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k Paper IF Citations

93 yffectNofNSalineaóutrientNSolutionNonNYieldZNQualityZNandNShelfa®ifeNofNSeaNzennelNVwrithmumN
maritimumN®bWNPlantsbNHorticulturaeZN2022ZNlZNefk 2.5 0

92 yffectNofNwompostNyxtractNudditionNtoNxifferentNTypesNofNzertilizersNonNQualityNatN’arvestNandNShelfN
®ifeNofNSpinachbNAgronomyZN2021ZNeeZNjgf 3.6 1

91
SpectralNcompositionNfromNledNlightingNduringNstorageNaffectsNnutraceuticalsNandNsafetyNattributesN
ofNfreshacutNredNchardNVvetaNvulgarisWNandNrocketNVxiplotaxisNtenuifoliaWNleavesbNPostharvestdBiologyd
anddTechnologyZN2021ZNekiZNeeeidd

6.2 7

90 ReusableNPlasticNwratesNVRPwsWNforNzreshNProduceNVwaseNStudyNonNwauliflowersWnNSustainableN
PackagingNbutNPotentialNSurvivalNandNRiskNofNwrossawontaminationbNFoodsZN2021ZNedZN 4.9 2

89 vioavailabilityNofNVitaminNwNandNzolatesNinNPlasmaNandN“tsNuntioxidantNStatusNafterNwonsumptionNofN
RawNandNMicrowavedNvroccol“bNACSdFooddSciencedkdTechnologyZN2021ZNeZNefeiaeffe 1

88 “nteractionsNbetweenNMicrobialNzoodNSafetyNandNynvironmentalNSustainabilityNinNtheNzreshNProduceN
SupplyNwhainbNFoodsZN2021ZNedZN 4.9 4

87 PostharvestN®yxNlightingnNeffectNofNredZNblueNandNfarNredNonNqualityNofNminimallyNprocessedNbroccoliN
sproutsbNJournaldofdthedSciencedofdFooddanddAgricultureZN2021ZNedeZNhhaig 4.3 18

86 umeliorationNyffectNofN®yxN®ightingNinNtheNvioactiveNwompoundsNSynthesisNduringNwarrotNSproutingbN
AgronomyZN2021ZNeeZNgdh 3.6 10

85 QualityNwhangesNofNzreshawutNWatermelonNxuringNStorageNasNuffectedNbyNwutN“ntensityNandNUVawN
PreatreatmentbNFooddanddBioprocessdTechnologyZN2021ZNehZNidiaiek 5.1 4

84 wombinedNyffectNofNSalinityNandN®yxN®ightsNonNtheNYieldNandNQualityNofNPurslaneNVPortulacaNoleraceaN
®bWNMicrogreensbNHorticulturaeZN2021ZNkZNeld 2.5 11

83 ’umansNShareNMoreNPreferencesNforNzloralNPhenotypesNWithNPollinatorsNThanNWithNPestsbNFrontiersd
indPlantdScienceZN2021ZNefZNjhkghk 6.2 0

82 PostharvestNyellowN®yxNlightingNaffectsNphenolicsNandNglucosinolatesNbiosynthesisNinNbroccoliN
sproutsbNJournaldofdFooddCompositiondanddAnalysisZN2021ZNedgZNedhede 4.1 6

81 ViabilityNofNsousNvideZNmicrowaveNandNhighNpressureNprocessingNtechniquesNonNqualityNchangesN
duringNshelfNlifeNofNfreshNcowpeaNpureebNFooddSciencedanddTechnologydInternationalZN2020ZNfjZNkdjakeh 2.6 1

80 yffectNofNplasticiserNonNtheNmorphologyZNmechanicalNpropertiesNandNpermeabilityNofNalbumenabasedN
nanobiocompositesbNFooddPackagingdanddShelfdLifeZN2020ZNfhZNeddhmm 8.2 2

79 UVawNpretreatmentNofNfreshacutNfabaNbeansNVWNforNshelfNlifeNextensionnNyffectsNofNdomesticN
microwavingNforNconsumptionbNFooddSciencedanddTechnologydInternationalZN2020ZNfjZNehdaeid 2.6 1

