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k Paper IF Citations

112
ExploringOminiaturizedOsampleOpreparationOapproachesOcombinedOwithOãycóúo–cçõOforOtheOanalysisO
ofOsulfonamideOantibioticOresiduesOinOmeatcOandeorOeggcbasedObabyOfoodsdOFoodeChemistrybO2022bO
illbOgifknm

8.5 1

111 íhenolicOcompoundsOfromOpassionOfruitOrindsOusingOultrasoundcassistedOpressurizedOliquidO
extractionOandOnanofiltrationdOJournaleofeFoodeEngineeringbO2022bOihkbOggfomm 6 1

110 EcologicalOriskOassessmentOofOíiperOaduncumOessentialOoilOinOnonctargetOorganismsdOActaeAmazonicabO
2021bOkgbOmgcmn 0.8 2

109
EffectOofOfoodOprocessingOWfishOburgerOpreparationOandOfryingZOonOresidualOlevelsOofOenrofloxacinOandO
ciprofloxacindOFoodeAdditiveseandeContaminantseseParteAeChemistryreAnalysisreControlreExposureeande
RiskeAssessmentbO2021bOinbOglnocgmff

3.2 1

108
IntegrationOofOpressurizedOliquidsOandOultrasoundOinOtheOextractionOofObioactiveOcompoundsOfromO
passionOfruitOrindspOImpactOonOphenolicOyieldbOextractionOkineticsOandOtechnicalceconomicOevaluationdO
InnovativeeFoodeScienceeandeEmergingeTechnologiesbO2021bOlmbOgfhkjo

6.8 14

107 êccurrenceOofOantimicrobialOresiduesOinOtilapiaOWêreochromisOniloticusZOfilletsOproducedOinOxrazilOandO
availableOatOtheOretailOmarketdOFoodeResearcheInternationalbO2021bOgjfbOgfonlk 7 2

106 —lyphosateOandOaminomethylphosphonicOacidOWwçíwZOresiduesOinOxrazilianOhoneydOFoodeAdditivese
andeContaminants:eParteBeSurveillancebO2021bOgjbOjfcjm 3.3 8

105 õtudyOofOtheOchemicalOcompositionOandOecotoxicologicalOevaluationOofOessentialOoilsOinOzaphniaO
magnaOwithOpotentialOuseOinOaquaculturedOAquacultureeResearchbO2021bOkhbOijgkcijhj 1.9 1

104 éutritionalOcompositionOandObioactiveOcompoundsOofOçeliponaOseminigraOpotcpollenOfromO
wmazonasbOxrazildOJournaleofetheeScienceeofeFoodeandeAgriculturebO2021bOgfgbOjofmcjogk 4.3 0

103 ôoleOofObioactiveOmetabolitesOfromOwcremoniumOcamptosporumOassociatedOwithOtheOmarineOspongeO
wplysinaOfulvadOChemospherebO2021bOhmjbOghomki 8.4 1

102
zepletionOstudyOandOestimationOofOtheOwithdrawalOperiodOforOalbendazoleOinOtambaquiOWZOparasitisedO
byOacanthocephalanOWZOtreatedOwithOalbendazoleccontainingOfeeddOFoodeAdditiveseandeContaminantsese
ParteAeChemistryreAnalysisreControlreExposureeandeRiskeAssessmentbO2021bOinbOgnnicgnol

3.2 0

101 wnalysisOofOinsecticideOresiduesOinOhoneyObyOliquidOchromatographyOtandemOmassOspectrometryO
usingOóuEyhEôõOoptimizedObyOtheOílackettOxurmanOdesigndOCYTAeseJournaleofeFoodbO2021bOgobOihlciih 2.3 1

100 íolyetherOionophoresOresiduesOinOçinasO–rescalOcheeseObyOUHíãycçõeçõdOFoodeAdditiveseande
Contaminants:eParteBeSurveillancebO2020bOgibOgifcgin 3.3 2

