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138 Dual effectiveness of Alternaria but not Fusarium mycotoxins against human topoisomerase II and
bacterial gyrase. Archives of Toxicology, 2017, 91, 2007-2016. 4.2 36

139
Key Odorants in Japanese Roasted Barley Tea (Mugi-Cha)â€”Differences between Roasted Barley Tea
Prepared from Naked Barley and Roasted Barley Tea Prepared from Hulled Barley. Journal of
Agricultural and Food Chemistry, 2020, 68, 2728-2737.

5.2 36

140 Systematic Studies on Structure and Physiological Activity of Cyclic Î±-Keto Enamines, a Novel Class of
â€œCoolingâ€• Compounds. Journal of Agricultural and Food Chemistry, 2001, 49, 5383-5390. 5.2 35

141 Quantitative Studies on Roast Kinetics for Bioactives in Coffee. Journal of Agricultural and Food
Chemistry, 2013, 61, 12123-12128. 5.2 35

142 The Chemistry of Roastingâ€”Decoding Flavor Formation. , 2017, , 273-309. 35

143 First Insights Into Within Host Translocation of the Bacillus cereus Toxin Cereulide Using a Porcine
Model. Frontiers in Microbiology, 2018, 9, 2652. 3.5 35

144
Unified Flavor Quantitation: Toward High-Throughput Analysis of Key Food Odorants and Tastants by
Means of Ultra-High-Performance Liquid Chromatography Tandem Mass Spectrometry. Journal of
Agricultural and Food Chemistry, 2019, 67, 8599-8608.

5.2 35
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145 Molecularization of Bitter Off-Taste Compounds in Pea-Protein Isolates (<i>Pisum sativum</i> L.).
Journal of Agricultural and Food Chemistry, 2020, 68, 10374-10387. 5.2 35

146
Application of Hydrophilic Interaction Liquid Chromatography/Comparative Taste Dilution Analysis
for Identification of a Bitter Inhibitor by a Combinatorial Approach Based on Maillard Reaction
Chemistry. Journal of Agricultural and Food Chemistry, 2005, 53, 9165-9171.

5.2 34

147
<sup>18</sup>O Stable Isotope Labeling, Quantitative Model Experiments, and Molecular Dynamics
Simulation Studies on the Trans-Specific Degradation of the Bitter Tasting Iso-Î±-acids of Beer. Journal
of Agricultural and Food Chemistry, 2009, 57, 11014-11023.

5.2 34

148 Carbonic Anhydraseâ€…IV Mediates the Fizz of Carbonated Beverages. Angewandte Chemie - International
Edition, 2010, 49, 2975-2977. 13.8 34

149
Measurement of the Intracellular pH in Human Stomach Cells: A Novel Approach To Evaluate the
Gastric Acid Secretory Potential of Coffee Beverages. Journal of Agricultural and Food Chemistry,
2010, 58, 1976-1985.

5.2 34

150
Racemic and Enantiopure Synthesis and Physicochemical Characterization of the Novel Taste Enhancer
<i>N</i>-(1-Carboxyethyl)-6-(hydroxymethyl)pyridinium-3-ol Inner Salt. Journal of Agricultural and
Food Chemistry, 2003, 51, 4040-4045.

5.2 33

151 Activation of the Nrf2-ARE pathway by the Alternaria alternata mycotoxins altertoxin I and II. Archives
of Toxicology, 2017, 91, 203-216. 4.2 33

152 Orosensory Stimulation Effects on Human Saliva Proteome. Journal of Agricultural and Food
Chemistry, 2011, 59, 10219-10231. 5.2 31

153 New Taste-Active 3-(<i>O</i>-Î²-<scp>d</scp>-Glucosyl)-2-oxoindole-3-acetic Acids and Diarylheptanoids
in <i>Cimiciato</i>-Infected Hazelnuts. Journal of Agricultural and Food Chemistry, 2018, 66, 4660-4673. 5.2 31

