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“Colors are the smiles of nature”
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PRELIMINARY REMARKS
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Product form development. Chimia, 75 (9), 766—771. *Both authors contributed equally.

SCHEXR., LIEB V.M., SCHAFER C., SCHWEIGGERT R., STEINGASS C.B. (2021). Carotenoid profiles
of red- and yellow-colored arils of cultivars of Taxus baccata L. and Taxus % media Rehder.

Phytochemistry, 186, 112741.

SCHEX R., SCHWEIGGERT R., STEINGASS C.B. (2022). Atmospheric pressure chemical ionization
mass spectrometry of retro-carotenoids. Rapid Communications in Mass Spectrometry, 36 (7),

€9250.

SCHEX R., SCHWEIGGERT F., WUSTENBERG B., BONRATH W., SCHAFER C., SCHWEIGGERT R.
(2020). Kinetic and thermodynamic study of the thermally induced (£/Z)-isomerization of the
retro-carotenoid rhodoxanthin. Journal of Agricultural and Food Chemistry, 68 (18), 5259-5269.

SCHEX R., BONRATH W., SCHAFER C., SCHWEIGGERT R. (2020). The impact of (E/Z)-isomerization
and aggregation on the color of rhodoxanthin formulations for food and beverages. Food

Chemistry, 332, 127370.

Parts of the work of this doctoral thesis were orally presented to the scientific community as listed

below.

ORAL COMMUNICATIONS

1.

SCHEX R.*, LIEB V.M., SCHAFER C., SCHWEIGGERT R., STEINGASS C.B. (23 June 2021). Red- and
yellow-colored Taxus arils: Natural sources of the exceptional retro-carotenoids rhodoxanthin
and eschscholtzxanthin at high abundance. I* Virtual International Conference on Carotenoids

of the International Carotenoid Society. *Presenting author.
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2. SCHEX R.* SCHWEIGGERT F., WUSTENBERG B., BONRATH W., SCHAFER C., SCHWEIGGERT R.
(23 June 2021). Thermally induced (£/Z)-isomerization and controlled aggregation of thodoxanthin
to modulate the color of formulations for food and beverages. I*' Virtual International Conference

on Carotenoids of the International Carotenoid Society. *Presenting author.

3. ScHEX R. (6 February 2020). Introduction of the doctoral research project: Investigations into the
(E/Z)-isomerization of carotenoids in common solvents and nutraceutical formulations. Lecture

seminars of the graduate school at the Hochschule Geisenheim University, Geisenheim, Germany.

Further scientific contributions were generated during the period of elaboration of this doctoral thesis,
being published in peer-reviewed journals and filed as patent applications. One earlier published

paper is marked with a hashtag.
FULL PAPERS

LIEB V.M., SCHEX R., ESQUIVEL P., JIMENEZ V.M., SCHMARR H.-G., CARLE R., STEINGASS C.B.
(2019). Fatty acids and triacylglycerols in the mesocarp and kernel oils of maturing Costa Rican

Acrocomia aculeata fruits. NFS Journal, 14-15, 6-13.

#SCHEX R., LIEB V.M., JIMENEZ V.M., ESQUIVEL P., SCHWEIGGERT R.M., CARLE R., STEINGASS C.B.
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PATENT APPLICATIONS

RIDER S., SCHAEFER C., SCHEX R., VERLHAC V., ZWICK T. (2021). New feed additives of carotenoids.
Patent application No. WO 2021/069733 Al.

SCHAEFER C., SCHEX R., TSEKOU C., ZWICK T. (2021). New feed additives of fat-soluble vitamins.
Patent application No. WO 2021/069752 Al.

RIDER S., SCHAEFER C., SCHEX R., SCHLEGEL B., VERLHAC V., ZWICK T. (2021). New process for the

manufacture of feed additives of carotenoids. Patent application No. WO 2021/069753 Al.
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