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within the canopy influence fruit firmness at harvest and postharvest. Postharvest Biology and
Technology, 2018, 146, 26-35.

2.9 25
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9 Cell wall metabolism in cold-stored â€˜Somersetâ€™ sweet cherry fruit. Acta Horticulturae, 2017, , 543-548. 0.1 3
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Firmness at Harvest Impacts Postharvest Fruit Softening and Internal Browning Development in
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12 Fruit characteristics and cuticle triterpenes as related to postharvest quality of highbush
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17 CELL WALL MODIFICATIONS FOLLOWING COLD STORAGE OF CALCIUM-TREATED 'GOLDEN REINDERS' APPLES.
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Food Quality, 2012, 35, 1-12. 1.4 0



3

Jordi Graell

# Article IF Citations
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Comparison of the Volatile Profile and Sensory Analysis of â€˜Golden Reindersâ€™ Apples after the
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24 Volatile ester-synthesising capacity throughout on-tree maturation of â€˜Golden Reindersâ€™ apples.
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Preharvest calcium applications inhibit some cell wall-modifying enzyme activities and delay cell wall
disassembly at commercial harvest of â€˜Fuji Kiku-8â€² apples. Postharvest Biology and Technology, 2011, 62,
161-167.

2.9 50

26
Increased straight-chain esters content after ultra low oxygen storage and its relation to the
lipoxygenase system in â€˜Golden ReindersÂ®â€™ apples. European Food Research and Technology, 2011, 232,
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released by â€˜Pink Lady<sup>Â®</sup>â€™ apples and on consumer acceptance. Journal of the Science of
Food and Agriculture, 2009, 89, 1023-1034.

1.7 19
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45 SENSORY ACCEPTANCE OF CA-STORED PEACH FRUIT. RELATIONSHIP TO INSTRUMENTAL QUALITY
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49 Multivariate analysis of modifications in biosynthesis of volatile compounds after CA storage of â€˜Fujiâ€™
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50 Improvement of Storability and Shelf-life of â€˜Blackamberâ€™ Plums Treated with 1-methylcyclopropene.
Food Science and Technology International, 2006, 12, 437-443. 1.1 26
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54 Volatile production, quality and aroma-related enzyme activities during maturation of â€˜Fujiâ€™ apples.
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Relationships between volatile production, fruit quality and sensory evaluation of Fuji apples stored
in different atmospheres by means of multivariate analysis. Journal of the Science of Food and
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Characterization of Fuji Apples from Different Harvest Dates and Storage Conditions from
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Effects of CO<sub>2</sub>pretreatment on oxidative metabolism and core- browning incidence in
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61 Quality and Aroma Production of Doyenne du Comice Pears in Relation to Harvest Date and Storage
Atmosphere. Food Science and Technology International, 2001, 7, 493-500. 1.1 22
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67 Cultivar differences in the influence of a short period of cold storage on ethylene biosynthesis in
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