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k Paper IF Citations

221 ñheKdiverseKeffectsKofKyeastKonKtheKaromaKofKnonXsulfiteKaddedKwhiteKwinesKthroughoutKagingYKLWTd
sdFooddSciencedanddTechnologyWK2022WKbfiWKbbdbbb 5.4 1

220 vffectKofKnonXwineKíaccharomycesKyeastsKandKbottleKagingKonKtheKreleaseKandKgenerationKofKaromasK
inKsemiXsyntheticKñempranilloKwinesYYKInternationaldJournaldofdFooddMicrobiologyWK2022WKdgfWKbajffe 5.8 0

219 ModulationKofKaromaKandKchemicalKcompositionKofKrlbariˆ–oKsemiXsyntheticKwinesKbyKnonXwineK
íaccharomycesKyeastsKandKbottleKagingYYKFooddMicrobiologyWK2022WKbaeWKbadjib 6 2

218 ₂ineKaromaKvectorsKandKsensoryKattributesK2022WKdXdj 1

217 ModelingKgrapeKtasteKandKmouthfeelKfromKchemicalKcompositionYKFooddChemistryWK2022WKdhbWKbdbbgi 8.5 1

216 wactorsKñhatKrffectKtheKrccumulationKofKítreckerKrldehydesKinKítandardizedK₂ineskKñheK
zmportanceKofKpyKinKOxidationYKMoleculesWK2022WKchWKdafg 4.8 0

215
éoleKofKxrapeXvxtractableKÇolyphenolsKinKtheKxenerationKofKítreckerKrldehydesKandKinKtheK
znstabilityKofKÇolyfunctionalKMercaptansKduringKModelK₂ineKOxidationYYKJournaldofdAgriculturaldandd
FooddChemistryWK2021WKgjWKbfcjaXbfdaa

5.7 1

214 ñheKeffectsKofKstrainsKcarryingKalcoholicKfermentationKonKtheKfermentativeKandKvarietalKaromaK
profilesKofKyoungKandKagedKñempranilloKwinesYKFooddChemistry:dXWK2021WKjWKbaabbg 4.7 4

213 vffectKofKsomeKwinemakingKfactorsKonKrotundoneKlevelsKofKÇelavergaKdiKıerdunoKwinesYKEuropeand
FooddResearchdanddTechnologyWK2021WKcehWKbgefXbgfd 3.4

212 íensoryKéelevanceKofKítreckerKrldehydesKinK₂inesYKÇreliminaryKítudiesKofKztsKéemovalKwithK
uifferentKñypeKofKéesinsYKFoodsWK2021WKbaWK 4.9 3

211 rnKassessmentKofKvoltammetryKonKdisposableKscreenKprintedKelectrodesKtoKpredictKwineKchemicalK
compositionKandKoxygenKconsumptionKratesYKFooddChemistryWK2021WKdgfWKbdaeaf 8.5 0

210 íensoryWKolfactometricKandKchemicalKcharacterizationKofKtheKaromaKpotentialKofKxarnachaKandK
ñempranilloKwinemakingKgrapesYKFooddChemistryWK2020WKddbWKbchcah 8.5 8

209 íomeKcluesKaboutKtheKchangesKinKwineKaromaKcompositionKassociatedKtoKtheKmaturationKofK
MneutralMKgrapesYKFooddChemistryWK2020WKdcaWKbcggba 8.5 7

208 éevealingKtheKósefulnessKofKrromaKNetworksKtoKvxplainK₂ineKrromaKÇropertieskKrKtaseKítudyKofK
ÇortugueseK₂inesYKMoleculesWK2020WKcfWK 4.8 14

207 íensoryKvariabilityKassociatedKwithKanthocyanicKandKtannicKfractionsKisolatedKfromKredKwinesYKFoodd
ResearchdInternationalWK2020WKbdgWKbajdea 7 2

206 vffectKofKgrapeKmaturityKonKwineKsensoryKandKchemicalKfeatureskKñheKcaseKofKMoristelKwinesYKLWTdsd
FooddSciencedanddTechnologyWK2020WKbbiWKbaiiei 5.4 9

205 vffectKofKaromaKperceptionKonKtasteKandKmouthfeelKdimensionsKofKredKwineskKtorrelationKofKsensoryK
andKchemicalKmeasurementsYKFooddResearchdInternationalWK2020WKbdbWKbaijef 7 16
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204
–iquidKthromatographyXMassKípectrometryXsasedKMetabolomicsKforKónderstandingKtheK
tompositionalKthangesKznducedKbyKOxidativeKorKrnoxicKítorageKofKéedK₂inesYKJournaldofd
AgriculturaldanddFooddChemistryWK2020WKgiWKbddghXbddhj

5.7 4

203
znvestigatingKtheKrromaKofKíyrahK₂inesKfromKtheKNorthernKéhoneKıalleyKósingKíupercriticalK
tOXuearomatizedK₂ineKasKaKMatrixKforKéeconstitutionKítudiesYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2020WKgiWKbbfbcXbbfcd

5.7 3

202 xasKthromatographyKOlfactometryKSxtXOTKforKtheKSíemiTáuantitativeKícreeningKofK₂ineKrromaYK
FoodsWK2020WKjWK 4.9 10

201 wourteenKethylKestersKofKwineKcanKbeKreplacedKbyKsimplerKesterKvectorsKwithoutKcompromisingK
qualityKbutKatKtheKexpenseKofKincreasingKaromaKconcentrationYKFooddChemistryWK2020WKdahWKbcfffd 8.5 24

200
uevelopmentKofKaKnewKstrategyKforKstudyingKtheKaromaKpotentialKofKwinemakingKgrapesKthroughK
theKacceleratedKhydrolysisKofKphenolicKandKaromaticKfractionsKSÇrwsTYKFooddResearchdInternationalWK
2020WKbchWKbaihci

7 12

199 ModulatingKwermentativeWKıarietalKandKrgingKrromasKofK₂ineKósingKnonXKYeastsKinKaKíequentialK
znoculationKrpproachYKMicroorganismsWK2019WKhWK 4.9 20

198
yowKdoesKtheKadditionKofKantioxidantsKandKotherKsulfurKcompoundsKaffectKtheKmetabolismKofK
polyfunctionalKmercaptanKprecursorsKinKmodelKfermentationspYKFooddResearchdInternationalWK2019WK
bccWKbXj

7 4

197
xasKchromatographicXsulfurKchemiluminescentKdetectorKproceduresKforKtheKsimultaneousK
determinationKofKfreeKformsKofKvolatileKsulfurKcompoundsKincludingKsulfurKdioxideKandKforKtheK
determinationKofKtheirKmetalXcomplexedKformsYKJournaldofdChromatographydAWK2019WKbfjgWKbfcXbga

4.5 8

196 ModellingKwineKastringencyKfromKitsKchemicalKcompositionKusingKmachineKlearningKalgorithmsYKOenod
OneWK2019WKfdWK 3.3 9

195 vffectsKofKvineyardKâ��potentialâ��KandKgrapeKmaturationKonKtheKaromaXvolatileKprofileKofKxrenacheK
winesYKOenodOneWK2019WKfdWK 3.3 3

194 ñheKrctualKandKÇotentialKrromaKofK₂inemakingKxrapesYKBiomoleculesWK2019WKjWK 5.9 34

