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145 pInovelImethodIcombiningIstableIisotopicIlabelingIandIhighVresolutionImassIspectrometryItoItraceI
theIquinoneIreactionIproductsIinIwinesWWIFoodiChemistryUI2022UIbgbUI]baccg 8.5 0

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

143
“ormalVphaseIchromatographicIseparationIofIpigmentedIwineItanninIbyInanoVw–LrIquadrupoleI
timeVofVflightItandemImassIspectrometryIandIidentificationIofIcandidateImolecularIfeaturesWI
JournaliofitheiScienceiofiFoodiandiAgricultureUI2021UI][]UIcehhVcf[c

4.3

142 pnthocyaninIpdditionIpltersITanninItxtractionIfromIvrapeIékinsIinIModelIéolutionsIviaIrhemicalI
×eactionsWIJournaliofiAgriculturaliandiFoodiChemistryUI2021UIehUIfegfVfehf 5.7 2

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

140 YeastsIxnduceIpcetaldehydeI–roductionIinIWineIMicroVoxygenationITreatmentsWIJournaliofi
AgriculturaliandiFoodiChemistryUI2020UIegUI]da]eV]daaf 5.7 4

139 tffectsIofIinitialIoxygenationIonIchemicalIandIaromaticIcompositionIofIwineIinImixedIstartersIofI
wanseniasporaIvineaeIandIéaccharomycesIcerevisiaeWIFoodiMicrobiologyUI2020UIh[UI][bce[ 6 13

138 seterminationIofIMolecularIandIâ��Trulyâ��IureeIéulfurIsioxideIinIWineiIpIromparisonIofIweadspaceI
andIronventionalIMethodsWIAmericaniJournaliofiEnologyiandiViticultureUI2020UIf]UIaaaVab[ 2.2 5

137
pdsorptionIandIbiotransformationIofIanthocyaninIglucosidesIandIquercetinIglycosidesIbyI
”enococcusIoeniIandILactobacillusIplantarumIinImodelIwineIsolutionWIJournaliofitheiScienceiofiFoodi
andiAgricultureUI2020UI][[UIa]][Va]a[

4.3 13

136 pIquarterIcenturyIofIwineIpigmentIdiscoveryWIJournaliofitheiScienceiofiFoodiandiAgricultureUI2020UI
][[UId[hbVd][] 4.3 14

135 ×edIWineIsrynessI–erceptionI×elatedItoI–hysicochemistryWIJournaliofiAgriculturaliandiFoodi
ChemistryUI2020UIegUIahecVahfa 5.7 13

134 rombinatoricsIofIproanthocyanidinsIinIwineWIAnalystwiTheUI2019UI]ccUIcbhdVcbhh 5 5

133 ”xygenIexposureIduringIredIwineIfermentationImodifiesItanninIreactivityIwithIpolyVlVprolineWIFoodi
ChemistryUI2019UIahfUI]achab 8.5 7

132 rabernetIéauvignonIpgingIétabilityIplteredIbyIMicrooxygenationWIAmericaniJournaliofiEnologyiandi
ViticultureUI2019UIf[UIbabVbb] 2.2 7

131 pcetaldehydeIreactionsIduringIwineIbottleIstorageWIFoodiChemistryUI2019UIah[UIa[gVa]d 8.5 13

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

129 TracingIoxidationIreactionIpathwaysIinIwineIusingIrIisotopologIpatternsIandIaIputativeIcompoundI
databaseWIAnalyticaiChimicaiActaUI2019UI][dcUIfcVgb 6.6 11
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128 pI–roductionVpccessibleIMethodiIépectrophotometricIxronIépeciationIinIWineIUsingIuerrozineIandI
tthylenediaminetetraaceticIpcidWIJournaliofiAgriculturaliandiFoodiChemistryUI2019UIefUIeg[Vegf 5.7 3

127 urictionIforcesIofIsalivaIandIredIwineIonIhydrophobicIandIhydrophilicIsurfacesWIFoodiResearchi
InternationalUI2019UI]]eUI][c]V][ce 7 10

