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k Paper IF Citations

342 ²heHidentificationHofHmicroplasticsHbasedHonHvibrationalHspectroscopyHdataHâ��HmHcriticalHreviewHofHdataH
analysisHroutinesVHTrACbrbTrendsbinbAnalyticalbChemistryTH2022THY]dTHYYba[a 14.6 1

341 oriticalH—eviewsHShouldHulluminateHaH“athHtowardHumpactfulHandHrruitfulHxinesHofH—esearchVHACSbFoodb
SciencebhbTechnologyTH2022THZTH][aU][b

340 OfferingHriberUqnrichedHroodsHuncreasesHriberHuntakeHinHmdultsHßithHorHßithoutHoardiometabolicH
—iskfHmH—andomizedHoontrolledH²rialVVHFrontiersbinbNutritionTH2022THeTHdYbZee 6.2 1

339
tighH—esolutionH–uantitativeH²raitHxocusHyappingHandHßholeHsenomeHSequencingHqnableHtheH
pesignHofHanHUSpecificHtomoeoUmllelicHyarkerHforHrruitHoolourHumprovementHinHOctoploidH
StrawberryHPQVVHFrontiersbinbPlantbScienceTH2022THY[THdbebaa

6.2 1

338
udentificationHandH–uantitationHofH—eactionH“roductsHfromHohlorogenicHmcidTHoaffeicHmcidTHandH²heirH
²hermalHpegradationH“roductsHwithHOdorUmctiveH²hiolsHinHooffeeHneveragesVVHJournalbofbAgriculturalb
andbFoodbChemistryTH2022TH

5.7 2

337 weyHodorantHmelanoidinHinteractionsHinHaromaHstalingHofHcoffeeHbeveragesVHFoodbChemistryTH2022TH
[eZTHY[[ZeY 8.5

336 –uantitativeH“rotonHzy—HSpectroscopyHforHnasicH²asteH—ecombinantH—econstitutionHUsingHtheH
²asteH—ecombinantHpatabaseVHJournalbofbAgriculturalbandbFoodbChemistryTH2021THbeTHY]cY[UY]cZY 5.7 0

335 udentificationHofHSalicylatesHinHßillowHnarkHPHoortexQHforH²argetingH“eripheralHunflammationVH
InternationalbJournalbofbMolecularbSciencesTH2021THZZTH 6.3 1

334 pietaryH“iperineHisH²ransferredHintoHtheHyilkHofHzursingHyothersVHMolecularbNutritionbandbFoodb
ResearchTH2021THbaTHeZYXXaXd 5.9 2

333 pietaryHxinaloolHisH²ransferredHintoHtheHyilkHofHzursingHyothersVHMolecularbNutritionbandbFoodb
ResearchTH2021THbaTHeZYXXaXc 5.9 1

332
–uantitativeHyappingHofHrlavorHandH“harmacologicallyHmctiveHoompoundsHinHquropeanHxicoriceH
—ootsHPHxVQHinH—esponseHtoHsrowthHoonditionsHandHmrbuscularHyycorrhizaHSymbiosisVHJournalbofb
AgriculturalbandbFoodbChemistryTH2021THbeTHY[Yc[UY[Yde

5.7 0

331 umpactHofHexogenousH˛–UamylasesHonHsugarHformationHinHstraightHdoughHwheatHbreadVHEuropeanbFoodb
ResearchbandbTechnologyTH2021THZ]cTHbeaUcXb 3.4 3

330 tochdurchsatzU–uantifizierungHvonHgeruchsaktivenHZUmcetylHmzaheterozyklenHinHxebensmittelnH
mittelsHUt“xoUySWySVHLebensmittelchemieTH2021THcaTHSYUXZb 0

329 udentifizierungHgeschmacksmodulierenderHmcetylenfettsˆ⁄urenHinH“fifferlingenHPoantharellusH
cibariusHrrVQVHLebensmittelchemieTH2021THcaTHSYUXZc 0

328 umpactHofHexogenousHmaltogenicH˛–UamylaseHandHmaltotetraogenicHamylaseHonHsugarHreleaseHinH
wheatHbreadVHEuropeanbFoodbResearchbandbTechnologyTH2021THZ]cTHY]ZaUY][b 3.4 1

327 rromHtheHßellHtoHtheHnottlefHudentifyingHSourcesHofHyicroplasticsHinHyineralHßaterVHWaterb
lSwitzerlandmTH2021THY[THd]Y 3 13

326 udentifizierungHderHfehlgeschmacksverursachendenHSubstanzenHinH—apsproteinVHLebensmittelchemie
TH2021THcaTHSYUXZd 0
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325 pownUregulationHofHrraHaHYVXZHinHstrawberryHfruitsHcausesHtranscriptomicHandHmetabolicHchangesH
compatibleHwithHanHalteredHdefenseHresponseVHHorticulturebResearchTH2021THdTHad 7.7 1

324
pevelopmentHofHaHtighlyHSensitiveHUltraUtighU“erformanceHxiquidHohromatographyHooupledHtoH
qlectrosprayHuonizationH²andemHyassHSpectrometryH–uantitationHyethodHforHrecalHnileHmcidsHandH
mpplicationHonHorohnOsHpiseaseHStudiesVHJournalbofbAgriculturalbandbFoodbChemistryTH2021THbeTHaZ[dUaZaY

5.7 2

323 SensoryUsuidedHyultidimensionalHqxplorationHofHmntisweetH“rinciplesHfromHP—etzQHSchultVHJournalbofb
AgriculturalbandbFoodbChemistryTH2021THbeTHaaYXUaaZc 5.7 1

322 SensomicsUmssistedHrlavorHpecodingHofHpairyHyodelHSystemsHandHrlavorH—econstitutionH
qxperimentsVHJournalbofbAgriculturalbandbFoodbChemistryTH2021THbeTHbaddUbbXX 5.7 5

321 pistributionHofHtheHqmeticH²oxinHoereulideHinHoowHyilkVHToxinsTH2021THY[TH 4.9 3

320 –uantificationHandHnitterH²asteHoontributionHofHxipidsHandH²heirHOxidationH“roductsHinH“eaU“roteinH
usolatesHPHxVQVHJournalbofbAgriculturalbandbFoodbChemistryTH2021THbeTHdcbdUdccb 5.7 3

319 unfluenceHofHtheHmbioticHStressHoonditionsTHßaterloggingHandHproughtTHonHtheHnitterH
SensometabolomeHasHßellHasHmgronomicalH²raitsHofHSixHsenotypesHofVHFoodsTH2021THYXTH 4.9 2

318
tighU²hroughputH–uantitationHofHweyHoocoaH²astantsHbyHyeansHofHUltraUtighU“erformanceHxiquidH
ohromatographyH²andemHyassHSpectrometryHandHmpplicationHtoHaHslobalHSampleHSetVHJournalbofb
AgriculturalbandbFoodbChemistryTH2021THbeTHdZXXUdZYZ

5.7 3

317 rattyHmcidHqstersHofHtydroxyHrattyHmcidsHPrmtrmsQHmreHmssociatedHßithHpietTHnyuTHandHmgeVHFrontiersb
inbNutritionTH2021THdTHbeY]XY 6.2 1

316 oontrastingHdynamicsHinHabscisicHacidHmetabolismHinHdifferentHrragariaHsppVHduringHfruitHripeningHandH
identificationHofHtheHenzymesHinvolvedVHJournalbofbExperimentalbBotanyTH2021THcZTHYZ]aUYZae 7 4

315
udentificationHandH–uantitationHofH—eactionH“roductsHfromH–uinicHmcidTH–uinicHmcidHxactoneTHandH
ohlorogenicHmcidHwithHStreckerHmldehydesHinH—oastedHooffeeVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2021THbeTHYXZcUYX[d

5.7 6

314 StructureH—evisionHofHusocereulideHmTHanHusoformHofHtheHroodH“oisoningHqmeticH²oxinHoereulideVH
MoleculesTH2021THZbTH 4.8 2

313
mnalysisHofHmicroplasticsHinHdrinkingHwaterHandHotherHcleanHwaterHsamplesHwithHmicroU—amanHandH
microUinfraredHspectroscopyfHminimumHrequirementsHandHbestHpracticeHguidelinesVHAnalyticalbandb
BioanalyticalbChemistryTH2021TH]Y[THaebeUaee]

4.4 10

312 yitigatingHOffUrlavorsHofH“lantUnasedH“roteinsVHJournalbofbAgriculturalbandbFoodbChemistryTH2021THbeTHeZXZUeZXc5.7 7

311
unvestigationsHintoHtheHmbilityHtoH—educeHoinnamicHmcidHasHUndesiredH“recursorHofH²oxicologicallyH
—elevantHStyreneHinHßortHbyHpifferentHnarleyHtoHßheatH—atiosHPsrainHnillQHduringHyashingVHJournalbofb
AgriculturalbandbFoodbChemistryTH2021THbeTHe]][Ue]aX

5.7 0

310 waempferolH[UOUPZâ��UOUSinapoylU˛†UsophorosideQHalsHSchlˆ…sselbitterstoffHinH—aspsproteinisolatenVH
LebensmittelchemieTH2021THcaTHSY[Z 0

309 ²argetedHxoUySWySH“rofilingHofHnileHmcidsHinH×ariousHmnimalH²issuesVHJournalbofbAgriculturalbandb
FoodbChemistryTH2021THbeTHYXacZUYXadX 5.7 1

308
nacterialHrhamnolipidsHandHtheirH[UhydroxyalkanoateHprecursorsHactivateHinnateHimmunityHthroughH
twoHindependentHmechanismsVHProceedingsbofbthebNationalbAcademybofbSciencesbofbthebUnitedbStatesb
ofbAmericaTH2021THYYdTH

11.5 3

(2021-2021)
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307 SystematicHqvaluationHofHxiquidHohromatographyHPxoQHoolumnHoombinationsHforHmpplicationHinH
²woUpimensionalHxoHyetabolomicHStudiesVHAnalyticalbChemistryTH2021THe[THYZabaUYZac[ 7.8 0

306 mHhighHthroughputHtoolboxHforHcomprehensiveHflavorHcompoundHmappingHinHmintVHFoodbChemistryTH
2021TH[baTHY[XaZZ 8.5 0

305 oomprehensiveHstructureUactivityUrelationshipHstudiesHofHsensoryHactiveHcompoundsHinHlicoriceH
PslycyrrhizaHglabraQVHFoodbChemistryTH2021TH[b]THY[X]ZX 8.5 8

304 niosynthesisHofH˛–UsolanineHandH˛–UchaconineHinHpotatoHleavesHPSolanumHtuberosumHxVQHUHmHoOHstudyVH
FoodbChemistryTH2021TH[baTHY[X]bY 8.5 0

