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173 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Chemical Research in
Toxicology, 2020, 33, 1509-1510. 3.3 0

174 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Energy &amp; Fuels, 2020, 34,
5107-5108. 5.1 0

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

176 <i>In Silico</i> Investigation of Bitter Hop-Derived Compounds and Their Cognate Bitter Taste
Receptors. Journal of Agricultural and Food Chemistry, 2020, 68, 10414-10423. 5.2 16

177
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

178 Effects of Extrinsic Wheat Fiber Supplementation on Fecal Weight; A Randomized Controlled Trial.
Nutrients, 2020, 12, 298. 4.1 5

179 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. ACS Applied Bio Materials, 2020,
3, 2873-2874. 4.6 0

180
Ion-Mobility-Based Liquid Chromatographyâ€“Mass Spectrometry Quantitation of Taste-Enhancing
Octadecadien-12-ynoic Acids in Mushrooms. Journal of Agricultural and Food Chemistry, 2020, 68,
5741-5751.

5.2 9
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181 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Journal of Organic Chemistry,
2020, 85, 5751-5752. 3.2 0

182 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Journal of the American Society
for Mass Spectrometry, 2020, 31, 1006-1007. 2.8 0

183
Quantitative Determination of Thiamine-Derived Taste Enhancers in Aqueous Model Systems, Natural
Deep Eutectic Solvents, and Thermally Processed Foods. Journal of Agricultural and Food Chemistry,
2020, 68, 6181-6189.

5.2 8

184 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Accounts of Chemical Research,
2020, 53, 1001-1002. 15.6 0

185 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Biomacromolecules, 2020, 21,
1966-1967. 5.4 0

186 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Chemical Reviews, 2020, 120,
3939-3940. 47.7 0

187 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Environmental Science &amp;
Technology, 2020, 54, 5307-5308. 10.0 0

188 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Langmuir, 2020, 36, 4565-4566. 3.5 0

189 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Molecular Pharmaceutics, 2020,
17, 1445-1446. 4.6 0

190 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. ACS Infectious Diseases, 2020, 6,
891-892. 3.8 0

191 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Crystal Growth and Design,
2020, 20, 2817-2818. 3.0 1

192 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Journal of Medicinal Chemistry,
2020, 63, 4409-4410. 6.4 0

193 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Journal of Physical Chemistry A,
2020, 124, 3501-3502. 2.5 0

194 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Nano Letters, 2020, 20,
2935-2936. 9.1 0

195 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. ACS Sensors, 2020, 5, 1251-1252. 7.8 0

196 Enzymatic Synthesis of Modified Alternaria Mycotoxins Using a Whole-Cell Biotransformation
System. Toxins, 2020, 12, 264. 3.4 10

197 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Journal of Chemical
Information and Modeling, 2020, 60, 2651-2652. 5.4 0

198 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Industrial &amp; Engineering
Chemistry Research, 2020, 59, 8509-8510. 3.7 0
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199 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Journal of the American
Chemical Society, 2020, 142, 8059-8060. 13.7 3

200 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Inorganic Chemistry, 2020, 59,
5796-5797. 4.0 0

201 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Organometallics, 2020, 39,
1665-1666. 2.3 0

202 Update to Our Reader, Reviewer, and Author Communitiesâ€”April 2020. Organic Letters, 2020, 22,
3307-3308. 4.6 0

203 Numerous Compounds Orchestrate Coffeeâ€™s Bitterness. Journal of Agricultural and Food Chemistry,
2020, 68, 6692-6700. 5.2 21

