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j Paper IF Citations

133
UVMandMVisibleMSpectrumM®xwM®ightingMasMtbioticMxlicitorsMofMuioactiveMvompoundsMinMSproutsYM
αicrogreensYMandMuabyM®eavesZtMvomprehensiveMReviewMincludingMTheirMαodeMofMtctionaaMFoodsYM
2022YMddYM

4.9 3

132 PostharvestMUVMradiationMenhancedMbiosynthesisMofMflavonoidsMandMcarotenesMinMbellMpeppersaM
PostharvesteBiologyeandeTechnologyYM2022YMdkgYMdddjjg 6.2 5

131 PostharvestMUltravioletMRadiationMinMyruitMandMVegetablesmMtpplicationsMandMyactorsMαodulatingM’tsM
xfficacyMonMuioactiveMvompoundsMandMαicrobialMzrowthaaMFoodsYM2022YMddYM 4.9 4

130 tpplicationMofM‘ighM‘ydrostaticMPressureMinMfreshMpurpleMsmoothiemMαicrobialMinactivationMkineticM
modellingMandMqualitativeMstudiesaaMFoodeScienceeandeTechnologyeInternationalYM2022YMdckecdfeeedclhicj2.6 1

129 uyZProductsMRevalorizationMwithMβonZThermalMTreatmentsMtoMxnhanceMPhytochemicalMvompoundsM
ofMyruitMandMVegetablesMwerivedMProductsmMtMReviewaaMFoodsYM2021YMddYM 4.9 5

128 UVZuMRadiationMasMtbioticMxlicitorMtoMxnhanceMPhytochemicalsMandMwevelopmentMofMRedMvabbageM
SproutsaMHorticulturaeYM2021YMjYMhij 2.5 3

127 PhytochemicalMyortificationMinMyruitMandMVegetableMueveragesMwithMzreenMTechnologiesaMFoodsYM
2021YMdcYM 4.9 7

126 PostharvestMUVZuMandMPhotoperiodMwithMulueMXMRedM®xwsMasMStrategiesMtoMStimulateM
varotenogenesisMinMuellMPeppersaMAppliedeSciencesenSwitzerlandoYM2021YMddYMfjfi 2.6 10

125
SpectralMcompositionMfromMledMlightingMduringMstorageMaffectsMnutraceuticalsMandMsafetyMattributesM
ofMfreshZcutMredMchardMUuetaMvulgarisVMandMrocketMUwiplotaxisMtenuifoliaVMleavesaMPostharvesteBiologye
andeTechnologyYM2021YMdjhYMdddhcc

6.2 7

124 ReusableMPlasticMvratesMURPvsVMforMyreshMProduceMUvaseMStudyMonMvauliflowersVmMSustainableM
PackagingMbutMPotentialMSurvivalMandMRiskMofMvrossZvontaminationaMFoodsYM2021YMdcYM 4.9 2

123 uioavailabilityMofMVitaminMvMandMyolatesMinMPlasmaMandM’tsMtntioxidantMStatusMafterMvonsumptionMofM
RawMandMαicrowavedMuroccol’aMACSeFoodeScienceeleTechnologyYM2021YMdYMdedhZdeed 1

122 ’nteractionsMbetweenMαicrobialMyoodMSafetyMandMxnvironmentalMSustainabilityMinMtheMyreshMProduceM
SupplyMvhainaMFoodsYM2021YMdcYM 4.9 4

121 PostharvestM®xwMlightingmMeffectMofMredYMblueMandMfarMredMonMqualityMofMminimallyMprocessedMbroccoliM
sproutsaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2021YMdcdYMggZhf 4.3 18

120 RevalorizedMbroccoliMbyZproductsMandMmustardMimprovedMqualityMduringMshelfMlifeMofMaMkaleMpestoM
sauceaMFoodeScienceeandeTechnologyeInternationalYM2021YMejYMjfgZjgh 2.6 2

119 tmeliorationMxffectMofM®xwM®ightingMinMtheMuioactiveMvompoundsMSynthesisMduringMvarrotMSproutingaM
AgronomyYM2021YMddYMfcg 3.6 10

