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A mathematical description of evaporative cooling potential for perishables storage in India.
Postharvest Biology and Technology, 2022, 183, 111727.

Within-plant variability in blueberry (Vaccinium corymbosum L.) lI: Is a shorter harvest interval always
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Blueberry fruit quality and control of blueberry maggot (Rhagoletis mendax Curran) larvae after
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Citramalate synthase yields a biosynthetic pathway for isoleucine and straight- and branched-chain
ester formation in ripening apple fruit. Proceedings of the National Academy of Sciences of the United 7.1 30
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Structure and Chemical Analysis of Major Specialized Metabolites Produced by the Lichen <i>Evernia
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Food Science and Food Safety, 2020, 19, 3980-4007. :

Using Amaranth as a Model Plant for Evaluating Imperfect Storages: Assessment of Solar-refrigerated
and Evaporatively-cooled Structures in India. Hortscience: A Publication of the American Society for
Hortcultural Science, 2020, 55, 1759-1765.

Double-bottom antimicrobial packaging for apple shelf-life extension. Food Chemistry, 2019, 279,
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Within-plant variability in blueberry (Vaccinium corymbosum L.): maturity at harvest and position
within the canopy influence fruit firmness at harvest and postharvest. Postharvest Biology and
Technology, 2018, 146, 26-35.

Metal-organic frameworks have utility in adsorption and release of ethylene and
1-methylcyclopropene in fresh produce packaging. Postharvest Biology and Technology, 2017, 130, 48-55.

Variation in the impact of stem scar and cuticle on water loss in highbush blueberry fruit argue for
the use of water permeance as a selection criterion in breeding. Postharvest Biology and Technology,
2017, 132, 88-96.

Relationshiﬁs between free and esterified fatty acids and LOX-derived volatiles during ripening in 6.0 50
apple. Postharvest Biology and Technology, 2016, 112, 105-113. )

A dual positional specific lipoxygenase functions in the generation of flavor compounds during
climacteric ripening of apple. Horticulture Research, 2015, 2, 15003.

Volatile Profiles of Members of the USDA Geneva <i>Malus<[i> Core Collection: Utility in Evaluation
of a Hypothesized Biosynthetic Pathway for Esters Derived from 2-Methylbutanoate and 5.2 14
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Daily Light Integral Influences Steviol Glycoside Biosynthesis and Relative Abundance of Specific
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Biology and Technology, 2014, 93, 29-37.

AVolatile Relationship: Profiling an Inter-Kingdom Dialogue Between two Plant Pathogens, Ralstonia

Solanacearum and Aspergillus Flavus. Journal of Chemical Ecology, 2014, 40, 502-513.

Lipoxygenase-associated apple volatiles and their relationship with aroma perception during ripening.

Postharvest Biology and Technology, 2013, 82, 28-38. 6.0 45
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Using mixed-effects models to estimate the effect of harvest date and its interactions with

post-harvest storage regime on apple fruit firmness. Journal of Horticultural Science and
Biotechnology, 2013, 88, 29-36.

Analysis of Volatile Compounds Emitted by Filamentous Fungi Using Solid-Phase Microextraction-Gas
Chromatography/Mass Spectrometry. , 2012, 944, 133-142.

Influence of Oxygen and Temperature on the Respiration Rate of Fresh-cut Cantaloupe and
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Willow volatiles influence growth, development, and secondary metabolism in Aspergillus

parasiticus. Applied Microbiology and Biotechnology, 2011, 92, 359-370. 3.6 49

Modeling the diffusion&€“adsorption kinetics of 1-methylcyclopropene (1-MCP) in apple fruit and
non-target materials in storage rooms. Journal of Food Engineering, 2011, 102, 257-265.
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Changes in Free Amino Acid Content in &€ Jonagolda€™ Apple Fruit as Related to Branched-chain Ester
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Volatile profiling reveals intracellular metabolic changes in Aspergillus parasiticus: veA regulates

branched chain amino acid and ethanol metabolism. BMC Biochemistry, 2010, 11, 33. 4.4 55
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Aspergillus Volatiles Regulate Aflatoxin Synthesis and Asexual Sporulation in <i>Aspergillus
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Depletion of 1-MCP by &€ non-targeta€™ materials from fruit storage facilities. Postharvest Biology and
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Volatile Ester Suppression and Recovery following 1-Methylcyclopropene Application to Apple Fruit.
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A Bioyield Tester for Measuring Apple Fruit Firmness. , 2005, , . 0

Absorption of 1-MCP by Nontarget Materials during Storage. Hortscience: A Publication of the
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Preserving Color in “Michigan Purple' Potatoes. Hortscience: A Publication of the American Society 10 1
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Concentration Dependence of "Redchief Delicious' Apple Fruit Softening and Chlorophyll
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Harvest Maturity, Storage Temperature, and 1-MCP Application Frequency Alter Firmness Retention and
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Aroma Generation by Horticultural Products: What Can We Control? Introduction to the Workshop.
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384 Modified-Atmosphere Packaging of Fresh Produce to Prevent Generation of Anaerobic
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Application of Solid Phase Microextraction and Gas Chromatography/Time-of-Flight Mass
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Determining Fruit Maturity in Research and Industry Applications. Hortscience: A Publication of the
American Society for Hortcultural Science, 1996, 31, 691b-691.

Overcoming Gas Sampling Problems: Analysis of Volatiles Using Capillary Column Needles.

Hortscience: A Publication of the American Society for Hortcultural Science, 1996, 31, 643f-643. Lo o
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