An overview of statistical methods currently used for correlating sensory properties of food with its volatile composition
Rosenvald, Sirli; Vene, Kristel; Koppel, Kadri 13th Sensometrics Conference : 26-29 July 2016, Brighton, UK 2016

Benefits, Challenges, and Opportunities of Conducting a Collaborative Research Course in an International University
Partnership : A Study Case Between Kansas State University and Tallinn University of Technology

Lezama-Solano, Adriana; Castro, Mauricio; Chambers, Delores; Timberg, Loreida; Koppel, Kadri Journal of food science
education 2019/ p. 78-86 : ill hitps://doi.org/10.1111/1541-4329.12162 Journal metrics at Scopus Atrticle at Scopus Article at WOS

Consumer acceptance on the sensory characteristics and naturality of dry and medium dry apple ciders available on
Estonian market [Online resource]

Kuldjarv, Rain; Koppel, Kadri Tartu Ulikooli ASTRA projekt PER ASPERA : Funktsionaalsed materjalid ja tehnoloogiad : [7-8 mérts
2017, Tartu : teesid] 2017 / [1] p http:/fmtdk.ut.ee/teesid/

Cross-country comparison of pomegranate juice acceptance in Estonia, Spain, Thailand, and United States
Koppel, Kadri; Chambers IV, Edgar; Vazquez-Araujo, Laura; Timberg, Loreida; Carbonell-Barrachina, Angel A.; Suwonsichon,

Suntaree Food quality and preference 2014 / p. 116-123 : ill https://doi.org/10.1016/j.foodqual.2013.03.009 Jounal metrics at Scopus
Article at Scopus Journal metrics at WOS Article at WOS

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

Flavour and acceptance of Estonian cheeses
Koppel, Kadri; Chambers IV, Edgar; Chambers, D.H. Agronomy research 2011 / p. 409-414 : ill

Food category appraisal using sensory methods = Toidukategooriate vaarindamine, kasutades sensoorseid meetodeid
Koppel, Kadri 2011

Food leftover practices among consumers in selected vountries in Europe, South and North America
Koppel, Kadri; Higa, Federica; Godwin, Sandra; Timberg, Loreida Foods 2016 / [14 p] https://doi.org/10.3390/foods5030066 Journal
metrics at Scopus Article at Scopus Journal metrics at WOS Article at WOS

A method for GC-olfactometry panel training
Vene, Kristel; Seisonen, Sirli; Koppel, Kadri; Leitner, Erich; Paalme, Toomas Chemosensory perception 2013/ p. 179-189 :ill
https://doi.org/10.1007/s12078-013-9156-x Journal metrics at Scopus Article at Scopus Journal metrics at WOS Article at WOS

Possibility for a strawberry jam sensory standard

Koppel, Kadri; Timberg, Loreida; Salumets, Airika; Paalme, Toomas Journal of sensory studies 2011/ p. 71-80 :ill
https://onlinelibrary.wiley.com/doi/full/10.1111/j.1745-459X.2010.00323.x

Purchase, storage, and preparation of eggs and poultry in selected European countries : a preliminary study
Koppel, Kadri; Timberg, Loreida; Shalimov, Roman British food journal 2015 / p. 749-765 : ill https://doi.org/10.1108/BF J-01-2014-0021

Journal metrics at Scopus Article at Scopus Journal metrics at WOS Article at WOS

Rainbow trout composition and fatty acid content in Estonia
Timberg, Loreida; Kuldjarv, Rain; Koppel, Kadri; Paalme, Toomas Agronomy research 2011 / p. 495-500 : il

Red fish quality and red fish consumer studies in Estonia
Timberg, Loreida; Koppel, Kadri; Kaljujarv, Rain; Paalme, Toomas; Kirs, Evelin Food and nutrition = Toit ja toitumine. XVII : book
of abstracts : the 5th Baltic Conference on Food Science and Technology : Foodbalt-2010 2010 /p. 118

