
UZI RAVID                                                                                                   Aug 2011
University Education and Additional Training

1965-1968
B.Sc. in chemistry at the Hebrew University of Jerusalem, Israel.

1969-1971
M.Sc. in organic chemistry at the Hebrew University of Jerusalem, Israel. With special distinction. 
Thesis: Research on Ecdysones in Israeli plants. 
Supervised by Prof. R. Ikan.

1971-1975
Ph.D. in organic chemistry at the Hebrew University of Jerusalem, Israel. Research and teaching assistant. 
Thesis: Synthesis of substituted cyclopentanones with potential biological activity. 
Supervised by Prof. R. Ikan.

1975-1977
Postdoctoral position at S.U.N.Y., College of Environmental Science and Forestry, Syracuse, New York, U.S.A. 
Research in pheromones.

Positions Held and Academic Status

1968
Research chemist, "Teva Pharmaceutical Works", Jerusalem.

1977-1980
Deputy technical director, "Frutarom Ltd.", Haifa.

1981
Research Scientist at the ARO in the department of medicinal, spice and aromatic plants, Institute of Field Crops, Newe Ya'ar Research Center.

1981
Promoted to Senior Research Scientist.
1986
Promoted to Principal Research Scientist.
1984-1987
Chief consultant, "Aromor, Flavors and Fragrances Inc.", Kibbutz Givat Oz.

1989-1990
Consultant to "Agrolife Technologies Inc.", Adelphia, N.J.

1992
Promoted to Senior Principal Research Scientist.
1993-1996
Adjunct Senior Teaching Fellow, Food Engineering Faculty, Technion, Haifa.

1999-
Member of the Standards Institute of Israel committee on tea and dried plants for preparation of drinks by brewing.

2001-2005
Member of Newe Ya'ar Management.
2001-2004
Member of the ARO committee on food quality.
2004-2005
Consultant to “Sepal Pharma”, Israel.
Editorial Responsibilities

1991-
Editorial Board, Flavour and Fragrances Journal, J. Wiley Publ., England. 
Reviewer of over 100 scientific papers for Flavour Fragr. J., J. Chem. Ecol and others, as well as a book (Flavour Fragr. J. 4, 1989; 45).

LIST OF PUBLICATIONS

“All publications have been classified into five major categories: The letter following each number indicates the appropriate category.

a. Publications exclusively within the candidate’s research group (including graduate and post-graduate students, technicians, associated scientists, etc.).

b. Joint publications with other research group(s) in which the candidate plays the major primary role.

c. Joint publications with other research groups in which the candidate’s contribution is of comparable weight to that (those) of the other research groups.

d. Joint publications with other research groups in which the candidate’s group plays a secondary role.

e. Joint publications with other research groups for which the candidate is incapable of estimating the relative weight of his/her contributions. 
A. Articles in reviewed journals

1.a.
Ikan, R. and Ravid, U. (1970). 

The isolation and identification of Cyasterone from Ajuga chia (Labiatae).

Phytochemistry 10: 1659-1661.

2.a.
Ikan, R. and Ravid, U. (1971). 


The isolation and identification of Ecdysterone from Ajuga iva. 


Planta Med. 20: 33-35.
3.a.
Ikan, R., Ravid, U., Trosset, D. and Shulman, E. (1971). 


Ecdysterone: an insect moulting hormone from Achyranthes aspera (Amaranthaceae).

Experientia 27: 504.

4.a.
Ravid, U. and Ikan, R. (1974). 


New syntheses in dihydrojasmone series.


J. Org. Chem. 39: 2637-2639.

5.a.
Ravid, U. and Ikan, R. (1974). 


New synthesis of methyl-3-pentyl-4-oxocyclopentyl-1-acetate.


Synth. Commun. 4: 335-339.

6.a.
Ravid, U., Ikan, R. and Sachs, R.M. (1975). 


Structures related to jasmonic acid and their effect on lettuce seedling growth. 


