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Postharvest physiology and technology of horticultural crops

Physiological, physicochemical and phytochemical characterization of fresh
produce quality ripening and senescence

Farm-to-fork etiology of produce quality: linking preharvest factors to
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Rootstock-mediated effects on vegetable quality and postharvest behavior
Control of postharvest physiological disorders by non-chemical treatments
Carbohydrate metabolism and tuber dormancy
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