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170 vonstitutiveMexpressionMofMaMfruitMphytoeneMsynthaseMgeneMinMtransgenicMtomatoesMcausesMdwarfismM
byMredirectingMmetabolitesMfromMtheMgibberellinMpathwayaMPlantlJournalYM1995YMkYMilfZjcd 6.9 285

169 vhemicalMconstituentsMandMantioxidantMactivityMofMsweetMcherryMatMdifferentMripeningMstagesaMJournall
oflAgriculturallandlFoodlChemistryYM2005YMhfYMejgdZh 5.7 281

168 PostharvestMsweetMcherryMqualityMandMsafetyMmaintenanceMbyMtloeMveraMtreatmentmMtMnewMedibleM
coatingaMPostharvestlBiologylandlTechnologyYM2006YMflYMlfZdcc 6.2 236

167 TheMuseMofMnaturalMantifungalMcompoundsMimprovesMtheMbeneficialMeffectMofMΒtPMinMsweetMcherryM
storageaMInnovativelFoodlSciencelandlEmerginglTechnologiesYM2005YMiYMddhZdef 6.8 217

166 βovelMedibleMcoatingMbasedMonMaloeMveraMgelMtoMmaintainMtableMgrapeMqualityMandMsafetyaMJournallofl
AgriculturallandlFoodlChemistryYM2005YMhfYMjkcjZdf 5.7 186

165 TheMcombinationMofMmodifiedMatmosphereMpackagingMwithMeugenolMorMthymolMtoMmaintainMqualityYM
safetyMandMfunctionalMpropertiesMofMtableMgrapesaMPostharvestlBiologylandlTechnologyYM2006YMgdYMfdjZfej 6.2 182

164
VapourMtreatmentsMwithMmethylMsalicylateMorMmethylMjasmonateMalleviatedMchillingMinjuryMandM
enhancedMantioxidantMpotentialMduringMpostharvestMstorageMofMpomegranatesaMFoodlChemistryYM2011
YMdegYMligZljc

8.5 158

163 ToolsMtoMmaintainMpostharvestMfruitMandMvegetableMqualityMthroughMtheMinhibitionMofMethyleneMactionmM
aMreviewaMCriticallReviewslinlFoodlSciencelandlNutritionYM2007YMgjYMhgfZic 11.5 158

162 xffectMofMsalicylicMacidMtreatmentMonMreducingMchillingMinjuryMinMstoredMpomegranatesaMPostharvestl
BiologylandlTechnologyYM2009YMhfYMdheZdhg 6.2 151

161 trsenicMspeciesmMeffectsMonMandMaccumulationMbyMtomatoMplantsaMJournalloflAgriculturallandlFoodl
ChemistryYM1999YMgjYMdegjZhf 5.7 146

160 ReductionMofMpomegranateMchillingMinjuryMduringMstorageMafterMheatMtreatmentmMRoleMofMpolyaminesaM
PostharvestlBiologylandlTechnologyYM2007YMggYMdlZeh 6.2 142

159 xffectsMofMalginateMedibleMcoatingMonMpreservingMfruitMqualityMinMfourMplumMcultivarsMduringM
postharvestMstorageaMPostharvestlBiologylandlTechnologyYM2013YMjjYMdZi 6.2 139

158 ΒaintenanceMofMbroccoliMqualityMandMfunctionalMpropertiesMduringMcoldMstorageMasMaffectedMbyM
modifiedMatmosphereMpackagingaMPostharvestlBiologylandlTechnologyYM2006YMflYMidZik 6.2 128

157
’mprovementMofMtableMgrapesMqualityMandMsafetyMbyMtheMcombinationMofMmodifiedMatmosphereM
packagingMUΒtPVMandMeugenolYMmentholYMorMthymolaMJournalloflAgriculturallandlFoodlChemistryYM2005YM
hfYMjghkZig

5.7 123

156
PostharvestMtreatmentsMwithMsalicylicMacidYMacetylsalicylicMacidMorMoxalicMacidMdelayedMripeningMandM
enhancedMbioactiveMcompoundsMandMantioxidantMcapacityMinMsweetMcherryaMJournalloflAgriculturallandl
FoodlChemistryYM2011YMhlYMhgkfZl

5.7 121

155 ΒaturityMstageMatMharvestMdeterminesMtheMfruitMqualityMandMantioxidantMpotentialMafterMstorageMofM
sweetMcherryMcultivarsaMJournalloflAgriculturallandlFoodlChemistryYM2009YMhjYMfegcZi 5.7 119

154
vhangesMinMhydrophilicMandMlipophilicMantioxidantMactivityMandMrelatedMbioactiveMcompoundsMduringM
postharvestMstorageMofMyellowMandMpurpleMplumMcultivarsaMPostharvestlBiologylandlTechnologyYM2009YM
hdYMfhgZfif

6.2 113

Daniel Valero

2



153 tlginateMvoatingsMPreserveMyruitMQualityMandMuioactiveMvompoundsMduringMStorageMofMSweetMvherryM
yruitaMFoodlandlBioprocesslTechnologyYM2012YMhYMellcZellj 5.1 107

152 UseMofMtloeMveraMgelMcoatingMpreservesMtheMfunctionalMpropertiesMofMtableMgrapesaMJournallofl
AgriculturallandlFoodlChemistryYM2006YMhgYMfkkeZi 5.7 105

151 UseMofMalginateMorMzeinMasMedibleMcoatingsMtoMdelayMpostharvestMripeningMprocessMandMtoMmaintainM
tomatoMUSolanumMlycopersiconMΒillVMqualityaMJournalloflthelScienceloflFoodlandlAgricultureYM2008YMkkYMdekjZdelf4.3 104

150 TheMroleMofMpolyaminesMinMtheMimprovementMofMtheMshelfMlifeMofMfruitaMTrendslinlFoodlSciencelandl
TechnologyYM2002YMdfYMeekZefg 15.3 102

