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Citrus essential oils. Analytical and Bioanalytical Chemistry, 2022, 414, 4821-4836. 1.9 4

4
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.

1.7 16

5
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Reliable identification and quantification of anabolic androgenic steroids in dietary supplements by
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Characterization of Rubus fruticosus L. berries growing wild in Morocco: phytochemical screening,
antioxidant activity and chromatography analysis. European Food Research and Technology, 2021, 247,
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17 Pattern-Type Separation of Triacylglycerols by Silver ThiolateÃ—Non-Aqueous Reversed Phase
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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.
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22 Coumarins, Psoralens and Polymethoxyflavones in Cold-pressed Citrus Essential Oils: a Review.
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Comparative study of the phenolic profile, antioxidant and antimicrobial activities of leaf extracts of
five <i>Juniperus</i> L. (Cupressaceae) taxa growing in Turkey. Natural Product Research, 2020, 34,
1636-1641.
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24 Evaluation of antioxidant and anti-inflammatory activity of green coffee beans methanolic extract in
rat skin. Natural Product Research, 2020, 34, 1535-1541. 1.0 24
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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.
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phenolic characterization. Plant Biosystems, 2020, 154, 692-699.
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Application of compressed fluidâ€“based extraction and purification procedures to obtain
astaxanthin-enriched extracts from Haematococcus pluvialis and characterization by comprehensive
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38 Wild strawberry (Arbutus unedo): Phytochemical screening and antioxidant properties of fruits
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52 Green Extraction Approaches for Carotenoids and Esters: Characterization of Native Composition
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54 Use of an Online Extraction Technique Coupled to Liquid Chromatography for Determination of
Caffeine in Coffee, Tea, and Cocoa. Food Analytical Methods, 2018, 11, 2637-2644. 1.3 17
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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.
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59 Recent Analytical Techniques Advances in the Carotenoids and Their Derivatives Determination in
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60 Comparison of different analytical techniques for the analysis of carotenoids in tamarillo (Solanum) Tj ET
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61 Phenolic profile, antioxidant and cytotoxic properties of polar extracts from leaves and flowers of
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65 Comprehensive Two-Dimensional Liquid Chromatography Coupled to Mass Spectrometry.
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from coldâ€•pressed mandarin essential oil. Journal of Separation Science, 2016, 39, 2018-2027. 1.3 20
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chromatography/liquid chromatographyâ€“mass spectrometry. Journal of Separation Science, 2016, 39,
3281-3291.
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Comprehensive two-dimensional liquid chromatographyâ€“tandem mass spectrometry for the
simultaneous determination of wine polyphenols and target contaminants. Journal of
Chromatography A, 2016, 1458, 54-62.
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92 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. 4.2 9
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97 Antimicrobial activities, toxicity and phenolic composition of <i>Asphodeline anatolica</i> E. Tuzlaci
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100 Role of the flavonoid-rich fraction in the antioxidant and cytotoxic activities of <i>Bauhinia
forficata</i> Link. (Fabaceae) leaves extract. Natural Product Research, 2016, 30, 1229-1239. 1.0 40

101 Multidimensional preparative liquid chromatography to isolate flavonoids from bergamot juice and
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dual detection and with the support of highâ€•resolution timeâ€•ofâ€•flight mass spectrometry for
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114 Study of the carotenoid composition in membrillo, guanabana toreta, jobo and mamey fruits. Fruits,
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115 Complementary Analytical Liquid Chromatography Methods for the Characterization of Aqueous
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118 Underestimated sources of flavonoids, limonoids and dietary fibre: Availability in lemon's
by-products. Journal of Functional Foods, 2014, 9, 18-26. 1.6 71

119
Determination of new bioflavonoids in bergamot (<i>Citrus bergamia</i>) peel oil by liquid
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124 Evaluation of carotenoid and capsaicinoid contents in powder of red chili peppers during one year of
storage. Food Research International, 2014, 65, 163-170. 2.9 49
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Qualitative and quantitative analysis of the unsaponifiable fraction of vegetable oils by using
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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.

1.3 8

142
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.
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143 Advances in Food Analysis. Journal of Chromatography A, 2013, 1313, 1. 1.8 3

144 Gas velocity at the point of re-injection: An additional parameter in comprehensive two-dimensional
gas chromatography optimization. Journal of Chromatography A, 2013, 1314, 216-223. 1.8 17
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detection for phospholipid analysis. Journal of Chromatography A, 2013, 1278, 46-53. 1.8 69

146 Native carotenoids composition of some tropical fruits. Food Chemistry, 2013, 140, 825-836. 4.2 85

147
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.