204 Confronting Racism in Chemistry Journals. ACS Biomaterials Science and Engineering, 2020, 6,
3690-3692. 5.2 1

205 Confronting Racism in Chemistry Journals. ACS Omega, 2020, 5, 14857-14859. 3.5 1

206

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

207 Confronting Racism in Chemistry Journals. ACS Applied Electronic Materials, 2020, 2, 1774-1776. 4.3 0

208 Confronting Racism in Chemistry Journals. Journal of Agricultural and Food Chemistry, 2020, 68,
6941-6943. 5.2 0

209 Confronting Racism in Chemistry Journals. ACS Earth and Space Chemistry, 2020, 4, 961-963. 2.7 0

210 Confronting Racism in Chemistry Journals. Environmental Science and Technology Letters, 2020, 7,
447-449. 8.7 0

211 Confronting Racism in Chemistry Journals. ACS Combinatorial Science, 2020, 22, 327-329. 3.8 0

212 Confronting Racism in Chemistry Journals. ACS Infectious Diseases, 2020, 6, 1529-1531. 3.8 0

213 Confronting Racism in Chemistry Journals. ACS Applied Bio Materials, 2020, 3, 3925-3927. 4.6 0

214 Confronting Racism in Chemistry Journals. Journal of Physical Chemistry C, 2020, 124, 14069-14071. 3.1 0

215 Confronting Racism in Chemistry Journals. ACS Macro Letters, 2020, 9, 1004-1006. 4.8 0

216 Confronting Racism in Chemistry Journals. Molecular Pharmaceutics, 2020, 17, 2229-2231. 4.6 1
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217 Confronting Racism in Chemistry Journals. ACS Chemical Neuroscience, 2020, 11, 1852-1854. 3.5 1

218 Confronting Racism in Chemistry Journals. ACS Photonics, 2020, 7, 1586-1588. 6.6 0

219 Confronting Racism in Chemistry Journals. Environmental Science &amp; Technology, 2020, 54,
7735-7737. 10.0 0

220 Confronting Racism in Chemistry Journals. Journal of Chemical Health and Safety, 2020, 27, 198-200. 2.1 0

221 Value addition of red beet (<i>Beta vulgaris</i> L.) byâ€•products: Emulsion formation and stability.
International Journal of Food Science and Technology, 2019, 54, 619-625. 2.7 11

222 Novel biotechnological glucosylation of high-impact aroma chemicals, 3(2H)- and 2(5H)-furanones.
Scientific Reports, 2019, 9, 10943. 3.3 15

223 Guidelines for unequivocal structural identification of compounds with biological activity of
significance in food chemistry (IUPAC Technical Report). Pure and Applied Chemistry, 2019, 91, 1417-1437. 1.9 5

224
Tyrosine Induced Metabolome Alterations of <i>Penicillium roqueforti</i> and Quantitation of
Secondary Key Metabolites in Blue-Mold Cheese. Journal of Agricultural and Food Chemistry, 2019, 67,
8500-8509.

5.2 5

225
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

226 Novel Taste-Enhancing 4-Amino-2-methyl-5-heteroalkypyrimidines Formed from Thiamine by
Maillard-Type Reactions. Journal of Agricultural and Food Chemistry, 2019, 67, 13986-13997. 5.2 11

227
Higher expression of the strawberry xyloglucan endotransglucosylase/hydrolase genes
<i>Fv<scp>XTH</scp>9</i> and <i>Fv<scp>XTH</scp>6</i> accelerates fruit ripening. Plant Journal,
2019, 100, 1237-1253.

5.7 51

228
Characterization of Key Aroma Compounds in Pellets of Different Hop Varieties (<i>Humulus) Tj ET
Q

q
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BT /Overlock 10 Tf 50 307 Td (lupulus</i> L.) by Means of the Sensomics Approach. Journal of Agricultural and Food Chemistry, 2019,

67, 12044-12053.
5.2 23

229 Antioxidative Maillard Reaction Products Generated in Processed Aged Garlic Extract. Journal of
Agricultural and Food Chemistry, 2019, 67, 2190-2200. 5.2 13

230 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

231 Activity and distribution pattern of enzymes in the in-situ pellicle of children. Archives of Oral
Biology, 2019, 104, 24-32. 1.8 8

232 Discovery of a Thiamine-Derived Taste Enhancer in Process Flavors. Journal of Agricultural and Food
Chemistry, 2019, 67, 5857-5865. 5.2 16

233
Bioavailability and Biological Effects of
2-<i>O</i>-Î²-<scp>d</scp>-Glucopyranosyl-carboxyatractyligenin from Green Coffee in
<i>Caenorhabditis elegans</i>. Journal of Agricultural and Food Chemistry, 2019, 67, 4774-4781.