126 ”akIbarrelItanninIandItoastingItemperatureiItffectsIonIredIwineIcondensedItanninIchemistryWILWTi
xiFoodiScienceiandiTechnologyUI2018UIh]UIbb[Vbbg 5.4 12

125 UnderstandingImicrooxygenationiItffectIofIviableIyeastsIandIsulfurIdioxideIlevelsIonItheIsensoryI
propertiesIofIaIMerlotIredIwineWIFoodiResearchiInternationalUI2018UI][gUId[dVd]d 7 7

124 ulavanolsIreactIpreferentiallyIwithIquinonesIthroughIanIelectronItransferIreactionUIstimulatingI
ratherIthanIpreventingIwineIbrowningWIAnalyticaiChimicaiActaUI2018UI][bhUI]eaV]f] 6.6 16

123
txogenousIpbscisicIpcidI–romotesIpnthocyaninIqiosynthesisIandIxncreasedItxpressionIofI
ulavonoidIéynthesisIvenesIinIˆ�ITableIvrapesIinIaIéubtropicalI×egionWIFrontiersiiniPlantiScienceUI2018
UIhUIbab

6.2 37

122 ryanidinIandIdelphinidinImodulateIinflammationIandIalteredIredoxIsignalingIimprovingIinsulinI
resistanceIinIhighIfatVfedImiceWIRedoxiBiologyUI2018UI]gUI]eVac 11.3 56

121 ”akIbarrelItanninIandItoastingItemperatureiItffectsIonIredIwineIanthocyaninIchemistryWILWTixiFoodi
ScienceiandiTechnologyUI2018UIhgUIcccVcd[ 5.4 3

120 rondensedITanninI×eactsIwithIé”IduringIWineIpgingUIYieldingIulavanVbVolIéulfonatesWIJournaliofi
AgriculturaliandiFoodiChemistryUI2018UIeeUIhadhVhaeg 5.7 21

119 YeastIalterImicroVoxygenationIofIwineiIoxygenIconsumptionIandIaldehydeIproductionWIJournaliofi
theiScienceiofiFoodiandiAgricultureUI2017UIhfUIbgcfVbgdc 4.3 9

118 pnthocyaninsIinhibitItumorInecrosisIalphaVinducedIlossIofIracoVaIcellIbarrierIintegrityWIFoodiandi
FunctionUI2017UIgUIah]dVahab 6.1 43

117
Q]RwI“M×iIpI“ovelIppproachIToIseterminingItheIThermodynamicI–ropertiesIofIpcetaldehydeI
rondensationI×eactionsIwithIvlycerolUIQTRVratechinUIandIvlutathioneIinIModelIWineWIJournaliofi
AgriculturaliandiFoodiChemistryUI2016UIecUIegehVfg

5.7 26

116 rommentsIonIModerateIplcoholIronsumptionIandIMortalityWIJournaliofiStudiesioniAlcoholiandi
DrugsUI2016UIffUIgbcVe 1.9 6

115 “onVflavonoidI–henolicsI2016UI]]aV]]e

114 WineI”xidationI2016UIafgVahb 1

113 TheI–xbzYpktIpathwayIisIinvolvedIinIprocyanidinVmediatedIsuppressionIofIhumanIcolorectalIcancerI
cellIgrowthWIMoleculariCarcinogenesisUI2016UIddUIa]heVaa[h 5 23

112 ThiolsIandI×elatedIéulfurIrompoundsI2016UIggVhg 2

111 pnthocyaninsI2016UI]b]V]bh 3
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110 vrapeIMustIrompositionI”verviewI2016UI]faV]fg 0

109 UseIofImetabolomicsIandIlipidomicsItoIevaluateItheIhypocholestreolemicIeffectIofI
–roanthocyanidinsIfromIgrapeIseedIinIaIpigImodelWIMoleculariNutritioniandiFoodiResearchUI2016UIe[UIaa]hVaaaf5.9 18

108 pldehydesUIzetonesUIandI×elatedIrompoundsI2016UIfhVgf 2

107 I2016UI 114

106 pIrapidUIoneIstepIpreparationIforImeasuringIselectedIfreeIplusIé”aVboundIwineIcarbonylsIbyI
w–LrVspsYMéWITalantaUI2015UI]bcUIdheVe[a 6.2 26

