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140 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

141
Evaluation of different extraction approaches for the determination of phenolic compounds and
their metabolites in plasma by nanoLC-ESI-TOF-MS. Analytical and Bioanalytical Chemistry, 2012, 404,
3081-3090.

3.7 8

142 Nanocomposites Containing Neutral Blue Emitting Cyclometalated Iridium(III) Emitters for Oxygen
Sensing. Chemistry of Materials, 2012, 24, 2330-2338. 6.7 63

143
A novel luminescent optical fibre probe based on immobilized tridentate bis(phosphinic) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 107 Td (amide)-phosphine oxide for europium(III) ion aqueous detection in situ. Sensors and Actuators B:

Chemical, 2012, 173, 254-261.
7.8 15

144 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
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145 Atomâ€•Transfer Radical Polymerisation (ATRP) as a Tool for the Development of Optical Sensing Phases.
Israel Journal of Chemistry, 2012, 52, 264-275. 2.3 6

146 The Occurrence and Bioactivity of Polyphenols in Tunisian Olive Products and byâ€•Products: A Review.
Journal of Food Science, 2012, 77, R83-92. 3.1 40

147 Classification of â€˜Chemlaliâ€™ accessions according to the geographical area using chemometric
methods of phenolic profiles analysed by HPLCâ€“ESI-TOFâ€“MS. Food Chemistry, 2012, 132, 561-566. 8.2 50

148
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

149

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

150
Application of nanoLC-ESI-TOF-MS for the metabolomic analysis of phenolic compounds from
extra-virgin olive oil in treated colon-cancer cells. Journal of Pharmaceutical and Biomedical
Analysis, 2012, 63, 128-134.

2.8 50

151
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

152
Determination of Free and Bound Phenolic Compounds in Buckwheat Spaghetti by RP-HPLC-ESI-TOF-MS:
Effect of Thermal Processing from Farm to Fork. Journal of Agricultural and Food Chemistry, 2011, 59,
7700-7707.

5.2 72

153 Profiling LC-DAD-ESI-TOF MS Method for the Determination of Phenolic Metabolites from Avocado
(Persea americana). Journal of Agricultural and Food Chemistry, 2011, 59, 2255-2267. 5.2 56

154

Simultaneous Determination of Phenolic Compounds and Saponins in Quinoa (<i>Chenopodium) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 392 Td (quinoa</i> Willd) by a Liquid Chromatographyâ€“Diode Array Detectionâ€“Electrospray

Ionizationâ€“Time-of-Flight Mass Spectrometry Methodology. Journal of Agricultural and Food
Chemistry, 2011, 59, 10815-10825.

5.2 112

155 Quantification of the polyphenolic fraction and in vitro antioxidant and in vivo anti-hyperlipemic
activities of Hibiscus sabdariffa aqueous extract. Food Research International, 2011, 44, 1490-1495. 6.2 95

156 Wastes Generated during the Storage of Extra Virgin Olive Oil as a Natural Source of Phenolic
Compounds. Journal of Agricultural and Food Chemistry, 2011, 59, 11491-11500. 5.2 63

157 The development of a screening molecularly imprinted polymer optosensor for detecting xylenes in
water samples. Microchemical Journal, 2011, 99, 278-282. 4.5 8

158

Comparison of different extraction procedures for the comprehensive characterization of bioactive
phenolic compounds in Rosmarinus officinalis by reversed-phase high-performance liquid
chromatography with diode array detection coupled to electrospray time-of-flight mass
spectrometry. Journal of Chromatography A, 2011, 1218, 7682-7690.

3.7 94

159
Synthesis of caffeic acid molecularly imprinted polymer microspheres and high-performance liquid
chromatography evaluation of their sorption properties. Journal of Chromatography A, 2011, 1218,
7289-7296.

3.7 49

160
Ultra high performance liquid chromatography-time of flight mass spectrometry for analysis of
avocado fruit metabolites: Method evaluation and applicability to the analysis of ripening degrees.
Journal of Chromatography A, 2011, 1218, 7723-7738.

