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Development and practical application in the cereal food industry of a rapid and quantitative lateral
flow immunoassay for deoxynivalenol. Food Control, 2012, 26, 88-91.
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Development and validation of a liquid chromatography/linear ion trap mass spectrometry method
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Ochratoxin A in Wheat. Food Analytical Methods, 2014, 7, 298-307.
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Quantitative targeted and retrospective data analysis of relevant pesticides, antibiotics and
mycotoxins in bakery products by liquid chromatography-single-stage Orbitrap mass spectrometry.

Food Additives and Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment,

GC-IMS and FGC-Enose fingerprint as screening tools for revealing extra virgin olive oil blending with 45 28
soft-refined olive oils: A feasibility study. Microchemical Journal, 2020, 159, 105374. :
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Polarization Immunoassay. Food Analytical Methods, 2014, 7, 806-813.
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Influence of the industrial process from caryopsis to cornmeal semolina on levels of fumonisins and
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Reliable liquid chromatographya€mass spectrometry method for investigation of primary aromatic
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