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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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Structures of Two Novel Trimeric Stilbenes Obtained by Horseradish Peroxidase Catalyzed
Biotransformation of <i>trans</i>-Resveratrol and (âˆ’)-Îµ-Viniferin. Journal of Agricultural and Food
Chemistry, 2010, 58, 6754-6761.

5.2 38
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Q
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119
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pinotin A addition on their color parameters. European Food Research and Technology, 2009, 229,
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assessed by stable isotope dilution assay. Analytical and Bioanalytical Chemistry, 2008, 391, 211-219.
3.7 29

129 Determination of anthocyanins from acerola (Malpighia emarginata DC.) and aÃ§ai (Euterpe oleracea) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 662 Td (Mart.) by HPLCâ€“PDAâ€“MS/MS. Journal of Food Composition and Analysis, 2008, 21, 291-299.3.9 143

130
Relevance of chromatographic efficiency in varietal authenticity verification of red wines based on
their anthocyanin profiles: Interference of pyranoanthocyanins formed during wine ageing. Analytica
Chimica Acta, 2008, 621, 52-56.

5.4 22

131 Preparative isolation of procyanidins from grape seed extracts by high-speed counter-current
chromatography. Journal of Chromatography A, 2008, 1177, 114-125. 3.7 87

132 Separation of betalains from berries of Phytolacca americana by ion-pair high-speed counter-current
chromatography. Journal of Chromatography A, 2008, 1190, 63-73. 3.7 53

133
Nutritional Assessment of Processing Effects on Major and Trace Element Content in Sea Buckthorn
Juice (<i>HippophaÃ« rhamnoides</i> L. ssp<i>. rhamnoides</i>). Journal of Food Science, 2008, 73,
H97-102.

3.1 23

134
Vitamin C Content in Sea Buckthorn Berries (<i>HippophaÃ« rhamnoides</i> L. ssp<i>. rhamnoides</i>)
and Related Products: A Kinetic Study on Storage Stability and the Determination of Processing
Effects. Journal of Food Science, 2008, 73, C615-20.

3.1 52

135 New Approach for the Synthesis and Isolation of Dimeric Procyanidins. Journal of Agricultural and
Food Chemistry, 2008, 56, 5374-5385. 5.2 27

136 Simulated Digestion and Antioxidant Activity of Red Wine Fractions Separated by High Speed
Countercurrent Chromatography. Journal of Agricultural and Food Chemistry, 2008, 56, 8879-8884. 5.2 33

137 Pharmacokinetics of the soybean isoflavone daidzein in its aglycone and glucoside form: a
randomized, double-blind, crossover study. American Journal of Clinical Nutrition, 2008, 87, 1314-1323. 4.7 82

138 Application of countercurrent chromatography (CCC) to the analysis of natural pigments. Trends in
Food Science and Technology, 2007, 18, 507-513. 15.1 45

139 Pyranoanthocyanins â€“ an overview on structures, occurrence, and pathways of formation. Trends in
Food Science and Technology, 2007, 18, 526-534. 15.1 138

140 Isolation and identification of 5-carboxy-pyranoanthocyanins in beverages from cherry (Prunus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 222 Td (cerasus L.). Innovative Food Science and Emerging Technologies, 2007, 8, 333-338.5.6 17

141
Structural characterization of 132-hydroxy-(132-S)-phaeophytin-a from leaves and stems of Amaranthus
tricolor isolated by high-speed countercurrent chromatography. Innovative Food Science and
Emerging Technologies, 2007, 8, 413-418.

5.6 19

142 Isolation and structure determination of a lignan from the bark ofSalix alba. Natural Product
Research, 2007, 21, 451-454. 1.8 14

143 Formation of Hydroxyphenyl-pyranoanthocyanins in Grenache Wines:â€‰ Precursor Levels and Evolution
during Aging. Journal of Agricultural and Food Chemistry, 2007, 55, 4883-4888. 5.2 65

144
Effects of Processing and of Storage on the Stability of Pantothenic Acid in Sea Buckthorn Products
(HippophaÃ« rhamnoidesL. ssp. rhamnoides) Assessed by Stable Isotope Dilution Assay. Journal of
Agricultural and Food Chemistry, 2007, 55, 3978-3984.

