BIBLIOGRAPHY

Albrigo, L. G., and R. D. Carter. 1977. Structure of citrus fruits in relation to
processing. pp. 38-73. In: Nagy, S., P. E. Shaw, and M. K. Veldhuis, (eds.),
Citrus Science and Technology. AVI Publishing Co., Inc., Westpost.

Amador, J. M. 2008. Diseases Affecting the Fruit. [Online]. Available: http://aggie-
horticulture.tamu.edu/Citrus/12316b. htm. (November 19, 2005).

Arlorio, M., A. Ludurig, T. Boller, and P. Bonfante. 1992. Inhibition of fungal growth
by plant chitinases and B-1,3-glucanase. Protoplasma 171: 34-43.

Arpaia, M. L., and A. A. Kader. 2005. Mandarin/Tangerine: Recommendations for
Maintaining Postharvest Quality. [Online]. Available: http://postharvest.
ucdavis.edu/Produce/ProduceFacts/Fruit/mandarin. html. (September 8, 2005).

Arras, G. 2001. Postharvest biological changes and technology of citrus fruit. pp. 235-
261. In: Dris, R., R. Niskanen, and S. M. Jain, (eds.), Crop Management and
Postharvest Handling Horticultural Products Volume | Quality Managements.
Science Publishers Inc., New Hampshire.

Baker, J. E., and W. L. Smith. 1970. Heat induced ultrastructural changes in
germinated spores of Rhizopus stolonifer and Monilinia fructicola.
Phytophatology 60: 689-874.

Baldwin, E. A. 1993. Citrus fruit. pp. 107-149. In: Seymour, G. B., J .E. Taylor, and
G. A. Tucker, (eds.), Biochemistry of Fruit Ripening. Chapman & Hall,
London.

Barkai-Golan, R. 2001. Postharvest Diseases of Fruits and Vegetables: Development
and Control. British Library Cataloguing in Publication, Amsterdam. 418 pp.

Barkai-Golan, R., and D. S. Phillips. 1991. Postharvest heat treatment of fresh fruits
and vegetables for decay control. Plant Disease 75: 1085-1089.

Ben-Yehoshua, S. 2003. Effect of postharvest heat and UV applications on decay,
chilling injury and resistance against pathogens of citrus and other fruits and

vegetable. Acta Horticulturae 599: 159-173.



126

Ben-Yehoshua, S., V. Rodov, J. J. Kim, and S. Carmeli. 1992. Performed and induced
antifungal materials of citrus fruits in relation to the enhancement of
decay resistance by heat and ultraviolet treatments. Journal of Agricultural
and Food Chemistry 40: 1217-1221.

Ben-Yehoshua, S., V. Rodov, and J. Peretz. 1997. The constitutive and induced
resistance of citrus fruit against pathogens. pp. 78-92. In: Johnson, G. 1., E.
Highly, and D.C. Joyce, (eds.), Disease Resistance in Fruit. ACIAR Proc. No.
80, Canberra.

Ben-Yehoshua, S., J. Peretz, and B. Nafussi. 2000. Postharvest application of hot
water treatment in citrus fruits: the road from the laboratory to the packing-
house. Acta Horticulturae 518: 19-28.

Ben-Yehoshua, S., and R. Porat. 2005. Heat treatments to reduce decay. pp. 11-42. In:
Ben-Yehoshua, S., (ed.), Environmentally Friendly Technologies for
Agricultural Produce Quality. CRC Press Taylor & Francis Group, Boca
Raton, Florida.

Berger, S., H. Weichert, A. Porzel, C. Wasternack, H. Kuhn, and I. Feussner. 2001.
Enzymatic and non-enzymatic lipid peroxidation in leaf development.
Biochimica et Biophysica Acta 1533: 266-276.

Bollen, A. F., and B. T. Dela Rue. 1999. Hydrodynamic heat transfer-a technique for
disinfestations. Postharvest Biology and Technology 17: 133-141.

Boston, R. S., P. V. Vitanen, and E. Vierling. 1996. Molecular chaperons and protein
folding in plants. Plant Molecular Biology 32: 191-222.

Bozzola, J. J., and L. D. Russell. 1999. Electron Microscopy: Principles and
Techniques for Biologists. 2™ ed., Jones and Bartlett Publishers,
Massachusetts. 670 pp.

Bradford, M. M. 1976. A rapid and sensitive method for the quantitation of
microgram quantities utilizing the principle of protein dye binding. Analytical
Biochemistry 72: 248-254.

Brown, G. E. 2005. Green Mold. [Online]. Available: http://edis.ifas.ufl.edu/BODY
CH106. html. (September 8, 2005).



127

Brown, G. E. 2008. Green Mold Rot. [Online]. Available: http://apsnet.org/Education/
K-12PlantPathways/TeachersGuide/Activities/BrownRot/text/FIGURE14.
HTM. (November 19, 2008).

