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= Arnon-Rips, H., & Poverenov, E. (2018). Improving food products' quality and storability
by using Layer by Layer edible coatings. Trends in Food Science & Technology, 75, 81.

= Moalemiyan, M., Ramaswamy, H. S., & Maftoonazad, N. (2012). Pectin-based edible
coating for shelf-life extension of ataulfo mango. Journal of Food Process Engineering,
35(4), 572-600.

= Pérez-Ambrocio, A., Guerrero-Beltran, J. A., Aparicio-Fernandez, X., Avila-Sosa, R.,
Hernandez-Carranza, P., Cid-Pérez, S., & Ochoa-Velasco, C. E. (2018). Effect of blue and
ultraviolet-C light irradiation on bioactive compounds and antioxidant capacity of
habanero pepper (Capsicum chinense) during refrigeration storage. Postharvest Biology
and Technology, 135, 19-26.
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