118 QualityMvhangesMofMyreshZvutMWatermelonMwuringMStorageMasMtffectedMbyMvutM’ntensityMandMUVZvM
PreZtreatmentaMFoodeandeBioprocesseTechnologyYM2021YMdgYMhchZhdj 5.1 4

117
wesignMofMaMwistributedMWirelessMSensorMPlatformMforMαonitoringMandMRealZTimeMvommunicationMofM
theMxnvironmentalMVariablesMduringMtheMSupplyMvhainMofMPerishableMvommoditiesaMAppliedeSciencese
nSwitzerlandoYM2021YMddYMidkf

2.6 1
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116 vombinedMxffectMofMSalinityMandM®xwM®ightsMonMtheMYieldMandMQualityMofMPurslaneMUPortulacaMoleraceaM
®aVMαicrogreensaMHorticulturaeYM2021YMjYMdkc 2.5 11

115 PeriodicalMUVZuMradiationMhormesisMinMbiosynthesisMofMkaleMsproutsMnutraceuticalsaMPlantePhysiologye
andeBiochemistryYM2021YMdihYMejgZekh 5.4 13

114 wevelopmentMofManMantifungalMactiveMpackagingMcontainingMthymolMandManMethyleneMscavengeraM
ValidationMduringMstorageMofMcherryMtomatoesaMFoodePackagingeandeShelfeLifeYM2021YMelYMdccjfg 8.2 7

113 PostharvestMyellowM®xwMlightingMaffectsMphenolicsMandMglucosinolatesMbiosynthesisMinMbroccoliM
sproutsaMJournaleofeFoodeCompositioneandeAnalysisYM2021YMdcfYMdcgdcd 4.1 6

112 PostharvestMUVZuMandMUVZvMradiationMenhancedMtheMbiosynthesisMofMglucosinolatesMandM
isothiocyanatesMinMurassicaceaeMsproutsaMPostharvesteBiologyeandeTechnologyYM2021YMdkdYMdddihc 6.2 13

111 ViabilityMofMsousMvideYMmicrowaveMandMhighMpressureMprocessingMtechniquesMonMqualityMchangesM
duringMshelfMlifeMofMfreshMcowpeaMpureeaMFoodeScienceeandeTechnologyeInternationalYM2020YMeiYMjciZjdg 2.6 1

110
xyyxvTSMOyMUVâ��vMOβMu’OtvT’VxMvOαPOUβwSMtβwMQUt®’TYMv‘tβzxSMwUR’βzMS‘x®yM®’yxMOyM
SWxxTMv‘xRRYMzROWβMUβwxRMvOβVxβT’Oβt®MORMRxzU®tTxwMwxy’v’TM’RR’ztT’OβaMScientiae
HorticulturaeYM2020YMeilYMdclflk

4.1 6

109 PostharvestMqualityMretentionMofMapricotsMbyMusingMaMnovelMsepioliteâ��loadedMpotassiumM
permanganateMethyleneMscavengeraMPostharvesteBiologyeandeTechnologyYM2020YMdicYMdddcid 6.2 16

108 UVZvMpretreatmentMofMfreshZcutMfabaMbeansMUVMforMshelfMlifeMextensionmMxffectsMofMdomesticM
microwavingMforMconsumptionaMFoodeScienceeandeTechnologyeInternationalYM2020YMeiYMdgcZdhc 2.6 1

107 RealZTimeMαonitoringMSystemMforMShelfM®ifeMxstimationMofMyruitMandMVegetablesaMSensorsYM2020YMecYM 3.8 9

106 βutritionalMandMqualityMchangesMofMminimallyMprocessedMfabaMUViciaMfabaM®aVMbeansMduringMstoragemM
xffectsMofMdomesticMmicrowavingaMPostharvesteBiologyeandeTechnologyYM2019YMdhdYMdcZdk 6.2 7

105 xffectMofMfreshâ��cutMapplesMfortificationMwithMlycopeneMmicrospheresYMrevalorizedMfromMtomatoM
byZproductsYMduringMshelfMlifeaMPostharvesteBiologyeandeTechnologyYM2019YMdhiYMddcleh 6.2 18