3.7 56

161 Mini-emulsion solvent evaporation: a simple and versatile way to magnetic nanosensors. Mikrochimica
Acta, 2011, 172, 299-308. 5.0 20

162 Identification of phenolic compounds in aqueous and ethanolic rooibos extracts (Aspalathus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 62 Td (linearis) by HPLC-ESI-MS (TOF/IT). Analytical and Bioanalytical Chemistry, 2011, 400, 3643-3654.3.7 62
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163 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

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

165 Optical Sensors: Oneâ€•Step Fabrication of Multifunctional Coreâ€•Shell Fibres by Coâ€•Electrospinning (Adv.) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 662 Td (Funct. Mater. 18/2011). Advanced Functional Materials, 2011, 21, 3595-3595.14.9 0

166 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

167 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

168
Gas chromatographyâ€“atmospheric pressure chemical ionization-time of flight mass spectrometry for
profiling of phenolic compounds in extra virgin olive oil. Journal of Chromatography A, 2011, 1218,
959-971.

3.7 66

169 Synthesis and characterization of a molecularly imprinted polymer optosensor for TEXs-screening in
drinking water. Biosensors and Bioelectronics, 2011, 26, 3331-3338. 10.1 13

170 Synthesis of a novel polyurethane-based-magnetic imprinted polymer for the selective optical
detection of 1-naphthylamine in drinking water. Biosensors and Bioelectronics, 2011, 26, 4520-4525. 10.1 40

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

172 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

173
Characterisation and quantification of phenolic compounds of extra-virgin olive oils according to
their geographical origin by a rapid and resolutive LCâ€“ESI-TOF MS method. Food Chemistry, 2011, 127,
1263-1267.

8.2 103

174
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

175
Qualitative screening of phenolic compounds in olive leaf extracts by hyphenated liquid
chromatography and preliminary evaluation of cytotoxic activity against human breast cancer cells.
Analytical and Bioanalytical Chemistry, 2010, 397, 643-654.

3.7 119

176 Exploratory analysis of human urine by LCâ€“ESI-TOF MS after high intake of olive oil: understanding
the metabolism of polyphenols. Analytical and Bioanalytical Chemistry, 2010, 398, 463-475. 3.7 91

177
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

178
Identification of buckwheat phenolic compounds by reverse phase high performance liquid
chromatographyâ€“electrospray ionization-time of flight-mass spectrometry (RP-HPLCâ€“ESI-TOF-MS).
Journal of Cereal Science, 2010, 52, 170-176.

3.7 77

179 The aqueous extract of Hibiscus sabdariffa calices modulates the production of monocyte
chemoattractant protein-1 in humans. Phytomedicine, 2010, 17, 186-191. 5.3 85

180
Radical Reduction of Epoxides Using a Titanocene(III)/Water System: Synthesis of Î²â€•Deuterated Alcohols
and Their Use as Internal Standards in Food Analysis. European Journal of Organic Chemistry, 2010,
2010, 4288-4295.

2.4 42
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181 HPLC/CEâ€•ESIâ€•TOFâ€•MS methods for the characterization of polyphenols in almondâ€•skin extracts.
Electrophoresis, 2010, 31, 2289-2296. 2.4 27

182 Effect of olive ripeness on chemical properties and phenolic composition of chÃ©toui virgin olive oil.
Journal of the Science of Food and Agriculture, 2010, 90, 199-204. 3.5 82

183
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

184
Characterization of phenolic and other polar compounds in a lemon verbena extract by capillary
electrophoresisâ€•electrospray ionizationâ€•mass spectrometry. Journal of Separation Science, 2010, 33,
2818-2827.

2.5 46

185 Metabolite profiling and quantification of phenolic compounds in methanol extracts of tomato fruit.
Phytochemistry, 2010, 71, 1848-1864. 2.9 218

186
Characterization and quantification of phenolic compounds of extra-virgin olive oils with
anticancer properties by a rapid and resolutive LC-ESI-TOF MS method. Journal of Pharmaceutical and
Biomedical Analysis, 2010, 51, 416-429.

2.8 132

187
Application and potential of capillary electroseparation methods to determine antioxidant phenolic
compounds from plant food material. Journal of Pharmaceutical and Biomedical Analysis, 2010, 53,
1130-1160.

2.8 105

188
Highâ€•performance liquid chromatography with diode array detection coupled to electrospray
timeâ€•ofâ€•flight and ionâ€•trap tandem mass spectrometry to identify phenolic compounds from a <i>Cistus
ladanifer</i> aqueous extract. Phytochemical Analysis, 2010, 21, 307-313.

2.4 51

189 Analytical Determination of Polyphenols in Olive Oil. , 2010, , 509-523. 7

190
Prediction of Extra Virgin Olive Oil Varieties through Their Phenolic Profile. Potential Cytotoxic
Activity against Human Breast Cancer Cells. Journal of Agricultural and Food Chemistry, 2010, 58,
9942-9955.

