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i Paper IF Citations

198 qntioxidantLactivityLandLtheLphysicochemicalLcompositionLofLyoungLcaperLshootsLTsapparisLspinosaL
‘ZULofLdifferentLépanishLcultivarsZLScientiabHorticulturaeXL2022XLbicXLaa]fdf 4.1 1

197
–henolsXLVolatileLsompoundsXL”rganicLqcidsLandLqntioxidantLqctivityLofLétrawberryLíreeLTqrbutusL
ónedoL‘ZULvruitsLrelongingLtoLviveLwenotypesLwrowingLinL’oroccoZLInternationalbJournalbofbFruitb
ScienceXL2022XLbbXLdadYdcg

1.2

196 uvaluationLofLcinnammonLTsinnamomumLcassiaLandLsinnamomumLverumULenrichedLyoghurtLduringL
refrigeratedLstorageZLLWTbpbFoodbSciencebandbTechnologyXL2022XLaeiXLaacbd] 5.4 0

195 uffectLofL”rganicLandLsonventionalL–roductionLonLtheLQualityLofL‘emonLâ��vinoLdiâ��ZLAgronomyXL2022XL
abXLih] 3.6 0

194 ’etabolomicL–rofileLofLsitrusLlimonL‘eavesLTâ��Vernaâ��LVarietyULbyLaxY“’âLandL’ultivariateLqnalysisL
íechniqueZLAgronomyXL2022XLabXLa]f] 3.6 1

193 –omegranateLmorphoYchemodiversityjLcomputationalLinvestigationsLbasedLonLandLscreeningZZL
HeliyonXL2022XLhXLe]icde 3.6 0

192 ynfluenceLofLfruitLbaggingLtechniqueLonLtheLmorphometricLandLbiochemicalLcharacteristicsLofLtwoL
pomegranateLvarietiesLTpunicaLgranatumLlZUZLFoodbChemistrybMolecularbSciencesXL2022XLa]]aab 1 0

191
âeproductiveLphenologyLofLVacciniumLfloribundumLKunthLTuricaceaeULandLcodificationLaccordingLtoL
theLrrsxLscaleLbasedLonLevidenceLfromLtheLvolcanoLshimborazoLparamoLTucuadorUZLScientiab
HorticulturaeXL2022XLc]cXLaaab]g

4.1 1

190 somparisonLofLbioactiveLcompoundsLandLhealthLpromotingLpropertiesLofLfruitsLandLleavesLofLappleXL
pearLandLquinceZLScientificbReportsXL2021XLaaXLb]bec 4.9 6

189 –hysicochemicalXLVolatileXLandLéensoryLsharacterizationLofL–romisingLsherryLíomatoLTéolanumL
lycopersicumL‘ZULsultivarsjLvreshL’arketLqptitudesLofL–earLandLâoundLvruitsZLAgronomyXL2021XLaaXLfah 3.6 2

188 âesponseLofLqpricotLvruitLQualityLtoL–rotectiveL“ettingZLAgriculturebjSwitzerlandlXL2021XLaaXLbf] 3 2

187 éurveyLofL–henolicLqcidsXLvlavonoidsLandLynLVitroLqntioxidantL–otencyLretweenLvigL–eelsLandL–ulpsjL
shemicalLandLshemometricLqpproachZLMoleculesXL2021XLbfXL 4.8 8

186 sanLéustainedLteficitLyrrigationLéaveLWaterLandL’eetLtheLQualityLsharacteristicsLofL’angooZL
AgriculturebjSwitzerlandlXL2021XLaaXLddh 3 2

185
étrawberryLíreesLTqrbutusLunedoL‘ZUL“aturallyLwrownLinL’oroccojLqLsombinedLétudyLósingL
xeadspaceLéolidL–haseL’icroextractionLsoupledLwithLwsY’éLandL–hysicoY’orphologicalLécreeningZL
ACSbFoodbSciencebhbTechnologyXL2021XLaXLidcYiei

184 qpplicationLofL‘sqL’ethodologyLtoLtheL–roductionLofLétrawberryLonLéubstratesLwithL–eatLandL
éedimentsLfromL–ortsZLSustainabilityXL2021XLacXLfcbc 3.6 0

