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19 New nanomaterials for wastewater depollution: Methods using chemometric approaches. Separation
Science and Technology, 2022, , 287-298. 0.0 1

20 Contemporary Developments and Emerging Trends in the Application of Spectroscopy Techniques: A
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24 Unscrambling the Provenance of Eggs by Combining Chemometrics and Near-Infrared Reflectance
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The use of vibrational spectroscopy to predict vitamin C in Kakadu plum powders (<i>Terminalia) Tj ET
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1 1 0.784314 rg
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An Infrared Analysis of Terminalia ferdinandiana Exell [Combretaceae] Fruit and Leavesâ€”Towards the
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27 Impact of Curcumin-Mediated Photosensitization on Fungal Growth, Physicochemical Properties and
Nutritional Composition in Australian Grown Strawberry. Food Analytical Methods, 2021, 14, 465-472. 1.3 9

28
Assessing the interaction between drying and addition of maltodextrin to Kakadu plum powder
samples by two dimensional and near infrared spectroscopy. Spectrochimica Acta - Part A: Molecular
and Biomolecular Spectroscopy, 2021, 247, 119121.
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Monitoring Thermal Treatments Applied to Meat Using Traditional Methods and Spectroscopic
Techniques: a Review of Advances over the Last Decade. Food and Bioprocess Technology, 2021, 14,
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30 Monitoring two different drying methods of Kakadu plum puree by combining infrared and
chemometrics analysis. CYTA - Journal of Food, 2021, 19, 183-189. 0.9 5

31 The Validity of Protein in Australian Honey as an Internal Standard for C4 Sugar Adulteration. Food
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32 Inorganic nanoparticles as food additives and their influence on the human gut microbiota.
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35 The Multiomics Analyses of Fecal Matrix and Its Significance to Coeliac Disease Gut Profiling.
International Journal of Molecular Sciences, 2021, 22, 1965. 1.8 6
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38 Monitoring the Bacterial Response to Antibiotic and Time Growth Using Near-infrared Spectroscopy
Combined with Machine Learning. Food Analytical Methods, 2021, 14, 1394-1401. 1.3 16
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40 Influence of Fat Concentration on the Volatile Production in Model Whey Protein Systems as
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Measurement of total soluble solids and moisture in puree and dry powder of Kakadu plum
(<i>Terminalia ferdinandiana</i>) samples using hand-held near infrared spectroscopy. Journal of Near
Infrared Spectroscopy, 2021, 29, 201-206.

0.8 4

49
Towards personalised saliva spectral fingerprints: Comparison of mid infrared spectra of dried and
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Technology, 2021, 56, 2579-2579. 1.3 1

51 Analysis of Pathogenic Bacterial and Yeast Biofilms Using the Combination of Synchrotron ATR-FTIR
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The Measurement of Antioxidant Capacity and Colour Attributes in Wild Harvest Samphire
(Tecticornia sp.) Samples Using Mid-infrared Spectroscopy. Food Analytical Methods, 2021, 14,
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54 Infrared analysis of ultrasound treated milk systems with different levels of caseins, whey proteins
and fat. International Dairy Journal, 2021, 117, 104983. 1.5 8
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and Opportunities. Molecules, 2021, 26, 6981. 1.7 26

66 Effects of Fruit Maturity on Physicochemical Properties, Sugar Accumulation and Antioxidant
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77 Conformationally tuned antibacterial oligomers target the peptidoglycan of Gram-positive bacteria.
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alcoholic fermentation (beer and wine). Applied Spectroscopy Reviews, 2016, 51, 302-317. 3.4 17

166 Measurement of Fructose, Glucose, Maltose and Sucrose in Barley Malt Using Attenuated Total
Reflectance Mid-infrared Spectroscopy. Food Analytical Methods, 2016, 9, 1079-1085. 1.3 19

167 The Effect of the Addition of Emulsifiers on the Pasting Properties of Barley Grain and Malt. Food
Analytical Methods, 2016, 9, 664-669. 1.3 3

168 Near infrared spectroscopy as a tool to monitor contaminants in soil, sediments and waterâ€”State of
the art, advantages and pitfalls. Trends in Environmental Analytical Chemistry, 2016, 9, 1-7. 5.3 35

169
Diurnal changes in water-soluble carbohydrate concentration in lucerne and tall fescue in autumn
and the effects on in vitro fermentation. New Zealand Journal of Agricultural Research, 2015, 58,
281-291.

