
ст.н.с. II ст. д-р Боряна Николова-Дамянова 
 

СПИСЪК НА ЗАБЕЛЯЗАНИТЕ ЦИТАТИ 

B.M.Nikolova and G.St.Nikolov, J.Inorg.Nucl.Chem., 29, (1967) 1013. 
1. P.R.Bontchev, Zv.Mladenova, Microchim.Acta, 424, 435 (1968) 
2. Stabylity Constants, Supplement No1, Special Publ. 25, The Chemical Soc. London, 

1971, p.415. 
3. H.M.V.Irving, Talanta, 15 (1968) 1267. 
4. J.D.Smith, J.R.Pilbow, Coord. Chem. Rev., 13, (1974), 173 
5. Spectroscopic Properties of Organic and Organometallic Compounds, vol 1, The 

Chem. Soc. Spec. Publ., London, 1968, p.156 
6. C.F.Edwards, W.P.Griffith, Polyhedron, 10 (1991) 61 

G.St.Nikolov and B.M.Nikolova, J. Inorg. Nucl. Chem., 30 (1968) 331 
7. A.Muller, E.Diemann, Transition Metal Oxyanions, in Inernational Review of Science, 

vol.5, Transition Metals, Part I. Eds.. H.I.Emelins, D.W.Sharpe, Butterworths, London, 
1974, p.71. 

8. Spectroscopic Properties of Organic and Organometallic Compounds, vol.2, The 
Chem. Soc. Spec. Publ., London,  1968, p.156 

Г.Ст.Николов и Б.М.Николова, Ж. неорг. химии, 16 (1971) 383. 
9. 1. Н.Б.Яцемирский, Russ. J. Rh. R.,  44 (1971) 631 

А.Попов, Н.Янишлиева, Б.Атанасова, Б.Иванова и В.Антонова, , Маслосапунена 
промишленост, 3 (1973) 1. 

10. К.Ив.Иванов, Дисертация, Пловдив, 1990 
11. К.Иванов, Д.Манева, Ст.Иванов, Научни трудове на ВИХВП, 36 (1989) 101 

N.Jordanov, B.Nikolova, I.Havezov, Talanta, 25 (1978) 257 . 
12. R.Bock, A Handbook of Decomposition Methods in Analytical Chemistry, 

International Textbook Comp. Ltd. 1979, p.82, cit. 4.716. 
13. Zolotovitskaya ES, Druzenko TV, Potapova VG, et al. Dissolution of refractory oxide 

materials in condensed phosphoric acid J ANAL CHEM+ 52: (9) 837-841 SEP 1997  
14. VEIGA MP, CUNHA SD, COSTA ACS, ET AL. THE USE OF PHOSPHORIC-ACID IN 

THE RAPID DECOMPOSITION OF SOLID SAMPLES USING ORDINARY 
GLASSWARE, ANAL LETT 27: (1) 229-244 1994 

B.Nikolova, N.Jordanov, Talanta, 29 (1982) 861. 
15.  G.Henroion, P.Heininger, Z. Chem. 25 (1985) 97. 
16. S.Stenstrom, G.Ali, Hydrometal., 14 (1985) 231. 
17. . G.Rauret, L.Pineda, R.Casas, R.Compano, R.A.Sauchez Talanta, 35 (1988) 413. 
18. E.Yoshimoto, T.Kitamura, M.Nasegawa, Bunseki kagaku, 36 (1987) 490. 
19. H. Morikawa, Y.Uwamino, T.Ishizuka, Analyst, 114 (1989) 677. 
20. C.Sarzamini, E.Mentasti, Annali di chimica, 81 (1991) 185 
21. A.M.Wilfladt, R.Bye, W.Lundt, DETERMINATION OF CADMIUM IN 

ORTHOPHOSPHORIC ACID BY GRAPHITE-FURNACE ATOMIC-ABSORPTION 
SPECTROMETRY Fresen. J. Anal. Chem., 344 (1992) 541. 



 

 

2 

22. M. Franek, V. Krivan, MULTIELEMENT ANALYSIS OF ALUMINUM-BASED 
CERAMIC POWDERS BY INSTRUMENTAL AND RADIOCHEMICAL 
NEUTRON-ACTIVATION ANALYSIS Analyt. Chim. Acta, 282 (1993) 99-207 

23. Fall I, Diaw M, Ndiaye SA, et al. Extraction of cadmium(II) from acidic medium with 
macroporous resin impregnated with bis(2-ethylhexyl) ammonium bis(2-
ethylhexyl)dithiocarbamate B CHEM SOC ETHIOPIA 13: (2) 105-112 DEC 1999  

24. Fujinaga K, Seike Y, Okumura M Solvent extraction of transition metal ions by an in situ 
extractant formation method. Diethyldithiocarbamate-forming system ANAL SCI 13: (2) 
225-230 APR 1997. 

25. Stafilov T, Zendelovska D Determination of trace elements in iron minerals by atomic 
absorption spectrometry TURK J CHEM 26 (2): 271-280 2002  

26. Gilmore EA, Evans GJ, Ho MD Radiochemical assessment of the readsorption and 
redistribution of lead in the SM&T sequential extraction procedure ANAL CHIM ACTA 
439 (1): 139-151 JUL 17 2001  

27. Shaltout, A. A.1, Seoudi, R., El-Ashkar, E. A., Eid, K. A., Developed Method for 
Spectroscopic Studies of Viscous Samples, ANALYTICAL LETTERS, 41 (17) 3034-
3048, 2008. 

B.Nikolova, R.Tarandjiska and D.Chobanov, C. R. Bulg.Acad. Sci., 38 (1985) 1231-1234 
28. J.F.Mallet, E.M. Gaydou, A.Archavlis, J. Am. Oil Chem. Soc., 67, (1990) 607 
29. F.D.Gunstone, Chem. Phys. Lipids, 58 (1991) 159. 
30.  D.W.Griffits, G.W.Robertson, S.Milam, A.C.Holous, Phytochemical Analysis, 31 

(1992) 250-253. 
31. Birgit Reiter, Marion Lechner*, and Eberhard Lorbeer, The fatty acid profiles – including 

petroselinic and cis-vaccenic acid – of different Umbelliferae seed oils, Fett/Lipid 100 
(1998) 498–502 

32. Wolff RL Comments on the methodology for the separation and quantitation of cis-6 
(petroselinic) and cis-9 (oleic) 18 : 1 acids J AM OIL CHEM SOC 75: (7) 893-894 JUL 
1998 

B.Nikolova, B.Amidzhin, D.Chobanov, Third Intern. Conf. Chem. Biotecnolog.Natur. 
Prod., vol. 5, 1985, 26 

33. N.Yanishlieva, K.Stefanov, E.Marinova. K.Seizova, Bulg. Acad. Sci., Comm. Dep. 
Chem., 21 (1988) 112. 

B.Nikolova-Damyanova and B.Amidzhin, SEPARATION OF TRIGLYCERIDE GROUPS BY 
REVERSED PHASE THIN-LAYER CHROMATOGRAPHY ON SILANIZED KIESELGUHR , 
J.Chromatogr., 446 (1988) 283-291 

34. W.W.Christie, Lipid Technology, 2 (1990) 22. 
35. J.Sherma, Planar chromatography, Review, Analyt.Chem., 62 (1990) 371R. 
36. B.Fried, J.Sherma, J. Planar Chromatogr. 3 (1990) 290. 
37. B.Fried, J. Chromatogr. Sci., 55 (1991) 623.  
38. C.Masterson, B.Fried, J.Sherma, J.Lquid Chromatogr., 15 (1992) 2967 
39. R.G. Ackman in Application of Thin-Layer chromatography to Lipid separation: 

Neutral Lipids, chapter 3 in Analysis of Fats, Oils and Lipoproteins (E.G.Perkins editor), 
American Oil chemical Society, Champaign, Illinois, 1991 

40. A.Kuksis, in Lipids, chapter 15 in Chromatography 5th Edition, part B: applications, 
Journal of Chromatography Library, vol. 51B, Elsevier, Amsterdam, 1992 



 

 

3 

41. R.J.Henderson and D.R.Tocher, Thin-Layer Chromatography, chapter 3 in Lipid 
Analysis, A practical Approach, (R.J.Hamilton and S.Hamilton, Editors), Oxford 
University Press, Oxford,1992. 

42. B,Fried, J.Sherma, Lipids, in Thin Layer Chromatography (J.Cazes, Ed.), Marcel 
Dekker, New York, 1994, pp. 215-285.  

43. B.Fried, Lipids, in Handbook of Thin Layer Chromatography, (J.Sherma and B,Fried, 
Ed.), Marcel Dekker, New York, 1991, pp. 593-625. 

44. V.Ruiz-Gutierez, L.J.R.Barron, Methods for the analysis of triacylglycerols, A Review, 
J. Chromatogr. B, 671 (1995) 133-168. 

45. K.Lekova, Anal. Lab., 2 (1994) 118-136 
46. G.R.Asbury, Kh.Al Saad, W.F.Siems, R.Hannan, H.H.Hill, J. Am. Soc. Mass Spectrom., 

10 (1999) 983-991 
47. Andrikopoulos N.K., Triglyceride species composition of common eddible vegetable oils 

and methods for their identification and quantification, Food Review Int., 18 (1) 71-102 
(2002). 

48. Andrikopoulos N.K. Chromatographic and spectroscopic methods in the analysis of 
triacylglycerol species and regiospesific isomers of oils and fats, critical reviews in food 
Science and Nutrition, 42 (5) 473-505 (2002). 

49. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol., 106 (2004) 621-648. 

50. B.Fried, Lipids, in Hanbook of Thin Layer Chromatography, J.Sherma and B.Fried, eds, 
Marcel Dekker, 2003. pp 635-670. 

B.Amidzhin, B.Nikolova-Damyanova, J.Chromatogr., 446 (1988) 259. 
51. W.W.Christie, Lipid Technology, 2 (1990) 22. 
52. J.Sherma, Planar chromatography,Review, Anal. Chem., 62 (1990) 371R. 
53. C.Masterson, B.Fried, J.Sherma, J. Liquid Chromatogr., 15 (1992) 2967. 
54. R.G. Ackman in Application of Thin-Layer chromatography to Lipid separation: 

Neutral Lipids, Chapter 3 in Analysis of Fats, Oils and Lipoproteins (E.G.Perkins 
editor), American Oil Chemical Society, Champaign, Illinois, 1991. 

55. V.Ruiz-Gutierez, L.J.R.Barron, Methods for the analysis of triacylglycerols, A Review, 
J. Chromatogr B, 671 (1995) 133-168. 

56. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
57. Myher-JJ Kuksis-A., General Strategies in Chromatographic Analysis of Lipids, 

JOURNAL OF CHROMATOGRAPHY B-BIOMEDICAL APPLICATIONS , 671, (1-2) 
(1995) 3-33. 

58. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol., 106 (2004) 621-648. 

G.Eneva, B.Nikolova-Damyanova, St.Spassov, M.Haimova, J.Planar.Chromatogr., 3 
(1990) 232. 

59. RECORDERS ABSTRACTS  - monthly review journal, Belgium, 1990. 
60. J.Sherma, Analyt. Chem., 64 (1992) 134R. 
61. P.K.Gulpin, Anal. Chem. 65 (1993) 117R. 
62. K.Lekova, Anal. Lab., 2 (1994) 118-136 
63. I.Chorna, Antibiotics, in in Hanbook of Thin Layer Chromatography, J.Sherma 

and.Fried, eds, Marcel Dekker, 2003 pp. 417-444. 

B.Nikolova-Damyanova, W.W.Christie, B.Herslof, J. Amer. Oil Chem. Soc ., 67 (1990) 503. 



 

 

4 

64. P.Laakso, Dissertation, University of Turku, Finland, 1992. 
65. A.Lardans, A.Tremolie, Phytochemistry, 30 (1991) 3955. 
66. A.Lardans, A.Tremolie, Phytochemistry, 31 (1992) 121. 
67. N.U.Olson, Doctoral Thesis, University of Stockholm, Sweden, 1991. 
68. R.E.Franz, M.Seddigh, G.D.Joliff, E.L.Alba, Crop Sci., 67 (1992) 1284 
69. F.D.Gunstone, Chem. Phys. Lipids, 58 (1991) 159 
70. P. H. Laakso, K.V.V.Nurmela and D.R.Homer, J. Agric. Food Chem., 40 (1992) 2472-

2482 
71. L.G.Blomberg, M.Demirbuker, P.E.Anderson, J. Am. Oil Chem. Soc., 70 (1993) 939-

946. 
72. A.Kempinen and P.Kalo, J. Am. Oil Chem. Soc., 70 (1993) 1203-1207. 
73. P. Laakso and H.Kalio, J. Am. Oil Chem. Soc., 70 (1993) 1161-1171 
74. G.D.Jollif, J.L. Lequere, D.Barron, Agron. J. 85 (1993) 188-193. 
75. O.S.Norberg, T.E.Fiez, G.D.Jolliff, M.Seddigh, J.M.Crane, Agron. J., 85 (1993) 183-

187. 
76. R.Sacchi, J.Medina, S.P.Augburg, J.Guidichia, L.Paolillo, F.Addio, J. Agric. Food, 41 

(1993) 1247-1253. 
77. R.E.Franz, M.Seddigh, G.D.Jolliff, E.L.Alba, Crop Science, 32 (1992) 1284-1286. 
78. G.D.Jollif, M.Seddigh, O.S.Norberg, T.E.Fiez., Agronomy J., 85 (1993) 188-193. 
79. S.Antonopolou, N.K.Andrikopoulus, C.A.Demopoulos, J. Liq. Chromatogr., 18 (1995) 

633-648. 
80. R.O.Adlof, J.High Res. Chromatogr.,18 (1995) 105-107. 
81. L.G.Blomberg, M.Demirbuker, Development in the analysis of lipids, in Develpment in 

the analysis of lipids (J.H.P.Tyaman and M.H.Gordon, Ed.) The Royal Society of 
Chemistry, Camebridge 1994, pp. 42-48. 

82. V.Ruiz-Gutierez, L.J.R.Barron, Review, J. Chromatogr. B, 671 (1995) 133-168. 
83. P.Laakso, Food Review. Int., 12 (1996), 199-250. 
84. K.Lekova, Anal. Lab., 2 (1994) 118-136 
85. Ruiz Sala-P Hierro-MTG Martinezcastro-I Santamaria-G., Triglyceride Composition of 

Ewe, Cow, and Goat Milk-Fat, JOURNAL OF THE AMERICAN OIL CHEMISTS 
SOCIETY, 73, (3), (1996) 283-293. 

86. Hayes-DG Kleiman-R, Supercritical-Fluid Chromatographic Analysis of New Crop Seed 
Oils and Their Reactions, JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY , , 
73, (12) (1996) 1691-1697. 

87. Spanos-GA Schwartz-SJ Vanbreemen-RB Huang-CH. High-Performance Liquid-
Chromatography with Light-Scattering Detection and Desorption Chemical-Ionization 
Tandem Mass-Spectrometry of Milk-Fat Triacylglycerols, LIPIDS, , 30, (1) (1995) 85-
90. 

88. W.M.N.Ratnayake, Analysis of trans fatty acids in trans fatty acids in human nutrition, J. 
L.Sebedio and W.W.Christie, eds., The Oily Press, Dundee, 1998, pp.115-161. 

89. Spitzer-V, Screening Analysis of Unknown Seed Oils, FETT-LIPID, 101 (1), (1999) 2-
19 

90. R.O.Adlof, A.Menzel and V.Dorovska-Taran, J. Chromatogr. A, 953 (2002) 293-297. 
91. R.O.Adlof, Application of Silver-Ion Chromatography to the Separation of Conjugated 

Linoleic Acid Isomers, in Advances in Conjugated Linoleic Acid Research, Vol.2, Eds. 
J.-L.Sebedio, W.W.Christie and R.Adlof, AOCS Press, Champaign, IL, 2003, pp. 37-55. 

92. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol., 106 (2004) 621-648. 



 

 

5 

93. Steiner, J.J., Mueller-Warrant, G.W., Griffith, S.M., Banowetz, G.M., Whittaker, G.W., 
Conservation practices in western Oregon perennial grass seed systems: II. Meadowfoam 
rotation crop management, Agronomy Journal, Volume 98, Issue 6, November 2006, 
Pages 1501-1509 

94. Segall, S.D., Artz, W.E., Raslan, D.S., Jham, G.N., Takahashi, J.A. Triacylglycerol 
composition of coffee beans (Coffea canephora P.) by reversed phase high-performance 
liquid chromatography and positive electrospray tandem mass spectroscopy, Journal of 
Agricultural and Food Chemistry 2005 53 (25), pp. 9650-9655. 

95. Sayanova, O., Haslam, R., Caleron, M.V., Napier, J.A., Cloning and characterization of 
unusual fatty acid desaturases from Anemone leveillei: Identification of an acyl-coenzyme 
A C20 Δ5-desaturase responsible for the synthesis of sciadonic acid, Plant Physiology, 
volume 144, Issue 1, May 2007, Pages 455-467. 

96. Van der Klift, E.J.C., Vivo-Truyols, G., Claassen, F.W., van Holthoon, F.L., van Beek, 
T.A., Comprehensive two-dimensional liquid chromatography with ultraviolet, 
evaporative light scattering and mass spectrometric detection of triacylglycerols in corn 
oil, Journal of Chromatography A 1178/1-2 (2008), 43-55. 

97. Puttick D, Dauk M Lozinsky S, Smith MA, Overexpression of a FAD3 Desaturase 
Increases Synthesis of a Polymethylene-Interrupted Dienoic Fatty Acid in Seeds of 
Arabidopsis thaliana L. LIPIDS 44 8 753-757, 2009. 

D.Chobanov, B.Amidzhin, B.Nikolova-Damyanova, Riv. Ital. Sostanze Grasse, 68 (1991) 
357-362 

98. W.W.Christie, in Advances in Lipid Methodology - Two, The Oily Press, Dundee, 1993. 
99. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
100. Gonzalezcastro-MJ Lopezhernandez-J Simallozano-J. Orunaconcha-MJ 

Vazquezblanco-ME., Separation of Neutral Lipid Classes in Green Beans by High-
Performance Liquid-Chromatography, JOURNAL OF CHROMATOGRAPHIC 
SCIENCE, , 34 (1996) 199-201. 

101. R.Tarandjiiska, I.Marekov, Precise classification of virgine olive oils with various 
linoleic acid content based on triacylglycerol analysis, Anal. Chim. Acta, 364 (1998) 83-
91. 

102. Andrikopoulos N.K., Triglyceride species composition of common eddible vegetable 
oils and methods for their identification and quantification, Food Review Int., 18 (1) 71-
102 (2002). 

103. Andrikopoulos N.K. Chromatographic and spectroscopic methods in the analysis of 
triacylglycerol species and regiospesific isomers of oils and fats, critical reviews in food. 
Science and Nutrition, 42 (5) 473-505 (2002). 

104. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol., 106 (2004) 621-648. 

105. Cunha S.C., S. Casal, MB.P.P. Oliveira, Triacylglycerol profile by HPLC/ELSD as 
discriminant parameter pf varietal olive oil from Portugal, Ital. J. Food Sci, 17, 447-454 
(2005). 

W.W.Christie, B.Nikolova-Damyanova, P.Laakso and B. Herslof, J. Am. Oil Chem. Soc., 
68 (1991) 695 

106. Y. Ando and T.Takagi, J. Am. Oil Chem. Soc., 70 (1993) 1047-1049. 
107. U.Bracco, Am. J. Clin. Nutr., 60 (1994) 1002S-1009S. 
108. . M.Berquist, PhD Thesis, Stockholm, 1995. 



 

 

6 

109. P.Damiani, F.Santinelli, M.S.Simonetti, M.Castelani, M.Rosi, J. Am. Oil Chem. Soc., 
71 (1994) 1157-1162. 

110. V.Ruiz-Gutierez, L.J.R.Barron, Methods for the analysis of triacylglycerols, A 
Review, J. Chromatogr. B, 671 (1995) 133-168. 

111. P.R.Redden, Xiaorong Lin, J.Fahey, D.F.Horrobin, J. Chromatogr. A, 704 (1995) 99-
111. 

112. P.R.Redden, Xiaorong Lin, D.F.Horrobin, Chem. Phys. Lipids, 79 (1996) 9-19. 
113. F.Gunstone, Fatty Acids and Lipid Chemistry, Blackie Academic&Professional, 

London, 1996, p. 126. 
114. T.Suzuki, T.Ota, T.Takagi, J. Chromatogr. Sci., 31 (1993) 461-464. 
115. A.Kuksis, in Advances of Lipid Methodology - Three (W.W.Christie, Ed.), The Oily 

Press, 1996, 1-36. 
116. Mottram-HR, Evershed-RP., Structure-Analysis of Triacylglycerol Positional Isomers 

Using Atmospheric-Pressure Chemical-Ionization Mass-Spectrometry, TETRAHEDRON 
LETTERS, 37, (1996) 8593-8596. 

117. Nelson-SE, Rogers-RR, Frantz-JA, Ziegler-EE., Palm Olein in Infant Formula - 
Absorption of Fat and Minerals by Normal Infants, AMERICAN JOURNAL OF 
CLINICAL NUTRITION, 1996, Vol 64, Iss 3, pp 291-296. 

118. Sonnet-PE Oliver-JE Waters-RM King-G Panicker-S., A Potential Chiral Derivatizing 
Agent for 1,2-Diglycerides, CHEMISTRY AND PHYSICS OF LIPIDS, 1995, Vol 78, Iss 
2, pp 203-208. 

119. Vlahov-G Angelo-CS., The Structure of Triglycerides of Monovarietal Olive Oils - A 
C-13-NMR Comparative-Study, FETT-LIPID, 1996, Vol 98, Iss 6, pp 203-205. 

120. Foglia-TA Conkerton-EJ Sonnet-PE., Regioselective Analysis of Triacylglycerols by 
Lipase Hydrolysis, JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY , 1995, 
Vol 72, Iss 11, pp 1275-1279. 

121. Mottram H.R., Woodbury S.E., Evershed R.P., Identification of Triacylglycerol 
Positional Isomers in Vegetable Oils by High Perforance Liquid 
Chromatography/Atmospheric Pressure chemical Ionization Mass Spectrometry, Rapid 
Communications in Mass Spectrometry, 11 (1997) 1240-1252. 

122. Lipp M., E.Anklam, Review of cocoa butter and alternative fats for use in chocolate-
Part A. Composinional data. Food Chemistry, 62 (1998) 73-79. 

123. Lipp M., E.Anklam, Review of cocoa butter and alternative fats for use in chocolate-
Part B. Analytical approaches for identification and determination  Food Chemistry, 62 
(1998) 99-108. 

124. Aitzetmuller K., Recent development in the analysis of food lipids and other lipids, 
OCL-Oleagineux, corps Gras, Lipides, 4, 8-10 (1997). 

125. Arcos J.A., Garcia H.S., Hill Jr. C.G., Regeoselective analysis of the fatty acid 
composition of triacylglycerols with conventional high-performance liquid 
chromatography, JAOCS, 77 (2000) 507-512. 

