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100 SulviLeducaLTTailoredLNutritionLuppLforLαmprovingLxietaryLéabitsUnLαnitialLyvaluationLofLUsabilitybbL
FrontierslinlNutritionYL2022YLmYLklfhgd 6.2 1

99 ShortaTermLPilotLStudyLtoLyvaluateLtheLαmpactLofLSalbiLyducaLNutritionLuppLinLMacronutrientsL
αntakeLandLudherenceLtoLtheLMediterraneanLxietnLRandomizedLwontrolledLTrialbLNutrientsYL2022YLehYLfdje6.7 1

98 αsotopicLlabellingabasedLanalysisLelucidatesLbiosynthesisLpathwaysLinLSaccharomycesLcerevisiaeLforL
MelatoninYLSerotoninLandLéydroxytyrosolLformationbLFoodlChemistryYL2021YLgkhYLegekhf 8.5 3

97 OccurrenceLofLmelatoninLandLindolicLcompoundsLderivedLfromLlatryptophanLyeastLmetabolismLinL
fermentedLwortLandLcommercialLbeersbLFoodlChemistryYL2020YLggeYLefkemf 8.5 2

96 unthocyaninsLinLvlueberriesLGrownLinLéotLwlimateLyxertLStrongLuntioxidantLuctivityLandLMayLveL
yffectiveLagainstLUrinaryLTractLvacteriabLAntioxidantsYL2020YLmYL 7.1 7

95 whemicalLhazardsLinLgrapesLandLwineYLclimateLchangeLandLchallengesLtoLfacebLFoodlChemistryYL2020YL
gehYLefjfff 8.5 26

94 StrawberryL2020YLfleagdd

93
zactorsLinfluencingLtheLproductionLofLtheLantioxidantLhydroxytyrosolLduringLalcoholicL
fermentationnLYeastLstrainYLinitialLtyrosineLconcentrationLandLinitialLmustbLLWTl-lFoodlSciencelandl
TechnologyYL2020YLegdYLedmjge

5.4 3

92 MicrogliaamediatedLneuroinflammationLandLMediterraneanLdietL2020YLghkagij 1

91 NewLαnsightsLintoLtheLyxploitationLofLLbLcvbLuglianicoLLeafLyxtractsLforLNutraceuticalLPurposesbL
AntioxidantsYL2020YLmYL 7.1 7

90 MelatoninYLprotocatechuicLacidLandLhydroxytyrosolLeffectsLonLvitagenesLsystemLagainstL
alphaasynucleinLtoxicitybLFoodlandlChemicallToxicologyYL2019YLeghYLeedlek 4.7 17

89 andLαntraaLandLyxtraawellularLuromaticLuminoLucidsLMetabolismbLJournalloflAgriculturallandlFoodl
ChemistryYL2019YLjkYLkmhfakmig 5.7 13

88 yfficiencyLofLthreeLintracellularLextractionLmethodsLinLtheLdeterminationLofLmetabolitesLrelatedLtoL
tryptophanLandLtyrosineLinLwinemakingLyeastSsLmetabolismLbyLLwaéRMSbLFoodlChemistryYL2019YLfmkYLefhmfh8.5 3

87
αnhibitionLofLVyGzRafLPhosphorylationLandLyffectsLonLxownstreamLSignalingLPathwaysLinL
wultivatedLéumanLyndothelialLwellsLbyLStilbenesLfromLVitisLSppbLJournalloflAgriculturallandlFoodl
ChemistryYL2019YLjkYLgmdmagmel

5.7 11

86 untiaVyGzLSignallingLMechanismLinLéUVywsLbyLMelatoninYLSerotoninYLéydroxytyrosolLandLOtherL
vioactiveLwompoundsbLNutrientsYL2019YLeeYL 6.7 7

85 éydroxytyrosolLxecreasesLLPSaLandL˛–aSynucleinaαnducedLMicroglialLuctivationLαnLVitrobLAntioxidantsYL
2019YLmYL 7.1 11

