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22 ×edoxIryclingIofIxroniItffectsIofIrhemicalIrompositionIonI×eactionI×atesIwithI–henolsIandI
”xygenIinIModelIWineWIAmericaniJournaliofiEnologyiandiViticultureUajevWa[a]Wa[[acV”p 2.2 3

21 ”akIbarrelItanninIandItoastingItemperatureiItffectsIonIredIwineIanthocyaninIchemistryWILWTixiFoodi
ScienceiandiTechnologyUI2018UIhgUIcccVcd[ 5.4 3
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20 QuinoneI×eactionsIinIWineI”xidationWIACSiSymposiumiSeriesUI2015UIah]Vb[] 0.4 2

19 ThiolsIandI×elatedIéulfurIrompoundsI2016UIggVhg 2

18 xnIuocusiI–olyphenolicsiIdiverseIsourcesIandIeffectsIimplicateIdietWIJournaliofitheiScienceiofiFoodi
andiAgricultureUI2006UIgeUIaacbVaacc 4.3 2

17 ronsumerIlabelsIcanIconveyIpolyphenolicIcontentiIimplicationsIforIpublicIhealthWIClinicaliandi
DevelopmentaliImmunologyUI2005UI]aUIcbVe 2

16 pnthocyaninIpdditionIpltersITanninItxtractionIfromIvrapeIékinsIinIModelIéolutionsIviaIrhemicalI
×eactionsWIJournaliofiAgriculturaliandiFoodiChemistryUI2021UIehUIfegfVfehf 5.7 2

15 tvaluationIofItheIpotentialIofItotalIproanthocyanidinIcontentIinIfecesIasIanIintakeIbiomarkerWIFoodi
ResearchiInternationalUI2021UI]cdUI]][bh[ 7 2

14 pldehydesUIzetonesUIandI×elatedIrompoundsI2016UIfhVgf 2

13 WineI”xidationI2016UIafgVahb 1

12 ”micsIuorecastingiI–redictiveIralculationsI–ermitItheI×apidIxnterpretationIofIwighV×esolutionIMassI
épectralIsataIfromIromplexIMixturesWIJournaliofiAgriculturaliandiFoodiChemistryUI2019UIefUI]bb]gV]bbae5.7 1

11 WineI”xidationiI×ecentI×evelationsUI”bservationsUIandI–redictionsWIACSiSymposiumiSeriesUI2012UI]dhV]ee0.4 1

10 xdentificationIandIrancerITherapeuticI–ropertiesIofIMicrofloralIpnthocyaninIMetabolitesWIJournali
ofiWineiResearchUI2011UIaaUI]f]V]fc 1 1

9 xnIfocusiI–olyphenolicsiIantiVinflammatoryImetabolitesIunderlieIhealthIbenefitsWIJournaliofithei
ScienceiofiFoodiandiAgricultureUI2006UIgeUIacgdVacge 4.3 1

8 TheIuateIofIMalvidinVbVglucosideIinI“ewIWineWIACSiSymposiumiSeriesUI2004UIa]fVab] 0.4 1

7 tffectsIofIémallVécaleIuiningIonItheI–henolicIrompositionIandIpntioxidantIpctivityIofIMerlotIWineWI
ACSiSymposiumiSeriesUI1998UI]caV]dd 0.4 1

6 pcidIcomplexationIofIironIcontrolsItheIfateIofIhydrogenIperoxideIinImodelIwineWWIFoodiChemistryUI
2021UIbffUI]b]h][ 8.5 1

5 pInovelImethodIcombiningIstableIisotopicIlabelingIandIhighVresolutionImassIspectrometryItoItraceI
theIquinoneIreactionIproductsIinIwinesWWIFoodiChemistryUI2022UIbgbUI]baccg 8.5 0

4 vrapeIMustIrompositionI”verviewI2016UI]faV]fg 0

3 “onVflavonoidI–henolicsI2016UI]]aV]]e

(2016-2015)
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2 éhortIwistoryIofI×edIWineIrolorWIACSiSymposiumiSeriesUI2004UI]Ve 0.4

1
“ormalVphaseIchromatographicIseparationIofIpigmentedIwineItanninIbyInanoVw–LrIquadrupoleI
timeVofVflightItandemImassIspectrometryIandIidentificationIofIcandidateImolecularIfeaturesWI
JournaliofitheiScienceiofiFoodiandiAgricultureUI2021UI][]UIcehhVcf[c

4.3
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