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Oral Programme

3 May 2007

8.00 – 9.00
Registration and poster displaying

9.00 – 9.30
Opening ceremony

Session 1
Biological Control

9.30 - 10.50
W.J. Janisiewicz
Keynote lecture



Commercial applications and future prospects for the use of biological control

after harvest

R. Castoria, S.A.I. Wright




Biocontrol of mycotoxigenic fungi on fruits




G. Lima, F. De Curtis, V. De Cicco
Enhancement of biocontrol against postharvest rots of apples and table grapes: recent advances



J. Usall, J.L. Smilanick, N. Denis-Arrue, R. Torres, N. Teixidó, I. Viñas 




Activity of combined treatments of sodium bicarbonate and Pantoea 

agglomerans CPA-2 to control postharvest green mold of citrus
10,50  

Coffee break

Session 2
Biological Control      

11.20 - 12.50
S. Tian, G. Qin, B. Li, Q. Wang

Synergistic effects of combining microbial biocontrol agents with silicon 

against postharvest diseases of fruit


  
A.O. Abraham, M.D. Laing, J.P. Bower
Isolation of yeast strains for postharvest control of  Penicillium  digitatum

(green mold) on citrus fruits in South Africa



D. Spadaro, S. Frati, A. Garibaldi, M. L. Gullino
Efficacy of different biocontrol agents on the accumulation of patulin by Penicillium expansum in stored apples


M. H. Jijakli, D. Friel, M. Bajji

In vivo application of glucanase-mutated strains of Pichia anomala against fungal pathogens on postharvest apple and citrus fruits



G. Lanza, E. di Martino Aleppo, M. C. Strano,V. Aloisi, D. Privitera 




Effectiveness of peracetic acid in integrated control strategies of Penicillium

decay in Tarocco orange fruit

12.50 Lunch break

Session 3
Physical treatments

14.00 - 15.00
A. Fallik  Keynote lecture

Prestorage hot water rinsing and brushing technology to reduce decay development in fresh and fresh cut products.

G. D’hallewin, G. Arras, A. Dore, G. Lovicu, M. Farci, M.G. Molinu,

T. Venditti

Effects of UV-C lightening on decay and postharvest quality of four table grapes cultivars

G. Bompeix, C. Coureau

Practical use of thermotherapy against apple diseases
15.00

Coffee break

Session 4
Physical treatments

15.30 - 16.45
J. L. Smilanick, M. F. Mansour 

Thermal regimes to affect inactivation of the postharvest pathogens Penicillium  digitatum and Geotrichum citri-aurantii for sanitation purposes in citrus packinghouses

O. Schlüter, J. Zeymer, W. Herppich, M. Geyer, R. Brandenburg, 

J. Ehlbeck

Plasma treatment for preservation of fresh lamb`s lettuce

B. Trierweiler, H. Schirmer, V. Gräf, B. Tauscher

Reduction of internal discoloration of horseradish root (Verticillium disease) by hot  water treatment

 


F. Nigro, I. Pentimone, L. Schena, A. Ligorio,  A. Ippolito,  M. G. Salerno




Increased  transcript level of PAL and StSy genes in stored table grape by

ultraviolet-C light

16.45

Poster Session

4 May 2007

Session 5
Control of superficial scald and of other physiological disorders

8.40 - 10.10
B.D. Whitaker   Keynote lecture
Genetic and biochemical mechanisms of superficial scald development in apple and pear fruits

 


A. Zanella, P. Cazzanelli, A. Panarese, O. Rossi


Fruit fluorescence response to low oxygen stress for modern storage technology.

East, S.P. Kang

The use of spectral analysis of the acoustic impulse response as a means to 

detect Internal Browning in ‘Cripps Pink’ (Pink Lady™) apples

P. Zerbini

Storage disorders and quality of Abbé Fetel pears treated with 1-MCP

A. Salman, P. Goupil, H. Filgueiras, F. Charles, G. Ledoigt, H. Sallanon

Effects of controlled atmosphere and heat shock on pal1 and hsp90 mRNA 

accumulation in fresh-cut endive (Chichorium intybus L.)

