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i Paper IF Citations

118 SulviLeducaLTTailoredLNutritionLuppLforLámprovingLxietaryLHabitsUnLánitialLyvaluationLofLUsabilitybbL
FrontiersiiniNutritionYL2022YLmYLklfhgd 6.2 1

117 ShortaTermLβilotLStudyLtoLyvaluateLtheLámpactLofLSalbiLyducaLNutritionLuppLinLóacronutrientsL
ántakeLandLudherenceLtoLtheLóediterraneanLxietnLRandomizedLwontrolledLTrialbLNutrientsYL2022YLehYLfdje6.7 1

116 αccurrenceLofLmelatoninLandLindolicLcompoundsLderivedLfromLlatryptophanLyeastLmetabolismLinL
fermentedLwortLandLcommercialLbeersbLFoodiChemistryYL2020YLggeYLefkemf 8.5 2

115 unthocyaninsLinLvlueberriesL–rownLinLHotLwlimateLyxertLStrongLuntioxidantLuctivityLandLóayLveL
yffectiveLagainstLUrinaryLTractLvacteriabLAntioxidantsYL2020YLmYL 7.1 7

114 whemicalLhazardsLinLgrapesLandLwineYLclimateLchangeLandLchallengesLtoLfacebLFoodiChemistryYL2020YL
gehYLefjfff 8.5 26

113
zactorsLinfluencingLtheLproductionLofLtheLantioxidantLhydroxytyrosolLduringLalcoholicL
fermentationnLYeastLstrainYLinitialLtyrosineLconcentrationLandLinitialLmustbLLWTiyiFoodiScienceiandi
TechnologyYL2020YLegdYLedmjge

5.4 3

112 óicrogliaamediatedLneuroinflammationLandLóediterraneanLdietL2020YLghkagij 1

111 óelatoninYLprotocatechuicLacidLandLhydroxytyrosolLeffectsLonLvitagenesLsystemLagainstL
alphaasynucleinLtoxicitybLFoodiandiChemicaliToxicologyYL2019YLeghYLeedlek 4.7 17

110 andLántraaLandLyxtraawellularLuromaticLuminoLucidsLóetabolismbLJournaliofiAgriculturaliandiFoodi
ChemistryYL2019YLjkYLkmhfakmig 5.7 13

109 yfficiencyLofLthreeLintracellularLextractionLmethodsLinLtheLdeterminationLofLmetabolitesLrelatedLtoL
tryptophanLandLtyrosineLinLwinemakingLyeastSsLmetabolismLbyLíwaHRóSbLFoodiChemistryYL2019YLfmkYLefhmfh8.5 3

108
ánhibitionLofLVy–zRafLβhosphorylationLandLyffectsLonLxownstreamLSignalingLβathwaysLinL
wultivatedLHumanLyndothelialLwellsLbyLStilbenesLfromLVitisLSppbLJournaliofiAgriculturaliandiFoodi
ChemistryYL2019YLjkYLgmdmagmel

5.7 11

107 untiaVy–zLSignallingLóechanismLinLHUVywsLbyLóelatoninYLSerotoninYLHydroxytyrosolLandLαtherL
vioactiveLwompoundsbLNutrientsYL2019YLeeYL 6.7 7

106 HydroxytyrosolLxecreasesLíβSaLandL˛–aSynucleinaánducedLóicroglialLuctivationLánLVitrobLAntioxidantsYL
2019YLmYL 7.1 11

105 ántracellularLbiosynthesisLofLmelatoninLandLotherLindolicLcompoundsLinLSaccharomycesLandL
nonaSaccharomycesLwineLyeastsbLEuropeaniFoodiResearchiandiTechnologyYL2019YLfhiYLeiigaeijd 3.4 11

104
TimeLcourseLofLlatryptophanLmetabolitesLwhenLfermentingLnaturalLgrapeLmustsnLeffectLofL
inoculationLtreatmentsLandLcultivarLonLtheLoccurrenceLofLmelatoninLandLrelatedLindolicLcompoundsbL
AustralianiJournaliofiGrapeiandiWineiResearchYL2019YLfiYLmfaedd

