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Instrumental and sensory texture attributes of pomegranate arils and seeds as affected by cultivar.
LWT - Food Science and Technology, 2015, 60, 656-663

Evaluation of Spanish Pomegranate Juices: Organic Acids, Sugars, and Anthocyanins. /nternational

149 Journal of Food Properties, 2012, 15, 481-494 3 26
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137 Fficus-indica (L.) Mill.] from six Spanish cultivars. Journal of Food Composition and Analysis, 2019, 84, 103294 19
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Phenological growth stages of nashi tree (Pyrus pyrifolia): codification and description according to

127" the BBCH scale. Annals of Applied Biology, 2016, 168, 255-263

26 15
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Effect of Spanish-style processing on the quality attributes of HydroSOStainable green olives.

Journal of the Science of Food and Agriculture, 2019, 99, 1804-1811




(2015-2020)
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Deficit Irrigation as a Suitable Strategy to Enhance the Nutritional Composition of HydroSOS
Almonds. Water (Switzerland), 2020, 12, 3336

6 Relationships between physico-chemical and functional parameters and genetic analysis with ISSR L
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