303 qngineeringHofHbenzoxazinoidHbiosynthesisHinHmrabidopsisHthalianafHyetabolicHandHphysiologicalH
challengesVHPhytochemistryTH2021THYeZTHYYZe]c 4 0

302 —apidTHtighU²hroughputH–uantitationHofHOdorUmctiveHZUmcetylHmzaheterocyclesHinHroodH“roductsHbyH
Ut“xoUySWySVHJournalbofbAgriculturalbandbFoodbChemistryTH2021THbeTHY]XaUY]YZ 5.7 2

301 zy—UnasedHStudiesHonHOdorantUyelanoidinHunteractionsHinHooffeeHneveragesVHJournalbofb
AgriculturalbandbFoodbChemistryTH2021TH 5.7 4

300 rastHandHSensitiveHxoUySWySHyethodHforHtheH–uantitationHofHSaponinsHinH×ariousHSugarHneetH
yaterialsVHJournalbofbAgriculturalbandbFoodbChemistryTH2020THbdTHYaXZcUYaX[a 5.7 1

299 ²heHwheatHspeciesHprofilingHbyHnonUtargetedHU“xoâ��qSuâ��²OrUySHanalysisVHEuropeanbFoodbResearchb
andbTechnologyTH2020THZ]bTHYbYcUYbZb 3.4 3

298 yetaboliteH–uantitativeH²raitHxociHforHrlavonoidsH“rovideHzewHunsightsHintoHtheHseneticH
mrchitectureHofHStrawberryHPQHrruitH–ualityVHJournalbofbAgriculturalbandbFoodbChemistryTH2020THbdTHbeZcUbe[e5.7 15

297 oonfrontingH—acismHinHohemistryHvournalsVHACSbAppliedbNanobMaterialsTH2020TH[THbY[YUbY[[ 5.6

296 oonfrontingH—acismHinHohemistryHvournalsVHACSbAppliedbPolymerbMaterialsTH2020THZTHZ]ebUZ]ed 4.3

295 oonfrontingH—acismHinHohemistryHvournalsVHOrganometallicsTH2020TH[eTHZ[[YUZ[[[ 3.8

294 SimpleHsenerationHofHSuspensibleHSecondaryHyicroplasticH—eferenceH“articlesHviaHUltrasoundH
²reatmentVHFrontiersbinbChemistryTH2020THdTHYbe 5 15

293 unvestigationsHintoHtheHStructureUrunctionH—elationshipHofHtheHzaturallyUperivedHSurfactantH
slycyrrhizinfHqmulsionHStabilityVHFoodbBiophysicsTH2020THYaTHZddUZeb 3.2 10

292 yassUspectrometryUbasedHdraftHofHtheHmrabidopsisHproteomeVHNatureTH2020THaceTH]XeU]Y] 50.4 144

291 UpdateHtoHOurH—eaderTH—eviewerTHandHmuthorHoommunitiesâ��mprilHZXZXVHEnergybhamp;bFuelsTH2020TH
[]THaYXcUaYXd 4.1

290 ²argetedHmetabolomicsHofHpellicleHandHsalivaHinHchildrenHwithHdifferentHcariesHactivityVHScientificb
ReportsTH2020THYXTHbec 4.9 14
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289 unvestigationHofHnitterHtopUperivedHoompoundsHandH²heirHoognateHnitterH²asteH—eceptorsVHJournalb
ofbAgriculturalbandbFoodbChemistryTH2020THbdTHYX]Y]UYX]Z[ 5.7 9

288
weyHOdorantsHinHvapaneseH—oastedHnarleyH²eaHPyugiUohaQUpifferencesHbetweenH—oastedHnarleyH²eaH
“reparedHfromHzakedHnarleyHandH—oastedHnarleyH²eaH“reparedHfromHtulledHnarleyVHJournalbofb
AgriculturalbandbFoodbChemistryTH2020THbdTHZcZdUZc[c

5.7 11

287 qffectsHofHqxtrinsicHßheatHriberHSupplementationHonHrecalHßeightgHmH—andomizedHoontrolledH²rialVH
NutrientsTH2020THYZTH 6.7 1

286 uonUyobilityUnasedHxiquidHohromatographyUyassHSpectrometryH–uantitationHofH²asteUqnhancingH
OctadecadienUYZUynoicHmcidsHinHyushroomsVHJournalbofbAgriculturalbandbFoodbChemistryTH2020THbdTHac]YUacaY5.7 4

285
–uantitativeHpeterminationHofH²hiamineUperivedH²asteHqnhancersHinHmqueousHyodelHSystemsTH
zaturalHpeepHqutecticHSolventsTHandH²hermallyH“rocessedHroodsVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2020THbdTHbYdYUbYde

5.7 0

284 qnzymaticHSynthesisHofHyodifiedHyycotoxinsHUsingHaHßholeUoellHniotransformationHSystemVHToxinsTH
2020THYZTH 4.9 4

283 UpdateHtoHOurH—eaderTH—eviewerTHandHmuthorHoommunitiesâ��mprilHZXZXVHOrganometallicsTH2020TH[eTHYbbaUYbbb3.8

282 oonfrontingH—acismHinHohemistryHvournalsVHJournalbofbChemicalbHealthbandbSafetyTH2020THZcTHYedUZXX 1.7

281 zumerousHoompoundsHOrchestrateHooffeeOsHnitternessVHJournalbofbAgriculturalbandbFoodbChemistryTH
2020THbdTHbbeZUbcXX 5.7 5

280
genVHnovVTHspVHnovVTHaHnovelHbacteriumHofHtheHfamilyHisolatedHfromHrawHmilkHandHdairyHproductsHandH
reclassificationHofHasHcombVHnovVHInternationalbJournalbofbSystematicbandbEvolutionarybMicrobiologyTH
2020THcXTHZYdbUZYe[

2.2 5

279 yolecularizationHofHnitterHOffU²asteHoompoundsHinH“eaU“roteinHusolatesHPHxVQVHJournalbofbAgriculturalb
andbFoodbChemistryTH2020THbdTHYX[c]UYX[dc 5.7 16

278 oharacterizationHofHnitterU²astingHOxylipinsHinH“oppyHSeedsHPHxVQVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2020THbdTHYX[bYUYX[c[ 5.7 15

277 oomprehensiveHmnalysisHofHtheHmlternariaHyycobolomeHUsingHyassHSpectrometryHnasedH
yetabolomicsVHMolecularbNutritionbandbFoodbResearchTH2020THb]THeYeXXaad 5.9 14

276 unvestigationsHintoHtheHstructureUfunctionHrelationshipHofHplantUbasedHsurfactantHglycyrrhizinfH
unterfacialHbehaviorHNHemulsionHformationVHLWTbrbFoodbSciencebandbTechnologyTH2020THYZXTHYXdeYX 5.4 11

275 unvestigationHofHwokumiHSubstancesHandHnacteriaHinH²haiHrermentedHrreshwaterHrishHP“laUraQVH
JournalbofbAgriculturalbandbFoodbChemistryTH2020THbdTHYX[]aUYX[aY 5.7 11

274 SixHUridineUpiphosphateHslycosyltransferasesHoatalyzeHtheHslycosylationHofHnioactiveH
oUmpocarotenolsVHPlantbPhysiologyTH2020THYd]THYc]]UYcbY 6.6 5

273 StudiesHonHtheHodorantHconcentrationsHandHtheirHtimeHdependenciesHduringHdryUhoppingHofH
alcoholUfreeHbeerVHFlavourbandbFragrancebJournalTH2020TH[aTHcX[UcYZ 2.5

272 pryUtoppingHtoHyodifyHtheHmromaHofHmlcoholUrreeHneerHonHaHyolecularHxevelUxossHandH²ransferHofH
OdorUmctiveHoompoundsVHJournalbofbAgriculturalbandbFoodbChemistryTH2020THbdTHdbXZUdbYZ 5.7 8
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271 ²heH—oleHofHqndogenousHqnzymesHduringHyaltingHofHnarleyHandHßheatH×arietiesHinHtheHyitigationHofH
StyreneHinHßheatHneerVHJournalbofbAgriculturalbandbFoodbChemistryTH2020THbdTHY[dddUY[deb 5.7 4

270
oharacterizationHofHtheHUp“UglycosyltransferaseHUs²cZHramilyHinH“oplarHandHudentificationHofH
senesHunvolvedHinHtheHslycosylationHofHyonolignolsVHInternationalbJournalbofbMolecularbSciencesTH
2020THZYTH

6.3 5

269
StudiesHonHtheHumpactHofHyaltingHandHyashingHonHtheHrreeTHSolubleHqsterUnoundTHandHunsolubleH
qsterUnoundHrormsHofHpesiredHandHUndesiredH“henolicHmcidsHmimingHatHStyreneHyitigationHduringH
ßheatHneerHnrewingVHJournalbofbAgriculturalbandbFoodbChemistryTH2020THbdTHYZ]ZYUYZ][Z

5.7 6

268 topUinducedHformationHofHethylHestersHinHdryUhoppedHbeerVHFoodbProductionbProcessingbandbNutrition
TH2020THZTH 4.6 4

267 mHnewHphytoecdysteroidHfromHtheHstemHbarkHofH×itexHcienkowskiiVHEuropeanbFoodbResearchbandb
TechnologyTH2020THZ]bTHZ]daUZ]eY 3.4 0

266 untegratedHmicrobiotaHandHmetaboliteHprofilesHlinkHorohnOsHdiseaseHtoHsulfurHmetabolismVHNatureb
CommunicationsTH2020THYYTH][ZZ 17.4 25

265 oharacterizationHofHnitterHandHmstringentHOffU²asteHoompoundsHinH“otatoHribersVHJournalbofb
AgriculturalbandbFoodbChemistryTH2020THbdTHYYaZ]UYYa[] 5.7 4

264 yolecularizationHofHroamUmctiveHSaponinsHfromHSugarHneetHSideHStreamsHPHsspVHvarVHQVHJournalbofb
AgriculturalbandbFoodbChemistryTH2020THbdTHYXebZUYXec] 5.7 2

263 –uantitationHandH²asteHoontributionHofHSensoryHmctiveHyoleculesHinHOatHPHxVQVHJournalbofbAgriculturalb
andbFoodbChemistryTH2020THbdTHYXXecUYXYXd 5.7 4

262 yappingH²asteU—elevantHroodH“eptidomesHbyHyeansHofHSequentialHßindowHmcquisitionHofHmllH
²heoreticalHrragmentHuonUyassHSpectrometryVHJournalbofbAgriculturalbandbFoodbChemistryTH2020THbdTHYXZdcUYXZed5.7 4

