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147 Some changes in an aqueous liquid smoke flavouring during storage in polythene receptacles.
Zeitschrift Fur Lebensmittel-Untersuchung Und -Forschung, 1996, 202, 24-29. 0.6 9

148 Characterisation of the Essential Oils of some Cultivated Aromatic Plants of Industrial Interest.
Journal of the Science of Food and Agriculture, 1996, 70, 359-363. 3.5 102

149 Volatile Components of Aqueous Liquid Smokes from Vitis viniferaL Shoots andFagus sylvaticaL
Wood. Journal of the Science of Food and Agriculture, 1996, 72, 104-110. 3.5 42

150 Analysis of coal tar pitch: relations between thermal behaviour and composition. Fuel, 1996, 75,
1101-1107. 6.4 31

151 Study of the components of a solid smoke flavouring preparation. Food Chemistry, 1996, 55, 251-257. 8.2 42

152 Volatile components obtained from the leaves of Jasonia glutinosa. Food Chemistry, 1996, 56, 155-158. 8.2 16

153 Fourier transform infrared study of coal tar pitches. Fuel, 1995, 74, 1595-1598. 6.4 60

154 Semiquantitative gas chromatographic analysis of the volatile fraction in several extracts obtained
by treatment of coal tar pitches with different organic solvents. Fuel, 1995, 74, 233-240. 6.4 14

155 Characterization of the GÃ¶ynÃ¼k oil shale-derived asphaltenes and pre-asphaltenes by 1H and 13C
nuclear magnetic resonance and by gas chromatography. Fuel Processing Technology, 1995, 43, 111-122. 7.2 10

156
Study of a Commercial Liquid Smoke Flavoring by Means of Gas Chromatography/Mass Spectrometry
and Fourier Transform Infrared Spectroscopy. Journal of Agricultural and Food Chemistry, 1995, 43,
463-468.

5.2 76

157 Relation between solubility of coal tar pitches and composition of their volatile fraction. Fuel, 1994,
73, 510-514. 6.4 18

158 Polycyclic aromatic compounds: Extraction and determination in food. Food Additives and
Contaminants, 1994, 11, 669-684. 2.0 56

159 Semi-quantitative FTIR analysis of a coal tar pitch and its extracts and residues in several organic
solvents. Energy &amp; Fuels, 1992, 6, 518-525. 5.1 136

160 Preliminary results of extraction experiments in an oil shale. Organic Geochemistry, 1992, 18, 313-316. 1.8 22

161 Identification and determination of the different types of hydrogen and carbon atoms in the soluble
organic matter of the Puertollano oil shale. Organic Geochemistry, 1992, 18, 155-160. 1.8 10

162 Polynuclear aromatic hydrocarbon retention indices on SE-54 stationary phase of the volatile
components of a coal tar pitch. Journal of Chromatography A, 1992, 591, 287-295. 3.7 40
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163 Flame ionization detection relative response factors of some polycyclic aromatic compounds. Journal
of Chromatography A, 1992, 607, 295-302. 3.7 36

164 Empirical multiparametric relationships between coal tar pitch extraction yields in organic solvents
and solubility parameter components of the solvents. Fuel, 1992, 71, 295-297. 6.4 9

165 Study of relationships between solvent effectiveness in coal tar pitch extractions and solvent
solubility parameters. Industrial &amp; Engineering Chemistry Research, 1991, 30, 1579-1582. 3.7 11

166 Study of the effectiveness of 27 organic solvents in the extraction of coal tar pitches. Energy &amp;
Fuels, 1991, 5, 188-192. 5.1 61

167
Capillary gas chromatographic and combined gas chromatographyâ€”mass spectrometric study of the
volatile fraction of a coal tar pitch using OV-1701 stationary phase. Journal of Chromatography A,
1991, 539, 157-167.

3.7 38

168 Evidence for hydrogen donor-acceptor behaviour of 9,10-dihydroanthracene in thermal reactions
with coals and pitches. Fuel Processing Technology, 1990, 24, 157-162. 7.2 14

169 Chromatographic study of methylcyclopentadiene dimers and iso-dimers and determination of their
boiling points. Journal of Chromatography A, 1990, 508, 363-374. 3.7 4

170 Temperature programmed retention indices of some PAHs on capillary columns coated with OV-1701
and SE-54. Journal of High Resolution Chromatography, 1989, 12, 552-554. 1.4 14

171 Capillary gas chromatography of some polycyclic aromatic compounds on several stationary phases.
Journal of Chromatography A, 1989, 465, 378-385. 3.7 10

172 Prediction of Kovats retention index of saturated alcohols on stationary phases of different polarity.
Analytical Chemistry, 1987, 59, 94-97. 6.5 39

173 KovÃ¡ts retention indices of selected mono and polycyclic olefins. Journal of High Resolution
Chromatography, 1987, 10, 461-463. 1.4 5

174 The chromatographic behaviour of cycloolefins on stationary phases of different polarity. Prediction
of their retention indices and boiling points. Chromatographia, 1987, 23, 33-37. 1.3 10

175 The estimation of the solubility parameter of low volatile compounds from gas chromatography data.
Journal of Chemical Technology and Biotechnology, 1987, 37, 101-109. 3.2 6

176 Gas chromatography of deuterated and protiated chloro derivatives of 1,4-dimethylbenzene. Journal
of Chromatography A, 1986, 351, 425-432. 3.7 25

177 A study of kovÃ¡ts retention indices of aliphatic saturated esters and their relation to the polarity of
the stationary phase. Journal of Chromatography A, 1985, 318, 187-194. 3.7 19

178 Capillary gas chromatography of chloro derivatives of 1,4-Dimethylbenzene Separation, identification
and prediction of boiling points. Journal of Chromatography A, 1985, 331, 237-243. 3.7 7

179 Biparameter Equations for Calculating Kovats Retention Indices of Hydrocarbons. International
Journal of Environmental Analytical Chemistry, 1985, 23, 77-86. 3.3 17

180 Prediction of gas chromatographic retention indices of linear, branched, and cyclic alkanes from
their physicochemical properties. Journal of High Resolution Chromatography, 1984, 7, 191-195. 1.4 23
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181 Utilization of Physico-Chemical Properties and Structural Parameters for Calculating Retention
Indices of Alkylbenzenes. Journal of Chromatographic Science, 1984, 22, 252-255. 1.4 37

182 Empirical multiparameter relationships between retention indices and physicochemical properties of
alkylbenzenes. Chromatographia, 1983, 17, 664-668. 1.3 35

183 Extension of the method of iterative partial equalization of orbital electronegativity to small ring
systems. Tetrahedron, 1983, 39, 1331-1335. 1.9 28

184 Excess enthalpies and excess volumes of n-hexane + and of tetrachloromethane + furan, + 1,4-dioxane,
+ tetrahydrofuran, and + tetrahydropyran. Journal of Chemical Thermodynamics, 1978, 10, 567-576. 2.0 58