5.2 82

191
Micrometer and Submicrometer Particles Prepared by Precipitation Polymerization: Thermodynamic
Model and Experimental Evidence of the Relation between Floryâ€™s Parameter and Particle Size.
Macromolecules, 2010, 43, 5804-5813.

4.8 63

192 Novel Strategy To Design Magnetic, Molecular Imprinted Polymers with Well-Controlled Structure
for the Application in Optical Sensors. Macromolecules, 2010, 43, 55-61. 4.8 60

193 Cistaceae aqueous extracts containing ellagitannins show antioxidant and antimicrobial capacity, and
cytotoxic activity against human cancer cells. Food and Chemical Toxicology, 2010, 48, 2273-2282. 3.6 120

194 Novel luminescent Ir(III) dyes for developing highly sensitive oxygen sensing films. Talanta, 2010, 82,
620-626. 5.5 41

195
Filtration process of extra virgin olive oil: effect on minor components, oxidative stability and
sensorial and physicochemical characteristics. Trends in Food Science and Technology, 2010, 21,
201-211.

15.1 69

196 Phenolic-Compound-Extraction Systems for Fruit and Vegetable Samples. Molecules, 2010, 15, 8813-8826. 3.8 412

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

198
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
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199 Polyphenols in Olive Oil. , 2010, , 167-175. 14

200
Separation and Identification of Phenolic Compounds of Extra Virgin Olive Oil from Olea europaea L.
by HPLC-DAD-SPE-NMR/MS. Identification of a New Diastereoisomer of the Aldehydic Form of
Oleuropein Aglycone. Journal of Agricultural and Food Chemistry, 2010, 58, 9129-9136.

5.2 56

201 Capillary Electrophoresis Methods Used for Beer Analysis. , 2009, , 977-989. 1

202
Iron-phthalocyanine complexes immobilized in nanostructured metal oxide as optical sensors of
<font>NO</font><sub><font>x</font></sub> and <font>CO</font>: NMR and photophysical studies.
Journal of Porphyrins and Phthalocyanines, 2009, 13, 616-623.

0.8 10

203 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

204 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

205
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

206 Direct characterization of aqueous extract of <i>Hibiscus sabdariffa</i> using HPLC with diode array
detection coupled to ESI and ion trap MS. Journal of Separation Science, 2009, 32, 3441-3448. 2.5 93

207 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

208
Characterization of isomers of oleuropein aglycon in olive oils by rapidâ€•resolution liquid
chromatography coupled to electrospray timeâ€•ofâ€•flight and ion trap tandem mass spectrometry. Rapid
Communications in Mass Spectrometry, 2009, 23, 51-59.

1.5 46

209 Quantification of main phenolic compounds in sweet and bitter orange peel using CEâ€“MS/MS. Food
Chemistry, 2009, 116, 567-574. 8.2 115

210
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

211
High-performance liquid chromatography with diode array detection coupled to electrospray
time-of-flight and ion-trap tandem mass spectrometry to identify phenolic compounds from a lemon
verbena extract. Journal of Chromatography A, 2009, 1216, 5391-5397.

3.7 90

212
Determination of phenolic compounds in modern and old varieties of durum wheat using liquid
chromatography coupled with time-of-flight mass spectrometry. Journal of Chromatography A, 2009,
1216, 7229-7240.

3.7 151

213 Correlation between plasma antioxidant capacity and verbascoside levels in rats after oral
administration of lemon verbena extract. Food Chemistry, 2009, 117, 589-598. 8.2 118

214
A semi-empirical model to simplify the synthesis of homogeneous and transparent cross-linked
polymers and their application in the preparation of optical sensing films. Biosensors and
Bioelectronics, 2009, 25, 442-449.

10.1 16

215
Tentative Characterization of Novel Phenolic Compounds in Extra Virgin Olive Oils by
Rapid-Resolution Liquid Chromatography Coupled with Mass Spectrometry. Journal of Agricultural
and Food Chemistry, 2009, 57, 11140-11147.

5.2 42

216 Chemometric-assisted MIP-optosensing system for the simultaneous determination of monoamine
naphthalenes in drinking waters. Talanta, 2009, 78, 57-65. 5.5 36
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217
Multi-component analysis (sterols, tocopherols and triterpenic dialcohols) of the unsaponifiable
fraction of vegetable oils by liquid chromatographyâ€“atmospheric pressure chemical ionizationâ€“ion
trap mass spectrometry. Talanta, 2009, 80, 924-934.

