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Spectrometry. Journal of Agricultural and Food Chemistry, 2009, 57, 10038-10043.

5.2 8

162 LC-MS Untargeted Protocol for the Analysis of Wine. Methods in Molecular Biology, 2018, 1738,
225-235. 0.9 8
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163 Measurement of the Effect of Accelerated Aging on the Aromatic Compounds of GewÃ¼rztraminer and
Teroldego Wines, Using a SPE-GC-MS/MS Protocol. Metabolites, 2022, 12, 180. 2.9 8

164 HORTICULTURAL AND NUTRITIONAL QUALITIES OF WHITE, RED AND BLACK CURRANTS. Acta Horticulturae,
2008, , 167-172. 0.2 7

165 Use of Instrumental Acoustic Parameters of Winegrape Seeds as Possible Predictors of Extractable
Phenolic Compounds. Journal of Agricultural and Food Chemistry, 2013, 61, 8752-8764. 5.2 7

166 An Investigation into the Temporal Reproducibility of Tryptophan Metabolite Networks Among Healthy
Adolescents. International Journal of Tryptophan Research, 2021, 14, 117864692110413. 2.3 7

167
Metabolomic Workflow for the Accurate and High-Throughput Exploration of the Pathways of
Tryptophan, Tyrosine, Phenylalanine, and Branched-Chain Amino Acids in Human Biofluids. Journal of
Proteome Research, 2022, 21, 1262-1275.

3.7 7

168 The contribution of varietal thiols in the diverse aroma of Italian monovarietal white wines. Food
Research International, 2022, 157, 111404. 6.2 7

169 Flint glass bottles cause white wine aroma identity degradation. Proceedings of the National Academy
of Sciences of the United States of America, 2022, 119, . 7.1 7

170 High Production of Small Organic Dicarboxylate Dianions by DESI and ESI. Journal of the American
Society for Mass Spectrometry, 2015, 26, 386-389. 2.8 6

171 Comments on Moderate Alcohol Consumption and Mortality. Journal of Studies on Alcohol and
Drugs, 2016, 77, 834-836. 1.0 6

172 Key enzymes behind black pepper aroma in wines. Journal of Experimental Botany, 2016, 67, 555-557. 4.8 6

173 Not just shrivelling: time-series profiling of the biochemical changes in Corvina (&lt;i&gt;Vitis) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 342 Td (vinifera&lt;/i&gt; L.) berries subjected to post-harvest withering. Oeno One, 2021, 55, 115-129.1.4 6

174 Hydrolyzable Tannins. , 2012, , 435-460. 5

175
Comparison of chemometric strategies for potential exposure marker discovery and false-positive
reduction in untargeted metabolomics: application to the serum analysis by LC-HRMS after intake of
Vaccinium fruit supplements. Analytical and Bioanalytical Chemistry, 2022, 414, 1841-1855.

3.7 5

176
Impact of wheat aleurone on biomarkers of cardiovascular disease, gut microbiota and metabolites in
adults with high body mass index: a double-blind, placebo-controlled, randomized clinical trial.
European Journal of Nutrition, 2022, 61, 2651-2671.

3.9 5

177 The macromolecular diversity of Italian monovarietal red wines. Oeno One, 2022, 56, 81-90. 1.4 5

178 Metabolomic Characterization of Pigmented and Non-Pigmented Potato Cultivars Using a Joint and
Individual Variation Explained (JIVE). Foods, 2022, 11, 1708. 4.3 5

179 A THREE-YEAR HIGHBUSH BLUEBERRY SURVEY IN DIFFERENT EUROPEAN LOCATIONS FOR THE FRESH AND THE
PROCESSING MARKETS. Acta Horticulturae, 2009, , 887-894. 0.2 4

180
Seasonal and tissue-specific transgene expression and resveratrol-3-glucoside (piceid) accumulation
in genetically modified white poplars carrying the grapevine StSy gene. Plant Cell, Tissue and Organ
Culture, 2011, 105, 1-8.

2.3 4
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181 Apple consumption is related to better sexual quality of life in young women. Archives of Gynecology
and Obstetrics, 2014, 290, 93-98. 1.7 4

182
The Compound Characteristics Comparison (CCC) approach: a tool for improving confidence in
natural compound identification. Food Additives and Contaminants - Part A Chemistry, Analysis,
Control, Exposure and Risk Assessment, 2018, 35, 2145-2157.

2.3 4

183
Applying novel approaches for GCâ€¯Ã—â€¯GC-TOF-MS data cleaning and trends clustering in VOCs time-series
analysis. Journal of Chromatography B: Analytical Technologies in the Biomedical and Life Sciences,
2018, 1096, 56-65.

2.3 4

184 Potent Antifungal Properties of Dimeric Acylphloroglucinols from Hypericum mexicanum and
Mechanism of Action of a Highly Active 3â€²Prenyl Uliginosin B. Metabolites, 2020, 10, 459. 2.9 4

185 Microbial community dynamics in phyto-thermotherapy baths viewed through next generation
sequencing and metabolomics approach. Scientific Reports, 2020, 10, 17931. 3.3 4

186 Exploratory Analysis of Commercial Olive-Based Dietary Supplements Using Untargeted and Targeted
Metabolomics. Metabolites, 2020, 10, 516. 2.9 4

187 Investigation of Brazilian grape juice metabolomic profile changes caused by methyl jasmonate
preâ€•harvest treatment. International Journal of Food Science and Technology, 2023, 58, 3224-3233. 2.7 4

188 Evaluation of the expression level of the endogenous marker poUBI gene for studies on transgene
stability in bar and StSy GM poplars. Caryologia, 2007, 60, 172-174. 0.3 3

189 Removal of biogenic amines from wines by chemisorption on functionalized silica and effects on
other wine components. Scientific Reports, 2020, 10, 17279. 3.3 3

190
Impact of proanthocyanidin-rich apple intake on gut microbiota composition and polyphenol
metabolomic activity in healthy mildly hypercholesterolemic subjects. Proceedings of the Nutrition
Society, 2020, 79, .