149 trsenicMtoxicityMandMaccumulationMinMturnipMasMaffectedMbyMarsenicMchemicalMspeciationaMJournallofl
AgriculturallandlFoodlChemistryYM1999YMgjYMeekkZlg 5.7 99

148 PostharvestMuiologyMandMTechnologyMforMPreservingMyruitMQuality 98

147 TheMeffectsMofMessentialMoilsMcarvacrolMandMthymolMonMgrowthMofMPenicilliumMdigitatumMandMPaMitalicumM
involvedMinMlemonMdecayaMInternationallJournalloflFoodlMicrobiologyYM2012YMdhkYMdcdZi 5.8 95

146
tcetylMsalicylicMacidMalleviatesMchillingMinjuryMandMmaintainsMnutritiveMandMbioactiveMcompoundsMandM
antioxidantMactivityMduringMpostharvestMstorageMofMpomegranatesaMPostharvestlBiologylandl
TechnologyYM2011YMicYMdfiZdge

6.2 94

145 ’nfluenceMofMcarvacrolMonMsurvivalMofMuotrytisMcinereaMinoculatedMinMtableMgrapesaMInternationall
JournalloflFoodlMicrobiologyYM2007YMddhYMdggZk 5.8 91

144 xffectsMofMexogenousMputrescineMonMimprovingMshelfMlifeMofMfourMplumMcultivarsaMPostharvestlBiologyl
andlTechnologyYM2003YMfcYMehlZejd 6.2 88

143 tloeMarborescensMandMtloeMveraMgelsMasMcoatingsMinMdelayingMpostharvestMripeningMinMpeachMandMplumM
fruitaMPostharvestlBiologylandlTechnologyYM2013YMkfYMhgZhj 6.2 86

142 tntifungalMefficacyMofMtloeMveraMinMvitroMandMitsMuseMasMaMpreharvestMtreatmentMtoMmaintainM
postharvestMtableMgrapeMqualityaMPostharvestlBiologylandlTechnologyYM2010YMhjYMdkfZdkk 6.2 86

141
PreZstorageMapplicationMofMpolyaminesMbyMpressureMorMimmersionMimprovesMshelfZlifeMofM
pomegranateMstoredMatMchillingMtemperatureMbyMincreasingMendogenousMpolyamineMlevelsaM
PostharvestlBiologylandlTechnologyYM2007YMggYMeiZff

6.2 82

140 UseMofMactivatedMcarbonMinsideMmodifiedMatmosphereMpackagesMtoMmaintainMtomatoMfruitMqualityM
duringMcoldMstorageaMJournalloflAgriculturallandlFoodlChemistryYM2006YMhgYMeeelZfh 5.7 82

139 ΒodifiedMttmosphereMPackagingMΒaintainsMQualityMofMTableMzrapesaMJournalloflFoodlScienceYM2003YM
ikYMdkfkZdkgf 3.4 78

138
’nfluenceMofMPostharvestMTreatmentMwithMPutrescineMandMvalciumMonMxndogenousMPolyaminesYM
yirmnessYMandMtbscisicMtcidMinMLemonMUvitrusMlemonLaMuurmMvvaMVernaVaMJournalloflAgriculturallandl
FoodlChemistryYM1998YMgiYMedceZedcl

5.7 78

137 tloeMveraMgelMcoatingMmaintainsMqualityMandMsafetyMofMreadyZtoZeatMpomegranateMarilsaMPostharvestl
BiologylandlTechnologyYM2013YMkiYMdcjZdde 6.2 74

136 xffectsMofMPostharvestMPutrescineMTreatmentMonMxxtendingMShelfMLifeMandMReducingMΒechanicalM
wamageMinMtpricotaMJournalloflFoodlScienceYM2002YMijYMdjciZdjde 3.4 73
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135 TheMadditionMofMessentialMoilsMtoMΒtPMasMaMtoolMtoMmaintainMtheMoverallMqualityMofMfruitsaMTrendslinl
FoodlSciencelandlTechnologyYM2008YMdlYMgigZgjd 15.3 72

134
vhangesMinMphysicochemicalMandMnutritiveMparametersMandMbioactiveMcompoundsMduringM
developmentMandMonZtreeMripeningMofMeightMplumMcultivarsmMaMcomparativeMstudyaMJournalloflthel
ScienceloflFoodlandlAgricultureYM2008YMkkYMegllZehcj

4.3 71

133 QualityMimprovementMandMextensionMofMshelfMlifeMbyMdZmethylcyclopropeneMinMplumMasMaffectedMbyM
ripeningMstageMatMharvestaMInnovativelFoodlSciencelandlEmerginglTechnologiesYM2003YMgYMfflZfgk 6.8 71

132 QualityMandMantioxidantMpropertiesMonMsweetMcherriesMasMaffectedMbyMpreharvestMsalicylicMandM
acetylsalicylicMacidsMtreatmentsaMFoodlChemistryYM2014YMdicYMeeiZfe 8.5 70

131 xfficacyMofMdZΒvPMtreatmentMinMtomatoMfruitmMdaMwurationMandMconcentrationMofMdZΒvPMtreatmentMtoM
gainManMeffectiveMdelayMofMpostharvestMripeningaMPostharvestlBiologylandlTechnologyYM2007YMgfYMefZej 6.2 70

130
PrestorageMoxalicMacidMtreatmentMmaintainedMvisualMqualityYMbioactiveMcompoundsYMandMantioxidantM
potentialMofMpomegranateMafterMlongZtermMstorageMatMeMdegreesMvaMJournalloflAgriculturallandlFoodl
ChemistryYM2010YMhkYMikcgZk

5.7 69

129 xfficacyMofMdZΒvPMtreatmentMinMtomatoMfruitaMPostharvestlBiologylandlTechnologyYM2006YMgeYMefhZege 6.2 68

128 vharacterisationMofMgelsMfromMdifferentMtloeMsppaMasMantifungalMtreatmentmMPotentialMcropsMforM
industrialMapplicationsaMIndustriallCropslandlProductsYM2013YMgeYMeefZefc 5.9 66

