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3rd International Conference 
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Postharvest 2014 

The purpose of the conference was to present 

the latest results of the research carried out in 

Poland and abroad with special reference to the 

quality and sustainability of horticultural 

products, innovative technologies used in 

storage and technology of minimally processed 

fruits and vegetables. 



Postharvest 2014 

Main topics: 

V quality and health promoting properties of fruit  and vegetables, 

V  effect of a diet rich in fruits and vegetables on human health, 

V  the influence of pre- and post-harvest treatments on quality of 

fruit  and vegetables and content of health promoting 

components, 

V  innovative storage technologies 

V  the use of non-chemical methods for improve the storability of 

horticultural products 

V  minimally  processed fruits and vegetables. 



Postharvest 2014 

Organizing Committee  

Franciszek Adamicki, Chairman  

Krzysztof Rutkowski, vice-Chairman  

Anna Skorupinska, Secretary  

Ewa Badelek  

Marek Gajewski  

Maria Grzegorzewska  

Zbigniew Jozwiak  

Aneta Matulska  

Barbara Michalczuk  

Kalina Sikorska-Zimny  

 



Postharvest 2014 

Scientific Committee  

 

Franciszek Adamicki (Poland) Christian Larrigaudiere (Spain) 

Giancarlo Colelli (Italy)  Lech Michalczuk (Poland) 

Elazar Fallik (Israel)  Dariusz Nowak (Poland) 

Marek Gajewski (Poland)  Witold Plocharski (Poland) 

Ryszard Kosson (Poland)  Jan Skrzynski (Poland) 

Edward Lange (Poland)  Kazimierz Tomala ( Poland) 
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Plenary sessions 



Plenary sessions 



Prof. Giancarlo Colelli (Italy)  

A state of the art on quality and safety of fresh-cut products through 

the EC-funded R&D Project òQUAFETYó 

Plenary sessions 



Elazar Fallik (Israel)  

Pre- and postharvest practices may influence pepper fruits 

after prolonged storage  

Plenary sessions 



Plenary sessions 



Plenary sessions 



Poster session 

No Authors / Title  

1. Adamczewska-SowiŒska K., Turczuk J.ï The yielding and biological value of garlic chives in relation to the type of mulching applied 

2. 
Amodio M.L., Derossi A., Colelli G. ï Modeling phenolic compounds during storage of cut fruit and vegetables: a consecutive reaction 

mechanism 

3. 
Amodio M.L., Derossi A., Mastrandrea L., Colelli G. ï Modeling quality changes of MA packaged  rocket salad under isothermal 

conditions  

4. 
Assanelli M., Profeta G., Romani C., Sabbadini G. ï Protocol and test report on sanitizing water treatment alternative to chlorine 

hypochlorite 

5. 
Badeğek E., Grzegorzewska M., Sikorska-Zimny K., Stňpowska A., DyŜko J.,SmoliŒska U., Kowalska B., Witkowska D. ï The effect of 

application of Trichoderma fungi during vegetation of pepper and tomato plants on storage ability of the fruits 

6. 
Badeğek E., Kosson R., Adamicki F. ï The effect of control atmosphere and ethylene on quality and content of some components of 

onion bulbs 

7. Balbierz A., Koğota E. ï Storage ability of selected scallop squash cultivars grown for fruit processing 

8. 
Bolling J.S., Herppich W.B. ï New approaches for non-destructive evaluation of fruit ripening with optical methods and multivariate data 

analysis 

9. 
Bundinienǟ O., Zalatorius V., Kavaliauskaitǟ D., Starkutǟ R. ï Efficiency of the additional fertilization with different nitrogen fertilizers 

and rates in growing of red beet of exceptional quality 

10. 
Cavaiuolo M., Coccetta G., Spinardi A., Ferrante A.I. ï Isolation of molecular markers for the evaluation of quality in pre-harvest and 

post-harvest stages in rocket and melon 

11. 
Cavaiuolo M., Ferrante A., Russo P., Beneduce L., Spano G., Paramithiotis S., Hadjilouka A., Tzamalis P., Drosinos E.H. ï Validation of 

innovative methods for human pathogen bacteria detection in fresh cut vegetables 

12. 
Ļesonienǟ L., Daubaras R., Venskutonis P.R., Kraujalytǟ V. ï Biologically active substances in fruits of European cranberry bush and 

their storability 

13. CheğczyŒska M., Keutgen A.J. ï Health properties of garlic (Allium sativum L.) of polish and foreign origin  

14. Daubaras R., Ļesonienǟ L., Venskutonis P.R., Kraujalytǟ V. ï Antioxidative activity in vitro of different Vaccinium genotypes 

