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i Paper IF Citations

122
sateJofJuopJandJsermentationJ‘dorantsJinJpommercialJoelgianJqryWuoppedJoeersJoverJ]JèearsJofJ
oottleJ–toragegJxeyW”oleJofJ‘xidationJandJuopJrsterasesXJJournalmofmthemAmericanmSocietymofm
BrewingmChemistsVJ2021VJdfVJ]bfW]d[

1.9 4

121
zodulationJofJtheJ–ulfanylalkylJncetateYnlcoholJ”atioJandJsreeJ—hiolJ”eleaseJfromJpysteinylatedJ
andYorJtlutathionylatedJ–ulfanylalkylJnlcoholsJinJoeerJunderJqifferentJsermentationJponditionsXJ
JournalmofmAgriculturalmandmFoodmChemistryVJ2021VJcfVJcZZbWcZ[]

5.7 7

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

119 sateJofJoitterJpompoundsJthroughJqryWuoppedJoeerJngingXJ×hyJcisWuumulinonesJ–houldJbeJasJ
searedJasJtransWvsohumuloneslXJJournalmofmthemAmericanmSocietymofmBrewingmChemistsVJ2020VJdeVJ[Z3W[[3 1.9 5

118 ‘ccurrenceJofJrhrlichWqerivedJandJ·arietalJ’olyfunctionalJ—hiolsJinJoelgianJ×hiteJ×inesJzadeJfromJ
phardonnayJandJ–olarisJtrapesXJJournalmofmAgriculturalmandmFoodmChemistryVJ2020VJceVJ[Z3[ZW[Z3[d 5.7 5

117 ×hyJpraftJorewersJ–houldJoeJndvisedJtoJUseJoottleJ”efermentationJtoJvmproveJyateWuoppedJoeerJ
–tabilityXJBeveragesVJ2019VJbVJ3f 3.4 3

116 sirstJrvidenceJofJtheJpysteineJandJtlutathioneJponjugatesJofJ3W–ulfanylpentanW[WolJinJuopJRJ
uumulusJlupulusJyXSXJJournalmofmAgriculturalmandmFoodmChemistryVJ2019VJcdVJaZZ]WaZ[Z 5.7 25

115 ×hyJuumulinonesJareJxeyJoitterJponstituentsJ‘nlyJnfterJqryJuoppinggJpomparisonJ×ithJ‘therJ
oelgianJ–tylesXJJournalmofmthemAmericanmSocietymofmBrewingmChemistsVJ2018VJdcVJ]3cW]ac 1.9 7

114 ”oastingJconditionsJforJpreservingJcocoaJflavanW3WolJmonomersJandJoligomersgJinterestingJ
behaviourJofJpriolloJclonesXJJournalmofmthemSciencemofmFoodmandmAgricultureVJ2017VJfdVJaZZ[WaZZe 4.3 8

113 ’rocyanidinJn]JandJvtsJqegradationJ’roductsJinJ”awVJsermentedVJandJ”oastedJpocoaXJJournalmofm
AgriculturalmandmFoodmChemistryVJ2017VJcbVJ[d[bW[d]3 5.7 21

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

111
qryJuoppingJwithJtheJqualW’urposeJ·arietiesJnmarilloVJpitraVJuallertauJolancVJzosaicVJandJ–orachiJ
ncegJzinorJpontributionJofJuopJ—erpenolJtlucosidesJtoJoeerJslavorsXJJournalmofmthemAmericanm
SocietymofmBrewingmChemistsVJ2017VJdbVJ[]]W[]f

1.9 18

110 ‘ccurrenceJandJnntioxidantJnctivityJofJp[JqegradationJ’roductsJinJpocoaXJFoodsVJ2017VJcVJ 4.9 4

109 sateJofJnnthocyaninsJthroughJpocoaJsermentationXJrmergenceJofJNewJ’olyphenolicJqimersXJ
JournalmofmAgriculturalmandmFoodmChemistryVJ2016VJcaVJeedcWeeeb 5.7 18

108 3W–ulfanylWaWmethylpentanW[WolJinJqryWuoppedJoeersgJsirstJrvidenceJofJtlutathioneJ–WponjugatesJinJ
uopJRuumulusJlupulusJyXSXJJournalmofmAgriculturalmandmFoodmChemistryVJ2016VJcaVJebd]Webe] 5.7 24

