability of PLS models obtained from quartz
439 cuvettes and disposable glass vials in the determination of extra virgin olive oil quality parameters 3.8 7
by NIR spectroscopy. Chemometrics and Intelligent Laboratory Systems, 2020, 199, 103974

Application of deep eutectic solvents for the extraction of phenolic compounds from extra-virgin

olive oil. Electrophoresis, 2020, 41, 1752-1759

Determination of the Phenol and Tocopherol Content in Italian High-Quality Extra-Virgin Olive Qils ;
437 by Using LC-MS and Multivariate Data Analysis. Food Analytical Methods, 2020, 13, 1027-1041 34 4

Towards the determination of an equivalent standard column setlbetween cryogenic and

flow-modulated comprehensive two-dimensional gas chromatography. Analytica Chimica Acta,
2020, 1105, 231-236

Rapid and miniaturized qualitative and quantitative gas chromatography profiling of human blood L
435 total fatty acids. Analytical and Bioanalytical Chemistry, 2020, 412, 2327-2337 44 5

Comprehensive two-dimensional liquid chromatography as a powerful tool for the analysis of food
and food products. TrAC - Trends in Analytical Chemistry, 2020, 127, 115894

Evaluation of Italian extra virgin olive oils based on the phenolic compounds composition using
433 multivariate statistical methods. European Food Research and Technology, 2020, 246, 1241-1249 34

Lipid profile of fish species by liquid chromatography coupled to mass spectrometry and a novel
linear retention index database. Journal of Separation Science, 2020, 43, 1773-1780

Tuberomics: a molecular profiling for the adaption of edible fungi (Tuber magnatum Pico) to
431 different natural environments. BMC Genomics, 2020, 21, 90 45 7

Carotenoid and Apocarotenoid Analysis by SFE-SFC-QqQ/MS. Methods in Molecular Biology, 2020,
2083, 209-219

Fingerprinting of the Unsaponifiable Fraction of Vegetable Oils by Using Cryogenically-Modulated
429 Comprehensive Two-Dimensional Gas Chromatography-High Resolution Time-of-Flight Mass 34 10
Spectrometry. Food Analytical Methods, 2020, 13, 1523-1529

Chemical screening and antibacterial activity of essential oil and volatile fraction of Dictyopteris

polypodioides. Microchemical Journal, 2020, 152, 104415

Characterization of monoacylglycerols and diacylglycerols rich in polyunsaturated fatty acids
427 produced by hydrolysis of Musteleus mustelus liver oil catalyzed by an immobilized bacterial lipase. 45 6
Journal of Chromatography A, 2020, 1613, 460692
Application of compressed fluid-based extraction and purification procedures to obtain
astaxanthin-enriched extracts from Haematococcus pluvialis and characterization by

comprehensive two-dimensional liquid chromatography coupled to mass spectrometry. Analytical
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Determination of free apocarotenoids and apocarotenoid esters in human colostrum. Analytical ;
425 and Bioanalytical Chemistry, 2020, 412, 1335-1342 44 14

Recent developments in the carotenoid and carotenoid derivatives chromatography-mass
spectrometry analysis in food matrices. TrAC - Trends in Analytical Chemistry, 2020, 132, 116047

i3 Identification of Fatty Acid, Lipid and Polyphenol Compounds from L. Kernel Extracts. Foods, 2020, P
9, i

Isolation of Microalgae from Mediterranean Seawater and Production of Lipids in the Cultivated
Species. Foods, 2020, 9,

Characterization of Phenolic Compounds, Vitamin E and Fatty Acids from Monovarietal Virgin Olive

421 0ils of "" Cultivar. Molecules, 2020, 25, 48 5

Chemical Characterization of Three Accessions of L. Extracts from Different Plant Tissues.
Molecules, 2020, 25,

. Physico-Chemical and Phytochemical Characterization of Moroccan Wild Jujube "" Fruit Crude 3
419 Extract and Fractions. Molecules, 2020, 25, 4 5

