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sulfur dioxide. Analytica Chimica Acta, 2010, 660, 102-1009.

Elucidation of the 1,3-Sulfanylalcohol Oxidation Mechanism: An Unusual Identification of the
Disulfide of 3-Sulfanylhexanol in Sauternes Botrytized Wines. Journal of Agricultural and Food 5.2 34
Chemistry, 2010, 58, 10606-10613.

Identification of a Sotolon Pathway in Dry White Wines. Journal of Agricultural and Food Chemistry,

2010, 58, 7273-7279.

Impact of noble rot on the aroma precursor of 3-sulfanylhexanol content in Vitis vinifera L. cv

Sauvignon blanc and Semillon grape juice. Food Chemistry, 2009, 114, 1359-1364. 8.2 64



74

76

78

80

82

84

86

88

90

PHILIPPE DARRIET

ARTICLE IF CITATIONS

Impact of Oxygen Dissolved at Bottling and Transmitted through Closures on the Composition and

Sensory Properties of a Sauvignon Blanc Wine during Bottle Storage. Journal of Agricultural and
Food Chemistry, 2009, 57, 10261-10270.

Volatile profile and differentiation between AlbariA+o wines from different origins. International

Journal of Food Science and Technology, 2008, 43, 464-475. 27 17

Distribution and Organoleptic Impact of Sotolon Enantiomers in Dry White Wines. Journal of
Agricultural and Food Chemistry, 2008, 56, 1606-1610.

Identification of Volatile Compounds Responsible for Prune Aroma in Prematurely Aged Red Wines.

Journal of Agricultural and Food Chemistry, 2008, 56, 5285-5290. 52 20

Changes in the Sotolon Content of Dry White Wines during Barrel and Bottle Aging. Journal of
Agricultural and Food Chemistry, 2008, 56, 2688-2693.

Characterization of key-aroma compounds of botrytized wines, influence of grape botrytization. Food

Chemistry, 2007, 103, 536-545. 8.2 108

AR

Impact of the Botrytis cinerea strain and metabolism on (4”)-geosmin production by Penicillium
expansum in grape juice. Antonie Van Leeuwenhoek, 2007, 92, 331-341.

Characterization of Some Mushroom and Earthy Off-Odors Microbially Induced by the Development

of Rot on Grapes. Journal of Agricultural and Food Chemistry, 2006, 54, 9193-9200. 52 147

A CAPS test allowing a rapid distinction of Penicillium expansum among fungal species collected on
grape berries, inferred from the sequence and secondary structure of the mitochondrial SSU-rRNA.
International Journal of Food Microbiology, 2006, 111, 183-190.

)

Origin of (37)-Geosmin on Grapes: On the Complementary Action of Two Fungi, Botrytis Cinerea and

Penicillium Expansum. Antonie Van Leeuwenhoek, 2005, 88, 131-139. L7 76

Effects of Uncinula necator on the yield and quality of grapes (Vitis vinifera) and wine. Plant
Pathology, 2004, 53, 434-445.

Characterization of Penicillium Species Isolated from Grape Berries by Their Internal Transcribed
Spacer (ITS1) Sequences and by Gas Chromatography?Mass Spectrometry Analysis of Geosmin 2.2 43
Production. Current Microbiology, 2004, 48, 405-11.

Impact Odorants Contributing to the Fungus Type Aroma from Grape Berries Contaminated by Powdery
Mildew (Uncinula necator); Incidence of Enzymatic Activities of the Yeast Saccharomyces cerevisiae.
Journal of Agricultural and Food Chemistry, 2002, 50, 3277-3282.

Stereodifferentiation of geosmin in wine. European Food Research and Technology, 2001, 213, 122-125. 3.3 36

Stereodifferentiation of 3-mercapto-2-methylpropanol in wine. European Food Research and
Technology, 2000, 210, 349-352.

Identification and Quantification of Geosmin, an Earthy Odorant Contaminating Wines. Journal of 5.9 89
Agricultural and Food Chemistry, 2000, 48, 4835-4838. )

A Powerful Aromatic Volatile Thiol, 2-Furanmethanethiol, Exhibiting Roast Coffee Aroma in Wines

Made from SeveralVitisviniferaGrape Varieties. Journal of Agricultural and Food Chemistry, 2000, 48,
1799-1802.

Identification of Volatile and Powerful Odorous Thiols in Bordeaux Red Wine Varieties. Journal of

Agricultural and Food Chemistry, 1998, 46, 3095-3099. 52 144



PHILIPPE DARRIET

# ARTICLE IF CITATIONS

Identification of a powerful aromatic component ofVitis vinifera L. var. sauvignon wines:

o4 4-mercapto-4-methylpentan-2-one. Flavour and Fragrance Journal, 1995, 10, 385-392.