84 αntracellularLbiosynthesisLofLmelatoninLandLotherLindolicLcompoundsLinLSaccharomycesLandL
nonaSaccharomycesLwineLyeastsbLEuropeanlFoodlResearchlandlTechnologyYL2019YLfhiYLeiigaeijd 3.4 11
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83
TimeLcourseLofLlatryptophanLmetabolitesLwhenLfermentingLnaturalLgrapeLmustsnLeffectLofL
inoculationLtreatmentsLandLcultivarLonLtheLoccurrenceLofLmelatoninLandLrelatedLindolicLcompoundsbL
AustralianlJournalloflGrapelandlWinelResearchYL2019YLfiYLmfaedd

2.4 14

82 xeterminationLofLhydroxytyrosolLproducedLbyLwinemakingLyeastsLduringLalcoholicLfermentationL
usingLaLvalidatedLUéPLwaéRMSLmethodbLFoodlChemistryYL2018YLfhfYLghiagie 8.5 16

81 αnLVitroLyffectsLofLSerotoninYLMelatoninYLandLOtherLRelatedLαndoleLwompoundsLonLumyloida˛†L
KineticsLandLNeuroprotectionbLMolecularlNutritionlandlFoodlResearchYL2018YLjfYLekddglg 5.9 22

80 PhenolicLwompoundsLwharacteristicLofLtheLMediterraneanLxietLinLMitigatingLMicrogliaaMediatedL
NeuroinflammationbLFrontierslinlCellularlNeuroscienceYL2018YLefYLgkg 6.1 57

79 ProtectiveLeffectsLofLhydroxytyrosolLagainstL˛–asynucleinLtoxicityLonLPwefLcellsLandLfibrilLformationbL
FoodlandlChemicallToxicologyYL2018YLefdYLheahm 4.7 15

78 yffectLofLGluconicLucidLSubmergedLzermentationLofLStrawberryLPurˆ'eLonLuminoLucidsLandLviogenicL
uminesLProfilebLJournalloflFoodlProcessinglandlPreservationYL2017YLheYLeefklk 2.1 4

77 αnfluenceLofLzermentationLProcessLonLtheLunthocyaninLwompositionLofLWineLandLVinegarL
ylaboratedLfromLStrawberrybLJournalloflFoodlScienceYL2017YLlfYLgjhagkf 3.4 23

76
womparativeLassessmentLofLsoftwareLforLnonatargetedLdataLanalysisLinLtheLstudyLofLvolatileL
fingerprintLchangesLduringLstorageLofLaLstrawberryLbeveragebLJournalloflChromatographylAYL2017YL
eiffYLkdakk

4.5 5

75 VinegarsLandLOtherLzermentedLwondimentsL2017YLikkaime 5

74 yvaluationLofLbiogenicLaminesLprofileLinLopenedLwineLbottlesnLyffectLofLstorageLconditionsbLJournall
oflFoodlCompositionlandlAnalysisYL2017YLjgYLegmaehk 4.1 14

73 MelatoninLandLderivedLlatryptophanLmetabolitesLproducedLduringLalcoholicLfermentationLbyL
differentLwineLyeastLstrainsbLFoodlChemistryYL2017YLfekYLhgeahgk 8.5 46

72 αnhibitionLofLVyGzaαnducedLVyGzRafLuctivationLandLéUVywLMigrationLbyLMelatoninLandLOtherL
vioactiveLαndolicLwompoundsbLNutrientsYL2017YLmYL 6.7 36

71 QualityLcontrolLandLdeterminationLofLmelatoninLinLfoodLsupplementsbLJournalloflFoodlCompositionl
andlAnalysisYL2016YLhiYLldalj 4.1 22

70 whangesLinLorangeLjuiceLTpolyUphenolLcompositionLinducedLbyLcontrolledLalcoholicLfermentationbL
AnalyticallMethodsYL2016YLlYLleiealejh 3.2 6

69
xeterminationLofLNonanthocyaninLPhenolicLwompoundsLUsingLéighaResolutionLMassLSpectrometryL
TUéPLwaOrbitrapaMScMSULandLαmpactLofLStorageLwonditionsLinLaLveverageLMadeLfromLStrawberryL
byLzermentationbLJournalloflAgriculturallandlFoodlChemistryYL2016YLjhYLegjkakj

