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A new application of NIR spectroscopy to describe and predict purees quality from the non-destructive
apple measurements. Food Chemistry, 2020, 310, 125944.

A method using near infrared hyperspectral imaging to highlight the internal quality of apple fruit
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Comparison of Penmana€“Monteith and non-linear energy balance approaches for estimating leaf
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Comparison of near-infrared, mid-infrared, Raman spectroscopy and near-infrared hyperspectral
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Food Engineering, 2022, 323, 111002.

Fruit variability impacts puree quality: Assessment on individually processed apples using the visible

and near infrared spectroscopy. Food Chemistry, 2022, 390, 133088. 8.2 4

Mid-infrared technique to forecast cooked puree properties from raw apples: A potential strategy

towards sustainability and precision processing. Food Chemistry, 2021, 355, 129636.

Apple leaf wettability variability as a function of genotype and apple scab susceptibility. Scientia p
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