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Effects of preharvest salicylate treatments on quality and antioxidant compounds of plums. Acta o
133 Horticulturae, 2018, 121-126 <
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Rosehip oil added to Aloe vera gel as postharvest coating of BongrBlplums and Presidentlprunes.
Acta Horticulturae, 2018, 321-326

127  Challenges and opportunities of postharvest research. Acta Horticulturae, 2018, 631-640 03 O

Preharvest salicylic acid and acetylsalicylic acid treatments preserve quality and enhance
antioxidant systems during postharvest storage of sweet cherry cultivars. Journal of the Science of
Food and Agriculture, 2017, 97, 1220-1228

The combination of alginate coating and essential oils delayed postharvest ripening and increased

125 the antioxidant potential of two sweet cherries. Acta Horticulturae, 2017, 633-638 o

Maintenance of sweet cherry quality attributes as affected by innovative postharvest treatments.
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Application of oxalic acid to sweet cherry trees improves yield, quality and phytochemical

109 attributes at harvest. Acta Horticulturae, 2016, 231-234 03

Differential response of two almond rootstocks to chloride salt mixtures in the growing medium.
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Preharvest application of methyl jasmonate (MeJA) in two plum cultivars. 2. Improvement of fruit
97  quality and antioxidant systems during postharvest storage. Postharvest Biology and Technology, 6.2 46
2014, 98, 115-122
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9t Biology and Technology, 2013, 86, 107-112 274

Is it possible to increase the aloin content of Aloe vera by the use of ultraviolet light?. Journal of
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