aln! SLEL pole alxo
(OF-0%) VYA F o,las Fr 0,90

Sl 3 poadS” W T 9UV-C gligi gy Ol 51
Sl A5 55 9lid om0 Sl yos 9
- & . . Y VoAl s a o .
Fod okw 9" (5 g0l ralat ( xwy J9 * 550 e Jul
ub_:l:..«l “ﬂ cbl?'r-;j OK‘:&.‘J 65}}‘.&5 aJS..':Jb L)L_{Jb—.ﬂ‘ K) .\aﬁ)‘ wu)\s J.:Lw ‘519.5:.;‘.5 c* c\
gyl AEEIs slgm b)) wlid )1 Gile s gmetils F syl oINS (55, LES 0 ALl
ANANE 1y o Gl — MY 123 )5 o)

Sy

Al e g (Joas5 o8, s ogm CodS 5 LI e S 6l adllae pl s

0 (Wals) jiw cilies Oloj 4w LY/ FFO xV s T Wem T oud L (UV-C) i sl sk
Yoo (Mald) o chld g3 b dS IS oo 5 g0k st (piamen 5 4dds V0
Pl b Wuls wly b b oS bl g sy iebsT ol 5 e oo
2 595 YO 5 5,0 slasles Jlesl G g Cdls g 5 e B Glaegw g LSS
33 st 3am Mo ik (g Ao )3 4020 g Zushy 5 0 C glas 43 Wil
BB el (S dslons ol 3lgn A s cogmn 3L e 13l iz ke ST o
Aol Ol 5 (Shom sy 23 D55 SIS o3 co5ms OF PH TSSITA S (0 gomel 25
$o54b g5 5 UV-C andl b b5 p 45 sls OLE Waesls Guilsly o8 gl Ko g8l
1M 0595 OLL 3 1) Lo goe oS 5 Rl 1) Lo g ()L Sl S 0y IS s
BB il 5 28 1, Sy s TSITA PH Al la, gSU b5 Lol 35
o S S 55 (go5abgh oty Rl 1, o) sSal Al 5 g e (O sl A5
TSSTA 5 Sy o3 B35 SalS doys 5 Sl 1) O gel 23 JB andesl 5 6 gm0

Bsls fals o,

(5JL2‘;‘J°‘°‘V?“JS J.g.JJS LJJ::'{ ;‘J}Lﬂ ‘;3‘5}3)3: s}h :‘SW ‘Slﬁﬁj'j

Sose 55, ol chle b lsiy Gln ks o)
ol gy S ol g, onl ead Sl
@ bogee Jlosd Cuzr pberd b iSH B Sln
Sos0 L 4 Sl 5l Gy (Sowwgy S5 sk
a3 (Maharg et al., 1999; Stevens et a., 2005)
o3t gl (53, pin oo B S 5 o 5
sty sl b Rl 1) Gy, onl Wl
28 wle sl gl m slajles o lend
ao Ol 5l Qb ol 4y (gt Olindou

A0\

olse Shecedlo 5l (Soewn 5 @ O,

U5 Sdlion slo ogee (gLl yos 0ulS Sgume
ools 3 L as el swas b i, UV-C
oy elysle 5o8 Gl Jlade (yme o L s g Waogee
5 S & Swglio Jod 5l 0T () oo D]
2 S oo @l Jyame ;5 )l 0y Jsb il
(Erkan et al., 2001; Marquenie et a., 2002;
Sliad G i g dewei L Stevenset al., 2005)

E-mail: kalilhamzezad@gmail.com

SV F-FAAVAF ;als

e e Jud 1 Jgfme 03w ¥



VWAA O o )los F+ o9 ol SLéls pole aloee of

8L falS ola 13, 93 8 50 Jelowe wala Slge wo)s
ok g 99 bagls wlive acgw (59, » UV-C g5y
wdenl (Jy (2ol PH g Joloee sal slge o ys (IS
Gl UV-C g5 o aalidl b ol S oSl
RO

