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221 zrozenMVegetableMórocessingMólantsMwanM’arbourMxiverseM isteriaMmonocytogenesMóopulationsnM
“dentificationMofMwriticalMíperationsMbyMW‘SbMFoodsYM2022YMeeYMeihj 4.9 1

220
vioactiveMcompoundsMinMlettucenM’ighlightingMtheMbenefitsMtoMhumanMhealthMandMimpactsMofM
preharvestMandMpostharvestMpracticesbbMComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyYM
2021YM

16.4 7

219 StrategiesMforMmitigatingMchlorinatedMdisinfectionMbyproductsMinMwastewaterMtreatmentMplantsbM
ChemosphereYM2021YMegfilg 8.4 3

218 óracticalMapplicationsMofMsensorabasedMmethodologiesMforMmonitoringMperaceticMacidMUóuuVMasMaM
disinfectantMofMfreshMproduceMwashMwaterbMFoodhControlYM2021YMefeYMedkjgf 6.2 3

217 RecentMprogressMonMtheMmanagementMofMtheMindustrialMwashingMofMfreshMproduceMwithMaMfocusMonM
microbiologicalMrisksbMCurrenthOpinionhinhFoodhScienceYM2021YMglYMhjaie 9.8 10

216 Uó waQTízaMSMmetabolomicsMrevealsMbiomarkersMrelatedMtoMbrowningMsusceptibilityMofMfreshacutM
lettucebMActahHorticulturaeYM2021YMhgahj 0.3

215 MonitoringMofMhumanMentericMvirusMandMcoliphagesMthroughoutMwaterMreuseMsystemMofMwastewaterM
treatmentMplantsMtoMirrigationMendpointMofMleafyMgreensbMSciencehofhthehTotalhEnvironmentYM2021YMklfYMehjlgk10.2 8

214 ManagementMofMpreharvestMandMpostharvestMfactorsMrelatedMtoMqualityMandMsafetyMaspectsMofMleafyM
vegetablesbMActahHorticulturaeYM2021YMeaef 0.3

213 MonitoringMandMcontrolMofMwashMwaterMsanitationbMActahHorticulturaeYM2021YMkiald 0.3

212
áewMstandardsMatMyuropeanMUnionMlevelMonMwaterMreuseMforMagriculturalMirrigationnMureMtheMSpanishM
wastewaterMtreatmentMplantsMreadyMtoMproduceMandMdistributeMreclaimedMwaterMwithinMtheMminimumM
qualityMrequirementssbMInternationalhJournalhofhFoodhMicrobiologyYM2021YMgijYMedmgif

5.8 7

211
óeroxyaceticMacidMandMchlorineMdioxideMunlikeMchlorineMinduceMviableMbutMnonaculturableMUVváwVM
stageMofM isteriaMmonocytogenesMandMyscherichiaMcoliMíeikn’kMinMwashMwaterbMFoodhMicrobiologyYM
2021YMeddYMedgljj

6 3

210 wucMuMonMbioactiveMcompoundsM2020YMegeaehj 2

209 TheMimpactMofMlightMonMmodifiedMatmosphereMstorageMandMqualityMofMfreshMproduceM2020YMejkaelh 1

208  eafyMvegetablesnMzreshacutMlettuceM2020YMihiaiid

207  eafyMvegetablesnMzreshMandMfreshacutMmatureMspinachM2020YMiieaiii 2

206 MushroomsM2020YMikkaile 0

205  eafyMvegetablesnMvabyMleavesM2020YMifkaigj 1
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204 UseMofMwhlorineMxioxideMtoMTreatMRecirculatedMórocessMWaterMinMaMwommercialMTomatoM
óackinghousenMMicrobiologicalMandMwhemicalMRisksbMFrontiershinhSustainablehFoodhSystemsYM2020YMhYM 4.8 1

203 xetectionMandMQuantificationMMethodsMforMViableMbutMáonaculturableMUVváwVMwellsMinMórocessMWashM
WaterMofMzreshawutMóroducenM“ndustrialMValidationbMFrontiershinhMicrobiologyYM2020YMeeYMjkg 5.7 10

202 whlorinatedMwashMwaterMandMp’MregulatorsMaffectMchlorineMgasMemissionMandMdisinfectionM
byaproductsbMInnovativehFoodhSciencehandhEmerginghTechnologiesYM2020YMjjYMedfigg 6.8 10

201 óostaprocessMtreatmentsMareMeffectiveMstrategiesMtoMreduceM isteriaMmonocytogenesMonMtheMsurfaceM
ofMleafyMgreensnMuMpilotMstudybMInternationalhJournalhofhFoodhMicrobiologyYM2020YMgegYMedlgmd 5.8 10

200 writicalMpointsMaffectingMtheMmicrobiologicalMsafetyMofMbellMpeppersMwashedMwithMperoxyaceticMacidMinM
aMcommercialMpackinghousebMFoodhMicrobiologyYM2020YMllYMedghdm 6 10

199  aMimportanciaMdelMaguaMenMlaMindustriaMdeMalimentosMvegetalesbMArborYM2020YMemjYMihk 0.2 1

198 whlorateMaccumulationMinMcommercialMlettuceMcultivatedMinMopenMfieldMandMirrigatedMwithMreclaimedM
waterbMFoodhControlYM2020YMeehYMedkflg 6.2 10

197 íperationalMlimitsMofMsodiumMhypochloriteMforMdifferentMfreshMproduceMwashMwaterMbasedMonM
microbialMinactivationMandMdisinfectionMbyaproductsMUxvósVbMFoodhControlYM2019YMedhYMgddagdk 6.2 20

196 TargetedMMetabolomicsMunalysisMandM“dentificationMofMviomarkersMforMóredictingMvrowningMofM
zreshawutM ettucebMJournalhofhAgriculturalhandhFoodhChemistryYM2019YMjkYMimdlaimek 5.7 14

195 whlorateMuptakeMduringMwashingMisMinfluencedMbyMproductMtypeMandMcutMpieceMsizeYMasMwellMasMwashingM
timeMandMwashMwaterMcontentbMPostharvesthBiologyhandhTechnologyYM2019YMeieYMhiaif 6.2 23

194 whlorinationMmanagementMinMcommercialMfreshMproduceMprocessingMlinesbMFoodhControlYM2019YMedjYMedjkjd6.2 18

193 SuitabilityMofMcentrifugeMwaterMforMdetectingMtheMpresenceMofMyscherichiaMcoliMversusMfinishedM
freshacutMlettuceMtestingbMFoodhMicrobiologyYM2019YMlhYMedgfke 6 2

192 whemicalMrisksMassociatedMwithMreadyatoaeatMvegetablesnMquantitativeManalysisMtoMestimateMformationM
andcorMaccumulationMofMdisinfectionMbyproductsMduringMwashingbMEFSAhJournalYM2019YMekYMeekdmeg 2.3 7

191 UntargetedMmetabolomicsMtoMexplainMbrowningMofMfreshacutMlettucebMActahHorticulturaeYM2019YMjigajik 0.3

190 óostharvestMresearchMandMindustryMimplicationsbMActahHorticulturaeYM2019YMeal 0.3 0

