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Preparation of Fruits for the Market. , 2015, , 115-135.

Postharvest biology and technology of sapota: a concise review. Acta Physiologiae Plantarum, 2014, 1.0 25
36,3115-3122. :

Potential of Medicinal Plants as Antimicrobial and Antioxidant Agents in Food Industry: A Hypothesis.
Journal of Food Science, 2014, 79, R129-37.

Bioactive attributes of tomatoes possessing dg, ogc, and rin genes. Food and Function, 2014, 5, 936. 2.1 16

Nitric oxide reduces pericarp browning and preserves bioactive antioxidants in litchi. Scientia
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