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Two-dimensional liquid chromatography coupled to tandem mass spectrometry for vitamin D
metabolite profiling including the C3-epimer-25-monohydroxyvitamin D3. Journal of Chromatography
A, 2016, 1451, 50-57.

3.7 32

62
Tentative identification of the composition of Agaricus bisporus aqueous enzymatic extracts with
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67 Development and application of a quantitative method based on LCâ€“QqQ MS/MS for determination of
steviol glycosides in Stevia leaves. Talanta, 2016, 154, 263-269. 5.5 23

68 Metabolomics analysis of exhaled breath condensate for discrimination between lung cancer patients
and risk factor individuals. Journal of Breath Research, 2016, 10, 016011. 3.0 23

69 MSCombine: a tool for merging untargeted metabolomic data from high-resolution mass
spectrometry in the positive and negative ionization modes. Metabolomics, 2016, 12, 1. 3.0 25

70 Effect of sample pretreatment on the extraction of lemon (Citrus limon) components. Talanta, 2016,
153, 386-391. 5.5 24

71 Development of a method for enhancing metabolomics coverage of human sweat by gas
chromatographyâ€“mass spectrometry in high resolution mode. Analytica Chimica Acta, 2016, 905, 115-125. 5.4 39

72 Influence of the collection tube on metabolomic changes in serum and plasma. Talanta, 2016, 150,
681-689. 5.5 42



6

Feliciano Priego-Capote

# Article IF Citations

73 Pharmacokinetics and pharmacodynamics of ramipril and ramiprilat after intravenous and oral doses
of ramipril in healthy horses. Veterinary Journal, 2016, 208, 38-43. 1.7 6

74 Study of sample preparation for quantitative analysis of amino acids in human sweat by liquid
chromatographyâ€“tandem mass spectrometry. Talanta, 2016, 146, 310-317. 5.5 44

75 Comparative Study of the Effect of Sample Pretreatment and Extraction on the Determination of
Flavonoids from Lemon (Citrus limon). PLoS ONE, 2016, 11, e0148056. 2.5 37

76 Enhancing detection coverage in untargeted metabolomics analysis by solidâ€•phase extraction onâ€•line
coupled to LCâ€“MS/MS. Electrophoresis, 2015, 36, 2179-2187. 2.4 9

77
Composition of fatty acids in virgin olive oils from cross breeding segregating populations by gas
chromatography separation with flame ionization detection. Journal of the Science of Food and
Agriculture, 2015, 95, 2892-2900.

3.5 10

78 Characterization of lemon (<i>Citrus limon</i>) polar extract by liquid chromatographyâ€“tandem
mass spectrometry in high resolution mode. Journal of Mass Spectrometry, 2015, 50, 1196-1205. 1.6 52

79
The effect of genotype and ripening index on the phenolic profile and fatty acids composition of virgin
olive oils from olive breeding programs. European Journal of Lipid Science and Technology, 2015, 117,
954-966.

1.5 7

80
Tentative identification of polar and midâ€•polar compounds in extracts from wine lees by liquid
chromatographyâ€“tandem mass spectrometry in highâ€•resolution mode. Journal of Mass Spectrometry,
2015, 50, 826-837.

1.6 17

81 Study of blood collection and sample preparation for analysis of vitamin D and its metabolites by
liquid chromatographyâ€“tandem mass spectrometry. Analytica Chimica Acta, 2015, 879, 69-76. 5.4 26

82 Human sweat metabolomics for lung cancer screening. Analytical and Bioanalytical Chemistry, 2015,
407, 5381-5392. 3.7 90

83 Characterization and Comparison of Wine Lees by Liquid Chromatographyâ€“Mass Spectrometry in
High-Resolution Mode. Journal of Agricultural and Food Chemistry, 2015, 63, 1116-1125. 5.2 26

84 Determination of Fatty Acids and Stable Carbon Isotopic Ratio in Subcutaneous Fat to Identify the
Feeding Regime of Iberian Pigs. Journal of Agricultural and Food Chemistry, 2015, 63, 692-699. 5.2 8

85 Quantitative analytical method to evaluate the metabolism of vitamin D. Clinica Chimica Acta, 2015,
442, 6-12. 1.1 26

86
Influence of genotype on the fatty acids composition of virgin olive oils from advanced selections
obtained by crosses between Arbequina, Picual, and Frantoio cultivars along the ripening process.
European Journal of Lipid Science and Technology, 2015, 117, 1261-1270.