193
uevelopmentKofKaKrobustKyíXíÇMvXxtXMíKmethodKforKtheKanalysisKofKsolidKfoodKsamplesYKrnalysisK
ofKvolatileKcompoundsKinKfreshKrawKbeefKofKdifferingKlipidKoxidationKdegreesYKFooddChemistryWK2019WK
cibWKejXfg

8.5 26

192 ñheKznstrumentalKrnalysisKofKrromaXrctiveKtompoundsKforKvxplainingKtheKwlavorKofKéedK₂inesK2019
WKcidXdah 6

191 rirKinsideKaKdishwasherkKOdourKcharacterizationKandKstrategyKforKmeasuringKodourKchangesYKFlavourd
anddFragrancedJournalWK2019WKdeWKhfXij 2.5 1

190 ModulatingKanalyticalKcharacteristicsKofKthermovinifiedKtarignanKmustsKandKtheKvolatileK
compositionKofKtheKresultingKwinesKthroughKtheKheatingKtemperatureYKFooddChemistryWK2018WKcfhWKhXbe 8.5 14

189 themoXsensoryKapproachKforKtheKidentificationKofKchemicalKcompoundsKdrivingKgreenKcharacterKinK
redKwinesYKFooddResearchdInternationalWK2018WKbajWKbdiXbei 7 17

188
ueterminationKofKppqXlevelsKofKalkylmethoxypyrazinesKinKwineKbyKstirbarKsorptiveKextractionK
combinedKwithKmultidimensionalKgasKchromatographyXmassKspectrometryYKFooddChemistryWK2018WK
cffWKcdfXceb

8.5 15

187 rKprocedureKforKtheKmeasurementKofKOxygenKtonsumptionKéatesKSOtésTKinKredKwinesKandKsomeK
observationsKaboutKtheKinfluenceKofKwineKinitialKchemicalKcompositionYKFooddChemistryWK2018WKceiWKdhXef 8.5 13

(2018-2020)
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186
rnKautomatedKgasKchromatographicXmassKspectrometricKmethodKforKtheKquantitativeKanalysisKofK
theKodorXactiveKmoleculesKpresentKinKtheKvaporsKemanatedKfromKwineYKJournaldofdChromatographydAWK
2018WKbfdeWKbdaXbdi

4.5 9

185 rromaKprofilingKofKanKaeratedKfermentationKofKnaturalKgrapeKmustKwithKselectedKyeastKstrainsKatK
pilotKscaleYKFooddMicrobiologyWK2018WKhaWKcbeXccd 6 18

184 vlusiveKthemistryKofKyydrogenKíulfideKandKMercaptansKinK₂ineYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2018WKggWKccdhXcceg 5.7 25

183
MicroXoxygenationKdoesKnotKeliminateKhydrogenKsulfideKandKmercaptansKfromKwinelKitKsimplyKshiftsK
redoxKandKcomplexXrelatedKequilibriaKtoKreversibleKoxidizedKspeciesKandKcomplexedKformsYKFoodd
ChemistryWK2018WKcedWKcccXcda

8.5 23

182 ñheKkineticsKofKoxygenKandKíOKconsumptionKbyKredKwinesYK₂hatKdoKtheyKtellKaboutKoxidationK
mechanismsKandKaboutKchangesKinKwineKcompositionpYKFooddChemistryWK2018WKcebWKcagXcbe 8.5 36

181 rgeingKandKretailKdisplayKtimeKinKrawKbeefKodourKaccordingKtoKtheKdegreeKofKlipidKoxidationYKFoodd
ChemistryWK2018WKcecWKciiXdaa 8.5 30

180 wormationKandKrccumulationKofKrcetaldehydeKandKítreckerKrldehydesKduringKéedK₂ineKOxidationYK
FrontiersdindChemistryWK2018WKgWKca 5 26

179 taracterizaciˆ‡nKaromˆ¡ticaKdeKvariedadesKminoritariasKdelKÇiedemonteKÇirenaicoYKE3SdWebdofd
ConferencesWK2018WKfaWKabacd 0.5 1

178 vffectKofKsentoniteKwiningKonKÇolyfunctionalKMercaptansKandKOtherKıolatileKtompoundsKinK
íauvignonKblancK₂inesYKAmericandJournaldofdEnologydanddViticultureWK2017WKgiWKdaXdi 2.2 10

177 íensoryKandKchemicalKdriversKofKwineKmineralityKaromakKrnKapplicationKtoKthablisKwinesYKFoodd
ChemistryWK2017WKcdaWKffdXfgc 8.5 15

176 –evelsKofKhigherKalcoholsKinducingKaromaKchangesKandKmodulatingKexpertsRKpreferencesKinKwineK
modelKsolutionsYKAustraliandJournaldofdGrapedanddWinedResearchWK2017WKcdWKbgcXbgj 2.4 19

175 themoXsensoryKcharacterizationKofKfractionsKdrivingKdifferentKmouthfeelKpropertiesKinKredKwinesYK
FooddResearchdInternationalWK2017WKjeWKfeXge 7 30

174 xasKchromatographyXmassKspectrometryKstrategiesKforKtheKaccurateKandKsensitiveKspeciationKofK
sulfurKdioxideKinKwineYKJournaldofdChromatographydAWK2017WKbfaeWKchXde 4.5 28

173 ñheKeffectsKofKcopperKfiningKonKtheKwineKcontentKinKsulfurKoffXodorsKandKonKtheirKevolutionKduringK
acceleratedKanoxicKstorageYKFooddChemistryWK2017WKcdbWKcbcXccb 8.5 27

172 éapidKstrategiesKforKtheKdeterminationKofKsensoryKandKchemicalKdifferencesKbetweenKaKwealthKofK
similarKwinesYKEuropeandFooddResearchdanddTechnologyWK2017WKcedWKbcjfXbdaj 3.4 10

171 OxygenKandKíOKtonsumptionKéatesKinK₂hiteKandKéosˆ'K₂ineskKéelationshipKwithKandKvffectsKonK
₂ineKthemicalKtompositionYKJournaldofdAgriculturaldanddFooddChemistryWK2017WKgfWKjeiiXjejf 5.7 12

170 ítudyKofKtheKinfluenceKofKvarietalKaminoKacidKprofilesKonKtheKpolyfunctionalKmercaptansKreleasedK
fromKtheirKprecursorsYKFooddResearchdInternationalWK2017WKbaaWKheaXheh 7 10

169 uoesKtheKhostKtreeKexertKanyKinfluenceKonKtheKaromaticKcompositionKofKtheKblackKtruffleKSñuberK
melanosporumTpYKFlavourdanddFragrancedJournalWK2017WKdcWKbddXbea 2.5 6
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168 trossXmodalKinteractionsKandKeffectsKofKtheKlevelKofKexpertiseKonKtheKperceptionKofKbitternessKandK
astringencyKofKredKwinesYKFooddQualitydanddPreferenceWK2017WKgcWKbffXbgb 5.8 9

167 ítudyKofKthardonnayKandKíauvignonKblancKwinesKfromKuYOYtaKéiojaKSípainTKagedKinKdifferentKwrenchK
oakKwoodKbarrelskKthemicalKandKaromaKqualityKaspectsYKFooddResearchdInternationalWK2016WKijWKcchXcdg 7 14

