
Citation Report
Listkofkarticleskciting

Formationnofnanthocyanin-derivednpigmentsninn
experimentalnrednwinesn/nFormaciˆ‡nndenpigmentosn
derivadosndenantocianosnennvinosntintosnexperimentales

DOI:n10.1177/108201329900500407
nFoodnSciencenandnTechnologynInternational,n1999,n5,n347-352.

Source:khttps://exaly.com/paper-pdf/30249324/citation-report.pdf

Version:k2024-04-25k

Thiskreportkhaskbeenkgeneratedkbasedkonkthekcitationskrecordedkbykexaly.comkforkthekabovekarticle.kFork

theklatestkversionkofkthiskpublicationklistykvisitktheklinkkgivenkabove.

ThekthirdkcolumnkiskthekimpactkfactorktIFukofkthekjournalykandkthekfourthkcolumnkisktheknumberkofk

citationskofkthekarticle.



n Paper IF Citations

92 xnthocyaninsOâ��OnaturecOoccurrenceOandOdietaryOburdeneOJournaloofotheoScienceoofoFoodoando
AgriculturecO2000cOogcOhgmjdhgni 4.3 603

91 ProanthocyanidinsOandOtannindlikeOcompoundsOâ��OnaturecOoccurrencecOdietaryOintakeOandOeffectsOonO
nutritionOandOhealtheOJournaloofotheoScienceoofoFoodoandoAgriculturecO2000cOogcOhgpkdhhhn 4.3 910

90 IsolationOandOstructuresOofOoligomericOwineOpigmentsObyObisulfitedmediatedOiondexchangeO
chromatographyeOJournaloofoAgriculturaloandoFoodoChemistrycO2001cOkpcOlplndmj 5.7 94

89 —volutionO–uringOtheOStorageOofORedOWinesOTreatedOwithOPectolyticO—nzymesqONewOxnthocyaninO
PigmentO×ormationeOJournaloofoWineoResearchcO2001cOhicOhojdhpn 1 31

88 —ffectOofOcaffeicOacidOonOtheOcolorOofOredOwineeOJournaloofoAgriculturaloandoFoodoChemistrycO2002cOlgcOigmidn5.7 70

87 IdentificationOofOanthocyanindflavanolOpigmentsOinOredOwinesObyONMROandOmassOspectrometryeO
JournaloofoAgriculturaloandoFoodoChemistrycO2002cOlgcOihhgdm 5.7 165

86 xnalysisOofOpigmentedOpolymersOinOredOwineObyOreverseOphaseOHPLzeOAustralianoJournaloofoGrapeoando
WineoResearchcO2002cOocOngdnl 2.4 100

85 xnthocyanindderivedOpigmentsOandOcolourOofOredOwineseOAnalyticaoChimicaoActacO2002cOklocOhkndhll 6.6 118

84
PyruvicOacidOandOacetaldehydeOproductionObyOdifferentOstrainsOofOSaccharomycesOcerevisiaeqO
relationshipOwithOVitisinOxOandOyOformationOinOredOwineseOJournaloofoAgriculturaloandoFoodoChemistrycO
2003cOlhcOnkgidp

5.7 100

83 IsolationOandOstructuralOcharacterizationOofOnewOacylatedOanthocyanindvinyldflavanolOpigmentsO
occurringOinOagingOredOwineseOJournaloofoAgriculturaloandoFoodoChemistrycO2003cOlhcOinndoi 5.7 95

82 xOnewOclassOofOblueOanthocyanindderivedOpigmentsOisolatedOfromOredOwineseOJournaloofoAgriculturalo
andoFoodoChemistrycO2003cOlhcOhphpdij 5.7 151

81 –ietdderivedOphenolsOinOplasmaOandOtissuesOandOtheirOimplicationsOforOhealtheOPlantaoMedicacO2004cO
ngcOhhgjdhk 3.1 307

80 NMROstructureOcharacterizationOofOaOnewOvinylpyranoanthocyaninâ��catechinOpigmentOWaOportisinYeO
TetrahedronoLetterscO2004cOklcOjklldjkln 2 70

79 ×ormationOofOnewOanthocyanindalkylfaryldflavanolOpigmentsOinOmodelOsolutionseOAnalyticaoChimicao
ActacO2004cOlhjcOihldiih 6.6 31

78 SeparationOofOpyranoanthocyaninsOfromOredOwineObyOcolumnOchromatographyeOAnalyticaoChimicao
ActacO2004cOlhjcOjgldjho 6.6 74