189 óhyllosphereMmicrobialMcommunitiesMofMleafyMvegetablesMaffectedMbyMirrigationMwaterMsanitationbM
ActahHorticulturaeYM2019YMgmgagml 0.3

188 SuitabilityMofMchlorineMdioxideMasMaMtertiaryMtreatmentMforMmunicipalMwastewaterMandMuseMofM
reclaimedMwaterMforMoverheadMirrigationMofMbabyMlettucebMFoodhControlYM2019YMmjYMeljaemg 6.2 13

187
xisinfectionMbyaproductsMgeneratedMbyMsodiumMhypochloriteMandMelectrochemicalMdisinfectionMinM
differentMprocessMwashMwaterMandMfreshacutMproductsMandMtheirMreductionMbyMactivatedMcarbonbMFoodh
ControlYM2019YMeddYMhjaif

6.2 15

(2019-2020)
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186 “mpactMofMweatherMconditionsYMleafMageMandMirrigationMwaterMdisinfectionMonMtheMmajorMepiphyticM
bacterialMgeneraMofMbabyMspinachMgrownMinManMopenMfieldbMFoodhMicrobiologyYM2019YMklYMhjaif 6 10

185 MicrobialMandMchemicalMcharacterizationMofMcommercialMwashingMlinesMofMfreshMproduceMhighlightsM
theMneedMforMprocessMwaterMcontrolbMInnovativehFoodhSciencehandhEmerginghTechnologiesYM2019YMieYMfeeafem6.8 27

184 WaterMandMWastewaterMUseMinMtheMzreshMóroduceM“ndustrynMzoodMSafetyMandMynvironmentalM
“mplicationsM2018YMimakj 0

183 xisinfectionMbyaproductsMinMbabyMlettuceMirrigatedMwithMelectrolysedMwaterbMJournalhofhthehSciencehofh
FoodhandhAgricultureYM2018YMmlYMfmleafmll 4.3 16

182 “mpactMofMrelativeMhumidityYMinoculumMcarrierMandMsizeYMandMnativeMmicrobiotaMonMSalmonellaMserbM
TyphimuriumMsurvivalMinMbabyMlettucebMFoodhMicrobiologyYM2018YMkdYMeiiaeje 6 17

181 worrelationMbetweenMyb´ coliMlevelsMandMtheMpresenceMofMfoodborneMpathogensMinMsurfaceMirrigationM
waternMystablishmentMofMaMsamplingMprogrambMWaterhResearchYM2018YMeflYMffjafgg 12.5 29

180 “mpactMofMchlorineMdioxideMdisinfectionMofMirrigationMwaterMonMtheMepiphyticMbacterialMcommunityMofM
babyMspinachMandMunderlyingMsoilbMPLoShONEYM2018YMegYMedemmfme 3.7 23

179 “rrigatingM ettuceMwithMWastewaterMyffluentnMxoesMxisinfectionMwithMwhlorineMxioxideM“nactivateM
VirusessbMJournalhofhEnvironmentalhQualityYM2018YMhkYMeegmaeehi 3.4 16

178  wâ��MSMuntargetedMmetabolomicsMrevealsMearlyMbiomarkersMtoMpredictMbrowningMofMfreshacutMlettucebM
PostharvesthBiologyhandhTechnologyYM2018YMehjYMmaek 6.2 14

177 xemonstrationMtestsMofMirrigationMwaterMdisinfectionMwithMchlorineMdioxideMinMopenMfieldMcultivationM
ofMbabyMspinachbMJournalhofhthehSciencehofhFoodhandhAgricultureYM2018YMmlYMfmkgafmld 4.3 16

176 yffectMofMcalciumMandMantiabrowningMagentsMonMtotalMphenolsMandMantioxidantMcapabilityMofM
â��óackhamâ��sMTriumphâ��MpearsMpackedMinMmodifiedMatmospherebMActahHorticulturaeYM2018YMfmeagdd 0.3

175 “mpactMofMclimateMchangeMandMglobalMtrendsMonMtheMmicrobialMqualityMofMleafyMgreensbMActah
HorticulturaeYM2018YMieaij 0.3

174 ylectrochemicalMdisinfectionMofMprocessMwashMwaterMforMtheMfreshacutMindustrybMActahHorticulturaeYM
2018YMgkeagkl 0.3 2

173  waMSMUntargetedMMetabolomicsMToMyxplainMtheMSignalMMetabolitesM“nducingMvrowningMinMzreshawutM
 ettucebMJournalhofhAgriculturalhandhFoodhChemistryYM2017YMjiYMhifjahigi 5.7 28

172 ReadyatoaeatMvegetablesnMwurrentMproblemsMandMpotentialMsolutionsMtoMreduceMmicrobialMriskMinMtheM
productionMchainbMLWThvhFoodhSciencehandhTechnologyYM2017YMliYMflhafmf 5.4 65

171
íffaodorMcompoundsMresponsibleMforMqualityMlossMofMminimallyMprocessedMbabyMspinachMstoredMunderM
MuMofMlowMífMandMhighMwífMusingM‘wâ��MSMandMolfactometryMtechniquesbMPostharvesthBiologyhandh
TechnologyYM2017YMefmYMefmaegi

6.2 9

170 QualityMandMsafetyMofMfreshMhorticulturalMcommoditiesnMRecentMadvancesMandMfutureMperspectivesbM
FoodhPackaginghandhShelfhLifeYM2017YMehYMfaee 8.2 35

169 ModellingMofMybMcoliMinactivationMbyMchlorineMdioxideMinMirrigationMwaterbMAgriculturalhWaterh
ManagementYM2017YMemfYMmlaedf 5.9 9
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168 “mpactMofMsolarMradiationMexposureMonMphyllosphereMbacterialMcommunityMofMredapigmentedMbabyM
leafMlettucebMFoodhMicrobiologyYM2017YMjjYMkkali 6 19

167
QuantitativeMcontaminationMassessmentMofMyscherichiaMcoliMinMbabyMspinachMprimaryMproductionMinM
SpainnMyffectsMofMweatherMconditionsMandMagriculturalMpracticesbMInternationalhJournalhofhFoodh
MicrobiologyYM2017YMfikYMfglafhj

5.8 24

166 “nfluenceMofMwaterMstressMandMstorageMtimeMonMpreservationMofMtheMfreshMvolatileMprofileMofMthreeM
basilMgenotypesbMFoodhChemistryYM2017YMffeYMejmaekk 8.5 9

165 ‘rowingMseasonMclimatesMaffectMqualityMofMfreshacutMlettucebMPostharvesthBiologyhandhTechnologyYM
2017YMefgYMjdajl 6.2 24

164 uMnovelMelectrochemicalMdeviceMasMaMdisinfectionMsystemMtoMmaintainMwaterMqualityMduringMwashingMofM
readyMtoMeatMfreshMproducebMFoodhControlYM2017YMkeYMfhfafhk 6.2 22

