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ARTICLE IF CITATIONS

Postharvest nitric oxide treatment of persimmon (<i>Diospyros RaRi</[i>l.) improves fruit quality
during storage. Fruits, 2015, 70, 63-68.

Physiological responses and quality attributes of muscadine grape (Vitis rotundifolia Michx) to
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Variations in assimilation rate, photoassimilate translocation, and cellular fine structure of potato
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Hot Water Combined with Calcium Treatment Improves Physical and Physicochemical Attributes of
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