126. Ruiz-Gutierrez V, Perez-Camino MC Update on solid-phase extraction for the 
analysis of lipid classes and related compounds J CHROMATOGR A 885: (1-2) 321-341 
JUL 14 2000 

127. Arcos JA, Garcia HS, Hill CG Regioselective analysis of the fatty acid composition of 
triacylglycerols with conventional high-performance liquid chromatography J AM OIL 
CHEM SOC 77: (5) 507-512 MAY 2000 

128. Favretto LG, Campisi B, Favretto L, et al. Cross-validation in linear discriminant 
analysis of triacylglycerol structural data from Istrian olive oils J AOAC INT 82: (6) 
1489-1494 NOV-DEC 1999 



 

 

7 

129. de la Fuente MA, Juarez M Application of chromatographic techniques to the study of 
triglycerides and sterols of milk fat FOOD SCI TECHNOL INT 5: (2) 103-119 APR 
1999 

130. Chandler IC, Quinlan PT, McNeill GP Lipase-catalyzed synthesis of chiral 
triglycerides J AM OIL CHEM SOC 75: (11) 1513-1518 NOV 1998 

131. Nelson SE, Frantz JA, Ziegler EE Absorption of fat and calcium by infants fed a milk-
based formula containing palm olein J AM COLL NUTR 17: (4) 327-332 AUG 1998 

132. Reske J, Siebrecht J, Hazebroek J Triacylglycerol composition and structure in 
genetically modified sunflower and soybean oils J AM OIL CHEM SOC 74: (8) 989-998 
AUG 1997 

133. Vlahov G., Regiospecific analysis of natural mixtures of triglycerides using 
quantitative C-13 nuclear magnetic resonance of acyl chain carbonyl carbons MAGN 
RESON CHEM 36: (5) 359-362 MAY 1998. 

134. Iwasaki Y., Yasui M., Ishikawa T., Irimescu R., Hata K., Yamane T., Optical 
resolution of asymmetric triacylglycerols by chiral-phase high-performance liquid 
chromatography, J. Chromatogr. A, 905 (2001) 111-118 

135. Kamm W, Dionisi F, Hischenhuber C, et al., Authenticity assessment of fats and oils, 
Food Rev. Int. 17(3) 249-290 (2001). 

136. Mottram HR, Crossman, ZM, Evershed RP-HPLC, Regiospecific characterization of 
the triacylglycerols in animal fats usingHPLCaphy-atmospheric pressure chemical 
ionization mass spectrometry, Analyst 126(7) 1018-1024 (2001). 

137. Dourtoglou T, Stefanou E, Lalas, S, Dourtoglou V.  and Poulos C., Quick 
regiospecific analysis of fatty acids in triacylglycerols with GC using 1,3-specific lipase in 
butanol, Analyst 126(7) 1032-1036 (2001) 

138. Kurvinen, J.-P., Rua, P., Sjövall, O., Kallio, H. Software (MSPECTRA) for automatic 
interpretation of triacylglycerol molecular mass distribution spectra and collision induced 
dissociation product ion spectra obtained by ammonia negative ion chemical ionization 
mass spectrometry, Rapid Commun. Mass Spectrom., 15(13)1084-91(2001). 

139. Hazebroek JP, Analysis of genetically modified oils, Prog. Lipid Res. (2000), 39(6), 
477-506. 

140. Sonet P.E., Dudley R.L., Stereospecific synthesis of selected triglycerides: comments 
on acyl migration and analysis of configuration, Chemistry and Physics of Lipids, 72 
(1994) 185-191. 

141. Kosugi, Y., Oshima, A., Koike, S., Fukatsu, M., Minami, K., Miyake, Y., Masui, K,. 
Use of Rhizopus delemar lipase as compared with other lipases for determination of Sn-2 
fatty acids in triacylglycerol, JOURNAL OF THE AMERICAN OIL CHEMISTS 
SOCIETY, 2004, 81, 235-239. 

142. Mu HL, Hoy CE, The digestion of dietary triacylglycerols, PROG LIPID RES 43 (2): 
105-133 MAR 2004 

143. Koo WWK, Hammami M, Margeson DP, et al. Reduced bone mineralization in 
infants fed palm olein-containing formula: A randomized, double-blinded, prospective 
trial PEDIATRICS 111 (5): 1017-1023 MAY 1 2003  

144. Ostrom KM, Borschel MW, Westcott JE, et al. Lower calcium absorption in infants 
fed casein hydrolysate- and soy protein-based infant formulas containing palm olein 
versus formulas without palm olein J AM COLL NUTR 21 (6): 564-569 DEC 2002  

145. Agren JJ, Ravandi A, Kuksis A, Steiner G., Structural and compositional changes in 
very low density lipoprotein triacylglycerols during basal lipolysis, EUR J BIOCHEM 
269 (24): 6223-6232 (2002).  



 

 

8 

146. Agren JJ, Kuksis A., Analysis of diastereomeric DAG naphthylethylurethanes by 
normal-phase HPLC with on-line electrospray MS, LIPIDS 37 (6): 613-619 (2002).  

147. J.-T.Lin and Th. A. McKeon, Separation of the intact molecular species of 
acylglycerols by HPLC, in HPLC of Acyl Lipids, J.-T.Lin and Th. A. McKeon, eds., 
HNB Publishing, 2005, pp. 199-220. 

148. Guy, P.A. Fenaille, F., Contribution of mass spectrometry to assess quality of milk-
based products, Mass Spectrometry Reviews, Volume 25, Issue 2, March 2006, Pages 
290-326 

149. Schreiner, M., Moreira, R.G. , Hulan, H.W., Positional distribution of fatty acids in 
egg yolk lipids, Journal of Food Lipids, Volume 13, Issue 1, March 2006, Pages 36-56 

150. P.Damiani, L.Cossignani, M.S.Simonetti, F.Blasi, T.Petrosino and A.Neri, 
Identification of cocoa butter equivalents added to cocoa butter. III. Stereospecific 
analysis of triacylglycerol fraction and some its subfraction, European Food Research 
and Technology, Volume 223, Number 5, Pages: 655-661 2006. 

151. 46. S.Z.Erhan, A.Adhvaryu, Non-food lipids, in Plant Lipids, D.j.Murphy, ed., 
Blackwell, New York, 2005, pp. 110-124. 

152. Mezouari, S., Echner, K., Effect of stirring on the thermooxidative stability of refined 
rice bran oil, European Journal of Lipid Science and Technology, Volume 108, Issue 10, 
2006, Pages 848-857 

153. F.D. Gunstone, Major Sources of Lipids, in Lipid Technologies and Applications, 
F.D.Gunstone and F.B.Padley, eds, Marcel Dekker, 1997, pp. 19-50. 

154. T.R.Larson, L.A. Graham, Targeted profiling of fatty acids and related metabolites, in 
Plant Metabolomics, K.Saito and R.A.Dixon, L.Willmitzer, eds., Springer, Berlin, 2006, 
pp. 211-228. 

155. Vichi, S., Pizzale, L., Conte, L.S., Stereospecific distribution of fatty acids in 
triacylglycerols of olive oils, European Journal of Lipid Science and Technology, 
Volume 109, Issue 1, 2007, Pages 72-78. 

156. Petrosino, Teresa, Riccieri, Roberto, Blasi, Francesca, Brutti, Monia, D'arco, Gilda, 
Bosi, Ancilla, Maurelli, Silvia, Cossignani, Lina, Simonetti, Maria Stella, Damiani, Pietro, 
Original normal-phase high-performance liquid chromatographic separation of 
monoacylglycerol classes from extra virgin olive oil Triacylglycerols for their 
stereospecific analysis, JOURNAL OF AOAC INTERNATIONAL: 90 (6) 1647-1654 
2007. 

157. Blasi, Francesca, Cossignani, Lina, Bosi, Ancilla, Maurelli, Silvia, D'Arco, Gilda, 
Fiorini, Dennis, Simonetti, Maria Stella, Damiani, Pietro, Synthesis and structural 
analysis of structured triacylglycerols with CLA isomers in the sn-2-position, JOURNAL 
OF THE AMERICAN OIL CHEMISTS SOCIETY , 85, 613-619, 2008. 

158. Vlahov, G., 13C NMR spectroscopy to determine structure and composition of waxes 
and glycerides, Current Pharmaceutical Analysis, 4 (3) (2008) pp. 126-136. 

159. Mezouari, S., Eichner, K., Trans fatty acid content and positional distribution in 
refined and heated rice bran oil, European Journal of Lipid Science and Technology, 110 
(11) 2008, pp. 1058-1061. 

160. Snyder CL, Yurchenko OP, Siloto RMP, Chen X, Liu Q, Mietkiewska E,Weselake 
RJ, Acyltransferase action in the modification of seed oil biosynthesis, NEW 
BIOTECHNOLOGY 26 ,1-2, Sp. Iss. SI, pp11-16. 2009. 

B.Nikolova-Damyanova, B.Amidzhin, J. Planar Chromatogr., 4 (1991) 397. 
161. RECORDERS ABSTRACTS 63  - monthly review journal, Belgium 1992. 
162. C.Masterson, B.Fried, J.Sherma, J. Liquid Chromatogr., 15 (1992) 2967. 



 

 

9 

163. W.W.Christie, in Advances in Lipid Methodology - Two, The Oily Press, Dundee, 
1993 

164. K.Horutz, L.R.Layman, B.Fried, J.Sherma, J. Liq. Chromatogr., 16 (1993) 4009-
4017. 

165. B.Fried, J.Sherma, Lipids, in Thin Layer Chromatography (ed. J.Cazes) Marcel 
Dekker Inc., New York, 1994, pp.245-285.  

166. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
167. R.Tarandjiiska, I.Marekov, Precise classification of virgine olive oils with various 

linoleic acid content based on triacylglycerol analysis, Anal. Chim. Acta, 364 (1998) 83-
91. 

168. I.Marekov, R. Tarandjiiska, S.Panayotova, N.Nikolova, Evaluation of argentation 
TLC-densitometry for the determination of trans fatty acids in butterfat, J. Planar 
Chromatography-Modern TLC, 14 (2001) 384-390. 

169. Mohammad, A.,Zehra, A., Separation of Coexisting Tryptophan, Alanine, and 
Phenylalanine or Tyrosine by Silver Ion High-Performance Thin-Layer Chromatography, 
8th International Symposium on Chromatography of Natural Products, Lublin, 
POLAND, Research Inst Medicinal Plant 

B.Nikolova-Damyanova and B.Amidzhin, Bulg. Chem. Commun ., 25 (1992) 545-549. 
170. Lipp M., E.Anklam, Review of cocoa butter and alternative fats for use in chocolate-

Part A. Composinional data. Food Chemistry, 62 (1988) 73-79. 
171. Lipp M., E.Anklam, Review of cocoa butter and alternative fats for use in chocolate-

Part B. Analytical approaches for identification and determination  Food Chemistry, 62 
(1988) 99-108. 

B.Nikolova-Damyanova, M.N.Tam, B.Pyuskyulev, J. Planar Chromatogr., 5 (1992) 271. 
172. RECORDER ABSTRACTS-71 ,1992, Belgium. 
173. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
174. Gilpin-RK Pachla-LA., Pharmaceuticals and Related Drugs, ANALYTICAL 

CHEMISTRY, 1995, Vol 67, Iss 12, pp R295-R313 
175. Laetitia Barthe, Jean-Paul Ribet, Martine Pélissou, Marie-José Degude, Jacques Fahy 

and Alain Duflos Optimization of the separation of Vinca alkaloids by nonaqueous 
capillary electrophoresisOptimization of the separation of Vinca alkaloids by nonaqueous 
capillary electrophoresis, Journal of Chromatography A, 968, (1-2) (2002) 241-250. 

176. A. Paci, L. Mercier and P. Bourget, Identification and quantitation of antineoplastic 
compounds in chemotherapeutic infusion bags by use of HPTLC: application to the 
vinca-alkaloids, Journal of Pharmaceutical and Biomedical Analysis Volume 30, Issue 
5, 1 January 2003, Pages 1603-1610 

D.Chobanov, R.Tarandjiiska, B.NIkolova-Damyanova, J. Planar Chromatogr. - Modern 
TLC, 5 (1992) 157-163 

177. W.W.Christie, in Advances in Lipid Methodology - Two, The Oily Press, Dundee, 
1993. 

178. B.Fried, J.Sherma, Lipids, in Thin Layer Chromatography (ed. J.Cazes) Marcel 
Dekker Inc., New York, 1994, pp.245-285. 

179. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
180. Adlof R., LammT., Fractionation of cis and trans-oleic, linoleic and conjugated 

linolenic fatty acid methyl esters by Ag-HPLC, J. Chromatogr. A, 799 (1988) 329-332. 



 

 

10 

181. Flieger J. Szumilo H., Optimizing Chromatographic conditions for separation of 
methyl esters by argentation thin-layer chromatography, J. Planar Chromatogr., 13 
(2000) 426-431 

182. Rezanka, T.V., Dembitsky, V.M., Tetratriacontanonaenoic acid, first natural acid with 
nine double bonds isolated from a crustacean Bathynella natans, Tetrahedron, 60 (19), 
4261-4264 (2004). 

183. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol. , 106 (2004) 621-648. 

184. F.M.Rabel, Sorbents and precoated layers in thin layer chromatography, in Hanbook 
of Thin Layer Chromatography, J.Sherma and B.Fried, eds, Marcel Dekker, 2003. pp. 
99-134. 

185. J.Sherma, Basic TLC techniques, materials, and apparatus, in in Hanbook of Thin 
Layer Chromatography, J.Sherma and B.Fried, eds, Marcel Dekker, 2003, 1-46. 

186. Mohammad, A.,Zehra, A., Separation of Coexisting Tryptophan, Alanine, and 
Phenylalanine or Tyrosine by Silver Ion High-Performance Thin-Layer Chromatography, 
8th International Symposium on Chromatography of Natural Products, Lublin, 
POLAND, Research Inst Medicinal Plants, 299-304. 

B.Nikolova-Damyanova, B.G.Herslof and W.W.Christie, J. Chromatogr., 609 (1992) 133. 
187. L.G.Blomberg, M.Demirbuker, P.E.Anderson, J. Am. Oil Chem. Soc., 70 (1993) 939-

946. 
188. M.Demirbuker, Analysis of Lipids by Supercritical Fluid Chromatography, Doctoral 

Thesis, Department of Analytical Chemistry, Stockholm University, 1992. 
189. R.A.Adlof, J.Chromatogr.A, 659 (1994) 95-99. 
190. R.O.Adlof, E.A.Emken, J. Chromatogr. A, 685 (1994) 178-181. 
191. R.O.Adlof, J. High Res. Chromatogr., 18 (1995) 105-107. 
192. R.O.Adlof, L.C.Copes. E.A.Emken, J. Am Oil Chem. Soc., 72 (1995) 571-574. 
193. S.K.C.Chang, E.Holm, J.Schwarz, P.Rayas-Duarte, Anal. Chem., 67 (1995) 127R-

153R. 
194. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
195. P.Laakso and P.Voutilainen, Lipids, 31 (1996) 1311-1322. 
196. R.O.Adlof, J. Chromatogr. A, 764 (1997) 337-340. 
197. R.O.Adlof, in New Techniques and Applications in Lipid Analysis (R.E.McDonald 

and M.M.Mossoba, editors) AOCS Press, Campaign, Illinois, 1997, pp. 256-265. 
198. M.S.F.Lie Ken Jie, M.K.Pasha, M.S.K.Sayed-Rahmatullah, Fatty acids, fatty acid 

analogues and their derivatives, Review in, Natural Product Reports 14 (1997) pp. 163-
189. 

199. Pfalzgraf-A Steinhart-H., Origin of Trans-Fatty-Acids and Their Analysis in 
Food,Tissue, and Blood-Plasma, FETT-LIPID, 1996, Vol 98, Iss 2, pp 81-82. 

200. Okamoto-M Kakamu-H Nobuhara-K Ishii-D. Effect of Silver-Modified Silica on 
Retention and Selectivity in Normal-Phase Liquid-Chromatography, JOURNAL OF 
CHROMATOGRAPHY A, 1996, Vol 722, Iss 1-2, pp 81-85. 

201. Seppanenlaakso-T Laakso-I Backlund-P Vanhanen-H., Viikari-J., Elaidic and Trans-
Vaccenic Acids in Plasma Phospholipids as Indicators of Dietary-Intake of 18/1 Trans-
Fatty-Acids, JOURNAL OF CHROMATOGRAPHY B, 1996, Vol 687, Iss 2, pp 371-378 

202. K.M.Phillips, R.D.Lugogo, R.F.Harris, M.-T.Tarrago-Trani, J.A.Bailey and 
K.K.Stewart, Direct determination of trans-octadecenoic acid in diet composites using a 
combination of silver ion high performance liquid chromatography and capillary gas 
chromatography, J. Food Lipids, 4 (1995) 173-188, 



 

 

11 

203. P.Juaneda, Utilization of silver ion high performance liquid chromatography for 
separation of the geometrical isomers of a-linolenic acid, in New Trend of Lipid and 
Liporotein Analysis, J.L.Sebedio and E.G.Perkins, eds., AOCS Press, Champaign, 1995, 
pp. 75-80. 

204. J.Fritsche and H.Steinhart, Analysis of trans fatty acids, in New Techniques and 
Applications in Lipid Analysis, R.E.Mcdonald and M.M.Mossoba, eds., JAOCS Press, 
Champaign, Illinois, 1997, pp. 234-255 

205. D.Firestone and M.M.Mossoba, Newer methods for fat analysis in food, in New 
Techniques and Applications in Lipid Analysis, R.E.Mcdonald and M.M.Mossoba, 
eds., JAOCS Press, Champaign, Illinois, 1997, pp. 1-33. 

206. W.M.N.Ratnayake, Analysis of trans fatty acids in trans fatty acids in human nutrition, 
J. L.Sebedio and W.W.Christie, eds., The Oily Press, Dundee, 1998, pp.115-161 

207. Tanaka-T Shibata-K Hino-H Murashita-T Kayama-M Satouchi-K', Purification and 
Gas-Chromatographic Mass-Spectrometric Characterization of Non-Methylene 
Interrupted Fatty-Acid Incorporated in Rat-Liver, JOURNAL OF CHROMATOGRAPHY 
B, 1997, 700, Iss 1-2, pp 1-8 

208. Wolff-RL, Comments on the Methodology for the Separation and Quantitation of Cis-
6 (Petroselinic) and Cis-9 (Oleic) 18/1 Acids, JOURNAL OF THE AMERICAN OIL 
CHEMISTS SOCIETY, 1998, 75, Iss 7, 893-894. 

209. Fritsche-J Steinhart-HPLC, Analysis, Occurrence, and Physiological-Properties of 
Trans-Fatty-Acids (Tfa) with Particular Emphasis on Conjugated Linoleic-Acid Isomers 
(CLA) - A Review, FETT-LIPID 1998, 100, Iss 6, 190-210. 

210. N.Sehat, R.Rickert, M.M.Mossoba, J.K.G.Kramer, M.P.Yurawez, J.A.G.Roach, 
R.O.Adlof, K.M.Morehouse, J.Fritsche, K.D.Eulutz, H.Steinhart, Y.Ku,Improved 
separation of conjugated fatty acid methyl esters by silver ion high-performance liquid 
chromatography, Lipids, 34 (1999) 407-413. 

211. R.F.Cross, E.Ostrowska, M.Muralitharan, F.R.Dunshea, Mixed mode retention and 
the use of competing acid for the Ag-HPLC analysis of underivatized conjugated linoleic 
acids, J. High Res. Chromatogr. 23 (2000) 317-323. 

212. Cigic IK, Plavec J, Zupancic-Kralj L Determination of the geometrical isomers of 
ethyl 2,4-decadienoate J CHROMATOGR A 847: (1-2) 359-364 JUN 25 1999 

213. Yurawecz M.P., Morehouse K.M., Silver ion HPLC of conjugated linoleic acid 
isomers, Eur. J. Lipid Sci. Technol. , 103 (2001) 609-613. 

214. Ratnayake W.M.N., Analysis of Dietary Trans fatty acids, J. Oleo Sci, 50 (2001), 
339-352. 

215. Pierre Juaneda, Utilisation of reversed-phase high-performance liquid chromatography 
as an alternative to silver-ion chromatography for the separation of cis- and trans-C18:1 
fatty acid isomers, Journal of Chromatography A, 954 (2002) 285–289 

216. John A.G. Roach, Magdi M. Mossoba, M. Peter Yurawecz, John K.G. Kramer, 
Chromatographic separation and identification of conjugated linoleic acid isomers 
Analytica Chimica Acta 465 (2002) 207–226 

217. Seppanen-Laakso T. I.Laakso and R.Hiltunen, Analysis of fatty acids by gas 
chromatography, and its relevance to research on health and nutrition, Anal. Chim. Acta, 
465 (2002) 39-62 

218. Vereshchagin Andrei G., Vasily P. Pchelkin, Silver ion liquid-chromatographic 
mobility of plant diacylglycerols as a function of their composition and spatial 
arrangement, J. Chromatogr. A, Aug 23, 2002, vol. 967, N2, p.269-278. 

219. Rainer Rickert, Konjugierte Linolsäureisomere (CLA) in biologischen Matrices, 
Dissertation, Universität Hamburg, Hamburg 2002. 



 

 

12 

220. Shan Hui,. Wilson W. K.,Ternary gradient elution markedly improves silver-ion high 
performance liquid chromatography of unsaturated sterols, Steroids 67 (2002) 917–923 

221. Cross R.F., Zackari H., Ag-HPLC-HPLC of conjugated linoleic acids on a 
silica0based stationary phase. Part III: Model compounds. J.Sep. Sci., 25 (2002) 897-
903. 

222. Adlof RO Separation of conjugated linoleic acid methyl esters by silver-ion high 
performance liquid chromatography in semi-preparative mode 
J CHROMATOGR A 1033 (2): 369-371 APR 18 2004. 

223. R. Adlof, G. List R. Analysis of triglyceride isomers by silver-ion high-performance 
liquid chromatography Effect of column temperature on retention timesJournal of 
Chromatography A, 1046 (2004) 109–113. 

224. Vereshchagin, AG, Pchelkin, VP., Thin-layer chromatography of coordination Ag+-
complexes of plant diacylglycerols, RUSSIAN JOURNAL OF BIOORGANIC 
CHEMISTRY 2003 VL 29 IS 1 BP 73 EP 79 

225. Tuulikki Seppänen-Laakso, Replacement of Dietary Fats – Effects on Serum Lipids 
and Plasma Fatty Acid Composition with Special Emphasis on the Metabolism of 
Essential Fatty Acids, ACADEMIC DISSERTATION, Division of Pharmacognosy, 
Faculty of Pharmacy, University of Helsinki, Helsinki 2004. 

226. Adlof R., Analysis of triacylglycerol and fatty acid isomers by low-temperature silver-
ion high performance liquid chromatography with acetonitrile in hexane as solvent: 
Limitations of the methodology, Journal of Chromatography A, 1148 (2007) 256–259. 

227. Thurnhofer, S., Hottinger, G., Vetter, W., Enantioselective determination of anteiso 
fatty acids in food samples, Analytical Chemistry, Volume 79, Issue 12, 15 June 2007, 
Pages 4696-4701. 

228. Vetter, W., Gaul, S., Thurnhofer, S., Mayer, K., Stable carbon isotope ratios of 
methyl-branched fatty acids are different to those of straight-chain fatty acids in dairy 
products, Analytical and Bioanalytical Chemistry, 389 (2) pp. 597-604, 2007. 

229. Delmonte, P., Rader, J.I., Evaluation of gas chromatographic methods for the 
determination of trans fat, Analytical and Bioanalytical Chemistry, 389 (1) pp. 77-85, 
2007. 

230. Zehethofer, Nicole, Pinto, Devanand M., Volmer, Dietrich A., Plasma free fatty acid 
profiling in a fish oil human intervention study using ultra-performance liquid 
chromatography/electrospray ionization tandem mass spectrometry, Source: RAPID 
COMMUNICATIONS IN MASS SPECTROMETRY 22 (13) 2125-2133 2008 

231. Leskinen, H., Suomela, J.-P., Pinta, J., Kallio, H., Regioisomeric structure 
determination of α- and γ- linolenoyldilinoleoylglycerol in blackcurrant seed oil by silver 
ion high-performance liquid chromatography and mass spectrometry, Anal.Chem., 80 
(2008) 5788-5793. 

232. S. Thurnhofer, G. Hottinger and W. Vetter, Enantioselective determination of anteiso 
fatty acids in food samples, Anal. Chem. 79 (2007) 4696-4701. 

