
MarÃa Dolores Luque de Castro

List of Publications by Year
in descending order

Source: https://exaly.com/author-pdf/8294675/publications.pdf

Version: 2024-02-01

193

papers

7,777

citations

47

h-index

46918

77

g-index

69108

195

all docs

195

docs citations

195

times ranked

9123

citing authors



MarÃa Dolores Luque de
Castro

2

# Article IF Citations

1 Misused terms in analytical chemistry with emphasis on ultrasound application. Journal of Separation
Science, 2022, 45, 166-171. 1.3 1

2 Headspaceâˆ’GCâ€“MS volatile profile of black garlic vs fresh garlic: Evolution along fermentation and
behavior under heating. LWT - Food Science and Technology, 2017, 80, 98-105. 2.5 68

3 Establishing compositional differences between fresh and black garlic by a metabolomics approach
based on LCâ€“QTOF MS/MS analysis. Journal of Food Composition and Analysis, 2017, 62, 155-163. 1.9 42

4 Metabolomics: A potential way to know the role of vitamin D on multiple sclerosis. Journal of
Pharmaceutical and Biomedical Analysis, 2017, 136, 22-31. 1.4 12

5 Selective ultrasound-enhanced enzymatic hydrolysis of oleuropein to its aglycon in olive (Olea) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 582 Td (europaea L.) leaf extracts. Food Chemistry, 2017, 220, 282-288.4.2 20

6 Untargeted analysis to monitor metabolic changes of garlic along heat treatment by LCâ€“QTOF MS/MS.
Electrophoresis, 2017, 38, 2349-2360. 1.3 14

7 Microwave-Assisted Extraction of Food Components. , 2016, , . 1

8
Tentative identification of the composition of Agaricus bisporus aqueous enzymatic extracts with
antiviral activity against HCV: A study by liquid chromatographyâ€“tandem mass spectrometry in high
resolution mode. Journal of Functional Foods, 2016, 24, 403-419.

1.6 29

9 HSâ€“GC/MS volatile profile of different varieties of garlic and their behavior under heating. Analytical
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