UITIYNTU

AUANGMA ASAT IS0, 2526, MIAUSTY waRARnTsINYRTHaLufe: maTu Taduas
#353nen. Saunawsuas. Soelus. 166 wih.

pqunn It lsnfisndanamuas. 2539, mmuiauusunluszuumuniusseme, nesise
Tsafly nsuINIMSIILAS ATTNTIVABAITUAZAWATE AFANWA. 76 HTN.

AENTIN #3590, 2521, infie aumuianazms I lugaamnsuenns, madsinnmans
AISEIMIT AUSINEAT UHTINGIBINEATANTAT. NTUNNA. (21-22),

nguiudnnEazes. 2539. M3lgnuzum. ey sanims nguliudanynseta
(e lfima). (9-12),

nFoafind wanufe adans qunsusaa Wisd wadlss@n3 uazennu Fnd. 2518, nsnanes
funzumlagldmsiadovia. Nenumamsduaiuasifonsinmanuas asdn
MISINBAT. NFAUNW. 35 wrlh,

ANASTA Wizauy qudnd Sundyn uesdse vade. 2540. wavesnismdeuAuasiuive-
adauedn dosgmaiusnuwauzun. Jyvifendnomanstiuda madn
fivmans anznvasmaas aanfumaluTadssuenanamsy. vars. 98 wi,

I AIWTTRNS. 2543, uzunuazmaluTadmsiAusour, 1158159115.30(1): 1-16.

Fuad wseE 39 unzd s gvioyas. 2530, wovean s hmmaAniauaEMsIndeuRafifine

“degumMmuAYegMIsAUT AN, Mstszadsnamnsdnnms See ma TuTadnde
msfufeafimnzay 2830 anay 2530, i InerdeFuelan : Soelwi. (180-190)
wSaut A3wiilar. 2541, a3sIneunzma TuTadndensdiufefnuosmals. madnftvean
AMUNHAT VHTINGIHUAYATAIEAS. AFANW. 396 MT,

iy ymeResh. 2534, aisinewdamsiufsvesdinuaznald. naznuasmans
s inenfuisalual, 214 wih,

AlfY Yoifosh. 2540, o3 Innmdsnaiufevesiyaiy. ausinyasmany
W Inendedoalvl. 222 wih.

M1 WagIsTan. 2520, psdlesiumidalsnvesmauzunluszuhufusou. nsmsinen-

AAAS 10:397-404.



166

55755 yayufa. 2528, puamwmdimsiufnvessauzunnlfennediiusnmnuaniwae,
HymmayInnmaasiadia maindiine auginnmand yninendodslni.
43 v,

finen a1 Ing. 2531. navesasmdon luazdmsadongmafufauumsmsgauo i
Fengaonaza. Inniinuiimnmansyniadia av3ndiine auginnmand
wwIneaeEoa i, 105 wil,

i ufigua. 2531, Manessuiuuzuiaa. nisszyndaljinnama Tu ladudens
nﬁmﬁmsﬁﬂmsﬁaaaﬂ. 31 Ay - 2 fueu 2531, Asudnemaaiuinis .
AFUNNUMIUAT. (125-130). |

{im aamsussd. 2541 maPuSHY MU, mymsﬁnﬂm 13(1): 38-44.

iin gaunsuiosd yYgyde newlay uazaiws manule. 2531 msunmqms;ﬁué’nmwa

unmamsmaau'laﬂamwa'mwﬂmu;;mwwﬂmww AUTOYATIEAS
aeniumaluTadnsuinauiewsz, vay3. 95 wih.

HIUW. 2542. "i]t:uumuzm'mﬂ‘lgﬂ.mnmuﬂxsunaemﬂs. ANMTINEAT. 23(9): 58-72.

fia Twona. 2534, mavestuuesadauefadenaamluszuimsfusaumzurwug v,

Ty ingienansiiaha uninedunuasMaas. nFUNKEL. 96 Wil |
13an Iaasud. 2536. ﬂ1sﬁwmmsmﬁﬂnﬁaﬁm%’umaﬁ’mﬁimmm IneninusInemans
yniiie. aanpasmaas nmmmaﬂmymmﬂﬂs nguNNA. 123 i,

.