127
ReductionMofMnectarineMdecayMcausedMbyMRhizopusMstoloniferYMuotrytisMcinereaMandMPenicilliumM
digitatumMwithMtloeMveraMgelMaloneMorMwithMtheMadditionMofMthymolaMInternationallJournalloflFoodl
MicrobiologyYM2011YMdhdYMegdZi

5.8 65

126 dZmethylcyclopropeneMincreasesMstorabilityMandMshelfMlifeMinMclimactericMandMnonclimactericMplumsaM
JournalloflAgriculturallandlFoodlChemistryYM2003YMhdYMgikcZi 5.7 65

125 SensoryYMβutritiveMandMyunctionalMPropertiesMofMSweetMvherryMasMtffectedMbyMvultivarMandMRipeningM
StageaMFoodlSciencelandlTechnologylInternationalYM2009YMdhYMhfhZhgf 2.6 64

124 tntioxidantMandMnutritiveMconstituentsMduringMsweetMpepperMdevelopmentMandMripeningMareM
enhancedMbyMnitrophenolateMtreatmentsaMFoodlChemistryYM2010YMddkYMgljZhcf 8.5 63

123 ’mprovementMofMtheMoverallMqualityMofMtableMgrapesMstoredMunderMmodifiedMatmosphereMpackagingMinM
combinationMwithMnaturalMantimicrobialMcompoundsaMJournalloflFoodlScienceYM2007YMjeYMSdkhZlc 3.4 63

122 PrestorageMheatMtreatmentMtoMmaintainMnutritiveMandMfunctionalMpropertiesMduringMpostharvestMcoldM
storageMofMpomegranateaMJournalloflAgriculturallandlFoodlChemistryYM2006YMhgYMkglhZhcc 5.7 61

121 xxogenousMPolyaminesMandMzibberellicMtcidMxffectsMonMPeachMUPrunusMpersicaMLaVMStorabilityM
’mprovementaMJournalloflFoodlScienceYM2000YMihYMekkZelg 3.4 61

120 RoleMofMcalciumMandMheatMtreatmentsMinMalleviatingMphysiologicalMchangesMinducedMbyMmechanicalM
damageMinMplumaMPostharvestlBiologylandlTechnologyYM2004YMfgYMdhhZdij 6.2 58

119 RoleMofMpolyaminesMinMextendingMshelfMlifeMandMtheMreductionMofMmechanicalMdamageMduringMplumM
UPrunusMsalicinaMLindlaVMstorageaMPostharvestlBiologylandlTechnologyYM2002YMehYMehZfe 6.2 56

118 PostharvestMbiologyMandMtechnologyMofMpomegranateaMJournalloflthelScienceloflFoodlandlAgricultureYM
2015YMlhYMeficZjl 4.3 55
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117 PostharvestMmethylMsalicylateMtreatmentsMdelayMripeningMandMmaintainMqualityMattributesMandM
antioxidantMcompoundsMofMâ��xarlyMLoryâ��MsweetMcherryaMPostharvestlBiologylandlTechnologyYM2016YMddjYMdceZdcl6.2 54

116 TheMessentialMoilsMthymolMandMcarvacrolMappliedMinMtheMpackingMlinesMavoidMlemonMspoilageMandM
maintainMqualityMduringMstorageaMFoodlControlYM2014YMfhYMdfeZdfi 6.2 52

115 vomparativeMStudyMofMTwoMPlumMUPrunusMsalicinaMLindlaVMvultivarsMduringMzrowthMandMRipeningaMFoodl
SciencelandlTechnologylInternationalYM2001YMjYMdefZdfc 2.6 50

114
PreharvestMapplicationMofMoxalicMacidMincreasedMfruitMsizeYMbioactiveMcompoundsYMandMantioxidantM
capacityMinMsweetMcherryMcultivarsMUPrunusMaviumMLaVaMJournalloflAgriculturallandlFoodlChemistryYM2014
YMieYMfgfeZj

5.7 48

113 PlumMStorabilityM’mprovedMafterMvalciumMandM‘eatMPostharvestMTreatmentsmMRoleMofMPolyaminesaM
JournalloflFoodlScienceYM2002YMijYMehjdZehjh 3.4 48

112 ΒethylMsalicylateMtreatmentsMofMsweetMcherryMtreesMincreaseMantioxidantMsystemsMinMfruitMatMharvestM
andMduringMstorageaMPostharvestlBiologylandlTechnologyYM2015YMdclYMdciZddf 6.2 46

111
PreharvestMapplicationMofMmethylMjasmonateMUΒeJtVMinMtwoMplumMcultivarsaMeaM’mprovementMofMfruitM
qualityMandMantioxidantMsystemsMduringMpostharvestMstorageaMPostharvestlBiologylandlTechnologyYM
2014YMlkYMddhZdee

6.2 46

110
PreharvestMsalicylicMacidMandMacetylsalicylicMacidMtreatmentsMpreserveMqualityMandMenhanceM
antioxidantMsystemsMduringMpostharvestMstorageMofMsweetMcherryMcultivarsaMJournalloflthelSciencelofl
FoodlandlAgricultureYM2017YMljYMdeecZdeek

4.3 42

109 TheMapplicationMofMpolyaminesMbyMpressureMorMimmersionMasMaMtoolMtoMmaintainMfunctionalMpropertiesM
inMstoredMpomegranateMarilsaMJournalloflAgriculturallandlFoodlChemistryYM2007YMhhYMjhhZic 5.7 42

108 ΒodifiedMatmosphereMpackagingMofMyellowMandMpurpleMplumMcultivarsaMeaMxffectMonMbioactiveM
compoundsMandMantioxidantMactivityaMPostharvestlBiologylandlTechnologyYM2011YMidYMddcZddi 6.2 41

107 TheMadditionMofMrosehipMoilMtoMtloeMgelsMimprovesMtheirMpropertiesMasMpostharvestMcoatingsMforM
maintainingMqualityMinMplumaMFoodlChemistryYM2017YMedjYMhkhZhle 8.5 39