77 StructuralOcharacterizationOofOnewOmalvidinOjdglucosidedcatechinOarylfalkyldlinkedOpigmentseOJournalo
ofoAgriculturaloandoFoodoChemistrycO2004cOlicOllhpdim 5.7 33

76 OccurrenceOofOpyranoanthocyaninsOinOsparklingOwinesOmanufacturedOwithOredOgrapeOvarietieseO
JournaloofoAgriculturaloandoFoodoChemistrycO2004cOlicOhjggdm 5.7 42

Citation Report

2



75 –ietaryO×lavonoidsOandOHealthOâ��OyroadeningOtheOPerspectiveeO2005cOjhpdjng 3

74 ×lavonoidsOinOWineeO2005cOimjdjho 3

73 IsolationOandOstructuralOcharacterizationOofOnewOanthocyanindalkyldcatechinOpigmentseOFoodo
ChemistrycO2005cOpgcOohdon 8.5 25

72 ScreeningOofOPortisinsOWVinylpyranoanthocyaninOPigmentsYOinOPortOWineObyOLzf–x–dMSeOFoodo
ScienceoandoTechnologyoInternationalcO2005cOhhcOjljdjlo 2.6 13

71 UpdatedOknowledgeOaboutOtheOpresenceOofOphenolicOcompoundsOinOwineeOCriticaloReviewsoinoFoodo
ScienceoandoNutritioncO2005cOklcOoldhho 11.5 257

70 IsolationOandOstructuralOcharacterizationOofOnewOanthocyanindderivedOyellowOpigmentsOinOagedOredO
wineseOJournaloofoAgriculturaloandoFoodoChemistrycO2006cOlkcOplpodmgj 5.7 77

69 zolorOpropertiesOofOfourOcyanidindpyruvicOacidOadductseOJournaloofoAgriculturaloandoFoodoChemistrycO
2006cOlkcOmopkdpgj 5.7 55

68 NewOflavanoldanthocyaninOcondensedOpigmentsOandOanthocyaninOcompositionOinOguatemalanObeansO
WPhaseolusOsppeYeOJournaloofoAgriculturaloandoFoodoChemistrycO2006cOlkcOljmdki 5.7 30

67 InfluenceOofOstructureOonOtheOionisationOconstantsOofOanthocyaninOandOanthocyanindlikeOwineO
pigmentseOAnalyticaoChimicaoActacO2006cOlmjcOhgdhk 6.6 17

66 zhromaticOandOstructuralOfeaturesOofOblueOanthocyanindderivedOpigmentsOpresentOinOPortOwineeO
AnalyticaoChimicaoActacO2006cOlmjcOidp 6.6 50

65 yehaviourOandOcharacterisationOofOtheOcolourOduringOredOwineOmakingOandOmaturationeOAnalyticao
ChimicaoActacO2006cOlmjcOihldiii 6.6 71

64 IsolationOandOquantificationOofOoligomericOpyranoanthocyanindflavanolOpigmentsOfromOredOwinesObyO
combinationOofOcolumnOchromatographicOtechniqueseOJournaloofoChromatographyoAcO2006cOhhjkcOihldil 4.5 63

63 ×lavanolâ��anthocyaninOcondensedOpigmentsOinOplantOextractseOFoodoChemistrycO2006cOpkcOkiodkjm 8.5 83

62 xOnewOvinylpyranoanthocyaninOpigmentOoccurringOinOagedOredOwineeOFoodoChemistrycO2006cOpncOmopdmpl 8.5 54

61
—ffectsOofOpHcOtemperatureOandOSOiOonOtheOformationOofOpyranoanthocyaninsOduringOredOwineO
fermentationOwithOtwoOspeciesOofOSaccharomyceseOInternationaloJournaloofoFoodoMicrobiologycO2006cO
hgmcOhijdp

5.8 102

60 xnthocyaninOpigmentsOinOstrawberryeOLWTo-oFoodoScienceoandoTechnologycO2007cOkgcOjnkdjoi 5.4 252

59
TheOeffectOofOSaccharomycesOcerevisiaeOandOSaccharomycesObayanusOyeastOonOcolourOpropertiesOandO
pigmentOprofilesOofOaOzabernetOSauvignonOredOwineeOAustralianoJournaloofoGrapeoandoWineoResearchcO
2007cOhjcOhnmdhol

2.4 34

58 ReactionObetweenOhydroxycinnamicOacidsOandOanthocyanindpyruvicOacidOadductsOyieldingOnewO
portisinseOJournaloofoAgriculturaloandoFoodoChemistrycO2007cOllcOmjkpdlm 5.7 65