2.4 14

103 xeterminationLofLhydroxytyrosolLproducedLbyLwinemakingLyeastsLduringLalcoholicLfermentationL
usingLaLvalidatedLUHβíwaHRóSLmethodbLFoodiChemistryYL2018YLfhfYLghiagie 8.5 16

102 ánLVitroLyffectsLofLSerotoninYLóelatoninYLandLαtherLRelatedLándoleLwompoundsLonLumyloida˛†L
éineticsLandLNeuroprotectionbLMoleculariNutritioniandiFoodiResearchYL2018YLjfYLekddglg 5.9 22
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101 βhenolicLwompoundsLwharacteristicLofLtheLóediterraneanLxietLinLóitigatingLóicrogliaaóediatedL
NeuroinflammationbLFrontiersiiniCellulariNeuroscienceYL2018YLefYLgkg 6.1 57

100 βrotectiveLeffectsLofLhydroxytyrosolLagainstL˛–asynucleinLtoxicityLonLβwefLcellsLandLfibrilLformationbL
FoodiandiChemicaliToxicologyYL2018YLefdYLheahm 4.7 15

99 yffectLofL–luconicLucidLSubmergedLzermentationLofLStrawberryLβurˆ'eLonLuminoLucidsLandLviogenicL
uminesLβrofilebLJournaliofiFoodiProcessingiandiPreservationYL2017YLheYLeefklk 2.1 4

98 ánfluenceLofLzermentationLβrocessLonLtheLunthocyaninLwompositionLofLWineLandLVinegarL
ylaboratedLfromLStrawberrybLJournaliofiFoodiScienceYL2017YLlfYLgjhagkf 3.4 23

97
womparativeLassessmentLofLsoftwareLforLnonatargetedLdataLanalysisLinLtheLstudyLofLvolatileL
fingerprintLchangesLduringLstorageLofLaLstrawberryLbeveragebLJournaliofiChromatographyiAYL2017YL
eiffYLkdakk

4.5 5

96 VinegarsLandLαtherLzermentedLwondimentsL2017YLikkaime 5

95 yvaluationLofLbiogenicLaminesLprofileLinLopenedLwineLbottlesnLyffectLofLstorageLconditionsbLJournali
ofiFoodiCompositioniandiAnalysisYL2017YLjgYLegmaehk 4.1 14

94 óelatoninLandLderivedLlatryptophanLmetabolitesLproducedLduringLalcoholicLfermentationLbyL
differentLwineLyeastLstrainsbLFoodiChemistryYL2017YLfekYLhgeahgk 8.5 46

93 wonsumerLacceptanceLofLnewLstrawberryLvinegarsLbyLpreferenceLmappingbLInternationaliJournaliofi
FoodiPropertiesYL2017YLfdYLfkjdafkke 3 6

92 ánhibitionLofLVy–zaánducedLVy–zRafLuctivationLandLHUVywLóigrationLbyLóelatoninLandLαtherL
vioactiveLándolicLwompoundsbLNutrientsYL2017YLmYL 6.7 36

91 RecentLdevelopmentsLinLtheLanalysisLofLmustyLodourLcompoundsLinLwaterLandLwinenLuLreviewbL
JournaliofiChromatographyiAYL2016YLehflYLkfali 4.5 58

90 QualityLcontrolLandLdeterminationLofLmelatoninLinLfoodLsupplementsbLJournaliofiFoodiCompositioni
andiAnalysisYL2016YLhiYLldalj 4.1 22

89 uLcomparativeLstudyLonLaromaticLprofilesLofLstrawberryLvinegarsLobtainedLusingLdifferentL
conditionsLinLtheLproductionLprocessbLFoodiChemistryYL2016YLemfYLedieam 8.5 27

88 RecentLtrendsLinLtheLdeterminationLofLbiogenicLaminesLinLfermentedLbeveragesLaLuLreviewbL
AnalyticaiChimicaiActaYL2016YLmgmYLedafi 6.6 95

87
xeterminationLofLNonanthocyaninLβhenolicLwompoundsLUsingLHighaResolutionLóassLSpectrometryL
TUHβíwaαrbitrapaóScóSULandLámpactLofLStorageLwonditionsLinLaLveverageLóadeLfromLStrawberryL
byLzermentationbLJournaliofiAgriculturaliandiFoodiChemistryYL2016YLjhYLegjkakj

