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fruit. LWT - Food Science and Technology, 2016, 73, 303-310.

Respiratory patterns of European pear (Pyrus communis L. & Conferenced€™) throughout pre- and

post-harvest fruit development. Heliyon, 2019, 5, e01160. 3.2 o

Effects of soil ECa and LiDAR-derived leaf area on yield and fruit quality in apple production.
Biosystems Engineering, 2022, 223, 182-199.

Fluorescence spectroscopy for monitoring extra virgin olive oil deterioration upon heating. Czech 1o 8
Journal of Food Sciences, 2004, 22, S147-S150. :

Fluorescence fingerprints as a rapid predictor of the nutritional quality of processed and stored
foods. Czech Journal of Food Sciences, 2004, 22, S68-S71.

Hydroxymethylfurfural: an indicative parameter of heat damage in cereal products. Czech Journal of 12 5
Food Sciences, 2004, 22, S99-S101. :

Pyridine Nucleotide Charge Reduces Photosynthesis under Short-term Oxygen Deficiency. Journal of
the American Society for Horticultural Science, 2001, 126, 703-7009.

Modeling of Individual Fruit-Bearing Capacity of Trees Is Aimed at Optimizing Fruit Quality of Malus x p 3
domestica Borkh. 4€"Galad€™. Frontiers in Plant Science, 2021, 12, 669909. ’

Interaction of Maximum Daily Trunk Shrinkage and Fruit Quality in European Plum. Erwerbs-Obstbau,

2018, 60, 105-112.

Sensing and control of crop water status. Biosystems Engineering, 2018, 165, 1. 4.3 0