Brownleader, M., N. Ahmed, M. Treven, M. Chaplin, and P. Dey. 1995. Purification
and partial characterization of tomato extension peroxidase. Plant Physiology
109: 1115-1123.

Campos, P. S., V. Quartin, J. C. Ramalho, and M. A. Nunes. 2003. Electrolyte
leakage and lipid degradation account for cold sensitivity in leaves of Coffea
sp. plants. Journal of Plant Physiology 160: 283-292.

Cao, J., and W. Jiang. 2006. Induction of resistance in Yali pear (Pyrus bretschneideri
Rehd.) fruit against postharvest diseases by acibenzolar-S-methyl sprays on
trees during fruit growth. Scientia Horticultorae 110: 181-186.

Caruso, C., G. Chilosi, L. Leonardi, L. Bertini, P. Magro, V. Buonocore, and C.
Caporale. 2001. A basic peroxidase from wheat kernel with antifungal
activity. Phytochemistry 58: 743-750.

Cheah, L. H., D. E. Irving, A. W. Hunt, and V. K. Corrigan. 1992. Effect of hot water
dips on Botrytis storage rots and quality of kiwifruit. Postharvest Biology and
Technology 2: 1-6.

Chen, Q., L. M. Lauzon, A. E. DeRocher, and E. Vierling. 1990. Accumulation,
stability, and localization of a major chloroplast heat-shock protein. The
Journal of cell Biology 110: 1873-1883.

Creelman, R. A., and J. E. Mullet. 1997. Biosynthesis and action of jasmonates in
plants. Annual Review of Plant Physiology and Plant Molecular Biology 48:
355-381.

Cuquerella, J., C. Saucedo, J. M. Martinez-Javega, and M. Mateos. 1990. Influencia
de la temperature y envoltura plastica en la conservaciéon de mandarina
Fortune. pp. 410-416. Congreso Nacional Soc. Esp. Hort. 2, Puerto de la Cruz,
Tenerife.

Davies, F. S., and L. G. Albrigo. 1994. Citrus. Reddwood Books Trowbridge,
Wiltshire. 254 pp.



128

Dettori, A., G. D’hallewin, M. Schirra, S. Marceddu, and M. Aggabbio. 1996. SEM
studies on Penicillium italicum ‘Star Ruby’ grapefruit interactions as affected
by fruit hot water dipping. Proceedings of International Society of Citriculture
2:1158-1163.

Dore, 1., M. Legrand, B. J. C. Corelissen, and J. F. Bol. 1991. Subcellular localization
of acidic and basic PR proteins in tobacco mosaic virus-infected tobacco.
Archives of Virology 120: 97-107.

Eckert, J. W., and I. L. Eaks. 1988. Postharvest disorders and diseases of citrus fruit.
pp. 179-260. In: Reuther, W., E. C. Calavan, and G. E. Carman, (eds.), The
Citrus Industry. University of California Press. California.

Eckert, J. W., and M. Ratnayake. 1994. Role of volatile compounds from wounded
oranges in induction of germination of Penicilium digitatum conidia.
Phytopathology 84: 746-750.

Fajardo, J. E., T. G. McCollum, R. E. McDonald, and R. T. Mayer. 1998. Differential
induction of proteins in orange flavedo by biologically based elicitors and
challenged by Penicillium digitatum Sacc. Biological Control 13: 143-151.

Fallik, E. 2004. Prestorage hot water treatments (immersion, rinsing and brushing).
Postharvest Biology and Technology 32: 125-134.

Fallik, E., J. Klein, S. Grinberg, E. Lomaniec, S. Lurie, and E. Lalazar. 1993. Effect
of postharvest heat treatment of tomatoes on fruit ripening and decay caused
by Botrytis cinerea. Plant Disease 77: 985-988.

Fallik, E., S. Grinberg, M. Gambourg, J. D. Klein, and S. Lurie. 1995. Prestorage heat
treatment reduces pathogenicity of Penicillium expansum in apple fruit. Plant
Pathology 45: 92-97.

Fallik, E., S. Grinberg, S. Alkalai, and S. Lurie. 1996. The effectiveness of hot water
dipping on the control of grey and black moulds in sweet red pepper
(Capsicum annuum). Plant Pathology 45: 644-649.

Fallik, E., S. Grinberg, S. Alkalai, O. Yekutieli, A. Wiseblum, R. Regev, H. Beres,
and E. Bar-Lev. 1999. A unique rapid hot water treatment to improve storage

quality of sweet pepper. Postharvest Biology and Technology 15: 25-32.



129

Fallik, E., Y. Aharoni, A. Copel, R. Rodov, S. Tuvia-Alkalai, B. Horev, O. Yekutieli,
A. Wiseblum, and R. Regev. 2000. A short hot water rinse reduces postharvest
losses of Galia melon. Plant Pathology 49: 333-338.