163 “dentificationMofMsamplingMpointsMsuitableMforMtheMdetectionMofMmicrobialMcontaminationMinMfreshacutM
processingMlinesbMFoodhControlYM2016YMimYMlhealhl 6.2 13

162 íccurrenceMofMentericMvirusesMinMreclaimedMandMsurfaceMirrigationMwaternMrelationshipMwithM
microbiologicalMandMphysicochemicalMindicatorsbMJournalhofhAppliedhMicrobiologyYM2016YMefeYMeeldal 4.7 30

161 ModifiedMatmosphereMUMuVMpreventsMbrowningMofMfreshacutMromaineMlettuceMthroughMmultiatargetM
effectsMrelatedMtoMphenolicMmetabolismbMPostharvesthBiologyhandhTechnologyYM2016YMeemYMlhamg 6.2 27

160 ShouldMchlorateMresiduesMbeMofMconcernMinMfreshacutMsaladssbMFoodhControlYM2016YMjdYMhejahfe 6.2 63

159 ModifiedMatmosphereMgeneratedMduringMstorageMunderMlightMconditionsMisMtheMmainMfactorM
responsibleMforMtheMqualityMchangesMofMbabyMspinachbMPostharvesthBiologyhandhTechnologyYM2016YMeehYMhiaig6.2 20

158 MonitoringMgenericMyscherichiaMcoliMinMreclaimedMandMsurfaceMwaterMusedMinMhydroponicallyM
cultivatedMgreenhouseMpeppersMandMtheMinfluenceMofMfertilizerMsolutionsbMFoodhControlYM2016YMjkYMmdami 6.2 12

157 íptimizationMandMvalidationMofMaMóMuMqówRMmethodMforMyscherichiaMcoliMquantificationMinMprimaryM
productionbMFoodhControlYM2016YMjfYMeidaeij 6.2 30

156 ’yperspectralM“magingMtoMyvaluateMtheMyffectMofM“rrigationWaterMSalinityMinM ettucebMAppliedhSciencesh
qSwitzerlandrYM2016YMjYMhef 2.6 13

155 zoodMsafetyMmanagementMsystemMUzSMSVMadjustedMtoMtheMcharacteristicsMofMtheMleafyMgreensM
productionMchainMcontextMinMSpainbMActahHorticulturaeYM2016YMfemaffh 0.3

154 óreharvestMfactorsMandMfreshacutMqualityMofMleafyMvegetablesbMActahHorticulturaeYM2016YMikajh 0.3 10

153 SuitabilityMofMdifferentMyscherichiaMcoliMenumerationMtechniquesMtoMassessMtheMmicrobialMqualityMofM
differentMirrigationMwaterMsourcesbMFoodhMicrobiologyYM2016YMilYMfmagi 6 10

152 UntargetedMmetabolomicsMapproachMusingMUó wayS“aQTízaMSMtoMexploreMtheMmetabolomeMofM
freshacutMicebergMlettucebMMetabolomicsYM2016YMefYMe 4.7 49

151 womprehensiveMevaluationMofMdifferentMstorageMconditionsMforMtheMvarietalMscreeningMofMlettuceMforM
freshacutMperformancebMPostharvesthBiologyhandhTechnologyYM2016YMefdYMgjahh 6.2 15

(2016-2017)
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150 UltrasoundMtreatmentsMimproveMtheMmicrobiologicalMqualityMofMwaterMreservoirsMusedMforMtheM
irrigationMofMfreshMproducebMFoodhResearchhInternationalYM2015YMkiYMehdaehk 7 9

149 óotentialMofMylectrolyzedMWaterMasManMulternativeMxisinfectantMugentMinMtheMzreshawutM“ndustrybMFoodh
andhBioprocesshTechnologyYM2015YMlYMeggjaeghl 5.1 57

148 óostharvestMtreatmentMofMtableMgrapesMwithMultravioletawMandMchitosanMcoatingMpreservesMqualityM
andMincreasesMstilbeneMcontentbMPostharvesthBiologyhandhTechnologyYM2015YMediYMieaik 6.2 33

147 yffectMofMWaterMStressMandMStorageMTimeMonMunthocyaninsMandMítherMóhenolicsMofMxifferentM
‘enotypesMofMzreshMSweetMvasilbMJournalhofhAgriculturalhandhFoodhChemistryYM2015YMjgYMmffgage 5.7 15

146 TimeMofMdayMforMharvestMandMdelayMbeforeMprocessingMaffectMtheMqualityMofMminimallyMprocessedMbabyM
spinachbMPostharvesthBiologyhandhTechnologyYM2015YMeedYMmaek 6.2 13

145 ussessmentMofMmicrobialMriskMfactorsMandMimpactMofMmeteorologicalMconditionsMduringMproductionMofM
babyMspinachMinMtheMSoutheastMofMSpainbMFoodhMicrobiologyYM2015YMhmYMekgale 6 46

144 MicrobialMsafetyMconsiderationsMofMfloodingMinMprimaryMproductionMofMleafyMgreensnMuMcaseMstudybM
FoodhResearchhInternationalYM2015YMjlYMjfajm 7 33

143
yffectMofMdeficitMirrigationMonMtheMpostharvestMqualityMofMdifferentMgenotypesMofMbasilMincludingM
purpleMandMgreenM“ranianMcultivarsMandMaM‘enoveseMvarietybMPostharvesthBiologyhandhTechnologyYM2015
YMeddYMefkaegi

6.2 19

142 wrossacontaminationMofMyscherichiaMcoliMíeikn’kMisMinhibitedMbyMelectrolyzedMwaterMcombinedMwithM
saltMunderMdynamicMconditionsMofMincreasingMorganicMmatterbMFoodhMicrobiologyYM2015YMhjYMhkeahkl 6 21

141 óreaMandMpostharvestMpreventiveMmeasuresMandMinterventionMstrategiesMtoMcontrolMmicrobialMfoodM
safetyMhazardsMofMfreshMleafyMvegetablesbMCriticalhReviewshinhFoodhSciencehandhNutritionYM2015YMiiYMhigajl 11.5 167

140 óRyaMuáxMóíST’uRVySTMSTRuTy‘“ySMTíMyá’uáwyMv“íuwT“VyMwíáST“TUyáTSMízMzRU“TSMuáxM
Vy‘yTuv ySbMActahHorticulturaeYM2015YMmiaedj 0.3 2

139 yffectsMofMsaltMstressMonMphysiologicalMandMpostharvestMqualityMcharacteristicsMofMdifferentM“ranianM
genotypesMofMbasilbMHorticulturehEnvironmenthandhBiotechnologyYM2015YMijYMkkkakli 2 31

138 womparisonMofMindustrialMprecoolingMsystemsMforMminimallyMprocessedMbabyMspinachbMPostharvesth
BiologyhandhTechnologyYM2015YMedfYMeal 6.2 23

137 wlimaticMvariationsMinfluenceMtheMdynamicMofMepiphyteMbacteriaMofMbabyMlettucebMFoodhResearchh
InternationalYM2015YMjlYMihaje 7 11

