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6.2 0
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98 ReactionNmechanismsNforNvolatilesNresponsibleNofNoffaodorsNofNfreshNcutNmelonsbNActaiHorticulturae`N
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97 xiscriminationNofNcommonNdefectsNinNloquatNfruitNcvbNâ��ulgerieâ��NusingNhyperspectralNimagingNandN
machineNlearningNtechniquesbNPostharvestiBiologyiandiTechnology`N2021`Neke`Neeegij 6.2 7
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95 OperatingNconditionsNforNmicrowaveNapplicationNthroughoutNproductionNprocessNtoNreduceN
microbialNloadNofNfreshacutNapplesbNActaiHorticulturae`N2021`Nffgafgd 0.3 0

94 OptimizingNmodifiedNatmosphereNpackagingNforNfreshacutNbroccoliNraabNVvrassicaNrapaNLbWbNActai
Horticulturae`N2021`Nfgeafgj 0.3

93 ShippingNcontainerNequippedNwithNcontrolledNatmospherenNwaseNstudyNonNtableNgrapebNJournaliofi
AgriculturaliEngineering`N2020`Nie`Neal 1.3 2
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zeasibilityNstudyNforNtheNsurfaceNpredictionNandNmappingNofNphytonutrientsNinNminimallyNprocessedN
rocketNleavesNVxiplotaxisNtenuifoliaWNduringNstorageNbyNhyperspectralNimagingbNComputersiandi
ElectronicsiiniAgriculture`N2020`Neki`Nediiki

6.5 7

91 wucMuNonNbioactiveNcompoundsN2020`Negeaehj 2
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affectedNbyNstorageNdurationNandNtemperaturesbNJournaliofiFoodiProcessingiandiPreservation`N2020`N
hi`Neehhei

2.1 0

88 SpectralNandN’yperspectralNTechnologiesNasNanNudditionalNToolNtoN“ncreaseN“nformationNonNQualityN
andNOriginNofN’orticulturalNwropsbNAgronomy`N2020`Ned`Nk 3.6 7

87 ModifiedNatmosphereNpackagingNandNqualityNdeterminationNofNfreshNcutNâ��Mazettoâ��NalmondNkernelsbN
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86 yvaluationNofNreadyatoaeatNarilsNqualityNattributesNprocessedNfromNcoldNstoredNTunisianNâ��‘absiâ��N
pomegranatebNActaiHorticulturae`N2020`Ngmmahdj 0.3
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PostharvestiBiologyiandiTechnology`N2020`Nejf`Neeeedd 6.2 15
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UsingNchemometricsNtoNcharacteriseNandNunravelNtheNnearNinfraaredNspectralNchangesNinducedNinN
aubergineNfruitNbyNchillingNinjuryNasNinfluencedNbyNstorageNtimeNandNtemperaturebNBiosystemsi
Engineering`N2020`Neml`Negkaehj

4.8 6

83 andNTableN‘rapesnNuNReviewNofNtheNMainNPhysical`Nwhemical`NandNvioavasedNwontrolNTreatmentsNinN
Posta’arvestbNFoods`N2020`Nm`N 4.9 38
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opticalNtechniquesNandNsupervisedNclassificationNalgorithmsbNPostharvestiBiologyiandiTechnology`N
2020`Neim`Neeedde

6.2 10

81 zruitsNandNVegetablesN2019`Nedeaefj

80 yffectNofNorganicNagronomicNtechniquesNandNpackagingNonNtheNqualityNofNlambUsNlettucebNJournaliofi
theiScienceiofiFoodiandiAgriculture`N2018`Nml`Nhjdjahjei 4.3 2

79 PotentialsNofNThaiNtropicalNedibleNflowersNasNfreshNcutNsaladNmixbNActaiHorticulturae`N2018`Neelkaeemh 0.3 3

78 QualityNofNfreshacutNproductsNasNaffectedNbyNharvestNandNpostharvestNoperationsbNJournaliofithei
ScienceiofiFoodiandiAgriculture`N2018`Nml`Ngjehagjfj 4.3 15

