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of Agricultural and Food Chemistry, 2012, 60, 9261-9272. 5.2 24

169 Effect of water activity, temperature and pH on solid state lactosylation of Î²-lactoglobulin.
International Dairy Journal, 2012, 23, 1-8. 3.0 30

170 Green tea extract as food antioxidant. Synergism and antagonism with Î±-tocopherol in vegetable oils
and their colloidal systems. Food Chemistry, 2012, 135, 2195-2202. 8.2 99

171 Effect of Time and Temperature on Sensory Properties in Low-Temperature
Long-Time<i>Sous-Vide</i>Cooking of Beef. Journal of Culinary Science and Technology, 2012, 10, 75-90. 1.4 44

172 Hydroxyl Radical Reaction with <i>trans</i>-Resveratrol: Initial Carbon Radical Adduct Formation
Followed by Rearrangement to Phenoxyl Radical. Journal of Physical Chemistry B, 2012, 116, 7154-7161. 2.6 30

173 Antioxidants and Physical Integrity of Lipid Bilayers under Oxidative Stress. Journal of Agricultural
and Food Chemistry, 2012, 60, 10331-10336. 5.2 15

174 Parallel enzymatic and non-enzymatic formation of zinc protoporphyrin IX in pork. Food Chemistry,
2012, 130, 832-840. 8.2 33

175 Effects of palm oil quality and packaging on the storage stability of dry vegetable bouillon paste. Food
Chemistry, 2012, 132, 1324-1332. 8.2 9

176 Kinetics of the formation of radicals in meat during high pressure processing. Food Chemistry, 2012,
134, 2114-2120. 8.2 68

177 Electrochemical studies of the interactional mechanism and scavenging activity of antioxidants
towards dinitroaromatics. Monatshefte FÃ¼r Chemie, 2012, 143, 377-383. 1.8 5

178 Deactivation of Ferrylmyoglobin by Vanillin as Affected by Vanillin Binding to Î²-Lactoglobulin. Journal
of Agricultural and Food Chemistry, 2011, 59, 6202-6208. 5.2 11

179 Direct Observation of the Î²-Carotene Reaction with Hydroxyl Radical. Journal of Physical Chemistry B,
2011, 115, 2082-2089. 2.6 46

180 Antioxidant Properties of Green Tea Extract Protect Reduced Fat Soft Cheese against Oxidation
Induced by Light Exposure. Journal of Agricultural and Food Chemistry, 2011, 59, 8718-8723. 5.2 31
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181 4-Methylcatechol Inhibits Protein Oxidation in Meat but Not Disulfide Formation. Journal of
Agricultural and Food Chemistry, 2011, 59, 10329-10335. 5.2 67

182 Chain Length Effects in Isoflavonoid Daidzein Alkoxy Derivatives as Antioxidants: A Quantum
Mechanical Approach. Journal of Agricultural and Food Chemistry, 2011, 59, 12652-12657. 5.2 22

183 Phenol Acidity and Ease of Oxidation in Isoflavonoid/Î²-Carotene Antioxidant Synergism. Journal of
Agricultural and Food Chemistry, 2011, 59, 10367-10372. 5.2 19

184 Î²-Carotene Radical Cation Addition to Green Tea Polyphenols. Mechanism of Antioxidant Antagonism in
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185 Thiolâ€“Quinone Adduct Formation in Myofibrillar Proteins Detected by LC-MS. Journal of Agricultural
and Food Chemistry, 2011, 59, 6900-6905. 5.2 95
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24, 176-183. 2.7 147

188 Photodegradation of Folate Sensitized by Riboflavin. Photochemistry and Photobiology, 2011, 87,
840-845. 2.5 18

189 Chemical changes in wheat pan bread during storage and how it affects the sensory perception of
aroma, flavour, and taste. Journal of Cereal Science, 2011, 53, 259-268. 3.7 79

190 Antioxidants and shelf life of whole wheat bread. Journal of Cereal Science, 2011, 53, 291-297. 3.7 18

191 Heat induced formation of free radicals in wheat flour. Journal of Cereal Science, 2011, 54, 494-498. 3.7 8

192 Quenching of excited states of red-pigment zinc protoporphyrin IX by hemin and natural reductors in
dry-cured hams. European Food Research and Technology, 2011, 232, 343-349. 3.3 10
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European Food Research and Technology, 2011, 232, 655-661. 3.3 18