99 –romOgrapeOtoOwinepO–ateOofOochratoxinOwOduringOredbOrosebOandOwhiteOwinemakingOprocessOandOtheO
presenceOofOochratoxinOderivativesOinOtheOfinalOproductsdOFoodeControlbO2020bOggibOgfmglm 6.2 16

98
HydrophilicOinteractionOliquidOchromatographyOcoupledOtoOquadrupoleOtimecofcflightOmassO
spectrometryOasOaOpotentialOcombinationOforOtheOdeterminationOofOsulfonamideOresiduesOinOcomplexO
infantOformulaOmatricesdOJournaleofeChromatographyeAbO2020bOgliibOjlglfl

4.5 1

97
íharmacokineticsbOíharmacodynamicOEfficacyOíredictionOIndexesOandOçonteOyarloOõimulationsOofO
EnrofloxacinOHydrochlorideOwgainstOxacterialOõtrainsOúhatOInduceOyommonOylinicalOziseasesOinO
xroilerOyhickensdOFrontierseineVeterinaryeSciencebO2020bOmbOlflnmh

3.1 1

96
zevelopmentOandOvalidationOofOanOanalyticalOmethodOforOtheOdeterminationOofOgm˛†cestradiolO
residuesOinOmuscleOofOtambaquiOWyolossomaOmacropomumOyuvierbOgngnZObyOãycçõeçõOandOitsO
applicationOinOsamplesOfromOaOfishOsexualOreversionOstudydOJournaleofeChromatographyeB:eAnalyticale
TechnologieseinetheeBiomedicaleandeLifeeSciencesbO2019bOgghnbOghgmmj

3.2 0
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95
wOsimpleOandOhighcthroughputOmethodOforOmultiresidueOandOmulticlassOquantitationOofO
antimicrobialsOinOpangasiusOWíangasionodonOhypophthalmusZOfilletObyOliquidOchromatographyO
coupledOwithOtandemOmassOspectrometrydOJournaleofeChromatographyeB:eAnalyticaleTechnologieseine
theeBiomedicaleandeLifeeSciencesbO2019bOgghjbOgmchk

3.2 6

94 wpplicabilityOofOçwãzIcúê–OçõOforOdeterminationOofOquinoloneOresiduesOinOfishdOJournaleofeMasse
SpectrometrybO2019bOkjbOgffncgfgh 2.2 2

93 zietaryOçonosodiumO—lutamateOzoesOéotOwffectOtheOElectrocardiographicOírofilesOofOziabeticOandO
éondiabeticOWistarOôatsdOFoodeandeNutritioneSciencesenPrintobO2019bOgfbOlgiclhk 0.4

92 –aecalOexcretionOofOmoxidectinOinOlambsOandOitsOpersistenceOinOdifferentOenvironmentalOconditionsdO
SmalleRuminanteResearchbO2019bOgmjbOhlcii 1.7 4

91 ênclineOelectroextractionOinOcapillaryOelectrophoresispOwpplicationOonOtheOdeterminationOofOglutamicO
acidOinOsoyOsaucesdOElectrophoresisbO2019bOjfbOihhciho 3.6 7

90 zepletionOstudybOwithdrawalOperiodOcalculationOandObioaccumulationOofOsulfamethazineOinOtilapiaO
WêreochromisOniloticusZOtreatedOwithOmedicatedOfeeddOChemospherebO2018bOgombOnocok 8.4 12

89 wOreviewOonOtheOuseOofOhormonesOinOfishOfarmingpOwnalyticalOmethodsOtoOdetermineOtheirOresiduesdO
CYTAeseJournaleofeFoodbO2018bOglbOlmoclog 2.3 38

88 àaboticabaOpeelOextractOdecreaseOautophagyOinOwhiteOadiposeOtissueOandOpreventsOmetabolicO
disordersOinOmiceOfedOwithOaOhighcfatOdietdOPharmaNutritionbO2018bOlbOgjmcgkl 2.9 11

