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j Paper IF Citations

133 egZxpibrassinolideMimprovesMchillingMtoleranceMbyMregulatingMPpvuyhZmediatedMmembraneMlipidM
metabolismMinMpeachMfruitaMPostharvestnBiologynandnTechnologyYM2022YMdkiYMdddkgg 6.2 2

132 °nteractionMofMPpWRγYgiMandMPpWRγYhfMregulatesMenergyMmetabolismMinMMeβtMprimedMdiseaseM
resistanceMofMpeachMfruitaaMPlantnPhysiologynandnBiochemistryYM2022YMdjdYMdhjZdik 5.4 3

131 eYgZepibrassinolideMenhanceMchillingMtoleranceMofMloquatMfruitMbyMregulatingMcellMwallMandMmembraneM
fattyMacidMmetabolismaMScientianHorticulturaeYM2022YMelhYMddckdf 4.1 2

130 °nfluenceMofMfreshZcutMprocessMonM˛‡ZaminobutyricMacidMUztutVMmetabolismMandMsensoryMpropertiesMinM
carrotaaMJournalnofnFoodnSciencenandnTechnologyYM2022YMhlYMhheZhid 3.3 2

129
zenomeZwideMidentificationMofMheatMshockMtranscriptionMfactorsMandMpotentialMroleMinMregulationMofM
antioxidantMresponseMunderMhotMwaterMandMglycineMbetaineMtreatmentsMinMcoldZstoredMpeachesaM
JournalnofnthenSciencenofnFoodnandnAgricultureYM2022YMdceYMiekZigf

4.3 2

128 tMnovelMMtwSZboxMgeneMregulatedMaMprimingMdefenceMinMpostharvestMpeachMthroughMStZMandM
tutZsignalingMcollaborationaaMJournalnofnExperimentalnBotanyYM2022YM 7 1

127 ˛‡ZaminobutyricMacidMUztutVMalleviatedMoxidativeMdamageMandMprogrammedMcellMdeathMinMfreshZcutM
pumpkinsaaMPlantnPhysiologynandnBiochemistryYM2022YMdkcYMlZdi 5.4 1

126 tminoMacidMmetabolomicManalysisMinvolvedMinMflavorMqualityMandMcoldMtoleranceMinMpeachMfruitMtreatedM
withMexogenousMglycineMbetaineaMFoodnResearchnInternationalYM2022YMdhjYMdddecg 7 2

125  ighMrelativeMhumidityMenhancesMchillingMtoleranceMofMzucchiniMfruitMbyMregulatingMsugarMandMethanolM
metabolismsMduringMcoldMstorageaMPostharvestnBiologynandnTechnologyYM2022YMdklYMdddlfe 6.2 1

124  ydrogenMsulfideMalleviatesMchillingMinjuryMinMpeachMfruitMbyMmaintainingMcellMstructureMintegrityMviaM
regulatingMendogenousM eSYMantioxidantMandMcellMwallMmetabolismsaMFoodnChemistryYM2022YMfldYMdffekf 8.5 4

123  eatMShockMProteinM SPegM°sM°nvolvedMinMtheMututZ°nducedMResistanceMtoMyungalMPathogenMinM
PostharvestMzrapesMUnderlyingManMNPRdZwependentMManneraMFrontiersninnPlantnScienceYM2021YMdeYMigidgj6.2 5

122
°nvolvementMofMPpWRγYjcMinMtheMmethylMjasmonateMprimedMdiseaseMresistanceMagainstMRhizopusM
stoloniferMofMpeachesMviaMactivatingMphenylpropanoidMpathwayaMPostharvestnBiologynandnTechnologyYM
2021YMdjgYMdddgii

6.2 6

121
SucroseMmetabolismMandMsensoryMevaluationMinMpeachMasMinfluencedMbyM˛†ZaminobutyricMacidM
UututVZinducedMdiseaseMresistanceMandMtheMtranscriptionalMmechanismMinvolvedaMPostharvestnBiologyn
andnTechnologyYM2021YMdjgYMdddgih

6.2 2

120 NearZsaturatedMrelativeMhumidityMalleviatesMchillingMinjuryMinMzucchiniMfruitMthroughMitsMregulationMofM
antioxidantMresponseMandMenergyMmetabolismaMFoodnChemistryYM2021YMfhdYMdelffi 8.5 5

