DIRECTOR’S NOTE
Seasons change like clockwork. And technology seems to change at
the speed of light. But the science-backed research that the
Postharvest Technology Center was founded on in 1978 is a constant
you can count on.
There may be new discoveries and research findings that make
harvesting, storing, and delivering our fruits, vegetables, nuts, seeds,
and flowers easier or faster or better, but the foundations of
postharvest biology remain the same, and the UC Postharvest
Technology Center provides the basics, along with the latest, greatest
innovations, in an understandable format.
At our recent Fresh-cut Products: Maintaining Quality & Safety
Workshop, September 20-22, 2022, it seemed like the technology we
were depending on to deliver a seamless hybrid classroom
experience to our in-person and virtual participants had its very own
agenda and was bent on throwing us for a loop every few minutes.

It wasn’t very entertaining in the moment, but I can now laugh about
how creative my team and I had to become when a thunderstorm
knocked out our wi-fi connection, making it impossible for our online
participants to see Dr. Angelos Deltsidis’s “Fresh-cut Biology”
presentation, the very first of the workshop. We had to borrow multiple
hotspot connections from participants and instructors before the
university’s internet finally powered back on.
We have learned that unpredictable challenges come along with
pulling off a hybrid workshop, and we dealt with a few more. Despite
these challenges, it was a comfort to know that the science of
postharvest technology persevered, that our instructors prevailed in
conveying their knowledge, that our staff learned and grew from it all,
and most importantly our participants left the workshop happy with the
experience.
I’m proud to say that the UC Postharvest Technology Center has
presented a full year’s worth of hybrid-model workshops and courses,
including Fruit Ripening and Ethylene Management in April, Emerging
Technologies: Addressing Grand Challenges in the Produce Industry
in May, the Postharvest Technology of Horticultural Crops Short
Course in June, and Fresh-cut Products in September. In 2022, we
educated numerous people from all over the world. We were also
pleased to offer a discounted registration rate to individuals in
developing countries.
We hope you and your colleagues will consider joining us for one or
more of our workshops in 2023. No matter what we must do to ensure
it, we promise you will return to your postharvest operation armed with
“the science and art of produce quality and safety” that the UC
Postharvest Technology Center was built on.
Beth

POSTHARVEST EDUCATION BEYOND DAVIS
• October 27-29, 2022. IFPA’s Global Produce & Floral Show, Orlando, Florida
• November 7-9, 2022. European Federation of Food Science & Technology (EFFoST)
International Conference, Dublin, Ireland
• January 16-19, 2023. NCW Tree Fruit Days, Wenatchee, Washington
• February 9-10, 2023. Alabama Fruit & Vegetable Growers Association Annual
Conference and Trade Show, Gulf Shores, Alabama
• May 14-17, 2023. Postharvest Unlimited Conference & Postharvest Ornamentals
Symposium, Wageningen University, The Netherlands
• November 11-15, 2024. Postharvest 2024, Rotorua, New Zealand

Baseline sensitivities of major citrus, pome, and stone fruits
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Natamycin is a biofungicide, registered in the U.S. in 2016
and in California in 2017, for postharvest use on citrus and
stone fruit. The authors determined the effective
concentrations required to inhibit mycelial growth of 7
postharvest pathogens, as well as the potential of
Penicillium digitatum to develop resistance to natamycin.
In addition to inhibiting mycelial growth, natamycin
inhibited spore germination. The wide spectrum of activity
against different fungal pathogens and low resistance
potential of natamycin support its use as a postharvest
treatment and as part of an integrated pest management
program with other practices, such as sanitation and
rotation of other fungicides with different modes of action.

FACEBOOK | TWITTER | YOUTUBE | LINKEDIN
On the final day of our 2022 Fresh-cut Products Hybrid Workshop, in-person and virtual
participants learned about the impact of temperature and packaging on the quality of freshcut products. Following the outdoor demonstrations, Dr. Angelos Deltsidis (University of
Georgia), Jeff Brandenburg (JSB Group & The Q Fresh Lab) and Adrian Sbodio (UC Davis)
led a group discussion on the many findings.

Connect with us on social media to see more great content like this!

Visit our Produce Fact Sheets for more information
about handling a range of produce types!

ADDITIONAL INFORMATION
Information. For more information, please visit our website or email us.
Postharvest Questions. Please send your postharvest questions to postharvest@ucdavis.edu, and we’ll
see if one of our specialists can help! (Our answers to “Ask the Produce Docs” questions represent the best
understanding of the current state of knowledge at the time of the latest update and does not represent an
exhaustive review of all research results. Answers are for guidance only. Recommendations may vary from
those listed because of, but not limited to, geographical differences, cultivar differences, maturity at harvest
or ripeness, growing conditions, grade and quality at harvest, temperature management practices after
harvest, and use of special treatments. The UC Postharvest Technology Center and individuals answering
the questions are not responsible for any losses, injury to you, any other person, or any property. Further,
users agree to release the UC Postharvest Technology Center and individuals answering the questions from
all claims and liability related to use of any content.)
Archived Items. Please visit our datastore of all previous “Ask the Produce Docs” questions and answers,
and peruse archived copies of our PDF e-newsletters.
Frequency of Distribution. This publication is produced regularly, or as special issues by the UC
Postharvest Technology Center.
Subscribe/Unsubscribe. If you or a colleague would like to receive this free monthly e-newsletter, click
here to subscribe. If you no longer wish to receive this publication, please reply to this email with
“Unsubscribe” in the subject line along with the specific email address you used when you subscribed.
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