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Qualitative and quantitative analysis of the unsaponifiable fraction of vegetable oils by using
comprehensive 2D GC with dual MS/FID detection. Analytical and Bioanalytical Chemistry, 2013, 405,
4655-4663.

3.7 27

189
Untargeted profiling of <i>Glycyrrhiza glabra</i> extract with comprehensive twoâ€•dimensional liquid
chromatographyâ€•mass spectrometry using multiâ€•segmented shift gradients in the second dimension:
Expanding the metabolic coverage. Electrophoresis, 2018, 39, 1993-2000.

2.4 27

190
IDENTIFICATION OF MINOR OXYGEN HETEROCYCLIC COMPOUNDS OF CITRUS ESSENTIAL OILS BY LIQUID
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stationary phase. Journal of Separation Science, 2007, 30, 1125-1130. 2.5 21
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6.5 20

220 Rapid isolation, reliable characterization, and water solubility improvement of polymethoxyflavones
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chromatography coupled to mass spectrometry: a study over two successive years. European Food
Research and Technology, 2021, 247, 2993-3012.

3.3 16



16

Paola Dugo

# Article IF Citations

253
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.

3.8 16

254 Uruguayan essential oils. Part VI. Composition of lemon oil. Flavour and Fragrance Journal, 1997, 12,
247-255. 2.6 15

255 Offline LC-GCÃ—GC in combination with rapid-scanning quadrupole mass spectrometry. Journal of
Separation Science, 2008, 31, 3329-3336. 2.5 15

256 Reliable identification of pesticides using linear retention indices as an active tool in gas
chromatographicâ€“mass spectrometric analysis. Journal of Chromatography A, 2008, 1186, 430-433. 3.7 15

257
Analysis of the sesquiterpene fraction ofcitrusessential oils by using the off-line combination of high
performance liquid chromatography and gas chromatography-based methods: a comparative study.
Flavour and Fragrance Journal, 2015, 30, 411-422.

2.6 15

258 Characterization of Phenolic Compounds, Vitamin E and Fatty Acids from Monovarietal Virgin Olive
Oils of â€œPicholine marocaineâ€• Cultivar. Molecules, 2020, 25, 5428. 3.8 15

259 Multidimensional liquid chromatography approaches for analysis of food contaminants. Journal of
Separation Science, 2021, 44, 17-34. 2.5 15

260 Comprehensive twoâ€•dimensional liquid chromatographyâ€•based qualiâ€•quantitative screening of aqueous
phases from pyrolysis bioâ€•oils. Electrophoresis, 2021, 42, 58-67. 2.4 15

261
Identification of highâ€•value generating molecules from the wastes of tuna fishery industry by liquid
chromatography and gas chromatography hyphenated techniques with automated sample preparation.
Journal of Separation Science, 2021, 44, 1571-1580.

2.5 15

262
Linear retention index approach applied to liquid chromatography coupled to triple quadrupole mass
spectrometry to determine oxygen heterocyclic compounds at trace level in finished cosmetics.
Journal of Chromatography A, 2021, 1649, 462183.

3.7 15

263
Phytochemical Characterization of Rhus coriaria L. Extracts by Headspace Solid-Phase Micro
Extraction Gas Chromatography, Comprehensive Two-Dimensional Liquid Chromatography, and
Antioxidant Activity Evaluation. Molecules, 2022, 27, 1727.

3.8 15

264 Italian<i>Citrus</i>Petitgrain Oils. Part IV. Composition of Lemon Petitgrain Oil. Journal of Essential
Oil Research, 1997, 9, 495-508. 2.7 14

265 On the genuineness of citrus essential oils. Part LVII. The composition of distilled lime oil. Flavour
and Fragrance Journal, 1998, 13, 93-97. 2.6 14

266 Physico-Chemical and Phytochemical Characterization of Moroccan Wild Jujube â€œZizyphus lotus (L.)â€•
Fruit Crude Extract and Fractions. Molecules, 2020, 25, 5237. 3.8 14

267 Analytical Characterization of Industrial Essential Oils from Fruits and Leaves of<i>C.
aurantifolia</i>Tan. and<i>C. latifolia</i>Swing.. Journal of Essential Oil Research, 2011, 23, 68-79. 2.7 13

268
Solid-phase microextraction with fast GC combined with a high-speed triple quadrupole mass
spectrometer for targeted and untargeted food analysis. Journal of Separation Science, 2013, 36,
2145-2150.