119 xffectsMofMvavlMTreatmentMtlleviatesMvhillingM°njuryMofMLoquatMyruitMUVMbyMModulatingMROSM
 omeostasisaMFoodsYM2021YMdcYM 4.9 13

118  ighMrelativeMhumidityMU R VMstorageMalleviatesMchillingMinjuryMofMzucchiniMfruitMbyMpromotingMtheM
accumulationMofMprolineMandMtutaMPostharvestnBiologynandnTechnologyYM2021YMdjdYMdddfgg 6.2 8

117
PpWRγYghMisMinvolvedMinMmethylMjasmonateMprimedMdiseaseMresistanceMbyMenhancingMtheMexpressionM
ofMjasmonateMacidMbiosyntheticMandMpathogenesisZrelatedMgenesMofMpeachMfruitaMPostharvestnBiologyn
andnTechnologyYM2021YMdjeYMdddflc

6.2 6
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116 wualMfunctionMofMVvWRγYdkMtranscriptionMfactorMinMtheM˛†ZaminobutyricMacidZactivatedMprimingM
defenseMinMgrapesaMPhysiologianPlantarumYM2021YMdjeYMdgjjZdgle 4.6 7

115
tlterationsMinMSucroseMandMPhenylpropanoidMMetabolismMtffectedMbyMututZPrimedMwefenseMinM
PostharvestMzrapesMandMtheMtssociatedMTranscriptionalMMechanismaMMolecularnPlant-Microben
InteractionsYM2021YMMPM°ciedcdgeR

3.6 1

114 PhysiologicalMandMmetabolomicManalysesMofMhotMwaterMtreatmentMonMaminoMacidsMandMphenolicM
metabolismsMinMpeachMcoldMtoleranceaMPostharvestnBiologynandnTechnologyYM2021YMdjlYMdddhlf 6.2 7

113 tctivationMofMtheMututZinducedMprimingMdefenceMthroughMredoxMhomeostasisMandMtheMmodulesMofM
TztdMandMMtPγγhMinMpostharvestMpeachMfruitaMMolecularnPlantnPathologyYM2021YMeeYMdiegZdigc 5.7 2

112 TranscriptomicManalysisMrevealsMkeyMgenesMassociatedMwithMtheMbiosynthesisMregulationMofMphenolicsM
inMfreshZcutMpitayaMfruitMU ylocereusMundatusVaMPostharvestnBiologynandnTechnologyYM2021YMdkdYMdddikg 6.2 3

111 vaMMenhancesMchillingMtoleranceMofMpeachMfruitMbyMregulatingMenergyMandMztutMmetabolismaM
PostharvestnBiologynandnTechnologyYM2021YMdkdYMdddild 6.2 4

110
PpWRγYeeMphysicallyMinteractsMwithMPp OSdbPpTztdMandMpositivelyMregulatesMseveralM
StZresponsiveMPRMgenesMtoMmodulateMdiseaseMresistanceMinMututZprimedMpeachMfruitaMScientian
HorticulturaeYM2021YMelcYMddcgjl

4.1 1

109 MechanismsMofMchillingMtoleranceMinMmelatoninMtreatedMpostharvestMfruitsMandMvegetablesmMaMreviewaM
JournalnofnFuturenFoodsYM2021YMdYMdhiZdij 1

108 PreZstorageMhotMwaterMtreatmentMenhancesMchillingMtoleranceMofMzucchiniMUvucurbitaMpepoMLaVMsquashM
byMregulatingMarginineMmetabolismaMPostharvestnBiologynandnTechnologyYM2020YMdiiYMdddeel 6.2 12

107 xffectMofMnanoZSiOMpackingMonMpostharvestMqualityMandMantioxidantMcapacityMofMloquatMfruitMunderM
ambientMtemperatureMstorageaMFoodnChemistryYM2020YMfdhYMdeielh 8.5 19

106 °solationMandMidentificationMofMpolysaccharidesMfromMPythiumMarrhenomanesMandMapplicationMtoM
strawberryMfruitMUyragariaMananassaMwuchaVMpreservationaMFoodnChemistryYM2020YMfclYMdehicg 8.5 10

105 Pp OSdYMaMR°NzMxfMubiquitinMligaseYMinteractsMwithMPpWRγYeeMinMtheMututZinducedMprimingM
defenseMofMpeachMfruitMagainstMRhizopusMstoloniferaMPostharvestnBiologynandnTechnologyYM2020YMdhlYMdddcel6.2 12