233. C.Cruz-Hernandes and J.K.G.Kramer, Analysis of total milk fat, In: Inovation in Lipid 
Science, R.J.Weselake, ed., CRC Press, AOCA Press, Boca Raton, 2008, pp. 183-214. 

234. Tsuzuki, W., Ushida, K., Preparative separation of cis- and trans-isomers of 
unsaturated fatty acid methyl esters contained in edible oils by reversed-phase high-
performance liquid chromatography, Lipids, 44 (4) 2009 pp. 373-379. 

235. Puttick, D., Dauk, M., Lozinsky, S., Smith, M.A., Overexpression of a FAD3 
desaturase increases synthesis of a polymethylene-interrupted dienoic fatty acid in seeds 
of arabidopsis thaliana L., Lipids, 44, 8, 2009, 753-757. 



 

 

13 

236. Ruiz-Rodriguez, A.Reglero, G.Ibañez, E., Recent trends in the advanced analysis of 
bioactive fatty acids, Journal of Pharmaceutical and Biomedical Analysis, 51, Issue 2, 
2010, 305-326. 

237. Delmonte, P., Kia, A.-R.F., Qing, H., Rader, J.I., Review of methods for preparation 
and gas chromatographic separation of trans and cis reference fatty acids, Journal of 
AOAC International, 92 (5), 2009, pp. 1310-1326. 

238. Rocha, J.M., Kalo, P.J., Ollilainen, V., Malcata, F.X., Separation and identification of 
neutral cereal lipids by normal phase high-performance liquid chromatography, using 
evaporative light-scattering and electrospray mass spectrometry for detection, Journal of 
Chromatography A, 1217 (18), 2010, pp. 3013-3025. 

B.Nikolova-Damyanova, K.Stefanov, K.Seizova, S.Popov, Comp. Biochem. Physiol., 103 B 
(1992) 733-736. 

239. B.Fried, J.Sherma, Steroids and terpenoids , in Thin Layer Chromatography (ed. 
J.Cazes) Marcel Dekker Inc., New York, 1994, pp 373-390. 

B.Nikolova-Damyanova, W.W.Christie, B.Herslof, J. Planar Chromatogr., 7 (1994) 382-
385. 

240. Recorder Abstract 97, Lovendegen, Belgium. 
241. J.Sherma, Anal. Chem., 68, (1996) 1R-19R. 
242. Pchelkin VP Estimation of the equivalent lipophily of acyls in reversed-phase 

chromatography of unsaturated lipids in the presence of silver salts RUSS J PHYS CH 
74: (4) 625-631 APR 2000 

243. Flieger J, Szumilo H, Gielzak-Kocwin K' Optimizing modification conditions of silica 
gel with metal salts J LIQ CHROMATOGR R T  22: (19) 2879-2894 1999  

244. Wolff RL Comments on the methodology for the separation and quantitation of cis-6 
(petroselinic) and cis-9 (oleic) 18:1 acids J AM OIL CHEM SOC, 75(7) 893-894 1998. 

245. Sherma J., B.Fried, Lipids in Thin-LayerChromatography, New York: Marcel 
Dekker, (1999), pp. 277-315. 

246. Wilson R., Sargent J.R., Chain separation of monounsaturated fatty acid methyl esters 
by argentation thin-layer chromatography, J. Chromatogr., A., 905 (2001) 251-257. 

247. Flieger J, Szumilo H Optimizing chromatographic conditions for separation of fatty 
acid methyl esters by argentation thin-layer chromatography JPC-J PLANAR CHROMAT 
13 (6): 426-431 2000  

248. Lee SJ, Yoon BD, Oh HM Rapid method for the determination of lipid from the green 
alga Botryococcus braunii BIOTECHNOL TECH 12 (7): 553-556 JUL 1998. 

249. Mohammad A, Zehra A, Thin layer chromatographic analysis of amino acids on high 
performance silica TLC plates with buffered aqueous eluents : separation of DL-
phenylalanine from L-tyrosine, PROCEEDINGS OF THE NATIONAL ACADEMY OF 
SCIENCES INDIA SECTION A-PHYSICAL SCIENCES, 78A, 11-21 2008.  

250. Mohammad, A.,Zehra, A., Separation of Coexisting Tryptophan, Alanine, and 
Phenylalanine or Tyrosine by Silver Ion High-Performance Thin-Layer Chromatography, 
8th International Symposium on Chromatography of Natural Products, Lublin, 
POLAND, Research Inst Medicinal Plant, 299-304 (2008) 

B.Nikolova-Damyanova, D.Chobanov, S.Dimov, J. Liq. Chromatogr., 16 (1993) 3997- 
251. R.O.Adlof, J. High Res. Chromatogr., 18 (1995) 105-107. 
252. M.Lipp, Food Chem., 54 (1995) 213-221. 
253. J.Sherma, Anal. Chem., 68 (1996) 1R-19R. 



 

 

14 

254. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
255. P.Laakso and P.Voutilainen, Lipids, 31 (1996) 1311-1322. 
256. Touchstone-JC, Thin-Layer Chromatographic Procedures for Lipid Separation, 

JOURNAL OF CHROMATOGRAPHY B-BIOMEDICAL APPLICATIONS, 1995, Vol 
671, Iss 1-2, pp 169-195. 

257. Weins-C, Hauck-HE, Advances and Development in Thin-Layer Chromatography, LC 
GC-MAGAZINE OF SEPARATION SCIENCE , 1996, Vol 14, Iss 6, pp 456+ 

258. Hu-ZD, Yang-GL Yi-JJ Zhang-HY Sun-HW, A Theoretical-Study of the Thin-Layer 
Chromatographic Behavior of 33 Metal-Ions on Silica-Gel, JPC-JOURNAL OF PLANAR 
CHROMATOGRAPHY-MODERN TLC, 1998, 11, Iss 1, pp 51-55. 

259. Flieger J, Szumilo H, Gielzak-Kocwin K' Investigation of conditions suitable for 
impregnation of polyamide with metal salts, and determination of the structures of the 
materials obtained JPC-J PLANAR CHROMAT 12: (4) 255-260 JUL-AUG 1999  

260. Szumilo H, Flieger J Chromatographic behavior of sulfonamides on polyamide 
impregnated with various metal salts JPC-J PLANAR CHROMAT 9: (6) 462-466 NOV-
DEC 1996. 

261. J.Sherma, B.Fried, Lipids in Thin-Layer Chromatography, New York: Marcel 
Dekker, (1999), pp. 277-315. 

262. Andrikopoulos N.K. Chromatographic and spectroscopic methods in the analysis of 
triacylglycerol species and regiospesific isomers of oils and fats, Сritical reviews in food 
Science and Nutrition, 42 (5) 473-505 (2002). 

263. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol.,  106 (2004) 621-648. 

264. T.Cszerhati, E.Forges, Introduction in Technical Instrumentation, in Practical TLC, 
B.Fried and J.Sherma. eds, CRC Press, Boca Raton, 2001, pp 1-18. 

B.Nikolova-Damyanova, E.Ilieva, N.Handjieva, V.Bankova, Phytochem. Anal., 5 (1994), 
38-40 

265. G.A.Cordell, Phytochemistry, 40 (1995) 1585-1612, review 
266. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
267. Sherma-J. Planar Chromatography, ANALYTICAL CHEMISTRY, 1996, Vol 68, Iss 

12, pp R1-R19. 
268. E.Dreassi, G.Ceramelli, thin layer chromatography in Pharmaceutical analysis, in 

Practical TLC, B.Fried and J.Sherma, eds, CRC Press, Boca Raton, 2002, 234-245. 
269. Jamieson, M.A., Bowers, M.D., Iridoid glycoside variation in the invasive plant 

dalmatian toadflax, Linaria dalmatica (plantaginaceae), and sequestration by the 
biological control agent, calophasia lunula, Journal of Chemical Ecology, 36, Issue (1), 
2010, 70-79.  

 
B.Nikolova-Damyanova, V.Bankova, S.Popov, Phytochemical Analysis, 5 (1994) 81- 

270. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
271. J.R.Hanson, Nat. Prod. Reports, 13 (1996) 59-71, review 
272. Bovanova-L Brandsteterova-E Baxa-S, HPLC Determination of Stevioside in Plant-

Material and Food Samples, ZEITSCHRIFT FUR LEBENSMITTEL-UNTERSUCHUNG 
UND-FORSCHUNG A-FOOD RESEARCH AND TECHNOLOGY, 1998, 207, Iss 5, 
352-355 

273. Brandle-JE Starratt-AN Gijzen-M, Stevia-Rebaudiana - Its Agricultural, biological, 
and Chemical-Properties, CANADIAN JOURNAL OF PLANT SCIENCE, 1998, 78, Iss 
4, 527-536. 



 

 

15 

274. Pasquel A, Meireles MAA, Marques MOM, et al. Extraction of stevia glycosides with 
CO2 plus water, CO2 plus ethanol, and CO2 plus water plus ethanol BRAZ J CHEM 
ENG 17: (3) 271-282 SEP 2000. 

275. Vanek T, Nepovim A, Valicek P Determination of stevioside in plant material and 
fruit teas J FOOD COMPOS ANAL 14 (4): 383-388 AUG 2001  

276. Kedik, S.A., Fedorov, S.V., Yanul', N.A., Prokhorova, L.V., Smirnova, E.V., Panov, 
A.V., Chromatographic determination of stevioside in raw plant material, 
Pharmaceutical Chemistry Journal Volume 37, Issue 10, October 2003, Pages 529-532. 

277. Bovanová, L., Brandsteterová, E., Baxa, S., HPLC determination of stevioside in 
plant material and food samples, Zeitschrift fur Lebensmittel -Untersuchung und -
Forschung Volume 207, Issue 5, 1998, Pages 352-355. 

278. Kovylyaeva, G.I., Bakaleinik, G.A., Strobykina, I.Yu., Gubskaya, V.I. R.R., 
Al'Fonsov, V.A., Kataev, V.E., Tolstikov, A.G., Glycosides from Stevia rebaudiana, 
Sharipova, Chemistry of Natural Compounds, Volume 43, Issue 1, January 2007, Pages 
81-85. 

279. Jaitak, V., Gupta, A.P., Kaul, V.K., Ahuja, P.S., Validated high-performance thin-
layer chromatography method for steviol glycosides in Stevia rebaudiana, 2008, Journal 
of Pharmaceutical and Biomedical Analysis, 47 (4-5) pp. 790-794. 

280. Rayaguru, K., Khan, Md.K., Post-harvest management of stevia leaves: A review, 
Journal of Food Science and Technology, 2008 45 (5), pp. 391-397. 

281. Bovanová, L., Brandšteterová, E, Baxa, S., HPLC determination of stevioside in plant 
material and food samples, European Food Research and Technology Volume 207, 
Issue 5, 1998, Pages 352-355 

282. Taware, A.S., Mukadam, D.S., Chavan, A.M., Taware, S.D., Comparative studies of 
in vitro and in vivo grown plants and callus of Stevia rebaudiana (Bertoni), International 
Journal of Integrative Biology 9 (2010), pp. 10-15 

Stefanov K, Popova I, Nikolova-Damyanova B, G.Kimenov, S.Popov, 
PHYTOCHEMISTRY 31 (11) 3745-3748 1992 

283. Lauriano, J.A., Lidon, F.C., Carvalho, C.A., Campos, P.S., Do Ceu Matos, M. 
Drought effects on membrane lipids and photosynthetic activity in different peanut 
cultivars PHOTOSYNTHETICA 38: (1) 7-12 2000  

284. Sayed SA Effects of lead and kinetin on the growth, and some physiological 
components of safflower PLANT GROWTH REGUL 29: (3) 167-174 NOV 1999 

285. Hernandez LE, Cooke DT Modification of the root plasma membrane lipid 
composition of cadmium-treated Pisum sativum J EXP BOT 48: (312) 1375-1381 JUL 
1997 

286. Ben Youssef, N. , Nouairi, I. , Ben Temime, S. , Taamalli, W. , Zarrouk, M., Ghorbal, 
M.H. , Ben Miled Daoud, D. Cadmium effects on lipid metabolism of rape (Brassica 
napus L.) Comptes Rendus – Biologies Volume 328, Issue 8, August 2005, Pages 745-
757. 

287. Ben Ammar, W., Nouairi, I., Zarrouk, M., Jemal, F., Cadmium stress induces changes 
in the lipid composition and biosynthesis in tomato (Lycopersicon esculentum Mill.) 
leaves, Plant Growth Regulation 53 (2), pp. 75-85, 2007.  

288. Ben Ammar, W., Nouairi, I., Zarrouk, M., Jemal, F., The effect of cadmium on lipid 
and fatty acid biosynthesis in tomato leaves, 2008, Biologia - Section Botany, 63 (1) pp. 
86-93. 

289. Han, Y.-L., Huang, S.-Z., Gu, J.-G., Qiu, S., Chen, J.-M., Tolerance and 
accumulation of lead by species of Iris L., Ecotoxicology, 17, (8), 853-859. 



 

 

16 

Tam, B.Nikolova-Damyanova, B.Pyuskyulev, J. Liq. Chromatogr., 18 (1995) 849-858. 
290. J.Sherma. Anal. Chem., 68 (1996) 1R-19R. 
291. Hernández-Domínguez, E., Vázquez-Flota, F., Monoterpenoid alkaloid quantitation 

by in situ densitometry-thin layer chromatography, Journal of Liquid Chromatography 
and Related Technologies, 2006 29 (4), pp. 583-590. 

292. Luo, M., Fu, Y., Zu, Y., Shi, Q., Mu, F., Li, Q., Rapid determination of 4 vinca 
alkaloids by reversed phase high performance liquid chromatography , Fenxi Huaxue 
2005 33 (1), pp. 87-89.  

293. Zhao, J., Zhu, W.H., Wu, Y.Q., Hu, Q., Deternination of indole alkaloids in 
Catharanthus roseus tissue and cell cultures by RP-HPLC, Yaoxue Xuebao 34 (7) 1999, 
pp. 539-542. 

294. Yang, L., Tang, Z., Zu, Y., Simultaneous determination of vindoline, catharanthine 
and anhydrovinblastine in catharanthus roseus by high performance liquid 
chromatography, Chinese Journal of Chromatography (Se Pu), 2007, 25 (4) pp. 550-
552. 

295. Tang, Z., Rao, L. Applying aluminum oxide column chromatography purify extracts 
of cathuranthus roseus and simultaneous determination of the indole alkaloids by HPLC, 
Analytical Letters, 43, (2), 2010, 219-225. 

R.Tarandjiiska, I.Marekov, B.Nikolova-Damyanova and B.Amidzhin, J. Liq. 
Chromatogr., 18, 859-872 (1995).  

296. J.Sherma. Anal. Chem., 68 (1996) 1R-19R. 
297. W.W.Christie, in Advances of Lipid Methodology - Four, (W.W.Christie, Ed.) 1997, 

The Oily Press, Dundee, pp. 253-271. 
298. Pons-SM Bargallo-AIC Sabater-MCL, Analysis of Human-Milk Triacylglycerols by 

High-Performance Liquid-Chromatography with Light-Scattering Detection, JOURNAL 
OF CHROMATOGRAPHY A, 1998, 823, Iss 1-2, 475-482 

299. Andrikopoulos N.K., Triglyceride species composition of common eddible vegetable 
oils and methods for their identification and quantification, Food Review Int., 18 (1) 71-
102 (2002). 

300. Andrikopoulos N.K. Chromatographic and spectroscopic methods in the analysis of 
triacylglycerol species and regiospesific isomers of oils and fats, Сritical reviews in food 
Science and Nutrition, 42 (5) 473-505 (2002). 

301. Waksmundzka-Hajnos M, Wawrzynowicz T Strategy of preparative separation of 
organic compounds by thin-layer chromatographic methods J LIQ CHROMATOGR R T  
25 (13-15): 2351-2386 2002  

Tarandjiiska RB Marekov, I, Nikolova-Damyanova B, Amidzhin-(1996) J.SCI.FOOD. 
AGR. 72, 403-410 

302. Pons-SM Bargallo-AIC Sabater-MCL, Analysis of Human-Milk Triacylglycerols by 
High-Performance Liquid-Chromatography with Light-Scattering Detection, JOURNAL 
OF CHROMATOGRAPHY A, 1998, 823, Iss 1-2, 475-482 

303. Andrikopoulos N.K., Triglyceride species composition of common eddible vegetable 
oils and methods for their identification and quantification, Food Review Int., 18 (1) 71-
102 (2002). 

304. Andrikopoulos N.K. Chromatographic and spectroscopic methods in the analysis of 
triacylglycerol species and regiospesific isomers of oils and fats, Сritical reviews in food 
Science and Nutrition, 42 (5) 473-505 (2002). 



 

 

17 

305. Teng, G. , Soucek, M.D., Vick, B.A., Simonsick Jr., W.J. , Sen, A., Spectroscopic 
investigation of the blowing process of soyabean oil SURF COAT INT PT B-C 86 (3): 
221-229 SEP 2003. 

306. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol. , 106 (2004) 621-648.  

307. Hu, G., Lu, Y., Wei, D., Fatty acid composition of the seed oil of Allium tuberosum, 
Bioresource Technology, Volume 96, Issue 14, September 2005, Pages 1630-1632. 

308. Hu, G., Lu, Y., Wei, D., Chemical characterization of Chinese chive seed (Allium 
tuberosum Rottl.), 2006, Food Chemistry 99 (4), pp. 693-697. 

309. McCormick, R.L., Ratcliff, M., Moens, L., Lawrence, R., Several factors affecting the 
stability of biodiesel in standard accelerated tests, Fuel Processing Technology Volume 
88, Issue 7, July 2007, Pages 651-657 

310. Sharma, Y.C., Singh, B., Upadhyay, S.N., Advancements in development and 
characterization of biodiesel: A review, Fuel Volume 87, Issue 12, September 2008, 
Pages 2355-2373. 

311. W. Zong and H. J. Ma, Supercritical fluid extraction of lagerstroemia speciosa seed oil 
and GC/MS analysis, International Conference on Agriculture Engineering,, Baoding, 
PEOPLES R CHINA, 2007, 621-625. 

312. El Diwani, G., El Rafie, S., Hawash, S., Protection of biodiesel and oil from 
degradation by natural antioxidants of Egyptian Jatropha, International Journal of 
Environmental Science and Technology Volume 6, Issue 3, June 2009, Pages 369-378. 

313. Lim, H.K., Tan, C.P., Karim, R., Ariffin, A.A., Bakar, J, Chemical composition and 
DSC thermal properties of two species of Hylocereus cacti seed oil: Hylocereus undatus 
and Hylocereus polyrhizus, Food Chemistry, 119 (4) pp. 1326-1331 (2010). 

B.Nikolova-Damyanova, W.W.Christie and B.Herslof, J. Chromatogr. A., 693 (1995) 235-
239. 

314. Wright-PB Dorsey-JG., Silver(I) Mediated Separations by Capillary Zone 
Electrophoresis and Micellar Electrokinetic Chromatography - Argentation 
Electrophoresis, ANALYTICAL CHEMISTRY, 1996, Vol 68, Iss 3, pp 415-424. 

315. Elfman-Borjesson I., van der Hark S. and Harrod M., Gradients of n-heptane and 
acetonitrile in silver-ion high performance liquid chromatography analyses of cis and 
trans bonds in lipids, J. Am Oil Chem. Soc., 54 (1997) 1177-1180. 

316. Pchelkin VP Estimation of the equivalent lipophily of acyls in reversed-phase 
chromatography of unsaturated lipids in the presence of silver salts, RUSS J PHYS CH 
74: (4) 625-631 APR 2000 

317. Wright PB, Dorsey JG Silver (I)-mediated separations by nonaqueous capillary 
electrophoresis: Nonaqueous argentation electrophoresis HRC-J HIGH RES CHROM 
21: (9) 498-504 SEP 1998 

318. R.O. Adlof , A. Menzel , V. Dorovska-Taran, Analysis of conjugated linoleic acid-
enriched triacylglycerol mixtures by isocratic silver-ion high-performance liquid 
chromatography, 953 (2002) 293–297 Journal of Chromatography A, 

319. Andrei G. Vereshchagin*, Vasily P. Pchelkin Silver ion liquid-chromatographic 
mobility of plant diacylglycerols as a function of their composition and spatial 
arrangement J. Chromatogr. A, Aug 23, 2002, vol. 967, N2, p.269-278. 

320. Vereshchagin, AG, Pchelkin, VP., Thin-layer chromatography of coordination Ag+-
complexes of plant diacylglycerols, RUSSIAN JOURNAL OF BIOORGANIC 
CHEMISTRY, 2003 VL 29 IS 1 BP 73 EP 79 



 

 

18 

G.Dobson, W.W.Christie, B.Nikolova-Damyanova, J. Chromatogr. B, 671 (1996) 197-222. 
321. J.G.Dorsey, W.T.Cooper, B.Siles, J.P.Foley, H.G.Barth, Anal. Chem., 68 (1996) 

515R-568R. 
322. R.O.Adlof, J. Chromatogr. A, 741 (1996) 135-138. 
323. P.Laakso and P.Voutilainen, Lipids, 31 (1996) 1311-1322. 
324. R.A.Adlof, J. Chromatogr. A, 764 (1997) 337-340. 
325. P.Laakso, in Food Rev. Int., 12 (1996) 199-250. 
326. R.O.Adlof, in New Techniques and Applications in Lipid Analysis (R.E.McDonald 

and M.M.Mossoba, editors) AOCS Press, Campaign, Illinois, 1997, pp. 256-265. 
327. Ruan-BF Shey-J Gerst-N Wilson-WK Schroepfer-GJ., Silver Ion High-Pressure 

Liquid-Chromatography Provides Unprecedented Separation of Sterols - Application to 
the Enzymatic Formation of Cholesta-5,8-Dien-3-Beta-Ol, PROCEEDINGS OF THE 
NATIONAL ACADEMY OF SCIENCES OF THE UNITED STATES OF AMERICA , 
1996, Vol 93, Iss 21, pp 11603-11608. 

328. Chester-TL Pinkston-JD Raynie-DE., Supercritical-Fluid Chromatography and 
Extraction, ANALYTICAL CHEMISTRY, 1996, Vol 68, Iss 12, pp R487-R514. 

329. Elfman-Borjesson I., van der Hark S. and Harrod M., gradients of n-heptane and 
acetonitrile in silver-ion high performance liquid chromatography analyses of cis and 
trans bonds in lipids, J. Am Oil Chem. Soc., 54 (1997) 1177-1180 

330. Adlof R., LammT., Fractionation of cis and trans-oleic, linoleic and conjugated 
linolenic fatty acid methyl esters by Ag-HPLC, J. Chromatogr.A, 799 (1988) 329-332. 

331. D.Firestone and M.M.Mossoba, Newer methods for fat analysis in food, in New 
Techniques and Applications in Lipid Analysis, R.E.Mcdonald and M.M.Mossoba, 
eds., JAOCS Press, Champaign, Illinois, 1997, pp. 1-33. 

332. 12. D.G.Hyes, Analsis of unusual lipids by SFC, in New Techniques and 
Applications in Lipid Analysis, R.E.Mcdonald and M.M.Mossoba, eds., JAOCS Press, 
Champaign, Illinois, 1997, pp. 163-182 

333. Schuyl P.J.W., T.de Joode, M.A.Vasconcellos, G.S.M.J.E.Duchateau, Silver-pahse 
high-performance liquid chromatography-electrospray mass spectrometry of 
triacylglycerols, J. Chromatogr., A., 810 (1998) 53-61. 

334. Jeong Jun Han, Yugo Iwasaki, Tsumeo Yamane, Use of Isopropanol as a modifier in 
a hexane-acetonitrile based mobile phases for the silver ion HPLC separaion of positional 
iomers of triacylglycerols containing long chain polyunsaturated fatty acids, J. High 
Resol. Chromatogr., 22(2) 357-361 (1999). 

