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A new analytical method for the simultaneous quantification of isoflavones and lignans in 25 green

166 coffee samples by HPLC-MS/MS. Food Chemistry, 2020, 325, 126924

Exploring the Capability of Yeasts Isolated from Colombian Fermented Cocoa Beans to Form and
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2012, 3, 853-8

Optimization of espresso machine parameters through the analysis of coffee odorants by 3
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Lamiaceae) collected in Central Italy and Slovakia. Chemistry and Biodiversity, 2011, 8, 2057-79
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