104 PreharvestMUVZvMtreatmentMimprovesMtheMqualityMofMspinachMprimaryMproductionMandMpostharvestM
storageaMPostharvesteBiologyeandeTechnologyYM2019YMdhhYMdfcZdfl 6.2 10

103 WaterMrelationsMandMqualityMchangesMthroughoutMfruitMdevelopmentMandMshelfMlifeMofMsweetMcherryM
grownMunderMregulatedMdeficitMirrigationaMAgriculturaleWatereManagementYM2019YMedjYMegfZehg 5.9 12

102 xffectsMofM˛–ZYM˛†ZMandMmaltosylZ˛†ZcyclodextrinsMuseMonMtheMglucoraphaninZsulforaphaneMsystemMofM
broccoliMjuiceaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2019YMllYMlgdZlgi 4.3 9

101 PotassiumMPermanganateZuasedMxthyleneMScavengersMforMyreshM‘orticulturalMProduceMasManMtctiveM
PackagingaMFoodeEngineeringeReviewsYM2019YMddYMdhlZdkf 6.5 26

100 urowningMvontrolMUsingMvyclodextrinsMinM‘ighMPressureâ��TreatedMtppleM–uiceaMFoodeandeBioprocesse
TechnologyYM2019YMdeYMilgZjcf 5.1 9

99 QualityMvhangesMinMβutritionalMTraitsMofMyreshZvutMandMThenMαicrowavedMvowpeaMSeedsMandMPodsaM
FoodeandeBioprocesseTechnologyYM2019YMdeYMffkZfgi 5.1 2

(2019-2021)
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98 tnM’nnovativeMxthyleneMScrubberMαadeMofMPotassiumMPermanganateM®oadedMonMaMProtonatedM
αontmorillonitemMaMvaseMStudyMonMulueberriesaMFoodeandeBioprocesseTechnologyYM2019YMdeYMhegZhfk 5.1 15

97 xffectMofMsteviaMsupplementationMofMkaleMjuiceMspheresMonMtheirMqualityMchangesMduringMrefrigeratedM
shelfMlifeaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2019YMllYMefkgZefle 4.3 6

96 tgZchitosanMnanocompositesMinMedibleMcoatingsMaffectMtheMqualityMofMfreshZcutMmelonaMPostharveste
BiologyeandeTechnologyYM2019YMdgjYMdjgZdkg 6.2 56

95 ’nnovativeMQualityM’mprovementMbyMvontinuousMαicrowaveMProcessingMofMaMyabaMueansMPestoMSauceaM
FoodeandeBioprocesseTechnologyYM2018YMddYMhidZhjd 5.1 21

94 vurrentMScenarioMofMtdsorbentMαaterialsMUsedMinMxthyleneMScavengingMSystemsMtoMxxtendMyruitMandM
VegetableMPostharvestM®ifeaMFoodeandeBioprocesseTechnologyYM2018YMddYMhddZheh 5.1 37

93 βaturalMvitaminMudeMandMfucoseMsupplementationMofMgreenMsmoothiesMwithMedibleMalgaeMandMrelatedM
qualityMchangesMduringMtheirMshelfMlifeaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2018YMlkYMegddZeged4.3 21

92
αicrowaveMheatingMmodellingMofMaMgreenMsmoothiemMxffectsMonMglucoraphaninYMsulforaphaneMandM
SZmethylMcysteineMsulfoxideMchangesMduringMstorageaMJournaleofetheeScienceeofeFoodeandeAgricultureYM
2018YMlkYMdkifZdkje

4.3 12

91 OverallMqualityMofMminimallyMprocessedMfabaMbeanMseedsMstoredMinMαtPaMActaeHorticulturaeYM2018YMhdfZhdk0.3 2

90 uioactiveMcompoundsMchangesMofMaMgreenMvegetableMsmoothieMafterMthermalMtreatmentsMandMduringM
shelfMlifeaMActaeHorticulturaeYM2018YMlfhZlgc 0.3 1

89 ’nnovativeMandMsustainableMpostharvestMtreatmentsMtoMcontrolMphysiologicalMdisordersMandMdecayMinM
lemonMfruitMduringMlongMtransportMandMcommercializationaMActaeHorticulturaeYM2018YMefhZegc 0.3 2