335. B.Ruan, M. Gerst, G. Emmons, G.Shey, G.Schroepfer, Jr., Sterol synthesis and 
analysis by conventional and silver ion HPLC, J. Lipid Res., 38 (1997) 2615-2626. 

336. Poole CF Progress in packed column supercritical fluid chromatography: materials 
and methods J BIOCHEM BIOPH METH 43: (1-3) 3-23 JUL 5 2000. 

337. Pchelkin, V.P., Estimation of the equivalent lipophily of acyls in reversed-phase 
chromatography of unsaturated lipids in the presence of silver salts, Zhurnal Fizicheskoi 
Khimii, 74 (4) 2000. 718-724 

338. Holcapek M, Jandera P, Fischer J, et al. Analytical monitoring of the production of 
biodiesel by high-performance liquid chromatography with various detection methods J 
CHROMATOGR A 858: (1) 13-31 OCT 8 1999 

339. Rioux V, Catheline D, Bouriel M, et al. High performance liquid chromatography of 
fatty acids as naphthacyl derivatives ANALUSIS 27: (2) 186-193 MAR 1999  

340. Cigic IK, Plavec J, Zupancic-Kralj L Determination of the geometrical isomers of 
ethyl 2,4-decadienoate J CHROMATOGR A 847: (1-2) 359-364 JUN 25 1999 



 

 

19 

341. Han JJ, Iwasaki Y, Yamane T Monitoring of lipase-catalyzed transesterification 
between eicosapentaenoic acid ethyl ester and tricaprylin by silver ion high-performance 
liquid chromatography and high-temperature gas chromatography J AM OIL CHEM 
SOC 76: (1) 31-39 JAN 1999 

342. Fritsche J, Steinhart HPLC Analysis, occurrence, and physiological properties of trans 
fatty acids (TFA) with particular emphasis on conjugated linoleic acid isomers (CLA) - a 
review FETT-LIPID 100: (6) 190-210 JUN 1998 

343. Itabashi Y. Myher J.J., Kuksis A., HPLC resolution of revesre isomers of 1,2-diacyl-
rac-glycerols as 3,5-dinitrophenylurethanes, J. Chromatogr. A, 893 (2000) 261-279. 

344. Fevrier, P., Binet A., Dufosse L., Gree R., Yvergnaux F., Separation of glyceride 
positional isomers by silver ion chromatography, J. Chromatogr. A, 923 (2001) 53-57. 

345. Yasuhiro Funada, Yukio Hirata, Analysis of plant oils by subcritical fluid 
chromatography using pattern fitting, Journal of Chromatography A, 800 (1998) 317–
325  

346. Czauderna M, Kowalczyk J., Separation of some mono-, di- and tri-unsaturated fatty 
acids containing 18 carbon atoms by high-performance liquid chromatography and 
photodiode array detection J. Chromatogr. B 760(1) 165-78 (2001) 

347. Cross F.R., Widman H.A., Ag-HPLC of conjugated linoleic acids on a silica-based 
stationary phase, Part II: Resolution and extrapolations. J. Sep. Sci., 25 (2002) 245-251. 

348. Williams C.M., Mander L.N., Chromatography with silver nitrate, Tetrahedron, 57 
(2001) 425-447. 

349. E.S. Lima, D.S.P. Abdalla, High-performance liquid Chromatography of fatty acids in 
biological samples Analytica Chimica Acta 465 (2002) 81–91 

350. Seppanen-Laakso T. I.Laakso and R.Hiltunen, Analysis of fatty acids by gas 
chromatography, and its relevance to research on health and nutrition, Anal. Chim. Acta, 
465 (2002) 39-62 

351. Sandra P., A. Medvedovici, Y. Zhao and F. David. Characterization of triglycerides in 
vegetable oils by silver-ion packed-column supercritical fluid chromatography coupled to 
mass spectroscopy with atmospheric pressure chemical ionization and coordination ion 
spray. JOURNAL OF CHROMATOGRAPHY A 2002, 974:1-2:231-241. 

352. Vereshchagin Andrei G., Vasily P. Pchelkin, Silver ion liquid-chromatographic 
mobility of plant diacylglycerols as a function of their composition and spatial 
arrangement J. Chromatogr. A, Aug 23, 2002, vol. 967, N2, p.269-278. 

353. Kirstin Winkler, Vorkommen und Charakterisierung konjugierter Fettsäure-Isomere in 
Lebensmitteln und humanen Gewebearten, Dissertation, Institut für Biochemie und 
Lebensmittelchemie - Abteilung Lebensmittelchemie -der Universität Hamburg, Hamburg 
2002. 

354. Jorrit Dirk Jan van den Berg, Analytical chemical studies on traditional linseed oil 
paints, ACADEMISCH PROEFSCHRIFT, Universiteit van Amsterdam, 26 april 2002, 

355. Shan Hui,. Wilson W. K. Ternary gradient elution markedly improves silver-ion high 
performance liquid chromatography of unsaturated sterols, Steroids 67, (2002) 917–923. 

356. Cross R.F., Zackari H., Ag-HPLC-HPLC of conjugated linoleic acids on a silica-based 
stationary phase. Part III: Model compounds. J.Sep. Sci., 25 (2002) 897-903. 

357. Andrikopoulos N.K., Triglyceride species composition of common edible vegetable 
oils and methods for their identification and quantification, Food Review Int., 18 (1) 71-
102 (2002). 

358. Xianlin Han and Richard W. Gross, Quantitative Analysis and Molecular Species 
Fingerprinting of Triacylglyceride Molecular Species Directly from Lipid Extracts of 



 

 

20 

Biological Samples by Electrospray Ionization Tandem Mass Spectrometry, Analytical 
Biochemistry 295, 88–100 (2001).  

359. ADLOF. R. O., LIST G. R. Synthesis and Analysis of Symmetrical and 
Nonsymmetrical Disaturated/Monounsaturated Triacylglycerols, J. Agric. Food Chem. 
2003, 51, 2096-2099. 

360. Czauderna M and J. Kowalczyk, HPLC Separation of Some Unsaturated and 
Saturated, Fatty Acids, Chem. Anal. (Warsaw), 47, 867 (2002). 

361. Adlof RO Separation of conjugated linoleic acid methyl esters by silver-ion high 
performance liquid chromatography in semi-preparative mode J CHROMATOGR A 1033 
(2): 369-371 APR 18 2004  

362. Moreau RA, Kohout K, Singh V Temperature-enhanced alumina HPLC method for 
the analysis of wax esters, sterol esters, and methyl esters LIPIDS 37 (12): 1201-1204 
DEC 2003  

363. Hvattum E Analysis of triacylglycerols with non-aqueous reversed phase liquid 
chromatography and positive ion electrospray tandem mass spectrometry RAPID 
COMMUN MASS SP 15 (3): 187-190 2001  

364. Ozawa I, Kim M, Saito K, et al. Purification of docosahexaenoic acid ethyl ester using 
a silver-ion-immobilized porous hollow-fiber membrane module BIOTECHNOL PROGR 
17 (5): 893-896 SEP-OCT 2001  

365. Thompson RH Direct measurement of total trans- and cis-octadecenoic fatty acids 
based on a gas-liquid chromatographic class separation of trans-18:1 and cis-18:1 fatty 
acid methyl esters J CHROMATOGR SCI 35 (11): 536-544 NOV 1997  

366. McSavage J, Wall PE Optimization of a mobile phase in reversed-phase HPTLC for 
the separation of unsaturated lipids in vegetable oils degraded during frying JPC-J 
PLANAR CHROMAT 11 (3): 214-221 MAY-JUN 1998. 

367. R. Adlof, G. List Analysis of triglyceride isomers by silver-ion high-performance liquid 
chromatography Effect of column temperature on retention times Journal of 
Chromatography A, 1046 (2004) 109–113. 

368. R.O.Adlof, Application of Silver-Ion Chromatography to the Separation of 
Conjugated Linoleic Acid Isomers, in Advances in Conjugated Linoleic Acid Research, 
Vol.2, Eds. J.-L.Sebedio, W.W.Christie and R.Adlof, AOCS Press, Champaign, IL, 
2003, pp. 37-55. 

369. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol. , 106 (2004) 621-648. 

370. Demoulin, JB Ericsson, J Kallin, A Rorsman, C Ronnstrand, L Heldin, CH Platelet-
derived growth factor stimulates membrane lipid synthesis through activation of 
phosphatidylinositol 3-kinase and sterol regulatory element-binding proteins, JOURNAL 
OF BIOLOGICAL CHEMISTRY, 279 (2004) 34, 35392-35402. 

371. Kralj Cigić, I., Guček, M., Zupančič-Kralj, L., Pihlar, B., Separation of isomers of 
dienoic acids by electromigration techniques, Journal of Separation Science Volume 26, 
Issue 14, September 2003, Pages 1253-1258 

372. Gilpin, R. Liquid chromatography problem solving and troubleshooting, Journal of 
Chromatographic Science Volume 40, Issue 8, September 2002, Pages 473-474  

373. Reepmeyer, J.C., Brower, J.F., Ye, H., Separation and detection of the isomeric 
equine conjugated estrogens, equilin sulfate and Δ8,9-dehydroestrone sulfate, by liquid 
chromatography-electrospray-mass spectrometry using carbon-coated zirconia and 
porous graphitic carbon stationary phases, Journal of Chromatography A Volume 1083, 
Issue 1-2, 12 August 2005, Pages 42-51. 



 

 

21 

374. Isaac G., Development of enhanced analytical methodology for lipid analysis from 
sampling to detection, Dissertation, Faculty of Science and Technology, Uppsala 
University, 2005. 

375. D.E.Burton, The art and theory of lipid separations, in HPLC of Acyl Lipids, J.-T.Lin 
and Th. A. McKeon, eds., HNB Publishing, 2005, pp. 43-68. 

376. Cunha S.C., S. Casal, MB.P.P. Oliveira, Triacylglycerol profile by HPLC/ELSD as 
discriminant parameter of varietal olive oil from Portugal, Ital. J. Food Sci, 17, 447-454 
(2005). 

377. Cvačka, J., Hovorka, O., Jiroš, P., Kindl, J., Stránský, K., Valterová, I., Analysis of 
triacylglycerols in fat body of bumblebees by chromatographic methods, Journal of 
Chromatography A Volume 1101, Issue 1-2, 6 January 2006, Pages 226-237. 

378. Bicanic, D., Monik, G., Franko, M., Niederländer, H., Van De Bovenkamp, P., 
Cozijnsen, J. , Van Der Klift, E., Separation and direct detection of long chain fatty acids 
and their methyl esters by the non-aqueous reversed phase HPLC and silver ion 
chromatography, combined with CO laser pumped thermal lens spectrometry, 
Instrumentation Science and Technology Volume 34, Issue 1-2, 1 February 2006, Pages 
129-150 

379. Thompson, R.Q. , Phinney, K.W. , Sander, L.C. , Welch, M.J., Reversed-phase liquid 
chromatography and argentation chromatography of the minor capsaicinoids, Analytical 
and Bioanalytical Chemistry, Volume 381, Issue 7, April 2005, Pages 1432-1440  

380. Dugo, P., Kumm, T. , Fazio, A., Dugo, G. , Mondello, L., Determination of beef 
tallow in lard through a multidimensional off-line non-aqueous reversed phase-
argentation LC method coupled to mass spectrometry, Journal of Separation Science, 
Volume 29, Issue 4, March 2006, Pages 567-575  

381. Barrado, E., Sanz, M.A., Tesedo, A., Romero, H., Rodríguez, J.A., Characterization 
of butter, margarine and vegetable oils by their fatty acid profile | [Caracterización de 
mantequillas, margarinas y aceites por su perfil de ácidos grasos], Nutricion Clinica y 
Dietetica Hospitalaria 26 (1), pp. 17-24 

382. Sommer, U., Herscovitz, H., Welty, F.K., Costello, C.E., LC-MS-based method for 
the qualitative and quantitative analysis of complex lipid mixtures, Journal of Lipid 
Research 47 (4), pp. 804-814. 

383. Dugo Paola, Tiina Kumm, Biagina Chiofalo, Antonella Cotroneo, Luigi Mondello, 
Separation of triacylglycerols in a complex lipidic matrix by using comprehensive two-
dimensional liquid chromatography coupled with atmospheric pressure chemical 
ionization mass spectrometric detection, J. Sep. Sci. 2006, 29, 1146 – 1154. 

384. P. Dugo, T. Kumm, M.L. Crupi , A. Cotroneo , L. Mondello, Comprehensive two-
dimensional liquid chromatography combined with mass spectrometric detection in the 
analyses of triacylglycerols in natural lipidic matrixes, Journal of Chromatography A, 
1112 (2006) 269–275. 

385. Christian Rack, Suche nach pflanzlichen Thrombininhibitoren -Gerbstoffe und 
Fettsäuren im Fokus, Dissertation, Philipps-Universität Marburg, Marburg/Lahn 2005. 

386. Fernández, L., Pérez-Victoria, I., Zafra, A., Benítez, P.L., Morales, J.C., Velasco, J., 
Adrio, J.L., High-level expression and characterization of Galactomyces geotrichum 
(BT107) lipase I in Pichia pastoris, Protein Expression and Purification Volume 49, 
Issue 2, October 2006, Pages 256-264 . 

387. Volkman, J.K., Lipid markers for marine organic matter, Handbook of Environmental 
Chemistry, Vol. 2: Reactions and Processes, Volume 2, Issue N, 2006, Pages 27-70  



 

 

22 

388. P.Laakso, P.Manningen, Mass spectrometric techniques in the analysis of 
triacylglycerols, in, Spectral Properies of Lipids, R.J.Hamilton, J.Cast, eds, Shefield 
Academic Press, shefield, 1999, pp. 141-190. 

389. Adlof R., Analysis of triacylglycerol and fatty acid isomers by low-temperature silver-
ion high performance liquid chromatography with acetonitrile in hexane as solvent: 
Limitations of the methodology, Journal of Chromatography A, 1148 (2007) 256–259. 

390. Rezanka, T., Sigler, K. , The use of atmospheric pressure chemical ionization mass 
spectrometry with high performance liquid chromatography and other separation 
techniques for identification of triacylglycerols, Current Analytical Chemistry Volume 3, 
Issue 4, October 2007, Pages 252-271. 

391. Leskinen, H., Suomela, J.-P., Pinta, J., Kallio, H., Regioisomeric structure 
determination of α- and γ- linolenoyldilinoleoylglycerol in blackcurrant seed oil by silver 
ion high-performance liquid chromatography and mass spectrometry, Analytical 
Chemistry 80, Issue 15, 2008, Pages 5788-5793.  

392. Xu, T., Pan, J., Zhao, L., Simultaneous determination of four andrographolides in 
Andrographis paniculata Nees by silver ion reversed-phase high-performance liquid 
chromatography, Journal of Chromatographic Science, 2008 46 (8), pp. 747-750 

393. Zhang, F., Chu, X., Wang, X., Yang, M., Ling, Y., Sun, L., Li, X., Yong, W., 
Preparative argentation reversed-phase high performance liquid chromatography, Journal 
of Chromatography A, 1213 (2) 2008 pp. 176-180. 

394. C.Cruz-Hernandes and J.K.G.Kramer, Analysis of total milk fat, In: Inovation in Lipid 
Science, R.J.Weselake, ed., CRC Press, AOCA Press, Boca Raton, 2008, pp. 183-214. 

395. François, I., Sandra, P., Comprehensive supercritical fluid chromatography × reversed 
phase liquid chromatography for the analysis of the fatty acids in fish oil, Journal of 
Chromatography A, 1216 (18) 2009 4005-4012. 

396. Yaoming Wen, Jiaoyan Wang, Xiuming Chen, Zhanxian Le, Yuxiang Chena and Wei 
Zheng, Application of silver ion in the separation of macrolide antibiotic components by 
high-speed counter-current chromatography, Journal of Chromatography A, 1216, (2) 
2009, 4668-4672. 

397. Mitchell, T.W., Pham, H., Thomas, M.C., Blanksby, S.J., Identification of double 
bond position in lipids: From GC to OzID, Journal of Chromatography B: Analytical 
Technologies in the Biomedical and Life Sciences , 877, 26 (15) 2009, 2722-2735. 

398. Villegas, C., Zhao, Y., Curtis, J.M., Two methods for the separation of 
monounsaturated octadecenoic acid isomers, Journal of Chromatography A1217 (5), 
2010, 775-784 

399. Lykakis, I.N., Ferreri, C., Grabovskiy, S.A., Chatgilialoglu, C., Separation of cis/trans 
geometrical fatty acid isomers by silver-exchanged zeolite Y, Tetrahedron, 66 (12) 2010, 
2203-2209. 

400. Gao, X., Zhuang, R., Guo, J., Bao, J., Fang, M.,Liu, Y., Xu, P., Zhao, Y., Isolation 
and purification of macrocyclic components from Penicillium fermentation broth by high-
speed counter-current chromatography, Journal of Separation Science, 33 (2), 2010, 
277-284. 

401. Levandovskiy IA, Shubina TE, Fokin AA, Computational and QSAR study of the 
alkylnaphthyl ketones adsorption on silver-ion stationary phase, JOURNAL OF 
MOLECULAR MODELING, 16 (3) 513-522 (2010) 

402. François, I., Dos Santos Pereira, A., Sandra, P., Considerations on comprehensive and 
off-line supercritical fluid chromatography x reversed-phase liquid chromatography for 
the analysis of triacylglycerols in fish oil, Journal of Separation Science 33 (10), 2010. 
1504-1512. 



 

 

23 

403. Zheng, W., Separation of cyclosporins andother antibiotics by HSCC, Journal of 
Chromatography A 1216 (18), 2009, 4005-4012. 

404. Reepmeyer, J.C., Brower, J.F., Ye, H., Separation and detection of the isomeric 
equine conjugated estrogens, equilin sulfate and Δ8,9-dehydroestrone sulfate, by liquid 
chromatography-electrospray-mass spectrometry using carbon-coated zirconia and 
porous graphitic carbon stationary phases, Journal of Chromatography A 1083 (1-2), 
2005, 42-51 

B.Nikolova-Damyanova, SILVER ION CHROMATOGRAPHY AND LIPIDS, in 
Advances in Lipid Methodology-one, (ed. W.W.Christie), The Oily Press, Ayr, Scotland, 
1992. 

405. P.Laakso, Dissertation, University of Turku, Turku, Finland, 1992. 
406. W.W. Christie, in Proceedings of the 2nd Meeting of Contemporary Lipid Analysis, 

Stockholm, 1992. 
407. W.W.Christie, INFORM, 4 (1993) 85. 
408. Edda Hoving, Lipid Profiling in Clinical Chemistry, PhD Thesis, 

1993,Rijksuniversiteit Groningen, Nederland 
409. L.G.Blomberg, M.Demirbuker, P.E.Anderson, J. Am. Oil Chem. Soc., 70 (1993) 939-

946. 
410. W.W.Christie, Silver Ion Chromatography, in New Trends in Lipid and Lipoprotein 

Analysis, Proceedings of the Conference, September 15-17, 1993, La Grand Motte, 
France. 

411. W.W.Christie, in Advances in Lipid Methodology - Two, The Oily Press, Dundee, 
1993 

412. T.G.Toschi, P.Capella, C.Holt and W.W.Christie, J. Sci. Food Agric., 61 (1993) 261-
266. 

413. R.Sacchi, J.Medina, S.P.Augburg, J.Guidicia, L.Paolillo, F.Addeo, J. Agric. Food, 41 
(1993) 1247-1253. 

414. B.Peterson, O.Podlaha, B.Jirskog-Hed, J.Chromatogr. A, 653 (1993) 25-35. 
415. P.Juaneda, J.-L.Sebedio, W.W.Christie, J. High Res. Chromatogr., 17 (1994) 321-

324. 
416. B.Fried, J.Sherma, Lipids, in Thin Layer Chromatogrpahy, (ed. J. Cazes), Marcel 

Dekker, Inc., New York, 1994, pp.245-285. 
417. W.E.Neff, R.O.Adlof, M.El-Agaimy, J. Am. Oil Chem. Soc., 71 (1994) 853-855. 
418. W.W.Christie, Prog. Lipid Res., 33 (1994) 9-18. Review 
419. W.E.Neff, R.O.Adlof, G.R.List, M.El-Agaimy, J. Liq. Chromatogr., 17 (1994) 3951-

3986. 
420. R.O.Adlof, J. High Res. Chromatogr., 18 (1995) 105-107. 
421. S.Heron, E.Lesellier, A.Tchapla, J. Liq. Chromatogr., 18 (1995) 599-611. 
422. L.G.Blomberg, M.Demirbuker, in Development in the analysis of Lipids, 

(J.H.P.Tyman and M.H.Gordon, Ed.) The Royal Society of Chemistry, Camebridge, 
1994, pp. 42-48. 

423. R.O.Adlof, in Separation Technology, (E.F.Vansant, Ed.) Elsevier Science B.V. 
1994, pp. 777-781. 

424. M.Berquist, PhD Thesys, Stockholm, 1995. 
425. Y.G.Joh, E.Brechany, W.W.Christie, J. Am. Oil Chem. Soc.,  72 (1995) 707-713. 
426. Y.G.Joh, S.J.Kim, W.W.Christie, J. Am. Oil Chem. Soc., 72 (1995) 1037-1042. 



 

 

24 

427. J.S.Bruckner, in Insect Lipids: Chemistry, Biochemistry and Biology (D.W.Stanley-
Samuelson and D.R.Nelson, Ed.) University of Nebraska Press, Lincoln, USA, 1993, pp. 
227-271. 

428. V.Ruiz-Gutierez, L.J.R.Barron, J. Chromatogr. B, 671 (1995) 71-89. Review 
429. G.Gutnikov, J. Chromatogr., B. 671 (1995) 71-89. Review 
430. I.B.King, Analytical methodology for lipids in food, in Handbook ol of Lipids and 

Human nutrition, CRC Press, Inc., 1996, pp. 13-19. 
431. P.Laakso, Food Rev, Int., 12 (1996) 199-250. Review. 
432. K.Lekova, Anal. Lab., 2 (1994) 118-136. 
433. A.Kuksis, in Advances of Lipid Methodology - Three (W.W.Christie, Ed.) 1996, The 

Oily Press, Dundee, pp 1-36. 
434. W.W.Christie, in Advances of Lipid Methodology - Four, (W.W.Christie, Ed.) 1997, 

The Oily Press, Dundee, pp. 119-169. 
435. P.Laakso and P.Voutilainen, Lipids, 31 (1996) 1311-1322. 
436. R.A.Adlof, J. Chromatogr. A, 764 (1997) 337-340. 
437. K.Stranski and I.Jursik, Fett/Lipids, 98 (1996) 67-71. 
438. R.O.Adlof, in New Techniques and Applications in Lipid Analysis (R.E.McDonald 

and M.M.Mossoba, editors) AOCS Press, Campaign, Illinois, 1997, pp. 256-265. 
439. W.W.Christie, in New Trends in Lipid and Lipoprotein Analysis (J.-l.Sebedio and 

E.G.Perkins, eds.), AOCS Press, Champaign, IL, 1995, pp. 59-74 
440. Ovesen-L Leth-T Hansen-K., Fatty-Acid Composition of Danish Margarines and 

Shortenings, with Special Emphasis on Trans-Fatty-Acids, LIPIDS, 1996, Vol 31, Iss 9, 
pp 971-975. 

441. Myher-JJ Kuksis-A., General Strategies in Chromatographic Analysis of Lipids, 
JOURNAL OF CHROMATOGRAPHY B-BIOMEDICAL APPLICATIONS , 1995, Vol 
671, Iss 1-2, pp 3-33. 

