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Effect of UV Irradiation on Cut Cantaloupe: Terpenoids and Esters. Journal of Food Science, 2007, 72,
S272-S281.

Quality Changes in Cantaloupe During Growth, Maturation, and in Stored Fresh-cut Cubes Prepared
from Fruit Harvested at Various Maturities. Journal of the American Society for Horticultural 1.0 31
Science, 2007, 132, 720-728.

Characterization and Semiquantitative Analysis of Volatiles in Seedless Watermelon Varieties Using
Solid-Phase Microextraction. Journal of Agricultural and Food Chemistry, 2006, 54, 7789-7793.

Effect of Cutting and Storage on Acetate and Nonacetate Esters in Convenient, Ready-to-eat Fresh-cut
Melons and Apples. Hortscience: A Publication of the American Society for Hortcultural Science, 1.0 41
2006, 41, 65-73.

Volatile Changes in Cantaloupe during Growth, Maturation, and in Stored Fresh-cuts Prepared from

Fruit Harvested at Various Maturities. Journal of the American Society for Horticultural Science,
2006, 131, 127-139.

Physiological Changes in Cantaloupe during Development and in Stored Fresh-cuts Prepared from
Fruit Harvested at Various Maturities. Hortscience: A Publication of the American Society for 1.0 0
Hortcultural Science, 2006, 41, 989A-989.



38

40

42

44

46

48

50

JOHN C BEAULIEU

ARTICLE IF CITATIONS

Within-Season Volatile and Quality Differences in Stored Fresh-Cut Cantaloupe Cultivars. Journal of

Agricultural and Food Chemistry, 2005, 53, 8679-8687.

Volatile and quality changes in fresh-cut mangos prepared from firm-ripe and soft-ripe fruit, stored in

clamshell containers and passive MAP. Postharvest Biology and Technology, 2003, 30, 15-28. 6.0 70
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