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I11.LAKAAHMAIKEZ OEZEIZ

Mtuylo TuApatog Mewmoviag. xoAn MewTeEXVIKWY
Eruotnuwv. Aplototélelo MaveniotiuLlo
@eocahovikng (ANO)

Metamntuxlako Almwpa. TuAua Mrewmnoviag. XxoAn
lewtexvikwy Emotnuwy, ANO. Eldikevon: FeveTikn
BeAtiwon & Oucloloyia OQutwv

Aldaktoplkd AlmAwpa. TuAua Mrewmnoviag. XxoAn
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[01/03/18- Texvoloyiko Mavemniotiuo Kompou, TuApa Mewmovikwy Emtotnuwy,
onuepal] Bloteyvoloyiag & Emotiung Tpodipwyv, AvanAnpwtig Kabnyntig

[01/01/13- Texvoloyiko Maverniotiuo Kompou, TUApa Mrewmovikwy Emtotnuwy,
28/02/17] Buotexvoloyiac & Emotrung Tpodipwy, Enikoupog Kadnyntig

[01/01/09- Texvoloyiko Maverniotiuo Kompou, TUAp MEwmovikwy Ermtotnpwy,
31/12/12] Buotexvohoyiag & Emotrung Tpodipwy, Aéktopag
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[01/02/07- University of Padova, Italy,

30/04/08] Metadibaktopikdg Epeuvntr¢ e untotpodia kwvntikdtntog Marie Curie Intra
European Fellowships. Epguvntikr Spaoctnplotnta pe avtikeipevo tn Slepevvnaon
™NC BLoAoyLKAG BACNG TWV TTUPNVOKAPTIWV LIE TN XPNON AELTOUPYLKWY

YOVISLWHATIKWY avoAUCWV.

[01/07/06- Department of Plant Sciences, University of California at Davis, US.

31/12/06] MeTabL8AKTOPLKOG EPEUVNTAG

[8/2002- TEl @ecocahovikng kat TEl Autikric Makedoviag
6/2006] Epyaotnplakog Kat Emotnpuovikog Zuvepyatng

IV. AIAKPIZEIZ-YNOTPO®IE:

[ZentéuBprog 1993]

[OktwPBpLog 1998 — AskéuPBpLog 1999]

[Noéupprog 2000 — Artpidiog 2004]

[loUviog 2002 — ZentéuPprog 2002]

[Maptiog 2006]

[ZentéuBplog 2006 — AsképBpLog 2006]

Yrnotpodia tou 16pupatog Kpatikwv YrotpodLwy
(IKY) yla tnv eloaywyn pou, Pe Oelpd emtuyiog
4°, Uotepa amo Maveladikég efetdoelg, oto
Tunuo lewmoviag, NG IXOANC TEWTEXVIKWV
Eruotnuwv Tou AMNO

Yrnotpodia tng Emttponrg Epeuvwy tou AMO yla
TNV €l0aywyn HOU UE Oelpd emituyiog 2° oto
Metamntuyltakd KUKAo omoudwv otnv eLdikeuon
‘Tevetkny BeAtiwon kat Quotohoyia Dutwv,
OUMMETEXOVTAG HMe  oUpPacn  €pyou o€
E£PEVVNTIKO TPOYpOpUA e TitAo “AvadiapBpwon
Kall evioxuon Tou TPOYPAUUOTOG LETATITUXLAKWY
onoudwv tou Tunuatog Nrewmnoviag tou AMNe”

Yrotpodia tou IKY yla tnv ekmovnon
SL8aktoplkAg Slatplpng, wg 1° emtuyxwy, Lotepa
amnod ypamnteg e€sTaoelg otnv £ldikevon
‘Ouaotohoyia Qutol’.

