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Color stability and pH-indicator ability of curcumin, anthocyanin and betanin containing colorants
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15 Synthesis of 3-nitroindoles by sequential paired electrolysis. Organic and Biomolecular Chemistry,
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16 Influence of grape marc extract on tuning the intermolecular interactions in the highâ€•density
polyethylene. Journal of Applied Polymer Science, 2021, 138, 50605. 2.6 1

17 Cyclic Voltammetry in Biological Samples: A Systematic Review of Methods and Techniques Applicable
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Techniques. Journal of Agricultural and Food Chemistry, 2021, 69, 3255-3265.
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24 Electrochemical Preparation of Poly(3,4-Ethylenedioxythiophene) Layers on Gold Microelectrodes for
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26 Elucidation of Endogenous Aroma Compounds in Tamarillo (<i>Solanum betaceum</i>) Using a
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Square wave voltammetric analysis of polyphenol content and antioxidant capacity of red wines
using glassy carbon and disposable carbon nanotubes modified screen-printed electrodes. European
Food Research and Technology, 2018, 244, 1225-1237.

3.3 33
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54 Determination of cadmium(II) using a glassy carbon electrode modified with a Cd-ion imprinted
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