87
úissueOresidueOdepletionOofOmoxidectinOinOlambsOWêvisOariesZOfollowingOsubcutaneousOadministrationdO
FoodeAdditiveseandeContaminantseseParteAeChemistryreAnalysisreControlreExposureeandeRiskeAssessmentbO
2018bOikbOghmncghnk

3.2 2

86 EvaluationOofOtheOleachingOofOflorfenicolOfromOcoatedOmedicatedOfishOfeedOintoOwaterdOEnvironmentale
PollutionbO2018bOhjhbOghjkcghkh 9.3 14

85
çoxidectinOresiduesOinOlambOtissuespOzevelopmentOandOvalidationOofOanalyticalOmethodObyO
UHíãycçõeçõdOJournaleofeChromatographyeB:eAnalyticaleTechnologieseinetheeBiomedicaleandeLifee
SciencesbO2018bOgfmhbOiofciol

3.2 3

84
çultiresidueOçethodOforOóuantificationOofOõulfonamidesOandOúrimethoprimOinOúilapiaO–illetObyO
ãiquidOyhromatographyOyoupledOtoOóuadrupoleOúimecofc–lightOçassOõpectrometryOUsingO
óuEyhEôõOforOõampleOíreparationdOJournaleofeAnalyticaleMethodseineChemistrybO2018bOhfgnbOjkflmkj

2 5

83 InfluenceOofOíroteincíhenolicOyomplexOonOtheOwntioxidantOyapacityOofO–laxseedOWãinumO
usitatissimumOãdZOíroductsdOJournaleofeAgriculturaleandeFoodeChemistrybO2017bOlkbOnffcnfo 5.7 36

82 EnsuringO–oodOõafetyOinOzevelopingOandOzevelopedOyountriespOwspectsOwssociatedOwithOtheOUseOofO
βeterinaryOzrugsOinO–ishO–armingOinOxrazilO2017bOjocll 2

81
úissueOdepletionOstudyOofOenrofloxacinOandOitsOmetaboliteOciprofloxacinOinObroilerOchickensOafterOoralO
administrationOofOaOnewOveterinaryOpharmaceuticalOformulationOcontainingOenrofloxacindOFoodeande
ChemicaleToxicologybO2017bOgfkbOncgi

4.7 9

80 wntibacterialOyompoundsOfromOçarineOxacteriabOhfgfchfgkdOJournaleofeNaturaleProductsbO2017bOnfbOghgkcghhn4.9 45

79 çoxidectinOresiduesOinOtissuesOofOlambsOsubmittedOtoOthreeOendoparasiteOcontrolOprogramsdO
ResearcheineVeterinaryeSciencebO2017bOggjbOjflcjgg 2.5 8

78 çonosodiumOglutamateOasOaOtoolOtoOreduceOsodiumOinOfoodstuffspOúechnologicalOandOsafetyOaspectsdO
FoodeScienceeandeNutritionbO2017bOkbOgfiocgfjn 3.2 31

(2017-2019)
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77 IntestinalOanticinflammatoryOeffectsOofOíassifloraOedulisOpeelOinOtheOdextranOsodiumOsulphateOmodelO
ofOmouseOcolitisdOJournaleofeFunctionaleFoodsbO2016bOhlbOklkckml 5.1 39

76 ElectricOfieldcassistedOsolidOphaseOextractionOandOcleanupOofOionicOcompoundsOinOcomplexOfoodO
matricespO–luoroquinolonesOinOeggsdOTalantabO2016bOgkhbOjonckfi 6.2 5

75 íharmacokineticOstudyOofOenrofloxacinOinOéileOtilapiaOWêreochromisOniloticusZOafterOaOsingleOoralO
administrationOinOmedicatedOfeeddOJournaleofeVeterinaryePharmacologyeandeTherapeuticsbO2016bOiobOhfkcn 1.4 11

74
EffectsOofOzietaryOExposureOtoOõulfamethazineOonOtheOHematologicalOíarametersOandOHepaticO
êxidativeOõtressOxiomarkersOinOéileOúilapiaOWêreochromisOniloticusZdOBulletineofeEnvironmentale
ContaminationeandeToxicologybO2016bOombOkhncik

