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4 The use of natural antifungal compounds improves the beneficial effect of MAP in sweet cherry
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5 Novel Edible Coating Based onAloe veraGel To Maintain Table Grape Quality and Safety. Journal of
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6 The combination of modified atmosphere packaging with eugenol or thymol to maintain quality, safety
and functional properties of table grapes. Postharvest Biology and Technology, 2006, 41, 317-327. 6.0 216

7 Vapour treatments with methyl salicylate or methyl jasmonate alleviated chilling injury and enhanced
antioxidant potential during postharvest storage of pomegranates. Food Chemistry, 2011, 124, 964-970. 8.2 210

8 Tools to Maintain Postharvest Fruit and Vegetable Quality through the Inhibition of Ethylene Action:
A Review. Critical Reviews in Food Science and Nutrition, 2007, 47, 543-560. 10.3 201

9 Effects of alginate edible coating on preserving fruit quality in four plum cultivars during
postharvest storage. Postharvest Biology and Technology, 2013, 77, 1-6. 6.0 200

10 Effect of salicylic acid treatment on reducing chilling injury in stored pomegranates. Postharvest
Biology and Technology, 2009, 53, 152-154. 6.0 197

11 Reduction of pomegranate chilling injury during storage after heat treatment: Role of polyamines.
Postharvest Biology and Technology, 2007, 44, 19-25. 6.0 177
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Chemistry, 1999, 47, 1247-1253. 5.2 167

13 Maintenance of broccoli quality and functional properties during cold storage as affected by
modified atmosphere packaging. Postharvest Biology and Technology, 2006, 39, 61-68. 6.0 165
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Postharvest Treatments with Salicylic Acid, Acetylsalicylic Acid or Oxalic Acid Delayed Ripening and
Enhanced Bioactive Compounds and Antioxidant Capacity in Sweet Cherry. Journal of Agricultural and
Food Chemistry, 2011, 59, 5483-5489.
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15
Improvement of Table Grapes Quality and Safety by the Combination of Modified Atmosphere Packaging
(MAP) and Eugenol, Menthol, or Thymol. Journal of Agricultural and Food Chemistry, 2005, 53,
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5.2 156

16 Alginate Coatings Preserve Fruit Quality and Bioactive Compounds during Storage of Sweet Cherry
Fruit. Food and Bioprocess Technology, 2012, 5, 2990-2997. 4.7 152

17 Maturity Stage at Harvest Determines the Fruit Quality and Antioxidant Potential after Storage of
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Use of alginate or zein as edible coatings to delay postharvest ripening process and to maintain
tomato (<i>Solanum lycopersicon</i> Mill) quality. Journal of the Science of Food and Agriculture,
2008, 88, 1287-1293.

3.5 135
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20 The role of polyamines in the improvement of the shelf life of fruit. Trends in Food Science and
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21 The effects of essential oils carvacrol and thymol on growth of Penicillium digitatum and P. italicum
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Changes in hydrophilic and lipophilic antioxidant activity and related bioactive compounds during
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Acetyl salicylic acid alleviates chilling injury and maintains nutritive and bioactive compounds and
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6.0 116

24 Performance assessment of OpenFOAM and FLOW-3D in the numerical modeling of a low Reynolds
number hydraulic jump. Environmental Modelling and Software, 2016, 80, 322-335. 4.5 115

25 Influence of carvacrol on survival of Botrytis cinerea inoculated in table grapes. International
Journal of Food Microbiology, 2007, 115, 144-148. 4.7 112

26 Antifungal efficacy of Aloe vera in vitro and its use as a preharvest treatment to maintain postharvest
table grape quality. Postharvest Biology and Technology, 2010, 57, 183-188. 6.0 111

27 Arsenic Toxicity and Accumulation in Turnip As Affected by Arsenic Chemical Speciation. Journal of
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28 Aloe arborescens and Aloe vera gels as coatings in delaying postharvest ripening in peach and plum
fruit. Postharvest Biology and Technology, 2013, 83, 54-57. 6.0 109
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during Cold Storage. Journal of Agricultural and Food Chemistry, 2006, 54, 2229-2235. 5.2 103

30
Pre-storage application of polyamines by pressure or immersion improves shelf-life of pomegranate
stored at chilling temperature by increasing endogenous polyamine levels. Postharvest Biology and
Technology, 2007, 44, 26-33.