5.2 19
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145 The epidermal growth factor receptor and human topoisomerases represent potential cellular
targets of oligomeric procyanidins. Molecular Nutrition and Food Research, 2007, 51, 192-200. 3.3 19

146
Application of preparative high-speed counter-current chromatography/electrospray ionization mass
spectrometry for a fast screening and fractionation of polyphenols. Journal of Chromatography A,
2007, 1172, 40-46.

3.7 60

147
Determination of Processing Effects and of Storage Stability on Vitamin K1(Phylloquinone) in Sea
Buckthorn Berries (HippophaÃ« rhamnoides L. ssp. rhamnoides) and Related Products. Journal of Food
Science, 2007, 72, C491-C497.

3.1 13

148 Authentication of Food and Wine. ACS Symposium Series, 2006, , 2-12. 0.5 1

149 Antioxidant Constituents in the Fruits ofLuffa cylindrica(L.) Roem. Journal of Agricultural and Food
Chemistry, 2006, 54, 4186-4190. 5.2 76

150 Di-2-ethylhexyl phthalate in the fruits ofBenincasa hispida. Food Additives and Contaminants, 2006, 23,
552-555. 2.0 23

151
Development of Analyses by High-Performance Liquid Chromatography and Liquid
Chromatography/Tandem Mass Spectrometry of Bilberry (Vaccinium myrtilus) Anthocyanins in Human
Plasma and Urine. Journal of Agricultural and Food Chemistry, 2006, 54, 7009-7013.

5.2 41

152 Determination of patulin by online-SPE-LC. Mycotoxin Research, 2006, 22, 222-229. 2.3 1

153 Analysis of enantiomeric linalool ratio in green and roasted coffee. Flavour and Fragrance Journal,
2006, 21, 637-641. 2.6 42

154
Effect of cyanidin-3-glucoside and an anthocyanin mixture from bilberry on adenoma development in
the ApcMinmouse model of intestinal carcinogenesis-Relationship with tissue anthocyanin levels.
International Journal of Cancer, 2006, 119, 2213-2220.

5.1 125

155 Preparative isolation of isoflavones from soy and red clover. Molecular Nutrition and Food
Research, 2006, 50, 356-361. 3.3 19

156
Intervention with polyphenol-rich fruit juices results in an elevation of glutathioneS-transferase P1
(hGSTP1) protein expression in human leucocytes of healthy volunteers. Molecular Nutrition and
Food Research, 2006, 50, 1191-1200.

3.3 19

157 Altbekanntes Trennprinzip â€• neue MÃ¶glichkeiten. Nachrichten Aus Der Chemie, 2005, 53, 478-481. 0.0 0

158 Large-scale isolation of flavan-3-ol phloroglucinol adducts by high-speed counter-current
chromatography. Journal of Chromatography A, 2005, 1072, 217-222. 3.7 29

159 Semi-industrial isolation of salicin and amygdalin from plant extracts using slow rotary
counter-current chromatography. Journal of Chromatography A, 2005, 1074, 43-46. 3.7 39

160 Volatile oil composition of new chemotype ofOcimum basilicum L. from Nigeria. Flavour and
Fragrance Journal, 2005, 20, 45-47. 2.6 15

161 Isolation of Flavanol-Anthocyanin Adducts by Countercurrent Chromatography. Journal of
Chromatographic Science, 2005, 43, 488-493. 1.4 15

162 Application of High Speed Countercurrent Chromatography (HSCCC) to the Isolation of Kavalactones.
Journal of Liquid Chromatography and Related Technologies, 2005, 28, 1703-1716. 1.0 10
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163 Characterization of Pigments from Different High Speed Countercurrent Chromatography Wine
Fractions. Journal of Agricultural and Food Chemistry, 2005, 53, 4536-4546. 5.2 79

164 Thermal Oxidation of 9â€˜-cis-Neoxanthin in a Model System Containing Peroxyacetic Acid Leads to the
Potent Odorant Î²-Damascenone. Journal of Agricultural and Food Chemistry, 2005, 53, 9199-9206. 5.2 34

165 Determination of Anthocyanins from Camu-camu (Myrciaria dubia) by HPLCâˆ’PDA, HPLCâˆ’MS, and NMR.
Journal of Agricultural and Food Chemistry, 2005, 53, 9531-9535. 5.2 122

166 Anthocyanins from pigmented potato (Solanum tuberosum L.) varieties. Food Research International,
2005, 38, 943-948. 6.2 112