5.7 17

86 ánfluenceLofLstorageLconditionsLonLtheLanthocyaninLprofileLandLcolourLofLanLinnovativeLbeverageL
elaboratedLbyLgluconicLfermentationLofLstrawberrybLJournaliofiFunctionaliFoodsYL2016YLfgYLemlafdm 5.1 14

85 VolatileLprofileLcharacterisationLofLwhileanLsparklingLwinesLproducedLbyLtraditionalLandLwharmatL
methodsLviaLsequentialLstirLbarLsorptiveLextractionbLFoodiChemistryYL2016YLfdkYLfjeake 8.5 23

84 ValidationLofLanLunalyticalLóethodLtoLxetermineLóelatoninLandLwompoundsLRelatedLtoL
laTryptophanLóetabolismLUsingLUHβíwcHRóSbLFoodiAnalyticaliMethodsYL2016YLmYLggfkagggj 3.4 20

(2016-2018)
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83
βrotocatechuicLucidnLánhibitionLofLzibrilLzormationYLxestabilizationLofLβreformedLzibrilsLofL
umyloida˛†LandL˛–aSynucleinYLandLNeuroprotectionbLJournaliofiAgriculturaliandiFoodiChemistryYL2016YL
jhYLkkffakkgf

5.7 48

82 ReportedLfoodborneLoutbreaksLdueLtoLfreshLproduceLinLtheLUnitedLStatesLandLyuropeanLUnionnL
trendsLandLcausesbLFoodborneiPathogensiandiDiseaseYL2015YLefYLgfal 3.8 381

81 whangesLonLfreeLaminoLacidsLduringLtheLalcoholicLfermentationLofLstrawberryLandLpersimmonbL
InternationaliJournaliofiFoodiScienceiandiTechnologyYL2015YLidYLhlaih 3.8 3

80 ámpactLofLgluconicLfermentationLofLstrawberryLusingLaceticLacidLbacteriaLonLaminoLacidsLandL
biogenicLaminesLprofilebLFoodiChemistryYL2015YLeklYLffeal 8.5 14

79
wompositionLofLnonanthocyaninLpolyphenolsLinLalcoholicafermentedLstrawberryLproductsLusingL
íwaóSLTQTRuβUYLhigharesolutionLóSLTUHβíwaαrbitrapaóSUYLíwaxuxYLandLantioxidantLactivitybLJournali
ofiAgriculturaliandiFoodiChemistryYL2015YLjgYLfdheaie

5.7 41

78 óelatoninLandLαtherLTryptophanLóetabolitesLβroducedLbyLYeastsnLámplicationsLinLwardiovascularL
andLNeurodegenerativeLxiseasesbLFrontiersiiniMicrobiologyYL2015YLjYLeiji 5.7 17

77 NonaanthocyaninLphenolicLcompoundsLandLantioxidantLactivityLofLbeveragesLobtainedLbyLgluconicL
fermentationLofLstrawberrybLInnovativeiFoodiScienceiandiEmergingiTechnologiesYL2014YLfjYLhjmahle 6.8 14

76
βhenolicLcompositionLofLvinegarsLoverLanLacceleratedLagingLprocessLusingLdifferentLwoodLspeciesL
TacaciaYLcherryYLchestnutYLandLoakUnLeffectLofLwoodLtoastingbLJournaliofiAgriculturaliandiFoodi
ChemistryYL2014YLjfYLhgjmakj

5.7 13

75 yffectsLofLtheLstrawberryLTzragariaLananassaULpurˆ'eLelaborationLprocessLonLnonaanthocyaninL
phenolicLcompositionLandLantioxidantLactivitybLFoodiChemistryYL2014YLejhYLedhaef 8.5 30

74 uceticLacidLbacteriaLandLtheLproductionLandLqualityLofLwineLvinegarbLScientificiWorldiJournalxiTheYL
2014YLfdehYLgmhjke 2.2 59

73 vioactiveLcompoundsLderivedLfromLtheLyeastLmetabolismLofLaromaticLaminoLacidsLduringLalcoholicL
fermentationbLBioMediResearchiInternationalYL2014YLfdehYLlmldhi 3 43

