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Sensory-directed identification of taste-active ellagitannins in American (Quercus alba L.) and
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Journal of Agricultural and Food Chemistry, 1998, 46, 2270-2277
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Coffees rich in chlorogenic acid or N-methylpyridinium induce chemopreventive phase ll-enzymes

289 \ia the NrF2/ARE pathway in vitro and in vivo. Molecular Nutrition and Food Research, 2011, 55, 798-802 9
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5 Quantitative analysis of N-phenylpropenoyl-L-amino acids in roasted coffee and cocoa powder by 5
53 means of a stable isotope dilution assay. Journal of Agricultural and Food Chemistry, 2006, 54, 2859-67 57 4

Sugar Beet Extract (Beta vulgaris L.) as a New Natural Emulsifier: Emulsion Formation. Journal of
Agricultural and Food Chemistry, 2017, 65, 4153-4160
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2015, 63, 3402-18

Mass spectrometric profiling of Bacillus cereus strains and quantitation of the emetic toxin
241 cereulide by means of stable isotope dilution analysis and HEp-2 bioassay. Analytical and 4.4 37
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5 Evaluation of the taste contribution of theaflavins in black tea infusions using the taste activity
37 concept. European Food Research and Technology, 2004, 218, 442-447 >4 35

Label-free quantitative proteome analysis of the surface-bound salivary pellicle. Colloids and
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alpha-Amino Acids. Journal of Agricultural and Food Chemistry, 1998, 46, 616-619
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