261 oharacterizationHofHweyHmromaHoompoundsHinH“elletsHofHpifferentHtopH×arietiesHPHxVQHbyHyeansHofH
theHSensomicsHmpproachVHJournalbofbAgriculturalbandbFoodbChemistryTH2019THbcTHYZX]]UYZXa[ 5.7 15

260 mntioxidativeHyaillardH—eactionH“roductsHseneratedHinH“rocessedHmgedHsarlicHqxtractVHJournalbofb
AgriculturalbandbFoodbChemistryTH2019THbcTHZYeXUZZXX 5.7 9

259 slucosylationHofHtheHphytoalexinHzUferuloylHtyramineHmodulatesHtheHlevelsHofHpathogenUresponsiveH
metabolitesHinHzicotianaHbenthamianaVHPlantbJournalTH2019THYXXTHZXU[c 6.9 9

258 mctivityHandHdistributionHpatternHofHenzymesHinHtheHinUsituHpellicleHofHchildrenVHArchivesbofbOralb
BiologyTH2019THYX]THZ]U[Z 2.8 6

257 piscoveryHofHaH²hiamineUperivedH²asteHqnhancerHinH“rocessHrlavorsVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2019THbcTHadacUadba 5.7 7

256 nioavailabilityHandHniologicalHqffectsHofHZUHOU˛†UdUslucopyranosylUcarboxyatractyligeninHfromHsreenH
ooffeeHinHoaenorhabditisHelegansVHJournalbofbAgriculturalbandbFoodbChemistryTH2019THbcTH]cc]U]cdY 5.7 3

255 rormationHandHoharacterizationHofH“olyphenolUperivedH—edHohromophoresVHqnhancingHtheHoolorHofH
“rocessedHoocoaH“owdersfH“artHZVHJournalbofbAgriculturalbandbFoodbChemistryTH2019THbcTH]b][U]baY 5.7 6

254 rormationHandHoharacterizationHofH“olyphenolUperivedH—edHohromophoresVHqnhancingHtheHoolorHofH
“rocessedHoocoaH“owdersfH“artHYVHJournalbofbAgriculturalbandbFoodbChemistryTH2019THbcTH]b[ZU]b]Z 5.7 8
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253
pailyHconsumptionHofHaHdarkUroastHcoffeeHforHeightHweeksHimprovedHplasmaHoxidizedHxpxHandH
alphaUtocopherolHstatusfHmHrandomizedTHcontrolledHhumanHinterventionHstudyVHJournalbofbFunctionalb
FoodsTH2019THabTH]XU]d

5.1 4

252 ²asteHyodulatingH“eptidesHfromHOverfermentedHoocoaHneansVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2019THbcTH][YYU][ZX 5.7 8

251 runctionalHyetabolomeHmnalysisHofH“enicilliumHroquefortiHbyHyeansHofHpifferentialHOffUxineH
xoUzy—VHJournalbofbAgriculturalbandbFoodbChemistryTH2019THbcTHaY[aUaY]b 5.7 8

250
mHfeasibilityHstudyHonHtheHpilotHscaleHmanufactureHofHfreshHcheeseHfromHskimHmilkHretentatesH
withoutHacidHwheyHproductionfHqffectHofHcalciumHcontentHonHbitternessHandHtextureVHInternationalb
DairybJournalTH2019THe[THcZUdX

3.5 10

249 ×alueHadditionHofHredHbeetHPnetaHvulgarisHxVQHbyUproductsfHqmulsionHformationHandHstabilityVH
InternationalbJournalbofbFoodbSciencebandbTechnologyTH2019THa]THbYeUbZa 3.8 8

248 zovelHbiotechnologicalHglucosylationHofHhighUimpactHaromaHchemicalsTH[PZtQUHandHZPatQUfuranonesVH
ScientificbReportsTH2019THeTHYXe][ 4.9 8

247 suidelinesHforHunequivocalHstructuralHidentificationHofHcompoundsHwithHbiologicalHactivityHofH
significanceHinHfoodHchemistryHPuU“moH²echnicalH—eportQVHPurebandbAppliedbChemistryTH2019THeYTHY]YcUY][c2.1 4

246 ²yrosineHunducedHyetabolomeHmlterationsHofHandH–uantitationHofHSecondaryHweyHyetabolitesHinH
nlueUyoldHoheeseVHJournalbofbAgriculturalbandbFoodbChemistryTH2019THbcTHdaXXUdaXe 5.7 2

245
UnifiedHrlavorH–uantitationfH²owardHtighU²hroughputHmnalysisHofHweyHroodHOdorantsHandH²astantsH
byHyeansHofHUltraUtighU“erformanceHxiquidHohromatographyH²andemHyassHSpectrometryVHJournalb
ofbAgriculturalbandbFoodbChemistryTH2019THbcTHdaeeUdbXd

5.7 18

244 zovelH²asteUqnhancingH]UmminoUZUmethylUaUheteroalkypyrimidinesHrormedHfromH²hiamineHbyH
yaillardU²ypeH—eactionsVHJournalbofbAgriculturalbandbFoodbChemistryTH2019THbcTHY[edbUY[eec 5.7 6

243 tigherHexpressionHofHtheHstrawberryHxyloglucanHendotransglucosylaseWhydrolaseHgenesHrvä²teHandH
rvä²tbHacceleratesHfruitHripeningVHPlantbJournalTH2019THYXXTHYZ[cUYZa[ 6.9 16

242 nacterialHmediumUchainH[UhydroxyHfattyHacidHmetabolitesHtriggerHimmunityHinHplantsVHScienceTH2019TH
[b]THYcdUYdY 33.3 81

241
oonstructionHandHmpplicationHofHaHpatabaseHforHaHriveUpimensionalHudentificationHofHzaturalH
oompoundsHinHsarciniaHSpeciesHbyHyeansHofHU“xoUqSuU²ßuySU²OrUySfHuntroducingHsasH“haseH
“olyphenolHoonformerHpriftH²imeHpistributionHuntensityH—atiosVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2019THbcTHecaUeda

5.7 10

240 umpactHofHoralHastringentHstimuliHonHsurfaceHchargeHandHmorphologyHofHtheHproteinUrichHpellicleHatH
theHtoothUsalivaHinterphaseVHColloidsbandbSurfacesbB:bBiointerfacesTH2019THYc]TH]aYU]ad 6 14

239 waempferolH[UHOUPZkUHOUSinapoylU˛†UsophorosideQHoausesHtheHUndesiredHnitterH²asteHofH
oanolaW—apeseedH“roteinHusolatesVHJournalbofbAgriculturalbandbFoodbChemistryTH2019THbcTH[cZU[cd 5.7 25

238 qffectsHofHbioUbasedHcoatingsHonHtheHripeningHandHqualityHattributesHofHtomatoHPSolanumH
lycopersicumQHfruitsVHJournalbofbthebSciencebofbFoodbandbAgricultureTH2019THeeTHYd]ZUYd]e 4.3 5

237 OatHbranHextractHPmvenaHsativaHxVQHfromHfoodHbyUproductHstreamsHasHnewHnaturalHemulsifierVHFoodb
HydrocolloidsTH2018THdYTHZa[UZbZ 10.6 55

236 “roductionHofHtheHpotentialHsweetenerHaUketofructoseHfromHfructoseHinHfedUbatchHcultivationHwithH
sluconobacterHoxydansVHBioresourcebTechnologyTH2018THZaeTHYb]UYcZ 11 14

(2018-2019)
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235 zewH²asteUmctiveH[UPHOU˛†UdUslucosylQUZUoxoindoleU[UaceticHmcidsHandHpiarylheptanoidsHinH
oimiciatoUunfectedHtazelnutsVHJournalbofbAgriculturalbandbFoodbChemistryTH2018THbbTH]bbXU]bc[ 5.7 18

234 petectionHofHtheHformylHradicalHbyHq“—HspinUtrappingHandHmassHspectrometryVHFreebRadicalbBiologyb
andbMedicineTH2018THYYbTHYZeUY[[ 7.8 17

233 –uantitativeHproteomicsHandHSßm²tUySHtoHelucidateHperiUreceptorHmechanismsHinHhumanHsaltHtasteH
sensitivityVHFoodbChemistryTH2018THZa]THeaUYXZ 8.5 9

232 StructuralHandHrunctionalHmnalysisHofHUs²eZsbHSuggestsHanHqvolutionaryHxinkHnetweenHyonoUHandH
pisaccharideHslycosideUrormingH²ransferasesVHPlantbandbCellbPhysiologyTH2018THaeTHdacUdcX 4.9 12

231 pecodingHtheHzonvolatileHSensometabolomeHofHOrangeHvuiceHPHoitrusHsinensisQVHJournalbofb
AgriculturalbandbFoodbChemistryTH2018THbbTHZ[a]UZ[be 5.7 12

230 pegradationHofHbrownHadipocyteHpurineHnucleotidesHregulatesHuncouplingHproteinHYHactivityVH
MolecularbMetabolismTH2018THdTHccUda 8.8 15

229 mctivityUsuidedHudentificationHofHinH×itroHmntioxidantsHinHneerVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2018THbbTHcZXUc[Y 5.7 22

228 ourrentHStatusHandHrutureH“erspectivesHinHrlavorH—esearchfHtighlightsHofHtheHYYthHßartburgH
SymposiumHonHrlavorHohemistryHNHniologyVHJournalbofbAgriculturalbandbFoodbChemistryTH2018THbbTHZYecUZZX[5.7 20

227 ²heHOdorantHPH—QUoitronellalHmttenuatesHoaffeineHnitternessHbyHunhibitingHtheHnitterH—eceptorsH
²mSZ—][HandH²mSZ—]bVHJournalbofbAgriculturalbandbFoodbChemistryTH2018THbbTHZ[XYUZ[YY 5.7 14

226 SaltH²asteHqnhancingHlUmrginylHpipeptidesHfromHoaseinHandHxysozymeH—eleasedHbyH“eptidasesHofH
nasidiomycotaVHJournalbofbAgriculturalbandbFoodbChemistryTH2018THbbTHZ[]]UZ[a[ 5.7 12

225 SaponinsHfromHquropeanHxicoriceH—ootsHPHslycyrrhizaHglabraQVHJournalbofbNaturalbProductsTH2018THdYTHYc[]UYc]]4.9 40

224
äanthohumolHoTHaHminorHbioactiveHhopHcompoundfH“roductionTHpurificationHstrategiesHandH
antimicrobialHtestVHJournalbofbChromatographybB:bAnalyticalbTechnologiesbinbthebBiomedicalbandbLifeb
SciencesTH2018THYXeaTH[eU]e

3.2 6

223 roodUsradeHSynthesisHofHyaillardU²ypeH²asteHqnhancersHUsingHzaturalHpeepHqutecticHSolventsH
PzmpqSQVHMoleculesTH2018THZ[TH 4.8 18

