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Tetrahydro-beta-carbolines, potential neuroactive alkaloids, in chocolate and cocoa. Journal of

Agricultural and Food Chemistry, 2000, 48, 4900-4
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Occurrence of Tetrahydro-ttarboline-3-carboxylic Acids in Commercial Foodstuffs. Journal of

Agricultural and Food Chemistry, 1996, 44, 3057-3065
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content in fermented alcoholic beverages. Journal of Agricultural and Food Chemistry, 1993, 41, 959-964 57




(-1993)

1,2,3,4-Tetrahydro-.beta.-carboline-3-carboxylic acid and
18 1-methyl-1,2,3,4-tetrahydro-.beta.-carboline-3-carboxylic acid in wines. Journal of Agricultural and 57 42
Food Chemistry, 1993, 41, 455-459

Identification and determination of amino acid ethyl esters in wines by capillary gas
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using a programmable-temperature vaporizer. Journal of Chromatography A, 1989, 483, 43-50 45 1

Gas chromatographic analysis of free carboxylic acids in foods using a micropacked column. Food
Chemistry, 1988, 29, 177-188

Comparison of the performances of hot and cold sample introduction with a
6 programmed-temperature vaporizer in the split and splitless modes. Journal of Chromatography A, 45 13
1988, 438, 243-251

Sampling of volatile components using a PTV in the solvent split mode. Journal of High Resolution
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