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grapevine berries during ripening. Journal of Berry Research, 2021, 11, 465-479.
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Kaolin, an emerging tool to alleviate the effects of abiotic stresses on crop performance. Scientia
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Kaolin and salicylic acid alleviate summer stress in rainfed olive orchards by modulation of distinct
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The role of nighttime water balance on Olea europaea plants subjected to contrasting water regimes.
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Kaolin particle film application stimulates photoassimilate synthesis and modifies the primary
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Kaolin and salicylic acid foliar application modulate yield, quality and phytochemical composition of
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Kaolin Foliar Application Has a Stimulatory Effect on Phenylpropanoid and Flavonoid Pathways in
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Kaolin exogenous application boosts antioxidant capacity and phenolic content in berries and leaves

of grapevine under summer stress. Journal of Plant Physiology, 2016, 191, 45-53. 3.5 7

Modeling Phenology, Water Status, and Yield Components of Three Portuguese Grapevines Using the
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Physiological and biochemical responses of Semillon and Muscat Blanc A Petits Grains winegrapes
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