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135 Quantitative characterization of important metabolites of avocado fruit by gas chromatography
coupled to different detectors (APCI-TOF MS and FID). Food Research International, 2014, 62, 801-811. 6.2 40

136 Characterisation of phenolic compounds in Algerian honeys by RP-HPLC coupled to electrospray
time-of-flight mass spectrometry. LWT - Food Science and Technology, 2017, 85, 460-469. 5.2 40

137 Characterization of bioactive compounds of Annona cherimola L. leaves using a combined approach
based on HPLC-ESI-TOF-MS and NMR. Analytical and Bioanalytical Chemistry, 2018, 410, 3607-3619. 3.7 39

138 Analysis of carbohydrates in beverages by capillary electrophoresis with precolumn derivatization
and UV detection. Food Chemistry, 2004, 87, 471-476. 8.2 38

139 Automated identification of phenolics in plant-derived foods by using library search approach. Food
Chemistry, 2011, 124, 379-386. 8.2 38

140 Determination of phenolic and other polar compounds in flaxseed oil using liquid chromatography
coupled with time-of-flight mass spectrometry. Food Chemistry, 2011, 126, 332-338. 8.2 38

141

Characterization by high-performance liquid chromatography with diode-array detection coupled to
time-of-flight mass spectrometry of the phenolic fraction in a cranberry syrup used to prevent
urinary tract diseases, together with a study of its antibacterial activity. Journal of Pharmaceutical
and Biomedical Analysis, 2012, 58, 34-41.

2.8 38

142 Highly sensitive and selective fluorescence optosensor to detect and quantify benzo[a]pyrene in
water samples. Analytica Chimica Acta, 2004, 506, 1-7. 5.4 37

143 Identification of polyphenols and their metabolites in human urine after cranberry-syrup
consumption. Food and Chemical Toxicology, 2013, 55, 484-492. 3.6 37

144 Comprehensive 3-Year Study of the Phenolic Profile of Moroccan Monovarietal Virgin Olive Oils from
the MeknÃ¨s Region. Journal of Agricultural and Food Chemistry, 2015, 63, 4376-4385. 5.2 37
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145 An innovative way of obtaining room-temperature phosphorescence signals in solution. Analytica
Chimica Acta, 1998, 361, 217-222. 5.4 36

146 Determination of low-molecular-mass organic acids in any type of beer samples by coelectroosmotic
capillary electrophoresis. Journal of Chromatography A, 2005, 1064, 115-119. 3.7 36

147 The development of a MIP-optosensor for the detection of monoamine naphthalenes in drinking water.
Biosensors and Bioelectronics, 2009, 24, 2305-2311. 10.1 36

148 Chemometric-assisted MIP-optosensing system for the simultaneous determination of monoamine
naphthalenes in drinking waters. Talanta, 2009, 78, 57-65. 5.5 36

149 Oneâ€•Step Fabrication of Multifunctional Coreâ€•Shell Fibres by Coâ€•Electrospinning. Advanced Functional
Materials, 2011, 21, 3488-3495. 14.9 36

150 Pattern of Variation of Fruit Traits and Phenol Content in Olive Fruits from Six Different Cultivars.
Journal of Agricultural and Food Chemistry, 2015, 63, 10466-10476. 5.2 36

151 Identification and quantification of phenolic and other polar compounds in the edible part of Annona
cherimola and its by-products by HPLC-DAD-ESI-QTOF-MS. Food Research International, 2015, 78, 246-257. 6.2 35

152
A sensitive fluorescence optosensor for analysing propranolol in pharmaceutical preparations and a
test for its control in urine in sport. Journal of Pharmaceutical and Biomedical Analysis, 2003, 31,
859-865.

2.8 34

153
Use of high-performance liquid chromatography with diode array detection coupled to
electrospray-Qq-time-of-flight mass spectrometry for the direct characterization of the phenolic
fraction in organic commercial juices. Journal of Chromatography A, 2009, 1216, 4736-4744.

3.7 34

154 Determination of changes in the metabolic profile of avocado fruits (<i>Persea americana</i>) by two
CEâ€•MS approaches (targeted and nonâ€•targeted). Electrophoresis, 2013, 34, 2928-2942. 2.4 34

155
A metabolic fingerprinting approach based on selected ion flow tube mass spectrometry (SIFT-MS) and
chemometrics: A reliable tool for Mediterranean origin-labeled olive oils authentication. Food
Research International, 2018, 106, 233-242.

