
Isidro Hermosˆ›n-Gutiˆ'rrez

ListhofhPublicationshbyhYearhinh
DescendinghOrder

Source:hhttps:yyexalyxcomyauthorvpdfy83z2998yisidrovhermosinvgutierrezvpublicationsvbyvyearxpdf

Version:h2z24vz4vz9h

ThishdocumenthhashbeenhgeneratedhbasedhonhthehpublicationshandhcitationshrecordedhbyhexalyxcomxhForh

thehlatesthversionhofhthishpublicationhlistuhvisiththehlinkhgivenhabovex

ThehthirdhcolumnhishthehimpacthfactorhpIFrhofhthehjournaluhandhthehfourthhcolumnhishthehnumberhofh

citationshofhtheharticlex

124
papers

4,635
citations

37
h-index

64
g-index

125
ext. papers

5,298
ext. citations

5.7
avg, IF

5.66
L-index



k Paper IF Citations

124 –henolicKcompositionKofKpeelsKfromKdifferentKzaboticabaKspeciesKdeterminedKbyK
x–‘sYtqtYuSy]’SnKandKantiproliferativeKactivityKinKtumorKcellKlines[KCurrentnPlantnBiologyWK2022WKbiWKa00bcc3.3 1

123 ×itisKviniferaKÈurkishKnovelKtableKgrapeKRKaraerikR[K–artKyyjK“onYanthocyaninKphenolicKcompositionK
andKantioxidantKcapacity[KJournalnofnthenSciencenofnFoodnandnAgricultureWK2022WKa0bWKhacYhbb 4.3 1

122 –henolicsKprofilingKbyKx–‘sYtqtYuSyY’SKaidedKbyKprincipalKcomponentKanalysisKtoKclassifyK
®abbiteyeKandKxighbushKblueberries[KFoodnChemistryWK2021WKcd0WKabgieh 8.5 11

121 sharacterizationKofKtheKphenolicKripeningKdevelopmentKofKâ��r®SK×itoriaâ��KseedlessKtableKgrapesKusingK
x–‘sâ��tqtâ��uSyY’S]’S[KJournalnofnFoodnCompositionnandnAnalysisWK2021WKieWKa0cfic 4.1 3

120 “oticeableKQuantitiesKofKvunctionalKsompoundsKandKqntioxidantKqctivitiesK®emainKafterKsookingKofK
soloredKvleshedK–otatoesK“ativeKfromKSouthernKshile[KMoleculesWK2021WKbfWK 4.8 5

119 qnthocyaninKsompositionKofK’elinisKminutifloraKsultivatedKinKrrazil[KRevistanBrasileiranDen
FarmacognosiaWK2021WKcaWKaabYaae 2

118 ydentificationKandKquantificationKofKphenolicKcompositionKfromKdifferentKspeciesKofKzabuticabaK
S–liniaKspp[TKbyKx–‘sYtqtYuSy]’S[KFoodnChemistryWK2021WKceeWKabif0e 8.5 4

117 wenotypicKvariationKinKphenolicKcompositionKofKnovelKwhiteKgrapeKgenotypesKS×itisKviniferaK‘[T[K
JournalnofnFoodnCompositionnandnAnalysisWK2021WKa0bWKa0cihg 4.1 2

116 ynfluenceKofKgrapeKseedsKonKwineKcompositionKandKastringencyKofKÈempranilloWKwarnachaWK’erlotK
andKsabernetKSauvignonKwines[KFoodnSciencenandnNutritionWK2020WKhWKcddbYcdee 3.2 4

115 StorageKstabilityKofKtheKphenolicKcompoundsWKcolorKandKantioxidantKactivityKofKjambolanKjuiceK
powderKobtainedKbyKfoamKmatKdrying[KFoodnResearchnInternationalWK2020WKabhWKa0hge0 7 12

114 ×itisKviniferaKÈurkishKgrapeKcultivarKKaraerik[K–artKyjKanthocyaninKcompositionWKandKidentificationKofKaK
newlyKfoundKanthocyanin[KJournalnofnthenSciencenofnFoodnandnAgricultureWK2020WKa00WKac0aYaca0 4.3 4