154 Detection of the formyl radical by EPR spin-trapping and mass spectrometry. Free Radical Biology and
Medicine, 2018, 116, 129-133. 2.9 31

155 Sensoproteomics: A New Approach for the Identification of Taste-Active Peptides in Fermented Foods.
Journal of Agricultural and Food Chemistry, 2018, 66, 11092-11104. 5.2 31

156 Depsipeptide Intermediates Interrogate Proposed Biosynthesis of Cereulide, the Emetic Toxin of
Bacillus cereus. Scientific Reports, 2015, 5, 10637. 3.3 30

157 Genetic dissection of the (poly)phenol profile of diploid strawberry ( Fragaria vesca ) fruits using a
NIL collection. Plant Science, 2016, 242, 151-168. 3.6 30

158 Activity-Guided Identification of <i>in Vitro</i> Antioxidants in Beer. Journal of Agricultural and
Food Chemistry, 2018, 66, 720-731. 5.2 30

159 Targeted metabolomics of pellicle and saliva in children with different caries activity. Scientific
Reports, 2020, 10, 697. 3.3 30

160 Quantitation of Sweet Steviol Glycosides by Means of a HILIC-MS/MS-SIDA Approach. Journal of
Agricultural and Food Chemistry, 2013, 61, 11312-11320. 5.2 29

161 Cardiometabolic effects of two coffee blends differing in content for major constituents in
overweight adults: a randomized controlled trial. European Journal of Nutrition, 2015, 54, 845-854. 3.9 29

162 Food-Grade Synthesis of Maillard-Type Taste Enhancers Using Natural Deep Eutectic Solvents (NADES).
Molecules, 2018, 23, 261. 3.8 29
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163 Screening of Raw Coffee for Thiol Binding Site Precursors Using â€œIn Beanâ€• Model Roasting
Experiments. Journal of Agricultural and Food Chemistry, 2005, 53, 2623-2629. 5.2 28

164 Multiparametric Quantitation of the <i>Bacillus cereus</i> Toxins Cereulide and Isocereulides Aâ€“G in
Foods. Journal of Agricultural and Food Chemistry, 2015, 63, 8307-8313. 5.2 28

165 Glucosylation of the phytoalexin <i>N</i>â€•feruloyl tyramine modulates the levels of
pathogenâ€•responsive metabolites in <i>Nicotiana benthamiana</i>. Plant Journal, 2019, 100, 20-37. 5.7 28

166 In Vitro Activity-Guided Identification of Antioxidants in Aged Garlic Extract. Journal of Agricultural
and Food Chemistry, 2013, 61, 3059-3067. 5.2 27

167 UPLC-ESI-TOF MS-Based Metabolite Profiling of the Antioxidative Food Supplement <i>Garcinia
buchananii</i>. Journal of Agricultural and Food Chemistry, 2015, 63, 7169-7179. 5.2 27

168
Metabolite Quantitative Trait Loci for Flavonoids Provide New Insights into the Genetic Architecture
of Strawberry (<i>Fragaria Ã— ananassa</i>) Fruit Quality. Journal of Agricultural and Food Chemistry,
2020, 68, 6927-6939.

5.2 27

169
Characterization of precursors and elucidation of the reaction pathway leading to a novel coloured
2H,7H,8aH-pyrano[2,3-b]pyran-3-one from pentoses by quantitative studies and application of
13C-labelling experiments. Carbohydrate Research, 1998, 313, 215-224.

2.3 26

170 Development of stable isotope dilution assays for ochratoxin A in blood samples. Analytical
Biochemistry, 2011, 419, 88-94. 2.4 26

171 Comprehensive Analysis of the <i>Alternaria</i> Mycobolome Using Mass Spectrometry Based
Metabolomics. Molecular Nutrition and Food Research, 2020, 64, e1900558. 3.3 26

172
Reinvestigation of the Chemical Structure of Bitter-Tasting Quinizolate and Homoquinizolate and
Studies on Their Maillard-Type Formation Pathways Using Suitable13C-Labeling Experiments. Journal of
Agricultural and Food Chemistry, 2002, 50, 6027-6036.