NYSFnA uwimm qsmﬂ ﬂmﬂﬂa uazidm pansafiysd, 2537. 105z ﬁmmmmm‘smaaum

1uﬂ1§'ﬂﬂﬂ1ﬂﬂ1ilﬂ‘l}iﬂﬂ1ﬂﬁ‘u ‘L!'l".l.‘ll'l']’ﬂ"l‘i‘]mﬁ_.m‘]iﬁ'luﬁﬁ_ﬂﬂ'ﬁlﬂﬂ_&ﬂﬂl.‘]_hfl 4(3_) 56

fisiny nesdaln. 2529, sof Tindisuszmsduns e uuamemalilse Toniludsemeallng,
agamwa: lewidiamsud, 106 w0 . , |
Tnsarl TetnTams Snuas wizyms woz qnadant wyana, 2536, mﬂ‘)’f’"lﬂimwmﬂums -
| Lﬂaeumm%ﬂmqmimmﬂymzun. NIATAWWMUATUNS, 15 (3) : 259-265.
UG FATANKINT. 2539, nsusniarmsdaidenderinaniafne. Inerinuiinowmans
uvidiadie niaine. unTinededesiv. 96 wih,
sagns Fid. 2539, s Inemdsmsiufeafivan. awima Tulabudnsdiuie

ﬂﬂ!%?ﬁ?ﬂﬁiﬂuﬂzﬂqﬂﬂ'lﬂﬂiiijlﬂ‘lalﬂ’i M‘I‘T"I']‘l’]ﬂ'lﬁﬂ.lllli‘i]. 186“!4‘1!1.



167

and ey, 2537. meWenssuTinskiaua HavoIMSIAUT YR ERINNYB
¥
& t o a = (=) ar = a s
duzumusude. Inniinuiinemansusiuda uninedunyasenans. agunie.
120 nii,
qr o ar o/ ] y w o o
qium sasiaunade. 2540. maentsi/aeudveaiifensaduiuiWSuesidismsaz e
a ft=s o = o @ oo o
oivlou Maezriau uazuaaGoums lud. JaymAreinemansiudia madsn
a o o 4 = @ T 3/
¥ AugInemaad smInndedes v, 45 ni,
o & -~ L g  ar a
gam 913uan. 2531. mavssmsdeuRuazemvinldenaAuinyduas. Yamiimy
Ivansiadin ANLINYAT BHTINGTAUNYATIEAT. NTUNNA. 38 nil,
4 e, = 3 H - e -
aufind 2535, 2538, wauwzLNRRTI 5 quindadisunuasfieruun.uumss. 64 wih.
a5178 Nanwiiivna waz yaiur deuun. 2531, swauSeaizun. thelmszinean
2 fedrTHgATNIIAmIA nsumsmmelu. ngawwa. 88 uih,
21 o G d o [ 9/ = f o 4 =
mMeva 1ARw. 2528, diTmeuazma 1y ladndenmsinuneidnuassa ld. TssRuiguidauasy
unzRnouTuIend uviinndunuaseneans Insuuafuwane. uasilgy. 364 uih.
dusun Buyiny. 2541, lenasdszneumsaen o 474 madsglinuazma . nedn
A TuTatnee s ANEIAINITIEERAMHATTUNYAT U INodousi 13, Boalv,
201 wils.
o = o =) “ 3 kY =
gne Infezfuan. 2530, nmfeudona aadauiahion. nnziauas. 11(124): 56-60.
ayga udulszesy. 2525, Moz lugamaadn. JamimsInemansiada
AUZINBAT UMIINAUNHATANERS. NTUNN. 86 T,
935N 25187218 aulami Tnuaudl uazgauun’ WalRs. 2532, HavesmsmieuRiuasld
ganena@ndeaymisiuiaswzun. malu ladmsndoufiwa ldiNemsdieenay
T i =3 o 1 = 6w ar = o
emeama lulad gudtensamalulay dninsldansznsinnmand
maluToduazmandsau, 185 wi,
o 4 Yo e L) o at A
9% N, 2530. Tassmsdnyns e s ivmneaudwiudnaauazealioaiie
MIAIBDN. UTHNMFTIAMINYATHAZRATIUNTTN $1A9. ATANNA. 240 ¥,
Arnon, D. L. 1949. Copper enzymes in isolated chloroplasts. Polyphynoloxidase in Beta vulgaris
Plant Physiol. 24:1-15,
Arthey, V. D. 1975, Quality of Horticultural Products. Butterworths, London. 228 p.
Association of Official Analytical Chemists (AOAC). 1995, Official Methods of Analysis.
14 th. ed. 844-847.



