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Historyé

Effects of Pre- and Post-Harvest
Factors on Health Promoting
Components and Quality
of Fruit and Vegetables

International Conference organized by

Research Institute Research Institute
of Vegetable Crops of Pomology and Floriculture

m

COST Action 924 Initiative

CcoskE

Under the auspices of:

Polish Academy of Sciences,
Storage Section of the Committee
of Horticultural Science
&

Polish Society for Horticultural Science

May 22 - 23, 2006
Skierniewice, Poland
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History e

20d International Conference

nd . Effect of Pre- and Post-harvest Factors on Health Promoting
2 Inte rn atlonal confe rence Components and Quality of Horticultural Commodities

May 24-25, 2010, Skierniewice, Poland

Effect of Pre- and Post-harvest Factors ——
on Health Promoting components Research Institute of Vegetable Crops Research Institute of Pomology and Floriculture
and Quality of Horticultural Commodities A

in cooperation with

Polish Academy of Sciences - Storage Section of the Committee of Horticultural

Sciences
and
5 EUFRIN - Fruit Quality Working Group
& under the auspices of:

l BOOK OF ABSTRACTS

Polish Society for Horticultural Science

May 24-25, 2010, Skierniewice, Poland
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Postharvest2014

The purpose of the conferencewas to present
the latest results of the researchcarried out In

Poland and abroad with specialreferenceto the

qguality and sustainability of horticultural

products, Innovative technologies used In

storage and technology of minimally processed
fruits and vegetables



Postharvest2014

Main topics:
V quality and health promoting propertiesof fruit and vegetables,
V effectof adiet rich in fruits and vegetableson human health,

V the influence of pre- and post-harvesttreatmentson quality of
fruit and vegetables and content of health promoting
components,

V Innovative storagetechnologies

V the use of nhon-chemical methods for improve the storability of
horticultural products

V minimally processedruits and vegetables



Postharvest2014

Organizing Committee
Franciszek Adamicki,Chairman
Krzysztof Rutkowski, vice-Chairman

Anna Skorupinskag Secretary

Ewa Badelek
Marek Gajewski
Maria Grzegorzewska
Zbigniew Jozwiak
Aneta Matulska
Barbara Michalczuk
Kalina SikorskaZimny



Postharvest2014

Scientific Committee

FranciszekAdamicki (Poland)
GiancarloColelli (Italy)
Elazar Fallik (Israel)

Marek Gajewski(Poland)
RyszardKosson(Poland)
Edward Lange (Poland)

Christian Larrigaudiere (Spain)
Lech Michalczuk (Poland)
Dariusz Nowak (Poland)
Witold Plocharski(Poland)
JanSkrzynski(Poland)
Kazimierz Tomala ( Poland)
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Welcomereception




Plenary

ORAL PRESENTATIONS'

A state of the art on quality and safety of fresh-cut products through the EC-funded R&D project QUAFETY
Colelli 6., Amodio M.L., Colantuono F.

The effect of hot water treatment on durability of Chinese cabbage
Grzegorzewska M., Badelek E., Sikorska-Zimny K., Kosson R., Szczech M., Dyki B,

Development of a diagnostic instrument for evaluation of food quality and safety management systems
Tzamalis P., Panagiotakos D., Drosinos E.H.

Impact of processing and storage on nutritional and functional properties of strawberry
Amaro AL, Pereira M.)., Carvalho 5., Vasconcelos M., Pintado M.

Evaluation of volatile organic compounds in rocket leaf for non-destructive analysis of post-harvest quality
Spadafora N.D., Miller C.T., Bates M., Rogers H.l.

Isolation of molecular markers for the evaluation of quality in pre-harvest and post-harvest stages in rocket
and melon
Cavaiuolo M., Coccetta G, Spinardi A, Ferrante A,

Testing suitability of melon genotypes for fresh-cut processing
Roedov V., Burger Y., Vinokur Y., Horev B., Kenigswald M., Shinde R, Vaida R., Avni B, Fallik E.

The effect of hot water treatments on quality parameters of ‘Golden Delicious” apples
Grabowski M., Macnar K., Skrzyriski J.

Water spraying of raspberries as tool for fresh produce shelf life extension
Kewresan S. Z., Mastilovic 5.1

Comparison of the efficacy of recent sanitation techniques for safety and quality of fresh white asparagus
spears
Hassenberg K., Huyskens-Keil 5., Herppich W.B.

Ethylene and microbial hotspots in the UK fresh produce supply chain
Rees D., Hipps N., Colgan R., Thurston K.

DA-meter to measure maturity stage at harvest and storability in plums (Prunus domestica L.)
Vangdal E., Borve |, Lunde Knutsen 1., Kvamm-Lichtenfeld K.