104 tMvombinationMofMMelatoninMandMxthanolMTreatmentM°mprovesMPostharvestMQualityMinMuitterMMelonM
yruitaMFoodsYM2020YMlYM 4.9 5

103 TranslocationMofMPpNPRdMisMrequiredMforM˛†ZaminobutyricMacidZtriggeredMresistanceMagainstMRhizopusM
stoloniferMinMpeachMfruitaMScientianHorticulturaeYM2020YMejeYMdclhhi 4.1 4

102 RedoxMstatusMregulatesMsubcelluarMlocalizationMofMPpTztdMassociatedMwithMaMututZinducedMprimingM
defenceMagainst´ RhizopusMrotMinMpeachMfruitaMMolecularnBiologynReportsYM2020YMgjYMiihjZiiik 2.8 2

101
˛†ZaminobutyricMacidMinducesMprimingMdefenceMagainstMuotrytisMcinereaMinMgrapefruitMbyMreducingM
intercellularMredoxMstatusMthatMmodifiesMposttranslationMofMVvNPRdMandMitsMinteractionMwithMVvTztdaM
PlantnPhysiologynandnBiochemistryYM2020YMdhiYMhheZhih

5.4 9

100 xffectsMofMexogenousMcalciumMandMcalciumMchelantMonMcoldMtoleranceMofMpostharvestMloquatMfruitaM
ScientianHorticulturaeYM2020YMeilYMdclfld 4.1 19

99 uiochemicalMandMmolecularMeffectsMofMglycineMbetaineMtreatmentMonMmembraneMfattyMacidM
metabolismMinMcoldMstoredMpeachesaMPostharvestnBiologynandnTechnologyYM2019YMdhgYMhkZil 6.2 24

(2019-2021)
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98 PhysiologicalMandMMetabolomicMtnalysisMofMvoldMPlasmaMTreatedMyreshZvutMStrawberriesaMJournalnofn
AgriculturalnandnFoodnChemistryYM2019YMijYMgcgfZgchf 5.7 32

97 xffectsMofMexogenousMcalciumMchlorideMUvavleVMandMascorbicMacidMUtstVMonMtheM˛‡ZaminobutyricMacidM
UztutVMmetabolismMinMshreddedMcarrotsaMPostharvestnBiologynandnTechnologyYM2019YMdheYMdddZddj 6.2 18

96 zlycineMbetaineMreducesMchillingMinjuryMinMpeachMfruitMbyMenhancingMphenolicMandMsugarMmetabolismsaM
FoodnChemistryYM2019YMejeYMhfcZhfk 8.5 82

95 UVZvMtreatmentMmaintainsMqualityMandMenhancesMantioxidantMcapacityMofMfreshZcutMstrawberriesaM
PostharvestnBiologynandnTechnologyYM2019YMdhiYMddclgh 6.2 24

94 voldMplasmaMtreatmentMinducesMphenolicMaccumulationMandMenhancesMantioxidantMactivityMinM
freshZcutMpitayaMU ylocereusMundatusVMfruitaMLWTn-nFoodnSciencenandnTechnologyYM2019YMddhYMdckggj 5.4 38

93 xffectMofMvuttingMStylesMonMQualityMandMtntioxidantMtctivityMofMStoredMyreshZvutMSweetMPotatoMUMVM
vultivarsaMFoodsYM2019YMkYM 4.9 3

92 RegulationMofMredoxMstatusMcontributesMtoMprimingMdefenseMagainstMuotrytisMcinereaMinMgrapeMberriesM
treatedMwithM˛†ZaminobutyricMacidaMScientianHorticulturaeYM2019YMeggYMfheZfig 4.1 22

91 xffectsMofMcuticularMwaxMonMtheMpostharvestMqualityMofMblueberryMfruitaMFoodnChemistryYM2018YMeflYMikZjg 8.5 60

90 ProanthocyanidinMSynthesisMinMvhineseMuayberryMUMSiebaMetMZuccaVMyruitsaMFrontiersninnPlantnScienceYM
2018YMlYMede 6.2 12

