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IND-22 Desarrollo de modelos multivariantes basados en el perfil de
triacilgliceroles y métodos quimiométricos para la diferenciación
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geográfico
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IND-23 Influence of geographical origin on quality parameters, sensory
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oils produced in the north of Tunisia

F. Essid, G. Beltrán, A. Raïes, S. Sánchez

IND-24 Kinetics of adsorption of chloride ions from pretreated olive mill
wastewater onto Amberlite IRA-67
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Martínez-Ferez

IND-25 Olive oils qualitative evaluation using a potentiometric electronic
tongue: A review of practical applications
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A.M. Peres

IND-26 Variabilidad de la composición triterpénica de los alperujos en la
provincia de Jaén

A. Fernández-Hernández, A. Martinez, F. Rivas, J.A.
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IND-28 Degradación de plaguicidas en el aceite de oliva virgen,
consecuencia del tratamiento térmico
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Olive oils qualitative evaluation using a potentiometric electronic tongue: A review of practical applications
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