1.5 2

87 Comparative study of the effect of auxiliary energies on the extraction of Citrus fruit components.
Talanta, 2015, 144, 522-528. 5.5 17

88
Development of a method for metabolomic analysis of human exhaled breath condensate by gas
chromatographyâ€“mass spectrometry in high resolution mode. Analytica Chimica Acta, 2015, 887,
118-126.

5.4 32

89 Development and application of a quantitative method for determination of flavonoids in orange peel:
Influence of sample pretreatment on composition. Talanta, 2015, 144, 349-355. 5.5 34

90 Comparison of the volatile profile of vine-shoots and oak chips by headspace-gas
chromatography-mass spectrometry (HS-GC-MS). Analytical Methods, 2015, 7, 1758-1769. 2.7 7



7

Feliciano Priego-Capote

# Article IF Citations

91 Aspirin-mediated acetylation of haemoglobin increases in presence of high glucose concentration and
decreases protein glycation. EuPA Open Proteomics, 2015, 8, 116-127. 2.5 9

92 Synthesis of biodiesel from castor oil: Silent versus sonicated methylation and energy studies. Energy
Conversion and Management, 2015, 96, 561-567. 9.2 31

93 Ultrasound-assisted emulsificationâ€“extraction of orange peel metabolites prior to tentative
identification by LCâ€“QTOF MS/MS. Talanta, 2015, 141, 150-157. 5.5 9

94 Study of exhaled breath condensate sample preparation for metabolomics analysis by LCâ€“MS/MS in
high resolution mode. Talanta, 2015, 144, 1360-1369. 5.5 34

95 Characterisation of the influences of aspirin-acetylation and glycation on human plasma proteins.
Journal of Proteomics, 2015, 114, 125-135. 2.4 16

96 Mechanism of imazamox resistance of the ClearfieldÂ® wheat cultivar for better weed control.
Agronomy for Sustainable Development, 2015, 35, 639-648. 5.3 22

97 Characterization of monovarietal virgin olive oils by phenols profiling. Talanta, 2015, 132, 424-432. 5.5 47

98
Stable isotopic internal standard correction for quantitative analysis of hydroxyeicosatetraenoic
acids (HETEs) in serum by on-line SPEâ€“LCâ€“MS/MS in selected reaction monitoring mode. Talanta, 2014,
126, 170-176.

5.5 10

99 Optimization study for metabolomics analysis of human sweat by liquid chromatographyâ€“tandem
mass spectrometry in high resolution mode. Journal of Chromatography A, 2014, 1333, 70-78. 3.7 63

100 Ultrasoundâ€•assisted Extraction with LCâ€“TOF/MS Identification and LCâ€“UV Determination of Imazamox
and its Metabolites in Leaves of Wheat Plants. Phytochemical Analysis, 2014, 25, 357-363. 2.4 11

101
Effects of arachidonic acid on the concentration of hydroxyeicosatetraenoic acids in culture media
of mesenchymal stromal cells differentiating into adipocytes or osteoblasts. Genes and Nutrition,
2014, 9, 375.