136 WaterMreconditioningMbyMhighMpowerMultrasoundMcombinedMwithMresidualMchemicalMsanitizersMtoM
inactivateMfoodborneMpathogensMassociatedMwithMfreshacutMproductsbMFoodhControlYM2015YMigYMfmagh 6.2 17

135 WeatherMvariabilityMinfluencesMcolorMandMphenolicMcontentMofMpigmentedMbabyMleafMlettucesM
throughoutMtheMseasonbMJournalhofhAgriculturalhandhFoodhChemistryYM2015YMjgYMejkgale 5.7 51

134
yffectsMofMoxygenadepletedMatmospheresMonMsurvivalMandMgrowthMofM isteriaMmonocytogenesMonM
freshacutM“cebergMlettuceMstoredMatMmildMabuseMcommercialMtemperaturesbMFoodhMicrobiologyYM2015YM
hlYMekafe

6 11

133 áaterminalMproabrainMnatriureticMpeptideMlevelMdeterminedMatMdifferentMtimesMidentifiesMtransientM
ischaemicMattackMpatientsMwithMatrialMfibrillationbMEuropeanhJournalhofhNeurologyYM2014YMfeYMjkmalg 6 10
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132 óhysiologicalYMphytochemicalMandMstructuralMchangesMofMmultialeafMlettuceMcausedMbyMsaltMstressbM
JournalhofhthehSciencehofhFoodhandhAgricultureYM2014YMmhYMeimfam 4.3 35

131 SafetyMassessmentMofMgreenhouseMhydroponicMtomatoesMirrigatedMwithMreclaimedMandMsurfaceMwaterbM
InternationalhJournalhofhFoodhMicrobiologyYM2014YMemeYMmkaedf 5.8 40

130 xisinfectionMwapacityMofM’ighaóowerMUltrasoundMugainstMybMcoliMíeikn’kMinMórocessMWaterMofMtheM
zreshawutM“ndustrybMFoodhandhBioprocesshTechnologyYM2014YMkYMggmdaggmk 5.1 15

129 MinimumMfreeMchlorineMresidualMlevelMrequiredMforMtheMinactivationMofMyscherichiaMcoliMíeikn’kMandM
trihalomethaneMgenerationMduringMdynamicMwashingMofMfreshacutMspinachbMFoodhControlYM2014YMhfYMegfaegl6.2 79

128
ModelingMgrowthMofMyscherichiaMcoliMíeikn’kMinMfreshacutMlettuceMtreatedMwithMneutralMelectrolyzedM
waterMandMunderMmodifiedMatmosphereMpackagingbMInternationalhJournalhofhFoodhMicrobiologyYM2014YM
ekkYMeal

5.8 36

127
“nfluenceMofMnutrientMsolutionsMinManMopenafieldMsoillessMsystemMonMtheMqualityMcharacteristicsMandM
shelfMlifeMofMfreshacutMredMandMgreenMlettucesMU actucaMsativaM bVMinMdifferentMseasonsbMJournalhofhtheh
SciencehofhFoodhandhAgricultureYM2013YMmgYMheiafe

4.3 17

126 ’ealthMvenefitsMfromMóomegranatesMandMStoneMzruitYM“ncludingMólumsYMóeachesYMupricotsMandM
wherriesM2013YMefiaejk 9

125 ModellingMgrowthMofMyscherichiaMcoliMíeikn’kMinMfreshacutMlettuceMsubmittedMtoMcommercialMprocessM
conditionsnMchlorineMwashingMandMmodifiedMatmosphereMpackagingbMFoodhMicrobiologyYM2013YMggYMegeal 6 32

124 íperatingMconditionsMforMtheMelectrolyticMdisinfectionMofMprocessMwashMwaterMfromMtheMfreshacutM
industryMcontaminatedMwithMybMcoliMoeikn’kbMFoodhControlYM2013YMfmYMhfahl 6.2 34

123 ‘enerationMofMtrihalomethanesMwithMchlorineabasedMsanitizersMandMimpactMonMmicrobialYMnutritionalM
andMsensoryMqualityMofMbabyMspinachbMPostharvesthBiologyhandhTechnologyYM2013YMliYMfedafek 6.2 84

122 óreharvestMandMpostharvestMfactorsMrelatedMtoMoffaodoursMofMfreshacutMicebergMlettucebMPostharvesth
BiologyhandhTechnologyYM2013YMljYMhjgahke 6.2 35

121 íptimizingMwaterMmanagementMtoMcontrolMrespirationMrateMandMreduceMbrowningMandMmicrobialMloadM
ofMfreshacutMromaineMlettucebMPostharvesthBiologyhandhTechnologyYM2013YMldYMmaek 6.2 19

120 íffaodourMdevelopmentMinMmodifiedMatmosphereMpackagedMbabyMspinachMisManMunresolvedMproblembM
PostharvesthBiologyhandhTechnologyYM2013YMkiYMkiali 6.2 62

119 óostharvestMhandlingMconditionsMaffectMinternalizationMofMSalmonellaMinMbabyMspinachMduringM
washingbMJournalhofhFoodhProtectionYM2013YMkjYMeehiaie 2.5 16

118 vabyaleafMandMmultialeafMofMgreenMandMredMlettucesMareMsuitableMrawMmaterialsMforMtheMfreshacutM
industrybMPostharvesthBiologyhandhTechnologyYM2012YMjgYMeaed 6.2 79

117
SensoryMqualityYMbioactiveMconstituentsMandMmicrobiologicalMqualityMofMgreenMandMredMfreshacutM
lettucesMU actucaMsativaM bVMareMinfluencedMbyMsoilMandMsoillessMagriculturalMproductionMsystemsbM
PostharvesthBiologyhandhTechnologyYM2012YMjgYMejafh

6.2 59

116 ShortMpostharvestMstorageMunderMlowMrelativeMhumidityMimprovesMqualityMandMshelfMlifeMofMminimallyM
processedMbabyMspinachMUSpinaciaMoleraceaM bVbMPostharvesthBiologyhandhTechnologyYM2012YMjkYMeam 6.2 59

115 “nfluenceMofMpreharvestMapplicationMofMfungicidesMonMtheMpostharvestMqualityMofMtomatoMUSolanumM
lycopersicumM bVbMPostharvesthBiologyhandhTechnologyYM2012YMkfYMeaed 6.2 29

(2012-2014)
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114
 ongatermMdeficitMandMexcessMofMirrigationMinfluencesMqualityMandMbrowningMrelatedMenzymesMandM
phenolicMmetabolismMofMfreshacutMicebergMlettuceMU actucaMsativaM bVbMPostharvesthBiologyhandh
TechnologyYM2012YMkgYMgkahi

6.2 43

113 SoilMchemicalMpropertiesYMleafMmineralMstatusMandMcropMproductionMinMaMlemonMtreeMorchardMirrigatedM
withMtwoMtypesMofMwastewaterbMAgriculturalhWaterhManagementYM2012YMedmYMihajd 5.9 37