1.3 13

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

149 Determination of the carotenoid profile in peach fruits, juice and jam. Fruits, 2013, 68, 39-44. 0.3 21

150 Bioaccessibility of pistachio polyphenols, xanthophylls, and tocopherols during simulated human
digestion. Nutrition, 2013, 29, 338-344. 1.1 111

151 Electronic nose and GCâ€“MS analysis of volatile compounds in Tuber magnatum Pico: Evaluation of
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153 Mechanisms Underlying the Anti-Tumoral Effects of Citrus bergamia Juice. PLoS ONE, 2013, 8, e61484. 1.1 60

154 Determination of Bioactive Compounds in the Juice of Pummelo <i>(Citrus grandis</i> Osbeck).
Natural Product Communications, 2013, 8, 1934578X1300800. 0.2 5

155 Sampling and Sample Preparation Techniques for the Determination of the Volatile Components of
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156 A new HPLC method developed for the analysis of oxygen heterocyclic compounds
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158 Recent Developments in High-Performance LiquidÂ Chromatography. , 2012, , 1-32. 0
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Mass spectrometric elucidation of triacylglycerol content of Brevoortia tyrannus (menhaden) oil
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160 A flow-modulated comprehensive gas chromatographyâ€“mass spectrometry method for the analysis of
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161
Ultra high pressure in the second dimension of a comprehensive two-dimensional liquid
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2012, 1255, 244-251.

1.8 63

162
Increasing the Isolated Quantities and Purities of Volatile Compounds by Using a Triple Deans-Switch
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164 Protective effects of an extract from Citrus bergamia against inflammatory injury in
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168 Multidimensional liquid chromatography for the determination of chiral coumarins and
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Ratio Mass Spectrometry (GCâ€“C-IRMS). Food Chemistry, 2012, 131, 1523-1530. 4.2 29
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Journal of Separation Science, 2012, 35, 530-533. 1.3 22
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178 Online Comprehensive RPLC Ã— RPLC with Mass Spectrometry Detection for the Analysis of Proteome
Samples. Analytical Chemistry, 2011, 83, 2485-2491. 3.2 60
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180 Phenolic composition and biological activities of Juniperus drupacea Labill. berries from Turkey. Food
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181 Comparison of major lipid components in human and donkey milk: new perspectives for a
hypoallergenic diet in humans. Immunopharmacology and Immunotoxicology, 2011, 33, 633-644. 1.1 26

182 Reliable Identification and Quantification of Volatile Components of Sage Essential Oil Using Ultra
HRGC. Natural Product Communications, 2011, 6, 1934578X1100600. 0.2 1

183 Analysis of Native Carotenoid Composition of Sweet Bell Peppers by Serially Coupled C30 Columns.
Natural Product Communications, 2011, 6, 1934578X1100601. 0.2 4

184 Enantiomeric distribution of key volatile components in Citrus essential oils. Revista Brasileira De
Farmacognosia, 2011, 21, 841-849. 0.6 33
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186 Comprehensive chromatographic separations in proteomics. Journal of Chromatography A, 2011, 1218,
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188
Determination of phospholipids in milk samples by means of hydrophilic interaction liquid
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1.8 42
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191 Identification of the Bacterial Cellular Lipid Fraction by Using Fast GC Ã— GC-MS and Innovative MS
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Comprehensive twoâ€•dimensional liquid chromatography with evaporative lightâ€•scattering detection
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chromatography. Journal of Separation Science, 2011, 34, 681-687. 1.3 46
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Performance evaluation of a rapidâ€•scanning quadrupole mass spectrometer in the comprehensive
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2011, 34, 2411-2417.
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196 Analytical characterization of mandarin (<i>Citrus deliciosa</i> Ten.) essential oil. Flavour and
Fragrance Journal, 2011, 26, 34-46. 1.2 28
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two-dimensional system for analysis of Stevia rebaudiana extracts. Journal of Chromatography A, 2011,
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and flame ionization detection to the analysis of sandalwood oil. Journal of Chromatography A, 2011,
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Essential Oil Research, 2011, 23, 45-59. 1.3 55
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1.8 42
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Science, 2010, 33, 2334-2340.

1.3 38
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volatile chiral compounds in mandarin essential oil: A comparative investigation with
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1.8 42
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Evaluation of Their Biological Activity. Natural Product Communications, 2010, 5, 1934578X1000501. 0.2 4
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Science, 2010, 48, 262-266. 0.7 42



14

Paola Dugo

# Article IF Citations
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Characterization of Mandarin (Citrus deliciosa Ten.) Essential Oil. Determination of Volatiles,
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231
Comparative Analysis of Flavonoid Profile, Antioxidant and Antimicrobial Activity of the Berries of
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236 Analysis of native carotenoid composition in orange juice using C<sub>30</sub> columns in tandem.
Journal of Separation Science, 2008, 31, 2151-2160. 1.3 46
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241 GCâ€“MS, GCâ€“O and enantioâ€“GC investigation of the essential oil of <i>Tarchonanthus
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252 Multidimensional Liquid Chromatographic Separations Applied to the Analysis of Food Samples.
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stationary phase. Journal of Separation Science, 2007, 30, 1125-1130. 1.3 21
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chromatography-olfactometry and comprehensive two-dimensional gas chromatography/mass
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in the analyses of triacylglycerols in natural lipidic matrixes. Journal of Chromatography A, 2006, 1112,
269-275.

1.8 135



17

Paola Dugo

# Article IF Citations

271 High-throughput analysis of bergamot essential oil by fast solid-phase microextractionâ€“capillary gas
chromatographyâ€“flame ionization detection. Journal of Chromatography A, 2006, 1103, 162-165. 1.8 28
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