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9t Journal of the American Society of Brewing Chemists, 2013, 71, 15-22 19 12

Occurrence of sotolon, abhexon and theaspirane-derived molecules in Gueuze beers. Chemical
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85 of an S-cysteine conjugate in hop (Humulus lupulus L.). Journal of Agricultural and Food Chemistry, 57 69
2012, 60, 7805-16
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/3 beers. Food Chemistry, 2008, 110, 1012-8 5 9

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
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Occurrence of mycotoxins (ochratoxin A, deoxynivalenol) and toxigenic fungi in Moroccan wheat
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Occurrence of polyfunctional thiols in fresh and aged lager beers. Developments in Food Science,

61 2006, 43, 245-248

Chocolate and cocoa: New sources of trans-resveratrol and trans-piceid. Food Chemistry, 2006, 98, 649-68%
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49 Journal of Agricultural and Food Chemistry, 2003, 51, 3623-8 57 42

Combinatorial synthesis and sensorial properties of 21 mercapto esters. Journal of Agricultural and
Food Chemistry, 2003, 51, 3618-22

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