5.7 17

68 αmpactLofLpreharvestLandLpostharvestLtreatmentLcombinationsLonLincreaseLofLstilbeneLcontentLinL
grapebLOenolOneYL2016YLhkYLfdg 3.3 4

67 αnfluenceLofLstorageLconditionsLonLtheLanthocyaninLprofileLandLcolourLofLanLinnovativeLbeverageL
elaboratedLbyLgluconicLfermentationLofLstrawberrybLJournalloflFunctionallFoodsYL2016YLfgYLemlafdm 5.1 14

66 yffectsLofLgluconicLandLalcoholicLfermentationLonLanthocyaninLcompositionLandLantioxidantLactivityL
ofLbeveragesLmadeLfromLstrawberrybLLWTl-lFoodlSciencelandlTechnologyYL2016YLjmYLglfaglm 5.4 16
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65 ValidationLofLanLunalyticalLMethodLtoLxetermineLMelatoninLandLwompoundsLRelatedLtoL
laTryptophanLMetabolismLUsingLUéPLwcéRMSbLFoodlAnalyticallMethodsYL2016YLmYLggfkagggj 3.4 20

64
ProtocatechuicLucidnLαnhibitionLofLzibrilLzormationYLxestabilizationLofLPreformedLzibrilsLofL
umyloida˛†LandL˛–aSynucleinYLandLNeuroprotectionbLJournalloflAgriculturallandlFoodlChemistryYL2016YL
jhYLkkffakkgf

5.7 48

63 ReportedLfoodborneLoutbreaksLdueLtoLfreshLproduceLinLtheLUnitedLStatesLandLyuropeanLUnionnL
trendsLandLcausesbLFoodbornelPathogenslandlDiseaseYL2015YLefYLgfal 3.8 381

62 αmpactLofLgluconicLfermentationLofLstrawberryLusingLaceticLacidLbacteriaLonLaminoLacidsLandL
biogenicLaminesLprofilebLFoodlChemistryYL2015YLeklYLffeal 8.5 14

61
wompositionLofLnonanthocyaninLpolyphenolsLinLalcoholicafermentedLstrawberryLproductsLusingL
LwaMSLTQTRuPUYLhigharesolutionLMSLTUéPLwaOrbitrapaMSUYLLwaxuxYLandLantioxidantLactivitybLJournall
oflAgriculturallandlFoodlChemistryYL2015YLjgYLfdheaie

5.7 41

60 MelatoninLandLOtherLTryptophanLMetabolitesLProducedLbyLYeastsnLαmplicationsLinLwardiovascularL
andLNeurodegenerativeLxiseasesbLFrontierslinlMicrobiologyYL2015YLjYLeiji 5.7 17

59 NonaanthocyaninLphenolicLcompoundsLandLantioxidantLactivityLofLbeveragesLobtainedLbyLgluconicL
fermentationLofLstrawberrybLInnovativelFoodlSciencelandlEmerginglTechnologiesYL2014YLfjYLhjmahle 6.8 14

58
PhenolicLcompositionLofLvinegarsLoverLanLacceleratedLagingLprocessLusingLdifferentLwoodLspeciesL
TacaciaYLcherryYLchestnutYLandLoakUnLeffectLofLwoodLtoastingbLJournalloflAgriculturallandlFoodl
ChemistryYL2014YLjfYLhgjmakj

5.7 13

57 yffectsLofLtheLstrawberryLTzragariaLananassaULpurˆ'eLelaborationLprocessLonLnonaanthocyaninL
phenolicLcompositionLandLantioxidantLactivitybLFoodlChemistryYL2014YLejhYLedhaef 8.5 30

56 uceticLacidLbacteriaLandLtheLproductionLandLqualityLofLwineLvinegarbLScientificlWorldlJournalylTheYL
2014YLfdehYLgmhjke 2.2 59

55 vioactiveLcompoundsLderivedLfromLtheLyeastLmetabolismLofLaromaticLaminoLacidsLduringLalcoholicL
fermentationbLBioMedlResearchlInternationalYL2014YLfdehYLlmldhi 3 43

