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Recent trends in the use of FTIR spectroscopy integrated with chemometrics for the detection of

edible oil adulteration. Vibrational Spectroscopy, 2021, 113, 103222.

Recent developments in environmental mercury bioremediation and its toxicity: A review.

Environmental Nanotechnology, Monitoring and Management, 2020, 13, 100283. 2.9 57

Application of ATR-FTIR spectroscopy along with regression modelling for the detection of
adulteration of virgin coconut oil with paraffin oil. LWT - Food Science and Technology, 2020, 118,
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Rapid and non-destructive approach for the detection of fried mustard oil adulteration in pure
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Rapid detection and quantification of sucrose adulteration in cow milk using Attenuated total
reflectance-Fourier transform infrared spectroscopy coupled with multivariate analysis.
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Rapid detection of pure coconut oil adulteration with fried coconut oil using ATR-FTIR spectroscopy
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Utilizing ATR-FTIR spectroscopy combined with multivariate chemometric modelling for the swift
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Non-targeted fingerprinting approach for rapid quantification of mustard oil adulteration with
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