77 ’yperspectralNimagingNandNmultivariateNacceleratedNshelfNlifeNtestingNVMuSLTWNapproachNforN
determiningNshelfNlifeNofNrocketNleavesbNJournaliofiFoodiEngineering`N2018`Nfgl`Neffaegg 6 20

76 yffectsNofNthermalNtreatmentsNonNqualityNofNâ��Petrelliâ��NfigsNduringNstoragebNActaiHorticulturae`N2018`Nlkmalll0.3 2

75 “nnovativeNapproachesNtoNimproveNqualityNandNsafetyNofNfreshNminimallyaprocessedNfruitNandN
vegetablesbNActaiHorticulturae`N2018`Neejeaeekh 0.3

74 xesignNandNoptimizationNofNfluidizedNbedNphotoreactorNforNethyleneNreductionNwithinNcoldNstorageN
roomNforNfruitsNandNvegetablesNusingNTiOfabasedNmaterialsbNActaiHorticulturae`N2018`Njfgajgd 0.3 1

73 yffectNofNtypeNofNfertilizationNandNmaturityNonNqualityNofNfreshacutNredNandNyellowNpeppersN
VwapsicumNannuumLbWbNActaiHorticulturae`N2018`Ngmeagml 0.3 1

72 yffectNofNantiabrowningNsolutionsNonNqualityNofNfreshacutNfennelNduringNstoragebNPostharvestiBiologyi
andiTechnology`N2018`Negk`Nfeagd 6.2 19

71 ummoniaNaccumulationNinNplantNtissuesnNaNpotentiallyNusefulNindicatorNofNpostharvestNphysiologicalN
stressbNActaiHorticulturae`N2018`Neieeaeiel 0.3 1

70 yffectsNofNequipmentsNandNprocessingNconditionsNonNqualityNofNfreshacutNproducebNJournaliofi
AgriculturaliEngineering`N2018`Nhm`Negmaeid 1.3 5

69 TheNuseNofNrapidNzTaN“RNmethodsNtoNpredictNsolubleNsolids`Np’`NtitratableNacidityNandNphenolsNofN
clingstoneNpeachesNVâ��vabyN‘oldNmâ��WbNActaiHorticulturae`N2018`Neeeeaeeel 0.3 1
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68 TheNuseNofNhyperspectralNimagingNtoNpredictNtheNdistributionNofNinternalNconstituentsNandNtoNclassifyN
edibleNfennelNheadsNbasedNonNtheNharvestNtimebNComputersiandiElectronicsiiniAgriculture`N2017`Negh`Neaed 6.5 20

67 warvacrolaloadedNchitosanNnanoparticlesNmaintainNqualityNofNfreshacutNcarrotsbNInnovativeiFoodi
ScienceiandiEmergingiTechnologies`N2017`Nhe`Nijajg 6.8 44

66 PhysicoachemicalNparametersNtoNpredictNmicrobiologicalNandNsensoryNqualityNaspectsNofNbabyNlettuceN
leavesbNActaiHorticulturae`N2017`Nfhmafij 0.3

65 PotentialNofNN“RNspectroscopyNforNpredictingNinternalNqualityNandNdiscriminatingNamongNstrawberryN
fruitsNfromNdifferentNproductionNsystemsbNPostharvestiBiologyiandiTechnology`N2017`Nefi`Neefaefe 6.2 58

64 TheNtableNgrapeNUVictoriaUNwithNaNlongNshapedNberrynNaNpotentialNmutationNwithNattractiveN
characteristicsNforNconsumersbNJournaliofitheiScienceiofiFoodiandiAgriculture`N2017`Nmk`Nigmlaihdi 4.3 3

63 MicrobialNinactivationsNwithNhydrolysedNlactoferrinNandNotherNnaturalNantimicrobialsNinNfreshacutN
fennelbNLWTiyiFoodiScienceiandiTechnology`N2017`Nlh`Ngigagil 5.4 8

62 OrganicNstrawberryNinNMediterraneanNgreenhousenNyffectNofNdifferentNproductionNsystemsNonNsoilN
fertilityNandNfruitNqualitybNRenewableiAgricultureiandiFoodiSystems`N2017`Ngf`Nhliahmk 1.8 8

