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Fruit physical, chemical and aromatic attributes of early, intermediate and late apricot cultivars.
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Chemicala€“physical characteristics, polyphenolic content and total antioxidant activity of three
Italian-grown pomegranate cultivars. NFS Journal, 2019, 16, 9-14.
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Effects of 1-methylcyclopropene on postharvest quality of white- and yellow-flesh loquat
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Evolution of Carotenoid Content, Antioxidant Activity and Volatiles Compounds in Dried Mango

Fruits (Mangifera Indica L.). Foods, 2020, 9, 1424. 43 2
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Tree-Ripe Mango Fruit: Physicochemical Characterization, Antioxidant Properties and Sensory Profile

of Six Mediterranean-Grown Cultivars. Agronomy, 2020, 10, 884.
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Horticulturae, 2011, 129, 27-31. 3.6 16
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Horticulturae, 2011, , 345-349. :
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CULTIVAR 'SETTEMBRINA DI BIVONA'. Acta Horticulturae, 2015, , 765-770.
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Determinations. Agriculture (Switzerland), 2019, 9, 189. 3.1 14
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Fruits: A Sustainable Development Perspective. Agronomy, 2020, 10, 870.
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Chemical-physical and nutritional characteristics of mature-green and mature-ripe 4€ Kensington Pridea€™
mango fruit cultivated in Mediterranean area during cold storage. Fruits, 2017, 72, 221-229.
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Water Deficit Affects the Growth and Leaf Metabolite Composition of Young Loquat Plants. Plants,
2020, 9, 274.

Effect of Harvest Date on Mango (Mangifera indica L. Cultivar Osteen) Fruitd€™s Qualitative

Development, Shelf Life and Consumer Acceptance. Agronomy, 2021, 11, 811. 3.0 12

Fruit production and quality evaluation of four litchi cultivars (Litchi chinensis Sonn.) grown in

Mediterranean climate. Fruits, 2017, 72, 203-211.
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of Pomegranate (Punica granatum L. cv. Wonderful) Arils. Foods, 2021, 10, 370. 4.3 9
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Food Quality, Sensory Attributes and Nutraceutical Value of Fresh &4€ceOsteend€-Mango Fruit Grown
under Mediterranean Subtropical Climate Compared to Imported Fruit. Agriculture (Switzerland), 3.1 6
2020, 10, 103.
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Tree and orchard variability of Silver King nectarine (Prunus persica (L.) Batsch) fruit quality

64 components. Zahradnictvi (Prague, Czech Republic: 1992), 2013, 40, 72-77.

0.9 2

CHANGES IN ASCORBIC ACID CONTENT IN FRESH CUT SICILIAN YELLOW-FLESH PEACHES. Acta
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