222 SensomicsUnasedHyolecularizationHofHtheH²asteHofH“otUauUreuTHaH²raditionalHyeatW×egetableHnrothVH
JournalbofbAgriculturalbandbFoodbChemistryTH2018THbbTHYe]UZXZ 5.7 17

221 rirstHunsightsHuntoHßithinHtostH²ranslocationHofHtheH²oxinHoereulideHUsingHaH“orcineHyodelVHFrontiersb
inbMicrobiologyTH2018THeTHZbaZ 5.7 21

220 SensoproteomicsfHmHzewHmpproachHforHtheHudentificationHofH²asteUmctiveH“eptidesHinHrermentedH
roodsVHJournalbofbAgriculturalbandbFoodbChemistryTH2018THbbTHYYXeZUYYYX] 5.7 15

219 mttractiveHbutH²oxicfHqmergingH—olesHofHslycosidicallyHnoundH×olatilesHandHslycosyltransferasesH
unvolvedHinH²heirHrormationVHMolecularbPlantTH2018THYYTHYZZaUYZ[b 14.4 58

218 mnsweringHbiologicalHquestionsHbyHanalysisHofHtheHstrawberryHmetabolomeVHMetabolomicsTH2018THY]THY]a 4.7 12

Thomas Hofmann
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217 oonstitutiveH“olyphenolsHinHnladesHandH×einsHofHsrapevineHPH×itisHviniferaHxVQHtealthyHxeavesVH
JournalbofbAgriculturalbandbFoodbChemistryTH2018THbbTHYXeccUYXeeX 5.7 15

216 pynamicH“roteomeHmlterationHandHrunctionalHyodulationHofHtumanHSalivaHunducedHbyHpietaryH
ohemosensoryHStimuliVHJournalbofbAgriculturalbandbFoodbChemistryTH2018THbbTHabZYUab[] 5.7 12

215 ²argetedHscreeningHandHquantitativeHanalysesHofHantioxidantHcompoundsHinHagedUgarlicHextractVH
EuropeanbFoodbResearchbandbTechnologyTH2018THZ]]THYdX[UYdY] 3.4 4

214
ohemosensateUunducedHyodulationHofHtheHSalivaryH“roteomeHandHyetabolomeHmltersHtheHSensoryH
“erceptionHofHSaltH²asteHandHOdorUmctiveH²hiolsVHJournalbofbAgriculturalbandbFoodbChemistryTH2018TH
bbTHcc]XUcc]e

5.7 3

213 piscoveryHofHtasteHmodulatingHoctadecadienUYZUynoicHacidsHinHgoldenHchanterellesHPoantharellusH
cibariusQVHFoodbChemistryTH2018THZbeTHa[UbZ 8.5 13

212 ²woHnewHbenzoylHglucuronosylHglycerolsHfromHtheHleavesHofHsarciniaHbuchananiiHnakerVH
PhytochemistrybLettersTH2017THYeTHYdcUYeX 1.9 5

211 xabelUfreeHquantitativeHproteomeHanalysisHofHtheHsurfaceUboundHsalivaryHpellicleVHColloidsbandb
SurfacesbB:bBiointerfacesTH2017THYaZTHbdUcb 6 34

210
“hytochemicalHoharacterizationHofHxowHyolecularHßeightHoonstituentsHfromHyarshmallowH—ootsH
PmlthaeaHofficinalisQHandHunhibitingHqffectsHofHtheHmqueousHqxtractHonHtumanHtyaluronidaseUYVH
JournalbofbNaturalbProductsTH2017THdXTHZeXUZec

4.9 12

209 qffectHofHmstringentHStimuliHonHSalivaryH“roteinHunteractionsHqlucidatedHbyHoomplementaryH
“roteomicsHmpproachesVHJournalbofbAgriculturalbandbFoodbChemistryTH2017THbaTHZY]cUZYa] 5.7 18

208 tighU²hroughputH–uantitationHofH“rolineHnetaineHinHroodsHandHSuitabilityHasHaH×alidHniomarkerHforH
oitrusHoonsumptionVHJournalbofbAgriculturalbandbFoodbChemistryTH2017THbaTHYbY[UYbYe 5.7 25

207 ²heHoyclicHpiarylheptanoidHmsadaninHasHtheHyainHoontributorHtoHtheHnitterHOffU²asteHinHtazelnutsH
PoorylusHavellanaHxVQVHJournalbofbAgriculturalbandbFoodbChemistryTH2017THbaTHYbccUYbd[ 5.7 17

206 PZ—T[STZk—T[k—QUyanniflavanoneH“rotectsH“roliferatingHSkeletalHyuscleHoellsHagainstHOxidativeH
StressHandHStimulatesHyyotubeHrormationVHJournalbofbAgriculturalbandbFoodbChemistryTH2017THbaTH[b[bU[b]b5.7 4

205 SpatialHandH²emporalHxocalizationHofHrlavonoidHyetabolitesHinHStrawberryHrruitHPrragariaHˆ�H
ananassaQVHJournalbofbAgriculturalbandbFoodbChemistryTH2017THbaTH[aaeU[abd 5.7 26

204 untegratingHzatureTH“eopleTHandH²echnologyH²oH²ackleHtheHslobalHmgriUroodHohallengeVHJournalbofb
AgriculturalbandbFoodbChemistryTH2017THbaTH]XXcU]XXd 5.7 4

203 SugarHneetHqxtractHPnetaHvulgarisHxVQHasHaHzewHzaturalHqmulsifierfHqmulsionHrormationVHJournalbofb
AgriculturalbandbFoodbChemistryTH2017THbaTH]Ya[U]YbX 5.7 40

202 StabilityHofHqmulsionsHUsingHaHzewHzaturalHqmulsifierfHSugarHneetHqxtractHPnetaHvulgarisHxVQVHFoodb
BiophysicsTH2017THYZTHZbeUZcd 3.2 19

201 SynephrineHasHaHSpecificHyarkerHforHOrangeHoonsumptionVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2017THbaTH]da[U]dad 5.7 10

200 qarlyHmetabolicHandHtranscriptionalHvariationsHinHfruitHofHnaturalHwhiteUfruitedHrragariaHvescaH
genotypesVHScientificbReportsTH2017THcTH]aYY[ 4.9 31

(2017-2018)
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199 pifferentialHOffUlineHxoUzy—HPpOxoUzy—QHyetabolomicsH²oHyonitorH²yrosineUunducedHyetabolomeH
mlterationsHinHSaccharomycesHcerevisiaeVHJournalbofbAgriculturalbandbFoodbChemistryTH2017THbaTH[Z[XU[Z]Y5.7 15

198 SalivaryH“roteomeH“atternsHmffectingHtumanHSaltH²asteHSensitivityVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2017THbaTHeZcaUeZdb 5.7 14

197
xabelUfreeHquantitativeHYtHzy—HspectroscopyHtoHstudyHlowUaffinityHligandUproteinHinteractionsHinH
solutionfHmHcontributionHtoHtheHmechanismHofHpolyphenolUmediatedHastringencyVHPLoSbONETH2017TH
YZTHeXYd]]dc

3.7 13

196 oombinatorialHinteractionHnetworkHofHabscisicHacidHreceptorsHandHcoreceptorsHfromVHProceedingsbofb
thebNationalbAcademybofbSciencesbofbthebUnitedbStatesbofbAmericaTH2017THYY]THYXZdXUYXZda 11.5 85

195 qmulsifyingH“ropertiesHofHzaturalHqxtractsHfromH“anaxHginsengHxVVHFoodbBiophysicsTH2017THYZTH]ceU]eX 3.2 18

194 OralHastringentHstimuliHalterHtheHenamelHpellicleOsHultrastructureHasHrevealedHbyHelectronHmicroscopyVH
JournalbofbDentistryTH2017THb[THZYUZe 4.8 14

193 slucosylationHofHSmokeUperivedH×olatilesHinHsrapevineHP×itisHviniferaQHisHoatalyzedHbyHaH“romiscuousH
—esveratrolWsuaiacolHslucosyltransferaseVHJournalbofbAgriculturalbandbFoodbChemistryTH2017THbaTHabdYUabde5.7 26

192 StructureU“ungencyH—elationshipsHandH²—“HohannelHmctivationHofHprimaneHSesquiterpenesHinH
²asmanianH“epperHP²asmanniaHlanceolataQVHJournalbofbAgriculturalbandbFoodbChemistryTH2017THbaTHacXXUacYZ5.7 14

191 pualHeffectivenessHofHmlternariaHbutHnotHrusariumHmycotoxinsHagainstHhumanHtopoisomeraseHuuHandH
bacterialHgyraseVHArchivesbofbToxicologyTH2017THeYTHZXXcUZXYb 5.8 21

190 mctivationHofHtheHzrfZUm—qHpathwayHbyHtheHmlternariaHalternataHmycotoxinsHaltertoxinHuHandHuuVH
ArchivesbofbToxicologyTH2017THeYTHZX[UZYb 5.8 24

189 —zmiUmediatedHendogeneHsilencingHinHstrawberryHfruitfHdetectionHofHprimaryHandHsecondaryHsi—zmsH
byHdeepHsequencingVHPlantbBiotechnologybJournalTH2017THYaTHbadUbbd 11.6 8

188
OptimisationHofHtransUcinnamicHacidHandHhydrocinnamylHalcoholHproductionHwithHrecombinantH
SaccharomycesHcerevisiaeHandHidentificationHofHcinnamylHmethylHketoneHasHaHbyUproductVHFEMSbYeastb
ResearchTH2017THYcTH

3.1 11

187 ²heHqffectHofH“ungentHandH²inglingHoompoundsHfromHxVHonHnackgroundHwHourrentsVHFrontiersbinb
PharmacologyTH2017THdTH]Xd 5.6 6

186 ²heHohemistryHofH—oastingâ��pecodingHrlavorHrormationH2017THZc[U[Xe 21

185
zonUwaterHmiscibleHionicHliquidHimprovesHbiocatalyticHproductionHofHgeranylHglucosideHwithH
qscherichiaHcoliHoverexpressingHaHglucosyltransferaseVHBioprocessbandbBiosystemsbEngineeringTH2016TH
[eTHY]XeUY]

3.7 15

184 seneticHdissectionHofHtheHPpolyQphenolHprofileHofHdiploidHstrawberryHPrragariaHvescaQHfruitsHusingHaH
zuxHcollectionVHPlantbScienceTH2016THZ]ZTHYaYUYbd 5.3 21

183 mHtydroalcoholicHqxtractHfromH“aulliniaHpinnataHxVH—ootsHqxertsHmnthelminticHmctivityHagainstH
rreeUxivingHandH“arasiticHzematodesVHPlantabMedicaTH2016THdZTHYYc[Ue 3.1 9