Fischer, A. M., W. E. Dubbs, R. A. Baker, M. A. Fuller, L. C. Stephenson, and H. D.
Grimes. 1991. Protein dynamics, activity and cellular localization of soybean
lipoxygenases indicate distinct functional roles for individual isoforms. The
Plant Journal 19: 543-554.

Flurkey, W. H., and J. J. Jen. 1978. Peroxidase and polyphenol oxidase activities in
developing peaches. Journal of Food Science 43: 1826-1831.

Food and Agriculture Organization (FAO). 2008a. “FAOSTAT Agricultural Data” of
world citrus area harvest and production statistics. [Online]. Available:
http://faostat.fao.org/site/340/default. aspx. (November 7, 2008).

Food and Agriculture Organization (FAO). 2008b. Citrus Commodity Notes:
developments in international citrus trade 2005-2006. [Online]. Available:
http://fao.org/es/esc/en/15/238/highlight 241. html. (December 16, 2008).

Graham, M. Y., and T. L. Graham. 1992. Rapid accumulation of anionic peroxidases
and phenolic polymers in soybean cotyledon tissues following treatment
with Phytophthora megasperma f. sp. glycinea wall glucan. Plant Physiology
97: 1445-1455.

Grechkin, A. 1998. Recent developments in biochemistry of the plant lipoxygenase
pathway. Progress in Lipid Research 37: 317-352.

Guerra, F. L., I. O. Otero, and M. Mazaira. 1988. Cold storage of tropical Satsuma
mandarin. Ciencia Y. Tecnica en la Agricultura, Citricos J. Ros Frutales 11
(3): 45-51.

Guy, C. 1999. The influence of temperature extremes on gene expression, genomic
structure and the evolution of induced tolerance in plants. pp. 497-547. In:
Lerner, H., (ed.), Plant Responses to Environmental Stresses: From
Phytohormones to Genome Reorganization. Marcel Dekker Inc. New York.

Hagenmaier, R. D. 2002. The flavor of mandarin hybrids with different coatings.
Postharvest Biology and Technology 24: 79-87.

Houck, L. G. 1967. Hot water treatments for control of Penicillium green mold of

Eurcka lemons. Phytopathology 57: 99.



130

Huang, J. S. 2001. Plant Pathogenesis and Resistance: Biochemistry and Physiology
of Plant-Microbe Interactions. Kluwer Academic Publishers, Dordrecht. 691
pp-

Ippolito, A., A. El Ghaouth, C. L. Wilson, and M. Wisniewski. 2000. Control of
postharvest decay of apple fruit by Aureobasidium pullulans and induction of
defense responses. Postharvest Biology and Technology 19: 265-272.

Irtwange, S. V. 2006. Hot water treatment: A non-chemical alternative in keeping
quality during postharvest handling of citrus fruits. Agricultural Engineering
International: the CIGR Ejournal. Invited Overview No. 5. Vol. VIIL.

Ismail, M., and J. Zhang. 2004. Postharvest citrus disease and their control. Outlooks
on Pest Management 1(10): 29-35.

Jordan, R. A. 1993. The disinfestations heat treatment process. Plant quarantine in
Asia and the Pacific. pp. 53-68. A Report of an Asian Productivity
Organization Study Meeting, Taipei, Taiwan, 17-26 March 1992. Asian
Productivity Organization, Tokyo.

Kader, A. A. 2002. Postharvest biology and technology: an overview. pp. 39-48. In:
Kader, A. A., (ed.), Postharvest Technology of Horticultural Crops. Regents
of the University of California, Division of Agricultural and Natural
Resources, Oakland, California.

Kang, Z., and H. Buchenauer. 2002. Immunocytochemical localization of [-1,3-
glucanase and chitinase in Fusarium culmorum-infected wheat spikes.
Physiological and Molecular Plant Pathology 60: 141-153.

Kays, S. J. 1991. Postharvest Physiology of Perishable Plant Products. AVI
Publishing company, Inc., New York. 532 pp.

Klein, J. D., and S. Lurie. 1991. Postharvest heat treatment and fruit quality.
Postharvest News and Information 2: 15-19.

Koch, K. E., C. A. Lowell, and W. T. Avigne. 1986. Assimilate transfer through citrus
juice vesicle stalks: A nonvascular portion of the transport path. pp. 247-258.
In: Liss, A. R., (ed.), Phloem Transport. Liss, Inc., New York.

Kolomiets, M. V., D. J. Hannapel, H. Chen, M. Tymeson, and R. J. Gladon. 2001.
Lipoxygenase is involved in the control of potato tuber development. Plant

Cell 13: 613-626.



131

Kristensen, B. K., H. Bloch, and S. K. Rasmussen. 1999. Barley coleoptile
peroxidases. purification, molecular cloning, and induction by pathogens.
Plant Physiology 120: 501-512.

Ladaniya, M. S. 2002. Citrus: postharvest cold chain. pp. 239-276. In: Dris, R., R.
Niskanen, and S. M. Jain, (eds.), Crop Management and Postharvest Handling
Horticultural Products Volume Il Fruit and Vegetables. Science Publishers
Inc., New Hampshire.

