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ARTICLE IF CITATIONS

Effects of 14€methylcyclopropene (14€MCP) treatment on ethanol fermentation of Nanguo pear fruit

during ripening. Journal of Food Biochemistry, 2022, 46, e14035.

Effects of 1-MCP treatment on sprouting and preservation of ginger rhizomes during storage at room 8.2 13
temperature. Food Chemistry, 2021, 349, 129004. :

Effects of 1-methylcyclopropene (1-MCP) on the expression of genes involved in the chlorophyll

degradation pathway of apple fruit during storage. Food Chemistry, 2020, 308, 125707.

Effects of calcium chloride treatment on softening in red raspberry fruit during lowa€temperature 9.9 1
storage. Journal of Food Biochemistry, 2020, 44, e13419. ’



