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ARTICLE IF CITATIONS

Effect of Salicylic Acid Incorporated Chitosan Coating on Shelf Life Extension of Fresh In-Hull
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Nitric oxide increases antioxidant enzyme activity and reduces chilling injury in orange fruit during
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Fruit quality and shelf life improvement of grape cv. Rish Baba using Brassinosteroid during cold
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Comparison of phytochemicals and their antioxidant activity in seven date palm varieties grown in

Iran. International Journal of Food Properties, 2020, 23, 1766-1776.

Gibberellic acid and benzyladenine reduce hull-splitting and aflatoxin levels in pistachio kernels.
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