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Industry, Sevilla, Spain,5-9 June 2000, 10011004, 2001 James &
James (Sc. Publ) Ltd, London,UK.
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5/6, 279-284.
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Needs, EURO FED LIPID, November 6-8 2002, Strasbourg-France.
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Activity and Oxidative Stability of Olive Oil” J. Agric. Food Chem
2004., 52 (13), 4072 -4079
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2005, dicembre, 521-525.
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from different “cultivar”, Pomologia Croatica, 2006, 12,1, 29-41
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components to oxidative stability on virgin olis obtained from olives
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GOMEZ-CARAVACA, A.M; CERRETANI, L.. BENDINI, A; SEGURA
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A"Effect of fly attack (Bactocera oleae) on phenolic profile and
selected chemical parameters of olive oil" J. Agric. Food Chem.
2008, Vol. 56, No. 12: June 25, 4577 — 4583.
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DEL CARLO M., PEPE A., SACCHETTI G., COMPAGNONE D.
MASTROCOLA D., CICHELLI A, “Determination of phthalate esthers
in wine using solid phase extraction and gas-chromatography-mass
spectrometry”, Food Chemistry 2008, 111, 771-777.
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2008

BENDINI A., CERRETANI L., CICHELLI A., LERCKER G., “Come
linfestazione da Bactrocera oleae pud causare variazioni nel profilo
aromatico di oli vergini da olive” Riv Italiana Sost Grasse

2008,LXXXV, 167-177.
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MAGGIO R, KAUFMAN T., DEL CARLO M.,CERRETANI L.,
BENDINI A.,CICHELLI A., COMPAGNONE D., “Monitoring of fatty
acid composition in virgin olive oil by Fourier transformed infrared
spectroscopy couplet with partial least squares”, Food Chemistry
2009, 114,1549-1554.
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2009

PROCIDA G., PAGLIUCA G., CICHELLI A, “Geographical
differentiation between Italian and Spanish saffron based on volatile
fraction composition.A preliminary study.” AgroFood industry hi-tech
2009 -vol 20 n 2, 48-53.

42

2009

F.MURMURA, C. PATTARA, A.CICHELLI, “Technical and economic
evaluation concerning the different employment of marc” Journal of
Food, Agricolture & Environment 2009, 7, 925-929.
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2009

PROCIDA G.. CICHELLI A., COMPAGNONE D., MAGGIO R.,
CERRETANI L., DEL CARLO M., “Influence of chemical composition
of olive oil on the development of volatile compounds during frying
“Eur. Food Res. Technol 2009,230, 217-229.
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2010

DEL CARLO M., CERRETANI L, BENDINI A, CICHELLI A,
COMPAGNONE D., “Changes of pigment composition of virgin olive
oil during frying process “, Riv. Ital. Sost. Grasse 2010, 87 (1)3-13
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2010

PATTARA C., CAPPELLETTI G.M., CICHELLI A., Recovery and use
of olive stones: commodity, environmental and economic
assessment, Renewable and Sustainable Energy Rewiews 2010, 14
(5), 1484-1489. ISSN: 1364-0321
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2010

CICHELLI A, “La qualita chimico-analitica dell’olio vergine” in La
qualita nutrizionale dell'olio di oliva, a cura di Ivo Cozzani, Aracne
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TOSCHI T, CICHELLI A “Rapid FTIR determination of
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Technol”2010,112,1150-1157. ISSN: 1438-7697
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MIGNANI A., CIACCHERI, OTTAEVAERE H, THIENPORT H,
CONTE LS, MAREGA M, CICHELLIA, CIMATO A Diffuse-light
absorption spectroscopy and chemometrics for discrimination and
quantification of extra virgin olive oil adulterants , IEEE SENSORS,
SENSORS 2010; Waikoloa, HI; United States; 1-4 November 2010
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2010

CICHELLI A., PATTARA C., “La produzione di biomasse in Abruzzo:
analisi delle potenzialita nelle filiere elaiotecnica e vitivinicola”, in La
costruzione del paesaggio energetico, a cura di Filippo Angelucci,
Franco Angeli ed. 2010.ISBN:978-88-568-3275-4
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2011

MIGNANI A., CIACCHERI, OTTAEVAERE H, THIENPORT H,
CONTE LS, MAREGA M, CICHELLI A, CIMATO A, “Visible and
near-infrared absorption spectroscopy by an integrating sphere and
optical fibers for quantifying and discriminating the adulteration of
extra virgin olive oil from Tuscany” Analytical and Bioanalytical
Chemistry 2011, 399 (3), pp. 1315-1324. ISSN:1618-2642
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2011

