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9 of plant-based foods. Trends in Food Science and Technology, 2012, 23, 28-38 53 4

Influence of harvest maturity and fruit logistics on pineapple (Ananas comosus [L.] Merr.) volatiles
assessed by headspace solid phase microextraction and gas chromatography-mass spectrometry
(HS-SPME-GC/MS). Food Chemistry, 2014, 150, 382-91
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