J. Agr. Food Chem. 23: 835-838.

7.a.
Ravid, U., Hoffer, D. and Ikan, R. (1975). 


Synthesis in jasmone series. IV. Preparation of methyl-2-oxo-5- pentylcyclopentyl-1-acetate and its 4-pentyl analogue. 


Isr. J. Chem. 13: 63-67.

8.a.
Ravid, U. and Ikan, R. (1975). 


Synthesis in jasmone series. V. Preparation of methyl-2-oxo-3-pentyl-cyclopentyl-1-acetate. 


Org. Prep. and Proc. Int. 7: 305-308.

9.a.
Ravid, U. and Ikan, R. (1975). 


Synthesis in jasmone series. VI. New synthesis of 2-alkyl-cyclopent-2-ene-1-one. 


Synth. Commun. 5: 137-141.

10.a.
Ravid, U. and Silverstein, R.M. (1977). 


General synthesis of optically active 4-alkyl (or alkenyl)-(-lactones from glutamic acid enantiomers. 


Tetrahedron Lett. 5: 423-426.

11.a.
Ravid, U., Silverstein, R.M. and Smith, L.R. (1978). 


Synthesis of the enantiomers of 4-substituted (-lactones with known absolute configuration. 


Tetrahedron 34: 1449-1452. (Cited 242 times)

12.a.
Mueller-Schwarze, D., Ravid, U., Claesson, A., Singer, A.G., Silverstein, R.M., Mueller-Schwarze, C., Volkman, N.J., Zemanek, K.P. and Butler, R.G. (1978).


The "deer lactone": source, chiral properties and responses by black tailed deer. 


J. Chem. Ecol. 4: 247-256.

13.a.
Cross, J.H., Byler, R.C., Ravid, U., Silverstein, R.M., Robinson, S.W., Baker, P.M., De Oliveira, J.S., Jutsum, A.R. and Cherrett, J.M. (1979). 


The major component of the trail pheromone of the leaf-cutting ant Atta sexdens rubropilosa Forel: 3-ethyl-2,5-dimethyl-pyrazine. 


J. Chem. Ecol. 5: 187-203.

14.a.
Ikan, R., Weinstein, V. and Ravid, U. (1981). 


Synthesis of saturated-(-lactones. A review. 


Org. Prep. and Proc. Int. 13: 59-70.

15.a.
Ravid, U., Putievsky, E. and Snir, N. (1983). 


The volatile components of oleoresins and the essential oils of Foeniculum vulgare in Israel.


J. Nat. Prod. 46: 848-851.

16.a.
Ravid, U. and Putievsky, E. (1983). 


Constituents of essential oils from Majorana syriaca, Coridothymus capitatus and Satureja thymbra. 


Planta Med. 49: 248-249.

17.b.
Putievsky, E., Ravid, U., Snir, N. and Senderovich, D. (1984). 


The essential oils from cultivated Bay Laurel. 


Isr. J. Bot. 33: 47-52.

18.c.
Werker, E., Ravid, U. and Putievsky, E. (1985). 


Structure of glandular hairs and identification of the main components of their secreted material in some species of the Labiatae. 


Isr. J. Bot. 34: 31-45.

19.c.
Werker, E., Putievsky, E. and Ravid, U. (1985). 


The essential oils and glandular hairs in different chemotypes of Origanum vulgare L. 


Ann. Bot. 55: 793-801.

20.c.
Werker, E., Ravid, U. and Putievsky, E. (1985). 


Glandular hairs and their secretion in the vegetative and reproductive organs of Salvia sclarea and S. dominica. 


Isr. J. Bot. 34: 239-252.

21.a.
Ravid, U. and Putievsky, E. (1985).


Composition of essential oils of Thymbra spicata and Satureja thymbra chemotypes. 


Planta Med. 51: 337-338.

22.c.
Putievsky, E., Ravid, U. and Dudai, N. (1986). 


The influence of season and harvest frequency on essential oil and herbal yields from a pure clone of sage (Salvia officinalis) grown under cultivated conditions. 


