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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

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 Sweet Corn. University of California, Davis. Postharvest Technology Research and Information
Center. USA.
http://postharvest.ucdavis.edu/Commodity Resources/Fact_Sheets/Datastores/Vegetables_Engl
ish/?uid=13&ds=799



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

Juoleal) 83 pedl Al (e dadleal) dole Cilaliy))

M|und}nad|agh>u:9 e
L)l dabaie J) A8 s Jgmamall Ji5T ©

Qsell ol Lols g Il pais @
OSas o & s gl i Jguammall dops oy ©

3l el Byl days e Jgrazmall (355 o @
Vi @59}’3‘ J30 Lo plas duylas B9 no ©
St gl gl ]

Base Jueoed 3ble puseinsl ©

Jrezxill J8 L Lidl S Byg po ©

Qi Ladl i olael § @aoluall o @

25550l g Al § ALl by e Wjle cheiandly a2l 2o @
Jau U3 olpstol @6 @

Ja! U3l Jgaazeall Byl Clyd Jomag 26 ©

X, S




lall

CoolBot 4l By

el o3zl e Eoill e Josy Gy de)5ell § Hleddl bopd darung diais:) duwwy CoolBot dupdl ddye il
aSlgallg Wiy pasddl (e egiloniin (3585 (3o O gSaiiw (n)lall OB Wby .olxiwall odg) (9281 yaadl Ab] §
A g e dadloxall o Jobol 84)

CoolBot Wl Bye Jas 8,58

dais) slgn wlasSs 935)3 éf)la o Glig 8ape Qe J] dgjaall C8,all JgoS de ‘aUéJJl (RY:) 8)1'9 Jaias e
g Aol B3m (35 g J] Ayl g Aas 955 JUilg e

St K il 5l slagll o Bl Aoy oliie g o2 @

el oyl Y )5 Boin By s (3 ] oyt 51 Blynll by Jadim e Jans @

CoolBot Jupill 48y Ll iS5
e dadloall Dlal S5l gll (o Ldla> day dSIgally Olg piasell Hlad) gl dopidlg 8ylymell dmys Bylo] pins @
Lads e 350 Jale @l Blyol dys piady . cnSlgiuel] lgiye die 931 § lgunye 878 Albly Hladl dac g
Azl el pueg )gaud) $a3559 lgale 555 a1y Hleid) gl grundlly Dguzelly Al M laill Jura
B e dedseiaall aodl oyl 3yl ST (e aSlgallg ilg piasdl Olmiie e W) slggdl 2o Ayl ias @
ASlgallg Wlg pasdl Olxiie
Aolaall 0o O dzg Eu Bl Sbhasdl day de il sly] 92 10 (3 @231 Joladl OF J] HLEYI jus @
Jobl wlidlg dajlb dSlgally Wiy pasdl Olxite e Aadlxally ooyl 856 Dbl dadad (ye dedeling 3325
A e Joss @) Aol @51 e lginyad oSn dedaall odng cpsatll 3 gl bl dusdl uiati Gl (a9 @
e Bl el lowiiall 0 Ja3g Jumy Jud elldg lpd abia> &5 g Hladll oo Jasd! 8yl dmys
13 @ e 3l (35l U gl sl ddas dneal O
AS1gallg Olg szl Oilaiie (uiid Juae Jaas 11
AS1gallg Olg szl Olxiio (po dleadl OlUES WYume Judas 2
A8l UK g Jands .3

:m&@
SENSOT,
8
Z
7
' free-hanging
room
temperature
i
AN
frost sensor in fins
P
C \ heater
~ '4
” Tin foil
(wrap together tightly)

https://storeitcold.com/build-it/install-your-coolbot/ :cuSAl cilasdady Juolaid! (o oo

5


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

V%)
(RN

)
$p
) |

N

<j> '

T
P g,
(A
N

g

A

L,

)
)

A
s

3

¢<<

e N | S

\
e

I(®
o

N,
)
T —

Ve
N~ N

—é—
— )

—~

)

.] (

A

T\ —
— =
LA
e

—

33
15
Tp]
To]
le]
o
o
(e 0]

|

e

]
A

T~
e

-
£

_NE['- S
-

)

o adafsa_gov o adafsa.gov @ adafsa.gov.ae
—
Xj\<<




