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Trans fatty acid determination by capillary zone electrophoresis: the state of the art and applications.
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Suba€minute determination of rifampicin and isoniazid in fixed dose combination tablets by capillary
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Simultaneous determination of rifampicin, isoniazid, pyrazinamide and ethambutol in fixed-dose
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Fast capillary electrophoresis method for determination of docosahexaenoic and eicosapentaenoic
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A capillary electrophoresis approach for major unsaturated fatty acids screening in milk.
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