J. Nat. Prod. 49: 326-329.

23.b.
Mansour, F., Ravid, U. and Putievsky, E. (1986). 


Studies on effects of essential oils on the carmine spider mite, Tetranychus cinnabarinus: 1. Oils isolated from 14 species of Labiatae. 


Phytoparasitica 14: 137-142.

24.a.
Ravid, U., Putievsky, E., Basssat, M., Ikan, R. and Weinstein, V. (1986). 


Isolation of optically pure (-)-linalyl acetate from clary sage, Salvia dominica L., lavender and lavandin. 


Flavour Fragr. J. 1: 121-124.

25.b.
Putievsky, E., Ravid, U. and Dudai, N. (1986). 


The essential oil and yield components from various plant parts of Salvia fruticosa. 


J. Nat. Prod. 49: 1015-1017.

26.a.
Ravid, U., Bassat, M., Putievsky, E., Ikan, R. and Weinstein, V. (1987). 


Determination of the enantiomeric composition of (+)-terpinen- 4-ol from sweet marjoram Origanum majorana L. using a chiral lanthanide shift reagent. 


Flavour Fragr.J. 2: 17-19.

27.a.
Ravid, U., Bassat, M., Putievsky, E., Weinstein, V. and Ikan, R. (1987). 


Isolation and determination of optically pure carvone enantiomers from caraway (Carum carvi L.), dill (Anethum graveolens L.), spearmint (Mentha spicata L.) and Mentha longifolia (L.) Huds. 


Flavour Fragr. J. 2: 95-97.

28.c.
Putievsky, E., Ravid, U. and Dudai, N. (1988). 


Phenological and seasonal influences on essential oil of a cultivated clone of Origanum vulgare L. 


J. Sci. Food Agric. 43: 225-228.

29.a.
Ravid, U., Putievsky, E., Bassat, M., Ikan, R. and Weinstein, V. (1988). 


The use of a chiral lanthanide shift reagent to determine the enantiomeric purity of some essential oil constituents. 


Flavour Fragr. J. 3: 117-120.

30.c.
Dudai, N., Werker, E., Putievsky, E., Ravid, U., Palevitch, D. and Halevy, A.H. (1988). 


Glandular hairs and essential oils in the leaves and flowers of Majorana syriaca. 


Isr. J. Bot. 37: 11-18.

31.b.
Beker, R., Dafni, A., Eisikowitch, D. and Ravid, U. (1989). 


Volatiles of two chemotypes of Majorana syriaca L. (Labiatae) as olfactory cues for the honeybee. 


Oecologia 79: 446-451.

32.c.
Putievsky, E., Ravid, U. and Dudai, N. (1990). 


The effect of water stress on yield components and essential oil of Pelargonium graveolens L. 


J. Ess. Oil Res. 2: 111-114.

33.b.
Paster, N., Juven, B.J., Shaaya, E., Menasherov, M., Nitzan, R., Weisslowich, H. and Ravid, U. (1990). 


Inhibitory effect of oregano and thyme essential oils on moulds and foodborne bacteria. 


Lett. Appl. Microbiol. 11: 33-37.

34.b.
Putievsky, E., Ravid, U., Diwan-Rinzler, N. and Zohary, D. (1990). 

Genetic affinities and essential oil composition of Salvia officinalis L., S. fruticosa Mill., S. tomentosa Mill. and their hybrids. 


Flavour Fragr. J. 5: 121-123.

35.b.
Shaaya, E., Ravid, U., Paster, N., Juven, B., Zisman, U. and Pissarev, V. (1991). 


Fumigant toxicity of essential oils against four major stored- product insects. 


J. Chem. Ecol. 17: 499-504.

36.c.
Elnir, O., Putievsky, E., Ravid, U., Dudai, N. and Ladizinsky, G. (1991). 


Genetic affinity between two chemotypes of clary sage (Salvia sclarea L.). 


Euphytica 54: 205-208.

37.a.
Elnir, O., Ravid, U., Putievsky, E., Dudai, N. and Ladizinsky, G. (1991). 