107 vnfluenceJofJaceticJandJlacticJacidsJonJcocoaJflavanW3WolJdegradationJthroughJfermentationWlikeJ
incubationsXJLWTmémFoodmSciencemandmTechnologyVJ2016VJceVJb[aWb]] 5.4 23

106 uowJsotolonJcanJimpartJaJzadeiraJoffWflavorJtoJagedJbeersXJJournalmofmAgriculturalmandmFoodm
ChemistryVJ2015VJc3VJ]eecWf] 5.7 18
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105 “uantitationJofJselectedJterpenoidsJandJmercaptansJinJtheJdualWpurposeJhopJvarietiesJnmarilloVJ
pitraVJuallertauJolancVJzosaicVJandJ–orachiJnceXJJournalmofmAgriculturalmandmFoodmChemistryVJ2015VJc3VJ3Z]]W3Z5.7 30

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

103 ’olyfunctionalJ—hiolsJinJsreshJandJngedJoelgianJ–pecialJoeersgJsateJofJuopJ–WpysteineJponjugatesXJ
JournalmofmthemAmericanmSocietymofmBrewingmChemistsVJ2015VJd3VJc[WdZ 1.9 10

102
qegradationJofJRWSWepicatechinJandJprocyanidinJo]JinJaqueousJandJlipidicJmodelJsystemsXJfirstJ
evidenceJofJLchemicalLJflavanW3WolJoligomersJinJprocessedJcocoaXJJournalmofmAgriculturalmandmFoodm
ChemistryVJ2014VJc]VJfZZ]W[c

5.7 28

101 tuaiacolJandJaWmethylphenolJasJspecificJmarkersJofJtorrefiedJmaltsXJsateJofJvolatileJphenolsJinJ
specialJbeersJthroughJagingXJJournalmofmAgriculturalmandmFoodmChemistryVJ2014VJc]VJfb]]We 5.7 27

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

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

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

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

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

95 ”evueJbibliographiqueJsurJlesJadduitsJcystˆ'inˆ'sJetJglutathionˆ'sJdeJlaJvigneJenJvueJdeJleurJ
investigationJdansJleJhoublonJetJlaJbiˆ¤reXJCerevisiaVJ2013VJ3eVJ3W[a 5

94 ’olyphenolsJandJoeerJ“ualityJ2013VJ]333W]3bf 9

93 ‘ccurrenceJofJtheJribesJodorantJ3WsulfanylW3WmethylbutylJformateJinJagedJbeersXJFlavourmandm
FragrancemJournalVJ2013VJ]eVJ[daW[df 2.5 6

92 rnzymaticJreleaseJofJodourantJpolyfunctionalJthiolsJfromJcysteineJconjugatesJinJhopXJJournalmofmthem
InstitutemofmBrewingVJ2013VJ[[fVJ]][W]]d 2 18

91 sirstJrvidenceJofJtheJ’roductionJofJ‘dorantJ’olyfunctionalJ—hiolsJbyJoottleJ”efermentationXJ
JournalmofmthemAmericanmSocietymofmBrewingmChemistsVJ2013VJd[VJ[bW]] 1.9 12

90 ‘ccurrenceJofJsotolonVJabhexonJandJtheaspiraneWderivedJmoleculesJinJtueuzeJbeersXJphemicalJ
similaritiesJwithJâ��yellowJwinesâ��XJJournalmofmthemInstitutemofmBrewingVJ2012VJ[[eVJ]]3W]]f 2 12

89 vdentificationJofJaJnewJlightWstruckJoffWflavourJinJâ��lightWstableâ��JbeersXJCerevisiaVJ2012VJ3dVJ[ZW[a 11

88 yeJhoublonnageJˆ JcruJdesJbiˆ¤resJspˆ'cialesJbelgesJestJbienJplusJquâ��uneJsimpleJdissolutionJdesJ
composˆ'sJaromatiquesJduJhoublonXJCerevisiaVJ2012VJ3cVJ[[fW[]a 13

(2012-2015)
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87 zainJodorantsJinJwuraJflorWsherryJwinesXJ”elativeJcontributionsJofJsotolonVJabhexonVJandJ
theaspiraneWderivedJcompoundsXJJournalmofmAgriculturalmandmFoodmChemistryVJ2012VJcZVJ3eZWd 5.7 38

