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Monitoring of Glucose in Beer Brewing by a Carbon Nanotubes Based Nylon Nanofibrous Biosensor.

Journal of Nanomaterials, 2016, 2016, 1-11.

Distribution of crown hexameric procyanidin and its tetrameric and pentameric congeners in red and

white wines. Food Chemistry, 2019, 299, 125125. 8.2 16

Evolution of phenolics and glutathione in Verdicchio wine obtained with maceration under reductive
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The effect of palmitoylation on the conformation and physical stability of a model peptide hormone.
International Journal of Pharmaceutics, 2014, 472, 156-164.
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Radical scavenging activity of lipophilic antioxidants and extra-virgin olive oil by isothermal
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Selective binding of potassium and calcium ions to novel cyclic proanthocyanidins in wine by
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Volatile, phenolic, and sensory profiles of ind€amphorae Chardonnay wine by mass spectrometry and
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Hydrophobic Aib/Ala peptides solubilize in water through formation of supramolecular assemblies.
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