(2007-2005)

3



57 ×ormationOofOhydroxyphenyldpyranoanthocyaninsOinOGrenacheOwinesqOprecursorOlevelsOandOevolutionO
duringOagingeOJournaloofoAgriculturaloandoFoodoChemistrycO2007cOllcOkoojdo 5.7 60

56 xOcolorimetricOstudyOofOoeninOcopigmentedObyOprocyanidinseOJournaloofotheoScienceoofoFoodoando
AgriculturecO2007cOoncOimgdiml 4.3 16

55 StructuralOandOchromaticOcharacterizationOofOaOnewOMalvidinOjdglucosideâ��vanillylâ��catechinOpigmenteO
FoodoChemistrycO2007cOhgicOhjkkdhjlh 8.5 26

54 ×ormationOofOtheOhighlyOstableOpyranoanthocyaninsOWvitisinsOxOandOyYOinOredOwinesObyOtheOadditionOofO
pyruvicOacidOandOacetaldehydeeOFoodoChemistrycO2007cOhggcOhhkkdhhli 8.5 79

53 TheOproductionOofOethylphenolsOinOwineObyOyeastsOofOtheOgeneraOyrettanomycesOandO–ekkeraqOxO
revieweOFoodoChemistrycO2007cOhgicOhgdih 8.5 243

52 TheOmagnitudeOofOcopigmentationOinOtheOcolourOofOagedOredOwinesOmadeOinOtheOzanaryOIslandseO
EuropeanoFoodoResearchoandoTechnologycO2007cOiikcOmkjdmko 3.4 24

51 ×lavanolâ��anthocyaninOpigmentsOinOcornqONMROcharacterisationOandOpresenceOinOdifferentOpurpleOcornO
varietieseOJournaloofoFoodoCompositionoandoAnalysiscO2008cOihcOlihdlim 4.1 35

50 xnthocyaninOcondensationOreactionsOunderOhighOhydrostaticOpressureeOFoodoChemistrycO2008cOhhgcOmindmjl8.5 69

49 ×lavonoidOyiotransformationsOinOMicroorganismseO2008cOhphdill 5

48 xnthocyaninsOasO×oodOzolorantseO2008cOiokdjgk 12

47 zhemicalOsynthesisOofOproanthocyanidinsOinOvitroOandOtheirOreactionsOinOagingOwineseOMoleculescO2008
cOhjcOjggndji 4.8 48

46 MinimizationOofOethylphenolOprecursorsOinOredOwinesOviaOtheOformationOofOpyranoanthocyaninsObyO
selectedOyeastseOInternationaloJournaloofoFoodoMicrobiologycO2009cOhjicOhkldli 5.8 35

45 —xtractionOofOanthocyaninsOfromOgrapeOskinsOassistedObyOhighOhydrostaticOpressureeOJournaloofoFoodo
EngineeringcO2009cOpgcOkhldkih 6 221

44 InfluenceOofOPhenolicsOonOWineOOrganolepticOPropertieseO2009cOlipdlng 17

43 xnthocyaninsOandOxnthocyanind–erivedOzompoundseO2009cOkjpdkmi 14

42 xnthocyaninseO2009cO 22

41 TheOfateOofOflavanolâ��anthocyaninOadductsOinOwinesqOStudyOofOtheirOputativeOreactionOpatternsOinOtheO
presenceOofOacetaldehydeeOFoodoChemistrycO2010cOhihcOhhipdhhjo 8.5 39

40 xOcomputationalOstudyOofOvinylpyranoanthocyanindphenolicOpigmentsOWportisinsYeOComputationaloando
TheoreticaloChemistrycO2010cOpkmcOhhjdhho 5

Citation Report

4



39 xOtheoreticalOinterpretationOofOtheOcolorOofOtwoOclassesOofOpyranoanthocyaninseOComputationaloando
TheoreticaloChemistrycO2010cOpkocOmhdmk 8

38 PyranoanthocyaninOdimersqOaOnewOfamilyOofOturquoiseOblueOanthocyanindderivedOpigmentsOfoundOinO
PortOwineeOJournaloofoAgriculturaloandoFoodoChemistrycO2010cOlocOlhlkdp 5.7 67

37 UnusualOcolorOchangeOofOvinylpyranoanthocyanindphenolicOpigmentseOJournaloofoAgriculturaloando
FoodoChemistrycO2010cOlocOkipidn 5.7 11