86 sateJofJ]WsulphanylethylJacetateJandJ3WsulphanylpropylJacetateJthroughJbeerJagingXJJournalmofmthem
InstitutemofmBrewingVJ2012VJ[[eVJ[feW]Za 2 11

85
‘ccurrenceJofJodorantJpolyfunctionalJthiolsJinJbeersJhoppedJwithJdifferentJcultivarsXJsirstJevidenceJ
ofJanJ–WcysteineJconjugateJinJhopJRuumulusJlupulusJyXSXJJournalmofmAgriculturalmandmFoodmChemistryVJ
2012VJcZVJdeZbW[c

5.7 69

84 ‘ccurrenceJofJpolyfunctionalJthiolsJinJsorghumJbeerJâ��ikigageâ��JmadeJwithJ·ernoniaJamygdalinaJ
â��umubiriziâ��XJFlavourmandmFragrancemJournalVJ2012VJ]dVJ3d]W3dd 2.5 5

83 ’otentialityJofJredJsorghumJforJproducingJstilbenoidWenrichedJbeersJwithJhighJantioxidantJactivityXJ
JournalmofmAgriculturalmandmFoodmChemistryVJ2011VJbfVJaZeeWfa 5.7 26

82
‘ccurrenceJofJodorantJpolyfunctionalJthiolsJinJtheJ–uperJnlphaJ—omahawkJhopJcultivarXJ
pomparisonJwithJtheJthiolWrichJNelsonJ–auvinJbitterJvarietyXJJournalmofmAgriculturalmandmFoodm
ChemistryVJ2011VJbfVJeeb3Wcb

5.7 60

81 –tilbenicJprofileJofJcocoaJliquorsJfromJdifferentJoriginsJdeterminedJbyJ”’Wu’ypWn’pvRUSWz–Yz–XJ
qetectionJofJaJnewJresveratrolJhexosideXJJournalmofmAgriculturalmandmFoodmChemistryVJ2010VJbeVJdZcdWda 5.7 19

80
prystalJandJzolecularJ–tructureJnnalysisJofJoenzamideJNeurolepticsJandJnnalogsJRvàSgJ
]V3WdimethoxyWNWôoWRpyclohexylJzethylSWeWnzabicycloô3X]X[X]octW3Wyl]WoenzamideXJBulletinmDesm
Sociˆ'tˆ'smChimiquesmBelgesVJ2010VJfbVJ][3W][a

2

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

78 sateJofJkeyJodorantsJinJ–auternesJwinesJthroughJagingXJJournalmofmAgriculturalmandmFoodmChemistryVJ
2009VJbdVJebbdWc3 5.7 58

77 –tructureVJ‘rganolepticJ’ropertiesVJ“uantificationJzethodsVJandJ–tabilityJofJ’henolicJpompoundsJ
inJoeerâ��nJ”eviewXJFoodmReviewsmInternationalVJ2009VJ]cVJ[Wea 5.5 78

76
pharacterizationJofJodorWactiveJcompoundsJinJextractsJobtainedJbyJsimultaneousJ
extractionYdistillationJfromJmoroccanJblackJolivesXJJournalmofmAgriculturalmandmFoodmChemistryVJ2008VJ
bcVJ3]d3We

5.7 16

75 sateJofJresveratrolJandJpiceidJthroughJdifferentJhopJprocessingsJandJstorageJtimesXJJournalmofm
AgriculturalmandmFoodmChemistryVJ2008VJbcVJbeaWfZ 5.7 19

74 UseJofJ”’Wu’ypWr–vRâ��SWz–Yz–JtoJqifferentiateJ·ariousJ’roanthocyanidinJvsomersJinJyagerJoeerJ
rxtractsXJJournalmofmthemAmericanmSocietymofmBrewingmChemistsVJ2008VJccVJ[ZfW[[b 1.9 68

73 UseJofJthiolysisJhyphenatedJtoJ”’Wu’ypWr–vRWSWz–Yz–JforJtheJanalysisJofJflavanoidsJinJfreshJlagerJ
beersXJFoodmChemistryVJ2008VJ[[ZVJ[Z[]We 8.5 19

72 pomparisonJofJ’roceduresJforJ”esveratrolJnnalysisJinJoeergJnssessmentJofJ–tilbenoidsJ–tabilityJ
throughJ×ortJsermentationJandJoeerJngingXJJournalmofmthemInstitutemofmBrewingVJ2008VJ[[aVJ[a3W[af 2 15

