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59 InfluenceLofLtheLpolyethyleneLpackagingLonLtheLadsorptionLofLodourYactiveLcompoundsLfromL
γzüYmilkZLEuropeannFoodnResearchnandnTechnologyXL2007XLddgXLdcgYdde 3.4 23

58
uharacterizationLofLtheL“eyLOdorantsLinLzighY×ualityLwxtraLδirginLOliveLOilsLandLuertifiedL
OffYxlavorLOilsLtoLwlucidateLsromaLuompoundsLuausingLaLáancidLOffYxlavorZLJournalnofnAgriculturaln
andnFoodnChemistryXL2020XLhjXLgkdiYgkei

5.7 22

57 “eyLaromaLcompoundsLinLfermentedLxorasteroLcocoaLbeansLandLchangesLinducedLbyLroastingZL
EuropeannFoodnResearchnandnTechnologyXL2019XLdfgXLckbiYckcg 3.4 21

56 uhangesLinLtheL“eyLsromaLuompoundsLofLáawLéhiitakeL–ushroomsLTULInducedLbyLPanYxryingLssL
WellLssLbyLáehydrationLofLvryL–ushroomsZLJournalnofnAgriculturalnandnFoodnChemistryXL2020XLhjXLffkeYfgbh5.7 21

55 étructureYOdorLuorrelationsLinLzomologousLéeriesLofL–ercaptoalkanolsZLJournalnofnAgriculturalnandn
FoodnChemistryXL2017XLhgXLfedkYfefb 5.7 20

54 uharacterizationLofLtheLkeyLaromaLcompoundsLinLaLcommercialLsmontilladoLsherryLwineLbyLmeansL
ofLtheLsensomicsLapproachZLJournalnofnAgriculturalnandnFoodnChemistryXL2015XLheXLfihcYib 5.7 20

53 uurrentLétatusLandLxutureLPerspectivesLinLxlavorLáesearchlLzighlightsLofLtheLccthLWartburgL
éymposiumLonLxlavorLuhemistryLRLtiologyZLJournalnofnAgriculturalnandnFoodnChemistryXL2018XLhhXLdckiYddbe5.7 20

52 áoleLofLtheLfermentationLprocessLinLoffYodorantLformationLinLwhiteLpepperlLonYsiteLtrialLinLühailandZL
JournalnofnAgriculturalnandnFoodnChemistryXL2005XLgeXLhbghYhb 5.7 19

51 uharacterizationLofLsromaYsctiveLuompoundsLinLItalianLüomatoesLwithLwmphasisLonL—ewLOdorantsZL
JournalnofnAgriculturalnandnFoodnChemistryXL2017XLhgXLgckjYgdbj 5.7 18

50 uharacterizationLofLtheL“eyLsromaLuompoundsLinLtheLurustLofLéoftLPretzelsLbyLspplicationLofLtheL
éensomicsLuonceptZLJournalnofnAgriculturalnandnFoodnChemistryXL2019XLhiXLiccbYicck 5.7 18

49
écreeningLforL—ovelL–ercaptansLinLdhLxruitsLandLdbLWinesLγsingLaLühiolYéelectiveLIsolationL
ProcedureLinLuombinationLwithLühreeLvetectionL–ethodsZLJournalnofnAgriculturalnandnFoodn
ChemistryXL2019XLhiXLfggeYfggk

5.7 18

48 sssessmentLofLtheLaromaLimpactLofLmajorLodorYactiveLthiolsLinLpanYroastedLwhiteLsesameLseedsLbyL
calculationLofLodorLactivityLvaluesZLJournalnofnAgriculturalnandnFoodnChemistryXL2011XLgkXLcbdccYj 5.7 18

47 InfluenceLofLwaterLonLtheLgenerationLofLétreckerLaldehydesLfromLdryLprocessedLfoodsZLEuropeann
FoodnResearchnandnTechnologyXL2010XLdebXLeigYejc 3.4 18

46
×uantitationLofL—ineL”actonesLinLvairyLureamLbyLétableLIsotopeLvilutionLsssaysLtasedLonL—ovelL
éynthesesLofLuarbonYceY”abeledL˛‡Y”actonesLandLveuteriumY”abeledL˛·Y”actonesLinLuombinationL
withLuomprehensiveLüwoYvimensionalLyasLuhromatographyLwithLüimeYofYxlightL–assL
épectrometryZLJournalnofnAgriculturalnandnFoodnChemistryXL2017XLhgXLcbgefYcbgfc

5.7 17

45 uhangesLinLodourYactiveLcompoundsLofLtwoLvarietiesLofLuolombianLguavaLTPsidiumLguajavaL”ZUL
duringLripeningZLEuropeannFoodnResearchnandnTechnologyXL2010XLdebXLjgkYjhf 3.4 17