10.10 Coffee break

Session 6
GRAS treatments
10.40 – 12.20
L.A. Terry 
Keynote lecture





Prospects for postharvest elicitors to suppress postharvest disease




S. Lurie, E. Pesis, O. Gadiyeva, O. Feygenberg, R. Ben-Arie,

T. Kaplonov, Y. Zutahy, A. Lichter




Modified ethanol atmosphere to control decay of table grapes during storage

O. Leoni, M. Mari, S. Palmieri 

The myrosinase-glucosinolate system as a source of bioactive molecules for controlling postharvest fruit diseases
K.H. Lesar

The Potential role of GRAS (Generally Regarded As Safe) chemicals, alone and in combination with the post-harvest fungicides, in the control of the major post-harvest citrus pathogens, Penicillium digitatum (citrus green mould) and Geotrichum candidum (sour rot)

G. Romanazzi, F.M. Gabler, M. Santini, L. Landi, O.A. Karabulut, 

J. L. Smilanick

Advances in the use of chitosan to control postharvest decay of table grapes

12.20 Lunch break

Session 7
GRAS treatments

14.00 – 15.30
S. Ben-Yehoshua, S. Carmeli, V. Rodov, B. Nefussy, U. Nelkenbaum,

J. Yen, X. Feng



Chlorophyll catalyzed photooxidative conversion of the inactive limonene to

limonene hydroperoxide induces protective mechanisms against pathogens in 

citrus fruits

F. Neri, M. Mari, P. Bertolini, S Brigati

Control of fruit postharvest decay with tran-2-hexenal: perspectives and problems

A. Conesa, F. Artés-Hernández, A. C. Silveira, F. Artés
        Acidified sodium chlorite as emerging disinfectant for fresh-cut bell peppers

M.G. Molinu, T. Venditti, A. Dore, G. D’hallewin, A. Serusi, M. Agabbio 

Reduction of fig fruit (Ficus carica) postharvest decay by curing and acetic acid  treatments

M. Asghari, H. Shirzad, R. Hajitagilo

Postharvest treatment with salicylic acid effectively controls pear fruit diseases and disorders during cold storage

15.30

Poster Session



5 May 2007

8.30 – 13.00          Departure for a technical visit to commercial stores and packing plants




(a minimum number of participants is requested)
Poster Programme

Biological Control

P – 01
G. Arras, M. Fois, G Rosas, A. Petretto, A. Dore, G. D’hallewin



          
Influence of postharvest wound repair on susceptibility of several citrus

species to Penicillium digitatum
P – 02


G. Arras, M. Fois, M.G. Molinu, T. Venditti, M. Agabbio



Biological and integrated control by the yeast Candida oleophila of 

postharvest decay of Tangelo mapo

P – 03


F. Ciccarese,  T. Ziadi,  A. Ambrico, A. Ciccarese 

A new promising biocontrol agent of table grape diseases in postharvest 

P – 04


G. Dal Bello, C. Mónaco, M.C. Rollan, S. Larrán, G. Lampugnani, 

C. Abramoff, L. Ronco

Relationship between a postharvest and greenhouse assay for biological control of Botrytis grey mould of tomato
P – 05


C. Mónaco, G. Dal Bello, M.C. Rollan, G. Lampugnani, N. Arteta,  

C. Abramoff, L. Ronco, M. Stocco

Biocontrol activity of antagonistic yeasts against Botrytis cinerea (gray mold

rot) on tomato fruit

P – 06


U. De Corato, M.A. Carboni, M. Trupo, S. Palazzo, R. Albergo, S. Nobili

Biological control of the postharvest diseases of citrus fruits using lyophilised

antagonistic yeasts

P – 07


S. M. EL-Neshawy, A. EL-Rahman F. Tolba

 
Biocontrol capabilities of selected Candida spp. against blue mould on lemon 

and their effects on fruit characteristics

P – 08


M.L.S. Fazio, A.R. Coelho, F.C. Pagnocca, E.Y.Hirooka, F.L. Hoffmann
Biocontrol by killer yeasts against Penicillium expansum with perspectives of 

application in the post-harvest fruits

P – 09


A.R. Coelho, M. Tachi,  M.L.S. Fazio, F.L. Hoffmann,  K. Harada, E.Y.

Hirooka

  
Partial purification of Candida guilliermondii killer toxin as active agent 

against Penicillium expansum

P – 10


S. Giobbe, G. Ortu, L. Cubaiu, M. Budroni, Q. Migheli
Isolation and biocontrol potential of wine yeasts against postharvest rot on 

apple and peach  fruit caused by Penicillium expansum and Monilinia

 fructigena.

P – 11


A. Ligorio, G. Platania, L. Schena, V. Castiglione, I. Pentimone, F. Nigro, 

I. Di Silvestro, A. Ippolito.   

Control of table grape storage rots by single or combined applications of 

antagonistic yeasts, salts and natural substances.