112 ylectrochemicalMdisinfectionnManMefficientMtreatmentMtoMinactivateMyscherichiaMcoliMíeikn’kMinM
processMwashMwaterMcontainingMorganicMmatterbMFoodhMicrobiologyYM2012YMgdYMehjaij 6 68

111 MinimalMórocessingM2012YMediaefd 8

110 íptimumMcontrolledMatmospheresMminimiseMrespirationMrateMandMqualityMlossesMwhileMincreaseM
phenolicMcompoundsMofMbabyMcarrotsbMLWThvhFoodhSciencehandhTechnologyYM2011YMhhYMfkkaflg 5.4 23

109 yffectsMofMwaterMstressMandMrootstocksMonMfruitMphenolicMcompositionMandMphysicalcchemicalMqualityM
inMSuncrestMpeachbMAnnalshofhAppliedhBiologyYM2011YMeilYMffjafgg 2.6 40

108  owMoxygenMlevelsMandMlightMexposureMaffectMqualityMofMfreshacutMRomaineMlettucebMPostharvesth
BiologyhandhTechnologyYM2011YMimYMghahf 6.2 112

107
TwoaseasonMstudyMofMtheMinfluenceMofMregulatedMdeficitMirrigationMandMreflectiveMmulchMonMindividualM
andMtotalMphenolicMcompoundsMofMnectarinesMatMharvestMandMduringMstoragebMJournalhofhAgriculturalh
andhFoodhChemistryYM2010YMilYMeeklgam

5.7 11

106 “mpactMofMorganicMsoilMamendmentsMonMphytochemicalsMandMmicrobialMqualityMofMrocketMleavesMUM
yrucaMsativaMVbMJournalhofhAgriculturalhandhFoodhChemistryYM2010YMilYMlggeak 5.7 25

105 ’ó waMSManalysisMofMproanthocyanidinMoligomersMandMotherMphenolicsMinMeiMstrawberryMcultivarsbM
JournalhofhAgriculturalhandhFoodhChemistryYM2010YMilYMgmejafj 5.7 188

104
SuitabilityMofMaqueousMchlorineMdioxideMversusMsodiumMhypochloriteMasManMeffectiveMsanitizerMforM
preservingMqualityMofMfreshacutMlettuceMwhileMavoidingMbyaproductMformationbMPostharvesthBiologyh
andhTechnologyYM2010YMiiYMigajd

6.2 113

103
wrossacontaminationMofMfreshacutMlettuceMafterMaMshortatermMexposureMduringMpreawashingMcannotMbeM
controlledMafterMsubsequentMwashingMwithMchlorineMdioxideMorMsodiumMhypochloritebMFoodh
MicrobiologyYM2010YMfkYMemmafdh

6 107

102 unalysisMofMmethodologiesMforMtheMstudyMofMcompositionMandMbiochemicalMcarbohydrateMchangesMinM
harvestMandMpostharvestMonionMbulbsbMPhytonYM2010YMkmYMefgaegf 2.1 2

101 TheMwaliforniaYMuvwxYMandMunifiedMuvwxfMriskMscoresMandMtheMpresenceMofMacuteMischemicMlesionsMonM
diffusionaweightedMimagingMinMT“uMpatientsbMStrokeYM2009YMhdYMfffmagf 6.7 32

100 ydibleMcoatingsMcontainingMchitosanMandMmoderateMmodifiedMatmospheresMmaintainMqualityMandM
enhanceMphytochemicalsMofMcarrotMsticksbMPostharvesthBiologyhandhTechnologyYM2009YMieYMgjhagkd 6.2 79

99 óreventionMofMyscherichiaMcoliMcrossacontaminationMbyMdifferentMcommercialMsanitizersMduringM
washingMofMfreshacutMlettucebMInternationalhJournalhofhFoodhMicrobiologyYM2009YMeggYMejkake 5.8 137

98 zreshacutMproductMsanitationMandMwashMwaterMdisinfectionnMproblemsMandMsolutionsbMInternationalh
JournalhofhFoodhMicrobiologyYM2009YMeghYMgkahi 5.8 545

97 untioxidantMcompoundsMinMgreenMandMredMpeppersMasMaffectedMbyMirrigationMfrequencyYMsalinityMandM
nutrientMsolutionMcompositionbMJournalhofhthehSciencehofhFoodhandhAgricultureYM2009YMlmYMegifaegim 4.3 36
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96 QuorumMsensingMinhibitoryMandMantimicrobialMactivitiesMofMhoneysMandMtheMrelationshipMwithM
individualMphenolicsbMFoodhChemistryYM2009YMeeiYMeggkaeghh 8.5 65

95 xisinfectionMpotentialMofMozoneYMultravioletawMandMtheirMcombinationMinMwashMwaterMforMtheMfreshacutM
vegetableMindustrybMFoodhMicrobiologyYM2008YMfiYMldmaeh 6 124

94 RespirationMrateMresponseMofMfourMbabyMleafMvrassicaMspeciesMtoMcuttingMatMharvestMandMfreshacutM
washingbMPostharvesthBiologyhandhTechnologyYM2008YMhkYMglfagll 6.2 53

93 RoleMofMcommercialMsanitizersMandMwashingMsystemsMonMepiphyticMmicroorganismsMandMsensoryM
qualityMofMfreshacutMescaroleMandMlettucebMPostharvesthBiologyhandhTechnologyYM2008YMhmYMeiiaejg 6.2 147

92 uMcomparativeMstudyMofMflavonoidMcompoundsYMvitaminMwYMandMantioxidantMpropertiesMofMbabyMleafM
vrassicaceaeMspeciesbMJournalhofhAgriculturalhandhFoodhChemistryYM2008YMijYMfggdahd 5.7 129

91 UltravioletawMandMinducedMstilbenesMcontrolMochratoxigenicMuspergillusMinMgrapesbMJournalhofh
AgriculturalhandhFoodhChemistryYM2008YMijYMmmmdaj 5.7 15

90 MicrobialMqualityMandMbioactiveMconstituentsMofMsweetMpeppersMfromMsustainableMproductionM
systemsbMJournalhofhAgriculturalhandhFoodhChemistryYM2008YMijYMeegghahe 5.7 18

89 yffectMofMregulatedMdeficitMirrigationMandMcropMloadMonMtheMantioxidantMcompoundsMofMpeachesbM
JournalhofhAgriculturalhandhFoodhChemistryYM2008YMijYMgjdeal 5.7 55

88 zreshacutMfruitMandMvegetablesM2008YMhkiaidh 9

87 “mpactMofMwashMwaterMqualityMonMsensoryMandMmicrobialMqualityYMincludingMyscherichiaMcoliM
crossacontaminationYMofMfreshacutMescarolebMJournalhofhFoodhProtectionYM2008YMkeYMfiehal 2.5 88

86 ’eterogeneousMphotocatalyticMdisinfectionMofMwashMwatersMfromMtheMfreshacutMvegetableMindustrybM
JournalhofhFoodhProtectionYM2008YMkeYMfljamf 2.5 33