61 TheNUseNofNNonadestructiveNTechniquesNtoNussessNtheNNutritionalNwontentNofNzruitsNandNVegetablesN
2017`Nkjgakld

60 ModelingNShelfNLifeNofNPackaged`NReadyatoayatNzruitsNandNVegetablesNwithNReferenceNtoNtheNzateNofN
NutritionalNwompoundsN2017`Nlggalij 2

59 upplicationNofNmodifiedNatmosphereNpackagingNwithNmoistureNabsorberNtoNextendNtheNshelfNlifeNofN
â��xomenicoNTauroâ��NbrebaNfruitbNActaiHorticulturae`N2017`Ngjiagkd 0.3 2

58
SpectraNevolutionNoverNonavineNholdingNofN“taliaNtableNgrapesnNpredictionNofNmaturityNandN
discriminationNforNharvestNtimesNusingNaNVisaN“RNhyperspectralNdevicebNJournaliofiAgriculturali
Engineering`N2017`Nhl`Nedm

1.3 15

57 untioxidantNcapacity`NphenolicNandNvitaminNwNcontentsNofNquinoaNVwhenopodiumNquinoaNWilldbWNasN
affectedNbyNsproutingNandNstorageNconditionsbNItalianiJournaliofiAgronomy`N2017`Nef`N 1.4 4

56
whemical`NphysicalNandNsensorialNcharacterizationNofNfreshNquinoaNsproutsNVwhenopodiumNquinoaN
WilldbWNandNeffectsNofNmodifiedNatmosphereNpackagingNonNqualityNduringNcoldNstoragebNFoodi
PackagingiandiShelfiLife`N2017`Neh`Nifail

8.2 12

55 QualityNandNsafetyNofNfreshNhorticulturalNcommoditiesnNRecentNadvancesNandNfutureNperspectivesbN
FoodiPackagingiandiShelfiLife`N2017`Neh`Nfaee 8.2 35

54 yffectNofNtemperatureNabuseNandNimproperNatmosphereNpackagingNonNvolatileNprofileNandNqualityNofN
rocketNleavesbNFoodiPackagingiandiShelfiLife`N2017`Neh`Nimaji 8.2 9

53 yffectNofNmodifiedNatmosphereNpackagingNandNtemperatureNabuseNonNflavorNrelatedNvolatileN
compoundsNofNrocketNleavesNVNLbWbNJournaliofiFoodiScienceiandiTechnology`N2017`Nih`Nfhggafhhf 3.3 16

52 TheNeffectNofNpassiveNatmosphereNonNqualityNofNâ��xottatoâ��NbrebaNfigNstoredNatNlowNtemperaturebNActai
Horticulturae`N2017`Ngeiagel 0.3 4

51 yffectNofNharvestNtimeNonNtableNgrapeNqualityNduringNonavineNstoragebNJournaliofitheiScienceiofiFoodi
andiAgriculture`N2016`Nmj`Negeam 4.3 18

Giancarlo Colelli

4



50 upplicationNofNmultivariateNacceleratedNtestNforNtheNshelfNlifeNestimationNofNfreshacutNlettucebN
JournaliofiFoodiEngineering`N2016`Nejm`Neffaegd 6 26

49 yffectNofNOrganicNProductionNSystemsNonNQualityNandNPostharvestNPerformanceNofN’orticulturalN
ProducebNHorticulturae`N2016`Nf`Nh 2.5 11

48 PotentialNuseNofNmicrowaveNtreatmentNonNfreshacutNcarrotsnNphysical`NchemicalNandNmicrobiologicalN
aspectsbNJournaliofitheiScienceiofiFoodiandiAgriculture`N2016`Nmj`Nfdjgakf 4.3 17

47 uNQUuzyTYNapproachNtoNqualityNmonitoringNandNpredictionNforNfreshacutNproducebNActaiHorticulturae
`N2016`Neaef 0.3 2