Laemmli, U. K. 1970. Cleavage of structural proteins during the assembly of the heat
of bacteriophage T4. Nature 227: 680-685.

Lafuente, M. T., M. A. Martinez-Tellez, and L. Zacarias. 1997. Abcisic acid in the
response of ‘Fortune’ mandarins to chilling. Effect of maturity and high-
temperature conditioning. Journal of the Science of Food and Agriculture 73:
494-502.

Lagrimini, L. M., J. Vaughn, W. A. Erb, and S. A. Miller. 1993. Peroxidase
overproduction in tomato: wound induced polyphenol deposition and disease
resistance. HortScience 28(3): 218-221.

Lara, I., R. M. Miro, T. Fuentes, G. Sayez, J. Graell, and M. L. Lopez. 2003.
Biosynthesis of volatile aroma compounds in pear fruit stored under long-term
controlled-atmosphere conditions. Postharvest Biology and Technology 29:
29-39.

Lawton, K., L. Friendrich, M. Hunt, K. Weymann, H. Kessmann, T. Staub, and J.
Ryals. 1996. Benzothiadiazole induces disease resistance in Arabidopsis by
activation of the systemic acquired resistance signal transduction partway. The
Plant Journal 10: 71-82.

Li, J. Y., Y. Shi, Z. Y. Li, and C. G. Yuan. 1998. Effects of sugar ester and
rhamnolipid on fresh-keeping of fruits. Plant Physiological Communications
34(2): 115-117.

Lopez-Cabrera, J. J., and A. Marrero-Dominguez. 1998. Use of hot water dips to
control the incidence of banana crown rot. Acta Horticulturae 490: 563-569.

Lurie, S. 1998. Postharvest heat treatments. Postharvest Biology and Technology 14:
257-2609.



132

Lurie, S. 2005. Heat treatments to reduce chilling injury and superficial scald. pp. 43-
60. In: Ben-Yehoshua, S., (ed.), Environmentally Friendly Technologies for
Agricultural Produce Quality. CRC Press Taylor & Francis Group, Boca
Raton, Florida.

Lurie, S., and J. D. Klein. 1991. Acquisition of low temperature tolerance in tomatoes
by exposure to high temperature stress. Journal of the American Society for
Horticultural Science 116: 1007-1012.

Lurie, S., S. Othman, and A. Borochov. 1995. Effects of heat treatment on plasma
membrane of apple fruit. Postharvest Biology and Technology 5: 29-38.

Lurie, S., E. Fallik, A. Handros, and R. Shapira. 1997. The possible involvement of
peroxidase in resistance of Botrytis cinerea in heat treated fruit. Physiological
and Molecular Plant Pathology 50: 141-149.

Lyons, J. M., T. A. Wheaton, and H. K. Pratt. 1964. Relationship between the
physical nature of mitochondrial membranes and chilling sensitivity in plants.
Plant Physiology 39: 262-268.

Maalekuu, K., Y. Klkind, A. Leikin-Frenkel, S. Lurie, and E. Fallik. 2006. The
relationship between water loss, lipid content, membrane integrity and LOX
activity in ripe pepper fruit after storage. Postharvest Biology and Technology
42:248-255.

Mao, L., H. Pang, G. Wang, and C. Zhu. 2007. Phospholipase D and lipoxygenase
activity of cucumber fruit in response to chilling stress. Postharvest Biology
and Technology 44: 42-47.

Marangoni, A. G., T. Palma, and D. W. Sanley. 1996. Membrane effects in
postharvest physiology. Postharvest Biology and Technology 7: 193-217.

Margosan, D. A., and D. J. Phillips. 1990. Ultrastructural changes in dormant
Monilinia fructicola conidia with heat treatment. Phytopathology 80: 1052.

Mark’s Fruit Crops. 2008. Citrus: Lemon, Lime, Orange, Tangerine, Grapefruit-
Citrus spp. [Online]. Available: http://uga.edu/fruit/Citrus. htm. (November
19, 2008).

Martinez-Javega, J. M. and J. Cuquerella. 1984. Factors affecting cold storage of
Spanish oranges and mandarins. Proceedings of International Society of
Citriculture 1: 511-514.



133

Martinez-Javega, J. M., J. Cuquerella, and J. Navarro. 1991. Influencia de la
tempertura de conservacion y condiciones de almacenamiento en la calidad
final de la mandarina Nova. p. 62. III World Congr. Food Technology.
Bercelona.

Martinez-Javega, J. M., M. A. Del Rio, C. Saucedo, and M. Mateos. 1992. Influence
of storage temperature and coating in the keeping quality of Fortune mandarin.
Proceedings of International Society of Citriculture 3: 1102-1103.