72 ámpactLαdorantsLinLStrawberryLVinegarsL2014YLekkaele

71 ánfluenceLofLtheLproductionLprocessLofLstrawberryLindustrialLpureesLonLfreeLandLglycosidicallyL
boundLaromaLcompoundsbLInnovativeiFoodiScienceiandiEmergingiTechnologiesYL2014YLfjYLgleagll 6.8 9

70
ymploymentLofLdifferentLprocessesLforLtheLproductionLofLstrawberryLvinegarsnLyffectsLonL
antioxidantLactivityYLtotalLphenolsLandLmonomericLanthocyaninsbLLWTiyiFoodiScienceiandiTechnologyYL
2013YLifYLegmaehi

5.4 44

69 –lycosidicallyLboundLaromaLcompoundsLandLimpactLodorantsLofLfourLstrawberryLvarietiesbLJournali
ofiAgriculturaliandiFoodiChemistryYL2012YLjdYLjdmiaedf 5.7 47

68 ValidationLofLanLanalyticalLmethodLforLtheLdeterminationLofLethylLcarbamateLinLvinegarsbLTalantaYL
2012YLlmYLeklalf 6.2 19

67 wharacterizationLofLodourLactiveLcompoundsLinLstrawberryLvinegarsbLFlavouriandiFragranceiJournalYL
2012YLfkYLgegagfe 2.5 25

66 xeterminationLofLmajorLvolatileLcompoundsLduringLtheLproductionLofLfruitLvinegarsLbyLstaticL
headspaceLgasLchromatographyâ��massLspectrometryLmethodbLFoodiResearchiInternationalYL2011YLhhYLfimafjl7 59
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65 yvaluationLofLantioxidantLactivityLandLtotalLphenolsLindexLinLpersimmonLvinegarsLproducedLbyL
differentLprocessesbLLWTiyiFoodiScienceiandiTechnologyYL2011YLhhYLeimeaeimj 5.4 36

64 βhenolicLwompoundsLasLóarkersLforLtheLuuthenticationLofLSherryLVinegarsnLuLzoresightLforLHighL
QualityLVinegarsLwharacterizationbLACSiSymposiumiSeriesYL2011YLfdeafeg 0.4 3

63 óelatoninLisLsynthesisedLbyLyeastLduringLalcoholicLfermentationLinLwinesbLFoodiChemistryYL2011YL
efjYLejdlaeg 8.5 92

62 óelatoninnLuLnewLbioactiveLcompoundLinLwinebLJournaliofiFoodiCompositioniandiAnalysisYL2011YLfhYLjdgajdl4.1 89

61 xySwRáβTáVyLSyNSαRYLuNuíYSáSLαzLWáNyLVáNy–uRnLTuSTáN–LβRαwyxURyLuNxLRyíáuváíáTYLαzL
NyWLuTTRávUTySbLJournaliofiSensoryiStudiesYL2010YLfiYLfejafgd 2.2 24

60 unthocyaninLcompositionLinLwabernetLSauvignonLredLwineLvinegarLobtainedLbyLsubmergedL
acetificationbLFoodiResearchiInternationalYL2010YLhgYLeikkaeilh 7 23

59 xeterminationLofLaminoLacidsLinLgrapeaderivedLproductsnLaLreviewbLTalantaYL2010YLleYLeehgaif 6.2 79

58 yffectLofLwoodLonLtheLphenolicLprofileLandLsensoryLpropertiesLofLwineLvinegarsLduringLageingbL
JournaliofiFoodiCompositioniandiAnalysisYL2010YLfgYLekiaelh 4.1 33

57 ásolationYLidentificationYLandLantioxidantLactivityLofLanthocyaninLcompoundsLinLwamarosaL
strawberrybLFoodiChemistryYL2010YLefgYLikhailf 8.5 85

56 VolatileLandLsensoryLprofileLofLorganicLredLwinesLproducedLbyLdifferentLselectedLautochthonousL
andLcommercialLSaccharomycesLcerevisiaeLstrainsbLAnalyticaiChimicaiActaYL2010YLjjdYLjlaki 6.6 77

55 womprehensiveLanalysisLofLchromatographicLdataLbyLusingLβuRuzuwfLandLprincipalLcomponentsL
analysisbLJournaliofiChromatographyiAYL2010YLefekYLhhffam 4.5 72

