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A sweet orange mutant impaired in carotenoid biosynthesis and reduced ABA levels results in ;
43 altered molecular responses along peel ripening. Scientific Reports, 2019, 9, 9813 49 4

HCryptoxanthin Reduces Body Fat and Increases Oxidative Stress Response in Model. Nutrients,
2019, 11,

. Influence of postharvest treatments on quality, carotenoids, and abscisic acid content of stored L
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