(2010-1989)
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44
uharacterisationLofLtheLkeyLaromaLcompoundsLinLtheLpeelLoilLofLPontianakLorangesLTuitrusLnobilisL
”ourZLvarZLmicrocarpaLzasskZULbyLaromaLreconstitutionLexperimentsZLEuropeannFoodnResearchnandn
TechnologyXL2009XLddkXLeckYedj

3.4 16

43
étructureYOdorLuorrelationsLinLzomologousLéeriesLofL–ercaptoLxuransLandL–ercaptoLühiophenesL
éynthesizedLbyLuhangingLtheLétructuralL–otifsLofLtheL“eyLuoffeeLOdorantLxuranYdYylmethanethiolZL
JournalnofnAgriculturalnandnFoodnChemistryXL2018XLhhXLfcjkYfckk

5.7 14

42
vifferentiationLofLáumsLProducedLfromLéugarLuaneLJuiceLTáhumLsgricoleULfromLáumsL
–anufacturedLfromLéugarLuaneL–olassesLbyLaL–etabolomicsLspproachZLJournalnofnAgriculturalnandn
FoodnChemistryXL2018XLhhXLebejYebfg

5.7 14

41 uharacterizationLofLtheL“eyLsromaLuompoundsLinLzeatYProcessedL”icoriceLTéuccusL”iquiritiaeULbyL
–eansLofL–olecularLéensoryLécienceZLJournalnofnAgriculturalnandnFoodnChemistryXL2017XLhgXLcedYcej 5.7 14

40 IdentificationLofLtheL“eyLsromaLuompoundsLinLylutenYxreeLáiceLtreadZLJournalnofnAgriculturalnandn
FoodnChemistryXL2019XLhiXLdkheYdkid 5.7 14

39 xoodLsourcesLandLbiomolecularLtargetsLofLtyramineZLNutritionnReviewsXL2019XLiiXLcbiYccg 6.4 14

38
uomparisonLofLtheLkeyLaromaLcompoundsLinLhandYsqueezedLandLunpasteurisedXLcommercialL—xuL
juicesLpreparedLfromLtrazilianLPeraLáioLorangesZLEuropeannFoodnResearchnandnTechnologyXL2011XL
dedXLkkgYcbbg

3.4 13

37 xormationLofLdYscetylYlYpyrrolineLandLOtherLImportantLxlavorLuompoundsLinLWheatLtreadLurustZL
ACSnSymposiumnSeriesXL1989XLdhjYdig 0.4 13

36 vieLmolekulareLWeltLdesL”ebensmittelgenusseslLsufLdenLyeschmackLgekommenZLChemieninnUnserern
ZeitXL2003XLeiXLejjYfbc 0.2 12

35
vevelopmentLofLstableLisotopeLdilutionLassaysLforLtheLquantitationLofLtheLfoodLodorantsLhydrogenL
sulphideXLmethanethiolXLethanethiolXLandLpropaneYcYthiolLandLapplicationLtoLdurianLTvurioL
zibethinusL”ZULpulpZLEuropeannFoodnResearchnandnTechnologyXL2017XLdfeXLhkYik

3.4 11

34 uharacterizationLofLtheL“eyLsromaLuompoundsLinLYeastLvumplingsLbyL–eansLofLtheLéensomicsL
uonceptZLJournalnofnAgriculturalnandnFoodnChemistryXL2019XLhiXLdkieYdkik 5.7 11

33 yenuineLyeruchssignaturenLderL—aturLâ��LPerspektivenLausLderL”ebensmittelchemieLfˆ…rLdieL
tiotechnologieZLAngewandtenChemieXL2014XLcdhXLidgbYidic 3.6 10

32
uharacterizationLofL“eyLsromaLuompoundsLinLáawLandLühermallyLProcessedLPrawnsLandLühermallyL
ProcessedL”obstersLbyLspplicationLofLsromaLwxtractLvilutionLsnalysisZLJournalnofnAgriculturalnandn
FoodnChemistryXL2016XLhfXLhfeeYfd

5.7 10

31 xlavorLuontributionLandLxormationLofLzeterocyclicLOxygenYuontainingL“eyLsromaLuompoundsLinL
ühermallyLProcessedLxoodsZLACSnSymposiumnSeriesXL2002XLdbiYddh 0.4 9