Polyphenolic compounds with biological activity in guabiroba fruits (Campomanesia xanthocarpa

Berg.) by comprehensive two-dimensional liquid chromatography. Electrophoresis, 2020, 41, 1784-1792 36

417  Miniaturized LC in Molecular Omics. Analytical Chemistry, 2020, 92, 11485-11497 78 14

Gas Chromatography-Fourier Transform Infrared Spectroscopy for Unambiguous Determination of
Illicit Drugs: A Proof of Concept. Frontiers in Chemistry, 2020, 8, 624

Comprehensive Chemical Characterization of the Pistacia vera Fruits through Original NMR

415 Quantification Methods. Applied Sciences (Switzerland), 2020, 10, 5523 26 2

Concentration of Potentially Bioactive Compounds in Italian Extra Virgin Olive Oils from Various
Sources by Using LC-MS and Multivariate Data Analysis. Foods, 2020, 9,

. Comparative study of the phenolic profile, antioxidant and antimicrobial activities of leaf extracts 5 ;
413 of five L. (Cupressaceae) taxa growing in Turkey. Natural Product Research, 2020, 34, 1636-1641 g 4

Characterization of the polyphenolic fraction of pomegranate samples by comprehensive
two-dimensional liquid chromatography coupled to mass spectrometry detection. Natural Product
Research, 2020, 34, 39-45

Chemical characterization of unconventional palm oils from and two other endemic Arecaceae

411 species from Reunion Island. Natural Product Research, 2020, 34, 93-101 23

Carotenoids from the ripening bacterium impart color to the rind of the French cheese, Fourme de
Montbrison (PDO). Natural Product Research, 2020, 34, 10-15

(L.) Aiton leaves and flower buds: Effect of extraction solvent/technique on their antioxidant

409 ability, antimicrobial properties and phenolic profile. Natural Product Research, 2020, 34, 46-52 23 M

Combining linear retention index and electron ionization mass spectrometry for a reliable

identification in nano liquid chromatography. Journal of Chromatography A, 2020, 1610, 460581
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Silene vulgaris subsp. macrocarpa leaves and roots from Morocco: assessment of the efficiency of
407 different extraction techniques and solvents on their antioxidant capacity, brine shrimp toxicity 1.6 3
and phenolic characterization. Plant Biosystems, 2020, 154, 692-699

African baobab (Adansonia digitata) fruit as promising source of procyanidins. European Food
Research and Technology, 2020, 246, 297-306

Evaluation of matrix effect in one-dimensional and comprehensive two-dimensional liquid
405 chromatography for the determination of the phenolic fraction in extra virgin olive oils. Journal of 34 9
Separation Science, 2020, 43,1781-1789

Conventional GC-MS applications 2020, 75-108

° Effect of seasonal variation on the chemical composition and antioxidant and antifungal activities
493 of Convolvulus althaeoides L. leaf extracts. Arabian Journal of Chemistry, 2020, 13, 5651-5668 59

A lab-developed interface for liquid-gas chromatography coupling based on the use of a modified
programmed-temperature-vaporizing injector. Journal of Chromatography A, 2020, 1622, 461096

o1 Ten. (Brassicaceae): Phenolic Constituents, Antioxidant and Cytotoxic Properties of the Leaf and 3 1
4 Flowering Top Extracts. Molecules, 2020, 25, 4- 3
Evaluation of the availability of delphinidin and cyanidin-3-O-sambubioside from Hibiscus sabdariffa
and 6-gingerol from Zingiber officinale in colon using liquid chromatography and mass
spectrometry detection. European Food Research and Technology, 2019, 245, 2425-2433

som Chemical Composition of the Essential Oil of the Endemic Species (Degen) Velen. Molecules, 2019, 18 5
24, ’