5.2 25

173 N-Methylpyridinium, a degradation product of trigonelline upon coffee roasting, stimulates
respiratory activity and promotes glucose utilization in HepG2 cells. Food and Function, 2014, 5, 454. 4.6 25

174 Mozambioside Is an Arabica-Specific Bitter-Tasting Furokaurane Glucoside in Coffee Beans. Journal of
Agricultural and Food Chemistry, 2015, 63, 10492-10499. 5.2 25

175 Salt taste perception in hydrocolloid systems is affected by sodium ion release and
mechanosensoryâ€“gustatory cross-modal interactions. Food Hydrocolloids, 2015, 51, 486-494. 10.7 25

176 The Cyclic Diarylheptanoid Asadanin as the Main Contributor to the Bitter Off-Taste in Hazelnuts
(<i>Corylus avellana</i> L.). Journal of Agricultural and Food Chemistry, 2017, 65, 1677-1683. 5.2 25

177 Salivary Proteome Patterns Affecting Human Salt Taste Sensitivity. Journal of Agricultural and Food
Chemistry, 2017, 65, 9275-9286. 5.2 25

178 Oral astringent stimuli alter the enamel pellicleâ€™s ultrastructure as revealed by electron microscopy.
Journal of Dentistry, 2017, 63, 21-29. 4.1 25

179 Sensomics-Based Molecularization of the Taste of Pot-au-Feu, a Traditional Meat/Vegetable Broth.
Journal of Agricultural and Food Chemistry, 2018, 66, 194-202. 5.2 25

180 Characterization of Bitter-Tasting Oxylipins in Poppy Seeds (<i>Papaver somniferum</i> L.). Journal of
Agricultural and Food Chemistry, 2020, 68, 10361-10373. 5.2 25
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181 Investigation of Kokumi Substances and Bacteria in Thai Fermented Freshwater Fish (Pla-ra). Journal of
Agricultural and Food Chemistry, 2020, 68, 10345-10351. 5.2 25

182
Characterization of the UDP-glycosyltransferase UGT72 Family in Poplar and Identification of Genes
Involved in the Glycosylation of Monolignols. International Journal of Molecular Sciences, 2020, 21,
5018.

4.1 25

183
Bacterial rhamnolipids and their 3-hydroxyalkanoate precursors activate <i>Arabidopsis</i> innate
immunity through two independent mechanisms. Proceedings of the National Academy of Sciences of
the United States of America, 2021, 118, .

7.1 25

184

Brevilactibacter flavus gen. nov., sp. nov., a novel bacterium of the family Propionibacteriaceae
isolated from raw milk and dairy products and reclassification of Propioniciclava sinopodophylli as
Brevilactibacter sinopodophylli comb. nov.. International Journal of Systematic and Evolutionary
Microbiology, 2020, 70, 2186-2193.

1.7 25

185 Systematic Studies on the Chemical Structure and Umami Enhancing Activity of Maillard-Modified
Guanosine 5â€²-Monophosphates. Journal of Agricultural and Food Chemistry, 2011, 59, 665-676. 5.2 24

186
Differential Off-line LC-NMR (DOLC-NMR) Metabolomics To Monitor Tyrosine-Induced Metabolome
Alterations in <i>Saccharomyces cerevisiae</i>. Journal of Agricultural and Food Chemistry, 2017, 65,
3230-3241.

5.2 24

187
Current Status and Future Perspectives in Flavor Research: Highlights of the 11th Wartburg
Symposium on Flavor Chemistry &amp; Biology. Journal of Agricultural and Food Chemistry, 2018, 66,
2197-2203.