183
ynhibitionLofLenzymesLassociatedLwithLmetabolicLandLneurologicalLdisorderLbyLdriedLpomegranateL
sheetsLasLaLfunctionLofLpomegranateLcultivarLandLfruitLpureeZLJournalbofbthebSciencebofbFoodbandb
AgricultureXL2021XLa]aXLbbidYbc]c

4.3 1

182 somparisonLonLsensoryLprofileXLvolatileLcompositionLandLconsumerSsLacceptanceLforL–t”LorL
nonY–t”LtigernutLTsyperusLesculentusL‘ZULmilkZLLWTbpbFoodbSciencebandbTechnologyXL2021XLad]XLaa]f]f 5.4 1
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181 qLnewLcombinedLsensoryYinstrumentalLtoolLforLpomegranateLseedLhardnessLdeterminationZLJournalb
ofbthebSciencebofbFoodbandbAgricultureXL2021XLa]aXLaceeYacfc 4.3 0

180 shemicalLandLsensorialLcharacterizationLofLsprayLdriedLhydroé”étainableLalmondLmilkZLJournalbofb
thebSciencebofbFoodbandbAgricultureXL2021XLa]aXLacgbYacha 4.3 9

179 –hysicochemicalLandLqntioxidantLsapacityLofLzujubeLTZiziphusLjujubaL’illZULatLtifferentL’aturationL
étagesZLAgronomyXL2021XLaaXLacb 3.6 5

178 –omegranateLvarietyLandLpomegranateLplantLpartXLrelevanceLfromLbioactiveLpointLofLviewjLaLreviewZL
BioresourcesbandbBioprocessingXL2021XLhXL 5.2 16

177 vunctionnalLandLíechnologicalL–ropertiesLofLviveLétrawberryLTqrbutusLónedoL‘ZULvruitLasLrioactiveL
yngredientsLinLvunctionalLvoodsZLInternationalbJournalbofbFoodbPropertiesXL2021XLbdXLch]Ycii 3 0

176 VolatileL–rofileLinLtifferentLqerialL–artsLofLíwoLsaperLsultivarsLTsapparisLspinosaL‘ZUZLJournalbofb
FoodbQualityXL2021XLb]baXLaYi 2.7 0

175 échedulingLâegulatedLteficitLyrrigationLwithL‘eafLWaterL–otentialLofLsherryLíomatoLinLwreenhouseL
andLitsLuffectLonLvruitLQualityZLAgriculturebjSwitzerlandlXL2021XLaaXLffi 3 2

174 QualityXL“utritionalXLVolatileLandLéensoryL–rofilesLandLsonsumerLqcceptanceLofLvondillˆ‡nXLaL
éustainableLuuropeanL–rotectedLWineZLAgronomyXL2021XLaaXLag]a 3.6 1

173 uffectLofL–hytoremediatedL–ortLéedimentLasLanLqgriculturalL’ediumLforL–omegranateLsultivationjL
’obilityLofLsontaminantsLinLtheL–lantZLSustainabilityXL2021XLacXLiffa 3.6 3

172 vruitLtreeLleavesLasLvaluableLnewLsourceLofLtocopherolLandLtocotrienolLcompoundsZLJournalbofbtheb
SciencebofbFoodbandbAgricultureXL2021XL 4.3 1

171 vicusLcaricaLvruitsXLryY–roductsLandLrasedL–roductsLasL–otentialLéourcesLofLrioactiveLsompoundsjLqL
âeviewZLAgronomyXL2021XLaaXLahcd 3.6 7

170 xowLdoesLwaterLstressLandLroastingLtemperatureLaffectLtheLphysicochemicalLparametersLofL
almondsoZLLWTbpbFoodbSciencebandbTechnologyXL2021XLae]XLaab]gc 5.4 3

169 ynfluenceLofLétorageLonL–hysiologicalL–ropertiesXLshemicalLsompositionXLandLrioactiveLsompoundsL
onLsactusL–earLvruitLT”puntiaLficusYindicaLT‘ZUL’illZUZLAgriculturebjSwitzerlandlXL2021XLaaXLfb 3 3