194 Antioxidant activity of rosemary and thyme by-products and synergism with added antioxidant in a
liposome system. European Food Research and Technology, 2011, 233, 11-18. 3.3 45

195 Electron spin resonance spectroscopy for evaluation of early oxidative events in semisolid palm oil.
European Journal of Lipid Science and Technology, 2011, 113, 208-213. 1.5 11
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197 Interactions between tocopherols, tocotrienols and carotenoids during autoxidation of mixed palm
olein and fish oil. Food Chemistry, 2011, 127, 1792-1797. 8.2 43

198 Effect of white grape extract and modified atmosphere packaging on lipid and protein oxidation in
chill stored beef patties. Food Chemistry, 2011, 128, 276-283. 8.2 146
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199 Storage stability of cauliflower soup powder: The effect of lipid oxidation and protein degradation
reactions. Food Chemistry, 2011, 128, 371-379. 8.2 23

200 Free radical interactions between raw materials in dry soup powder. Food Chemistry, 2011, 129, 951-956. 8.2 9

201 Flavour development during beef stock reduction. Food Chemistry, 2010, 122, 645-655. 8.2 15

202 The role of phenolic compounds during formation of turbidity in an aromatic bitter. Food Chemistry,
2010, 123, 1035-1039. 8.2 6

203 High pressure effects on the structure of casein micelles in milk as studied by cryo-transmission
electron microscopy. Food Chemistry, 2010, 119, 202-208. 8.2 77

204 Mechanism of light-induced oxidation of nitrosylmyoglobin. Food Chemistry, 2010, 121, 472-479. 8.2 9
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206 Light-Induced Oxidation of Unsaturated Lipids as Sensitized by Flavins. Journal of Physical Chemistry B,
2010, 114, 5583-5593. 2.6 51
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208
Characterization of Peroxides Formed by Riboflavin and Light Exposure of Milk. Detection of Urate
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481-487.
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209 Oxidative stability of bovine milk determined by individual variability in herd irrespective of selenium
status. International Dairy Journal, 2010, 20, 507-513. 3.0 11

210
Thermodynamic versus Kinetic Control of Antioxidant Synergism between Î²-Carotene and
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58, 9221-9227.
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211 Fast Regeneration of Carotenoids from Radical Cations by Isoflavonoid Dianions: Importance of the
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Water activityâ€•temperature state diagrams of freezeâ€•dried <i>Lactobacillus acidophilus</i> (Laâ€•5):
Influence of physical state on bacterial survival during storage. Biotechnology Progress, 2009, 25,
265-270.
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214 Elimination of matrix interferences in biosensor analysis of streptomycin in honey. European Food
Research and Technology, 2009, 228, 659-664. 3.3 6

215 Sensory evaluation of precooked chicken meat with mate (Ilex paraguariensis) added as antioxidant.
European Food Research and Technology, 2009, 229, 277-280. 3.3 12

216 Antioxidant synergism between carotenoids in membranes. Astaxanthin as a radical transfer bridge.
Food Chemistry, 2009, 115, 1437-1442. 8.2 69
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217 Spatial distribution of light-induced lipid oxidation in semi-hard yellow cheese as detected by
confocal microscopy. Food Chemistry, 2009, 116, 756-760. 8.2 8

218 Antioxidant activity of lettuce extract (Lactuca sativa) and synergism with added phenolic
antioxidants. Food Chemistry, 2009, 115, 163-168. 8.2 48

219 Light-induced formation of free radicals in cream cheese. Food Chemistry, 2009, 116, 974-981. 8.2 22

220 Quenching of Triplet-Excited Flavins by Flavonoids. Structural Assessment of Antioxidative Activity.
Journal of Organic Chemistry, 2009, 74, 7283-7293. 3.2 24

221
Characterization of Major Radical Scavenger Species in Bovine Milk through Size Exclusion
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222
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Chemistry, 2009, 57, 3780-3785. 5.2 124
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Cryobiology, 2009, 58, 262-267. 0.7 12
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and Î±-Tocopherol. Journal of Agricultural and Food Chemistry, 2009, 57, 675-681. 5.2 51
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231 Browning of Freeze-Dried Probiotic Bacteria Cultures in Relation to Loss of Viability during Storage.
Journal of Agricultural and Food Chemistry, 2009, 57, 6736-6741. 5.2 29
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234
Antioxidant synergism between fruit juice and Î±-tocopherol. A comparison between high phenolic black
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Research and Technology, 2008, 226, 737-743.