0.9 15

170 The Role of Visible and Infrared Spectroscopy Combined with Chemometrics to Measure Phenolic
Compounds in Grape and Wine Samples. Molecules, 2015, 20, 726-737. 1.7 67

171 Effect of malting on antioxidant capacity and vitamin E content in different barley genotypes. Journal
of the Institute of Brewing, 2015, 121, 531-540. 0.8 11

172 An Overview on the Use of Infrared Sensors for in Field, Proximal and at Harvest Monitoring of
Cereal Crops. Agriculture (Switzerland), 2015, 5, 713-722. 1.4 11

173 Infrared Spectroscopy as a Versatile Analytical Tool for the Quantitative Determination of
Antioxidants in Agricultural Products, Foods and Plants. Antioxidants, 2015, 4, 482-497. 2.2 55

174 Foodomics and infrared spectroscopy: from compounds to functionality. Current Opinion in Food
Science, 2015, 4, 39-43. 4.1 46

175 In situ study of water uptake by the seeds, endosperm and husk of barley using infrared spectroscopy.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2015, 150, 200-206. 2.0 9

176 A Review of the State of the Art, Limitations, and Perspectives of Infrared Spectroscopy for the
Analysis of Wine Grapes, Must, and Grapevine Tissue. Applied Spectroscopy Reviews, 2015, 50, 261-278. 3.4 57

177 Relationships Between Fatty Acid Contents of Barley Grain, Malt, and Wort with Malt Quality
Measurements. Cereal Chemistry, 2015, 92, 93-97. 1.1 10

178 Effect of surfactant treatment on swelling behaviour of normal and waxy cereal starches.
Carbohydrate Polymers, 2015, 125, 265-271. 5.1 8

179 Study of the role of sugar fatty esters in explaining differences in the malt composition of barley
analysed using vibrational spectroscopy and chemometrics. Analytical Methods, 2015, 7, 6152-6157. 1.3 3

180 Antioxidant capacity and vitamin E in barley: Effect of genotype and storage. Food Chemistry, 2015, 187,
65-74. 4.2 50
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181 Classification of Sparkling Wine Style and Quality by MIR Spectroscopy. Molecules, 2015, 20, 8341-8356. 1.7 31

182 Aroma Potential of Oak Battens Prepared from Decommissioned Oak Barrels. Journal of Agricultural
and Food Chemistry, 2015, 63, 3419-3425. 2.4 9

183 The role of vibrational spectroscopy as a tool to assess economically motivated fraud and
counterfeit issues in agricultural products and foods. Analytical Methods, 2015, 7, 9390-9400. 1.3 46

184 An Overview of the Application of Near Infrared Spectroscopy to Analyze and Monitor Soil Properties
in South America. Applied Spectroscopy Reviews, 2015, 50, 859-867. 3.4 5

185 Determination of oil content in whole corn (Zea mays L.) seeds by means of near infrared reflectance
spectroscopy. Computers and Electronics in Agriculture, 2015, 110, 171-175. 3.7 20

186 Sample presentation, sources of error and future perspectives on the application of vibrational
spectroscopy in the wine industry. Journal of the Science of Food and Agriculture, 2015, 95, 861-868. 1.7 30

187 Infrared spectroscopy as a rapid tool to detect methylglyoxal and antibacterial activity in Australian
honeys. Food Chemistry, 2015, 172, 207-212. 4.2 19
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26, 6-12. 1.6 0

189 Study of Water Uptake in Whole Grain Barley by Two-Dimensional Correlation Near-Infrared
Spectroscopy. Spectroscopy Letters, 2014, 47, 261-266. 0.5 3

