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743-751. 5.5 106
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24 Shelf-life of chilled fresh Mediterranean swordfish (Xiphias gladius) stored under various packaging
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Effect of light transmittance and oxygen permeability of various packaging materials on keeping
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14, 429-436.
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27 Microbiological, biochemical and sensory assessment of mussels (Mytilus galloprovincialis) stored
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28 Shelf-life extension and quality attributes of the whey cheese â€œMyzithra Kalathakiâ€• using modified
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29 Determination of biogenic amines as their benzoyl derivatives after cloud point extraction with
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Characterization and geographical discrimination of commercial Citrus spp. honeys produced in
different Mediterranean countries based on minerals, volatile compounds and physicochemical
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31 Effect of Î³-irradiation on the physicochemical and sensory properties of raw unpeeled almond kernels
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32 Characterization and classification of Western Greek olive oils according to cultivar and
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34 Effect of ionizing radiation on physicochemical and mechanical properties of commercial monolayer
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International, 2014, 55, 363-372.
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Effect of gamma irradiation on the physicoâ€•chemical and sensory properties of raw shelled peanuts
(<i>Arachis hypogaea</i> L.) and pistachio nuts (<i>Pistacia vera</i> L.). Journal of the Science of Food
and Agriculture, 2009, 89, 867-875.

3.5 50

50 Potential of Oregano Essential Oil and MAP to Extend the Shelf Life of Fresh Swordfish: A
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extraction coupled with microwave assisted back extraction and gas chromatographic separation.
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