113 qnalysisKofKtheKphenolicKcompositionKandKyieldKofKRr®SK×itoriaRKseedlessKtableKgrapeKunderKdifferentK
bunchKdensitiesKusingKx–‘sYtqtYuSyY’S]’S[KFoodnResearchnInternationalWK2020WKac0WKa0hiee 7 8

112
SensoryKdescriptiveKandKcomprehensiveKwsY’SKasKsuitableKtoolsKtoKcharacterizeKtheKeffectsKofK
alternativeKwinemakingKproceduresKonKwineKaroma[K–artKyyjKr®SK®ˆ”beaKandKr®SKsora[KFoodn
ChemistryWK2020WKcaaWKabf0be

8.5 4

111 somprehensiveKshemicalKandKSensoryKqssessmentKofKãinesK’adeKfromKãhiteKwrapesKofKsultivarsK
qlbilloKtoradoKandK’ontoneraKdelKsasarjKqKsomparativeKStudyKwithKqirˆ'n[KFoodsWK2020WKiWK 4.9 10

110 ysolationKandKcharacterizationKofKsecondaryKmetabolitesKfromKwaultheriaKtenuifoliaKberries[KJournaln
ofnFoodnScienceWK2020WKheWKbgibYbh0b 3.4 2

109 –olyphenolKsompositionKandKSrioTqctivityKofKSpeciesKandKãildKStrawberryKfromKtheKqrgentineanK
–atagonia[KMoleculesWK2019WKbdWK 4.8 19

108
r®SK×ioletaKSr®SK®ˆ”beaKˆ�KyqsKacihYbaTKgrapeKjuiceKpowderKproducedKbyKfoamKmatKdrying[K–artKyjK
uffectKofKdryingKtemperatureKonKphenolicKcompoundsKandKantioxidantKactivity[KFoodnChemistryWK
2019WKbihWKabdiga

8.5 12
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107 –atagonianKberriesKasKnativeKfoodKandKmedicine[KJournalnofnEthnopharmacologyWK2019WKbdaWKaaaigi 5 22

106
–henolicKcompoundsKprofileKofKdifferentKberryKpartsKfromKnovelK×itisKviniferaK‘[KredKgrapeK
genotypesKandKÈempranilloKusingKx–‘sYtqtYuSyY’S]’SjKqKvarietalKdifferentiationKtool[KFoodn
ChemistryWK2019WKbieWKce0Ycf0

8.5 28

105 SystematicKstudyKofKhydroxylKradicalKproductionKinKwhiteKwinesKasKaKfunctionKofKchemicalK
composition[KFoodnChemistryWK2019WKbhhWKcggYche 8.5 3

104 qntioxidantKactivityKandKtheKisolationKofKpolyphenolsKandKnewKiridoidsKfromKshileanKwaultheriaK
phillyreifoliaKandKw[KpoeppigiiKberries[KFoodnChemistryWK2019WKbiaWKafgYagi 8.5 16

103 uffectKofKtheKpreYtreatmentKandKtheKdryingKprocessKonKtheKphenolicKcompositionKofKraisinsKproducedK
withKaKseedlessKrrazilianKgrapeKcultivar[KFoodnResearchnInternationalWK2019WKaafWKai0Yaii 7 14

102
SensoryKdescriptiveKandKcomprehensiveKwsY’SKasKsuitableKtoolsKtoKcharacterizeKtheKeffectsKofK
alternativeKwinemakingKproceduresKonKwineKaroma[K–artKyjKr®SKsarmemKandKr®SK×ioleta[KFoodn
ChemistryWK2019WKbgbWKdfbYdg0

8.5 7

101 qntiproliferativeKandKcytotoxicKeffectsKofKgrapeKpomaceKandKgrapeKseedKextractsKonKcolorectalK
cancerKcellKlines[KFoodnSciencenandnNutritionWK2019WKgWKbidhYbieg 3.2 12

100 SelectivityKofKpigmentsKextractionKfromKgrapesKandKtheirKpartialKretentionKinKtheKpomaceKduringK
redYwinemaking[KFoodnChemistryWK2019WKbggWKciaYcig 8.5 17

99
virstKchemicalKandKsensoryKcharacterizationKofK’oribelKandKÈintoKvragosoKwinesKusingK
x–‘sYtqtYuSyY’S]’SWKwsY’SWKandK“apping´fiKtechniquesjKcomparisonKwithKÈempranillo[KJournalnofn
thenSciencenofnFoodnandnAgricultureWK2019WKiiWKba0hYbabc

