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j Paper IF Citations

72 yonsumerNperspectivesNofNwineNtypicityNandNimpactNofNregionNinformationNonNtheNsensoryN
perceptionNofNyabernetNSauvignonNwinesddNFoodlResearchlInternationalbN2022bNgkhbNggfmgo 7 1

71 βmpactNofNaccentuatedNcutNedgesNVwy‘WNtechniqueNonNvolatileNandNsensoryNprofilesNofNShirazNwinesdN
FoodlChemistrybN2022bNimhbNgighhh 8.5 0

70
‘videnceNthatNmethoxypyrazineNaccumulationNisNelevatedNinNShirazNrachisNgrownNonNRamseyN
rootstockbNincreasingNâ��greenâ��NflavourNinNwinedNAustralianlJournalloflGrapelandlWinelResearchbN2022bN
hnbNifjcigk

2.4 1

69 βmpactNofNLachanceaNthermotoleransNonNyhemicalNyompositionNandNSensoryNProfilesNofNViognierN
WinesdNJournalloflFungiluBaselzlSwitzerlandvbN2022bNnbNjmj 5.6 0

68 zefiningNwineNtypicitypNsensoryNcharacterisationNandNconsumerNperspectivesdNAustralianlJournallofl
GrapelandlWinelResearchbN2021bNhmbNhjlchkl 2.4 10

67
βnfluenceNofNinclusionNofNgrapevineNleavesbNrachisNandNpedunclesNduringNfermentationNonNtheNflavourN
andNvolatileNcompositionNofNVitisNviniferaNcvdNShirazNwinedNAustralianlJournalloflGrapelandlWinel
ResearchbN2021bNhmbNijnciko

2.4 4

66 wNReviewNofNWineNwuthenticationNUsingNSpectroscopicNwpproachesNinNyombinationNwithN
yhemometricsdNMoleculesbN2021bNhlbN 4.8 2

65
wuthenticationNofNtheNgeographicalNoriginNofNwustralianNyabernetNSauvignonNwinesNusingN
spectrofluorometricNandNmulticelementNanalysesNwithNmultivariateNstatisticalNmodellingdNFoodl
ChemistrybN2021bNiikbNghmkoh

8.5 15

64 ‘xploratoryNstudyNofNsugarNandNylNcompoundsNinNsingleNberriesNofNgrapevineNVVitisNviniferaNLdWNcvdN
yabernetNSauvignonNthroughoutNripeningdNAustralianlJournalloflGrapelandlWinelResearchbN2021bNhmbNgojchfk2.4 3

63 βmpactNofNLachanceaNthermotoleransNonNchemicalNcompositionNandNsensoryNprofilesNofNMerlotN
winesdNFoodlChemistrybN2021bNijobNghofgk 8.5 13

62 yhiralNanalysisNofNcischcmethylcjcpropylcgbicoxathianeNandNidentificationNofN
cischbjbjblctetramethylcgbicoxathianeNinNwinedNFoodlChemistrybN2021bNikmbNghojfl 8.5 2

61
SpectrofluorometricNanalysisNcombinedNwithNmachineNlearningNforNgeographicalNandNvarietalN
authenticationbNandNpredictionNofNphenolicNcompoundNconcentrationsNinNredNwinedNFoodlChemistrybN
2021bNilgbNgifgjo

8.5 3

60 SensoryNandNyhemicalNzriversNofNWineNyonsumersUNPreferenceNforNaNNewNShirazNWineNProductN
yontainingN‘xtractNasNaNNovelNβngredientdNFoodsbN2020bNobN 4.9 8

59 SensoryNtypicityNofNregionalNwustralianNyabernetNSauvignonNwinesNaccordingNtoNexpertNevaluationsN
andNdescriptiveNanalysisdNFoodlResearchlInternationalbN2020bNginbNgfomlf 7 5