166 ítudyKofKtheKeffectKofKyíWKMeíyKandKuMíKonKtheKsensoryKprofileKofKwineKmodelKsolutionsKbyK
éateXrllXñhatXrpplyKSérñrTYKFooddResearchdInternationalWK2016WKihWKbfcXbga 7 24

165 vvaluationKofKtheKimpactKofKinitialKredKwineKcompositionKonKchangesKinKcolorKandKanthocyaninK
contentKduringKbottleKstorageYKFooddChemistryWK2016WKcbdWKbcdXbde 8.5 31

164 íensoryKinteractionsKbetweenKsixKcommonKaromaKvectorsKexplainKfourKmainKredKwineKaromaK
nuancesYKFooddChemistryWK2016WKbjjWKeehXfg 8.5 48

163
ítraightforwardKstrategyKforKquantifyingKrotundoneKinKwineKatKng–SXbTKlevelKusingKsolidXphaseK
extractionKandKgasKchromatographyXquadrupoleKmassKspectrometryYKOccurrenceKinKdifferentK
varietiesKofKspicyKwinesYKFooddChemistryWK2016WKcagWKcghXhd

8.5 10

162 ₂ineKáualityKÇerceptionkKrKíensoryKÇointKofKıiewK2016WKbbjXbdi 3

161 ónderstandingKqualityKjudgementsKofKredKwinesKbyKexpertskKvffectKofKevaluationKconditionYKFoodd
QualitydanddPreferenceWK2016WKeiWKcbgXcch 5.8 30

160 éeductiveKoffXodorsKinKwineskKwormationKandKreleaseKofKyâ��íKandKmethanethiolKduringKtheK
acceleratedKanoxicKstorageKofKwinesYKFooddChemistryWK2016WKbjjWKecXfa 8.5 33

159 éeleaseKandKwormationKofKOxidationXéelatedKrldehydesKduringK₂ineKOxidationYKJournaldofd
AgriculturaldanddFooddChemistryWK2016WKgeWKgaiXbh 5.7 45

158 éapidKsensoryXdirectedKmethodologyKforKtheKselectionKofKhighXqualityKaromaKwinesYKJournaldofdthed
SciencedofdFooddanddAgricultureWK2016WKjgWKecfaXgc 4.3 14

157 vvolutionKofKpolyfunctionalKmercaptansKandKtheirKprecursorsKduringKMerlotKalcoholicKfermentationYK
LWTdsdFooddSciencedanddTechnologyWK2016WKgfWKhhaXhhg 5.4 15

156 themosensoryKcharacterizationKofKthardonnayKandKÇinotKNoirKbaseKwinesKofKthampagneYKñwoKveryK
differentKvarietiesKforKaKcommonKproductYKFooddChemistryWK2016WKcahWKcdjXfa 8.5 24

155 OnKtheKeffectsKofKhigherKalcoholsKonKredKwineKaromaYKFooddChemistryWK2016WKcbaWKbahXbe 8.5 66

154 wormationKandKéeleaseKofKycíWKMethanethiolWKandKuimethylsulfideKduringKtheKrnoxicKítorageKofK
₂inesKatKéoomKñemperatureYKJournaldofdAgriculturaldanddFooddChemistryWK2016WKgeWKgdbhXcg 5.7 29

153
rKmodifiedKcommercialKgasKchromatographKforKtheKcontinuousKmonitoringKofKtheKthermalK
degradationKofKsunflowerKoilKandKoffXlineKsolidKphaseKextractionKgasXchromatographyXmassK
spectrometryKcharacterizationKofKreleasedKvolatilesYKJournaldofdChromatographydAWK2015WKbdiiWKfcXj

4.5 4

152 topingKwithKmatrixKeffectsKinKheadspaceKsolidKphaseKmicroextractionKgasKchromatographyKusingK
multivariateKcalibrationKstrategiesYKJournaldofdChromatographydAWK2015WKbeahWKdaXeb 4.5 13

151 thangesKinKanalyticalKandKvolatileKcompositionsKofKredKwinesKinducedKbyKpreXfermentationKheatK
treatmentKofKgrapesYKFooddChemistryWK2015WKbihWKcedXfd 8.5 27

(2015-2017)
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150 áuantitativeKdeterminationKofKfiveKhydroxyKacidsWKprecursorsKofKrelevantKwineKaromaKcompoundsKinK
wineKandKotherKalcoholicKbeveragesYKAnalyticaldanddBioanalyticaldChemistryWK2015WKeahWKhjcfXde 4.4 14

149 NewKznsightsKintoKtheKthemistryKznvolvedKinKrromaKuevelopmentKduringK₂ineKsottleKrgingkKílowK
éedoxKÇrocessesKandKthemicalKvquilibriumKíhiftsYKACSdSymposiumdSeriesWK2015WKchfXcij 0.4 4

148 znfluenceKofKviticultureKpracticesKonKgrapeKaromaKprecursorsKandKtheirKrelationKwithKwineKaromaYK
JournaldofdthedSciencedofdFooddanddAgricultureWK2015WKjfWKgiiXhab 4.3 33

147 íensoryXactiveKcompoundsKinfluencingKwineKexpertsRKandKconsumersRKperceptionKofKredKwineK
intrinsicKqualityYKLWTdsdFooddSciencedanddTechnologyWK2015WKgaWKeaaXebb 5.4 64

146 OxygenKtonsumptionKbyKéedK₂inesYKÇartKzkKtonsumptionKéatesWKéelationshipKwithKthemicalK
tompositionWKandKéoleKofKíOâ��YKJournaldofdAgriculturaldanddFooddChemistryWK2015WKgdWKbajciXdh 5.7 37

145
OxygenKtonsumptionKbyKéedK₂inesYKÇartKzzkKuifferentialKvffectsKonKtolorKandKthemicalKtompositionK
tausedKbyKOxygenKñakenKinKuifferentKíulfurKuioxideXéelatedKOxidationKtontextsYKJournaldofd
AgriculturaldanddFooddChemistryWK2015WKgdWKbajdiXeh

5.7 22

144
ueterminationKofKcXWKdXWKeXmethylpentanoicKandKcyclohexanecarboxylicKacidsKinKwinekKdevelopmentK
ofKaKselectiveKmethodKbasedKonKsolidKphaseKextractionKandKgasKchromatographyXnegativeKchemicalK
ionizationKmassKspectrometryKandKitsKapplicationKtoKdifferentKwinesKandKalcoholicKbeveragesYK
JournaldofdChromatographydAWK2015WKbdibWKcbaXi

4.5 7

143 zsKorthonasalKolfactionKanKequilibriumKdrivenKprocesspKuesignKandKvalidationKofKaKdynamicKpurgeKandK
trapKsystemKforKtheKstudyKofKorthonasalKwineKaromaYKFlavourdanddFragrancedJournalWK2014WKcjWKcjgXdae 2.5 8

142 tharacterisationKofKtheKkeyKodorantsKinKaKsquidKbrothKSzllexKargentinusTYKLWTdsdFooddSciencedandd
TechnologyWK2014WKfhWKgfgXggc 5.4 9

141 íimultaneousKdeterminationKofKfreeKandKbondedKformsKofKodorXactiveKcarbonylsKinKwineKusingKaK
headspaceKsolidKphaseKmicroextractionKstrategyYKJournaldofdChromatographydAWK2014WKbdgjWKddXec 4.5 29