106 TheMadditionMofMrosehipMoilMimprovesMtheMbeneficialMeffectMofMtloeMveraMgelMonMdelayingMripeningMandM
maintainingMpostharvestMqualityMofMseveralMstonefruitaMPostharvestlBiologylandlTechnologyYM2014YMleYMefZek6.2 38

105 PreharvestMapplicationMofMmethylMjasmonateMUΒeJtVMinMtwoMplumMcultivarsaMdaM’mprovementMofMfruitM
growthMandMqualityMattributesMatMharvestaMPostharvestlBiologylandlTechnologyYM2014YMlkYMlkZdch 6.2 35

104
xffectMofMpreharvestMspraysMcontainingMcalciumYMmagnesiumMandMtitaniumMonMtheMqualityMofMpeachesM
andMnectarinesMatMharvestMandMduringMpostharvestMstorageaMJournalloflthelScienceloflFoodlandl
AgricultureYM2004YMkgYMdejcZdeji

4.3 35

103 QualityYMbioactiveMcompoundsYMandMantioxidantMactivityMofMnewMflatZtypeMpeachMandMnectarineM
cultivarsmMaMcomparativeMstudyaMJournalloflFoodlScienceYM2011YMjiYMvjelZfh 3.4 34

102 xffectsMofMpostZharvestMputrescineMandMcalciumMtreatmentsMonMreducingMmechanicalMdamageMandM
polyaminesMandMabscisicMacidMlevelsMduringMlemonMstorageM1999YMjlYMdhklZdhlh 34

101
TheMuseMofMaMnaturalMfungicideMasManMalternativeMtoMpreharvestMsyntheticMfungicideMtreatmentsMtoM
controlMlettuceMdeteriorationMduringMpostharvestMstorageaMPostharvestlBiologylandlTechnologyYM2008YM
gjYMhgZic

6.2 32

100 PhysiologicalMchangesMinMpepinoMUSolanumMmuricatumMtitaVMfruitMstoredMatMchillingMandMnonZchillingM
temperaturesaMPostharvestlBiologylandlTechnologyYM2003YMfcYMdjjZdki 6.2 32
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99
uloodMorangesMmaintainMbioactiveMcompoundsMandMnutritionalMqualityMbyMpostharvestMtreatmentsM
withM˛‡ZaminobutyricMacidYMmethylMjasmonateMorMmethylMsalicylateMduringMcoldMstorageaMFoodl
ChemistryYM2020YMfciYMdehifg

8.5 32

98 vouldMtheMdZΒvPMtreatmentMeffectivenessMinMplumMbeMaffectedMbyMpackagingraMPostharvestlBiologyl
andlTechnologyYM2004YMfgYMelhZfcf 6.2 31

97 ΒodulatoryMxffectsMofMxxogenouslyMtppliedMPolyaminesMonMPostharvestMPhysiologyYMtntioxidantM
SystemMandMShelfMLifeMofMyruitsmMtMReviewaMInternationallJournalloflMolecularlSciencesYM2017YMdkYM 6.3 30

96 PolyaminesYMxthyleneYMandMPhysicochemicalMvhangesMinMLowZTemperatureZStoredMPeachMUPrunusM
persicaMLaMvvaMΒaycrestVaMJournalloflAgriculturallandlFoodlChemistryYM1997YMghYMfgciZfgdc 5.7 30

95
PostharvestMtreatmentsMwithM˛‡ZaminobutyricMacidYMmethylMjasmonateYMorMmethylMsalicylateMenhanceM
chillingMtoleranceMofMbloodMorangeMfruitMatMprolongedMcoldMstorageaMJournalloflthelScienceloflFoodl
andlAgricultureYM2019YMllYMigckZigdj

4.3 29

94 ΒodifiedMatmosphereMpackagingMofMyellowMandMpurpleMplumMcultivarsaMdaMxffectMonMorganolepticM
qualityaMPostharvestlBiologylandlTechnologyYM2011YMidYMdcfZdcl 6.2 29

93 yorcedZairMcoolingMappliedMbeforeMfruitMhandlingMtoMpreventMmechanicalMdamageMofMplumsMUPrunusM
salicinaMLindlaVaMPostharvestlBiologylandlTechnologyYM2003YMekYMdfhZdge 6.2 28

92 QualityMparametersYMbiocompoundsMandMantioxidantMactivityMinMfruitsMofMnineMquinceMUvydoniaM
oblongaMΒillerVMaccessionsaMScientialHorticulturaeYM2013YMdhgYMidZih 4.1 27

91 ΒethylMjasmonateMeffectsMonMtableMgrapeMripeningYMvineMyieldYMberryMqualityMandMbioactiveM
compoundsMdependMonMappliedMconcentrationaMScientialHorticulturaeYM2019YMegjYMfkcZfkl 4.1 27

90 PostharvestMzibberellinMandM‘eatMTreatmentMxffectsMonMPolyaminesYMtbscisicMtcidMandMyirmnessMinM
LemonsaMJournalloflFoodlScienceYM2006YMifYMiddZidh 3.4 26

89 ΒethylMsalicylateMtreatmentsMofMsweetMcherryMtreesMimproveMfruitMqualityMatMharvestMandMduringM
storageaMScientialHorticulturaeYM2015YMdljYMiihZijf 4.1 25

88 PreharvestMapplicationMofMoxalicMacidMimprovesMqualityMandMphytochemicalMcontentMofMartichokeM
UvynaraMscolymusMLaVMatMharvestMandMduringMstorageaMFoodlChemistryYM2017YMefcYMfgfZfgl 8.5 24

87 TheMxffectsMofMSalicylicMtcidMandM’tsMwerivativesMonM’ncreasingMPomegranateMyruitMQualityMandM
uioactiveMvompoundsMatM‘arvestMandMwuringMStorageaMFrontierslinlPlantlScienceYM2020YMddYMiik 6.2 24

86 xffectMofMethyleneMconcentrationMonMqualityMparametersMofMfreshMtomatoesMstoredMusingMaM
carbonZheatMhybridMethyleneMscrubberaMPostharvestlBiologylandlTechnologyYM2009YMhdYMeciZedd 6.2 24

