18

papers

18

all docs

1039406

534 9
citations h-index
18 18
docs citations times ranked

940134
16

g-index

661

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Contribution of pre-storage melatonin application to chilling tolerance of some mango fruit
cultivars and relationship with polyamines metabolism and [3-aminobutyric acid shunt pathway.
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