S om yoe G L boges 10 oS oy sk
o el Lo ya il (ool b VDS g il
a5 Ol Wy el (i elS el gl
5 93551 i slrogs Soww, jLT slal 50
Manganaris et a..(Joyce et al., 2001) 55 5 oo 4l
o)l Sleogas p |, aandS o,)8 36 (2006)
21 eyl 03, slo ogee S Slasin 5 (Joko
Frooe 4 Ll o G)lS g ciby 5l e e
chale b pedS 0u,lS7 a5 wisls (lis 5 (o, aian
g1 F5e ogme L Shw iuli8l o Vee L FY/D
2 S of, sele o g_g*i'-.’.L"}T RS
B S s il 3 ) | S b S IS Jsloe
e redST 28T 0ls (LAS g WS jgaboge adido
Shws 4 odd e sleoge Cuglie il
il alS e (Farey oDl 5 ad sl
(Biggset al., 1997)

s UV-C gy o3l oy iogi ool 5 S
2 Shies pd) sle oge oS L p eeldS WIS
Gl 0895 A0 1 15 (65,1045 0,90 Jobo

b 9 g 3lge

R oS gz oy plonil il 4y a5 b

3 Cde odpwy aleye 0 oge il b
Jled s askS Vo @dly (2l it lacend
3 ogus 5ul Clloy Solal &g gl el
Sluls daglen 9 Bl L 5l g 55l Ll
e Syge S3S 4 ) g ojll g QLSS Sy
lajles plxl Sz o g a5 15 Sleads
Flomir Sar Sud e Bolai ek calise
550 CoS g e (Golae 09,5 w4 rogee o locs
eyare w3l sl L UV-C g,

zoe Job b Ols Yo g retle A0 T oo >

3. Germicida

.(Lopez-Rubiaet a., 2005)
S5 aS Ws,S eumlie (2006) Jorge et dl.

2 6,5 5, V5l UV-C L el jles dilgain
Sl CeiS 5 s oml pSes oST5
5L aals 4 Comd UV-C L ond Lo oY game
B slooges )0 (99,50 o515 ARl G iy o9
JsssleS VYIV) aido Vo gl UV-C o yme yo 43,5
tom Sl UV-C clale cpl Lol ol Casds (gop0yio
il dlgais cuneS K,

Lo 45 ws,S 5,55 (2008) Erkan et al.
clbd (S8 Dg yo adds Ve 9 0 ¢l UV-C
Sl Lzal8l 1 GlasT ST lags 51

4575 bzl Ol ollsd (2000) Barkacet al.
Jete 555 Lg SV wiile (Jobo o)l ouisS
b 5Een 5 slaesVE -D-B SIS GVele ol 2l
UV Gl boosd Jlas (S8 4258 sleoges )0
a5 w5s,5 sualine (2005) Vicent et al. .o, jo,155
(Byere 2 doiskS V) UV L oad Lo slaJals
Sy (s K5y 9 939515 laie g Wogr  Cude
UV L g wob slad sels sleoge 40 Cas
Purohit et al. 5,55 sl sgee 03 e jo ol s
oS 15 LS slaoges 45 ws S sualie (2003)
05 e § TSS 5l sl F gl UV-C 3,5 (o0
S (6 3VL S y9Sl anl 9 TA 5 (0l el @
Stevens et a. sy lo,e5n walh slboge a
Jod 55,8 axsT sbbogee 45 WS sunlie (2004)
&y S p JoisksS VIF) UV-C (ool ©uld b onds
Sloogee I Jli ()l gne ol (i O lp
36eSYE L m il codled wog g5l alo o jo bl
Sogee 4 Cos UV-C L oads Jlod sloogee 5o
5 slacas (1991) LU et al. oy ol sals
moad Gl o | Byl s TSk sl slagle 5 jeids
Sl 33 s 5 WSl L3 UV-C g3, calbiee gl
ot il b a8 w8 sanline sl ais S (o lagSs
5 PH (Jy Gial¥l anonl 5 <l aw UV-C 55,

1. Ber (Ziziphus mauritiana Lamk)
2. Loring



AN

o CadeS g peenlS 0 IS S UV-C gy Ol 31 S g 050 e

G S le.?bc 4.1.»....)9_» 0940 o)La.C 9 (M)o Voaolas
NV SV RS TSRT-3 -W I LR Sy L V. A S LT
15 oS msy e 6l (Jalili Marandi, 2004)
slass g del Joe 4 005k laogas 51 )Ll 0)9 oL
bl p (S 9 00,5 Jhileds sawg sleogie
Wogao 39 S (6 Sojlail ly al lo w0
ool @l g wad 39 )l eyee LG o 5 LS
VIR FERR VSR

