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ARTICLE

A comprehensive simulation program for modified atmosphere and humidity packaging (MAHP) of fresh
fruits and vegetables. Journal of Food Engineering, 2017, 206, 88-97.

Shelf life prediction model for strawberry based on respiration and transpiration processes. Food
Packaging and Shelf Life, 2020, 25, 100525.

Application of humidity absorbing trays to fresh produce packaging: Mathematical modeling and

experimental validation. Journal of Food Engineering, 2019, 244, 115-125.

Integrative programming for simulation of packaging headspace and shelf life of fresh produce.
MethodsX, 2021, 8, 101514.
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