2.7 12

73 íressurizedOliquidsOextractionOasOanOalternativeOprocessOtoOreadilyOobtainObioactiveOcompoundsOfromO
passionOfruitOrindsdOFoodeandeBioproductseProcessingbO2016bOgffbOinhciof 4.9 49

72 IntakeOofOíassifloraOedulisOleafOextractOimprovesOantioxidantOandOanticinflammatoryOstatusOinOratsO
withOhbjblctrinitrobenzenesulphonicOacidOinducedOcolitisdOJournaleofeFunctionaleFoodsbO2015bOgmbOkmkcknl 5.1 30

71
HighOprecisionOandOselectivityOforOquantitationOofOenrofloxacinOandOciprofloxacinOinOfiveOchickenO
tissuesOusingOsolidOphaseOextractionOandOEõIOãycçõeçõOforOapplicationOinOmonitoringOresiduesdO
AnalyticaleMethodsbO2015bOmbOihogcihom

3.2 9

70 EliminationOofOtheOartefactOpeaksOinOcapillaryOelectrophoresisOdeterminationOofOglutamateObyOusingO
organicOsolventsOinOsampleOpreparationdOJournaleofeSeparationeSciencebO2015bOinbOimngcm 3.4 15

69 wOsimpleOliquidOchromatographyOcoupledOtoOquadrupoleOtimeOofOflightOmassOspectrometryOmethodO
forOmacrolideOdeterminationOinOtilapiaOfilletsdOJournaleofeFoodeCompositioneandeAnalysisbO2014bOijbOgkicglh4.1 18

68 çigrationOofOôesidualOéonvolatileOandOInorganicOyompoundsOfromOôecycledOíostcyonsumerOíEúO
andOHzíEdOJournaleofetheeBrazilianeChemicaleSocietybO2014bO 1.5 5

67
wOsimpleOmethodOforOtheOdeterminationOofOfluoroquinoloneOresiduesOinOtilapiaOWêreochromisO
niloticusZOandOpacuOWíiaractusOmesopotamicusZOemployingOãycçõeçõOóúo–dOFoodeAdditiveseande
ContaminantseseParteAeChemistryreAnalysisreControlreExposureeandeRiskeAssessmentbO2013bOifbOngichk

3.2 9

66 wntioxidantOactivityOofOaqueousOextractOofOpassionOfruitOWíassifloraOedulisZOleavespOInOvitroOandOinOvivoO
studydOFoodeResearcheInternationalbO2013bOkibOnnhcnof 7 91

65 yonsiderationsOonOtheOaquacultureOdevelopmentOandOonOtheOuseOofOveterinaryOdrugspOspecialOissueO
forOfluoroquinolonesccaOreviewdOJournaleofeFoodeSciencebO2013bOmnbOôgihgcii 3.4 70

64 zepletionOstudyOandOestimationOofOtheOwithdrawalOperiodOforOenrofloxacinOinOpacuOWíiaractusO
mesopotamicusZdOJournaleofeVeterinaryePharmacologyeandeTherapeuticsbO2013bOilbOkojclfh 1.4 15

63 EvaluationOofOxiochemicalbOHematologicalOandOHistologicalOíarametersOinOéonOziabeticOandOziabeticO
WistarOôatsO–edOwithOçonosodiumO—lutamatedOFoodeandeNutritioneSciencesenPrintobO2013bOfjbOllcml 0.4 2

62
wspectosOanalˆ›ticosOeOregulatˆ‡riosOnaOdeterminaˆ§ˆ£oOdeOresˆ›duosOdeOmacrolˆ›deosOemOalimentosOdeO
origemOanimalOporOcromatografiaOlˆ›quidaOassociadaOˆ OespectrometriaOdeOmassasdOQuimicaeNovabO2013
bOilbOjjocjlg

1.6 6

61 zecolorizationOandObiodegradationOofOreactiveOsulfonatedOazoOdyesObyOaOnewlyOisolatedO
xrevibacteriumOspdOstrainOβécgkdOSpringerPlusbO2012bOgbOim 85

