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Yield, physicochemical traits, antioxidant pattern, polyphenol oxidase activity and total visual quality
of field&€grown processing tomato cv. Brigade as affected by water stress in Mediterranean climate.
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Properties of endogenous i2-glucosidase of a Saccharomyces cerevisiae strain isolated from Sicilian
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Browning. Journal of Agricultural and Food Chemistry, 2000, 48, 4619-4627. 52 80
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Improving the quality of fresha€eut melon through inactivation of degradative oxidase and pectinase

enzymatic activities by UVA€C treatment. International Journal of Food Science and Technology, 2011, 46,
463-468.

Pectin methylesterase, po(li/phenol oxidase and physicochemical properties of typical lon§é€storage
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Ripening stage influenced the expression of polyphenol oxidase, peroxidase, pectin methylesterase and
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Quality traits of ready-to-use globe artichoke slices as affected by genotype, harvest time and storage
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2017, 79, 554-560.
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Role of protease and oxidase activities involved in some technological aspects of the globe artichoke
processing and storage. LWT - Food Science and Technology, 2016, 71, 196-201.
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Partial sequencing of the 12-glucosidase-encoding gene of yeast strains isolated from musts and wines.
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