1.0 3

191
New Advanced Glycation End Products Observed in Rat Urine by Untargeted Metabolomics after
Feeding with Heatâ€•Treated Skimmed Milk Powder. Molecular Nutrition and Food Research, 2021, 65,
2001049.

3.3 3

192 INFLUENCE OF CROP LOAD AND PRODUCTION SITE ON QUALITY OF Â´GOLDEN DELICIOUSÂ´ APPLES DURING
STORAGE. Acta Horticulturae, 2005, , 749-756. 0.2 2

193 Effects of Elicitors, Viticultural Factors, and Enological Practices on Resveratrol and Stilbenes in
Grapevine and Wine. Mini-Reviews in Medicinal Chemistry, 2012, 12, 1366-1381. 2.4 2

194 H/D Exchange Processes in Flavonoids: Kinetics and Mechanistic Investigations. Molecules, 2021, 26,
3544. 3.8 2

195 ELLAGITANNIN CONTENT IN RASPBERRY AND BLACKBERRY CULTIVARS GROWN IN TRENTINO (ITALY). Acta
Horticulturae, 2009, , 85-90. 0.2 2

196
METABOLIC AND TRANSCRIPTIONAL CHANGES IN RESISTANT AND SUSCEPTIBLE GENOTYPES OF A GRAPEVINE
POPULATION SEGREGATING FOR THE RESISTANCE TO PLASMOPARA VITICOLA. Acta Horticulturae, 2009, ,
635-640.

0.2 2

197 Metabolic Biomarker Identification with Few Samples. , 0, , . 2

198 Application of a Target-Guided Data Processing Approach in Saturated Peak Correction of GCÃ—GC
Analysis. Analytical Chemistry, 2022, 94, 1941-1948. 6.5 2
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199 The description and evaluation of grapevine land races in OltrepÃ² Pavese, Northern Italy. Journal of
Wine Research, 1997, 8, 87-102. 1.5 1

200 CHARACTERIZATION OF POLYPHENOLS OF REBO (I.R. 107-3) WINES IN COMPARISON WITH OTHER RIGOTTI
CROSSES AND RELATED VARIETIES. Acta Horticulturae, 2000, , 693-702. 0.2 1

201 CHARACTERIZATION OF VACCINIUM CULTIVARS: HORTICULTURAL AND ANTIOXIDANT PROFILE. Acta
Horticulturae, 2006, , 147-152. 0.2 1

202 ROLE OF THE GENOTYPE ON STILBENE SYNTHESIS IN GRAPEVINE. Acta Horticulturae, 2009, , 347-350. 0.2 1

203 Symposium Introduction: Recent Progress and Current Challenges in Wine Analytical Sciences.
Journal of Agricultural and Food Chemistry, 2020, 68, 13291-13293. 5.2 1

204 PARENTAGE ANALYSIS AND CHARACTERIZATION OF SOME ITALIAN VITIS VINIFERA CROSSES. Acta
Horticulturae, 2000, , 139-145. 0.2 1

205 COMPARATIVE STUDY OF BIOLOGICAL AND NUTRITIONAL TRAITS OF RUBUS GENOTYPES. Acta
Horticulturae, 2008, , 109-114. 0.2 1

206 Sustainable Technological Methods for the Extraction of Phytochemicals from Citrus Byproducts.
Methods in Molecular Biology, 2022, 2396, 19-27. 0.9 1

207 Analysis of Grape Volatiles Using Atmospheric Pressure Ionization Gas Chromatography Mass
Spectrometry-Based Metabolomics. Methods in Molecular Biology, 2022, 2396, 117-136. 0.9 1

208 Branched-Chain and Aromatic Amino Acids Related to Visceral Adipose Tissue Impact Metabolic Health
Risk Markers. Journal of Clinical Endocrinology and Metabolism, 2022, 107, e2896-e2905. 3.6 1

209 Phenolic Compound Profile by UPLC-MS/MS and Encapsulation with Chitosan of Spondias mombin L.
Fruit Peel Extract from Cerrado Hotspotâ€”Brazil. Molecules, 2022, 27, 2382. 3.8 1

210 Drinking Guidance for Red Wine: To Be Taken with Meals: Red Wine Prevents the Postprandial Increase
of Plasma Oxidized Lipids. Journal of Wine Research, 2011, 22, 165-170. 1.5 0

211 Wine Pigments: From Your Cup to Your Cells. Journal of Wine Research, 2011, 22, 143-145. 1.5 0

212 Can 2 apples a day improve cardiovascular and gut health?. Proceedings of the Nutrition Society, 2016,
75, . 1.0 0

213 FIRST EVALUATION OF STRAWBERRY GENOTYPES GROWN IN ITALIAN MOUNTAIN AREAS. Acta Horticulturae,
2006, , 535-540. 0.2 0

214
Evaluation of GM Poplars Expressing Relevant Traits for Herbicide Tolerance, Disease Resistance and
Production of Pharmaceutics:Biochemical, Molecular and Microbiological Studies on Plants and
Detection of Transgene Sequences in Soil. , 2007, , 413-418.

0

215 Tannins from Chestnut (Castanea sativa Mill.) leaves and fruits show promising in vitro
antiinflammatory properties in gastric epithelial cells. , 2019, 85, . 0

216 Special Issue on Flavour Volatiles of Wine. Foods, 2022, 11, 69. 4.3 0


