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Interactions between Jasmonates and Abscisic Acid in Apple Fruit, and Stimulative Effect of Jasmonates
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12 Dehydration tolerance in apple seedlings is affected by an inhibitor of ABA 8â€²-hydroxylase CYP707A.
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Comparison of 1-Aminocyclopropane-1-carboxylic Acid, Abscisic Acid and Anthocyanin Content of Some
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22 Jasmonate application influences endogenous abscisic acid, jasmonic acid and aroma volatiles in
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23
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Medicinal Chemistry, 2009, 17, 6620-6630.
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24 Internal browning of pineapple (Ananas comosus L.) fruit and endogenous concentrations of abscisic
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25 Effects of Ethephon and Abscisic Acid Application on Ripening-Related Genes in â€˜Kohiâ€™ Kiwifruit () Tj ET
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46 Usage and action mechanism of oxylipins including jasmonic acid on physiological aspects of fruit
production. Scientia Horticulturae, 2022, 295, 110893. 3.6 12

47 Relationship between ABA and chilling injury in mangosteen fruit treated with spermine. Plant
Growth Regulation, 2003, 39, 119-124. 3.4 11

48 Abscinazole-E1, a novel chemical tool for exploring the role of ABA 8â€²-hydroxylase CYP707A. Bioorganic
and Medicinal Chemistry, 2011, 19, 406-413. 3.0 11

49 Lipid droplet-associated gene expression and chromatin remodelling in LIPASE 5â€²-upstream region from
beginning- to mid-endodormant bud in â€˜Fujiâ€™ apple. Plant Molecular Biology, 2017, 95, 441-449. 3.9 9

50 Abscisic acid levels and anti-oxidant activity are affected by an inhibitor of cytochrome P450 in apple
seedlings. Journal of Horticultural Science and Biotechnology, 2009, 84, 340-344. 1.9 8

51 Effects of pre-harvest application of ethephon or abscisic acid on â€˜Kohiâ€™ kiwifruit ( Actinidia chinensis) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 182 Td () ripening on the vine. Scientia Horticulturae, 2016, 209, 255-260.3.6 8

52 Pre-harvest drought stress treatment improves antioxidant activity and sugar accumulation of sugar
apple at harvest and during storage. Agriculture and Natural Resources, 2018, 52, 146-154. 0.1 7

53 &lt;i&gt;n&lt;/i&gt;-Propyl dihydrojasmonates influence ethylene signal transduction in infected apple
fruit by &lt;i&gt;Botrytis cinerea&lt;/i&gt;. Horticulture Journal, 2019, 88, 41-49. 0.8 7

54
Inhibition of Abscisic Acid 8â€²-Hydroxylase Affects Dehydration Tolerance and Root Formation in
Cuttings of Grapes (Vitis labrusca L.â€‰Ã—â€‰Vitis vinifera L. cv. Kyoho) Under Drought Stress Conditions.
Journal of Plant Growth Regulation, 2020, 39, 1577-1586.

5.1 7



5

Satoru Kondo

# Article IF Citations

55 Polyamines in Developing Mangosteens and their Relationship to Postharvest Chilling Injury. Journal
of the Japanese Society for Horticultural Science, 2003, 72, 318-320. 0.5 7
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