88 xffectMofMαicrowaveMandM‘ighZPressureMProcessingMonMQualityMofManM’nnovativeMuroccoliM‘ummusaM
FoodeandeBioprocesseTechnologyYM2018YMddYMdgigZdgjj 5.1 19

87 xffectMofMstorageMconditionsMinMtheMresponseMofM®isteriaMmonocytogenesMinMaMfreshMpurpleMvegetableM
smoothieMcomparedMwithManMacidifiedMTSuMmediumaMFoodeMicrobiologyYM2018YMjeYMlkZdch 6 12

86 βutritionalMandMbioactiveMcompoundsMofMcommercializedMalgaeMpowdersMusedMasMfoodMsupplementsaM
FoodeScienceeandeTechnologyeInternationalYM2018YMegYMdjeZdke 2.6 30

85 PassiveMmodifiedMatmosphereMpackagingMandMchillingMstorageMforMkeepingMoverallMqualityMofMdatesaM
ActaeHorticulturaeYM2018YMijfZikc 0.3

84
’nfluenceMofMaerationMofMtheMnutrientMsolutionMonMqualityMchangesMofMtwoMbabyMleafMlettuceMcultivarsM
grownMinMaMfloatingMsystemMatMharvestMandMduringMshelfZlifeMasMfreshZcutMproductaMActaeHorticulturaeYM
2018YMgghZghe

0.3

83 xffectMofMmicrowaveMtreatmentsMonMtheMqualityMofMaMsmoothieaMActaeHorticulturaeYM2018YMdgkdZdgki 0.3

82 ‘ighMhydrostaticMpressureMtreatmentsMforMkeepingMqualityMofMorangeMvegetablesMsmoothiesaMActae
HorticulturaeYM2018YMhjhZhkc 0.3 2

81 PostharvestMqualityMofMwholeMandMfreshZcutMpomegranatesMcultivatedMunderMdeficitMirrigationaMActae
HorticulturaeYM2018YMeihZejc 0.3
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80 vharacterizationMandMepiphyticMmicrobialMloadMchangesMofMaMfreshMvegetablesMpurpleMsmoothieM
duringMshelfMlifeaMActaeHorticulturaeYM2018YMhilZhjg 0.3

79 PreservationMofMbioactiveMcompoundsMofMaMgreenMvegetableMsmoothieMusingMshortMtimeZhighM
temperatureMmildMthermalMtreatmentaMFoodeScienceeandeTechnologyeInternationalYM2017YMefYMgiZic 2.6 20

78 vontinuousMmicrowaveMpasteurizationMofMaMvegetableMsmoothieMimprovesMitsMphysicalMqualityMandM
hindersMdetrimentalMenzymeMactivityaMFoodeScienceeandeTechnologyeInternationalYM2017YMefYMfiZgh 2.6 13

77
αicrowaveMflowMandMconventionalMheatingMeffectsMonMtheMphysicochemicalMpropertiesYMbioactiveM
compoundsMandMenzymaticMactivityMofMtomatoMpureeaMJournaleofetheeScienceeofeFoodeandeAgricultureYM
2017YMljYMlkgZllc

4.3 26

76 xffectsMofMUVZuMandMUVZvMcombinationMonMphenolicMcompoundsMbiosynthesisMinMfreshZcutMcarrotsaM
PostharvesteBiologyeandeTechnologyYM2017YMdejYMllZdcg 6.2 44

75 wifferentMirrigationMregimesMaffectMxylemMtutMconcentrationsMandMtheMphysicalMberryMqualityMofMtableM
grapesMatMharvestMandMduringMpostharvestMlifeaMActaeHorticulturaeYM2017YMgglZghi 0.3

74 UVZvMlightMpreservesMqualityMofMminimallyMprocessedMwatermelonMcylindersaMActaeHorticulturaeYM2017YMejlZeki0.3

73 tMyunctionalMSmoothieMfromMvarrotsMwithM’nducedMxnhancedMPhenolicMvontentaMFoodeandeBioprocesse
TechnologyYM2017YMdcYMgldZhce 5.1 20

