14

papers

14

all docs

1307543

169 7
citations h-index
14 14
docs citations times ranked

1125717
13

g-index

260

citing authors



10

12

14

ARTICLE IF CITATIONS

Rapid and sensitive methodology for determination of ethyl carbamate in fortified wines using
microextraction by packed sorbent and gas chromatography with mass spectrometric detection.
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