46 yxtendingNpostharvestNlifeNofNreadyatoauseNzucchiniNflowersnNeffectsNofNtheNatmosphereN
compositionbNActaiHorticulturae`N2016`Nefgaegd 0.3 2

45 yffectsNofNelectrolyzedNwaterNonNapplesnNfieldNtreatmentNandNpostharvestNapplicationbNActai
Horticulturae`N2016`Nhgmahhj 0.3 2

44 TheNuseNofNmultivariateNanalysisNasNaNmethodNforNobtainingNaNmoreNreliableNshelfalifeNestimationNofN
freshacutNproducenNaNstudyNonNpineapplebNActaiHorticulturae`N2016`Negeaegj 0.3 3

43 xesignNofNtheNcorrectNmodifiedNatmosphereNpackagingNforNfreshacutNbroccoliNraabbNActai
Horticulturae`N2016`Neekaeff 0.3 2

42 uNstudyNofNtheNestimatedNshelfNlifeNofNfreshNrocketNusingNaNnonalinearNmodelbNJournaliofiFoodi
Engineering`N2015`Neid`Nemafl 6 48

41 yzzywTNOzNuR‘ONayNR“w’yxNuTMOSP’yRySNONNS’yLzNL“zyNOzNzRyS’awUTNU“wyvyR‘UNLyTTUwybN
ActaiHorticulturae`N2015`Nkiiakje 0.3 2

40 S’yLzaL“zyNOzNROwKyTNLyuVySNSTORyxN“NNuR‘ONNyNR“w’yxNuTMOSP’yRySbNActaiHorticulturae`N
2015`Nkkmaklj 0.3 3

39 xyTywT“ONNuNxNyNUMyRuT“ONNOzNL“STyR“uNMONOwYTO‘yNySN“NNzRyS’NwUTNVy‘yTuvLySN
US“N‘NMPNaRyuLaT“MyNPwRbNActaiHorticulturae`N2015`Nijkajkh 0.3 2

38 wONwyNTRuT“ONSNOzN“NTuwTN‘LUwOS“NOLuTySN“NNUPuRT’yNONUNvROwwOL“NzLORyTSNSTORyxN
“NNMOx“z“yxNuTMOSP’yRyNPuwKu‘“N‘NuNxNu“RbNActaiHorticulturae`N2015`Nilgaill 0.3

37 “NzLUyNwyNOzNMOx“z“yxNuTMOSP’yRyNPuwKu‘“N‘NONNS’yLzaL“zyNOzNW’OLyNuNxNSL“wyxN
UwuRxONwyLLOUNMUS’ROOMNVPLyUROTUSNyRYN‘““WbNActaiHorticulturae`N2015`Niigaiim 0.3 1

36 wOMPOS“T“ONuLNuNxNMuRKyTuvLyNQUuL“TYNOzNzRyS’awUTNzLORyTSNOzNzOURNSPyw“uLTYN
vRuSS“wuSN“NNRyLuT“ONNTONwONTROLLyxNuTMOSP’yRyNSTORu‘ybNActaiHorticulturae`N2015`Nhiiahjf 0.3 3

35 wOMPuR“SONNOzNx“zzyRyNTN‘uSNwOMPOS“T“ONSNONNzRyS’awUTNPyuw’NQUuL“TYnNuN
PRyL“M“NuRYNSTUxYbNActaiHorticulturae`N2015`Nkjgakkd 0.3 2

34 uPPL“wuT“ONNOzNuNT“OX“xuNTNwOMPOUNxSNTONPRySyRVyNzRyS’awUTNPyuw’ySNQUuL“TYbNActai
Horticulturae`N2015`Njggajhf 0.3 6

33
QUuL“TYNuNxNPOST’uRVySTNPyRzORMuNwyNOzNOR‘uN“wuLLYa‘ROWNNTOMuTON
VLYwOPyRS“wONNySwULyNTUMNLbNUMuRMuNxyUWNUNxyRNUN’yuTyxNTUNNyLN“NNMyx“TyRRuNyuNN
wL“MuTybNActaiHorticulturae`N2015`Nhlkahmh
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32 xy‘RuxuT“ONNPuTTyRNSNzORNyXTyRNuLNuNxN“NTyRNuLNQUuL“TYNuTTR“vUTySNOzNzRyS’awUTN
uPPLySbNActaiHorticulturae`N2015`Nekiaelf 0.3 2