85
PreharvestMapplicationMofMmethylMjasmonateMincreasesMcropMyieldYMfruitMqualityMandMbioactiveM
compoundsMinMpomegranateMTΒollarMdeMxlcheTMatMharvestMandMduringMpostharvestMstorageaMJournallofl
thelScienceloflFoodlandlAgricultureYM2020YMdccYMdghZdhf

4.3 23

84 PreharvestMtreatmentsMwithMsalicylatesMenhanceMnutrientMandMantioxidantMcompoundsMinMplumMatM
harvestMandMafterMstorageaMJournalloflthelScienceloflFoodlandlAgricultureYM2018YMlkYMejgeZejhc 4.3 23

83 PossibleMinvolvementMofMpolyphenolsMandMpolyaminesMinMsaltMtoleranceMofMalmondMrootstocksaMPlantl
PhysiologylandlBiochemistryYM2011YMglYMdfdfZee 5.4 22

82 wevelopmentMofMaMcarbonZheatMhybridMethyleneMscrubberMforMfreshMhorticulturalMproduceMstorageM
purposesaMPostharvestlBiologylandlTechnologyYM2009YMhdYMeccZech 6.2 22
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81 xnhancingMantioxidantMsystemsMbyMpreharvestMtreatmentsMwithMmethylMjasmonateMandMsalicylicMacidM
leadsMtoMmaintainMlemonMqualityMduringMcoldMstorageaMFoodlChemistryYM2021YMffkYMdekcgg 8.5 22

80
PreZharvestMmethylMjasmonateMtreatmentsMincreaseMantioxidantMsystemsMinMlemonMfruitMwithoutM
affectingMyieldMorMotherMfruitMqualityMparametersaMJournalloflthelScienceloflFoodlandlAgricultureYM2019
YMllYMhcfhZhcgf

4.3 21

79 xffectMofMoxalicMacidMonMqualityMattributesMofMartichokesMstoredMatMambientMtemperatureaMPostharvestl
BiologylandlTechnologyYM2014YMlhYMicZif 6.2 21

78 UseMofMaMpalladiumMcatalystMtoMimproveMtheMcapacityMofMactivatedMcarbonMtoMabsorbMethyleneYMandMitsM
effectMonMtomatoMripeningaMSpanishlJournalloflAgriculturallResearchYM2007YMhYMhjl 1.1 21

77 xnhancementMofMtntioxidantMSystemsMandMStorabilityMofMTwoMPlumMvultivarsMbyMPreharvestM
TreatmentsMwithMSalicylatesaMInternationallJournalloflMolecularlSciencesYM2017YMdkYM 6.3 20

76
PreharvestMorMaMcombinationMofMpreharvestMandMpostharvestMtreatmentsMwithMmethylMjasmonateM
reducedMchillingMinjuryYMbyMmaintainingMhigherMunsaturatedMfattyMacidsYMandMincreasedMarilMcolourMandM
phenolicsMcontentMinMpomegranateaMPostharvestlBiologylandlTechnologyYM2020YMdijYMdddeei

6.2 19

75 γxalicMacidMpreharvestMtreatmentMincreasesMantioxidantMsystemsMandMimprovesMplumMqualityMatM
harvestMandMduringMpostharvestMstorageaMJournalloflthelScienceloflFoodlandlAgricultureYM2019YMllYMefhZegf4.3 18

74 TheMinfluenceMofMpolyaminesMonMapricotMovaryMdevelopmentMandMfruitMsetaMAnnalsloflAppliedlBiologyYM
2006YMdglYMejZff 2.6 18

73 xffectMofMrootstockMonMsalinityMtoleranceMofMsweetMalmondMUcvaMΒazzettoVaMSouthlAfricanlJournallofl
BotanyYM2016YMdceYMhcZhl 2.9 15

72 PolyamineMResponseMtoMxxternalMΒechanicalMuruisingMinMTwoMΒandarinMvultivarsaMHortscience:lAl
PublicationloflthelAmericanlSocietylforlHortculturallScienceYM1998YMffYMdeecZdeef 2.4 15

71 PreharvestMtpplicationMofMΒethylMJasmonateMasManMxlicitorM’mprovesMtheMYieldMandMPhenolicMvontentM
ofMtrtichokeaMJournalloflAgriculturallandlFoodlChemistryYM2017YMihYMlegjZlehg 5.7 14

70
xffectMofMmodifiedMatmosphereMpackagingMonMtheMphysiologicalMandMfunctionalMcharacteristicsMofM
SpanishMjujubeMUZiziphusMjujubaMΒillaVMcvMTPhoenixTMduringMcoldMstorageaMScientialHorticulturaeYM2019YM
ehkYMdckjgf

4.1 14

69 vhangesMinMuioactiveMvompoundsYMtntioxidantMtctivityYMandMβutritionalMQualityMofMuloodMγrangeM
vultivarsMatMwifferentMStorageMTemperaturesaMAntioxidantsYM2020YMlYM 7.1 14

68 dZΒvPMUSxMγβMPRUβUSMSPPaMTγMΒt’βTt’βMyRU’TMQUtL’TYMtβwMTγMxXTxβwMS‘xLyML’yxMwUR’βzM
STγRtzxmMtMvγΒPtRtT’VxMSTUwYaMActalHorticulturaeYM2005YMlffZlgc 0.3 13

67 xffectMofMThymolMandMvarvacrolMxncapsulatedMinM‘pZ˛�ZvyclodextrinMbyMTwoM’nclusionMΒethodsM
againstMzeotrichumMcitriZaurantiiaMJournalloflFoodlScienceYM2019YMkgYMdhdfZdhed 3.4 11

66 βewMtpproachesMtoMΒodelingMΒethylMJasmonateMxffectsMonMPomegranateMQualityMduringM
PostharvestMStorageaMInternationallJournalloflFruitlScienceYM2017YMdjYMfjgZflc 1.2 10