P – 12
L.L. May-De Mio, C.L. Rollemberg, G. Negri, R.N. Caetano, F. Fayad,  A.L. Fabri, G. Martins   

Antagonistic selection to control peach brown rot in post-harvest

P – 13


A. Sánchez-Estrada, M.E. Tiznado-Hernández, A.J. Ojeda-Contreras, 

R. Troncoso-Rojas

 
Induction of enzymes related with the defense response of netted melon 

fruit (Cucumis melo L. var. reticulatus) by a bio-elicitor

P – 14


D. Spadaro, A. Ciavorella, A. Garibaldi, M. L. Gullino

Effect of different compounds on the growth of a strain of  Metschnikowia 

pulcherrima for postharvest biological control

P – 15


M. F. Mujica, E. Cáceres, E. Oriolani




Use of cellulose bags inoculated with biological agents to control postharvest

diseases and disorders of table grapes
P – 16


F. Warlop
Possibilities of controlling Monilia laxa on peaches with strains of Pantoea 

agglomerans and other means.

Physical treatments

P – 17


A.M.Y. Alawami

Efficiency of dipping in hot water or ethanol on reducing postharvest fungal decay of peach fruits

P – 18


M. Amrani 
Increasing shelf life of strawberries using the ionization-refrigeration  process
P – 19


M. Asghari, M. Babalar




Use of hot water treatment and low density polyethylene bag package for 

the control of Iranian muskmelon fruit postharvest diseases

P – 20


B. Walter, K. Schwarz, W. Bilger, M. Hansen, G.B. Bengtsson




Effect of flavonoid content on storage behaviour of pak choi

P – 21


F. Galli, D.D. Archbold, K.W. Pomper



Heat treatment and intermittent warming fail to slow loss of firmness and

mould development of pawpaw fruit (Asimina triloba (L.) Dunal)

P – 22


Z. Luksiene, V. Gudelis, I. Buchovec

Novel advanced pulsed light equipment for fruit decontamination from 

pathogens: effects on Salmonella typhimurium viability

P – 23


M. Mulas, S. D'Aquino, A. Palma, G. Ligios, M. Schirra 

Effects of postharvest treatments with hot water, soy lecithin, calcium 

chloride, or 1-methylcyclopropene (1-MCP) and cold storage on internal

browning development in  ‘Camusina’ and ‘Precoce di Fiorano’ pears

P – 24


M. Mulas, V. Mereu , G. Ligios, M. Schirra 




Impact of heat treatments on respiration and ethylene production rates and on

ethanol  and acetaldehyde accumulation  in the juice  or their release by

'Valencia late' oranges during storage 

P – 25


L. Palou, A. Marcilla, C. Rojas-Argudo, M. Alonso, J.A. Jacas, 

M.Á. del Río
Integration of sodium carbonate and X-ray treatments to control postharvest 

green and blue molds of clementine mandarins cv. ‘Clemenules’

P – 26


C.Larrigaudière, Y. Soria, I. Recasens

Diffuse skin browning in apple: a russeting-like disorder that involves increased peroxidase activity

P – 27


F. Sen,  P. Kinay,  I. Karacall




Effects of chlorine and heat applications after harvest on the quality and 




resistance capacity of “Satsuma” mandarins

P – 28


G.H.A. Teixeira, F.J. Durigan, L.O. Santos, F.O. Ogassavara, 

R.N. Martins,  L.C. Cunha Júnior, J.R. Donadon

Effect of controlled atmosphere with reducing levels of oxygen on incidence 

of postharvest diseases in guava (Psidium guajaba L. cv. ‘Pedro Sato’)

P – 29


R. Gregori, S. Brigati




High temperature curing to reduce Botrytis cinerea infections on kiwifruit

P – 30


J.P. Zoffoli, J. Rodríguez, L. Gómez



     
Modified atmosphere packaging and citric acid as alternatives to iprodione

 

and fenhexamid fungicides on postharvest deterioration of sweet cherry

P – 31


A. Berrie

The effect of storage conditions on development of rots due to Nectria galligena in Cox apples

Control of superficial scald and of other physiological disorders

P – 32


G. Calvo, A.P. Candan




Incidence of postharvest disorders on Pink Lady apples grown in Argentina

P – 33


F. Charles, T. Djiouat, H. Filgueiras, H. Sallanon




Postharvest carbon dioxide levels influence the stomata conductance of  

lettuce  and  physiological disorders

P – 34


G. Hitka,  C. Balla 

The effects of 1-methylcyclopropane and controlled atmosphere on 

physiological disorders and ripening of ‘Autumn Sweet’ plums

P – 35


M.A. Chiriboga, Y. Soria, R. Vilaplana, C.Larrigaudière




Specific effects of 1-MCP treatment on physiological disorders in

‘Blanquilla’ pears

P – 36


D.A. Neuwald, R. J. McCormick, D. Kittemann,  J. Streif




Non-destructive prediction of ‘Braeburn’ browning disorder (BBD)

GRAS treatments

P – 37


A. M. Y. Alawami




Effect of calcium salts on mycelial growth, physiological properties and

 


postharvest infection of peach fruits by Botrytis cinerea and Rhizopus 

stolonifer

P – 38


G. Bompeix, M. Martin, S. Vast

Sanitation in storage. The use of clove oil.