58 ‘volutionNandNyorrelationNofNchcMethylcjcpropylcgbicoxathianebNVarietalNThiolsbNandNwcetaldehydeN
duringN’ermentationNofNSauvignonNblancNJuicedNJournalloflAgriculturallandlFoodlChemistrybN2020bNlnbNnlmlcnlnm5.7 4

57 UptakeNandNGlycosylationNofNSmokeczerivedNVolatileNPhenolsNbyNyabernetNSauvignonNGrapesNandN
TheirNSubsequentN’ateNduringNWinemakingdNMoleculesbN2020bNhkbN 4.8 17

56 βnvestigationNofNintraregionalNvariationbNgrapeNaminoNacidsbNandNprecfermentationNfreezingNonN
varietalNthiolsNandNtheirNprecursorsNforNVitisNviniferaNSauvignonNblancdNFoodlChemistrybN2019bNhokbNlimcljk8.5 9
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55 wnalysisNofNPotentNOdourcwctiveNVolatileNThiolsNinN’oodsNandNxeveragesNwithNaN’ocusNonNWinedN
MoleculesbN2019bNhjbN 4.8 16

54 VolatileNyompositionNandNSensoryNProfilesNofNaNShirazNWineNProductNMadeNwithNPrecNandN
Postc’ermentationNwdditionsNofN‘xtractdNFoodsbN2019bNnbN 4.9 3

53 UsingNyontentNwnalysisNtoNyharacteriseNtheNSensoryNTypicityNandNQualityNJudgementsNofNwustralianN
yabernetNSauvignonNWinesdNFoodsbN2019bNnbN 4.9 8

52
βnactivatingNMutationsNinNβrcmpNwreNyommonNinNWineNYeastsbNwttenuatingNyarboncSulfurN˛†cLyaseN
wctivityNandNVolatileNSulfurNyompoundNProductiondNAppliedlandlEnvironmentallMicrobiologybN2019bN
nkbN

4.8 9

51 wromaNPrecursorsNinNGrapesNandNWinepN’lavorNReleaseNduringNWineNProductionNandNyonsumptiondN
JournalloflAgriculturallandlFoodlChemistrybN2018bNllbNhhngchhnl 5.7 38

50 yhiralNanalysisNofNicsulfanylhexancgcolNandNicsulfanylhexylNacetateNinNwineNbyNhighcperformanceN
liquidNchromatographyctandemNmassNspectrometrydNAnalyticalChimicalActabN2018bNoonbNnicoh 6.6 15

49 yhiralNPolyfunctionalNThiolsNandNTheirNyonjugatedNPrecursorsNuponNWinemakingNwithN’iveNVitisN
viniferaNSauvignonNblancNylonesdNJournalloflAgriculturallandlFoodlChemistrybN2018bNllbNjlmjcjlnh 5.7 10

48 TheNroleNofNpotentNthiolsNinNyhardonnayNwineNaromadNAustralianlJournalloflGrapelandlWinelResearchbN
2018bNhjbNinckf 2.4 20

47 βdentificationNandNQuantitativeNwnalysisNofNhcMethylcjcpropylcgbicoxathianeNinNWinedNJournallofl
AgriculturallandlFoodlChemistrybN2018bNllbNgfnfncgfngk 5.7 10

46 βmpactNofNxottleNwgingNonNSmokecTaintedNWinesNfromNzifferentNGrapeNyultivarsdNJournallofl
AgriculturallandlFoodlChemistrybN2017bNlkbNjgjlcjgkh 5.7 25

45 yhemicalNandNsensoryNprofilesNofNrosˆ'NwinesNfromNwustraliadNFoodlChemistrybN2016bNgolbNlnhcoi 8.5 52

44 Rosˆ'NwineNvolatileNcompositionNandNtheNpreferencesNofNyhineseNwineNprofessionalsdNFoodlChemistrybN
2016bNhfhbNkfmcgm 8.5 16