Collection and identification of an unknown component from Eugenia uniflora essential oil
exploiting a multidimensional preparative three-GC system employing apolar, mid-polar and ionic
liquid stationary phases. Faraday Discussions, 2019, 218, 101-114

Identification of antimicrobial volatile compounds produced by the marine bacterium Bacillus
397 amyloliguefaciens strain S13 newly isolated from brown alga Zonaria tournefortii. Journal of 23 5
Essential Oil Research, 2019, 31, 203-210

Fast gas chromatography-mass spectrometry: A review of the last decade. TrAC - Trends in
Analytical Chemistry, 2019, 118, 444-452

High-performance liquid chromatography combined with electron ionization mass spectrometry: A 16
395 review. TrAC - Trends in Analytical Chemistry, 2019, 118, 112-122 46 32
Recent advances in the coupling of carbon dioxide-based extraction and separation techniques.
TrAC - Trends in Analytical Chemistry, 2019, 116, 158-165

Szabolcs Fekete, Imre MolnH (Eds.): Software-assisted method development in high performance
393 liquid chromatography. Analytical and Bioanalytical Chemistry, 2019, 411, 3707-3708 44

The Phenolic Fraction of Italian Extra Virgin Olive Qils: Elucidation Through Combined Liquid
Chromatography and NMR Approaches. Food Analytical Methods, 2019, 12, 1759-1770

Study of the Lipid Profile of ATCC and Clinical Strains of in Relation to Their Antibiotic Resistance. 3
39T Molecules, 2019, 24, 4% 9

Determination of the polyphenolic fraction of Pistacia vera L. kernel extracts by comprehensive

two-dimensional liquid chromatography coupled to mass spectrometry detection. Analytical and
Bioanalytical Chemistry, 2019, 411, 4819-4829
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Rapid evaporative ionization mass spectrometry coupled with an electrosurgical knife for the rapid

identification of Mediterranean Sea species. Analytical and Bioanalytical Chemistry, 2019, 411, 6603-6614H4 8

Free carotenoids and carotenoids esters composition in Spanish orange and mandarin juices from
diverse varieties. Food Chemistry, 2019, 300, 125139

First Apocarotenoids Profiling of Four Microalgae Strains. Antioxidants, 2019, 8, 71 10

Oxygen heterocyclic compound screening in Citrus essential oils by linear retention index approach
applied to liquid chromatography coupled to photodiode array detector. Flavour and Fragrance
Journal, 2019, 34, 349-364

The Contribution of Carotenoids, Phenolic Compounds, and Flavonoids to the Antioxidative 3 3
Properties of Marine Microalgae Isolated from Mediterranean Morocco. Molecules, 2019, 24, 4 4

Phytochemical Characterization and Biological Activities of a Hydroalcoholic Extract Obtained from
the Aerial Parts of Matthiola incana (L.) R.Br. subsp. incana (Brassicaceae) Growing Wild in Sicily
(Italy). Chemistry and Biodiversity, 2019, 16, e1800677

In-Depth Qualitative Analysis of Lime Essential Oils Using the Off-Line Combination of Normal
Phase High Performance Liquid Chromatography and Comprehensive Two-Dimensional Gas 49 3
Chromatography-Quadrupole Mass Spectrometry. Foods, 2019, 8,

Green Extraction Approaches for Carotenoids and Esters: Characterization of Native Composition
from Orange Peel. Antioxidants, 2019, 8,

Comprehensive Isotopic Data Evaluation (CIDE) of Carbon Isotope Ratios for Quality Assessment
and Traceability of Coffee. Food Analytical Methods, 2019, 12, 121-127 34 4

Nitric oxide affects cadmium-induced changes in the lichen Ramalina farinacea. Nitric Oxide -
Biology and Chemistry, 2019, 83, 11-18

Evaluation of the carbon isotope ratios of selected volatiles determined in several citrus authentic
petitgrain oils. Bigarade (C. aurantium) petitgrain oill first case report. Journal of Essential Oil 23 1
Research, 2019, 31, 99-110