Yrotpodia KvNTIKOTNTAC TOU TPOYPALUOTOG
Jwkpatng/Erasmus otn MN'ewmovikn LXoAr tou
Mavemnotnpiov tou MiAdvou ota mAaiola Tng
SL8aKTOPLKAG HoU SLatpLpng

MpbokAnon CUUUETOXNG OE EPEUVNTLKO
mpoypappa Tou Navemniotnuiov Davis
(KaAwdopvia, HMA) wg LETASLEAKTOPLKOG

£PEVVNTAG

Yriotpodia oploteiag wg HETASIOAKTOPLKOG
£PELVNTAG OTO MAOLLOLA TOU TIPOYPAUUATOC
‘Yrotpodiec aploteiag ano tnv Entponn
Epeuvwv tou ANG'.
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[DeBpouaplog 2007 — Antpidiog 2008] Yrnotpodia KivntikdtnTag TG EUpWwmaikng
‘Evwong (Marie Curie Individual Intra European
Fellowships) yLa ekmovnon LETASLOAKTOPLKNG
£PEUVOC OE cuvepyaoia Ue To MAVETILOTALO TNG
Padova.

V. AIAAKTIKO ‘EPrO / EKNAIAEYTIKH EMMEIPIA
1. NPONTYXIAKO MPOrPAMMA ZMOYAQN

(a) Awdaockadia oto TuApa lewmnovikwv Emwotnuwv, Blotexvoloyiog kot TexvoAoyiag
Tpodipwv tou Texvoloyikou MNaveniotnpiov Kompou wg uélog AEN:

= Akadnpaika €tn 2009-2018: Oswpla KOl €PyQOTNPLAKEG OOKNOELS TOU HABNMATOG
‘AevSpokopia’ (3 wpec/epdoudadal).

= Akadnpaika €tn 2009-2018: Oswpla KAl €PyQoTNPLAKES QAOKNOELS TOU MABAUOTOG
‘Dutwplaky Napaywyn &  Texvoloyia  MoAAamAaciactikol  YAwou' (3,5
wpec/epdoudday).

= Akadnpaikd €tn 2010-2015: Oswpla KAl €pyooTNPLAKES AOKNOELS TOU HMABAUOTOG
‘MetaculAektik Puololoyia & Texvoloyia’ (6 wpeg/efdoudda).

= Akobnpaikd £tn 2009-2017: Oswpia tou padriuatog ‘Apnelovpyia’ (2 wpeg/eBdouada).

= Akadnpaikd £tn 2009-2011: Otwpia (ouvdidackaAia) tou pabruato¢ ‘Emiotipn &
Texvoloyia Mpoioviwv Dutikig NpoéAevong’ (4 wpeg/epdoudda).

= Akadnpaika £€tn 2013-2018: Ocwpia (ouvdidackaiia) tou padripatog ‘Apxeg PUTIKAG
Napaywyn (1,5 wpec/epdouddal).

= Akadnpaikd £tn 2009-2011: Oeswpla (ouvdidackaAia) tou pabnuato¢ ‘Emiotipun &
Texvoloyia Mpoidviwv Dutikig NpoéAevong’ (4 wpeg/eBSouada).

(B) Awdaockaliaa oto TexvoAoyikd Ekmaldeutiké 16pupa Oeocalovikng, Tuapa OUTIKAG

Napaywyr¢ wg Epyaotnplakdg Tuvepyatng (2001-2004) kat wg EMLoTNOVIKOG ZuvepydTnG

(2004-2006)

= Akadnpaika €tn 2001-2002, 2002-2003, 2003-2004: EpyaotnplakéC OOKAOELS TOU
padnpatog ‘Tevikn Asvépokopia’ (12 wpeg/epdouaday).

= Akadnpaika €tn 2002-2003, 2003-2004, 2005-2006: EpyaotnplakéC OOKAOELS TOU
uadnuartog ‘GuAloBola Onwpoddopa Aévdpa’ (4, 4 & 2 wpec/epdopadal).

= Akadnpaika €tn 2004-2005, 2005-2006: Oswpio Kol E£pyooTNPLOKEC QAOKAOELS TOU
uabnuatog ‘MetaculAektiky  @uolodoyia kat  Metayxeipion OMWPOKNTEUKWY
Npotovtwv’ (2 + 10/6 wpeg/eBdouada).