140 rKmodelKexplainingKandKpredictingKlambKflavourKfromKtheKaromaXactiveKchemicalKcompoundsK
releasedKuponKgrillingKlightKlambKloinsYKMeatdScienceWK2014WKjiWKgccXi 6.4 22

139
áuantitativeKanalysisKofKfreeKandKbondedKformsKofKvolatileKsulfurKcompoudsKinKwineYKsasicK
methodologiesKandKevidencesKshowingKtheKexistenceKofKreversibleKcationXcomplexedKformsYKJournald
ofdChromatographydAWK2014WKbdfjWKiXbf

4.5 56

138 ’eyKchangesKinKwineKaromaKactiveKcompoundsKduringKbottleKstorageKofKípanishKredKwinesKunderK
differentKoxygenKlevelsYKJournaldofdAgriculturaldanddFooddChemistryWK2014WKgcWKbaabfXch 5.7 37

137 themicalKandKsensoryKcharacterisationKofKtheKaromaKofKˆ�alkaras˜–Krosˆ'KwineYKAustraliandJournaldofd
GrapedanddWinedResearchWK2014WKcaWKdeaXdeg 2.4 17

136 íensoryKchangesKduringKbottleKstorageKofKípanishKredKwinesKunderKdifferentKinitialKoxygenKdosesYK
FooddResearchdInternationalWK2014WKggWKcdfXceg 7 12

135
rromaKcompoundsKandKsensoryKcharacteristicsKofKrrneisKñerreKrlfieriKuOtKwineskKtheKconcentrationK
ofKpolyfunctionalKthiolsKandKtheirKevolutionKinKrelationKtoKdifferentKageingKconditionsYKEuropeand
FooddResearchdanddTechnologyWK2014WKcdjWKcghXchh

3.4 5

134
áuantitativeKanalysisKofKdXalkylXcXmethoxypyrazinesKinKxermanKíauvignonKblancKwinesKbyKMuxtâ��MíK
orKMuxtâ��MíZMíKforKviticulturalKandKenologicalKstudiesYKEuropeandFooddResearchdanddTechnologyWK
2014WKcdjWKfejXffi

3.4 15

133
uirectKaccurateKanalysisKofKcysteinylatedKandKglutathionylatedKprecursorsKofK
eXmercaptoXeXmethylXcXpentanoneKandKdXmercaptohexanXbXolKinKmustKbyKultrahighKperformanceK
liquidKchromatographyKcoupledKtoKmassKspectrometryYKAnalyticadChimicadActaWK2014WKibcWKcfaXh

6.6 13
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132 tomparativeKanalysisKofKaromaKcompoundsKandKsensorialKfeaturesKofKstrawberryKandKlemonKguavasK
SÇsidiumKcattleianumKíabineTYKFooddChemistryWK2014WKbgeWKchcXh 8.5 17

131 vstimationKofKtheKrromaKÇotentialKofKxrapesK2014WKdabXdaf

130 rutomaticKandKñotalKyeadspaceKznXñubeKvxtractionKforKtheKrccurateKueterminationKofKÇolarK
ıolatileKtompoundKfromK₂inesK2014WKeahXeaj

129 vvaluationKofKxasKthromatographyXOlfactometryKforKícreeningKÇurposesKofK₂ineKOffXwlavorsK2014WKecdXeci

128 xasKthromatographyXOlfactometricKÇrofilesKofKvightKuifferentKıarietiesKofKÇeruvianKÇiscoKípiritsK
2014WKccbXccg

127 uifferencesKinKthemicalKtompositionKofKrromaKamongKéedK₂inesKofKuifferentKÇriceKtategoryK2014WKbbhXbcb 1

126 rKéobustKíÇMvKMethodKforKtheKrnalysisKofK₂ineKıolatilesKbasedKonKMultipleKznternalKítandardsKandK
MultivariateKéegressionK2014WKegfXegj

125 ₂ineWKseerKandKtiderkKónravellingKtheKrromaKÇrofileK2014WKcgbXcjh 5

124
rpplicationKofKaKnewKsamplingKdeviceKforKdeterminationKofKvolatileKcompoundsKreleasedKduringK
heatingKoliveKandKsunflowerKoilkKsensoryKevaluationKofKthoseKidentifiedKcompoundsYKEuropeandFoodd
ResearchdanddTechnologyWK2013WKcdgWKbadbXbaea

3.4 4

123
tharacterizationKbyKgasKchromatographyâ��olfactometryKofKtheKmostKodorXactiveKcompoundsKinK
extractsKpreparedKfromKacaciaWKchestnutWKcherryWKashKandKoakKwoodsYKLWTdsdFooddSciencedandd
TechnologyWK2013WKfdWKceaXcei

5.4 46

122 ñheKimpactKofKgrapeKvarietyKonKtheKaromaticKchemicalKcompositionKofKnonXaromaticKÇeruvianKpiscoYK
FooddResearchdInternationalWK2013WKfeWKdhdXdib 7 5

121 ÇotentialKaromaticKcompoundsKasKmarkersKtoKdifferentiateKbetweenKñuberKmelanosporumKandK
ñuberKindicumKtrufflesYKFooddChemistryWK2013WKbebWKbafXba 8.5 40

120 themicalKandKsensoryKeffectsKofKtheKfreezingKprocessKonKtheKaromaKprofileKofKblackKtrufflesKSñuberK
melanosporumTYKFooddChemistryWK2013WKbdgWKfbiXcf 8.5 34

119 vffectKofKfreezingKmethodKandKfrozenKstorageKdurationKonKodorXactiveKcompoundsKandKsensoryK
perceptionKofKlambYKFooddResearchdInternationalWK2013WKfeWKhhcXhia 7 26

118
tomparisonKofKtheKaromaticKprofileKofKthreeKaromaticKvarietiesKofKÇeruvianKpiscoKSrlbillaWKMuscatK
andKñorontelTKbyKchemicalKanalysisKandKgasKchromatographyâ��olfactometryYKFlavourdanddFragranced
JournalWK2013WKciWKdeaXdfc

2.5 8

117 xasKchromatographicXolfactometricKaromaKprofileKandKquantitativeKanalysisKofKvolatileKcarbonylsKofK
grilledKbeefKfromKdifferentKfinishingKfeedKsystemsYKJournaldofdFooddScienceWK2012WKhhWKíceaXg 3.4 17

116
éevisitingKpsychophysicalKworkKonKtheKquantitativeKandKqualitativeKodourKpropertiesKofKsimpleK
odourKmixtureskKaKflavourKchemistryKviewYKÇartKbkKintensityKandKdetectabilityYKrKreviewYYKFlavourdandd
FragrancedJournalWK2012WKchWKbceXbea

2.5 78

115 OrthonasalKaromaKcharacteristicsKofKípanishKredKwinesKfromKdifferentKpriceKcategoriesKandKtheirK
relationshipKtoKexpertKqualityKjudgementsYKAustraliandJournaldofdGrapedanddWinedResearchWK2012WKbiWKcgiXchj2.4 16

(2012-2014)
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114
tonsumerKrejectionKthresholdKofKethylKphenylacetateKandKphenylaceticKacidWKcompoundsK
responsibleKforKtheKsweetXlikeKoffKodourKinKwinesKmadeKfromKsourKrottenKgrapesYKAustraliandJournald
ofdGrapedanddWinedResearchWK2012WKbiWKciaXcig