182 ooffeeHconsumptionHrapidlyHreducesHbackgroundHpzmHstrandHbreaksHinHhealthyHhumansfH—esultsHofHaH
shortUtermHrepeatedHuptakeHinterventionHstudyVHMolecularbNutritionbandbFoodbResearchTH2016THbXTHbdZUb 5.9 15

Thomas Hofmann
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181 SensomicsUmssistedHqlucidationHofHtheH²astantHoodeHofHoookedHorustaceansHandH²asteH
—econstructionHqxperimentsVHJournalbofbAgriculturalbandbFoodbChemistryTH2016THb]THYYb]Uca 5.7 27

180 –uantitationHofHweyH²astantsHandH—eUengineeringHtheH²asteHofH“armesanHoheeseVHJournalbofb
AgriculturalbandbFoodbChemistryTH2016THb]THYce]UdXa 5.7 53

179
rormationHofHwokumiUqnhancingH˛‡UslutamylHpipeptidesHinH“armesanHoheeseHbyHyeansHofH
˛‡UslutamyltransferaseHmctivityHandHStableHusotopeHpoubleUxabelingHStudiesVHJournalbofbAgriculturalb
andbFoodbChemistryTH2016THb]THYcd]Ue[

5.7 29

178 pevelopmentHofHaHfastHandHsensitiveHU“xoUySWySHmethodHforHquantitationHofHdilignolsHinHagedH
garlicHextractVHEuropeanbFoodbResearchbandbTechnologyTH2016THZ]ZTHd]eUda] 3.4 1

177 ²asteUmctiveHyaillardH—eactionH“roductsHinH—oastedHsarlicHPmlliumHsativumQVHJournalbofbAgriculturalb
andbFoodbChemistryTH2016THb]THad]aUa] 5.7 12

176 weyH“hytochemicalsHoontributingHtoHtheHnitterHOffU²asteHofHOatHPmvenaHsativaHxVQVHJournalbofb
AgriculturalbandbFoodbChemistryTH2016THb]THeb[eUebaZ 5.7 22

175 oationicHastringentsHalterHtheHtribologicalHandHrheologicalHpropertiesHofHhumanHsalivaHandHsalivaryH
mucinHsolutionsVHBiotribologyTH2016THbTHYZUZX 2.3 28

174 ²heHnitterHohemodiversityHofHtopsHPtumulusHlupulusHxVQVHJournalbofbAgriculturalbandbFoodbChemistryTH
2016THb]THccdeUccee 5.7 32

173
SensomicsHanalysisHofHkeyHbitterHcompoundsHinHtheHhardHresinHofHhopsHPtumulusHlupulusHxVQHandHtheirH
contributionHtoHtheHbitterHprofileHofH“ilsnerUtypeHbeerVHJournalbofbAgriculturalbandbFoodbChemistryTH
2015THb[TH[]XZUYd

5.7 37

172 nioactiveHoâ��â��U“olyacetylenesHinHoarrotsHPpaucusHcarotaHxVQfHourrentHwnowledgeHandHrutureH
“erspectivesVHJournalbofbAgriculturalbandbFoodbChemistryTH2015THb[THeZYYUZZ 5.7 56

171 mctivationHandHmodulationHofHrecombinantlyHexpressedHserotoninHreceptorHtypeH[mHbyHterpenesHandH
pungentHsubstancesVHBiochemicalbandbBiophysicalbResearchbCommunicationsTH2015TH]bcTHYXeXUb 3.4 13

170 U“xoUqSuU²OrHySUnasedHyetaboliteH“rofilingHofHtheHmntioxidativeHroodHSupplementHsarciniaH
buchananiiVHJournalbofbAgriculturalbandbFoodbChemistryTH2015THb[THcYbeUce 5.7 22

169 suidelinesHforH—esearchHonHnioactiveHoonstituentsUUmHvournalHofHmgriculturalHandHroodHohemistryH
“erspectiveVHJournalbofbAgriculturalbandbFoodbChemistryTH2015THb[THdYX[Ua 5.7 9

168 SaltHtasteHperceptionHinHhydrocolloidHsystemsHisHaffectedHbyHsodiumHionHreleaseHandH
mechanosensoryâ��gustatoryHcrossUmodalHinteractionsVHFoodbHydrocolloidsTH2015THaYTH]dbU]e] 10.6 18

167 yultiparametricH–uantitationHofHtheHnacillusHcereusH²oxinsHoereulideHandHusocereulidesHmUsHinH
roodsVHJournalbofbAgriculturalbandbFoodbChemistryTH2015THb[THd[XcUY[ 5.7 19

166 mcylphloroglucinolHniosynthesisHinHStrawberryHrruitVHPlantbPhysiologyTH2015THYbeTHYbabUcX 6.6 22

165 rolicHacidHinducesHsalicylicHacidUdependentHimmunityHinHmrabidopsisHandHenhancesHsusceptibilityHtoH
mlternariaHbrassicicolaVHMolecularbPlantbPathologyTH2015THYbTHbYbUZZ 5.7 25

164 oardiometabolicHeffectsHofHtwoHcoffeeHblendsHdifferingHinHcontentHforHmajorHconstituentsHinH
overweightHadultsfHaHrandomizedHcontrolledHtrialVHEuropeanbJournalbofbNutritionTH2015THa]THd]aUa] 5.2 24

(2015-2016)
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163 ²heHqndosporeUrormingH“athogenHnacillusHcereusHqxploitsHaHSmallHoolonyH×ariantUnasedH
piversificationHStrategyHinH—esponseHtoHmminoglycosideHqxposureVHMBioTH2015THbTHeXYYcZUYa 7.8 18

162 pepsipeptideHuntermediatesHunterrogateH“roposedHniosynthesisHofHoereulideTHtheHqmeticH²oxinHofH
nacillusHcereusVHScientificbReportsTH2015THaTHYXb[c 4.9 25

161 mHnewHzy—HapproachHforHstructureHdeterminationHofHthermallyHunstableHbiflavanonesHandH
applicationHtoHphytochemicalsHfromHsarciniaHbuchananiiVHMagneticbResonancebinbChemistryTH2015THa[THdY[UZX2.1 4

160 oesHlocusHembeddedHproteinsHcontrolHtheHnonUribosomalHsynthesisHofHtheHcereulideHtoxinHinHemeticH
nacillusHcereusHonHmultipleHlevelsVHFrontiersbinbMicrobiologyTH2015THbTHYYXY 5.7 24

159 mminoHmcidHqxportHinHpevelopingHmrabidopsisHSeedsHpependsHonHUmami²HracilitatorsVHCurrentb
BiologyTH2015THZaTH[YZbU[Y 6.3 56

158 yozambiosideHusHanHmrabicaUSpecificHnitterU²astingHrurokauraneHslucosideHinHooffeeHneansVHJournalb
ofbAgriculturalbandbFoodbChemistryTH2015THb[THYX]eZUe 5.7 18

157 ohemodiversityHofHcereulideTHtheHemeticHtoxinHofHnacillusHcereusVHAnalyticalbandbBioanalyticalb
ChemistryTH2015TH]XcTHZ][eUa[ 4.4 39

156 mntioxidativeHcompoundsHfromHsarciniaHbuchananiiHstemHbarkVHJournalbofbNaturalbProductsTH2015TH
cdTHZ[]U]X 4.9 29

155 “rematureHandHectopicHanthocyaninHformationHbyHsilencingHofHanthocyanidinHreductaseHinH
strawberryHPrragariaHˆ�HananassaQVHNewbPhytologistTH2014THZXYTH]]XU]aY 9.8 43

154 –uantitationHandHbitterHtasteHcontributionHofHsaponinsHinHfreshHandHcookedHwhiteHasparagusH
PmsparagusHofficinalisHxVQVHFoodbChemistryTH2014THY]aTH]ZcU[b 8.5 29

153
tumanHtasteHandHumamiHreceptorHresponsesHtoHchemosensoricaHgeneratedHbyHyaillardUtypeH
z´†UalkylUHandHz´†UarylthiomethylationHofHguanosineHaOUmonophosphatesVHJournalbofbAgriculturalbandb
FoodbChemistryTH2014THbZTHYY]ZeU]X

5.7 16

152 mllUtransUconfigurationHinHZanthoxylumHalkylamidesHswapsHtheHtinglingHwithHaHnumbingHsensationH
andHdiminishesHsalivationVHJournalbofbAgriculturalbandbFoodbChemistryTH2014THbZTHZ]ceUdd 5.7 47

151 zUmethylpyridiniumTHaHdegradationHproductHofHtrigonellineHuponHcoffeeHroastingTHstimulatesH
respiratoryHactivityHandHpromotesHglucoseHutilizationHinHtepsZHcellsVHFoodbandbFunctionTH2014THaTH]a]UbZ 6.1 16

150 symnemicHacidsHinhibitHsodiumUdependentHglucoseHtransporterHYVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2014THbZTHaeZaU[Y 5.7 14

149 mpplicationHofHZpUt“xoWtasteHdilutionHanalysisHonHtasteHcompoundsHinHaniseedHP“impinellaHanisumH
xVQVHJournalbofbAgriculturalbandbFoodbChemistryTH2014THbZTHeZ[eU]a 5.7 16

148 zatureOsHchemicalHsignaturesHinHhumanHolfactionfHaHfoodborneHperspectiveHforHfutureH
biotechnologyVHAngewandtebChemiebrbInternationalbEditionTH2014THa[THcYZ]U][ 16.4 298

147 qxpressionHofHaHfunctionalHjasmonicHacidHcarboxylHmethyltransferaseHisHnegativelyHcorrelatedHwithH
strawberryHfruitHdevelopmentVHJournalbofbPlantbPhysiologyTH2014THYcYTHY[YaUZ] 3.6 33

146 senuineHseruchssignaturenHderHzaturHâ��H“erspektivenHausHderHxebensmittelchemieHfˆ…rHdieH
niotechnologieVHAngewandtebChemieTH2014THYZbTHcZaXUcZcY 3.6 10
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145 SecretHofHtheHmajorHbirchHpollenHallergenHnetHvHYfHidentificationHofHtheHphysiologicalHligandVH
BiochemicalbJournalTH2014TH]acTH[ceUeX 3.8 61

144
O—mYTHaHzebrafishHolfactoryHreceptorHancestralHtoHallHmammalianH×Y—HgenesTHrecognizesH
]UhydroxyphenylaceticHacidTHaHputativeHreproductiveHpheromoneVHJournalbofbBiologicalbChemistryTH
2014THZdeTHYeccdUdd

5.4 28

143
StructureUdependentHeffectsHofHpyridineHderivativesHonHmechanismsHofHintestinalHfattyHacidHuptakefH
regulationHofHnicotinicHacidHreceptorHandHfattyHacidHtransporterHexpressionVHJournalbofbNutritionalb
BiochemistryTH2014THZaTHcaXUc