167 Effect of Copigments and Grape Cultivar on the Color of Red Wines Fermented after the Addition of
Copigments. Journal of Agricultural and Food Chemistry, 2005, 53, 8372-8381. 5.2 112

168 Novel Aged Anthocyanins from Pinotage Wines: Isolation, Characterization, and Pathway of
Formation. ACS Symposium Series, 2004, , 179-197. 0.5 10

169 Bestimmung polarer PhosphorsÃ¤ureester in Trink- und OberflÃ¤chenwasser mittels HPLC-MS-MS. Clean -
Soil, Air, Water, 2004, 32, 40-47. 0.6 6

170 Chemical constituents of the essential oil ofLippia adoensis Hochst. ex Walp.. Flavour and Fragrance
Journal, 2004, 19, 210-212. 2.6 5

171 Preparative separation of flavonoid glycosides in leaves extract of Ampelopsis grossedentata using
high-speed counter-current chromatography. Journal of Chromatography A, 2004, 1040, 147-149. 3.7 46

172 Two glucosylated abscisic acid derivates from avocado seeds (Persea americana Mill. Lauraceae cv.) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 382 Td (Hass). Phytochemistry, 2004, 65, 955-962.2.9 67

173
Preparation of Ursane Triterpenoids from Centella asiatica Using High Speed Countercurrent
Chromatography with Stepâ€•Gradient Elution. Journal of Liquid Chromatography and Related
Technologies, 2004, 27, 2201-2215.

1.0 32

174
Development of a New Preparative Spiralâ€•Coil Lowâ€•Speed Rotary Countercurrent Chromatographic
(Spiralâ€•Coil LSRCCC) Method. Journal of Liquid Chromatography and Related Technologies, 2004, 27,
2547-2560.

1.0 18

175 Isolation and Identification of Novel Pyranoanthocyanins from Black Carrot (Daucus carotaL.) Juice.
Journal of Agricultural and Food Chemistry, 2004, 52, 5095-5101. 5.2 74

176
Preparation of Three Flavonoids from the Bark of Salix alba by Highâ€•Speed Countercurrent
Chromatographic Separation. Journal of Liquid Chromatography and Related Technologies, 2004, 27,
3257-3264.

1.0 22

177 Characterization of Anthocyanins and Pyranoanthocyanins from Blood Orange [Citrus sinensis(L.)
Osbeck] Juice. Journal of Agricultural and Food Chemistry, 2004, 52, 7331-7338. 5.2 125

178
Investigations on Anthocyanins in Wines fromVitis viniferacv. Pinotage:Â  Factors Influencing the
Formation of Pinotin A and Its Correlation with Wine Age. Journal of Agricultural and Food
Chemistry, 2004, 52, 498-504.

5.2 83

179 Isolation of two anthocyanin sambubiosides from bilberry (Vaccinium myrtillus) by high-speed
counter-current chromatography. Journal of Chromatography A, 2004, 1045, 59-63. 3.7 93

180 Isolation of Physiologically Active Compounds from Nutritional Beverages and Vegetables by
Countercurrent Chromatography. ACS Symposium Series, 2003, , 443-456. 0.5 3
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181 A novel synthetic route to substituted pyranoanthocyanins with unique colour properties.
Tetrahedron Letters, 2003, 44, 7583-7587. 1.4 62

182 Separation of andrographolide and neoandrographolide from the leaves of Andrographis paniculata
using high-speed counter-current chromatography. Journal of Chromatography A, 2003, 984, 147-151. 3.7 62

183 Isolation of dammarane saponins from Panax notoginseng by high-speed counter-current
chromatography. Journal of Chromatography A, 2003, 1008, 173-180. 3.7 93

184 Enzymatic carotenoid cleavage in star fruit (Averrhoa carambola). Phytochemistry, 2003, 63, 131-137. 2.9 44

185 Application of high-speed countercurrent chromatography to the large-scale isolation of
anthocyanins. Biochemical Engineering Journal, 2003, 14, 179-189. 3.6 104

186 Pathway Leading to the Formation of Anthocyaninâˆ’Vinylphenol Adducts and Related Pigments in Red
Wines. Journal of Agricultural and Food Chemistry, 2003, 51, 3682-3687. 5.2 228

187 Large Convoluted Tubing for Scaleâ€•Up of Slow Rotary Countercurrent Chromatograph. Journal of
Liquid Chromatography and Related Technologies, 2003, 26, 1991-2002. 1.0 13