168

Aude, M., Mayer, R. and Philippon, J. 1986. Inhibition of catechol oxidases from apples by
sodium chioride. Phytochemistry. 25(12): 2717-2719.

Austin, P.R., Brine, C.J., Castle, J.E. and Zikakis, J.P. 1 981. Chitin: New facets of research.
Science. 212: 749-753.

Bandyopadhyay, A. and Sen, S.K. 1996. Studies on physico-chemical changes associated with
storage of Kagzi lime fruits. Indian Agriculturist. 40: 65-69.

Bartsch, J.A. and Blanpied, G.D. 1990. Refrigeration and Controlled Atmosphere Storage for
Horticuture Crops. Manual 43, Experiment Station Extension Service. University of
California, Berkeley. 44 p.

Bus,V.G., Bongers, A.J. and Risse, L.A. 1991.Occurrence of Penicillium digitatum and P. italicum
resistant to benomyl, thiabendazole, and imazalil on citrus fruit from different geographic
origins. Plant Disease 75 :1098-1100.

Charley, H.1972. Fruits and Vegetables. pp. 152-154. In Paul, P.C. and Palmer, H.H. (eds.). Food
Theory and Application. John Wiley and Sons Inc., New York.

Donald, H. 1992, Relating colorimeter measurement of plant colour to the royal horticultural society
colour chart. HortScience. 27(12): 12;36-1260.

El -Ghaouth, A., J. Arul, R. Ponnampalam and M;Boulet. 1991. Chitosan coating effect on
storability and quality of fresh strawberries. J. Food Sci. 53(6): 1618-1620.

EI -Ghaouth, A., Arul, J. Grenier and A. Asselin. 1992. Antifungal activity. of chitosan on two
postharvest pathogens of strawberry fruits. Phytopath. 82(4):398-402.

El-Shiekh, A.F. 1996. Effect of different postharvest hot water treatment on quality and storability
of “Marsh” grapefruit. Gartenbauwissenschaft. 61(2) : 91-95.

Fabian, F.W. and Winslow, C.E. 1929. J.Bact. 18:265 cited in M.B, Jacobs 1951.The Chemistry and
Technology of Food and Food Products Vol. II New York, Interscience Publishers 2580 p.

Filar, L. J. and Wirick, M.G. 1978. Bulk and solution properties of chitosan. pp. 169-181.

In Muzzarelli, R.A.A and Pariser,ER.(eds). Proceedings of the First International
Conference on Chitin and Chitosan. M/T SeaGrant Program:Cambridge.

Fuchs, Y. and Cohen, A. 1969. Degreening of citrus fruit with ethrel (Amchem 66-329). J. Amer.

Soc. Hort. Sci. 94 (6): 617-618.

Gross, J. 1987. Pigments in Fruits. Academic Press. London. 303p.



169

Hagenmaier, R.D. and Baker, R.A. 1993. Reduction in gas exchange of citrus fruit by wax coatings.
J. Agr. Food Chem, 41:283-287.

Houck L..G. 1997. Hot water treatment for control of Penicillium digitatum green mold of Eureka
Lemons. Report and Abstracts:Pacific. Phytopath. 57:97-103.

Hulme, A.C. 1971. The Mango. pp. 233-235. In Hulme, A.C.(ed.). The Biochemistry of Fruit and
Their Products. Academic Press. London and New York.

Jahn, Q. L. 1976. Degreening of waxed citrus fruit with ethephon and temperature. J. Amer. Soc.
Hort. Sci. 101 (5) : 579-599.

Jensen, L.B. 1954, Microbiology of Meat. 3rd. ed. Garrard Press, Champaign, Illinois. 215 p.