85 wharacterisationMofMpolyphenolsMandMantioxidantMpropertiesMofMfiveMlettuceMvarietiesMandMescarolebM
FoodhChemistryYM2008YMedlYMedflagl 8.5 358

84 “dentificationMofMnewMflavonoidMglycosidesMandMflavonoidMprofilesMtoMcharacterizeMrocketMleafyMsaladsM
UyrucaMvesicariaMandMxiplotaxisMtenuifoliaVbMJournalhofhAgriculturalhandhFoodhChemistryYM2007YMiiYMegijajg 5.7 53

83 óotentialMmicrobialMriskMfactorsMrelatedMtoMsoilMamendmentsMandMirrigationMwaterMofMpotatoMcropsbM
JournalhofhAppliedhMicrobiologyYM2007YMedgYMfihfam 4.7 17

82 yliminationMbyMozoneMofMShigellaMsonneiMinMshreddedMlettuceMandMwaterbMFoodhMicrobiologyYM2007YMfhYMhmfam6 96

81
‘rowthMandMbacteriocinMproductionMbyMlacticMacidMbacteriaMinMvegetableMbrothMandMtheirM
effectivenessMatMreducingM isteriaMmonocytogenesMinMvitroMandMinMfreshacutMlettucebMFoodh
MicrobiologyYM2007YMfhYMkimajj

6 113

80
“mpactMofMcombinedMpostharvestMtreatmentsMUUVawMlightYMgaseousMígYMsuperatmosphericMífMandM
highMwífVMonMhealthMpromotingMcompoundsMandMshelfalifeMofMstrawberriesbMPostharvesthBiologyhandh
TechnologyYM2007YMhjYMfdeafee

6.2 97

79 wontrolledMatmosphereMpreservesMqualityMandMphytonutrientsMinMwildMrocketMUxiplotaxisMtenuifoliaVbM
PostharvesthBiologyhandhTechnologyYM2006YMhdYMfjagg 6.2 70

(2006-2009)
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78 MicrobialYMnutritionalMandMsensoryMqualityMofMrocketMleavesMasMaffectedMbyMdifferentMsanitizersbM
PostharvesthBiologyhandhTechnologyYM2006YMhfYMljamk 6.2 146

77 yffectMofMdifferentMlevelsMofMwífMonMtheMantioxidantMcontentMandMtheMpolyphenolMoxidaseMactivityMofM
â��Rochaâ��MpearsMduringMcoldMstoragebMJournalhofhthehSciencehofhFoodhandhAgricultureYM2006YMljYMidmaiek 4.3 11

76 QualityMchangesMandMnutrientMretentionMinMfreshacutMversusMwholeMfruitsMduringMstoragebMJournalhofh
AgriculturalhandhFoodhChemistryYM2006YMihYMhflhamj 5.7 248

75
womparisonMofMozoneMandMUVawMtreatmentsMonMtheMpostharvestMstilbenoidMmonomerYMdimerYMandM
trimerMinductionMinMvarbMTSuperiorTMwhiteMtableMgrapesbMJournalhofhAgriculturalhandhFoodhChemistryYM
2006YMihYMhfffal

5.7 94

74 MinimalMprocessingMforMhealthyMtraditionalMfoodsbMTrendshinhFoodhSciencehandhTechnologyYM2006YMekYMiegaiem15.3 168

73 yffectMofMozoneMonMtheMinactivationMofMYersiniaMenterocoliticaMandMtheMreductionMofMnaturalMfloraMonM
potatoesbMJournalhofhFoodhProtectionYM2006YMjmYMfgikajg 2.5 39

72 ó’YTíáUTR“yáTMwíáTyáTM“áMáyWMuóR“wíTMUóRUáUSMuRMyá“uwuM bVMVuR“yT“ySbMActah
HorticulturaeYM2006YMgjgagjl 0.3 10

71 untioxidantMcapacityMandMphenolicMcontentMofMspinachMasMaffectedMbyMgeneticsMandMmaturationbM
JournalhofhAgriculturalhandhFoodhChemistryYM2005YMigYMljelafg 5.7 69

70 ízonatedMwaterMextendsMtheMshelfMlifeMofMfreshacutMlettucebMJournalhofhAgriculturalhandhFoodh
ChemistryYM2005YMigYMijihajg 5.7 186

69 warotenoidsMfromMnewMapricotMUórunusMarmeniacaM bVMvarietiesMandMtheirMrelationshipMwithMfleshMandM
skinMcolorbMJournalhofhAgriculturalhandhFoodhChemistryYM2005YMigYMjgjlakh 5.7 133

68 wharacterizationMandMquantitationMofMphenolicMcompoundsMinMnewMapricotMUórunusMarmeniacaM bVM
varietiesbMJournalhofhAgriculturalhandhFoodhChemistryYM2005YMigYMmihhaif 5.7 103

67 yffectMofMdifferentMsanitizersMonMmicrobialMandMsensoryMqualityMofMfreshacutMpotatoMstripsMstoredM
underMmodifiedMatmosphereMorMvacuumMpackagingbMPostharvesthBiologyhandhTechnologyYM2005YMgkYMgkahj 6.2 120

66 íverviewMofM’azardsMinMzreshawutMóroduceMóroductionnMwontrolMandMManagementMofMzoodMSafetyM
’azardsM2005YMeiiafem 2

65 óolyphenolicMcompoundsMofMMediterraneanM amiaceaeMandMinvestigationMofMorientationalMeffectsMonM
ucanthoscelidesMobtectusMUSayVbMJournalhofhStoredhProductshResearchYM2004YMhdYMgmiahdl 2.5 45

64 wharacterizationMandMquantitationMofMantioxidantMconstituentsMofMsweetMpepperMUwapsicumMannuumM
 bVbMJournalhofhAgriculturalhandhFoodhChemistryYM2004YMifYMgljeam 5.7 342

63 MuóYMproductMsafetyMandMnutritionalMqualityM2003YMfdlafgd 3

62 QualityMimprovementMofMóleurotusMmushroomsMbyMmodifiedMatmosphereMpackagingMandMmoistureM
absorbersbMPostharvesthBiologyhandhTechnologyYM2003YMflYMejmaekm 6.2 93

61 womparativeMstudyMofMsixMpearMcultivarsMinMtermsMofMtheirMphenolicMandMvitaminMwMcontentsMandM
antioxidantMcapacitybMJournalhofhthehSciencehofhFoodhandhAgricultureYM2003YMlgYMmmiaeddg 4.3 100
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60  agalactonoagammaalactoneMdehydrogenaseMaandMvitaminMwMcontentMinMfreshacutMpotatoesMstoredM
underMcontrolledMatmospheresbMJournalhofhAgriculturalhandhFoodhChemistryYM2003YMieYMhfmjagdf 5.7 12

59 “nfluenceMofMindustrialMprocessingMonMorangeMjuiceMflavanoneMsolubilityMandMtransformationMtoM
chalconesMunderMgastrointestinalMconditionsbMJournalhofhAgriculturalhandhFoodhChemistryYM2003YMieYMgdfhal5.7 53