188 Vitisin A Content in Chilean Wines from Vitis vinifera Cv. Cabernet Sauvignon and Contribution to the
Color of Aged Red Wines. Journal of Agricultural and Food Chemistry, 2003, 51, 6261-6267. 5.2 72

189 3,4-Dihydroxy-7,8-Dihydro-Î²-Ionone 3- O -Î²- d -Glucopyranoside and Other Glycosidic Constituents from
Apple Leaves. Natural Product Research, 2002, 16, 87-93. 0.4 9

190 Partial Purification and Kinetic Characterization of a Carotenoid Cleavage Enzyme from Quince Fruit
(Cydonia oblonga). Journal of Agricultural and Food Chemistry, 2002, 50, 1677-1680. 5.2 35

191 Identification of (3S, 9R)- and (3S, 9S)-Megastigma-6,7-dien-3,5,9-triol 9-O-Î²-D-glucopyranosides as
Damascenone Progenitors in theâ€¦. Bioscience, Biotechnology and Biochemistry, 2002, 66, 2692-2697. 1.3 19

192 Isolation of Two New Ionone Glucosides from Quince ( Cydonia Oblonga Mill.) Leaves. Natural
Product Research, 2002, 16, 119-122. 0.4 13

193 Chromenes inAgeratum conyzoides L. Flavour and Fragrance Journal, 2002, 17, 247-250. 2.6 13

194 In vitroradical scavenging activity of essential oils from Columbian plants and fractions from
oregano (Origanum vulgareL.) essential oil. Flavour and Fragrance Journal, 2002, 17, 380-384. 2.6 73

195 Hydroxyester disaccharides from fruits of cape gooseberry (Physalis peruviana). Phytochemistry,
2002, 59, 439-445. 2.9 33

196 Isolation of the lignan secoisolariciresinol diglucoside from flaxseed (Linum usitatissimum L.) by
high-speed counter-current chromatography. Journal of Chromatography A, 2002, 943, 299-302. 3.7 54

197 Carotenoid-Derived Aroma Compounds: An Introduction. ACS Symposium Series, 2001, , 1-17. 0.5 61

198 Aroma-Active Benzofuran Derivatives: Analysis, Sensory Properties, and Pathways of Formation. ACS
Symposium Series, 2001, , 21-32. 0.5 7
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199 Glycosidically Bound Flavor Compounds of Cape Gooseberry (Physalis peruvianaL.). Journal of
Agricultural and Food Chemistry, 2001, 49, 1904-1908. 5.2 63

200
Isolation and Characterization of Novel Benzoates, Cinnamates, Flavonoids, and Lignans from Riesling
Wine and Screening for Antioxidant Activity. Journal of Agricultural and Food Chemistry, 2001, 49,
2788-2798.

5.2 291

201 ISOLATION OF NATURAL PIGMENTS BY HIGH SPEED CCC. Journal of Liquid Chromatography and Related
Technologies, 2001, 24, 1745-1764. 1.0 31

202 Isolation and purification of isoflavones from soy flour by high-speed countercurrent
chromatography. European Food Research and Technology, 2001, 213, 277-280. 3.3 19

203 Evaluation of different tubing geometries for high-speed counter-current chromatography. Journal
of Chromatography A, 2001, 922, 355-358. 3.7 16

204
Centrifugal Precipitation Chromatography âˆ’ a Novel Chromatographic System for Fractionation of
Polymeric Pigments from Black Tea and Red Wine. Journal of Agricultural and Food Chemistry, 2001,
49, 1730-1736.

5.2 28

205 Separation of Natural Food Colorants by High-Speed Countercurrent Chromatography. ACS
Symposium Series, 2001, , 22-42. 0.5 7

206 Analysis of Norisoprenoid Aroma Precursors. ACS Symposium Series, 2001, , 20-35. 0.5 5

207 Carotenoid Cleavage Enzymes in Animals and Plants. ACS Symposium Series, 2001, , 76-88. 0.5 5

208 Effect of Sunlight Exposure on Norisoprenoid Formation in White Riesling Grapes. ACS Symposium
Series, 2001, , 262-272. 0.5 23

209
Isolation and Identification of 2-Phenylethyl Disaccharide Glycosides and Mono Glycosides from Rose
Flowers, and Their Potential Role in Scent Formation. Bioscience, Biotechnology and Biochemistry,
2001, 65, 442-445.

