AMUANISEUINAUIUNTUITZYUIYINITINGINITUAINITAUNEIMNIVIR ATIN 22
“Juindeusuammalulagudeniaiiuiisauazainusiuamnsevisagedsudsuianssurigyaain”
TUN 3 -4 gAY 2568

o 159053 Sywoun dlads ABULIUYY 31LNBLEHBY TWIAUUNY3

Fudunsi 3 waAdneu 2568

07.30 — 09.00 amzilgunazianastuniained

09.00 - 09.15 | WalUan1sUszyy ol Citrine Room WU 5
- N179318971UNMTUTEYN 1A8 AMURAMZINGYAT NUWNILEY NANINUISUNYATAENS
- na1UAUUTEYN 1A 59995N1TUAIMENUANUNILEN URIINBIFBINEATAENS

09.15 - 09.45 | eguniduiiszan

09.45 - 10.20 UssEefiAmE e “Emerging Trends in Packaging and Storage for Horticultural
Products”

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

10.20 - 10.50 NAIUNALYIAY / WNSUUTENIUBIIITING

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

11.25 - 12.00 UTTUIALAMIDY “Deciphering the Palate of Chinese Gen Z through Thai Durian
Value-Creation Strategies.”
1Y A5.95%16 QaEJLﬁaEJi” Thai-Chinese Agribusiness Association (TCAB), Thailand

12.00 - 13.00 SUUsEMUBIMISNANSIU

%1949 : Citrine2
Session: Postharvest Machinery
Usesu : 5. URSAY nAUSIIY

981 SWd Yo1309

13.00 - 13.30 Us808 | “FTWUINITVIMIATIRHRUAMNWHANEANEATWUULIIa1e: 390 NIR ¢

Nt Hyperspectral Imaging” (From NIR Spectroscopy to Hyperspectral Imaging:
Evolution of Non-Destructive Quality Assessment for Agricultural Produce)

1ng 5A.05.83U1) Houiving  Aurimnssueand Munlay wniIngideinunsmans

13.30 - 13.45 OM-01 | msnasauuazvensnairsasiiadunagniauuuintanioudulasldusinu
\n3EeAnA Ungn

13.45 - 14.00 OM-02 | NMseanuUULasnRINIATasRULIdIWURNuULUYanYUNa I uLAaTWeas
AUANSALLNR : nsdlAnwNlssdynTUIMIAUATAITIA
Aeyley vuuel

14.00 - 14.15 OM-03 | MIIRBUATWAIUILATDIAAVUIANAVIINLLTDINALYDTUUUNIINSEUBNF MUY aTS
1A59N13KA29
N aneeiiad

14.15 - 14.30 OM-04 | msAnwUasfumsasinafidudinduuidulunzatgulrdunuuyinni
Usanssa ledsyasis

14.30 - 15.00 arasunAliiaY / Wniuuseniuemsing




Session: Postharvest Safety/ Postharvest Biological Mechanism
Usesu WA, 5.99070 UANITINA

1380 e Foi3eq
15.00 - 15.30 ussene | “vesiunalyl yawdsugasminssunaldilne” (Fruit Ripening Rooms: A Turning
LAY Point for Thailand’s Fruit Industry)

198 AT.AINIY WASIUNANA ALINEAT MUNWEU Winedeinuaseans

15.30 - 15.45 0S-01 UszBnsnavasinendndeindsndudlunisanide E coli uas S. Typhimurium
vululusznwn (Ocimum basilicum) wazazszund (Mentha spp.)
UAsa nAusssu

15.45 - 16.00 05-02 mUszfiuanunnuvesdninannuiulssmuaalagldfinssaiesdursisag
Wilnsfimesiwaunau
WEUNDU VOUUIA

16.00 - 16.15 OB-01 navasasiAdouRTlgReNdadiun Indladaueanages wazitumisaszdnanis
AUFnwIuzUD
A UseRugangui

18.00 - 20.00 $uUsemuemnsliu o Wes Diamon Ballroom 1

Fusennsi 4 wgAInieu 2568

%949 : Citrine 2

08.30 - 09.30

FuUsznuemsing amedeu
(@unsaduilsussenefitewaaanstlsean The 4th China-ASEAN Horticultural Product

Postharvest Conference +3a1 08.45 — 09.15 &4 %84 Citrine 1)

09.30 - 10.00

UssefiavEes “aningrmaninasnisiiuiergnisaeuianssuemsdeileitu: unizou
ﬁ]'1nvgﬁ&uuazmwmawaéﬁ%ﬁlu” (Translating Postharvest Science into Functional Food
Innovation: Lessons from Durian and Beyond)

108 A1ENT19198 A9.ANDTT ASHunsUA

AEINEIAMIENS PUIBINTAUNTINIAE

10.00 - 10.30

UsTEETIAHI DS “Uiiqﬁm%é’m%'uminixmaNﬁﬂwaaﬂLﬁamwgﬁguttazuimnsiuéauﬂﬂﬂ”
(Shaping the Future of Fresh Produce Distribution Packaging: Integrating Sustainability and
Innovation)

1ne 999A18R319158 A3.681907 Lveed

d11nIYgRaMINTTUINEAT U INeREuITIvAd

10.30 - 10.45

NAIUNALTAY / WNSUUTENIUDIMITINS




#1949 : Citrine 1

Session: Postharvest Biology

U525 : Dr.Yosapol Harnvanichvech

10.45 - 11.00

Special
talk

“Synergistic Effects of Controlled Atmosphere Storage and
Plant Qil-Based Coating for Extending Fruit Storage Life.”
Mr. Wan Mohd Reza lkwan Bin Wan Hussin

Horticulture Research Centre Malaysian Agricultural Research and Development
Institute (MARDI), Malaysia

11.00 - 11.15

OB-05

Research on the Regulatory Mechanism of Programmed Cell Death (PCD)
in Postharvest Broccoli
Feng Xu (China)

11.15-11.30

OB-06

Isolation and Identification of the Main Fungal Pathogens of Peach Fruit
and Postharvest Control Methods
Yingying Wei (China)

11.30 - 11.45

OB-O7

Use of onion aqueous extract in the quality enhancement of fresh-cut
potatoes
Shu Jiang (China)

11.45 -12.00

OB-08

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

12.00 - 12.15

AoUR/ UAUF19ID

12.15 - 13.00

SUUSTENIUDIMNSNANGIY