4.3 10

98
shangesKinKtheKcontentKofKanthocyaninsWKflavonolsWKandKantioxidantKactivityKinKvragariaKananassaKvar[K
samarosaKfruitsKunderKtraditionalKandKorganicKfertilization[KJournalnofnthenSciencenofnFoodnandn
AgricultureWK2019WKiiWKbd0dYbda0

4.3 12

97 vlavonolsKandKellagicKacidKderivativesKinKpeelsKofKdifferentKspeciesKofKjabuticabaKS–liniaKspp[TK
identifiedKbyKx–‘sYtqtYuSy]’S[KFoodnChemistryWK2018WKbebWKfaYga 8.5 55

96 “ewKacylatedKflavonolsKidentifiedKinK×itisKviniferaKgrapesKandKwines[KFoodnResearchnInternationalWK
2018WKaabWKihYa0g 7 14

95 ×ineYShootKÈanninsjKuffectKofK–ostYpruningKStorageKandKÈoastingKÈreatment[KJournalnofnAgriculturaln
andnFoodnChemistryWK2018WKffWKeeefYeefb 5.7 10

94 ”ligostilbenoidsKinK×itisKviniferaK‘[K–inotK“oirKgrapeKcaneKextractjKysolationWKcharacterizationWKinKvitroK
antioxidantKcapacityKandKantiYproliferativeKeffectKonKcancerKcells[KFoodnChemistryWK2018WKbfeWKa0aYaa0 8.5 34

93 ymprovedKmethodKforKtheKextractionKandKchromatographicKanalysisKonKaKfusedYcoreKcolumnKofK
ellagitanninsKfoundKinKoakYagedKwine[KFoodnChemistryWK2017WKbbfWKbcYca 8.5 9

92 ”xygenKconsumptionKratesKbyKdifferentKoenologicalKtanninsKinKaKmodelKwineKsolution[KFoodn
ChemistryWK2017WKbcdWKbfYcb 8.5 37

91 QualitativeKandKquantitativeKchangesKinKpolyphenolKcompositionKandKbioactivityKofK®ibesK
magellanicumKandK®[KpunctatumKafterKinKvitroKgastrointestinalKdigestion[KFoodnChemistryWK2017WKbcgWKa0gcYa0hb8.5 46

90 ysabelKredKwinesKproducedKfromKgrapeKpreYdryingKandKsubmergedKcapKwinemakingjKqKphenolicKandK
sensoryKapproach[KLWTn-nFoodnSciencenandnTechnologyWK2017WKhaWKehYff 5.4 4

(2017-2019)
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89 tehydrationKofKjambolanKβSyzygiumKcuminiKS‘[T]KjuiceKduringKfoamKmatKdryingjKQuantitativeKandK
qualitativeKchangesKofKtheKphenolicKcompounds[KFoodnResearchnInternationalWK2017WKa0bWKcbYdb 7 32

88 StorageKstabilityKofKphenolicKcompoundsKinKpowderedKr®SK×ioletaKgrapeKjuiceKmicroencapsulatedK
withKproteinKandKmaltodextrinKblends[KFoodnChemistryWK2017WKbadWKc0hYcah 8.5 86

87 ynfluenceKofKtheKbotanicalKoriginKandKtoastingKlevelKonKtheKellagitanninKcontentKofKwinesKagedKinK
newKandKusedKoakKbarrels[KFoodnResearchnInternationalWK2016WKhgWKaigYb0c 7 14

86 ynfluenceKofKwrapeKSeedsKandKStemsKonKãineKsompositionKandKqstringency[KJournalnofnAgriculturaln
andnFoodnChemistryWK2016WKfdWKfeeeYff 5.7 24

85 –henolicsKfromKtheK–atagonianKcurrantsK®ibesKspp[jKysolationWKcharacterizationKandKcytoprotectiveK
effectKinKhumanKqwSKcells[KJournalnofnFunctionalnFoodsWK2016WKbfWKaaYbf 5.1 25

84
–henolicKcompositionKofKr®SK×ioletaKredKwinesKproducedKfromKalternativeKwinemakingKtechniquesjK
relationshipKwithKantioxidantKcapacityKandKsensoryKdescriptors[KEuropeannFoodnResearchnandn
TechnologyWK2016WKbdbWKaiacYaibc