5.2 5

234 Formation and Characterization of Polyphenol-Derived Red Chromophores. Enhancing the Color of
Processed Cocoa Powders: Part 2. Journal of Agricultural and Food Chemistry, 2019, 67, 4643-4651. 5.2 11
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235 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

236
Daily consumption of a dark-roast coffee for eight weeks improved plasma oxidized LDL and
alpha-tocopherol status: A randomized, controlled human intervention study. Journal of Functional
Foods, 2019, 56, 40-48.

3.4 8

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

238 Functional Metabolome Analysis of <i>Penicillium roqueforti</i> by Means of Differential Off-Line
LCâ€“NMR. Journal of Agricultural and Food Chemistry, 2019, 67, 5135-5146. 5.2 11

239
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

240

Construction and Application of a Database for a Five-Dimensional Identification of Natural
Compounds in <i>Garcinia</i> Species by Means of UPLC-ESI-TWIMS-TOF-MS: Introducing Gas Phase
Polyphenol Conformer Drift Time Distribution Intensity Ratios. Journal of Agricultural and Food
Chemistry, 2019, 67, 975-985.

5.2 12

241 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

242 <i>JAFC</i>. Your Window to a Broad Science Community. Journal of Agricultural and Food Chemistry,
2019, 67, 1-4. 5.2 10

243 Kaempferol 3-<i>O</i>-(2â€´-<i>O</i>-Sinapoyl-Î²-sophoroside) Causes the Undesired Bitter Taste of
Canola/Rapeseed Protein Isolates. Journal of Agricultural and Food Chemistry, 2019, 67, 372-378. 5.2 47

244 Effects of bioâ€•based coatings on the ripening and quality attributes of tomato (<i>Solanum) Tj ET
Q

q
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BT /Overlock 10 Tf 50 382 Td (lycopersicum</i>) fruits. Journal of the Science of Food and Agriculture, 2019, 99, 1842-1849.3.5 10

245 Bacterial medium-chain 3-hydroxy fatty acid metabolites trigger immunity in <i>Arabidopsis</i> plants.
Science, 2019, 364, 178-181. 12.6 145

246 Oat bran extract (Avena sativa L.) from food by-product streams as new natural emulsifier. Food
Hydrocolloids, 2018, 81, 253-262. 10.7 77

247 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

248 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

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

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

251 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

252 Decoding the Nonvolatile Sensometabolome of Orange Juice (<i>Citrus sinensis</i>). Journal of
Agricultural and Food Chemistry, 2018, 66, 2354-2369. 5.2 23
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253 Degradation of brown adipocyte purine nucleotides regulates uncoupling protein 1 activity.
Molecular Metabolism, 2018, 8, 77-85. 6.5 21

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

255 JAFC. After 65 Years of Excellenceâ€”Prepared for the Future!. Journal of Agricultural and Food
Chemistry, 2018, 66, 1-4. 5.2 1

256
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

257 The Odorant (<i>R</i>)-Citronellal Attenuates Caffeine Bitterness by Inhibiting the Bitter Receptors
TAS2R43 and TAS2R46. Journal of Agricultural and Food Chemistry, 2018, 66, 2301-2311. 5.2 19

258 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

259 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

260 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

261 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

262 Attractive but Toxic: Emerging Roles of Glycosidically Bound Volatiles and Glycosyltransferases
Involved in Their Formation. Molecular Plant, 2018, 11, 1225-1236. 8.3 119

263 Answering biological questions by analysis of the strawberry metabolome. Metabolomics, 2018, 14, 145. 3.0 17

264 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

265 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

266 Targeted screening and quantitative analyses of antioxidant compounds in aged-garlic extract.
European Food Research and Technology, 2018, 244, 1803-1814. 3.3 8

267
Chemosensate-Induced Modulation of the Salivary Proteome and Metabolome Alters the Sensory
Perception of Salt Taste and Odor-Active Thiols. Journal of Agricultural and Food Chemistry, 2018, 66,
7740-7749.
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268 Discovery of taste modulating octadecadien-12-ynoic acids in golden chanterelles (Cantharellus) Tj ET
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BT /Overlock 10 Tf 50 142 Td (cibarius). Food Chemistry, 2018, 269, 53-62.8.2 21

