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116 L.) Microgreens. Horticulturae, 2021, 7, 180

11
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S-methyl cysteine sulfoxide changes during storage. Journal of the Science of Food and Agriculture, 43 12
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74 UV-C light preserves quality of minimally processed watermelon cylinders. Acta Horticulturae, 2017, 279286

A Functional Smoothie from Carrots with Induced Enhanced Phenolic Content. Food and Bioprocess
Technology, 2017, 10, 491-502

Improved quality of a vitamin B12-fortified 'ready to blend’ fresh-cut mix salad with chitosan. Food
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EFFECT OF EDIBLE COATINGS AND ELECTROLYZED WATER SANITATION ON FRESH-CUT 'BIMI’
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