Nanotechnology For Postharvest Fruit
Right here, we have countless books nanotechnology for postharvest fruit and collections to check out. We
additionally find the money for variant types and plus type of the books to browse. The normal book, fiction,
history, novel, scientific research, as well as various other sorts of books are readily understandable here.
As this nanotechnology for postharvest fruit, it ends going on visceral one of the favored ebook nanotechnology
for postharvest fruit collections that we have. This is why you remain in the best website to see the incredible
ebook to have.
Nanomaterials in Bionanotechnology Ravindra Pratap Singh 2021-08-18 Nanomaterials in Bionanotechnology:
Fundamentals and Applications offers a comprehensive treatment of nanomaterials in biotechnology from
fundamentals to applications, along with their prospects. This book explains the basics of nanomaterial
properties, synthesis, biological synthesis, and chemistry and demonstrates how to use nanomaterials to overcome
problems in agricultural, environmental, and biomedical applications. Features Covers nanomaterials for
environmental analysis and monitoring for heavy metals, chemical toxins, and water pollutant detection Describes
nanomaterials-based biosensors and instrumentation and use in disease diagnosis and therapeutics Discusses
nanomaterials for food processing and packaging and agricultural waste management Identifies challenges in
nanomaterials-based technology and how to solve them This work serves as a reference for industry
professionals, advanced students, and researchers working in the discipline of bionanotechnology.

Postharvest Handling Robert L. Shewfelt 2012-12-02 Postharvest Handling: A Systems Approach introduces a
new concept in the handling of fresh fruits and vegetable. Traditional treatments have been either physiologically
based with an emphasis on biological tissue or technologically based with an emphasis on storage and handling.
This book integrates all processes from production practices through consumer consumption with an emphasis on
understanding market forces and providing fresh product that meets consumer expectations. Postharvest
physiologists and technologists across the disciplines of agricultural economics, agricultural engineering, food
science and horticulture along with handlers of minially-processed products within the fresh produce fruit and
vegetable processing industries will find this to be an invaluable source of information. Uses a systems approach
that provides a unique perspective on the handling of fresh fruits and vegetables Designed with the applied
perspective to complement the more basic perspectives provided in other treatments Provides the integrated,
interdisciplinary perspective needed in research to improve the quality of fresh and minimally processed products
Emphasizes that the design of handling systems should be market-driven rather than concentrating on narrow
specifics
Textbook on Fundamentals and Applications of Nanotechnology K S Subramanian 2018 This book covers basic
concepts and principles of nanotechnology, synthesis of nano-materials by top down (Physical) and bottom up
approaches (chemical and biological), properties of nano-materials (physical, mechanical, optical, magnetic and
thermal), characterization of nano-materials (size, stability, shape, functional group) using sophisticated
equipments, application of nanotechnology in various fields (agriculture, food systems, energy, environment,
health sciences) and biosafety of nano-materials (nanotoxicity and assays used for testing the nanotoxicity).

Nanotechnology in Sustainable Agriculture M. Anwar Mallick 2021-07-09 Nanotechnology in Sustainable
Agriculture presents applications of nanobiotechnology for eco-friendly agriculture practices. Implementing
sustainable agriculture techniques is a crucial component in meeting projected global food demands while minimising
toxic waste in the environment. Nano-technological tools – including nanoparticles, nanocapsules, nanotubes and
nanomolecules – offer sustainable options to modernise agriculture systems. Written by nanotechnology experts,
this book outlines how nano-formulations can improve yield without reliance on chemecial pesticides and reduce
nutrient losses in fertilization. It reveals how nanotools are used for rapid disease diagnostics, in treating plant
diseases and enhancing the capacity for plants to absorb nutrients. Features: Combines nanotechnology and
agronomy presenting applications for improving plant performance and yields. Reveals nanotechnology-based
products used for the soil and plant health management which mitigate climate change. Discusses roles of microbial
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endophytes, heavy metal nanoparticles and environment health, nano-nutrients, phytochemicals, green bioengineering
and plant health. This book appeals to professionals working in the agriculture and food industry, as well as
agricultural scientists and researchers in nanotechnology and agronomy.
Advances in Postharvest Technologies of Vegetable Crops Bijendra Singh 2018-05-24 This book presents a
selection of innovative postharvest management practices for vegetables. It covers technologies in harvesting,
handling, and storage of vegetables, including strategies for low-temperature storage of vegetables, active and
smart packaging of vegetables, edible coatings, application of nanotechnology in postharvest technology of
vegetable crops, and more. It considers most of the important areas of vegetable processing while maintaining
nutritional quality and addressing safety issues. Fruits and vegetables are important sources of nutrients such
as vitamins, minerals, and bioactive compounds, which provide many health benefits. However, due to poor
postharvest management—such as non-availability of cold chain management and low-cost processing facilities,
large quantities of vegetables perish before they reach the consumer. Furthermore, higher temperatures in some
regions also contribute to an increased level of postharvest losses. With chapters written by experts in the
postharvest handling of vegetable, this volume addresses these challenges. It is devoted to presenting both new
and innovative technologies as well as advancements in traditional technologies.
Biogenic Nano-Particles and their Use in Agro-ecosystems Mansour Ghorbanpour 2020-03-20 Several nano-scale
devices have emerged that are capable of analysing plant diseases, nutrient deficiencies and any other ailments that
may affect food security in agro-ecosystems. It has been envisioned that smart delivery systems can be developed
and utilised for better management of agricultural ecosystems. These systems could exhibit beneficial, multifunctional characteristics, which could be used to assess and also control habitat-imposed stresses to crops.