89 xffectMofM˛†ZtminobutyricMtcidMonMwiseaseMResistanceMtgainstMRotMinM arvestedMPeachesaMFrontiersninn
MicrobiologyYM2018YMlYMdhch 5.7 19

88 MethylMjasmonateMprimesMdefenseMresponsesMagainstMwoundingMstressMandMenhancesMphenolicM
accumulationMinMfreshZcutMpitayaMfruitaMPostharvestnBiologynandnTechnologyYM2018YMdghYMdcdZdcj 6.2 31

87
ResponsesMofMyreshZvutMStrawberriesMtoMxthanolMVaporMPretreatmentmM°mprovedMQualityM
MaintenanceMandMtssociatedMtntioxidantMMetabolismMinMzeneMxxpressionMandMxnzymeMtctivityM
LevelsaMJournalnofnAgriculturalnandnFoodnChemistryYM2018YMiiYMkfkeZkflc

5.7 12

86 MethylMjasmonateMenhancesMwoundZinducedMphenolicMaccumulationMinMpitayaMfruitMbyMregulatingM
sugarMcontentMandMenergyMstatusaMPostharvestnBiologynandnTechnologyYM2018YMdfjYMdciZdde 6.2 33

85
zlycineMbetaineMtreatmentMalleviatesMchillingMinjuryMinMzucchiniMfruitMUvucurbitaMpepoMLaVMbyM
modulatingMantioxidantMenzymesMandMmembraneMfattyMacidMmetabolismaMPostharvestnBiologynandn
TechnologyYM2018YMdggYMecZek

6.2 70

84 xffectMofMUltrasonicMTreatmentMvombinedMwithMPeraceticMtcidMTreatmentMReducesMwecayMandM
MaintainsMQualityMinMLoquatMyruitaMJournalnofnFoodnQualityYM2018YMecdkYMdZk 2.7 10

83 °ncreasedMtemperatureMelicitsMhigherMphenolicMaccumulationMinMfreshZcutMpitayaMfruitaMPostharvestn
BiologynandnTechnologyYM2017YMdelYMlcZli 6.2 28

82
PhysiologicalMandMTranscriptomicMtnalysisMValidatesMPreviousMyindingsMofMvhangesMinMPrimaryM
MetabolismMforMtheMProductionMofMPhenolicMtntioxidantsMinMWoundedMvarrotsaMJournalnofn
AgriculturalnandnFoodnChemistryYM2017YMihYMjdhlZjdij

5.7 16

81 UVZvMenhancesMresistanceMagainstMgrayMmoldMdecayMcausedMbyMuotrytisMcinereaMinMstrawberryMfruitaM
ScientianHorticulturaeYM2017YMeehYMdciZddd 4.1 32
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80 TheMeffectMofMtemperatureMonMphenolicMcontentMinMwoundedMcarrotsaMFoodnChemistryYM2017YMedhYMddiZef 8.5 59

79 xffectMofMcuttingMstylesMonMqualityMandMantioxidantMactivityMinMfreshZcutMpitayaMfruitaMPostharvestn
BiologynandnTechnologyYM2017YMdegYMdZj 6.2 50

78 vhineseMbayberryMfruitMtreatedMwithMblueMlightMafterMharvestMexhibitMenhancedMsugarMproductionMandM
expressionMofMcryptochromeMgenesaMPostharvestnBiologynandnTechnologyYM2016YMdddYMdljZecg 6.2 27

77 xffectMofMdZmethylcyclopropeneMonMsenescenceMandMsugarMmetabolismMinMharvestedMbroccoliMfloretsaM
PostharvestnBiologynandnTechnologyYM2016YMddiYMghZgl 6.2 28

76 xxogenousMglycineMbetaineMtreatmentMenhancesMchillingMtoleranceMofMpeachMfruitMduringMcoldM
storageaMPostharvestnBiologynandnTechnologyYM2016YMddgYMdcgZddc 6.2 63

75 ReducingMyellowingMandMenhancingMantioxidantMcapacityMofMbroccoliMinMstorageMbyMsucroseMtreatmentaM
PostharvestnBiologynandnTechnologyYM2016YMddeYMflZgh 6.2 36

74
°nductionMofMwirectMorMPrimingMResistanceMagainstMuotrytisMcinereaMinMStrawberriesMbyM
˛†ZtminobutyricMtcidMandMTheirMxffectsMonMSucroseMMetabolismaMJournalnofnAgriculturalnandnFoodn
ChemistryYM2016YMigYMhkhhZih

