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34 ProductionRofRnutraceuticsRfromRchestnutRbursRbyRhydrolyticRtreatmenthRFoodlResearchlInternational
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rmfRSntqgokl 3.4 25
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whiteRwineshREuropeanlFoodlResearchlandlTechnologyfR2007fRmmofRokpgoln 3.4 25
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18 ÉffectRofRstorageRtimeRandRcontainerRtypeRonRtheRqualityRofRextragvirginRoliveRoilhRFoodlControlfR2007fR
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SciencefR2006fRonfRmlrgmmk 2

Elena Falquˆ'-Lˆ‡pez

4



16 VolatileRcompositionRofRMenc˜–RaRwineshRFoodlChemistryfR2005fRtkfRnprgnqn 8.5 47
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’RÑractionalRÑactorialRDesignR’ppliedRtoRtheROptimizationRofRMicrowavegRandRUltrasoundg’ssistedR
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SpectrometryhRInternationallJournalloflEnvironmentallAnalyticallChemistryfR2003fRsnfRnongnpq
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10 NoteuRÉffectsRofROakRWoodRonRtheR’romaticRCompositionRofRVitisRviniferaRLhRvarhRtreixaduraRWineshR
FoodlSciencelandlTechnologylInternationalfR2002fRsfRnongnot 2.6 4
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7 ÉffectsRofROakRWoodRonRtheR’romaticRCompositionRofRVitisRviniferaRLhRvarhRtreixaduraRWineshRFoodl
SciencelandlTechnologylInternationalfR2002fRsfRnongnot 2.6 4

6 UseRofRmicrowaveRsingleRextractionsRforRmetalRfractionationRinRsewageRsludgeRsampleshRAnalytical
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5 DifferentiationRofRwhiteRwinesRbyRtheirRaromaticRindexhRTalantafR2001fRpofRmrlgsl 6.2 106

4 MetalRfractionationRinRoliveRoilRandRurbanRsewageRsludgesRusingRtheRthreegstageR–CRRsequentialR
extractionRmethodRandRmicrowaveRsingleRextractionshRAnalyst,lThefR2001fRlmqfRlnkogll 5 15

3 ComparisonRofRsolventsRforRdeterminationRofRmonoterpenesRinRwineRusingRliquidgliquidRextractionhR
ChromatographiafR2000fRpmfRrtsgskm 2.1 21

2 ComparisonRbetweenRsequentialRextractionRproceduresRandRsingleRextractionsRforRmetalR
partitioningRinRsewageRsludgeRsampleshRAnalyst,lThefR2000fRlmpfRlnpnglnpr 5 119
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