15. 
Dekena D., Jªnes H., Alsina I., Lepse L. ï The influence of dry matter and reducing sugar content in the annual shoots on the flowering 

intensity of plums 

16. Dyki B., Grzegorzewska M., Murgrabia A., Panek E. ï The influence of hot water treatment on structure of rocket leaves tissues  

17. Dziedzic E., Bğaszczyk J., Kaczmarczyk E. ï Effect of rootstocks and storage conditions on sweet cherry fruits quality 

18. Gajewski M., Mazur K., Klejman P. ï The influence of 1-MCP and CA storage on some physical traits of 'cherry' tomatoes 

19. Gonkiewicz A., SkrzyŒski J., RzeŦnicka B. ï Postharvest treatment effect on storage ability of apples 

20. 
Hor§k M., Goli§ġ J., Bal²k J., NŊmcov§ A., Ġnurkoviļ P. ï Influence of storage temperatures on quality parameters on four Asian pears 

cultivars 

21. 
Horev B., Limudim S., Rodov V., Vinokur Y., Fallik E. ï UV-C treatment controls microbial population on fresh-cut melons without 

negative effect on their quality 

22. Jariene E., Danilcenko H., Zaldariene S., Gajewski M. ï Effects of vegetative period on quality of Jerusalem artichoke tubers   

23. Jňdrszczyk E., Ambroszczyk A.M. ï The influence of NanoGroÈ organic stimulator on yielding and fruit quality of field crop tomato 

24. 
JuhǺeviļa-Radenkova K., Skudra L., Radenkovs V., SegliǺa D., Olġteine A. ï 1-Methylcyclopropene  (1-MCP) influence on apple 

quality during storage time 

25. 
Juġkeviļienǟ D., Karklelienǟ R., Radzeviļius A., Maroļkienǟ N. ï Evaluation of yield and morphological parameters of edible onion 

(Allium cepa L.) grown in Lithuania 

26. 
Keutgen A.J., PobereŦny J., WszelaczyŒska E. ï Changes of selected antioxidants in carrot root Daucus carota L. of different cultivars 

during storage 

27. 
Kocira A., świeca M., Kocira S., Zğotek U., Kornas R. ï The effect of Nano-Gro preparation on the yield and the antioxidant properties 

of common bean 

28. 
Koğota E., Balbierz A. ï Effect of nitrogen fertilization on pre- and postharvest quality of scallop squash harvested at different stages of 

fruit maturity   

29. 
Koğton A., Wojciechowska R., Dğugosz-Grochowska O., Grzesiak W. ï Comparison of lamb's lettuce storage ability treated with LED 

lamps and sodium (HPS) ones 

30. 
Koort A., Starast M., Moor U., P»ldma P. ï Postharvest quality of organically grown lowbush and half-highbush blueberries in modified 

atmosphere   

 



Poster session 

No Authors / Title  

31. 
 Kosson R., Szwejda-Grzybowska J., TuszyŒska M., DyŜko J., Szczech M. ï Quality of tomatoes cultivated on substrates containing 

Trichoderma isolates 

32. Kosson R., TuszyŒska M., Szymczak P. ï Effect of blanching and freezing on flavonoids content in broccoli    

33. 
Kosson R., Wrzodak A., Szwejda-Grzybowska J., Grzegorzewska M. ï Influence of hot-water treatment on postharvest quality and 

sensory evaluation of fresh ï cut muskmelon (Cucumis melo L.) 

34. 
Krivorot A.M., Karanik V.S. ï Effect of controlled and modified atmosphere on storability and fruit quality of thirteen plum cultivars in 

Belarus 

35. 
Laugale V., Strautina S., Krasnova I., Seglina D., Kampuss K. ï Influence of different growing systems on strawberry chemical content 

in Latvia (temperate zone) 

36. 
Lepse L., Laugale V., Rosa E., Perles R., Pinto L ï EUROLEGUME - Enhancing of legumes growing in Europe through sustainable 

cropping for protein supply for food and feed 

37. 
Lepse L., Lepsis J., Bimsteine G., Viskelis P. ï Influence of controlled atmosphere on the cabbage (Brassica oleracea var. capitata) 

storage quality 

38. Lepsis J., Bite A. ï The apple rootstocks influence on tree growth and survival 

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

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

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

42. Matulska A. ï Effect of fruit maturity on chlorophyll fluorescence F-alpha oxygen stress signal 

43. 
Melnyk O., Drozd O., Boicheva N., Zhmudenko Y., Melnyk I., Khudik L., Remeniuk L., Vykhvatniuk L., Pyrkalo V. ï Ethyleneïactivity 

of apple and plum fruits during storage, postharvest treated 1-MCP (SmartFresh
SM