Characterization of peel and pulp proanthocyanidins and carotenoids during ripening in persimmon
"Kaki Tipo" cv, cultivated in Italy. Food Research International, 2019, 120, 800-809

Use of an [htelligent Knifel{iknife), Based on the Rapid Evaporative lonization Mass Spectrometry

Technology, for Authenticity Assessment of Pistachio Samples. Food Analytical Methods, 2019, 12, 558-58¢ 2T

Comprehensive two-dimensional gas chromatography-mass spectrometry using milder electron
ionization conditions: A preliminary evaluation. Journal of Chromatography A, 2019, 1589, 134-140 45

On-line liquid chromatography-comprehensive two dimensional gas chromatography with dual
detection for the analysis of mineral oil and synthetic hydrocarbons in cosmetic lip care products. 66 8
Analytica Chimica Acta, 2019, 1048, 221-226

Use of a recently developed thermal modulator within the context of comprehensive

two-dimensional gas chromatography combined with time-of-flight mass spectrometry: Gas flow
optimization aspects. Journal of Separation Science, 2019, 42, 691-697

Comprehensive lipid profiling in the Mediterranean mussel (Mytilus galloprovincialis) using
hyphenated and multidimensional chromatography techniques coupled to mass spectrometry 4.4 21
detection. Analytical and Bioanalytical Chemistry, 2018, 410, 3297-3313

Anti-cancer activity of di- and tri-organotin(IV) compounds with D-(+)-Galacturonic acid on human

tumor cells. Journal of Inorganic Biochemistry, 2018, 188, 102-112
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; Use of an Online Extraction Technique Coupled to Liquid Chromatography for Determination of L
37 Caffeine in Coffee, Tea, and Cocoa. Food Analytical Methods, 2018, 11, 2637-2644 34 3

Proposal of a Linear Retention Index System for Improving Identification Reliability of
Triacylglycerol Profiles in Lipid Samples by Liquid Chromatography Methods. Analytical Chemistry,
2018, 90, 3313-3320

Untargeted profiling of Glycyrrhiza glabra extract with comprehensive two-dimensional liquid
369 chromatography-mass spectrometry using multi-segmented shift gradients in the second 3.6 16
dimension: Expanding the metabolic coverage. Electrophoresis, 2018, 39, 1993

Analysis of phenolic compounds in different parts of pomegranate (Punica granatum) fruit by
HPLC-PDA-ESI/MS and evaluation of their antioxidant activity: application to different Italian
varieties. Analytical and Bioanalytical Chemistry, 2018, 410, 3507-3520

6 Cryogenic modulation fast GC [GC-MS using a 10l microbore column combination: Concept,
357 method optimization, and application. Journal of Separation Science, 2018, 41, 1112-1117 34

Accumulation and toxicity of organochlorines in green microalgae. Journal of Hazardous Materials,
2018, 347, 168-175

Partial characterization of the pigments produced by the marine-derived fungus Talaromyces
365 albobiverticillius 30548. Towards a new fungal red colorant for the food industry. Journal of Food 41 39
Composition and Analysis, 2018, 67, 38-47

Recent Analytical Techniques Advances in the Carotenoids and Their Derivatives Determination in
Various Matrixes. Journal of Agricultural and Food Chemistry, 2018, 66, 3302-3307

6 Comparison of different analytical techniques for the analysis of carotenoids in tamarillo (Solanum L
33 betaceum Cav.). Archives of Biochemistry and Biophysics, 2018, 646, 161-167 4- 30

Multilevel characterization of marine microbial biodegradation potentiality by means of
flow-modulated comprehensive two-dimensional gas chromatography combined with a triple
quadrupole mass spectrometer. Journal of Chromatography A, 2018, 1547, 99-106

Phenolic profile, antioxidant and cytotoxic properties of polar extracts from leaves and flowers of