McCollum, T. G., and R. E. McDonald. 1991. Electrolyte leakage, respiration and
ethylene production as indices of chilling injury in grapefruit. HortScience 26:
1191-1192.

McCollum, T. G., H. Doostdar, R. T. Mayer, and R. E. McDonald. 1997.
Characterization of chitinases and [-1,3-glucanase in grapefruit flavedo during
fruit development. Physiologia Plantarum 99: 486-494.

McDonald, R. E., W. Miller, T. G. Mccollum, and G. E. Brown. 1991. Thiabendazole
and imazalil applied at 53°C reduce chilling injury and decay of grapefruit.
HortScience 26(4): 397-399.

Melan, M. A., X. Dong, M. E. Endara, K. R. Davis, F. M. Ausubel, and T. K.
Peterman. 1993. An Arabidopsis thaliana lipoxygenase gene can be induced
by pathogens, abscisic acid, and methyl jasmonate. Plant Physiology 101:
441-450.

Metraux, J. P., and T. Boller. 1986. Local and systemic induction of chitinase in
cucumber plants in response to viral, bacterial and fungal infections.
Physiological and Molecular Plant Pathology 28: 161-169.

Mohammadi, M., and A. L. Karr. 2001. B-1,3-glucanase and chitinase activities in
soybean root nodules. Journal of Plant Physiology 159: 245-256.

Murata, T. 1997. Citrus. pp. 21-46. In: Mitra, S. K., (ed.), Postharvest Physiology and
Storage of Tropical and Subtropical Fruits. CAB International, Florida.
Nafussi, B., S. Ben-Yehoshua, V. Rodov, J. Peretz, B. Kamer Ozer, and G.

D’hallewin. 2001. Mode of action of hot-water-dip in reducing decay of lemon

fruit. Journal of Agricultural and Food Chemistry 49: 107-113.



134

Nordby, H. E., and R. E. McDonald. 1995. Variations in chilling injury and
epicuticular wax composition of white grapefruit with canopy position and
fruit development during the reason. Journal of Agricultural and Food
Chemistry 43: 1828-1833.

Obagwu, J., and L. Korsten. 2003. Integrated control of citrus green and blue molds
using Bacillus subtilis in combination with sodium bicarbonate or hot water.
Postharvest Biology and Technology 28: 187-194.

Ohlrogge, J., and J. Browse. 1995. Lipid biosynthesis. Plant Cell 7: 957-970.

Palou, L., J. L. Smilanick, J. Usall, and I. Vihas. 2001. Control of postharvest blue
and green molds of oranges by hot water, sodium carbonate, and sodium
bicarbonate. Plant Disease 85(4): 371-376.

Palou, L., J. Usll, A. Munoz, J. L. Smilanick, and I. Vinas. 2002. Hot water, sodium
carbonate, and sodium bicarbonate for the control of postharvest green and
blue molds of clementine mandarins. Postharvest Biology and Technology 24:
93-96.

Palou, L., A. Marcilla, C. Rojas-Argudo, M. Alonso, J. Jacas, and M. Angel del Rio.
2007. Effects of X-ray irradiation and sodium carbonate treatment on
postharvest Penicillium decay and quality attributes of clementine mandarins.
Postharvest Biology and Technology 46: 252-261.

Palta, J. P. 1990. Stress interaction at the cellular and membranes levels. HortScience
25(11): 1377-1381.

Paull, R. E. 1981. Temperature induced leakage from chilling-sensitivity and chilling-
resistant plants. Plant Physiology 68: 149-153.

Paull, R. E., and N. J. Chen. 2000. Heat treatment and fruit ripening. Postharvest
Biology and Technology 21: 21-37.

Pavoncello, D., S. Lurie, S. Droby, and R. Porat. 2001. A hot water treatment induces
resistance to Penicillium digitatum and promotes the accumulation of heat
shock and pathogenesis-related proteins in grapefruit flavedo. Physiologia
Plantarum 111: 17-22.

Pitt, J. 1. 1979. The Genus Penicillium and Its Teleomorphic States: Eupenicillium
and Talaromyces. Academic Press, Inc., London. 634 pp.



135

Pitt, J. I, and A. D. Hocking. 1998. Fungi and Food Spoilage. 2™ ed. Blackie
Academic and Professional, an Imprint of Chapman & Hall, London. 593 pp.

Pitt, J. 1. 2008. Penicillium digitatum. [Online]. Available: http://univ-brest.fr/
esmisab/sitesc/Myco/fiches/Pdigit. htm. (November 19, 2008).

Ponstein, A. S., S. A. Bles-Vloemans, M. B. Sela-Buurlage, P. J. M. van den Elzen, L.
S. Melchers, and B. J. C. Cornelissen. 1994. A novel pathogen- and wound-
inducible tobacco protein with antifungal activity. Plant Physiology 104: 109-
118.