Kader, A.A, 1992. Modified atmosphere during transport and storage. Postharvest Technology of
Horticultural Crops. University of California. 2:85-92.

Kader, A.A., Kasmire, R.F., Mitchell. F.G., Reid, M.S., Sommer, N.F. and Thompson, I.F. 1985.
Postharvest Technology of Horticultural Crops. University of California. 192 p.

Kays, 8.J. 1991. Postharvest Physiology of Perishable Plant Products. van Nostrand Reinhold,
New York. 532 p.

Lueck, E. 1980. Antimicrobial Food Additives: Characteristies Uses Effects. Springer-verlag,
Berlin, Heidelberg, New York. 243 p.

McDonald, R.E., Hatton, T.T. and Cubbedge, R.H. 1985. Chilling injury and decay of lemons as
affected by ethylene; low temperature, and optimal storage. HortScience, 20 (1):92-93.

Meclauchlan, R.L., Underhill, 8.J., Dahler, J.M. and Giles, J.E. 1997. Hot water dipping and low
temperature storage of “Eureka” lemons. Aust. J. Exp. Agri. 37 (2): 249-252 .

Obenland, D.M. and Aung, L.H. 1997. Sodium Chloride reduces damage to nectarines caused by
hot water treatment. Postharvest. Biol. Tech. 12:15-19,

Ornum, J.U, 1992. Shrimp waste must it be wasted. INFOPISH International. 6:48-52.

Pearson, D. 1971. The Chemical Analysis of Food. Chemical Publishing. New York. 604 p.

Pearson, A.M. and Tauber. F.W. 1984. Processed Meat. 2nd.ed. The AVI Publ. Co., Inc., Westport,
Connecticut, 258 p.

Salisbury, F.B. and Ross, C.W. 1985, Plant Physiology. 3rd. ed., Wadsworth Publ. Co., California.
540p.



170

Schirra, M., Mulas, M. and Baghino, L. 1995. Influence of postharvest hot-dip fungicide treatment
on Redblush grapefruit quality during long-term storage. Food Science and Technoldgy
International / Cienciay. Tecnologia de Alimentos. 1{1):35-40.

Schirra, M. and Mulas, M. 1995, Influence of postharvest hot-water dip and imazalilfungicide
treatment on cold-stored “Di Massa” lemons. Advances in HortScience. 9(1): 43-46.

Schirra, M. and D’Hallewin,G. 1997. Storage performance of Fortune mandarins following hot
water dips. Postharvest. Biol. Tech. 10(3): 229-238. |

Sinskey, A.J. 1980. Mode of Action and Effective Application. pp. 282-292. In Tilbury, R.H. (ed.).
The Development in Food Preservatives, Applied Science Publisher Ltd., London.

Smilanick, J.L. 1996. Virulence on citrus of Pseudomonas syringae strain that control postharvest
green mold of citrus fruit. Plant Disease 80 :1123-1128.

Subramanyam, H., Krishnamurthy, S. and Parpia,H.A.B. 1975. Physiology and biochemistry of
mango fruit. Adv. Food Res. 21: 233-305.

Ulrich, R. 1970. Organic Acids. pp. 89-118. In Hulme, A.C. (ed.). The Biochemistry of Fruits and
Their Products. Academic Press, London.

Vakis, N. J. 1975. Effect of ethephon and waxing on the degreening of Cyprus grown lemon and
grapefruit. J. Hort. Sci. 50: 311-319.

Wills, R.H.H., L-ee, T.H., Graham, D., McGlasson, W.E. and Hall, E.G. 1981. Postharvest:

An Introduction to the Physiology and Handling of Fruit, Vegetables and Ornamentals.
New York. 163 p.

Yang, S.F. and N.E. Hoffman. 1984. Ethylene and its synthesis in plant. Ann. Rev. Plant Physiol.
35: 155-189.

Zhang, D. and P.C. Quantick. 1997. Effect of chitosan coating on enzymatic browning and decay
during postharvest storage of litchi (Litchi chinernsis Sonn.) fruit. Postharvest. Biol. Tech.

12:195-202.