2.5 13

269 Thorough investigation of the oxygen heterocyclic fraction of lime (<i>Citrus aurantifolia</i>) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 102 Td ((Christm.) Swingle) juice. Journal of Separation Science, 2014, 37, 792-797.2.5 13

270
Determination of new bioflavonoids in bergamot (<i>Citrus bergamia</i>) peel oil by liquid
chromatography coupled to tandem ion trapâ€“timeâ€•ofâ€•flight mass spectrometry. Flavour and Fragrance
Journal, 2014, 29, 131-136.

2.6 13



17

Paola Dugo

# Article IF Citations

271 Carbon isotope ratios of selected volatiles in <i>Citrus sinensis</i> and in orangeâ€•flavoured food.
Journal of the Science of Food and Agriculture, 2015, 95, 2944-2950. 3.5 13

272 Phenolic profile and biological properties of the leaves of Ficus vasta Forssk. (Moraceae) growing in
Egypt. BMC Complementary and Alternative Medicine, 2018, 18, 161. 3.7 13

273 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. 2.4 13

274 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, 1533. 4.3 13

275 On the Genuineness of Citrus Essential Oils. Part LII. Chemical Characterization of Essential Oil of
three Cultivars ofCitrus clementine Hort.. , 1997, 12, 163-172. 12

276 Antimicrobial activities, toxicity and phenolic composition of <i>Asphodeline anatolica</i> E. Tuzlaci
leaf extracts from Turkey. Natural Product Research, 2016, 30, 2620-2623. 1.8 12

277
Oxygen heterocyclic compound screening in <i>Citrus</i> essential oils by linear retention index
approach applied to liquid chromatography coupled to photodiode array detector. Flavour and
Fragrance Journal, 2019, 34, 349-364.

2.6 12

278
Fingerprinting of the Unsaponifiable Fraction of Vegetable Oils by Using Cryogenically-Modulated
Comprehensive Two-Dimensional Gas Chromatography-High Resolution Time-of-Flight Mass
Spectrometry. Food Analytical Methods, 2020, 13, 1523-1529.

2.6 12

279
Fast gas chromatography combined with a highâ€•speed triple quadrupole mass spectrometer for the
analysis of unknown and target citrus essential oil volatiles. Journal of Separation Science, 2013, 36,
511-516.

2.5 11

280 Reuse of Dairy Product: Evaluation of the Lipid Profile Evolution During and After Their Shelf-Life.
Food Analytical Methods, 2016, 9, 3143-3154. 2.6 11

281 Evaluation of Italian extra virgin olive oils based on the phenolic compounds composition using
multivariate statistical methods. European Food Research and Technology, 2020, 246, 1241-1249. 3.3 11

282 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. 2.5 11

283 Pattern-Type Separation of Triacylglycerols by Silver ThiolateÃ—Non-Aqueous Reversed Phase
Comprehensive Liquid Chromatography. Separations, 2021, 8, 88. 2.4 11

284 Enhanced resolution of <i>Mentha piperita</i> volatile fraction using a novel mediumâ€•polarity ionic
liquid gas chromatography stationary phase. Journal of Separation Science, 2016, 39, 537-544. 2.5 10

285
Helichrysum italicum(Roth) G. Don fil. subsp.italicumoil analysis by gas chromatography â€“ carbon
isotope ratio mass spectrometry (GC-C-IRMS): a rapid method of genotype differentiation?. Journal of
Essential Oil Research, 2016, 28, 193-201.

