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GRUPO DE ESPECTROSCOPIA ANALÍTICA Y SENSORES (GEAS) 
 
Probing some organic ukiyo-e Japanese pigments and mixtures using non-invasive 
and mobile infrared spectroscopies. 
Carole Biron, Gwénaëlle Le Bourdon, Josefina Pérez-Arantegui, Laurent Servant, Rémy 
Chapoulie, Floréal Daniel (GEAS) 
Analytical and Bioanalytical Chemistry, 410(27), 7043-7054   (2018). 
 
Iron oxide - clay composite vectors on long-distance transport of arsenic and toxic 
metals in mining-affected areas. 
Miguel A. Gómez-González, M. Villalobos, J.F. Marco, J. García-Guinea, Eduardo Bolea, 
Francisco Laborda, Fernando Garrido (GEAS) 
Chemosphere, 197, 759-767 (2018). 
 
Detection and characterization of biogenic selenium nanoparticles in selenium-rich 
yeast by single particle ICPMS. 
Javier Jimenez-Lamana, Isabel Abad, Katarzyna Bierla, Francisco Laborda, Joanna Szpunar, 
Ryszard Lobinski (GEAS) 
Journal of Analytical Atomic Spectrometry, 33, 3, 452-460 (2018). 
 
A rapid magnetic particle-based enzyme immunoassay for human cytomegalovirus 
glycoprotein B quantification. 
Filipa Pires, M. Julia Arcos-Martinez, Ana Dias-Cabral, Juan Carlos Vidal, Juan R. Castillo (GEAS) 
Journal of Pharmaceutical and Biomedical Analysis 156, 372-378 (2018). 
 
Colours and pigments in late ukiyo-e art works: A preliminary non-invasive study of 
Japanese woodblock prints to interpret hyperspectral images using in-situ point-by-
point diffuse reflectance spectroscopy.  
Josefina Pérez-Arantegui, David Rupérez, David Almazán, Nerea Díez-de-Pinos (GEAS) 
Microchemical Journal, 139, 94-109 (2018).   
 
Inorganic Mass Spectrometry.  
Josefina Pérez-Arantegui, Francisco Laborda (GEAS) 
Physical Sciences Reviews, 20180003 (2018). 
 
Characterization of Engineered Nanomaterials.  
Francisco Laborda, Eduardo Bolea (GEAS) 
Reference Module in Chemistry, Molecular Sciences and Chemical Engineering pp 1-9, Elsevier. 
ISBN: 978-0-12-409547-2 (2018). 
 
Nanoarchaeology. 
Josefina Pérez Arantegui (GEAS) 
The SAS Encyclopedia of Archaeological Sciences. Ed. Sandra L. López Varela, John Wiley & 
Sons. ISBN: 978-0-470-67461-1 (2018). 
 
Métodos analíticos para el estudio de materiales de patrimonio histórico y artístico. 
Josefina Pérez Arantegui (GEAS) 
Arqueometría de los materiales cerámicos en época medieval en España, pp. 39-45. Eds. F. 
Grassi y J.A. Quirós Castillo, Bilbao, Universidad del País Vasco/Euskal Herriko Unibertsitatea. 
ISBN 978-84-9082-907-3 (2018). 
 



La Arqueometría de al-Ándalus: el caso aragonés. 
Josefina Pérez Arantegui (GEAS) 
II Jornadas de arqueología medieval en Aragón, pp. 421-427. Ed. J.M. Ortega Ortega, Teruel. 
(2018). 
 
La producción de cerámicas durante el periodo andalusí en la ciudad de Huesca: el 
depósito secundario de Jara. 
Josefina Pérez Arantegui (GEAS) 
II Jornadas de arqueología medieval en Aragón, pp. 163-183. Ed. J.M. Ortega Ortega, Teruel. 
(2018). 
 

GRUPO UNIVERSITARIO DE INVESTIGACIÓN ANALÍTICA (GUIA) 
 
Determination of oligomers in virgin and recycled polyethylene terephthalate (PET) 
samples by UPLC-MS-QTOF. 
Sara Ubeda, Margarita Aznar, Cristina Nerín (GUIA) 
Analytical and Bioanalytical Chemistry, 410 (9), 2377-2384 (2018)  
 
Trends in microbial control techniques for poultry products. 
Filomena Silva, Fernanda C. Domingues, Cristina Nerín (GUIA) 
Critical Reviews in Food Science and Nutrition, 58(4), 591-609 (2018). 
 