2.5 14

102 Influence of vegetable oil fatty acid composition on ultrasound-assisted synthesis of biodiesel. Fuel,
2014, 125, 183-191. 6.4 35

103 Biodiesel synthesis from saturated and unsaturated oils assisted by the combination of ultrasound,
agitation and heating. Fuel, 2014, 131, 6-16. 6.4 25

104 Impact of high glucose concentration on aspirin-induced acetylation of human serum albumin: An in
vitro study. EuPA Open Proteomics, 2014, 3, 100-113. 2.5 12

105 Qualitative/quantitative strategy for the determination of glufosinate and metabolites in plants.
Analytical and Bioanalytical Chemistry, 2014, 406, 611-620. 3.7 9

106
Analysis of serum phospholipid profiles by liquid chromatographyâ€“tandem mass spectrometry in high
resolution mode for evaluation of atherosclerotic patients. Journal of Chromatography A, 2014, 1371,
154-162.

3.7 23

107 Comparative profiling analysis of woody flavouring from vine-shoots and oak chips. Journal of the
Science of Food and Agriculture, 2014, 94, 504-514. 3.5 18

108 Enhanced Detection and Identification in Metabolomics by Use of LCâ€“MS/MS Untargeted Analysis in
Combination with Gas-Phase Fractionation. Analytical Chemistry, 2014, 86, 7558-7565. 6.5 39



8

Feliciano Priego-Capote

# Article IF Citations

109
LCâ€“MS/MS quantitative analysis of paclitaxel and its major metabolites in serum, plasma and tissue
from women with ovarian cancer after intraperitoneal chemotherapy. Journal of Pharmaceutical and
Biomedical Analysis, 2014, 91, 131-137.

2.8 35

110
Quantitative determination and confirmatory analysis of N-acetylneuraminic and
N-glycolylneuraminic acids in serum and urine by solid-phase extraction on-line coupled to liquid
chromatographyâ€“tandem mass spectrometry. Journal of Chromatography A, 2014, 1346, 88-96.

3.7 18

111 Quantitative Analysis of Glycated Proteins. Journal of Proteome Research, 2014, 13, 336-347. 3.7 20

112
Highâ€•resolution mass spectrometry to evaluate the influence of crossâ€•breeding segregating
populations on the phenolic profile of virgin olive oils. Journal of the Science of Food and
Agriculture, 2014, 94, 3100-3109.

3.5 15

113
Analysis of esterified and nonesterified fatty acids in serum from obese individuals after intake of
breakfasts prepared with oils heated at frying temperature. Analytical and Bioanalytical Chemistry,
2013, 405, 6117-6129.

3.7 9

114 Mass spectrometry to evaluate the effect of the ripening process on phenols of virgin olive oils.
European Journal of Lipid Science and Technology, 2013, 115, 1053-1061. 1.5 11

115 An approach to the phytochemical profiling of rocket [<i>Eruca sativa</i> (Mill.) Thell]. Journal of
the Science of Food and Agriculture, 2013, 93, 3809-3819. 3.5 37

116
Anthocyanidins, Proanthocyanidins, and Anthocyanins Profiling in Wine Lees by Solid-Phase
Extractionâ€“Liquid Chromatography Coupled to Electrospray Ionization Tandem Mass Spectrometry
with Data-Dependent Methods. Journal of Agricultural and Food Chemistry, 2013, 61, 12539-12548.

5.2 16

117 Sunlight exposure increases the phenolic content in postharvested white grapes. An evaluation of
their antioxidant activity in Saccharomyces cerevisiae. Journal of Functional Foods, 2013, 5, 1566-1575. 3.4 17

118 Phenolic composition of virgin olive oils in cultivars for narrow hedgerow olive orchards.
European Journal of Lipid Science and Technology, 2013, 115, 800-810. 1.5 8

119
An approach for quantitative analysis of vitamins D and B9 and their metabolites in human biofluids by
on-line orthogonal sample preparation and sequential mass spectrometry detection. Analyst, The, 2013,
138, 2146.

3.5 10

120
Nearâ€•infrared spectroscopy and partial least squaresâ€•class modeling (PLSâ€•CM) for metabolomics
fingerprinting discrimination of intervention breakfasts ingested by obese individuals. Journal of
Chemometrics, 2013, 27, 221-232.