JRley b Giags b5l Jels s s lel 4520
poclize sla e @il g e85 & 50 MSTATC
dlie pizmen 0 S sl i 000 Slae (g,
oSSl (slassls wiz 903l gy 4 b less 51 1 Sile
al b b Joyesh pialosl G o g o plox!
235 Syge LS5 F L olas SLls

o 9 b

(UV-C) gty slyglo obgi

2 UV-C bgiy aS oo o lid V Jeuz mls
Sl e (Fdrmg Gl ogee 8L (e
Vbl o o pH 5 TSITA TA oSy 55l
el 035 ,l0 e 2oy

VO Sae 4 oUgiy a5 deo o s ¥V Jgus
s ogae o PH (ljee p 1) sl oyt aids
OS] daBo 0 Soe a4 Ui g wals e e
@ bgpe PH Glie (neS Clla 3925 o e
4 oargs b oog alds VO gl el JUgin sleoge
YU I slaonnl oy 0ol Sbgi n slroges a5
lrogeo PH o5 ol aijls sald slrogue 45 s
ey Sl 4 oo ond Uy

sl Slg VFFOX) T Gas b tegil YOF
oA ua L@o}:@ )‘ 6}ML5»JLMJ YO alols o as B
S8 a8 V0 ¢ O (wald) o calizes loj aw b oy
M 05; FERCE L{bow )‘ 4.......»&)_‘:: By M;
S s ol pundS” WIS Joloe o ol 09,5 wials
B Hgdboge 4BBS B Gaw w4 duo,o ¥ ocdale b gl L
ot Boges (38l3) Wiago 5 j5abse O ) p93 05,5
g S il ;0 S IS Joloe 5 oI L e
et Sby; S (g9, (Setdy glaazr o
3 e 9 D 03ld 1)8 (A 2 40 050 dae YY)
555 FO Soe 4 Al o Cugby 5 ¢ C cles
ol a6, 805l 2l Slas wal (g,
MM‘ ‘pH ‘JS J}lm ..\AL‘> J‘BA 0940 w; ‘5..0.».1
(039 eBlS Aoy TSHTA s (yguml s LB
Joe g st olSws lawgl oge 8l o

S ySoslal gl as (5, 50;lail Mc Cormic FT-327
Joe gewd yiegiSTh8 ) oSiws 31 S Jslore dl> olge
Aoy et e 0,5 eslatwl N0.86751(0~90)
N g b gmml S g 5l gl s B o]
A90,8 dwlxe Sdle anl doyd cas gl S
o pH oKiws )l ol Blo 090 uT pH u...uu Ls‘)"
S ySoslwl gl o SCHOTT CG 824 Joo Jloms
50 20,5 oolituwl SO egds by, 5l o ygS] ol
3 ey s p S VPP LT, w0 5 VIVPR )
o&u))@&gdjw9oo;hsbm)la_&agi
sbe e V) 4ilts Lglsie s 355 oo

1. Sharlau

&kl eys0 OhL 5o (Slae sl ogee (&S 5 (o5 ols> uilly e mbs =) Jsor

Slaye xSl azy® S
Shwg Il Soje5] 59 el TSSITA PH TA TSS e @l Ol psi
YAVIS- YYNFE Ay T e xe™ anaYT UV-C s,
WeRYST v OIAYYT YRR ey T eey™ yvaqT odS 15
vay. AYas" T Y S N o RY\ & YL L TN | oS S 1% g
VAL -8 ARRY <Y YY) S IYAY e egp A s
VY o IAY VA v/ Ay YYY O OIYE ol YA - (CV) Slysis oy

Adloe LV 970 mlaw 10 H0g o e (yog o Sme pae Sl 5 4FF X s



VWAA O o )los F+ 0,50 ol SLéls pole aloee o8

oS0 IS )3 (g, 9absé (Lester & Grusak, 1999)

oge S yoScw] dul 9 TSS PH 4 (g o sime L3

(Jolore dul Slge IS PH  peeedS” 00 IS J1-Y Joor
Slrie s SeryeSml el ((y39 ShalS
°C 50 IS 59, FO 5l e

