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Publications

@® Book chapters

1. Martins C., Brandao T., Ameida A., Rocha S. M. Saccharomyces spp. role in brewing process and
its serial repitching impact, 2016, In: Food and Beverage Consumption and Health, editor Wiliam H.
Salazar, Nova Science Publishers, Inc, New York, Cap. 5, pp. 213-256, ISBN: 978-1-63485-704-8 (€Book).

2. Coimbra M. A., Rocha S. M., Martins C., Barros A. S. Methodologies for improved quality control
assessment of food products, 2017, In: Advances in Food Diagnostics, 2™ edition, editors Toldra F. &
Nollet L., Blackwell Publishing, lowa, USA., Cap. 2, pp. 13-61, DOI:10.1002/9781119105916.ch2.

3. Martins C., Brando T., Ameida A., Rocha S. M., Como desvendar o aroma de uma cerveja?, 2017
In: Bioguimica e bem-estar, editor Manuel A. Coimbra, Edigoes Afrontamento, Lda., Porto, Cap. 12, pp. 186-
202, ISBN: 978-972-36-1560-9.

4. Martins C., Ameida A, Rocha S. M., Recent advances and challenges for beer volatie
characterization, 2017, In: Recent Advances in Analytical Techniques, editors Atta-ur-Rahman, Sibel A.
Ozkan, Rida Ahmed, Bentham Science Publishers, Sharjah, U. A. E., Cap. 5, pp. 141-199, ISNB: 978-1-
68108-448-0 (eBook).

@ Publications in international journals

1. Rocha, S. M., Salvador, A. C., Martins C., Barbosa, C., Santos, M., Petroniho, S., Microextragdo em
fase solida e cromatografia de gas: Uma combinagéo de elevado potencial, Scientia
Chromatographica, 2013, 5, 4, 284-300.

2. Martins C., Brand&o T., Ameida A., Rocha S. M., Insights on the beer volatile profile: Optimization of
solid-phase microextraction procedure taking advantage of the comprehensive two-dimensional
gas chromatography structured separation, Joumnal of Separation Science, 2015, 38, 12, 2140-2148,
DOI: 10.1002/jssc.201401388.

3. Martins C., Brandao T., Ameida A., Rocha S. M., Metabolomics strategy for the mapping of volatile
exometabolome from Saccharomyces spp. widely used in the food industry based on
comprehensive two-dimensional gas chromatography, Journal of Separation Science, 2017, 40,
2228-2237. D0I:10.1002/jssc.201601296.

4. Martins C., Brandao T., Ameida A., Rocha S. M. Unveiing the lager beer volatile terpenic
compounds, Food Research International, 2018, 114, 199-207. DOI:10.1016/.foodres.2018.07.048.
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1. Martins C., Aimeida A., Branddo T., Rocha S. M., Insights on the volatile beer profile through HS-
SPME/GC X GC-ToFMS: optimization of SPME procedure taking advantage of the GCXGC
structured separations, ExTech 2014 - 15" International Symposium on Advances in Extraction Technologies:
Sample Preparation for the Omics Age, Chania, Greece, 25-28 May, 2014, L20.

2. Martins C., Branddo T, Almeida A., Rocha S. M., GCXGC-ToFMS a novel and powerful tool to
establish the beer volatile profiing, 4" International Young Scientist Symposium on Malting, Brewing and
Distiling, Ghent, Belgium, 28-30 October, 2014, L 4.1, page 36.

3. Martins C., Insights on Saccharomyces strains volatile exometabolome through multidimensional
gas chromatography, 7" Biochemistry day, Aveiro, Portugal, 29 April, 2015.

4. Martins C., New approach for beer volatile profiing: optimization of SPME procedure taking into
account GC X GC structured separation, Workshop x-Chroma 2015, Aveiro, Portugal, 3 June, 2015.