Nanoparticle-mediated smart delivery systems can control the delivery of nutrients or bioactive and/or pesticide
molecules in plants. It has been suggested that nano-particles in plants might help determine their nutrient status
and could also be used as cures in agro-ecosystems. Further, to enhance soil and crop productivity,
nanotechnology has been used to create and deliver nano fertilizers, which can be defined as nano-particles that
directly help supply nutrients for plant growth and soil productivity. Nano-particles can be absorbed onto clay
networks, leading to improved soil health and more efficient nutrient use by crops. Additionally, fertilizer particles
can be coated with nano-particles that facilitate slow and steady release of nutrients, reducing loss of
nutrients and enhancing their efficiency in agri-crops. Although the use of nanotechnology in agro-ecosystems is
still in its early stages and needs to be developed further, nano-particle-mediated delivery systems are promising
solutions for the successful management of agri-ecosystems. In this context, the book offers insights into
nanotechnology in agro-ecosystems with reference to biogenic nanoparticles. It highlights the: • occurrence and
diversity of Biogenic Nanoparticles • mechanistic approach involved in the synthesis of biogenic nanoparticles •
synthesis of nanoparticles using photo-activation, and their fate in the soil ecosystem • potential applications of
nanoparticles in agricultural systems • application and biogenic synthesis of gold nanoparticles and their
characterization • impact of biogenic nanoparticles on biotic stress to plants • mechanistic approaches involved in
the antimicrobial effects and cytotoxicity of biogenic nanoparticles • role of biogenic nanoparticles in plant
diseases management • relevance of biological synthesized nanoparticles in the longevity of agricultural crops •
design and synthesis of nano-biosensors for monitoring pollutants in water, soil and plant systems • applications
of nanotechnology in agriculture with special refer to soil, water and plant sciences A useful resource for
postgraduate and research students in the field of plant and agricultural sciences, it is also of interest to
researchers working in nano and biotechnology.
Nanoengineering in the Beverage Industry Alexandru Mihai Grumezescu 2019-10-10 Nanoengineering in the Beverages
Industry, Volume 20 in the Science of Beverages series, presents the impact of novel technologies in nanoengineering
on the design of improved and future beverages. This reference explains how novel approaches of nanoengineering can
advance beverage science through proven research results and industrial applications. This multidisciplinary
resource will help augment research ideas in the development or improvement of beverage production for a wide
audience of beverage science research professionals, professors and students. Includes up-to-date information on
nanotechnology applications within the beverages industry, along with the latest technologies employed Presents
various approaches for innovation based on scientific advancements in the field of nanotechnology Provides
methods and techniques for research analysis using novel technologies across the globe

Chitosan in the Preservation of Agricultural Commodities Silvia Bautista-Ba
nanotechnology-for-postharvest-fruit

2/11

os 2016-01-20 Chitosan in the

Downloaded from avenza-dev.avenza.com
on December 8, 2022 by guest

Preservation of Agricultural Commodities presents a cohesive overview of research topics regarding the
production and characterization of chitosan, the development of coatings and fi lms, its functional properties, and
antimicrobial potential of this compound on economically important agricultural commodities. It includes the
modes of action from a physiological, enzymatic, and molecular perspective, and evaluations of the activity of
chitosan nanocomposites and nanoparticles in biological models. The first section deals with the chemical
characteristics and functional properties of chitosan and new chitosan-based biomaterials intended for food
preservation. The second section covers various aspects of the control achieved by chitosan on different
microorganisms affecting various horticultural commodities, grains, and ornamentals, and its modes of action. The
third section explores enzymatic and gene expression induction by chitosan application on fruit and vegetables; the
fourth section offers insight on the use of chitosan nanocomposites in biological models associated with food
conservation and control of microorganisms. Analyzes chitosan chemical and functional properties Explores
obtaining, characterizing, and developing chitosan coatings and fi lms for agricultural use Presents functional
properties, antimicrobial potential, and modes of action of chitosan from a physiological, enzymatic, and
molecular perspective Includes biological models of the activity of chitosan nanocomposites and nanoparticles
Nanotechnology in Food Products Institute of Medicine 2009-10-21 In the food industry, scientists are exploring
the potential of nanotechnology to enhance the flavor and other sensory characteristics of foods, introduce
antibacterial nanostructures into food packaging and encapsulate and deliver nutrients directly into targeted
tissues, among other applications. However, as with any new technology, along with the benefits, there is the
potential for unanticipated adverse effects. There is still a great deal to learn about any health outcomes
related to introducing nanosized materials into foods and food packaging materials. Developing nanotechnology
into a safe, effective tool for use in food science and technology will require addressing these and other
questions. Assuring consumer confidence will be equally important to the success of this new emerging technology.
The Institute of Medicine held a one-day workshop, summarized in this volume, to further explore the use of
nanotechnology in food. Specifically, the workshop was organized around three primary topic areas: (1) the
application of nanotechnology to food products; (2) the safety and efficacy of nanomaterials in food products;
and (3) educating and informing consumers about the applications of nanotechnology to food products.