78 óutritionalNandNqualityNchangesNofNminimallyNprocessedNfabaNVViciaNfabaN®bWNbeansNduringNstoragenN
yffectsNofNdomesticNmicrowavingbNPostharvestdBiologydanddTechnologyZN2019ZNeieZNedael 6.2 7

77 UsingNartificialNneuralNnetworkNinNdeterminingNpostharvestN®“zyNofNkiwifruitbNJournaldofdthedSciencedofd
FooddanddAgricultureZN2019ZNmmZNimelaimfi 4.3 7
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76 QualityNwhangesNinNóutritionalNTraitsNofNzreshawutNandNThenNMicrowavedNwowpeaNSeedsNandNPodsbN
FooddanddBioprocessdTechnologyZN2019ZNefZNgglaghj 5.1 2

75 “nnovativeNQualityN“mprovementNbyNwontinuousNMicrowaveNProcessingNofNaNzabaNveansNPestoNSaucebN
FooddanddBioprocessdTechnologyZN2018ZNeeZNijeaike 5.1 21

74 óaturalNvitaminNvefNandNfucoseNsupplementationNofNgreenNsmoothiesNwithNedibleNalgaeNandNrelatedN
qualityNchangesNduringNtheirNshelfNlifebNJournaldofdthedSciencedofdFooddanddAgricultureZN2018ZNmlZNfheeafhfe4.3 21

73
MicrowaveNheatingNmodellingNofNaNgreenNsmoothienNyffectsNonNglucoraphaninZNsulforaphaneNandN
SamethylNcysteineNsulfoxideNchangesNduringNstoragebNJournaldofdthedSciencedofdFooddanddAgricultureZN
2018ZNmlZNeljgaelkf

4.3 12

72 PostharvestNqualityNofNwholeNandNfreshacutNpomegranatesNcultivatedNunderNdeficitNirrigationbNActad
HorticulturaeZN2018ZNfjiafkd 0.3

71 PreservationNofNbioactiveNcompoundsNofNaNgreenNvegetableNsmoothieNusingNshortNtimeahighN
temperatureNmildNthermalNtreatmentbNFooddSciencedanddTechnologydInternationalZN2017ZNfgZNhjajd 2.6 20

70 wontinuousNmicrowaveNpasteurizationNofNaNvegetableNsmoothieNimprovesNitsNphysicalNqualityNandN
hindersNdetrimentalNenzymeNactivitybNFooddSciencedanddTechnologydInternationalZN2017ZNfgZNgjahi 2.6 13

69
MicrowaveNflowNandNconventionalNheatingNeffectsNonNtheNphysicochemicalNpropertiesZNbioactiveN
compoundsNandNenzymaticNactivityNofNtomatoNpureebNJournaldofdthedSciencedofdFooddanddAgricultureZN
2017ZNmkZNmlhammd

4.3 26

68 UVawNlightNpreservesNqualityNofNminimallyNprocessedNwatermelonNcylindersbNActadHorticulturaeZN2017ZNfkmaflj0.3

67 uNzunctionalNSmoothieNfromNwarrotsNwithN“nducedNynhancedNPhenolicNwontentbNFooddanddBioprocessd
TechnologyZN2017ZNedZNhmeaidf 5.1 20

66 zreshawutNzruitNandNVegetablesnNymergingNycoafriendlyNTechniquesNforNSanitationNandNPreservingN
SafetyN2017ZN 10

65 PostharvestNtreatmentsNtoNcontrolNphysiologicalNandNpathologicalNdisordersNinNlemonNfruitbNFoodd
PackagingdanddShelfdLifeZN2017ZNehZNghagm 8.2 7

64 “mmatureNpeaNseedsnNeffectNofNstorageNunderNmodifiedNatmosphereNpackagingNandNsanitationNwithN
acidifiedNsodiumNchloritebNJournaldofdthedSciencedofdFooddanddAgricultureZN2017ZNmkZNhgkdahgkl 4.3 1

63 “mprovingNqualityNofNanNinnovativeNpeaNpureeNbyNhighNhydrostaticNpressurebNJournaldofdthedSciencedofd
FooddanddAgricultureZN2017ZNmkZNhgjfahgjm 4.3 8