269 Saponins from European Licorice Roots (<i>Glycyrrhiza glabra</i>). Journal of Natural Products,
2018, 81, 1734-1744. 3.0 54

270
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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271 Food-Grade Synthesis of Maillard-Type Taste Enhancers Using Natural Deep Eutectic Solvents (NADES).
Molecules, 2018, 23, 261. 3.8 29

272 Two new benzoyl glucuronosyl glycerols from the leaves of Garcinia buchananii Baker.
Phytochemistry Letters, 2017, 19, 187-190. 1.2 7

273 Label-free quantitative proteome analysis of the surface-bound salivary pellicle. Colloids and
Surfaces B: Biointerfaces, 2017, 152, 68-76. 5.0 43

274
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

275 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

276 JAFCâ€”Most Trusted Partner in a Global Transition of Agricultureâ€“Foodâ€“Nutrition Research!. Journal
of Agricultural and Food Chemistry, 2017, 65, 1-3. 5.2 8

277 High-Throughput Quantitation of Proline Betaine in Foods and Suitability as a Valid Biomarker for
Citrus Consumption. Journal of Agricultural and Food Chemistry, 2017, 65, 1613-1619. 5.2 38

278 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

279
(2<i>R</i>,3<i>S</i>,2â€³<i>R</i>,3â€³<i>R</i>)-Manniflavanone Protects Proliferating Skeletal Muscle Cells
against Oxidative Stress and Stimulates Myotube Formation. Journal of Agricultural and Food
Chemistry, 2017, 65, 3636-3646.
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280 Spatial and Temporal Localization of Flavonoid Metabolites in Strawberry Fruit (<i>Fragaria</i> Ã—) Tj ET
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BT /Overlock 10 Tf 50 382 Td (<i>ananassa</i>). Journal of Agricultural and Food Chemistry, 2017, 65, 3559-3568.5.2 41

281 Integrating Nature, People, and Technology To Tackle the Global Agri-Food Challenge. Journal of
Agricultural and Food Chemistry, 2017, 65, 4007-4008. 5.2 7

282 Congratulations to the Best of 2016!. Journal of Agricultural and Food Chemistry, 2017, 65, 3431-3431. 5.2 0

283 Sugar Beet Extract (<i>Beta vulgaris</i> L.) as a New Natural Emulsifier: Emulsion Formation. Journal
of Agricultural and Food Chemistry, 2017, 65, 4153-4160. 5.2 47

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

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

286 Early metabolic and transcriptional variations in fruit of natural white-fruited Fragaria vesca
genotypes. Scientific Reports, 2017, 7, 45113. 3.3 44

287
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

288 Salivary Proteome Patterns Affecting Human Salt Taste Sensitivity. Journal of Agricultural and Food
Chemistry, 2017, 65, 9275-9286. 5.2 25
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289
Combinatorial interaction network of abscisic acid receptors and coreceptors from <i>Arabidopsis
thaliana</i>. Proceedings of the National Academy of Sciences of the United States of America, 2017,
114, 10280-10285.

7.1 142

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

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

292
Glucosylation of Smoke-Derived Volatiles in Grapevine (<i>Vitis vinifera</i>) is Catalyzed by a
Promiscuous Resveratrol/Guaiacol Glucosyltransferase. Journal of Agricultural and Food Chemistry,
2017, 65, 5681-5689.