5. Martins C., Branddo T., Almeida A., Rocha S. M., Saccharomyces spp. metabolomics: Toward a
platform based on advanced gas chromatography, XV Latin-American Congress on Chromatography
XVICOLACRO) & 9th National Meeting on Chromatography (9ENC), Lisboa, Portugal, 5-9 January, 2016, OC-38,
page 123.
6. Martins C., Beer volatile profiling: how can we made?, Jomadas Técnicas da Associagéo Portuguesa de
Técnicos de Cerveja e Malte, Braganga, Portugal, 7! July, 2017.
7. Martins C., Brandéo T., Aimeida A., Rocha S. M. BeerOmics: a novel approach for understanding beer
aroma properties, ISPROF 2017 - 3rd International Symposium on Profiing, Caparica, Portugal, 4-7 September,
2017,008B, 127-128. (not presenter)
8. Martins C., Brandéo T., Ameida A., Rocha S. M., BeerOmics: how can advanced gas chromatography
help to understand beer aroma properties?, 10° Encontro Nacional de Cromatografia, Braganga, Portugal,
4-6 December 2017, OC12, p. 29.

Award Tecnocroma — Best oral communication

9. Martins C., Brandao T., Aimeida A., Rocha S. M., BeerOmics: from small metabolites to understand
beer aroma properties, 14° Encontro de Quimica dos Alimentos, Viana do Castelo, Portugal, 6-9 November
2018,0C21, p. 41.
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1. Gomes, . R., Pinto, A. A., Santos, M., Salvador, A. C., Oliveira, M. F,, Martins C.. F, Marques, C. F., Medde, R.,
Saraiva, J. A., The combined effect of high pressure and temperature on V,,, and Ky, of the enzyme
horseradish peroxidase, MicroBiotec09, Viiamoura, 28-30 November 2009, Ref. 305, 273. (not presenter)

2. Martins C., Saraiva, J. A, Effect of High Pressure on the enzymatic hydrolysis of carboxymethyl
cellulose, 22 Edigao do Portuguese Young Chemists Meeting (2PYCheM), Aveiro, 21-23 April 2010, P60.

3. Perestrelo, R., Martins C., Barros, A. S., Camara, J. S., Rocha, S. M., Development of novel and rapid
methodologies to in-deep search traceability parameters, processing markers, and contaminants in
food products: The case-study of Madeira wine, Research Day UA, Aveiro, 8" June 2011, PE3.

4. Martins C., Perestrelo, R., Camara, J. S., Rocha, S. M., Contributes to the definition of a strategy to the
reduction of ethyl carbamate level in Madeira wine, XXIl Encontro Nacional da Sociedade Portuguesa de
Quimica, Braga, 3-6 July 2011.

5. Martins C., Perestrelo, R., Camara, J. S., Rocha, S. M., Strategies to reduce the ethyl carbamate level (a
contaminant) in Madeira wine, 11" International Nutrition & Diagnostics Conference, Brmo, Czech Republic, 28-
31 August 2011, P23, 74. (not presenter)

6. Martins C., Perestrelo R, Camara JS, Rocha SM, Profiing the Madeira wine volatile fatty acids:
evaluation of aging effect, 11° Encontro de Quimica dos Alimentos, Braganga, 16-19 September, 2012, CP57.

7. Martins C., Brandao T, Almeida A., Rocha S. M., Unraveling the performance and volatie
exometabolome of two Saccharomyces spp. strains widely used in food industry, Research Day UA,
Aveiro, 15" June 2016, P13.

8. Martins C., Aimeida A., Brando T., Rocha S. M., A novel tool to establish volatile molecular biomarkers
to evaluate yeasts performance through beer fermentation: S. cerevisiae and S. pastorianus,
European Brewery Convention - 34" Luxembourg, 26-30 May 2013, PO45, 59.

9. Martins C., Branddo T, Almeida A, Rocha S. M., Novel insights on Saccharomyces spp.
exometabolome through comprehensive two-dimensional gas chromatography, X IVAS - 10" Edition
of the In Vino Analytica Scientia Symposium: Analytical Chemistry for Wine, Brandy and Spirits, Salamanca, Spain,
17-20 July, 2017, OMIC9, 267 . (not presenter)

10. Martins, C., Salvador, A. C., Martins, C., Santos, S. A. O., Vilela, C., Mimica-Dukic, N., Sivestre, A. J. D.,
Rocha, S. M., “Holistic strategy using HPLC-QqQ-MS and GC-gMS towards the screening of

bioactive compounds from Salicornia ramosissima”, 10° Encontro Nacional de Cromatografia, Braganca,
Portugal, 4-6 December 2017, PC-116, 184.