62 vioactiveNwompoundsNandNynzymaticNuctivityNofNRedNVegetableNSmoothiesNxuringNStoragebNFoodd
anddBioprocessdTechnologyZN2016ZNmZNegkaehj 5.1 29

61 wombinedNeffectsNofNdeficitNirrigationNandNfreshacutNprocessingNonNqualityNandNbioactiveNcompoundsN
ofNnectarinesbNZahradnictvidmPraguerdCzechdRepublic:dy99znZN2016ZNhfZNefiaege 1.1 3

60 UVawNandNhyperoxiaNabioticNstressesNtoNimproveNhealthinessNofNcarrotsnNstudyNofNcombinedNeffectsbN
JournaldofdFooddSciencedanddTechnologyZN2016ZNigZNghjiaghkj 3.3 21

59 yffectNofNhighapressureNhomogenizationNonNdifferentNmatricesNofNfoodNsupplementsbNFooddScienced
anddTechnologydInternationalZN2016ZNffZNkdlakem 2.6 5

(2016-2019)
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58 RedNfreshNvegetablesNsmoothiesNwithNextendedNshelfNlifeNasNanNinnovativeNsourceNofN
healthapromotingNcompoundsbNJournaldofdFooddSciencedanddTechnologyZN2016ZNigZNehkialj 3.3 31

57 “ndividualNPhenolicsNandNynzymaticNwhangesNinNResponseNtoNRegulatedNxeficitN“rrigationNofN
yxtraaearlyNóectarinesbNJournaldofdthedAmericandSocietydfordHorticulturaldScienceZN2016ZNeheZNfffafgf 2.3 3

56 xeficitNirrigationNstrategiesNenhanceNhealthapromotingNcompoundsNthroughNtheNintensificationNofN
specificNenzymesNinNearlyNpeachesbNJournaldofdthedSciencedofdFooddanddAgricultureZN2016ZNmjZNeldgaeg 4.3 15

55 OverallNqualityNofNminimallyNprocessedNpeaNseedsNstoredNinNmodifiedNatmosphereNpackagingbNActad
HorticulturaeZN2016ZNegkaehh 0.3

54 QualityNchangesNofNgreenNvegetableNsmoothiesNduringNshelfalifebNActadHorticulturaeZN2016ZNehiaeif 0.3

53 QualityNchangesNofNpomegranateNarilsNthroughoutNshelfNlifeNaffectedNbyNdeficitNirrigationNandN
preaprocessingNstoragebNFooddChemistryZN2016ZNfdmZNgdfaee 8.5 17

52
whangesNinNbioactiveNcompoundsNandNoxidativeNenzymesNofNfreshacutNpomegranateNarilsNduringN
storageNasNaffectedNbyNdeficitNirrigationNandNpostharvestNvaporNheatNtreatmentsbNFooddSciencedandd
TechnologydInternationalZN2016ZNffZNjjiajkj

2.6 2

51 SemiaindustrialNmicrowaveNtreatmentsNpositivelyNaffectNtheNqualityNofNorangeacoloredNsmoothiesbN
JournaldofdFooddSciencedanddTechnologyZN2016ZNigZNgjmiagkdg 3.3 9

50 womparativeNstudyNonNpostharvestNperformanceNofNnectarinesNgrownNunderNregulatedNdeficitN
irrigationbNPostharvestdBiologydanddTechnologyZN2015ZNeedZNfhagf 6.2 14

49 QualityNchangesNofNfreshacutNpomegranateNarilsNduringNshelfNlifeNasNaffectedNbyNdeficitNirrigationNandN
postharvestNvapourNtreatmentsbNJournaldofdthedSciencedofdFooddanddAgricultureZN2015ZNmiZNfgfiagj 4.3 19

48 xeficitNirrigationNstrategiesNcombinedNwithNcontrolledNatmosphereNpreserveNqualityNinNearlyN
peachesbNFooddSciencedanddTechnologydInternationalZN2015ZNfeZNihkaij 2.6 9

47
óutritionalNqualityNchangesNthroughoutNshelfalifeNofNfreshacutNkailanahybridNandNUParthenonUNbroccoliN
asNaffectedNbyNtemperatureNandNatmosphereNcompositionbNFooddSciencedanddTechnologyd
InternationalZN2015ZNfeZNehafg

