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LC-ESI-MS/MS injections to study betalain metabolite from Vietnamese red dragon fruit
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A toolbox for microbore liquid chromatography tandem-high-resolution mass spectrometry
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Toxic pyrrolizidine alkaloids in herbal medicines commonly used in Ghana. Journal of

245 Ethnopharmacology, 2017, 202, 154-161 5 22

Fractionation and isolation of polyphenols from Aronia melanocarpa by countercurrent and
membrane chromatography. European Food Research and Technology, 2017, 243, 1261-1275

Incidence of Pyrrolizidine Alkaloids in Herbal Medicines from German Retail Markets: Risk 6 16
243 Assessments and Implications to Consumers. Phytotherapy Research, 2017, 31, 1903-1909 7
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Odour-active compounds in baby banana Fruit (Musa acuminata AA Simmonds cv. Bocadillo).

241 International Journal of Food Properties, 2017, 1-8 3 4
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randomized cross-over study in humans. Molecular Nutrition and Food Research, 2015, 59, 610-21




(2013-2015)
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213 of Agricultural and Food Chemistry, 2014, 62, 3125-3133 57 29

Characterization of flower-inducing compound in Lemna paucicostata exposed to drought stress.
Tetrahedron, 2014, 70, 4969-4976

Semisynthetic preparation and isolation of dimeric procyanidins B1-B8 from roasted hazelnut skins
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and Food Chemistry, 2014, 62, 7101-10
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Research International, 2014, 65, 69-76
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9 Phytochemistry Letters, 2014, 8, 55-58

Antiprotozoal activity of Buxus sempervirens and activity-guided isolation of
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The growth of the canine glioblastoma cell line D-GBM and the canine histiocytic sarcoma cell line
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Biodegradation of Carotenoids - An Important Route to Scent Formation. ACS Symposium Series,
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Chemical characterisation of Malvar grape seeds (Vitis vinifera L.) by ultrafiltration and
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A contribution to nutritional studies on Crocus sativus flowers and their value as food. Journal of
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187  Characterisation of odour-active compounds in aged rum. Food Chemistry, 2012, 132, 1436-1441 85 64

Anthocyanin composition of black carrot (Daucus carota ssp. sativus var. atrorubens Alef.) cultivars
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