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in healthy adult men. Molecular Nutrition and Food Research, 2015, 59, 1614-28

Impact of induced drought stress on the metabolite profiles of barley grain. Metabolomics, 2015,

60 11 454-467 47 25

Analysis of phytostanyl Fatty acid esters in enriched foods via UHPLC-APCI-MS. Journal of
Agricultural and Food Chemistry, 2014, 62, 4268-75

Simultaneous detection of allergenic fish, cephalopods and shellfish in food by multiplex L
ligation-dependent probe amplification. European Food Research and Technology, 2014, 239, 559-566 34 4

GC and On-line LC-GC: Useful Tools for the Qualitative and Quantitative Analysis of Phytosterols

and Their Esters. ACS Symposium Series, 2014, 257-270




KARL-HEINZ ENGEL

Assessment of dietary exposure to flavouring substances via consumption of flavoured teas. Part II:
56  transfer rates of linalool and linalyl esters into Earl Grey tea infusions. Food Additives and 32 2
Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment, 2014, 31, 207-17

Comparative assessment of DNA-based approaches for the quantification of food allergens. Food
Chemistry, 2014, 160, 104-11

Analysis of phytosteryl and phytostanyl fatty acid esters in enriched dairy foods: a combination of
54 acid digestion, lipid extraction, and on-line LC-GC. European Food Research and Technology, 2013, 3.4 6
236, 999-1007

Fate of dietary phytosteryl/-stanyl esters: analysis of individual intact esters in human feces.
European Journal of Nutrition, 2013, 52, 997-1013

5 Analysis and sensory evaluation of jostaberry (Ribes x nidigrolaria Bauer) volatiles. Journal of
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