168 uxploringLqntioxidantLqctivityXL”rganicLqcidXLandL–henolicLsompositionLinLétrawberryLíreeLvruitsLTL
‘ZULwrowingLinL’oroccoZLPlantsXL2020XLiXL 4.5 7

167 teficitLyrrigationLandLytsLymplicationsLforLxydroé”étainableLqlmondL–roductionZLAgronomyXL2020XL
a]XLafcb 3.6 5

166 soccidioidalLmeningitisLinLnonYqytéLpatientsZLqLcaseLseriesLatLaL’exicanLneurologicalLreferralL
centerZLClinicalbNeurologybandbNeurosurgeryXL2020XLaifXLa]f]aa 2 2

165 virstLreportLonLfattyLacidsLcompositionXLtotalLphenolicsLandLantioxidantLactivityLinLseedsLoilLofLfourL
figLcultivarsLTvicusLcaricaL‘ZULgrownLinL’oroccoZLOCLbpbOilseedsbandbFatsobCropsbandbLipidsXL2020XLbgXLh 1.5 13

164 wrowingL‘ocationLqffectsL–hysicalL–ropertiesXLrioactiveLsompoundsXLandLqntioxidantLqctivityLofL
–omegranateLvruitLT–unicaLgranatumL‘ZLvarZLwabsiUZLInternationalbJournalbofbFruitbScienceXL2020XLb]XLe]hYebc1.2 1

(2020-2021)
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163 â��qrbequinaâ��L”liveL”ilLsompositionLysLqffectedLbyLtheLqpplicationLofLâegulatedLteficitLyrrigationL
duringL–itLxardeningLétageZLJAOCSobJournalbofbthebAmericanbOilbChemistsibSocietyXL2020XLigXLddiYdfb 1.8 6

162 sriteriaLforLxydroé”éLQualityLyndexZLqpplicationLtoLuxtraLVirginL”liveL”ilLandL–rocessedLíableL
”livesZLWaterbjSwitzerlandlXL2020XLabXLeee 3 3

161 ’ultivariateLsherryLQualityLqssessmentLósingL’orphologicalXLriochemicalLandLVolatileLsompoundL
íraitsZLInternationalbJournalbofbFruitbScienceXL2020XLb]XLéacbhYéacdg 1.2 3

160 teterminationLofLtheLVolatileL–rofileLofL‘emonL–eelL”ilsLasLqffectedLbyLâootstockZLFoodsXL2020XLiXL 4.9 13

159 VolatileLcompositionLofLpricklyLpearLfruitLpulpLfromLsixLépanishLcultivarsZLJournalbofbFoodbScienceXL
2020XLheXLcehYcfc 3.4 13

158 unhancingL“utLQualityL–arametersLandLéensoryL–rofilesLinLíhreeLqlmondLsultivarsLbyLtifferentL
yrrigationLâegimesZLJournalbofbAgriculturalbandbFoodbChemistryXL2020XLfhXLbcafYbcbh 5.7 14

157 éprayLdryingLandLstorageLofLprobioticYenrichedLalmondLmilkjLprobioticLsurvivalLandLphysicochemicalL
propertiesZLJournalbofbthebSciencebofbFoodbandbAgricultureXL2020XLa]]XLcfigYcg]h 4.3 27

156 QualityL–arametersLandLsonsumerLqcceptanceLofLzellyLsandiesLrasedLonL–omegranateLzuiceLNNZL
FoodsXL2020XLiXL 4.9 13

155
sharacterizationLandLpotentialLuseLofLtiplotaxisLerucoidesLasLfoodLingredientLforLaLsustainableL
modernLcuisineLandLcomparisonLwithLcommercialLmustardsLandLwasabisZLEuropeanbFoodbResearchb
andbTechnologyXL2020XLbdfXLadbiYadch

3.4 4

154 QuincesL2020XLfcaYfdc 2

153
uffectLofLtifferentL‘evelsLofLunergyLtietLâestrictionLonLunergyLralanceXL‘eptinLandLs‘L
tevelopmentXLVascularizationXLandLvunctionLinLéouthLqmericanLsamelidsZLFrontiersbinbVeterinaryb
ScienceXL2020XLgXLeihadg

