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source of natural sweeteners. Arthropod-Plant Interactions, 2017, 11, 381-388. 0.5 9
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and Products, 2017, 97, 440-447. 2.5 27
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Butylated hydroxytoluene (BHT) emitted by fungi naturally occurring in olives during their
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<scp>HPLC</scp>/<scp>MS</scp><sup><i>n</i></sup> Analyses of Phytoconstituents and Aroma
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188
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Essentialâ€•Oil Composition of <i>Daucus carota</i> ssp. <i>major</i> (Pastinocello Carrot) and Nine
Different Commercial Varieties of <i>Daucus carota</i> ssp. <i>sativus</i> Fruits. Chemistry and
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cultivars. International Journal of Food Science and Technology, 2011, 46, 1316-1322. 1.3 7
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Influence of olive storage period on volatile compounds and oil quality of two Tunisian cultivars of
<i>Olea europea</i>, Chemlali and Chetoui. International Journal of Food Science and Technology,
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293 Primula spectabilis Tratt. aerial parts: Morphology, volatile compounds and flavonoids.
Phytochemistry, 2011, 72, 1371-1378. 1.4 25

294 Oxidative Evolution of Virgin and Flavored Olive Oils Under Thermoâ€•oxidation Processes. JAOCS,
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303 Effect of the growing area conditions on differentiation between Chemlali and ChÃ©toui olive oils.
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<i>Rekhami</i> cultivars. International Journal of Food Science and Technology, 2009, 44, 1323-1332. 1.3 8
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2009, 12, 225-235. 0.7 7
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319 Cosmetic formulations containing volatile constituents of Artemisia annua L. Planta Medica, 2008, 74,
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322 Headspace Analyses in Valuable and Functional Foods: Application of SPME in the Quality Control and
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syriaca. Food Chemistry, 2007, 100, 732-735. 4.2 59
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346 Essential oils of Phlomis leucophracta, Phlomis chimerae and Phlomis grandiflora var. grandiflora
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351 1,5-Anhydroxylitol from leaves of Olea europaea. Carbohydrate Research, 2004, 339, 2731-2732. 1.1 7
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357
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Analysis of the essential oil of the aerial parts ofViola etrusca from Monte Labbro (South Tuscany,) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 467 Td (Italy) andin vivo analysis of flower volatiles using SPME. Flavour and Fragrance Journal, 2002, 17,
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