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Effects of alkaline electrolyzed water pretreatment on the physicochemical quality attributes of
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Impact of spatial variation and extraction solvents on bioactive compounds, secondary metabolites
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Good intentions, bad outcomes: Impact of mixed-fruit loading on banana fruit protein expression,
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Transcriptomic changes associated with husk scald incidence on pomegranate fruit peel during cold
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Response of pomegranate arils (cv. Wonderful) to low oxygen stress under active modified
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A simplex lattice design to optimise active modified atmosphere for storing pomegranate
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A simplex lattice design to optimise active modified atmosphere for storing pomegranate (cv.) Tj ETQq1 1 0.784314 rgBT [Overlock 1
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Arils. Food and Bioprocess Technology, 2018, 11, 1478-1494.
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