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Reactivity of flavanols: Their fate in physical food processing and recent advances in their analysis
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Stability of 5-methyltetrahydrofolate in fortified apple and carrot purBs. LWT - Food Science and
Technology, 2019, 107, 158-163

11 ATR-FTIR spectroscopy to determine cell wall composition: Application on a large diversity of fruits L
7 and vegetables. Carbohydrate Polymers, 2019, 212, 186-196 03 40
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Pear ripeness and tissue type impact procyanidin-cell wall interactions. Food Chemistry, 2019, 275, 754-78%

Volatile changes in cv. Verdeal Transmontana olive oil: From the drupe to the table, including
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Science and Technology, 2018, 93, 390-395

165 Impact of canning and storage on apricot carotenoids and polyphenols. Food Chemistry, 2018, 240, 615-625 20
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161 Apricots. Food and Bioprocess Technology, 2017, 10, 662-673 51 4

Characterization and quantification of fruit phenolic compounds of European and Tunisian pear
cultivars. Food Research International, 2017, 95, 125-133
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33 compared on a large diversity of frozen vegetables. LWT - Food Science and Technology, 2015, 64, 735-7434 35
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to electrospray ion trap mass spectrometry. Journal of Mass Spectrometry, 2011, 46, 1186-97

Modulating polyphenolic composition and organoleptic properties of apple juices by manipulating
the pressing conditions. Food Chemistry, 2011, 124, 117-125
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