6.2 34

156 Variable-angle scanning fluorescence spectrometry for the simultaneous determination of three
diuretic drugs. Analytica Chimica Acta, 1995, 306, 313-321. 5.4 33

157
Determination of apolar and minor polar compounds and other chemical parameters for the
discrimination of six different varieties of Tunisian extra-virgin olive oil cultivated in their
traditional growing area. European Food Research and Technology, 2010, 231, 965-975.

3.3 33

158
New Filtration Systems for Extra-Virgin Olive Oil: Effect on Antioxidant Compounds, Oxidative
Stability, and Physicochemical and Sensory Properties. Journal of Agricultural and Food Chemistry,
2012, 60, 3754-3762.

5.2 33

159
Quality and chemical profiles of monovarietal north Moroccan olive oils from â€œPicholine
Marocaineâ€• cultivar: Registration database development and geographical discrimination. Food
Chemistry, 2015, 179, 127-136.

8.2 33

160 Phenolic compounds and in vitro immunomodulatory properties of three Andalusian olive leaf
extracts. Journal of Functional Foods, 2016, 22, 270-277. 3.4 33

161 Evaluating the potential of phenolic profiles as discriminant features among extra virgin olive oils
from Moroccan controlled designations of origin. Food Research International, 2016, 84, 41-51. 6.2 33

162
Subminute and sensitive determination of the neurotransmitter serotonin in urine by capillary
electrophoresis with laser-inducedï¬‚uorescence detection. Biomedical Chromatography, 2004, 18,
422-426.

1.7 32
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163
Analysis of Hop Acids and Their Oxidized Derivatives and Iso-Î±-acids in Beer by Capillary
Electrophoresisâˆ’Electrospray Ionization Mass Spectrometry. Journal of Agricultural and Food
Chemistry, 2006, 54, 5400-5409.

5.2 32

164 Antioxidant compounds of propolis determined by capillary electrophoresisâ€“mass spectrometry.
Journal of Separation Science, 2007, 30, 595-603. 2.5 32

165 A 2â€•Dâ€•HPLCâ€•CE platform coupled to ESIâ€•TOFâ€•MS to characterize the phenolic fraction in olive oil.
Electrophoresis, 2009, 30, 2688-2701. 2.4 32

166 Metabolomic analysis of avocado fruits by GC-APCI-TOF MS: effects of ripening degrees and fruit
varieties. Analytical and Bioanalytical Chemistry, 2015, 407, 547-555. 3.7 32

167 Assessment of the stability of proanthocyanidins and other phenolic compounds in cranberry syrup
after gamma-irradiation treatment and during storage. Food Chemistry, 2015, 174, 392-399. 8.2 32

168 Determination of tetracycline residues in honey by CZE with ultraviolet absorbance detection.
Electrophoresis, 2007, 28, 2882-2887. 2.4 31

169
Nano and rapid resolution liquid chromatographyâ€“electrospray ionizationâ€“time of flight mass
spectrometry to identify and quantify phenolic compounds in olive oil. Journal of Separation Science,
2010, 33, 2069-2078.

2.5 31

170 Exploring the antioxidant potential of Teucrium polium extracts by HPLCâ€“SPEâ€“NMR and on-line
radical-scavenging activity detection. LWT - Food Science and Technology, 2012, 46, 104-109. 5.2 31

171 Characterisation of Phenolic Compounds by HPLCâ€“TOF/IT/MS in Buds and Open Flowers of â€˜Chemlaliâ€™
Olive Cultivar. Phytochemical Analysis, 2013, 24, 504-512. 2.4 31

172
Evaluation of gas chromatography-atmospheric pressure chemical ionization-mass spectrometry as an
alternative to gas chromatography-electron ionization-mass spectrometry: Avocado fruit as example.
Journal of Chromatography A, 2013, 1313, 228-244.

