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q
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different locations. Journal of the Science of Food and Agriculture, 2015, 95, 776-785. 1.7 89

22 HPLCâ€“MS identification of phenols in hazelnut (Corylus avellana L.) kernels. Food Chemistry, 2011, 124,
1100-1106. 4.2 88
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26 The influence of exposure to light on the phenolic content of â€˜Fujiâ€™ apple. Scientia Horticulturae,
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Changes in Primary Metabolites and Polyphenols in the Peel of â€œBraeburnâ€• Apples (<i>Malus) Tj ET
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0 0 0 rg
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61 The levels of IAA, IAAsp and some phenolics in cherry rootstock â€˜GiSelA 5â€™ leafy cuttings pretreated
with IAA and IBA. Scientia Horticulturae, 2007, 112, 399-405. 1.7 34
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production systems. Fruits, 2012, 67, 377-386. 0.3 21

96 Anthocyanin and chlorophyll content during poinsettia bract development. Scientia Horticulturae,
2013, 150, 142-145. 1.7 20

97 The Impact of Production Technology on Plant Phenolics. Horticulturae, 2016, 2, 8. 1.2 20

98 Influence of Nitrogen, Calcium and Nano-Fertilizer on Strawberry (Fragaria Ã— ananassa Duch.) Fruit
Inner and Outer Quality. Agronomy, 2021, 11, 997. 1.3 20

99 White versus blue: Does the wild â€˜albinoâ€™ bilberry (Vaccinium myrtillus L.) differ in fruit quality
compared to the blue one?. Food Chemistry, 2016, 211, 876-882. 4.2 19

100 Abiotic stress combinations improve the phenolics profiles and activities of extractable and bound
antioxidants from germinated spelt (Triticum spelta L.) seeds. Food Chemistry, 2021, 344, 128704. 4.2 19

101 Quality parameters change during ripening in leaves and fruits of wild growing and cultivated
elderberry (Sambucus nigra) genotypes. Scientia Horticulturae, 2021, 277, 109792. 1.7 19

102 Metabolite accumulation in strawberry (FragariaÂ Ã—Â ananassa Duch.) fruits and runners in response to
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0.5 15
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(Switzerland), 2021, 11, 784. 1.4 13
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136 The impact of scald development on phenylpropanoid metabolism based on phenol content, enzyme
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140 Alteration of the phenylpropanoid pathway by watercore disorder in apple (Malus x domestica).
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141 Fruit Quality and Yield of Three Highbush Blueberry (Vaccinium corymbosum L.) Cultivars Grown in
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of Plant Pathology, 2013, 136, 281-290.
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171 Influence of cluster thinning on quantitative and qualitative parameters of cherry tomato. European
Journal of Horticultural Science, 2020, 85, 30-41. 0.3 5

172 Improving accessibility and bioactivity of raw, germinated and enzymatic-treated spelt (Triticum spelta) Tj ET
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174 Prohexadione-Ca Affects Vegetative Growth of the Rejuvenated Shoots in Walnut Trees. Hortscience:
A Publication of the American Society for Hortcultural Science, 2008, 43, 558-561. 0.5 4
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