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PREFACE

This list is prepared as a possible aid to research and extension workers, teachers, and students interested in the general area of
postharvest horticulture.  It is also expected to be useful to those in industry and to reference librarians.  It should serve as a starting
point for the development of background information on harvesting, handling and storage of horticultural commodities and on their
physiology, composition and quality.

The references are classified into 16 sections of subject matter.  Arrangement within each section is by author; enumeration of the
citations is by section.  Each citation was arbitrarily placed under a given section but is cross-referenced under additional sections.
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1998, 1999, and 2000 this 18th revision includes published literature up to April 30, 2001.  The titles included represent a somewhat
arbitrary selection with emphasis on relatively current publications in English.  Useful and important citations may have been
overlooked.  We would appreciate information concerning errors or omissions.
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B.  FRUIT GROWTH AND DEVELOPMENT
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current status and future prospects.  HortTechnology 2:294-301.

 
 9. FERGUSON, I.B.  1984.  Calcium in plant senescence and fruit ripening - review.  Plant, Cell and Environment 7:477-480.

10. FRENKEL, C.  1978.  Role of hydroperoxides in the onset of senescence processes in plant tissue.  In:  H.O. Hultin and
M. Milner (eds.), Postharvest biology and biotechnology, Food and Nutrition Press, Westport, CT, pp. 433-448.

11. FRENKEL, C., R. Dyck, and N.F. Haard.  1975.  Role of auxin in the regulation of fruit ripening.  In:  N.F. Haard and D.K.
Salunkhe (eds.), Symposium:  Postharvest biology and handling of fruits and vegetables, AVI Publ. Co.,
Westport, CT, pp. 19-34.

12. GORTNER, W.A., G.G. Dull, and B.H. Krauss. 1967. Fruit development, maturation, ripening and senescence: A
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149-160.
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17. LIEBERMAN, M. (ed.). 1983. Postharvest physiology and crop preservation. Plenum Publ. Corp., New York, NY, 
572 p.

18. LYONS, J.M.  1975.  The influence of temperature on fruit ripening.  Coll. In. C.N.R.S. No. 238, Paris, pp. 17-21.

19. McGLASSON, W.B.  1978.  Role of hormones in ripening and senescence.  In:  H.O. Hultin and M. Milner (eds.),
Postharvest biology and biotechnology, Food and Nutrition Press, Westport CT, pp. 77-96.

20. PAULL, R.E. and N.J. CHEN. 2000. Heat treatment and fruit ripening. Postharv. Biol. Technol. 21:21-37.

21. PICTON, S., J.E. Gray, and D. Grierson.  1995. Ethylene genes and fruit ripening.  In: P.J. Davies (ed).  Plant hormones,
2nd edition: Kluwer Academic Publishers, Dordrecht, pp. 372-394.

22. POOVAIAH, B.W.  1985.  Role of calcium and calmodulin in plant growth and development.  HortScience 20:347-352.

23. POOVAIAH, B.W.  1986.  Role of calcium in prolonging storage life of fruits and vegetables.  Food Technol. 40(5):86-89.

24. POOVAIAH, B.W., G.M. Glenn, and A.S.N. Reddy.  1988.  Calcium and fruit softening: physiology and biochemistry.
 Hort. Rev. 10:107-152.

25. RHODES, M.J.C.  1980.  The maturation and ripening of fruits.  In:  K.V. Thimann (ed.), Senescence in Plants, CRC Press,
Boca Raton, FL, pp. 157-205.
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See also:  II B4, II D3, II D5, II D12, V C1, V C2, V C3, V C5, V C13.
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