6.3 13

142 mH]UweekHconsumptionHofHmediumHroastHandHdarkHroastHcoffeesHaffectsHparametersHofHenergyHstatusH
inHhealthyHsubjectsVHFoodbResearchbInternationalTH2014THb[TH]XeU]Ye 7 12

141 mccurateHdeterminationHofHreferenceHmaterialsHandHnaturalHisolatesHbyHmeansHofHquantitativeHPYQhH
zy—HspectroscopyVHJournalbofbAgriculturalbandbFoodbChemistryTH2014THbZTHZaXbUYa 5.7 99

140 —awHcoffeeHbasedHdietaryHsupplementsHcontainHcarboxyatractyligeninHderivativesHinhibitingH
mitochondrialHadenineUnucleotideUtranslocaseVHFoodbandbChemicalbToxicologyTH2014THcXTHYedUZX] 4.7 8

139 rourUweekHcoffeeHconsumptionHaffectsHenergyHintakeTHsatietyHregulationTHbodyHfatTHandHprotectsH
pzmHintegrityVHFoodbResearchbInternationalTH2014THb[TH]ZXU]Zc 7 30

138 yodulationHofHinflammatoryHgeneHtranscriptionHafterHlongUtermHcoffeeHconsumptionVHFoodbResearchb
InternationalTH2014THb[TH]ZdU][d 7 6

137
unfluenceHofHpifferentHtopH“roductsHonHtheHcisWtransH—atioHofHusoU˛–UmcidsHinHneerHandHohangesHinHweyH
mromaHandHnitterH²asteHyoleculesHduringHneerHmgeingVHJournalbofbthebAmericanbSocietybofbBrewingb
ChemistsTH2014THcZTHYYbUYZa

1.9 6

136
PZ—T[STZOOH—T[OO—QUmanniflavanoneTHaHnewHgastrointestinalHsmoothHmuscleHxUtypeHcalciumHchannelH
inhibitorTHwhichHunderliesHtheHspasmolyticHpropertiesHofHsarciniaHbuchananiiHstemHbarkHextractVH
JournalbofbSmoothbMusclebResearchTH2014THaXTH]dUba

0.4 8

135 mrabidopsisHqztmzoqpHpuSqmSqHSUSoq“²unuxu²üYHpromotesHsystemicHacquiredHresistanceHviaH
azelaicHacidHandHitsHprecursorHeUoxoHnonanoicHacidVHJournalbofbExperimentalbBotanyTH2014THbaTHaeYeU[Y 7 42

134 ²heHroleHofHlipolysisHinHhumanHorosensoryHfatHperceptionVHJournalbofbLipidbResearchTH2014THaaTHdcXUdZ 6.3 49

133 mstringencyHisHaHtrigeminalHsensationHthatHinvolvesHtheHactivationHofHsHproteinUcoupledHsignalingHbyH
phenolicHcompoundsVHChemicalbSensesTH2014TH[eTH]cYUdc 4.8 75

132
yassHspectrometricHprofilingHofHnacillusHcereusHstrainsHandHquantitationHofHtheHemeticHtoxinH
cereulideHbyHmeansHofHstableHisotopeHdilutionHanalysisHandHtqpUZHbioassayVHAnalyticalbandb
BioanalyticalbChemistryTH2013TH]XaTHYeYUZXY

4.4 37

131
StructuresTHorosensoryHactivityTHandH²Y—YW²Y—[HreceptorHactivationHofHamidesHgeneratedHbyHlactoneH
aminolysisHusingHfoodUrelatedHprocessingHconditionsVHEuropeanbFoodbResearchbandbTechnologyTH2013TH
Z[cTHacUcX

3.4 5

130
ZUOU˛†UpUslucopyranosylUcarboxyatractyligeninHfromHooffeaHxVHinhibitsHadenineHnucleotideH
translocaseHinHisolatedHmitochondriaHbutHisHquantitativelyHdegradedHduringHcoffeeHroastingVH
PhytochemistryTH2013THe[THYZ]U[a

4 16

129 nioappearanceHandHpharmacokineticsHofHbioactivesHuponHcoffeeHconsumptionVHAnalyticalbandb
BioanalyticalbChemistryTH2013TH]XaTHd]dcUaX[ 4.4 75

128 mminoHacidsHandHpeptidesHactivateHatHleastHfiveHmembersHofHtheHhumanHbitterHtasteHreceptorHfamilyVH
JournalbofbAgriculturalbandbFoodbChemistryTH2013THbYTHa[UbX 5.7 63

(2013-2014)

13



127 unfluenceHofHtextureHonHtheHperceptionHofHsaltinessHinHwheatHbreadVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2013THbYTHYXb]eUad 5.7 35

126 wineticsHofHsodiumHreleaseHfromHwheatHbreadHcrumbHasHaffectedHbyHsodiumHdistributionVHJournalbofb
AgriculturalbandbFoodbChemistryTH2013THbYTHYXbaeUbe 5.7 38

125 –uantitationHofHsweetHsteviolHglycosidesHbyHmeansHofHaHtuxuoUySWySUSupmHapproachVHJournalbofb
AgriculturalbandbFoodbChemistryTH2013THbYTHYY[YZUZX 5.7 24

124 –uantitativeHstudiesHonHroastHkineticsHforHbioactivesHinHcoffeeVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2013THbYTHYZYZ[Ud 5.7 30

123 SignificantHaminoHacidsHinHaromaHcompoundHprofilingHduringHyeastHfermentationHanalyzedHbyH“xSH
regressionVHLWTbrbFoodbSciencebandbTechnologyTH2013THaYTH]Z[U][Z 5.4 59

122 oomparativeHdirectHinfusionHionHmobilityHmassHspectrometryHprofilingHofH²hermusHthermophilusH
wildUtypeHandHmutantHâ��cruoHcarotenoidHextractsVHAnalyticalbandbBioanalyticalbChemistryTH2013TH]XaTHed][Ud4.4 7

121 oompositionalHandHsensoryHcharacterizationHofHredHwineHpolymersVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2013THbYTHZX]aUbY 5.7 38

120 unHvitroHactivityUguidedHidentificationHofHantioxidantsHinHagedHgarlicHextractVHJournalbofbAgriculturalb
andbFoodbChemistryTH2013THbYTH[XaeUbc 5.7 24

119 mnalyticalHandHsensoryHstudiesHonHtheHreleaseHofHsodiumHfromHwheatHbreadHcrumbVHJournalbofb
AgriculturalbandbFoodbChemistryTH2013THbYTHb]daUe] 5.7 33

118 zewHhighlyHinHvitroHantioxidativeH[TdkUlinkedHniflavPanQonesHandHrlavanoneUoUglycosidesHfromH
sarciniaHbuchananiiHstemHbarkVHJournalbofbAgriculturalbandbFoodbChemistryTH2013THbYTHYZacZUdY 5.7 14

117
pevelopmentHandHapplicationHofHaHstableHisotopeHdilutionHanalysisHforHtheHquantitationHofHadvancedH
glycationHendHproductsHofHcreatinineHinHbiofluidsHofHtypeHZHdiabeticHpatientsHandHhealthyHvolunteersVH
AnalyticalbChemistryTH2013THdaTHZebYUe

7.8 5

116 ²heHpungentHsubstancesHpiperineTHcapsaicinTHbUgingerolHandHpolygodialHinhibitHtheHhumanHtwoUporeH
domainHpotassiumHchannelsH²mSwUYTH²mSwU[HandH²—qSwVHFrontiersbinbPharmacologyTH2013TH]THY]Y 5.6 19

115 StructuralHandHSensoryHoharacterizationHofHnitterH²astingHSteroidalHSaponinsHfromHmsparagusHSpearsH
PmsparagusHofficinalisHxVQVHJournalbofbAgriculturalbandbFoodbChemistryTH2012THbXTHYYddeUeXX 5.7 40

114 sHproteinUcoupledHreceptorsHinHhumanHfatHtasteHperceptionVHChemicalbSensesTH2012TH[cTHYZ[U[e 4.8 164

113 udentificationHofHSensoryUmctiveH“hytochemicalsHinHmsparagusHPmsparagusHofficinalisHxVQVHJournalbofb
AgriculturalbandbFoodbChemistryTH2012THbXTHYYdccUdd 5.7 33

112 tumanHpsychometricHandHtasteHreceptorHresponsesHtoHsteviolHglycosidesVHJournalbofbAgriculturalbandb
FoodbChemistryTH2012THbXTHbcdZUe[ 5.7 122

111 StructuralHandHsensoryHcharacterizationHofHkeyHpungentHandHtinglingHcompoundsHfromHblackHpepperH
P“iperHnigrumHxVQVHJournalbofbAgriculturalbandbFoodbChemistryTH2012THbXTHZdd]Uea 5.7 46

110
SensomicsHanalysisHofHtasteHcompoundsHinHbalsamicHvinegarHandHdiscoveryHofH
aUacetoxymethylUZUfuraldehydeHasHaHnovelHsweetHtasteHmodulatorVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2012THbXTHeec]UeX

5.7 49

Thomas Hofmann

14



109 qffectHofHcoffeeHcombiningHgreenHcoffeeHbeanHconstituentsHwithHtypicalHroastingHproductsHonHtheH
zrfZWm—qHpathwayHinHvitroHandHinHvivoVHJournalbofbAgriculturalbandbFoodbChemistryTH2012THbXTHeb[YU]Y 5.7 46

108
usolationHandHstructureHelucidationHofHhighlyHantioxidativeH[TdkUlinkedHbiflavanonesHandH
flavanoneUoUglycosidesHfromHsarciniaHbuchananiiHbarkVHJournalbofbAgriculturalbandbFoodbChemistryTH
2012THbXTHZXa[UbZ

5.7 20

107 udentificationHofHUrinaryHandHSalivaryHniomarkersHforHooffeeHoonsumptionVHACSbSymposiumbSeriesTH
2012THY[UZa 0.4 4

106 piscoveryHofHsaltHtasteHenhancingHarginylHdipeptidesHinHproteinHdigestsHandHfermentedHfishHsaucesHbyH
meansHofHaHsensomicsHapproachVHJournalbofbAgriculturalbandbFoodbChemistryTH2011THaeTHYZacdUdd 5.7 55

105 OrosensoryHstimulationHeffectsHonHhumanHsalivaHproteomeVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2011THaeTHYXZYeU[Y 5.7 28

104 ²asteHmodulatingHzUPYUmethylU]UoxoimidazolidinUZUylideneQH˛–UaminoHacidsHformedHfromHcreatinineH
andHreducingHcarbohydratesVHJournalbofbAgriculturalbandbFoodbChemistryTH2011THaeTHd[bbUc] 5.7 16