Isatis tinctoria L. (Brassicaceae) growing in Sicily. Plant Biosystems, 2018, 152, 795-803 16 17

Flavonoid profile, antioxidant and antiglycation properties of Retama sphaerocarpa fruits extracts.
Natural Product Research, 2018, 32, 1911-1919

Authentication of citrus volatiles based on carbon isotope ratios. Journal of Essential Oil Research,
359 2018, 30,1-15 23 M
Supercritical Fluid Chromatography [Ultra-High Pressure Liquid Chromatography for Red Chilli
Pepper Fingerprinting by Photodiode Array, Quadrupole-Time-of-Flight and lon Mobility Mass
Spectrometry (SFC [RP-UHPLC-PDA-Q-ToF MS-IMS). Food Analytical Methods, 2018, 11, 3331-3341

Phenolic profile and biological properties of the leaves of Ficus vasta Forssk. (Moraceae) growing in
357 Egypt. BMC Complementary and Alternative Medicine, 2018, 18, 161 47

Antioxidant and Antibacterial Activity of Roseroot (Rhodiola rosea L.) Dry Extracts. Molecules, 2018,

23,

Multidimensional Gas Chromatography Coupled to Combustion-lsotope Ratio Mass
355  Spectrometry/Quadrupole MS with a Low-Bleed lonic Liquid Secondary Column for the 7.8 19
Authentication of Truffles and Products Containing Truffle. Analytical Chemistry, 2018, 90, 6610-6617

Bioactives Screening in Overripe Fruits and Vegetables by Liquid Chromatography Coupled to

Photodiode Array and Mass Spectrometry Detection. Food Analytical Methods, 2018, 11, 3053-3070



Luicl MONDELLO

Environmental conditions influence the biochemical properties of the fruiting bodies of Tuber L
255 magnatum Pico. Scientific Reports, 2018, 8, 7243 49 2

Increasing Compound Identification Rates in Untargeted Lipidomics Research with Liquid 3
Chromatography Drift Time-lon Mobility Mass Spectrometry. Analytical Chemistry, 2018, 90, 10758-1 0764

Development and characterisation of carotenoid-rich microencapsulates from tropical fruit

35t by-products and yellow tamarillo (Solanum betaceum Cav.). Powder Technology, 2018, 339, 702-709 52 10

Current state of comprehensive two-dimensional gas chromatography-mass spectrometry with
focus on processes of ionization. TrAC - Trends in Analytical Chemistry, 2018, 105, 360-366

Characterization of Limonoids in Citrus Essential Oils by Means of Supercritical Fluid
349 Chromatography Tandem Mass Spectrometry. Food Analytical Methods, 2018, 11, 3257-3266 >4 5

Novel comprehensive multidimensional liquid chromatography approach for elucidation of the
microbosphere of shikimate-producing Escherichia coli SP1.1/pKD15.071 strain. Analytical and
Bioanalytical Chemistry, 2018, 410, 3473-3482

347 7.Applications of supercritical fluid chromatography in the field of edible lipids 2018, 163-188

Extraction, Analysis, and Antioxidant Activity Evaluation of Phenolic Compounds in Different Italian
Extra-Virgin Olive Oils. Molecules, 2018, 23,

Monoacylglycerol and diacylglycerol production by hydrolysis of refined vegetable oil by-products 3
345 using an immobilized lipase from Serratia sp. W3. Journal of Separation Science, 2018, 41, 4323-4330 34

Metabolic responses of Ulva compressa to single and combined heavy metals. Chemosphere, 2018,
213, 384-394

Carotenoids and apocarotenoids determination in intact human blood samples by online
343  supercritical fluid extraction-supercritical fluid chromatography-tandem mass spectrometry. 6.6 31
Analytica Chimica Acta, 2018, 1032, 40-47

Comprehensive Two-Dimensional Liquid Chromatography Coupled to Mass Spectrometry:
Fundamentals, Method Development and Applications. Comprehensive Analytical Chemistry, 2018,
79, 81-123