1.3 25

210 SAFFRONâ€”RENEWED INTEREST IN AN ANCIENT SPICE. Food Reviews International, 2000, 16, 39-59. 8.4 241

211 Separation and Purification of Anthocyanins by High-Speed Countercurrent Chromatography and
Screening for Antioxidant Activity. Journal of Agricultural and Food Chemistry, 2000, 48, 338-343. 5.2 168

212 9-Hydroxypiperitone Î²-d-Glucopyranoside and Other Polar Constituents from Dill
(AnethumgraveolensL.) Herb. Journal of Agricultural and Food Chemistry, 2000, 48, 4821-4825. 5.2 20

213 Mass Spectra and Retention Indices of Monoterpene Diols from Rose Petals. Journal of Essential Oil
Research, 2000, 12, 392-399. 2.7 10

214 Isolation and Characterization of Novel Stilbene Derivatives from Riesling Wine. Journal of
Agricultural and Food Chemistry, 2000, 48, 2681-2686. 5.2 88

215
Preparative Isolation of Anthocyanins by High-Speed Countercurrent Chromatography and Application
of the Color Activity Concept to Red Wine. Journal of Agricultural and Food Chemistry, 2000, 48,
5812-5818.

5.2 72

216 Isolation of Black Tea Pigments Using High-Speed Countercurrent Chromatography and Studies on
Properties of Black Tea Polymers. Journal of Agricultural and Food Chemistry, 2000, 48, 5200-5205. 5.2 52
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217 Preparative Separation of Polyphenols from Tea by High-Speed Countercurrent Chromatography.
Journal of Agricultural and Food Chemistry, 2000, 48, 3425-3430. 5.2 86

218 Three Novel Eugenol Glycosides From Rose Flowers, <i>Rosa Damascena</i> Mill. Natural Product
Research, 1999, 13, 5-10. 0.4 15

219 Nickel Peroxide Induced Oxidation of Canthaxanthin. Journal of Agricultural and Food Chemistry,
1999, 47, 1887-1891. 5.2 9

220 Water Soluble Aroma Precursors. , 1999, , 255-264. 2

221 (S)-3,7-Dimethyl-5-octene-1,7-diol and Related Oxygenated Monoterpenoids from Petals
ofRosadamascenaMill.. Journal of Agricultural and Food Chemistry, 1998, 46, 1966-1970. 5.2 54

222 Isolation of Two Novel Terpenoid Glucose Esters from Riesling Wine. Journal of Agricultural and
Food Chemistry, 1998, 46, 1474-1478. 5.2 42

223 Occurrence of A Glucosidic Progenitor of Rose Oxide In Rose Flowers, Rosa Damascena Mill. Natural
Product Research, 1998, 12, 5-10. 0.4 7

224 Application of Countercurrent Chromatography to the Analysis of Aroma Precursors in Rose
Flowers. ACS Symposium Series, 1998, , 181-192. 0.5 7

225 Identification of Novel Glycosidic Aroma Precursors in Saffron (CrocussativusL.). Journal of
Agricultural and Food Chemistry, 1998, 46, 3238-3243. 5.2 72

226 Analysis, Structure, and Reactivity of Labile Terpenoid Aroma Precursors in Riesling Wine. ACS
Symposium Series, 1998, , 1-12. 0.5 5

227 Uncommon Glycoconjugates of 2-Phenylethanol from Rose Flowers and Riesling Wine. Natural
Product Research, 1997, 10, 39-42. 0.4 7

228 Isolation of Two Glucosidic Precursors of Î²-Damascenone from Riesling Wine. Natural Product
Research, 1997, 10, 111-114. 0.4 15

229 Two Kaempferol Sophorosides from<i>Crocus Sativus</i>. Natural Product Research, 1997, 10, 213-216. 0.4 27

230 Novel Glycosidic Constituents from Saffron. Journal of Agricultural and Food Chemistry, 1997, 45,
1678-1681. 5.2 59

231 Isolation of a Glucosidic Î²-Damascenone Precursor from Rose Petals. Journal of Agricultural and Food
Chemistry, 1997, 45, 4053-4056. 5.2 31

232 2-Hydroxy-2,6,10,10-tetramethyl-1-oxaspiro[4.5]dec-6-en-8-one:Â  Precursor of 8,9-Dehydrotheaspirone in
White-Fleshed Nectarinesâ€ . Journal of Agricultural and Food Chemistry, 1997, 45, 1309-1313. 5.2 26