2.6 11

46 yffectNofNUVawNradiationNandNfluorescentNlightNtoNcontrolNpostharvestNsoftNrotNinNpotatoNseedNtubersbN
ScientiadHorticulturaeZN2015ZNeleZNekhaele 4.1 23

45 “nactivationNkineticsNofNfoodborneNpathogensNbyNUVawNradiationNandNitsNsubsequentNgrowthNinN
freshacutNkailanahybridNbroccolibNFooddMicrobiologyZN2015ZNhjZNfjgafke 6 42

44 wombinedNsustainableNsanitisingNtreatmentsNtoNreduceNyscherichiaNcoliNandNSalmonellaNynteritidisN
growthNonNfreshacutNkailanahybridNbroccolibNFooddControlZN2015ZNhkZNgefagek 6.2 34

43 yzzywTNOzNyx“v®yNwOuT“ó‘SNuóxNy®ywTRO®YZyxNWuTyRNSuó“TuT“OóNOóNzRyS’awUTNUv“M“UN
vROwwO®“NQUu®“TYbNActadHorticulturaeZN2015ZNhjgahjm 0.3 2

42 wOMv“ó“ó‘NMuPZNxyz“w“TN“RR“‘uT“OóNuóxNuóT“vROWó“ó‘NTRyuTMyóTNzORN—yyP“ó‘NQUu®“TYN
OzNzRyS’awUTNPyuw’ySbNActadHorticulturaeZN2015ZNiggaigm 0.3

41
“nfluenceNofNhotaairNtreatmentZNsuperatmosphericNOfNandNelevatedNwOfNonNbioactiveNcompoundsN
andNstorageNpropertiesNofNfreshacutNpomegranateNarilsbNInternationaldJournaldofdFooddSciencedandd
TechnologyZN2014ZNhmZNeigaeim

3.8 14
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40 wombinedNeffectNofNUVawZNozoneNandNelectrolyzedNwaterNforNkeepingNoverallNqualityNofNdateNpalmbN
LWTdsdFooddSciencedanddTechnologyZN2014ZNimZNjhmajii 5.4 23

39
yffectNofNultravioletawNradiationNonNâ��—umagaiâ��NguavasNinfestedNbyNweratitisNcapitataN
Vxipteraâ��TephritidaeWNandNonNphysicalNparametersNofNpostharvestbNScientiadHorticulturaeZN2014ZN
ejiZNfmiagdf

4.1 5

38
óeutralNandNacidicNelectrolysedNwaterNkeptNmicrobialNqualityNandNhealthNpromotingNcompoundsNofN
freshacutNbroccoliNthroughoutNshelfNlifebNInnovativedFooddSciencedanddEmergingdTechnologiesZN2014ZN
feZNkhale

6.8 23

37
yffectNofNsustainedNdeficitNirrigationNonNphysicochemicalNpropertiesZNbioactiveNcompoundsNandN
postharvestNlifeNofNpomegranateNfruitNVcvbNâ��MollarNdeNylcheâ��WbNPostharvestdBiologydanddTechnologyZN
2013ZNljZNekeaeld

6.2 34

36
wombinedNeffectNofNheatNtreatmentZNUVawNandNsuperatmosphericNoxygenNpackingNonNphenolicsNandN
browningNrelatedNenzymesNofNfreshacutNpomegranateNarilsbNLWTdsdFooddSciencedanddTechnologyZN2013
ZNihZNglmagmj

5.4 48

35 “nnovativeNwookingNTechniquesNforN“mprovingNtheNOverallNQualityNofNaN—ailana’ybridNvroccolibNFoodd
anddBioprocessdTechnologyZN2013ZNjZNfegiafehm 5.1 59

34 ’umanNmetabolicNfateNofNglucosinolatesNfromNkailanahybridNbroccolibNxifferencesNbetweenNrawNandN
microwavedNconsumptionbNFooddResearchdInternationalZN2013ZNigZNhdgahdl 7 4