442. Elfman-Borjesson I., van der Hark S. and Harrod M., Gradients of n-heptane and 
acetonitrile in silver-ion high performance liquid chromatography analyses of cis and 
trans bonds in lipids, J. Am Oil Chem. Soc., 54 (1997) 1177-1180. 

443. Leray C., Separation and quantification of lipids by HPLC with special reference to 
light-scattering detector, Eurosep Instruments, Cergy Pontoise, 1997, pp.1-36. 

444. 40. P.Juaneda, Utilization of silver ion high performance liquid chromatography for 
separation of the geometrical isomers of a-linolenic acid, in New Trend of Lipid and 
Liporotein Analysis, J.L.Sebedio and E.G.Perkins, eds., AOCS Press, Champaign, 1995, 
pp. 75-80. 

445. R.J.Henderson and O.R.Torcher, in Lipid Analysis, R.J.Hamilton and S.Hamilton, 
eds., IRL Press, Oxford, 1992, pp. 65-111. 

446. W.W.Cristie, Gas-chromatography-mass spectrometry, methods for structural analysis 
of fatty acids, Lipids, 33 (4)(1998) 343-353. 

447. W.W.Christie, Silver ion high-performance liquid chromatography: the mechanism, 
Lipid Technology, 10, (1998) 17-19. 

448. J.Fritsche and H.Steinhart, Analysis of trans fatty acids, in New Techniques and 
Applications in Lipid Analysis, R.E.Mcdonald and M.M.Mossoba, eds., JAOCS Press, 
Champaign, Illinois, 1997, pp. 234-255. 

449. W.W.Christie, Some recent advances in the chromatographic analysis of lipids, 
Analusis, 26 (1998) 34-40. 

450. W.W.Christie, Silver ion high performance liquid chromatography: some practical 
separations, Lipid Technology, 10 (1998) 113-115. 



 

 

25 

451. W.W.Christie, Silver ion high performance liquid chromatography: the mechanism, 
Lipid Technology, 10 (1998) 17-19. 

452. W.M.N.Ratnayake, Analysis of trans fatty acids in trans fatty acids in human nutrition, 
J. L.Sebedio and W.W.Christie, eds., The Oily Press, Dundee, 1998, pp.115-161 

453. Manninen-P Laakso-P, Capillary Supercritical-Fluid Chromatography Atmospheric-
Pressure Chemical-Ionization Mass-Spectrometry of Triacylglycerols in Berry Oils, 
JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY , 1997, 74, Iss 9, pp 1089-
1098 

454. Cert-A Moreda-W, New Method of Stationary-Phase Preparation for Silver Ion 
Column Chromatography - Application to the Isolation of Steroidal Hydrocarbonsin 
Vegetable-Oils JOURNAL OF CHROMATOGRAPHY A 1998, 823, Iss 1-2, pp 291-297 

455. Jeong Jun Han, Yugo Iwasaki, Tsumeo Yamane, Use of Isopropanol as a modifier in 
a hexane-acetonitrile based mobile phases for the silver ion HPLC separaion of positional 
iomers of triacylglycerols containing long chain polyunsaturated fatty acids, J. High 
Resol. Chromatogr., 22(2) 357-361 (1999) 

456. Bani S., Martin, J.-C., Conjugated linoleic acid and methabolites, in Trans fatty acids 
in human nutrition (J.L.Sebedio, W.W.Christie. eds., The Oily Press, Dundee, 1998, 
pp. 261-302. 

457. Correa R.A., Ferraz V., Medvedovici A., Sandra P., Cerne K., David F., Positional 
and configurational separation of fatty acid isomers by micro reversed-phase liquid 
chromatography with an Ag+ -containing mobile phase, J. Chromatogr. A, 848 (1999) 
83-93 

458. Christie W.W. Silver ion liquid chromatography, in Encyclopedia for Separation 
Science, I.D.Wilson, E.R.Adlard, M.Cooke, C.F.Poole eds., Academic Press, London, 
2000, pp. 4112-4117. 

459. Itabashi Y. Myher J.J., Kuksis A., HPLC resolution of revesre isomers of 1,2-diacyl-
rac-glycerols as 3,5-dinitrophenylurethanes, J. Chromatogr. A, 893 (2000) 261-279. 

460. Garca and H. Pereira, Suberin structure in Potato periderm: Glycerol, long-chain 
monomers, and glyceryl and feruloyl dimers, J. Agric. Food. Chem., 2000, 48, 5476 – 
5483. 

461. Toro-Vazquez J.F., Briceno-Montelongo M., Dibildox-Alvarado E., Charo-Alonso 
M., Hernandez-Reyes J., Cristalization Kinetiks of Palm Stearin in Blends with Sesame 
Seed Oil, JAOCS, 77 (2000) 297-310. 

462. Flieger J. Szumilo H., Optimizing Chromatographic conditions for separation of 
methyl esters by argentation thin-layer chromatography, J. Planar Chromatogr., 13 
(2000) 426-431. 

463. V. Ruiz-Gutierrez , M.C. Perez-Camino, Update on solid-phase extraction for the 
analysis of lipid classes and related compounds, Journal of Chromatography A, 885 
(2000) 321–341 

464. E.S. Lima, D.S.P. Abdalla High-performance liquid chromatography of fatty acids in 
biological samples, Analytica Chimica Acta 465 (2002) 81–91 

465. José L.Garrido, Isabel Medina, Identification of minor fatty acids in mussels (Mytilus 
galloprovincialis) by GC–MS of their 2-alkenyl-4,4-dimethyloxazoline derivatives, 
Analytica Chimica Acta 465 (2002) 409–416. 

466. Sandra P., A. Medvedovici, Y. Zhao and F. David, Characterization of triglycerides in 
vegetable oils by silver-ion packed-column supercritical fluid chromatography coupled to 
mass spectroscopy with atmospheric pressure chemical ionization and coordination ion 
spray. JOURNAL OF CHROMATOGRAPHY A (2002) 974:1-2, 231-241. 



 

 

26 

467. Shan Hui,. Wilson W. K., Ternary gradient elution markedly improves silver-ion high 
performance liquid chromatography of unsaturated sterols, Steroids 67 (2002) 917–923. 

468. Christie W.W. LIPID ANALYSIS, Third Edition, The Oily Press, 2003. 
469. Adlof, RO  Separation of conjugated linoleic acid methyl esters by silver-ion high 

performance liquid chromatography in semi-preparative mode, JOURNAL OF 
CHROMATOGRAPHY A, 1033 IS 2 369 -371 (2004). 

470. Kim, SJ,Woo, HK, Seo, MY, Joh, YG., Analysis of fatty acids in puffer fish liver oils 
by combined chromatographic procedures - Resolution of fatty acid methyl esters by 
Ag+-chromatography and their identification by GC-MS using 4,4-dimethyloxazoline 
derivatives, FOOD SCIENCE AND BIOTECHNOLOGY 2003, 12 (4) 326 – 336. 

471. Carrier, A., Parent, J, Liquid chromatography-mass spectrometry determination of 
free fatty acids in phospholipid-based formulations , JOURNAL OF LIQUID 
CHROMATOGRAPHY & RELATED TECHNOLOGIES 2001, 24, (1) 97 -107. 

472. Mu, HL., Hoy, CE., Application of atmospheric pressure chemical ionization liquid 
chromatography-mass spectrometry in identification of lymph triacylglycerols JOURNAL 
OF CHROMATOGRAPHY B DT 2000, 748, (2) 425-437. 

473. Ledoux, M., Laloux, L., Wolff, RL., Analytical methods for determination of trans-
C18 fatty acid isomers in milk fat. A review ANALUSIS Review, 2000, 28 (5) 402-412. 

474. Mu, HL., Kalo, P., Xu, XB., Hoy, CE., Chromatographic methods in the monitoring 
of lipase-catalyzed interesterification , EUROPEAN JOURNAL OF LIPID SCIENCE 
AND TECHNOLOGY , 2000 ,,102, (3) 202-211. 

475. Rezanka, T Analysis of very long chain polyunsaturated fatty acids using high-
performance liquid chromatography - atmospheric pressure chemical ionization mass 
spectrometry, BIOCHEMICAL SYSTEMATICS AND ECOLOGY 2000, 28 (9) 847-856. 

476. Perona, JS., Ruiz-Gutierrez, V., Barron, LJR., Highperformance liquid 
chromatography in the separation of triglycerides from complex animal fats. GRASAS Y 
ACEITES, Review, 1999,50 (4) 298-311. 

477. Ruan, BF. Wilson, WK., Pang, JH., Schroepfer, GJ., Synthesis of [3 alpha-H-
3]cholesta-5,8-dien-3 beta-ol and tritium-labeled forms of other sterols of potential 
importance in the Smith-Lemli-Optiz syndrome STEROIDS DT Article PY 2000 PD 
JAN VL 65 IS 1 BP 29 EP 39. 

478. Flieger, J., Szumilo, H., The structure and chromatographic behavior of silica gel 
modified with metal salts  JPC-JOURNAL OF PLANAR CHROMATOGRAPHY-
MODERN TLC DT Article PY 1999 PD SEP-OCT VL 12 IS 5 BP 320 EP 327. 

479. Lin, JT Snyder, LR McKeon, TA Prediction of relative retention times of 
triacylglycerols in non-aqueous reversed-phase high-performance liquid chromatography  
JOURNAL OF CHROMATOGRAPHY A (1998), 808, 43-49. 

480. Ovesen, L., Leth, T., Hansen, K Fatty acid composition of Danish margarines and 
shortenings, with special emphasis on trans fatty acids LIPIDS (1996), 31, 971-975. 

481. DOBSON, G., CHRISTIE, WW., BRECHANY, EY., SEBEDIO, JL., LEQUERE, 
JL  SILVER ION CHROMATOGRAPHY AND GAS-CHROMATOGRAPHY MASS-
SPECTROMETRY IN THE STRUCTURAL-ANALYSIS OF CYCLIC DIENOIC 
ACIDS FORMED IN FRYING OILS, CHEMISTRY AND PHYSICS OF LIPIDS, 1995, 
75 171-182. 

482. Andrey B. Imbs, Svetlana A. Rodkina, Isolation of 2-methyl branched unsaturated 
very long fatty acids from marine sponge Halichondria panicea and identification of them 
by GC–MS and NMR, Chemistry and Physics of Lipids 129 (2004) 173–181. 



 

 

27 

483. R. Adlof, G. List Analysis of triglyceride isomers by silver-ion high-performance liquid 
chromatography Effect of column temperature on retention times Journal of 
Chromatography A, 1046 (2004) 109–113. 

484. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol., 106 (2004) 621-648. 

485. Chen ML, Vali SR, Lin JY, Ju YH Synthesis of the structured lipid 1,3-dioleoyl-2-
palmitoylglycerol from palm oil JOURNAL OF THE AMERICAN OIL CHEMISTS 
SOCIETY 81 (6): 525-532 JUN 2004 

486. Batrakov SG, Konova IV, Sheichenko VI, Esipov SE, Galanina LA, Istratova LN, 
Sergeeva YE, Lipids of the zygomycete Absidia corymbifera F-965, 
PHYTOCHEMISTRY 65 (9): 1239-1246 MAY 2004. 

487. Serguei I. Kiyashko, Andrey B. Imbs, Tetsuya Narita, Vassilii I. Svetashev and Eitaro 
Wada, Fatty acid composition of aquatic insect larvae Stictochironomus pictulus 
(Diptera: Chironomidae): evidence of feeding upon methanotrophic bacteria, 
Comparative Biochemistry and Physiology Part B: Biochemistry and Molecular Biology 
Volume 139, Issue 4 , December 2004, Pages 705-711. 

488. Kuksis, A., Itabashi, Y., Regio- and stereospecific analysis of glycerolipids, Methods 
Volume 36, Issue 2 SPEC. ISS., June 2005, Pages 172-185,  

489. J.-W. Liu, Y.-S. Huang, Separation and quantitation of polyunsaturated fatty acids 
and eicosanoids by HPLC, in HPLC of Acyl Lipids, J.-T.Lin and Th. A. McKeon, eds., 
HNB Publishing, 2005, pp. 117-166. 

490. Santos, S., Graca, J., Glycerol-ω-hydroxyacid-ferulic acid oligomers in cork suberin 
structure, Holzforschung, Volume 60, Issue 2, 1 March 2006, Pages 171-177. 

491. P.Laakso, P.Manningen, Mass spectrometric techniques in the analysis of 
triacylglycerols, in, Spectral Properies of Lipids, R.J.Hamilton, J.Cast, eds, Shefield 
Academic Press, shefield, 1999, pp. 141-190. 

492. W.W.Christie, Composition and structure of milk lipids, in Advances in Dairy 
Chemistry, vol. 2: Lipids, Chapman&Hall, London, 1995, pp 1-36. 

493. B.Fried, Lipids, in Hanbook of Thin Layer Chromatography, J.Sherma and B.Fried, 
eds, Marcel Dekker, 2003. pp 635-670. 

494. Destaillats, F., Golay, P.-A., Joffre, F., de Wispelaere, M., Hug, B., Giuffrida, F., 
Fauconnot, L., Dionisi, F., Comparison of available analytical methods to measure trans-
octadecenoic acid isomeric profile and content by gas-liquid chromatography in milk fat, 
Journal of Chromatography A Volume 1145, Issue 1-2, 23 March 2007, Pages 222-228. 

495. Adlof R., Analysis of triacylglycerol and fatty acid isomers by low-temperature silver-
ion high performance liquid chromatography with acetonitrile in hexane as solvent: 
Limitations of the methodology, Journal of Chromatography A, 1148 (2007) 256–259. 

496. Treschow, A.P., Hodges, L.D., Wright, P.F.A., Wynne, P.M., Kalafatis, N., Macrides, 
T.A., Novel anti-inflammatory ω-3 PUFAs from the New Zealand green-lipped mussel, 
Perna canaliculus, Comparative Biochemistry and Physiology - B Biochemistry and 
Molecular Biology Volume 147, Issue 4, August 2007, Pages 645-656  

497. DG Corley, SG Zeller, JP Doom, KL Duffin, Process for separating a triglyceride 
comprising a docosahexaenoic acid residue from a mixture of triglycerides, US Patent 
6,399,803, 2002. 

498. Juanéda, P., Ledoux, M., Sébédio, J.-L., Analytical methods for determination of trans 
fatty acid content in food, European Journal of Lipid Science and Technology, Volume 
109, Issue 9, 2007, Pages 901-917. 

499. Rezanka, T., Sigler, K. , The use of atmospheric pressure chemical ionization mass 
spectrometry with high performance liquid chromatography and other separation 



 

 

28 

techniques for identification of triacylglycerols, Current Analytical Chemistry Volume 3, 
Issue 4, October 2007, Pages 252-271 

500. Christie, W.W., Dobson, G., Adlof, R.O., A practical guide to the isolation, analysis 
and identification of conjugated linoleic acid, Lipids Volume 42, Issue 12, December 
2007, Pages 1073-1084.  

501. Delmonte P. J.K.G.Kramer, M.P.Yurawecz, Analysis of trans 18:1 fatty acids by Ag-
HPLC, pp 191-204, in Lipid Analysis and Lipidomics, ed. MM. Mossoba, J.K.G.Kramer, 
J.T.Brenna, R.E.McDonald, Published 2006 AOCS Press. 

502. Guncheva, M., Zhiryakova, D., Radchenkova, N., Kambourova, M, Acidolysis of 
tripalmitin with oleic acid catalyzed by a newly isolated thermostable lipase, JAOCS, 
Journal of the American Oil Chemists' Society, 85 (2008) pp. 129-132. 

503. Yong, K.W.L., Jankam, A., Hooper, J.N.A., Suksamrarn, A., Garson, M.J., 
Stereochemical evaluation of sesquiterpene quinones from two sponges of the genus 
Dactylospongia and the implication for enantioselective processes in marine terpene 
biosynthesis, 2008, Tetrahedron, 64 (27) pp. 6341-6348. 

504. S. D. Sherrod, A. J. Diaz, W. K. Russell, P. S. Cremer and D. H. Russell, Silver 
nanoparticles as selective ionization probes for analysis of olefins by mass spectrometry, 
Anal.Chem. 80 (2008) 6796-6799. 

505. E. T. Castellana, S. D. Sherrod and D. H. Russell, Nanoparticles for Selective Laser 
Desorption/Ionization in Mass Spectrometry, JALA - Journal of the Association for 
Laboratory Automation, 13, 2008, 330-334. 

506. Samulin, J., Berget, I., Grindflek, E., Lien, S., Sundvold, H., Changes in lipid 
metabolism associated gene transcripts during porcine adipogenesis, Comparative 
Biochemistry and Physiology - B Biochemistry and Molecular Biology, 153 (1) 2009 pp. 
8-17. 

507. Guncheva, M., Zhiryakova, D., Radchenkova, N., Kambourova, M., Properties of 
immobilized lipase from Bacillus stearothermophilus MC7. Acidolysis of triolein with 
caprylic acid, World Journal of Microbiology and Biotechnology Volume 25, Issue 4, 
April 2009, Pages 727-731.  

508. Ruiz-Rodriguez, A.Reglero, G.Ibañez, E., Recent trends in the advanced analysis of 
bioactive fatty acids, Journal of Pharmaceutical and Biomedical Analysis, 51, Issue 2, 
2010, 305-326. 

509. Wolhowe, M.D., Prahl, F.G., Probert, I., Maldonado, M, Growth phase dependent 
hydrogen isotopic fractionation in alkenone-producing haptophytes, Biogeosciences, 
2009, 6 (8) pp. 1681-1694. 

B.Nikolova-Damyanova, W.W.Christie and B.G.Herslof, J. Chromatogr. A, 694 (1995) 
375-380. 

510. R.O.Adlof, in New Techniques and Applications in Lipid Analysis (R.E.McDonald 
and M.M.Mossoba, eds.) AOCS Press, Campaign, Illinois, 1997, pp. 256-265. 

511. Wolff-RL, Comments on the Methodology for the Separation and Quantitation of Cis-
6 (Petroselinic) and Cis-9 (Oleic) 18/1 Acids, JOURNAL OF THE AMERICAN OIL 
CHEMISTS SOCIETY, 1998, 75, Iss 7, pp 893-894. 

512. Vereshchagin Andrei G., Vasily P. Pchelkin, Silver ion liquid-chromatographic 
mobility of plant diacylglycerols as a function of their composition and spatial 
arrangement J. Chromatogr. A, Aug 23, 2002, vol. 967, N2, p.269-278. 

513. Kirstin Winkler, Vorkommen und Charakterisierung konjugierter Fettsäure-Isomere in 
Lebensmitteln und humanen Gewebearten, Dissertation, Institut für Biochemie und 



 

 

29 

Lebensmittelchemie - Abteilung Lebensmittelchemie -der Universität Hamburg, Hamburg 
2002. 

514. Rainer Rickert, Konjugierte Linolsäureisomere (CLA) in biologischen Matrices, 
Dissertation, Universität Hamburg, Hamburg 2002. 

515. Andrikopoulos N.K., Triglyceride species composition of common eddible vegetable 
oils and methods for their identification and quantification, Food Review Int., 18 (1) 71-
102 (2002). 

516. Andrikopoulos N.K. Chromatographic and spectroscopic methods in the analysis of 
triacylglycerol species and regiospesific isomers of oils and fats, Critical Reviews in Food 
Science and Nutrition, 42 (5) 473-505 (2002). 

517. Andrikopoulos NK, Giannakis IG, Tzamtzis V Analysis of olive oil and seed oil 
triglycerides by capillary gas chromatography as a tool for the detection of the 
adulteration of olive oil J CHROMATOGR SCI 39 (4): 137-145 APR 2001. 

518. Tomoko AOKI, Ikuko OTAKE, Naohiro GOTOH), Noriko NOGUCHI) and Shun 
WADA Quantification Method for Triglyceride Molecular Species in Fish Oil with High 
Performance Liquid Chromatography-Ultraviolet Detector J.Oleo Sci., Vol.53, No.6, 
285-294 (2004) 

519. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol. , 106 (2004) 621-648. 

520. Vereshchagin, AG, Pchelkin, VP Thin-layer chromatography of coordination Ag+-
complexes of plant diacylglycerols, RUSSIAN JOURNAL OF BIOORGANIC 
CHEMISTRY 2003 29 (1) 73-79. 

521. Lísa, M., Holčapek, M. Triacylglycerols profiling in plant oils important in food 
industry, dietetics and cosmetics using high-performance liquid chromatography-
atmospheric pressure chemical ionization mass spectrometry, Journal of 
Chromatography A Volume 1198-1199, Issue 1-2, 11 July 2008, Pages 115-130 

522. François, I., Sandra, P., Comprehensive supercritical fluid chromatography × reversed 
phase liquid chromatography for the analysis of the fatty acids in fish oil, Journal of 
Chromatography A, 1216 (18) 2009 pp. 4005-4012. 

B.Nikolova-Damyanova, W.W.Christie and B.G.Herslof, J. Chromatogr. A, 749 (1996) 47-
54 

523. R.O.Adlof, in New Techniques and Applications in Lipid Analysis (R.E.McDonald 
and M.M.Mossoba, eds.) AOCS Press, Campaign, Illinois, 1997, pp. 256-265. 

524. Lie Ken Jie M.S.F. and Khysar Pasha M., Fatty acids, fatty acid analogues and their 
derivatives, Natural Products Review, 1998, 607-629 

525. Viron C., Andre P., Dreux M., Lafosse M., Evaluation of Porous Graphitic Carbon as 
Stationary-Phase for the Analysis of Fatty-Acid Methyl-Esters by Liquid-
Chromatography, CHROMATOGRAPHIA 1999, Vol 49, Iss 3-4, pp 137-141. 

526. Correa R.A., Ferraz V., Medvedovici A., Sandra P., Cerne K., David F., Positional 
and configurational separation of fatty acid isomers by micro reversed-phase liquid 
chromatography with an Ag+ -containing mobile phase, J. Chromatogr. A, 848 (1999) 
83-93 

527. Poole CF Progress in packed column supercritical fluid chromatography: materials 
and methods J BIOCHEM BIOPH METH 43: (1-3) 3-23 JUL 5 2000 

528. Rentel C, Gfrorer P, Bayer E Coupling of capillary electrochromatography to 
coordination ion spray mass spectrometry, a novel detection method 
ELECTROPHORESIS 20: (12) 2329-2336 AUG 1999. 



 

 

30 

529. Cross F.R., Widman H.A., Ag-HPLC of conjugated linoleic acids on a silica-based 
stationary phase, Part I: Introduction, experimental, and retention patterns., J. Sep. Sci., 
25 (2002) 239-244. 

530. E.S. Lima, D.S.P. Abdalla High-performance liquid chromatography of fatty acids in 
biological samples Analytica Chimica Acta 465 (2002) 81–91. 

531. Shan Hui,. Wilson W. K.,Ternary gradient elution markedly improves silver-ion high 
performance liquid chromatography of unsaturated sterols, Steroids 67 (2002) 917–923. 

532. Cross R.F., Zackari H., Ag-HPLC-HPLC of conjugated linoleic acids on a 
silica0based stationary phase. Part III: Model compounds. J.Sep. Sci., 25 (2002) 897-
903. 

533. Carrier A, Parent J Liquid chromatography-mass spectrometry determination of free 
fatty acids in phospholipid-based formulations, LIQ CHROMATOGR R T 24 (1): 97-107 
2001  

534. Ozawa I, Kim M, Saito K, et al. Purification of docosahexaenoic acid ethyl ester using 
a silver-ion-immobilized porous hollow-fiber membrane module 
BIOTECHNOL PROGR 17 (5): 893-896 SEP-OCT 2001  

535. Kim SJ, Woo HK, Seo MY, et al. Analysis of fatty acids in puffer fish liver oils by 
combined chromatographic procedures - Resolution of fatty acid methyl esters by Ag+-
chromatography and their identification by GC-MS using 4,4-dimethyloxazoline 
derivatives FOOD SCI BIOTECHNOL 12 (4): 326-336 AUG 2003. 

