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ȰɆȱì ä ɂȲȝ ǦȚȥǠǂ æìɀƨä çǠȦȍäɀȵìǠȎƩä ǼȞǣ - ƙǪȱä 
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نالسرروطنالموصىنبهانلإطالةنفبراتنالتخزين
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 Responses to Ethyleneنثلي  نيللنالاستجابةن
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  Responses to Control Atmosphereمتحكمنفيهالاستجابةنللجونال

¶            р-мл҈     мр-

нл҈ Φ 

¶                  

   Φ 

¶       ύ      ό       

       мπн        о-п     

       Black MissionΦ 

 



3 

 Physiological & Physical Disordersالأض ارنالطبيعيةنوالفسيولوجيةن
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نPathological Disorders المرضيةنالأض ارن
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 Control of Postharvest Diseases نمقاومةنأمراضنمانبعدنالحصادن

¶         . 

¶              Φ 

¶         Φ 

¶              Φ 

¶              Φ 

¶                  Cold Chain   

     Φ 

 

نالمراجع

Carlos H. Crisosto, Elizabeth J. Mitcham, and Adel A. Kader. 1998. Recommendations for Maintaining 
Postharvest Quality of Fig. Department of Pomology, University of California, Davis, USA. 
http://postharvest.ucdavis.edu/Commodity_Resources/Fact_Sheets/Datastores/Fruit_English/?u
id=23&ds=798 

http://postharvest.ucdavis.edu/Commodity_Resources/Fact_Sheets/Datastores/Fruit_English/?uid=23&ds=798
http://postharvest.ucdavis.edu/Commodity_Resources/Fact_Sheets/Datastores/Fruit_English/?uid=23&ds=798


4 

Gaetano Paltrinieri. Handling of Fresh Fruits, Vegetables and Root Crops - A training Manual for 
Grenada. http://www.fao.org/3/a-au186e.pdf 

Gustavo V. Barbosa-Cánovas, Juan J. Fernández-Molina, Stella M. Alzamora, Maria S. Tapia, Aurelio 
López-Malo, and Jorge Welti Chanes. 2003. Handling and Preservation of Fruits and Vegetables 
by Combined Methods for Rural Areas. Technical Manual. FAO Agricultural Services Bulletin 149. 
Food and Agriculture Organization of the United Nations, Rom. 
http://www.fao.org/3/y4358e/y4358e00.htm#Contents 

Lisa Kitinoja and Adel A. Kader. 2003. Small-Scale Postharvest Handling Practices: A Manual for 
Horticultural Crops (4th Edition). Postharvest Horticulture Series No. 8A. University of California, 
Davis. Postharvest Technology Research and Information Center. 

Marita Cantwell. 2011. Properties and Recommended Conditions for Long-Term Storage of Fresh 
Fruits and Vegetables. University of California, Davis. USA. 
https://www.carolinafarmstewards.org/wp-content/uploads/2015/05/Properties-and-
Recommended-Conditions.pdf 

Muhammad Siddiq, Jasim Ahmed, Maria Gloria Lobo, Ferhan Ozadali. 2012. Tropical and Subtropical 
Fruits: Postharvest Physiology, Processing and Packaging. John Wiley & Sons, Technology & 
Engineering - 656 pages. 

 
 ةنالمبردةنللمحاصيلننللمحافظةنعلىنالسلسإرشاداتنعامةنل

 

 

http://www.fao.org/3/a-au186e.pdf
http://www.fao.org/3/y4358e/y4358e00.htm#Contents
https://www.carolinafarmstewards.org/wp-content/uploads/2015/05/Properties-and-Recommended-Conditions.pdf
https://www.carolinafarmstewards.org/wp-content/uploads/2015/05/Properties-and-Recommended-Conditions.pdf


5 

نالملحق
 CoolBotغرفنالتبريدن
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 coolbot/-your-it/install-https://storeitcold.com/build لمزيدنمننالتفاصيلنوتعليماتنالبركيب:ن

https://storeitcold.com/build-it/install-your-coolbot/
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