54 whangesLofLvolatileLcompoundsLinLwineLvinegarsLduringLtheirLelaborationLinLbarrelsLmadeLfromL
differentLwoodsbLFoodiChemistryYL2010YLefdYLijeaike 8.5 37

53 VolatileLcompoundsLinLredLwineLvinegarsLobtainedLbyLsubmergedLandLsurfaceLacetificationLinL
differentLwoodsbLFoodiChemistryYL2009YLeegYLefifaefim 8.5 49

52 unalysisLofLmelatoninLinLfoodsbLJournaliofiFoodiCompositioniandiAnalysisYL2009YLffYLekkaelg 4.1 43

51 ámprovementLofLWineLVinegarLylaborationLandLQualityLunalysisnLánstrumentalLandLHumanLSensoryL
yvaluationbLFoodiReviewsiInternationalYL2009YLfiYLehfaeij 5.5 10

50 TWUaxihydrorobinetinnLaLmarkerLofLvinegarLagingLinLacaciaLTRobiniaLpseudoacaciaULwoodbLJournaliofi
AgriculturaliandiFoodiChemistryYL2009YLikYLmiieah 5.7 20

49 whangesLinLantioxidantLendogenousLenzymesLTactivityLandLgeneLexpressionLlevelsULafterLrepeatedL
redLwineLintakebLJournaliofiAgriculturaliandiFoodiChemistryYL2009YLikYLjiklalg 5.7 48

48 çerezLVinegarL2009YLekmaemi 5

(2009-2011)

5



47 untioxidantLactivityLofLphenolicLcompoundsnLfromLinLvitroLresultsLtoLinLvivoLevidencebLCriticali
ReviewsiiniFoodiScienceiandiNutritionYL2008YLhlYLjhmake 11.5 234

46 SimulatedLdigestionLandLantioxidantLactivityLofLredLwineLfractionsLseparatedLbyLhighLspeedL
countercurrentLchromatographybLJournaliofiAgriculturaliandiFoodiChemistryYL2008YLijYLllkmalh 5.7 29

45
HβíwLdeterminationLofLaminoLacidsLwithLuQwLderivatizationLinLvinegarsLalongLsubmergedLandL
surfaceLacetificationsLandLitsLrelationLtoLtheLmicrobiotabLEuropeaniFoodiResearchiandiTechnologyYL
2008YLffkYLmgaedf

3.4 35

44 untioxidantLcompoundsLandLantioxidantLactivityLinLacerolaLTóalpighiaLemarginataLxwbULfruitsLandL
derivativesbLJournaliofiFoodiCompositioniandiAnalysisYL2008YLfeYLflfafmd 4.1 107

43 αptimizationLandLvalidationLofLheadspaceLsorptiveLextractionLforLtheLanalysisLofLvolatileL
compoundsLinLwineLvinegarsbLJournaliofiChromatographyiAYL2008YLefdhYLmgaedg 4.5 52

42 TheLphenolicLcompositionLofLredLwineLvinegarLproducedLinLbarrelsLmadeLfromLdifferentLwoodsbL
FoodiChemistryYL2008YLedmYLjdjajei 8.5 68

41 TargetingLkeyLaromaticLsubstancesLonLtheLtypicalLaromaLofLsherryLvinegarbLJournaliofiAgriculturali
andiFoodiChemistryYL2008YLijYLjjgeam 5.7 33

40 xefiningLtheLtypicalLaromaLofLsherryLvinegarnLsensoryLandLchemicalLapproachbLJournaliofiAgriculturali
andiFoodiChemistryYL2008YLijYLldljami 5.7 63

39 xifferentLradicalLscavengingLtestsLinLvirginLoliveLoilLandLtheirLrelationLtoLtheLtotalLphenolLcontentbL
AnalyticaiChimicaiActaYL2007YLimgYLedgak 6.6 120

38 RadicalLscavengingLabilityLofLpolyphenolicLcompoundsLtowardsLxββHLfreeLradicalbLTalantaYL2007YLkeYLfgdai6.2 567

37 unalysisLforLchloroanisolesLandLchlorophenolsLinLcorkLbyLstirLbarLsorptiveLextractionLandLgasL
chromatographyamassLspectrometrybLTalantaYL2007YLkeYLfdmfak 6.2 34