33 “nducedNchangesNinNbioactiveNcompoundsNofNkailanahybridNbroccoliNafterNinnovativeNprocessingNandN
storagebNJournaldofdFunctionaldFoodsZN2013ZNiZNeggaehg 5.1 42

32 womparativeNbehaviourNbetweenNkailanahybridNandNconventionalNfreshacutNbroccoliNthroughoutN
shelfalifebNLWTdsdFooddSciencedanddTechnologyZN2013ZNidZNfmlagdi 5.4 24

31 QualityNchangesNafterNvacuumabasedNandNconventionalNindustrialNcookingNofNkailanahybridNbroccoliN
throughoutNretailNcoldNstoragebNLWTdsdFooddSciencedanddTechnologyZN2013ZNidZNkdkakeh 5.4 32

30 wombinationNofNelectrolysedNwaterZNUVawNandNsuperatmosphericNOfNpackagingNforNimprovingN
freshacutNbroccoliNqualitybNPostharvestdBiologydanddTechnologyZN2013ZNkjZNefiaegh 6.2 49

29
’otNwaterZNUVawNandNsuperatmosphericNoxygenNpackagingNasNhurdleNtechniquesNforNmaintainingN
overallNqualityNofNfreshacutNpomegranateNarilsbNJournaldofdthedSciencedofdFooddanddAgricultureZN2013ZN
mgZNeejfal

4.3 32

28 SustainableNProcessingNofNzreshawutNzruitNandNVegetablesN2013ZNfemafjl 1

27 wOMv“ó“ó‘Nxyz“w“TN“RR“‘uT“OóNSTRuTy‘“ySNuóxNwOóTRO®®yxNuTMOSP’yRyNTONMu“óTu“óN
v“OuwT“VyNwOMPOUóxSN“óNóywTuR“óybNActadHorticulturaeZN2013ZNmkaedf 0.3 1

26 V“TuM“óNwZNuóT“OX“xuóTNuwT“V“TYNuóxNP’yóO®“wNwOMPOUóxSNOzNzRyS’awUTN
POMy‘RuóuTySNwU®T“VuTyxNUóxyRNxyz“w“TN“RR“‘uT“OóNSTRuTy‘YbNActadHorticulturaeZN2013ZNeegaefd0.3 2

25 UnitNProcessingNOperationsNinNtheNzreshawutN’orticulturalNProductsN“ndustrynNQualityNandNSafetyN
PreservationN2013ZNgiaif 3

24 ModifiedNutmosphereNPackagingN2012ZNihgaikg 1

23 ‘enotypingNuntirrhinumNcommercialNvarietiesNusingNminiatureNinvertedarepeatNtransposableN
elementsNVM“TysWbNScientiadHorticulturaeZN2012ZNehhZNejeaejk 4.1 3

(2012-2014)
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22 wOóTRO®®yxNuTMOSP’yRyNzORNT’yNyXPORTNOzNUM“Ruz®ORySUNPyuw’ySbNActadHorticulturaeZN
2012ZNiliaimd 0.3 1

21 ModerateNUVawNpretreatmentNasNaNqualityNenhancementNtoolNinNfreshacutNvimi´fiNbroccolibN
PostharvestdBiologydanddTechnologyZN2011ZNjfZNgfkaggk 6.2 77

20 uNfastNmolecularNnondestructiveNprotocolNforNevaluatingNaerobicNbacterialNloadNonNfreshacutNlettucebN
FooddSciencedanddTechnologydInternationalZN2010ZNejZNhdmaei 2.6 13

19 QUu®“TYNw’uó‘ySNOóNM“ó“Mu®®YNPROwySSyxNPURS®uóyNvuvYN®yuVySN‘ROWT’NUóxyRN
z®OuT“ó‘NTRuYSNSYSTyMbNActadHorticulturaeZN2010ZNjheajhl 0.3 6

18 ®owNUVawNilluminationNforNkeepingNoverallNqualityNofNfreshacutNwatermelonbNPostharvestdBiologydandd
TechnologyZN2010ZNiiZNeehaefd 6.2 120

17 uNmolecularNrecombinationNmapNofNuntirrhinumNmajusbNBMCdPlantdBiologyZN2010ZNedZNfki 5.3 15