5.2 42

293
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

294 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

295 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

296 RNAiâ€•mediated endogene silencing in strawberry fruit: detection of primary and secondary siRNAs by
deep sequencing. Plant Biotechnology Journal, 2017, 15, 658-668. 8.3 9

297
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

298 The Effect of Pungent and Tingling Compounds from Piper nigrum L. on Background K+ Currents.
Frontiers in Pharmacology, 2017, 8, 408. 3.5 9

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

300
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,
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301 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

302 Key Phytochemicals Contributing to the Bitter Off-Taste of Oat (<i>Avena sativa</i> L.). Journal of
Agricultural and Food Chemistry, 2016, 64, 9639-9652. 5.2 36

303 Cationic astringents alter the tribological and rheological properties of human saliva and salivary
mucin solutions. Biotribology, 2016, 6, 12-20. 1.9 37

304 The Bitter Chemodiversity of Hops (<i>Humulus lupulus</i> L.). Journal of Agricultural and Food
Chemistry, 2016, 64, 7789-7799. 5.2 46

305
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

306 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
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307 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

308
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,
682-686.
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309 Sensomics-Assisted Elucidation of the Tastant Code of Cooked Crustaceans and Taste Reconstruction
Experiments. Journal of Agricultural and Food Chemistry, 2016, 64, 1164-1175. 5.2 48

310 Quantitation of Key Tastants and Re-engineering the Taste of Parmesan Cheese. Journal of Agricultural
and Food Chemistry, 2016, 64, 1794-1805. 5.2 83

311
Formation of Kokumi-Enhancing Î³-Glutamyl Dipeptides in Parmesan Cheese by Means of
Î³-Glutamyltransferase Activity and Stable Isotope Double-Labeling Studies. Journal of Agricultural and
Food Chemistry, 2016, 64, 1784-1793.
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312 Development of a fast and sensitive UPLC-MS/MS method for quantitation of dilignols in aged garlic
extract. European Food Research and Technology, 2016, 242, 849-854. 3.3 1

313 The Endospore-Forming Pathogen Bacillus cereus Exploits a Small Colony Variant-Based
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314 Depsipeptide Intermediates Interrogate Proposed Biosynthesis of Cereulide, the Emetic Toxin of
Bacillus cereus. Scientific Reports, 2015, 5, 10637. 3.3 30

315 A new NMR approach for structure determination of thermally unstable biflavanones and application
to phytochemicals from <i>Garcinia buchananii</i>. Magnetic Resonance in Chemistry, 2015, 53, 813-820. 1.9 5

316 Ces locus embedded proteins control the non-ribosomal synthesis of the cereulide toxin in emetic
Bacillus cereus on multiple levels. Frontiers in Microbiology, 2015, 6, 1101. 3.5 37

317 Amino Acid Export in Developing Arabidopsis Seeds Depends on UmamiT Facilitators. Current Biology,
2015, 25, 3126-3131. 3.9 90
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Agricultural and Food Chemistry, 2015, 63, 10492-10499. 5.2 25

319 Chemodiversity of cereulide, the emetic toxin of Bacillus cereus. Analytical and Bioanalytical
Chemistry, 2015, 407, 2439-2453. 3.7 53

320 Antioxidative Compounds from <i>Garcinia buchananii</i> Stem Bark. Journal of Natural Products,
2015, 78, 234-240. 3.0 38
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Sensomics Analysis of Key Bitter Compounds in the Hard Resin of Hops (<i>Humulus lupulus</i> L.) and
Their Contribution to the Bitter Profile of Pilsner-Type Beer. Journal of Agricultural and Food
Chemistry, 2015, 63, 3402-3418.

5.2 52

322 Bioactive C<sub>17</sub>-Polyacetylenes in Carrots (<i>Daucus carota</i> L.): Current Knowledge and
Future Perspectives. Journal of Agricultural and Food Chemistry, 2015, 63, 9211-9222. 5.2 87

323 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

324 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
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325 Guidelines for Research on Bioactive Constituents â€“ A <i>Journal of Agricultural and Food
Chemistry</i> Perspective. Journal of Agricultural and Food Chemistry, 2015, 63, 8103-8105. 5.2 9

326 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

327 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

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

329
Folic acid induces salicylic acidâ€•dependent immunity in <scp>A</scp>rabidopsis and enhances
susceptibility to <i><scp>A</scp>lternaria brassicicola</i>. Molecular Plant Pathology, 2015, 16,
616-622.

