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8 Î³-aminobutyric acid (GABA) alleviated oxidative damage and programmed cell death in fresh-cut
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9 Amino acid metabolomic analysis involved in flavor quality and cold tolerance in peach fruit treated
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11 Melatoninâ€•mediated postharvest quality and antioxidant properties of fresh fruits: A comprehensive
metaâ€•analysis. Comprehensive Reviews in Food Science and Food Safety, 2022, 21, 3205-3226. 11.7 10
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EjCaM7 and EjCAMTA3 synergistically alleviate chilling-induced lignification in loquat fruit by
repressing the expression of lignin biosynthesis genes. Postharvest Biology and Technology, 2022, 192,
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14 High relative humidity (HRH) storage alleviates chilling injury of zucchini fruit by promoting the
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PpWRKY45 is involved in methyl jasmonate primed disease resistance by enhancing the expression of
jasmonate acid biosynthetic and pathogenesis-related genes of peach fruit. Postharvest Biology and
Technology, 2021, 172, 111390.
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17 Heat Shock Protein HSP24 Is Involved in the BABA-Induced Resistance to Fungal Pathogen in
Postharvest Grapes Underlying an NPR1-Dependent Manner. Frontiers in Plant Science, 2021, 12, 646147. 3.6 12

18
Involvement of PpWRKY70 in the methyl jasmonate primed disease resistance against Rhizopus
stolonifer of peaches via activating phenylpropanoid pathway. Postharvest Biology and Technology,
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Sucrose metabolism and sensory evaluation in peach as influenced by Î²-aminobutyric acid
(BABA)-induced disease resistance and the transcriptional mechanism involved. Postharvest Biology
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Alterations in Sucrose and Phenylpropanoid Metabolism Affected by BABA-Primed Defense in
Postharvest Grapes and the Associated Transcriptional Mechanism. Molecular Plant-Microbe
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23 Physiological and metabolomic analyses of hot water treatment on amino acids and phenolic
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24 Activation of the BABAâ€•induced priming defence through redox homeostasis and the modules of TGA1
and MAPKK5 in postharvest peach fruit. Molecular Plant Pathology, 2021, 22, 1624-1640. 4.2 13

25 Transcriptomic analysis reveals key genes associated with the biosynthesis regulation of phenolics in
fresh-cut pitaya fruit (Hylocereus undatus). Postharvest Biology and Technology, 2021, 181, 111684. 6.0 15

26 CaM enhances chilling tolerance of peach fruit by regulating energy and GABA metabolism.
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PpWRKY22 physically interacts with PpHOS1/PpTGA1 and positively regulates several SA-responsive PR
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28 Mechanisms of chilling tolerance in melatonin treated postharvest fruits and vegetables: a review.
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29 Isolation and identification of polysaccharides from Pythium arrhenomanes and application to
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30 PpHOS1, a RING E3 ubiquitin ligase, interacts with PpWRKY22 in the BABA-induced priming defense of
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31 A Combination of Melatonin and Ethanol Treatment Improves Postharvest Quality in Bitter Melon
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32 Translocation of PpNPR1 is required for Î²-aminobutyric acid-triggered resistance against Rhizopus
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33 Redox status regulates subcelluar localization of PpTGA1 associated with a BABA-induced priming
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Î²-aminobutyric acid induces priming defence against Botrytis cinerea in grapefruit by reducing
intercellular redox status that modifies posttranslation of VvNPR1 and its interaction with VvTGA1.
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35 Pre-storage hot water treatment enhances chilling tolerance of zucchini (Cucurbita pepo L.) squash
by regulating arginine metabolism. Postharvest Biology and Technology, 2020, 166, 111229. 6.0 31

36 Effect of nano-SiO2 packing on postharvest quality and antioxidant capacity of loquat fruit under
ambient temperature storage. Food Chemistry, 2020, 315, 126295. 8.2 46
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48
Glycine betaine treatment alleviates chilling injury in zucchini fruit (Cucurbita pepo L.) by modulating
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49 Effect of Ultrasonic Treatment Combined with Peracetic Acid Treatment Reduces Decay and Maintains
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50 Proanthocyanidin Synthesis in Chinese Bayberry (Myrica rubra Sieb. et Zucc.) Fruits. Frontiers in Plant
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51 Effect of Î²-Aminobutyric Acid on Disease Resistance Against Rhizopus Rot in Harvested Peaches.
Frontiers in Microbiology, 2018, 9, 1505. 3.5 27

52 Methyl jasmonate primes defense responses against wounding stress and enhances phenolic
accumulation in fresh-cut pitaya fruit. Postharvest Biology and Technology, 2018, 145, 101-107. 6.0 53
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Responses of Fresh-Cut Strawberries to Ethanol Vapor Pretreatment: Improved Quality Maintenance
and Associated Antioxidant Metabolism in Gene Expression and Enzyme Activity Levels. Journal of
Agricultural and Food Chemistry, 2018, 66, 8382-8390.
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54 Increased temperature elicits higher phenolic accumulation in fresh-cut pitaya fruit. Postharvest
Biology and Technology, 2017, 129, 90-96. 6.0 37
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Physiological and Transcriptomic Analysis Validates Previous Findings of Changes in Primary
Metabolism for the Production of Phenolic Antioxidants in Wounded Carrots. Journal of
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56 UV-C enhances resistance against gray mold decay caused by Botrytis cinerea in strawberry fruit.
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Induction of Direct or Priming Resistance against <i>Botrytis cinerea</i> in Strawberries by
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60 Enhancement of storage quality and antioxidant capacity of harvested sweet cherry fruit by
immersion with Î²-aminobutyric acid. Postharvest Biology and Technology, 2016, 118, 71-78. 6.0 40

61 Effect of hot water combined with glycine betaine alleviates chilling injury in cold-stored loquat
fruit. Postharvest Biology and Technology, 2016, 118, 141-147. 6.0 69

62 Influence of wounding intensity and storage temperature on quality and antioxidant activity of
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63 Effect of 1-methylcyclopropene on senescence and sugar metabolism in harvested broccoli florets.
Postharvest Biology and Technology, 2016, 116, 45-49. 6.0 44

64 Exogenous glycine betaine treatment enhances chilling tolerance of peach fruit during cold storage.
Postharvest Biology and Technology, 2016, 114, 104-110. 6.0 95

65 Reducing yellowing and enhancing antioxidant capacity of broccoli in storage by sucrose treatment.
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67 Methyl Jasmonate Primed Defense Responses Against Penicillium expansum in Sweet Cherry Fruit. Plant
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69 Hot air treatment induces resistance against blue mold decay caused by Penicillium expansum in sweet
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70 Effects of benzothiadiazole on disease resistance and soluble sugar accumulation in grape berries and
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71 Effect of ethanol treatment on disease resistance against anthracnose rot in postharvest loquat
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Effect of high pressure processing and thermal treatment on physicochemical parameters, antioxidant
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In vitro inhibition and in vivo induction of defense response against Penicillium expansum in sweet
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129 Control of anthracnose rot and quality deterioration in loquat fruit with methyl jasmonate. Journal
of the Science of Food and Agriculture, 2008, 88, 1598-1602. 3.5 38

130 Improved control of anthracnose rot in loquat fruit by a combination treatment of Pichia
membranifaciens with CaCl2. International Journal of Food Microbiology, 2008, 126, 216-220. 4.7 34

131
Transcript levels of antioxidative genes and oxygen radical scavenging enzyme activities in chilled
zucchini squash in response to superatmospheric oxygen. Postharvest Biology and Technology, 2008,
47, 151-158.

6.0 74
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