Postharvest classification for uniform ripening of tomata picked in early ripening stages
Mastilovié 5. I, Kevretan 5. 7., Belovié M.

Pre- and postharvest practices may influence pepper fruits after prolonged storage
Fallik E., Perzelan Y., Weingerg T., Alkalai-Tuvia 5.

Sesslion

ORAL PRESENTATIONS'

The influence of pre- and postharvest factors on chemical compounds in ‘cherry” tomato fruits
Mazur K.Z., Gajewski M., Niedzifnska M., Przybyt 1L, Metera A, Wtulich 1.

Production of winter garlic seeds under different ways and periods of harvesting |
Poliakov A.V., Nemirova LS., Alekseeva T.V.

Determination of oleanolic acid and ursolic acid in the apple peel by HPLC method
Potubok A., Markowski I, Rutkowski K., Michalczuk L.

Suitability of new apple cultivars from Holovousy for long time storing in ULO
BlaZek )., Pistékovd |

Aroma quality of wild and cultivated strawberries {Fragaria spp.) in relation to the flavour-related gene
expression
Bianchi G., Lovazzano A, Lanubile A., Marocco A,

Quality potential of some new pear cultivars - how to obtain fruit of the best sensory characteristics?
Konopacka D., Rutkowski K.P., Kruczyriska D.E., Skorupiniska A, Plocharski W,

Fruit quality of some Asian pear cultivars grown in Paland
Skorupinska A., Kruczyriska D.E., Konopacka D, Kaczmarek U, Rutkowski K.P_, 16 fwiak 2.8,

Quality management of ‘Kluai Khai® banana in supply chains to meet the requirement for exporting market
Sangudom T., Wongs-Aree C., Kanlayanarat 5.

Prospects for modulating storage temperature and moisture loss in apple and pear storage
Colgan R., Rees D, Thurston K.

Benefits in apple fruit firmness retention after harvest achieved due to SmartFresh (1-MCP) treatment or
dynamic controlled atmosphere storage by means of chlorophyll fluorescence [DCA-CF)
Zanella A, Stuerz 5., Cazzanelli P, Cecchinel M., Rossi O.

The influence of harvest date, SmartFresh™ (1-MCP) treatment and storage conditions on guality of
‘Shampion’ apples
Rutkowski K. P., Markowski |, Siuciniska K.

On site measurement of oxygen concentration in chlorophyll fluorescence based dynamic controlled
atmosphere storage
Jéiwiak 2.B.

The effect of light spectrum on the content of pigments in Solonoceoe vegetables
Alsina I, Erdberga I, Dubova L., Dima M., Gmizo G.

Pearl shade net improving quality traits in pepper after harvest
Perzelan Y., Alkalai-Tuvia 5., Weinberg T_, Fallik E.
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Plenary session

Prof. Giancarlo Colelli (Italy)

A state of the art on quality and safety of fcesiproducts through
theEGf unded R&D Project o0f




Plenary session

. INSTYTUT OGRODNICTWA
i Research Institute of Hgg\ticultute
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Elazar Fallik (Israel)

Pre and postharvest practices may influence pepper fr
after prolonged storage
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Chairman — Session VI

Aleksey Polyakov

Chairman — Session V
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Poster session