190 A Novel Approach to Monitor the Hydrolysis of Barley (Hordeum vulgare L) Malt: A Chemometrics
Approach. Journal of Agricultural and Food Chemistry, 2014, 62, 11730-11736. 2.4 14

191 The influence of starch pasting properties and grain protein content on water uptake in barley.
Journal of the Institute of Brewing, 2014, 120, 38-44. 0.8 5

192 An overview of the use of infrared spectroscopy and chemometrics in authenticity and traceability of
cereals. Food Research International, 2014, 60, 262-265. 2.9 101

193 Combining Partial Least Squares (PLS) Discriminant Analysis and Rapid Visco Analyser (RVA) to Classify
Barley Samples According to Year of Harvest and Locality. Food Analytical Methods, 2014, 7, 887-892. 1.3 4

194 Evaluation of the use of attenuated total reflectance mid infrared spectroscopy to determine fatty
acids in intact seeds of barley (Hordeum vulgare). LWT - Food Science and Technology, 2014, 56, 478-483. 2.5 17

195 Use of Infrared Spectroscopy for In-Field Measurement and Phenotyping of Plant Properties:
Instrumentation, Data Analysis, and Examples. Applied Spectroscopy Reviews, 2014, 49, 564-584. 3.4 65

196 Feasibility study on the use of attenuated total reflectance MIR spectroscopy to measure the fructan
content in barley. Analytical Methods, 2014, 6, 7710-7715. 1.3 18

197 The use of near infrared reflectance spectroscopy to identify the origin of oak shavings used in wine
aging. Journal of Food Measurement and Characterization, 2014, 8, 356-361. 1.6 4

198 Factors Influencing the Aroma Composition of Chardonnay Wines. Journal of Agricultural and Food
Chemistry, 2014, 62, 6512-6534. 2.4 102
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199 The role of total lipids and fatty acids profile on the water uptake of barley grain during steeping.
Food Chemistry, 2014, 151, 231-235. 4.2 8

200 An attenuated total reflectance mid infrared (ATR-MIR) spectroscopy study of gelatinization in barley.
Carbohydrate Polymers, 2014, 108, 266-271. 5.1 16

201 A Review on the Role of Vibrational Spectroscopy as An Analytical Method to Measure Starch
Biochemical and Biophysical Properties in Cereals and Starchy Foods. Foods, 2014, 3, 605-621. 1.9 8

202 Feasibility study on the use of attenuated total reflectance mid-infrared spectroscopy for the analysis
of malt quality parameters in wort. Journal of the Institute of Brewing, 2014, 120, n/a-n/a. 0.8 3

203 Influence of yeast strain on Shiraz wine quality indicators. International Journal of Food
Microbiology, 2013, 165, 302-311. 2.1 28

204
In Situ Measurement of Soil Chemical Composition by Near-Infrared Spectroscopy: A Tool Toward
Sustainable Vineyard Management. Communications in Soil Science and Plant Analysis, 2013, 44,
1610-1619.

0.6 35

205 Relationships between Swelling Power, Water Solubility and Near-Infrared Spectra in Whole Grain
Barley: A Feasibility Study. Food and Bioprocess Technology, 2013, 6, 2732-2738. 2.6 10

206
Feasibility study on the use of attenuated total reflectance infrared spectroscopy as high throughput
screening tool to phenotype single barley seeds (Hordeum vulgare L.). Biosystems Engineering, 2013,
116, 379-384.
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207 Synchronous two-dimensional MIR correlation spectroscopy (2D-COS) as a novel method for
screening smoke tainted wine. Food Chemistry, 2013, 139, 115-119. 4.2 22

208 Instrumental Methods (Spectroscopy, Electronic Nose, and Tongue) As Tools To Predict Taste and
Aroma in Beverages: Advantages and Limitations. Chemical Reviews, 2013, 113, 1429-1440. 23.0 150