(v) AwbaokaAia oto Texvoloywkd Ekmatdeutiko ‘I6pupa Avtikng Makedoviag, TuAupa
Epropiag kot Mototikol EAfyxou lewpywkwv Mpoidviwv wg EMOTNUOVIKOG ZuVeEPYATNG
(2005-2006)

= Akadnpaikoé €tog 2005-2006: Epyaotnplakég aoknoslg Tou padnpatog ‘Motdtnta
Aypotikwv Mpoidvtwv’ (8 wpeg/spdoudada).

2. METANTYXIAKO MPOrPAMMA ZMOYAQN
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=  Abaokahia (20 akadnuaikég wpeg) Tou padruatog «Molecular Biology and Biochemistry
of Fruit Ripening” ota mAalolad TOU METAMTUXLOKOU TIPOYPAUUOTOC OMOUSWV TOoUu
Meooyelakou lvotitoutou Xaviwv (MAIX) (30 Maptiou-3 AntptAiou 2009).

= [apouciaon 3 Bspatwv [(1) Elucidation of the fruit ripening syndrome, (2) Molecular
aspects of fruit ripening on a species basis, (3) Cell wall metabolism and its role in fruit
ripening] oe vumoPndlouc OLOAKTOPEC, HETAOLOOKTOPLKOUC EPEUVNTEG KoL HMEAN TOU
S16aKTIKOU ekmalSEUTIKOU TipoowTitkol Tou KaBoAwkol Mavemiotnuiou tou Leuven, BEéAylo
(26-28 Maiou 2009).

VI. ZENEz TAQ33ZEZ

FnQszzA MIZTONOIHTIKO/NTYXIO
ATTAIKA CERTIFICATE OF PROFICIENCY IN ENGLISH
ITAAIKA DIPLOMA DI LINGUA ITALIANA

VII. MEAOz ENIZTHMONIKQN ETAIPEIQN

EMnvikn Etatpeia tng Emotpng twv OnwpoknmeuTikwy (2003-, aplBuog puntpwou: 141)
International Society for Horticultural Science (2003-, aptBuog untpwou: 26441)
Mewtexviko EmpeAntrplo EAAASaG (1998-, aplBuog untpwou: 1-14689)

Marie Curie Fellowship Association (2007, apltBuo¢ pntpwou: 4699)

European Plant Science Organisation (EPSO) (2009-)

VIIl. AHMOZIEYMENO EMIETHMONIKO EPro

A. METANTYXIAKH AIATPIBH

nhkwnNRE

MAITANAPHE I. E€uylavon amod UG TnG podakwidg (Prunus persica var. nectarina Max) pe
Beppobepaneia kot koAAEpyelo in  vitro. Metamtuyxlakn Siatplfr), TuApa ewrmoviag,
Aptototéleto Maventotruio Osooaovikng, 2001, oeA. 66.

B. AIAAKTOPIKH AIATPIBH

MAITANAPHE I. H emiSpaon tou aoPeotiov oe dUGLOAOYIKEG, BLOXNULKEC Kol PUTOTIOOOAOYIKEG
TAPAPETPOUC KOPTIWV amo Slakpltolg yevotumoug podakwidg (Prunus persica L. Batsch).
Awdaktoptkn StatplPn, Tunua Frewmnoviag, Aptototédcto Maveniotruto Osooalovikng, 2004, oe).
203.

I. EPTAzIEZ ZE MEPIOAIKA TOY SCIENCE CITATION INDEX

1. FERNANDEZ | MARTI A, SASKI CA, MANGANARIS GA, GAsIC K, CRISOSTO CH. Genomic Sequencing of
Japanese Plum (Prunus salicina Lindl.) Mutants Provides a New Model for Rosaceae Fruit
Ripening Studies. Frontiers in Plant Science 2018, doi.org/10.3389/fpls.2018.00021
(Impact factor: 4,298)
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10.

