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PUBLICATIONS — ADDENDUM TO CURRICULUM VITAE

Summary: 60+ peer-reviewed publications - ~3,600 citations (Google Scholar) - 70+ conference presentations - numerous technical reports and
trade articles. Author name shown in bold. Selected peer-reviewed journal articles follow; a full list including conference proceedings, EUR
technical reports, and trade publications is available on request and via ORCID 0000-0002-3432-5300.
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OTHER SCHOLARLY OUTPUT

Conference presentations (70+): invited and contributed papers at IFT, AOAC International, ACS, IUPAC, Society of Toxicology, and numerous international

symposia across the Americas, Europe, and Asia — on food fraud and adulteration, GMO detection and standardization, and compendial quality

standards.

EUR technical reports (European Commission JRC): ~15 validated-method and project reports on GMO detection, cocoa-butter authenticity, milk-fat
determination, and reference materials (EUR 16357-19676 series), 1995-2000.

Trade and professional articles (35+): contributions to Food Safety Magazine, Food Technology, World of Food Ingredients, Natural Products Insider,

Prepared Foods, and international editions (Chinese, Japanese, Spanish), 2009-2012.
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