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Impact of thermal treatments on the bioaccessibility of phytoene and phytofluene in relation to
67 changes in the microstructure and size of orange juice particles. Journal of Functional Foods, 2018, 51 22
46, 38-47

Carotenoids and colour diversity of traditional and emerging Tunisian orange cultivars (Citrus
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Implication of the antioxidant system in chilling injury tolerance in the red peel of grapefruit. 6
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Carotenoid Cleavage Oxygenases from Microbes and Photosynthetic Organisms: Features and 6
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Terpene down-regulation triggers defense responses in transgenic orange leading to resistance 6.6
35 against fungal pathogens. Plant Physiology, 2014, 164, 321-39 ) 44
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A novel carotenoid cleavage activity involved in the biosynthesis of Citrus fruit-specific
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Stimulation of coloration and carotenoid biosynthesis during postharvest storage of NMavelinall
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EXPLORING THE INVOLVEMENT OF ETHYLENE IN THE REGULATION OF COLOR CHANGES IN
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Unravelling molecular responses to moderate dehydration in harvested fruit of sweet orange

(Citrus sinensis L. Osbeck) using a fruit-specific ABA-deficient mutant. Journal of Experimental
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The Citrus ABA signalosome: identification and transcriptional regulation during sweet orange fruit
ripening and leaf dehydration. Journal of Experimental Botany, 2012, 63, 4931-45 7 73

Changes in carotenoids and ABA content in Citrus leaves in response to girdling. Scientia
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