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Flavonols and ellagic acid derivatives in peels of different species of jabuticaba (Plinia spp.) 3
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relationship with antioxidant capacity and sensory descriptors. European Food Research and
Technology, 2016, 242, 1913-1923
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. Pre-drying and submerged cap winemaking: Effects on polyphenolic compounds and sensory
7 descriptors. Part Il: BRS Carmem and Bord[{Vitis labrusca L.). Food Research International, 2015, 76, 697-708 7
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Phenolic composition of the berry parts of hybrid grape cultivar BRS Violeta (BRS RubealAC
1398-21) using HPLCDADBESI-MS/MS. Food Research International, 2013, 54, 354-366

Accelerated aging against conventional storage: effects on the volatile composition of chardonnay 5
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Color, ellagitannins, anthocyanins, and antioxidant activity of Andean blackberry (Rubus glaucus
Benth.) wines. Journal of Agricultural and Food Chemistry, 2012, 60, 7463-73 57 25
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