60 zepletionOstudyOandOestimationOofOtheOwithdrawalOperiodOforOoxytetracyclineOinOtilapiaOculturedOinO
xrazildOJournaleofeVeterinaryePharmacologyeandeTherapeuticsbO2012bOikbOofcl 1.4 19
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59 wOsimpleOmethodOforOtheOdeterminationOofOmalachiteOgreenOandOleucomalachiteOgreenOresiduesOinO
fishObyOaOmodifiedOóuEyhEôõOextractionOandOãyeçõeçõdOJournaleofeAOACeINTERNATIONALbO2012bOokbOogichh1.7 28

58 zeltamethrinOandOíermethrinOinOtheOliverOandOheartOofOWistarOratsOsubmittedOtoOoralOsubchronicO
exposuredOJournaleofetheeBrazilianeChemicaleSocietybO2011bOhhbOnogcnol 1.5 4

57
zeterminationOofOvolatileOorganicOcompoundsOinOrecycledOpolyethyleneOterephthalateOandO
highcdensityOpolyethyleneObyOheadspaceOsolidOphaseOmicroextractionOgasOchromatographyOmassO
spectrometryOtoOevaluateOtheOefficiencyOofOrecyclingOprocessesdOJournaleofeChromatographyeAbO2011bO
ghgnbOgigocif

4.5 48

56 yonsiderationsOonOtheOUseOofOçalachiteO—reenOinOwquacultureOandOwnalyticalOwspectsOofO
zeterminingOtheOôesiduesOinO–ishpOwOôeviewdOJournaleofeAquaticeFoodeProducteTechnologybO2011bOhfbOhmichoj1.6 36

55 õtreptomycinOandOdihydrostreptomycinOresiduesOinObovineOmilkOfromOtheOxrazilianOretailOmarketdO
FoodeAdditiveseandeContaminants:eParteBeSurveillancebO2010bOibOgklclh 3.3 6

54 wOHíãyOwithOfluorescenceOdetectionOmethodOforOtheOdeterminationOofOtetracyclinesOresiduesOandO
evaluationOofOtheirOstabilityOinOhoneydOFoodeControlbO2010bOhgbOlhfclhk 6.2 66

53 wOmethodOtoOdetermineOvolatileOcontaminantsOinOpolyethyleneOterephthalateOWíEúZOpackagesObyO
Hzyc—yc–IzOandOitsOapplicationOtoOpostcconsumerOmaterialsdOFoodeScienceeandeTechnologybO2010bOifbOgfjlcgfkk2 11

52
zeterminationOofOquinoloneOresiduesOinOtilapiasOWêrechromisOniloticusZObyOHíãyc–ãzOandOãycçõeçõO
óúo–dOFoodeAdditiveseandeContaminantseseParteAeChemistryreAnalysisreControlreExposureeandeRiske
AssessmentbO2009bOhlbOgiigcjf

3.2 17

51
zevelopmentOandOvalidationOofOanOãycwíyIcçõcçõOanalyticalOmethodOforOtheOdeterminationOofO
streptomycinOandOdihydrostreptomycinOresiduesOinOmilkdOJournaleofeChromatographiceSciencebO2009bO
jmbOmklclg

1.4 23

50 wOhighcthroughputOmethodOforOdeterminingOchloramphenicolOresiduesOinOpoultrybOeggbOshrimpbOfishbO
swineOandObovineOusingOãycEõIcçõeçõdOJournaleofeSeparationeSciencebO2009bOihbOjfghco 3.4 25

49 óuantitationOandOidentityOconfirmationOofOresiduesOofOquinolonesOinOtilapiaOfilletsObyOãycEõIcçõcçõO
óúo–dOAnalyticaleandeBioanalyticaleChemistrybO2009bOiojbOhhgichg 4.4 22