72 ’mprovedMqualityMofMaMvitaminMudeZfortifiedMTreadyMtoMblendTMfreshZcutMmixMsaladMwithMchitosanaMFoode
ScienceeandeTechnologyeInternationalYM2017YMefYMhdfZhek 2.6 6

71 yreshZvutMyruitMandMVegetablesmMxmergingMxcoZfriendlyMTechniquesMforMSanitationMandMPreservingM
SafetyM2017YM 10

70 PostharvestMtreatmentsMtoMcontrolMphysiologicalMandMpathologicalMdisordersMinMlemonMfruitaMFoode
PackagingeandeShelfeLifeYM2017YMdgYMfgZfl 8.2 7

69 ’mmatureMpeaMseedsmMeffectMofMstorageMunderMmodifiedMatmosphereMpackagingMandMsanitationMwithM
acidifiedMsodiumMchloriteaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2017YMljYMgfjcZgfjk 4.3 1

68 QualityMvhangesMandMShelfZ®ifeMPredictionMofMaMyreshMyruitMandMVegetableMPurpleMSmoothieaMFoode
andeBioprocesseTechnologyYM2017YMdcYMdkleZdlcg 5.1 14

67 ’mprovingMqualityMofManMinnovativeMpeaMpureeMbyMhighMhydrostaticMpressureaMJournaleofetheeScienceeofe
FoodeandeAgricultureYM2017YMljYMgfieZgfil 4.3 8

66 UseMofMpostharvestMUVZuMandMUVZvMradiationMtreatmentsMtoMrevalorizeMbroccoliMbyproductsMandM
edibleMfloretsaMInnovativeeFoodeScienceeandeEmergingeTechnologiesYM2017YMgfYMjjZkf 6.8 31

65 uioactiveMvompoundsMandMxnzymaticMtctivityMofMRedMVegetableMSmoothiesMwuringMStorageaMFoode
andeBioprocesseTechnologyYM2016YMlYMdfjZdgi 5.1 29

64 vombinedMeffectsMofMdeficitMirrigationMandMfreshZcutMprocessingMonMqualityMandMbioactiveMcompoundsM
ofMnectarinesaMZahradnictvienPragueseCzecheRepublic:ey99zoYM2016YMgeYMdehZdfd 1.1 3

63 UVZvMandMhyperoxiaMabioticMstressesMtoMimproveMhealthinessMofMcarrotsmMstudyMofMcombinedMeffectsaM
JournaleofeFoodeScienceeandeTechnologyYM2016YMhfYMfgihZfgji 3.3 21

(2016-2018)

5



62 RedMfreshMvegetablesMsmoothiesMwithMextendedMshelfMlifeMasManMinnovativeMsourceMofM
healthZpromotingMcompoundsaMJournaleofeFoodeScienceeandeTechnologyYM2016YMhfYMdgjhZki 3.3 31

61 ’ndividualMPhenolicsMandMxnzymaticMvhangesMinMResponseMtoMRegulatedMweficitM’rrigationMofM
xxtraZearlyMβectarinesaMJournaleofetheeAmericaneSocietyeforeHorticulturaleScienceYM2016YMdgdYMeeeZefe 2.3 3

60 weficitMirrigationMstrategiesMenhanceMhealthZpromotingMcompoundsMthroughMtheMintensificationMofM
specificMenzymesMinMearlyMpeachesaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2016YMliYMdkcfZdf 4.3 15

59 OverallMqualityMofMminimallyMprocessedMpeaMseedsMstoredMinMmodifiedMatmosphereMpackagingaMActae
HorticulturaeYM2016YMdfjZdgg 0.3

58 QualityMchangesMofMgreenMvegetableMsmoothiesMduringMshelfZlifeaMActaeHorticulturaeYM2016YMdghZdhe 0.3

57 QualityMchangesMofMpomegranateMarilsMthroughoutMshelfMlifeMaffectedMbyMdeficitMirrigationMandM
preZprocessingMstorageaMFoodeChemistryYM2016YMeclYMfceZdd 8.5 17

56
vhangesMinMbioactiveMcompoundsMandMoxidativeMenzymesMofMfreshZcutMpomegranateMarilsMduringM
storageMasMaffectedMbyMdeficitMirrigationMandMpostharvestMvaporMheatMtreatmentsaMFoodeScienceeande
TechnologyeInternationalYM2016YMeeYMiihZiji

