
Automatic spot preparation and image processing of paper microzone-based assays for analysis of bioactive
compounds in plant extracts
Vaher, Merike; Borissova, Maria; Seiman, Andrus; Aid, Tiina; Kolde, Helen; Kazarjan, Jana; Kaljurand, Mihkel Food chemistry
2014 / p. 465-471 : ill https://doi.org/10.1016/j.foodchem.2013.08.007 Journal metrics at Scopus Article at Scopus Journal metrics at
WOS Article at WOS

Characterisation of the aroma profiles of different honeys and corresponding flowers using solid-phase microextraction
and gas chromatography-mass spectrometry/olfactometry
Seisonen, Sirli; Kivima, Evelin; Vene, Kristel Food chemistry 2015 / p. 34-40 : ill https://doi.org/10.1016/j.foodchem.2014.07.125
Journal metrics at Scopus Article at Scopus Journal metrics at WOS Article at WOS

Content of essential oil, terpenoids and polyphenols in commercial chamomile (Chamomilla recutita L. Rauschert) teas
from different countries
Raal, Ain; Orav, Anne; Püssa, Tõnu; Valner, Catri; Malmiste, Birgit; Arak, Elmar Food chemistry 2012 / p. 632-638 : ill
https://www.sciencedirect.com/science/article/pii/S0308814611013008

The current practice in the application of chemometrics for correlation of sensory and gas chromatographic data
Seisonen, Sirli; Vene, Kristel; Koppel, Kadri Food chemistry 2016 / p. 530-540 : ill https://doi.org/10.1016/j.foodchem.2016.04.134
Journal metrics at Scopus Article at Scopus Journal metrics at WOS Article at WOS

Ice cream structure modification by ice-binding proteins
Kaleda, Aleksei; Tsenov, Robert; Klesment, Tiina; Vilu, Raivo; Laos, Katrin Food Chemistry 2018 / p. 164-171
https://doi.org/10.1016/j.foodchem.2017.10.152 Journal at Scopus Article at Scopus Journal metrics at WOS Article at WOS

Impact of apple cultivar, ripening stage, fermentation type and yeaststrain on phenolic composition of apple ciders
Laaksonen, Oskar; Kuldjärv, Rain; Paalme, Toomas; Virkki, Mira; Yang, Baoru Food chemistry 2017 / p. 29-37 : ill
https://doi.org/10.1016/j.foodchem.2017.04.067 Journal metrics at Scopus Article at Scopus Journal metrics at WOS Article at WOS

Quality of triticale cultivars suitable for growing and bread-making in northern conditions
Tohver, M.; Kann, Aino; Täht, Riina; Mihhalevski, Anna; Hakman, J. Food chemistry 2005 / p. 125-132

Sensory and chemical profiles of Finnish honeys of different botanical origins and consumer preferences
Kortesniemi, Maaria; Rosenvald, Sirli; Laaksonen, Oskar; Vanag, Anita; Ollikka, Tarja; Vene, Kristel; Yang, Baoru Food chemistry
2018 / p. 351-359 : ill https://doi.org/10.1016/j.foodchem.2017.10.069 Journal metrics at Scopus Article at Scopus Journal metrics at
WOS Article at WOS

https://doi.org/10.1016/j.foodchem.2013.08.007
https://www.scopus.com/sourceid/24039
https://www.scopus.com/record/display.uri?eid=2-s2.0-84884581651&origin=inward&txGid=8c66040cf47d25d6d4f92b3070b36fe0
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=FOOD CHEM&year=2014
https://www.webofscience.com/wos/woscc/full-record/WOS:000326207700065
https://doi.org/10.1016/j.foodchem.2014.07.125
https://www.scopus.com/sourceid/24039
https://www.scopus.com/record/display.uri?eid=2-s2.0-84906238426&origin=inward&txGid=5f38e0c8c4938cb44f120be8df82af4c
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=FOOD CHEM&year=2015
https://www.webofscience.com/wos/woscc/full-record/WOS:000343339800006
https://www.sciencedirect.com/science/article/pii/S0308814611013008
https://doi.org/10.1016/j.foodchem.2016.04.134
https://www.scopus.com/sourceid/24039
https://www.scopus.com/record/display.uri?eid=2-s2.0-84965109752&origin=inward&txGid=ecb48f00bba400bc00cfbc6888ed3aae
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=FOOD CHEM&year=2023
https://www.webofscience.com/wos/woscc/full-record/WOS:000376163100067
https://doi.org/10.1016/j.foodchem.2017.10.152
https://www.scopus.com/sourceid/24039
https://www.scopus.com/record/display.uri?eid=2-s2.0-85033482984&origin=inward&txGid=9faa525d3a89d0349ca7f7601f42c308
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=FOOD CHEM&year=2021
https://www.webofscience.com/wos/woscc/full-record/WOS:000419102000021
https://doi.org/10.1016/j.foodchem.2017.04.067
https://www.scopus.com/sourceid/24039
https://www.scopus.com/record/display.uri?eid=2-s2.0-85018508930&origin=inward&txGid=7da2f43fec0e33b4a39488c659136c95
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=FOOD CHEM&year=2023
https://www.webofscience.com/wos/woscc/full-record/WOS:000402343100004
https://doi.org/10.1016/j.foodchem.2017.10.069
https://www.scopus.com/sourceid/24039
https://www.scopus.com/record/display.uri?eid=2-s2.0-85034592678&origin=inward&txGid=902e9a01134f07ba4970dc7b4f70b07a
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=FOOD CHEM&year=2021
https://www.webofscience.com/wos/woscc/full-record/WOS:000419102000043

