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1 Postharvest UV radiation enhanced biosynthesis of flavonoids and carotenes in bell peppers.
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8 Amelioration Effect of LED Lighting in the Bioactive Compounds Synthesis during Carrot Sprouting.
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16 Combined Effect of Salinity and LED Lights on the Yield and Quality of Purslane (Portulaca oleracea L.)
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Validation during storage of cherry tomatoes. Food Packaging and Shelf Life, 2021, 29, 100734. 7.5 20
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24 Postharvest quality retention of apricots by using a novel sepioliteâ€“loaded potassium permanganate
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25 Viability of sous vide, microwave and high pressure processing techniques on quality changes during
shelf life of fresh cowpea puree. Food Science and Technology International, 2020, 26, 706-714. 2.2 3
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EFFECTS OF UVâ€“C ON BIOACTIVE COMPOUNDS AND QUALITY CHANGES DURING SHELF LIFE OF SWEET
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44 Nutritional and bioactive compounds of commercialized algae powders used as food supplements.
Food Science and Technology International, 2018, 24, 172-182. 2.2 43
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Influence of aeration of the nutrient solution on quality changes of two baby leaf lettuce cultivars
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47 Effect of microwave treatments on the quality of a smoothie. Acta Horticulturae, 2018, , 1481-1486. 0.2 2
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50 Characterization and epiphytic microbial load changes of a fresh vegetables purple smoothie during
shelf life. Acta Horticulturae, 2018, , 569-574. 0.2 0
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52 Bioactive compounds changes of a green vegetable smoothie after thermal treatments and during
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53 Innovative and sustainable postharvest treatments to control physiological disorders and decay in
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54 Effect of Microwave and High-Pressure Processing on Quality of an Innovative Broccoli Hummus.
Food and Bioprocess Technology, 2018, 11, 1464-1477. 4.7 26
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55 Emerging sanitizing techniques on inoculated fresh-cut BimiÂ® broccoli. Acta Horticulturae, 2018, ,
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56 Preservation of bioactive compounds of a green vegetable smoothie using short timeâ€“high
temperature mild thermal treatment. Food Science and Technology International, 2017, 23, 46-60. 2.2 26

57 Continuous microwave pasteurization of a vegetable smoothie improves its physical quality and
hinders detrimental enzyme activity. Food Science and Technology International, 2017, 23, 36-45. 2.2 21

58
Microwave flow and conventional heating effects on the physicochemical properties, bioactive
compounds and enzymatic activity of tomato puree. Journal of the Science of Food and Agriculture,
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59 Effects of UV-B and UV-C combination on phenolic compounds biosynthesis in fresh-cut carrots.
Postharvest Biology and Technology, 2017, 127, 99-104. 6.0 59

60 Different irrigation regimes affect xylem ABA concentrations and the physical berry quality of table
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