5.7 42

73 xnhancementMofMstorageMqualityMandMantioxidantMcapacityMofMharvestedMsweetMcherryMfruitMbyM
immersionMwithM˛†ZaminobutyricMacidaMPostharvestnBiologynandnTechnologyYM2016YMddkYMjdZjk 6.2 32

72 xffectMofMhotMwaterMcombinedMwithMglycineMbetaineMalleviatesMchillingMinjuryMinMcoldZstoredMloquatM
fruitaMPostharvestnBiologynandnTechnologyYM2016YMddkYMdgdZdgj 6.2 44

71 °nfluenceMofMwoundingMintensityMandMstorageMtemperatureMonMqualityMandMantioxidantMactivityMofM
freshZcutMWelshMonionsaMScientianHorticulturaeYM2016YMedeYMecfZecl 4.1 14

70 MethylMβasmonateMPrimedMwefenseMResponsesMtgainstMPenicilliumMexpansumMinMSweetMvherryMyruitaM
PlantnMolecularnBiologynReporterYM2015YMffYMdgigZdgjd 1.7 16

69 MethylMjasmonateMprimesMdefenseMresponsesMagainstMuotrytisMcinereaMandMreducesMdiseaseM
developmentMinMharvestedMtableMgrapesaMScientianHorticulturaeYM2015YMdleYMedkZeef 4.1 48

68  otMairMtreatmentMinducesMresistanceMagainstMblueMmoldMdecayMcausedMbyMPenicilliumMexpansumMinM
sweetMcherryMUPrunusMcerasusMLaVMfruitaMScientianHorticulturaeYM2015YMdklYMjgZkc 4.1 12

67 xffectsMofMbenzothiadiazoleMonMdiseaseMresistanceMandMsolubleMsugarMaccumulationMinMgrapeMberriesM
andMitsMpossibleMcellularMmechanismsMinvolvedaMPostharvestnBiologynandnTechnologyYM2015YMdceYMhdZic 6.2 22

66 xffectMofMethanolMtreatmentMonMdiseaseMresistanceMagainstManthracnoseMrotMinMpostharvestMloquatM
fruitaMScientianHorticulturaeYM2015YMdkkYMddhZded 4.1 30

65 LowZtemperatureMconditioningMalleviatesMchillingMinjuryMinMloquatMfruitMandMregulatesMglycineMbetaineM
contentMandMenergyMstatusaMJournalnofnAgriculturalnandnFoodnChemistryYM2015YMifYMfihgZl 5.7 57

64 xffectMofM˛†ZaminobutyricMacidMonMcellMwallMmodificationMandMsenescenceMinMsweetMcherryMduringM
storageMatMec´°vaMFoodnChemistryYM2015YMdjhYMgjdZj 8.5 54

63 ResponseMofMdirectMorMprimingMdefenseMagainstMuotrytisMcinereaMtoMmethylMjasmonateMtreatmentMatM
differentMconcentrationsMinMgrapeMberriesaMInternationalnJournalnofnFoodnMicrobiologyYM2015YMdlgYMfeZl 5.8 52

(2015-2017)
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62
xffectMofMhighMpressureMprocessingMandMthermalMtreatmentMonMphysicochemicalMparametersYM
antioxidantMactivityMandMvolatileMcompoundsMofMgreenMasparagusMjuiceaMLWTn-nFoodnSciencenandn
TechnologyYM2015YMieYMlejZlff

5.4 60

61
°nMvitroMinhibitionMandMinMvivoMinductionMofMdefenseMresponseMagainstMPenicilliumMexpansumMinMsweetM
cherryMfruitMbyMpostharvestMapplicationsMofMuacillusMcereusMtRdhiaMPostharvestnBiologynandn
TechnologyYM2015YMdcdYMdhZdj

6.2 14

60 xffectMofMlightMonMqualityMandMbioactiveMcompoundsMinMpostharvestMbroccoliMfloretsaMFoodnChemistryYM
2015YMdjeYMjchZl 8.5 71

59 womesticMcookingMmethodsMaffectMtheMnutritionalMqualityMofMredMcabbageaMFoodnChemistryYM2014YMdidYMdieZj8.5 63