5.2 24

188 Taste Modulating Peptides from Overfermented Cocoa Beans. Journal of Agricultural and Food
Chemistry, 2019, 67, 4311-4320. 5.2 24

189

Development of a Highly Sensitive Ultra-High-Performance Liquid Chromatography Coupled to
Electrospray Ionization Tandem Mass Spectrometry Quantitation Method for Fecal Bile Acids and
Application on Crohnâ€™s Disease Studies. Journal of Agricultural and Food Chemistry, 2021, 69,
5238-5251.

5.2 24

190 The pungent substances piperine, capsaicin, 6-gingerol and polygodial inhibit the human two-pore
domain potassium channels TASK-1, TASK-3 and TRESK. Frontiers in Pharmacology, 2013, 4, 141. 3.5 23

191 Gymnemic Acids Inhibit Sodium-Dependent Glucose Transporter 1. Journal of Agricultural and Food
Chemistry, 2014, 62, 5925-5931. 5.2 23

192 Effect of Astringent Stimuli on Salivary Protein Interactions Elucidated by Complementary Proteomics
Approaches. Journal of Agricultural and Food Chemistry, 2017, 65, 2147-2154. 5.2 23

193 Emulsifying Properties of Natural Extracts from Panax ginseng L.. Food Biophysics, 2017, 12, 479-490. 3.0 23

194 Decoding the Nonvolatile Sensometabolome of Orange Juice (<i>Citrus sinensis</i>). Journal of
Agricultural and Food Chemistry, 2018, 66, 2354-2369. 5.2 23

195
Characterization of Key Aroma Compounds in Pellets of Different Hop Varieties (<i>Humulus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 187 Td (lupulus</i> L.) by Means of the Sensomics Approach. Journal of Agricultural and Food Chemistry, 2019,

67, 12044-12053.
5.2 23

196
Synthesis and Structure Determination of Covalent Conjugates Formed from the
Sulfuryâˆ’Roasty-Smelling 2-Furfurylthiol and Di- or Trihydroxybenzenes and Their Identification in
Coffee Brew. Journal of Agricultural and Food Chemistry, 2006, 54, 10076-10085.

5.2 22

197
Quantitation of <sup>Î²</sup><i>N</i>-Alkanoyl-5-hydroxytryptamides in Coffee by Means of
LC-MS/MS-SIDA and Assessment of Their Gastric Acid Secretion Potential Using the HGT-1 Cell Assay.
Journal of Agricultural and Food Chemistry, 2010, 58, 1593-1602.

5.2 22

198 Application of 2D-HPLC/Taste Dilution Analysis on Taste Compounds in Aniseed (<i>Pimpinella) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 62 Td (anisum</i> L.). Journal of Agricultural and Food Chemistry, 2014, 62, 9239-9245.5.2 22
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199 The Endospore-Forming Pathogen Bacillus cereus Exploits a Small Colony Variant-Based
Diversification Strategy in Response to Aminoglycoside Exposure. MBio, 2015, 6, e01172-15. 4.1 22

200 Acylphloroglucinol biosynthesis in strawberry fruit. Plant Physiology, 2015, 169, pp.00794.2015. 4.8 22

201
Label-free quantitative 1H NMR spectroscopy to study low-affinity ligandâ€“protein interactions in
solution: A contribution to the mechanism of polyphenol-mediated astringency. PLoS ONE, 2017, 12,
e0184487.

2.5 22

202 Dynamic Proteome Alteration and Functional Modulation of Human Saliva Induced by Dietary
Chemosensory Stimuli. Journal of Agricultural and Food Chemistry, 2018, 66, 5621-5634. 5.2 22

203 Investigations into the Structure-Function Relationship of the Naturally-Derived Surfactant
Glycyrrhizin: Emulsion Stability. Food Biophysics, 2020, 15, 288-296. 3.0 22

204
Identification and Quantitation of Reaction Products from Quinic Acid, Quinic Acid Lactone, and
Chlorogenic Acid with Strecker Aldehydes in Roasted Coffee. Journal of Agricultural and Food
Chemistry, 2021, 69, 1027-1038.