103
StereoselectiveHsynthesisHofHamidesHsharingHtheHguanosineHaOUmonophosphateHscaffoldHandHUmamiH
enhancementHstudiesHusingHhumanHsensoryHandHh²Y—YWr²Y—[HreceptorHassaysVHJournalbofb
AgriculturalbandbFoodbChemistryTH2011THaeTHddcaUda

5.7 12

102 yetabolicHengineeringHinHstrawberryHfruitHuncoversHaHdormantHbiosyntheticHpathwayVHMetabolicb
EngineeringTH2011THY[THaZcU[Y 9.7 35

101 pevelopmentHofHstableHisotopeHdilutionHassaysHforHochratoxinHmHinHbloodHsamplesVHAnalyticalb
BiochemistryTH2011TH]YeTHddUe] 3.1 26

100 UrinaryHzUmethylpyridiniumHandHtrigonellineHasHcandidateHdietaryHbiomarkersHofHcoffeeH
consumptionVHMolecularbNutritionbandbFoodbResearchTH2011THaaTHYbY[UZ[ 5.9 73

99 ooffeesHrichHinHchlorogenicHacidHorHzUmethylpyridiniumHinduceHchemopreventiveHphaseHuuUenzymesH
viaHtheHzrfZWm—qHpathwayHinHvitroHandHinHvivoVHMolecularbNutritionbandbFoodbResearchTH2011THaaTHcedUdXZ 5.9 61

98
parkHroastHcoffeeHisHmoreHeffectiveHthanHlightHroastHcoffeeHinHreducingHbodyHweightTHandHinHrestoringH
redHbloodHcellHvitaminHqHandHglutathioneHconcentrationsHinHhealthyHvolunteersVHMolecularbNutritionb
andbFoodbResearchTH2011THaaTHYadZUb

5.9 39

97 yolekˆ…leHundHbiologischeHyechanismenHdesHSˆ…ˆ�UHundHUmamigeschmacksVHAngewandtebChemieTH
2011THYZ[THZZbdUZZeY 3.6 12

96 SweetHandHumamiHtastefHnaturalHproductsTHtheirHchemosensoryHtargetsTHandHbeyondVHAngewandteb
ChemiebrbInternationalbEditionTH2011THaXTHZZZXU]Z 16.4 122

95 udentificationHofHPfuranUZUylQmethylatedHbenzeneHdiolsHandHtriolsHasHaHnovelHclassHofHbitterH
compoundsHinHroastedHcoffeeVHFoodbChemistryTH2011THYZbTH]]YU]]e 8.5 31

94 oomprehensiveHsensomicsHanalysisHofHhopUderivedHbitterHcompoundsHduringHstorageHofHbeerVH
JournalbofbAgriculturalbandbFoodbChemistryTH2011THaeTHYe[eUa[ 5.7 51

93
–uantitationHofHresveratrolHinHredHwinesHbyHmeansHofHstableHisotopeHdilutionH
analysisUultraUperformanceHliquidHchromatographyU–uanUtimeUofUflightHmassHspectrometryHandH
crossHvalidationVHAnalyticalbChemistryTH2011THd[TH[[edU]Xa

7.8 30

92 udentificationHofHantioxidativeHflavonolsHandHanthocyaninsHinHSicanaHodoriferaHfruitHpeelVHJournalbofb
AgriculturalbandbFoodbChemistryTH2011THaeTHecaUd[ 5.7 35

(2011-2012)

15



91
—econstitutionHofHtheHflavorHsignatureHofHpornfelderHredHwineHonHtheHbasisHofHtheHnaturalH
concentrationsHofHitsHkeyHaromaHandHtasteHcompoundsVHJournalbofbAgriculturalbandbFoodbChemistryTH
2011THaeTHddbbUc]

5.7 81

90 SystematicHstudiesHonHtheHchemicalHstructureHandHumamiHenhancingHactivityHofHyaillardUmodifiedH
guanosineHaOUmonophosphatesVHJournalbofbAgriculturalbandbFoodbChemistryTH2011THaeTHbbaUcb 5.7 22

89 ooffeeHconstituentsHasHmodulatorsHofHzrfZHnuclearHtranslocationHandHm—qHPqp—qQUdependentHgeneH
expressionVHJournalbofbNutritionalbBiochemistryTH2011THZZTH]ZbU]X 6.3 163

88 suanosineHmonophosphateHreductaseHregulatesHuncouplingHproteinHYHactivityVHFASEBbJournalTH2011TH
ZaTHYX]]Va 0.9

87 piscoveryHofHzPZQUPYUcarboxyethylQguanosineHaOUmonophosphateHasHanHumamiUenhancingH
maillardUmodifiedHnucleotideHinHyeastHextractsVHJournalbofbAgriculturalbandbFoodbChemistryTH2010THadTHYXbY]UZZ5.7 45

86 pevelopmentHofHaHstableHisotopeHdilutionHanalysisHforHtheHquantificationHofHtheHnacillusHcereusHtoxinH
cereulideHinHfoodsVHJournalbofbAgriculturalbandbFoodbChemistryTH2010THadTHY]ZXUd 5.7 46

85 OnHtheHautoxidationHofHbitterUtastingHisoUalphaUacidsHinHbeerVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2010THadTHaXaeUbc 5.7 52

84
–uantitationHofHPbetaQzUmlkanoylUaUhydroxytryptamidesHinHcoffeeHbyHmeansHofHxoUySWySUSupmHandH
assessmentHofHtheirHgastricHacidHsecretionHpotentialHusingHtheHts²UYHcellHassayVHJournalbofb
AgriculturalbandbFoodbChemistryTH2010THadTHYae[UbXZ

5.7 18

83 –uantitativeHsensomicsHprofilingHofHhopUderivedHbitterHcompoundsHthroughoutHaHfullUscaleHbeerH
manufacturingHprocessVHJournalbofbAgriculturalbandbFoodbChemistryTH2010THadTHce[XUe 5.7 47

82
SensoryUguidedHidentificationHofHzUPYUmethylU]UoxoimidazolidinUZUylideneQUalphaUaminoHacidsHasH
contributorsHtoHtheHthickUsourHandHmouthUdryingHorosensationHofHstewedHbeefHjuiceVHJournalbofb
AgriculturalbandbFoodbChemistryTH2010THadTHb[]YUaX

5.7 47

81 nitterUtastingHandHkokumiUenhancingHmoleculesHinHthermallyHprocessedHavocadoHP“erseaHamericanaH
yillVQVHJournalbofbAgriculturalbandbFoodbChemistryTH2010THadTHYZeXbUYa 5.7 46

80
yeasurementHofHtheHintracellularHphHinHhumanHstomachHcellsfHaHnovelHapproachHtoHevaluateHtheH
gastricHacidHsecretoryHpotentialHofHcoffeeHbeveragesVHJournalbofbAgriculturalbandbFoodbChemistryTH
2010THadTHYecbUda

5.7 30

79
pevelopmentHofHaHhydrophilicHliquidHinteractionHchromatographyUhighUperformanceHliquidH
chromatographyUtandemHmassHspectrometryHbasedHstableHisotopeHdilutionHanalysisHandH
pharmacokineticHstudiesHonHbioactiveHpyridinesHinHhumanHplasmaHandHurineHafterHcoffeeH
consumptionVHAnalyticalbChemistryTH2010THdZTHY]dbUec

7.8 48

78
–uantitativeHstudiesHonHtheHinfluenceHofHtheHbeanHroastingHparametersHandHhotHwaterHpercolationH
onHtheHconcentrationsHofHbitterHcompoundsHinHcoffeeHbrewVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2010THadTH[cZXUd

5.7 56

77 oarboanhydraseHu×HvermitteltHdasH“rickelnHderHwohlensˆ⁄ureHinHsetrˆ⁄nkenVHAngewandtebChemieTH
2010THYZZTH[X[cU[X[e 3.6 2

76 oarbonicHanhydraseHu×HmediatesHtheHfizzHofHcarbonatedHbeveragesVHAngewandtebChemiebrb
InternationalbEditionTH2010TH]eTHZecaUc 16.4 29

75 StructuresHofHstorageUinducedHtransformationHproductsHofHtheHbeerOsHbitterHprinciplesTHrevealedHbyH
sophisticatedHzy—HspectroscopicHandHxoUySHtechniquesVHChemistrybrbAbEuropeanbJournalTH2009THYaTHY[X]cUad4.8 61

74 ²hreeH²mSZ—HnitterH²asteH—eceptorsHyediateHtheH“sychophysicalH—esponsesHtoHnitterHoompoundsH
ofHtopsHPtumulusHlupulusHxVQHandHneerVHChemosensorybPerceptionTH2009THZTHYYdUY[Z 1.2 73

Thomas Hofmann
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73 StructureHdeterminationHandHsensoryHevaluationHofHnovelHbitterHcompoundsHformedHfromH˛†UacidsHofH
hopHPtumulusHlupulusHxVQHuponHwortHboilingVHFoodbChemistryTH2009THYYbTHcYUdY 8.5 62

72 udentificationHandH—“Ut“xoUqSuUySWySHquantitationHofHbitterUtastingHbetaUacidHtransformationH
productsHinHbeerVHJournalbofbAgriculturalbandbFoodbChemistryTH2009THacTHc]dXUe 5.7 45

71
YdOHstableHisotopeHlabelingTHquantitativeHmodelHexperimentsTHandHmolecularHdynamicsHsimulationH
studiesHonHtheHtransUspecificHdegradationHofHtheHbitterHtastingHisoUalphaUacidsHofHbeerVHJournalbofb
AgriculturalbandbFoodbChemistryTH2009THacTHYYXY]UZ[

5.7 28

70 StructureHdeterminationHofHbisacetylenicHoxylipinsHinHcarrotsHPpaucusHcarotaHxVQHandHenantioselectiveH
synthesisHofHfalcarindiolVHJournalbofbAgriculturalbandbFoodbChemistryTH2009THacTHYYX[XU]X 5.7 38

69 xoUySWySHquantitationHofHhopUderivedHbitterHcompoundsHinHbeerHusingHtheHqotOHtechniqueVH
JournalbofbAgriculturalbandbFoodbChemistryTH2009THacTHYYcZUdZ 5.7 74

68 mHseriesHofHkokumiHpeptidesHimpartHtheHlongUlastingHmouthfulnessHofHmaturedHsoudaHcheeseVH
JournalbofbAgriculturalbandbFoodbChemistryTH2009THacTHY]]XUd 5.7 160

67
SensoryUdirectedHidentificationHofHbetaUalanylHdipeptidesHasHcontributorsHtoHtheHthickUsourHandH
whiteUmeatyHorosensationHinducedHbyHchickenHbrothVHJournalbofbAgriculturalbandbFoodbChemistryTH
2009THacTHedbcUcc