16
QualityNofNfreshacutNbabyNspinachNgrownNunderNaNfloatingNtraysNsystemNasNaffectedNbyNnitrogenN
fertilisationNandNinnovativeNpackagingNtreatmentsbNJournaldofdthedSciencedofdFooddanddAgricultureZN
2010ZNmdZNedlmamk

4.3 32

15 SustainableNsanitationNtechniquesNforNkeepingNqualityNandNsafetyNofNfreshacutNplantNcommoditiesbN
PostharvestdBiologydanddTechnologyZN2009ZNieZNflkafmj 6.2 269

14
StructuralNchangesZNchemicalNcompositionNandNantioxidantNactivityNofNcherryNtomatoNfruitsNVcvbN
MicroaTomWNstoredNunderNoptimalNandNchillingNconditionsbNJournaldofdthedSciencedofdFooddandd
AgricultureZN2009ZNlmZNeihgaeiie

4.3 51

13 upplicationNofNwholeNgenomeNamplificationNandNquantitativeNPwRNforNdetectionNandNquantificationN
ofNspoilageNyeastsNinNorangeNjuicebNInternationaldJournaldofdFooddMicrobiologyZN2008ZNefjZNemiafde 5.8 24

12 yffectNofNPreaprocessingNwontrolledNutmosphereNStorageNonNtheNQualityNofNzreshacutN‘aliaNMelonsbN
FooddSciencedanddTechnologydInternationalZN2008ZNehZNegaem 2.6 2

11 “nfluenceNofNóitrateNzertilizerNonNMacronutrientNwontentsNofNweleryNPlantsNonNSoila®essNwulturebN
JournaldofdPlantdNutritionZN2007ZNgeZNiiajk 2.3 4

10 “MPROVyxNSTRuTy‘“ySNzORN—yyP“ó‘NOVyRu®®NQUu®“TYNOzNzRyS’awUTNPROxUwybNActad
HorticulturaeZN2007ZNfhiafil 0.3 19

9 PhysicalZNPhysiologicalNandNMicrobialNxeteriorationNofNMinimallyNzreshNProcessedNzruitsNandN
VegetablesbNFooddSciencedanddTechnologydInternationalZN2007ZNegZNekkaell 2.6 97

8 ModellingNtheNeffectNofNsuperatmosphericNoxygenNconcentrationsNonNinNvitroNmushroomNPPON
activitybNJournaldofdthedSciencedofdFooddanddAgricultureZN2006ZNljZNfglkafgmh 4.3 17

7 “mprovedNkeepingNqualityNofNminimallyNfreshNprocessedNceleryNsticksNbyNmodifiedNatmosphereN
packagingbNLWTdsdFooddSciencedanddTechnologyZN2005ZNglZNgfgagfm 5.4 33

6 wontrolledNatmospheresNenhanceNpostharvestNgreenNceleryNqualitybNPostharvestdBiologydandd
TechnologyZN2004ZNghZNfdgafdm 6.2 20

5 ModifiedNatmosphereNpackagingNinhibitsNbrowningNinNfennelbNLWTdsdFooddSciencedanddTechnologyZN
2004ZNgkZNeeiaefe 5.4 13
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4 womparisonNofNcolorNindexesNforNtomatoNripeningbNHorticulturadBrasileiraZN2004ZNffZNighaigk 0.9 193

3
USyNOzNuXNuóxNvXNwO®OURNPuRuMyTyRSNTONuSSySSNT’yNyzzywTNOzNSOMyN‘ROWT’N
Ry‘U®uTORSNOóNwuROTyóO“xNv“OSYóT’yS“SNxUR“ó‘NPOST’uRVySTNTOMuTONR“Pyó“ó‘bNActad
HorticulturaeZN2003ZNgdiagdl

0.3 3

2 unNapproachNforNtheNevaluationNofNefficiencyNofNonionNpackinghouseNoperationsbNHorticulturad
BrasileiraZN2003ZNfeZNieaih 0.9 2

1 walidadNpostcosechaNdeNtomatesNalmacenadosNenNatmˆ‡sferasNcontroladasbNHorticulturadBrasileiraZN
2002ZNfdZNglahg 0.9 8
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