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Genetic Diversity, Population Structure, and Parentage Analysis of Croatian Grapevine Germplasm.

Genes, 2020, 11, 737. 2.4 29
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In vitro introduction of healthy and virus-infected genotypes of native Croatian grapevine cultivars.
Open Life Sciences, 2014, 9, 1087-1098.

APPLICATION OF STANDARD METHODS FOR THE GRAPEVINE (VITIS VINIFERA L.) PHENOTYPIC DIVERSITY

40 EXPLORATION: PHENOLOGICAL TRAITS. Acta Horticulturae, 2014, , 253-260. 0.2 10

Organic acids profiles of the most important Dalmatian native grapevine (V. vinifera L.) cultivars.
Journal of Food Composition and Analysis, 2013, 32, 162-168.

42 Grapevine yellows affecting the Croatian indigenous grapevine cultivar Grk. Acta Botanica Croatica, o7 6
2013, 72, 287-294. )

Effect of Proline Pretreatment on Grapevine Shoot-Tip Response to a Droplet-Vitrification Protocol.
American Journal of Plant Sciences, 2013, 04, 2414-2417.

Intravarietal Agronomic Variability in Croatian Native<i»Vitis vinifera</i>L. Cultivar Grk with Female

44 Flower and Seedless Berries. American Journal of Enology and Viticulture, 2012, 63, 291-295.

1.7 5

REMAP AS A TOOL FOR PRELIMINARY GRAPEVINE ACCESSION SCREENING. Acta Horticulturae, 2010, ,

155-159.




