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PRELIMINARY REMARKS

The work presented in this thesis is a selection of papers published in international peer reviewed

journals, which are listed below. Further scientific contributions to journals or conferences

resulting from the period of this thesis are marked with an asterisk (*).

Full Papers:

L.

WITTENAUER, J., FALK, S., SCHWEIGGERT, U., CARLE, R. (2012). Characterisation and
quantification of xanthones from the aril and pericarp of mangosteens (Garcinia
mangostana L.) and a mangosteen containing functional beverage by HPLC-DAD-MS".

Food Chemistry, 134, 445-452.

WITTENAUER, J., SCHWEIGGERT-WEISZ, U., CARLE, R. (2016). In vitro-study of antioxidant
extracts from Garcinia mangostana pericarp and Riesling grape pomace — a contribution to
by-products valorization as cosmetic ingredients. Journal of Applied Botany and Food

Quality 89, 249 - 257

WITTENAUER, J., MACKLE, S., SUBMANN, D., SCHWEIGGERT, U., CARLE, R. (2015).
Inhibitory effects of polyphenols from grape pomace extract on collagenase and elastase

activity. Fitoterapia, 101, 179-187.

* LICCIARDELLO, F., WITTENAUER, J., SANGERLAUB, S., REINELT, M., STRAMM, C. (2015).
Rapid assessment of the effectiveness of antioxidant active packaging - Study with grape

pomace and olive leaf extracts. Food Packaging and Shelf Life 6, 1-6.

Poster Presentations:

WITTENAUER, J., CARLE, R., SCHWEIGGERT-WEISZ, U. (2012). Charakterisierung und
Quantifizierung von Xanthonen aus Mangostane-Friichten (Garcinia mangostana L.).
Deutscher Lebensmittelchemikertag 2012. September 10-12, 2012, Miinster, Germany.

Lebensmittelchemie, 66, 3.
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6. WITTENAUER, J., SUSSMANN, D., SCHWEIGGERT-WEISZ, U., CARLE, R. (2013).
Characterisation and quantification of xanthones from the aril and pericarp of mangosteens
(Garcinia mangostana L.) and a mangosteen containing functional beverage by HPLC-

MS?". 7th World Congress on Polyphenols Applications. June 6-7, 2013, Bonn, Germany.

7. * WITTENAUER, J., HASENKOPF, K., WEISz, U. (2011). Polyphenole aus weilem
Traubentrester - antioxidative Eigenschaften und Anwendung in der Kosmetik. Bayern
Innovativ: Kooperationsforum ,,Natiirliche Inhaltsstoffe. Oktober 20, 2011, Traunreut,

Germany.

Oral Presentations:

8. WITTENAUER, J., SCHWEIGGERT-WEISZ, U., CARLE, R. (2015). Inhibitory Effects of Grape
Pomace Polyphenols on Collagenase and Elastase Activity. 9" World Congress on

Polyphenols Applications, June 3-5, 2015, St. Julian’s, Malta.

9. * WITTENAUER, J., SCHWEIGGERT, U. (2011). Secondary plant metabolites as antioxidants
in cosmetics and food. Innovation in Food Chain — 1st International Seminar

ITAL/Fraunhofer IVV, April, 11-13, 2011, Campinas, Brazil.
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proof-read all manuscripts.
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was responsible for all formal aspects of the publications.
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Dr. Daniela SuBmann contributed to the discussion of the results of the collagenase and elastase

inhibition assays and proof-read the manuscript for the paper presented in chapter 3.
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the functional beverage as part of her diploma thesis at the Institute of Food Technology, Section

Plant Foodstuff Tehnology, Hohenheim University (CHAPTER 1).

Sonja Mickle carried out in vitro inhibition assays of collagenase and elastase activity with
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