22

papers

22

all docs

840776

492 11
citations h-index
22 22
docs citations times ranked

677142
22

g-index

772

citing authors



10

12

14

16

18

m

ARTICLE IF CITATIONS

Bayesian QTL analyses using pedigreed families of an outcrossing species, with application to fruit

firmness in apple. Theoretical and Applied Genetics, 2014, 127, 1073-1090.

Effect of storage conditions on the relationship between apple firmness and texture acceptability.

Postharvest Biology and Technology, 2004, 32, 205-211. 6.0 69
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Comparison between microwave hydrodiffusion and pressing for plum juice extraction. LWT - Food
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SCAB RESISTANT APPLE CULTIVARS - QUALITY AND STORAGE. Acta Horticulturae, 2005, , 681-686.
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Quality Of Cloudy Plum Juice Produced From Fresh Fruit Of <i>Prunus Domestica</i> L. 4€“ The Effect Of
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