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Packaging Materials. Analytical Chemistry, 2002, 74, 5831-5836. 6.5 28

157
Diffusional Behaviour of Essential Oil Components in Active Packaging Polypropylene Films by
Multiple Headspace Solid Phase Microextractionâ€“Gas Chromatography. Packaging Technology and
Science, 2013, 26, 173-185.

2.8 28

158 Rapid analytical procedure for determination of mineral oils in edible oil by GCâ€“FID. Food Chemistry,
2013, 141, 3993-3999. 8.2 28

159 Potential migration release of volatile compounds from plastic containers destined for food use in
microwave ovens. Food Additives and Contaminants, 2002, 19, 594-601. 2.0 27

160
Determination of volatile non intentionally added substances coming from a starch-based biopolymer
intended for food contact by different gas chromatography-mass spectrometry approaches. Journal
of Chromatography A, 2019, 1599, 215-222.

3.7 27

161
Graphene oxide/ layered double hydroxides@ sulfonated polyaniline: A sorbent for ultrasonic
assisted dispersive solid phase extraction of phthalates in distilled herbal beverages. Journal of
Chromatography A, 2020, 1625, 461307.

3.7 27

162
Study of bioactive volatile compounds from different parts of Pistacia lentiscus L. extracts and their
antioxidant and antibacterial activities for new active packaging application. Food Control, 2021, 120,
107514.

5.5 27



11

Cristina Nerin

# Article IF Citations

163 Supercritical Fluid Extraction of Energetic Nitroaromatic Compounds and Their Degradation
Products in Soil Samples. Analytical Chemistry, 2005, 77, 4241-4247. 6.5 26

164 Migrants determination and bioaccessibility study of ethyl lauroyl arginate (LAE) from a LAE based
antimicrobial food packaging material. Food and Chemical Toxicology, 2013, 56, 363-370. 3.6 26

165 Compounds from multilayer plastic bags cause reproductive failures in artificial insemination.
Scientific Reports, 2014, 4, 4913. 3.3 26

166 Influence of factors on release of antimicrobials from antimicrobial packaging materials. Critical
Reviews in Food Science and Nutrition, 2018, 58, 1108-1121. 10.3 26

167
Atmospheric pressure gas chromatography coupled to quadrupole-time of flight mass spectrometry
as a tool for identification of volatile migrants from autoadhesive labels used for direct food
contact. Journal of Mass Spectrometry, 2014, 49, 1181-1190.

1.6 25
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Identification and quantification of odours from oxobiodegradable polyethylene oxidised under a
free radical flow by headspace solid-phase microextraction followed by gas
chromatography-olfactometry-mass spectrometry. Talanta, 2017, 172, 37-44.

5.5 25
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Discovery and Characterization of Phenolic Compounds in Bearberry (<i>Arctostaphylos uva-ursi</i>)
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Agricultural and Food Chemistry, 2021, 69, 10856-10868.

5.2 25
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3.7 24
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4747-4754.

3.7 24

174 Molecular Interactions between Caffeine and Catechins in Green Tea. Journal of Agricultural and
Food Chemistry, 2014, 62, 6777-6783. 5.2 24
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Influence of oxygen and long term storage on the profile of volatile compounds released from
polymeric multilayer food contact materials sterilized by gamma irradiation. Analytica Chimica Acta,
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5.4 24
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markers in oranges. Journal of Chromatography A, 2017, 1500, 32-42. 3.7 24
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acid (PLA) and polyester. Food Chemistry, 2019, 294, 171-178. 8.2 24

179 Migration of volatile compounds from natural biomaterials and their safety evaluation as food
contact materials. Food and Chemical Toxicology, 2020, 142, 111457. 3.6 24

180 Supercritical fluid extraction of organochlorine pesticides and some metabolites in frogs from
National Park of Ordesa and Monte Perdido. Analytica Chimica Acta, 2002, 464, 303-312. 5.4 23
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181 Determination of UV stabilizers in pet bottles by high performanceâ€•size exclusion chromatography.
Food Additives and Contaminants, 1996, 13, 575-586. 2.0 22

182
Development of a solid-phase microextraction method for direct determination of
pentachlorophenol in paper and board samples: Comparison with conventional extraction method.
Journal of Chromatography A, 2005, 1095, 8-15.
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183
Ion mobility quadrupole time-of-flight mass spectrometry for the identification of non-intentionally
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184 Antimicrobial activity of biocomposite films containing cellulose nanofibrils and ethyl lauroyl
arginate. Journal of Materials Science, 2019, 54, 12159-12170. 3.7 22

185 Determination of lead in wines by hydride generation atomic absorption spectrometry. Analyst, The,
1992, 117, 31-33. 3.5 21

186
Speciation of trimethyllead in rainwater by gas chromatography-mass spectrometry after ethylation
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Chromatography A, 1997, 779, 299-306.

3.7 21

187
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and Chemical Toxicology, 2018, 113, 115-124. 3.6 21
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Supercritical Fluid Extraction (SFE) Optimization by Full-Factorial Design for the Determination of
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1.4 20

198 Determination of lead in airborne particulate by hydride generation. Water, Air, and Soil Pollution,
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199 Determination of polyaromatic hydrocarbons and some related compounds in industrial waste oils by
GPC-HPLC-UV. Analyst, The, 1999, 124, 67-70. 3.5 19

200 Sampling and analysis of volatile organic pollutants emitted by an industrial stack. Analytica Chimica
Acta, 2004, 524, 51-62. 5.4 19
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Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment, 2017, 34, 1239-1250. 2.3 19
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packaging absorbent pads. LWT - Food Science and Technology, 2018, 89, 148-154. 5.2 19
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215 Determination of styrene in olive oil by coevaporation, cold trap, and GC/MS/SIM. Journal of
Agricultural and Food Chemistry, 1993, 41, 2003-2005. 5.2 16

216 Quantitative Analysis of Pesticides in Postconsumer Recycled Plastics Using Off-Line Supercritical
Fluid Extraction/GC-ECD. Analytical Chemistry, 1997, 69, 3304-3313. 6.5 16
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221
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3.7 16
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and Chemical Toxicology, 2019, 130, 61-67. 3.6 16

224
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3.5 15
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Response surface methodology and UPLC-QTOF-MSE analysis of phenolic compounds from grapefruit
(Citrusâœ• paradisi) by-products as novel ingredients for new antioxidant packaging. LWT - Food Science
and Technology, 2021, 151, 112158.
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Asymmetrical flow field-flow fractionation coupled to inductively coupled plasma mass spectrometry
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132, 19-25.

2.9 13
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total dissolution. Chromatographia, 2000, 51, 615-622.

1.3 12
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251
Ultra high performance liquid chromatography coupled to quadruple time-of-flight with MSE
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Ion mobility quadrupole time-of-flight high resolution mass spectrometry coupled to ultra-high
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from food cans. Journal of Chromatography A, 2020, 1616, 460778.

3.7 11

254 Speciation of organolead compounds in air by GC-MS-SIM. Applied Organometallic Chemistry, 1994, 8,
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