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Natural deep eutectic solvents as green plasticizers for chitosan thermoplastic production with
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Thermo-compression molding of chitosan with a deep eutectic mixture for biofilms development. 9.0 57
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Application of Mid- and Near-Infrared Spectroscopy for the Control and Chemical Evaluation of Brine
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infrared spectroscopy. Food Control, 2011, 22, 277-282.
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Effect of different levels of CO2 on the antioxidant content and the polyphenol oxidase activity of
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Sensorial and physicochemical quality responses of pears(cv Rocha) to long-term storage under
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Effects of preharvest, harvest and postharvest factors on the quality of pear (cv. Rocha') stored
under controlled atmosphere conditions. Journal of Food Engineering, 2004, 64, 161-172.

Comparative study of six pear cultivars in terms of their phenolic and vitamin C contents and
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Effects of controlled atmosphere (CA) storage on pectinmethylesterase (PME) activity and texture of
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