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PRELIMINARY REMARKS [

PRELIMINARY REMARKS

The work presented in this thesis is a collection of papers published in international peer-

reviewed journals, which are listed below.
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SCHWEIGGERT, R.M. (2017). Comparison of high performance anion exchange
chromatography with pulsed amperometric detection (HPAEC-PAD) and ultra-high
performance liquid chromatography with evaporative light scattering (UHPLC-ELSD)
for the analyses of fructooligosaccharides in onion (Allium cepa L.). Journal of Food

Composition and Analysis, 63, 148-156.

POHNL, T., SCHWEIGGERT, R.M., CARLE, R. (2018). Impact of cultivation method and
cultivar selection on soluble carbohydrates and pungent principles in onions (Allium
cepa L.). Journal of Agricultural and Food Chemistry, 66, 12827-12825.

POHNL, T., MINOR, N., SCHWEIGGERT, R.M., CARLE, R. (2019). Accumulation of
carbohydrates and pungent principles in characteristic seed and set grown onion

varieties (Allium cepa L.). Journal of Applied Botany and Food Quality.
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D., ASCHOFF, J., POHNL, T., SCHWEIGGERT, R., FRICKE, W.F., CARLE, R., BOSY-
WESTPHAL, A. (2019). High intake of orange juice and cola differently affects
metabolic risk in healthy subjects. Clinical Nutrition, 38, 812-819.



PRELIMINARY REMARKS
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of all manuscripts (CHAPTERS 1-3).

Prof. Dr. Hartwig Schulz, Department for Ecological Chemistry, Plant Analysis and Stored
Production, Julius Kuhn-Institute contributed to the interpretation of the results and proof-
reading of CHAPTER 1. During the collaboration with his department onion samples from Berlin-

Dahlem were generously provided (CHAPTERS 1 - 2).

The UHPLC-HRMS method was developed, performed, and interpreted by Dr. Christoph
Bottcher, Department for Ecological Chemistry, Plant Analysis and Stored Production, Julius

Kuhn-Institute. His contribution included proof-reading of the manuscript (CHAPTER 1).
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