5.7 64

66 wokumiUactiveHglutamylHpeptidesHinHcheesesHandHtheirHbiogenerationHbyH“enicilliumHroquefortiiVH
JournalbofbAgriculturalbandbFoodbChemistryTH2009THacTH[c[dU]d 5.7 65

65
–uantitativeHinvestigationHofHtrigonellineTHnicotinicHacidTHandHnicotinamideHinHfoodsTHurineTHandH
plasmaHbyHmeansHofHxoUySWySHandHstableHisotopeHdilutionHanalysisVHJournalbofbAgriculturalbandbFoodb
ChemistryTH2008THabTHYYYY]UZY

5.7 80

64 StructureHdeterminationHofH[UOUcaffeoylUepiUgammaUquinideTHanHorphanHbitterHlactoneHinHroastedH
coffeeVHJournalbofbAgriculturalbandbFoodbChemistryTH2008THabTHeadYUa 5.7 42

63 OrosensoryUdirectedHidentificationHofHastringentHmouthfeelHandHbitterUtastingHcompoundsHinHredH
wineVHJournalbofbAgriculturalbandbFoodbChemistryTH2008THabTHY[cbUdb 5.7 225

62 –uantitativeHreconstructionHofHtheHnonvolatileHsensometabolomeHofHaHredHwineVHJournalbofb
AgriculturalbandbFoodbChemistryTH2008THabTHeYeXUe 5.7 169

61 –uantitativeHstudiesHandHtasteHreUengineeringHexperimentsHtowardHtheHdecodingHofHtheHnonvolatileH
sensometabolomeHofHsoudaHcheeseVHJournalbofbAgriculturalbandbFoodbChemistryTH2008THabTHaZeeU[Xc 5.7 76

60 SensomicsHmappingHandHidentificationHofHtheHkeyHbitterHmetabolitesHinHsoudaHcheeseVHJournalbofb
AgriculturalbandbFoodbChemistryTH2008THabTHZceaUdX] 5.7 119

59 —einvestigationHofHtheHbitterHcompoundsHinHcarrotsHPpaucusHcarotaHxVQHbyHusingHaHmolecularHsensoryH
scienceHapproachVHJournalbofbAgriculturalbandbFoodbChemistryTH2008THabTHYXZaZUbX 5.7 32

58 usHthereHaHdirectHrelationshipHbetweenHoralHastringencyHandHhumanHsalivaryHproteinHbindingkVH
EuropeanbFoodbResearchbandbTechnologyTH2008THZZcTHYbe[UYbed 3.4 69

57 OnHtheHnonUenzymaticHliberationHofHlimoninHandHoYcUepilimoninHfromH
limoninUYcU˛†UdUglucopyranosideHinHorangeHjuiceVHEuropeanbFoodbResearchbandbTechnologyTH2008THZZdTHaaUb[3.4 7

56 mH—oleHofHtheHqpithelialHSodiumHohannelHinHtumanHSaltH²asteH²ransductionkVHChemosensoryb
PerceptionTH2008THYTHcdUeX 1.2 43

(2008-2009)

17



55 udentificationHofHtheHweyHmstringentHoompoundsHinHSpinachHPSpinaciaHoleraceaQHbyHyeansHofHtheH
²asteHpilutionHmnalysisVHChemosensorybPerceptionTH2008THYTHZbdUZdY 1.2 21

54 zonenzymaticHoUglycosylationHofHflavanU[UolsHbyHoligoUHandHpolysaccharidesVHJournalbofbAgriculturalb
andbFoodbChemistryTH2007THaaTHebdaUec 5.7 20

53 SensoryUdirectedHidentificationHofHcreaminessUenhancingHvolatilesHandHsemivolatilesHinHfullUfatH
creamVHJournalbofbAgriculturalbandbFoodbChemistryTH2007THaaTHeb[]U]a 5.7 42

52 SensoryUguidedHdecompositionHofHredHcurrantHjuiceHP—ibesHrubrumQHandHstructureHdeterminationHofH
keyHastringentHcompoundsVHJournalbofbAgriculturalbandbFoodbChemistryTH2007THaaTHY[e]U]X] 5.7 53

51
–uantitativeHstudiesHonHtheHformationHofHphenolWZUfurfurylthiolHconjugatesHinHcoffeeHbeveragesH
towardHtheHunderstandingHofHtheHmolecularHmechanismsHofHcoffeeHaromaHstalingVHJournalbofb
AgriculturalbandbFoodbChemistryTH2007THaaTH]XeaUYXZ

5.7 30

50
StructureHdeterminationHandHsensoryHanalysisHofHbitterUtastingH]UvinylcatecholHoligomersHandHtheirH
identificationHinHroastedHcoffeeHbyHmeansHofHxoUySWySVHJournalbofbAgriculturalbandbFoodbChemistryTH
2007THaaTHYe]aUa]

5.7 91

49 udentificationHofHbitterHoffUtasteHcompoundsHinHtheHstoredHcoldHpressedHlinseedHoilVHJournalbofb
AgriculturalbandbFoodbChemistryTH2007THaaTHcdb]Ud 5.7 46

48
yolecularHandHsensoryHcharacterizationHofHgammaUglutamylHpeptidesHasHkeyHcontributorsHtoHtheH
kokumiHtasteHofHedibleHbeansHP“haseolusHvulgarisHxVQVHJournalbofbAgriculturalbandbFoodbChemistryTH
2007THaaTHbcYZUe

5.7 163

47 nioresponseUguidedHdecompositionHofHroastHcoffeeHbeverageHandHidentificationHofHkeyHbitterHtasteH
compoundsVHEuropeanbFoodbResearchbandbTechnologyTH2006THZZZTH]eZUaXd 3.4 106

46
SensoryUdirectedHidentificationHofHtasteUactiveHellagitanninsHinHmmericanHP–uercusHalbaHxVQHandH
quropeanHoakHwoodHP–uercusHroburHxVQHandHquantitativeHanalysisHinHbourbonHwhiskeyHandH
oakUmaturedHredHwinesVHJournalbofbAgriculturalbandbFoodbChemistryTH2006THa]TH[[dXUeX

5.7 166

45 yolecularHdefinitionHofHtheHtasteHofHroastedHcocoaHnibsHP²heobromaHcacaoQHbyHmeansHofH
quantitativeHstudiesHandHsensoryHexperimentsVHJournalbofbAgriculturalbandbFoodbChemistryTH2006THa]THaa[XUe5.7 95

44 yolecularHandHsensoryHstudiesHonHtheHumamiHtasteHofHvapaneseHgreenHteaVHJournalbofbAgriculturalb
andbFoodbChemistryTH2006THa]THZbddUe] 5.7 158

43
pevelopmentHofHaHstableHisotopeHdilutionHanalysisHwithHliquidHchromatographyUtandemHmassH
spectrometryHdetectionHforHtheHquantitativeHanalysisHofHdiUHandHtrihydroxybenzenesHinHfoodsHandH
modelHsystemsVHJournalbofbAgriculturalbandbFoodbChemistryTH2006THa]THacaaUbZ

5.7 40

42
–uantitativeHprecursorHstudiesHonHdiUHandHtrihydroxybenzeneHformationHduringHcoffeeHroastingH
usingHJinHbeanJHmodelHexperimentsHandHstableHisotopeHdilutionHanalysisVHJournalbofbAgriculturalbandb
FoodbChemistryTH2006THa]THYXXdbUeY

5.7 39

41
mpplicationHofHaHmolecularHsensoryHscienceHapproachHtoHalkalizedHcocoaHP²heobromaHcacaoQfH
structureHdeterminationHandHsensoryHactivityHofHnonenzymaticallyHoUglycosylatedHflavanU[UolsVH
JournalbofbAgriculturalbandbFoodbChemistryTH2006THa]THeaYXUZY

5.7 44

40 –uantitativeHstudiesTHtasteHreconstitutionTHandHomissionHexperimentsHonHtheHkeyHtasteHcompoundsH
inHmorelHmushroomsHPyorchellaHdeliciosaHrrVQVHJournalbofbAgriculturalbandbFoodbChemistryTH2006THa]THZcXaUYY5.7 103

39 –uantitativeHanalysisHofHzUphenylpropenoylUxUaminoHacidsHinHroastedHcoffeeHandHcocoaHpowderHbyH
meansHofHaHstableHisotopeHdilutionHassayVHJournalbofbAgriculturalbandbFoodbChemistryTH2006THa]THZdaeUbc 5.7 42

38
SynthesisHandHstructureHdeterminationHofHcovalentHconjugatesHformedHfromHtheH
sulfuryUroastyUsmellingHZUfurfurylthiolHandHdiUHorHtrihydroxybenzenesHandHtheirHidentificationHinH
coffeeHbrewVHJournalbofbAgriculturalbandbFoodbChemistryTH2006THa]THYXXcbUda

5.7 20

Thomas Hofmann
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37 SensoryUguidedHdecompositionHofHroastedHcocoaHnibsHP²heobromaHcacaoQHandHstructureH
determinationHofHtasteUactiveHpolyphenolsVHJournalbofbAgriculturalbandbFoodbChemistryTH2005THa[THa]XcUYd5.7 102

36 usolationTHstructureHdeterminationTHsynthesisTHandHsensoryHactivityHofHzUphenylpropenoylUxUaminoH
acidsHfromHcocoaHP²heobromaHcacaoQVHJournalbofbAgriculturalbandbFoodbChemistryTH2005THa[THa]YeUZd 5.7 89

35 StructuresTHsensoryHactivityTHandHdoseWresponseHfunctionsHofHZTaUdiketopiperazinesHinHroastedHcocoaH
nibsHP²heobromaHcacaoQVHJournalbofbAgriculturalbandbFoodbChemistryTH2005THa[THcZZZU[Y 5.7 115

34 ScreeningHofHrawHcoffeeHforHthiolHbindingHsiteHprecursorsHusingHJinHbeanJHmodelHroastingH
experimentsVHJournalbofbAgriculturalbandbFoodbChemistryTH2005THa[THZbZ[Ue 5.7 28

33 yolecularHdefinitionHofHblackHteaHtasteHbyHmeansHofHquantitativeHstudiesTHtasteHreconstitutionTHandH
omissionHexperimentsVHJournalbofbAgriculturalbandbFoodbChemistryTH2005THa[THa[ccUd] 5.7 277

32
mctivityUguidedHidentificationHofHPSQUmalicHacidHYUOUpUglucopyranosideHPmorelidQHandH
gammaUaminobutyricHacidHasHcontributorsHtoHumamiHtasteHandHmouthUdryingHoralHsensationHofHmorelH
mushroomsHPyorchellaHdeliciosaHrrVQVHJournalbofbAgriculturalbandbFoodbChemistryTH2005THa[TH]Y]eUab
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