3.4 4

83 SensoryKacceptanceKdriversKofKpreYfermentationKdehydrationKandKsubmergedKcapKredKwinesK
producedKfromK×itisKlabruscaKhybridKgrapes[KLWTn-nFoodnSciencenandnTechnologyWK2016WKfiWKhbYi0 5.4 11

82 somprehensiveKstudyKofKtheKphenolicKcompositionKofKtheKedibleKpartsKofKjambolanKfruitKSSyzygiumK
cuminiKS‘[TKSkeelsT[KFoodnResearchnInternationalWK2016WKhbWKaYac 7 53

81 ryYproductsKofKpyroYbituminousKshaleKasKamendmentsKinKrrazilianKvineyardsjKynfluenceKonK
polyphenolicKcompositionKofKsabernetKSauvignonKwines[KFoodnResearchnInternationalWK2016WKhaWKabbYacb 7 5

80 rogKbilberryKphenolicsWKantioxidantKcapacityKandKnutrientKprofile[KFoodnChemistryWK2016WKb0aWKcciYdi 8.5 31

79 ÈheKshileanKwildKraspberryKS®ubusKgeoidesKSm[TKincreasesKintracellularKwSxKcontentKandKprotectsK
againstKxb”bKandKmethylglyoxalYinducedKdamageKinKqwSKcells[KFoodnChemistryWK2016WKaidWKi0hYai 8.5 27

78 rioactiveKvlavonoidsWKqntioxidantKrehaviourWKandKsytoprotectiveKuffectsKofKtriedKwrapefruitK–eelsK
SsitrusKparadisiK’acf[T[KOxidativenMedicinenandnCellularnLongevityWK2016WKb0afWKhiaegbi 6.7 53

77 somparisonKbetweenKtheKcontributionKofKellagitanninsKofKnewKoakKbarrelsKandKoneYyearYusedK
barrels[KBIOnWebnofnConferencesWK2016WKgWK0b0af 0.4 2

76 ”xygenKconsumptionKbyKoakKchipsKinKaKmodelKwineKsolutionkKynfluenceKofKtheKbotanicalKoriginWKtoastK
levelKandKellagitanninKcontent[KFoodnChemistryWK2016WKaiiWKhbbYg 8.5 32

75
qntimicrobialKactivityKandKdifferentiationKofKanthocyaninKprofilesKofKrabbiteyeKandKhighbushK
blueberriesKusingKx–‘sâ��tqtâ��uSyY’SKnKandKmultivariateKanalysis[KJournalnofnFunctionalnFoodsWK2016WK
bfWKe0fYeaf

5.1 35

74 qntioxidantKactivityKandKphenolicKprofilesKofKtheKwildKcurrantK®ibesKmagellanicumKfromKshileanKandK
qrgentineanK–atagonia[KFoodnSciencenandnNutritionWK2016WKdWKeieYfa0 3.2 20

73 –henolicKcompoundsKandKantioxidantKactivityKofK’acedonianKredKwines[KJournalnofnFoodnCompositionn
andnAnalysisWK2015WKdaWKaYad 4.1 44

72
qpplicationKofKabscisicKacidKSSYqrqTKtoKcv[KysabelKgrapesKS×itisKviniferaˆ�×itisKlabruscaTKforKcolorK
improvementjKuffectsKonKcolorWKphenolicKcompositionKandKantioxidantKcapacityKofKtheirKgrapeKjuice[K
FoodnResearchnInternationalWK2015WKggWKegbYehc

7 45

Isidro Hermosˆ›n-Gutiˆ'rrez

4



71 –reYdryingKandKsubmergedKcapKwinemakingjKuffectsKonKpolyphenolicKcompoundsKandKsensoryK
descriptors[K–artKyyjKr®SKsarmemKandKrordˆ·KS×itisKlabruscaK‘[T[KFoodnResearchnInternationalWK2015WKgfWKfigYg0h7 7

70 xydroxycinnamicKacidsKandKflavonolsKinKnativeKedibleKberriesKofKSouthK–atagonia[KFoodnChemistryWK
2015WKafgWKhdYi0 8.5 27