GIULIANI A. CERRETANI L, CICHELLI, “Chlorophylls in olive and in
olive oil: chemistry and Occurrences”, Critical Reviews in Food
Science and Nutrition 2011, 51 (7), 678-690.1SSN 1549-7852
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2011

MIGNANI A., CIACCHERI, OTTAEVAERE H, THIENPORT H,
CONTE LS, MAREGA M, CICHELLI. A, CIMATO A., Diffuse-light
absorption spectroscopy in the VIS and NIR spectral ranges for
adulteration assessment of extra virgin olive oils“Lecture Notes in
Electrical Engineering,91, 431-437, Springer Verlag 2011.1SSN:
1876-1100
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PATTARA C., RAGGI A,, CICHELLI A., “ Life Cycle Assessment and
Carbon Footprint in the Wine Supply-Chain “, Environmental
Management 2012, 49, 12471258. ISSN: 1432-1009
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2013

DI MARTINO M., CIAVARDELLI D., DI GIACOMO F., CIVITARESE
C., CICHELLI C." ICP —MS Analysis for the characterization of the
origin of wines”, Agro FOOD Industry HI Tech 2013, 24(1), 30-34.
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2013

GOMEZ-CARAVACA A.M.,MAGGIO R.M.,VERARDO,V., CICHELLI
A.,CERRETANI L., “Fourier transform infrared spectroscopy-Partial
Least Squares (FTIR-PLS) coupled procedure application for the
evaluation of fly attack on olive oil quality “, LWT 2013, 50 (1), 153-
159.
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2013

COMANDINI P., CERRETANI L., RINALDI M., CICHELLI A,
CHIAVARO E., “Stability of iodine during cooking: investigation on
biofortified and not fortified vegetables”, International Journal of
Food Science and Nutrition 2013, 64 (7),857-861.
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2013

MIGNANI AG., CIACCHERI L., MENCAGLIA AA.,CICHELLI A., XING
J.,YANG X, SUN W., YUAN L."Detection and quantification of
hogwash oils using low-cost spectroscopy and chemometrics” ,
Proceedings of SPIE-The International Society for Optical
Engineering 2013, 8794, art. no. 879415,
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2014

PACIONI G., CERRETANI L., PROCIDA G., CICHELLI
A.“Composition of commercial truffle flavored oils with GC-MS

analysis and discrimination with an electronic nose”, Food Chemistry
2014, 146, 30-35.
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CIACCHERI, L., MIGNANI, A.G. , CICHELLI, A, XING, J., YANG,
X., SUN, W., YUAN, L., “Optical spectroscopy for hogwash oil
detection in soybean Chinese oils “ ; Lectures notes in Electrical
Engineering 2014, Volume 268 LNEE, 2014, Pages 213- 216.
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2014

M DEL CARLO, GC FUSELLA, A PEPE, M SERGI, M DI MARTINO,
M MASCINI, G MARTINO, A CICHELLI, C DI NATALE, D
COMPAGNONE “Novel oligopeptides based e~nose for food quality
control: application to extra-virgin olive samples” Quality Assurance
and Safety of Crops & Foods 2014, 6,3, 309-317.
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AG MIGNANI, L CIACCHERI, B GORDILLO, AA MENCAGLIA, ML
GONZALEZ-MIRET, FJ HEREDIA, A CICHELLI , Near-infrared
spectroscopy and pattern-recognition processing for classifying
wines of two Italian provinces, SPIE Sensing Technology
Applications, Advanced Environmental, Chemical, and Biological
Sensing Technologies XI; Baltimore, MD; United States; 5-6 May
2014; 9106, 2014, Art. number 91060G ISSN: 0277-786X
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GIRARDI, F., CICHELLI, A., PERRI, E., BASTI, C.,
D'ALESSANDRO, N., Oxidative treatments of solid olive residues:
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rivista italiana delle sostanze grasse,2015, XClII, gennaio-marzo , 25-
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CATENI F, ZACCHIGNA M., ALTIERI T, PROCIDA G. CICHELLI A.
Antioxidant Properties of Oak Bracket Mushroom,Pseudoinonotus
dryadeus (Higher Basidiomycetes): A Mycochemical Study,
International Journal of Medicinal Mushrooms 2015 , Volume 17,
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Toldra, F. (eds.) The Encyclopedia of Food and Health , (2016) vol.
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2016
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Relationships between volatile compounds and sensory
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approaches, Journal of the Science of Food and Agriculture 2016,
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ozonation on the phenolic fraction of olive oil mill wastewater
(OOMW): A study case, Advances in Horticultural Science 2018,
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