Porat, R. 2004. Reduction of chilling injury disorders in citrus fruit. pp. 221-232. In:
Dris, R., R. Niskanen, and S. M. Jain, (eds.), Crop Management and
Postharvest Handling Horticultural Products Volume IV Diseases and
Disorders of Fruits and Vegetables. Science Publishers Inc., New Hampshire.

Porat, R., A. Daus, B. Weiss, L. Cohen, E. Fallik, and S. Droby. 2000. Reduction of
postharvest decay in organic citrus fruit by a short hot water brushing
treatment. Postharvest Biology and Technology 18: 151-157.

Porat, R., V. Vinokur, D. Holland, T. G. McCollum, and S. Droby. 2001. Isolation of
a citrus chitinase cDNA and characterization of its expression in response to
elicitation of fruit pathogen resistance. Journal of Plant Physiology 158: 1585-
1590.

Porat, R., T. G. Mccollum, V. Vinokur, and S. Droby. 2002. Effects of various
elicitors on the transcription of a B-1,3-endoglucanase gene in citrus fruit.
Journal of Phytopathology 150: 70-75.

Prusky, D., Y. Fuchs, I. Kobiler, I. Roth, A. Weksler, Y. Shalom, E. Fallik, G.
Zaurberman, E. Pesis, M. Akerman, O. Yekutieli, A. Wiseblum, R. Regev, and
L. Artes. 1999. Effect of hot water brushing, prochloraz treatment and waxing
on the incidence of black spot decay caused by Alternaria alternata in mango
fruit. Postharvest Biology and Technology 15: 165-174.

Punja, Z. K., and Y. Y. Zhang. 1993. Chitinases and their roles in resistance to fungal
diseases. Journal of Nematology 25: 526-540.

Puppo, A. H., E. Zefferino, L. Bisio, J. C. Codina, and E. Supino. 1988. Study of ten
different cultivars of tangerine in Uruguay. Proceedings of International
Society of Citriculture 6: 1499-1504.



136

Queiroz, C. G., A. Alonso, M. Mares-Guia, and A. C. Magalhaes. 1998. Chilling
induced changes in membrane fluidity and antioxidant enzyme activities in
Coffea arabica L. roots. Biologia Plantarum 41: 403-413.

Radha, T., and L. Mathew. 2007. Fruit Crops. New India Publishing Agency, New
Delhi. 584 pp.

Reimer, P. J., A. Guo, and J. E. Leach. 1992. Increased activity of a cationic
peroxidase associated with an incompatible interaction between Xanthomonas
oryzae pv. oryzae and rice (Oryza sativa). Plant Physiology 99: 1044-1050.

Reyes, M. E. Q., W. Nishijima, and R. E. Paull. 1998. Control of crown rot in ‘Santa
Catarina Prata’ and ‘Williams’ banana with hot water treatments. Postharvest
Biology and Technology 14: 71-75.

Rodov, V., S. Ben-Yehoshua, J. J. Kim, B. Shapiro, and Y. Ittah. 1992. Ultraviolet
illumination induces scoparone production in kumquat and orange fruit and
improves decay resistance. Journal of the American Society for Horticultural
Science 117: 788-792.

Rodov, V., S. Ben-Yehoshua, R. Albagli, and D. Q. Fang. 1995. Reducing chilling
injury and decay of stored citrus fruit by hot water dips. Postharvest Biology
and Technology 5: 119-127.

Rodov, V., J. Peretz, T. Agar, G. D’hallewin, and S. Ben-Yehoshua. 1996a. Heat
applications as complete or partial substitute of postharvest fungicide
treatments of grapefruit and Oroblanco fruits. Proc. VIII Int. Citrus Congress,
12-17 May, 1996. San City Resort, South Affica. Vol. 2, pp. 1189-1191.

Rodov, V., P. Burns, S. Ben-Yehoshua, R. Fluhr, and N. Ben-Shalom. 1996b. Induced
local disease resistance in citrus mesocarp (albedo): accumulation of
phytoalexins and PR protein. Proceedings of International Society of
Citriculture 2: 1101-1104.

Roth, 1. 1977. Species of citrus (type: hesperidium). pp. 494-642. In: Roth, 1., (ed.),
Fruits of Angiosperms. Gebruder Borntraeger, Berlin.

Roy, S., W. S. Conway, A. E. Watada, C. I. Sams, E. F. Erbe, and W. P. Wergin.
1994. Heat treatment affects epicuticular wax structure and postharvest

calcium uptake in ‘Golden delicious’ apples. HortScience 29: 1056-1058.



137

Sabehat, A., D. Weiss, and S. Lurie. 1998. Heat-shock proteins and cross-tolerance in
plants. Physiologia Plantarum 103: 437-441.

Sahsah, Y., P. Campos, M. Gareil, Y. Zuily-Fodil, and A. T. Plam. 1998. Enzymatic
degradation of polar lipids in Vigna unguiculata leaves and influence of
drought stress. Physiologia Plantarum 104: 557-586.