54 PreharvestLmethylLjasmonateLandLpostharvestLUVwLtreatmentsnLincreasingLstilbenesLinLwinebL
JournalloflFoodlScienceYL2014YLkmYLwgedak 3.4 26

53 ulcoholicLfermentationLinducesLmelatoninLsynthesisLinLorangeLjuicebLJournalloflPineallResearchYL
2014YLijYLgeal 10.4 50

52 αnfluenceLofLtheLproductionLprocessLofLstrawberryLindustrialLpureesLonLfreeLandLglycosidicallyL
boundLaromaLcompoundsbLInnovativelFoodlSciencelandlEmerginglTechnologiesYL2014YLfjYLgleagll 6.8 9

51 MelatoninLisLformedLduringLwinemakingLatLsafeLlevelsLofLbiogenicLaminesbLFoodlandlChemicall
ToxicologyYL2013YLikYLehdaj 4.7 20

50 TerroirLandLvarietynLTwoLkeyLfactorsLforLobtainingLstilbeneaenrichedLgrapesbLJournalloflFoodl
CompositionlandlAnalysisYL2013YLgeYLemeaeml 4.1 22

49 uLsurveyLofLbiogenicLaminesLinLvinegarsbLFoodlChemistryYL2013YLeheYLfkegam 8.5 32

48 zunctionalLGrapesL2013YLfileafjei 1
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47 ProductionLofLmelatoninLbyLSaccharomycesLstrainsLunderLgrowthLandLfermentationLconditionsbL
JournalloflPineallResearchYL2012YLigYLfemafh 10.4 67

46 αsorhapontigeninnLaLnovelLbioactiveLstilbeneLfromLwineLgrapesbLFoodlChemistryYL2012YLegiYLegigam 8.5 45

45 αntakeLofLalcoholafreeLredLwineLmodulatesLantioxidantLenzymeLactivitiesLinLaLhumanLinterventionL
studybLPharmacologicallResearchYL2012YLjiYLjdmaeh 10.2 46

44 womparativeLevaluationLofLtheLantioxidantLactivityLofLmelatoninLandLrelatedLindolesbLJournallofl
FoodlCompositionlandlAnalysisYL2012YLflYLejaff 4.1 25

43 vioactiveLcompoundsLinLwinenLResveratrolYLhydroxytyrosolLandLmelatoninnLuLreviewbLFoodlChemistryYL
2012YLegdYLkmkaleg 8.5 246

42 StabilityYLantioxidantLactivityLandLphenolicLcompositionLofLcommercialLandLreverseLosmosisL
obtainedLdealcoholisedLwinesbLLWTl-lFoodlSciencelandlTechnologyYL2011YLhhYLegjmaegki 5.4 15

41 PhenolicLwompoundsLasLMarkersLforLtheLuuthenticationLofLSherryLVinegarsnLuLzoresightLforLéighL
QualityLVinegarsLwharacterizationbLACSlSymposiumlSeriesYL2011YLfdeafeg 0.4 3

40 MelatoninLisLsynthesisedLbyLyeastLduringLalcoholicLfermentationLinLwinesbLFoodlChemistryYL2011YL
efjYLejdlaeg 8.5 92

39 xeterminationLofLtheLmelatoninLcontentLofLdifferentLvarietiesLofLtomatoesLTLycopersiconL
esculentumULandLstrawberriesLTzragariaananassaUbLFoodlChemistryYL2011YLefkYLegfmagh 8.5 105

38 MelatoninnLuLnewLbioactiveLcompoundLinLwinebLJournalloflFoodlCompositionlandlAnalysisYL2011YLfhYLjdgajdl4.1 89

37 xySwRαPTαVyLSyNSORYLuNuLYSαSLOzLWαNyLVαNyGuRnLTuSTαNGLPROwyxURyLuNxLRyLαuvαLαTYLOzL
NyWLuTTRαvUTySbLJournalloflSensorylStudiesYL2010YLfiYLfejafgd 2.2 24