71 vdentificationJofJtheJzainJqegradationJ’roductsJofJ’atulinJteneratedJ—hroughJueatJqetoxicationJ
—reatmentsXJJournalmofmthemInstitutemofmBrewingVJ2008VJ[[aVJ[cdW[d[ 2 24

70 ‘ccurrenceJofJresveratrolJandJpiceidJinJnmericanJandJruropeanJhopJconesXJJournalmofmAgriculturalm
andmFoodmChemistryVJ2007VJbbVJedbaWe 5.7 33
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69
pombinatorialJsynthesisVJreversedWphaseJandJnormalWphaseJhighWperformanceJliquidJ
chromatographyJelutionJdataJandJliquidJchromatographyYpositiveJatmosphericJpressureJchemicalJ
ionizationJtandemJmassJspectraJofJmethoxylatedJandJglycosylatedJresveratrolJanaloguesXJRapidm
CommunicationsminmMassmSpectrometryVJ2007VJ][VJ]abcWcc

2.2 21

68 vnvolvementJofJflavanoidsJinJbeerJcolorJinstabilityJduringJstorageXJJournalmofmAgriculturalmandmFoodm
ChemistryVJ2007VJbbVJfZccWd3 5.7 41

67
‘ccurrenceJofJmycotoxinsJRochratoxinJnVJdeoxynivalenolSJandJtoxigenicJfungiJinJzoroccanJwheatJ
grainsgJimpactJofJecologicalJfactorsJonJtheJgrowthJandJochratoxinJnJproductionXJMolecularmNutritionm
andmFoodmResearchVJ2006VJbZVJafaWf

5.9 29

66 pombinatorialJsynthesisJandJscreeningJofJnovelJodorantsJsuchJasJpolyfunctionalJthiolsXJ
CombinatorialmChemistrymandmHighmThroughputmScreeningVJ2006VJfVJbe3WfZ 1.3 6

65 nromaJextractionJdilutionJanalysisJofJ–auternesJwinesXJxeyJroleJofJpolyfunctionalJthiolsXJJournalmofm
AgriculturalmandmFoodmChemistryVJ2006VJbaVJd]]dW3a 5.7 95

64 vdentificationJofJaJstaleWbeerWlikeJodorantJinJextractsJofJnaturallyJagedJbeerXJJournalmofmAgriculturalm
andmFoodmChemistryVJ2006VJbaVJ[aZfW[3 5.7 45

63 ‘ccurrenceJofJpolyfunctionalJthiolsJinJfreshJlagerJbeersXJJournalmofmAgriculturalmandmFoodmChemistryVJ
2006VJbaVJbZc[We 5.7 88

62 oeerJastringencyJassessedJbyJtimeâ��intensityJandJquantitativeJdescriptiveJanalysisgJvnfluenceJofJpuJ
andJacceleratedJagingXJFoodmQualitymandmPreferenceVJ2006VJ[dVJaabWab] 5.8 31

61 ‘ccurrenceJofJpolyfunctionalJthiolsJinJfreshJandJagedJlagerJbeersXJDevelopmentsminmFoodmScienceVJ
2006VJa3VJ]abW]ae 2

60 phocolateJandJcocoagJNewJsourcesJofJtransWresveratrolJandJtransWpiceidXJFoodmChemistryVJ2006VJfeVJcafWcbd8.5 133

59
uopJasJanJinterestingJsourceJofJresveratrolJforJbrewersgJoptimizationJofJtheJextractionJandJ
quantitativeJstudyJbyJliquidJchromatographyYatmosphericJpressureJchemicalJionizationJtandemJ
massJspectrometryXJJournalmofmAgriculturalmandmFoodmChemistryVJ2005VJb3VJa]aWf

5.7 82

58 –creeningJforJkeyJodorantsJinJzoroccanJgreenJolivesJbyJgasJchromatographyWolfactometryYaromaJ
extractJdilutionJanalysisXJJournalmofmAgriculturalmandmFoodmChemistryVJ2005VJb3VJ[[dfWea 5.7 38

57 qeterminationJofJstilbenesJinJhopJpelletsJfromJdifferentJcultivarsXJJournalmofmAgriculturalmandmFoodm
ChemistryVJ2005VJb3VJa]Z]Wc 5.7 38