36
RepeatedLredLwineLconsumptionLandLchangesLonLplasmaLantioxidantLcapacityLandLendogenousL
antioxidantsLTuricLacidLandLproteinLthiolLgroupsUbLJournaliofiAgriculturaliandiFoodiChemistryYL2007YL
iiYLmkegal

5.7 17

35 ucuteLintakeLofLredLwineLdoesLnotLaffectLantioxidantLenzymesLactivitiesLinLhumanLsubjectsbL
InternationaliJournaliforiVitaminiandiNutritioniResearchYL2006YLkjYLfmeal 1.7 2

34 SensoryLyvaluationLofLSherryLVinegarnLTraditionalLwomparedLtoLucceleratedLugingLWithLαakLwhipsbL
JournaliofiFoodiScienceYL2006YLkeYLSfglaSfhf 3.4 9

33 xeterminationLofLtheLphenolicLcompositionLofLsherryLandLtableLwhiteLwinesLbyLliquidL
chromatographyLandLtheirLrelationLwithLantioxidantLactivitybLAnalyticaiChimicaiActaYL2006YLijgYLedeaedl 6.6 82

32 ánfluenceLofLenologicalLpracticesLonLtheLantioxidantLactivityLofLwinesbLFoodiChemistryYL2006YLmiYLgmhahdh 8.5 87

31 untioxidantLcapacityLofLplasmaLafterLredLwineLintakeLinLhumanLvolunteersbLJournaliofiAgriculturali
andiFoodiChemistryYL2005YLigYLidfham 5.7 42

30 uplicaciˆ‡nLdeLdiversosLmˆ'todosLquˆ›micosLparaLdeterminarLactividadLantioxidanteLenLpulpaLdeL
frutosbLFoodiScienceiandiTechnologyYL2005YLfiYLkfjakgf 2 226
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29 ándustrialLvinegarLclarificationLbyLcrossaflowLmicrofiltrationnLeffectLonLcolourLandLpolyphenolL
contentbLJournaliofiFoodiEngineeringYL2005YLjlYLeggaegj 6 24

28 womparisonLofLantioxidantLactivityLofLwineLphenolicLcompoundsLandLmetabolitesLinLvitrobLAnalyticai
ChimicaiActaYL2005YLiglYLgmeagml 6.6 147

27 ucceleratedLagingLofLwineLvinegarsLwithLoakLchipsnLevaluationLofLwoodLflavourLcompoundsbLFoodi
ChemistryYL2004YLllYLgdiagei 8.5 65

26
womparisonLofLdifferentLsampleLpreparationLtreatmentsLforLtheLanalysisLofLwineLphenolicL
compoundsLinLhumanLplasmaLbyLreversedLphaseLhighaperformanceLliquidLchromatographybL
AnalyticaiChimicaiActaYL2004YLidfYLhmaii

6.6 29

25 yvolutionLofLwineLvinegarLcompositionLduringLacceleratedLagingLwithLoakLchipsbLAnalyticaiChimicai
ActaYL2004YLiegYLfgmafhi 6.6 46

24 untioxidantLactivityLofLwinesLandLrelationLwithLtheirLpolyphenolicLcompositionbLAnalyticaiChimicai
ActaYL2004YLiegYLeegaeel 6.6 184

23 TheLantioxidantLactivityLofLwinesLdeterminedLbyLtheLuvTSTWULmethodnLinfluenceLofLsampleLdilutionL
andLtimebLTalantaYL2004YLjhYLideam 6.2 86

22 uctividadLantioxidanteLdeLpigmentosLantociˆ¡nicosbLFoodiScienceiandiTechnologyYL2004YLfhYLjmeajmg 2 41

21 wharacterizationLofLanthocyaninsLfromLtheLfruitsLofLbaguaˆ§uLTyugeniaLumbellifloraLvergUbLJournaliofi
AgriculturaliandiFoodiChemistryYL2003YLieYLihidah 5.7 47