Plant Biotechnology Hiru Ranabhatt 2017-12-31 This book summarises various aspects of plant biotechnology
and is divided into 27 chapters. This edition discusses: plant cell culture and development, plant tissue culture,
micropropagation, germplasm storage, haploid plants, triploid plants, in vitro pollination and fertilisation,
protoplast isolation and culture, somatic cell hybridisation, synthetic seeds, plant breeding, plant derived
vaccines, genetically modified foods, improving photosynthesis and crop yield, insect resistant plants, fungus
resistant plants, virus resistant plants, ornamental plants, medicinal plants, recombinant DNA, molecular
markers, intellectual property rights. Chapters on nanotechnology for micronutrients in soil-plant systems are a
unique feature of the book.
Maize Crop A. Solaimalai 2020-05-10 Maize is one of the versatile emerging crops with wider adaptability under
varied agro-climatic conditions. Globally, maize is known as queen of cereals because it has the highest genetic
yield potential among the cereals. It is cultivated on nearly 150 m/ha in about 160 countries having wider
diversity of soil, climate, biodiversity and management practices that contributes 36 % (782 m/t) in the global
grain production. The United States of America (USA) is the largest producer of maize contributes nearly 35 % of
the total production in the world. It is the driver of the US economy. This book talks about the improvement,
production, protection and post harvest technology of the maize crop. Note: T& F does not sell or distribute the
Hardback in India, Pakistan, Nepal, Bhutan, Bangladesh and Sri Lanka.
Food Losses, Sustainable Postharvest and Food Technologies Charis Michel Galanakis 2021-05-19 The urgent
need for sustainability within the food producing industries and agriculture has turned the interest of research to
investigate new non-thermal technologies, nanotechnologies and other practices in postharvest treatment of
crops and fruits. Subsequently, there is a need for a new guide covering the latest developments in this particular
direction. Food Losses, Sustainable Postharvest and Food Technology provides solutions to postharvest
treatment technologies. It explores modern non-thermal technologies, focusing on postharvest losses and quality
of fresh-cut products. In addition, it discusses the implications for postharvest technology research, policies and
practices. It also focuses on the most recent advances in the field, while it explores the potentiality and
sustainability of already commercialized processes and products. Aimed at professionals working in the food
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industry and agriculture, it could also be utilized as a handbook for anyone dealing with sustainability issues of
food production in spite of postharvest treatment. Thoroughly explores modern non-thermal technologies in
postharvest treatment Discusses the implications for postharvest technology research, policies and practices
Analyzes the potentiality and sustainability of already commercialized processes and products

An Introduction to Food Grade Nanoemulsions Nandita Dasgupta 2018-01-03 This book provides authentic and
comprehensive information on the concepts, methods, functional details and applications of nano-emulsions.
Following an introduction to the applications of nanotechnology in the development of foods, it elaborates on
food-grade nano-emulsion and their significance, discusses various techniques and methods for producing foodgrade nano-emulsion, and reviews the main ingredient and component of food-grade nano-emulsions. Further, the book
includes a critical review of the engineering aspect of fabricating food-grade nano-emulsions and describe recently
developed vitamin encapsulated nano-systems. In closing, it discuss the challenges and opportunities of
characterizing nano-emulsified systems, the market risks and opportunities of nano-emulsified foods, and packaging
techniques and safety issues – including risk identification and risk management – for nano-foods. The book offers a
unique guide for scientists and researchers working in this field. It will also help researchers, policymakers,
industry personnel, journalists and the general public to understand food nanotechnology in great detail.
Postharvest Biology and Nanotechnology Gopinadhan Paliyath 2019-01-30 A comprehensive introduction to the
physiology, biochemistry, and molecular biology of produce growth, paired with cutting-edge technological
advances in produce preservation Revised and updated, the second edition of Postharvest Biology and
Nanotechnology explores the most recent developments in postharvest biology and nanotechnology. Since the
publication of the first edition, there has been an increased understanding of the developmental physiology,
biochemistry, and molecular biology during early growth, maturation, ripening, and postharvest conditions. The
contributors—noted experts in the field—review the improved technologies that maintain the shelf life and quality
of fruits, vegetables, and flowers. This second edition contains new strategies that can be implemented to remedy
food security issues, including but not limited to phospholipase D inhibition technology and ethylene inhibition via
1-MCP technology. The text offers an introduction to technologies used in production practices and distribution
of produce around the world, as well as the process of sencescence on a molecular and biochemical level. The book
also explores the postharvest value chain for various produce, quality evaluation techniques, and the most
current nanotechnology applications. This important resource: • Expands on the first edition to explore in-depth
postharvest biology with emphasis on developments in nanotechnology • Contains contributions from leaders in the
field • Includes the most recent advances in postharvest biology and technology, including but not limited to
phospholipase D and 1-MCP technology • Puts the focus on basic science as well as technology and practical
applications • Applies a physiology, biochemistry, and biotechnology approach to the subject Written for crop
science researchers and professionals, horticultural researchers, agricultural engineers, food scientists working
with fruits and vegetables, Postharvest Biology and Nanotechnology, Second Edition provides a comprehensive
introduction to this subject, with a grounding in the basic science with the technology and practical applications.