56 –ensorialJpontributionJandJsormationJ’athwaysJofJ—hiolsJinJsoodsgJnJ”eviewXJFoodmReviewsm
InternationalVJ2005VJ][VJcfW[3d 5.5 105

55 vnfluenceJofJpuJandJageingJonJbeerJorganolepticJpropertiesXJnJsensoryJanalysisJbasedJonJnrqnJ
dataXJFoodmQualitymandmPreferenceVJ2005VJ[cVJ[bdW[c] 5.8 33

54 UptakeJofJnminoJncidsJduringJoeerJ’roductiongJ—heJponceptJofJaJpriticalJ—imeJ·alueXJJournalmofmthem
AmericanmSocietymofmBrewingmChemistsVJ2005VJc3VJ]3W]d 1.9 33

53 nssessmentJofJnddedJtlutathioneJinJèeastJ’ropagationsVJ×ortJsermentationsVJandJoeerJ–torageXJ
JournalmofmthemAmericanmSocietymofmBrewingmChemistsVJ2004VJc]VJfdW[Z] 1.9 6

52 ”elationshipJbetweenJprocyanidinJandJflavorJcontentsJofJcocoaJliquorsJfromJdifferentJoriginsXJ
JournalmofmAgriculturalmandmFoodmChemistryVJ2004VJb]VJc]a3Wf 5.7 110
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51 ·olatileJ–ulfurJpompoundsJinJuopsJandJ”esidualJponcentrationsJinJoeerâ��nJ”eviewXJJournalmofmthem
AmericanmSocietymofmBrewingmChemistsVJ2003VJc[VJ[ZfW[[3 1.9 35

50 rffectJofJtheJnumberJofJflavanolJunitsJonJtheJantioxidantJactivityJofJprocyanidinJfractionsJisolatedJ
fromJchocolateXJJournalmofmAgriculturalmandmFoodmChemistryVJ2003VJb[VJce[cW]] 5.7 81

49 pombinatorialJsynthesisJandJsensorialJpropertiesJofJmercaptoJprimaryJalcoholsJandJanaloguesXJ
JournalmofmAgriculturalmandmFoodmChemistryVJ2003VJb[VJ3c]3We 5.7 42

48 pombinatorialJsynthesisJandJsensorialJpropertiesJofJ][JmercaptoJestersXJJournalmofmAgriculturalmandm
FoodmChemistryVJ2003VJb[VJ3c[eW]] 5.7 31

47 rffectJofJtheJ”educingJ’owerJofJaJoeerJonJqimethyltrisulfideJ’roductionJduringJngingXJJournalmofm
themAmericanmSocietymofmBrewingmChemistsVJ2002VJcZVJceWdZ 1.9 11

46 sloralJqualityJandJdiscriminationJofJyavandulaJstoechasVJyavandulaJangustifoliaVJandJyavandulaJ
angustifoliaˆ�latifoliaJhoneysXJFoodmChemistryVJ2002VJdfVJab3Wabf 8.5 45

45 ”eleaseJofJdeuteratedJRrSW]WnonenalJduringJbeerJagingJfromJlabeledJprecursorsJsynthesizedJbeforeJ
boilingXJJournalmofmAgriculturalmandmFoodmChemistryVJ2002VJbZVJdc3aWe 5.7 44

44 uowJlowJpuJcanJintensifyJbetaWdamascenoneJandJdimethylJtrisulfideJproductionJthroughJbeerJ
agingXJJournalmofmAgriculturalmandmFoodmChemistryVJ2002VJbZVJbc[]Wc 5.7 76

43 –ynthesisJandJsensorialJpropertiesJofJmercaptoaldehydesXJJournalmofmAgriculturalmandmFoodm
ChemistryVJ2002VJbZVJbcbaWf 5.7 34

42 vnvestigationJofJtheJbetaWdamascenoneJlevelJinJfreshJandJagedJcommercialJbeersXJJournalmofm
AgriculturalmandmFoodmChemistryVJ2002VJbZVJ3e[eW][ 5.7 70

41
UseJofJgasJchromatographyWolfactometryJtoJidentifyJkeyJodorantJcompoundsJinJdarkJchocolateXJ
pomparisonJofJsamplesJbeforeJandJafterJconchingXJJournalmofmAgriculturalmandmFoodmChemistryVJ2002VJ
bZVJ]3ebWf[

5.7 135

40 ”educingJpowerJofJhopJcultivarsJandJbeerJageingXJFoodmChemistryVJ2001VJd]VJa[3Wa[e 8.5 50