TSS 05 5ol Sy 8l apul 00d (bl ol

H .
o o (mg/oomi o oss
F/-0% VoJAYE FIYAR Y1/142 Ca-
ATAT SR Y/ XAV A Ye0F? Cay

FUV-C by a5 aiS oo ain ¥ Jguz mlbs
15 el S Jslee aslr Slge dops (ol cine
UV-C g, o 00,8 _akis alie oo
@ Cond 0l o gloJals wiB (e o (Slieess

(Vicent et a., 2005) 5,55 sloo| walis

JS Jslore del> dlge pH 5 UV-C [l S1-Y Joo
Srie) sole S ysSnl sl 59 SRalS
°C )0 65,05 59, YO 5l e

Db o 10 Jla gl j0 LT M snsmoylis aslie f g,
Do, VoS 0 IS CaY ((wall) pendS 0y IS 90 Cae

dS 15 5 UV-C igs y Joliia 1 51

s UV-C gy a5 awo oo Lis ¥ o)l Jguo
S 2 Sl U el WIS 50 (5 9abse
IRCTRAR) 090 L;M}' 9 TSS'TA TA 090 \:ASL’
4 a8 V0 Gow 4y Sbgiy aS v e lis T g
Ol o1y Sl in ao )0 ¥ edS 00 ,IS ol o
é_vé).v )9.'9 4 090 uﬁla t5‘°)" Casls 090 uﬁla (5"“'“
Jed 5 (S lame sl cudled Gl b BLs,l
e sSYE (g slases VB L g lel e (35
IR Y

Slews a5 wis S )8 (2000) Barka et al.
o SR arsS leosee 59, » UV-Colsin
Foke oylp 00isS a5 eyl culld rals
o b ey alS el gk ol g ens S
(_QLQOS; 9 lacslawns uob ..\.:9,«..’ l; M 0% é}wsn
e a8 35,5 o Johos €Lt (5l o sl
6L®r°.b).|—| ).7‘)4 B ‘) o)lg.;.o “5’51.‘4 o)‘ﬁé r:lS.?L....u‘ x
(Manganaris et al., oS o cdadbre oniiSayjo0
(5>l35;).: 6&09_:4 O as RER g uL-»J fJg» 2005)
O rmeS L alils D92 g Sy duo o a6l e
Slrond Sbgin Glosee 4 bgrye (Sowg Ol
Y oS 0 IS 50 oul jgabbge olpen 4y adds VO
lrogeo wisls Lis (1998) Stevenset al. .o wo o
2oy UV-C gy boonds jlas L, o8, oo

TSS 09 ol K yefal apul 05 o)l Slie

PRy oy (mg/a00mi Lo oss
FVE Vv et va/-o° u.
\TEA R R/ S LR rA/rYe Uy
VAP Veas® aivsR rYYYe Uy

5 43,5 O SOl glaels iz ge)l 5l eoliiwl b b Sl dulie
b o 10 pelaw 48 Ll M sasmo i wlive pué g,

o900 SopysSl Sl Glie  UV-C gy
ot Slogee a5 wl el 5 39 F5e Sliie; sslo
@b SopeSnl sl sals slaoge 4 Cund ou
Sl b orimes alol mbi axsl azils
Purohit et a. § e (5, » (1991) Lu et 4.
ls cllas 155,51 Cawsy LS o5ae g5, ,» (2003)
U5 Srogee 5> SoysSl sl Gliee 052 VU
S 5> G g e SRl B e 13U L oad
oSl chile T Coge 4 a8 o jls blsl uiis
GRIB 55 ST (60 a5 Al als (Il
BRIRE WIS W) B VW] I EIP U Y PP VR SO L SV R
Ug, (Purohit et a., 2003) 55,5 oo oges
B (339 BT (S92 Sl se SIUV-C
rlS 15 50 (5594b gl

