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Ripening of banana fruit monitored by water relaxation and diffusion 1H-NMR measurements. Food
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Changes in sugar, organic acid, flavonol and carotenoid composition during ripening of berries of
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Quantification of estragole in fennel herbal teas: Implications on the assessment of dietary exposure
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Internal quality and antioxidants content of cold-stored red sweet peppers as affected by
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Influence of different levels of sodium chloride and of a reduced-sodium salt substitute on volatiles
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Quantitation of tr-cinnamaldehyde, safrole and myristicin in cola-flavoured soft drinks to improve
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Fresh-Cut Vegetables Processing: Environmental Sustainability and Food Safety Issues in a
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instrumental measurements. European Food Research and Technology, 2006, 222, 590-599.

Effect of light intensity and water availability on plant growth, essential oil production and
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Impact of sodium reduction strategies on volatile compounds, sensory properties and consumer
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Multid€method comparison of carrot (1ua|ity from a conventional and three organic cropping systems
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Combined effects of reduced malaxation oxygen levels and storage time on extra-virgin olive oil

volatiles investigated by a novel chemometric approach. Food Chemistry, 2015, 182, 257-267.

Effect of the use of antid€hail nets on codling moth (<i>Cydia pomonella</i>) and organoleptic quality
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Impact of Different Distribution Scenarios and Recommended Storage Conditions on Flavor Related
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Effect of extraction conditions and storage time on the sensory profile of monovarietal extra virgin
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