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Effects of Modified Atmosphere Packaging and Chitosan Treatment on Quality and Sensorial
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Effect of Different Modified Atmosphere Packaging on the Quality of Mulberry Fruit (Morus alba L. cv) Tj ETQq1 1 0,784314 rgBT |Ov{

Effect of Harvest Date on Mango (Mangifera indica L. Cultivar Osteen) Fruitd&€™s Qualitative
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Effect of Opuntia ficus-indica Mucilage Edible Coating in Combination with Ascorbic Acid, on
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Fruit Growth Stage Transitions in Two Mango Cultivars Grown in a Mediterranean Environment. 3.5 1
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Effect of Opuntia ficus-indica Mucilage Edible Coating on Quality, Nutraceutical, and Sensorial
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Extending the Shelf Life of White Peach Fruit with 1-Methylcyclopropene and Aloe arborescens Edible
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The Effect of Soil Volume Availability on Opuntia ficus-indica Canopy and Root Growth. Agronomy,
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Food Quality, Sensory Attributes and Nutraceutical Value of Fresh &€ceOsteend€-Mango Fruit Grown
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Root growth and soil carbon turnover in Opuntia ficus-indica as affected by soil volume availability.
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Food quality and nutraceutical value of nine cultivars of mango (Mangifera indica L.) fruits grown in

Mediterranean subtropical environment. Food Chemistry, 2019, 277, 471-479.

Fresh-cut storage of fruit and fresh-cuts affects the behaviour of minimally processed Big Bang
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Carbon sequestration potential of Italian orchards and vineyards. Acta Horticulturae, 2017, , 145-150.
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content of mature-ripe mango fruits. Fruits, 2017, 72, 238-246. 04 3

Influence of an evoked pleasant consumption context on consumersd€™ hedonic evaluation for
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Evaluation of fruit quality and antioxidant activity of kiwifruit during ripening and after storage. 14 18
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The influence of Opuntia ficus-indica mucilage edible coating on the quality of 4€ Haywarda€™ Riwifruit
slices. Postharvest Biology and Technology, 2016, 120, 45-51.
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Effects of passive and active modified atmosphere packaging conditions on quality parameters of
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Effects of 1-methylcyclopropene on postharvest quality of white- and yellow-flesh loquat
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Dry matter accumulation and seasonal partitioning in mature Opuntia ficus-indica (L.) Mill. fruiting
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FIELD BEHAVIOUR OF OPUNTIA FICUS-INDICA POTTED PLANTS. Acta Horticulturae, 2000, , 97-106. ’
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pre-harvest sprays and storage conditions. Scientia Horticulturae, 1999, 81, 425-436. 3.6 22
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