SIS Jolome jo cblop Gl 5 )9abes Lo
A5 el g og S slo oges ()9 AL (5 penndS
ol wals slrogas 4y Cond oud jlos sbogen oS
reedS OIS 0 (6 gabge ol aLBlS (68 (3
ol &b 5l balas (S LSy Lais g 0 Sles o
Sligl (oged o5 5 lacetgn 9 Ladsind Loy
el n s Wl e oS wpdioe &Bly She S
Qb peedS b oo Jled sloogie 10 ogae (59 S



oY

Sos ke slroses sl & Jslome dslz Sl Cod
Slrogae d Cod 00l jlars (sloogis 5 950 S50 00l
@ axg batdls g 5wl sl 4 ad cus vall
0 jgabgd 5 ond sy Gloogee ;3 TA (g YU
Soges a4 Cons sl TSSITA Cos 5390 by

il (oo (Slate vals

2 peelS )15 s UV-C sla o blicte J1-F Jour
°C )3 55l 59, FO 5l e (Slies

TA Sy oad bl Slas

<mij;# y o A la Lo
F/0¥S L /FQ° YYFY R FV/.R Ca-x U-
FIYAC /04 YAIYED ...t Ca+x U\
ANy IFER ANIAD S YYD Ca-x UY
7 SIEAPAYAACS YYIS-© Ca) x U-
of++®  sAPoyyya e oo™ Ca\ x U\
AR\ LIR VYA 4 G SRR Ca\ x UY

g a8 Oygo (Sl slarals aix eejl 5l eolaisl b lapySiles dunlis
b oo V0 a0 LT Ml ssims L wlive pué g,

UV bgi o Ue ¢ LY pedS 0y )15 Cal oundS 0y IS 90y Ca

(2095 4883 VO UY (Sl ad 300

cel UV-C Jbgiy aSol @ azg b cnlplo
el el 5 Wogie (S (RS g (S 38
3 eolaiul b oogee (59 5 0ad Woges  Sbw laa>
wdly 2alS 5l (Sorwg 5 a8l 5505 Gl pedS
e Olgies jless ol 5l (oS5 0o p 5 4 b el
1) ogee CudeS (mizmon g 0l (al33l ) gl 050 (5Ll
bl 455 Sy B am o

Sl b
ouSadls el 09,5 piome npims Sl gz
olKisls Gmli.ulo bl.e‘.? 9 @9)‘ o&ils 6})9“
SoliSuslps B cnl pldl 1o (5,500 gz dny)l

.éd;‘s.n

REFERENCES

o CadeS g peenlS 0 IS S UV-C gy Ol 31 S g 050 e

Sall slogre a4 Cumd (55T logtd (Sowws
=l 4 50 (2001) Gonzalez-Aguilar et a. .acils
o] Boyb I UV-C gy g, el o el
x| s pie SlopeslS) 5,5 DNA & s,
G Ol o5 00,5 o0 Wil s Jud it g e
$y Ol 4 BrwdlE 1,00 DNA o ol ol
B Fn plp 3 &5 e (a5 ead eanls
(1987) Convay (Sommer et al., 1996) s ,ls »,.5 oo
o sl glaogee wisls ,Lis (2007) Elmer etal.
pedS ol slroge 4 Gl puendS WIS L ol
ul.u.a) ngo.A 6“09.9‘3 L;M}' o9 ol u;‘).».m.»_v
Qsls
U9 n o G &5 ¥ ooz mls bl 5
d)LJ‘ u\.‘bl...u 6&09...@ L w.m.» W) )54.‘055 9 W)
cils vgmg J slaosl woys Ll gl e
looses & Loy JI loaul flie o2t
o 03 )5¢105.é 9 4.0».9») VO Sow A ol ‘5>l)9J)J
5 (1999) Mahargj et al. .59 duoyo ¥ pdS 0,15
a>55 sleoge a5 Wols Lis (2004) Vicente et al.
Sy UV-C Losds (oligin ' st 5 S8
aald slrogee 4 Cand 65 mb ol adei g i
il Gl Wi 5 eits als bl 4y canl (S
olas (2002) Tsantili et al. 4 (1999) Saftner et al.
Mbomjlwijdbowdsmob
ALl sl sleogee 4y Cand (65l AT Cas
Bras pdi yrws 53 55 Il gloacel ol
55 Dol BB sbaarl (o9 YU Sde g gk o
S5 2 peelS 25 50 (650abss olren 4 UV-C

1. Boysenberry

1. Barka E. A., Kaantari, S., Makhlouf, J. & Arul, J. (2000). Impact UV-C irradiation on the cell wall-
degrading enzymes during ripening of tomato (Lycopersicon esculentum L.) fruit. Journal of

Agricultural and Food Chemistry, 48, 667—-671.

