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09.15 - 09.45 | enegunyliuiiszdn

09.45 - 10.20 UssEEfAuos “Emerging trends in packaging and storage for horticultural
products”

1ne Dr.Pramod V. Mahajan
Senior Scientist & Group Leader, Leibniz Institute for Agril. Eng. & Bioeco (ATB), Germany

10.20 - 10.50 YUNAUNIATNAY / NNFUUTENIUDINITING

10.50 - 11.25 UTTEUNLAWIDY “Epigenetic regulation of fruit quality”
1a¢ Prof. Dr. Bo Zhang College of Agriculture and Biotechnology, Zhejiang University, China

11.25-12.00 UTIRN8NAIDY “Deciphering the palate of Chinese Gen Z through Thai durian
value-creation strategies.”
198 759.95970 qamaﬁas” Thai-Chinese Agribusiness Association (TCAB), Thailand
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Neig Imaging (From NIR spectroscopy to hyperspectral imaging: Evolution of non-destructive

quality assessment for agricultural produce)
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Session: Postharvest Safety/ Postharvest Biological Mechanism
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15.00 - 15.30 ussene | viesuunaldl yauldsugnamnssunaldlne (Fruit ripening rooms: a turning point for
NLeig Thailand’s fruit industry)
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15.30 - 15.45 0s-01 UseanSnavesendresindawialvdlunisaniia Escherichia coli waz Salmonella
typhimurium vululnsewa (Ocimum basilicum) wazasssunid (Mentha spp.)
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18.00 - 20.00 SuUsEmue NSl o e EAST restaurant on the lobby floor.
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08.30 - 09.30 Fuusenue gy awmsideu
(@ansnsuilsusseefiawuoamatlazam The 4™ China-ASEAN Horticultural Product

Postharvest Conference via1 08.45 — 09.15 u visa Citrine 1)

09.30 - 10.00 UssIe | aningrmanudsnsiiuifeagnisadtautanssuevnsideiladdu: unFeuannyiFeunaznis
ity wmawagjﬁ%ﬁu (Translating postharvest science into functional food innovation:
lessons from durian and beyond)
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10.00 - 10.30 UsI1e | ussafaeidmiunisnszanendnnaaaiienuddunazuianssugounan

i (Shaping the future of fresh produce distribution packaging: integrating
sustainability and innovation)
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10.30 — 10.45 YUNBNUNALTAY / WNFUUTENIUDINITIN

#os : Citrine 1
Session: Postharvest Biology

Us¢674 : Dr.Yosapol Harnvanichvech

Time code Title

10.45 - 11.00 OB-0O7 Research on the Regulatory Mechanism of Programmed Cell Death (PCD)
in Postharvest Broccoli
Feng Xu (China)

11.00 - 11.15 OB-08 The cross-talk of ethylene and abscisic acid in regulating banana fruit
ripening
Xiaoyang ZHU (China)

11.15-11.30 OB-09 Isolation and Identification of the Main Fungal Pathogens of Peach Fruit

and Postharvest Control Methods
Yingying Wei (China)

11.30 - 11.45 0OB-10 Use of onion aqueous extract in the quality enhancement of fresh-cut
potatoes
Shu Jiang (China)

11.45-12.00 OB-11 Synergistic effects of controlled atmosphere storage and plant oil-based

coating for extending fruit storage life
Mr. Wan Mohd Reza lkwan Bin Wan Hussin (Malaysia)

12.00 - 12.15 NUR/ Waus1eda

12.15 - 13.00 SUUsEMUBIWISNaNIU
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aadvidd sessio

n: Postharvest Logistics
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n: Postharvest Safety
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