3.3 40
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235 Mate (Ilex paraguariensis) as a source of water extractable antioxidant for use in chicken meat.
European Food Research and Technology, 2008, 227, 255-260. 3.3 45

236 Effect of sage and garlic on lipid oxidation in high-pressure processed chicken meat. European Food
Research and Technology, 2008, 227, 337-344. 3.3 86

237 Acrylamide in bread. Effect of prooxidants and antioxidants. European Food Research and Technology,
2008, 227, 519-525. 3.3 94
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Food Research and Technology, 2008, 227, 1109-1116. 3.3 19

239 Extracts of plant cell cultures of Lavandula vera and Rosa damascena as sources of phenolic
antioxidants for use in foods. European Food Research and Technology, 2008, 227, 1243-1249. 3.3 31

240 Effect of high-oxygen atmosphere packaging on mechanical properties of single muscle fibres from
bovine and porcine longissimus dorsi. European Food Research and Technology, 2008, 227, 1323-1328. 3.3 25

241 In Situ pH Measurement in Partly Frozen Aqueous Solution Using the Fluorescent Probe
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243 Kinetics of formation of acrylamide and Schiff base intermediates from asparagine and glucose. Food
Chemistry, 2008, 108, 917-925. 8.2 28
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Science, 2008, 79, 727-733. 5.5 52
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Agricultural and Food Chemistry, 2008, 56, 9258-9268. 5.2 19

246 Effect of polar solvents on<i>Î²</i>-carotene radical precursor. Free Radical Research, 2008, 42, 281-286. 3.3 8
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249 Oxidation of Porcine Myosin by Hypervalent Myoglobin: The Role of Thiol Groups. Journal of
Agricultural and Food Chemistry, 2008, 56, 3297-3304. 5.2 50
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251
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5.2 5

252 Radical Dynamics of Puerarin as Revealed by Laser Flash Photolysis and Spin Density Analysis. Journal
of Physical Chemistry B, 2008, 112, 2273-2280. 2.6 13
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253 Droplet Surface Properties and Rheology of Concentrated Oil in Water Emulsions Stabilized by
Heat-Modified Î²-Lactoglobulin B. Langmuir, 2008, 24, 2603-2610. 3.5 35

254 Wavelength Dependence of Light-Induced Lipid Oxidation and Naturally Occurring Photosensitizers in
Cheese. Journal of Agricultural and Food Chemistry, 2008, 56, 1611-1618. 5.2 11
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Emulsions. Journal of Agricultural and Food Chemistry, 2008, 56, 1740-1750. 5.2 121

256 Oxidation of myosin by haem proteins generates myosin radicals and protein cross-links. Biochemical
Journal, 2008, 410, 565-574. 3.7 109

257 Mass spectrometric evidence for a zincâ€“porphyrin complex as the red pigment in dry-cured Iberian and
Parma ham. Meat Science, 2007, 75, 203-210. 5.5 46

258 The combined effect of antioxidants and modified atmosphere packaging on protein and lipid oxidation
in beef patties during chill storage. Meat Science, 2007, 76, 226-233. 5.5 213

259 High-oxygen packaging atmosphere influences protein oxidation and tenderness of porcine
longissimus dorsi during chill storage. Meat Science, 2007, 77, 295-303. 5.5 350

260 The difference in transfer of all-rac-Î±-tocopherol stereo-isomers to milk from cows and the effect on
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261
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electron spin resonance spectroscopy. Innovative Food Science and Emerging Technologies, 2007, 8,
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5.6 45