The chemical composition of two clary sage chemotypes and their hybrids. 


Flavour Fragr. J. 6: 153-155.

38.a.
Ravid, U., Putievsky, E., Katzir, I. and Ikan, R. (1992). 


Determination of the enantiomeric composition of terpinen-4-ol in essential oils using a permethylated (-cyclodextrin coated chiral capillary column. 


Flavour Fragr. J. 7: 49-52.

39.a.
Ravid, U., Putievsky, E., Katzir, I., Carmeli, D., Eshel, A. and Schenk, H. P. (1992). 


The essential oil of Artemisia judaica L. chemotypes. 


Flavour Fragr. J. 7: 69-72.

40.c.
Dudai, N., Putievsky, E., Ravid, U., Palevitch, D. and Halevy, A.H. (1992). 


Monoterpene content in Origanum syriacum as affected by environmental conditions and flowering. 


Physiol. Plant. 84: 453-459.

41.c.
Putievsky, E., Ravid, U. and Senderovich, D. (1992). 


Morphological observations and essential oil of sage (Salvia officinalis L.) under cultivation. 


J. Ess. Oil Res. 4: 291-293.

42.a.
Ravid, U., Putievsky, E., Katzir, I. and Ikan, R. (1992). 


Chiral GC analysis of enantiomerically pure fenchone in essential oils.


Flavour Fragr. J. 7: 169-172.

43.a.
Ravid, U., Putievsky, E., Katzir, I., Ikan, R. and Weinstein, V. (1992). 


Determination of the enantiomeric composition of citronellol in essential oils by chiral GC analysis on (-cyclodextrin phase. 


Flavour Fragr. J. 7: 235-238.

44.a.
Ravid, U., Putievsky, E., Katzir, I., Weinstein, V. and Ikan, R. (1992). 


Chiral GC analysis of (S)-(+)- and (R)-(-)-carvone with high enantiomeric purity in caraway, dill and spearmint oils. 


Flavour Fragr. J. 7: 289-292.

45.c.
Putievsky, E., Ravid, U., Dudai, N., Katzir, I., Carmeli, D. and Eshel, A. (1992). 


Variations in the essential oil of Artemisia judaica L. chemotypes related to phenological and environmental factors. 


Flavour Fragr. J. 7: 253-257.

46.c.
Heth, G., Nevo, E., Ikan, R., Weinstein, V., Ravid, U. and Duncan, H. (1992). 


Differential olfactory perception of enantiomeric compounds by blind subterranean mole rats (Spalax ehrenbergi). 


Experientia 48: 897-902.

47.c.
Werker, E., Putievsky, E., Ravid, U., Dudai, N. and Katzir, I. (1993). 


Glandular hairs and essential oil in developing leaves of Ocimum basilicum L. (Lamiaceae).

Ann. Bot. (Lond.) 71: 43-50.

48.a.
Ravid, U., Putievsky, E. and Katzir, I. (1993).  


Determination of the enantiomeric composition of (1R)-(+)- and (1S)-(-)-camphor in essential oils of some Lamiaceae and Compositae herbs. 


Flavour Fragr. J. 8: 225-228.

49.c.
Shimoni, M., Putievsky, E., Ravid, U. and Reuveni, R. (1993).  


Antifungal activity of volatile fractions of essential oils from four aromatic wild plants in Israel. 

J. Chem. Ecol. 19: 1129-1133.

50.c.
Putievsky, E., Ravid, U., Dudai, N. and Katzir, I. (1994).  


A new cultivar of caraway (Carum carvi L.) and its essential oil.


J. Herbs, Spices Med. Plants 2 (2): 81-84.

51.a.
Ravid, U., Putievsky, E. and Katzir, I. (1994).  


Enantiomeric distribution of piperitone in essential oils of some Mentha spp., Calamintha incana (Sm.) Heldr. and Artemisia judaica L. 


Flavour Fragr. J. 9: 85-87.

