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EU marker polycyclic aromatic hydrocarbons in food supplements: analytical approach and
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Assessment, 2015, 32, 1914-1926.

The Occurrence of 16 EPA PAHs in Food a€" A Review. Polycyclic Aromatic Compounds, 2015, 35, 248-284.

Determination of Polycyclic Aromatic Hydrocarbons (PAHSs) in Seafood Using Gas
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477-505.
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Development and validation of a stable-isotope dilution liquid chromatographya€“tandem mass

spectrometry method for the determination of bisphenols in ready-made meals. Journal of
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Exposure and Risk Assessment, 2013, 30, 11-45.

Evaluation of the quality of postharvest rapeseed by means of an electronic nose. Journal of the
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Determination of 3-MCPD esters in edible oil - methods of analysis and comparability of results.
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photo ionisation-tandem mass spectrometric method for the determination of 15+1 EU priority PAHs in
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Results of an European inter-laboratory comparison study on the determination of the 15+1 EU
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Determination of acrylamide in roasted chestnuts and chestnut-based foods by isotope dilution
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mode for the analysis of the 15+1 EU-priority PAHs by GCA€“MS. Talanta, 2009, 80, 643-650. 5.5 32

Validation by collaborative trial of an isotope dilution liquid chromatographic tandem mass
spectrometric method to determine the content of acrylamide in roasted coffee. Food Additives and
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Results of a European inter-laboratory comparison study on the determination of EU priority
polycyclic aromatic hydrocarbons (PAHs) in edible vegetable oils. Analytical and Bioanalytical 3.7 42
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European Union database of acrylamide levels in food: Update and critical review of data collection. 20 31
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Investigation of the Correlation of the Acrylamide Content and the Antioxidant Activity of Model
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Triazines in the aquatic systems of the Eastern Chinese Rivers Liao-He and Yangtse. Chemosphere, 2002,
47,455-466.
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Comparative studies of the static and dynamic headspace extraction of saturated short chain
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