Bio-Nano Interface Manoranjan Arakha 2021-11-27 This book discusses the unique interactions of nanoparticles
with various biomolecules under different environmental conditions. It describes the consequences of these
interactions on other biological aspects like flora and fauna of the niche, cell proliferation, etc. The book
provides information about the novel and eco-friendly nanoparticle synthesis methods, such as continuous
synthesis of nanoparticles using microbial cells. Additionally, the book discusses nanoparticles' potential impact
in different areas of biological sciences like food, medicine, agriculture, and the environment. Due to their advanced
physicochemical properties, nanoparticles have revolutionized biomedical and pharmaceutical sciences. Inside the
biological milieu, nanoparticles interact with different moieties to adopt stable shape, size, and surface
functionalities and form nano-biomolecular complexes. The interaction pattern at the interface form complexes
determines the fate of interacting biomolecules and nanoparticles inside the biological system. Understanding the
interaction pattern at the nano-bio interface is crucial for the safe use of nanoparticles in natural sciences. This
book rightly addresses all questions about the interaction and the ensuing structure and function of these nanobiomolecular complexes. This book caters to students and researchers in the area of biotechnology, microbiology,
and pharmaceutical sciences.
Postharvest Ripening Physiology of Crops Sunil Pareek 2016-02-22 Postharvest Ripening Physiology of Crops is
a comprehensive interdisciplinary reference source for the various aspects of fruit ripening and postharvest
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behavior. It focuses on the postharvest physiology, biochemistry, and molecular biology of ripening and provides
an overview of fruits and vegetables, including chapters on the postharvest quality of ornamental plants and
molecular biology of flower senescence. It describes various developments that have taken place in the last decade
with respect to identifying and altering the function of ripening-related genes. Taking clues from studies in grape and
tomato as model fruits, the book reviews a few case studies and gives you a detailed account of molecular
regulation of fruit ripening, and signal transduction and internal atmospheres in relation to fruit ripening. It also
presents an overview of methods utilized in fruit proteomics, as well as a global proteome and systems biology
analysis of fruits during ripening, and discusses the basics of dormancy, its molecular and physiological basis, and
methods to break the dormancy. The book provides an overview of the most important metabolic pathways and
genes that control volatile biosynthesis in model fruits, including tropical, subtropical, and temperate fruits,
with a special emphasis on fruit ripening and the role of ethylene during this process. It presents a brief description
of the composition of volatiles in various fruit species and addresses the influences of preharvest factors and
postharvest technologies on fruit aroma, basic mechanisms responsible for postharvest flavor change in fresh
produce, and the potential impacts of various postharvest technologies on flavor.
Nanoemulsions Seid Mahdi Jafari 2018-02-24 Nanoemulsions: Formulation, Applications, and Characterization
provides detailed information on the production, application and characterization of food nanoemulsion as
presented by experts who share a wealth of experience. Those involved in the nutraceutical, pharmaceutical and
cosmetic industries will find this a useful reference as it addresses findings related to different preparation and
formulation methods of nanoemulsions and their application in different fields and products. As the last decade has
seen a major shift from conventional emulsification processes towards nanoemulsions that both increase the
efficiency and stability of emulsions and improve targeted drug and nutraceutical delivery, this book is a timely
resource. Summarizes general aspects of food nanoemulsions and their formulation Provides detailed information on
the production, application, and characterization of food nanoemulsion Reveals the potential of nanoemulsions,
as well as their novel applications in functional foods, nutraceutical products, delivery systems, and cosmetic
formulations Explains preparation of nanoemulsions by both low- and high-energy methods

Zinc-Based Nanostructures for Environmental and Agricultural Applications Kamel A. Abd-Elsalam 2021-05-22
Zinc-Based Nanostructures for Environmental and Agricultural Applications shows how zinc nanostructures are
being used in agriculture, food and the environment. The book has been divided into two parts: Part I deals with the
synthesis and characterization of zinc-based nanostructures such as biogenic, plant, microbial, and actinobacteria
mediated synthesis of zinc nanoparticles, Part II is focused on agri-food applications such as antibacterial,
antifungal, antimicrobial, plant disease management, controlling post-harvest diseases, pesticide sensing and
degradations, plant promotions, ZnO nanostructure for food packaging application, safe animal food and feed
supplement, elimination of mycotoxins, and veterinary applications. Part III reviews technological developments in
environmental applications such as risks and benefits for aquatic organisms and the marine environment, antiseptic
activity and toxicity mechanisms, wastewater treatment, and zinc oxide-based nanomaterials for photocatalytic
degradation of environmental and agricultural pollutants. The book discusses various aspects, including the
application of zinc-based nanostructures to enhance plant health and growth, the effect on soil microbial
activity, antimicrobial mechanism, phytotoxicity and accumulation in plants, the possible impact of zinc-based
nanostructures in the agricultural sector as nanofertilizer, enhancing crop productivity, and other possible
antimicrobial mechanisms of ZnO nanomaterials. Explores the impact of a large variety of zinc-based
nanostructures on agri-food and environment sectors Outlines how the properties of zinc-based nanostructures
mean they are particularly efficient in environmental and agricultural application areas Assesses the major
challenges of synthesizing and processing zinc-based nanostructured materials
Research and Technological Advances in Food Science Bhanu Prakash 2021-11-30 The reduction in nutritional
quality of food due to microbial contamination is a problem faced by much of the developing world. To address
contamination-related hunger and malnutrition, it is crucial to enforce quantitative and qualitative protection
of agri-food commodities after harvesting, as well as to create low cost, rational strategies to protect postharvest losses and nutritional properties of food products in a sustainable manner. Research and Technological
Advances in Food Science provides readers with a systematic and in-depth understanding of basic and advanced
concepts in food science and post-harvest technology, including the most up-to-date information about different
natural food source sources (of microbial, plant, and animal origin) and their health benefits. It also highlights
current research and technological advances in food science related to health, such as personalized food and
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nutrition, seafood nutraceuticals, meat processing and product development, microbial enzymes for the
tenderization of meat, feruloylated oligosaccharides for human health, and the role of microbial antagonistic in
post-harvest management of fruit. In addition, the book explores the role of modern tools and techniques such as
instrumentation, nanotechnology, biotechnology, ultrasound in food processing and food-omics in food science.
