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ANDREW | WATERHOUSE

Identification of free radical intermediates in oxidized wine using electron paramagnetic resonance
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106 Chomistry, 1994, 66, 3959-3963 78 76

Analysis of pigmented high-molecular-mass grape phenolics using ion-pair, normal-phase
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[11] Reversed-phase high-performance liquid chromatography methods for analysis of wine
polyphenols. Methods in Enzymology, 1999, 113-121

Cantharidin poisoning associated with specific binding site in liver. Biochemical and Biophysical
90 Research Communications, 1987, 149, 79-85 34 37
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Do Inulin Oligomers Adopt a Regular Helical Form in Solution?. Journal of Carbohydrate Chemistry,
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Conformational analysis of levanbiose by molecular mechanics. Carbohydrate Research, 1992, 232, 1-15 2.9

Use of metabolomics and lipidomics to evaluate the hypocholestreolemic effect of 18
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Synthesis and tritium labeling of the food mutagens IQ and methyl-1Q. Journal of Labelled
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56 Acetaldehyde reactions during wine bottle storage. Food Chemistry, 2019, 290, 208-215 85 13

Rapid analysis of heterocyclic acetals in wine by stable isotope dilution gas chromatographytass
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34 properties of a Merlot red wine. Food Research International, 2018, 108, 505-515 7 7
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