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5.2 23
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metabolites as practical example with off-line electrospray mass-spectrometry injection profiling.
Journal of Chromatography A, 2015, 1385, 20-27.

3.7 15

186 4-Hydroxy-7, 8-dihydro-.beta.-ionone and isomeric megastigma-6,8-dien-4-ones: new C13 norisoprenoids
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Research, 2007, 21, 451-454. 1.8 14

188 HILIC HPLCâ€•ESIâ€•MS/MS identification and quantification of the alkaloids from the genus
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Product Research, 1993, 3, 95-99. 0.4 13
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Research International, 2014, 65, 69-76. 6.2 13

198
Impact of matrix variables and expertise of panelists on sensory thresholds of
1,1,6-trimethyl-1,2-dihydronaphthalene known as petrol off-flavor compound in Riesling wines. Food
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collected in the Atacama Desert, northern Chile. Industrial Crops and Products, 2015, 76, 69-76. 5.2 12

205 The complexity of sound quantification of specialized metabolite biosynthesis: The stress related
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(2Z)-1-hydroxy-2-methyl-2-buten-4-yl-ÃŸ-D-glucoside: Two New Hemiterpene Glucosides from<i>Vitis
vinifera</i>Leaves. Natural Product Research, 1995, 5, 241-244.

0.4 8

221
Synthesis and Enantiodifferentiation of Isomeric
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5.2 8

222 In Vitro Inhibition of Phosphodiesterase 3B (PDE 3B) by Anthocyanin-Rich Fruit Juice Extracts and
Selected Anthocyanins. International Journal of Molecular Sciences, 2020, 21, 6934. 4.1 8

223 Stability of antioxidant compounds and activities of a natural dye from coloured-flesh potatoes in
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(3,4â€•DHPEAâ€•EDA), a bioactive secoiridoid from extraâ€•virgin olive oil. European Journal of Lipid Science
and Technology, 2017, 119, 1500532.
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