Research and Technological Advances in Food Science is an excellent resource for researchers, food scientists,
biochemists, pharmacologists, nutritionists, policymakers, and students working in the food science domain.
Includes information about different natural sources of food (microbes, plants and animal origin), and their health
benefits Highlights current research and technological advances in food science related to health Brings the role
of microbial antagonistic, plant volatiles and technological advances in the post-harvest management of food
commodities
Tropical and Subtropical Fruits Muhammad Siddiq 2012-08-07 Tropical and sub-tropical fruits have gained
significant importance in global commerce. This book examines recent developments in the area of fruit technology
including: postharvest physiology and storage; novel processing technologies applied to fruits; and in-depth
coverage on processing, packaging, and nutritional quality of tropical and sub-tropical fruits. This
contemporary handbook uniquely presents current knowledge and practices in the value chain of tropical and
subtropical fruits world-wide, covering production and post-harvest practices, innovative processing
technologies, packaging, and quality management. Chapters are devoted to each major and minor tropical fruit
(mango, pineapple, banana, papaya, date, guava, passion fruit, lychee, coconut, logan, carombola) and each citrus
and non-citrus sub-tropical fruit (orange, grapefruit, lemon/lime, mandarin/tangerine, melons, avocado, kiwifruit,
pomegranate, olive, fig, cherimoya, jackfruit, mangosteen). Topical coverage for each fruit is extensive, including:
current storage and shipping practices; shelf life extension and quality; microbial issues and food safety aspects
of fresh-cut products; processing operations such as grading, cleaning, size-reduction, blanching, filling, canning,
freezing, and drying; and effects of processing on nutrients and bioavailability. With chapters compiled from experts
worldwide, this book is an essential reference for all professionals in the fruit industry.
Nanotechnology Ram Prasad 2017-06-14 This book highlights the implications of nanotechnology and the effects
of nanoparticles on agricultural systems, their interactions with plants as well as their potential applications
as fertilizers and pesticides. It also discusses how innovative, eco-friendly approaches to improve food and
agricultural systems lead to increased plant productivity. Further, it offers insights into the current trends and
future prospects of nanotechnology along with the benefits and risks and their impact on agricultural
ecosystems. Nanomaterials in agriculture reduce the amount of chemical products sprayed by means of smart
delivery of active ingredients; minimize nutrient losses in fertilization; and increase yields through optimized water
and nutrient management. There is also huge potential for nanotechnology in the provision of state-of-the-art
solutions for various challenges faced by agriculture and society, both today and in the future.
Emerging Postharvest Treatment of Fruits and Vegetables Kalyan Barman 2018-09-19 With the increasing need
and demand for fresh fruits and vegetables, the field of postharvest science is continuously evolving. Endeavors
are being made by scientists involved in postharvest research for maintenance of the quality and safety of fresh
horticultural produce to enhance the postharvest life and to extend the availability of the produce in both time
and space. This volume, Emerging Postharvest Treatment of Fruits and Vegetables, addresses the demand for the
development and application of effective technologies for preservation of perishable food products, particularly
fresh fruits and vegetables. It provides an abundance of up-to-date information about postharvest treatments.
The chapters discuss a number of innovative technologies to prolong and enhance postharvest fruits and
vegetables. This book will be valuable for those concerned with horticulture and postharvest technology. It
provides essential information for students, teachers, professors, scientists, and entrepreneurs engaged in fresh
horticultural produce handling related to this field.
Achieving Water-Energy-Food Nexus Sustainability: A Science and Data Need or a Need for Integrated Public
Policy? Richard George Lawford 2020-10-27 This eBook is a collection of articles from a Frontiers Research
Topic. Frontiers Research Topics are very popular trademarks of the Frontiers Journals Series: they are
collections of at least ten articles, all centered on a particular subject. With their unique mix of varied
contributions from Original Research to Review Articles, Frontiers Research Topics unify the most influential
researchers, the latest key findings and historical advances in a hot research area! Find out more on how to host
your own Frontiers Research Topic or contribute to one as an author by contacting the Frontiers Editorial
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Office: frontiersin.org/about/contact.
Postharvest Physiological Disorders in Fruits and Vegetables Sergio Tonetto de Freitas 2019-01-15 This book,
chock full of color illustrations, addresses the main postharvest physiological disorders studied in fruits and
vegetables. For a wide variety of fruits and vegetables, Postharvest Physiological Disorders in Fruits and
Vegetables describes visual symptoms, triggering and inhibiting mechanisms, and approaches to predict and control
these disorders after harvest. Color photographs illustrate the disorders, important factors, physiology, and
management. The book includes a detailed description of the visual symptoms, triggering and inhibiting mechanisms,
and possible approaches to predict and control physiological disorders. The mechanisms triggering and inhibiting the
disorders are discussed in detail in each chapter, based on recent studies, which can help readers better understand
the factors regulating each disorder. The description of possible approaches to predict and control each disorder
can help growers, shippers, wholesalers, and retailers to determine the best management practices to reduce
disorder incidence and crop losses. Features: Presents visual symptoms of postharvest physiological disorders
that will help readers to precisely identify the disorders in fruits and vegetables Details mechanisms triggering and
inhibiting the postharvest disorders Explains possible approaches to predict and control these disorders Suggests
the best postharvest management approaches for each crop Although there are many scientific publications on
postharvest physiological disorders, there are no recent reviews or books putting together the most recent
information about the mechanisms regulating, as well as about the possible approaches to predict and control
these disorders.