209 The use of rapid instrumental methods to assess freshness of half shell Pacific oysters, Crassostrea
gigas: A feasibility study. Innovative Food Science and Emerging Technologies, 2013, 19, 204-209. 2.7 13

210 Relationships between starch pasting properties, free fatty acids and amylose content in barley. Food
Research International, 2013, 51, 444-449. 2.9 30

211 Prediction of starch pasting properties in barley flour using ATR-MIR spectroscopy. Carbohydrate
Polymers, 2013, 95, 509-514. 5.1 18

212 Using the power of C-13 NMR to interpret infrared spectra of soil organic matter: A two-dimensional
correlation spectroscopy approach. Vibrational Spectroscopy, 2013, 66, 76-82. 1.2 14

213 Characterization of Glycosylated Aroma Compounds in Tannat Grapes and Feasibility of the Near
Infrared Spectroscopy Application for Their Prediction. Food Analytical Methods, 2013, 6, 100-111. 1.3 27

214 Exploring the Use of Near Infrared (NIR) Reflectance Spectroscopy to Predict Starch Pasting
Properties in Whole Grain Barley. Food Biophysics, 2013, 8, 256-261. 1.4 17

215 Monitoring water uptake in whole barley (Hordeum vulgare L.) grain during steeping using near
infrared reflectance spectroscopy. Journal of Food Engineering, 2013, 114, 545-549. 2.7 16

216 Determination of Biophysical Characteristics of Starch in Whole Barley Grain Using near Infrared
Spectroscopy. NIR News, 2013, 24, 12-14. 1.6 2
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217 Something Old, Something New, Something Borrowed and Something Blue about NIR. NIR News, 2013,
24, 18-22. 1.6 2

218 The Use of near Infrared Spectroscopy as a Tool to Optimise the Steeping Process during Malting of
Barley. NIR News, 2013, 24, 8-9. 1.6 1

219 - Genomic Resources of Agriculturally Important Animals, Insects, and Pests. , 2013, , 542-573. 0

220
Rapid Measurement of Methyl Cellulose Precipitable Tannins Using Ultraviolet Spectroscopy with
Chemometrics: Application to Red Wine and Inter-Laboratory Calibration Transfer. Applied
Spectroscopy, 2012, 66, 656-664.

1.2 52

221 Benefits and Limitations of Infrared Technologies in Omics Research and Development of Natural
Drugs and Pharmaceutical Products. Drug Development Research, 2012, 73, 504-512. 1.4 10

222
A feasibility study of the classification of Alpaca (Lama pacos) wool samples from different ages, sex
and color by means of visible and near infrared reflectance spectroscopy. Computers and Electronics
in Agriculture, 2012, 88, 141-147.

3.7 11

223
Comparison of near infrared and mid infrared spectroscopy to discriminate between wines produced
by different Oenococcus Oeni strains after malolactic fermentation: A feasibility study. Food
Control, 2012, 26, 81-87.
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ferments. Food Control, 2012, 26, 241-246. 2.8 24

225 Classification of Smoke Tainted Wines Using Mid-Infrared Spectroscopy and Chemometrics. Journal of
Agricultural and Food Chemistry, 2012, 60, 52-59. 2.4 25

226
Feasibility study on the use of multivariate data methods and derivatives to enhance information from
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Agricultural Food Products. Applied Spectroscopy Reviews, 2012, 47, 518-530. 3.4 101

228 The Effect of Homogenisation and Storage on the Near-Infrared Spectra of Half Shell Pacific Oysters
(Crassostrea gigas). Food Analytical Methods, 2012, 5, 995-1002. 1.3 6

229
A Review on the Application of Infrared Technologies to Determine and Monitor Composition and
Other Quality Characteristics in Raw Fish, Fish Products, and Seafood. Applied Spectroscopy Reviews,
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230 Varietal Differentiation of Grape Juice Based on the Analysis of Near- and Mid-infrared Spectral Data.
Food Analytical Methods, 2012, 5, 381-387. 1.3 27