36 InfluenceOofOwineOpHOonOchangesOinOcolorOandOpolyphenolOcompositionOinducedObyO
microdoxygenationeOJournaloofoAgriculturaloandoFoodoChemistrycO2011cOlpcOhpnkdok 5.7 35

35 ×ormationOofOpyranoanthocyaninsOinOredOwinesqOaOnewOandOdiverseOclassOofOanthocyaninOderivativeseO
AnalyticaloandoBioanalyticaloChemistrycO2011cOkghcOhkmjdnj 4.4 109

34
OnOtheOcontributionOofOintramolecularOkineticsOpropertiesOofOanOimportantOrotamerOofO
vinylpyranoanthocyanindphenolOpigmentOWportisinYeOInternationaloJournaloofoQuantumoChemistrycO
2011cOhhhcOhjlldhjmg

2.1 1

33 zonformationalOstudyOofOtwoOdiasteroisomersOofOvinylcatechinOdimersOinOaOmethanolOsolutioneO
InternationaloJournaloofoQuantumoChemistrycO2011cOhhhcOhkpodhlhg 2.1 3

32 PhenolicOcompositionOofOMerlotOandOzabernetdSauvignonOgrapesOfromOyordeauxOvineyardOforOtheO
iggpdvintageqOzomparisonOtoOiggmcOiggnOandOiggoOvintageseOFoodoChemistrycO2011cOhimcOhpphdp 8.5 75

31 zhangesOinOphenolicOcompoundsOofOxragonOredOwinesOduringOalcoholicOfermentationeOFoodoScienceo
andoTechnologyoInternationalcO2011cOhncOnndom 2.6 14

30 ×ormationOofOvitisinsOandOanthocyanindflavanolOadductsOduringOredOgrapeOdryingeOJournaloofo
AgriculturaloandoFoodoChemistrycO2012cOmgcOmommdnk 5.7 27

29 OnOtheObioavailabilityOofOflavanolsOandOanthocyaninsqOflavanoldanthocyaninOdimerseOFoodoChemistrycO
2012cOhjlcOohido 8.5 41

28
InfluenceOofOaOflavandjdolOsubstituentOonOtheOaffinityOofOanthocyaninsOWpigmentsYOtowardO
vinylcatechinOdimersOandOproanthocyanidinsOWcopigmentsYeOJournaloofoPhysicaloChemistryoBcO2012cO
hhmcOhkgopdpp

3.4 24

27 xnthocyaninsOandOtheirOvariationOinOredOwineseOIIeOxnthocyaninOderivedOpigmentsOandOtheirOcolorO
evolutioneOMoleculescO2012cOhncOhkojdlhp 4.8 162

26 —ffectOofO—scaOdiseaseOonOtheOphenolicOandOsensoryOattributesOofOzabernetOSauvignonOgrapescOmustsO
andOwineseOAustralianoJournaloofoGrapeoandoWineoResearchcO2012cOhocOmkdni 2.4 35

25
xssessmentOofOgreyOmouldOWyotrytisOcinereaYOimpactOonOphenolicOandOsensoryOqualityOofOyordeauxO
grapescOmustsOandOwinesOforOtwoOconsecutiveOvintageseOAustralianoJournaloofoGrapeoandoWineo
ResearchcO2012cOhocOihldiim

2.4 53

24 zolorimetricOstudyOofOtheOinteractionsObetweenOdifferentOfamiliesOofOredOwineOpigmentsOusingO
transmittanceOandOreflectanceOmeasurementseOFoodoResearchoInternationalcO2013cOlgcOigdjg 7 5

23 ×lavanolsqOzatechinsOandOProanthocyanidinseO2013cOhnljdhogh 6

22 PyranoanthocyaninO–erivedOPigmentsOinOWineqOStructureOandO×ormationOduringOWinemakingeO
JournaloofoChemistrycO2013cOighjcOhdhl 2.3 28

(2013-2010)

5



21 IdentificationObyOHPLzdMSOofOxnthocyaninO–erivativesOinORaisinseOJournaloofoChemistrycO2013cOighjcOhdn 2.3 8

20
OccurrenceOandOformationOkineticsOofOpyranomalvidindprocyanidinOdimerOpigmentOinOMerlotOredO
wineqOimpactOofOacidityOandOoxygenOconcentrationseOJournaloofoAgriculturaloandoFoodoChemistrycO2014cO
micOhnghdl