31 PhotocatalyticNdegradationNofNethyleneNonNmesoporousNTiOfcSiOfNnanocompositesnNyffectsNonNtheN
ripeningNofNmatureNgreenNtomatoesbNBiosystemsiEngineering`N2015`Negf`Njeakd 4.8 67

30 ProbioticNlacticNacidNbacteriaNforNtheNproductionNofNmultifunctionalNfreshacutNcantaloupebNFoodi
ResearchiInternational`N2015`Nkk`Nkjfakkf 7 44

29
xesignNandNpreliminaryNtestNofNaNfluidisedNbedNphotoreactorNforNethyleneNoxidationNonNmesoporousN
mixedNSiOfcTiOfNnanocompositesNunderNUVauNilluminationbNJournaliofiAgriculturaliEngineering`N
2014`Nhi`Nehj

1.3 5

28 ModelingNphenolicNcontentNduringNstorageNofNcutNfruitNandNvegetablesnNuNconsecutiveNreactionN
mechanismbNJournaliofiFoodiEngineering`N2014`Nehd`Neal 6 32

27 “nfluenceNofNpreacuttingNoperationsNonNqualityNofNfreshacutNartichokesNVwynaraNscolymusNLbWnNyffectNofN
storageNtimeNandNtemperatureNbeforeNcuttingbNPostharvestiBiologyiandiTechnology`N2013`Nli`Nefhaege 6.2 7

26 “nfluenceNofNpreacuttingNoperationsNonNqualityNofNfreshacutNartichokesNVwynaraNscolymusNLbWnNyffectNofN
harvestNdatesbNPostharvestiBiologyiandiTechnology`N2013`Nlg`Nmdamj 6.2 6

25 RetentionNofNqualityNandNfunctionalNvaluesNofNbroccoliNâ��Parthenonâ��NstoredNinNmodifiedNatmosphereN
packagingbNFoodiControl`N2013`Nge`Ngdfageg 6.2 55

24 ModellingNsensorialNandNnutritionalNchangesNtoNbetterNdefineNqualityNandNshelfNlifeNofNfreshacutN
melonsbNJournaliofiAgriculturaliEngineering`N2013`Nhh`Nj 1.3 8

23 TheNuseNofNhyperspectralNimagingNinNtheNvisibleNandNnearNinfraredNregionNtoNdiscriminateNbetweenN
tableNgrapesNharvestedNatNdifferentNtimesbNJournaliofiAgriculturaliEngineering`N2013`Nhh`Nk 1.3 9

22 yffectNofNsolutionNp’NofNcysteineabasedNpreatreatmentsNtoNpreventNbrowningNofNfreshacutN
artichokesbNPostharvestiBiologyiandiTechnology`N2013`Nki`Nekafg 6.2 22

21 ModellingNsensorialNandNnutritionalNchangesNtoNbetterNdefineNqualityNandNshelfNlifeNofNfreshacutN
melonsbNJournaliofiAgriculturaliEngineering`N2013`Nhg`Nj 1.3 9

20 “NzLUyNwyNOzN’“‘’NwOfNuTMOSP’yRyNwOMPOS“T“ONNONNzRyS’awUTNuRT“w’OKyNQUuL“TYN
uTTR“vUTySbNActaiHorticulturae`N2012`Njggajhd 0.3 7

19 zactorsNaffectingNqualityNandNsafetyNofNfreshacutNproducebNCriticaliReviewsiiniFoodiScienceiandi
Nutrition`N2012`Nif`Nimiajed 11.5 147

18 xy‘RuxuT“ONNPuTTyRNSNzORNyXTyRNuLNuNxNNUTR“T“ONuLNQUuL“TYNPuRuMyTyRSNOzN
zRyS’awUTNUwuNTuLOUPyUNMyLONSbNActaiHorticulturae`N2012`Njheajhk 0.3 2