2.6 2

55 SemiZindustrialMmicrowaveMtreatmentsMpositivelyMaffectMtheMqualityMofMorangeZcoloredMsmoothiesaM
JournaleofeFoodeScienceeandeTechnologyYM2016YMhfYMfilhZfjcf 3.3 9

54 vomparativeMstudyMonMpostharvestMperformanceMofMnectarinesMgrownMunderMregulatedMdeficitM
irrigationaMPostharvesteBiologyeandeTechnologyYM2015YMddcYMegZfe 6.2 14

53 QualityMchangesMofMfreshZcutMpomegranateMarilsMduringMshelfMlifeMasMaffectedMbyMdeficitMirrigationMandM
postharvestMvapourMtreatmentsaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2015YMlhYMefehZfi 4.3 19

52 weficitMirrigationMstrategiesMcombinedMwithMcontrolledMatmosphereMpreserveMqualityMinMearlyM
peachesaMFoodeScienceeandeTechnologyeInternationalYM2015YMedYMhgjZhi 2.6 9

51
βutritionalMqualityMchangesMthroughoutMshelfZlifeMofMfreshZcutMkailanZhybridMandMTParthenonTMbroccoliM
asMaffectedMbyMtemperatureMandMatmosphereMcompositionaMFoodeScienceeandeTechnologye
InternationalYM2015YMedYMdgZef

2.6 11

50 ’nactivationMkineticsMofMfoodborneMpathogensMbyMUVZvMradiationMandMitsMsubsequentMgrowthMinM
freshZcutMkailanZhybridMbroccoliaMFoodeMicrobiologyYM2015YMgiYMeifZejd 6 42

49 vombinedMsustainableMsanitisingMtreatmentsMtoMreduceMxscherichiaMcoliMandMSalmonellaMxnteritidisM
growthMonMfreshZcutMkailanZhybridMbroccoliaMFoodeControlYM2015YMgjYMfdeZfdj 6.2 34

48 S‘x®yZ®’yxMOyMROv xTM®xtVxSMSTORxwM’βMtRzOβMxβR’v‘xwMtTαOSP‘xRxSaMActaeHorticulturaeYM
2015YMjjlZjki 0.3 3

47 xyyxvTMOyMxw’u®xMvOtT’βzSMtβwMx®xvTRO®YZxwMWtTxRMStβ’TtT’OβMOβMyRxS‘ZvUTMTu’α’TM
uROvvO®’MQUt®’TYaMActaeHorticulturaeYM2015YMgifZgil 0.3 2

46 vOαu’β’βzMαtPYMwxy’v’TM’RR’ztT’OβMtβwMtβT’uROWβ’βzMTRxtTαxβTMyORM xxP’βzMQUt®’TYM
OyMyRxS‘ZvUTMPxtv‘xSaMActaeHorticulturaeYM2015YMhffZhfl 0.3

45 ®ongZtermMimpactMofMdeficitMirrigationMonMtheMphysicalMqualityMofMberriesMinMTvrimsonMSeedlessTMtableM
grapesaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2015YMlhYMehdcZec 4.3 20
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44 vonventionalMandMemergentMsanitizersMdecreasedMxctomyeloisMceratoniaeMinfestationMandM
maintainedMqualityMofMdateMpalmMafterMshelfZlifeaMPostharvesteBiologyeandeTechnologyYM2014YMkjYMffZgd 6.2 30

43
βeutralMandMacidicMelectrolysedMwaterMkeptMmicrobialMqualityMandMhealthMpromotingMcompoundsMofM
freshZcutMbroccoliMthroughoutMshelfMlifeaMInnovativeeFoodeScienceeandeEmergingeTechnologiesYM2014YM
edYMjgZkd

6.8 23

42
xffectMofMsustainedMdeficitMirrigationMonMphysicochemicalMpropertiesYMbioactiveMcompoundsMandM
postharvestMlifeMofMpomegranateMfruitMUcvaMâ��αollarMdeMxlcheâ��VaMPostharvesteBiologyeandeTechnologyYM
2013YMkiYMdjdZdkc