39 UseJofJtpWolfactometryJtoJidentifyJtheJhopJaromaticJcompoundsJinJbeerXJJournalmofmAgriculturalmandm
FoodmChemistryVJ2001VJafVJ3ecdWda 5.7 100

38 pombinatorialJsynthesisJandJsensorialJpropertiesJofJpolyfunctionalJthiolsXJJournalmofmAgriculturalm
andmFoodmChemistryVJ2001VJafVJbaabWf 5.7 32

37 ·arietalJqiscriminationJofJuopJ’elletsXJvvXJpomparisonJbetweenJsreshJandJngedJ–amplesXJJournalmofm
themAmericanmSocietymofmBrewingmChemistsVJ2001VJbfVJ3fWa3 1.9 23

36 ”etentionJofJsulfurJflavoursJbyJfoodJmatrixJandJdeterminationJofJsensorialJdataJindependentJofJtheJ
mediumJcompositionXJFoodmChemistryVJ2000VJcfVJ3[fW33Z 8.5 25

35 3WmethylthiopropionaldehydeJasJprecursorJofJdimethylJtrisulfideJinJagedJbeersXJJournalmofm
AgriculturalmandmFoodmChemistryVJ2000VJaeVJc[fcWf 5.7 79

34 rvidenceJofJ–treckerJaldehydeJexcretionJbyJyeastJinJcoldJcontactJfermentationsXJJournalmofm
AgriculturalmandmFoodmChemistryVJ2000VJaeVJ]3eaWc 5.7 19
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33 ‘ptimizedJextractionJprocedureJforJquantifyingJnorisoprenoidsJinJhoneyJandJhoneyJfoodJproductsXJ
JournalmofmAgriculturalmandmFoodmChemistryVJ2000VJaeVJbebZWb 5.7 22

32
zeasuringJantioxidantJefficiencyJofJwortVJmaltVJandJhopsJagainstJtheJ]V]QWazobisR]WamidinopropaneSJ
dihydrochlorideWinducedJoxidationJofJanJaqueousJdispersionJofJlinoleicJacidXJJournalmofmAgriculturalm
andmFoodmChemistryVJ2000VJaeVJ[[]fW3a

5.7 162

31 èeastJnquvJqisruptiongJnJ×ayJtoJ’romoteJparbonylJpompoundsJ”eductionJinJnlcoholWsreeJoeerJ
’roductionXJJournalmofmthemAmericanmSocietymofmBrewingmChemistsVJ1999VJbdVJ[ZfW[[3 1.9 7

30 sloralJoriginJmarkersJofJheatherJhoneysgJpallunaJvulgarisJandJrricaJarboreaXJFoodmChemistryVJ1999VJ
caVJ3W[[ 8.5 90

29 sateJofJtheJwortyJflavoursJinJaJcoldJcontactJfermentationXJFoodmChemistryVJ1999VJccVJ3bfW3c3 8.5 28

28
pombinatorialJapproachJtoJflavorJanalysisXJ]XJ‘lfactoryJinvestigationJofJaJlibraryJofJ–WmethylJ
thioestersJandJsensoryJevaluationJofJselectedJcomponentsXJJournalmofmAgriculturalmandmFoodm
ChemistryVJ1999VJadVJ3]daWf

5.7 50

27 ”eleaseJofJdeuteratedJnonenalJduringJbeerJagingJfromJlabeledJprecursorsJsynthesizedJinJtheJ
boilingJkettleXJJournalmofmAgriculturalmandmFoodmChemistryVJ1999VJadVJa3]3Wc 5.7 45

26 pontributionJofJ3WmethylthiopropionaldehydeJtoJtheJwortyJflavorJofJalcoholWfreeJbeersXJJournalmofm
AgriculturalmandmFoodmChemistryVJ1999VJadVJ]3daWe 5.7 55

25 pombinatorialJapproachJtoJflavorJanalysisXJ[XJ’reparationJandJcharacterizationJofJaJ–WmethylJ
thioesterJlibraryXJJournalmofmAgriculturalmandmFoodmChemistryVJ1999VJadVJ3]cfWd3 5.7 18

24 —heJuseJofJ‘xygenJ[eJinJappraisingJtheJimpactJofJoxidationJprocessJduringJbeerJstorageXJJournalmofm
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