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1915-1928. 
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and betalain-based coloring foodstuffs with the textile dye ‘Reactive Red 195’ and its 

detection by spectrophotometric, chromatic and HPLC-PDA-MS/MS analyses. Food Control, 

70, 333–338. 

MÜLLER-MAATSCH, J.; BECHTOLD, L.; SCHWEIGGERT, R.M.; CARLE, R. (2016). Co-

pigmentation of pelargonidin derivatives in strawberry and red radish model solutions by the 

addition of phenolic fractions from mango peels. Food Chemistry, 213, 625–634. 

MÜLLER-MAATSCH, J.; GURTNER, K.; CARLE, R.; STEINGASS, B.C. (2018). Investigation into 

the removal of glucosinolates and volatiles from anthocyanin-rich extracts of red cabbage. 

Food Chemistry, 275, 406-414. 
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destructive approach for the characterization of the in situ carotenoid deposition in gac fruit 

aril. Journal of Food Composition and Analysis, 65, 16–22.  

(*both authors contributed equally) 

MÜLLER-MAATSCH, J.; SPRENGER, J.; HEMPEL, J.; KREISER, F.; CARLE, R.; SCHWEIGGERT, 

R.M. (2017). Carotenoids from gac fruit aril (Momordica cochinchinensis [Lour.] Spreng.) 

are more bioaccessible than those from carrot root and tomato fruit. Food Research 

International, 99, 928–935. 
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ORAL COMMUNICATIONS 
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MÜLLER-MAATSCH, J.; GEBHARDT, B.; SPERL, R.; CARLE, R.; Assessing the sustainability of 
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22; 2017; 9th International Workshop on Anthocyanins, Auckland (New Zealand) 

BOOK CONTRIBUTION 
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(*both authors contributed equally) 
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