4.2 41
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overweight adults: a randomized controlled trial. European Journal of Nutrition, 2015, 54, 845-854. 3.9 29
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Muscle Research, 2014, 50, 48-65.
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333 The role of lipolysis in human orosensory fat perception. Journal of Lipid Research, 2014, 55, 870-882. 4.2 56

334 Astringency Is a Trigeminal Sensation That Involves the Activation of G Protein-Coupled Signaling by
Phenolic Compounds. Chemical Senses, 2014, 39, 471-487. 2.0 105

335 Premature and ectopic anthocyanin formation by silencing of anthocyanidin reductase in strawberry
(<i>Fragaria</i>Â Ã—Â <i>ananassa</i>). New Phytologist, 2014, 201, 440-451. 7.3 57

336 Quantitation and bitter taste contribution of saponins in fresh and cooked white asparagus
(Asparagus officinalis L.). Food Chemistry, 2014, 145, 427-436. 8.2 40

337
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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340 Gymnemic Acids Inhibit Sodium-Dependent Glucose Transporter 1. Journal of Agricultural and Food
Chemistry, 2014, 62, 5925-5931. 5.2 23
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Angewandte Chemie - International Edition, 2014, 53, 7124-7143. 13.8 409
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343 Expression of a functional jasmonic acid carboxyl methyltransferase is negatively correlated with
strawberry fruit development. Journal of Plant Physiology, 2014, 171, 1315-1324. 3.5 37

344 Secret of the major birch pollen allergen Bet v 1: identification of the physiological ligand.
Biochemical Journal, 2014, 457, 379-390. 3.7 80

345
ORA1, a Zebrafish Olfactory Receptor Ancestral to All Mammalian V1R Genes, Recognizes
4-Hydroxyphenylacetic Acid, a Putative Reproductive Pheromone. Journal of Biological Chemistry,
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3.4 44

346
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.
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347 A 4-week consumption of medium roast and dark roast coffees affects parameters of energy status in
healthy subjects. Food Research International, 2014, 63, 409-419. 6.2 12

348 Accurate Determination of Reference Materials and Natural Isolates by Means of Quantitative
<sup>1</sup>H NMR Spectroscopy. Journal of Agricultural and Food Chemistry, 2014, 62, 2506-2515. 5.2 129
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351 Modulation of inflammatory gene transcription after long-term coffee consumption. Food Research
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Mass spectrometric profiling of Bacillus cereus strains and quantitation of the emetic toxin
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Journal of Agricultural and Food Chemistry, 2013, 61, 53-60. 5.2 83
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360 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
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361 Quantitative Studies on Roast Kinetics for Bioactives in Coffee. Journal of Agricultural and Food
Chemistry, 2013, 61, 12123-12128. 5.2 35

362 Significant amino acids in aroma compound profiling during yeast fermentation analyzed by PLS
regression. LWT - Food Science and Technology, 2013, 51, 423-432. 5.2 79

363
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Chemistry, 2013, 61, 2045-2061. 5.2 50
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(<i>Piper nigrum</i> L.). Journal of Agricultural and Food Chemistry, 2012, 60, 2884-2895. 5.2 54
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Sensomics Analysis of Taste Compounds in Balsamic Vinegar and Discovery of
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379 Comprehensive Sensomics Analysis of Hop-Derived Bitter Compounds during Storage of Beer. Journal
of Agricultural and Food Chemistry, 2011, 59, 1939-1953. 5.2 64

380
Quantitation of Resveratrol in Red Wines by Means of Stable Isotope Dilution
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392
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expression. Journal of Nutritional Biochemistry, 2011, 22, 426-440. 4.2 189

396 Guanosine monophosphate reductase regulates uncoupling protein 1 activity. FASEB Journal, 2011, 25,
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Journal of Agricultural and Food Chemistry, 2010, 58, 1593-1602.

5.2 22

402 Quantitative Sensomics Profiling of Hop-Derived Bitter Compounds Throughout a Full-Scale Beer
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419 On the non-enzymatic liberation of limonin and C17-epilimonin from limonin-17-Î²-d-glucopyranoside in
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422
Quantitative Investigation of Trigonelline, Nicotinic Acid, and Nicotinamide in Foods, Urine, and
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Cream. Journal of Agricultural and Food Chemistry, 2007, 55, 9634-9645. 5.2 53



26

Thomas Hofmann

# Article IF Citations
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