5.5 49

218 Simple Luminescence Detector for Capillary Electrophoresis. Methods in Molecular Biology, 2009, 503,
221-237. 0.9 4

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

220 A simplified method for HPLCâ€•MS analysis of sterols in vegetable oil. European Journal of Lipid Science
and Technology, 2008, 110, 1142-1149. 1.5 49

221
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

222
Selective extraction, separation, and identification of anthocyanins from <b><i>Hibiscus
sabdariffa</i></b> L. using solid phase extractionâ€•capillary electrophoresisâ€•mass spectrometry
(timeâ€•ofâ€•flight /ion trap). Electrophoresis, 2008, 29, 2852-2861.

2.4 72

223
Reversed-phase high-performance liquid chromatography coupled to ultraviolet and electrospray
time-of-flight mass spectrometry on-line detection for the separation of eight tetracyclines in honey
samples. Journal of Chromatography A, 2008, 1195, 107-116.

3.7 58

224
Development of a rapid method to determine phenolic and other polar compounds in walnut by
capillary electrophoresisâ€“electrospray ionization time-of-flight mass spectrometry. Journal of
Chromatography A, 2008, 1209, 238-245.

3.7 75

225 Comparative metabolomic study of transgenic versus conventional soybean using capillary
electrophoresisâ€“time-of-flight mass spectrometry. Journal of Chromatography A, 2008, 1195, 164-173. 3.7 123

226 tabAnti-HER2 (erbB-2) oncogene effects of phenolic compounds directly isolated from commercial
Extra-Virgin Olive Oil (EVOO). BMC Cancer, 2008, 8, 377. 2.6 108

227 Effects of Fly Attack (<i>Bactrocera oleae</i>) on the Phenolic Profile and Selected Chemical
Parameters of Olive Oil. Journal of Agricultural and Food Chemistry, 2008, 56, 4577-4583. 5.2 82

228 Pyridine Vapors Detection by an Optical Fibre Sensor. Sensors, 2008, 8, 847-859. 3.8 29

229
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, 2008, 22, 433-9.

4.0 60

230
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

231 A rapid, sensitive screening test for polycyclic aromatic hydrocarbons applied to Antarctic water.
Chemosphere, 2007, 67, 903-910. 8.2 16

232
Phenolic Molecules in Virgin Olive Oils: a Survey of Their Sensory Properties, Health Effects,
Antioxidant Activity and Analytical Methods. An Overview of the Last Decade Alessandra. Molecules,
2007, 12, 1679-1719.

3.8 652

233 Engineering of efficient phosphorescent iridium cationic complex for developing oxygen-sensitive
polymeric and nanostructured films. Analyst, The, 2007, 132, 929. 3.5 46

234
Evaluation of the Influence of Thermal Oxidation on the Phenolic Composition and on the
Antioxidant Activity of Extra-Virgin Olive Oils. Journal of Agricultural and Food Chemistry, 2007, 55,
4771-4780.

5.2 98
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235 CE- and HPLC-TOF-MS for the characterization of phenolic compounds in olive oil. Electrophoresis,
2007, 28, 806-821. 2.4 88

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

237 Lignan profile in seeds of modern and old Italian soft wheat (<b><i>Triticum aestivum</i></b> L.)
cultivars as revealed by CEâ€•MS analyses. Electrophoresis, 2007, 28, 4212-4219. 2.4 60

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

239 Analytical determination of antioxidants in tomato: Typical components of the Mediterranean diet.
Journal of Separation Science, 2007, 30, 452-461. 2.5 61

240 Determination of biogenic amines in beers and brewing-process samples by capillary electrophoresis
coupled to laser-induced fluorescence detection. Food Chemistry, 2007, 100, 383-389. 8.2 62

241
Simple luminescence detectors using a light-emitting diode or a Xe lamp, optical fiber and
charge-coupled device, or photomultiplier for determining proteins in capillary electrophoresis: A
critical comparison. Analytical Biochemistry, 2007, 365, 82-90.

2.4 15

242 Separation and determination of sterols in olive oil by HPLC-MS. Food Chemistry, 2007, 102, 593-598. 8.2 169

243 Olive oil's bitter principle reverses acquired autoresistance to trastuzumab (Herceptinâ„¢) in
HER2-overexpressing breast cancer cells. BMC Cancer, 2007, 7, 80. 2.6 154

244
Room-temperature, phosphorimetric determination of the beta-blocking agent pindolol in
pharmaceutical tablets, urine and blood serum. Analytical and Bioanalytical Chemistry, 2007, 387,
1945-1948.