58 QUuáT“z“wuT“íáMízMw’ íRí‘yá“wMuw“xMuáxMóí Yó’yáí MíX“xuSyMuwT“V“TYM“áMTRíw’uTM
óyuRMuzTyRMwua íá‘MSTíRu‘ybMActahHorticulturaeYM2003YMhdiahdl 0.3 3

57 QualityMchangesMinMfreshMcutMtomatoMasMaffectedMbyMmodifiedMatmosphereMpackagingbMPostharvesth
BiologyhandhTechnologyYM2002YMfiYMemmafdk 6.2 69

56 VitaminMwMretentionMinMfreshacutMpotatoesbMPostharvesthBiologyhandhTechnologyYM2002YMfjYMkialh 6.2 72

55 “nfluenceMofMmodifiedMatmosphereMpackagingMonMqualityYMvitaminMwMandMphenolicMcontentMofM
artichokesMUwynaraMscolymusM bVbMEuropeanhFoodhResearchhandhTechnologyYM2002YMfeiYMfeafk 3.4 26

54 ModifiedMatmosphereMpackagingMUMuóVM2002YMghfagkd 8

53 yffectMofMprocessingMtechniquesMatMindustrialMscaleMonMorangeMjuiceMantioxidantMandMbeneficialMhealthM
compoundsbMJournalhofhAgriculturalhandhFoodhChemistryYM2002YMidYMiedkaeh 5.7 155

52 óhenolicMcompoundsMandMrelatedMenzymesMareMnotMratealimitingMinMbrowningMdevelopmentMofM
freshacutMpotatoesbMJournalhofhAgriculturalhandhFoodhChemistryYM2002YMidYMgdeiafg 5.7 194

51 untioxidantMcapacitiesYMphenolicMcompoundsYMcarotenoidsYMandMvitaminMwMcontentsMofMnectarineYM
peachYMandMplumMcultivarsMfromMwaliforniabMJournalhofhAgriculturalhandhFoodhChemistryYM2002YMidYMhmkjalf 5.7 553

50 “nductionMofMantioxidantMflavonolMbiosynthesisMinMfreshacutMpotatoesbMyffectMofMdomesticMcookingbM
JournalhofhAgriculturalhandhFoodhChemistryYM2002YMidYMimfiage 5.7 107

49 untioxidantMcapacityMandMphenolicMcontentMofMspinachMasMaffectedMbyMgeneticsMandMgrowingMseasonbM
JournalhofhAgriculturalhandhFoodhChemistryYM2002YMidYMilmeaj 5.7 127

48 ’ó waxuxayS“MSManalysisMofMphenolicMcompoundsMinMnectarinesYMpeachesYMandMplumsbMJournalhofh
AgriculturalhandhFoodhChemistryYM2001YMhmYMhkhlajd 5.7 510

47 TheMeffectMofMstorageMtemperaturesMonMvitaminMwMandMphenolicsMcontentMofMartichokeMUwynaraM
scolymusM bVMheadsbMInnovativehFoodhSciencehandhEmerginghTechnologiesYM2001YMfYMemmafdf 6.8 43

46 yzzywTMízMSTíRu‘yMTyMóyRuTURyMíáMQUu “TYMízMuRT“w’í–ySMUwynaraMscolymusM bVbMActah
HorticulturaeYM2001YMiiiaiik 0.3 3

45 Míx“z“yxMuTMíSó’yRyMóuw–u‘“á‘MízMzRyS’awUTMTíMuTíbMActahHorticulturaeYM2001YMkdgakdh 0.3 6

44 “nMvitroMavailabilityMofMflavonoidsMandMotherMphenolicsMinMorangeMjuicebMJournalhofhAgriculturalhandh
FoodhChemistryYM2001YMhmYMedgiahe 5.7 200

43 untioxidantMphenolicMmetabolitesMfromMfruitMandMvegetablesMandMchangesMduringMpostharvestM
storageMandMprocessingbMStudieshinhNaturalhProductshChemistryYM2000YMfgYMkgmakmi 1.5 32

(2000-2003)
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42 untioxidantMactivityMofMpomegranateMjuiceMandMitsMrelationshipMwithMphenolicMcompositionMandM
processingbMJournalhofhAgriculturalhandhFoodhChemistryYM2000YMhlYMhileam 5.7 1626

41 vrowningMsusceptibilityMofMminimallyMprocessedMvabyMandMRomaineMlettucesbMEuropeanhFoodh
ResearchhandhTechnologyYM1999YMfdmYMifaij 3.4 51

40 –eepingMqualityMofMfreshacutMtomatobMPostharvesthBiologyhandhTechnologyYM1999YMekYMeigaejf 6.2 95

39 yffectMofMpostharvestMstorageMandMprocessingMonMtheMantioxidantMconstituentsMUflavonoidsMandM
vitaminMwVMofMfreshacutMspinachbMJournalhofhAgriculturalhandhFoodhChemistryYM1999YMhkYMffegak 5.7 297

38 ModifiedaatmosphereMpackagingMofMminimallyMprocessedMâ�� olloMRossoâ��MU actucaMsativaVMóhenolicM
metabolitesMandMqualityMchangesbMEuropeanhFoodhResearchhandhTechnologyYM1998YMfdjYMgidagih 30

37 “mprovingMtheMkeepingMqualityMofMpomegranateMfruitMbyMintermittentMwarmingbMEuropeanhFoodh
ResearchhandhTechnologyYM1998YMfdkYMgejagfe 22

36
yffectMofMModifiedMutmosphereMóackagingMonMtheMzlavonoidsMandMVitaminMwMwontentMofMMinimallyM
órocessedMSwissMwhardMUvetaMvulgarisMSubspeciesMcyclaVbMJournalhofhAgriculturalhandhFoodhChemistryYM
1998YMhjYMfddkafdef

5.7 91

35
Revisiˆ‡nnMylMpardeamientoMenzimˆ¡ticoMenMfrutasMyMhortalizasMmˆ›nimamenteMprocesadasMReviewnM
ynzymaticMbrowningMinMminimallyMprocessedMfruitMandMvegetablesbMFoodhSciencehandhTechnologyh
InternationalYM1998YMhYMgkkaglm

2.6 78

34 óíST’uRVySTMó’YS“í í‘YMuáxMQUu “TYMMu“áTyáuáwyMízMzRyS’awUTMóyuRSbMActah
HorticulturaeYM1998YMfgeafgj 0.3 46

33
yffectMofMwarbonMxioxideMonMunthocyaninsYMóhenylalanineMummoniaM yaseMandM‘lucosyltransferaseM
inMtheMurilsMofMStoredMóomegranatesbMJournalhofhthehAmericanhSocietyhforhHorticulturalhScienceYM1998YM
efgYMegjaehd

2.3 76

32 yffectMofMSelectedMvrowningM“nhibitorsMonMóhenolicMMetabolismMinMStemMTissueMofM’arvestedM
 ettucebMJournalhofhAgriculturalhandhFoodhChemistryYM1997YMhiYMilgailm 5.7 121