3.1

152 QualityL–arametersLofLépanishL‘emonsLwithLsommercialLynterestZLFoodsXL2020XLa]XL 4.9 3

151 qssessmentLofL’orphologicalLíraitsLandLvruitL’etabolitesLinLulevenLvigLVarietiesLTvicusLsaricaL‘ZUZL
InternationalbJournalbofbFruitbScienceXL2020XLb]XLhYbh 1.2 13

150 ynfluenceLofLregulatedLdeficitLirrigationLandLrootstockLonLtheLfunctionalXLnutritionalLandLsensoryL
qualityLofLpistachioLnutsZLScientiabHorticulturaeXL2020XLbfaXLa]hiid 4.1 9

149 ‘ongYíermLsorrelationLbetweenLWaterLteficitLandLQualityL’arkersLinLxydroé”étainableLqlmondsZL
AgronomyXL2020XLa]XLadg] 3.6 11

148 ValorizationLofL–ricklyL–earL[”puntiaLficusYindicaLT‘ZUL’ill]jL“utritionalLsompositionXLvunctionalL
–ropertiesLandLuconomicLqspectsL2020XL 4

147 ”ptimizationLofLroastingLconditionsLinLhydroé”étainableLalmondsLusingLvolatileLandLdescriptiveL
sensoryLprofilesLandLconsumerLacceptanceZLJournalbofbFoodbScienceXL2020XLheXLcifiYcih] 3.4 4

146 uconomicLestimationLofLcactusLpearLproductionLandLitsLfeasibilityLinLépainZLTrendsbinbFoodbScienceb
andbTechnologyXL2020XLa]cXLcgiYche 15.3 8
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145 ynfluenceLofL“ewLsitrusLâootstocksLonL‘emonLQualityZLAgronomyXL2020XLa]XLigd 3.6 3

144 –ropertiesLofL–otatoLétarchLâoastedLwithLqppleLtistilleryLWastewaterZLPolymersXL2020XLabXL 4.5 3

143 –hytochemicalLsomponentsLandLrioactivityLqssessmentLamongLíwelveLétrawberryLTL‘ZULwenotypesL
wrowingLinL’oroccoLósingLshemometricsZLFoodsXL2020XLiXL 4.9 9

142 ’olecularXL–hysicoYshemicalXLandLéensoryLsharacterizationLofLtheLíraditionalLépanishLqppleLVarietyL
â��–eroLdeLsehegˆ›nâ��ZLAgronomyXL2020XLa]XLa]ic 3.6 1

141 xydroxycinnamicLqcidsLandLsarotenoidsLofLtriedL‘oquatLvruitLcvZLSqlgarSLqffectedLbyLvreezeYXL
sonvectiveYXLVacuumY’icrowaveYLandLsombinedYtryingL’ethodsZLMoleculesXL2020XLbeXL 4.8 3

140 –otentialLofLdredgedLbioremediatedLmarineLsedimentLforLstrawberryLcultivationZLScientificbReportsXL
2020XLa]XLaihgh 4.9 5

139 teficitLyrrigationLasLaLéuitableLétrategyLtoLunhanceLtheL“utritionalLsompositionLofLxydroé”éL
qlmondsZLWaterbjSwitzerlandlXL2020XLabXLcccf 3 6

138 sharacterizationLofLrioactiveLsompoundsLofLT‘ZUL’illZLéeedsLfromLépanishLsultivarsZLMoleculesXL2020XL
beXL 4.8 8

137
óseLofLaLremediatedLdredgedLmarineLsedimentLasLaLsubstrateLforLfoodLcropLcultivationjLéedimentL
characterizationLandLassessmentLofLfruitLsafetyLandLqualityLusingLstrawberryLTvragariaLxLananassaL
tuchZULasLmodelLspeciesLofLcontaminationLtransferZLChemosphereXL2020XLbchXLabdfea

8.4 13

136 ympactLofLwastrointestinalLynLVitroLtigestionLandLteficitLyrrigationLonLqntioxidantLqctivityLandL
–henolicLsontentLrioaccessibilityLofLâ��’anzanillaâ��LíableL”livesZLJournalbofbFoodbQualityXL2020XLb]b]XLaYf 2.7 1