105 éulfurIsioxideIandIvlutathioneIplterItheI”utcomeIofIMicrooxygenationWIAmericaniJournaliofi
EnologyiandiViticultureUI2015UIeeUIc]]Vcab 2.2 33

104
sirectIpnalysisIofIureeIandIéulfiteVqoundIrarbonylIrompoundsIinIWineIbyITwoVsimensionalI
QuantitativeI–rotonIandIrarbonI“uclearIMagneticI×esonanceIépectroscopyWIAnalyticaliChemistryUI
2015UIgfUI][fhhVg[e

7.8 18

103 QuinoneI×eactionsIinIWineI”xidationWIACSiSymposiumiSeriesUI2015UIah]Vb[] 0.4 2

102 ×apidIanalysisIofIheterocyclicIacetalsIinIwineIbyIstableIisotopeIdilutionIgasIchromatographyâ��massI
spectrometryWITetrahedronUI2015UIf]UIb[baVb[bg 2.4 13

101 xnfluenceIofIclosureUIphenolicIlevelsIandImicrooxygenationIonIrabernetIéauvignonIwineI
compositionIafterIdIyearsPIbottleIstorageWIJournaliofitheiScienceiofiFoodiandiAgricultureUI2015UIhdUIbeVcb 4.3 20

100 TracingIflavonoidIdegradationIinIgrapesIbyIMéIfilteringIwithIstableIisotopesWIFoodiChemistryUI2015UI
]eeUIccgVcdd 8.5 17

99 MeasuringIprotectionIofIaromaticIwineIthiolsIfromIoxidationIbyIcompetitiveIreactionsIvsIwineI
preservativesIwithIorthoVquinonesWIFoodiChemistryUI2014UI]ebUIe]Vf 8.5 47

98
TheIanthocyaninImetabolitesIgallicIacidUIbV”VmethylgallicIacidUIandIaUcUeVtrihydroxybenzaldehydeI
decreaseIhumanIcolonIcancerIcellIviabilityIbyIregulatingIproVoncogenicIsignalsWIMoleculari
CarcinogenesisUI2014UIdbUIcbaVh

5 70

97 –henolicImetabolitesIandIsubstantialImicrobiomeIchangesIinIpigIfecesIbyIingestingIgrapeIseedI
proanthocyanidinsWIFoodiandiFunctionUI2014UIdUIaahgVb[g 6.1 84

96 TracingIphenolicImetabolismIinIVitisIviniferaIberriesIwithI]breVphenylalanineiIimplicationIofIanI
unidentifiedIintermediateIreservoirWIJournaliofiAgriculturaliandiFoodiChemistryUI2014UIeaUIaba]Ve 5.7 9

95 UntargetedIprofilingIofItracerVderivedImetabolitesIusingIstableIisotopicIlabelingIandIfastI
polarityVswitchingILrVtéxVw×MéWIAnalyticaliChemistryUI2014UIgeUI]]dbbVf 7.8 35

94 tffectIofImetalIchelatorsIonItheIoxidativeIstabilityIofImodelIwineWIJournaliofiAgriculturaliandiFoodi
ChemistryUI2013UIe]UIhcg[Vf 5.7 21

93 qioavailabilityIofIintactIproanthocyanidinsIinItheIratIcolonIafterIingestionIofIgrapeIseedIextractWI
JournaliofiAgriculturaliandiFoodiChemistryUI2013UIe]UI]a]Vf 5.7 61
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92
pImethodItoIquantifyIquinoneIreactionIratesIwithIwineIrelevantInucleophilesiIaIkeyItoItheI
understandingIofIoxidativeIlossIofIvarietalIthiolsWIJournaliofiAgriculturaliandiFoodiChemistryUI2012UI
e[UIgcgcVh]

5.7 111

91
TracingIphenolicIbiosynthesisIinIVitisIviniferaIviaIinIsituIrV]bIlabelingIandIliquidI
chromatographyVdiodeVarrayIdetectorVmassIspectrometerYmassIspectrometerIdetectionWIAnalyticai
ChimicaiActaUI2012UIfcfUId]Vf