No Authors / Title
1. | Adamczewsks5 o wi Es k a K. The yieldingad biklogid¢al value of garlic chives in relation to the type of mulching appli¢
P Amodio M.L., Derossi A., Colelli GI Modeling phenoliccompounds during storage of cut fruit and vegetables: a consecutive rea
* | mechanism
3 Amodio M.L., Derossi A., Mastrandrea L., Colelli GModeling quality changes of MA packaged rocket salad under isothermal
" | conditions
4 Assanelli M., Profet&., Romani C., Sabbadini G Protocol and test report on sanitizing water treatment alternative to chlorine
" | hypochlorite
5 Badegek E., GrzegdirmewsKkKa, MSt nsowoskakA., DySko J. i ThereffdctiofE
" | application ofTrichodermafungi during vegetation of pepper and tomato plantstorage abilityof the fruits
Badegek E., Ko sisTheeffdrt.of contkalla@nmsphekeiandEthylene on quality and content of some components
onion bulbs
Bal bi er z A StoragKabifityof selected scallop squash cultivars grown for fruit processing
Bolling J.S., Herppich W.B. New approaches for nettestructive evaluation of fruit ripening with optical methods and multivariate
analyss
9 Bundini ena O., Zal at or i u si Efficiency ¢f the aalditional diegtilizationtwih diberent nitogem feikilizer.
" | and rates in growing of red beet of exceptional quality
10 Cavaiuolo M., Coccetta G., Spinardi &errante A.lT7 Isolation of molecular markers for the evaluation of quality intanevest and
" | postharvest stages in rocket and melon
1 Cavaiuolo M., Ferrante A., Russo P., Beneduce L., Spano G., Paramithiotis S., Hadjilouka A., Tzamalis P.,lbrbsindadidation of
" | innovative methods for human pathogen bacteria detection in fresh cut vegetables
12 Lesoniend L., Daubar as R.iBioldgeatllysaktivetsubstanses ifPfruiis of Eurdpeaa cranizetryybush ar
" | their storabiliy
13. |[Chegczy Eska M.Healthpmpetties @frgarlid{lium.sativunl.) of polish and foreign origin
14. [Daubaras R., Lesoniend L.iAntidkielatiee aivityinwviirosof difereRtVaccinkimgenotyped y t 8
15 Dekena D., J2nes HiTheinldesce of dry matter and_redpcs@ sudar. content in the annual shoots on the flow
" | intensity of plums
16. | Dyki B., Grzegorzewska M., Murgrabia A., Paneki EEhe influence of hot water treatment on struetof rocket leaves tissues
17. |Dzi edzic E., BG@a s zid&feythf rodtstocks Kna staragecormifiopskon dveet cherry fruits quality
18. | Gajewski M., Mazur K., KlejmaR.i The influence of IMCP and CA storage on some physical traits of 'cherry' tomatoes
19. |Gonki ewicz A., SkriZygsthanesttredtment efezt ernfstoriage kbility & apples
20 H? rg&k M., Goli &g J., Bal Iafluenck of storag@temeperaties én.qualityGparantetiers anifolir Astan p
" | cultivars
21 Horev B., Limudim S., Rodov V., Vinokur Y., Fallik E.UV-C treatment controls microbial population on fresit melons without
" | negative effect on their quality
22. | Jariene E., Danilcenko H., Zaldariene S., Gajewski Bffects of vegetative period on quality of Jerusalem artichoke tubers
23. |[JAdrszczyk E., iRmbroskkcugkhcAd. M NanoGroE organi c odptomaol a
24 JuhAe&uidlemkova K., Skudra L., Rad-Methyloysapropéne, (MGP¢igfilenck an apple, (¢
" | quality during storage time
25 Jugkeviliena D., Kar k1 el i e nBvallRtion of yis ahd neovphological parafneters olealibleodniéni
" | (Allium cepal.) grown in Lithuania
26 Keutgen A.J., P o b e r ieGhanyges df selected/anticxitlaats iz cardBsEenecus Earotd.. of different cultivars
" | during storage
27 KociraA.,$ wi eca M., Koci r a iSThe effeft@fdNangsko pldparationkan the yéekl an the antioxidant properti
" | of common bean
28 }( ogot a E. | Effea of bittogen fertiliZation on preand postharvest quality of scallop squash ésted at different stages of
" | fruit maturity
29 Kogton A., Woj ci €&mthowsia 0.aGrsiak W.Odmpayisos of lamb's lettuce storage ability treated with LEL
" | lamps and sodium (HPS) ones
30 Koort A., St ar as P.i Restharvadtauelity otJorganic&tly grodnra@avbush and-hihbush blueberries in modifiec

atmosphere




Poster session

No Authors / Title

31 KossonR., Szwejd&r zybows ka J., Tus zy EsikaalitWaf tomadgsSktivated an subskates zoatairing
" | Trichodermaisolates

32. |Kosson R., Tus zy EEffed of ManchingandyfreezizgalilivonBids content in broccoli

33 Kosson R., Wrzodak A., Szwejdarzybowska J., Grzegorzewska Minfluence of hotwater treatment on postharvest quality and
" | sensory evaluation of fre§hcut muskmelon@Qucumis meld..)

34 Kri}/orot A.M., KaranikV.S.1 Effect of controlled and modified atmosphere on storability and fruit quality of thirteen plum cultival
" | Belarus

35 Laugale V., Strautina S., Krasnova I., Seglina D., Kampusslifluence of different growing systems on strawberry chemiwaient
" |in Latvia (temperate zone)

36 Lepse L., Laugale V., Rosa E., Perles R., PintoHUROLEGUME- Enhancing of legumes growing in Europe through sustainable
" | cropping for protein supply for food and feed

37 Lepse L., Lepsis J., Bimsteine G., VislseR.i Influence of controlled atmosphere on the cabb8gasksica oleraceaar. capitata)
" | storage quality

38. | Lepsis J., Bite Ai The apple rootstocks influence on tree growth and survival

39. | Linke M., Rux G., Herppich W., Geyer M.Condensation dymaics in plastic film packaging in the perishables supply chain

40. | Markuszewski B., Kopytowski J. Effect of modified storage conditions on the morphological characteristics of hazelnuts

41. | Matejicek A., Paprstein F., Matejickova J., Sedlak Evaluation of flesh firmness using FTA device in apples stored in ULO

42. | Matulska A.i Effect of fruit maturity on chlorophyll fluorescencealpha oxygen stress signal

43 Melnyk O., Drozd O., Boicheva N., Zhmudenko Y., Melnyk I., KhudikRemeniuk L., Vykhvatniuk L., Pyrkalo V. Ethylené activity
" | of apple and plum fruits during storage, postharvest tread@R (SmartFrest)

44, | Mieszczakowsk& r Nc M. , Buczek M., K r iucChemicdEsopositibn. oEselectedMedflédlapplesk i J .

