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ARTICLE IF CITATIONS

Effect of different high oxygen treatments on preservation of seedless long jujube in low
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Effect of high O<sub>2</sub>treatments on physiochemical, lycopene and microstructural

characteristics of cherry tomatoes during storage. Journal of Food Processing and Preservation,
2019, 43, el4216.

Effect of ozonation and UV irradiation on aflatoxin degradation of peanuts. Journal of Food 20 15
Processing and Preservation, 2019, 43, e13914. :



