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18 Mild drought stress has potential to improve lettuce yield and quality. Scientia Horticulturae, 2020,
272, 109578. 1.7 24
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28 Extraction and Quantification of Abscisic Acid and Derivatives in Strawberry by LC-MS. Food
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128 ConservaÃ§Ã£o de caqui (Diospyros kaki, L.), cv. fuyu, pela aplicaÃ§Ã£o de 1-metilciclopropeno. Revista
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