231 Vibrational Spectroscopy. , 2012, , . 3

232
Discrimination of meat patÃ©s according to the animal species by means of near infrared spectroscopy
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233 Quality Control of Honey Using Infrared Spectroscopy: A Review. Applied Spectroscopy Reviews, 2011,
46, 523-538. 3.4 46

234 Discrimination between Shiraz Wines from Different Australian Regions: The Role of Spectroscopy
and Chemometrics. Journal of Agricultural and Food Chemistry, 2011, 59, 10356-10360. 2.4 53
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235 Feasibility study on the use of attenuated total reflectance mid-infrared for analysis of compositional
parameters in wine. Food Research International, 2011, 44, 181-186. 2.9 51

236 Multivariate data analysis applied to spectroscopy: Potential application to juice and fruit quality.
Food Research International, 2011, 44, 1888-1896. 2.9 168

237 Non-destructive measurement of grapevine water potential using near infrared spectroscopy.
Australian Journal of Grape and Wine Research, 2011, 17, 62-71. 1.0 97

238 R&D in Action in Australia: Non-Destructive Analysis of Wine. NIR News, 2011, 22, 10-11. 1.6 1

239 Infrared Methods for High Throughput Screening of Metabolites: Food and Medical Applications.
Combinatorial Chemistry and High Throughput Screening, 2011, 14, 125-131. 0.6 33

240 Quantitative analysis of minerals and electric conductivity of red grape homogenates by near infrared
reflectance spectroscopy. Computers and Electronics in Agriculture, 2011, 77, 81-85. 3.7 42
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chemometrics. Analytical and Bioanalytical Chemistry, 2011, 401, 1475-1484. 1.9 62

242 Microvinificationâ€”how small can we go?. Applied Microbiology and Biotechnology, 2011, 89, 1621-1628. 1.7 26

243
Effect of microwave heating on the near infrared spectra and on the prediction accuracy of chemical
parameters in red grape homogenates. Sensing and Instrumentation for Food Quality and Safety, 2011,
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1.5 3
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Food Chemistry, 2011, 126, 673-678. 4.2 68

245 Applications of Infrared Spectroscopy for Quantitative Analysis of Volatile and Secondary
Metabolites in Plant Materials. Current Bioactive Compounds, 2011, 7, 66-74. 0.2 21
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Production. American Journal of Enology and Viticulture, 2011, 62, 256-260. 0.9 26
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248 Grape (Vitis vinifera) compositional data spanning ten successive vintages in the context of abiotic
growing parameters. Agriculture, Ecosystems and Environment, 2010, 139, 565-570. 2.5 22

249
Discrimination of yerba mate (Ilex paraguayensis St. Hil.) samples according to their geographical
origin by means of near infrared spectroscopy and multivariate analysis. Sensing and Instrumentation
for Food Quality and Safety, 2010, 4, 67-72.

1.5 20

250 Identification of transgenic foods using NIR spectroscopy: A review. Spectrochimica Acta - Part A:
Molecular and Biomolecular Spectroscopy, 2010, 75, 1-7. 2.0 98

251 Two-dimensional correlation analysis of the effect of temperature on the fingerprint of wines
analysed by mass spectrometry electronic nose. Sensors and Actuators B: Chemical, 2010, 145, 628-634. 4.0 24

252 Classification of Tempranillo wines according to geographic origin: Combination of mass
spectrometry based electronic nose and chemometrics. Analytica Chimica Acta, 2010, 660, 227-231. 2.6 134
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253 Influence of Soil Particle Size on the Measurement of Sodium by Near-Infrared Reflectance
Spectroscopy. Communications in Soil Science and Plant Analysis, 2010, 41, 2330-2339. 0.6 6

254
Use of Attenuated Total Reflectance Midinfrared for Rapid and Real-Time Analysis of Compositional
Parameters in Commercial White Grape Juice. Journal of Agricultural and Food Chemistry, 2010, 58,
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2.4 51

255 Relationship between Red Wine Grades and Phenolics. 1. Tannin and Total Phenolics Concentrations.
Journal of Agricultural and Food Chemistry, 2010, 58, 12313-12319. 2.4 86