2.4 10

113
tharacterizationKofKtheKaromaticKprofileKofKtheKztaliaKvarietyKofKÇeruvianKpiscoKbyKgasK
chromatographyXolfactometryKandKgasKchromatographyKcoupledKwithKflameKionizationKandKmassK
spectrometryKdetectionKsystemsYKFooddResearchdInternationalWK2012WKejWKbbhXbcf

7 21

112
MultipleKautomatedKheadspaceKinXtubeKextractionKforKtheKaccurateKanalysisKofKrelevantKwineKaromaK
compoundsKandKforKtheKestimationKofKtheirKrelativeKliquidXgasKtransferKratesYKJournaldofd
ChromatographydAWK2012WKbcggWKbXj

4.5 18

111 xlycosidicallyKboundKaromaKcompoundsKandKimpactKodorantsKofKfourKstrawberryKvarietiesYKJournald
ofdAgriculturaldanddFooddChemistryWK2012WKgaWKgajfXbac 5.7 47

110
rminoKacidsKandKvolatileKcompoundsKinKwinesKfromKtabernetKíauvignonKandKñempranilloKvarietiesK
subjectedKtoKmalolacticKfermentationKinKbarrelsYKFooddSciencedanddTechnologydInternationalWK2012WK
biWKbadXbc

2.6 9

109 dXMethylXcXbuteneXbXthiolkKidentificationWKanalysisWKoccurrenceKandKsensoryKroleKofKanKuncommonK
thiolKinKwineYKTalantaWK2012WKjjWKccfXdb 6.2 9

108 rromaKchemicalKcompositionKofKredKwinesKfromKdifferentKpriceKcategoriesKandKitsKrelationshipKtoK
qualityYKJournaldofdAgriculturaldanddFooddChemistryWK2012WKgaWKfaefXfg 5.7 66

107 tontributionKofKnonXvolatileKandKaromaKfractionsKtoKinXmouthKsensoryKpropertiesKofKredKwineskKwineK
reconstitutionKstrategiesKandKsensoryKsortingKtaskYKAnalyticadChimicadActaWK2012WKhdcWKgeXhc 6.6 35

106
vvaluationKofKgammaKandKelectronXbeamKirradiationKonKtheKaromaticKprofileKofKblackKtruffleKSñuberK
melanosporumTKandKsummerKtruffleKSñuberKaestivumTYKInnovativedFooddSciencedanddEmergingd
TechnologiesWK2012WKbdWKbfbXbfh

6.8 20

105
éevisitingKpsychophysicalKworkKonKtheKquantitativeKandKqualitativeKodourKpropertiesKofKsimpleK
odourKmixtureskKaKflavourKchemistryKviewYKÇartKckKqualitativeKaspectsYKrKreviewYYKFlavourdandd
FragrancedJournalWK2012WKchWKcabXcbf

2.5 42

104 tharacterizationKofKtheKaromaticKprofileKofKtheKáuebrantaKvarietyKofKÇeruvianKpiscoKbyKgasK
chromatographyâ��olfactometryKandKchemicalKanalysisYKFlavourdanddFragrancedJournalWK2012WKchWKdccXddd 2.5 3

103 tontributionKofKNonvolatileKtompositionKtoK₂ineKwlavorYKFooddReviewsdInternationalWK2012WKciWKdijXebb 5.5 34

102 yighXÇerformanceK–iquidKthromatographyKrnalysisKofKrminesKinKMustKandK₂inekKrKéeviewYKFoodd
ReviewsdInternationalWK2012WKciWKhbXjg 5.5 38

101 rutomatedKandKquantitativeKheadspaceKinXtubeKextractionKforKtheKaccurateKdeterminationKofKhighlyK
volatileKcompoundsKfromKwinesKandKbeersYKJournaldofdChromatographydAWK2012WKbcdaWKbXh 4.5 26

100 íXtysteinylatedKandKíXglutathionylatedKthiolKprecursorsKinKgrapesYKrKreviewYKFooddChemistryWK2012WK
bdbWKbXbd 8.5 51

99 íensoryKandKchemicalKcharacterisationKofKtheKaromaKofKÇrietoKÇicudoKrosˆ'KwineskKtheKdifferentialK
roleKofKautochthonousKyeastKstrainsKonKaromaKprofilesYKFooddChemistryWK2012WKbddWKcieXjc 8.5 40

98 znsightsKonKtheKchemicalKbasisKofKtheKastringencyKofKípanishKredKwinesYKFooddChemistryWK2012WKbdeWKbeieXjd8.5 28

97 íensoryKpropertiesKofKpremiumKípanishKredKwinesKandKtheirKimplicationKinKwineKqualityKperceptionYK
AustraliandJournaldofdGrapedanddWinedResearchWK2011WKbhWKjXbj 2.4 33
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96 vffectKofKaromaticKprecursorKadditionKtoKwineKfermentationsKcarriedKoutKwithKdifferentK
íaccharomycesKspeciesKandKtheirKhybridsYKInternationaldJournaldofdFooddMicrobiologyWK2011WKbehWKddXee 5.8 29

95 ÇigmentKcompositionKandKcolorKparametersKofKcommercialKípanishKredKwineKsampleskKlinkageKtoK
qualityKperceptionYKEuropeandFooddResearchdanddTechnologyWK2011WKcdcWKihhXiih 3.4 17

94 xasKchromatographicâ��olfactometricKcharacterisationKofKheadspaceKandKmouthspaceKkeyKaromaK
compoundsKinKfreshKandKfrozenKlambKmeatYKFooddChemistryWK2011WKbcjWKbjajXbjbi 8.5 48

93
uevelopmentKofKaKmixedXmodeKsolidKphaseKextractionKmethodKandKfurtherKgasKchromatographyK
massKspectrometryKforKtheKanalysisKofKdXalkylXcXmethoxypyrazinesKinKwineYKJournaldofd
ChromatographydAWK2011WKbcbiWKiecXi

4.5 21

92
áualityKandKaromaticKsensoryKdescriptorsKSmainlyKfreshKandKdryKfruitKcharacterTKofKípanishKredKwinesK
canKbeKpredictedKfromKtheirKaromaXactiveKchemicalKcompositionYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2011WKfjWKhjbgXce

5.7 107

91
rnalyticalKandKsensorialKcharacterizationKofKtheKaromaKofKwinesKproducedKwithKsourKrottenKgrapesK
usingKxtXOKandKxtXMíkKidentificationKofKkeyKaromaKcompoundsYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2011WKfjWKcfedXfd

5.7 43

90 rnalysisWKoccurrenceKandKpotentialKsensoryKsignificanceKofKaliphaticKaldehydesKinKwhiteKwinesYKFoodd
ChemistryWK2011WKbchWKbdjhXead 8.5 28

89
wastKandKfullyKautomatedKanalyticalKmethodKforKtheKscreeningKofKresiduesKofKaziridineKandK
cXchloroethylamineKinKpharmaceuticalKactiveKprinciplesYKJournaldofdPharmaceuticaldanddBiomedicald
AnalysisWK2011WKffWKefiXgf

