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5 Effects of chitosan and oligochitosan on growth of two fungal pathogens and physiological
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6 Unraveling the regulatory network of the MADS box transcription factor RIN in fruit ripening. Plant
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7 Proteome Approach To Characterize Proteins Induced by Antagonist Yeast and Salicylic Acid in Peach
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8 RNA methylomes reveal the m6A-mediated regulation of DNA demethylase gene SlDML2 in tomato fruit
ripening. Genome Biology, 2019, 20, 156. 8.8 174

9 Changes in physiology and quality of peach fruits treated by methyl jasmonate under low temperature
stress. Food Chemistry, 2009, 114, 1028-1035. 8.2 152

10 Oxidative Damage of Mitochondrial Proteins Contributes to Fruit Senescence: A Redox Proteomics
Analysis. Journal of Proteome Research, 2009, 8, 2449-2462. 3.7 152

11 Genomic Characterization Reveals Insights Into Patulin Biosynthesis and Pathogenicity in
<i>Penicillium</i> Species. Molecular Plant-Microbe Interactions, 2015, 28, 635-647. 2.6 152

12 Induction of defense responses against Alternaria rot by different elicitors in harvested pear fruit.
Applied Microbiology and Biotechnology, 2006, 70, 729-734. 3.6 149

13 Interaction of antagonistic yeasts against postharvest pathogens of apple fruit and possible mode of
action. Postharvest Biology and Technology, 2005, 36, 215-223. 6.0 144

14 A Tomato Vacuolar Invertase Inhibitor Mediates Sucrose Metabolism and Influences Fruit Ripening.
Plant Physiology, 2016, 172, 1596-1611. 4.8 141

15 Effects of brassinosteroids on postharvest disease and senescence of jujube fruit in storage.
Postharvest Biology and Technology, 2010, 56, 50-55. 6.0 134

16 Salicylic acid alleviated pathogen-induced oxidative stress in harvested sweet cherry fruit.
Postharvest Biology and Technology, 2008, 49, 379-385. 6.0 122

17 Crucial Role of Antioxidant Proteins and Hydrolytic Enzymes in Pathogenicity of Penicillium
expansum. Molecular and Cellular Proteomics, 2007, 6, 425-438. 3.8 119

18 Inhibitory effect of boron against Botrytis cinerea on table grapes and its possible mechanisms of
action. International Journal of Food Microbiology, 2010, 138, 145-150. 4.7 119
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19 Postharvest biological control of grey mold and blue mold on apple by Cryptococcus albidus (Saito)
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20 Induction of H2O2-metabolizing enzymes and total protein synthesis by antagonistic yeast and
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21 Inhibitory effects of methyl thujate on mycelial growth of Botrytis cinerea and possible mechanisms.
Postharvest Biology and Technology, 2018, 142, 46-54. 6.0 100

22 Hydrogen Peroxide Acts on Sensitive Mitochondrial Proteins to Induce Death of a Fungal Pathogen
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q
0 0 0 rg
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mediated by sucrose. Molecular Plant Pathology, 2017, 18, 1150-1163. 4.2 93

26 Defense responses of tomato fruit to exogenous nitric oxide during postharvest storage. Postharvest
Biology and Technology, 2011, 62, 127-132. 6.0 92

27 Exploring Pathogenic Mechanisms of <i>Botrytis cinerea</i> Secretome under Different Ambient pH
Based on Comparative Proteomic Analysis. Journal of Proteome Research, 2012, 11, 4249-4260. 3.7 92

28 Proteomic analysis of changes in mitochondrial protein expression during fruit senescence.
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29 Resistant responses of tomato fruit treated with exogenous methyl jasmonate to Botrytis cinerea
infection. Scientia Horticulturae, 2012, 142, 38-43. 3.6 91

30 Tomato nuclear proteome reveals the involvement of specific E2 ubiquitin-conjugating enzymes in
fruit ripening. Genome Biology, 2014, 15, 548. 8.8 91

31 Dissection of patulin biosynthesis, spatial control and regulation mechanism in <i>Penicillium
expansum</i>. Environmental Microbiology, 2019, 21, 1124-1139. 3.8 91

32 Production, Signaling, and Scavenging Mechanisms of Reactive Oxygen Species in Fruitâ€“Pathogen
Interactions. International Journal of Molecular Sciences, 2019, 20, 2994. 4.1 90

33 Functions of defenseâ€•related proteins and dehydrogenases in resistance response induced by salicylic
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34 Effects of carbon, nitrogen and ambient pH on patulin production and related gene expression in
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Knocking Out <i>Bcsas1</i> in <i>Botrytis cinerea</i> Impacts Growth, Development, and Secretion of
Extracellular Proteins, Which Decreases Virulence. Molecular Plant-Microbe Interactions, 2014, 27,
590-600.
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Increase in antioxidant gene transcripts, stress tolerance and biocontrol efficacy of Candida
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578-590.

2.7 76
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54 Synergistic Effects of Combining Biocontrol Agents with Silicon against Postharvest Diseases of
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55 Post-transcriptional regulation of fruit ripening and disease resistance in tomato by the vacuolar
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56 Enhancement of biocontrol efficacy of Cryptococcus laurentii by cinnamic acid against Penicillium
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59 Effects of yeast antagonists in combination with hot water treatment on postharvest diseases of
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translational levels. Horticulture Research, 2021, 8, 83. 6.3 42
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74 Integrated control of postharvest diseases of pear fruits using antagonistic yeasts in combination
with ammonium molybdate. Journal of the Science of Food and Agriculture, 2005, 85, 2605-2610. 3.5 30

75 The mode of action of remorin1 in regulating fruit ripening at transcriptional and
postâ€•transcriptional levels. New Phytologist, 2018, 219, 1406-1420. 7.3 30

76 Molecular mechanisms underlying multi-level defense responses of horticultural crops to fungal
pathogens. Horticulture Research, 2022, 9, uhac066. 6.3 29

77 The Pattern and Function of DNA Methylation in Fungal Plant Pathogens. Microorganisms, 2020, 8, 227. 3.6 26

78 Versatile Roles of the Receptor-Like Kinase Feronia in Plant Growth, Development and Host-Pathogen
Interaction. International Journal of Molecular Sciences, 2020, 21, 7881. 4.1 25

79 Function of pHâ€•dependent transcription factor PacC in regulating development, pathogenicity, and
mycotoxin biosynthesis of phytopathogenic fungi. FEBS Journal, 2022, 289, 1723-1730. 4.7 25

80 Molecular basis for optimizing sugar metabolism and transport during fruit development. ABIOTECH,
2021, 2, 330-340. 3.9 25

81
Effect of <i>Pichia membranaefaciens</i> combined with salicylic acid on controlling brown rot in
peach fruit and the mechanisms involved. Journal of the Science of Food and Agriculture, 2008, 88,
1786-1793.

3.5 24

82 Mechanism of Penicillium expansum in response to exogenous nitric oxide based on proteomics
analysis. Journal of Proteomics, 2014, 103, 47-56. 2.4 24

83 iTRAQ-based quantitative proteomic analysis reveals the role of the tonoplast in fruit senescence.
Journal of Proteomics, 2016, 146, 80-89. 2.4 23

84
Ribonucleoside Diphosphate Reductase Plays an Important Role in Patulin Degradation by
<i>Enterobacter cloacae</i> subsp. <i>dissolvens</i>. Journal of Agricultural and Food Chemistry,
2020, 68, 5232-5240.

5.2 22
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