6.6 20

90 tffectIofItomatoIindustrialIprocessingIonIphenolicIprofileIandIhydrophilicIantioxidantIcapacityWILWTi
xiFoodiScienceiandiTechnologyUI2012UIcfUI]dcV]e[ 5.4 31

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

88 cVmethylcatecholIinhibitsIproteinIoxidationIinImeatIbutInotIdisulfideIformationWIJournaliofi
AgriculturaliandiFoodiChemistryUI2011UIdhUI][bahVbd 5.7 58

87 ThiolVquinoneIadductIformationIinImyofibrillarIproteinsIdetectedIbyILrVMéWIJournaliofiAgriculturali
andiFoodiChemistryUI2011UIdhUIeh[[Vd 5.7 81

86 “ovelIantioxidantIreactionsIofIcinnamatesIinIwineWIJournaliofiAgriculturaliandiFoodiChemistryUI2011UI
dhUIeaa]Ve 5.7 23

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

84 rontrollingItheIfentonIreactionIinIwineWIJournaliofiAgriculturaliandiFoodiChemistryUI2010UIdgUI]ehhVf[f 5.7 98

83
vutImetabolitesIofIanthocyaninsUIgallicIacidUIbV”VmethylgallicIacidUIandI
aUcUeVtrihydroxybenzaldehydeUIinhibitIcellIproliferationIofIracoVaIcellsWIJournaliofiAgriculturaliandi
FoodiChemistryUI2010UIdgUIdba[Vf

5.7 96

82 MetabolitesIareIkeyItoIunderstandingIhealthIeffectsIofIwineIpolyphenolicsWIJournaliofiNutritionUI
2009UI]bhUI]gacéVb]é 4.1 88

81 K×esveratrolImetabolitesIinIurineIasIbiomarkerIofIwineIintakeIinIfreeVlivingIsubjectsiITheI–×tsxMtsI
étudyKWIFreeiRadicaliBiologyiandiMedicineUI2009UIceUI]de] 7.8 9

80 xdentificationIofIfreeIradicalIintermediatesIinIoxidizedIwineIusingIelectronIparamagneticIresonanceI
spinItrappingWIJournaliofiAgriculturaliandiFoodiChemistryUI2009UIdfUIcbdhVed 5.7 82

79 xdentificationIofIrabernetIéauvignonIanthocyaninIgutImicrofloraImetabolitesWIJournaliofi
AgriculturaliandiFoodiChemistryUI2008UIdeUIhahhVb[c 5.7 98

78 rocoaIandIhealthiIaIdecadeIofIresearchWIBritishiJournaliofiNutritionUI2008UIhhUI]V]] 3.6 241

77 pnalysisIofIselectedIcarbonylIoxidationIproductsIinIwineIbyIliquidIchromatographyIwithIdiodeIarrayI
detectionWIAnalyticaiChimicaiActaUI2008UIeaeUI][cV][ 6.6 49

76 MilkIdoesInotIaffectItheIbioavailabilityIofIcocoaIpowderIflavonoidIinIhealthyIhumanWIAnnalsiofi
NutritioniandiMetabolismUI2007UId]UIchbVg 4.5 90

75 ×eductionIofIcatechinUIrutinUIandIquercetinIlevelsIbyIinteractionIwithIfoodVrelatedImicroorganismsI
inIaIrestingIstateWIJournaliofitheiScienceiofiFoodiandiAgricultureUI2006UIgeUIa][dVa]]a 4.3 7

(2006-2012)

5



74 xnIfocusiIpntioxidantsiImirageIorIevolvingIetymologynWIJournaliofitheiScienceiofiFoodiandiAgriculture
UI2006UIgeUI]hgfV]hgg 4.3 3

73 xnIuocusiI–olyphenolicsiIdiverseIsourcesIandIeffectsIimplicateIdietWIJournaliofitheiScienceiofiFoodi
andiAgricultureUI2006UIgeUIaacbVaacc 4.3 2