58 RelationshipMbetweenMsucroseMmetabolismMandManthocyaninMbiosynthesisMduringMripeningMinMvhineseM
bayberryMfruitaMJournalnofnAgriculturalnandnFoodnChemistryYM2014YMieYMdcheeZk 5.7 18

57 MethylMjasmonateMinducesMresistanceMagainstMPenicilliumMcitrinumMinMvhineseMbayberryMbyMprimingMofM
defenseMresponsesaMPostharvestnBiologynandnTechnologyYM2014YMlkYMlcZlj 6.2 78

56 OxalicMacidMalleviatesMchillingMinjuryMinMpeachMfruitMbyMregulatingMenergyMmetabolismMandMfattyMacidM
contentsaMFoodnChemistryYM2014YMdidYMkjZlf 8.5 134

55 ReducingMvhillingM°njuryMofMLoquatMyruitMbyMvombinedMTreatmentMwithM otMtirMandMMethylM
βasmonateaMFoodnandnBioprocessnTechnologyYM2014YMjYMeehlZeeii 5.1 50

54 uacillusMcereusMtRdhiZinducedMresistanceMtoMvolletotrichumMacutatumMisMassociatedMwithMprimingMofM
defenseMresponsesMinMloquatMfruitaMPLoSnONEYM2014YMlYMeddeglg 3.7 30

53 tntioxidantMenzymesMandMfattyMacidMcompositionMasMrelatedMtoMdiseaseMresistanceMinMpostharvestM
loquatMfruitaMFoodnChemistryYM2014YMdifYMleZi 8.5 25

52 xffectMofMMeβtMtreatmentMonMpolyamineYMenergyMstatusMandManthracnoseMrotMofMloquatMfruitaMFoodn
ChemistryYM2014YMdghYMkiZl 8.5 48

51 °nvestigatingMtheMefficacyMofMuacillusMsubtilisMSMedMonMcontrollingMRhizopusMrotMinMpeachMfruitaM
InternationalnJournalnofnFoodnMicrobiologyYM2013YMdigYMdgdZj 5.8 36

50 uacillusMcereusMtRdhiMinducesMresistanceMagainstMRhizopusMrotMthroughMprimingMofMdefenseM
responsesMinMpeachMfruitaMFoodnChemistryYM2013YMdfiYMgccZi 8.5 46

49 SugarMmetabolismMinMrelationMtoMchillingMtoleranceMofMloquatMfruitaMFoodnChemistryYM2013YMdfiYMdflZgf 8.5 73

48
MaintainingMqualityMandMbioactiveMcompoundsMofMbroccoliMbyMcombinedMtreatmentMwithM
dZmethylcyclopropeneMandMiZbenzylaminopurineaMJournalnofnthenSciencenofnFoodnandnAgricultureYM
2013YMlfYMddhiZid

4.3 14

47 xffectMofMmethylMjasmonateMonMenergyMmetabolismMinMpeachMfruitMduringMchillingMstressaMJournalnofn
thenSciencenofnFoodnandnAgricultureYM2013YMlfYMdkejZfe 4.3 106

46 OptimizationMofMenzymaticMclarificationMofMgreenMasparagusMjuiceMusingMresponseMsurfaceM
methodologyaMJournalnofnFoodnScienceYM2012YMjjYMviihZjc 3.4 11

45 xffectMofMdZmethylcyclopeneMonMsenescenceMandMqualityMmaintenanceMofMgreenMbellMpepperMfruitM
duringMstorageMatMecM´°vaMPostharvestnBiologynandnTechnologyYM2012YMjcYMdZi 6.2 23
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44 xffectMofMethanolMtreatmentMonMqualityMandMantioxidantMactivityMinMpostharvestMbroccoliMfloretsaM
EuropeannFoodnResearchnandnTechnologyYM2012YMefhYMjlfZkcc 3.4 27

43 iZuenzylaminopurineMdelaysMsenescenceMandMenhancesMhealthZpromotingMcompoundsMofMharvestedM
broccoliaMJournalnofnAgriculturalnandnFoodnChemistryYM2012YMicYMefgZgc 5.7 48

42 xnhancingMantioxidantMcapacityMandMreducingMdecayMofMchineseMbayberriesMbyMessentialMoilsaMJournaln
ofnAgriculturalnandnFoodnChemistryYM2012YMicYMfjilZjh 5.7 57

