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Activation Spectra of Human Bitter Taste Receptors Stimulated with Cyclolinopeptides Corresponding
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Identification and Quantitation of Taste-Active Compounds in Dried ScalloE)s by Combined Application
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Identification and Quantitation of Reaction Products from Chlorogenic Acid, Caffeic Acid, and Their
Thermal Degradation Products with Odor-Active Thiols in Coffee Beverages. Journal of Agricultural 5.2 9
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High-Throughput Flavor Analysis and Mapping of Flavor Alterations Induced by Different Genotypes of
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Key odorant melanoidin interactions in aroma staling of coffee beverages. Food Chemistry, 2022, 392, 8.2 6
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Steroidal Saponinsa”€New Sources to Develop Potato (<i>Solanum tuberosum</i> L.) Genotypes Resistant
against Certain <i>Phytophthora infestans</i> Strains. Journal of Agricultural and Food Chemistry,
2022, 70, 7447-7459.

Identification and Quantitation of Reaction Products from Quinic Acid, Quinic Acid Lactone, and
Chlorogenic Acid with Strecker Aldehydes in Roasted Coffee. Journal of Agricultural and Food 5.2 22
Chemistry, 2021, 69, 1027-1038.

A high throughput toolbox for comprehensive flavor compound mapping in mint. Food Chemistry,
2021, 365, 130522.

Biosynthesis of I+-solanine and T+-chaconine in potato leaves (Solanum tuberosum L.) 4€“ A 13CO2 study. 8.2 9
Food Chemistry, 2021, 365, 130461. :

Separation of minor cannabinoids from hemp extract with trapping multiple dual mode liquid-liquid
chromatography. Journal of Chromatography A, 2021, 1658, 462608.

Quantitative Proton NMR Spectroscopy for Basic Taste Recombinant Reconstitution Using the Taste

Recombinant Database. Journal of Agricultural and Food Chemistry, 2021, 69, 14713-14721. 52 7

NMR-Based Studies on Odorantd€“Melanoidin Interactions in Coffee Beverages. Journal of Agricultural
and Food Chemistry, 2021, 69, 15334-15344.

Comprehensive Analysis of the <i>Alternaria</i> Mycobolome Using Mass Spectrometry Based

Metabolomics. Molecular Nutrition and Food Research, 2020, 64, e1900558. 33 26

Quantitative Determination of Thiamine-Derived Taste Enhancers in Aqueous Model Systems, Natural
Deep Eutectic Solvents, and Thermally Processed Foods. Journal of Agricultural and Food Chemistry,
2020, 68, 6181-6189.

Tyrosine Induced Metabolome Alterations of <i>Penicillium roqueforti</i> and Quantitation of
Secondary Key Metabolites in Blue-Mold Cheese. Journal of Agricultural and Food Chemistry, 2019, 67, 5.2 5
8500-8509.

Novel Taste-Enhancing 4-Amino-2-methyl-5-heteroalkypyrimidines Formed from Thiamine by

Maillard-Type Reactions. Journal of Agricultural and Food Chemistry, 2019, 67, 13986-13997.

Discovery of a Thiamine-Derived Taste Enhancer in Process Flavors. Journal of Agricultural and Food 5.9 16
Chemistry, 2019, 67, 5857-5865. ’
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Functional Metabolome Analysis of <i>Penicillium roqueforti</i> by Means of Differential Off-Line

LC&€“NMR. Journal of Agricultural and Food Chemistry, 2019, 67, 5135-5146.

Production of the potential sweetener 5-ketofructose from fructose in fed-batch cultivation with
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Decoding the Nonvolatile Sensometabolome of Orange Juice (<i>Citrus sinensis</i>). Journal of
Agricultural and Food Chemistry, 2018, 66, 2354-2369.

Xanthohumol C, a minor bioactive hop comEound: Production, purification strategies and
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Differential Off-line LC-NMR (DOLC-NMR) Metabolomics To Monitor Tyrosine-Induced Metabolome
Alterations in <i>Saccharomyces cerevisiae</i>. Journal of Agricultural and Food Chemistry, 2017, 65,
3230-3241.

Label-free quantitative 1H NMR spectroscopy to study low-affinity liganda€“protein interactions in
solution: A contribution to the mechanism of polyphenol-mediated astringency. PLoS ONE, 2017, 12, 2.5 22
e0184487.

Chemical Synthesis of Deoxynivalenol-3-2-d-[13C6]-glucoside and Application in Stable Isotope Dilution
Assays. Molecules, 2016, 21, 838.