48 çultiresidueOdeterminationOofOtetracyclinesbOsulphonamidesOandOchloramphenicolOinObovineOmilkO
usingOHíãyczwzdOFoodeChemistrybO2009bOggmbOkjkckkh 8.5 87

47 ôesidueOcontentOofOoxytetracyclineOappliedOonOtomatoesOgrownOinOopenOfieldOandOgreenhousedOFoode
ControlbO2009bOhfbOggcgl 6.2 20

46 UseOofOexperimentalOdesignOandOeffectiveOmobilityOcalculationsOtoOdevelopOaOmethodOforOtheO
determinationOofOantimicrobialsObyOcapillaryOelectrophoresisdOTalantabO2008bOmlbOgfflcgj 6.2 20

45 βalidaˆ§ˆ£oOdeOmˆ'todosOcromatogrˆ¡ficosOparaOaOdeterminaˆ§ˆ£oOdeOresˆ›duosOdeOmedicamentosO
veterinˆ¡riosOemOalimentosdOQuimicaeNovabO2008bOigbOggofcggon 1.6 17

44 yontaminantesOvolˆ¡teisOprovenientesOdeOembalagensOplˆ¡sticaspOdesenvolvimentoOeOvalidaˆ§ˆ£oOdeO
mˆ'todosOanalˆ›ticosdOQuimicaeNovabO2008bOigbOgkhhcgkih 1.6 5

43 zeterminationOofOoxytetracyclineOinOtomatoesObyOHíãyOusingOfluorescenceOdetectiondOFoode
ChemistrybO2008bOgfobOhghcn 8.5 23

42 éitrosaminesO2008bOlnmcmfk 1

(2008-2012)
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41 yomportamentoOeletroquˆ›micoOdaOécnitrosotiazolidinaOˆ¡cidoOcarboxˆ›licoOsobreOeletrodosOdeOouroOeO
mercˆ”riodOQuimicaeNovabO2008bOigbOgflmcgfmh 1.6 2

40 õimultaneousOdeterminationOofOstreptomycinOandOoxytetracyclineOinOagriculturalOantimicrobialsObyO
yZEOafterOanOexperimentalOdesigndOJournaleofePharmaceuticaleandeBiomedicaleAnalysisbO2007bOjibOjkfcl 3.5 12

39 —ycçõOdeterminationOofOorganochlorineOpesticidesOinOmedicinalOplantsOharvestedOinOxrazildOJournale
ofetheeBrazilianeChemicaleSocietybO2007bOgnbOgikcgjh 1.5 12

38 êccurrenceOofOivermectinOinObovineOmilkOfromOtheOxrazilianOretailOmarketdOFoodeAdditiveseande
ContaminantsbO2006bOhibOllncmi 11

37 —yâ��çõOdeterminationOofOorganochlorineOpesticidesOinOmedicinalOplantsOharvestedOinOxrazildO
ToxicologyeLettersbO2006bOgljbOõhjh 4.4 2

36 EffectOofOprocessingOonOtheOdegradationOofOivermectinOinOmilkOandOmilkOproductsdOToxicologyeLettersbO
2006bOgljbOõhmicõhmj 4.4 3

35 ílasticizersOinOxrazilianOfoodcpackagingOmaterialsOacquiredOonOtheOretailOmarketdOFoodeAdditiveseande
ContaminantsbO2006bOhibOoico 24

34 õimultaneousOdeterminationOofOtetracyclinesOinOpharmaceuticalsObyOyZEOusingOexperimentalOdesigndO
TalantabO2006bOmfbOhilcji 6.2 35

33 EnrofloxacinOassayOvalidationOandOpharmacokineticsOfollowingOaOsingleOoralOdoseOinOchickensdOJournale
ofeVeterinaryePharmacologyeandeTherapeuticsbO2006bOhobOilkcmh 1.4 18

32 wOmethodOforOtheOdeterminationOofOvolatileOécnitrosaminesOinOfoodObyOHõcõíçEc—ycúEwdOFoode
ChemistrybO2005bOogbOgmicgmo 8.5 74