43
UnravellingNglutathioneNconjugateNcatabolismNinNSaccharomycesNcerevisiaepNtheNroleNofN
glutathioneedipeptideNtransportersNandNvacuolarNfunctionNinNtheNreleaseNofNvolatileNsulfurN
compoundsNicmercaptohexancgcolNandNjcmercaptocjcmethylpentanchconedNAppliedlMicrobiologylandl
BiotechnologybN2015bNoobNomfochh

5.7 26

42 QuantitativeNanalysisNbyNGycMSeMSNofNgnNaromaNcompoundsNrelatedNtoNoxidativeNoffcflavorNinNwinesdN
JournalloflAgriculturallandlFoodlChemistrybN2015bNlibNiiojcjfg 5.7 52

41 TerpenoidsNandNtheirNroleNinNwineNflavourpNrecentNadvancesdNAustralianlJournalloflGrapelandlWinel
ResearchbN2015bNhgbNknhclff 2.4 68

40
SimpleNquantitativeNdeterminationNofNpotentNthiolsNatNultratraceNlevelsNinNwineNbyNderivatizationNandN
highcperformanceNliquidNchromatographyctandemNmassNspectrometryNVéPLycMSeMSWNanalysisdN
AnalyticallChemistrybN2015bNnmbNghhlcig

7.8 72

39 βntroducingNaNnewNbreedNofNwineNyeastpNinterspecificNhybridisationNbetweenNaNcommercialN
SaccharomycesNcerevisiaeNwineNyeastNandNSaccharomycesNmikataedNPLoSlONEbN2013bNnbNelhfki 3.7 74

38 éydroxycinnamicNacidNethylNestersNasNprecursorsNtoNethylphenolsNinNwinedNJournalloflAgriculturallandl
FoodlChemistrybN2012bNlfbNhhoicn 5.7 30

(2012-2019)
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37 VineyardNandNfermentationNstudiesNtoNelucidateNtheNoriginNofNgbnccineoleNinNwustralianNredNwinedN
JournalloflAgriculturallandlFoodlChemistrybN2012bNlfbNhhngcm 5.7 50

36 wnalyticalNβnvestigationsNofNWineNOdorantNicMercaptohexancgcolNandNβtsNPrecursorsdNACSlSymposiuml
SeriesbN2012bNgkcik 0.4 9

35 ‘ffectsNonNicmercaptohexancgcolNprecursorNconcentrationsNfromNprolongedNstorageNofNSauvignonN
blancNgrapesNpriorNtoNcrushingNandNpressingdNJournalloflAgriculturallandlFoodlChemistrybN2012bNlfbNikgkchi5.7 37

34 ‘volutionNandNoccurrenceNofNgbnccineoleNVeucalyptolWNinNwustralianNwinedNJournalloflAgriculturallandl
FoodlChemistrybN2011bNkobNokico 5.7 45

33
‘volutionNofNicmercaptohexanolbNhydrogenNsulfidebNandNmethylNmercaptanNduringNbottleNstorageNofN
SauvignonNblancNwinesdN‘ffectNofNglutathionebNcopperbNoxygenNexposurebNandNclosurecderivedN
oxygendNJournalloflAgriculturallandlFoodlChemistrybN2011bNkobNhkljcmh

5.7 139

32 ‘ffectsNofNtransportingNandNprocessingNSauvignonNblancNgrapesNonNicmercaptohexancgcolNprecursorN
concentrationsdNJournalloflAgriculturallandlFoodlChemistrybN2011bNkobNjlkoclm 5.7 55

31
wpplicationNofNaNmodifiedNmethodNforNicmercaptohexancgcolNdeterminationNtoNinvestigateNtheN
relationshipNbetweenNfreeNthiolNandNrelatedNconjugatesNinNgrapeNjuiceNandNwinedNJournallofl
AgriculturallandlFoodlChemistrybN2011bNkobNjljockn

5.7 63

30 βdentificationNandNquantitationNofNicSccysteinylglycinehexancgcolNVyysglycicMéWNinNSauvignonNblancN
grapeNjuiceNbyNéPLycMSeMSdNJournalloflAgriculturallandlFoodlChemistrybN2011bNkobNgghfjcgf 5.7 42

