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International, 2020, 133, 109209.
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Characterization of triacylglycerols in unfermented cocoa beans by HPLC-ESI mass spectrometry. Food
Chemistry, 2018, 254, 232-240.
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non-fermented and fermented cocoa beans. Food Research International, 2018, 111, 137-147.
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Determination of hydroxycinnamic acids present in Rhododendron species. Phytochemistry, 2017, 144,
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Herbal drugs from Sudan: Traditional uses and phytoconstituents. Pharmacognosy Reviews, 2017, 11, 1o 31
83. )



38

40

42

44

46

48

50

52

54

CHRISTOPH HAHN

ARTICLE IF CITATIONS
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Differentiation of prototropic ions in regioisomeric caffeoyl quinic acids by electrospray ion mobility

mass spectrometry. Rapid Communications in Mass Spectrometry, 2015, 29, 675-680. L5 21
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Unraveling the structure of the black tea thearubigins. Archives of Biochemistry and Biophysics, 2010,
501, 37-51.
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