65
PostharvestMtpplicationMofMegZxpibrassinolideMReducesMvhillingM’njuryMSymptomsMandMxnhancesM
uioactiveMvompoundsMvontentMandMtntioxidantMtctivityMofMuloodMγrangeMyruitaMFrontierslinlPlantl
ScienceYM2021YMdeYMieljff

6.2 10

64 ‘ealthMuenefitsMfromMPomegranatesMandMStoneMyruitYM’ncludingMPlumsYMPeachesYMtpricotsMandM
vherriesM2013YMdehZdij 9

(2013-2021)
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63 ΒechanicalMwamageMwuringMyruitMPostZ‘arvestM‘andlingmMTechnicalMandMPhysiologicalM’mplicationsM
2004YMeffZehe 9

62 TotalMarsenicMaccumulationMinMedibleMpodsMandMseedsMofMPhaseolusMvulgarisaMJournalloflEnvironmentall
SciencelandlHealthlzlPartlBlPesticidesylFoodlContaminantsylandlAgriculturallWastesYM2001YMfiYMkglZid 2.2 9

61 ΒethylarsonicMandMdimethylarsinicMacidsMtoxicityMandMtotalMarsenicMaccumulationMinMedibleMbushM
beansYMPhaseolusMvulgarisaMFoodlAdditiveslandlContaminantsYM2002YMdlYMgdjZei 9

60 SusceptibilityMofMuloodMγrangeMvultivarsMtoMvhillingM’njuryMuasedMonMtntioxidantMSystemMandM
PhysiologicalMandMuiochemicalMResponsesMatMwifferentMStorageMTemperaturesaMFoodsYM2020YMlYM 4.9 9

59 PreharvestMSalicylateMTreatmentsMxnhanceMtntioxidantMvompoundsYMvolorMandMvropMYieldMinMLowM
PigmentedZTableMzrapeMvultivarsMandMPreserveMQualityMTraitsMduringMStorageaMAntioxidantsYM2020YMlYM 7.1 9

58 wifferentialMresponseMofMtwoMalmondMrootstocksMtoMchlorideMsaltMmixturesMinMtheMgrowingMmediumaM
RussianlJournalloflPlantlPhysiologyYM2016YMifYMdgfZdhd 1.6 9

57 RosehipMoilMcoatingMdelaysMpostharvestMripeningMandMmaintainsMqualityMofMxuropeanMandMJapaneseM
plumMcultivarsaMPostharvestlBiologylandlTechnologyYM2019YMdhhYMelZfi 6.2 8

56
PreharvestMapplicationMofMmethylMsalicylateYMacetylMsalicylicMacidMandMsalicylicMacidMalleviatedMdiseaseM
causedMbyMuotrytisMcinereaMthroughMstimulationMofMantioxidantMsystemMinMtableMgrapesaMInternationall
JournalloflFoodlMicrobiologyYM2020YMffgYMdckkcj

5.8 8

55
xffectMofMVariousMPostharvestMTreatmentMonMtromaMVolatileMvompoundsMofMuloodMγrangeMyruitM
xxposedMtoMvhillingMTemperatureMtfterMLongZTermMStorageaMFoodlandlBioprocesslTechnologyYM2020YM
dfYMechgZecig

5.1 8

54 ΒelatoninMTreatmentMofMtpricotMTreesMLeadsMtoMΒaintenanceMofMyruitMQualityMtttributesMduringM
StorageMatMvhillingMandMβonZvhillingMTemperaturesaMAgronomyYM2021YMddYMldj 3.6 8

53 VaporMTreatmentsYMvhillingYMStorageYMandMtntioxidantsMinMPomegranatesM2015YMdklZdli 7

52
uioactiveMcompoundsMinMtomatoMfruitMandMitsMantioxidantMactivityMasMaffectedMbyMincorporationMofM
tloeYMeugenolYMandMthymolMinMfruitMpackageMduringMstorageaMInternationallJournalloflFoodlPropertiesYM
2016YMdZl

3 7

51 ’sMitMpossibleMtoMincreaseMtheMaloinMcontentMofMtloeMveraMbyMtheMuseMofMultravioletMlightraMJournallofl
AgriculturallandlFoodlChemistryYM2013YMidYMedihZjc 5.7 7

50 valciumYMPolyamineMandMzibberellinMTreatmentsMtoM’mproveMPostharvestMyruitMQualityM2004YMhhZik 7

49 ΒxT‘YLMJtSΒγβtTxMtβwMΒxT‘YLMStL’vYLtTxMtyyxvTMw’yyxRxβT’tLLYMT‘xMPγST‘tRVxSTM
R’Pxβ’βzMPRγvxSSMγyMTPR’ΒULtTTMSWxxTMv‘xRRYaMActalHorticulturaeYM2015YMhgdZhgg 0.3 6

48 US’βzMtLγxMVxRtMtSMtMPRx‘tRVxSTMTRxtTΒxβTMTγMΒt’βTt’βMPγST‘tRVxSTMγRztβ’vMTtuLxM
zRtPxMQUtL’TYaMActalHorticulturaeYM2012YMiedZieh 0.3 6

47 PolyaminesMasManMecofriendlyMpostharvestMtoolMtoMmaintainMfruitMqualityM2016YMedlZege 6

46 T‘xMUSxMγyMtLz’βtTxMtSMxw’uLxMvγtT’βzMtLγβxMγRM’βMvγΒu’βtT’γβMW’T‘MxSSxβT’tLMγ’LSM
Βt’βTt’βxwMPγST‘tRVxSTMQUtL’TYMγyMTγΒtTγaMActalHorticulturaeYM2010YMdhelZdhfg 0.3 5

Daniel Valero

8



45 T‘xMRγLxMγyMPγLYtΒ’βxSMγβMyRU’TMR’Pxβ’βzMtβwMQUtL’TYMwUR’βzMSTγRtzxmMW‘tTM’SMβxWaM
ActalHorticulturaeYM2010YMdllZech 0.3 5