3.7 31

173 Nano-liquid chromatography coupled to time-of-flight mass spectrometry for phenolic profiling: A
case study in cranberry syrups. Talanta, 2015, 132, 929-938. 5.5 31

174 Avocado fruitâ€” Persea americana. , 2018, , 37-48. 31

175 Iodinated molecularly imprinted polymer for room temperature phosphorescence optosensing of
fluoranthene. Chemical Communications, 2005, , 3224. 4.1 30

176 Analysis of choline and atropine in hairy root cultures ofCannabis sativaâ€…L. by capillary
electrophoresis-electrospray mass spectrometry. Electrophoresis, 2006, 27, 2208-2215. 2.4 30

177
Characterization of <b><i>Atropa belladonna</i></b> L. compounds by capillary
electrophoresisâ€•electrospray ionizationâ€•time of flightâ€•mass spectrometry and capillary
electrophoresisâ€•electrospray ionizationâ€•ion trapâ€•mass spectrometry. Electrophoresis, 2008, 29, 2112-2116.

2.4 30

178
Uptake and metabolism of olive oil polyphenols in human breast cancer cells using nano-liquid
chromatography coupled to electrospray ionizationâ€“time of flight-mass spectrometry. Journal of
Chromatography B: Analytical Technologies in the Biomedical and Life Sciences, 2012, 898, 69-77.

2.3 30

179 Fluorometric Determination of Folic Acid Based on Its Reaction With The Fluorogenic Reagent
Fluorescamine. Analytical Letters, 1994, 27, 1339-1353. 1.8 29

180 Multiresidue analysis of phenylurea herbicides in environmental waters by capillary electrophoresis
using electrochemical detection. Analytical and Bioanalytical Chemistry, 2005, 382, 519-526. 3.7 29
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181 Pyridine Vapors Detection by an Optical Fibre Sensor. Sensors, 2008, 8, 847-859. 3.8 29

182 Determination of Polar Compounds in Guava Leaves Infusions and Ultrasound Aqueous Extract by
HPLC-ESI-MS. Journal of Chemistry, 2015, 2015, 1-9. 1.9 29

183 First comprehensive characterization of volatile profile of north Moroccan olive oils: A geographic
discriminant approach. Food Research International, 2015, 76, 410-417. 6.2 29

184 Evaluating the reliability of specific and global methods to assess the phenolic content of virgin olive
oil: Do they drive to equivalent results?. Journal of Chromatography A, 2019, 1585, 56-69. 3.7 29

185
Exploring the Capability of LCâ€•MS and GCâ€•MS Multiâ€•Class Methods to Discriminate Virgin Olive Oils from
Different Geographical Indications and to Identify Potential Origin Markers. European Journal of Lipid
Science and Technology, 2019, 121, 1800336.

1.5 29

186 Simple and rapid determination of the drug naproxen in pharmaceutical preparations by heavy
atom-induced room temperature phosphorescence. Talanta, 1999, 50, 401-407. 5.5 28

187 The development of solid-surface fluorescence characterization of polycyclic aromatic
hydrocarbons for potential screening tests in environmental samples. Talanta, 2003, 60, 287-293. 5.5 28

188 Characterization of the methanolic extract of hops using capillary electrophoresis-electrospray
ionization-mass spectrometry. Electrophoresis, 2006, 27, 2197-2207. 2.4 28

189
Identification of phenolic compounds from pollen extracts using capillary
electrophoresisâ€“electrospray time-of-flight mass spectrometry. Analytical and Bioanalytical
Chemistry, 2007, 389, 1909-1917.

3.7 28

190 Changes in the Content of Phenolic Compounds in Flaxseed Oil During Development. JAOCS, Journal of
the American Oil Chemists' Society, 2011, 88, 1135-1142. 1.9 28

191
Crude phenolic extracts from extra virgin olive oil circumvent de novo breast cancer resistance to
HER1/HER2-targeting drugs by inducing GADD45-sensed cellular stress, G2/M arrest and
hyperacetylation of Histone H3. International Journal of Oncology, 2011, 38, 1533-47.