233 Glycoconjugated aroma compounds: Occurrence, role and biotechnological transformation.
Advances in Biochemical Engineering/Biotechnology, 1997, 55, 73-105. 1.1 134

234 Phytotoxic constituents from Bunias orientalis leaves. Phytochemistry, 1996, 42, 1005-1010. 2.9 43
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235 Carotenoid-Derived Aroma Compounds: Biogenetic and Biotechnological Aspects. ACS Symposium
Series, 1996, , 295-308. 0.5 19

236 Synthesis and enantiodifferentiation of riesling acetals. Phytochemical Analysis, 1995, 6, 106-111. 2.4 11

237
(2Z)-4-hydroxy-2-methyl-2-buten-1-yl-ÃŸ-D-glucoside and
(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

238 The generation of norisoprenoid volatiles in starfruit<i>(Averrhoa carambola</i>L.): A reviewâˆ—. Food
Reviews International, 1995, 11, 237-254. 8.4 30

239
Synthesis and Enantiodifferentiation of Isomeric
2,3,5,6,8,8a-Hexahydro-2,5,5,8a-tetramethyl-7H-1-benzopyran-7-ones (3,4-Dihydro-3-oxoedulans). Journal
of Agricultural and Food Chemistry, 1995, 43, 1898-1902.

5.2 7

240
Synthesis and Enantiodifferentiation of Isomeric
3,5,6,8a-Tetrahydro-2,5,5,8a-tetramethyl-2H-1-benzopyrans (Edulans I and II). Journal of Agricultural and
Food Chemistry, 1995, 43, 185-188.

5.2 8

241 3-Hydroxy-Î±-ionyl-Î²-D-Glucopyranosides from Stinging Nettle (<i>Urtica dioica</i>L.) Leaves. Natural
Product Research, 1995, 6, 177-180. 0.4 13

242 Starfruit (Averrhoa carambola L.). ACS Symposium Series, 1995, , 114-126. 0.5 5

243 3-hydroxy-5,6-epoxy-Î²-ionyl-Î²-D-glucopyranoside fromMalus domesticaLeaves. Natural Product Research,
1994, 4, 57-60. 0.4 6

244 Dihydroabscisic alcohol from Averrhoa carambola fruit. Phytochemistry, 1994, 36, 811-812. 2.9 7

245 2-formylmethyl-2-methyl-5-(1-hydroxy-1-methylethyl)-tetrahydrofuran: Major volatile product of the
water-mediated oxidative decomposition of citral. Flavour and Fragrance Journal, 1994, 9, 93-98. 2.6 4

246 C13-Norisoprenoid glycosides in plant tissues: An overview on their occurrence, composition and role
as flavour precursors. Flavour and Fragrance Journal, 1994, 9, 281-287. 2.6 64

247 2-(2-Butenylidene)-3,3-dimethyl-5-(2-oxopropyl)tetrahydrofuran: A New Degradation Product of
3-Hydroxy-5,6-epoxy-.beta.-ionol. Journal of Agricultural and Food Chemistry, 1994, 42, 2885-2888. 5.2 4

248 Glycosidically Bound Norisoprenoids from Vitis vinifera cv. Riesling Leaves. Journal of Agricultural
and Food Chemistry, 1994, 42, 1068-1072. 5.2 72

249 MDGC-MS: A powerful tool for enantioselective flavor analysis. Journal of High Resolution
Chromatography, 1993, 16, 642-644. 1.4 24

250 b-Ionyl-b-D-glucopyranoside: A Natural Precursor of Isomeric Megastigma-4,6,8-trienes in Purple
Passionfruit (<i>Passiflora edulis Sims</i>). Natural Product Research, 1993, 2, 227-230. 0.4 3

251 Application of multilayer coil countercurrent chromatography for the study of Vitis vinifera cv.
Riesling leaf glycosides. Journal of Agricultural and Food Chemistry, 1993, 41, 1452-1457. 5.2 49

252 The Structure of a New Ionone Glucoside from Starfruit (<i>Averrhoa carambola</i>L.). Natural
Product Research, 1993, 3, 95-99. 0.4 13
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253 Oxygenated C13-Norisoprenoids. ACS Symposium Series, 1992, , 98-115. 0.5 19