 
A common surfactant used in food packaging found to be toxic for reproduction in 
mammals. 
Cristina Nerín, Elena Canellas, Paula Vera, Estefanía García-Calvo, Jose Luis Luque-García, 
Carmen Cámara, Raquel Ausejo, Joaquín Miguel, Noelia Mendoza (GUIA) 
Food and Chemical Toxicology, 113, 115-124 (2018). 
 
Analysis of isophthalaldehyde in migration samples from polyethylene terephthalate 
packaging. 
Jazmín Osorio, Sara Úbeda, Margarita Aznar, Cristina Nerín (GUIA) 
Food Additives and Contaminants Part A Chemistry Analysis control exposure & Risk 
Assessment, 35 (8), 1645-1652 (2018). 
 
Spanish traditional tomato. Effects of genotype, location and agronomic conditions 
on the nutritional quality and evaluation of consumer preferences. 
Esther Asensio, Izarbe Sanvicente, Cristina Mallor, Susana Menal (GUIA) 
Food Chemistry, 270, 452-458 (2018). 
 
Determination of total plasma oxysterols by enzymatic hydrolysis, solid phase 
extraction and liquid chromatography coupled to mass-spectrometry. 
Isabel Mendiara, Celia Domeño, Cristina Nerín, Arón M. Geurts, Jesús Osada, Roberto Martínez-
Beamonte  (GUIA) 
Journal of Pharmaceutical and Biomedical Analysis, 150, 396-405 (2018). 
 
Control microbial growth on fresh chicken meat using pinosylvin inclusión 
complexes based packaging absorbent pads. 
Filomena Silva, Fernanda C. Domingues, Cristina Nerín (GUIA) 
LWT-Food Science and Technology, 89, 148-154 (2018). 
 
New antioxidant multilayer packaging with nanoselenium to enhance the shelf-life 
of market food products. 
Paula Vera, Elena Canellas, Cristina Nerín (GUIA) 
Nanomaterials, 8(10), 837 (2018). 
 



Antioxidant and antimicrobial markers by UPLC-ESI-Q-TOF-MS of a new multilayer 
active packaging based on arctostaphylos uva-ursi. 
Magdalena Wrona, Sabrina Blasco, Raquel Becerril, Cristina Nerín, Esther Asensio (GUIA) 
Talanta, 196, 498-509 (2018). 

 
Identification of non volatile migrant compounds and NIAS in polypropylene films 
used as food packaging characterized by UPLC-MS/QTOF. 
Paula Vera, Elena Canellas, Cristina Nerín  (GUIA) 
Talanta, 188, 750-762 (2018). 
 

LABORATORIO DE ANÁLISIS DE AROMA Y ENOLOGÍA (LAAE) 
 
Ageing and retail display time in raw beef odour according to the degree of lipid 
oxidation.  
Virginia C. Resconi, Mónica Bueno, Ana Escudero, Danielle Magalhaes, Vicente Ferreira, M. Mar 
Campo (LAAE) 
Food Chemistry, 242, 288–300 (2018). 
 
A procedure for the measurement of Oxygen Consumption Rates (OCRs) in red 
wines and some observations about the influence of wine initial chemical 
composition. 
Almudena Marrufo, Vanesa Carrascón, Mónica Bueno, Vicente Ferreira, Ana Escudero (LAAE) 
Food Chemistry, 248, 37–45 (2018). 
 
Determination of ppq-levels of alkylmethoxypyrazines in wine by stirbar sorptive 
extraction combined with multidimensional gas chromatography-mass 
spectrometry. 
Yan Wen, Ignacio Ontañón, Vicente Ferreira, Ricardo López, R. (LAAE) 
Food Chemistry, 255, 235-241 (2018). 
 
Micro-oxygenation does not eliminate hydrogen sulfide and mercaptans from wine; 
it simply shifts redox and complex-related equilibria to reversible oxidized species 
and complexed forms. 
Eduardo Vela, Purificación Hernández-Orte, Ernesto Franco-Luesma, Vicente Ferreira (LAAE) 
Food Chemistry, 243, 222-230 (2018). 
 