135
uffectLofLmodifiedLatmosphereLpackagingLonLtheLphysiologicalLandLfunctionalLcharacteristicsLofL
épanishLjujubeLTZiziphusLjujubaL’illZULcvLS–hoenixSLduringLcoldLstorageZLScientiabHorticulturaeXL2019XL
behXLa]hgdc

4.1 14

134 vattyLacidLprofileLofLpeelLandLpulpLofLépanishLjujubeLTZiziphusLjujubaL’illZULfruitZLFoodbChemistryXL
2019XLbieXLbdgYbec 8.5 11

133 ’aturityLmonitoringLofLintactLfruitLandLarilsLofLpomegranateLcvZLâ��’ollarLdeLulcheâ��LusingLmachineL
visionLandLchemometricsZLPostharvestbBiologybandbTechnologyXL2019XLaefXLaa]icf 6.2 11

132 uffectLofLregulatedLdeficitLirrigationLonLtheLqualityLofLrawLandLtableLolivesZLAgriculturalbWaterb
ManagementXL2019XLbbaXLdaeYdba 5.9 12

131 qntioxidantLqctivityLandLrioactiveLsompoundsLsontentsLinLtifferentLétagesLofLvlowerLrudL
tevelopmentLfromLíhreeLépanishLsaperLTsapparisLspinosaULsultivarsZLHorticulturebJournalXL2019XLhhXLda]Ydai1.1 3

130 QualityLqttributesLandLvattyLqcidXLVolatileLandLéensoryL–rofilesLofLNqrbequinaNL”liveL”ilZLMoleculesXL
2019XLbdXL 4.8 14

129 âelationshipsLbetweenLphysicoYchemicalLandLfunctionalLparametersLandLgeneticLanalysisLwithLyééâL
markersLinLépanishLjujubesLTZiziphusLjujubaL’illZULcultivarsZLScientiabHorticulturaeXL2019XLbecXLci]Ycih 4.1 5

128 ‘eafLmechanismsLinvolvedLinLtheLresponseLofLsydoniaLoblongaLtreesLtoLwaterLstressLandLrecoveryZL
AgriculturalbWaterbManagementXL2019XLbbaXLffYgb 5.9 2

(2019-2020)
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127 qlmondLfruitLqualityLcanLbeLimprovedLbyLmeansLofLdeficitLirrigationLstrategiesZLAgriculturalbWaterb
ManagementXL2019XLbagXLbcfYbdb 5.9 31

126 éensoryL–rofileLandLqcceptabilityLofLxydroé”étainableLqlmondsZLFoodsXL2019XLhXL 4.9 17

125 qntidiabeticXLqnticholinesteraseLandLqntioxidantLqctivityLvsZLíerpenoidsLandL–henolicLsompoundsL
inLéelectedL“ewLsultivarsLandLxybridsLofLqrtichokeL‘ZLMoleculesXL2019XLbdXL 4.8 29

124
uffectLofLpreharvestLfruitLbaggingLonLfruitLqualityLcharacteristicsLandLincidenceLofLfruitL
physiopathiesLinLfullyLirrigatedLandLwaterLstressedLpomegranateLtreesZLJournalbofbthebSciencebofb
FoodbandbAgricultureXL2019XLiiXLadbeYadcc

4.3 9

123 vattyLacidLprofileLofLfruitsLTpulpLandLpeelULandLcladodesLTyoungLandLoldULofLpricklyLpearL[”puntiaL
ficusYindicaLT‘ZUL’illZ]LfromLsixLépanishLcultivarsZLJournalbofbFoodbCompositionbandbAnalysisXL2019XLhdXLa]cbid4.1 19

122 ynfluenceLofLtifferentLtryingLíechniquesLonL–henolicLsompoundsXLqntioxidantLsapacityLandLsolourL
ofL’illZLvruitsZLMoleculesXL2019XLbdXL 4.8 19

121 uvaluationLofLgrowersâ��LeffortsLtoLimproveLtheLsustainabilityLofLoliveLorchardsjLtevelopmentLofLtheL
hydroé”étainableLindexZLScientiabHorticulturaeXL2019XLbegXLa]hffa 4.1 9