254 Free and Bound Flavor Constituents of White-Fleshed Nectarines. ACS Symposium Series, 1992, , 116-138. 0.5 18

255 Isolation of additional carotenoid metabolites from quince fruit (Cydonia oblonga Mill.). Journal of
Agricultural and Food Chemistry, 1992, 40, 1116-1120. 5.2 45

256 Synthesis and enantiodifferentiation of isomeric theaspiranes.. Journal of Agricultural and Food
Chemistry, 1992, 40, 1188-1191. 5.2 35

257 Bio-oxidative cleavage of carotenoids: Important route to physiological active plant constituents.
Tetrahedron Letters, 1992, 33, 5169-5172. 1.4 17

258 Abscisic alcohol glucoside in quince. Phytochemistry, 1992, 32, 57-60. 2.9 12

259 Free and bound 6,9-dihydroxymegastigm-7-en-3-one in Vitis vinifera grapes and wine. Phytochemistry,
1992, 31, 1813-1815. 2.9 19

260 Identification of C13-norisoprenoid flavour precursors in starfruit (Averrhoa carambola L.). Flavour
and Fragrance Journal, 1992, 7, 179-185. 2.6 24

261
1,1,6-Trimethyl-1,2-dihydronaphthalene (TDN) formation in wine. 1. Studies on the hydrolysis of
2,6,10,10-tetramethyl-1-oxaspiro[4.5]dec-6-ene-2,8-diol rationalizing the origin of TDN and related C13
norisoprenoids in Riesling wine. Journal of Agricultural and Food Chemistry, 1991, 39, 1825-1829.

5.2 104

262 Structures of two new ionone glycosides from quince fruit (Cydonia oblonga Mill.). Journal of
Agricultural and Food Chemistry, 1991, 39, 2142-2146. 5.2 47

263

3,4-Dihydroxy-7,8-dihydro-.beta.-ionone .beta.-D-glucopyranoside: natural precursor of
2,2,6,8-tetramethyl-7,11-dioxatricyclo[6.2.1.01,6]undec-4-ene (Riesling acetal) and
1,1,6-trimethyl-1,2-dihydronaphthalene in red currant (Ribes rubrum L.) leaves. Journal of Agricultural
and Food Chemistry, 1991, 39, 1833-1835.

5.2 23

264
Glycosidically bound aroma compounds in the fruits of Prunus species: apricot (P. armeniaca, L.),
peach (P. persica, L.), yellow plum (P. domestica, L. ssp. syriaca). Journal of Agricultural and Food
Chemistry, 1991, 39, 778-781.

5.2 114

265 3-Hydroxy-retro-.alpha.-ionol: a natural precursor of isomeric edulans in purple passion fruit
(Passiflora edulis Sims). Journal of Agricultural and Food Chemistry, 1991, 39, 1270-1274. 5.2 24

266 Isolation of a glucosidic precursor of isomeric marmelo lactones from quince fruit. Tetrahedron
Letters, 1991, 32, 3669-3670. 1.4 33

267 Isolation of a glucosidic precursor of isomeric marmelo oxides from quince fruit. Tetrahedron
Letters, 1991, 32, 5943-5944. 1.4 17

268 A C13-norisoprenoid gentiobioside from quince fruit. Phytochemistry, 1991, 30, 3021-3025. 2.9 35

269 Application of on-line HRGC-FTIR spectroscopy to the analysis of acetylenic flavour precursors.
Phytochemical Analysis, 1991, 2, 93-96. 2.4 9

270
Two-dimensional GC-DCCC analysis of the glycoconjugates of monoterpenes, norisoprenoids, and
shikimate-derived metabolites from Riesling wine. Journal of Agricultural and Food Chemistry, 1990,
38, 1041-1048.

5.2 91
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271 Bound terpenoids in the juice of the purple passion fruit (Passiflora edulis Sims). Journal of
Agricultural and Food Chemistry, 1990, 38, 452-455. 5.2 72

272 4-Hydroxy-7, 8-dihydro-.beta.-ionone and isomeric megastigma-6,8-dien-4-ones: new C13 norisoprenoids
in quince (Cydonia oblonga, Mill.) fruit. Journal of Agricultural and Food Chemistry, 1990, 38, 796-799. 5.2 14

273 Free and bound C13 norisoprenoids in quince (Cydonia oblonga, Mill.) fruit. Journal of Agricultural
and Food Chemistry, 1988, 36, 1251-1256. 5.2 61
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