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Compounds. Analytical Chemistry, 2008, 80, 4087-4094.

Impact of drying process on chemical composition and key aroma components of Arabica coffee. Food 8.2 65
Chemistry, 2019, 291, 49-58. )

Investigation of Thermal Decomposition as the Kinetic Process That Causes the Loss of Crystalline
Structure in Sucrose Using a Chemical Analysis Approach (Part Il). Journal of Agricultural and Food
Chemistry, 2011, 59, 702-712.

Characteristic Aroma Components of Rennet Casein. Journal of Agricultural and Food Chemistry, 5.9 55
2003, 51, 6797-6801. :

Effect of post-harvest drying process on chlorogenic acids, antioxidant activities and CIE-Lab color of

Thai Arabica green coffee beans. Food Chemistry, 2022, 366, 130504.

Production and Sensory Characterization of a Bitter Peptide from {2-Casein. Journal of Agricultural

and Food Chemistry, 2005, 53, 1185-1189. 52 >4



20

22

24

26

28

30

32

34

36

KEITH R CADWALLADER

ARTICLE IF CITATIONS

Sonication in combination with heat and low pressure as an alternative pasteurization treatment 4€“
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Packaging Technology and Science, 2004, 17, 175-185.
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Food Chemistry: X, 2019, 3, 100038.

Identification and Quantitation of Potent Odorants in Spearmint Oils. Journal of Agricultural and

Food Chemistry, 2018, 66, 2414-2421. 5.2 13

Identification of Character-Impact Odorants in a Cola-Flavored Carbonated Beverage by Quantitative
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