11.

MANGANARIS GA, GOULAS V, MELLIDOU |, DROGOUDI P. Antioxidant phytochemicals in fresh
produce: exploitation of genotype variation and advancements in analytical protocols.
Frontiers in Chemistry 2018, 5:95. doi:10.3389/fchem.2017.00095 (Impact factor:3,994)

CONSTANTINOU S, GOMEZ-CARAVACA AM, GOULAS V, SEGURA-CARRETERO A, KOUNDOURAS S,
MANGANARIS GA. The impact of postharvest dehydration methods on qualitative attributes
and chemical composition of ‘Xynisteri’ grape (Vitis vinifera) must. Postharvest Biology &
Technology 2018, 135, 114-122. (Impact factor:3,248)

MANGANARIS GA, DROGOUDI P, GOULAS V, TANOU G, GEORGIADOU EC, PANTELIDIS GE, PASCHALIDIS
KA, FOTOPOULOS V, MANGANARIS A. Deciphering the interplay among genotype, maturity
stage and low-temperature storage on phytochemical composition and transcript levels of
enzymatic antioxidants on Prunus persica fruit. Plant Physiology & Biochemistry 2017, 119,
189-199. (Impact factor:2,724)

CONSTANTINOU S, GOMEZ-CARAVACA AM, GOULAS V, SEGURA-CARRETERO A, MANGANARIS GA.
Metabolic fingerprinting of must obtained from sun-dried grapes of two indigenous
Cypriot cultivars destined for the production of '‘Commandaria’; a protected designation of
origin product. Food Research International 2017, 100, 469-476. (Impact factor: 3,086)

HADJIPIERI M, GEORGIADOU EC, MARIN A, DIAZ-MULA HM, GOULAS V, FOTOPOULOS V, TOMAS-
BARBERAN FA, MANGANARIS GA. Metabolic and transcriptional elucidation of the carotenoid
biosynthesis pathway In peel and flesh tissue of loquat fruit during on-tree development.
BMC Plant Biology 2017, 17:102. (Impact factor:3,964) [1 citation]

GEORGIADOU E, GOULAS V, NTOUROU T, MANGANARIS GA, KALAITzIS P, FOTOPOULOS V. Regulation
of on-tree vitamin E biosynthesis in olive fruit during successive growing years: the impact
of fruit development and environmental cues. Frontiers in Plant Science 2016, 7:1656
(Impact factor: 4,298)

DROGOUDI P, PANTELIDIS GE, GOULAS V, MANGANARIS GA, ZIOGAS V, MANGANARIS A.The appraisal
of qualitative parameters and antioxidant contents during postharvest peach fruit ripening
underlines the genotype significance. Postharvest Biology & Technology 2016, 115, 142-
150. (Impact factor: 2,618) [6 citations]

GEORGIADOU EC, NTOUROU T, GOULAS V, MANGANARIS GA, KALAITzIS P, FOTOPOULOS V. High
resolution temporal analysis reveals a key role for VTE5 in vitamin E biosynthesis in olive
fruit during on-tree development. Frontiers in Plant Science 2015, 6:871 (Impact factor:
4,298) [4 citations]

GOULAS V, MINAS IS, KOURDOULAS PM, LAZARIDOU A, MOLASSIOTIS AN, GEROTHANASIS I,
MANGANARIS GA. 'H NMR metabolic fingerprinting to probe temporal postharvest changes
on qualitative attributes and phytochemical profile of sweet cherry fruit. Frontiers in Plant
Science 2015, 6:959 (Impact factor: 4,298) [2 citations]

FoToPouLOs V, CHRISTOU A, ANTONIOU C, MANGANARIS GA. Hydrogen sulphide: a versatile tool
for the regulation of growth and defence responses in horticultural crops. Journal of
Horticultural Science & Biotechnology 2015, 90, 227-234. (Impact factor: 0,538) [5
citations]
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13.