536. Isaac G., Development of enhanced analytical methodology for lipid analysis from 
sampling to detection, Dissertation, Faculty of Science and Technology, Upsala 
University, 2005. 

537. Dugo Paola, Tiina Kumm, Biagina Chiofalo, Antonella Cotroneo, Luigi Mondello, 
Separation of triacylglycerols in a complex lipidic matrix by using comprehensive two-
dimensional liquid chromatography coupled with atmospheric pressure chemical 
ionization mass spectrometric detection, J. Sep. Sci. 2006, 29, 1146 – 1154. 

538. Thompson, R.Q. , Pennino, M.J., Brenner, M.J., Mehta, M.A., Isolation of individual 
capsaicinoids from a mixture and their characterization by 13C NMR spectrometry, 
Talanta Volume 70, Issue 2, 15 September 2006, Pages 315-322. 

539. C.Cruz-Hernandes and J.K.G.Kramer, Analysis of total milk fat, In: Inovation in Lipid 
Science, R.J.Weselake, ed., CRC Press, AOCA Press, Boca Raton, 2008, pp. 183-214. 

540. Levandovskiy IA, Shubina TE, Fokin AA, Computational and QSAR study of the 
alkylnaphthyl ketones adsorption on silver-ion stationary phase, JOURNAL OF 
MOLECULAR MODELING, 16 (3) 513-522 (2010) 

B.Nikolova-Damyanova, W.W.Christie, B.Herslof, J. Chromatogr., 653 (1993) 15-23. 
541. S.K.C.Chang, E.Holm, J.Schwarz, P.Rayas-Duarte, Food, Anal. Chem., 67 (1995) 

127R-153R 
542. Correa R.A., Ferraz V., Medvedovici A., Sandra P., Cerne K., David F., Positional 

and configurational separation of fatty acid isomers by micro reversed-phase liquid 
chromatography with an Ag+ -containing mobile phase, J. Chromatogr. A, 848 (1999) 
83-93 

543. Pchelkin VP Estimation of the equivalent lipophily of acyls in reversed-phase 
chromatography of unsaturated lipids in the presence of silver salts, Russ J Phys Ch 74: 
(4) 625-631 APR 2000  

544. Chen SH, Chen KC, Lien HM Determination of fatty acids in vegetable oil by 
reversed-phase liquid chromatography with fluorescence detection J CHROMATOGR A 
849: (2) 357-369 JUL 23 1999. 



 

 

31 

545. Vereshchagin Andrei G., Vasily P. Pchelkin Silver ion liquid-chromatographic 
mobility of plant diacylglycerols as a function of their composition and spatial 
arrangement J. Chromatogr. A, Aug 23, 2002, vol. 967, N2, p.269-278. 

546. Evstigneeva RP, Pchelkin VP Parameters of the coordination complexes of esterified 
polyunsaturated fatty acids with silver ions DOKL CHEM 381 (4-6): 366-368 DEC 2001 

547. Chen SH, Chuang YJ Analysis of fatty acids by column liquid chromatography 
ANAL CHIM ACTA 465 (1-2): 145-155 AUG 16 2002  

548. Pchelkin VP Hydrophobicity of coordination complexes of unsaturated lipids with 
silver ions RUSS J PHYS CHEM+ 77 (9): 1467-1472 SEP 2003  

549. Vereshchagin, AG, Pchelkin, VP Thin-layer chromatography of coordination Ag+-
complexes of plant diacylglycerols, RUSSIAN JOURNAL OF BIOORGANIC 
CHEMISTRY, 2003 29 (1) 73-79. 

550. Thompson, R.Q. , Pennino, M.J., Brenner, M.J., Mehta, M.A., Isolation of individual 
capsaicinoids from a mixture and their characterization by 13C NMR spectrometry, 
Talanta 70, (2) 2006, 315-322. 

551. Leskinen, H.M., Suomela, J.-P., Baoru, Y., Kallio, H.P., Regioisomer compositions of 
vaccenic and oleic acid containing triacylglycerols in sea buckthorn (hippophaë 
rhamnoides) pulp oils: Influence of origin and weather conditions, Journal of 
Agricultural and Food Chemistry, 58 (1) pp. 537-545 (2010). 

B.Nikolova-Damyanova, N.Handjieva, QUANTITATIVE DETERMINATION OF SWERIAMARIN 
AND GENTIOPICROSIDE IN CENTAURIUM ERYTHREA AND C. TURCICUM BY DENSITOMETRY , 
Phytochemical Analysis, 7, 140-142 (1996). 

552. Kumarasamy Y, Nahar L, Cox PJ, Jaspars M, Sarker SD Bioactivity of secoiridoid 
glycosides from Centaurium erythraea PHYTOMEDICINE 10 (4): 344-347 MAY 2003  

553. Gocan, S Cimpan, G Review of the analysis of medicinal plants by TLC: Modern 
approaches, JOURNAL OF LIQUID CHROMATOGRAPHY & RELATED 
TECHNOLOGIES 27 2004 (7-9) 1377-1411 

554. M.Wichtel, Herbal Drugs and Pharmaceuticals, CRC Inc, Boca Raton, 2005, p. 126. 

B.Nikolova-Damyanova, S.Momchilova, W.W.Christie, Phytochem. Analysis, 7 (1996) 
136-139. 

555. J.Sherma, Planar Chromatography, Anal. Chem., 70 (1998) 7.R-26R. 
556. Lie Ken Jie M.S.F. and Khysar Pasha M., Fatty acids, fatty acid analogues and their 

derivatives, Natural Products Review, 1998,607-629. 
557. Sherma J Thin-layer chromatography in food and agricultural analysis J 

CHROMATOGR A 880: (1-2) 129-147 JUN 2 2000  
558. E.S. Lima, D.S.P. Abdalla, High-performance liquid chromatography of fatty acids in 

biological samples Analytica Chimica Acta 465 (2002) 81–91. 
559. A.Niestroj, A.Pyka, J.Sliwiok, The use of topological indexes to predict the R-M 

values of higher fatty acids, hydroxy fatty acids, and their esters in RPTLC, JPL-J. 
Planar Chromatogr., 15/3 (2002) 177-182. 

560. J.Reichling, E.M.Calatu, Chemical composition of the genus Pimpinella, in Illicium, 
Pimpinella and Foeniculum, M.Miro Jordal, ed, CRC Inc, Boca Raton, 2004. 

B. Nikolova-Damyanova, Reversed-phase HPLC: principles and application to the 
analysis of fatty acids and triacylglycerols, in Advances in Lipid Methodology - Four, 
W.W.Christie, ed, The Oily Press, Dundee, 1997.  



 

 

32 

561. Christie, W.W., Gas-chromatography-mass spectrometry, methods for structural 
analysis of fatty acids - Lipids,33 (4)(1998) 343-353. 

562. W.W.Christie, Analysis of fatty acids by high performance liquid chromatography, 
Lipid Technology, 9 (1997). 

563. J-T., L.R.Snyder, T.A.McKeon, Prediction of retention times of triacylglycerols in 
non-aqueous reversed-phase high-performance liquid chromatography, J. Chromatogr. 
A, 808 (1998) 43-49. 

564. W.W.Christie, Some recent advances in the chromatographic analysis of lipids, 
Analusis, 26 (1998) 34-40. 

565. Mu H. Kalo P., Xu X. Hoy C.-E., Chromatographic methods in the monitoring of 
lipase-catalyzed intersterification, Eur. J. Lipid Sci. Technol., 2000, 202-211. 

566. Alain Carrier, Jose Parent, LIQUID CHROMATOGRAPHY-MASS 
SPECTROMETRY DETERMINATION OF FREE FATTY ACIDS IN 
PHOSPHOLIPID-BASED FORMULATIONS, J. Liq. Chromatogr.&Rel.Technol., 24, 
(2001). 

567. Lin J.T., McKeon T.A., High performance liquid chromatography of the molecular 
species of lipid classes used for metabolic studies, Recent Res. Devel. Lipids Res., 3 
(1999) 87-95. 

568. Mu Huiling , Carl-Erik Høy, Application of atmospheric pressure chemical ionization 
liquid chromatography–mass spectrometry in identification of lymph triacylglycerols, 
Journal of Chromatography B, 748 (2000) 425–437. 

569. Christie W.W., LIPID ANALISIS, The Oily Press, 2003. 
570. Lin J.T., McKeon T.A., Relative retention times 2003 
571. Lin, JT, Snyder, LR, McKeon, TA, Prediction of relative retention times of 

triacylglycerols in non-aqueous reversed-phase high-performance liquid chromatography 
JOURNAL OF CHROMATOGRAPHY A (1998) 808 (1-2) 43 - 49 

572. Tomoko AOKI1), Ikuko OTAKE1), Naohiro GOTOH1), Noriko NOGUCHI2) and 
Shun WADA1 Quantification Method for Triglyceride Molecular Species in Fish Oil with 
High Performance Liquid Chromatography-Ultraviolet Detector, J.Oleo Sci., Vol.53, 
No.6, 285-294 (2004) 

573. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol. , 106 (2004) 621-648. 

574. J.-W. Liu, Y.-S. Huang, Separation and quantitation of polyunsaturated fatty acids 
and eicosanoids by HPLC, in HPLC of Acyl Lipids, J.-T.Lin and Th. A. McKeon, eds., 
HNB Publishing, 2005, pp. 117-166. 

575. J.-T.Lin and Th. A. McKeon, Separation of the intact molecular species of 
acylglycerols by HPLC, in HPLC of Acyl Lipids, J.-T.Lin and Th. A. McKeon, eds., 
HNB Publishing, 2005, pp. 199-220. 

576. Wolff RL, Christie WW, Pedrono F, Marpeau AM, Arachidonic, eicosapentaenoic, 
and biosynthetically related fatty acids in the seed lipids from a primitive gymnosperm, 
Agathis robusta, LIPIDS 34 (10): 1083-1097 OCT 1999 

577. Maloumbi, M.G., Dhellot, J., Silou, T., Tchapla, A., Héron, S., New methodology for 
quantitative analysis of triacylglycerols from oils and fats using RPLC. (Application to 
cucurbitacee oils characterization by statistical analysis), OCL - Oleagineux Corps Gras 
Lipides, 15 (3), 2008, pp. 213-218. 

578. Atanasov, V., Petrova, S., Mitewa, M., HPLC assay of phospholipase A2 activity 
using low-temperature derivatization of fatty acids, Analytical Letters , 42, Issue 10, 
2009, 1341-1351. 



 

 

33 

579. Namdeo, A.G., Sharma, A., Fulzele, D.P., Mahadik, K.R., Influence of geographical 
and climatic conditions on camptothecin content of Nothapodytes nimmoniana, Records 
of Natural Products 4 (1), 2010, 64-71. 

580. Vrkoslav, V., Urbanová, K., Cvačka, J. Analysis of wax ester molecular species by 
high performance liquid chromatography/atmospheric pressure chemical ionisation mass 
spectrometry, Journal of Chromatography A 1217 (25) 2010, pp. 4184-4194. 

581. Heron, S., Maloumbi, M.G., Silou, T., Verette, E., Dreux, M., Tchapla, A., 
Calibration of an evaporative light-scattering detector for the universal quantitative 
analyses in liquid chromatography-Application to the determination of triacylglycerols in 
cucurbitaceous oils, Food Analytical Methods, 3 (2) 2010, pp. 67-74. 

S.Momchilova, B.Nikolova-Damyanova, W.W.Christie, J. Chromatogr. A, 793 (1998) 275. 
582. Jeong Jun Han, Yugo Iwasaki, Tsumeo Yamane, Use of Isopropanol as a modifier in 

a hexane-acetonitrile based mobile phases for the silver ion HPLC separaion of positional 
iomers of triacylglycerols containing long chain polyunsaturated fatty acids, J. High 
Resol. Chromatogr., 22(2) 357-361 (1999). 

583. R.F.Cross, E.Ostrowska, M.Muralitharan, F.R.Dunshea, Mixed mode retention and 
the use of competing acid for the Ag-HPLC analysis of underivatized conjugated linoleic 
acids, J. High Res. Chromatogr. 23 (2000) 317-323. 

584. Czauderna M, Kowalczyk J., Separation of some mono-, di- and tri-unsaturated fatty 
acids containing 18 carbon atoms by high-performance liquid chromatography and 
photodiode array detection, J. Chromatogr. B 760(1) 165-78 (2001) 

585. Czauderna M, Kowalczyk J., Chojecki, An improved method for derivatization of 
fatty acids for liquid chromatography, J. Anim. Feed. Sci., 10: 369-75, Supl. 2 (2001) 

586. Brondz, I. Development of fatty acid analysis by high-performance liquid 
chromatography, gas chromatography, and related techniques, Anal. Chim. Acta., 465 
(2002) 1-37. 

587. Marekov Ilko, Roumyana Tarandjiiska, Svetlana Panayotova, and Nelly Nikolova, 
Evaluation of Argentation TLC-Densitometry for the Determination of trans Fatty Acids 
in Butterfat, J. Planar Chromatogr., 14 (2001), 384-390 

588. Cross R.F., Zackari H., Ag-HPLC-HPLC of conjugated linoleic acids on a 
silica0based stationary phase. Part III: Model compounds. J.Sep. Sci., 25 (2002) 897-
903. 

589. Czauderna M., J. Kowalczyk, I. Wasowska and K.M. Niedџwiedzka, Determination 
of conjugated linoleic acid isomers by liquid chromatography and photodiode array 
detection, Journal of Animal and Feed Sciences, 12, 2003, 369–382  

590. Baggett, S., Protiva, P., Mazzola, E.P., Yang, H., Ressler, E.T., Basile, M.J., 
Weinstein, I.B., Kennelly, E.J., Bioactive benzophenones from Garcinia xanthochymus 
fruits, Journal of Natural Products, Volume 68, Issue 3, March 2005, Pages 354-360. 

591. Silva, F.O., Ferraz, V., Double use of microwaves in fatty acid preparation for elaidic 
acid determination as phenacyl ester using high-performance liquid chromatography in 
Brazilian fat products, Talanta Volume 68, Issue 3, 15 January 2006, Pages 643-645 

592. Evstigneeva, R.P., Pchelkin, V.P., Ligands of biologically active compounds in the 
nanochemistry of silver and gold (a review), Pharmaceutical Chemistry Journal Volume 
40, Issue 4, April 2006, Pages 211-221 

593. P.E.McDonalds, M.M.Mossoba, Methods for trans fatty acid analysis, in Food Lipids, 
C.C.Akoh, D.b.Min, eds, Marcel Dekker, New York, 2002, pp. 169-204. 

594. Destaillats, F., Golay, P.-A., Joffre, F., de Wispelaere, M., Hug, B., Giuffrida, F., 
Fauconnot, L., Dionisi, F., Comparison of available analytical methods to measure trans-



 

 

34 

octadecenoic acid isomeric profile and content by gas-liquid chromatography in milk fat, 
Journal of Chromatography A Volume 1145, Issue 1-2, 23 March 2007, Pages 222-228. 

595. Moradali, M.-F., Mostafavi, H., Ghods, S., Hejaroude, G., Investigation of 
antimicrobial fatty acids from medicinal artist conk mushroom Ganoderma applanatum 
(Pers.) Pat. (Aphyllophoromycetideae) by TLC and spectroscopic detection, 
International Journal of Medicinal Mushrooms, 2008, 10 (2) pp. 149-154. 

596. Delmonte, P., Kia, A.-R.F., Qing, H., Rader, J.I., Review of methods for preparation 
and gas chromatographic separation of trans and cis reference fatty acids, Journal of 
AOAC International, 92 (5), 2009, pp. 1310-1326. 

597. Villegas, C., Zhao, Y., Curtis, J.M., Two methods for the separation of 
monounsaturated octadecenoic acid isomers, Journal of Chromatography A,  
1217 (5) pp. 775-784 (2010). 

Nikolova-Damyanova, B., JOURNAL OF LIQUID CHROMATOGRAPHY & RELATED 
TECHNOLOGIES 22: (10) 1513-1537 1999. 

598. Sherma J Planar Chromatography, ANAL CHEM 72: (12) 9R-25R JUN 15 2000. 
599. Christie W.W., LIPID ANALYSIS Third Edition, , The Oily Press, 2003. 
600. Flieger J, Szumilo H, Gielzak-Kocwin K, Matosluk D. Effect of impregnation 

conditions on the structure and chromatographic behavior of TLC adsorbents modified 
with Cu(II) and Ni(II) salts JPC-J PLANAR CHROMAT 15 (5): 354-360 SEP-OCT 
2002 

601. Flieger J, Szumilo H, Tatarczak M, Matosiuk D Effect of impregnation of silica gel 
with different zinc salts on the TLC behavior of aromatic hydrocarbons with polar groups 
JPC-J PLANAR CHROMAT 17 (1): 65-71 JAN-FEB 2004. 

602. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol., 106 (2004) 621-648. 

603. Cvačka, J., Hovorka, O., Jiroš, P., Kindl, J., Stránský, K., Valterová, I.., Analysis of 
triacylglycerols in fat body of bumblebees by chromatographic methods, Journal of 
Chromatography A, Volume 1101, Issue 1-2, 6 January 2006, Pages 226-237 

604. F.M.Rabel, Sorbents and precoated layers in thin layer chromatography, in Hanbook 
of Thin Layer Chroematography, J.Sherma and B.Fried, eds, Marcel Dekker, 2003. pp. 
99-134. 

605. B.Fried, Lipids, in Hanbook of Thin Layer Chromatography, J.Sherma and B.Fried, 
eds, Marcel Dekker, 2003. pp 635-670. 

B. Nikolova-Damyanova, Sv. Momchilova, W.W.Christie, J. High Resol. Chromatogr. 23 
(2000) 348–352. 

606. Yurawecz M.P., Morehouse K.M., Silver ion HPLC of conjugated linoleic acid 
isomers, Eur. J. Lipid Sci. Technol., 103 (2001) 609-613. 

607. Roach John A.G., Magdi M. Mossoba, M. Peter Yurawecz , John K.G. Kramer, 
Chromatographic separation and identification of conjugated linoleic acid isomers, 
Analytica Chimica Acta 465 (2002) 207–226. 

608. Rainer Rickert, Konjugierte Linolsäureisomere (CLA) in biologischen Matrices, 
Dissertation, Universität Hamburg, Hamburg 2002. 

609. Kirstin Winkler, Vorkommen und Charakterisierung konjugierter Fettsäure-Isomere in 
Lebensmitteln und humanen Gewebearten, Dissertation, Institut für Biochemie und 
Lebensmittelchemie - Abteilung Lebensmittelchemie -der Universität Hamburg, Hamburg 
2002. 



 

 

35 

610. Cross R.F., Zackari H., Ag-HPLC-HPLC of conjugated linoleic acids on a 
silica0based stationary phase. Part III: Model compounds. J.Sep. Sci., 25 (2002) 897-
903. 

611. G. Carta, E. Angioni, E. Murru, M. P. Melis, S. Spada and S. Banni, Modulation of 
lipid metabolism and vitamin A by conjugated linoleic acid, Prostag. Leukotr. Ess., 67 
(2002), 187-191. 

612. Jensen RG, The composition of bovine milk lipids: January 1995 to December 2000 J 
DAIRY SCI 85 (2): 295-350 FEB 2002. 

613. Delmonte P, Yurawecz MP, Mossoba MM, Cruz-Hernandez C, Kramer JKG, 
Improved identification of conjugated linoleic acid isomers using silver-ion HPLC 
separations, JOURNAL OF AOAC INTERNATIONAL  87 (2): 563-568 MAR-APR 2004  

614. R.O.Adlof, Application of Silver-Ion Chromatography to the Separation of 
Conjugated Linoleic Acid Isomers, in Advances in Conjugated Linoleic Acid Research, 
Vol.2, Eds. J.-L.Sebedio, W.W.Christie and R.Adlof, AOCS Press, Champaign, IL, 
2003, pp. 37-55. 

615. CRUZ-HERNANDEZ, C., ZEYUAN DENG, JIANQIANG ZHOU, ARTHUR R. 
HILL, MARTIN P. YURAWECZ, PIERLUIGI DELMONTE, MAGDI M. MOSSOBA, 
MICHAELE.R. DUGAN, JOHN K.G. KRAMER, Methods for Analysis of Conjugated 
Linoleic Ac ids and trans-18:1 Isomers in Dairy Fats by Using a Combination of Gas 
Chromatography, Silver-Ion Thin-Layer Chromatography/Gas Chromatography, and 
Silver-Ion Liquid Chromatography, JOURNAL OF AOAC INTERNATIONAL VOL. 87, 
NO. 2, 2004, 545 – 562 

616. P.Juaneda, O.Cordier, S.Gregoire, J.-L.Sebedio, Conjugated linoleic acid (CLA) 
isomers in heat-treated vegetable oils, OCL - Oleagineux Corps gras Lipides, 8 (1) 
(2001), 94-97. 

617. J.K.G.Kramer, C.Cruz-Hernandez, Z.Y.Deng, J.Q.Zhou, G.Jahreis, M.E.R.Dugan, 
Analysis of conjugated linoleic acid and trans 18:1 isomers in synthetic and animal 
products, Am. J. Clin. Nutr., 79/6 (2004), 1137S-1145S. 

618. de la Fuente, M.A., Luna, P., Juárez, M., Chromatographic techniques to determine 
conjugated linoleic acid isomers, TrAC - Trends in Analytical Chemistry Volume 25, 
Issue 9, October 2006, Pages 917-926. 

619. Gary Dobson, Analysis of Fatty Acids in Functional Foods with Emphasis on omega3 
Fatty Acids and Conjugated Linoleic Acid, in: Methods of Analysis for Functional Foods 
and Nutraceuticals, Ed. W. Jeffrey Hurst, CRC Press, USA, 2002, pp. 65-100. 

620. Juanéda, P., Ledoux, M., Sébédio, J.-L., Analytical methods for determination of trans 
fatty acid content in food, European Journal of Lipid Science and Technology, Volume 
109, Issue 9, 2007, Pages 901-917. 

B. Nikolova-Damyanova, R.Velikova, G.Jham, FOOD RES INT 31, 479,1998. 
621. Gonzales AG, Pablos F, Martin MJ et al., HPLC analysis of tocopherols and 

triglycerides in coffee and their use as authentication parameters, Food Chem. 73(1) 93-
101 (2001). 

622. Andrikopoulos N.K., Triglyceride species composition of common edible vegetable 
oils and methods for their identification and quantification, Food Review Int., 18 (1) 71-
102 (2002). 

623. Andrikopoulos N.K. Chromatographic and spectroscopic methods in the analysis of 
triacylglycerol species and regiospesific isomers of oils and fats, critical reviews in food 
Science and Nutrition, 42 (5) 473-505 (2002). 



 

 

36 

624. Vega-Carrillo HR, Iskander FY, Manzanares-Acuna E Elemental content in ground 
and soluble/instant coffee J RADIOANAL NUCL CH 252 (1): 75-80 APR 2002. 

625. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol., 106 (2004) 621-648. 

626. Rao, B.Y.K., Ahmad, R., Bhat, R., Bongirwar, D.R., Changes in lipid profile of Indian 
monsooned coffee, Journal of Food Science and Technology Volume 41, Issue 5, 
September 2004, Pages 570-573. 

627. Yoshida, H., Tomiyama, Y. , Kita, S., Mizushina, Y, Lipid classes, fatty acid 
composition and triacylglycerol molecular species of kidney beans (Phaseolus vulgaris 
L.), European Journal of Lipid Science and Technology Volume 107, Issue 5, 2005, 
Pages 307-315. 

628. Yoshida, H., Tomiyama, Y. , Kita, S., Mizushina, Y, Lipid classes, fatty acid 
composition and triacylglycerol molecular species of kidney beans (Phaseolus vulgaris 
L.), European Journal of Lipid Science and Technology Volume 107, Issue 5, 2005, 
Pages 307-315. 