41 vombinedMsalicyclicMacidMandMultrasoundMtreatmentsMforMreducingMtheMchillingMinjuryMonMpeachMfruitaM
JournalnofnAgriculturalnandnFoodnChemistryYM2012YMicYMdeclZde 5.7 50

40 xffectMofMnanocompositeZbasedMpackagingMonMpreservationMqualityMofMgreenMteaaMInternationaln
JournalnofnFoodnSciencenandnTechnologyYM2012YMgjYMhjeZhjk 3.8 16

39 xffectMofMculturalMsystemMandMessentialMoilMtreatmentMonMantioxidantMcapacityMinMraspberriesaMFoodn
ChemistryYM2012YMdfeYMfllZgch 8.5 40

38 MeβtMinducesMchillingMtoleranceMinMloquatMfruitMbyMregulatingMprolineMandM˛‡ZaminobutyricMacidM
contentsaMFoodnChemistryYM2012YMdffYMdgiiZdgjc 8.5 91

37 °mprovedMcontrolMofMpostharvestMdecayMinMvhineseMbayberriesMbyMaMcombinationMtreatmentMofM
ethanolMvaporMwithMhotMairaMFoodnControlYM2011YMeeYMkeZkj 6.2 30

36 uiologicalMvontrolMofMzreenMMouldMwecayMinMPostharvestMvhineseMuayberriesMbyMPichiaM
membranaefaciensaMJournalnofnPhytopathologyYM2011YMdhlYMnoZno 1.8 1

35 xffectMofMdZmethylcyclopropeneMonMchillingMinjuryMandMqualityMofMpeachMfruitMduringMcoldMstorageaM
JournalnofnFoodnScienceYM2011YMjiYMSgkhZld 3.4 39

34 MeβtMregulatesMenzymesMinvolvedMinMascorbicMacidMandMglutathioneMmetabolismMandMimprovesM
chillingMtoleranceMinMloquatMfruitaMPostharvestnBiologynandnTechnologyYM2011YMhlYMfegZfei 6.2 59

33 dZMvPMsuppressesMethyleneMbiosynthesisMandMdelaysMsofteningMofMT amiTMmelonMduringMstorageMatM
ambientMtemperatureaMJournalnofnthenSciencenofnFoodnandnAgricultureYM2011YMldYMeikgZk 4.3 11

32 yattyMacidMcompositionMandMantioxidantMsystemMinMrelationMtoMsusceptibilityMofMloquatMfruitMtoMchillingM
injuryaMFoodnChemistryYM2011YMdejYMdjjjZdjkf 8.5 79

31 xffectMofMexogenousM˛‡ZaminobutyricMacidMtreatmentMonMprolineMaccumulationMandMchillingMinjuryMinM
peachMfruitMafterMlongZtermMcoldMstorageaMJournalnofnAgriculturalnandnFoodnChemistryYM2011YMhlYMdeigZk 5.7 135

30 xffectMofMculturalMsystemMandMstorageMtemperatureMonMantioxidantMcapacityMandMphenolicM
compoundsMinMstrawberriesaMFoodnChemistryYM2011YMdegYMeieZejc 8.5 84

29 TheMeffectsMofMtheMcombinationMofMPichiaMmembranefaciensMandMuT MonMcontrollingMofMblueMmouldM
decayMcausedMbyMPenicilliumMexpansumMinMpeachMfruitaMFoodnChemistryYM2011YMdegYMlldZlli 8.5 29

28 ˛‡ZtminobutyricMacidMtreatmentMreducesMchillingMinjuryMandMactivatesMtheMdefenceMresponseMofMpeachM
fruitaMFoodnChemistryYM2011YMdelYMdidlZdiee 8.5 89

27 xffectMofMmethylMjasmonateMinMcombinationMwithMethanolMtreatmentMonMpostharvestMdecayMandM
antioxidantMcapacityMinMvhineseMbayberriesaMJournalnofnAgriculturalnandnFoodnChemistryYM2010YMhkYMlhljZicg5.7 27

(2010-2012)
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26 xffectMofMdZmethylcyclopropeneMonManthracnoseMrotMcausedMbyMvolletotrichumMacutatumMandM
diseaseMresistanceMinMloquatMfruitaMJournalnofnthenSciencenofnFoodnandnAgricultureYM2010YMlcYMeeklZlg 4.3 23
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