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Technology, 1997, 10, 229-238. :

Scoparone and Scopoletin Accumulation and Ultraviolet-C Induced Resistance to Postharvest Decay
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AlRalinization in the Albedo of Wounded Citrus Fruits. Journal of Agricultural and Food Chemistry,
2005, 53, 3510-3518.
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Antifungal activity of probiotic Lactobacillus strains isolated from natural fermented green olives

and their application as food bio-preservative. Biological Control, 2021, 152, 104450. 3.0 36

Antimicrobial Effect of Thymus capitatus and Citrus limon var. pompia as Raw Extracts and
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Seasonal Susceptibility of Tarocco Oranges to Chilling Injury As Affected by Hot Water and
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Chemical characterization of Citrus limon var. pompia and incorporation in phospholipid vesicles for

skin delivery. International Journal of Pharmaceutics, 2016, 506, 449-457.

Immersion of Lemons into Imazalil Mixtures Heated at 50 A°C Alters the Cuticle and Promotes
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Complexation of Imazalil with 12-Cyclodextrin, Residue Uptake, Persistence, and Activity against
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Real-time monitoring of glucose and phenols intestinal absorption through an integrated
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SUMOylation Protects FASN Against Proteasomal Degradation in Breast Cancer Cells Treated with
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Effect of superatmospheric oxygen storage on the content of phytonutrients in 8€ Sanguinello Comunea€™
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Effect of Heated Solutions on Decay Control and Residues of Imazalil in Lemons. Journal of
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The Selective Interaction of Pistacia lentiscus Oil vs. Human Streptococci, an Old Functional Food
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Residue Uptake and Storage Responses of Tarocco Blood Oranges after Preharvest Thiabendazole
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Properties of a polygalacturonase-inhibiting protein isolated from 'Oroblanco’ grapefruit.
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Sodium Bicarbonate Induces Crystalline Wax Generation, Activates Host-Resistance, and Increases
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The Pharmaceutical Ability of Pistacia lentiscus L. Leaves Essential Oil Against Periodontal Bacteria
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Use of High-Intensity Ultrasound to Increase the Efficiency of Imazalil in Postharvest Storage of
Citrus Fruits. Food and Bioprocess Technology, 2013, 6, 3029-3037.
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