69 –reYdryingKandKsubmergedKcapKwinemakingjKuffectsKonKpolyphenolicKcompoundsKandKsensoryK
descriptors[K–artKyjKr®SK®ˆ”beaKandKr®SKsora[KFoodnResearchnInternationalWK2015WKgeWKcgdYchd 7 3

68 –henolicKcompoundsKinKjuiceKofKâ��ysabelâ��KgrapeKtreatedKwithKabscisicKacidKforKcolorKimprovement[KBIOn
WebnofnConferencesWK2015WKeWK0a0ad 0.4 1

67
uffectKofKdryingKmethodsKonKtheKphenolicKcontentKandKantioxidantKcapacityKofKrrazilianKwinemakingK
byproductsKandKtheirKstabilityKoverKstorage[KInternationalnJournalnofnFoodnSciencesnandnNutritionWK
2015WKffWKhieYi0c

3.7 9

66 –henolicKcharacterizationKofKminorKredKgrapeKvarietiesKgrownKinKsastillaY‘aK’anchaKregionKinK
differentKvinificationKstages[KEuropeannFoodnResearchnandnTechnologyWK2015WKbd0WKeieYf0g 3.4 11

65 –henylalanineKandKureaKfoliarKapplicationsKtoKgrapevinejKeffectKonKwineKphenolicKcontent[KFoodn
ChemistryWK2015WKah0WKeeYfc 8.5 33

64 ynfluenceKofKberryKsizeKonKredKwineKcolourKandKcomposition[KAustraliannJournalnofnGrapenandnWinen
ResearchWK2015WKbaWKb00Ybab 2.4 10

63 ydentificationWKcontentKandKdistributionKofKanthocyaninsKandKlowKmolecularKweightK
anthocyaninYderivedKpigmentsKinKSpanishKcommercialKredKwines[KFoodnChemistryWK2014WKaehWKddiYeh 8.5 37

62 ysolationKandKstructuralKelucidationKofKanthocyanidinKcWgY˛†Y”YdiglucosidesKandKcaffeoylYglucaricK
acidsKfromKcalafateKberries[KJournalnofnAgriculturalnandnFoodnChemistryWK2014WKfbWKfiahYbe 5.7 24

61 vlourKofKbananaKS’usaKqqqTKpeelKasKaKsourceKofKantioxidantKphenolicKcompounds[KFoodnResearchn
InternationalWK2014WKeeWKcigYd0c 7 81

60 qgingKofKredKwinesKmadeKfromKhybridKgrapeKcv[Kr®SK×ioletajKuffectsKofKacceleratedKagingKconditionsK
onKphenolicKcompositionWKcolorKandKantioxidantKactivity[KFoodnResearchnInternationalWK2014WKefWKahbYahi 7 42

59 –henolicKcompositionKofKgrapeKandKwinemakingKbyYproductsKofKrrazilianKhybridKcultivarsKr®SK
×ioletaKandKr®SK‘orena[KFoodnChemistryWK2014WKaeiWKieYa0e 8.5 52

58 qntiproliferativeKactivityKandKnewKargininylKbufadienolideKestersKfromKtheKMcururˆ”MKtoadK®hinellaK
SrufoTKschneideri[KJournalnofnEthnopharmacologyWK2014WKaeeWKa0gfYhe 5 38

57 ”ccurrenceKofKlowKmolecularKweightKphenolicsKinK×itisKviniferaKredKgrapeKcultivarsKandKtheirK
winemakingKbyYproductsKfromKSˆ£oK–auloKSrrazilT[KFoodnResearchnInternationalWK2014WKfbWKe00Yeac 7 28

56 –henolicsKcharacterizationKandKantioxidantKactivityKofKsixKdifferentKpigmentedK”ryzaKsativaK‘[K
cultivarsKgrownKinK–iedmontKSytalyT[KFoodnResearchnInternationalWK2014WKfeWKbhbYbi0 7 55

55 qntioxidantKactivityKofKhydrophilicKandKlipophilicKextractsKofKrrazilianKblueberries[KFoodnChemistryWK
2014WKafdWKhaYh 8.5 47

54 qpplicationKofKaK“ovelKSmallYScaleKSampleKsleanupK–rocedureK–riorKtoK’q‘tyYÈ”vY’SKforK®apidK
–igmentKvingerprintingKofK®edKãines[KFoodnAnalyticalnMethodsWK2014WKgWKhb0Yhbg 3.4 5

(2014-2015)