52.c.
Werker, E., Putievsky. E., Ravid, U., Dudai, N. and Katzir, I. (1994). 


Glandular hairs, secretory cavities and the essential oil in leaves of Tarragon (Artemisia dracunculus L.). 


J. Herbs, Spices Med. Plants 2 (3): 19-32.

53.a.
Ravid, U., Putievsky, E. and Katzir, I. (1994).  


Chiral GC analysis of menthone and isomenthone with high enantiomeric purities in laboratory-made and commercial essential oils. 


Flavour Fragr. J. 9: 139-142.

54.a.
Ravid, U., Putievsky, E. and Katzir, I. (1994).  


Chiral GC analysis of (1R)-(+)- pulegone with high enantiomeric purity in essential oils of some Lamiaceae aromatic plants. 


Flavour Fragr. J. 9: 205-207.

55.a.
Ravid, U., Putievsky, E. and Katzir, I. (1994).  


Chiral GC analysis of enantiomerically pure (R)-(-)-linalyl acetate in some Lamiaceae, myrtle and petitgrain essential oils.


Flavour Fragr. J. 9: 275-276.

56.c.
Paster, N., Menasherov, M., Ravid, U. and Juven, B. (1995).  


Antifungal activity of oregano and thyme essential oils applied as fumigants against fungi attacking stored grain. 


J. Food Prot. 58: 81-85.

57.a.
Ravid, U., Putievsky, E. and Katzir, I. (1995).  


Determination of the enantiomeric composition of (-terpineol in essential oils. 


Flavour Fragr. J. 10: 281-284.

58.c.
Putievsky, E., Dudai, N., Ravid, U., Katzir, I., Michaelovich, Y., Zuabi, E. and Saadi, D. (1995). 


Morphology, phenology and essential oil of Micromeria fruticosa (L.) Druce in different seasons.


J. Herbs, Spices Med. Plants 3: 27-34.

59.a.
Ravid, U., Putievsky, E. and Katzir, I. (1996).  


Stereochemical analysis of borneol in essential oils using permethylated (-cyclodextrin as a chiral stationary phase.


Flavour Fragr. J. 11: 191-195.

60.a.
Ravid, U., Putievsky, E., Katzir, I., Lewinsohn, E. and Dudai, N. (1997). 


Identification of (1R)(+)-verbenone in essential oils of Rosmarinus officinalis L. on a chiral (-cyclodextrin capillary column.


Flavour Fragr. J. 12: 109-112.

61.a.
Ravid, U., Putievsky, E., Katzir, I. and Lewinsohn, E. (1997). 


Enantiomeric composition of linalol in the essential oils of Ocimum species and in commercial basil oils.


Flavour Fragr. J. 12: 293-296.

62.b.
Danin, A., Ravid, U., Umano, K. and Shibamoto, T. (1997).


Essential oil composition of Origanum ramonense Danin leaves from Israel.


J. Ess. Oil Res. 9: 411-417.

63.d.
Lewinsohn, E., Dudai, N., Tadmor, Y., Katzir, I, Ravid, U., Putievsky, E. and Joel, D.M. (1998)


Histochemical localization of citral accumulation in lemongrass leaves (Cymbopogon 


citratus (DC) Stapf. Poaceae)

Ann. Bot. 81: 35-39.

64.a.
Ravid, U. (1998)

Enantiomeric distribution of oxygenated monoterpenes in essential oils of some

Mentha species.

Perfum. Flavor. 23(4): 25-30.

65.c.
Putievsky, E., Ravid, U., Dudai, N., Katzir, I., Galambosi, B., Aflatundi. A., Pessala, R. and Hupila, I. (1998).


Yield potential and essential oil content of Origanum vulgare, Artemisia dracunculus and Melissa officinalis grown in different sites in Israel and Finland.


Drogen Report 20: 3-11.

66.c.
Putievsky, E., Paton, A., Lewinsohn, E., Ravid, U., Haimovich, D., Katzir, I., Saadi, D. and Dudai, N. (1999).

Crossability and relationship between morphological and chemical varieties of Ocimum basilicum L.


