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Investigation of the beta-damascenone level in fresh and aged commercial beers. Journal of

Agricultural and Food Chemistry, 2002, 50, 3818-21




(1998-2012)

Occurrence of odorant polyfunctional thiols in beers hopped with different cultivars. First evidence
105 of an S-cysteine conjugate in hop (Humulus lupulus L.). Journal of Agricultural and Food Chemistry, 57 69
2012, 60, 7805-16

Investigation of volatile flavor compounds in fresh and ripened Domiati cheeses. Journal of
Agricultural and Food Chemistry, 1993, 41, 1659-1663

Use of RP-HPLC-ESI(#MS/MS to Differentiate Various Proanthocyanidin Isomers in Lager Beer

Extracts. Journal of the American Society of Brewing Chemists, 2008, 66, 109-115 19 68

103

Optimized Likens-Nickerson Methodology for Quantifying Honey Flavors. Journal of Agricultural
and Food Chemistry, 1995, 43, 1890-1897

Occurrence of odorant polyfunctional thiols in the Super Alpha Tomahawk hop cultivar.
101 Comparison with the thiol-rich Nelson Sauvin bitter variety. Journal of Agricultural and Food 57 60
Chemistry, 2011, 59, 8853-65
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Characterization of odor-active compounds in extracts obtained by simultaneous
extraction/distillation from moroccan black olives. Journal of Agricultural and Food Chemistry, 2008, 57 16
56,3273-8

Comparison of Procedures for Resveratrol Analysis in Beer: Assessment of Stilbenoids Stability
through Wort Fermentation and Beer Aging. Journal of the Institute of Brewing, 2008, 114, 143-149

Pyrazine and Thiazole Structural Properties and Their Influence on the Recovery of Such ;
Derivatives in Aroma Extraction Procedures. Journal of Agricultural and Food Chemistry, 1998, 46, 1975-1980 4

Le houblonnage [tru des bibles sptiales belges est bien plus quiine simple dissolution des
compos§ aromatiques du houblon. Cerevisia, 2012, 36, 119-124

Quantitative Analysis of Alcohol, Real Extract, Original Gravity, Nitrogen and Polyphenols in Beers L L
Using NIR Spectroscopy. Journal of Near Infrared Spectroscopy, 1998, 6, A363-A366 5 3

Occurrence of sotolon, abhexon and theaspirane-derived molecules in Gueuze beers. Chemical
similarities with Hellow wineslJournal of the Institute of Brewing, 2012, 118, 223-229

First Evidence of the Production of Odorant Polyfunctional Thiols by Bottle Refermentation.

Journal of the American Society of Brewing Chemists, 2013, 71, 15-22 19 12

Identification of a new light-struck off-flavour in [ight-stablelbeers. Cerevisia, 2012, 37, 10-14

Fate of 2-sulphanylethyl acetate and 3-sulphanylpropyl acetate through beer aging. Journal of the

Institute of Brewing, 2012, 118, 198-204 "

Effect of the Reducing Power of a Beer on Dimethyltrisulfide Production during Aging. Journal of
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