3.3 28

192 Permeability Study of Polyphenols Derived from a Phenolic-Enriched Hibiscus sabdariffa Extract by
UHPLC-ESI-UHR-Qq-TOF-MS. International Journal of Molecular Sciences, 2015, 16, 18396-18411. 4.1 28

193 Exploratory Characterization of Phenolic Compounds with Demonstrated Anti-Diabetic Activity in
Guava Leaves at Different Oxidation States. International Journal of Molecular Sciences, 2016, 17, 699. 4.1 28

194 HPLC/CEâ€•ESIâ€•TOFâ€•MS methods for the characterization of polyphenols in almondâ€•skin extracts.
Electrophoresis, 2010, 31, 2289-2296. 2.4 27

195 Characterisation of the phenolic compounds retained in different organic and inorganic filter aids
used for filtration of extra virgin olive oil. Food Chemistry, 2011, 124, 1146-1150. 8.2 27

196 Monitoring the moisture reduction and status of bioactive compounds in extra-virgin olive oil over
the industrial filtration process. Food Control, 2014, 40, 292-299. 5.5 27

197 RP-HPLCâ€“ESIâ€“QTOF/MS2 based strategy for the comprehensive metabolite profiling of Sclerocarya
birrea (marula) bark. Industrial Crops and Products, 2015, 71, 214-234. 5.2 27

198 Establishing the Phenolic Composition of Olea europaea L. Leaves from Cultivars Grown in Morocco
as a Crucial Step Towards Their Subsequent Exploitation. Molecules, 2018, 23, 2524. 3.8 27



13

Alberto
Fernandez-Gutierrez

# Article IF Citations

199
Development of a folic acid molecularly imprinted polymer and its evaluation as a sorbent for
dispersive solid-phase extraction by liquid chromatography coupled to mass spectrometry. Journal of
Chromatography A, 2018, 1576, 26-33.

3.7 27

200
Analyzing effects of extra-virgin olive oil polyphenols on breast cancer-associated fatty acid synthase
protein expression using reverse-phase protein microarrays. International Journal of Molecular
Medicine, 1998, 22, 433.

4.0 26

201 The use of dansyl chloride in the spectrofluorimetric determination of the synthetic antioxidant
butylated hydroxyanisole in foodstuffs. Talanta, 1999, 50, 1099-1108. 5.5 26

202
Use of capillary electrophoresis with UV detection to compare the phenolic profiles of extraâ€•virgin
olive oils belonging to Spanish and Italian PDOs and their relation to sensorial properties. Journal of
the Science of Food and Agriculture, 2009, 89, 2144-2155.

3.5 26

203 Novel synthetic route for covalent coupling of biomolecules on superâ€•paramagnetic hybrid
nanoparticles. Journal of Polymer Science Part A, 2012, 50, 3944-3953. 2.3 26

204 A novel optical biosensor for direct and selective determination of serotonin in serum by Solid
Surface-Room Temperature Phosphorescence. Biosensors and Bioelectronics, 2016, 82, 217-223. 10.1 26

205 High performance optical oxygen sensors based on iridium complexes exhibiting interchromophore
energy shuttling. Analyst, The, 2016, 141, 3090-3097. 3.5 26

206 Octahedral iron(ii) phthalocyanine complexes: multinuclear NMR and relevance as NO2 chemical
sensors. Dalton Transactions, 2010, 39, 6231. 3.3 25

207
Optimization of a solid phase extraction method and hydrophilic interaction liquid chromatography
coupled to mass spectrometry for the determination of phospholipids in virgin olive oil. Food
Research International, 2013, 54, 2083-2090.

6.2 25

208 Determination of endosulfan and some pyrethroids in waters by micro liquid-liquid extraction and
GC-MS. Fresenius' Journal of Analytical Chemistry, 1998, 360, 568-572. 1.5 24

209 Fluorescence optosensors based on different transducers for the determination of polycyclic
aromatic hydrocarbons in water. Analytical and Bioanalytical Chemistry, 2003, 377, 614-623. 3.7 24

210 Simultaneous determination of multiple constituents in real beer samples of different origins by
capillary zone electrophoresis. Analytical and Bioanalytical Chemistry, 2004, 380, 831-837. 3.7 24

211 Determination of Phytohormones of Environmental Impact by Capillary Zone Electrophoresis. Journal
of Agricultural and Food Chemistry, 2004, 52, 1419-1422. 5.2 24

212 NACEâ€•ESIâ€•TOF MS to reveal phenolic compounds from olive oil: Introducing enriched olive oil directly
inside capillary. Electrophoresis, 2009, 30, 3099-3109. 2.4 24