6.0 103

31 Postharvest biology and technology of pomegranate. Journal of the Science of Food and Agriculture,
2015, 95, 2360-2379. 3.5 102

32 Effects of exogenous putrescine on improving shelf life of four plum cultivars. Postharvest Biology
and Technology, 2003, 30, 259-271. 6.0 101

33 Quality and antioxidant properties on sweet cherries as affected by preharvest salicylic and
acetylsalicylic acids treatments. Food Chemistry, 2014, 160, 226-232. 8.2 99

34 Effects of Postharvest Putrescine Treatment on Extending Shelf Life and Reducing Mechanical Damage
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35 Aloe vera gel coating maintains quality and safety of ready-to-eat pomegranate arils. Postharvest
Biology and Technology, 2013, 86, 107-112. 6.0 91

36 Modified Atmosphere Packaging Maintains Quality of Table Grapes. Journal of Food Science, 2003, 68,
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37 Efficacy of 1-MCP treatment in tomato fruit. Postharvest Biology and Technology, 2007, 43, 23-27. 6.0 88

38
Influence of Postharvest Treatment with Putrescine and Calcium on Endogenous Polyamines,
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Food Chemistry, 1998, 46, 2102-2109.
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41
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42
Reduction of nectarine decay caused by Rhizopus stolonifer, Botrytis cinerea and Penicillium
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Agriculture, 2008, 88, 2499-2507.
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Journal of Agricultural and Food Chemistry, 2003, 51, 4680-4686. 5.2 79
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Stage. Food Science and Technology International, 2009, 15, 535-543. 2.2 79

48 Efficacy of 1-MCP treatment in tomato fruit. Postharvest Biology and Technology, 2006, 42, 235-242. 6.0 78

49 Role of polyamines in extending shelf life and the reduction of mechanical damage during plum
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50 Antioxidant and nutritive constituents during sweet pepper development and ripening are enhanced by
nitrophenolate treatments. Food Chemistry, 2010, 118, 497-503. 8.2 77

51
Blood oranges maintain bioactive compounds and nutritional quality by postharvest treatments with
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8.2 75

52 Prestorage Heat Treatment To Maintain Nutritive and Functional Properties during Postharvest Cold
Storage of Pomegranate. Journal of Agricultural and Food Chemistry, 2006, 54, 8495-8500. 5.2 73

53 Exogenous Polyamines and Gibberellic Acid Effects on Peach (Prunus persica L.) Storability
Improvement. Journal of Food Science, 2000, 65, 288-294. 3.1 72

54 Role of calcium and heat treatments in alleviating physiological changes induced by mechanical
damage in plum. Postharvest Biology and Technology, 2004, 34, 155-167. 6.0 72
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55 The essential oils thymol and carvacrol applied in the packing lines avoid lemon spoilage and maintain
quality during storage. Food Control, 2014, 35, 132-136. 5.5 72

56
Postharvest treatments with <i>Î³</i>â€•aminobutyric acid, methyl jasmonate, or methyl salicylate enhance
chilling tolerance of blood orange fruit at prolonged cold storage. Journal of the Science of Food
and Agriculture, 2019, 99, 6408-6417.
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57
Postharvest methyl salicylate treatments delay ripening and maintain quality attributes and
antioxidant compounds of â€˜Early Loryâ€™ sweet cherry. Postharvest Biology and Technology, 2016, 117,
102-109.

6.0 70

58 Enhancing antioxidant systems by preharvest treatments with methyl jasmonate and salicylic acid
leads to maintain lemon quality during cold storage. Food Chemistry, 2021, 338, 128044. 8.2 68

59
Preharvest application of methyl jasmonate (MeJA) in two plum cultivars. 2. Improvement of fruit
quality and antioxidant systems during postharvest storage. Postharvest Biology and Technology,
2014, 98, 115-122.

6.0 67

60
Preharvest Application of Oxalic Acid Increased Fruit Size, Bioactive Compounds, and Antioxidant
Capacity in Sweet Cherry Cultivars (<i>Prunus avium</i> L.). Journal of Agricultural and Food
Chemistry, 2014, 62, 3432-3437.

5.2 67

61
Preharvest salicylic acid and acetylsalicylic acid treatments preserve quality and enhance antioxidant
systems during postharvest storage of sweet cherry cultivars. Journal of the Science of Food and
Agriculture, 2017, 97, 1220-1228.