30 treadLxlavorZLACSnSymposiumnSeriesXL1989XLdgjYdhi 0.4 9

29
uharacterisationLofLtheLkeyLaromaLcompoundsLinLaL”ongjingLgreenLteaLinfusionLTuamelliaLsinensisUL
byLtheLsensomicsLapproachLandLtheirLquantitativeLchangesLduringLprocessingLofLtheLteaLleavesZL
EuropeannFoodnResearchnandnTechnologyXL2020XLdfhXLdfccYdfdg

3.4 9

28 “eyLaromaLvolatileLcompoundsLofLgulupaLTPassifloraLedulisLéimsLfoLedulisULfruitZLEuropeannFoodn
ResearchnandnTechnologyXL2013XLdehXLcbjgYcbkc 3.4 8

27 üinLoxideLsensorLelementLforLtheLdetectionLofLorganicLcompoundsLwithLhydroxyLgroupsZLPhysicaln
ChemistrynChemicalnPhysicsXL2003XLgXLgdbeYgdbh 3.6 8
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26 —ewLvegradationLPathwaysLofLtheL“eyLsromaLuompoundLcYPentenYeYoneLduringLétorageLofL
—otYfromYuoncentrateLOrangeLJuiceZLJournalnofnAgriculturalnandnFoodnChemistryXL2018XLhhXLccbjeYccbkc 5.7 8

25
étructureaOdorLsctivityLétudiesLonLsromaticL–ercaptansLandLüheirLuyclohexaneLsnaloguesL
éynthesizedLbyLuhangingLtheLétructuralL–otifsLofL—aturallyLOccurringLPhenylLslkanethiolsZLJournaln
ofnAgriculturalnandnFoodnChemistryXL2019XLhiXLdgkjYdhbh

5.7 7

24 uharacterizationLofLtheL“eyLsromaLuompoundsLinLaLuommercialL–ilkLuhocolateLbyLspplicationLofL
theLéensomicsLspproachZLJournalnofnAgriculturalnandnFoodnChemistryXL2020XLhjXLcdbjhYcdbkg 5.7 6

23
×uantitationLofLbenzeneLinLflavouringsLandLliquidLfoodsLcontainingLaddedLcherryYtypeLflavourLbyLaL
carefulLworkYupLprocedureLfollowedLbyLaLstableLisotopeLdilutionLassayZLEuropeannFoodnResearchnandn
TechnologyXL2019XLdfgXLchbgYchcb

3.4 5

22
uomparisonLofLtheL“eyLsromaLuompoundsLinLxreshXLáawLyingerLTLáoscoeULfromLuhinaLandLáoastedL
yingerLbyLspplicationLofLsromaLwxtractLvilutionLsnalysisZLJournalnofnAgriculturalnandnFoodnChemistry
XL2020XLhjXLcgdkdYcgebb

5.7 5

21
veterminationLofLsromaLuompoundLPartitionLuoefficientsLinLsqueousXLPolysaccharideXLandLvairyL
–atricesLγsingLtheLPhaseLáatioLδariationL–ethodlLsLáeviewLandL–odelingLspproachZLJournalnofn
AgriculturalnandnFoodnChemistryXL2016XLhfXLffgbYib

5.7 5

20
uhangesLinLtheLkeyLaromaLcompoundsLofLmatsutakeLmushroomLTüricholomaLmatsutakeLéingZULfromL
uanadaLduringLpanYfryingLelucidatedLbyLapplicationLofLtheLsensomicsLapproachZLEuropeannFoodn
ResearchnandnTechnologyXL2021XLdfiXLgcYhg

3.4 5

19 uharacterizationLofLtheL“eyLsromaLuompoundsLinLaLxreshlyLPreparedLOatLTL”ZULPastryLbyLspplicationL
ofLtheLéensomicsLspproachZLJournalnofnAgriculturalnandnFoodnChemistryXL2021XLhkXLcgijYcgjj 5.7 5

18 ×uantitativeLsnalysesLofL“eyLOdorantsLandLüheirLPrecursorsLáevealLvifferencesLinLtheLsromaLofL
ylutenYxreeLáiceLtreadLandLWheatLtreadZLJournalnofnAgriculturalnandnFoodnChemistryXL2019XLhiXLcccikYcccjh5.7 4

17 yuidelinesLforLunequivocalLstructuralLidentificationLofLcompoundsLwithLbiologicalLactivityLofL
significanceLinLfoodLchemistryLTIγPsuLüechnicalLáeportUZLPurenandnAppliednChemistryXL2019XLkcXLcfciYcfei2.1 4

16 ”abellingLstudiesLonLpathwaysLofLaminoLacidLrelatedLodorantLgenerationLbyLéaccharomycesL
cerevisiaeLinLwheatLbreadLdoughZLDevelopmentsninnFoodnScienceXL2006XLfeXLjkYkd 4