5



53 –olyphenolicKcompositionKofKSpanishKredKwinesKmadeKfromKSpanishK×itisKviniferaK‘[KredKgrapeK
varietiesKinKdangerKofKextinction[KEuropeannFoodnResearchnandnTechnologyWK2013WKbcfWKfdgYfeh 3.4 12

52 qnthocyaninKprofilesKinKsouthK–atagonianKwildKberriesKbyKx–‘sYtqtYuSyY’S]’S[KFoodnResearchn
InternationalWK2013WKeaWKg0fYgac 7 74

51
shromaticKcharacteristicsKandKcolorYrelatedKphenolicKcompositionKofKrrazilianKyoungKredKwinesK
madeKfromKtheKhybridKgrapeKcultivarKr®SK×ioletaKSâ��r®SK®ˆ”beaâ��ˆ�â��yqsKacihYbaâ��T[KFoodnResearchn
InternationalWK2013WKedWKccYdc

7 32

50 –henolicKcompositionKofKtheKberryKpartsKofKhybridKgrapeKcultivarKr®SK×ioletaKSr®SK®ubeaˆ�yqsK
acihYbaTKusingKx–‘sâ��tqtâ��uSyY’S]’S[KFoodnResearchnInternationalWK2013WKedWKcedYcff 7 80

49 qcceleratedKagingKagainstKconventionalKstoragejKeffectsKonKtheKvolatileKcompositionKofKchardonnayK
whiteKwines[KJournalnofnFoodnScienceWK2013WKghWKse0gYac 3.4 24

48 unologicalKpotentialKofKchestnutKwoodKforKagingKÈempranilloKwinesK–artKyyjK–henolicKcompoundsKandK
chromaticKcharacteristics[KFoodnResearchnInternationalWK2013WKeaWKecfYedc 7 29

47
’onitoringKofKchemicalKparametersKofKoxygenYtreatedKmustsKduringKalcoholicKfermentationKandK
subsequentKbottleKstorageKofKtheKresultingKwines[KEuropeannFoodnResearchnandnTechnologyWK2013WK
bcfWKggYhh

3.4 2

46
qnalysisKofKhydroxycinnamicKacidsKderivativesKinKcalafateKSrerberisKmicrophyllaKw[KvorstTKberriesKbyK
liquidKchromatographyKwithKphotodiodeKarrayKandKmassKspectrometryKdetection[KJournalnofn
ChromatographynAWK2013WKabhaWKchYde

4.5 44

45
uvolutionKofKtheKphenolicKcontentWKchromaticKcharacteristicsKandKsensoryKpropertiesKduringKbottleK
storageKofKredKsingleYcultivarKwinesKfromKsastillaK‘aK’anchaKregion[KFoodnResearchnInternationalWK
2013WKeaWKeedYefc

7 24

44
uffectKofKtwoKdifferentKtreatmentsKforKreducingKgrapeKyieldKinK×itisKviniferaKcvKSyrahKonKwineK
compositionKandKqualityjKberryKthinningKversusKclusterKthinning[KJournalnofnAgriculturalnandnFoodn
ChemistryWK2013WKfaWKdifhYgh

5.7 47

43 uffectsKofKhyperYoxygenationKandKstorageKofK’acabeoKandKqirˆ'nKwhiteKwinesKonKtheirKphenolicKandK
volatileKcomposition[KEuropeannFoodnResearchnandnTechnologyWK2012WKbcdWKhgYii 3.4 8

42 StudyKofKphenolicKcompositionKandKsensoryKpropertiesKofKredKgrapeKvarietiesKinKdangerKofKextinctionK
fromKtheKSpanishKregionKofKsastillaY‘aK’ancha[KEuropeannFoodnResearchnandnTechnologyWK2012WKbcdWKbieYc0c3.4 16

41 SynthesisWKisolationWKstructureKelucidationWKandKcolorKpropertiesKofKa0YacetylYpyranoanthocyanins[K
JournalnofnAgriculturalnandnFoodnChemistryWK2012WKf0WKabba0Ybc 5.7 17

40 ”enologicalKpotentialWKphenolicKcompositionWKchromaticKcharacteristicsKandKantioxidantKactivityKofK
redKsingleYcultivarKwinesKfromKsastillaY‘aK’ancha[KFoodnResearchnInternationalWK2012WKdhWKgYae 7 15

