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12 Effects of Genetic, Pre- and Post-Harvest Factors on Phenolic Content and Antioxidant Capacity of
White Asparagus Spears. International Journal of Molecular Sciences, 2009, 10, 5370-5380. 4.1 30

13 Effects of heat treatment on atmospheric composition and color of peeled white asparagus in
modified atmosphere packaging. Innovative Food Science and Emerging Technologies, 2010, 11, 118-122. 5.6 28

14 The quality of asparagus as affected by preharvest factors. Scientia Horticulturae, 2018, 233, 510-519. 3.6 28

15 Effects of base removal and heat treatment on visual and nutritional quality of minimally processed
leeks. Postharvest Biology and Technology, 2007, 43, 158-164. 6.0 25

16 Biochemical and histological contributions to textural changes in watermelon fruit modulated by
grafting. Food Chemistry, 2017, 237, 133-140. 8.2 25

17 Assessing Quantitative Criteria for Characterization of Quality Categories for Grafted Watermelon
Seedlings. Horticulturae, 2019, 5, 16. 2.8 25

18 Bichromatic red and blue LEDs during healing enhance the vegetative growth and quality of grafted
watermelon seedlings. Scientia Horticulturae, 2020, 261, 109000. 3.6 24



3

Anastasios S Siomos

# Article IF Citations
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