Postharvest Handling Ibrahim Kahramanoglu 2017-09-13 The world population has been increasing day by day,
and demand for food is rising. Despite that, the natural resources are decreasing, and production of food is getting
difficult. At the same time, about one-quarter of what is produced never reaches the consumers due to the
postharvest losses. Therefore, it is of utmost importance to efficiently handle, store, and utilize produce to be
able to feed the world, reduce the use of natural resources, and help to ensure sustainability. At this point,
postharvest handling is becoming more important, which is the main determinant of the postharvest losses. Hence,
the present book is intended to provide useful and scientific information about postharvest handling of different
produce.
Fruit and Vegetable Quality Robert L. Shewfelt 2000-04-18 Improved quality requires integration across
business functions and scientific disciplines. Based on this premise, Fruit and Vegetable Quality: An Integrated View
presents 15 unique perspectives on achieving greater quality and guidance for a more integrated approach to
postharvest handling and fruit and vegetable research. Designed for anyone involved in the management, production,
handling, distribution, or processing of fruits and vegetables, it provides concise descriptions of important issues,
roadmaps to the literature in specific fields, assessments of current knowledge and research needs, and specific
examples of product-based research. Your guide to the dynamic developments in integrating fruit and vegetable
quality projects, Fruit and Vegetable Quality: An Integrated View also presents a range of options for achieving
better coordination of research across scientific disciplines.
Handbook of Mango Fruit Muhammad Siddiq 2017-05-30 Written by noted experts in the field, Handbook of Mango
Fruit: Production, Postharvest Science, Processing Technology and Nutrition offers a comprehensive resource
regarding the production, trade, and consumption of this popular tropical fruit. The authors review the
geographic areas where the fruit is grown and harvested, including information on the ever-expanding global
marketplace that highlights United States production, imports and exports, and consumption, as well as data on
the outlook for the European market. Handbook of Mango Fruit outlines the postharvest handling and packaging
techniques and reviews the fruit’s processed products and byproducts that are gleaned from the processing of
waste. The authors include information on the nutritional profile of the mango and review the food safety
considerations for processing and transport of mangoes. This comprehensive resource: Reviews global mango
production trends and countries that are the major exporters and importers of mangoes Explores the burgeoning
marketplace for mangoes with special emphasis on the US and European marketplace Assesses latest trends in
packaging of and shipping of mangoes Provides in depth coverage on value-added processing and by-products
utilization Offers vital information on the innovative processing technologies and nutritional profile of popular
tropical fruit Written for anyone involved in the production, marketing, postharvest handling, processing and byproducts of mangoes, Handbook of Mango Fruit is a vital resource offering the most current information and
guidelines on the burgeoning marketplace as well as the safe handling, production, and distribution of mangoes.
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Nanotechnology for Agriculture: Crop Production & Protection Deepak G. Panpatte 2019-12-07 The emergence
of nanotechnology and the development of new nanodevices and nanomaterials have opened up exciting
opportunities for novel applications in agriculture and biotechnology. Nanotechnology has the potential to
modernize agricultural research and practice, but although it has gained momentum in the agriculture sector over
last decade, there are still knowledge gaps between scientific communities. This book presents a comprehensive
overview of current developments in nanotechnology-based sustainable agriculture. Focusing on various aspects
of nanotechnology in different sectors of agriculture, such as crop production, soil fertility management and crop
improvement, it offers insights into the current trends and future prospects of nanotechnology, along with the
benefits and risks and their impact on agricultural ecosystems. It also highlights the use of nanotechnology to
reduce agrochemical usage, to increase nutrient uptake efficiency and to improve water and nutrient management,
and the use of nano-biosensors to manage plant diseases. The book is a valuable reference resource for scientists,
policymakers, students and researchers who are engaged in developing strategies to cope with current
agricultural challenges.
Post-harvest Technologies of Fruits & Vegetables Hosahalli S. Ramaswamy 2014-10-12 Best practices for
preserving quality and consumer appeal of fresh fruits, vegetables Clarifies calculations for efficient cooling,
controlled ripening and storage Presents strategies for reducing microbial risks and post-harvest pathologies A
comprehensive introduction to established and emergent post-harvest technologies, this text shows how to
enhance the value of perishable fruits and vegetable by mitigating the causes of deterioration and spoilage from
farm to point of purchase. After investigating the structural, chemical and nutritional properties of fruits and
vegetables, the book provides a step-by-step explanation of processing from machine harvesting through handling,
ripening technologies, packaging and distribution. Emphasis is placed on ways to collect data needed to monitor
quality. Psychrometric principles and their role in cold storage systems are presented along with calculations
enabling effective refrigeration and control of transpiration, humidity and gases. The book includes examples and
calculations for improving process control and predicting the shelf-life of temperate-climate and tropical fruits
and vegetables.