72 xnIfocusiI–olyphenolicsiIantiVinflammatoryImetabolitesIunderlieIhealthIbenefitsWIJournaliofithei
ScienceiofiFoodiandiAgricultureUI2006UIgeUIacgdVacge 4.3 1

71 ”xidationIofIglycerolIinItheIpresenceIofIhydrogenIperoxideIandIironIinImodelIsolutionsIandIwineWI
–otentialIeffectsIonIwineIcolorWIJournaliofiAgriculturaliandiFoodiChemistryUI2006UIdcUIceegVfb 5.7 51

70 vlyceraldehydeIbridgingIbetweenIflavanolsIandImalvidinVbVglucosideIinImodelIsolutionsWIJournaliofi
AgriculturaliandiFoodiChemistryUI2006UIdcUIh][dV]] 5.7 20

69 pIsimpleImethodItoIseparateIredIwineInonpolymericIandIpolymericIphenolsIbyIsolidVphaseI
extractionWIJournaliofiAgriculturaliandiFoodiChemistryUI2006UIdcUIagbhVcc 5.7 37

68 ronsumerIlabelsIcanIconveyIpolyphenolicIcontentiIimplicationsIforIpublicIhealthWIClinicaliandi
DevelopmentaliImmunologyUI2005UI]aUIcbVe 2

67 TheIuateIofIMalvidinVbVglucosideIinI“ewIWineWIACSiSymposiumiSeriesUI2004UIa]fVab] 0.4 1

66 éhortIwistoryIofI×edIWineIrolorWIACSiSymposiumiSeriesUI2004UI]Ve 0.4

65 seterminationIofITotalI–henolicsI2003UI 45

64 pnIassayItoIestimateItanninsIaddedItoIpostmortemITurkeyImeatWIJournaliofiAgriculturaliandiFoodi
ChemistryUI2003UId]UIeec[Vc 5.7 4

63 TheIpresentIandIfutureIofItheIinternationalIwineIindustryWINatureUI2002UIc]gUIeheVh 50.4 176

62 WineIphenolicsWIAnnalsiofitheiNewiYorkiAcademyiofiSciencesUI2002UIhdfUIa]Vbe 6.5 384

61 tnzymaticIsynthesisIofI[bPV”VmethylVQbRw]malvidinVbVglucosideIfromIpetunidinVbVglucosideWIJournali
ofiAgriculturaliandiFoodiChemistryUI2002UId[UIacahVb] 5.7 12

60 UrinaryIexcretionIofIcatechinImetabolitesIbyIhumanIsubjectsIafterIredIwineIconsumptionWIBritishi
JournaliofiNutritionUI2002UIgfUIb]Vf 3.6 219

59 xnhibitionIofIvascularIsmoothImuscleIcellIproliferationIwithIredIwineIandIredIwineIpolyphenolsWI
JournaliofiVasculariSurgeryUI2002UIbdUI]aaeVba 3.5 49

58 WalnutIpolyphenolicsIinhibitIinIvitroIhumanIplasmaIandILsLIoxidationWIJournaliofiNutritionUI2001UI
]b]UIagbfVca 4.1 283

57 TheIhealthIeffectsIofIteaIandIteaIcomponentsWICriticaliReviewsiiniFoodiScienceiandiNutritionUI2001UI
c]UIbgfVc]a 11.5 11
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56 LrYtéVMéIdetectionIofIhydroxycinnamatesIinIhumanIplasmaIandIurineWIJournaliofiAgriculturaliandi
FoodiChemistryUI2001UIchUI]fcfVd[ 5.7 87

55 pIcyclicIvoltammetryImethodIsuitableIforIcharacterizingIantioxidantIpropertiesIofIwineIandIwineI
phenolicsWIJournaliofiAgriculturaliandiFoodiChemistryUI2001UIchUI]hdfVed 5.7 286

54 w–LrVspsVtéxMéIanalysisIofIphenolicIcompoundsIinInectarinesUIpeachesUIandIplumsWIJournaliofi
AgriculturaliandiFoodiChemistryUI2001UIchUIcfcgVe[ 5.7 510

