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Anthracnose e

Bacterial Rots e

Cladosporium Scab e

Pythium Cottony Leak

Didymella Black Rot e
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Gaetano Paltrinieri. Handling of Fresh Fruits, Vegetables and Root Crops - A training Manual for
Grenada. http://www.fao.org/3/a-aul86e.pdf
Gustavo V. Barbosa-Canovas, Juan J. Fernandez-Molina, Stella M. Alzamora, Maria S. Tapia, Aurelio
Lépez-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
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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

Trevor V. Suslow and Marita Cantwell. 1997. Recommendations for Maintaining Postharvest Quality
of Squash. University of California, Davis. Postharvest Technology Research and Information
Center.
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