3.5 4

88 OdorantKéeleaseKfromKrlcoholicKseveragesYKACSdSymposiumdSeriesWK2010WKbgbXbhf 0.4 8

87 ñheKrromaKofK₂ineK2010WKdadXdbh 3

86
éelationshipKbetweenKnonvolatileKcompositionKandKsensoryKpropertiesKofKpremiumKípanishKredK
winesKandKtheirKcorrelationKtoKqualityKperceptionYKJournaldofdAgriculturaldanddFooddChemistryWK2010WK
fiWKbceahXbg

5.7 48

85 rnalysisWKoccurrenceWKandKpotentialKsensoryKsignificanceKofKfiveKpolyfunctionalKmercaptansKinKwhiteK
winesYKJournaldofdAgriculturaldanddFooddChemistryWK2010WKfiWKbabieXje 5.7 81

84 éelationshipKbetweenKodourXactiveKcompoundsKandKflavourKperceptionKinKmeatKfromKlambsKfedK
differentKdietsYKMeatdScienceWK2010WKifWKhaaXg 6.4 64

83 themicalKandKsensoryKcharacterizationKofKoxidativeKbehaviorKinKdifferentKwinesYKFooddResearchd
InternationalWK2010WKedWKbecdXbeci 7 30

82 vffectsKofKtheKnonvolatileKmatrixKonKtheKaromaKperceptionKofKwineYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2010WKfiWKffheXif 5.7 85

81 rnKassessmentKofKtheKeffectsKofKwineKvolatilesKonKtheKperceptionKofKtasteKandKastringencyKinKwineYK
FooddChemistryWK2010WKbcbWKbbdjXbbej 8.5 77

80 íelectivityKandKefficiencyKofKdifferentKreversedXphaseKandKmixedXmodeKsorbentsKtoKpreconcentrateK
andKisolateKaromaKmoleculesYKJournaldofdChromatographydAWK2010WKbcbhWKbffhXgg 4.5 18

79 tomparisonKofKextractionKtechniquesKandKmassKspectrometricKionizationKmodesKinKtheKanalysisKofK
wineKvolatileKcarbonylsYKAnalyticadChimicadActaWK2010WKggaWKbjhXcaf 6.6 37

(2010-2011)
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78
tharacterizationKofKtasteXactiveKfractionsKinKredKwineKcombiningKyÇ–tKfractionationWKsensoryK
analysisKandKultraKperformanceKliquidKchromatographyKcoupledKwithKmassKspectrometryKdetectionYK
AnalyticadChimicadActaWK2010WKghdWKbfbXj

6.6 56

77 tharacterisationKofKaromaKactiveKcompoundsKinKblackKtrufflesKSñuberKmelanosporumTKandKsummerK
trufflesKSñuberKaestivumTKbyKgasKchromatographyâ��olfactometryYKFooddChemistryWK2010WKbccWKdaaXdag 8.5 109

76 ÇroducingKheadspaceKextractsKforKtheKgasKchromatographyâ��olfactometricKevaluationKofKwineK
aromaYKFooddChemistryWK2010WKbcdWKbiiXbjf 8.5 46

75
íelectiveKpreconcentrationKofKvolatileKmercaptansKinKsmallKíÇvKcartridgeskKquantitativeK
determinationKofKtraceKodorXactiveKpolyfunctionalKmercaptansKinKwineYKJournaldofdSeparationdScience
WK2009WKdcWKdiefXfd

3.4 23

74
MultidimensionalKgasKchromatographyXmassKspectrometryKdeterminationKofK
dXalkylXcXmethoxypyrazinesKinKwineKandKmustYKrKcomparisonKofKsolidXphaseKextractionKandK
headspaceKsolidXphaseKextractionKmethodsYKJournaldofdChromatographydAWK2009WKbcbgWKeaeaXf

4.5 29

73 wateKofKgrapeKflavorKprecursorsKduringKstorageKonKyeastKleesYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2009WKfhWKfegiXhj 5.7 18

72 tomparisonKofKtheKsuitabilityKofKdifferentKhydrolyticKstrategiesKtoKpredictKaromaKpotentialKofK
differentKgrapeKvarietiesYKJournaldofdAgriculturaldanddFooddChemistryWK2009WKfhWKcegiXia 5.7 61

71 rmplificationKofKgasKchromatographicXolfactometricKsignalKbyKethanolYKJournaldofdAgriculturaldandd
FooddChemistryWK2009WKfhWKjibXe 5.7 1

70 ModelingKqualityKofKpremiumKspanishKredKwinesKfromKgasKchromatographyXolfactometryKdataYK
JournaldofdAgriculturaldanddFooddChemistryWK2009WKfhWKhejaXi 5.7 81

69 zdentificationKofKzmpactKOdorantsKofK₂inesK2009WKdjdXebf 12

68
ñheKchemicalKcharacterizationKofKtheKaromaKofKdessertKandKsparklingKwhiteKwinesKSÇedroK−imˆ'nezWK
winoWKíauternesWKandKtavaTKbyKgasKchromatographyXolfactometryKandKchemicalKquantitativeKanalysisYK
JournaldofdAgriculturaldanddFooddChemistryWK2008WKfgWKcehhXie

5.7 72

67 rromaKpropertiesKofKyoungKípanishKmonovarietalKwhiteKwineskKaKstudyKusingKsortingKtaskWKlistKofK
termsKandKfrequencyKofKcitationYKAustraliandJournaldofdGrapedanddWinedResearchWK2008WKbeWKbaeXbbf 2.4 77

66
cXMethylXdXSmethyldithioTfurankKrKnewKodorantKidentifiedKinKdifferentKmonovarietalKredKwinesKfromK
theKtanaryKzslandsKandKaromaticKprofileKofKtheseKwinesYKJournaldofdFooddCompositiondanddAnalysisWK
2008WKcbWKhaiXhbf

4.1 35

65
zmprovedKsolidXphaseKextractionKprocedureKforKtheKisolationKandKinXsorbentKpentafluorobenzylK
alkylationKofKpolyfunctionalKmercaptansYKOptimizedKprocedureKandKanalyticalKapplicationsYKJournald
ofdChromatographydAWK2008WKbbifWKjXbi

4.5 61

64 rnalyticalKcharacterizationKofKtheKaromaKofKfiveKpremiumKredKwinesYKznsightsKintoKtheKroleKofKodorK
familiesKandKtheKconceptKofKfruitinessKofKwinesYKJournaldofdAgriculturaldanddFooddChemistryWK2007WKffWKefabXba5.7 411

63 éeleaseKandKformationKofKvarietalKaromaKcompoundsKduringKalcoholicKfermentationKfromKnonfloralK
grapeKodorlessKflavorKprecursorsKfractionsYKJournaldofdAgriculturaldanddFooddChemistryWK2007WKffWKggheXie5.7 140

62
óseKofKnewKgenerationKpolySstyreneXdivinylbenzeneTKresinsKforKgasXphaseKtrappingXthermalK
desorptionYKrpplicationKtoKtheKretentionKofKsevenKvolatileKorganicKcompoundsYKJournaldofd
ChromatographydAWK2007WKbbdjWKdgXee

4.5 25

61
íolidKphaseKextractionWKmultidimensionalKgasKchromatographyKmassKspectrometryKdeterminationKofK
fourKnovelKaromaKpowerfulKethylKestersYKrssessmentKofKtheirKoccurrenceKandKimportanceKinKwineK
andKotherKalcoholicKbeveragesYKJournaldofdChromatographydAWK2007WKbbeaWKbiaXi