P – 39


S. Zjalic, R. Castoria, M. Reverberi, A. Ricelli, V. Tolaini, A.A. Fabbri, 

C. Fanelli

Lentinula edodes: a possible new source of compounds for the control of 

patulin-producing Penicillium expansum on stored apples

P – 40


R. Reda, M.P. Aleandri, C. Guardascione, P. Magro, D. De Santis,

A. Fardelli,  G. Chilosi 

Use of chemical inducers of resistance for control of fungal pathogens

of melon and their effect on yield and quality

P – 41


V. Alavi,  A.A. Dehpour



  
In vitro studies of antifungal effects of citrus peel extracts on Alternaria 

alternata, causal agent of Navel orange fruits pre and post harvest black rot

disease in North Iran
P – 42


E.S.H. Farrag,  M. Hashem


    

Lemon grass oil fumigation as alternative control technique against 

postharvest  diseases in some fruits

P – 43


K. Hassenberg, O. Schlüter, V. Egert, M. Geyer

Effect of acetic acid vapour on Botrytis cinerea and on quality of strawberries

P – 44


L.C. Giovanelli, C.J. Straker




The use of an ethanol extract of South African propolis in the control of 

postharvest  common pathogens of avocado (Percea americana)

P – 45


A. Ligorio, L. Schena, I. Pentimone, G. Quinto, C. Mennone,  F. Nigro,

A. Ippolito, M. Salerno

Pre- and postharvest application of salts for controlling green and blue mold of Clementine

P – 46


S. Manurakchinakorn, S. Thirawut 



           Effect of chemical treatment and packaging on quality of minimally processed

‘Red Fire’ lettuce

P – 47


S. D’Aquino, A. Palma, D. Mura, M. Tedde, M. Schirra
The use of acetic acid to prevent decay in citrus fruit

P – 48


G. Romanazzi, M. Santini, S. Murolo, L.Landi

Antimicrobial and eliciting activity of chitosan  in the control of gray mold 
of strawberries in storage 

P – 49


M.Salazar, T. Manso, D. Simões, D. Monteiro, M. Afonso, , C. Nunes




In vitro studies of physicochemical methods to control Penicillium expansum 

and P. digitatum 

P – 50


S.M. Sanzani, A. De Girolamo, L. Schena, M. Solfrizzo, A. Ippolito

Effect of quercetin dihydrate and umbelliferone postharvest treatments on

blue mold and patulin accumulation in apples 

P – 51


G. Farina, M. Moretti, M. Saracchi, P. Sardi

Growth  inhibition of Mucor sp. and Rhizopus stolonifer by essential oils

P – 52


T. Venditti, M.G. Molinu, A. Dore, G. D’hallewin, P. Fiori, 

C.  Angiolino, M. Agabbio

Comparison of four types of GRAS compounds to keep fig fruit (Ficus 

Carica L.) quality during cold storage

P – 53


R. Gregori,  F. Borsetti, E. Fantuzzi, M. Mari,  F. Neri, P. Bertolini




Effects of food additives on postharvest brown rot of stone fruit

============

P – 54


A. Berrie



Using rot risk assessment to minimize losses due to rots in cold stored apples

P – 55


A.A. Dehpour, A. Majd, V. Alavi

Histopathological studies with electron microscopy (SEM & TEM) as a support to alternative control strategies of Alternaria alternata, causal agent of brown spot and black rot diseases on citrus in North Iran

P - 56


N. Delen, M. Yildiz, P. Kinay, N. Erkal, B. Noyaner, M. Topuzoglu
Control studies of the bunch rots of Sultanina seedless table grapes of Aegean region of Turkey

P – 57


P. Kinay, M. Yildiz, N. Delen, F. Yildiz
Studies on the determination of microbial load in the atmosphere of some packinghouses and their processed crops in Izmir

P – 58


K. P. Rutkowski, H. Bryk

Factors affecting fruit quality and incidence of bull’s-eye rot (Pezicula spp.) of “Pinova” apples

Alma Mater  Studiorum - Università di Bologna