Modulating analytical characteristics of thermovinified Carignan musts and the 
volatile composition of the resulting wines through the heating temperature.  
Olivier Geffroy, Ricardo López, Carole Feilhes, Frédéric Violleau, Didier Kleiber, Jean-Luc 
Favarel, Vicente Ferreira (LAAE) 
Food Chemistry, 257, 7-14 (2018). 
 
The kinetics of oxygen and SO2 consumption by red wines. What do they tell about 
oxidation mechanism and about changes in wine composition?  
Vanesa Carrascón, Anna Vallverdú-Queralt, Emanuelle Meudec, Nicolas Sommerer, Purificación 
Fernández-Zurbano, Vicente Ferreira (LAAE) 
Food Chemistry, 241, 206-214 (2018).  
 
Aroma profiling of an aerated fermentation of natural grape must with selected 
yeast strains at pilot scale.  
Jordi Tronchoni, J. Antonio Curiel, M. Pilar Sáenz-Navajas, Pilar Morales, Arancha de la Fuente 
Blanco, Purificación Fernández-Zurbano, Vicente Ferreira, Ramón González (LAEE)      
Food Microbiology, 70, 214-223 (2018).   
 
 



Chemo-sensory approach for the identification of chemical compounds driving green 
character in red wines. 
M. Pilar Sáenz-Navajas, Ignacio  Arias, Sara Ferrero,  Purificación Fernández-Zurbano, Ana 
Escudero, Vicente Ferreira (LAAE) 
Food Research International, 109, 138-148 (2018). 
 
Understanding microoxygenation: Effect of viable yeasts and sulfur dioxide levels on 
the sensory properties of a Merlot red wine.  
M. Pilar Sáenz-Navajas, Charlie Henschen, Annegret Cantu, Aude Watrelot, Andrew Waterhouse 
(LAAE) 
Food Research International, 108, 505-515 (2018). 
 
Formation and Accumulation of Acetaldehyde and Strecker Aldehydes during Red 
Wine Oxidation. 
Mónica Bueno, Almudena Marrufo, Vanesa Carrascón, Purificación Fernández-Zurbano, Ana 
Escudero, Vicente Ferreira (LAAE) 
Frontiers in Chemistry, 6, 20 (2018). 
 
Elusive Chemistry of Hydrogen Sulfide and Mercaptans in Wine. 
Vicente Ferreira, Ernesto Franco-Luesma, Eduardo Vela, Ricardo López, Purificación Hernández-
Orte (LAAE)   
Journal of Agricultural and Food Chemistry, 66 (10), 2237-2246 (2018). 
 
An automated gas chromatographic-mass spectrometric method for the quantitative 
analysis of the odor-active molecules present in the vapors emanated from wine. 
Yan Wen, Ricardo López, Vicente Ferreira (LAAE) 
Journal of Chromatography A, 1534, 130-138 (2018). 
 
The instrumental analysis of aroma active compounds for explaining the flavor of 
red wines.  
Laura Culleré, Ricardo López, Vicente Ferreira (LAEE)      
Red wine technology, chapter 20, pp. 283-307. Ed. Antonio Morata, Academic Press, Elsevier. 
ISBN: 978-0-12-814399-5 (2018). 

NANOSENSORES Y SISTEMAS BIOANALÍTICOS (N&SB) 
 
A label-free platform for dopamine biosensing. 
Jesús Navarro, Javier Galbán, Susana de Marcos  (N&SB)  
Bioanalysis, 10(1), 11-21 (2018). 
 
High-Performance Thin-Layer Chromatography Coupled with Electrospray 
Ionization Tandem Mass Spectrometry for Identifying Neutral Lipids and 
Sphingolipids in Complex Samples. 
Carmen Jarne, María Savirón, M. Pilar Lapieza, Luis Membrado, Jesús Orduna, Javier Galbán, 
Rosa Garriga, Gertrud E. Morlock, Vicente Cebolla(N&SB) 
Journal of AOAC International, 101(6), 1993-2000 (2018). 
 
Gold nanoclusters as a quenchable fluorescent probe for sensing oxygen at high 
temperatures. 
Alba Martín-Barreiro, Susana de Marcos, Javier Galbán (N&SB) 
Microchimica Acta, 185(3), 171-177 (2018). 
 