262 Nitrosylmyoglobin as antioxidantâ€”kinetics and proposed mechanism for reduction of
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271 Impact of Water Activity, Temperature, and Physical State on the Storage Stability of Lactobacillus
paracasei ssp. paracasei Freeze-Dried in a Lactose Matrix. Biotechnology Progress, 2007, 23, 794-800. 2.6 46

272 Lipid Oxidation, Antioxidants, and Spin Trapping. ACS Symposium Series, 2007, , 106-117. 0.5 5

273 Model Studies on Acrylamide Generation from Glucose/Asparagine in Aqueous Glycerol. Journal of
Agricultural and Food Chemistry, 2007, 55, 486-492. 5.2 31

274
Impact of Water Activity, Temperature, and Physical State on the Storage Stability of<i>Lactobacillus
paracasei</i>ssp.<i>paracasei</i>Freeze-Dried in a Lactose Matrix. Biotechnology Progress, 2007, 23,
794-800.

2.6 113

275 Flavin-induced photodecomposition of sulfur-containing amino acids is decisive in the formation of
beer lightstruck flavor. Photochemical and Photobiological Sciences, 2006, 5, 961. 2.9 44

276 Oxidation of bovine serum albumin initiated by the Fenton reactionâ€”effect of
EDTA,tert-butylhydroperoxide and tetrahydrofuran. Free Radical Research, 2006, 40, 409-417. 3.3 30
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of Agricultural and Food Chemistry, 2006, 54, 3445-3453. 5.2 113
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279
Phenol and Terpene Quenching of Singlet- and Triplet-Excited States of Riboflavin in Relation to
Light-Struck Flavor Formation in Beer. Journal of Agricultural and Food Chemistry, 2006, 54,
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72, 672-679. 5.5 68

281 Changes in Zn-porphyrin and proteinous pigments in italian dry-cured ham during processing and
maturation. Meat Science, 2006, 74, 373-379. 5.5 27

282 Myoglobins: the link between discoloration and lipid oxidation in muscle and meat. Quimica Nova,
2006, 29, 1270-1278. 0.3 32

283 Dynamics of casein micelles in skim milk during and after high pressure treatment. Food Chemistry,
2006, 98, 513-521. 8.2 60

284
A liquid chromatography â€“ tandem mass spectrometry method for simultaneous analysis of
acrylamide and the precursors, asparagine and reducing sugars in bread. Analytica Chimica Acta, 2006,
557, 211-220.

5.4 62

285 Rheology of stirred acidified skim milk gels with different particle interactions. Colloids and
Surfaces A: Physicochemical and Engineering Aspects, 2006, 274, 56-61. 4.7 41

286 Temperature-dependence of rate of oxidation of rapeseed oil encapsulated in a glassy food matrix.
Food Chemistry, 2006, 94, 37-46. 8.2 36

287 Antioxidative and prooxidative effects of extracts made from cherry liqueur pomace. Food Chemistry,
2006, 99, 6-14. 8.2 54

288
High-pressure treatment of dry-cured Iberian ham. Effect on colour and oxidative stability during
chill storage packed in modified atmosphere. European Food Research and Technology, 2006, 222,
486-491.

3.3 57
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289 Identification and quantification of phenolics in aromatic bitter and cherry liqueur by HPLC with
electrochemical detection. European Food Research and Technology, 2006, 223, 663-668. 3.3 19

290 Combined effect of salt addition and high-pressure processing on formation of free radicals in
chicken thigh and breast muscle. European Food Research and Technology, 2006, 223, 669-673. 3.3 20

291 Mechanism of Radical Cation Formation from the Excited States of Zeaxanthin and Astaxanthin in
Chloroform. Photochemistry and Photobiology, 2006, 82, 538. 2.5 34

292 Mechanism of Radical Cation Formation from the Excited States of Zeaxanthin and Astaxanthin in
Chloroform. Photochemistry and Photobiology, 2006, 82, 538. 2.5 0

293
Storage stabilities of pork scratchings, peanuts, oatmeal and muesli: Comparison of ESR spectroscopy,
headspace-GC and sensory evaluation for detection of oxidation in dry foods. Food Chemistry, 2005,
91, 25-38.