5.2 22

205 Sensoproteomic Discovery of Taste-Modulating Peptides and Taste Re-engineering of Soy Sauce.
Journal of Agricultural and Food Chemistry, 2022, 70, 6503-6518. 5.2 22

206 Nonenzymatic <i>C</i>-Glycosylation of Flavan-3-ols by Oligo- and Polysaccharides. Journal of
Agricultural and Food Chemistry, 2007, 55, 9685-9697. 5.2 21

207 Identification of the Key Astringent Compounds in Spinach (Spinacia oleracea) by Means of the Taste
Dilution Analysis. Chemosensory Perception, 2008, 1, 268-281. 1.2 21

208
Isolation and Structure Elucidation of Highly Antioxidative 3,8â€³-Linked Biflavanones and
Flavanone-<i>C</i>-glycosides from <i>Garcinia buchananii</i> Bark. Journal of Agricultural and Food
Chemistry, 2012, 60, 2053-2062.

5.2 21

209 Activation and modulation of recombinantly expressed serotonin receptor type 3A by terpenes and
pungent substances. Biochemical and Biophysical Research Communications, 2015, 467, 1090-1096. 2.1 21

210 Taste-Active Maillard Reaction Products in Roasted Garlic (<i>Allium sativum</i>). Journal of
Agricultural and Food Chemistry, 2016, 64, 5845-5854. 5.2 21

211
Phytochemical Characterization of Low Molecular Weight Constituents from Marshmallow Roots
(<i>Althaea officinalis</i>) and Inhibiting Effects of the Aqueous Extract on Human Hyaluronidase-1.
Journal of Natural Products, 2017, 80, 290-297.

3.0 21

212 Production of the potential sweetener 5-ketofructose from fructose in fed-batch cultivation with
Gluconobacter oxydans. Bioresource Technology, 2018, 259, 164-172. 9.6 21

213 Structural and Functional Analysis of UGT92G6 Suggests an Evolutionary Link Between Mono- and
Disaccharide Glycoside-Forming Transferases. Plant and Cell Physiology, 2018, 59, 862-875. 3.1 21

214 Degradation of brown adipocyte purine nucleotides regulates uncoupling protein 1 activity.
Molecular Metabolism, 2018, 8, 77-85. 6.5 21

215 Discovery of taste modulating octadecadien-12-ynoic acids in golden chanterelles (Cantharellus) Tj ET
Q
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1 1 0.784314 rg
BT /Overlock 10 Tf 50 102 Td (cibarius). Food Chemistry, 2018, 269, 53-62.8.2 21

216 Numerous Compounds Orchestrate Coffeeâ€™s Bitterness. Journal of Agricultural and Food Chemistry,
2020, 68, 6692-6700. 5.2 21
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217
2-O-Î²-d-Glucopyranosyl-carboxyatractyligenin from Coffea L. inhibits adenine nucleotide translocase in
isolated mitochondria but is quantitatively degraded during coffee roasting. Phytochemistry, 2013, 93,
124-135.

2.9 20

218 Stability of Emulsions Using a New Natural Emulsifier: Sugar Beet Extract (Beta vulgaris L.). Food
Biophysics, 2017, 12, 269-278. 3.0 20

219
Structureâ€“Pungency Relationships and TRP Channel Activation of Drimane Sesquiterpenes in
Tasmanian Pepper (<i>Tasmannia lanceolata</i>). Journal of Agricultural and Food Chemistry, 2017, 65,
5700-5712.