120 “utritionLQualityL–arametersLofLqlmondsLasLqffectedLbyLteficitLyrrigationLétrategiesZLMoleculesXL
2019XLbdXL 4.8 19

119 VolatileLsompositionXLéensoryL–rofileLandLsonsumerLqcceptabilityLofLxydroé”étainableLíableL
”livesZLFoodsXL2019XLhXL 4.9 9

118 íumorLgeneticLalterationsLandLfeaturesLofLtheLimmuneLmicroenvironmentLdriveLmyelodysplasticL
syndromeLescapeLandLprogressionZLCancerbImmunologyobImmunotherapyXL2019XLfhXLb]aeYb]bg 7.4 17

117 ’ineralLcompositionLandLsensoryLcharacteristicsLofLtwentyLpomegranateLcultivarsZLActab
HorticulturaeXL2019XLhcYi] 0.3

116 uvolutionLofLfruitLmaturationLofLsomeLpomegranateLT–unicaLgranatumL‘ZULcultivarsLinLtwoL
’editerraneanLareasZLActabHorticulturaeXL2019XLigYa]b 0.3

115 qLnewLsubstrateLforLtheLcultivationLofLpomegranateZLActabHorticulturaeXL2019XLaheYaib 0.3

114 QualityLofLnewLhealthyLsmoothiesLbasedLonLpomegranateLandLminorL’editerraneanLfruitsZLActab
HorticulturaeXL2019XLbhcYbhh 0.3 1

113 shemicalLpropertiesLofLcladodesLofLtwoLcultivarsLofLpricklyLpearZLActabHorticulturaeXL2019XLcagYcbb 0.3 1

112 –hysicoYchemicalLpropertiesLofLâ��–hoenixâ��LjujubeLfruitLTZiziphusLjujubaL’illZUZLActabHorticulturaeXL2019XLbgeYbh]0.3

111 –hysicoYchemicalLpropertiesLofLâ��ysidroâ��LjujubeLfruitZLActabHorticulturaeXL2019XLggYhb 0.3

110 sombinedLeffectsLofLcroppingLsystemLandLharvestLdateLdetermineLqualityLandLnutritionalLvalueLofL
pomegranateLfruitsLT–unicaLgranatumL‘ZLcvZLwabsiUZLScientiabHorticulturaeXL2019XLbdiXLdaiYdca 4.1 9
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109 –olyphenolLsompoundsLandLriologicalLqctivityLofLsaperLTL‘ZULvlowersLrudsZLPlantsXL2019XLhXL 4.5 21

108 qntioxidantLactivityLandLtotalLphenolsLinLcapersLTsapparisLspinosaUZLActabHorticulturaeXL2019XLcaaYcaf 0.3 1

107
âeducingLincidenceLofLpeelLphysiopathiesLandLincreasingLantioxidantLactivityLinLpomegranateLfruitL
underLdifferentLirrigationLconditionsLbyLpreharvestLapplicationLofLchitosanZLScientiabHorticulturaeXL
2019XLbdgXLbdgYbec

4.1 2

106
–olyphenolL–rofileLinL’anzanillaLíableL”livesLqsLqffectedLbyLWaterLteficitLduringLépecificL
–henologicalLétagesLandLépanishYétyleL–rocessingZLJournalbofbAgriculturalbandbFoodbChemistryXL2019XL
fgXLffaYfg]

5.7 9

105 íextureL2019XLbicYcad 0

104
uffectLofLaLnewLremediatedLsubstrateLonLbioactiveLcompoundsLandLantioxidantLcharacteristicsLofL
pomegranateLT–unicaLgranatumL‘ZULcultivarLâ��–urpleLQueenâ��ZLArchivesbofbAgronomybandbSoilbScienceXL
2019XLfeXLaefeYaegd

2 5

103 uffectsLofLorganicLandLconventionalLfarmingLonLtheLphysicochemicalLandLfunctionalLpropertiesLofL
jujubeLfruitZLLWTbpbFoodbSciencebandbTechnologyXL2019XLiiXLdchYddd 5.4 20