8.2 44

294 Heme-iron in lipid oxidation. Coordination Chemistry Reviews, 2005, 249, 485-498. 18.8 189

295 The influence of pretreatment on pork fat crystallization. European Journal of Lipid Science and
Technology, 2005, 107, 607-615. 1.5 27

296 Heat and light stability of three natural blue colorants for use in confectionery and beverages.
European Food Research and Technology, 2005, 220, 261-266. 3.3 172

297
Effect of rosemary on lipid oxidation in pressure-processed, minced chicken breast during
refrigerated storage and subsequent heat treatment. European Food Research and Technology, 2005,
221, 610-615.

3.3 28

298
Deactivation of riboflavin triplet-excited state by phenolic antioxidants: mechanism behind protective
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3.3 30
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grains. Journal of Inorganic Biochemistry, 2005, 99, 1973-1982. 3.5 59
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Research, 2005, 39, 777-785. 3.3 18

301
Electron Spin Resonance Spin Trapping for Analysis of Lipid Oxidation in Oils:Â  Inhibiting Effect of the
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2005, 53, 1328-1336.

5.2 60
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303 Kinetics and Mechanism of Lactosylation of Î±-Lactalbumin. Journal of Agricultural and Food Chemistry,
2005, 53, 2095-2102. 5.2 23
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Powder. Journal of Agricultural and Food Chemistry, 2005, 53, 7082-7090. 5.2 76

306 Mechanism of Oxymyoglobin Oxidation in the Presence of Oxidizing Lipids in Bovine Muscle. Journal of
Agricultural and Food Chemistry, 2005, 53, 5734-5738. 5.2 36
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307 Water Activityâˆ’Temperature State Diagram of Amorphous Lactose. Journal of Agricultural and Food
Chemistry, 2005, 53, 9182-9185. 5.2 25

308
Deactivation of Triplet-Excited Riboflavin by Purine Derivatives:â€‰ Important Role of Uric Acid in
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5.2 23
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2005, 69, 71-78. 5.5 12

310 Oxidative stability of buttermilk as influenced by the fatty acid composition of cows' milk manipulated
by diet. Journal of Dairy Research, 2004, 71, 46-50. 1.4 37

311 Formation and hydrolysis of triacylglycerol and sterols epoxides: role of unsaturated
triacylglycerol peroxyl radicals. Free Radical Biology and Medicine, 2004, 37, 104-114. 2.9 43

312
Thermal and photochemical degradation of myoglobin pigments in relation to colour stability of
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Research and Technology, 2004, 218, 403-409.

3.3 30
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Antioxidant effect of dittany (Origanum dictamnus) in pre-cooked chicken meat balls during
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Technology, 2004, 218, 521-524.

3.3 45

314
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Research and Technology, 2004, 219, 167.

3.3 37
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colour. European Food Research and Technology, 2004, 219, 205. 3.3 63

316 Antioxidant evaluation protocols: Food quality or health effects. European Food Research and
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spectrometry. Chemistry and Physics of Lipids, 2004, 131, 41-49. 3.2 39

321 Riboflavin-sensitized photooxidation of isohumulones and derivatives. Photochemical and
Photobiological Sciences, 2004, 3, 337. 2.9 32
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323 Myoglobin Species with Enhanced Prooxidative Activity Is Formed during Mild Proteolysis by Pepsin.
Journal of Agricultural and Food Chemistry, 2004, 52, 1675-1681. 5.2 26
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Effect of Temperature and Glassy States on the Molecular Mobility of Solutes in Frozen Tuna Muscle
As Studied by Electron Spin Resonance Spectroscopy with Spin Probe Detection. Journal of
Agricultural and Food Chemistry, 2004, 52, 2269-2276.
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325 Oxidative stability of frozen pork patties: Effect of fluctuating temperature on lipid oxidation. Meat
Science, 2004, 68, 185-191. 5.5 44

326 Oxidative stability of chilled pork chops following long term freeze storage. Meat Science, 2004, 68,
479-484. 5.5 98

327 The antioxidative activity of plant extracts in cooked pork patties as evaluated by descriptive sensory
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3.3 52
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342 Effect of pre-slaughter physiological conditions on the oxidative stability of colour and lipid during
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2.9 31

380 Electron spin resonance spectroscopy for determination of the oxidative stability of food lipids.
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