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UV-B-mediated flavonoid synthesis in white asparagus (Asparagus officinalis L.). Food Research
International, 2012, 48, 196-201.

Interactions between changing climate conditions in a semi-closed greenhouse and plant development,
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Effects of direct-electric-current on secondary plant compounds and antioxidant activity in
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Impact of ethanol treatment on physiological and microbiological properties of fresh white
asparagus (Asparagus officinalis L.) spears. LWT - Food Science and Technology, 2014, 57, 156-164.

Effects of a special solar collector greenhouse on water balance, fruit quantity and fruit quality of

tomatoes. Agricultural Water Management, 2014, 134, 14-23. 56 17

African Nightshade (Solanum scabrum Mill.): Impact of Cultivation and Plant Processing on Its Health
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The Role of Indigenous Vegetables to Improve Food and Nutrition Security: Experiences From the 3.9 15
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Impact of Ethanol Treatment on the Chemical Properties of Cell Walls and Their Influence on
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2015, 8, 1476-1484.

Effects of Pre-Processing Short-Term Hot-Water Treatments on Quality and Shelf Life of Fresh-Cut 43 1
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Food Research, 2016, 6, 112. :
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Blueberry Phenolic Compounds. , 2015, , 173-180.

Effects of Pre-Processing Hot-Water Treatment on Aroma Relevant VOCs of Fresh-Cut Apple Slices
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Effects of acetic acid vapour on the microbial status of 4 Merchanta€™ and &€ Oktaviad€™ sweet cherries
(Prunus avium L.). Food Control, 2018, 90, 422-428.
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The Effect of Light and Water Supply on Growth, Net CO2 Assimilation Rate and Mineral Content of
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