213 Development of a CEâ€•ESIâ€•microTOFâ€•MS method for a rapid identification of phenolic compounds in
buckwheat. Electrophoresis, 2011, 32, 669-673. 2.4 24

214 Copper(<scp>i</scp>) complexes as alternatives to iridium(<scp>iii</scp>) complexes for highly
efficient oxygen sensing. Chemical Communications, 2015, 51, 11401-11404. 4.1 24

215 Metabolic profiling approach to determine phenolic compounds of virgin olive oil by direct injection
and liquid chromatography coupled to mass spectrometry. Food Chemistry, 2017, 231, 374-385. 8.2 24

216 AMPK modulatory activity of oliveâ€“tree leaves phenolic compounds: Bioassay-guided isolation on
adipocyte model and in silico approach. PLoS ONE, 2017, 12, e0173074. 2.5 24
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217 Evaluation of endosulfan residues in vegetables grown in greenhouses. Pest Management Science,
2001, 57, 645-652. 3.4 23

218
Merging a sensitive capillary electrophoresisâ€“ultraviolet detection method with chemometric
exploratory data analysis for the determination of phenolic acids and subsequent characterization of
avocado fruit. Food Chemistry, 2013, 141, 3492-3503.

8.2 23

219 Excretion study of endosulfan in urine of a pest control operator. Toxicology Letters, 1999, 107, 15-20. 0.8 22

220 Room-temperature luminescence optosensings based on immobilized active principles actives.
Analytica Chimica Acta, 2002, 462, 217-224. 5.4 22

221 Solid-surface phosphorescence characterization of polycyclic aromatic hydrocarbons and selective
determination of benzo(a)pyrene in water samples. Analytica Chimica Acta, 2005, 550, 53-60. 5.4 22

222
Exploratory Characterization of the Unsaponifiable Fraction of Tunisian Virgin Olive Oils by a Global
Approach with HPLC-APCI-IT MS/MS Analysis. Journal of Agricultural and Food Chemistry, 2010, 58,
6418-6426.

5.2 22

223
Evaluating the potential of LC coupled to three alternative detection systems (ESI-IT, APCI-TOF and) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 507 Td (DAD) for the targeted determination of triterpenic acids and dialcohols in olive tissues. Talanta, 2016,

150, 355-366.
5.5 22

224
In-Depth Two-Year Study of Phenolic Profile Variability among Olive Oils from Autochthonous and
Mediterranean Varieties in Morocco, as Revealed by a LC-MS Chemometric Profiling Approach.
International Journal of Molecular Sciences, 2017, 18, 52.

4.1 22

225 Analysis of Endosulfan and Its Metabolites in Human Serum Using Gas Chromatography-Tandem Mass
Spectrometry. Journal of Chromatographic Science, 2001, 39, 177-182. 1.4 21

226 Application of Micellar Electrokinetic Capillary Chromatography to the Analysis of Uncharged
Pesticides of Environmental Impact. Journal of Agricultural and Food Chemistry, 2004, 52, 5791-5795. 5.2 21

227 Direct multicomponent analysis of beer samples constituents using micellar electrokinetic capillary
chromatography. Electrophoresis, 2004, 25, 1867-1871. 2.4 21

228 Indirect determination of carbohydrates in wort samples and dietetic products by capillary
electrophoresis. Journal of the Science of Food and Agriculture, 2005, 85, 517-521. 3.5 21

229 A sensing microfibre mat produced by electrospinning for the turn-on luminescence determination of
Hg2+ in water samples. Sensors and Actuators B: Chemical, 2014, 195, 8-14. 7.8 21

230 Contribution to the establishment of a protected designation of origin for MeknÃ¨s virgin olive oil: A
4-years study of its typicality. Food Research International, 2014, 66, 332-343. 6.2 21

231 A new terminal unit combining a radiant floor with an underfloor air system: Experimentation and
numerical model. Energy and Buildings, 2016, 133, 70-78. 6.7 21

232 Design of Sonotrode Ultrasound-Assisted Extraction of Phenolic Compounds from Psidium guajava L.
Leaves. Food Analytical Methods, 2017, 10, 2781-2791. 2.6 21

233 A fluorescence optosensor for analyzing naphazoline in pharmaceutical preparations. Journal of
Pharmaceutical and Biomedical Analysis, 2005, 38, 785-789. 2.8 20

234 Mini-emulsion solvent evaporation: a simple and versatile way to magnetic nanosensors. Mikrochimica
Acta, 2011, 172, 299-308. 5.0 20
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235
Use of air classification technology as green process to produce functional barley flours naturally
enriched of alkylresorcinols, Î²-glucans and phenolic compounds. Food Research International, 2015, 73,
88-96.

