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Current trends and recent advances on food authenticity technologies and chemometric approaches.
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Food fingerprints € A valuable tool to monitor food authenticity and safety. Food Chemistry, 2019,
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multivariate analysis. Food Control, 2017, 73, 1176-1188.
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Volatomic pattern of breast cancer and cancer-free tissues as a powerful strategy to identify
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A new and fast methodology to assess oxidative damage in cardiovascular diseases risk development
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Untargeted fingerprinting of cider volatiles from different geographical regions by HS-SPME/GC-MS.
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A useful strategy based on chromatographic data combined with quality-by-design approach for food
analysis applications. The case study of furanic derivatives in sugarcane honey. Journal of
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Fingerprint targeted compounds in authenticity of sugarcane honey - An approach based on
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Unraveling Vitis vinifera L. grape maturity markers based on integration of terpenic pattern and
chemometric methods. Microchemical Journal, 2018, 142, 367-376.
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Improved approach based on MALDI-TOF MS for establishment of the fish mucus protein pattern for
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A Systematic AQbD Approach for Optimization of the Most Influential Experimental Parameters on
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Application of Quality-by-Design Approach in the Analytical Method Development for Quantification

of Sugars in Sugarcane Honey by Reversed-Phase Liquid Chromatography. Food Analytical Methods,
2020, 13, 1634-1649.
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Chemical Differentiation of Sugarcane Cultivars Based on Volatile Profile and Chemometric Analysis.
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