31 óhenolicMMetabolitesMinMRedMóigmentedM ettuceMU actucaMsativaVbMwhangesMwithMMinimalMórocessingM
andMwoldMStoragebMJournalhofhAgriculturalhandhFoodhChemistryYM1997YMhiYMhfhmahfih 5.7 142

30 whangesMinMStrawberryMunthocyaninsMandMítherMóolyphenolsMinMResponseMtoMwarbonMxioxideM
TreatmentsbMJournalhofhAgriculturalhandhFoodhChemistryYM1997YMhiYMejjfaejjk 5.7 226

29 “nhibitionMofMsuperficialMscaldMinMapplesMbyMwoundingnMchangesMinMlipidsMandMphenolicsbMPostharvesth
BiologyhandhTechnologyYM1997YMefYMfdgafef 6.2 16

28 írganicMacidsMasMbrowningMinhibitorsMonMharvestedMâ��vabyâ��MlettuceMandMendivebMEuropeanhFoodh
ResearchhandhTechnologyYM1997YMfdiYMgkiagkm 9

27 xeterminationMofMphenolicMcompoundsMinMhoneysMwithMdifferentMfloralMoriginMbyMcapillaryMzoneM
electrophoresisbMFoodhChemistryYM1997YMjdYMkmalh 8.5 107

26 unthocyaninsMandMflavonoidsMfromMshreddedMredMonionMandMchangesMduringMstorageMinMperforatedM
filmsbMFoodhResearchhInternationalYM1996YMfmYMglmagmi 7 54

25 MinimallyMórocessedMóomegranateMSeedsbMLWThvhFoodhSciencehandhTechnologyYM1996YMfmYMkdlakeg 5.4 54
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24 QualityMchangesMinMpomegranatesMduringMripeningMandMcoldMstoragebMZeitschrifthFurh
LebensmittelvUntersuchunghUndhvForschungYM1996YMfdfYMhleahli 25

23 zloralMnectarMphenolicsMasMbiochemicalMmarkersMforMtheMbotanicalMoriginMofMheatherMhoneybMZeitschrifth
FurhLebensmittelvUntersuchunghUndhvForschungYM1996YMfdfYMhdahh 75

22 “nhibitionMofMvrowningMofM’arvestedM’eadM ettucebMJournalhofhFoodhScienceYM1996YMjeYMgehagej 3.4 43

21 MinimalMórocessingMandMModifiedMutmosphereMóackagingMyffectsMonMóigmentationMofMóomegranateM
SeedsbMJournalhofhFoodhScienceYM1996YMjeYMejeaejh 3.4 51

20 ólantMóhenolicMMetabolitesMandMzloralMíriginMofMRosemaryM’oneybMJournalhofhAgriculturalhandhFoodh
ChemistryYM1995YMhgYMflggaflgl 5.7 106

19 unalysisMofMphenolicMcompoundsMinMSpanishMredMwinesMbyMcapillaryMzoneMelectrophoresisbMZeitschrifth
FurhLebensmittelvUntersuchunghUndhvForschungYM1995YMfddYMfklafle 25

18 “nfluenceMofMcultivarYMmaturityMstageMandMgeographicalMlocationMonMtheMjuiceMpigmentationMofM
TunisianMpomegranatesbMZeitschrifthFurhLebensmittelvUntersuchunghUndhvForschungYM1995YMfdeYMgjeagjh 25

17 zlavonoidMpatternsMofMzrenchMhoneysMwithMdifferentMfloralMoriginbMApidologieYM1995YMfjYMigajd 2.3 49

16 MicellarMylectrokineticMwapillaryMwhromatographyMofMMethylatedMzlavoneMuglyconesbMJournalhofh
LiquidhChromatographyhandhRelatedhTechnologiesYM1995YMelYMgddkagdem 12

15 whangesMinMpomegranateMjuiceMpigmentationMduringMripeningbMJournalhofhthehSciencehofhFoodhandh
AgricultureYM1995YMjlYMkkale 4.3 119

14 SeparationMofMhoneyMflavonoidsMbyMmicellarMelectrokineticMcapillaryMchromatographybMJournalhofh
ChromatographyhAYM1994YMjjmYMfjlafkh 4.5 60

13 xistributionMofMflavonoidMaglyconesMandMglycosidesMinMSideritisMspeciesMfromMtheMcanaryMislandsMandM
madeirabMPhytochemistryYM1993YMghYMffkafgf 4 21

12 xistributionMofMla’ydroxyflavoneMglycosidesMandMflavonoidMaglyconesMinMsomeMSpanishMSideritisM
speciesbMBiochemicalhSystematicshandhEcologyYM1993YMfeYMhlkahmk 1.4 10

11 zlavonoidMinMsomeM eonurusYMwhaiturusMandMóanzerinaMspeciesMU amiaceaeVbMBiochemicalhSystematicsh
andhEcologyYM1993YMfeYMigeaigf 1.4 7

10 zlavonoidMpacoumaroylglucosidesMandMlahydroxyflavoneMallosylglucosidesMinMsomeMlabiataebM
PhytochemistryYM1992YMgeYMgdmkagedf 4 63

9 yxternalMandMvacuolarMflavonoidsMfromMáepetaMtranscaucasicabMBiochemicalhSystematicshandhEcologyYM
1992YMfdYMilmaimd 1.4 8

8 worrelationsMbetweenMflavonoidMcompositionMandMinfragenericMtaxonomyMofMsomeMeuropeanM
‘aleopsisMspeciesbMPhytochemistryYM1991YMgdYMggeeaggeh 4 11

7 zlavonoidsMfromMsomeMYugoslavianMMicromeriaMspeciesnMwhemotaxonomicalMaspectsbMBiochemicalh
SystematicshandhEcologyYM1991YMemYMjmkajml 1.4 16

(1991-1996)
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6 unM’ó cMtechniqueMforMflavonoidManalysisMinMhoneybMJournalhofhthehSciencehofhFoodhandhAgricultureYM
1991YMijYMhmaij 4.3 101

5 xistributionMofMjahydroxyaYMjamethoxyaMandMlahydroxyflavoneMglycosidesMinMtheMlabiataeYMtheM
scrophulariaceaeMandMrelatedMfamiliesbMPhytochemistryYM1988YMfkYMfjgeafjhi 4 63

4 TheMdistributionMofMmethylatedMflavonesMinMtheM amiaceaebMBiochemicalhSystematicshandhEcologyYM
1988YMejYMhgahj 1.4 36

3 uMchemotaxonomicMstudyMofMflavonoidsMfromMeuropeanMteucriumMspeciesbMPhytochemistryYM1986YMfiYMfleeaflej4 80

2 zlavonoidMuglyconesMandM‘lycosidesMfromMTeucriumMgnaphalodesbMJournalhofhNaturalhProductsYM1985YM
hlYMlimaljd 4.9 19

1 ’arvestMmaturityMindicatorsMofMleafyMvegetablesbMStewarthPostharvesthReviewYlYMeam 19
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