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H97-102.

1.5 23

143 Identification of Two Novel Prodelphinidin A-Type Dimers from Roasted Hazelnut Skins (Corylus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 102 Td (avellana L.). Journal of Agricultural and Food Chemistry, 2013, 61, 12640-12645.2.4 23
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150 9-Hydroxypiperitone Î²-d-Glucopyranoside and Other Polar Constituents from Dill
(AnethumgraveolensL.) Herb. Journal of Agricultural and Food Chemistry, 2000, 48, 4821-4825. 2.4 20
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Formation of TDN, Vitispiranes, and Other Volatile Compounds. Journal of Agricultural and Food
Chemistry, 2020, 68, 3834-3849.

2.4 18

171 Isolation of a glucosidic precursor of isomeric marmelo oxides from quince fruit. Tetrahedron
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183

Application of centrifugal precipitation chromatography and highâ€•speed counterâ€•current
chromatography equipped with a spiral tubing support rotor for the isolation and partial
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