256 Instrumental analysis of grape, must and wine. , 2010, , 134-161. 7
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258 Near Infrared Spectroscopy in Natural Products Analysis. Planta Medica, 2009, 75, 746-756. 0.7 120

259 Predicting the nutritive value of high moisture grain corn by near infrared reflectance spectroscopy.
Computers and Electronics in Agriculture, 2009, 67, 59-63. 3.7 9
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International Journal of Food Science and Technology, 2009, 44, 1579-1584. 1.3 3
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non-organic wines grown in Australia. Food Chemistry, 2009, 116, 761-765. 4.2 95

263 Wine and Beer. , 2009, , 377-397. 1

264 Direct Comparison between Visible Near- and Mid-Infrared Spectroscopy for Describing Diuron
Sorption in Soils. Environmental Science &amp; Technology, 2009, 43, 4049-4055. 4.6 33

265 The effect of sample storage and homogenisation techniques on the chemical composition and near
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266
Discovering a chemical basis for differentiating wines made by fermentation with â€˜wildâ€™ indigenous
and inoculated yeasts: role of yeast volatile compounds. Australian Journal of Grape and Wine
Research, 2009, 15, 238-248.

1.0 74

267 Prediction of the Nutritive Value of Pasture Silage by Near Infrared Spectroscopy (NIRS). Chilean
Journal of Agricultural Research, 2009, 69, . 0.4 5

268 Near infrared spectroscopy as a rapid tool to measure volatile aroma compounds in Riesling wine:
possibilities and limits. Analytical and Bioanalytical Chemistry, 2008, 390, 1911-1916. 1.9 72

269 Relationship between wine scores and visibleâ€“near-infrared spectra of Australian red wines.
Analytical and Bioanalytical Chemistry, 2008, 391, 975-981. 1.9 32

270 Use of direct headspace-mass spectrometry coupled with chemometrics to predict aroma properties in
Australian Riesling wine. Analytica Chimica Acta, 2008, 621, 2-7. 2.6 33
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271 Varietal discrimination of Australian wines by means of mid-infrared spectroscopy and multivariate
analysis. Analytica Chimica Acta, 2008, 621, 19-23. 2.6 82

272 Preliminary study on the application of visibleâ€“near infrared spectroscopy and chemometrics to
classify Riesling wines from different countries. Food Chemistry, 2008, 106, 781-786. 4.2 106

273 Comparison of Metal Oxide-Based Electronic Nose and Mass Spectrometry-Based Electronic Nose for
the Prediction of Red Wine Spoilage. Journal of Agricultural and Food Chemistry, 2008, 56, 3238-3244. 2.4 70

274 Analysis of elements in wine using near infrared spectroscopy and partial least squares regression.
Talanta, 2008, 74, 711-716. 2.9 119

275 The effects of homogenisation method and freezing on the determination of quality parameters in red
grape berries of Vitis vinifera. Australian Journal of Grape and Wine Research, 2008, 10, 236-242. 1.0 28

276
Measurement of Condensed Tannins and Dry Matter in Red Grape Homogenates Using Near Infrared
Spectroscopy and Partial Least Squares. Journal of Agricultural and Food Chemistry, 2008, 56,
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2.4 84

277 Verification of Silage Type Using Near-Infrared Spectroscopy Combined with Multivariate Analysis.
Journal of Agricultural and Food Chemistry, 2008, 56, 79-83. 2.4 11
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Botanical Origins. Chilean Journal of Agricultural Research, 2008, 68, . 0.4 5
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alpaca fibre characteristics. Animal, 2007, 1, 899-904. 1.3 7

281
Effect of variety, vintage and winery on the prediction by visible and near infrared spectroscopy of
the concentration of glycosylated compounds (G-G) in white grape juice. Australian Journal of Grape
and Wine Research, 2007, 13, 101-105.
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undried wheat plants. Journal of the Science of Food and Agriculture, 2007, 87, 147-152. 1.7 29