Sala, J. M. 1998. Imvolvement of oxidative stress in chilling injury in cold-stored
mandarin fruits. Postharvest Biology and Technology 13: 255-261.

Saltveit, M. E. 2000. Discovery of chilling injury. pp. 423-448. In: Kung, S. D., and
S. F. Fang, (eds.), Discoveries in Plant Biology. World Scientific Publishing,
Singapore.

Saltveit, M. E. 2001. Chilling injury is reduced in cucumber and rice seedlings and in
tomato pericarp discs by heat-shocks applied after chilling. Postharvest
Biology and Technology 21: 169-177.

Saltveit, M. E. 2002. The rate of ion leakage from chilling-sensitive tissue does not
immediately increase upon exposure to chilling temperatures. Postharvest
Biology and Technology 26: 295-304.

Saruyama, H., H. Onodera, and M. Uemura. 2004. Transgenic rice plants expressing
wheat catalase show improved tolerance for chilling-induced damage in
membranes. In: Toriyama, K., K. L. Heong, and B. Hardy, (eds.), Rice is Life:
Scientific Perspectives in the 21" Century. Proceeding of the World Rice
Research conference held in Tsukuba, November 4-7, 2004.

Schirra, M., and M. Mulas. 1995. Improving storability of ‘Tarocco’ oranges by
postharvest hot-dip fungicide treatments. Postharvest Biology and Technology
6: 129-138.

Schirra, M., and G. D’hallewin. 1997. Storage performance of fortune mandarins
following hot water dips. Postharvest Biology and Technology 10: 229-238.

Schirra, M., M. Agabbio, G. D’hallewin, M. Pala, and R. Ruggiu. 1997. Response of
‘Tarocco’ oranges to picking data, postharvest hot water dips, and chilling
storage temperature. Journal of Agricultural and Food Chemistry 45: 3216-
3220.



138

Schirra, M., G. D’hallewin, P. Cabras, A. Angioni, and V. L. Garau. 1998. Seasonal
susceptibility of tarocco oranges to chilling injury as affected by hot water and
thiabendazole post-harvest dip treatments. Journal of Agricultural and Food
Chemistry 46: 1177-1180.

Schirra, M., G. D’hallewin, P. Inglese, and T. La Mantia. 1999. Epicuticular changes
and storage potential of cactus pear [Opuntia ficus-indica Miller (L.)] fruit
following gibberellic acid preharvest sprays and postharvest heat treatment.
Postharvest Biology and Technology 17: 79-88.

Schirra, M., G. D’hallewin, S. Ben-Yehoshua, and E. Fallik. 2000. Host-pathogen
interactions modulated by heat treatment. Postharvest Biology and Technology
21: 71-85.

Sela-Buurlage, M. B., A. S. Ponstein, S. A. Bres-Vloemans, L. S. Melchers, P. J. M.
van den Elzen, and B. J. C. Cornelissen. 1993. Only specific tobacco
(Nicotiana tabacum) chitinases and [-1,3-glucanases exhibit antifungal
activity. Plant Physiology 101: 857-863.

Siedow, J. N. 1991. Plant lipoxygenase: structure and function. Annual Review of
Plant Physiology and Plant Molecular Biology 42: 145-188.

Smoot, J. J., and Melvin, C. F. 1963. Hot water as a control for decay of oranges.
Proceedings of the Florida State Horticultural Society 76: 322-327.

South Australian Research and Development Institute. 2008. SARDI Citrus
Information: Postharvest Handling of Citrus: Mandarin Packing Line
Recommendations. [Online]. Available: http://sardi.sa.gov.au/hort/cit page/
hand_app. html. (November 7, 2008).

Stange, R. R. Jr., and J. W. Eckert. 1994. Influence of postharvest handling and
surfactants on control of green mold of lemons by curing. Phytopathology 84:
612-616.

Stermer, B. A., and R. Hammerschmidt. 1984. Heat shock induces resistance to
Cladosporium cucumerinum and enhances peroxidase activity in cucumbers.
Physiological and Molecular Plant Pathology 25: 239-249.

Thompson, A. K. 2003. Fruits and Vegetables Harvesting, Handling and Storage.
Blackwell Publishing Ltd., Oxford. 460 pp.



139

Timmer, L. W., S. M. Garnsey, and L. H. Graham. 2000. Compendium of Citrus
Diseases. APS Press, Minnesota. 92 pp.

Timmer, L. W., S. M. Garnsey, and P. Broadbent. 2003. Disease of citrus. pp. 163-
180. In: Ploetz, R. C., (ed.), Diseases of Tropical Fruit Crops. CABI
Publishing, London.

Trapero-Casas, A., and W. J. Kaiser. 1992. Influence of temperature, wetness period,
plant age, and inoculum concentration on infection and development of
Ascochyta blight of chickpea. Phytopathology 82: 589-596.

Van Loon, L. C., and E. A. Van Strien. 1999. The families of pathogenesis-related
proteins, their activities, and comparative analysis of PR-1 type proteins.
Physiological and Molecular Plant Pathology 55: 85-97.

