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green red wine. Oeno One, 2021, 55, 69-79. 1.4 7

20 Impact of two yeast strains on Tempranillo red wine aroma profiles throughout accelerated ageing.
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determination of free forms of volatile sulfur compounds including sulfur dioxide and for the
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One, 2019, 53, . 1.4 14

40 Modulating analytical characteristics of thermovinified Carignan musts and the volatile composition
of the resulting wines through the heating temperature. Food Chemistry, 2018, 257, 7-14. 8.2 17
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52 Sensory and chemical drivers of wine minerality aroma: An application to Chablis wines. Food
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dioxide in wine. Journal of Chromatography A, 2017, 1504, 27-34. 3.7 43



5

MarÃ­a-Pilar Saenz-Navajas

# Article IF Citations

55 The effects of copper fining on the wine content in sulfur off-odors and on their evolution during
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151 Quantitative determination of the odorants of young red wines from different grape varieties. , 2000,
80, 1659. 3

152
Identification of impact odorants of young red wines made with Merlot, Cabernet Sauvignon and
Grenache grape varieties: a comparative study. Journal of the Science of Food and Agriculture, 1999,
79, 1461-1467.

3.5 154

153 The aroma of Grenache red wine: hierarchy and nature of its main odorants. Journal of the Science of
Food and Agriculture, 1998, 77, 259-267. 3.5 84

154
Relationship between Flavor Dilution Values and Odor Unit Values in Hydroalcoholic Solutions:Â  Role
of Volatility and a Practical Rule for Its Estimation. Journal of Agricultural and Food Chemistry, 1998,
46, 4341-4346.

5.2 33
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