36 unthocyaninLcompositionLinLwabernetLSauvignonLredLwineLvinegarLobtainedLbyLsubmergedL
acetificationbLFoodlResearchlInternationalYL2010YLhgYLeikkaeilh 7 23

35 yffectLofLwoodLonLtheLphenolicLprofileLandLsensoryLpropertiesLofLwineLvinegarsLduringLageingbL
JournalloflFoodlCompositionlandlAnalysisYL2010YLfgYLekiaelh 4.1 33

34 αsolationYLidentificationYLandLantioxidantLactivityLofLanthocyaninLcompoundsLinLwamarosaL
strawberrybLFoodlChemistryYL2010YLefgYLikhailf 8.5 85

33 unalysisLofLmelatoninLinLfoodsbLJournalloflFoodlCompositionlandlAnalysisYL2009YLffYLekkaelg 4.1 43

32 αmprovementLofLWineLVinegarLylaborationLandLQualityLunalysisnLαnstrumentalLandLéumanLSensoryL
yvaluationbLFoodlReviewslInternationalYL2009YLfiYLehfaeij 5.5 10

31 TWUaxihydrorobinetinnLaLmarkerLofLvinegarLagingLinLacaciaLTRobiniaLpseudoacaciaULwoodbLJournallofl
AgriculturallandlFoodlChemistryYL2009YLikYLmiieah 5.7 20

30 whangesLinLantioxidantLendogenousLenzymesLTactivityLandLgeneLexpressionLlevelsULafterLrepeatedL
redLwineLintakebLJournalloflAgriculturallandlFoodlChemistryYL2009YLikYLjiklalg 5.7 48

(2009-2012)
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29 βerezLVinegarL2009YLekmaemi 5

28 untioxidantLactivityLofLphenolicLcompoundsnLfromLinLvitroLresultsLtoLinLvivoLevidencebLCriticall
ReviewslinlFoodlSciencelandlNutritionYL2008YLhlYLjhmake 11.5 234

27 SimulatedLdigestionLandLantioxidantLactivityLofLredLwineLfractionsLseparatedLbyLhighLspeedL
countercurrentLchromatographybLJournalloflAgriculturallandlFoodlChemistryYL2008YLijYLllkmalh 5.7 29

26 untioxidantLcompoundsLandLantioxidantLactivityLinLacerolaLTMalpighiaLemarginataLxwbULfruitsLandL
derivativesbLJournalloflFoodlCompositionlandlAnalysisYL2008YLfeYLflfafmd 4.1 107

25 TheLphenolicLcompositionLofLredLwineLvinegarLproducedLinLbarrelsLmadeLfromLdifferentLwoodsbL
FoodlChemistryYL2008YLedmYLjdjajei 8.5 68

24 xifferentLradicalLscavengingLtestsLinLvirginLoliveLoilLandLtheirLrelationLtoLtheLtotalLphenolLcontentbL
AnalyticalChimicalActaYL2007YLimgYLedgak 6.6 120

23 RadicalLscavengingLabilityLofLpolyphenolicLcompoundsLtowardsLxPPéLfreeLradicalbLTalantaYL2007YLkeYLfgdai6.2 567

22
RepeatedLredLwineLconsumptionLandLchangesLonLplasmaLantioxidantLcapacityLandLendogenousL
antioxidantsLTuricLacidLandLproteinLthiolLgroupsUbLJournalloflAgriculturallandlFoodlChemistryYL2007YL
iiYLmkegal

5.7 17

21 ucuteLintakeLofLredLwineLdoesLnotLaffectLantioxidantLenzymesLactivitiesLinLhumanLsubjectsbL
InternationallJournallforlVitaminlandlNutritionlResearchYL2006YLkjYLfmeal 1.7 2

20 xeterminationLofLtheLphenolicLcompositionLofLsherryLandLtableLwhiteLwinesLbyLliquidL
chromatographyLandLtheirLrelationLwithLantioxidantLactivitybLAnalyticalChimicalActaYL2006YLijgYLedeaedl 6.6 82

