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liquid chromatography coupled to tandem mass spectrometry. Talanta, 2019, 198, 344-349. 2.9 10

35
Determination of primary fatty acid amides in different biological fluids by LCâ€“MS/MS in MRM mode
with synthetic deuterated standards: Influence of biofluid matrix on sample preparation. Talanta,
2019, 193, 29-36.

2.9 20

36 Relevance and Analysis of Citrus Flavonoids. , 2019, , 133-150. 7



4

Feliciano Priego-Capote

# Article IF Citations

37 Quality of olives: A focus on agricultural preharvest factors. Scientia Horticulturae, 2018, 233,
491-509. 1.7 88

38 Serum 25-hydroxyvitamin D and breast cancer risk by pathological subtype (MCC-Spain). Journal of
Steroid Biochemistry and Molecular Biology, 2018, 182, 4-13. 1.2 26

39 Study of sample preparation for determination of endocannabinoids and analogous compounds in
human serum by LCâ€“MS/MS in MRM mode. Talanta, 2018, 185, 602-610. 2.9 33

40 Targeted Analysis of the Concentration Changes of Phenolic Compounds in Persian Lime (<i>Citrus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 622 Td (latifolia</i>) during Fruit Growth. Journal of Agricultural and Food Chemistry, 2018, 66, 1813-1820.2.4 27

41 The analytical process to search for metabolomics biomarkers. Journal of Pharmaceutical and
Biomedical Analysis, 2018, 147, 341-349. 1.4 29

42 Metabolomics analysis of human sweat collected after moderate exercise. Talanta, 2018, 177, 47-65. 2.9 46

43 Influence of sample preparation on lipidomics analysis of polar lipids in adipose tissue. Talanta, 2018,
177, 86-93. 2.9 32

44 Early Salmonella Typhimurium infection in pigs disrupts Microbiome composition and functionality
principally at the ileum mucosa. Scientific Reports, 2018, 8, 7788. 1.6 61

45 Metabolomic profiling of human lung tumor tissues â€“ nucleotide metabolism as a candidate for
therapeutic interventions and biomarkers. Molecular Oncology, 2018, 12, 1778-1796. 2.1 42

46 Cultivar influence on variability in olive oil phenolic profiles determined through an extensive
germplasm survey. Food Chemistry, 2018, 266, 192-199. 4.2 53

47
Oleocanthalic Acid, a Chemical Marker of Olive Oil Aging and Exposure to a High Storage Temperature
with Potential Neuroprotective Activity. Journal of Agricultural and Food Chemistry, 2018, 66,
7337-7346.

2.4 28

48 Multi-omic profiling to assess the effect of iron starvation in<i>Streptococcus pneumoniae</i>TIGR4.
PeerJ, 2018, 6, e4966. 0.9 6

49 Headspaceâˆ’GCâ€“MS volatile profile of black garlic vs fresh garlic: Evolution along fermentation and
behavior under heating. LWT - Food Science and Technology, 2017, 80, 98-105. 2.5 68

50 Establishing compositional differences between fresh and black garlic by a metabolomics approach
based on LCâ€“QTOF MS/MS analysis. Journal of Food Composition and Analysis, 2017, 62, 155-163. 1.9 42

51 Changes in the composition of the polar fraction of Persian lime ( Citrus latifolia ) during fruit
growth by LCâ€“QTOF MS/MS analysis. Food Chemistry, 2017, 234, 262-268. 4.2 14

52 Exhaled breath condensate to discriminate individuals with different smoking habits by GCâ€“TOF/MS.
Scientific Reports, 2017, 7, 1421. 1.6 18

53 Integrated proteomic and metabolomic analysis reveals that rhodomyrtone reduces the capsule in
Streptococcus pneumoniae. Scientific Reports, 2017, 7, 2715. 1.6 22

54 MetaboQC: A tool for correcting untargeted metabolomics data with mass spectrometry detection
using quality controls. Talanta, 2017, 174, 29-37. 2.9 23



5

Feliciano Priego-Capote

# Article IF Citations

55
Pharmacokinetic/pharmacodynamic modeling of benazepril and benazeprilat after administration of
intravenous and oral doses of benazepril in healthy horses. Research in Veterinary Science, 2017, 114,
117-122.

0.9 4

56 Characterization of Stevia leaves by LCâ€“QTOF MS/MS analysis of polar and non-polar extracts. Food
Chemistry, 2017, 219, 329-338. 4.2 45

57 Selective ultrasound-enhanced enzymatic hydrolysis of oleuropein to its aglycon in olive (Olea) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 662 Td (europaea L.) leaf extracts. Food Chemistry, 2017, 220, 282-288.4.2 20

58 Quantitative method for determination of oleocanthal and oleacein in virgin olive oils by liquid
chromatographyâ€“tandem mass spectrometry. Talanta, 2017, 162, 24-31. 2.9 51

59 Untargeted analysis to monitor metabolic changes of garlic along heat treatment by LCâ€“QTOF MS/MS.
Electrophoresis, 2017, 38, 2349-2360. 1.3 14

60 Prostate Cancer Patientsâ€“Negative Biopsy Controls Discrimination by Untargeted Metabolomics
Analysis of Urine by LC-QTOF: Upstream Information on Other Omics. Scientific Reports, 2016, 6, 38243. 1.6 29

61
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