Postharvest Plant Pathology N.G. Ravichandra 2021-11-23 The purpose of the book Postharvest Plant
Pathology is to provide its readers recent developments and updated comprehensive information on postharvest
pathogens & diseases of major crops. This book explicates the fundamental aspects of postharvest diseases of
crops and is conveniently divided into ten chapters, providing the latest information on the concept & types of
postharvest diseases, economically significant postharvest pathogens & diseases of major crops, factors
governing postharvest diseases, storage conditions, food safety issues, quiescence in post harvest pathogens,
detailed & recent information on major mycotoxins, various approaches of postharvest disease management,
integrated management strategies, biochemical & molecular aspects of postharvest diseases, apart from which, an
exclusive chapter for discussing the postharvest nematode diseases and their management is also furnished. Note:
T&F does not sell or distribute the hardback in India, Pakistan, Nepal, Bhutan, Bangladesh and Sri Lanka. This title
is co-published with NIPA.
Food Security and Plant Disease Management Ajay Kumar 2020-11-20 Food Security and Plant Disease
Management offers a comprehensive exploration of biocontrol, the latest technologies being used in plant health
assurance, and resulting impacts on crop production and food security. Discussing both theoretical and practical
topics, the book examines basic and advanced applications of biosensor and nano-technologies, introduces plant
disease, including modes of action and their transmission in host plants, then covers factors contributing to plant
disease and various means of addressing those diseases. This volume is part of the Microorganisms in Agriculture
and the Environment series and provides important information for developing new effective plant protection
practices. The direct or indirect applications of beneficial microbes in the treatment of plant disease is termed
“microbial control and these methods have increasingly been identified as important options for plant health
management. The beneficial microbes as well as recent omic and nano-technologies also reveal important mechanisms
that can be utilized in disease management strategies. Explores the impact of climate change on plant diseases and
new methods of resolution Includes information on gene expression during crop disease management Presents insights
into the legal and commercial aspects of microbial control
Microbial Nanotechnology Mahendra Rai 2020-09-17 This book provides an account of the biogenic synthesis of
nanomaterials by using different microorganisms. The chapters are focused on the biosynthesis of various metal and
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metal oxide nanosized materials by using bacteria, actinomycetes, fungi, and algae, including mechanisms of
microbial synthesis. Other chapters summarize recent developments of microbial-based nanostructures for the
management of food-borne pathogens, plant pathogenic fungi, as nutrients, and biomedical applications.
Microorganisms are discussed not only as biofactories for the synthesis of nanomaterials but also as removal
agents of toxic metals from the environment. Exposure sources and ecotoxicity of microbially synthesized
nanoparticles are also discussed.
Handbook of Banana Production, Postharvest Science, Processing Technology, and Nutrition Muhammad Siddiq
2020-07-10 A comprehensive guide that covers the banana’s full value chain – from production to consumption
The banana is the world’s fourth major fruit crop. Offering a unique and in-depth overview of the fruit’s entire
value chain, this important new handbook charts its progression from production through to harvest,
postharvest, processing, and consumption. The most up-to-date data and best practices are drawn together to
present guidelines on innovative storage, processing, and packaging technologies, while fresh approaches to
quality management and the value-added utilization of banana byproducts are also explained. Additionally, the
book examines the banana’s physiology, nutritional significance, and potential diseases and pests. The book also
Edited by noted experts in the field of food science, this essential text: Provides a new examination of the world’s
fourth major fruit crop Covers the fruit’s entire value chain Offers dedicated chapters on bioactive and
phytochemical compounds found in bananas and the potential of processing byproducts Gives insight into bananas’
antioxidant content and other nutritional properties Identifies and explains present and possible effects of
bioactive and phytochemical compounds Handbook of Banana Production, Postharvest Science, Processing
Technology, and Nutrition offers the most far-reaching overview of the banana currently available. It will be of
great benefit to food industry professionals specializing in fruit processing, packaging, and manufacturing bananabased products. The book is also an excellent resource for those studying or researching food technology, food
science, food engineering, food packaging, applied nutrition, biotechnology, and more.
Nanotechnology Applications in Food Alexandru Grumezescu 2017-02-22 Nanotechnology Applications in Food:
Flavor, Stability, Nutrition, and Safety is an up-to-date, practical, applications-based reference that discusses
the advantages and disadvantages of each application to help researchers, scientists, and bioengineers know what
and what not to do to improve and facilitate the production of food ingredients and monitor food safety. The
book offers a broad spectrum of topics trending in the food industry, such as pharmaceutical, biomedical, and
antimicrobial approaches in food, highlighting current concerns regarding safety, regulations, and the restricted
use of nanomaterials. Includes how nanobiosensors are useful for the detection of foodborne pathogens Discusses
applications of nanotechnology from flavor and nutrition, to stability and safety in packaging Includes nano and
microencapsulation, nanoemulsions, nanosensors, and nano delivery systems Identifies practical applications of
nanoscience for use in industry today
Biopolymer Membranes and Films Mariana Agostini De Moraes 2020-06-19 Biopolymer Membranes and Films: Health,
Food, Environment, and Energy Applications presents the latest techniques for the design and preparation of
biopolymer-based membranes and films, leading to a range of cutting-edge applications. The first part of the book
introduces the fundamentals of biopolymers, two-dimensional systems, and the characterization of biopolymer
membranes and films, considering physicochemical, mechanical and barrier properties. Subsequent sections are
organized by application area, with each chapter explaining how biopolymer-based membranes or films can be
developed for specific innovative uses across the health, food, environmental and energy sectors. This book is a
valuable resource for researchers, scientists and advanced students involved in biopolymer science, polymer
membranes and films, polymer chemistry and materials science, as well as for those in industry and academia who are
looking to develop materials for advanced applications in the health, food science, environment or energy
industries. Presents detailed coverage of a range of novel applications in key strategic areas across health, food,
environment and energy Considers the difficulties associated with two-dimensional materials Assists the reader in
selecting the best materials and properties for specific applications Helps researchers, scientists and engineers
combine the enhanced properties of membranes and films with the sustainable characteristics of biopolymer-based
materials

Postharvest Biology and Technology of Fruits, Vegetables, and Flowers Gopinadhan Paliyath 2009-03-16 An
increased understanding of the developmental physiology, biochemistry, and molecular biology during early
growth, maturation, ripening, and postharvest conditions has improved technologies to maintain the shelf life and
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quality of fruits, vegetables, and flowers. Postharvest Biology and Technology of Fruits, Vegetables, and
Flowers provides a comprehensive introduction to this subject, offering a firm grounding in the basic science and
branching out into the technology and practical applications. An authoritative resource on the science and
technology of the postharvest sector, this book surveys the body of knowledge with an emphasis on the recent
advances in the field.

