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21 EnzymaticKhydrolysisKofKthermoasensitiveKgrapeKproteinsKbyKaKyeastKproteaseKasKrevealedKbyKaK
proteomicKapproachbKFoodpResearchpInternational,K2013,Kih,Kefnmaegde 7 17

20 MonitoringKtheKlossesKofKdissolvedKcarbonKdioxideKfromKlaseraetchedKchampagneKglassesbKFoodp
ResearchpInternational,K2013,Kih,Kiekaiff 7 19
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PhysiologicalKchangesKinKgreenKstemsKofKVitisKviniferaKLbKcvbKyhardonnayKinKresponseKtoKescaKproperK
andKapoplexyKrevealedKbyKproteomicKandKtranscriptomicKanalysesbKJournalpofpProteomepResearch,K
2012,Kee,Khkeali

5.6 33

16 MoreKonKtheKlossesKofKdissolvedKyOTfUKduringKchampagneKservingoKtowardKaKmultiparameterK
modelingbKJournalpofpAgriculturalpandpFoodpChemistry,K2012,Kkd,Keelllamk 5.7 13

15 MonitoringKgaseousKyOfKandKethanolKaboveKchampagneKglassesoKfluteKversusKcoupe,KandKtheKroleKofK
temperaturebKPLoSpONE,K2012,Kl,Kegdkfm 3.7 26

14 yarbonKdioxideKandKethanolKreleaseKfromKchampagneKglasses,KunderKstandardKtastingKconditionsbK
AdvancespinpFoodpandpNutritionpResearch,K2012,Kkl,Kfmnaghd 6 1

13 MetabolicKinfluenceKofKxotrytisKcinereaKinfectionKinKchampagneKbaseKwinebKJournalpofpAgriculturalp
andpFoodpChemistry,K2011,Kin,Klfglahi 5.7 31

12 EvidenceKforKanKextracellularKacidKproteolyticKactivityKsecretedKbyKlivingKcellsKofKSaccharomycesK
cerevisiaeKPlReoKimpactKonKgrapeKproteinsbKJournalpofpAgriculturalpandpFoodpChemistry,K2011,Kin,Kkfgnahk 5.7 27

11 SimultaneousKmonitoringKofKgaseousKyOTfUKandKethanolKaboveKchampagneKglassesKviaKmicroagasK
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AnalyticapChimicapActa,K2010,Kkkd,Kfnagh 6.6 11

9 èoamingKpropertiesKofKvariousKyhampagneKwinesKdependingKonKseveralKparametersoKgrapeKvariety,K
aging,KproteinKandKyOfKcontentbKAnalyticapChimicapActa,K2010,Kkkd,Kekhald 6.6 41

8 UnravelingKdifferentKchemicalKfingerprintsKbetweenKaKchampagneKwineKandKitsKaerosolsbK
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7 OneKstepKpurificationKofKtheKgrapeKvacuolarKinvertasebKAnalyticapChimicapActa,K2009,Kkgm,Kliam 6.6 20
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InfluenceKofKxotrytisKcinereaKinfectionKonKyhampagneKwineKproteinsKTcharacterizedKbyK
twoadimensionalKelectrophoresiscimmunodetectionUKandKwineKfoamingKpropertiesbKFoodpChemistry,K
2007,Kedg,Kegnaehn
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2 EvidenceKforKproteinKdegradationKbyKxotrytisKcinereaKandKrelationshipsKwithKalterationKofKsyntheticK
wineKfoamingKpropertiesbKJournalpofpAgriculturalpandpFoodpChemistry,K2006,Kih,Kieilaki 5.7 30
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foamabilitybKJournalpofpAgriculturalpandpFoodpChemistry,K2005,Kig,Kmlmfan
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