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ARTICLE IF CITATIONS

Effect of folic acid on the postharvest physiology of broccoli during storage. Food Chemistry, 2021,

339, 127981.

Effect of methyl jasmonate on the quality of harvested broccoli after simulated transport. Food

Chemistry, 2020, 319, 126561. 8.2 24

The combined treatment of broccoli florets with Rojic acid and calcium chloride maintains
post-harvest quality and inhibits off-odor production. Scientia Horticulturae, 2020, 262, 109019.

Effect of ozone on the activity of antioxidant and chlorophylld€degrading enzymes during postharvest
storage of coriander ( <i>Coriandrum sativum</i> L.). Journal of Food Processing and Preservation, 2.0 15
2019, 43, e14020.

Whole-transcriptome RNA sequencing highlights the molecular mechanisms associated with the

maintenance of postharvest quality in broccoli by red LED irradiation. Postharvest Biology and
Technology, 2022, 188, 111878.