5.2 20

220 Constitutive Polyphenols in Blades and Veins of Grapevine (Vitis vinifera L.) Healthy Leaves. Journal of
Agricultural and Food Chemistry, 2018, 66, 10977-10990. 5.2 20

221 Impact of oral astringent stimuli on surface charge and morphology of the protein-rich pellicle at
the toothâ€“saliva interphase. Colloids and Surfaces B: Biointerfaces, 2019, 174, 451-458. 5.0 20

222 Investigations into the structure-function relationship of plant-based surfactant glycyrrhizin:
Interfacial behavior &amp; emulsion formation. LWT - Food Science and Technology, 2020, 120, 108910. 5.2 20

223 Fatty Acid Esters of Hydroxy Fatty Acids (FAHFAs) Are Associated With Diet, BMI, and Age. Frontiers in
Nutrition, 2021, 8, 691401. 3.7 20

224
Coffee consumption rapidly reduces background DNA strand breaks in healthy humans: Results of a
shortâ€•term repeated uptake intervention study. Molecular Nutrition and Food Research, 2016, 60,
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3.3 19
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TAS2R43 and TAS2R46. Journal of Agricultural and Food Chemistry, 2018, 66, 2301-2311. 5.2 19

226 Salt Taste Enhancing <scp>l</scp>-Arginyl Dipeptides from Casein and Lysozyme Released by Peptidases
of Basidiomycota. Journal of Agricultural and Food Chemistry, 2018, 66, 2344-2353. 5.2 19

227 Quantification and Bitter Taste Contribution of Lipids and Their Oxidation Products in Pea-Protein
Isolates (<i>Pisum sativum</i> L.). Journal of Agricultural and Food Chemistry, 2021, 69, 8768-8776. 5.2 19

228
Human Taste and Umami Receptor Responses to Chemosensorica Generated by Maillard-type
<i>N</i><sup>2</sup>-Alkyl- and <i>N</i><sup>2</sup>-Arylthiomethylation of Guanosine
5â€²-Monophosphates. Journal of Agricultural and Food Chemistry, 2014, 62, 11429-11440.
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229 A Hydroalcoholic Extract from Paullinia pinnata L. Roots Exerts Anthelmintic Activity against
Free-Living and Parasitic Nematodes. Planta Medica, 2016, 82, 1173-1179. 1.3 18

230 Systematic studies of structure and physiological activity of alapyridaine. A novel food-born taste
enhancer. Molecular Nutrition and Food Research, 2004, 48, 270-281. 3.3 17

231 Taste Modulating <i>N</i>-(1-Methyl-4-oxoimidazolidin-2-ylidene) Î±-Amino Acids Formed from Creatinine
and Reducing Carbohydrates. Journal of Agricultural and Food Chemistry, 2011, 59, 8366-8374. 5.2 17

232 New Highly in Vitro Antioxidative 3,8â€³-Linked Biflav(an)ones and Flavanone-<i>C</i>-glycosides from
<i>Garcinia buchananii</i> Stem Bark. Journal of Agricultural and Food Chemistry, 2013, 61, 12572-12581. 5.2 17

233 Synephrine as a Specific Marker for Orange Consumption. Journal of Agricultural and Food
Chemistry, 2017, 65, 4853-4858. 5.2 17

234 Answering biological questions by analysis of the strawberry metabolome. Metabolomics, 2018, 14, 145. 3.0 17
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235
A feasibility study on the pilot scale manufacture of fresh cheese from skim milk retentates without
acid whey production: Effect of calcium content on bitterness and texture. International Dairy
Journal, 2019, 93, 72-80.

3.0 17

236 Dry-Hopping to Modify the Aroma of Alcohol-Free Beer on a Molecular Levelâ€”Loss and Transfer of
Odor-Active Compounds. Journal of Agricultural and Food Chemistry, 2020, 68, 8602-8612. 5.2 17

237
Structure-dependent effects of pyridine derivatives on mechanisms of intestinal fatty acid uptake:
regulation of nicotinic acid receptor and fatty acid transporter expression. Journal of Nutritional
Biochemistry, 2014, 25, 750-757.