6.2 34

41
vombinedMeffectMofMheatMtreatmentYMUVZvMandMsuperatmosphericMoxygenMpackingMonMphenolicsMandM
browningMrelatedMenzymesMofMfreshZcutMpomegranateMarilsaMLWTeteFoodeScienceeandeTechnologyYM2013
YMhgYMfklZfli

5.4 48

40 ’nnovativeMvookingMTechniquesMforM’mprovingMtheMOverallMQualityMofMaM ailanZ‘ybridMuroccoliaMFoode
andeBioprocesseTechnologyYM2013YMiYMedfhZedgl 5.1 59

39 ‘umanMmetabolicMfateMofMglucosinolatesMfromMkailanZhybridMbroccoliaMwifferencesMbetweenMrawMandM
microwavedMconsumptionaMFoodeResearcheInternationalYM2013YMhfYMgcfZgck 7 4

38 ’nducedMchangesMinMbioactiveMcompoundsMofMkailanZhybridMbroccoliMafterMinnovativeMprocessingMandM
storageaMJournaleofeFunctionaleFoodsYM2013YMhYMdffZdgf 5.1 42

37 vomparativeMbehaviourMbetweenMkailanZhybridMandMconventionalMfreshZcutMbroccoliMthroughoutM
shelfZlifeaMLWTeteFoodeScienceeandeTechnologyYM2013YMhcYMelkZfch 5.4 24

36 QualityMchangesMafterMvacuumZbasedMandMconventionalMindustrialMcookingMofMkailanZhybridMbroccoliM
throughoutMretailMcoldMstorageaMLWTeteFoodeScienceeandeTechnologyYM2013YMhcYMjcjZjdg 5.4 32

35 vombinationMofMelectrolysedMwaterYMUVZvMandMsuperatmosphericMOeMpackagingMforMimprovingM
freshZcutMbroccoliMqualityaMPostharvesteBiologyeandeTechnologyYM2013YMjiYMdehZdfg 6.2 49

34
‘otMwaterYMUVZvMandMsuperatmosphericMoxygenMpackagingMasMhurdleMtechniquesMforMmaintainingM
overallMqualityMofMfreshZcutMpomegranateMarilsaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2013YM
lfYMddieZk

4.3 32

33 SustainableMProcessingMofMyreshZvutMyruitMandMVegetablesM2013YMedlZeik 1

32 vOαu’β’βzMwxy’v’TM’RR’ztT’OβMSTRtTxz’xSMtβwMvOβTRO®®xwMtTαOSP‘xRxMTOMαt’βTt’βM
u’OtvT’VxMvOαPOUβwSM’βMβxvTtR’βxaMActaeHorticulturaeYM2013YMljZdce 0.3 1

31 V’Ttα’βMvYMtβT’OX’wtβTMtvT’V’TYMtβwMP‘xβO®’vMvOαPOUβwSMOyMyRxS‘ZvUTM
POαxzRtβtTxSMvU®T’VtTxwMUβwxRMwxy’v’TM’RR’ztT’OβMSTRtTxzYaMActaeHorticulturaeYM2013YMddfZdec0.3 2

30 tcidifiedMsodiumMchloriteMoptimisationMassessmentMtoMimproveMqualityMofMfreshZcutMtatsoiMbabyM
leavesaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2012YMleYMkjjZkh 4.3 11

29 αodifiedMttmosphereMPackagingM2012YMhgfZhjf 1

28 vombinedMeffectMofMUVZvMpretreatmentMandMhighMoxygenMpackagingMforMkeepingMtheMqualityMofM
freshZcutMTatsoiMbabyMleavesaMInnovativeeFoodeScienceeandeEmergingeTechnologiesYM2012YMdgYMddhZded 6.8 37

27 vhlorineMdioxideMandMchlorineMeffectivenessMtoMpreventMxscherichiaMcoliMOdhjm‘jMandMSalmonellaM
crossZcontaminationMonMfreshZcutMRedMvhardaMFoodeControlYM2012YMefYMfehZffe 6.2 90

(2012-2014)

7



26 vhlorineMdioxideMdoseYMwaterMqualityMandMtemperatureMaffectMtheMoxidativeMstatusMof´ tomatoM
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