14.

15.

16.

17.

18.

19.

20.

21.

MINAS IS, VICENTE AR, DHANAPAL AP, MANGANARIS GA, GOULAS V, VASILAKAKIS M, CRISOSTO CH,
MoLASSIOTIS A. Ozone-induced kiwifruit ripening delay is mediated by ethylene
biosynthesis inhibition and cell wall dismantling regulation. Plant Science 2014, 229, 76-85.
(Impact factor: 3,437) [10 citations]

CHRISTOU A, MANGANARIS GA, FOTOPOULOS V. Systemic mitigation of salt stress by hydrogen
peroxide and sodium nitroprusside in strawberry plants via transcriptional regulation of
enzymatic and non-enzymatic antioxidants. Environmental & Experimental Botany 2014,
107, 46-54. (Impact factor:4,369) [17 citations]

CHRISTOU A, FiLIPPOU P, MANGANARIS GA, FOTOPOULOS V. Sodium hydrosulfide induces
systemic thermotolerance to strawberry plants through transcriptional regulation of heat
shock proteins and aquaporin. BMC Plant Biology 2014, 14:42. (Impact factor:3,964) [29
citations]

GOULAS V, MINAS IS, KOURDOULAS PM, VICENTE AR, MANGANARIS GA. Phytochemical content,
antioxidants and cell wall metabolism of two loquat (Eriobotrya japonica) cultivars under
different storage regimes. Food Chemistry 2014, 155, 227-234. (Impact factor:4,529) [9
citations]

GOULAS V, KOURDOULAS P, MAKRIS F, THEODOROU M, FELLMAN JK, MANGANARIS GA. Comparative
polyphenolic antioxidant profile and quality of traditional apple cultivars as affected by
cold storage. International Journal of Food Science & Technology 2014, 49, 2037-2044.
(Impact factor: 1,640) [ 1 citations]

CHRISTOU A, GEORGIADOU E, FILIPPOU P, MANGANARIS GA, FOTOPOULOS V. Establishment of a
rapid, inexpensive protocol for extraction of high quality RNA from small amounts of
strawberry plant tissues and other recalcitrant fruit crops. Gene 2014, 537, 169-173.
(Impact factor: 2,415) [6 citations]

IMANGANARIS GA, GOULAS V, VICENTE AR, TERRY LA. Berry antioxidants: small fruits providing
large benefits. Journal of the Science of Food & Agriculture 2014, 94, 825-833. (Impact
factor: 2,463). [69 citations]

VICENTE AR, MANGANARIS GA, MINAS IS, GOULAS V, LAFUENTE MT. Cell wall modifications and
ethylene-induced tolerance to non-chilling peel pitting in citrus fruit. Plant Science 2013,
210, 46-52. (Impact factor: 3,437) [2 citations]

CHRISTOU A, MANGANARIS GA, PAPADOPOULOS |, FOTOPOULOS V. Hydrogen sulphide induces
systemic tolerance to salinity and non-ionic osmotic stress in strawberry plants through
modification of reactive species biosynthesis and transcriptional regulation of multiple
defence pathways. Journal of Experimental Botany 2013, 64, 1953-1966. (Impact factor:
5,830) [88 citations]

GALANAKIS CM, GOULAS V, TSAKONA S, MANGANARIS GA, GEKAS V. A knowledge base for the
recovery of natural phenols with different solvents. International Journal of Food
Properties 2013, 16:2, 382-396. (Impact factor: 1,427) [46 citations]
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24,
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29.

30.

31.

32.