5.7 16

19 –etectionOofOnondcolouredOanthocyanindflavanolOderivativesOinORiojaOagedOredOwinesObyOliquidO
chromatographydmassOspectrometryeOTalantacO2014cOhihcOohdo 6.2 14

18 YeastdinducedOchangesOinOtheOconcentrationOandOstructureOofOoligomericOproanthocyanidinsOduringO
simulatedOwineOfermentationeOAustralianoJournaloofoGrapeoandoWineoResearchcO2015cOihcOkgkdkhg 2.4 5

17
zomprehensiveOTwod–imensionalOHydrophilicOInteractionOzhromatographyOWHILIzYOˆ�O
ReverseddPhaseOLiquidOzhromatographyOzoupledOtoOHighdResolutionOMassOSpectrometryO
WRPdLzdUVdMSYOxnalysisOofOxnthocyaninsOandO–erivedOPigmentsOinORedOWineeOAnalyticaloChemistrycO
2015cOoncOhiggmdhl

7.8 62

16 xgedOredOwineOpigmentsOasOaOsourceOofOinspirationOforOorganicOsynthesisâ��theOcasesOofOtheO
colordstableOpyranoflavyliumOandOflavyliumdWkduoYdflavanOchromophoreseOTetrahedroncO2015cOnhcOjgmmdjgno2.4 20

15 —valuationOofOtheOimpactOofOinitialOredOwineOcompositionOonOchangesOinOcolorOandOanthocyaninO
contentOduringObottleOstorageeOFoodoChemistrycO2016cOihjcOhijdhjk 8.5 31

14 ReleaseOandO×ormationOofOOxidationdRelatedOxldehydesOduringOWineOOxidationeOJournaloofo
AgriculturaloandoFoodoChemistrycO2016cOmkcOmgodhn 5.7 45

13 SurveyOofOxnthocyaninOzompositionOandOzoncentrationOinO–iverseOMaizeOGermplasmseOJournaloofo
AgriculturaloandoFoodoChemistrycO2017cOmlcOkjkhdkjlg 5.7 40

12 UnderstandingOmicrooxygenationqO—ffectOofOviableOyeastsOandOsulfurOdioxideOlevelsOonOtheOsensoryO
propertiesOofOaOMerlotOredOwineeOFoodoResearchoInternationalcO2018cOhgocOlgldlhl 7 7

11 ×ormationOandOxccumulationOofOxcetaldehydeOandOStreckerOxldehydesOduringORedOWineOOxidationeO
FrontiersoinoChemistrycO2018cOmcOig 5 26

10 xnthocyaninsOasONaturalOPigmentsOinOyeverageseO2019cOjojdkio 5

9 OmicsO×orecastingqOPredictiveOzalculationsOPermitOtheORapidOInterpretationOofOHighdResolutionOMassO
SpectralO–ataOfromOzomplexOMixtureseOJournaloofoAgriculturaloandoFoodoChemistrycO2019cOmncOhjjhodhjjim5.7 1

8 –eterminationOofOhjOVolatileOxldehydeOzompoundsOinOWineObyOGzdQQQdMSqOpdyenzoquinoneOtoO
–issociateOHydrogenOSulfiteOxdditionOProductseOFoodoAnalyticaloMethodscO2019cOhicOhioldhipn 3.4 2

7 InfluenceOofOandOnondOYeastsOinOtheO×ormationOofOPyranoanthocyaninsOandOPolymericOPigmentsO
duringORedOWineOMakingeOMoleculescO2019cOikcO 4.8 18

6 —mergingOTechnologiesOforOxgingOWinesqOUseOofOzhipsOandOMicrodOxygenationeO2019cOhkpdhmi 4

5 TranscriptomeOanalysisOrevealsOtheOprotectionOmechanismOofOproanthocyanidinsOforOSaccharomycesO
cerevisiaeOduringOwineOfermentationeOScientificoReportscO2020cOhgcOmmnm 4.9 4

4 MaturationOofOMoristelOinO–ifferentOVineyardsqOxminoOxcidOandOxromaOzompositionOofOandOWinesO
withOParticularO—mphasisOinOStreckerOxldehydeseeOFoodscO2022cOhhcO 4.9

Citation Report

6



3 ImageheJP—GeO2018cO

2 ImageieJP—GeO2018cO

1 PreliminaryOStudiesOonOtheOInOVitroOInteractionsOyetweenOtheOSecondaryOMetabolitesOProducedObyO
—scadxssociatedO×ungiOandO—nologicalOSaccharomycesOcerevisiaeOStrainseO2022cOhhcOiinn 0

Citation Report

7