6.2 20

236
Phenolic Compounds Profiling of Virgin Olive Oils from Different Varieties Cultivated in Mendoza,
Argentina, by Using Liquid Chromatographyâ€“Mass Spectrometry. Journal of Agricultural and Food
Chemistry, 2017, 65, 8184-8195.

5.2 20

237 New insight into phenolic composition of chayote (Sechium edule (Jacq.) Sw.). Food Chemistry, 2019,
295, 514-519. 8.2 20

238 Fluorimetric determination of procaine in pharmaceutical preparations based on its reaction with
fluorescamine. Journal of Pharmaceutical and Biomedical Analysis, 1999, 21, 969-974. 2.8 19

239 Comparison of three different phosphorescent methodologies in solution for the analysis of
naphazoline in pharmaceutical preparations. Analytical and Bioanalytical Chemistry, 2004, 379, 30-34. 3.7 19

240 A facile flow-through phosphorimetric sensing device for simultaneous determination of naptalam
and its metabolite 1-naphthylamine. Analytica Chimica Acta, 2004, 522, 19-24. 5.4 19

241 Volatile-organic-compound optic fiber sensor using a gold-silver vapochromic complex. Optical
Engineering, 2006, 45, 044401. 1.0 19

242
Psidium guajava L. leaves as source of proanthocyanidins: Optimization of the extraction method by
RSM and study of the degree of polymerization by NP-HPLC-FLD-ESI-MS. Journal of Pharmaceutical and
Biomedical Analysis, 2017, 133, 1-7.

2.8 19

243
Design and synthesis by ATRP of novel, water-insoluble, lineal copolymers and their application in the
development of fluorescent and pH-sensing nanofibres made by electrospinning. Journal of Materials
Chemistry, 2011, 21, 6742.

6.7 18

244 A new highly sensitive and versatile optical sensing film for controlling CO2 in gaseous and aqueous
media. Sensors and Actuators B: Chemical, 2013, 184, 281-287. 7.8 18

245 Online spectral library for GC-atmospheric pressure chemical ionizationâ€“ToF MS. Bioanalysis, 2013, 5,
1515-1525. 1.5 18

246 High performance optical sensing nanocomposites for low and ultra-low oxygen concentrations
using phase-shift measurements. Analyst, The, 2013, 138, 4607. 3.5 18

247

Extra-virgin olive oil polyphenols inhibit HER2 (erbB-2)-induced malignant transformation in human
breast epithelial cells: Relationship between the chemical structures of extra-virgin olive oil
secoiridoids and lignans and their inhibitory activities on the tyrosine kinase activity of HER2.
International Journal of Oncology, 1992, 34, 43.

3.3 17

248
Sensitive determination of inorganic anions at trace levels in samples of snow water from sierra
nevada (Granada, Spain) by capillary ion electrophoresis using calix[4]arene as selective modifier.
Chromatographia, 2000, 52, 413-417.

1.3 17

249 Sensitive and simple determination of the vasodilator agent dipyridamole in pharmaceutical
preparations by phosphorimetry. Analytical and Bioanalytical Chemistry, 2003, 376, 1111-1114. 3.7 17

250
Coelectroosmotic capillary electrophoresis of phenolic acids and derivatized amino acids using
N,N-dimethylacrylamide-ethylpyrrolidine methacrylate physically coated capillaries. Talanta, 2007, 71,
397-405.