19 αnfluenceLofLenologicalLpracticesLonLtheLantioxidantLactivityLofLwinesbLFoodlChemistryYL2006YLmiYLgmhahdh 8.5 87

18 untioxidantLcapacityLofLplasmaLafterLredLwineLintakeLinLhumanLvolunteersbLJournalloflAgriculturall
andlFoodlChemistryYL2005YLigYLidfham 5.7 42

17 αndustrialLvinegarLclarificationLbyLcrossaflowLmicrofiltrationnLeffectLonLcolourLandLpolyphenolL
contentbLJournalloflFoodlEngineeringYL2005YLjlYLeggaegj 6 24

16 womparisonLofLantioxidantLactivityLofLwineLphenolicLcompoundsLandLmetabolitesLinLvitrobLAnalytical
ChimicalActaYL2005YLiglYLgmeagml 6.6 147

15
womparisonLofLdifferentLsampleLpreparationLtreatmentsLforLtheLanalysisLofLwineLphenolicL
compoundsLinLhumanLplasmaLbyLreversedLphaseLhighaperformanceLliquidLchromatographybL
AnalyticalChimicalActaYL2004YLidfYLhmaii

6.6 29

14 untioxidantLactivityLofLwinesLandLrelationLwithLtheirLpolyphenolicLcompositionbLAnalyticalChimical
ActaYL2004YLiegYLeegaeel 6.6 184

13 TheLantioxidantLactivityLofLwinesLdeterminedLbyLtheLuvTSTWULmethodnLinfluenceLofLsampleLdilutionL
andLtimebLTalantaYL2004YLjhYLideam 6.2 86

12 SyNSORYLyVuLUuTαONLOzLSéyRRYLWαNyLVαNyGuRbLJournalloflSensorylStudiesYL2002YLekYLeggaehh 2.2 29
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11 yvolutionLofLtheLaromaLprofileLofLsherryLwineLvinegarsLduringLanLexperimentalLagingLinLwoodbL
JournalloflAgriculturallandlFoodlChemistryYL2002YLidYLgekgal 5.7 53

10 yvolutionLofLphenolicLcompoundsLduringLanLexperimentalLagingLinLwoodLofLSherryLvinegarbLJournall
oflAgriculturallandlFoodlChemistryYL2002YLidYLkdigaje 5.7 48

9 WineLvinegarnLtechnologyYLauthenticityLandLqualityLevaluationbLTrendslinlFoodlSciencelandl
TechnologyYL2002YLegYLefafe 15.3 145

8 whangesLinLphenolicLcompositionLofLwinesLsubmittedLtoLinLvitroLdissolutionLtestsbLFoodlChemistryYL
2001YLkgYLeeaej 8.5 17

7 SherryLwineLvinegarnLphysicochemicalLchangesLduringLtheLacetificationLprocessbLJournalloflthel
ScienceloflFoodlandlAgricultureYL2001YLleYLjeeajem 4.3 32

6 SetLUpLandLOptimizationLofLaLLaboratoryLScaleLzermentorLforLtheLProductionLofLWineLVinegarbL
JournalloflthelInstituteloflBrewingYL2000YLedjYLfeiaffd 2 15

5 SherryLwineLvinegarsnLphenolicLcompositionLchangesLduringLagingbLFoodlResearchlInternationalYL
1999YLgfYLhggahhd 7 84

4 MeasurementLofLWineLVinegarsSLwolornLLupplicationLofLtheLwharacteristicLVectorLMethodbLJournallofl
AgriculturallandlFoodlChemistryYL1998YLhjYLhfglahfhe 5.7 6

3 xifferentiationLofLWineLVinegarsLvasedLonLPhenolicLwompositionbLJournalloflAgriculturallandlFoodl
ChemistryYL1997YLhiYLghlkaghmf 5.7 62

2 SpectrophotometricLdeterminationLofLtotalLprocyanidinsLinLwineLvinegarsbLTalantaYL1997YLhhYLeemafg 6.2 15

1 SeparationLandLidentificationLofLphenolicLacidsLinLwineLvinegarsLbyLéPLwbLFoodlChemistryYL1994YLidYLgegagei8.5 27
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