39 solorWKellagitanninsWKanthocyaninsWKandKantioxidantKactivityKofKqndeanKblackberryKS®ubusKglaucusK
renth[TKwines[KJournalnofnAgriculturalnandnFoodnChemistryWK2012WKf0WKgdfcYgc 5.7 25

38
ymprovementKofKsencibelKredKwinesKbyKoxygenKadditionKafterKmalolacticKfermentationjKstudyKonK
colorYrelatedKphenolicsWKvolatileKcompositionWKandKsensoryKcharacteristics[KJournalnofnAgriculturaln
andnFoodnChemistryWK2012WKf0WKeifbYgc

5.7 5

37 uffectKofKcoYwinemakingKinKphenolicKcompositionWKcolorKandKantioxidantKcapacityKofKyoungKredKwinesK
fromK‘aK’anchaKregion[KEuropeannFoodnResearchnandnTechnologyWK2012WKbceWKaeeYafg 3.4 10

36
xyperoxygenationKandKbottleKstorageKofKshardonnayKwhiteKwinesjKeffectsKonKcolorYrelatedK
phenolicsWKvolatileKcompositionWKandKsensoryKcharacteristics[KJournalnofnAgriculturalnandnFoodn
ChemistryWK2011WKeiWKdagaYhb

5.7 30
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35 –henolicKcompositionKofKtheKedibleKpartsKSfleshKandKskinTKofKrordˆ·KgrapeKS×itisKlabruscaTKusingK
x–‘sYtqtYuSyY’S]’S[KJournalnofnAgriculturalnandnFoodnChemistryWK2011WKeiWKacacfYdf 5.7 95

34
sombinedKeffectsKofKprefermentativeKskinKmacerationKandKoxygenKadditionKofKmustKonK
colorYrelatedKphenolicsWKvolatileKcompositionWKandKsensoryKcharacteristicsKofKqirˆ'nKwhiteKwine[K
JournalnofnAgriculturalnandnFoodnChemistryWK2011WKeiWKabagaYhb

5.7 35

33 sharacteristicKphenolicKcompositionKofKsingleYcultivarKredKwinesKofKtheKsanaryKyslandsKSSpainT[K
JournalnofnAgriculturalnandnFoodnChemistryWK2011WKeiWKfae0Yfd 5.7 15

32 uffectKofKwineKmicroYoxygenationKtreatmentKandKstorageKperiodKonKcolourYrelatedKphenolicsWK
volatileKcompositionKandKsensoryKcharacteristics[KLWTn-nFoodnSciencenandnTechnologyWK2011WKddWKhffYhgd 5.4 28

31 x–‘sYtqtYuSyY’S]’SKcharacterizationKofKpyranoanthocyaninsKpigmentsKformedKinKmodelKwine[K
JournalnofnAgriculturalnandnFoodnChemistryWK2011WKeiWKiebcYca 5.7 65

30
v‘q×”“”‘K–®”vy‘uSKv”®K×q®yuÈq‘Ktyvvu®u“ÈyqÈy”“KruÈãuu“Ksq®’ˆ�“ˆ�®uKq“tK’u®‘”ÈK
ãy“uSK–®”tÉsutKy“Ksxy‘ujKx–‘sKq“tKsxu’”’uÈ®ysKq“q‘ôSyS[KJournalnofnthenChileannChemicaln
SocietyWK2011WKefWKhbgYhcb

2.5 12

29 vlavonolK–rofilesKforKwrapeKandKãineKquthentication[KACSnSymposiumnSeriesWK2011WKaacYabi 0.4 16

28
’icroYoxygenationKandKoakKchipKtreatmentsKofKredKwinesjKuffectsKonKcolourYrelatedKphenolicsWK
volatileKcompositionKandKsensoryKcharacteristics[K–artKyjK–etitK×erdotKwines[KFoodnChemistryWK2011WK
abdWKgbgYgcg

8.5 33

27 qntioxidantKcapacityKandKphenolicKcompositionKofKdifferentKwoodsKusedKinKcooperage[KFoodn
ChemistryWK2011WKabiWKaehdYaei0 8.5 54

26 –henolicKcompositionKofKtheKrrazilianKseedlessKtableKgrapeKvarietiesKr®SKslaraKandKr®SK’orena[K
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