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12 QSAR-based physicochemical properties of isothiocyanate antimicrobials against gram-negative and
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A targeted prenylation analysis by a combination of IT-MS and HR-MS: Identification of prenyl number,
configuration, and position in different subclasses of (iso)flavonoids. Analytica Chimica Acta, 2021,
1180, 338874.
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15 Removal of phenolic compounds from de-oiled sunflower kernels by aqueous ethanol washing. Food
Chemistry, 2021, 362, 130204. 8.2 14

16 Facile enzymatic CÎ³-acylation of lignin model compounds. Catalysis Communications, 2020, 136, 105919. 3.3 5
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A comparison of the phenolic composition of old and young tea leaves reveals a decrease in flavanols
and phenolic acids and an increase in flavonols upon tea leaf maturation. Journal of Food
Composition and Analysis, 2020, 86, 103385.
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18 The interplay between antimicrobial activity and reactivity of isothiocyanates. LWT - Food Science and
Technology, 2020, 134, 109843. 5.2 7
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20 Browning of Epicatechin (EC) and Epigallocatechin (EGC) by Auto-Oxidation. Journal of Agricultural
and Food Chemistry, 2020, 68, 13879-13887. 5.2 35

21 Reciprocal Interactions between Epigallocatechin-3-gallate (EGCG) and Human Gut Microbiota <i>In
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26 Understanding laccase/HBT-catalyzed grass delignification at the molecular level. Green Chemistry,
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Simultaneous Analysis of Glucosinolates and Isothiocyanates by Reversed-Phase
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Spectrometry. Journal of Agricultural and Food Chemistry, 2020, 68, 3121-3131.

5.2 18

28 Plant Aromatic Prenyltransferases: Tools for Microbial Cell Factories. Trends in Biotechnology, 2020,
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29 Modulation of Glucosinolate Composition in Brassicaceae Seeds by Germination and Fungal
Elicitation. Journal of Agricultural and Food Chemistry, 2019, 67, 12770-12779. 5.2 30

30 Toward Developing a Yeast Cell Factory for the Production of Prenylated Flavonoids. Journal of
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31 Iron-polyphenol complexes cause blackening upon grinding Hermetia illucens (black soldier fly)
larvae. Scientific Reports, 2019, 9, 2967. 3.3 32

32 The impact of lignin sulfonation on its reactivity with laccase and laccase/HBT. Catalysis Science and
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Effect of endogenous phenoloxidase on protein solubility and digestibility after processing of
Tenebrio molitor, Alphitobius diaperinus and Hermetia illucens. Food Research International, 2019, 121,
684-690.

6.2 34

34 Mass spectrometric characterisation of avenanthramides and enhancing their production by
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35 Pulsed Electric Field as an Alternative Pre-treatment for Drying to Enhance Polyphenol Extraction
from Fresh Tea Leaves. Food and Bioprocess Technology, 2019, 12, 183-192. 4.7 64

36 Zeapyranolactone âˆ’ A novel strigolactone from maize. Phytochemistry Letters, 2018, 24, 172-178. 1.2 36
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<scp><i>Laminaria digitata</i></scp> phlorotannins decrease protein degradation and methanogenesis
during <i>in vitro</i> ruminal fermentation. Journal of the Science of Food and Agriculture, 2018, 98,
3644-3650.
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39 Rapid membrane permeabilization of Listeria monocytogenes and Escherichia coli induced by
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40 QSAR of 1,4-benzoxazin-3-one antimicrobials and their drug design perspectives. Bioorganic and
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<i>N</i>-Docosahexaenoyl Dopamine, an Endocannabinoid-like Conjugate of Dopamine and the n-3 Fatty
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50 Phlorotannin Composition of<i>Laminaria digitata</i>. Phytochemical Analysis, 2017, 28, 487-495. 2.4 41
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Enzymatic Browning in Sugar Beet Leaves (<i>Beta vulgaris</i> L.): Influence of Caffeic Acid
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52 Resolubilization of Protein from Water-Insoluble Phlorotanninâ€“Protein Complexes upon
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53 Polyphenolic composition and antioxidant activity of aÃ§ai (Euterpe oleracea Mart.) from Colombia.
Food Chemistry, 2017, 217, 364-372. 8.2 91

54 Involvement of phenoloxidase in browning during grinding of Tenebrio molitor larvae. PLoS ONE,
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55 A tandem CBM25 domain of Î±-amylase from Microbacterium aurum as potential tool for targeting
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Structural basis for non-genuine phenolic acceptor substrate specificity of Streptomyces
roseochromogenes prenyltransferase CloQ from the ABBA/PT-barrel superfamily. PLoS ONE, 2017, 12,
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57 Annotation of Different Dehydrocatechin Oligomers by MS/MS and Their Occurrence in Black Tea.
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58 Variation in accumulation of isoflavonoids in Phaseoleae seedlings elicited by Rhizopus. Food
Chemistry, 2016, 196, 694-701. 8.2 15
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tea â€“ theatridimensins as products of the oxidative cascade. Rapid Communications in Mass
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61
Mass Spectrometric Characterization of Benzoxazinoid Glycosides from <i>Rhizopus</i>-Elicited
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71 Preliminary UHPLCâ€“PDAâ€“ESI-MS screening of light-accelerated autoxidation products of the
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a carotenoid metabolism study. Journal of Applied Phycology, 2015, 27, 125-140. 2.8 56
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93 Quantitative Fate of Chlorogenic Acid during Enzymatic Browning of Potato Juice. Journal of
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1.6 19
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1.5 91

110 The chain length of lignan macromolecule from flaxseed hulls is determined by the incorporation of
coumaric acid glucosides and ferulic acid glucosides. Phytochemistry, 2009, 70, 262-269. 2.9 54
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Procyanidin Dimers Are Metabolized by Human Microbiota with 2-(3,4-Dihydroxyphenyl)acetic Acid and
5-(3,4-Dihydroxyphenyl)-Î³-valerolactone as the Major Metabolites. Journal of Agricultural and Food
Chemistry, 2009, 57, 1084-1092.

5.2 265

114
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5.2 43
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Comparison of atmospheric pressure chemical ionization and electrospray ionization mass
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120 <i>Bifidobacterium</i> carbohydrasesâ€•their role in breakdown and synthesis of (potential) prebiotics.
Molecular Nutrition and Food Research, 2008, 52, 146-163. 3.3 151
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125 Preparative chromatographic purification and surfactant properties of individual soyasaponins from
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Microbial starch-binding domains are superior to granule-bound starch synthase I for anchoring
luciferase to potato starch granules. Progress in Natural Science: Materials International, 2006, 16,
1295-1299.

4.4 0
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