1.3 3

121 Method based on GCâ€“MS to study the influence of tricarboxylic acid cycle metabolites on
cardiovascular risk factors. Journal of Pharmaceutical and Biomedical Analysis, 2013, 74, 178-185. 2.8 27

122
Liquid chromatographyâ€“diode array detection to study the metabolism of glufosinate in Triticum
aestivum T-590 and influence of the genetic modification on its resistance. Phytochemistry, 2013, 96,
117-122.

2.9 7

123
Global metabolomic profiling of human serum from obese individuals by liquid
chromatographyâ€“time-of-flight/mass spectrometry to evaluate the intake of breakfasts prepared with
heated edible oils. Food Chemistry, 2013, 141, 1722-1731.

8.2 12

124 The Human Diabetes Proteome Project (HDPP): From network biology to targets for therapies and
prevention. Translational Proteomics, 2013, 1, 3-11. 1.2 18

125
Ultrasound-assisted hydrolysis and chemical derivatization combined to lab-on-valve solid-phase
extraction for the determination of sialic acids in human biofluids by Î¼-liquid chromatography-laser
induced fluorescence. Analytica Chimica Acta, 2013, 766, 69-76.

5.4 16

126 Characterization of grape seed residues from the ethanol-distillation industry. Analytical Methods,
2013, 5, 1922. 2.7 5



9

Feliciano Priego-Capote

# Article IF Citations

127 Integrated identification/confirmatory and targeted analysis of epoxyeicosatrienosic acids in human
serum by LCâ€“TOF MS and automated on-line SPEâ€“LCâ€“QqQ MS/MS. Talanta, 2013, 106, 440-447. 5.5 9

128 Sequential determination of metabolites involved in the biosynthesis of aromatic amino acids after
ultrasound-assisted extraction from plants and reverse LC separation. Talanta, 2013, 105, 429-434. 5.5 4

129 Short-term comparative study of the influence of fried edible oils intake on the metabolism of
essential fatty acids in obese individuals. Food Chemistry, 2013, 136, 576-584. 8.2 12

130 CHAPTER 5. Accelerated Liquid Extraction. RSC Green Chemistry, 2013, , 157-195. 0.1 5

131 Comparison of saponification methods for characterization of the nonsaponifiable fraction of virgin
olive oil. European Journal of Lipid Science and Technology, 2013, 115, 1325-1333. 1.5 10

132 Metabolomic discrimination between patients with stable angina, nonâ€•<scp>ST</scp> elevation
myocardial infarction, and acute myocardial infarct. Electrophoresis, 2013, 34, 2827-2835. 2.4 0

133 Targeted analysis of omegaâ€•6â€•derived eicosanoids in human serum by SPEâ€•LCâ€•MS/MS for evaluation of
coronary artery disease. Electrophoresis, 2013, 34, 2901-2909. 2.4 8

134
Tentative Identification of Phenolic Compounds in Olive Pomace Extracts Using Liquid
Chromatographyâ€“Tandem Mass Spectrometry with a Quadrupoleâ€“Quadrupole-Time-of-Flight Mass
Detector. Journal of Agricultural and Food Chemistry, 2012, 60, 11542-11550.

5.2 69

135
Determination of essential amino acids in human serum by a targeting method based on automated
SPEâ€“LCâ€“MS/MS: Discrimination between artherosclerotic patients. Journal of Pharmaceutical and
Biomedical Analysis, 2012, 70, 476-484.

2.8 27

136 Automated method for determination of olive oil phenols and metabolites in human plasma and
application in intervention studies. Journal of Chromatography A, 2012, 1258, 108-116. 3.7 17

137 Characterization of the glycated human cerebrospinal fluid proteome. Journal of Proteomics, 2012, 75,
4766-4782. 2.4 17
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