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Effects of Tray-Drying on the Physicochemical, Microbiological, Proximate, and Sensory Properties of 2.0 ;
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The Use of Opuntia ficus-indica Mucila?e and Aloe arborescens as Edible Coatings to Improve the
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Pomegranate Cultivation in Mediterranean Climate: Plant Adaptation and Fruit Quality of &€ Mollar de 3.0 10
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Effects of Argon-Based and Nitrogen-Based Modified Atmosphere Packaging Technology on the Quality
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Effect of Different Modified Atmosphere Packaging on the Quality of Mulberry Fruit (Morus alba L. cv) Tj ETQq0 O 0,gBT Iqurgocla 10 T

Effect of Harvest Date on Mango (Mangifera indica L. Cultivar Osteen) Fruit&€™s Qualitative
Development, Shelf Life and Consumer Acceptance. Agronomy, 2021, 11, 811.

The use of MAP for maintaining quality of € Bifarad€™ fig fruits. Acta Horticulturae, 2021, , 81-86. 0.2 0

Postharvest quality and sensory attributes of organically grown Ficus carica L.. Acta Horticulturae,
2021, , 75-80.

Qualitative traits and shelf life of fig fruit (4€ Melanzanad€™) treated with Aloe vera gel coating. Acta 0.2 5
Horticulturae, 2021, , 87-92. :
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inflorescence?. Scientia Horticulturae, 2021, 282, 110046.
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Horticulturae, 2021, , 471-478. :
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parameters of peach tree production. Acta Horticulturae, 2021, , 455-462.

Fruit Growth Stage Transitions in Two Mango Cultivars Grown in a Mediterranean Environment. 3.5 1
Plants, 2021, 10, 1332. )

New Clones and Old Varieties: Quality of Sicilian Hillside Apple Cultivation. Open Agriculture Journal,

2021, 15, 66-74.

Pomological, Sensorial, Nutritional and Nutraceutical Profile of Seven Cultivars of Cherimoya 43 04
(Annona cherimola Mill). Foods, 2021, 10, 35. :
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Evolution of Carotenoid Content, Antioxidant Activity and Volatiles Compounds in Dried Mango
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Postharvest Application of <i>Aloe vera</i> Gel-Based Edible Coating to Improve the Quality and
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Chemicala€“Physical, Sensory Analyses and Consumersa€™ Quality Perception of Local vs. Imported Loquat
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Agronomy, 2020, 10, 164. :
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2020, 9, 274.
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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),
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Use of Aloe Vera Gel-Based Edible Coating with Natural Anti-Browning and Anti-Oxidant Additives to
Improve Post-Harvest Quality of Fresh-Cut 4€ Fujia€™ Apple. Agronomy, 2020, 10, 515.

Evaluation of Late-Maturing Peach and Nectarine Fruit Quality by Chemical, Physical, and Sensory

Determinations. Agriculture (Switzerland), 2019, 9, 189. 3.1 14

Chemicala€“physical characteristics, polyphenolic content and total antioxidant activity of three

Italian-grown pomegranate cultivars. NFS Journal, 2019, 16, 9-14.

Do Grapholita funebrana Infestation Rely on Specific Plum Fruit Features?. Insects, 2019, 10, 444. 2.2 3



38

40

42

44

46

48

50

52

54

VITTORIO FARINA

ARTICLE IF CITATIONS

Food quality and nutraceutical value of nine cultivars of mango (Mangifera indica L.) fruits grown in
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Yield, pomological characteristics, bioactive compounds and antioxidant activity of <i>Annona
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Quality changes in fresh-cut mango cubes submitted to different gas partial pressure of active MAPs.
Acta Horticulturae, 2018, ,1181-1186.

Heat requirements for loquat fruit development may be assessed with a Beta model approach. Acta 0. 5
Horticulturae, 2018, , 101-108. :
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Consumer interest towards tropical fruit: factors affecting avocado fruit consumption in Italy.

Agricultural and Food Economics, 2017, 5, . 3.2 34
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Chemical-physical and nutritional characteristics of mature-green and mature-ripe &€ Kensington Prided€™
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cold storage. Fruits, 2017, 72, 67-73. 04 2

Pomological Traits, Sensory Profile and Nutraceutical Properties of Nine Cultivars of Loquat
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Comparative study on the quality characteristics of some Egyptian mango cultivars used for food
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Fruit Quality Traits of Six Ancient Apple (<i>Malus domestica</i>Borkh) Cultivars Grown in the
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Fruit quality evaluation of affirmed and local loquat (<i>Eriobotrya japonica</i>Lindl) cultivars

using instrumental and sensory analyses. Fruits, 2016, 71, 105-113. 0.4 16

EFFECT OF PASSIVE ATMOSPHERE AND CHEMICAL TREATMENT ON FRESH CUT OF WHITE-FLESH PEACH

CULTIVAR 'SETTEMBRINA DI BIVONA'. Acta Horticulturae, 2015, , 765-770.

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

Horticulturae, 2015, , 777-780. 0.2 2
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LOQUAT. Acta Horticulturae, 2015, , 153-157. 0.2 2
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Distribution, ecology and conservation survey on the<i>Celtis
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