) 

44. Mieszczakowska-FrŃc M., Buczek M., KruczyŒska D.E., Markowski J. ï Chemical composition of selected red fleshed apples  

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

46. 
Rizzolo A., Vanoli M., Bianchi G., Zanella A., Maurizio G., Torricelli A., Spinelli L. ï Relationship between texture sensory profiles and 

optical properties measured by time-resolved reflectance spectroscopy during post storage shelf life of óBraeburnô apples  

47. 
Rezaei Kalaj Y., Herppich W., Geyer M. ï Effect of edible coating on postharvest quality of plum (Prunus domestica L. 'Jojo' and 

'Tophit') during storage 

48. 
Sikorska-Zimny K., Badeğek E. ï The influence of time and storage condition on level of indole-3-carbinol and sulphoraphane in brussels 

sprout 

49. 
Spadafora N.D., M¿ller C.T., Bates M., Rogers H.J. ï Analysis of volatile organic compound profiles as markers for quality of fresh cut 

fruits   

50. Ġterne D. ï Air temperature influence on blueberry biochemical composition  

51. 
Sultan M.Z., Khalefa S.M., Hassanein M.K. ï Influence of climatic changes on maturation, yield and characteristics of Keitt mango 

(Mangifera indica L.) fruits 

52. 
Sultan M.Z., Tolba I. H., Khalefa S.M. ï Limiting the deterioration of loquat fruit by some anti oxidants during storage at room 

temperature 

53. Szczech M., Kowalska B., Grzegorzewska M. ï Microbial quality of fresh-cut vegetables treated with hot water  

54. Tikuma B., Liepniece M. ï Pollinator influence on cranberry (Vaccinium macrocarpon Ait.) yield and quality  

55. 
Wojciechowska J., Keutgen A.J. ï Impact of UV-C irradiation and simulated sale conditions on the health promoting properties of 

raspberry fruits (Rubus idaeus L.) cv. 'Polka' 

56. 
Wojciechowska R., Koğton A., ŧupnik M. ï Effect of supplemental lighting with the modern SSL LED technology on the ascorbate-

nitrate index in lamb's lettuce leaves in autumn and winter season 

57. 
W·jcik-StopczyŒska B., KŃdzioğka D. ï Laboratory effect of different derivatives of savory (Satureja hortensis L..) on growth of harmful 

fungi 

58. 
Wrzodak A., Kosson R., Szwejda-Grzybowska J., Grzegorzewska M. ï The effect of postharvest treatment on quality and sensory 

characteristics of rucola (Eruca sativa) 

59. 
Wrzodak A., Stňpowska A., SmoliŒska U., Kowalska B., Szczech M. ï Sensory quality of pepper fruit grown in soil with addition of 

Trichoderma fungi 

60. 
ZeipiǺa S., AlsiǺa I., Lepse L., DȊma M. ï The effect of irrigation on the content of ascorbic acid and antioxidant activity of leafy 

vegetables 
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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 poster titled:  
 ăThe influence of hot water treatment on structure of 

rocket leaves tissuesó autorstwa: Barbara Dyki, Maria 
Grzegorzewska, Aleksandra Murgrabia, Elƭbieta Panek 
(Poland) 

 
Second place for the poster:  
 ăInfluence of different growing systems on strawberry 

chemical content in Latvia (temperate zone)ó autorstwa: 
Valda Laugale, Sarmite Strautina, Inta Krasnova, Dalija 
Seglina i Kaspars Kampuss ð (Latvia) 

 
Third  place for the poster:  
 òEthyleneðactivity of apple and plum fruits during storage, 

postharvest treated 1-MCP (SmartFreshsm)ó autorstwa: O. 
Melnyk, O. Drozd, N. Boicheva, Y. Zhmudenko, I. 
Melnyk, L. Khudik, L. Remeniuk, L. Vykhvatniuk, V. 
Pyrkalo ð (Ukraine) 
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Professional excursion 

"Innovative storage technologies - in practice",  

Group of Fruit Producers 'ROJA' in Regnow.  
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Professional excursion 


