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Rates of Respiration
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Responses to Ethylene

Rates of Ethylene Production
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Control of Postharvest Diseases
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Grenada. http://www.fao.org/3/a-aul86e.pdf
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http://www.fao.org/3/y4358e/y4358e00.htm#Contents
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Horticultural Crops (4th Edition). Postharvest Horticulture Series No. 8A. University of California,
Davis. Postharvest Technology Research and Information Center.

Trevor V. Suslow, Marita Cantwell, and Jeffrey Mitchell. 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

Trevor V. Suslow. 1997. Recommendations for Maintaining Postharvest Quality of Melon. University
of California, Davis. Postharvest Technology Research and Information Center. USA.
http://postharvest.ucdavis.edu/Commodity Resources/Fact Sheets/Datastores/Fruit English/?u
id=14&ds=798
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https://storeitcold.com/build-it/install-your-coolbot/ Y

5


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

13
e
S
L
Lo
(9]
o
o
o0}

o adafsa_gov o adafsa.gov @ adafsa.gov.ae