MINAS IS, TANOU G, BELGHAZI M, JoB D, MANGANARIS GA, MOLASSIOTIS A, VASILAKAKIS M.
Physiological and proteomic approaches to address the active role of ozone in kiwifruit
post-harvest ripening. Journal of Experimental Botany 2012, 63, 2449-2464. (Impact
factor: 5,830) [30 citations]

CANTIN CM, MINAS IS, GOULAS V, JIMENEZ M, MANGANARIS GA, MICHAILIDES TJ, CRISOSTO CH.
Sulfur dioxide fumigation alone or in combination with CO-enriched atmosphere extends
the market life of highbush blueberry fruit. Postharvest Biology & Technology 2012, 67,
84-91. (Impact factor: 3,248) [29 citations]

GOULAS V, MANGANARIS GA. Towards an efficient protocol for the determination of
triterpenic acids in olive fruit: a comparative study of drying and extraction methods.
Phytochemical Analysis 2012, 23, 444-449. (Impact factor: 2,292) [18 citations]

GOULAS V, MANGANARIS GA. Exploring the phytochemical content and the antioxidant
potential of Citrus fruits grown in Cyprus. Food Chemistry 2012, 131, 39-47. (Impact factor:
4,529) [76 citations]

GOULAS V, MANGANARIS GA. The effect of strawberry postharvest ripening on its bioactive
composition and antioxidant potential. Journal of the Science of Food & Agriculture 2011,
91, 1907-1914. (Impact factor: 2,463) [12 citations]

FALARA V*, MANGANARIS GA*, ZILIOTTO F, MANGANARIS A, BONGHI C, RAMINA A, KANELLIS AK. A
R-D-xylosidase and a PR-4B precursor identified as genes in accounting for differences in
peach cold storage tolerance. Functional & Integrative Genomics 2011, 11, 357-368.
(*equal contribution) (Impact factor: 3,496) [12 citations]

MANGANARIS GA, RASORI A, BASSI D, GEUNA F, RAMINA A, TONUTTI P, BONGHI C. Comparative
transcript profiling of apricot (Prunus armeniaca L.) fruit development and on-tree
ripening. Tree Genetics & Genomes 2011, 7, 609-616. (Impact factor: 1,624) [17 citations]

MINAS IS, KARAOGLANIDIS GS, MANGANARIS GA, VASILAKAKIS M. Effect of ozone application
during cold storage of kiwifruit on the development of stem-end rot caused by Botrytis
cinerea Postharvest Biology & Technology 2010, 58, 203-210. (Impact factor: 3,248) [35
citations]

IMANGANARIS GA, VICENTE, AR, CRISOSTO, CH, LABAVITCH JM. Effect of delayed storage and
continuous ethylene exposure on flesh reddening of ‘Royal Diamond’ plums. Journal of the
Science of Food & Agriculture 2008, 88, 2180-2185. (Impact factor: 2,463) [13 citations]

MANGANARIS GA, VASILAKAKIS M, MIGNANI |, MANGANARIS A. Cell wall physicochemical
properties as indicators of peach quality during fruit ripening after cold storage. Food
Science & Technology International 2008, 14, 385-391. (Impact factor: 0,991) [6 citations]

BEGHELDO M, MANGANARIS GA, BONGHI C, TONUTTI P. Different postharvest conditions
modulate ripening and ethylene biosynthetic and signal transduction pathways in stony
Hard peaches. Postharvest Biology & Technology 2008, 48, 84-91. (Impact factor: 3,248)
[33 citations]
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34.
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36.

37.

38.

39.

40.

41.

42,

43,

MANGANARIS GA, VICENTE AR, CRISOSTO CH, LABAVITCH JM. Cell wall modifications in chilling
injured plum fruit (Prunus salicina). Postharvest Biology & Technology 2008, 48, 77-83.
(Impact factor: 3,248) [44 citations]

MANGANARIS GA, CRISOSTO CH, BREMER V, HOLCROFT D. Novel 1-methylcyclopropene
immersion formulation extends shelf life of an advanced maturity ‘Joanna Red’ plums
(Prunus salicina). Postharvest Biology & Technology 2008, 47, 429-433 & 50, 107. (Impact
factor: 3,248) [35 citations]