15 —ewLresultsLonLtheLformationLofLimportantLmaillardLaromaLcompoundsZLSpecialnPublicationn-nRoyaln
SocietynofnChemistryXL2007XLcheYcii 0.1 4

14
×uantitationLofL“eyLsromaLuompoundsLinLxreshXLáawLyingerLTLáoscoeULfromLuhinaLandLáoastedL
yingerLbyLétableLIsotopeLvilutionLsssaysLandLsromaLProfilingLbyLáecombinationLwxperimentsZL
JournalnofnAgriculturalnandnFoodnChemistryXL2020XLhjXLcgdjfYcgdkc

5.7 3

13 uorrelationLbetweenLtheLuoncentrationsLofLüwoLOakLverivedL“eyLOdorantsLandLtheLIntensityLofLaL
WoodyYâ��tarriqueYüypeâ��LOdorL—oteLinLvifferentLáedLWinesZLACSnSymposiumnSeriesXL2011XLchgYcie 0.4 3

12
wffectLofLtextureLmodificationLbyLascorbicLacidLandLmonoglyceridesLonLtheLreleaseLofLaromaL
compoundsLfromLfreshLandLagedLwheatLdumplingsZLEuropeannFoodnResearchnandnTechnologyXL2020XL
dfhXLcYcc

3.4 3

11
uharacterizationLofLtheL“eyLsromaLuompoundsLinLxreshL”eavesLofLyardenLéageLTL”ZULbyL–eansLofLtheL
éensomicsLspproachlLInfluenceLofLvryingLandLétorageLandLuomparisonLwithLuommercialLvriedL
éageZLJournalnofnAgriculturalnandnFoodnChemistryXL2021XLhkXLgcceYgcdf

5.7 3

10 uhangesLinLtheLuoncentrationsLofL“eyLsromaLuompoundsLinLOatLTULxlourLduringL–anufacturingLofL
OatLPastryZLJournalnofnAgriculturalnandnFoodnChemistryXL2021XLhkXLcgjkYcgki 5.7 3

9
IdentificationLandL×uantitationLofLxourL—ewLdYslkylthiazolidineYfYcarboxylicLscidsLxormedLinL
OrangeLJuiceLbyLaLáeactionLofLéaturatedLsldehydesLwithLuysteineZLJournalnofnAgriculturalnandnFoodn
ChemistryXL2018XLhhXLccbieYccbjd

5.7 3

(2018-2018)
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8 InfluenceLofLzighLzydrostaticLPressureLonLsromaLuompoundLxormationLinLühermallyLProcessedL
Prolineâ��ylucoseL–ixturesZLACSnSymposiumnSeriesXL2005XLcehYcfg 0.4 2

7
uharacterizationLofLtheL“eyLsromaLuompoundsLinLaLuommercialLxinoLandLaLuommercialLPedroL
Ximˆ'nezLéherryLWineLbyLspplicationLofLtheLéensomicsLspproachZLJournalnofnAgriculturalnandnFoodn
ChemistryXL2021XLhkXLgcdgYgcee

5.7 2

6 uharacterizationLofLtheL“eyLOdorantsLuausingLtheL–ustyLandLxustya–uddyLéedimentLOffYxlavorsLinL
OliveLOilsZLJournalnofnAgriculturalnandnFoodnChemistryXL2021XL 5.7 2

5 –odelLstudiesLonLbenzeneLformationLfromLbenzaldehydeZLEuropeannFoodnResearchnandnTechnologyXL
2020XLdfhXLkbcYkbj 3.4 1

4 uomparativeLétudiesLonLtheLyenerationLofLscroleinLasLWellLasLofLsromaYsctiveLuompoundsLduringL
veepYxryingLwithLvifferentLwdibleLδegetableLxatsLandLOilsZLACSnSymposiumnSeriesXL2012XLcdkYceh 0.4 1

3 üheLsensomicsLapproachlLsLusefulLtoolLtoLunravelLtheLgenuineLaromaLblueprintLofLfoodsLandLaromaL
changesLduringLfoodLprocessingZLComprehensivenAnalyticalnChemistryXL2022XL 1.9 1

2 –odelLétudyLonLuhangesLinL“eyLsromaLuompoundsLofLvornfelderLáedLWineLInducedLbyLüreatmentL
withLüoastedLxrenchLOakLuhipsLT×ZLroburUZLACSnSymposiumnSeriesXL2015XLcdeYceb 0.4

1 γntersuchungenLzurLtildungLvonLtenzolLausLtenzaldehydZLChemieninnUnserernZeitXL2020XLgfXLekiYfbc 0.2
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