4.2 16

238
Non-water miscible ionic liquid improves biocatalytic production of geranyl glucoside with
Escherichia coli overexpressing a glucosyltransferase. Bioprocess and Biosystems Engineering, 2016,
39, 1409-1414.

3.4 16

239 Quantitative proteomics and SWATH-MS to elucidate peri-receptor mechanisms in human salt taste
sensitivity. Food Chemistry, 2018, 254, 95-102. 8.2 16

240 Discovery of a Thiamine-Derived Taste Enhancer in Process Flavors. Journal of Agricultural and Food
Chemistry, 2019, 67, 5857-5865. 5.2 16
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Receptors. Journal of Agricultural and Food Chemistry, 2020, 68, 10414-10423. 5.2 16

242
Application of Site Specific13C Enrichment and13C NMR Spectroscopy for the Elucidation of the
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5.2 15
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Scientific Reports, 2019, 9, 10943. 3.3 15

244 Quantitation and Taste Contribution of Sensory Active Molecules in Oat (<i>Avena sativa</i> L.).
Journal of Agricultural and Food Chemistry, 2020, 68, 10097-10108. 5.2 15

245 Comprehensive structure-activity-relationship studies of sensory active compounds in licorice
(Glycyrrhiza glabra). Food Chemistry, 2021, 364, 130420. 8.2 15

246
Optimisation of trans-cinnamic acid and hydrocinnamyl alcohol production with recombinant
Saccharomyces cerevisiae and identification of cinnamyl methyl ketone as a by-product. FEMS Yeast
Research, 2017, 17, .

2.3 14

247 Formation and Characterization of Polyphenol-Derived Red Chromophores. Enhancing the Color of
Processed Cocoa Powders: Part 1. Journal of Agricultural and Food Chemistry, 2019, 67, 4632-4642. 5.2 14

248 Six Uridine-Diphosphate Glycosyltransferases Catalyze the Glycosylation of Bioactive
C13-Apocarotenols. Plant Physiology, 2020, 184, 1744-1761. 4.8 14

249 Characterization of Bitter and Astringent Off-Taste Compounds in Potato Fibers. Journal of
Agricultural and Food Chemistry, 2020, 68, 11524-11534. 5.2 14

250
Stereoselective Synthesis of Amides Sharing the Guanosine 5â€²-Monophosphate Scaffold and Umami
Enhancement Studies Using Human Sensory and hT1R1/rT1R3 Receptor Assays. Journal of Agricultural
and Food Chemistry, 2011, 59, 8875-8885.

5.2 13

251
Xanthohumol C, a minor bioactive hop compound: Production, purification strategies and
antimicrobial test. Journal of Chromatography B: Analytical Technologies in the Biomedical and Life
Sciences, 2018, 1095, 39-49.
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252 Antioxidative Maillard Reaction Products Generated in Processed Aged Garlic Extract. Journal of
Agricultural and Food Chemistry, 2019, 67, 2190-2200. 5.2 13
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253
Mapping Taste-Relevant Food Peptidomes by Means of Sequential Window Acquisition of All
Theoretical Fragment Ionâ€“Mass Spectrometry. Journal of Agricultural and Food Chemistry, 2020, 68,
10287-10298.

5.2 13

254 Confronting Racism in Chemistry Journals. ACS Applied Materials &amp; Interfaces, 2020, 12,
28925-28927. 8.0 13

255 Sensomics-Assisted Aroma Decoding of Pea Protein Isolates (Pisum sativum L.). Foods, 2022, 11, 412. 4.3 13

256 The identification of microplastics based on vibrational spectroscopy data â€“ A critical review of data
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healthy subjects. Food Research International, 2014, 63, 409-419. 6.2 12

258
Chemosensate-Induced Modulation of the Salivary Proteome and Metabolome Alters the Sensory
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International Journal of Food Science and Technology, 2019, 54, 619-625. 2.7 11
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LCâ€“NMR. Journal of Agricultural and Food Chemistry, 2019, 67, 5135-5146. 5.2 11
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