20 SyNSαRYLyVuíUuTáαNLαzLSHyRRYLWáNyLVáNy–uRbLJournaliofiSensoryiStudiesYL2002YLekYLeggaehh 2.2 29

19 yvolutionLofLtheLaromaLprofileLofLsherryLwineLvinegarsLduringLanLexperimentalLagingLinLwoodbL
JournaliofiAgriculturaliandiFoodiChemistryYL2002YLidYLgekgal 5.7 53

18 yvolutionLofLphenolicLcompoundsLduringLanLexperimentalLagingLinLwoodLofLSherryLvinegarbLJournali
ofiAgriculturaliandiFoodiChemistryYL2002YLidYLkdigaje 5.7 48

17 WineLvinegarnLtechnologyYLauthenticityLandLqualityLevaluationbLTrendsiiniFoodiScienceiandi
TechnologyYL2002YLegYLefafe 15.3 145

16 óultivariateLanalysisLofLcommercialLandLlaboratoryLproducedLSherryLwineLvinegarsnLinfluenceLofL
acetificationLandLagingbLEuropeaniFoodiResearchiandiTechnologyYL2001YLfefYLjkjajlf 3.4 39

15 whangesLinLphenolicLcompositionLofLwinesLsubmittedLtoLinLvitroLdissolutionLtestsbLFoodiChemistryYL
2001YLkgYLeeaej 8.5 17

14 SherryLwineLvinegarnLphysicochemicalLchangesLduringLtheLacetificationLprocessbLJournaliofithei
ScienceiofiFoodiandiAgricultureYL2001YLleYLjeeajem 4.3 32

13 SimltaneousLdeterminationLofLorganicLacidsLandLsweetenersLinLsoftLdrinksLbyLionaexclusionLHβíwbL
JournaliofiSeparationiScienceYL2001YLfhYLlkmallh 3.4 5

12 SetLUpLandLαptimizationLofLaLíaboratoryLScaleLzermentorLforLtheLβroductionLofLWineLVinegarbL
JournaliofitheiInstituteiofiBrewingYL2000YLedjYLfeiaffd 2 15

(2000-2005)
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11 SherryLwineLvinegarsnLphenolicLcompositionLchangesLduringLagingbLFoodiResearchiInternationalYL
1999YLgfYLhggahhd 7 84

10 áonaexclusionLchromatographicLdeterminationLofLorganicLacidsLinLvinegarsbLJournaliofi
ChromatographyiAYL1998YLlffYLhiaie 4.5 43

9 óeasurementLofLWineLVinegarsSLwolornLLupplicationLofLtheLwharacteristicLVectorLóethodbLJournaliofi
AgriculturaliandiFoodiChemistryYL1998YLhjYLhfglahfhe 5.7 6

8 xifferentiationLofLWineLVinegarsLvasedLonLβhenolicLwompositionbLJournaliofiAgriculturaliandiFoodi
ChemistryYL1997YLhiYLghlkaghmf 5.7 62

7 SpectrophotometricLdeterminationLofLtotalLprocyanidinsLinLwineLvinegarsbLTalantaYL1997YLhhYLeemafg 6.2 15

6 óultivariateLcharacterizationLofLwineLvinegarsLfromLtheLsouthLofLSpainLaccordingLtoLtheirLmetallicL
contentbLTalantaYL1997YLhiYLgkmalj 6.2 54

5 óultivariateLcharacterizationLofLagingLstatusLinLredLwinesLbasedLonLchromaticLparametersbLFoodi
ChemistryYL1997YLjdYLedgaedl 8.5 24

4 βhenolicLcompositionLofLwineLvinegarsLproducedLbyLtraditionalLstaticLmethodsbLMoleculariNutritioni
andiFoodiResearchYL1997YLheYLfgfafgi 3

3 wharacterisationLandLdifferentiationLofLwineLvinegarsLbyLmultivariateLanalysisbLJournaliofitheiSciencei
ofiFoodiandiAgricultureYL1994YLjjYLfdmafef 4.3 19

2 SeparationLandLidentificationLofLphenolicLacidsLinLwineLvinegarsLbyLHβíwbLFoodiChemistryYL1994YLidYLgegagei8.5 27

1 VolatileLcomponentsLinLundalusianLvinegarsbLZeitschriftiFuriLebensmittelyUntersuchungiUndi
yForschungYL1987YLeliYLegdaegg 13
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