17 PwRabasedNQualityNwontrolNofNListeriaNsppbNandNLbNmonocytogenesNinNReadyaToayatNSaladsNSoldNinN
“talybNCurrentiNutritioniandiFoodiScience`N2011`Nk`Nikajf 0.7 4

16 PostacuttingNqualityNchangesNofNfreshacutNartichokesNtreatedNwithNdifferentNantiabrowningNagentsNasN
evaluatedNbyNimageNanalysisbNPostharvestiBiologyiandiTechnology`N2011`Njf`Nfegaffd 6.2 52

15 SuitabilityNofNhNPotatoNwultivarsNVSolanumNtuberosumNLbWNtoNbeNProcessedNasNzreshawutNProductbNyarlyN
wultivarsbNAmericaniJournaliofiPotatoiResearch`N2011`Nll`Nhdgahef 2.1 11
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raabNVvrassicaNrapaNLbWbNPostharvestiBiologyiandiTechnology`N2010`Nil`Nfmagi 6.2 23

12 yffectNofNtemperatureNandNexogenousNethyleneNonNtheNphysiologicalNandNqualityNtraitsNofNpurslaneN
VPortulacaNoleraceaNLbWNleavesNduringNstoragebNPostharvestiBiologyiandiTechnology`N2010`Nil`Nehkaeij 6.2 23

11 yffectNofNatmosphereNcompositionNonNtheNqualityNofNreadyatoauseNbroccoliNraabNVvrassicaNrapaNLbWbN
JournaliofitheiScienceiofiFoodiandiAgriculture`N2010`Nmd`Nklmamk 4.3 22

10 SuitabilityNofNfiveNdifferentNpotatoNcultivarsNVSolanumNtuberosumNLbWNtoNbeNprocessedNasNfreshacutN
productsbNPostharvestiBiologyiandiTechnology`N2009`Nig`Neglaehh 6.2 58

9 ScreeningNqualityNandNbrowningNsusceptibilityNofNfiveNartichokeNcultivarsNforNfreshacutNprocessingbN
JournaliofitheiScienceiofiFoodiandiAgriculture`N2009`Nlm`Nfillafimh 4.3 20

8 uNcomparativeNstudyNofNcompositionNandNpostharvestNperformanceNofNorganicallyNandN
conventionallyNgrownNkiwifruitsbNJournaliofitheiScienceiofiFoodiandiAgriculture`N2007`Nlk`Nefflaefgj 4.3 65

7 yffectNofNdifferentNtemperaturesNandNstorageNatmospheresNonNworatinaNoliveNoilNqualitybNFoodi
Chemistry`N2007`Nedf`Nikeaikj 8.5 54

6 “NzLUyNwyNOzNuTMOSP’yRyNwOMPOS“T“ONNONNQUuL“TYNuTTR“vUTySNOzNRyuxYaTOaNwOOKN
zRyS’awUTNVy‘yTuvLyNSOUPbNActaiHorticulturae`N2006`Njkkajlh 0.3 6

5 yzzywTSNOzNuTMOSP’yRyNwOMPOS“T“ONNONNPOST’uRVySTNQUuL“TYNOzNzRyS’NvuS“LNLyuVySN
VOw“MUMNvuS“L“wUMNLbWbNActaiHorticulturae`N2005`Nkgeakgj 0.3 6

4 yzzywTSNOzNwONTROLLyxNuTMOSP’yRyNuNxNTRyuTMyNTNW“T’NeaMyT’YLwYwLOPROPyNyN
VeaMwPWNONNR“PyN“N‘NuTTR“vUTySNOzNTOMuTOySbNActaiHorticulturae`N2005`Nkgkakhf 0.3 5

3 wONTROLLyxauTMOSP’yRyNSTORu‘yNOzNzRyS’awUTNUwuRxONwyLLOUNMUS’ROOMSN
VPLyUROTUSNyRYN‘““WbNActaiHorticulturae`N2003`Nkgeakgi 0.3 5
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