53 pnalysisIofIpigmentedIhighVmolecularVmassIgrapeIphenolicsIusingIionVpairUInormalVphaseI
highVperformanceIliquidIchromatographyWIJournaliofiChromatographyiAUI2000UIgeeUIadVbc 4.5 74

52 rhangesIinIgrapeIseedIpolyphenolsIduringIfruitIripeningWIPhytochemistryUI2000UIddUIffVgd 4 270

51 QTRVratechinIinIhumanIplasmaIafterIingestionIofIaIsingleIservingIofIreconstitutedIredIwineWI
AmericaniJournaliofiClinicaliNutritionUI2000UIf]UI][bVg 7 215

50 xnhibitionIofIoxidationIofIhumanIlowVdensityIlipoproteinsIbyIphenolicIsubstancesIinIdifferentI
essentialIoilsIvarietiesWIJournaliofiAgriculturaliandiFoodiChemistryUI2000UIcgUIbg[]Vd 5.7 169

49 ratechinIisIpresentIasImetabolitesIinIhumanIplasmaIafterIconsumptionIofIredIwineWIJournaliofi
NutritionUI1999UI]ahUI]eeaVg 4.1 210

48 []e]I×esveratrolIandIpiceidIinIwineWIMethodsiiniEnzymologyUI1999UIahhUI]gcV]h[ 1.7 11

47 []]]I×eversedVphaseIhighVperformanceIliquidIchromatographyImethodsIforIanalysisIofIwineI
polyphenolsWIMethodsiiniEnzymologyUI1999UI]]bV]a] 1.7 37

46 pnalysisIofIQTRVcatechinUIQVRVepicatechinIandItheirIbPVIandIcPV”VmethylatedIanalogsWIpIcomparisonIofI
sensitiveImethodsWIBiomedicaliApplicationsUI1999UIfaeUIaffVgb 82

45 éynergeticIactivityIofIcatechinIandIotherIantioxidantsWIJournaliofiAgriculturaliandiFoodiChemistryUI
1999UIcfUIcch]Vc 5.7 79

44 uruitIwydroxycinnamicIpcidsIxnhibitIwumanILowVsensityILipoproteinI”xidationIinIVitroWIJournaliofi
AgriculturaliandiFoodiChemistryUI1998UIceUI]fgbV]fgf 5.7 202

43 sifferentialItffectsIofIémallIandILargeIMolecularIWeightIWineI–hytochemicalsIonItndothelialIrellI
ticosanoidI×eleaseWIJournaliofiAgriculturaliandiFoodiChemistryUI1998UIceUI]h[[V]h[d 5.7 14

42 tffectsIofIémallVécaleIuiningIonItheI–henolicIrompositionIandIpntioxidantIpctivityIofIMerlotIWineWI
ACSiSymposiumiSeriesUI1998UI]caV]dd 0.4 1

41 –henolicIrompositionIandIpntioxidantIpctivityIofI–runesIandI–runeIyuiceIQ–runusIdomesticaRWI
JournaliofiAgriculturaliandiFoodiChemistryUI1998UIceUI]acfV]ada 5.7 216

40 VanadiumIlevelsIinIurenchIandIralifornianIwinesiIinfluenceIonIvanadiumIdietaryIintakeWIFoodi
AdditivesiandiContaminantsUI1998UI]dUIdgdVh] 10

39 prtifactualIéignalIéplittingIinItheIrapillaryItlectrophoresisIpnalysisIofI”rganicIpcidsIinIWineWI
AnalyticaliLettersUI1997UIb[UI]fdbV]fdh 2.2 13
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38 WineI–henolicsIandITargetsIofIrhronicIsiseaseWIACSiSymposiumiSeriesUI1997UI]heVa]c 0.4 12

37 LevelsIofI–henolicsIinIraliforniaIVarietalIWinesWIACSiSymposiumiSeriesUI1997UI]aVab 0.4 19

36 xnhibitionIofIwumanILowVsensityILipoproteinI”xidationIinI×elationItoIrompositionIofI–henolicI
pntioxidantsIinIvrapesIQVitisIviniferaRWIJournaliofiAgriculturaliandiFoodiChemistryUI1997UIcdUI]ebgV]ecb 5.7 247

