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262 Improvement of Shelf Life and Sensory Quality of Pears Using a Specialized Edible Coating. Journal of
Chemistry, 2015, 2015, 1-7. 0.9 11

263 Persistence of transgenic genes and proteins during soybean food processing. Food Bioscience, 2015,
11, 43-47. 2.0 2

264 Enzymatic synthesis, purification and inÂ vitro antioxidant capacity of polyphenolic oxidation products
from apple juice. LWT - Food Science and Technology, 2015, 64, 1091-1098. 2.5 10
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