Ripening and sensory properties of spice-cured sprats and sensory properties development
Timberg, Loreida; Koppel, Kadri; Kuldjérv, Rain; Paalme, Toomas Journal of aquatic food product technology 2014 / p. 129-145 :
ill https://doi.org/10.1080/10498850.2012.700003 Journal metrics at Scopus Article at Scopus Journal metrics at WOS Article at WOS

Seasoned sprat products acceptance in Estonia and in Thailand

Timberg, Loreida; Koppel, Kadri; Kuldjérv, Rain; Chambers IV, Edgar; Soontrunnarudrungsri, Aussama; Suwonsichon, Suntaree;
Paalme, Toomas Journal of aquatic food product technology 2014 / p. 552-566 : ill https://doi.org/10.1080/10498850.2012.735748
Journal metrics at Scopus Article at Scopus Journal metrics at WOS Article at WOS

Sensory and chemical properties of Baltic Sprat (Sprattus sprattus balticus) and Baltic Herring (Clupea harengus
membras) in different catching seasons

Timberg, Loreida; Koppel, Kadri; Paalme, Toomas; Kuldjirv, Rain Agronomy research 2011 / p. 489-494 : ill
https://agronomy.emu.ee/vol09Spec2/p09s218.pdf



https://doi.org/10.1111/1541-4329.12162
https://www.scopus.com/sourceid/5600152802
https://www.scopus.com/record/display.uri?eid=2-s2.0-85070106989&origin=inward&txGid=b9b415cda971974682049370c72684c9
https://www.webofscience.com/wos/woscc/full-record/WOS:000488641500002
http://fmtdk.ut.ee/teesid/
https://doi.org/10.1016/j.foodqual.2013.03.009
https://www.scopus.com/sourceid/23161
https://www.scopus.com/record/display.uri?eid=2-s2.0-84885184978&origin=inward&txGid=7c533e4889100d0013e0fc225a854690
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=FOOD QUAL PREFER&year=2014
https://www.webofscience.com/wos/woscc/full-record/WOS:000326427100015
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/10.3390/foods5030066
https://www.scopus.com/sourceid/21100898636
https://www.scopus.com/record/display.uri?eid=2-s2.0-85070071737&origin=inward&txGid=6eee42b6b9714e0eedb0fbbdc12d19cd
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=FOODS&year=2023
https://www.webofscience.com/wos/woscc/full-record/WOS:000393311500005
https://doi.org/10.1007/s12078-013-9156-x
https://www.scopus.com/sourceid/15500154711
https://www.scopus.com/record/display.uri?eid=2-s2.0-84893833724&origin=resultslist&sort=plf-f&src=s&sot=b&sdt=b&s=DOI%2810.1007%2Fs12078-013-9156-x%29
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=CHEMOSENS PERCEPT&year=2013
https://www.webofscience.com/wos/woscc/full-record/WOS:000327083500003
https://onlinelibrary.wiley.com/doi/full/10.1111/j.1745-459X.2010.00323.x
https://doi.org/10.1108/BFJ-01-2014-0021
https://www.scopus.com/sourceid/144664
https://www.scopus.com/record/display.uri?eid=2-s2.0-84921807459&origin=inward&txGid=84e6851b846830171db0c25f3af0d2c6
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=BRIT FOOD J&year=2015
https://www.webofscience.com/wos/woscc/full-record/WOS:000350575100019
https://doi.org/10.1080/10498850.2012.700003
https://www.scopus.com/sourceid/20576
https://www.scopus.com/record/display.uri?eid=2-s2.0-84893965267&origin=inward&txGid=e9d92060c149cb42e7f101f1b3f53fef
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=J AQUAT FOOD PROD T&year=2014
https://www.webofscience.com/wos/woscc/full-record/WOS:000330164300004
https://doi.org/10.1080/10498850.2012.735748
https://www.scopus.com/sourceid/20576
https://www.scopus.com/record/display.uri?eid=2-s2.0-84893956503&origin=inward&txGid=550c4f6e1af9d1a2573f0277340c3f7c
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=J AQUAT FOOD PROD T&year=2014
https://www.webofscience.com/wos/woscc/full-record/WOS:000343281200004
https://agronomy.emu.ee/vol09Spec2/p09s218.pdf

