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216 explains differences in aeration. BMC Plant Biology, 2015, 15, 264 53 53

Exploration of Atmospheric Pressure Plasma Nanofilm Technology for Straightforward Bio-Active
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6 Assessment of bruise volumes in apples using X-ray computed tomography. Postharvest Biology and 6
175 Technology, 2017, 128, 24-32 a o 3D
Assessment of orchard sprayers using laboratory experiments and computational fluid dynamics

modelling. Biosystems Engineering, 2013, 114, 157-169

Exploring ambient loading of citrus fruit into reefer containers for cooling during marine transport

174 using computational fluid dynamics. Postharvest Biology and Technology, 2015, 108, 91-101 62 32

Localization of (photo)respiration and CO2 re-assimilation in tomato leaves investigated with a
reaction-diffusion model. PLoS ONE, 2017, 12, e0183746

L Characterisation of structural patterns in bread as evaluated by X-ray computer tomography.
7% Journal of Food Engineering, 2014, 123, 67-77

Characterizing the tissue of apple air-dried and osmo-air-dried rings by X-CT and OCT and

relationship with ring crispness and fruit maturity at harvest measured by TRS. /nnovative Food

Science and Emerging Technologies, 2014, 24, 121-130

Virtual Fruit Tissue Generation Based on Cell Growth Modelling. Food and Bioprocess Technology,

170 2013, 6, 859-869 51 31

Microscale modeling of water transport in fruit tissue. Journal of Food Engineering, 2013, 118, 229-237
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156 Storage Container. Food and Bioprocess Technology, 2013, 6, 2235-2250

51 28
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