3.7 3

245
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

246 Rapid Quantification of the Phenolic Fraction of Spanish Virgin Olive Oils by Capillary
Electrophoresis with UV Detection. Journal of Agricultural and Food Chemistry, 2006, 54, 7984-7991. 5.2 56

247
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

248 Free-Zone Capillary Electrophoresis Analysis of Hordein Patterns at Different Stages of Barley
Malting. Journal of Agricultural and Food Chemistry, 2006, 54, 6713-6718. 5.2 11

249
Identification of phenolic compounds in rosemary honey using solid-phase extraction by capillary
electrophoresisâ€“electrospray ionization-mass spectrometry. Journal of Pharmaceutical and
Biomedical Analysis, 2006, 41, 1648-1656.

2.8 68

250 Advances in the analysis of phenolic compounds in products derived from bees. Journal of
Pharmaceutical and Biomedical Analysis, 2006, 41, 1220-1234. 2.8 323

251
Comparative study between a commercial and a homemade capillary electrophoresis instrument for
the simultaneous determination of aminated compounds by induced fluorescence detection.
Analytical and Bioanalytical Chemistry, 2006, 386, 1835-1847.

3.7 10

252
Quantitative-competitive polymerase chain reaction coupled with slab gel and capillary
electrophoresis for the detection of roundup ready soybean and maize. Electrophoresis, 2006, 27,
4029-4038.

2.4 7
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253 Capillary electrophoresis-electrospray ionization-mass spectrometry method to determine the
phenolic fraction of extra-virgin olive oil. Electrophoresis, 2006, 27, 2182-2196. 2.4 44

254 A simple light-emitted diode-induced fluorescence detector using optical fibers and a charged coupled
device for direct and indirect capillary electrophoresis methods. Electrophoresis, 2006, 27, 1776-1783. 2.4 14

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

256 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

257
A simple and rapid electrophoretic method to characterize simple phenols, lignans, complex phenols,
phenolic acids, and flavonoids in extra-virgin olive oil. Journal of Separation Science, 2006, 29,
2221-2233.

2.5 49

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

259
The development and comparison of a fluorescence and a phosphorescence optosensors for
determining the plant growth regulator 2-naphthoxyacetic acid. Sensors and Actuators B: Chemical,
2005, 107, 929-935.

7.8 13

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

261 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

262 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

263 Electrophoretic identification and quantitation of compounds in the polyphenolic fraction of
extra-virgin olive oil. Electrophoresis, 2005, 26, 3538-3551. 2.4 83

264 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

265 Co-electroosmotic capillary electrophoresis determination of phenolic acids in commercial olive oil.
Journal of Separation Science, 2005, 28, 925-934. 2.5 56

266 Analytical determination of polyphenols in olive oils. Journal of Separation Science, 2005, 28, 837-858. 2.5 177

267 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

268 Simple determination of the herbicide napropamide in water and soil samples by room temperature
phosphorescence. Pest Management Science, 2005, 61, 816-820. 3.4 5

269
Potential determination of aminated pesticides and metabolites by cyclodextrin capillary
electrophoresis-laser-induced fluorescence using FITC as labelling. Pest Management Science, 2005, 61,
197-203.

3.4 13

270 A simple and rapid phosphorimetric method for the determination of the fungicide fuberidazole in
water samples. International Journal of Environmental Analytical Chemistry, 2005, 85, 443-449. 3.3 7
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271 Iodinated molecularly imprinted polymer for room temperature phosphorescence optosensing of
fluoranthene. Chemical Communications, 2005, , 3224. 4.1 30

272 A Review of Heavy-Atom-Induced Room-Temperature Phosphorescence: a Straightforward
Phosphorimetric Method. Critical Reviews in Analytical Chemistry, 2005, 35, 3-14. 3.5 50

273 Evaluation of the Antioxidant Capacity of Individual Phenolic Compounds in Virgin Olive Oil. Journal
of Agricultural and Food Chemistry, 2005, 53, 8918-8925. 5.2 246

274 Molecularly Imprinted Polymers Based on Iodinated Monomers for Selective Room-Temperature
Phosphorescence Optosensing of Fluoranthene in Waterâ€ . Analytical Chemistry, 2005, 77, 7005-7011. 6.5 53

275 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

276 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

277 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

278
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

279
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

280 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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