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ARTICLE

Exogenous application of glycine betaine increases the chilling tolerance of pomegranate fruits cv.
Malase Saveh during cold storage. Journal of Food Processing and Preservation, 2021, 45, e15315.

Impact of chitosan in combination with potassium sorbate treatment on chilling injury and quality

attributes of pomegranate fruit during cold storage. Journal of Food Biochemistry, 2021, 45, e13633.

Exogenous Application of Proline and L-Cysteine Alleviates Internal Browning and Maintains Eating

Quality of Cold Stored Flat 4€ Malekid€™ Peach Fruits. Horticulturae, 2021, 7, 469.
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