A new NMR approach for structure determination of thermally unstable biflavanones and application
to phytochemicals from <i>Garcinia buchananii</i>. Magnetic Resonance in Chemistry, 2015, 53, 813-820.

Antioxidative Compounds from <i>Garcinia buchananii</i> Stem Bark. Journal of Natural Products,
2015, 78, 234-240.

Purification procedure for (2R,3S,25€3R,34€3R)-manniflavanone and its minor (2R,3S,25€3S,34€3S)-isomer from
Garcinia buchananii stem bark. European Food Research and Technology, 2015, 240, 1075-1080.

UPLC-ESI-TOF MS-Based Metabolite Profiling of the Antioxidative Food Supplement <i>Garcinia
buchananii</i>. Journal of Agricultural and Food Chemistry, 2015, 63, 7169-7179.

ORAL, a Zebrafish Olfactory Receptor Ancestral to All Mammalian V1R Genes, Recognizes
4-Hydroxyphenylacetic Acid, a Putative Reproductive Pheromone. Journal of Biological Chemistry, 3.4 44
2014, 289, 19778-19788.

Accurate Determination of Reference Materials and Natural Isolates by Means of Quantitative
<sup>1<[sup>H NMR Spectroscopy. Journal of Agricultural and Food Chemistry, 2014, 62, 2506-2515.

Quantitation of Sweet Steviol Glycosides by Means of a HILIC-MS/MS-SIDA Approach. Journal of

Agricultural and Food Chemistry, 2013, 61, 11312-11320. 5.2 29

Development of analytical methods for the determination of tenuazonic acid analogues in food
commodities. Journal of Chromatography A, 2013, 1289, 27-36.

Development and Application of a Stable Isotope Dilution Analysis for the Quantitation of Advanced
Glycation End Products of Creatinine in Biofluids of Type 2 Diabetic Patients and Healthy Volunteers. 6.5 5
Analytical Chemistry, 2013, 85, 2961-2969.

Structural and Sensory Characterization of Key Pungent and Tingling Compounds from Black Pepper
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Development of stable isotope dilution assays for ochratoxin A in blood samples. Analytical

Biochemistry, 2011, 419, 88-94. 2.4 26
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Identification of (furan-2-yl)methylated benzene diols and triols as a novel class of bitter compounds
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Measurement of the Intracellular pH in Human Stomach Cells: A Novel Approach To Evaluate the
Gastric Acid Secretory Potential of Coffee Beverages. Journal of Agricultural and Food Chemistry, 5.2 34
2010, 58, 1976-1985.

Quantitative Studies on the Influence of the Bean Roasting Parameters and Hot Water Percolation on
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Structure Determination of 3-<i>O«/[i>-Caffeoyl-<i>epi</i>-{3-quinide, an Orphan Bitter Lactone in
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Identification of Bitter Off-Taste Compounds in the Stored Cold Pressed Linseed Oil. Journal of
Agricultural and Food Chemistry, 2007, 55, 7864-7868.

Structure Determination and Sensory Analysis of Bitter-Tasting 4-Vinylcatechol Oligomers and Their
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Bioresponse-guided decomposition of roast coffee beverage and identification of key bitter taste
compounds. European Food Research and Technology, 2006, 222, 492-508.

Structural and Functional Characterization of a Multimodal Taste Enhancer in Beef Bouillon. ACS 0.5
Symposium Series, 2005, , 173-188. :

Bitter Taste Receptors for Saccharin and Acesulfame K. Journal of Neuroscience, 2004, 24, 10260-10265.

Systematic studies of structure and physiological activity of alapyridaine. A novel food-born taste

enhancer. Molecular Nutrition and Food Research, 2004, 48, 270-281. 3.3 17

Maillard Reaction Products Modulating the Growth of Human Tumor Cells in Vitro. Chemical
Research in Toxicology, 2003, 16, 48-55.
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2693-2699.

Activity-Guided Identification of a Chemopreventive Compound in Coffee Beverage Using in Vitro and
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RAGE-mediated MAPK activation by food-derived AGE and non-AGE products. Biochemical and 01 69
Biophysical Research Communications, 2003, 300, 311-315. ’

The Taste Activity Concept: A Powerful Tool to Trace the Key Tastants in Foods. ACS Symposium Series,

2003,, 104-124.

Reinvestigation of the Chemical Structure of Bitter-Tasting Quinizolate and Homoquinizolate and
Studies on Their Maillard-Type Formation Pathways Using Suitable13C-Labeling Experiments. Journal of 5.2 25
Agricultural and Food Chemistry, 2002, 50, 6027-6036.
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