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Study of the changes in volatile compounds, aroma and sensory attributes during the production
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Polysaccharide characterization of commercial dry Keast preparations and their effect on white and 44

red wine composition. LWT - Food Science and Technology, 2012, 48, 215-223. 52

Techniques for improving or replacing ageing on lees of oak aged red wines: The effects on
polysaccharides and the phenolic composition. Food Chemistry, 2011, 127, 528-540.

Effect of different aging techniques on the polysaccharide and phenolic composition and sensory
characteristics of Syrah red wines fermented using different yeast strains. Food Chemistry, 2015, 179, 8.2 32
116-126.

Effect of Aging on Lees and of Three Different Dry Yeast Derivative Products on Verdejo White Wine
Composition and Sensorial Characteristics. Journal of Agricultural and Food Chemistry, 2011, 59,
12433-12442.

Interactions of phenolic and volatile compounds with yeast lees, commercial yeast derivatives and
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2012, 234, 231-244.

Location Effects on the Aromatic Composition of Monovarietal cv. Carignan Wines. American Journal
of Enology and Viticulture, 2017, 68, 390-399.

Phenolic composition and mouthfeel characteristics resulting from blending Chilean red wines. a5 15
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Effect of the aging on lees and other alternative techniques on the low molecular weight phenols of
Tempranillo red wine aged in oak barrels. Analytica Chimica Acta, 2012, 732, 53-63.

Effect of selected <i>Saccharomyces cerevisiae</i> yeast strains and different aging techniques on the
polysaccharide and polyphenolic composition and sensorial characteristics of Cabernet Sauvignon 3.5 12
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Impact of berry size at harvest on red wine composition: a winemaker's approach. Journal of the
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Volatile and Non-Volatile Characterization of White and RosA© Wines from Different Spanish

Protected Designations of Origin. Beverages, 2021, 7, 49. 2.8 1
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Chemical, Physical, and Sensory Effects of the Use of Bentonite at Different Stages of the Production
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Alternative Woods in Oenology: Volatile Compounds Characterisation of Woods with Respect to
Traditional Oak and Effect on Aroma in Wine, a Review. Applied Sciences (Switzerland), 2022, 12, 2101.

Effect of different ageing techniques on the polysaccharide and phenolic composition and sensorial
characteristics of Chardonnay white wines fermented with different selected Saccharomyces 3.3 7
Cerevisiae yeast strains. European Food Research and Technology, 2016, 242, 1069-1085.

Location effects on the polyphenolic and polysaccharidic profiles and colour of Carignan grape

variety wines from the Chilean Maule region. Food Research International, 2018, 106, 729-735.

Effectiveness of Fibers from d€ceCabernet Sauvignona€.(Vitis vinifera) Pomace as Fining Agents for Red
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Volatile composition of Spanish red wines: effect of origin and aging time. European Food Research
and Technology, 2022, 248, 1903-1916.

Stepwise linear discriminant analysis to differentiate Spanish red wines by their Protected 14 5
Designation of Origin or category using physico-chemical parameters. Oeno One, 2020, 54, 86-99. )

Evaluation of Yeast Derivative Products Developed as an Alternative to Lees: The Effect on the

Polysaccharide, Phenolic and Volatile Content, and Colour and Astringency of Red Wines. Molecules,
2019, 24, 1478.




