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Exploratory analysis of human urine by LC-ESI-TOF MS after high intake of olive oil: understanding

the metabolism of polyphenols. Analytical and Bioanalytical Chemistry, 2010, 398, 463-75
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Research International, 2014, 58, 35-46
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260 for the Application in Optical Sensors. Macromolecules, 2010, 43, 55-61 55 54
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256 antioxidant activity of whole-lemon powder. Food Chemistry, 2013, 141, 869-78 85 53

Identification of phenolic compounds in aqueous and ethanolic rooibos extracts (Aspalathus
linearis) by HPLC-ESI-MS (TOF/IT). Analytical and Bioanalytical Chemistry, 2011, 400, 3643-54

Lignan profile in seeds of modern and old Italian soft wheat (Triticum aestivum L.) cultivars as 6
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Wastes generated during the storage of extra virgin olive oil as a natural source of phenolic

248 compounds. Journal of Agricultural and Food Chemistry, 2011, 59, 11491-500 57 51

Rapid quantification of the phenolic fraction of Spanish virgin olive oils by capillary electrophoresis

with UV detection. Journal of Agricultural and Food Chemistry, 2006, 54, 7984-91




(2015-2014)

Identification and quantification of phenolic compounds in diverse cultivars of eggplant grown in
246 different seasons by high-performance liquid chromatography coupled to diode array detector and 7 50
electrospray-quadrupole-time of flight-mass spectrometry. Food Research International, 2014, 57, 114-122

Separation and identification of phenolic compounds of extra virgin olive oil from Olea europaea L.
by HPLC-DAD-SPE-NMR/MS. Identification of a new diastereoisomer of the aldehydic form of
oleuropein aglycone. Journal of Agricultural and Food Chemistry, 2010, 58, 9129-36

Analytical determination of antioxidants in tomato: typical components of the Mediterranean diet.
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Application of nanoLC-ESI-TOF-MS for the metabolomic analysis of phenolic compounds from
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