2.7 10

286 Characterization of Limonoids in Citrus Essential Oils by Means of Supercritical Fluid
Chromatography Tandem Mass Spectrometry. Food Analytical Methods, 2018, 11, 3257-3266. 2.6 10

287
Silene vulgaris subsp. macrocarpa leaves and roots from Morocco: assessment of the efficiency of
different extraction techniques and solvents on their antioxidant capacity, brine shrimp toxicity and
phenolic characterization. Plant Biosystems, 2020, 154, 692-699.

1.6 10

288 The Digestibility of Hibiscus sabdariffa L. Polyphenols Using an In Vitro Human Digestion Model and
Evaluation of Their Antimicrobial Activity. Nutrients, 2021, 13, 2360. 4.1 10



18

Paola Dugo

# Article IF Citations

289 Study of the carotenoid composition in membrillo, guanabana toreta, jobo and mamey fruits. Fruits,
2015, 70, 163-172. 0.4 10

290 <i>Betula pendula</i> Roth leaves: gastroprotective effects of an HPLC-fingerprinted methanolic
extract. Natural Product Research, 2013, 27, 1569-1575. 1.8 9

291 Multidimensional preparative liquid chromatography to isolate flavonoids from bergamot juice and
evaluation of their anti-inflammatory potential. Journal of Separation Science, 2015, 38, 4196-4203. 2.5 9

292 Reliability of the Î”ECN42 limit and global method for extra virgin olive oil purity assessment using
different analytical approaches. Food Chemistry, 2016, 190, 216-225. 8.2 9

293
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.

3.3 9

294
Characterization of monoacylglycerols and diacylglycerols rich in polyunsaturated fatty acids
produced by hydrolysis of Musteleus mustelus liver oil catalyzed by an immobilized bacterial lipase.
Journal of Chromatography A, 2020, 1613, 460692.

3.7 9

295
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.

2.6 9

296 Advances of Modern Gas Chromatography and Hyphenated Techniques for Analysis of Plant Extracts.
Current Organic Chemistry, 2010, 14, 1752-1768. 1.6 8

297
Measurement of fundamental chromatography parameters in conventional and split-flow
comprehensive two-dimensional gas chromatography-mass spectrometry: A focus on the importance
of second-dimension injection efficiency. Journal of Separation Science, 2013, 36, 212-218.

2.5 8

298
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.

3.7 8

299 Comprehensive two-dimensional chromatography in food analysis. Journal of Chromatography A,
2004, 1054, 3-16. 3.7 8

300
Reliable Identification of Terpenoids and Related Compounds by using Linear Retention Indices
Interactively with Mass Spectrometry Search. Natural Product Communications, 2007, 2,
1934578X0700200.

0.5 7

301
Characterization of Mandarin (Citrus deliciosa Ten.) Essential Oil. Determination of Volatiles,
Non-Volatiles, Physico-Chemical Indices and Enantiomeric Ratios. Natural Product Communications,
2009, 4, 1934578X0900401.

0.5 7

302
Detailed Profiling of the Volatile Oxygenated Fraction of Mandarin Essential Oils by Using the
Off-Line Combination of High-Performance Liquid Chromatography and Comprehensive
Two-Dimensional Gas Chromatography-Mass Spectrometry. Food Analytical Methods, 2017, 10, 1106-1116.

2.6 7

303
Determination of the polyphenolic content of <i>Ammodaucus leucotrichus</i> Cosson and Durieu by
liquid chromatography coupled with mass spectrometry and evaluation of the antioxidant and
antiglycation properties. Journal of Separation Science, 2022, 45, 3301-3309.

2.5 7

304 Analysis of lipid profile in lipid storage myopathy. Journal of Chromatography B: Analytical
Technologies in the Biomedical and Life Sciences, 2016, 1029-1030, 157-168. 2.3 6

305
Characterization of Rubus fruticosus L. berries growing wild in Morocco: phytochemical screening,
antioxidant activity and chromatography analysis. European Food Research and Technology, 2021, 247,
1689-1699.