Multidimensional gas chromatographic techniques applied to the analysis of lipids from
341 wild-caught and farmed marine species. European Journal of Lipid Science and Technology, 2017, 3 14
119, 1600043

In-pipette solid-phase extraction prior to flow-modulation comprehensive two-dimensional gas
chromatography with dual detection for the determination of minor components in vegetable oils.
Talanta, 2017, 165, 598-603

Miniaturization of the QUEChERS Method in the Fast Gas Chromatography-Tandem Mass

339 Spectrometry Analysis of Pesticide Residues in Vegetables. Food Analytical Methods, 2017, 10, 2636-26484  1©

Apocarotenoids determination in Capsicum chinense Jacg. cv. Habanero, by supercritical fluid
chromatography-triple-quadrupole/mass spectrometry. Food Chemistry, 2017, 231, 316-323

Characterization of natural vanilla flavour in foodstuff by HS-SPME and GC-C-IRMS. Flavour and

337 Fragrance Journal, 2017, 32, 85-91 25 16

Chemical Characterization and Biological Activities of Phenolic-Rich Fraction from Cauline Leaves of

Isatis tinctoria L. (Brassicaceae) Growing in Sicily, Italy. Chemistry and Biodiversity, 2017, 14, e1700073
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Highly informative multiclass profiling of lipids by ultra-high performance liquid chromatography -
335 Low resolution (quadrupole) mass spectrometry by using electrospray ionization and atmospheric 45 13
pressure chemical ionization interfaces. Journal of Chromatography A, 2017, 1509, 69-82

Analysis of essential oils through comprehensive two-dimensional gas chromatography: General
utility. Flavour and Fragrance Journal, 2017, 32, 218-227

Flow-modulated comprehensive two-dimensional gas chromatography combined with a vacuum
333 ultraviolet detector for the analysis of complex mixtures. Journal of Chromatography A, 2017, 1497, 135 423 3

Antibacterial and antioxidant activity of essential oils and extracts from costmary ( Tanacetum
balsamita L.) and tansy ( Tanacetum vulgare L.). Industrial Crops and Products, 2017, 102, 154-163

lonic liquids as stationary phases for fatty acid analysis by gas chromatography. Analyst, The, 2017,
31 142, 4601-4612 5 3%

Quali-quantitative characterization of the volatile constituents in Cordia verbenacea D.C. essential
oil exploiting advanced chromatographic approaches and nuclear magnetic resonance analysis.
Journal of Chromatography A, 2017, 1524, 246-253

Determination of amines and phenolic acids in wine with benzoyl chloride derivatization and liquid

329 chromatography-mass spectrometry. Journal of Chromatography A, 2017, 1523, 248-256 5 16

Direct online extraction and determination by supercritical Fluid extraction with chromatography
and mass spectrometry of targeted carotenoids from red Habanero peppers (Capsicum chinense
Jacq.). Journal of Separation Science, 2017, 40, 3905-3913

327  Separation of lipids 2017, 201-243 2

Comprehensive two-dimensional liquid chromatography 2017, 403-415

Multidimensional liquid chromatography in food analysis. TrAC - Trends in Analytical Chemistry, 2017
325 96,116-123 14.6 45

Comprehensive Liquid Chromatography and Other Liquid-Based Comprehensive Techniques
Coupled to Mass Spectrometry in Food Analysis. Analytical Chemistry, 2017, 89, 414-429

Supercritical fluid chromatography for lipid analysis in foodstuffs. Journal of Separation Science,
323 2017, 40,361-382 >4 24

Comprehensive two-dimensional liquid chromatography for polyphenol analysis in fFoodstuffs.
Journal of Separation Science, 2017, 40, 7-24

Detailed Profiling of the Volatile Oxygenated Fraction of Mandarin Essential Oils by Using the
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