285
Effect of temperature variation on the visible and near infrared spectra of wine and the consequences
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Chimica Acta, 2007, 588, 224-230.
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286
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2.6 106

287
A feasibility study on the use of visible and short wavelengths in the near-infrared region for the
non-destructive measurement of wine composition. Analytical and Bioanalytical Chemistry, 2007, 387,
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288
Feasibility study on the use of a head space mass spectrometry electronic nose (MS e_nose) to monitor
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289 Monitoring Red Wine Fermentation in Australia: A Novel Application of Visible and near Infrared
Spectroscopy. NIR News, 2007, 18, 7-9. 1.6 0

290 Development of a Rapid â€œFingerprintingâ€• System for Wine Authenticity by Mid-infrared Spectroscopy.
Journal of Agricultural and Food Chemistry, 2006, 54, 9713-9718. 2.4 70

291
Geographic Classification of Spanish and Australian Tempranillo Red Wines by Visible and
Near-Infrared Spectroscopy Combined with Multivariate Analysis. Journal of Agricultural and Food
Chemistry, 2006, 54, 6754-6759.

2.4 129

292 Measurement of chemical composition in wet whole maize silage by visible and near infrared
reflectance spectroscopy. Animal Feed Science and Technology, 2006, 129, 329-336. 1.1 52

293 Classification of the floral origin of Uruguayan honeys by chemical and physical characteristics
combined with chemometrics. LWT - Food Science and Technology, 2006, 39, 534-539. 2.5 84

294 Relationship between Chlamydia pneumoniae infection, inflammatory markers, and coronary heart
diseases. International Immunopharmacology, 2006, 6, 848-853. 1.7 30

295 The Determination of Red Grape Quality Parameters Using the LOCAL Algorithm. Journal of Near
Infrared Spectroscopy, 2006, 14, 71-79. 0.8 63
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FEMS Yeast Research, 2006, 6, 91-101. 1.1 123

300
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301 Adaptive wavelet modelling of a nested 3 factor experimental design in NIR chemometrics.
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304 Chemometrics and visible-near infrared spectroscopic monitoring of red wine fermentation in a pilot
scale. Biotechnology and Bioengineering, 2006, 95, 1101-1107. 1.7 94

305 Predicting intramuscular fat, moisture and Warner-Bratzler shear force in pork muscle using near
infrared reflectance spectroscopy. Animal Science, 2006, 82, 111-116. 1.3 156

306 Applications to Foodstuffs. , 2006, , 279-340. 0



19

Daniel Cozzolino

# Article IF Citations

307 The Use of Visible and near Infrared Spectroscopy to Classify the Floral Origin of Honey Samples
Produced in Uruguay. Journal of Near Infrared Spectroscopy, 2005, 13, 63-68. 0.8 30
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Effect of Both Homogenisation and Storage on the Spectra of Red Grapes and on the Measurement of
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spectroscopy. Industrial Crops and Products, 2004, 20, 321-329. 2.5 57

317 Prediction of phenolic compounds in red wine fermentations by visible and near infrared
spectroscopy. Analytica Chimica Acta, 2004, 513, 73-80. 2.6 295
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Food Science and Technology, 2004, 37, 447-452. 2.5 230
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323 Increased vascular endothelial growth factor mRNA expression in the heart of
streptozotocin-induced diabetic rats. Metabolism: Clinical and Experimental, 2003, 52, 675-678. 1.5 17
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characteristics. Journal of Agricultural Science, 2003, 140, 65-71. 0.6 181
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325 Determination of honey quality components by near infrared reflectance spectroscopy. Journal of
Apicultural Research, 2003, 42, 16-20. 0.7 22

326 Exploring the Use of near Infrared Reflectance Spectroscopy to Study Physical Properties and
Microelements in Soils. Journal of Near Infrared Spectroscopy, 2003, 11, 145-154. 0.8 54
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Irbesartan Reduces the Albumin Excretion Rate in Microalbuminuric Type 2 Diabetic Patients
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