29 TheNformationNofNwineNlactoneNfromNgrapecderivedNsecondaryNmetabolitesdNJournalloflAgriculturall
andlFoodlChemistrybN2011bNkobNllfcj 5.7 18

28 ’ormationNofNzamascenoneNunderNbothNcommercialNandNmodelNfermentationNconditionsdNJournallofl
AgriculturallandlFoodlChemistrybN2011bNkobNgiincji 5.7 23

27
‘ngineeringNSaccharomycesNcerevisiaeNtoNreleaseNicMercaptohexancgcolNduringNfermentationN
throughNoverexpressionNofNanNSdNcerevisiaeNGenebNSTRibNforNimprovementNofNwineNaromadNAppliedl
andlEnvironmentallMicrobiologybN2011bNmmbNilhlcih

4.8 49

26
SynthesisNofNwineNthiolNconjugatesNandNlabeledNanaloguespNfermentationNofNtheNglutathioneN
conjugateNofNicmercaptohexancgcolNyieldsNtheNcorrespondingNcysteineNconjugateNandNfreeNthioldN
JournalloflAgriculturallandlFoodlChemistrybN2010bNknbNginico

5.7 63

25 βdentificationNandNanalysisNofNhcchloroclcmethylphenolbNhblcdichlorophenolNandNindolepNcausesNofN
taintsNandNoffcflavoursNinNwinesdNAustralianlJournalloflGrapelandlWinelResearchbN2010bNglbNhgfchgm 2.4 24

24
wnalysisNofNprecursorsNtoNwineNodorantNicmercaptohexancgcolNusingNéPLycMSeMSpNresolutionNandN
quantitationNofNdiastereomersNofNicSccysteinylhexancgcolNandNicScglutathionylhexancgcoldNJournallofl
AgriculturallandlFoodlChemistrybN2010bNknbNgiofck

5.7 79

23 ProductionNofNindoleNbyNwinecassociatedNmicroorganismsNunderNoenologicalNconditionsdNFoodl
MicrobiologybN2010bNhmbNlnkcof 6 37

22
MolecularNfingerprintingNbyNPyRcdenaturingNgradientNgelNelectrophoresisNrevealsNdifferencesNinNtheN
levelsNofNmicrobialNdiversityNforNmustycearthyNtaintedNcorksdNAppliedlandlEnvironmentallMicrobiologybN
2009bNmkbNgohhcig

4.8 20

21 QuantificationNofNseveralNjcalkylNsubstitutedNgammaclactonesNinNwustralianNwinesdNJournallofl
AgriculturallandlFoodlChemistrybN2009bNkmbNijnckh 5.7 27

20 OdorNdetectionNthresholdsNandNenantiomericNdistributionsNofNseveralNjcalkylNsubstitutedN
gammaclactonesNinNwustralianNredNwinedNJournalloflAgriculturallandlFoodlChemistrybN2009bNkmbNhjlhcm 5.7 31
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19 RieslingNacetalNisNaNprecursorNtoNgbgblctrimethylcgbhcdihydronaphthaleneNVTzNWNinNwinedNAustralianl
JournalloflGrapelandlWinelResearchbN2009bNgkbNoicol 2.4 22

18 ’romNwineNtoNpepperpNrotundonebNanNobscureNsesquiterpenebNisNaNpotentNspicyNaromaNcompounddN
JournalloflAgriculturallandlFoodlChemistrybN2008bNklbNimincjj 5.7 161

17
RationalizingNtheNformationNofNdamascenonepNsynthesisNandNhydrolysisNofNdamascenoneNprecursorsN
andNtheirNanaloguesbNinNbothNaglyconeNandNglycoconjugateNformsdNJournalloflAgriculturallandlFoodl
ChemistrybN2008bNklbNognico

5.7 17

16
VolatileNandNcolorNcompositionNofNyoungNandNmodelcagedNShirazNwinesNasNaffectedNbyNdiammoniumN
phosphateNsupplementationNbeforeNalcoholicNfermentationdNJournalloflAgriculturallandlFoodl
ChemistrybN2008bNklbNogmkcnh