629. Oliveira, L.S., Franca, A.S., Mendonça, J.C.F., Barros-Júnior, M.C., Proximate 
composition and fatty acids profile of green and roasted defective coffee beans, Food 
Science and Technology, Volume 39, Issue 3, April 2006, Pages 235-239. 

630. Speer, K., Kolling-Speer, I. The lipid fraction of the coffee bean, Brazilian Journal of 
Plant Physiology Volume 18, Issue 1, 2006, Pages 201-216. 

631. Nebesny, E., Budryn, G., Convective and microwave roasting as well as storage of 
coffee in polyethylene bags: Changes in lipid fraction, Deutsche Lebensmittel-Rundschau 
Volume 102, Issue 12, December 2006, Pages 547-554 

632. Hiromi Yoshida, Megumi Tanaka, Yuka Tomiyama and Yoshiyuki Mizushina, 
Antioxidant Distributions and Triacylglycerol Molecular Species of Sesame Seeds 
(Sesamum indicum), Journal of the American Oil Chemists' Society, Volume 84, Number 
2 / February, 2007, 165-172. 

633. Vila, M.A., Andueza, S., De Peña, M.P., Cid, C., Fatty acid evolution during the 
storage of ground, roasted coffees, JAOCS, Journal of the American Oil Chemists' 
Society Volume 82, Issue 9, 2005, Pages 639-646.  

634. Yoshida, H., Tomiyama, Y., Tanaka, M., Mizushina, Y., Characteristic profiles of 
lipid classes, fatty acids and triacylglycerol molecular species of peas (Pisum sativum L.), 
European Journal of Lipid Science and Technology Volume 109, Issue 6, 2007, Pages 
600-607. 

635. Yoshida, H. Tanaka, M. Tomiyama, Y. Mizushina, Y., Antioxidant distributions and 
triacylglycerol molecular species of sesame seeds (Sesamum indicum), JAOCS, Journal 
of the American Oil Chemists' Society Volume 84, Issue 2, February 2007, Pages 165-
172. 

636. Salmona, J., Dussert, S., Descroix, F., De Kochko, A., Bertrand, B., Joët, T. 
Deciphering transcriptional networks that govern Coffea arabica seed development using 
combined cDNA array and real-time RT-PCR approaches, Plant Molecular Biology, 
Volume 66, Issue 1-2, January 2008, Pages 105-124. 

637. de Azevedo, A. B. A., Kieckbush, T. G., Tashima, A. K., Mohamed, R. S., 
Mazzafera, P., (de Melo, S. A. B. Vieira, Extraction of green coffee oil using 
supercritical carbon dioxide, JOURNAL OF SUPERCRITICAL FLUIDS, 44, 186- 2008. 

638. Delgado, P.A., Vignoli, J.A., Siika-aho, M., Franco, T.T., Sediments in coffee 
extracts: Composition and control by enzymatic hydrolysis, 2008, Food Chemistry,  
110 (1) pp. 168-176. 



 

 

37 

Sv.Momchilova, B.Nikolova-Damyanova, J. Liq. Chromatogr. & Rel. Technol ., 23 (2000) 
2303-2316 

639. E.S. Lima, D.S.P. Abdalla High-performance liquid chromatography of fatty acids in 
biological samples Analytica Chimica Acta 465 (2002) 81–91. 

640. Cross R.F., Zackari H., Ag-HPLC-HPLC of conjugated linoleic acids on a 
silica0based stationary phase. Part III: Model compounds. J.Sep. Sci., 25 (2002) 897-
903. 

641. R.O.Adlof, Application of Silver-Ion Chromatography to the Separation of 
Conjugated Linoleic Acid Isomers, in Advances in Conjugated Linoleic Acid Research, 
Vol.2, Eds. J.-L.Sebedio, W.W.Christie and R.Adlof, AOCS Press, Champaign, IL, 
2003, pp. 37-55. 

642. Levandovskiy IA, Shubina TE, Fokin AA, Computational and QSAR study of the 
alkylnaphthyl ketones adsorption on silver-ion stationary phase, JOURNAL OF 
MOLECULAR MODELING, 16 (3) 513-522 (2010) 

Sv. Momchilova, B.Nikolova-Damyanova, J. Liq. Chromatogr. & Rel. Technol .,23 (2000) 
2317-2325. 

643. Cross R.F., Zackari H., Ag-HPLC-HPLC of conjugated linoleic acids on a silica-based 
stationary phase. Part III: Model compounds. J.Sep. Sci., 25 (2002) 897-903. 

644. R.O.Adlof, Application of Silver-Ion Chromatography to the Separation of 
Conjugated Linoleic Acid Isomers, in Advances in Conjugated Linoleic Acid Research, 
Vol.2, Eds. J.-L.Sebedio, W.W.Christie and R.Adlof, AOCS Press, Champaign, IL, 
2003, pp. 37-55. 

Sv.Momchilova, B.Nikolova-Damyanova, J.Liq.Chrom.&Rel.Technol., 23 (9), (2000), 
1319-1330. 

645. S.H. Chen, Y.J. Chuang, Analysis of fatty acids by column chromatography, Analytica 
Chimica Acta, 465 (2002), 145-155. 

646. Bravo, B., Márquez, N., Ysambertt, F., Chávez, G., Cáceres, A., Bauza, R., Graciaa, 
A., Lachaise, J., Salager, J.L., Phase behavior of fatty acid/oil/water systems: Effect of 
the alkyl length chain acid, Journal of Surfactants and Detergents Volume 9, Issue 2, 
June 2006, Pages 141-146  

B.Nikolova-Damyanova, Sv.Momchilova, J. Liq. Chromatogr. & Rel. Technol. , 24 (10) 
(2001), 1447-1466. 

647. M.A.L. de Oliveira, V.E.S. Solis, L.A. Gioielli, B. Polakiewicz, M.F.M. Tavares, 
Method development for the analysis of trans-fatty acids in hydrogenated oils by capillary 
electrophoresis, Electrophoresis, 24 (10) (2003), 1641-1647. 

648. J.Sherma, Basic TLC, Techniques, Materials and Apparatus, in Handbook of Thin 
Layer chromatography, Chromatographic Series, vol. 89, Marcel Dekker, J.Sherma and 
B.Fried, eds., 2003, pp. 1-46 

649. Halkina, T., Sherma, J. Determination of sterols and fatty acids in prostate health 
dietary supplements by silica gel high performance thin layer chromatography with visible 
mode densitometry, Journal of Liquid Chromatography and Related Technologies 
Volume 30, Issue 15, September 2007, Pages 2329-2335 . 

650. S. D. Sherrod, A. J. Diaz, W. K. Russell, P. S. Cremer and D. H. Russell, Silver 
nanoparticles as selective ionization probes for analysis of olefins by mass spectrometry, 
Anal.Chem. 80 (2008) 6796-6799. 



 

 

38 

651. E. T. Castellana, S. D. Sherrod and D. H. Russell, Nanoparticles for Selective Laser 
Desorption/Ionization in Mass Spectrometry, JALA - Journal of the Association for 
Laboratory Automation, 13, 2008, 330-334. 

B. Nikolova-Damyanova, Lipid Analysis by Silver Ion chromatography, in: R.O. Adlof 
(Ed.), Advances in Lipid Methodology, vol. 5, P.J. Barnes & Associates, Bridgwater, UK, 
2003, p. 43-. 

652. R. Adlof, G. List, Analysis of triglyceride isomers by silver-ion high-performance 
liquid chromatography Effect of column temperature on retention times Journal of 
Chromatography A, 1046 (2004) 109–113. 

653. Voogt, J.N., Blanch, H.W., Separation of polyunsaturated fatty acids by selective 
inclusion in guanidinium-1,5-naphthalenedisulfonate-2-methoxyethanol host networks, 
Biotechnology and Bioengineering Volume 92, Issue 5, 5 December 2005, Pages 532-
540. 

654. Compton, D.L., Laszlo, J.A., Berhow, M.A., Identification and quantification of 
feruloylated mono-, Di-, and triacylglycerols from vegetable oils, JAOCS, Journal of the 
American Oil Chemists' Society, Volume 83, Issue 9, September 2006, Pages 753-758. 

655. Adlof R., Analysis of triacylglycerol and fatty acid isomers by low-temperature silver-
ion high performance liquid chromatography with acetonitrile, in hexane as solvent: 
Limitations of the methodology, Journal of Chromatography A, 1148 (2007) 256–259. 

656. Rezanka, T., Sigler, K., The use of atmospheric pressure chemical ionization mass 
spectrometry with high performance liquid chromatography and other separation 
techniques for identification of triacylglycerols, Current Analytical Chemistry Volume 3, 
Issue 4, October 2007, Pages 252-271. 

657. Christie, W.W., Dobson, G., Adlof, R.O., A practical guide to the isolation, analysis 
and identification of conjugated linoleic acid, Lipids Volume 42, Issue 12, December 
2007, Pages 1073-1084. 

658. El Kadib, Abdelkrim, Castel, Annie, Delpech, Fabien, Riviere, Pierre, A Silylation of 
triacylglycerol: an easy route to new biosiloxanes CHEMISTRY AND PHYSICS OF 
LIPIDS 148 (2): 112-120 AUG 2007 

659. Leskinen, H., Suomela, J.-P., Pinta, J., Kallio, H., Regioisomeric structure 
determination of α- and γ- linolenoyldilinoleoylglycerol in blackcurrant seed oil by silver 
ion high-performance liquid chromatography and mass spectrometry, Analytical 
Chemistry Volume 80, Issue 15, 1 August 2008, Pages 5788-5793  

Jham, G.N.,Velikova, R.,Vidal Muller, H., ikolova-Damyanova, B., Cecon, P.R., Lipid 
classes and triacylglycerols in coffee samples from Brazil: Effects of coffee type and drying 
procedures (2001) Food Research International, 34 (2-3), pp. 111-115 . 

660. Cízková, H., Soukupová, V., Voldrich, M., Sevcík, R., Differentiation of coffee 
varieties according to their sterolic profile, Journal of Food and Nutrition Research, 
Volume 46, Issue 1, 2007, Pages 28-34 

661. Patui, S., Peresson, C., Braidot, E., Tubaro, F., Colussi, A., Bonnländer, B., Macrì, 
F., Vianello, A., Lipoxygenase distribution in coffee (Coffea arabica L.) berries, Journal 
of Agricultural and Food Chemistry, 55 (2007) pp. 8223-8230. 

662. Amorim, A. C. L.Hovell, A. M. C.Pinto, A. C.Eberlin, M. N.Arruda, N. P.Pereira, E. 
J.Bizzo, H. R.Catharino, R. R.Morais Filho, Z. B.Rezende, C. M., Green and roasted 
Arabica coffees differentiated by ripeness, process and cup quality via electrospray 
ionization mass spectrometry fingerprinting, Journal of the Brazilian Chemical Society, 
20 (2009) 2 313-321. 



 

 

39 

663. Ruiz-Rodriguez, A.Reglero, G.Ibañez, E., Recent trends in the advanced analysis of 
bioactive fatty acids, Journal of Pharmaceutical and Biomedical Analysis, 51, Issue 2, 
2010, 305-326. 

664. Borém, F.M.Coradi, P.C., Saath, R.  Oliveira, J.A., Quality of natural and washed 
coffee after drying on ground and with high temperature, Ciencia e Agrotecnologia  
32, Issue 5, 2008, 609-1615. 

G.N. Jham, B. Nikolova-Damyanova, M.Viera, R.Natalino, A.C.Rodriges, Determination 
of the triacylglycerol composition of cofeee beans by reversed-pahse high performance 
liquid chromatography, Phytochem. Analysis, 14 (2003) 310-314 

665. Malone M., J.J.Evans, Determining the relative amount of positional isomers in 
complex mixtures of triglycerides using reversed phase high performance liquid 
chromatography-tandem mass spectrometry, Lipids, 39 (2004) 273-284. 

B.Nikolova-Damyanova, R.Velikova, L.Kuleva, Qunatitative TLC for determination of 
triacylglycerols composition of sesame seeds, J. Liq. Chromatogr.&Rel. Technol., 25 
(2002) 1623-1632. 

666. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol., 106 (2004) 621-648. 

667. Unal MK, Yalcin H, Proximate composition of Turkish sesame seeds and 
characterization of their oils, GRASAS Y ACEITES, 59, (1) 23-26 (2008). 

S.Momchilova. B. Nikolova-Damyanova, Stationary phases for silver ion chromatography 
of lipids: Preparation and properties, J. Sep. Sci., 26 (2003) 261-270. 

668. Buchgraber M., F. Ulberth, H. Emons. E. Anklam, Triacylgiycerol profiling by using 
chromatographic techniques, Eur. J. Lipid Sci. Technol., 106 (2004) 621-648. 

669. J. Sherma, Planar Chromatography, Anal. Chem., 76/12 (2004), 3251-3261. 
670. Y. Wu, Retention mechanism studies on packed column supercritical fluid 

chromatography (pSFC) and related unified chromatography techniques, J. Liq. 
Chromatogr. & Rel. Technol., 27/7-9 (2004), 1203-1236. 

671. Thompson, R.Q. , Phinney, K.W. , Sander, L.C. , Welch, M.J., Reversed-phase liquid 
chromatography and argentation chromatography of the minor capsaicinoids, Analytical 
and Bioanalytical Chemistry, Volume 381, Issue 7, April 2005, Pages 1432-1440  

672. Ghebreyessus, K.Y., Ellern, A., Angelici, R.J., Equilibrium studies of the binding of 
unsaturated fatty acid methyl esters to palladium(II), Organometallics, Volume 24, Issue 
7, 28 March 2005, Pages 1725-1736 

673. Dugo, P., Favoino, O., Tranchida, P.Q. , Dugo, G. , Mondello, L., Off-line coupling 
of non-aqueous reversed-phase and silver ion high-performance liquid chromatography-
mass spectrometry for the characterization of rice oil triacylglycerol positional isomers, 
Journal of Chromatography A Volume 1041, Issue 1-2, 2 July 2004, Pages 135-142 

674. Mondello, L. , Tranchida, P.Q. , Stanek, V. , Jandera, P. , Dugo, G. , Dugo, P., 
Silver-ion reversed-phase comprehensive two-dimensional liquid chromatography 
combined with mass spectrometric detection in lipidic food analysis, Journal of 
Chromatography A, Volume 1086, Issue 1-2, 9 September 2005, Pages 91-98 

675. Jarusiewicz, J., Sherma, J., Fried, B., Separation of sterols by reversed phase and 
argentation thin layer chromatography. Their identification in snail bodies, Journal of 
Liquid Chromatography and Related Technologies Volume 28, Issue 16, 2005, Pages 
2607-2617. 



 

 

40 

676. Christian Rack, Suche nach pflanzlichen Thrombininhibitoren -Gerbstoffe und 
Fettsäuren im Fokus, Dissertation, Philipps-Universität Marburg, Marburg/Lahn 2005. 

677. David B. Hedrick, Aaron Peacock and David C. White, Interpretation of Fatty Acid 
Profiles of Soil Microorganisms, in Monitoring and Assessing Soil Bioremediation, 
Springer Berlin Heidelberg 2005 251-259. 

678. Song Peng, Thin-layer chromatography combined with diode laser induced 
desorption/atmospheric pressure chemical ionization mass spectrometry, dissertation, 
Dortmund 2005 

679. Kishore Sripada, Metal Ion Containing Liquid Chromatographic Stationary Phases for 
the Analysis of Polycyclic Aromatic Sulfur Heterocycles in Fossil Fuels, Dissertation, 
Mathemathisch-Naturwissenschaftlichen Fakultät, der Westfälischen Wilhelms-
Universität Münster, 2005. 

680. Rezanka, T., Sigler, K. , The use of atmospheric pressure chemical ionization mass 
spectrometry with high performance liquid chromatography and other separation 
techniques for identification of triacylglycerols, Current Analytical Chemistry Volume 3, 
Issue 4, October 2007, Pages 252-271. 

681. Van der Klift, E.J.C., Vivo-Truyols, G., Claassen, F.W., van Holthoon, F.L., van 
Beek, T.A., Comprehensive two-dimensional liquid chromatography with ultraviolet, 
evaporative light scattering and mass spectrometric detection of triacylglycerols in corn 
oil, Journal of Chromatography A 1178/1-2 (2008), 43-55. 

682. Delmonte P. J.K.G.Kramer, M.P.Yurawecz, Analysis of trans 18:1 fatty acids by Ag-
HPLC, in Lipid Analysis and Lipidomics, ed. MM. Mossoba, J.K.G.Kramer, J.T.Brenna, 
R.E.McDonald, Published 2006 AOCS Press, pp 191-204. 

683. Ronda, S.R., Lele, S., Argentated silica gel chromatography for separation of γ-
linolenic acid from microalgae, Biosciences Biotechnology Research Asia 4, 2, 2007 
621-626. 

684. Sovova H, Lisa M, Holcapek M, Estimation of stereospecific fatty acid distribution in 
vegetable oils from liquid chromatography data,  
Source: EUROPEAN JOURNAL OF LIPID SCIENCE AND 110 (3) 266-276 (2008). 

685. Zhang, F., Chu, X., Wang, X., Yang, M., Ling, Y., Sun, L., Li, X., Yong, W., 
Preparative argentation reversed-phase high performance liquid chromatography, Journal 
of Chromatography A, 1213 (2) 2008 pp. 176-180. 

686. Park YS, Little RD, Redox electron-transfer reactions: Electrochemically mediated 
rearrangement, mechanism, and a total synthesis of daucene, J. Org. Chem., 73 (2008) 
6807-6815. 

687. Reid, C. W., Szymanski, C. M., Stupak, J., Li, J. J., Analysis of Bacterial Lipid-
Linked Oligosaccharide Intermediates Using Porous Graphitic Carbon Liquid 
Chromatography-Electrospray Ionization Mass Spectrometry: Heterogeneity in the 
Polyisoprenyl Carrier Revealed, Analytical Chemistry, 81, (20) 8472-8478 (2009). 

688. Levandovskiy IA, Shubina TE, Fokin AA, Computational and QSAR study of the 
alkylnaphthyl ketones adsorption on silver-ion stationary phase, JOURNAL OF 
MOLECULAR MODELING, 16 (3) 513-522 (2010) 

B.Damyanova, Sv.Momtchilova, Sn.Bakalova, Han Zuilhof, W.W.Christie and J.Kaneti, 
J. Mol. Structure: Theochem, 589-590 (2002), 239-249. 

689. V.N. Rodionov, B.V. Chernyaev, I.A. Levandovskii, T.E. Shubina, A.A.Fokin, 
Quantum-chemical interpretation of the reorientation of dialkyl-cis-9,10-
dihydroanthracene-9,10-endofumarates on a silver-containing stationary phase, 
Theoretical and Experimental Chemistry, 41 (1) (2005), 1-6. 



 

 

41 

690. N.I. Petkova, R.D. Nikolova, A.G. Bojilova, G.N. Vayssilov, Influence of BH3 and 
alkaline cation released from the reduction agent on a tandem reduction/acylation 
reaction - A computational study, Intern. J. Quant. Chem., 107 (8) (2007), 1814-1825. 

691. Zhang, Guozhen, Li, Zhen Hua, Wang, Wen-Ning, Fan, Kang-Nian), Decomposition 
of CH2O by lanthanum: A theoretical study, JOURNAL OF PHYSICAL CHEMISTRY A 
111 (46): 11894-11903 NOV 22 2007 

692. Visikolcz, Bela, Szori, Milan, Izsak, Robert, Fejer, Szilard N., Csizmadia, 
Thermodynamic functions of conformational changes, Part IV: Functional analysis of 
conformational entropy of substituted ethane and methanol, INTERNATIONAL 
JOURNAL OF QUANTUM CHEMISTRY 107 (8): 1826-1827 JUL 2007. 

693. Xu, T., Pan, J., Zhao, L., Simultaneous determination of four andrographolides in 
Andrographis paniculata Nees by silver ion reversed-phase high-performance liquid 
chromatography, Journal of Chromatographic Science, 2008 46 (8), pp. 747-750. 

694. Lykakis, I.N., Ferreri, C., Grabovskiy, S.A., Chatgilialoglu, C., Separation of cis/trans 
geometrical fatty acid isomers by silver-exchanged zeolite Y, Tetrahedron, 66 (12) 2010, 
2203-2209. 

695. Levandovskiy IA, Shubina TE, Fokin AA, Computational and QSAR study of the 
alkylnaphthyl ketones adsorption on silver-ion stationary phase, JOURNAL OF 
MOLECULAR MODELING, 16 (3) 513-522 (2010) 

Svetlana Momchilova , Koichiro Tsuji , Yutaka Itabashi*, Boryana Nikolova-Damyanova , 
Arnis Kuksis, Journal of Separation Science, 27, (12) , 1033 – 1036 (2004). 

696. J.-T.Lin and Th. A. McKeon, Separation of the intact molecular species of 
acylglycerols by HPLC, in HPLC of Acyl Lipids, J.-T.Lin and Th. A. McKeon, eds., 
HNB Publishing, 2005, pp. 199-220. 

697. Sovova H, Lisa M, Holcapek M, Estimation of stereospecific fatty acid distribution in 
vegetable oils from liquid chromatography data, Source: EUROPEAN JOURNAL OF 
LIPID SCIENCE AND TECHNOLOGY, 110,(3) 2008, 266-276.  

698. Lísa, M., Holčapek, M. Triacylglycerols profiling in plant oils important in food 
industry, dietetics and cosmetics using high-performance liquid chromatography-
atmospheric pressure chemical ionization mass spectrometry, Journal of 
Chromatography A, 1198-1199, Issue 1-2, 11 July 2008, Pages 115-130. 

699. Kuroda I, Nagai T, Mizobe H, et al., HPLC separation of triacylglycerol positional 
isomers on a polymeric ODS column, ANALYTICAL SCIENCES, 24 (7) 865-869 2008 

700. Lísa, M., Velínská, H., Holčapek, M., Regioisomeric characterization of 
triacylglycerols using silver-ion HPLC/MS and randomization synthesis of standards, 
Analytical Chemistry, 81 (10) pp. 3903-3910 (2209). 

701. Lísa, M., Holčapek, M., Sovová, H., Comparison of various types of stationary phases 
in non-aqueous reversed-phase high-performance liquid chromatography-mass 
spectrometry of glycerolipids in blackcurrant oil and its enzymatic hydrolysis mixture, 
Journal of Chromatography A 1216, 47, 2009, 8371-8378. 

702. Holčapek, M., Velínská, H., Lísa, M., Česla, P., Orthogonality of silver-ion and non-
aqueous reversed-phase HPLC/MS in the analysis of complex natural mixtures of 
triacylglycerols, Journal of Separation Science, 32 (21), 2009, 3672-3680. 

703. Řezanka, T., Schreiberová, O., Krulikovská, T., Masák, J., Sigler, K., RP-HPLC/MS-
APCI analysis of odd-chain TAGs from Rhodococcus erythropolis including some 
regioisomers, Chemistry and Physics of Lipids, 163 (4-5), pp. 373-380. 



 

 

42 

Popova, M., Bankova, V., Butovska, D., Petkov, V., Nikolova-Damyanova, B., Sabatini, 
A.G., Marcazzan, G.L., Bogdanov, S, Validated methods for the quantification of 
biologically active constituents of poplar-type propolis, (2004) Phytochemical 
Analysis, 15 (4), pp. 235-340 . 

704. da Silva, J.F.M., de Souza, M.C., Matta, S.R., de Andrade, M.R., Vidal, F.V.N., 
Correlation analysis between phenolic levels of Brazilian propolis extracts and their 
antimicrobial and antioxidant activities, Food Chemistry Volume 99, Issue 3, 2006, 
Pages 431-435  

705. Gómez-Caravaca, A.M., Gómez-Romero, M., Arráez-Román, D., Segura-Carretero, 
A., Fernández-Gutiérrez, A., Advances in the analysis of phenolic compounds in 
products derived from bees, Journal of Pharmaceutical and Biomedical Analysis, 
Volume 41, Issue 4, 16 June 2006, Pages 1220-1234. 

