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High CO2 short-term treatment to preserve quality and volatiles profile of fresh-cut artichokes
during cold storage. Postharvest Biology and Technology, 2020, 160, 111056.

Effect of modified atmosphere packaging (MAP) and gaseous ozone pre-packaging treatment on the
physico-chemical, microbiological and sensory quality of small berry fruit. Food Packaging and Shelf 7.5 49
Life, 2020, 26, 100573.

Layered double hydroxides are still out in the bloom: Syntheses, applications and advantages of

three-dimensional flower-like structures. Advances in Colloid and Interface Science, 2020, 285, 102284.

Active packaging for table grapes: Evaluation of antimicrobial performances of packaging for shelf

life of the grapes under thermal stress. Food Packaging and Shelf Life, 2020, 25, 100545. 75 80



38

40

42

44

46

48

50

52

54

BERNARDO PACE

ARTICLE IF CITATIONS

Fabrication and Characterization of Electrospun Membranes Based on &€cePoly(Iu-caprolactone)a€s

a€cePoly(3-hydroxybutyrate)a€-and Their Blend for Tunable Drug Delivery of Curcumin. Polymers, 2020, 12,
2239.

Formulation of a Bio-Packaging Based on Pure Cellulose Coupled with Cellulose Acetate Treated with

Active Coating: Evaluation of Shelf Life of Pasta Ready to Eat. Foods, 2020, 9, 1414. 4.3 9

Combined Effect of Dipping in Oxalic or in Citric Acid and Low O2 Modified Atmosphere, to Preserve
the Quality of Fresh-Cut Lettuce during Storage. Foods, 2020, 9, 988.

Modification of hemp fibers through alkaline attack assisted by mechanical milling: effect of

processing time on the morphology of the system. Cellulose, 2020, 27, 8653-8665. 49 24

Botrytis cinerea and Table Grapes: A Review of the Main Physical, Chemical, and Bio-Based Control
Treatments in Post-Harvest. Foods, 2020, 9, 1138.

Combined Effect of Active Packaging of Polyethylene Filled with a Nano-Carrier of Salicylate and

Modified Atmosphere to Improve the Shelf Life of Fresh Blueberries. Nanomaterials, 2020, 10, 2513. 41 14

Shipping container equipped with controlled atmosphere: Case study on table grape. Journal of
Agricultural Engineering, 2020, 51, 1-8.

lonic Liquid as Dispersing Agent of LDH-Carbon Nanotubes into a Biodegradable Vinyl Alcohol 45 29
Polymer. Polymers, 2020, 12, 495. :

Quality evaluation of table grapes during storage by using 1H NMR, LC-HRMS, MS-eNose and
multivariate statistical analysis. Food Chemistry, 2020, 315, 126247.

Toxicity assessment of two-dimensional nanomaterials molybdenum disulfide in Gallus gallus

domesticus. Ecotoxicology and Environmental Safety, 2020, 200, 110772. 6.0 13

Mechanical milling: a sustainable route to induce structural transformations in MoS2 for
applications in the treatment of contaminated water. Scientific Reports, 2019, 9, 974.

Ball Milling to Produce Composites Based of Natural Clinoptilolite as a Carrier of Salicylate in as 6
Bio-Based PA11. Polymers, 2019, 11, 634. :

A relative risk assessment of the open burning of WEEE. Environmental Science and Pollution
Research, 2019, 26, 11042-11052.

Volatile metabolites, quality and sensory parameters of 4€ceFerroviad€ssweet cherry cold stored in air or 8.2 21
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