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Transcriptomic analysis of a neara€isogenic line of melon with high fruit flesh firmness during

ripening. Journal of the Science of Food and Agriculture, 2021, 101, 754-777. 35 9

Seasonal effects on flesh volatile concentrations and texture at harvest in a near-isogenic line of
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Non-Destructive Assessment of Aroma Volatiles from a Climacteric Near-Isogenic Line of Melon
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Quality characteristics of Moroccan sweet paprika (Capsicum annuum L.) at different sampling times. 17 15
Food Science and Technology, 2013, 33, 577-585. :
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Cell Wall Polysaccharides of Near-Isogenic Lines of Melon (Cucumis meloL.) and Their Inbred
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and Food Chemistry, 2011, 59, 7773-7784.
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Food Science and Technology International, 2009, 15, 23-30. 2.2 20
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Postharvest firmness behaviour of near-isogenic lines of melon. Postharvest Biology and Technology,
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Aroma volatiles associated with the senescence of climacteric or non-climacteric melon fruit. 6.0 43
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Climacteric or non-climacteric behavior in melon fruit. Postharvest Biology and Technology, 2008, 49,
27-37.
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Identification of Melon Fruit Quality Quantitative Trait Loci Using Near-isogenic Lines. Journal of the
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Antioxidant enzyme activities in strawberry fruit exposed to high carbon dioxide atmospheres during 8.2 20
cold storage. Food Chemistry, 2007, 104, 1425-1429. :

Necrotrophic fungi associated with epidermal microcracking caused by chilling injury in pickling
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Mapping Fruit Susceptibility to Postharvest Physiological Disorders and Decay Using a Collection of
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with Different Tolerances to Carbon Dioxide. Journal of the American Society for Horticultural 1.0 38
Science, 1999, 124, 696-701.
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Effect of Intermittent Warming and Modified Atmosphere Packaging on Fungal Growth in Peaches.
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