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22 Methyl jasmonate induces resistance against Penicillium citrinum in Chinese bayberry by priming of
defense responses. Postharvest Biology and Technology, 2014, 98, 90-97. 6.0 94

23 Effect of light on quality and bioactive compounds in postharvest broccoli florets. Food Chemistry,
2015, 172, 705-709. 8.2 93

24 Enhancing disease resistance in peach fruit with methyl jasmonate. Journal of the Science of Food and
Agriculture, 2009, 89, 802-808. 3.5 90

25 Synergistic effect of heat treatment and salicylic acid on alleviating internal browning in cold-stored
peach fruit. Postharvest Biology and Technology, 2010, 58, 93-97. 6.0 88

26 Domestic cooking methods affect the nutritional quality of red cabbage. Food Chemistry, 2014, 161,
162-167. 8.2 86

27 MeJA regulates enzymes involved in ascorbic acid and glutathione metabolism and improves chilling
tolerance in loquat fruit. Postharvest Biology and Technology, 2011, 59, 324-326. 6.0 84
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30 Cold plasma treatment induces phenolic accumulation and enhances antioxidant activity in fresh-cut
pitaya (Hylocereus undatus) fruit. LWT - Food Science and Technology, 2019, 115, 108447. 5.2 82

31
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32 Effect of cutting styles on quality and antioxidant activity in fresh-cut pitaya fruit. Postharvest
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37 Methyl jasmonate primes defense responses against Botrytis cinerea and reduces disease development
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61 Effect of 1-methylcyclopropene on senescence and sugar metabolism in harvested broccoli florets.
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62 Reducing yellowing and enhancing antioxidant capacity of broccoli in storage by sucrose treatment.
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63 UV-C treatment maintains quality and enhances antioxidant capacity of fresh-cut strawberries.
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