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Seafood digestion by microwave-induced combustion for total arsenic determination by atomic
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29 Effect of ultrasound on the physicochemical and microbiological characteristics of Italian salami.
Food Research International, 2018, 106, 363-373. 6.2 45
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32 Microwave-assisted ultraviolet digestion of petroleum coke for the simultaneous determination of
nickel, vanadium and sulfur by ICP-OES. Talanta, 2015, 144, 1052-1058. 5.5 44

33 Effect of simultaneous cooling on microwave-assisted wet digestion of biological samples with
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Interference of nitrite and nitrogen dioxide on mercury and selenium determination by chemical
vapor generation atomic absorption spectrometry. Spectrochimica Acta, Part B: Atomic Spectroscopy,
2005, 60, 731-736.

2.9 20
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