42

papers

45

all docs

567281

905 15
citations h-index
45 45
docs citations times ranked

477307
29

g-index

1320

citing authors



10

12

14

16

18

m

ARTICLE IF CITATIONS

Progress in authentication, typification and traceability of grapes and wines by chemometric

approaches. Food Research International, 2014, 60, 2-18.

Analysis of selected carbonyl oxidation products in wine by liquid chromatography with diode array

detection. Analytica Chimica Acta, 2008, 626, 104-110. 5.4 61

Oxidation of Glycerol in the Presence of Hydrogen Peroxide and Iron in Model Solutions and Wine.
Potential Effects on Wine Color. Journal of Agricultural and Food Chemistry, 2006, 54, 4668-4673.

Microbial Terroir in Chilean Valleys: Diversity of Non-conventional Yeast. Frontiers in Microbiology, a5 57
2016, 7, 663. )

Varietal discrimination of Chilean wines by direct injection mass spectrometry analysis combined with
multivariate statistics. Food Chemistry, 2012, 131, 692-697.

A Simple Method To Separate Red Wine Nonpolymeric and Polymeric Phenols by Solid-Phase Extraction.

Journal of Agricultural and Food Chemistry, 2006, 54, 2839-2844. 52 4

Investigation of Ethyl Radical Quenching by Phenolics and Thiols in Model Wine. Journal of
Agricultural and Food Chemistry, 2013, 61, 685-692.

Reactivity of 3-sulfanyl-1-hexanol and catechol-containing phenolics in vitro. Food Chemistry, 2012,

131, 1510-1516. 8.2 33

Bioreduction of 12-carboline imines to amines employing Saccharomyces bayanus. Tetrahedron:
Asymmetry, 2010, 21, 1988-1992.

Experimental and theoretical binding affinity between polyvinylpolypyrrolidone and selected phenolic

compounds from food matrices. Food Chemistry, 2015, 168, 464-470. 8.2 28

Nanoinformatics: an emerging area of information technoloFy at the intersection of bioinformatics,
computational chemistry and nanobiotechnology. Biological Research, 2011, 44, 43-51.

Tracing phenolic biosynthesis in Vitis vinifera via in situ C-13 labeling and liquid
chromatographya€“diode-array detectora€“mass spectrometer/mass spectrometer detection. Analytica 5.4 23
Chimica Acta, 2012, 747, 51-57.

Glyceraldehyde Bridging between Flavanols and Malvidin-3-glucoside in Model Solutions. Journal of
Agricultural and Food Chemistry, 2006, 54, 9105-9111.

Oxygen Incorporation and Dissolution During Industrial-Scale Red Wine Fermentations. Food and

Bioprocess Technology, 2014, 7, 2627-2636. 4.7 21

On-line monitoring of oxygen as a method to qualify the oxygen consumption rate of wines. Food
Chemistry, 2017, 229, 588-596.

Wine evolution and spatial distribution of oxygen during storage in high-density polyethylene tanks.

Journal of the Science of Food and Agriculture, 2015, 95, 1313-1320. 35 15

Red wine astringency: Correlations between chemical and sensory features. LWT - Food Science and

Technology, 2022, 154, 112656.

Contribution of metals, sulfur-dioxide and phenolic compounds to the antioxidant capacity of

CarmA©nATre wines. Journal of Food Composition and Analysis, 2014, 35, 37-43. 8.9 1



20

22

24

26

28

30

32

34

36

ARTICLE IF CITATIONS
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