35 ×esveratrolIandI–iceidILevelsIinIWineI–roductionIandIinIuinishedIWinesWIACSiSymposiumiSeriesUI
1997UIdeVeg 0.4 4

34 vrVMéIdeterminationIofIcatechinIandIepicatechinIlevelsIinIhumanIplasmaWIJournaliofiHighi
ResolutioniChromatographyUI1997UIa[UIea]Veab 17

33 ×esveratroliIIxsomericIMolarIpbsorptivitiesIandIétabilityWIJournaliofiAgriculturaliandiFoodiChemistryUI
1996UIccUI]adbV]adf 5.7 330

32 pntioxidantsIinIchocolateWILancetwiTheUI1996UIbcgUIgbc 40 158

31 LevelsIofIcisVIandItransV×esveratrolIandITheirIvlucosidesIinIWhiteIandI×osˆ'IVitisIviniferaIWinesI
fromIépainWIJournaliofiAgriculturaliandiFoodiChemistryUI1996UIccUIa]acVa]ag 5.7 128

30 xnhibitionIofxnIVitrowumanILsLI”xidationIbyI–henolicIpntioxidantsIfromIvrapesIandIWinesWIJournali
ofitheiScienceiofiFoodiandiAgricultureUI1996UIf[UIddVe] 4.3 408

29 xnhibitionIofxnIVitrowumanILsLI”xidationIbyI–henolicIpntioxidantsIfromIvrapesIandIWinesI1996UI
f[UIdd 9

28
–rincipalI–henolicI–hytochemicalsIinIéelectedIraliforniaIWinesIandITheirIpntioxidantIpctivityIinI
xnhibitingI”xidationIofIwumanILowVsensityILipoproteinsWIJournaliofiAgriculturaliandiFoodiChemistry
UI1995UIcbUIgh[Vghc

5.7 672

27 sirectIw–LrIpnalysisIofIcisVIandItransV×esveratrolIandI–iceidIxsomersIinIépanishI×edIVitisIviniferaI
WinesWIJournaliofiAgriculturaliandiFoodiChemistryUI1995UIcbUIag]Vagb 5.7 238

26 xsolationIofIbacteriaIandIfungiIfromIT“TVcontaminatedIcompostsIandIpreparationIofI]crVringI
labeledIT“TWIInternationaliBiodeteriorationiandiBiodegradationUI1995UIbdUIca]Vcb[ 4.8 12

25 TheIoccurrenceIofIpiceidUIaIstilbeneIglucosideUIinIgrapeIberriesWIPhytochemistryUI1994UIbfUIdf]Vdfb 4 115

24 ”akILactoneIxsomerI×atioIsistinguishesIbetweenIWineIuermentedIinIpmericanIandIurenchI”akI
qarrelsWIJournaliofiAgriculturaliandiFoodiChemistryUI1994UIcaUI]hf]V]hfc 5.7 102

23 sirectIinjectionIgasIchromatographicImassIspectrometricIassayIforItransVresveratrolWIAnalyticali
ChemistryUI1994UIeeUIbhdhVbheb 7.8 76

22 soIxnulinI”ligomersIpdoptIaI×egularIwelicalIuormIinIéolutionnWIJournaliofiCarbohydrateiChemistryUI
1994UI]bUIgdhVgfa 1.7 18

21 xnhibitionIofIhumanILsLIoxidationIbyIresveratrolWILancetwiTheUI1993UIbc]UI]][bVc 40 624
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20
–rotonIandIcarbonI“M×IchemicalVshiftIassignmentsIforI[betaVsVuruIfVQaVVm]R]bVQa]RValphaVsVvlcIpI
QnystoseRIandI[betaVsVuruIfVQaVVm]R]cVQa]RValphaVsVvlcIpIQ]U]U]VkestopentaoseRIfromI
twoVdimensionalI“M×IspectralImeasurementsWICarbohydrateiResearchUI1993UIacdUI]]Vh
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