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Horticulturae, 2021, 7, 481.
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Molecular, Physico-Chemical, and Sensory Characterization of the Traditional Spanish Apple Variety

4€cePero de CehegAna€s Agronomy, 2020, 10, 1093. L3 1

Potential of dredged bioremediated marine sediment for strawberry cultivation. Scientific Reports,
2020, 10, 19878.

Morphological and nutraceutical characterization of six pomegranate cultivars of global
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Growing Location Affects Physical Properties, Bioactive Compounds, and Antioxidant Activity of
Pomegranate Fruit (<i>Punica granatum</i>L. var. Gabsi). International Journal of Fruit Science, 2020,
20, 508-523.

Pomegranate (Punica granatum L.) a dry pericarp fruit with fleshy seeds. Trends in Food Science and 78 25
Technology, 2020, 102, 232-236. )

A new substrate for the cultivation of pomegranate. Acta Horticulturae, 2019, , 185-192.
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and Mollar de Elche cultivars yield and fruit composition. Agricultural Water Management, 2019, 226, 2.4 22
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Remediated marine sediment as growing medium for lettuce production: assessment of agronomic

performance and food safety in a pilot experiment. Journal of the Science of Food and Agriculture,
2019, 99, 5624-5630.

Combined effects of cropping system and harvest date determine quality and nutritional value of

pomegranate fruits (Punica granatum L. cv. Gabsi). Scientia Horticulturae, 2019, 249, 419-431. L7 17

Effect of a new remediated substrate on bioactive compounds and antioxidant characteristics of
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Quality Parameters, Volatile Composition, and Sensory Profiles of Highly Endangered Spanish Citrus

Fruits. Journal of Food Quality, 2018, 2018, 1-13. 14 15

Phenological growth stages of nashi tree (<i>Pyrus pyrifolia</i>): codification and description
according to the BBCH scale. Annals of Applied Biology, 2016, 168, 255-263.

Genetic diversity of pomegranate germplasm collection from Spain determined by fruit, seed, leaf and
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PHYSICO-CHEMICAL CHARACTERISATION OF FOUR NEW SPANISH POMEGRANATE CLONES. Acta
Horticulturae, 2015, , 319-325.

THE POMEGRANATE TREE IN THE WORLD: NEW CULTIVARS AND USES. Acta Horticulturae, 2015, , 327-332. 0.1 15

FRUIT COLOUR EVOLUTION OF THREE SPANISH POMEGRANATE CLONES. Acta Horticulturae, 2015, , 311-317.

Phenological growth stages off'ujube tree (<i>Ziziphus jujube</i>): codification and description 13 35

according to the <scp>BBCH</scp> scale. Annals of Applied Biology, 2015, 166, 136-142.

Quality, antioxidant activity and total phenols of six Spanish pomegranates clones. Scientia
Horticulturae, 2015, 182, 65-72.

Antioxidant activity, volatile composition andAsensory profile of four new verya€early apricots

(<i>Prunus armeniacac</i> L.). Journal of the Science of Food and Agriculture, 2014, 94, 85-94. L7 50

Efficiency of Inter Simple Sequence Repeat (ISSR) markers for the assessment of genetic diversity of
Moroccan pomegranate (Punica granatum L.) cultivars. Biochemical Systematics and Ecology, 2014, 56,
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Fruit quality characterization of seven pomegranate accessions (Punica granatum L.) grown in

Southeast of Spain. Scientia Horticulturae, 2014, 175, 174-180. L7 22

Physicochemical characterisation of etht <scp>S<[scp>panish mulberry clones: processing and fresh
of Food Science and Technology, 2014, 49, 477-483.

market aptitudes. International Journa

Atributos FAsico-QuAmicos e Aceitabilidade dos Frutos de Figueiras Cultivadas na Espanha. Nativa, 2014,
2,138-142. 0.2 4
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Arils and Rind as Affected by Drying Method. Food and Bioprocess Technology, 2013, 6, 1644-1654.
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Horticulturae, 2013, 150, 360-364. :
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Physico-chemical characterization of six pomegranate cultivars from Morocco: Processing and fresh
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Science, 2012, 77, C115-20.

Organic Acids, Sugars, and Anthocyanins Contents in Juices of Tunisian Pomegranate Fruits.
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POMEGRANATE JAM PRESERVATION. Acta Horticulturae, 2009, , 382-388.

PRELIMINARY CHARACTERIZATION OF SIXTY ONE CAPER CLONES (CAPPARIS SPINOSA L.). Acta 0.1 9
Horticulturae, 2009, , 155-160. :
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Chemical, morphological and organoleptical characterisation of five Spanish quince tree clones 17 48
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ANTIMICROBIAL ACTIVITY OF CRUDE EXTRACTS FROM POMEGRANATE (PUNICA GRANATUM L.). Acta
Horticulturae, 2009, , 257-264.

Bone changes after maxillary sinus surgery: an experimental scanning electron microscopy study.
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Seed characterisation of five new pomegranate (Punica granatum L.) varieties. Scientia Horticulturae,
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