Nanotechnology in Edible Food Packaging Vimal Katiyar 2021-03-27 p="" This volume delivers a systematic
overview of nanotechnology in the development of edible food packaging with noteworthy characteristics for
improved food quality. It covers current research trends, history outlines, and state of the global marketin
combination with associated biomaterials and synthesis strategies. The contents detail the use of various emerging
bionanostructured materials such as cellulose nanostructures, chitosan nanostructures, and more.It further
deliberates an in-depth discussion on various synthesis strategies and routes for the development of edible food
packaging in terms of utilizing various nanosystems such as polymeric nanocomposites, nanoencapsulation systems,
nanoemulsion systems, and others.Further, it also discusses experimental practices for bionanostructured and
edible packaging materials to check the effectivity in terms of offering enhanced shelf life of food products. It also
touches upon the socio-techno challenges in-line with developing edible packaging materials using nanotechnology
for high performance packaging application. The book is an excellent guide for both the academia and industry
especially early career professionals in edible food packaging sectors for selecting proper biomaterial
involvingbiofillers, modifiers, cross linkers, compatibilizers and others to enhance the property of edible food
packaging for targeted features. ^
Postharvest Biology and Technology for Preserving Fruit Quality Daniel Valero 2010-05-12 Interest in the
postharvest behavior of fruits and vegetables has a history as long as mankind's. Once we moved past mere
survival, the goal of postharvest preservation research became learning how to balance consumer satisfaction
with quantity and quality while also preserving nutritional quality. A comprehensive overview of new
postharvest techno
Microbial Biocontrol Ajay Kumar 2022 This second volume of a two-volume work reviews beneficial bioactive
compounds from various microorganisms such as bacteria, fungi, cyanobacteria in plant diseases management and
the postharvest management of fruits using microbial antagonists. Furthermore, it reviews the impact of climate
change on food security and addressed the legal aspects of microbial biocontrol applications. The two-volume
work "Microbial Biocontrol" Bintroduces to mechanisms of plant-microbe interactions and explores latest
strategies of how microbes can be applied in biocontrol and management of plant pathogens, replacing chemical
fertilizers and pesticides. The book covers different groups of microorganisms such as bacteria, fungi, but also the
interplay of entire microbiomes, and reviews their specific benefits in crop growth promotion, in enhancing the plants
tolerance against biotic and abiotic stress as well as in post-harvest management of various plant diseases.
Novel tools such as CRISPR/Cas9 and microbe derived nanoparticles are also addressed besides the legal aspects
of biocontrol applications. Today, rising global population and changing climatic conditions emerge as a major
challenge for agronomist farmers and researchers in fulfilling the requirements of global food production. The
conventional agricultural practices utilize undistributed use of chemical fertilizers and pesticides to enhance
growth and yield of agricultural products and fresh foods, but their extensive and continuous use have led to a
range of negative consequences on the food quality and safety, to environment as well as to human and animal
health. Microbial biocontrol applications are presented as a solution, paving the way to a sustainable
agriculture in compliance with the UN Sustainable Development Goals (SDG). The book addresses researchers in
academia and agriculture.
Postharvest Management of Fresh Produce Bhim Pratap Singh 2023-03-01 Postharvest Management of Fresh
Produce: Recent Advances critically addresses the latest issues, challenges and technological advancements in
postharvest management of fresh commodities, especially fruits, nuts and vegetables. The book covers the
intriguing correlation of preharvest treatments, maturity indices and postharvest operations that significantly
affect the postharvest quality of fresh produce. Further topics include packaging, logistics and storage
technologies, the role of microbial communities, and ‘omics’ strategies in postharvest disease management. Special
attention is given to the latest trends of nanotechnology, internet of things (IoTs) and blockchain technologies in
food supply chain management of perishable products. The book is a great resource that enables young and
experienced professionals in academia, industry and UG/PG students to explore a diversified range of topics in
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postharvest strategies relevant to food processing, food technologies, agro-processing and quality control.
Thoroughly explores major preharvest losses due to non-availabilities of the latest technologies Describes the
latest trends in the supply chain to minimize preharvest losses Provides an overview on smart technologies such as
nanotechnology, IoTs and blockchain technology
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