Gold nanocluster fluorescence as an indicator for optical enzymatic nanobiosensors: 
choline and acetylcholine determination. 
Alba Martín-Barreiro, Susana de Marcos, Jesús M. de la Fuente, Valeria Grazú, Javier Galbán 
(N&SB) 
Sensors and Actuators B: Chemical, 277, 261-270 (2018). 



GRUPO DE INVESTIGACIÓN EN MÉTODOS DE ANÁLISIS RÁPIDOS 
(MARTE) 
 
Energy dispersive X-ray fluorescence spectrometry for the direct multi-element 
analysis of dried blood spots. 
Eva Marguí, Ignasi Queralt, Esperanza García-Ruiz, Elena García-González, Luis Rello, Martín 
Resano (MARTE) 
Spectrochimica Acta Part B-Atomic Spectroscopy, 139, 13-19 (2018) 
 
Dried matrix spots and clinical elemental analysis. Current status, difficulties, and 
opportunities. 
Martín Resano, Miguel A. Belarra, Esperanza García-Ruiz, M. Teresa Aramendía, Luis Rello 
(MARTE) 
Trac-Trends in Analytical Chemistry, 99, 75-87 (2018) 

 

QUIMICA Y MEDIO AMBIENTE (QMA)  
 
Determination of Cadmium, Copper, Lead,and Zinc in Pilchard Sardines from the Bay 
of Boumerdés by Atomic Absorption Spectrometry. 
Sahnounia Hamida, Lyes Ouabdesslam, Attallah F. Ladjel, Miguel Escudero, Jesús Anzano 
(QMA)  
Analytical Letters, 51(16), 2499-2506  (2018). 
 
Characterization of natural and treated diatomite by Laser-Induced Breakdown 
Spectroscopy (LIBS). 
Daniel Paules, Sahnounia Hamida, Roberto J. Lasheras, Miguel Escudero, Djillali Benouali, Jorge 
O. Cáceres, Jesús Anzano (QMA) 
Microchemical Journal, 137, 1-7 (2018)  
 

OTROS 
 
Dual Role of Magnetic Nanoparticles as Intracellular Hotspots and Extracellular 
Matrix Disruptors Triggered by Magnetic Hyperthermia in 3D Cell Culture Models.  
Lilianne Beola, Laura Asín, Raluca M Fratila, Vanessa Herrero, Jesús M de la Fuente, Valeria 
Grazú, Lucía Gutiérrez 
ACS applied materials & interfaces 10 (51), 44301-44313 (2018) 
 
Effect of surface chemistry and associated protein corona on the long-term 
biodegradation of iron oxide nanoparticles in vivo. 
Grazyna Stepien, María Moros, Marta Pérez, Marta Monge, Lucía Gutiérrez, Raluca M. Fratila, 
Marcelo de las Heras, Sebastián Menao, Juan José Puente, Conxita Solans, Julián Pardo, Jesús 
Martínez de la Fuente 
ACS applied materials & interfaces 10 (5), 4548-4560 (2018) 
 
 
Bacteria-carried iron oxide nanoparticles for treatment of anemia. 
Víctor Garcés, Alba Rodríguez, Ana González, Natividad Gálvez, M Elena Rodríguez, María L 
García, Lucia Gutiérrez, Deyanira Rondón, Mónica Olivares, Julio Gálvez, Jose M Domínguez 
Bioconjugate chemistry 29 (5), 1785-1791 (2018) 
 
 



Unravelling the mechanisms that determine the uptake and metabolism of magnetic 
single and multicore nanoparticles in a Xenopus laevis model. 
Marta Marín, Helena Gavilán, Lucia Gutiérrez, Estefanía Lozano-Velasco, Ildefonso Rodríguez, 
Grant Wheeler, Christopher J Morris, M. del Puerto Morales, Amalia Ruiz 
Nanoscale, 10 (2), 690-704 (2018) 
 
Magnetic properties of nanoparticles as a function of their spatial distribution on 
liposomes and cells. 
M. Eugenia Fortes Brollo, Patricia Hernández, Lucía Gutiérrez, Christer Johansson, Domingo F. 
Barber, María del Puerto Morales 
Physical Chemistry Chemical Physics, 20 (26), 17829-17838 (2018) 
 
 
 
 


