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35 –tereoelectronicJrequirementsJofJbenzamideJbu—3JantagonistsXJpomparisonJwithJq]J
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22 ‘ccurrenceJofJrhrlichWqerivedJandJ·arietalJ’olyfunctionalJ—hiolsJinJoelgianJ×hiteJ×inesJzadeJfromJ
phardonnayJandJ–olarisJtrapesXJJournalmofmAgriculturalmandmFoodmChemistryVJ2020VJceVJ[Z3[ZW[Z3[d 5.7 5

21 ‘ccurrenceJandJnntioxidantJnctivityJofJp[JqegradationJ’roductsJinJpocoaXJFoodsVJ2017VJcVJ 4.9 4

20 àW”ayJ–trictureJqeterminationJofJaJ’olymorphicJformJofJâ��—ropaprideâ��JaJ×ellWxnownJ
nntidopaminergicJngentVJp]3u]eN]‘3XuplXJu]‘XJBulletinmDesmSociˆ'tˆ'smChimiquesmBelgesVJ2010VJfcVJ33dW33e 4

19
–tructuralJrequirementsJofJNaUWdependentJantidopaminergicJagentsgJ—ropaprideVJ’iquindoneVJ
éetidolineVJandJzetoclopramideXJpomparisonJwithJNaUWindependentJligandsXJJournalmofm
ComputeréAidedmMolecularmDesignVJ1989VJ3VJ3fWb3

4.2 4

18
sateJofJuopJandJsermentationJ‘dorantsJinJpommercialJoelgianJqryWuoppedJoeersJoverJ]JèearsJofJ
oottleJ–toragegJxeyW”oleJofJ‘xidationJandJuopJrsterasesXJJournalmofmthemAmericanmSocietymofm
BrewingmChemistsVJ2021VJdfVJ]bfW]d[

1.9 4

17 ×hyJpraftJorewersJ–houldJoeJndvisedJtoJUseJoottleJ”efermentationJtoJvmproveJyateWuoppedJoeerJ
–tabilityXJBeveragesVJ2019VJbVJ3f 3.4 3

16
pontributionsJofJcrystalJstructuresVJmolecularJelectrostaticJpotentialJmapsVJandJlipophilicityJdataJtoJ
structureWactivityJrelationshipsJofJsomeJconformationallyJrestrictedJnortropaneJbenzamideJ
neurolepticsXJJournalmofmCrystallographicmandmSpectroscopicmResearchVJ1991VJ][VJa3[Waa3

3

(1991-1986)
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15 –tructureJanalysesJofJ”aeabbJaJpotentJq]JantagonistJandJitsJinactiveJisomerJ”af3ffXJEuropeanm
JournalmofmMedicinalmChemistryVJ1988VJ]3VJcfWdc 6.8 3

14 ”evueJsurJlesJˆ'tonnantesJanalogiesJetJlesJdiffˆ'rencesJrelevˆ'esJentreJunJcˆ·neJdeJhoublonJetJuneJ
baieJdeJraisinXJCerevisiaVJ2013VJ3eVJc[WdZ 2

13 vnvestigationJofJ]W–ulfanylethylJncetateJpysteineW–WponjugateJasJaJ’otentialJ’recursorJofJsreeJ
—hiolsJinJoeerXJJournalmofmthemAmericanmSocietymofmBrewingmChemistsVJ2017VJdbVJ]]eW]3b 1.9 2

12
prystalJandJzolecularJ–tructureJnnalysisJofJoenzamideJNeurolepticsJandJnnalogsJRvàSgJ
]V3WdimethoxyWNWôoWRpyclohexylJzethylSWeWnzabicycloô3X]X[X]octW3Wyl]WoenzamideXJBulletinmDesm
Sociˆ'tˆ'smChimiquesmBelgesVJ2010VJfbVJ][3W][a

2

11 ‘ccurrenceJofJpolyfunctionalJthiolsJinJfreshJandJagedJlagerJbeersXJDevelopmentsminmFoodmScienceVJ
2006VJa3VJ]abW]ae 2

10 zolecularJstructureJanalysisJofJbenzamideJneurolepticsXJ’artJ[3XJnJtropaprideJsulphonamidicJ
analogueJp[bu]]N3‘3–plXJJournalmofmthemChemicalmSocietymPerkinmTransactionsmIIVJ1989VJaZd 2

9 nbilityJofJtheJzandarinaJoavariaJhopJvarietyJtoJreleaseJfreeJodorantJpolyfunctionalJthiolsJinJ
lateWhoppedJbeersXJJournalmofmthemInstitutemofmBrewingVJ2021VJ[]dVJ[aZW[ae 2 2

8 ‘ccurrenceJofJ—heaspiraneJandJitsJ‘dorantJqegradationJ’roductsJinJuopJandJoeerXJJournalmofm
AgriculturalmandmFoodmChemistryVJ2015VJc3VJe]adWb3 5.7 1

7 xeyJ‘dorantsJofJwuraJslorW–herryJ×inesgJ–trongJnnalogyJwithJtueuzeJoeersJ2014VJ33[W33c 1

6 ‘dorantJ’olyfunctionalJ—hiolsJvssuedJfromJoottleJoeerJ”efermentationJ2014VJ]]dW]3Z 1

5 —hiolJ–WponjugateJ’rofilesgJnJpomparativeJvnvestigationJonJqualJuopJandJtrapeJzustJwithJsocusJonJ
–ulfanylalkylJnldehydesJandJncetatesJndductsXJJournalmofmthemAmericanmSocietymofmBrewingmChemistsV[W[Z 1.9 1

4 nbilityJofJrxogenousJorJ×ortJrndogenousJrnzymesJtoJ”eleaseJsreeJ—hiolsJfromJuopJpysteinylatedJ
andJtlutathionylatedJ–WponjugatesXJJournalmofmthemAmericanmSocietymofmBrewingmChemistsV[W[] 1.9 1

3
×hyJpatechinJandJrpicatechinJfromJrarlyJuoppingJvmpactJtheJpolorJofJngedJqryWuoppedJoeersJ
whileJslavanW3WolJ‘ligomersJfromJyateJandJqryJuoppingJvncreaseJpolloidalJvnstabilityXJJournalmofmthem
AmericanmSocietymofmBrewingmChemistsV[W[Z

1.9 1

2 ”evueJsurJlesJˆ'tonnantesJanalogiesJetJlesJdiffˆ'rencesJrelevˆ'esJentreJunJcˆ·neJdeJhoublonJetJuneJ
baieJdeJraisinXJCerevisiaVJ2014VJ3eVJ[Z3W[[d

1 ”evueJsurJlesJˆ'tonnantesJanalogiesJetJlesJdiffˆ'rencesJrelevˆ'esJentreJunJcˆ·neJdeJhoublonJetJuneJ
baieJdeJraisinâ��’artieJvvgJyesJconstituantsJmajeursXJCerevisiaVJ2013VJ3eVJdfWee
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