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Aroma Development during Ripening of<i>Fragaria chiloensis</i>Fruit and Participation of an Alcohol

Acyltransferase (FcAAT1) Gene. Journal of Agricultural and Food Chemistry, 2009, 57, 9123-9132. 5.2 58

ANALYSIS OF TARGET GENES THAT AFFECT THE SOFTENING OF THE CHILEAN STRAWBERRY FRUITS. Acta

Horticulturae, 2009, , 881-884.

Softening rate of the Chilean strawberry (Fragaria chiloensis) fruit reflects the expression of

polygalacturonase and pectate lyase genes. Postharvest Biology and Technology, 2008, 49, 210-220. 6.0 82