J. Herbs, Spices Med. Plants 6: 11-24. 

67.b.
Barazani, O., Fait, A., Cohen, Y. Diminshtein, S., Ravid, U., Putievsky, E., Lewinsohn, E. and Friedman, J. (1999).


Chemical variation among indigenous populations of Foeniculum vulgare var. vulgare in Israel. 


Planta Med.65: 486-489. 

68.c.
Dudai, N., Lewinsohn, E., Larkov, O., Katzir, I., Ravid, U., Chaimovitsh, D, Saadi, D. and Putievsky, E. (2000). 


Dynamics of yield components and essential oil production in a commercial hybrid sage. (Salvia officinalis x Salvia fruticosa cv. Newe Ya'ar no. 4).


J. Agr. Food Chem. 47:4341-4345.

69.c.
Shimoni, E., Ravid, U. and Shoham, Y. (2000).


Isolation of Bacillus subtillis spp. capable of transforming isoeugenol to vanillin.


J. Biotechnol. 78:1-9.

70.c.
Oka, Y., Nakar, S., Putievsky, E., Ravid, U., Yaniv, Z. and Spiegel, Y. (2000). 


Nematicidal activity of essential oils and their components against the root-knot nematode.


Phytopathology 90:710-715.

71.c.
Dudai, N., Larkov, O., Putievsky, E., Lerner,  H.R. Ravid, U., Lewinsohn, E. and Mayer, A.M. (2000).


Biotransformation of constituents of essential oils germinating wheat seeds.


Phyochemistry 55:375-382.

72.c.
Lewinsohn, E., Ziv-Raz, I., Dudai, N., Tadmor, Y., Lastochkin, E., Larkov, O, Chaimovitsh, D., Ravid, U., Putievsky, E., Pichersky, E. and Shoham, Y. (2000). 


Biosynthesis of estragole and methyl-eugenol in sweet basil (Ocimum basilicum L.). Development and chemotypic association of allylphenol O- -methyl transferase activities.


Plant Sci. 160:27-35. 

73.c.
Karaman, S., Digrak, M., Ravid, U. and Ilcim, A. (2001). 


Antibacterial and antifungal activity of the essential oils of Thymus revolutus Celak from Turkey. 

J.Ethnopharm. 76:183-186.

74.c.
Dudai, N., Weinberg, Z.G., Larkov, O.,  Ravid, U., Ashbell, G. and Putievsky, E. (2001). 


Changes in essential oil during enzyme-assisted ensiling of lemongrass (Cymbopogon citratus Stapf.) and lemon eucalyptus (Eucalyptus citriodora Hook). 


J. Agric. Food. Chem. 49: 2262-2266.

75.c.
Shalit, M., Katzir, N., Tadmor, Y., Larkov, O., Burger, Y., Shalekhet, F., Lastochkin, E., Ravid, U., Amar. O., Edelstien, M., Karchi, Z. and Lewinsohn, E. (2001).


Acetyl-CoA: Alcohol acetyltransferase activity and aroma formation in ripening melon fruits.


J. Agric. Food Chem. 49:794-799.

76.c.
Dudai, N., Larkov, O.,  Ravid, U., Putievsky, E. and Lewinsohn, E. (2001). 


Developmental control of monoterpenes content and composition in Micromeria fruticosa (L.) Druce.

Ann. Bot. 88: 349-354.

77.c.
Lewinsohn, E., Schalechet, F., Wilkinson, J., Matsui, K, Tadmor, Y., Nam, K.H., Amar, O., Lastochkin, E., Larkov, O.,  Ravid, U., Hiatt, W., Gepstein, S. and Pichersky, E. (2001). 


Enhanced levels of aroma and flavor compound S-linalool by metabolic engineering of the terpenoid pathway in tomato fruits.


Plant Physiol. 127: 1256-1265.


(Editors' Choice, Augmenting an Appealing Aroma, Science 294, 30 November 2001). 

