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Evaluation of quality of sweet corn using developed near infrared spectrometer
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Effects of active modified atmosphere packaging on quality of tomatoes

(Lycopersicon esculentum) during cold storage
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Use of high voltage electrostatic field on postharvest physiological changes of avocado
fruit during storage
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Effect of ZnO NPs combined with Al (SO4); + sucrose on inhibiting microbial growth in
the vase solution and improving the quality cut Vanda hybrid ‘Pure Wax Pink’
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Effect of hot water dips on the internal browning and quality of pineapple fruit

cv. Pattavia during storage
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15:15-15:30 . PL-06 Ozone fumigation affecting postharvest quality of freshcut jackfruit
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Study on the chemical and physical quality changes of green-vein kratom leaves stored

in modified atmosphere packaging
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The effect of ozone treatment on fruit rot disease control in harvested jackfruits
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Effectiveness of microbubbles machines for washing fruits and vegetables to reduce

microbial contamination
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Screening of biocontrol activity of Bacillus spp. isolated from fermented foods against

fungal pathogens causing crown rot disease in bananas cv. Cavendish
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Polyethylene bag mitigates juice sacs granulation of ‘Harumi’ fruit by inhibiting

carotenoid degradation and lignin accumulation during storage
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Effects of UV-C irradiation and vacuum packaging on quality of fresh-cut ‘Phulae’

pineapple during storage and under simulated transport conditions
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Real-time respirometer equipment for fruits and vegetables
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