3.5 61

62 Plum Storability Improved after Calcium and Heat Postharvest Treatments: Role of Polyamines. Journal
of Food Science, 2002, 67, 2571-2575. 3.1 60

63 Comparative Study of Two Plum (Prunus salicina Lindl.) Cultivars during Growth and Ripening. Food
Science and Technology International, 2001, 7, 123-130. 2.2 59

64 Methyl salicylate treatments of sweet cherry trees increase antioxidant systems in fruit at harvest
and during storage. Postharvest Biology and Technology, 2015, 109, 106-113. 6.0 59

65 Optical flow estimation in aerated flows. Journal of Hydraulic Research/De Recherches Hydrauliques,
2016, 54, 575-580. 1.7 59

66
The addition of rosehip oil improves the beneficial effect of Aloe vera gel on delaying ripening and
maintaining postharvest quality of several stonefruit. Postharvest Biology and Technology, 2014, 92,
23-28.

6.0 58

67 The addition of rosehip oil to Aloe gels improves their properties as postharvest coatings for
maintaining quality in plum. Food Chemistry, 2017, 217, 585-592. 8.2 56

68 Methyl jasmonate effects on table grape ripening, vine yield, berry quality and bioactive compounds
depend on applied concentration. Scientia Horticulturae, 2019, 247, 380-389. 3.6 54

69 Preharvest application of methyl jasmonate (MeJA) in two plum cultivars. 1. Improvement of fruit
growth and quality attributes at harvest. Postharvest Biology and Technology, 2014, 98, 98-105. 6.0 52

70 The Effects of Salicylic Acid and Its Derivatives on Increasing Pomegranate Fruit Quality and Bioactive
Compounds at Harvest and During Storage. Frontiers in Plant Science, 2020, 11, 668. 3.6 50

71 Modified atmosphere packaging of yellow and purple plum cultivars. 2. Effect on bioactive compounds
and antioxidant activity. Postharvest Biology and Technology, 2011, 61, 110-116. 6.0 49

72
Preharvest application of methyl jasmonate increases crop yield, fruit quality and bioactive
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the Science of Food and Agriculture, 2020, 100, 145-153.
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Agriculture, 2004, 84, 1270-1276.

3.5 48
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75 The Application of Polyamines by Pressure or Immersion as a Tool To Maintain Functional Properties in
Stored Pomegranate Arils. Journal of Agricultural and Food Chemistry, 2007, 55, 755-760. 5.2 46
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leading to air entrainment. International Journal of Multiphase Flow, 2018, 100, 127-142. 3.4 46

77 Numerical Simulation of Hydraulic Jumps. Part 2: Recent Results and Future Outlook. Water
(Switzerland), 2019, 11, 28. 2.7 46
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Development of the interfacial air layer in the non-aerated region of high-velocity spillway flows.
Instabilities growth, entrapped air and influence on the self-aeration onset. International Journal of
Multiphase Flow, 2016, 84, 66-74.
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79 Quality parameters, biocompounds and antioxidant activity in fruits of nine quince (Cydonia oblonga) Tj ET
Q
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BT /Overlock 10 Tf 50 502 Td (Miller) accessions. Scientia Horticulturae, 2013, 154, 61-65.3.6 42
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83 Preharvest treatments with salicylates enhance nutrient and antioxidant compounds in plum at
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86
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Q
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1 1 0.784314 rg
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97 Effect of ethylene concentration on quality parameters of fresh tomatoes stored using a carbon-heat
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Physiology and Biochemistry, 2011, 49, 1313-1322. 5.8 31
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Effect of modified atmosphere packaging on the physiological and functional characteristics of
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effect on tomato ripening. Spanish Journal of Agricultural Research, 2007, 5, 579. 0.6 27
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117
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118 Polyamine Response to External Mechanical Bruising in Two Mandarin Cultivars. Hortscience: A
Publication of the American Society for Hortcultural Science, 1998, 33, 1220-1223. 1.0 19

119 Rosehip oil coating delays postharvest ripening and maintains quality of European and Japanese plum
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125
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Measurement and Instrumentation, 2020, 76, 101809. 2.0 16
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134 Preharvest Application of Oxalic Acid Improved Pomegranate Fruit Yield, Quality, and Bioactive
Compounds at Harvest in a Concentration-Dependent Manner. Agronomy, 2020, 10, 1522. 3.0 15
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