78.c.
Barazani, O., Cohen, Y., Fait, A., Diminshtein, S., Dudai, N.,  Ravid, U., Putievsky, E. and Friedman, J. (2002).


Chemotypic differentiation in indigenous  populations of Foeniculum vulgare var. vulgare in Israel. 


Biochem. System. Ecol.  30:721-731.

79.c.
Shimoni, E., Baazov, T., Ravid, U. and Shoham, Y. (2002).


The trans-anethole degradation pathway in an Arthrobacter sp. 


J. Biol. Chem. 277: 11866-11872.

80.c.
Tadmor, Y., Fridman, E., Gur, A., Larkov, O., Lastochkin, E., Ravid, U., Zamir, D. and Lewinsohn, E. (2002).


Identification of malodorous, a wild species allele affecting tomato aroma that was selected against during domestication.


J. Agric. Food Chem. 50:2005-2009.

81.c.
Lavid, N., Schwab, W., Kafkas, E., Koch-Dean, M., Bar, E., Larkov, O., Ravid, U. and Lewinsohn, E. (2002).


Aroma biosynthesis in strawberry: S-adenosylmethionine: furaneol O-methyltransferase activity in ripening fruits.


J. Agric. Food Chem. 50:4025-4030.

82.b.
Lurie, S., Pre-Aymard, C., Ravid, U., Larkov, O, and Fallik, E. (2002).


Effect of 1-methylcyclopropene on volatile emission and aroma in Cv. Anna apples. 


J. Agric. Food Chem. 50:4251-4256.

83.c.
Gross, M., Friedman, J., Dudai, N., Larkov, O., Cohen, Y., Bar, E., Ravid, U., Putievsky, E., and Lewinsohn, E. (2002).


Biosynthesis of estragole and t-anethole in bitter fennel (Foeniculum vulgare Mill var. vulgare) chemotypes. Changes in SAM: phenylpropene O - methyltransferase activities during development.


Plant Sci. 163:1047-1053.

84.b.
Lavy, M., Zuker, A., Lewinsohn, E., Larkov, O., Ravid, U., Vainstein, A. and Weiss, (2002).


Linalool and linalool oxide production in transgenic carnation flowers expressing the Clarkia breweri  linalool synthase gene.


Molecular Breeding 9: 103-111.

85.a.
Dudai, N., Larkov, O., Chaimovitch, D., Lewinsohn, E., Frieman, L. and  Ravid, U. (2003).

Essential oil compounds of Origanum dayi Post.

Flavor Fragr. J. 18: 334-337.

86.b.
Zutic, I., Putievsky, E., Ravid, U. and Dudai, N. (2003).


Influence of harvest dynamics and cut height upon yield components of sage (Salvia officinalis L.).


J. Herbs Spices & Med. Plants 10(4): 49-61

87.b.
Sitrit, Y., Ninio, R., Bar, E., Golan, E., Larkov, O., Ravid, U. and Lewinsohn, E. (2004). 


S-linalool synthase activity in developing fruit of the columnar cactus koubo [Cereus peruvianus (L) Miller].


Plant Sci. 167: 1257-1262. 

88.b.
Shalit, M., Shafir, S., Larkov, O., Bar, E., Kaslassi, D., Adam, Z., Zamir, D, Vainstein, A., Weiss, D., Ravid, U., and Lewinsohn, E., (2004). 


Volatile compounds emitted by rose cultivars: fragrance perception by men and honeybees. 


Isr. J. Plant Sci. 52: 245-255.

89.a.
Larkov, O., Dunkelblum, E., Zada, A., Lewinsohn, E., Freiman, L., Dudai, N. and Ravid U. (2005).

Enantiomeric composition of (E)- and (Z)- sabinene hydrate and their acetates in five Origanum spp.

Flavour Fragr. J. 20:109-114.

90.a.
Fallik, E., Shalom, Y., Alkalai-Tuvia, S., Larkov, O., Brandeis, E. and Ravid, U. (2005).

External, internal and sensory traits in Galia-type melon treated with different waxes.
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