102 VolatileLcompositionLandLsensoryLandLqualityLattributesLofLquinceLTsydoniaLoblongaL’illZULfruitsLasL
affectedLbyLwaterLstressZLScientiabHorticulturaeXL2019XLbddXLfhYgd 4.1 10

101 uffectLofLépanishYstyleLprocessingLonLtheLqualityLattributesLofLxydroé”étainableLgreenLolivesZL
JournalbofbthebSciencebofbFoodbandbAgricultureXL2019XLiiXLah]dYahaa 4.3 13

100 sroppingLsystemLcontributesLlargelyLtoLfruitLcompositionLandLsensoryLpropertiesLofLpomegranateL
T–unicaLgranatumL‘ZLvarZLwabsiUZLSouthbAfricanbJournalbofbBotanyXL2018XLaaeXLag]Yagh 2.9 4

99 KineticsXLbiocompoundsXLantioxidantLactivityXLandLsensoryLattributesLofLquincesLasLaffectedLbyL
dryingLmethodZLFoodbChemistryXL2018XLbeeXLaegYafd 8.5 31

98
–hytochemicalLcharacterizationLofLdifferentLpricklyLpearLT”puntiaLficusYindicaLT‘ZUL’illZULcultivarsLandL
botanicalLpartsjLóx–‘sYuéyY’éLmetabolomicsLprofilesLandLtheirLchemometricLanalysisZLFoodb
ResearchbInternationalXL2018XLa]hXLc]aYc]h

7 42

97 qntioxidantLpropertiesLandLchemicalLcharacterizationLofLépanishL”puntiaLficusYindicaL’illZLcladodesL
andLfruitsZLJournalbofbthebSciencebofbFoodbandbAgricultureXL2018XLihXLaeffYaegc 4.3 48

96 teficitLirrigationLandLemergingLfruitLcropsLasLaLstrategyLtoLsaveLwaterLinL’editerraneanLsemiaridL
agrosystemsZLAgriculturalbWaterbManagementXL2018XLb]bXLcaaYcbd 5.9 69

95 –hysicochemicalLcompositionLandLantioxidantLactivityLofLthreeLépanishLcaperLTsapparisLspinosaL‘ZUL
fruitLcultivarsLinLthreeLstagesLofLdevelopmentZLScientiabHorticulturaeXL2018XLbd]XLe]iYeae 4.1 14

94
–hytochemicalLcompositionLofLsmoothiesLcombiningLpomegranateLjuiceLT–unicaLgranatumL‘ULandL
’editerraneanLminorLcropLpurˆ'esLTvicusLcaricaXLsydoniaLoblongaXLandLZiziphusLjujubeUZLJournalbofb
thebSciencebofbFoodbandbAgricultureXL2018XLihXLegcaYegda

4.3 13

93 –hysicochemicalLandLnutritionalLcompositionXLvolatileLprofileLandLantioxidantLactivityLdifferencesLinL
épanishLjujubeLfruitsZLLWTbpbFoodbSciencebandbTechnologyXL2018XLihXLaYh 5.4 21

92 vruitLâesponseLtoLWaterYécarcityLécenariosZLWaterLâelationsLandLriochemicalLshangesL2018XLcdiYcge 3

(2018-2019)
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91 ynfluenceLofLdeficitLirrigationLandLcropLloadLonLtheLyieldLandLfruitLqualityLinLWonderfulLandL’ollarL
deLulcheLpomegranatesZLJournalbofbthebSciencebofbFoodbandbAgricultureXL2018XLihXLc]ihYca]h 4.3 16

90
éustainabilityLofLtheL‘egalLundowmentsLofLWaterLinLqlmondLíreesLandLaL“ewLwenerationLofLxighL
QualityLxydrosustainableLqlmondsZLBulletinbofbUniversitybofbAgriculturalbSciencesbandbVeterinaryb
MedicinebClujpNapoca:bFoodbSciencebandbTechnologyXL2018XLgeXLig

0.8 8

89
âelationshipLbetweenLtheLnutritionalLstateLbeforeLtheLbreedingLperiodLandLtheLreproductiveL
successLinLalpacasLTVicugnaLpacosULfromLtheLshileanL–unaZLAustralbJournalbofbVeterinarybSciencesXL
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