5.7 46

15 SynthesisNofNtheNindividualNdiastereomersNofNtheNcysteineNconjugateNofNicmercaptohexanolNVicMéWdN
JournalloflAgriculturallandlFoodlChemistrybN2008bNklbNimkncli 5.7 37

14 ‘ngineeringNvolatileNthiolNreleaseNinNSaccharomycesNcerevisiaeNforNimprovedNwineNaromadNYeastbN
2007bNhjbNklgcmj 3.4 115

13 ModulationNofNvolatileNthiolNandNesterNaromasNbyNmodifiedNwineNyeastdNDevelopmentslinlFoodlScience
bN2006bNggicggl 26

12
TheNinfluenceNofNascorbicNacidNonNtheNcompositionbNcolourNandNflavourNpropertiesNofNaNRieslingNandNaN
woodedNyhardonnayNwineNduringNfiveNyearsUNstoragedNAustralianlJournalloflGrapelandlWinelResearchbN
2005bNggbNikkciln

2.4 51

11
TheNimpactNofNclosureNtypeNandNstorageNconditionsNonNtheNcompositionbNcolourNandNflavourN
propertiesNofNaNRieslingNandNaNwoodedNyhardonnayNwineNduringNfiveNyearsUNstoragedNAustralianl
JournalloflGrapelandlWinelResearchbN2005bNggbNilocimm

2.4 96

10 PrecursorsNtoNdamascenonepNsynthesisNandNhydrolysisNofNisomericN
ibocdihydroxymegastigmacjblbmctrienesdNJournalloflAgriculturallandlFoodlChemistrybN2005bNkibNjnokcoff 5.7 19

9 QuantitativeNanalysisbNoccurrencebNandNstabilityNofNV‘WcgcVhbiblcTrimethylphenylWbutacgbicdieneNinN
winedNJournalloflAgriculturallandlFoodlChemistrybN2005bNkibNiknjcog 5.7 29

8 StableNisotopeNdilutionNanalysisNofNwineNfermentationNproductsNbyNéScSPM‘cGycMSdNAnalyticallandl
BioanalyticallChemistrybN2005bNingbNoimcjm 4.4 159

7 ’ateNofNdamascenoneNinNwinepNtheNroleNofNSOhdNJournalloflAgriculturallandlFoodlChemistrybN2004bNkhbNnghmcig5.7 26

6 βsolationNandNidentificationNofNhcmethoxycibkcdimethylpyrazinebNaNpotentNmustyNcompoundNfromN
wineNcorksdNJournalloflAgriculturallandlFoodlChemistrybN2004bNkhbNkjhkcif 5.7 66

5 QuantitativeNanalysisNofNgeraniolbNnerolbNlinaloolbNandNalphacterpineolNinNwinedNAnalyticallandl
BioanalyticallChemistrybN2003bNimkbNkgmchh 4.4 57

4 V‘WcgcVhbiblctrimethylphenylWbutacgbicdienepNaNpotentNgrapecderivedNodorantNinNwinedNJournallofl
AgriculturallandlFoodlChemistrybN2003bNkgbNmmkocli 5.7 46

3 PermeationNofNhbjblctrichloroanisoleNthroughNcorkNclosuresNinNwineNbottlesdNAustralianlJournallofl
GrapelandlWinelResearchbN2002bNnbNgolcgoo 2.4 33

2 wbsorptionNofNhbjblctrichloroanisoleNbyNwineNcorksNviaNtheNvapourNphaseNinNanNenclosedN
environmentdNAustralianlJournalloflGrapelandlWinelResearchbN2001bNmbNjfcjl 2.4 30

(2001-2009)
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1 wbsorptionNofNchloroanisolesNfromNwineNbyNcorksNandNbyNotherNmaterialsdNAustralianlJournalloflGrapel
andlWinelResearchbN1999bNkbNogcon 2.4 55
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