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A validated solida€“liquid extraction method for the HPLC determination of polyphenols in apple 5.5 45
tissues. Talanta, 2005, 65, 654-662. )

Chemometric characterisation of Basque and French ciders according to their polyphenolic profiles.
Analytical and Bioanalytical Chemistry, 2004, 379, 464-475.

Comparison of donord€“acceptor and alumina columns for the clean-up of polycyclic aromatic 8.2 2
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