31 wnOõíçEâ��—yâ��çõOçethodOforOzeterminationOofOêrganochlorineOíesticideOôesiduesOinOçedicinalO
ílantOInfusionsdOChromatographiabO2005bOlgbOhogchom 2.1 19

30 yhromatographicOdeterminationOofOriboflavinOinOtheOpresenceOofOtetracyclinesOinOskimmedOandOfullO
creamOmilkOusingOfluorescenceOdetectiondOJournaleofetheeBrazilianeChemicaleSocietybO2005bOglbOggmj 1.5 9

29 EvaluationOofOtheOnitrateOcontentOinOleafOvegetablesOproducedOthroughOdifferentOagriculturalO
systemsdOFoodeAdditiveseandeContaminantsbO2005bOhhbOghficn 55

28 ãycwíyIcçõcçõOmethodologyOforOdeterminationOofOglybenclamideOinOhumanOplasmadOAnalyticaleande
BioanalyticaleChemistrybO2004bOimnbOjoockfi 4.4 10

27 wOflowcinjectionOspectrophotometricOmethodOforOnitrateOandOnitriteOdeterminationOthroughOnitricO
oxideOgenerationdOFoodeChemistrybO2003bOnfbOkomclfh 8.5 46

26 wlteraˆ§ˆµesOdoOmetabolismoOdaOglicoseOnaOdeficiˆ“nciaOdeOmagnˆ'siodORevistaeDeeNutricaobO2002bOgkbOiiicijf 1.8 3

25 Interaˆ§ˆ£oOfˆ¡rmacocnutrientepOumaOrevisˆ£odORevistaeDeeNutricaobO2002bOgkbOhhichin 1.8 12

24 zrosophilaOmelanogasterOçeigenpOidOsensibilidadeOaoOcarbofuranOeObiomonitoramentoOdeOseusO
resˆ›duosOemOrepolhodOQuimicaeNovabO2001bOhjbOmlncmmh 1.6 3
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23 çagnesiumOdeficiencyOimprovesOglucoseOhomeostasisOinOtheOratpOstudiesOinOvivoOandOinOisolatedOisletsO
inOvitrodOBritisheJournaleofeNutritionbO2001bOnkbOkjockh 3.6 3

22 çagnesiumOdeficiencyOmodulatesOtheOinsulinOsignalingOpathwayOinOliverObutOnotOmuscleOofOratsdO
JournaleofeNutritionbO2000bOgifbOgiicn 4.1 17

21 íolarographicOdeterminationOofOnitrateOinOvegetablesdOTalantabO2000bOkgbOjockl 6.2 54

20
IonOõelectiveOElectrodeOforOíotentiometricOzeterminationOofOõaccharinOUsingOaOúhinO–ilmOofO
õilsesquioxaneOicncíropylpyridiniumOyhlorideOíolymerOyoatedc—raphiteOôoddOAnalyticaleLettersbO
2000bOiibOhnkochnmg

2.2 15

19 úhermalOstabilityOofOpolyethyleneOterephthalateOWíEúZpOoligomerOdistributionOandOformationOofO
volatilesdOPackagingeTechnologyeandeSciencebO1999bOghbOhocil 2.3 37

18 úhermalOstabilityOofOpolyethyleneOterephthalateOWíEúZpOoligomerOdistributionOandOformationOofO
volatilesO1999bOghbOho 1

17 wO—yeçõOçethodOforOzeterminingOUβOõtabilizersOinOíolyethyleneterephthalateOxottlesdOJournaleofe
HigheResolutioneChromatographybO1998bOhgbOigmcihf 23

16 úhermalOstabilityOofOpolyethyleneOterephthalateOfoodOcontactOmaterialspOformationOofOvolatilesOfromO
retainOsamplesOandOimplicationsOforOrecyclingdOFoodeAdditiveseandeContaminantsbO1998bOgkbOjmicnf 12

15 wspectosOdeOlegislaˆ§ˆ£oOdoOmercadoOinternacionalOdeOembalagensOplˆ¡sticasOparaOalimentosdO
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