4.5 82
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60
áuantitativeKdeterminationKofKwineKhighlyKvolatileKsulfurKcompoundsKbyKusingKautomatedK
headspaceKsolidXphaseKmicroextractionKandKgasKchromatographyXpulsedKflameKphotometricK
detectionYKtriticalKstudyKandKoptimizationKofKaKnewKprocedureYKJournaldofdChromatographydAWK2007WK
bbedWKiXbf

4.5 78

59
OptimizationKofKaKprocedureKforKtheKselectiveKisolationKofKsomeKpowerfulKaromaKthiolsYK
uevelopmentKandKvalidationKofKaKquantitativeKmethodKforKtheirKdeterminationKinKwineYKJournaldofd
ChromatographydAWK2007WKbbedWKbjaXi

4.5 34

58
áuantitativeKdeterminationKofKwineKpolyfunctionalKmercaptansKatKnanogramKperKliterKlevelKbyKgasK
chromatographyXnegativeKionKmassKspectrometricKanalysisKofKtheirKpentafluorobenzylKderivativesYK
JournaldofdChromatographydAWK2007WKbbegWKcecXfa

4.5 49

57 ıolatileKcomponentsKofKZalemaKwhiteKwinesYKFooddChemistryWK2007WKbaaWKbegeXbehd 8.5 214

56 rnKassessmentKofKtheKroleKplayedKbyKsomeKoxidationXrelatedKaldehydesKinKwineKaromaYKJournaldofd
AgriculturaldanddFooddChemistryWK2007WKffWKihgXib 5.7 147

55 OptimisationKandKvalidationKofKaKtasteKdilutionKanalysisKtoKcharacteriseKwineKtasteYKDevelopmentsdind
FooddScienceWK2006WKedWKbifXbii

54
zmpactKofKammoniumKadditionsKonKvolatileKacidityWKethanolWKandKaromaticKcompoundKproductionKbyK
differentKíaccharomycesKcerevisiaeKstrainsKduringKfermentationKinKcontrolledKsyntheticKmediaYK
AustraliandJournaldofdGrapedanddWinedResearchWK2006WKbcWKbfaXbga

2.4 78

53
ÇhysicochemicalKmodelKtoKinterpretKtheKkineticsKofKaromaKextractionKduringKwineKagingKinKwoodYK
ModelKlimitationsKsuggestKtheKnecessaryKexistenceKofKbiochemicalKprocessesYKJournaldofdAgriculturald
anddFooddChemistryWK2006WKfeWKdaehXfe

5.7 16

52
zntensityKandKpersistenceKprofilesKofKflavorKcompoundsKinKsyntheticKsolutionsYKíimpleKmodelKforK
explainingKtheKintensityKandKpersistenceKofKtheirKaftersmellYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2006WKfeWKeijXjg

5.7 11

51 íensoryKandKchemicalKcharacterizationKofKtheKaromaKofKaKwhiteKwineKmadeKwithKuevˆ›nKgrapesYK
JournaldofdAgriculturaldanddFooddChemistryWK2006WKfeWKjajXbf 5.7 47

50 ñheKastonishingKsensoryKandKcoagulativeKpropertiesKofKmethylcyclopolysiloxanesYKDevelopmentsdind
FooddScienceWK2006WKedWKcabXcae 0

49 yierarchyKandKidentificationKofKadditionalKimportantKwineKodorantsYKDevelopmentsdindFooddScienceWK
2006WKedWKcbdXcbg 1

48 rKsimpleKmodelKforKexplainingKretronasalKodourKpropertiesKofKodorantsKthroughKtheirKvolatilityYK
DevelopmentsdindFooddScienceWK2006WKedWKebdXebg

47 ÇredictionKofKwineKsensoryKdescriptorsKfromKxtXolfactometryKdatakKpossibilitiesKandKlimitationsYK
DevelopmentsdindFooddScienceWK2006WKedWKeidXeii 1

46 íynergicWKadditiveKandKantagonisticKeffectsKbetweenKodorantsKwithKsimilarKodourKpropertiesYK
DevelopmentsdindFooddScienceWK2006WKedWKcafXcai 20

45
ıalidationKofKanKanalyticalKmethodKforKtheKsolidKphaseKextractionWKinKcartridgeKderivatizationKandK
subsequentKgasKchromatographicâ��ionKtrapKtandemKmassKspectrometricKdeterminationKofK
bXoctenXdXoneKinKwinesKatKngK–â��bKlevelYKAnalyticadChimicadActaWK2006WKfgdWKfbXfh

6.6 26

44 áuantitativeKgasKchromatographyâ��olfactometryKandKchemicalKquantitativeKstudyKofKtheKaromaKofK
fourKMadeiraKwinesYKAnalyticadChimicadActaWK2006WKfgdWKbiaXbih 6.6 112

43
OptimizationKandKevaluationKofKaKprocedureKforKtheKgasKchromatographicXmassKspectrometricK
analysisKofKtheKaromasKgeneratedKbyKfastKacidKhydrolysisKofKflavorKprecursorsKextractedKfromKgrapesYK
JournaldofdChromatographydAWK2006WKbbbgWKcbhXcj

4.5 94

(2006-2007)
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42
rutomatedKanalysisKofKcXmethylXdXfuranthiolKandKdXmercaptohexylKacetateKatKngK–SXbTKlevelKbyK
headspaceKsolidXphaseKmicroextracionKwithKonXfibreKderivatisationKandKgasK
chromatographyXnegativeKchemicalKionizationKmassKspectrometricKdeterminationYKJournaldofd
ChromatographydAWK2006WKbbcbWKbXj

4.5 53

41 zdentificationKofKthreeKnovelKcompoundsKinKwineKbyKmeansKofKaKlaboratoryXconstructedK
multidimensionalKgasKchromatographicKsystemYKJournaldofdChromatographydAWK2006WKbbccWKcacXi 4.5 32

40
triticalKaspectsKofKtheKdeterminationKofKpentafluorobenzylKderivativesKofKaldehydesKbyKgasK
chromatographyKwithKelectronXcaptureKorKmassKspectrometricKdetectionkKıalidationKofKanKoptimizedK
strategyKforKtheKdeterminationKofKoxygenXrelatedKodorXactiveKaldehydesKinKwineYKJournaldofd
ChromatographydAWK2006WKbbccWKcffXgf

4.5 32

39
ueterminationKofKtheKbiogenicKaminesKinKmustsKandKwinesKbeforeKandKafterKmalolacticKfermentationK
usingKgXaminoquinolylXNXhydroxysuccinimidylKcarbamateKasKtheKderivatizingKagentYKJournaldofd
ChromatographydAWK2006WKbbcjWKbgaXe

4.5 48

38 ÇredictionKofKtheKwineKsensoryKpropertiesKrelatedKtoKgrapeKvarietyKfromKdynamicXheadspaceKgasK
chromatographyXolfactometryKdataYKJournaldofdAgriculturaldanddFooddChemistryWK2005WKfdWKfgicXja 5.7 159