Vidhyasekaran, P. 1997. Fungal Pathogenesis in Plants and Crops: Molecular
Biology and Host Defense Mechanisms. Marcel Dekker, Inc., New York. 553
pp.

Vierling, E. 1991. The roles of heat shock proteins in plants. Annual Review of Plant
Physiology and Plant Molecular Biology 42: 579-611.

Wang, C. Y. 1990. Chilling Injury of Horticultural Crops. CRC Press, Inc., Boca
Raton, Florida. 313 pp.

Wang, C. Y., and J. E. Baker. 1979. Effects of two free radical scavengers and
intermittent warming on chilling injury and polar lipid composition of
cucumber and sweet pepper fruits. Plant and Cell Physiology 20: 243-251.

Wang, H. G., and H. Gemma. 1994. Ripening characteristics and chilling injury of
banana fruit. Japanese Journal of Tropical Agriculture 38(3): 246-250.

Wang, Y., A. P. Kausch, J. M. Chandlee, H. Luo, B. A. Ruemmele, M. Browning, N.
Jackson, and M. R. Goldsmith. 2003. Co-transfer and expression of chitinase,
glucanase, and bar genes in creeping bentgrass for conferring fungal disease
resistance. Plant Science 165: 497-506.

Watkins, C. B., and J. H. Ekman. 2005. How postharvest technologies affect quality.
pp. 447-491. In: Ben-Yehoshua, S., (ed.), Environmentally Friendly
Technologies for Agricultural Produce Quality. CRC Press Taylor & Francis

Group, Boca Raton, Florida.



140

Whitaker, B. D., J. D. Klein, W. S. Conway, and C. E. Sams. 1997. Influence of
prestorage heat and calcium treatments on lipid metabolism in Golden
Delicious apples. Phytochemistry 45: 465-472.

Wikipedia. 2008a. Citrus production. [Online]. Available: http://en.wikipedia.org/
wiki/Citrus_production. (November 7, 2008).

Wikipedia. 2008b. Tangerine. [Online]. Available: http://en.wikipedia.org/wiki/
Tangerine. (November 7, 2008).

Wills, R. B. H., V. V. V. Ku, D. Shohot, and G. H. Kim. 1999. Importance of low
ethylene levels to delay senescence of non-climacteric fruit and vegetables.
Australian Journal of Experimental Agriculture 39(2): 221-224.

Wilson, C. L., A. E. Ghaouth, E. chalutz, S. Droby, C. Stevens, J. Y. Lu, V. Khan,
and J. Arul. 1994. Potential of induced resistance to control postharvest
diseases of fruits and vegetables. Plant Disease 78: 837-844.

Yaacob, O., and S. Subhadrabandhu. 1995. The Production of Economic Fruits in
South-East Asia. Oxford University Press, New York. 586 pp.

Yao, B., and J. Tuite. 1989. The effects of heat treatments and inoculum concentration
on growth and sporulation of Penicillium spp. on corn genotypes in storage.
Phytopathology 79: 1101-1104.

Yuen, C. M. C., and N. O. Tridjaja. 1995. Chilling injury development of ‘Tahitian’
lime, ‘Emperor’ mandarin, ‘Marsh’ grapefruit and ‘Valencia’ orange. Journal

of the Science of Food and Agriculture 67: 335-339.



PUBLICATIONS
National poster presentations

Sirisopha, 1., D. Boonyakiat and S. Srichuwong. 2006. Effect of heat treatment on
green mold infection in tangerine fruit cv. Sai Num Phung. Poster presentation
in the 6™ National Horticultural Congress. Lotus Hotel Pang Suan Kaew,

Chiang Mai, Thailand, November 7-10.
National oral presentations

Sirisopha, I. and D. Boonyakiat. 2008. Effects of heat treatments on enzyme
activities in tangerine fruit cv. Sai Num Phung inoculated with Penicillium
digitatum. Oral presentation in the 7™ National Horticultural Congress.
Amarin Lagoon Hotal, Phitsanulok, Thailand, May 26-30.

Journal publications

Sirisopha, I., D. Boonyakiat and S. Srichuwong. 2009. Effect of heat treatment on
green mold infection in tangerine fruit cv. Sai Num Pung. Chiang Mai

University Journal of Natural Sciences 8(1): 85-93.

Sirisopha, I. and D. Boonyakiat. Induction of resistance to Penicillium digitatum in
tangerine fruit cv. Sai Num Phung flavedo by hot water treatment. (accepted

for published in Songklanakarin Journal of Science and Technology).

Sirisopha, 1., D. Boonyakiat and S. Srichuwong. Effect of hot water treatment on
green mold infection in tangerine fruit cv. Sai Num Phung. (accepted for
published in Thai Agricultural Research Journal Volume 27, No. 2 or 3 in
Thai with English abstract).