706. Watson, D.G., Peyfoon, E., Zheng, L., Lu, D., Seidel, V., Jonhston, B., Parkinson, 
J.A., Fearnley, J., Application of principal components analysis to 1H-NMR data obtained 
from propolis samples of different geographical origin, Phytochemical Analysis, 17, (5) S 
2006, 323-331. 

707. Orsolić, N., Benković, V., Horvat-Knezević, A., Kopjar, N., Kosalec, I., Bakmaz, M., 
Mihaljević, Z., Bendelja, K., Basić, I., Assessment by survival analysis of the 
radioprotective properties of propolis and its polyphenolic compounds, Biological and 
Pharmaceutical Bulletin 30, 5, 2007, 946-951 

708. Benkovic, V., Horvat Knezevic, A., Brozovic, G., Knezevic, F., Dikic, D., Bevanda, 
M., Basic, I., Orsolic, N., Enhanced antitumor activity of irinotecan combined with 
propolis and its polyphenolic compounds on Ehrlich ascites tumor in mice, Biomedicine 
and Pharmacotherapy Volume 61, Issue 5, June 2007, Pages 292-297 

709. Dvorská, M., Zemlicka, M., Muselík, J., Karafiátová, J., Suchý, V., Antioxidant 
activity of Catalpa bignonioides, Fitoterapia 78, 6, 2007, 437-439.  

710. Cvek, J., Medić-Sarić, M., Jasprica, I., Zubcić, S., Vitali, D., Mornar, A., Vedrina-
Dragojević, I., Tomić, S., Optimisation of an extraction procedure and chemical 
characterisation of Croatian propolis tinctures, Phytochemical Analysis, 18 (5) pp. 451-
459 2007. 

711. Velazquez, C., Navarro, M., Acosta, A., Angulo, A., Dominguez, Z., Robles, R., 
Robles-Zepeda, R., Lugo, E., Goycoolea, F.M., Velazquez, E.F., Astiazaran, H., 
Hernandez, J., Antibacterial and free-radical scavenging activities of Sonoran propolis, 
Journal of Applied Microbiology, 103 (5) pp. 1747-1756 (2007). 

712. Xi, J., Shouqin, Z., Antioxidant activity of ethanolic extracts of propolis by high 
hydrostatic pressure extraction, International Journal of Food Science and Technology, 
42 (11) pp. 1350-1356 (2007). 

713. Ivanauskas L, Jakstas V, Radusiene J, Lukosius A, Baranauskas A, Evaluation of 
phenolic acids and phenylpropanoids in the crude drugs, MEDICINA-LITHUANIA 44 1 
48-55 2008. 

714. Wu, Y.-W., Sun, S.-Q., Zhao, J., Li, Y., Zhou, Q., Rapid discrimination of extracts of 
Chinese propolis and poplar buds by FT-IR and 2D IR correlation spectroscopy, Journal 
of Molecular Structure, 883-884 (1-3) pp. 48-54 2008. 

715. Benkovic, V., Horvat Knezevic, A., Dikic, D., Lisicic, D., Orsolic, N., Basic, I., 
Kosalec, I., Kopjar, N., Radioprotective effects of propolis and quercetin in γ-irradiated 
mice evaluated by the alkaline comet assay, Phytomedicine, 2008, 15 (10) pp. 851-858 

716. Ramanauskiene, K., Savickas, A., Ivanauskas, L., Kalvenien, Z., Kasparavičien, G., 
Banionyte, I., Amšiejus, A., Martirosyan, D.M., Analysis of phenolic acids in propolis 



 

 

43 

using the high-performance liquid chromatography technique, Current Nutrition and 
Food Science, 4 (3), 2008, pp. 209-212. 

717. Oršolić, N., Štajcar, D., Bašić, I., Propolis and its flavonoid compounds cause 
cytotoxicity on human urinary bladder transitional cell carcinoma in primary culture 
Periodicum Biologorum, 111 (1) pp. 113-121. 

718. Syamsudin, Dewi, R.M., Kusmardi, Immunomodulatory and in vivo antiplasmodial 
activities of propolis extracts, American Journal of Pharmacology and Toxicology,4, 3, 
2009, 75-79. 

719. Ramanauskiene K Savickas A, Inkeniene A, Vitkevicius K Kasparaviciene G , Briedis 
V, Amsiejus A Analysis of content of phenolic acids in Lithuanian propolis using high-
performance liquid chromatography technique, MEDICINA-LITHUANIA 45, (9) 712-
717 2009  

720. Alberto MR Zampini IC, Isla MI, Inhibition of cyclooxygenase activity by 
standardized hydroalcoholic extracts of four Asteraceae species from the Argentine 
Puna. BRAZILIAN JOURNAL OF MEDICAL AND BIOLOGICAL RESEARC,  42 (9) 
787-790, 2009. 

721. Xu, Y., Luo, L., Chen, B., Fu, Y. Recent development of chemical components in 
propolis, Frontiers of Biology in China, 4, (4) 2009, 385-391. 

722. Falcão, S.I., Vilas-Boas, M., Estevinho, L.M., Barros, C., Domingues, M.R.M., 
Cardoso, S.M., Phenolic characterization of Northeast Portuguese propolis: Usual and 
unusual compounds, Analytical and Bioanalytical Chemistry, 396 (2) 2009 887-897. 

Christova, N., Tuleva, B.,Nikolova-Damyanova, B. Enhanced hydrocarbon 
biodegradation by a newly isolated Bacillus subtilis strain (2004) Zeitschrift fur 
Naturforschung - Section C Journal of Biosciences, 59 (3-4), pp. 205-208.  

723. Das Neves, L.C.M., Ohara Miyamura, T.T.M., Moraes, D.A., Vessoni Penna, T.C., 
Converti, A., Biofiltration methods for the removal of phenolic residues, Applied 
Biochemistry and Biotechnology 129, 1-3, 2006, 130-152. 

724. Patel, R.K., Oza, S.M., Bhimani, H.G., Rawal, C.M., Influence of gum Arabic on 
biodegradation of diesel fuel by marine isolates from coastal region of Gujarat, India, 
Pollution Research, 25, 1, 2006, 197-200.   

Tuleva, B.,Christova, N.,Jordanov, B.,Nikolova-Damyanova, B.,Petrov, P.Naphthalene 
degradation and biosurfactant activity by Bacillus cereus 28BN (2005) Zeitschrift fur 
Naturforschung - Section C Journal of Biosciences, 60 (7-8),pp. 577-582.  

725. Matafonova, G. , Shirapova, G., Zimmer, C., Giffhorn, F., Batoev, V., Kohring, G.-
W. Degradation of 2,4-dichlorophenol by Bacillus sp. isolated from an aeration pond in 
the Baikalsk pulp and paper mill (Russia), International Biodeterioration and 
Biodegradation 58, 3-4, 2006, 209-212. 

726. Phale, P.S., Basu, A., Majhi, P.D., Deveryshetty, J., Vamsee-Krishna, C., Shrivastava, 
R., Metabolic diversity in bacterial degradation of aromatic compounds, OMICS A 
Journal of Integrative Biology 11 (3), pp. 252-279, 2007. 

727. Phale, P.S., Basu, A., Majhi, P.D., Deveryshetty, J., Vamsee-Krishna, C., Shrivastava, 
R., Metabolic diversity in bacterial degradation of aromatic compounds, 2007, OMICS A 
Journal of Integrative Biology, 11 (3) pp. 252-279. 

728. Al-Thani, R.F., Abd-El-Haleem, D.A.M., Al-Shammri, M., Isolation, biochemical and 
molecular characterization of 2-chlorophenol-degrading Bacillus isolates, African 
Journal of Biotechnology 6, (23) 3 2007, 2675-2681. 



 

 

44 

729. Hong, X., Zhang, X., Meng, Z., Lin, Z., Liu, B., Zhu, C., Zhao, L., Isolation and 
characteristics of quinoline degrading bacteria from wastewater denitrifying bioreactor, 
Chinese Journal of Applied and Environmental Biology, 2008, 14 (6) pp. 803-808. 

Jham, G.N.,Velikova, R.,Nikolova-Damyavova, B.,Rabelo, S.C.,Teixeira Da Silva, J.C.,De 
Paula Souza, K.A.,Moreira Valente, V.M, Cecon, P.R., Preparative silver ion TLC/RP-
HPLC determination of coffee triacylglycerol molecular species, Food Research 
International, 38 (2), pp. 121-126 (2005) . 

730. Yoshida, H., Tomiyama, Y., Tanaka, M., Mizushina, Y., Characteristic profiles of 
lipid classes, fatty acids and triacylglycerol molecular species of peas (Pisum sativum L.), 
European Journal of Lipid Science and Technology 109 (6), pp. 600-607 (2007) 

731. Sherma, J., Planar chromatography, Analytical Chemistry 78 (12), pp. 3841-
3852(2005) 

Dimov, N.,Chervenkova, K.,Nikolova-Damyanova, B., Retention of iridoid glucosides on 
octadecylsilane and diol columns (2000) Journal of Liquid Chromatography and Related 
Technologies, 23 (6),pp. 935-947.  

732. Héberger, K., Quantitative structure-(chromatographic) retention relationships, 
Journal of Chromatography A 1158, 1-2, 2007, 273-305  

Nedeltcheva, D.,Damyanova, B.,Popov, S.Gas phase tautomerism of tautomeric azo 
naphthols and related Schiff bases studied by mass spectrometry (2005) Journal of 
Molecular Structure, 749 (1-3), 36-44.  

733. Aslantaş, M., Kurtǒlu, N., Şahin, E., Kurtǒlu, M., 4-[(E)-Phenyl-diazen-yl]-2-[(E)-
phenyl-imino-meth-yl]phenol, Acta Crystallographica Section E: Structure Reports 
Online 63, 8, 2007, 3637 

734. Liu, X.-G., Feng, Y.-Q., Zhao, Y., Chen, H.-L., Li, X.-G. Synthesis, characterization 
and spectroscopic investigation of azo-porphyrins, Dyes and Pigments, 75, 2, 2007, 413-
419. 

735. Fakhraian, H. Nafary, Y. Chalabi, H., Study of cis-trans stereochemistry of 2-(2-
chlorobenzylideneamino) phenol and 2-(2-chlorophenyl imino)methyl)phenol (Schiff 
bases) by GC and GC-MS spectrometry, Research on Chemical Intermediates, 35 2009 
555-562. 

Nikolova N, Rezanka T, Nikolova-Damyanova B, Fatty acid profiles of main lipid classes 
in adult Chrysomela vigintipunctata (Scopoli) (Coleoptera : Chrysomelidae), 
ZEITSCHRIFT FUR NATURFORSCHUNG C-A JOURNAL OF BIOSCIENCES 55 (7-8): 
661-666 2000 

736. Cakmak O, Bashan M, Bolu H., The fatty acid compositions of predator Piocoris 
luridus (Heteroptera : Lygaeidae) and its host Monosteria unicostata (Heteroptera : 
Tingidae) reared on almond, INSECT SCIENCE 14 (6): 461-466 DEC 2007 

737. Fletcher, M.T., Allsopp, P.G., McGrath, M.J, Chow, S., Gallagher, O.P., Hull, C., 
Cribb, B.W., Moore, C.J., Kitching, W., Diverse cuticular hydrocarbons from Australian 
canebeetles (Coleoptera: Scarabaeidae), Australian Journal of Entomology 47, 2, 2008, 
153-159. 

738. Cakmak, O. Bashan, M. Satar, A., COMPARISON OF TOTAL LIPID AND FATTY 
ACID COMPOSITIONS OF WHOLE-BODY AND BODY SEGMENTS OF LERTHA 
EXTENSA ADULTS (NEUROPTERA: NEMOPTERIDAE), Texas Journal of Science, 
61 2009 45-60 



 

 

45 

739. Geiselhardt S, Otte T, Hilker M, The Role of Cuticular Hydrocarbons in Male Mating 
Behavior of the Mustard Leaf Beetle, Phaedon cochleariae (F.), JOURNAL OF 
CHEMICAL ECOLOGY 35 10 1162 2009 

Momchilova S, Itabashi Y, Nikolova-Damyanova B, Kuksis A, Regioselective separation 
of isomeric triacylglycerols by reversed-phase high-performaance liquid chromatography: 
Stationary phase and mobile phase effects, JOURNAL OF SEPARATION SCIENCE, 29, 
17, 2578-2583, 2006. 

740. Sovova H, Lisa M, Holcapek M, Estimation of stereospecific fatty acid distribution in 
vegetable oils from liquid chromatography data, EUROPEAN JOURNAL OF LIPID 
SCIENCE AND TECHNOLOGY, 110, 3 266-276, 2008. 

741. Kuroda I, Nagai T, Mizobe H, et al., HPLC separation of triacylglycerol positional 
isomers on a polymeric ODS column, ANALYTICAL SCIENCES 24 865-869 2008. 

742. Lísa, M., Velínská, H., Holčapek, M., Regioisomeric characterization of 
triacylglycerols using silver-ion HPLC/MS and randomization synthesis of standards, 
Analytical Chemistry, 81 (10) pp. 3903-3910 (2009). 

743. Lísa, M., Holčapek, M., Sovová, H., Comparison of various types of stationary phases 
in non-aqueous reversed-phase high-performance liquid chromatography-mass 
spectrometry of glycerolipids in blackcurrant oil and its enzymatic hydrolysis mixture, 
Journal of Chromatography A 1216, Issue 47, 2009, 8371-8378. 

744. Holčapek, M., Velínská, H., Lísa, M., Česla, P., Orthogonality of silver-ion and non-
aqueous reversed-phase HPLC/MS in the analysis of complex natural mixtures of 
triacylglycerols, Journal of Separation Science, 32 (21), 2009, 3672-3680. 

745. Reid, C.W., Stupak, J., Szymanski, C.M., Li, J., Analysis of bacterial lipid-linked 
oligosaccharide intermediates using porous graphitic carbon liquid chromatography-
electrospray ionization mass spectrometry: Heterogeneity in the polyisoprenyl carrier 
reveal, Analytical Chemistry 81 (20) 2009, 8472-8478 

746. Gotoh, N., Matsumoto, Y., Yuji, H., Nagai, T., Mizobe, H., Ichioka, K., Kuroda, I., 
Noguchi, N.Wada, S., Characterization of non-endcapped polymeric ODS column for 
the separation of triacylglycerol positional isomers, Journal of Oleo Science 59 2010 (2), 
71-79 

747. Lévêque, N.L., Héron, S., Tchapla, A., Regioisomer characterization of 
triacylglycerols by non-aqueous reversed-phase liquid chromatography/electrospray 
ionization mass spectrometry using silver nitrate as a post column reagent , Journal of 
Mass Spectrometry, 45 (3), 2010, pp. 284-296 

748. Řezanka, T., Schreiberová, O., Krulikovská, T., Masák, J., Sigler, K., RP-HPLC/MS-
APCI analysis of odd-chain TAGs from Rhodococcus erythropolis including some 
regioisomers, Chemistry and Physics of Lipids, 163 (4-5), 2010, pp. 373-380 

Nedelcheva, D.,Antonova, D.,Tsvetkova, S.,Marekov, I.,Momchilova, S.,Nikolova-
Damyanova, B.,Gyosheva, M. TLC and GC-MS probes into the fatty acid composition of 
some Lycoperdaceae mushrooms (2007) Journal of Liquid Chromatography and Related 
Technologies, 30 (18),pp. 2717-2727 

749. Kalač, P. Chemical composition and nutritional value of European species of wild 
growing mushrooms: A review, Food Chemistry 113, 1, 2009, 9-16. 

750. Coetzee, J.C., Van Wyk, A.E., The genus Calvatia ('Gasteromycetes', 
Lycoperdaceae): A review of its ethnomycology and biotechnological potential, African 
Journal of Biotechnology, 8 (22),. 6007-6015, 2009. 



 

 

46 

DAMYANOVA, B.N.Lipid Analysis by Thin-Layer Chromatography (2002) Encyclopedia 
of Chromatography Edited by: Jack Cazes Marcel Dekker Inc. New York, USA 

751. Bölükbaşi, Ş.C., Erhan, M.K., Kaynar, Ö. The effect of feeding thyme, sage and 
rosemary oil on laying hen performance, cholesterol and some proteins ratio of egg yolk 
and Escherichia coli count in feces, Archiv fur Geflugelkunde, 72 (5), 2008, pp. 231-237. 

752. Bölükbaşi, Ş.C. Kaynar, Ö, Erhan, M.K., Ürüan, H., Effect of feeding Nigella sativa 
oil on laying hen performance, cholesterol and some proteins ratio of egg yolk and 
Escherichia coli count in feces, Archiv fur Geflugelkunde 73 3, 2009, 167-172. 

Momchilova, S.,Nikolova-Damyanova, B.,Quantitative TLC and gas chromatography 
determination of the lipid composition of raw and microwaved roasted walnuts, hazelnuts, 
and almonds, (2007) Journal of Liquid Chromatography and Related Technologies , 30 (15), 
2267-2285. 

753. Sathe, S.K., Seeram, N.P., Kshirsagar, H.H., Heber, D., Lapsley, K.A., Fatty acid 
composition of California grown almonds, Journal of Food Science 73, 9, 2008, C607-
C614. 

754. Bail S, Stuebiger G, Unterweger H, Buchbauer G, Krist S, Characterization of volatile 
compounds and triacylglycerol profiles of nut oils using SPME-GC-MS and MALDI-
TOF-MS, EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY 111 2 
170-182 2009. 

B.Nikolova-Damyanova and Sv. Momchilova, Silver ion hplc for the analysis of 
positionally isomeric fatty acids, J. Liqu. Chromatogr.&Rel.Technol ., 25 (2002) 1947-1965. 

755. Mitchell, T.W., Pham, H., Thomas, M.C., Blanksby, S.J., Identification of double 
bond position in lipids: From GC to OzID, Journal of Chromatography B: Analytical 
Technologies in the Biomedical and Life Sciences, 877, 26, 2009, 2722-2735. 

756. Delmonte, P., Kia, A.-R.F., Qing, H., Rader, J.I., Review of methods for preparation 
and gas chromatographic separation of trans and cis reference fatty acids, Journal of 
AOAC International, 92 (5), 2009, pp. 1310-1326 

757. Villegas, C., Zhao, Y., Curtis, J.M., Two methods for the separation of 
monounsaturated octadecenoic acid isomers, Journal of Chromatography A,  
1217 (5) pp. 775-784 (2010). 

758. Schiesel, S., Lämmerhofer, M., Lindner, W., Quantitative LC-ESI-MS/MS metabolic 
profiling method for fatty acids and lipophilic metabolites in fermentation broths from β-
lactam antibiotics production, Analytical and Bioanalytical Chemistry, 397 (1), 2010, 
pp. 147-160 

759. Gassler, N., Klaus, C., Kaemmerer, E., Reinartz, A., Modifier-concept of colorectal 
carcinogenesis: Lipidomics as a technical tool in pathway analysis, World Journal of 
Gastroenterology 16 (15), 2010, pp. 1820-1827. 

B.Nikolova-Damyanova, Retention of lipids in silver ion high-performance liquid 
chromatography: Facts and assumptions, J. Chromatogr. A, 1216 (2009) 1815–1824. 

760. Ruiz-Rodriguez, A.Reglero, G.Ibañez, E., Recent trends in the advanced analysis of 
bioactive fatty acids, Journal of Pharmaceutical and Biomedical Analysis, 51, 2, 2010, 
305-326. 

761. Kuhnt, K., Degen, C., Jahreis, G., 2-Propanol in the mobile phase reduces the time of 
analysis of CLA isomers by silver ion-HPLC, Journal of Chromatography B: Analytical 
Technologies in the Biomedical and Life Sciences, 878 (1) pp. 88-91 (2009). 



 

 

47 

N.Nikolova, T.Rezanka, B.Nikolova-Damyanova, P.Kalushkov, hydrocarbons in adult 
chrysomela vigintipunctata (scopoli) (coleoptera: chrysomelidae), Comparative 
Biochemistry Physiology, B, 123 (1) (1999) 67-77.   

762. Geiselhardt SF, Geiselhardt S, Peschke K , Comparison of tarsal and cuticular 
chemistry in the leaf beetle Gastrophysa viridula (Coleoptera: Chrysomelidae) and an 
evaluation of solid-phase microextraction and solvent extraction techniques, 
CHEMOECOLOGY 19 (4) 185-193, 2009. 

763. Geiselhardt, S., Otte, T, Hilker, M. The role of cuticular hydrocarbons in male mating 
behavior of the mustard leaf beetle, Phaedon cochleariae (F.), Journal of Chemical 
Ecology, 35, (10), 2009, 1162-1171. 

Sv.Momchilova, B.Nikolova-Damyanova, Silver ion HPLC of p--methoxyphenacyl 
derivatives of unsaturated fatty acids. III. Mobile phase effects on trans 6--, 9-- and 11--
18:1, J. Liq. Chromatogr. & Rel. Technol .,, 25 (4) (2002) 615-626.  

764. Villegas, C., Zhao, Y., Curtis, J.M., Two methods for the separation of 
monounsaturated octadecenoic acid isomers, Journal of Chromatography A, 1217 (5) 
pp. 775-784 (2010). 

Sv.Momchilova and B.Nikolova-Damyanova, SILVER ION HIGH-PERFORMANCE LIQUID 
CHROMATOHGRAPHIC SEPARATION OF NATURALLY OCCURRING POSITIONALLY ISOMERIC 
MONOENOIC FATTY ACIDS AS P-METHOXYPHENACYL ESTERS: MOBILE PHASE EFFECTs, 
Compt. Rand. Acad. Bulg. Sci.,  55 (2002) 47-50 

765. Villegas, C., Zhao, Y., Curtis, J.M., Two methods for the separation of 
monounsaturated octadecenoic acid isomers, Journal of Chromatography A, 1217 (5) 
pp. 775-784 (2010). 

M.D.Zlatanov, M.J.Angelova-Romova, G.A.Antova, R.D.Dimitrova, S.M.Momchilova, 
B.M.Nikolova-Damyanova, VARIATIONS IN FATTY ACIDS, PHOSPHOLIPIDS AND 
STEROLS DURING SEED DEVELOPING OF HIGH OLEIC SUNFLOWER, J. Am. Oil 
Chem. Soc., (2009) 86:867–875 

766. Pelillo, M., Ferioli, F., Iafelice, G., Marconi, E., Caboni, M.F., Characterisation of the 
phospholipid fraction of hulled and naked tetraploid and hexaploid wheats, Journal of 
Cereal Science, 51, (1) 2010, 120-126. 

Чобанов, Р.Таранджийска, Б.Дамянова, МЕТОД ЗА ОПРЕДЕЛЯНЕ НА ИЗОМЕРНИ 
МАСТНИ КИСЕЛИНИ В ЧАСТИЧНО ХИДРОГЕНИРАНИ МАСЛА, Авт.свид. No 38598 

767. И.Горанов, Р.Цанев, Хигиена и здравеопазване, 29 (1986) 83 
768. K.Lekova, Anal. Lab., 2 (1994) 118-136 

Д.Ранков, Р.Таранджийска, С.Панайотова, Б.Дамянова, Д.Колев, Д.Чобанов, 
И.Тоцева, МЕТОД ЗА ИЗОЛИРАНЕ НА ЧИСТИ МОНО- И ДИЕСТЕРИ НА МАСТНИ КИСЕЛИНИ 
С ПОЛИЕТИЛЕНГЛИКОЛИ, Авт. свид. No 42310. 

769. П.Илинов, Тънкослойна хроматография, Наука и Изкуство, София, 1988, стр. 
30. 


