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ARTICLE

Nitric oxide increases antioxidant enzyme activity and reduces chilling injury in orange fruit during
storage. New Zealand Journal of Crop and Horticultural Science, 2018, 46, 101-116.

Shelf life improvement of graFe (<i>Vitis vinifera<[i>L. cv. Rish Baba) using nitric oxide (NO) during
chilling damage. International Journal of Food Properties, 2017, 20, S2750-S2763.

Fruit quality and shelf life improvement of grape cv. Rish Baba using Brassinosteroid during cold

storage. Journal of Food Measurement and Characterization, 2019, 13, 967-975.
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