45. | Molchanova A.V., Kurbakov E.Li. Biochemical content of leaves of green and salad crop

26 Rizzolo A., Vanoli M., Bianchi G., Zanella A., Maurizio G., Torricelli A., SpinelliiLRelationship between texture sensory profiles
" | opticalproperties measured by timee s ol ved refl ectance spectroscopy during

a7 RezaekKalaj Y., Herppich W., Geyer M. Effect of edible coating on postharvest quality of plirugus domestica. 'Jojo' and
" | 'Tophit) during storage

48 Sikorskaz i mny K. , i Beidfleehce bf tifke.and storage condition on level of in@etarbinol and sulphoraphane in bruss
" | sprout

49 fS padafora N.D., M¢l | ei An@lysi of yolatBeatganis coppund prdtilesgas maskersifor guality of fresh ¢
| fruits

50. |Gt e r nAir telperature influence on blueberry biochemical composition

51 Sultan M.Z., Khalefa S.M., Hassanein MiKInfluence of climatic changes on maturation, yield and charatitsref Keitt mango
" | (Mangifera indical.) fruits

52 Sultan M.Z., Tolba I. H., Khalefa S.NI.Limiting the deterioration of loguat fruit by some anti oxidants during storage at room
" | temperature

53. | Szczech M., KowalskB., Grzegorzewska M. Microbial quality of freshcut vegetables treated with hot water

54. | Tikuma B., Liepniece Mi Pollinator influence on cranberrygccinium macrocarpoAit.) yield and quality

55 Wojciechowska J., Keutgeh.J.1 Impact of UMVC irradiation and simulated sale conditions on the health promoting properties of
" | raspberry fruitsRubus idaeuk.) cv. 'Polka’

56 Woj ci echowska R. , iKfeddf supplerAental lightingowith the mitlern SSL LED texthgy on the ascorbate
" | nitrate index in lamb's lettuce leaves in autumn and winter season

57 ¥V ] Sitlopczy Es ka B Laboratoly éffedt af different derivatives of savoBafureja hortensik..) on growth of harmfu

ungi

58 Wrzodak A.,Kosson R., Szwejd&rzybowska J., Grzegorzewska MThe effect of postharvest treatment on quality and sensory
" | characteristics of rucol&(uca sativa

59 Wr zodak A., StApowska A., S md $ens@eg duality & pepperrainovenlinssdil avith Bddition & z ¢
" | Trichodermafungi

60 Zeipi Aa S., Al s i AiaTheleffect oflirggatisneon the. contem of aszorbM acid and antioxidant activity of leafy

vegetables
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Poster session

{ Chairman - Poster Session Chairman - Organizing Committee
| AngeloZanella Franciszek Adamicki
N ————— - - —




Poster session

Of all presented posters Evaluation Committee composed of:

Angelo Zanella (Italy)- Chairman
Elazar Fallik (Israel) - member
Giancarlo Colelli (Italy) - member
Krzysztof Rutkowski (Poland)- member

rewarded three posters, granting:



Poster session

First prize for the postertitled:
a T hidluenceof hot water treatmenton structure of
rocket leavest 1 s sauwterstwa BarbaraDyki, Maria
GrzegorzewskaAleksandraMurgrabia E| f b Paadk a
(Poland)

Secondplacefor the poster.
al nf | of eiffecert growing systemson strawberry
chemicalcontentin Latvia (temperatez 0 n autotstwa
Valda Laugale SarmiteStrautina Inta Krasnova Dalija
SeglinaKaspar¥kampuss (Latvia)

Third placefor the poster.
0 Et h dattietymokappleandplum fruits duringstorage,
postharvestreatedl-MCP (SmartFreshsmautorstwaO.
Melnyk, O. Drozd, N. Boicheva Y. Zhmudenko I.
Melnyk, L. Khudik, L. Remeniuk L. Vykhvatniuk V.
Pyrkalad (Ukraine)



Poster session

3" prize for Poster | e Prize for Poster

¥ internations Conterente ¥ 3" interrational Corderence:
om flecs of Pre-and Post-harvest actors 1 bon  on Elects of Pre- and Pust-harvest Factors
= 3 on Hesith Promotieg




Professional excursion

"Innovative storage technologies in practice",
Group of Fruit Producers 'ROJA' inRegnow.
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