48 1,601 23 39

papers citations h-index g-index

50 1,955 53 4.88

ext. papers ext. citations avg, IF L-index



47

45

43

41

35

33

PauL R GRBIN

Paper IF Citations

Microbial modulation of aromatic esters in wine: Current knowledge and future prospects. Food
Chemistry, 2010, 121, 1-16
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High power ultrasonics as a novel tool offering new opportunities for managing wine microbiology.
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inocula. Australian Journal of Grape and Wine Research, 2018, 24, 166-180

Ester synthesis and hydrolysis in an aqueous environment, and strain specific changes during 3
29 malolactic fermentation in wine with Oenococcus oeni. Food Chemistry, 2013, 141, 1673-80 5 34

Impact of Australian Dekkera bruxellensis strains grown under oxygen-limited conditions on model
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Modelling the Mass Transfer Process of Malvidin-3-Glucoside during Simulated Extraction from
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Simulated Fermentation Conditions: Effect of Convective Conditions. Molecules, 2018, 24,
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Wines. Journal of Fungi (Basel, Switzerland), 2022, 8, 474 5