44 ThymolMxncapsulatedMintoM‘PZ˛†ZvyclodextrinMasManMtlternativeMtoMSyntheticMyungicidesMtoM’nduceM
LemonMResistanceMagainstMSourMRotMwecayaMMoleculesYM2020YMehYM 4.8 5

43 PreharvestMtpplicationMofMγxalicMtcidM’mprovedMPomegranateMyruitMYieldYMQualityYMandMuioactiveM
vompoundsMatM‘arvestMinMaMvoncentrationZwependentMΒanneraMAgronomyYM2020YMdcYMdhee 3.6 5

42 ΒelatoninMTreatmentMtoMPomegranateMTreesMxnhancesMyruitMuioactiveMvompoundsMandMQualityM
TraitsMatM‘arvestMandMduringMPostharvestMStorageaMAntioxidantsYM2021YMdcYM 7.1 5

41 PreharvestMTreatmentMwithMγxalicMtcidM’mprovesMPostharvestMStorageMofMLemonMyruitMbyM
StimulationMofMtheMtntioxidantMSystemMandMPhenolicMvontentaMAntioxidantsYM2021YMdcYM 7.1 4

40 xffectsMofMΒelatoninMTreatmentMonMSweetMvherryMTreeMYieldMandMyruitMQualityaMAgronomyYM2022YMdeYMf 3.6 4

39 PostharvestMtreatmentMwithMcalciumMdelayedMripeningMandMenhancedMbioactiveMcompoundsMandM
antioxidantMactivityMofMâ��vristalinaâ��MsweetMcherryaMActalHorticulturaeYM2017YMhddZhdg 0.3 3

38 USxMγyMΒγw’y’xwMtTΒγSP‘xRxMPtvítz’βzM’ΒPRγVxSMtβT’γX’wtβTMtvT’V’TYMtβwMu’γtvT’VxM
vγΒPγUβwSMwUR’βzMPγST‘tRVxSTMSTγRtzxMγyMTvγLLtRTMy’zSaMActalHorticulturaeYM2015YMeifZeik 0.3 3

37
PreZharvestMtreatmentsMofMpepperMplantsMwithMnitrophenolatesMincreaseMcropMyieldMandMenhanceM
nutritiveMandMbioactiveMcompoundsMinMfruitsMatMharvestMandMduringMstorageaMFoodlSciencelandl
TechnologylInternationalYM2014YMecYMeihZjg

2.6 3

36 VtvUUΒM’ΒPRxzβtT’γβMγyMtLγxMVxRtMzxLMΒt’βTt’βSMPγST‘tRVxSTMQUtL’TYMγyMPxtv‘MtβwM
SWxxTMv‘xRRYMyRU’TaMActalHorticulturaeYM2013YMfllZgcf 0.3 3

35 PRxZSTγRtzxMStL’vYL’vMtv’wMTRxtTΒxβTMtyyxvTSMyUβvT’γβtLMPRγPxRT’xSMtβwMv‘’LL’βzM
RxS’STtβvxMγyMPγΒxzRtβtTxMwUR’βzMvγLwMSTγRtzxaMActalHorticulturaeYM2012YMkjZlg 0.3 3

34 dZΒxT‘YLvYvLγPRγPxβxMUdZΒvPVM’βvRxtSxwMSTγRtu’L’TYM’βMPLUΒMUPRUβUSMStL’v’βtML’βwLaM
vVaMzγLwxβMJtPtβVaMActalHorticulturaeYM2003YMjdZjj 0.3 3

33 T‘xMyUβvT’γβtLMPRγPxRT’xSMγyMSWxxTMv‘xRRYMtSMtMβxWMvR’TxR’γβM’βMtMuRxxw’βzM
PRγzRtΒaMActalHorticulturaeYM2009YMejhZekc 0.3 3

32 ΒelatoninMTreatmentMofMPomegranateMTreesM’ncreasesMvropMYieldMandMQualityMParametersMatM
‘arvestMandMduringMStorageaMAgronomyYM2021YMddYMkid 3.6 3

31 RosehipMoilMaddedMtoMtloeMveraMgelMasMpostharvestMcoatingMofMâ��Songrˆ›aâ��MplumsMandMâ��Presidentâ��MprunesaM
ActalHorticulturaeYM2018YMfedZfei 0.3 3

30 ’nfluenceMofMStorageMonMPhysiologicalMPropertiesYMvhemicalMvompositionYMandMuioactiveMvompoundsM
onMvactusMPearMyruitMUγpuntiaMficusZindicaMULaVMΒillaVaMAgricultureluSwitzerlandvYM2021YMddYMie 3 3

29 TheMcombinationMofMalginateMcoatingMandMessentialMoilsMdelayedMpostharvestMripeningMandMincreasedM
theMantioxidantMpotentialMofMtwoMsweetMcherriesaMActalHorticulturaeYM2017YMiffZifk 0.3 2

28 ’nfluenceMofMPostharvestMTechnologiesMandM‘andlingMPracticesMonMPhytochemicalsMinMyruitsMandM
VegetablesM2017YMiclZiek 2

(2017-2010)
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27 PostZharvestMRipeningMofMTomatoM2008YMijZkg 2

26 RecentMdevelopmentsMofMdZmethylcyclopropeneMUdZΒvPVMtreatmentsMonMfruitMqualityMattributesM2016
YMdkhZecd 2

25 yattyMacidMcompositionMinMrelationMtoMchillingMsusceptibilityMofMbloodMorangeMcultivarsMatMdifferentM
storageMtemperaturesaMPlantlPhysiologylandlBiochemistryYM2021YMdiiYMjjcZjji 5.4 2

24 ΒaintenanceMofMsweetMcherryMqualityMattributesMasMaffectedMbyMinnovativeMpostharvestMtreatmentsaM
ActalHorticulturaeYM2017YMgjhZgke 0.3 1

23 xffectMofMtloeMveraMgelMtreatmentMonMbioactiveMcompoundsMandMantioxidantMactivityMduringMstorageM
ofMsweetMcherryaMActalHorticulturaeYM2017YMicjZide 0.3 1