IMANGANARIS GA, VICENTE AR, CRISOSTO CH, LABAvITCH JM. Effect of dips in a 1-
methylcyclopropene-generating liquid formulation on ‘Harrow Sun’ plums stored under
different temperature regimes. Journal of Agricultural & Food Chemistry 2007, 55, 7015-
7020. (Impact factor: 3,154) [42 citations]

IMANGANARIS GA, ILIAS IF, VASILAKAKIS M, MIGNANI |. The effect of hydrocooling on ripening
related quality attributes and cell wall physicochemical properties of sweet cherry fruit
(Prunus avium L.). International Journal of Refrigeration 2007, 30, 1386-1392. (Impact
factor: 2,779) [11 citations]

PANTELIDIS GE, VASILAKAKIS M, MANGANARIS GA, DIAMANTIDIS G. Antioxidant capacity, phenol,
anthocyanin and ascorbic acid content in raspberries, blackberries, red currants,
gooseberries and cornelian cherries. Food Chemistry 2007, 102, 777-783. (Impact factor:
4,529) [379 citations]

IMANGANARIS GA, VASILAKAKIS M, DIAMANTIDIS G, MIGNANI |. The effect of postharvest calcium
application on tissue calcium concentration, quality attributes, incidence of flesh browning
and cell wall physicochemical aspects of peach fruits. Food Chemistry 2007, 100, 1385-
1392. (Impact factor: 3,259) [107 citations]

MANGANARIS GA, VASILAKAKIS M, DIAMANTIDIS G, MIGNANI |. Effect of in-season calcium
applications on cell wall physicochemical properties of nectarine fruit (Prunus persica var.
nectarina Ait. Maxim) after harvest or cold storage. Journal of the Science of Food &
Agriculture 2006, 86, 2597-2602. (Impact factor: 2,463) [16 citations]

IMANGANARIS GA, VASILAKAKIS M, DIAMANTIDIS G, MIGNANI . Cell wall physicochemical aspects
of peach fruit related to internal breakdown symptoms. Postharvest Biology & Technology
2006, 39, 69-74. (Impact factor: 3,248) [24 citations]

MANGANARIS GA, VASILAKAKIS M, DIAMANTIDIS G, MIGNANI |. Diverse metabolism of cell wall
components of melting and non-melting peach genotypes during ripening after harvest or
cold storage. Journal of the Science of Food & Agriculture 2006, 86, 243-250. (Impact
factor: 2,463) [20 citations]

IMANGANARIS GA, VASILAKAKIS M, DIAMANTIDIS G, MIGNANI |. Changes in cell wall neutral sugar
composition and ethylene evolution as potential indicators of woolliness symptoms in cold
stored nectarine fruits. Journal of Food Quality 2005, 28, 407-416. (Impact factor: 0,968)
[5 citations]

MANGANARIS GA, VASILAKAKIS M, DIAMANTIDIS G, MIGNANI |, TZAVELLA-KLONARI K. The effect of
preharvest calcium sprays on quality attributes, physicochemical aspects of cell wall
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44,

45,

46.

47.

components and susceptibility to brown rot of peach fruits (Prunus persica L. cv. Andross).
Scientia Horticulturae 2005, 107, 43-50. (Impact factor: 1,624) [49 citations]

MANGANARIS GA, VASILAKAKIS M, DIAMANTIDIS G, MIGNANI |. Effect of postharvest calcium
treatments on physicochemical aspects of cell wall pectin in nectarine fruits during their
ripening after harvest or cold storage. Journal of Horticultural Science & Biotechnology
2005, 80, 611-617. (Impact factor: 0,538) [6 citations]

IMANGANARIS GA, VASILAKAKIS M, DIAMANTIDIS G, MIGNANI I. Cell wall cation composition and
distribution in chilling-injured nectarine fruit. Postharvest Biology & Technology 2005, 37,
72-80. (Impact factor: 3,248) [11 citations]

MANGANARIS GA, VASILAKAKIS M, DIAMANTIDIS G, MIGNANI |. Effect of calcium additives on
physicochemical aspects of cell wall pectin and sensory attributes of canned peach
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