37 toncurrentKphenomenaKcontributingKtoKtheKformationKofKtheKaromaKofKwineKduringKagingKinKoakK
woodkKanKanalyticalKstudyYKJournaldofdAgriculturaldanddFooddChemistryWK2005WKfdWKebggXhh 5.7 107

36
ÇosteriorKevaluationKofKodourKintensityKinKgasKchromatographyâ��olfactometrykKcomparisonKofK
methodsKforKcalculationKofKpanelKintensityKandKtheirKconsequencesYKFlavourdanddFragrancedJournalWK
2005WKcaWKchiXcih

2.5 16

35
íimpleKstrategyKforKtheKoptimizationKofKsolidXphaseKextractionKproceduresKthroughKtheKuseKofK
solidXliquidKdistributionKcoefficientsKapplicationKtoKtheKdeterminationKofKaliphaticKlactonesKinKwineYK
JournaldofdChromatographydAWK2004WKbacfWKbehXfg

4.5 81

34
ueterminationKofKimportantKodorXactiveKaldehydesKofKwineKthroughKgasKchromatographyXmassK
spectrometryKofKtheirKOXScWdWeWfWgXpentafluorobenzylToximesKformedKdirectlyKinKtheKsolidKphaseK
extractionKcartridgeKusedKforKselectiveKisolationYKJournaldofdChromatographydAWK2004WKbaciWKddjXef

4.5 54

33
rnalysisKofKtheKaromaKintensitiesKofKvolatileKcompoundsKreleasedKfromKmildKacidKhydrolysatesKofK
odourlessKprecursorsKextractedKfromKñempranilloKandKxrenacheKgrapesKusingKgasK
chromatographyXolfactometryYKFooddChemistryWK2004WKiiWKjfXbad

8.5 96

32 yeadspaceKanalysisKofKvolatileKorganicKcompoundsKfromKethanolicKsystemsKbyKdirectKrÇtzXMíYK
InternationaldJournaldofdMassdSpectrometryWK2004WKcdjWKbhXcf 1.9 59

31
rnalysisKforKwineKtfâ��tiKaldehydesKthroughKtheKdeterminationKofKtheirK
OXScWdWeWfWgXpentafluorobenzylToximesKformedKdirectlyKinKtheKsolidKphaseKextractionKcartridgeYK
AnalyticadChimicadActaWK2004WKfceWKcabXcag

6.6 44

30 xasKchromatographyXolfactometryKandKchemicalKquantitativeKstudyKofKtheKaromaKofKsixKpremiumK
qualityKspanishKagedKredKwinesYKJournaldofdAgriculturaldanddFooddChemistryWK2004WKfcWKbgfdXga 5.7 284

29
áuantitativeKgasKchromatographyXolfactometryYKrnalyticalKcharacteristicsKofKaKpanelKofKjudgesK
usingKaKsimpleKquantitativeKscaleKasKgasKchromatographyKdetectorYKJournaldofdChromatographydAWK
2003WKbaacWKbgjXhi

4.5 59

28
wastKfractionationKofKcomplexKorganicKextractsKbyKnormalXphaseKchromatographyKonKaKsolidXphaseK
extractionKpolymericKsorbentYKOptimizationKofKaKmethodKtoKfractionateKwineKflavorKextractsYKJournald
ofdChromatographydAWK2003WKbabhWKbhXcg

4.5 27

27 áuantitativeKdeterminationKofKsotolonWKmaltolKandKfreeKfuraneolKinKwineKbyKsolidXphaseKextractionK
andKgasKchromatographyXionXtrapKmassKspectrometryYKJournaldofdChromatographydAWK2003WKbabaWKjfXbad 4.5 78

26 zmpactKodorantsKofKdifferentKyoungKwhiteKwinesKfromKtheKtanaryKzslandsYKJournaldofdAgriculturaldandd
FooddChemistryWK2003WKfbWKdebjXcf 5.7 117

25 ÇredictionKofKagedKredKwineKaromaKpropertiesKfromKaromaKchemicalKcompositionYKÇartialKleastK
squaresKregressionKmodelsYKJournaldofdAgriculturaldanddFooddChemistryWK2003WKfbWKchaaXh 5.7 124
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24 ueterminationKofKminorKandKtraceKvolatileKcompoundsKinKwineKbyKsolidXphaseKextractionKandKgasK
chromatographyKwithKmassKspectrometricKdetectionYKJournaldofdChromatographydAWK2002WKjggWKbghXhh 4.5 374

23 rromaKextractKdilutionKanalysisYKÇrecisionKandKoptimalKexperimentalKdesignYKJournaldofdAgriculturald
anddFooddChemistryWK2002WKfaWKbfaiXbe 5.7 49

22
éelationshipKbetweenKvarietalKaminoKacidKprofileKofKgrapesKandKwineKaromaticKcompositionYK
vxperimentsKwithKmodelKsolutionsKandKchemometricKstudyYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2002WKfaWKcijbXj

5.7 181

21
themicalKcharacterizationKofKtheKaromaKofKxrenacheKrosˆ'KwineskKaromaKextractKdilutionKanalysisWK
quantitativeKdeterminationWKandKsensoryKreconstitutionKstudiesYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2002WKfaWKeaeiXfe

5.7 293

20
wastKanalysisKofKimportantKwineKvolatileKcompoundsKdevelopmentKandKvalidationKofKaKnewKmethodK
basedKonKgasKchromatographicXflameKionisationKdetectionKanalysisKofKdichloromethaneK
microextractsYKJournaldofdChromatographydAWK2001WKjcdWKcafXbe

4.5 182

19
óseKofKsolidXliquidKdistributionKcoefficientsKtoKdetermineKretentionKpropertiesKofKÇorapakXáKresinsYK
ueterminationKofKoptimalKconditionsKtoKisolateKalkylXmethoxypyrazinesKandKbetaXdamascenoneK
fromKwineYKJournaldofdChromatographydAWK2001WKjdbWKdbXj

4.5 27

18
zdentificationKandKquantificationKofKimpactKodorantsKofKagedKredKwinesKfromKéiojaYKxtXolfactometryWK
quantitativeKxtXMíWKandKodorKevaluationKofKyÇ–tKfractionsYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2001WKejWKcjceXj

5.7 182

17 áuantitativeKdeterminationKofKtheKodorantsKofKyoungKredKwinesKfromKdifferentKgrapeKvarietiesYK
JournaldofdthedSciencedofdFooddanddAgricultureWK2000WKiaWKbgfjXbggh 4.3 713

16 tluesKaboutKtheKroleKofKmethionalKasKcharacterKimpactKodorantKofKsomeKoxidizedKwinesYKJournaldofd
AgriculturaldanddFooddChemistryWK2000WKeiWKecgiXhc 5.7 146

15
zdentificationKofKimpactKodorantsKofKyoungKredKwinesKmadeKwithKMerlotWKtabernetKíauvignonKandK
xrenacheKgrapeKvarietieskKaKcomparativeKstudyYKJournaldofdthedSciencedofdFooddanddAgricultureWK1999WK
hjWKbegbXbegh

4.3 139

14
áuantitativeKdeterminationKofKtraceKandKultratraceKflavourKactiveKcompoundsKinKredKwinesKthroughK
gasKchromatographicâ��ionKtrapKmassKspectrometricKanalysisKofKmicroextractsYKJournaldofd
ChromatographydAWK1998WKiagWKdejXdfe

4.5 56
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