22 xffectsMofMpreharvestMsalicylateMtreatmentsMonMqualityMandMantioxidantMcompoundsMofMplumsaMActal
HorticulturaeYM2018YMdedZdei 0.3 1

21 PreharvestMapplicationMofMoxalicMacidMimprovesMantioxidantMsystemsMinMplumsaMActalHorticulturaeYM
2018YMdlZeg 0.3 1

20 tpplicationMofMPolyaminesMtoMΒaintainMyunctionalMPropertiesMinMStoredMyruitsaMMethodslinlMolecularl
BiologyYM2018YMdilgYMgglZghk 1.4 1

19 ΒelatoninmMaMnewMtoolMtoMincreaseMyieldMandMqualityMatMharvestMandMtoMextendMpostharvestMshelfZlifeM
ofMpomegranateaMActalHorticulturaeYM2019YMeklZelg 0.3 1

18 tMβγVxLMtvT’VxMPtvítz’βzMutSxwMγβMΒtPMtβwMtww’T’γβMγyMxSSxβT’tLMγ’LSMΒt’βTt’βSM
PLUΒMQUtL’TYMtβwMxβ‘tβvxSMtβT’γX’wtβTMPRγPxRT’xSaMActalHorticulturaeYM2013YMdekfZdekl 0.3 1

17 QualityMparametersMandMantioxidantMpropertiesMinMorganicMandMconventionallyMgrownMbroccoliMafterM
preZstorageMhotMwaterMtreatmentaMJournalloflthelScienceloflFoodlandlAgricultureYM2013YMlfYMddgcZi 4.3 1

16
PRx‘tRVxSTMtPPL’vtT’γβMγyMtLγxMVxRtMzxLMxX‘’u’TSMtβT’Β’vRγu’tLMtvT’V’TYMuYMRxwUv’βzM
YxtSTYMΒγULwYMtβwMtxRγu’vMvγUβTSMtTM‘tRVxSTM’βMSxVxRtLMPRUβUSMSPPaaMActalHorticulturaeYM
2013YMdedZdei

0.3 1

15 T‘xMQUtL’TYMtβwMtβT’γX’wtβTMvtPtv’TYMwUR’βzMSTγRtzxMγyMSWxxTMv‘xRR’xSMtRxM
tyyxvTxwMuYMR’Pxβ’βzMSTtzxMtTM‘tRVxSTaMActalHorticulturaeYM2010YMhjZig 0.3 1

14 ‘γWMwγxSMvγLwMSTγRtzxMtyyxvTMT‘xMu’γtvT’VxMvγΒPγUβwSMtβwMtβT’γX’wtβTMvtPtv’TYM
’βMPLUΒMvULT’VtRSraMActalHorticulturaeYM2010YMddijZddjg 0.3 1

13 ’nfluenceMofMflowerMheadMorderMonMphenolicMcontentMandMqualityMofMglobeMartichokeMatMharvestMandM
duringMtwentyZoneMdaysMofMcoldMstorageaMScientialHorticulturaeYM2022YMelhYMddckgi 4.1 1

12 ΒelatoninMasMaMnewMpostharvestMtreatmentMforMincreasingMcutMcarnationMUwianthusMcaryophyllusMLaVM
vaseMlifeaMPostharvestlBiologylandlTechnologyYM2022YMdkgYMdddjhl 6.2 1

11 ΒelatoninMPreZharvestMTreatmentsMLeadsMtoMΒaintenanceMofMSweetMvherryMQualityMwuringMStorageM
byM’ncreasingMtntioxidantMSystemsaaMFrontierslinlPlantlScienceYM2022YMdfYMkifgij 6.2 1

10 TheMapplicationMofMmethylMjasmonateMasMpreZharvestMtreatmentMenhancesMyieldYMproductivityMandM
qualityMatMharvestMinMpomegranateaMActalHorticulturaeYM2019YMdhjZdie 0.3 0
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9 wryingMβectarinesmMyunctionalMvompoundsMandMtntioxidantMPotentialfccZfck 0

8 vhallengesMandMopportunitiesMofMpostharvestMresearchaMActalHorticulturaeYM2018YMifdZigc 0.3 0

7 PhysicochemicalMvhangesYMPeelMvolourYMandMJuiceMtttributesMofMuloodMγrangeMvultivarsMStoredMatM
wifferentMTemperaturesaMHorticulturaeYM2021YMjYMfec 2.5 0

6
γxalicMtcidMPreharvestMTreatmentM’mprovesMvolourMandMQualityMofMSeedlessMTableMzrapeMTΒagentaTM
UpregulatingMonZVineMtbscisicMtcidMΒetabolismYMRelativeMβvxwdMzeneMxxpressionYMandMtheM
tntioxidantMSystemMinMuerriesaMFrontierslinlPlantlScienceYM2021YMdeYMjgcegc

6.2

5 xffectMofMrosehipMoilMasMcoatingMonMâ��RoyalMRosaâ��MplumMandMâ��tteneaâ��MnectarineaMActalHorticulturaeYM
2019YMfglZfhg 0.3

4 ’nMvitroMeffectMofMthymolYMcarvacrolMandMlinaloolMoilsMencapsulatedMinM˛†ZcyclodextrinsMagainstM
zeotrichumMcitriZaurantiiaMActalHorticulturaeYM2019YMgglZghg 0.3

3 uioactiveMcompoundsMwithMhealthMbenefitsMofMartichokeMandMcardoonaMActalHorticulturaeYM2020YMeedZeei 0.3

2 tpplicationMofMoxalicMacidMtoMsweetMcherryMtreesMimprovesMyieldYMqualityMandMphytochemicalM
attributesMatMharvestaMActalHorticulturaeYM2016YMefdZefg 0.3

1 xffectMofMpostharvestMtreatmentsMwithMsalicylatesMonMâ��RoyalMRosaâ��MplumMqualityMattributesaMActal
HorticulturaeYM2018YMkflZkgg 0.3

List of Publications

11