3.3 6

306 Determination of Bioactive Compounds in the Juice of Pummelo <i>(Citrus grandis</i> Osbeck).
Natural Product Communications, 2013, 8, 1934578X1300800. 0.5 5



19

Paola Dugo

# Article IF Citations

307 Accurate quadrupole MS peak reconstruction in optimized gasâ€•flow comprehensive twoâ€•dimensional
gas chromatography. Journal of Separation Science, 2010, 33, 2791-2795. 2.5 4

308 Volatiles from Steam-distilled Leaves of Some Plant Species from Madagascar and New Zealand and
Evaluation of Their Biological Activity. Natural Product Communications, 2010, 5, 1934578X1000501. 0.5 4

309 Analysis of Native Carotenoid Composition of Sweet Bell Peppers by Serially Coupled C30 Columns.
Natural Product Communications, 2011, 6, 1934578X1100601. 0.5 4

310 Advances in food analysis. Journal of Chromatography A, 2011, 1218, 7385. 3.7 4

311 Separation of Lipids. , 2013, , 203-248. 4

312 Lipidomics. Comprehensive Analytical Chemistry, 2015, 68, 395-439. 1.3 4

313 Separation of lipids. , 2017, , 201-243. 4

314 Comparison of lipid profile of Italian Extra Virgin Olive Oils by using rapid chromatographic
approaches. Journal of Food Composition and Analysis, 2022, 110, 104531. 3.9 4

315 Supercritical fluid chromatography-tandem mass spectrometry of oxygen heterocyclic compounds in
Citrus essential oils. Analytical and Bioanalytical Chemistry, 2022, 414, 4821-4836. 3.7 4

316 Sampling and Sample Preparation Techniques for the Determination of the Volatile Components of
Milk and Dairy Products. , 2012, , 43-59. 3

317 Advances in Food Analysis. Journal of Chromatography A, 2013, 1313, 1. 3.7 3

318 Comprehensive Two-Dimensional Liquid Chromatography Coupled to Mass Spectrometry.
Comprehensive Analytical Chemistry, 2018, 79, 81-123. 1.3 3

319 Comprehensive two-dimensional liquid chromatography. , 2017, , 403-415. 2

320 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. 2.6 2

321 Chapter 10 Analysis of Food Constituents. Comprehensive Analytical Chemistry, 2009, , 215-241. 1.3 1

322 Reliable Identification and Quantification of Volatile Components of Sage Essential Oil Using Ultra
HRGC. Natural Product Communications, 2011, 6, 1934578X1100600. 0.5 1

323 Identification of the Bacterial Cellular Lipid Fraction by Using Fast GC Ã— GC-MS and Innovative MS
Libraries. NATO Science for Peace and Security Series A: Chemistry and Biology, 2011, , 231-244. 0.5 1

324 Recent Advances in Comprehensive Two-Dimensional Liquid Chromatography for the Analysis of
Natural Products. , 2017, , 287-307. 1



20

Paola Dugo

# Article IF Citations

325 Hyphenations of 2D capillary-based LC with mass spectrometry. , 2020, , 369-412. 1

326 Oxycarotenoids (Xanthophylls). , 2012, , 267-286. 1

327 Recent Developments in High-Performance LiquidÂ Chromatography. , 2012, , 1-32. 0

328 Flavors and Odors. , 2012, , 599-663. 0

329 Green Sample-Preparation Techniques in Comprehensive Two-Dimensional Chromatography.
Comprehensive Analytical Chemistry, 2017, 76, 601-623. 1.3 0

330 7. Applications of supercritical fluid chromatography in the field of edible lipids. , 2018, , 163-188. 0

331 Flavors and odors analysis. , 2020, , 697-727. 0