5.5 17

251 Giacomo Castelvetroâ€™s salads. Anti-HER2 oncogene nutraceuticals since the 17th century?. Clinical and
Translational Oncology, 2008, 10, 30-34. 2.4 17

252 Development of polymeric sensing films based on a tridentate bis(phosphinic amide)-phosphine oxide
for detecting europium(iii) in water. Dalton Transactions, 2012, 41, 6735. 3.3 17
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253 An open and low-cost optical-fiber measurement system for the optical detection of oxygen using a
multifrequency phase-resolved method. Sensors and Actuators B: Chemical, 2013, 176, 1110-1120. 7.8 17

254 Determination of lipophilic and hydrophilic bioactive compounds in raw and parboiled rice bran. RSC
Advances, 2016, 6, 50786-50796. 3.6 17

255 A multifunctional material based on co-electrospinning for developing biosensors with optical
oxygen transduction. Analytica Chimica Acta, 2018, 1015, 66-73. 5.4 17

256
Development and validation of LC-MS-based alternative methodologies to GCâ€“MS for the
simultaneous determination of triterpenic acids and dialcohols in virgin olive oil. Food Chemistry,
2018, 239, 631-639.

8.2 17

257
Study of the minor fraction of virgin olive oil by a multi-class GCâ€“MS approach: Comprehensive
quantitative characterization and varietal discrimination potential. Food Research International,
2019, 125, 108649.
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258 Micellar-enhanced synchronous-derivative fluorescence determination of derivatized folic acid in
pharmaceutical preparations. Journal of Pharmaceutical and Biomedical Analysis, 1995, 13, 1019-1025. 2.8 16

259 Room-temperature phosphorimetric method for the determination of the drug naphazoline in
pharmaceutical preparations. Analyst, The, 1998, 123, 1069-1071. 3.5 16

260 Simple determination of propranolol in pharmaceutical preparations by heavy atom induced room
temperature phosphorescence. Journal of Pharmaceutical and Biomedical Analysis, 2002, 30, 987-992. 2.8 16

261 A rapid, sensitive screening test for polycyclic aromatic hydrocarbons applied to Antarctic water.
Chemosphere, 2007, 67, 903-910. 8.2 16
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Bioelectronics, 2009, 25, 442-449.

10.1 16

263 A new extraction approach to correct the effect of apparent increase in the secoiridoid content after
filtration of virgin olive oil. Talanta, 2014, 127, 18-25. 5.5 16

264 Determination of the Pesticide Carbaryl by Microemulsion Room-Temperature Phosphorescence in Real
Samples.. Analytical Sciences, 1996, 12, 653-657. 1.6 15

265
Determination of the antibacterial drug sulfamethoxazole in pharmaceutical preparations containing
trimethoprim by spectrofluorimetry after derivatization with fluorescamine. Fresenius' Journal of
Analytical Chemistry, 1999, 365, 444-447.

1.5 15

266 HAIâˆ’RTP Determination of Carbaryl Pesticide in Different Irrigation Water Samples of South Spain.
Journal of Agricultural and Food Chemistry, 2000, 48, 4453-4459. 5.2 15

267
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critical comparison. Analytical Biochemistry, 2007, 365, 82-90.
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A novel luminescent optical fibre probe based on immobilized tridentate bis(phosphinic) Tj ET
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BT /Overlock 10 Tf 50 147 Td (amide)-phosphine oxide for europium(III) ion aqueous detection in situ. Sensors and Actuators B:

Chemical, 2012, 173, 254-261.
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269 Determination of the plant growth regulator -naphthoxyacetic acid by micellar-stabilized room
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Method for the Quantitative Determination of 1-Naphthaleneacetic Acid in Spiked Canned Pineapple
Samples by Micelle-Stabilized Room Temperature Phosphorescence. Journal of Agricultural and Food
Chemistry, 1998, 46, 561-565.

5.2 14



17

Alberto
Fernandez-Gutierrez

# Article IF Citations

271
Determination of aldicarb, carbofuran and some of their main metabolites in groundwater by
application of micellar electrokinetic capillary chromatography with diode-array detection and
solid-phase extraction. Pest Management Science, 2004, 60, 675-679.

3.4 14

272 Simple and rapid micellar electrokinetic capillary chromatographic method for simultaneous
determination of four antiepileptics in human serum. Biomedical Chromatography, 2004, 18, 608-612. 1.7 14
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A first approach towards the development of geographical origin tracing models for North
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1.5 14
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Characterization of New Olive Fruit Derived Products Obtained by Means of a Novel Processing
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