63

papers

64

all docs

257450

1,975 24
citations h-index
64 64
docs citations times ranked

254184
43

g-index

1852

citing authors



10

12

14

16

18

$

ARTICLE IF CITATIONS

Hyperspectral Imaging Applications in Agriculture and Agro-Food Product Quality and Safety Control:

A Review. Applied Spectroscopy Reviews, 2013, 48, 142-159.

Oil and Fat Classification by Selected Bands of Near-Infrared Spectroscopy. Applied Spectroscopy, 99 206
2000, 54, 1168-1174. )

Combination of support vector machines (SVM) and near-infrared (NIR) imaging spectroscopy for the
detection of meat and bone meal (MBM) in compound feeds. Journal of Chemometrics, 2004, 18, 341-349.

Nona€destructive measurement of vitamin C, total polyphenol and sugar content in apples using

near&€infrared spectroscopy. Journal of the Science of Food and Agriculture, 2013, 93, 238-244. 3.5 103

Effective PCR detection of animal species in highly processed animal byproducts and compound feeds.
Analytical and Bioanalytical Chemistry, 2006, 385, 1045-1054.

NIR hyperspectral imaging spectroscopy and chemometrics for the detection of undesirable

substances in food and feed. Chemometrics and Intelligent Laboratory Systems, 2012, 117, 233-239. 35 76

New developments in the detection and identification of processed animal proteins in feeds. Animal
Feed Science and Technology, 2007, 133, 63-83.

Online detection and quantification of ergot bodies in cereals usin% near infrared hyperspectral
imaging. Food Additives and Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk 2.3 57
Assessment, 2012, 29, 232-240.

Detection of banned meat and bone meal in feedstuffs by near-infrared microscopic analysis of the
dense sediment fraction. Analytical and Bioanalytical Chemistry, 2005, 382, 149-157.

An overview of tests for animal tissues in feeds applied in response to public health concerns

regarding bovine spongiform encephalopathy. OIE Revue Scientifique Et Technique, 2003, 22, 311-331. 1.2 53

Calibration Transfer from Dispersive Instruments to Handheld Spectrometers. Applied Spectroscopy,
2010, 64, 644-648.

Screening of compound feeds using NIR hyperspectral data. Chemometrics and Intelligent Laboratory 35 46
Systems, 2006, 84, 114-118. :

Discrimination of Fish Bones from other Animal Bones in the Sedimented Fraction of Compound Feeds
by near Infrared Microscopy. Journal of Near Infrared Spectroscopy, 2007, 15, 81-88.

Authentication of cocoa (Theobroma cacao) bean hybrids by NIR-hyperspectral imaging and 5.5 43
chemometrics. Food Control, 2020, 118, 107445. :

Determination of Processed Animal Proteins, Including Meat and Bone Meal, in Animal Feed. Journal of
AOAC INTERNATIONAL, 2004, 87, 1334-1341.

Validation and transferability study of a method based on near-infrared hyperspectral imaging for the
detection and quantification of ergot bodies in cereals. Analytical and Bioanalytical Chemistry, 2013, 3.7 39
405, 7765-7772.

Discrimination between durum and common wheat kernels using near infrared hyperspectral imaging.

Journal of Cereal Science, 2018, 84, 74-82.

Comparison of various chemometric approaches for large near infrared spectroscopic data of feed 5.4 37
and feed products. Analytica Chimica Acta, 2011, 705, 30-34. )



20

22

24

26

28

30

32

34

36

VINCENT BAETEN

ARTICLE IF CITATIONS

Near Infrared Hyperspectral Imaging for White Maize Classification According to Grading

Regulations. Food Analytical Methods, 2019, 12, 1612-1624.

Linseed oil presents different patterns of oxidation in real-time and accelerated aging assays. Food

Chemistry, 2016, 208, 111-115. 8.2 81

An overview of the legislation and light microscopy for detection of processed animal proteins in
feeds. Microscopy Research and Technique, 2011, 74, 735-743.

Detection of Melamine and Cyanuric Acid in Feed Ingredients by near Infrared Spectroscopy and

Chemometrics. Journal of Near Infrared Spectroscopy, 2013, 21, 183-194. L5 26

The Potential of near Infrared Microscopy to Detect, |dentify and Quantify Processed Animal
by-Products. Journal of Near Infrared Spectroscopy, 2011, 19, 211-231.

Identification of specific bovine blood biomarkers with a non-targeted approach using HPLC ESI

tandem mass spectrometry. Food Chemistry, 2016, 213, 417-424. 8.2 24

Discrimination of grassland species and their classification in botanical families by laboratory scale
NIR hyperspectral imaging: Preliminary results. Talanta, 2013, 116, 149-154.

Line Scan Hyperspectral Imaging Spectroscopy for the Early Detection of Melamine and Cyanuric Acid

in Feed. Journal of Near Infrared Spectroscopy, 2014, 22, 103-112. L5 21

In-House Validation of a near Infrared Hyperspectral Imaging Method for Detecting Processed Animal
Proteins in Compound Feed. Journal of Near Infrared Spectroscopy, 2010, 18, 121-133.

Near-Infrared, Mid-Infrared, and Raman Spectroscopy. , 2012, , 59-89. 18
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