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Potential carcinogenic heterocyclic aromatic amines (HAAs) in foodstuffs: Formation, extraction,
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Modified QUEChERS purification and Fe304 nanoparticle decoloration for robust analysis of 14
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Key aroma compounds of Chinese dry-cured Spanish mackerel (Scomberomorus niphonius) and their
potential metabolic mechanisms. Food Chemistry, 2021, 342, 128381.

Solid phase extraction with high polarity Carb/PSA as composite fillers prior to UPLC-MS/MS to
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High-throughput quantification of eighteen heterocyclic aromatic amines in roasted and pan-fried
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enzymolysis pretreatment by <scp>SPME</scp> combined with <scp>GC</scp>a€«scp>MS</scp>,<scp>

GC<lsc >AA—A<scp>GC<Iscp>a€-<scp>TOF MS</scp> and <scp>GC<[scp>&€xscp>IMS</[scp>. International Journat”
0
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