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Burns, J.K. 2008. 1-Methylcyclopropene applications in preharvest systems: focus on citrus. 
HortScience 43: 112-114. 
 
Ladaniya, M.S. 2008. Citrus fruit biology, technology and evaluation. Academic Press, San 
Diego, CA, USA, 558pp.  
 
Palou, L., J.L. Smilanick, and S. Droby. 2008. Alternatives to conventional fungicides for the 
control of citrus postharvest green and blue moulds. Stewart Postharvest Review 2008, 2:2, 
16pp. 
 
Slaughter, D.C., D.M. Obenland, J.F. Thompson, M.L. Arpaia, and D.A. Margosan. 2008. 
Non-destructive freeze damage detection in oranges using machine vision and ultraviolet 
fluorescence. Postharv. Biol. Technol. 48: 341-346. 
 
Smilanick, J.L., M.F. Mansour, F.M. Gabler, and D. Sorenson. 2008. Control of citrus 
postharvest green mold and sour rot by potassium sorbate combined with heat and fungicides. 
Postharv. Biol. Technol. 47:226-238. 
 
        14. Guava 
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