2. Biggs, A. R, EI-Khali, M. M., EI-Neshawy, S. & Nickerson, R. (1997). Effects of calcium sats on
growth, polygalacturonase activity, and infection of peach fruit by Monilinia fructicola. Plant Disease,



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21

22

23.

VWAA O o )los F+ o9 ol SLéls pole aloee OA

81, 399-403.

Conway, W. (1987). Effects of preharvest and postharvest calcium trestments of peaches on decay
caused by Monilinia fructicola. Horticulture Science, 32, 820-823.

Elmer, P. A. G., Spiersa, T. M. & Wood, P. N. (2007). Effects of pre-harvest foliar calcium sprays on
fruit calcium levels and brown rot of peaches. Crop Protection, 26, 11-18.

Erkan, M., Wang, C. Y. & Krizek, D. T. (2001). UV-C radiation reduces microbial populations and
deterioration in Cucurbita pepo fruit tissue. Environmental and Experimental Botany, 45, 1-9.

Erkan, M., Shiow, Y. W. & Chien Y. Wang. (2008). Effect of UV treatment on antioxidant capacity,
antioxidant enzyme activity and decay in strawberry fruit. Postharvest Biology and Technology, 48, 163-
171

Gonzalez-Aguilar, G., Wang, C. Y., Buta, G. Y. & Krizek, D. T. (2001). Use of UV-C irradiation to
prevent decay and maintain postharvest quality of ripe "Tommy Atkins mangoes. Journal of the science
of Food and Agriculture, 36, 767-768.

Jalili Marandi, R. (2004). Postharvest physiologhy (Handling and storage of fruit, vegetable and
ornamentals). Jahad-e-Daneshgahi of Urmia University publication. 276p. (In Farsi).

Jorge, M. Fonseca, J. & Rushing, W. (2006). Effect of ultraviolet-C light on quality and microbial
population of fresh-cut watermelon. Postharvest Biology and Technology, 40, 256-261.

Joyce, D. C., Shorter, A. J. & Hockings, P. D. (2001). Mango fruit calcium levels and the effect of
postharvest calcium infiltration at different maturation. Sentia Horticultureae, 91, 81-99.

Lester, G. E. & Grusak, M. A. (1999). Postharvest application of calcium andmagnesium to honeydew
and netted muskmelons. effects on tissue ion concentration, quality, and senescense. Journal of the
American Society for Horticultural Science, 124, 545-552.

Lopez-Rubig, V., Conesa, A., Allende, A. & Artes, F. (2005). Shelf life and overall quality of minimally
processed pomegranate arils modified atmosphere packaged and treated with UV-C. Postharvest Biology
and Technology, 37, 174-185.

Lu, J. Y., Stevens, C., Khan V. A., Kabwe M. K. & Wilson C. L. (1991). The effect of ultraviolet
irradiation on shelf life and ripening of peaches and apples. Journal of Food Quality, 14, 299-305.
Maharaj, R., Arul, J. & Nadeau, P. (1999). Effect of photochemical treatment in the preservation of fresh
tomato (Lycopersicon esculentum Cv. Capello) by delaying senescence. Postharvest Biology and
Technology, 15, 13-23.

Manganaris, G. A., Vasilakakis, M., Diamantidis, M. & Mignani, |. (2006). The effect of postharvest
calcium application, quality attributes, incidence of flesh browning and cell wall physicochemical
aspects of peach fruit. Food Chemistry, 18, 23-17.

Manganaris, G. A., Vasilakis, M. Migani, |. Diamantidis, G. & Tzavellaklonari. K. (2005). The effect of
preharvest calcium sprays on quality attributes, physicochemical aspects of cell wall components and
susceptatibility to brown rot of peach fruit (prunus persica L. cv Andross). Scientia Horticultureae, 107,
43-50.

Marquenie, D., Michiels, C. W., Geeraerd, A. H., Schenk, A., Soontjens, C. & Van Impie, J. F.
(2002). Using survival analysis to investigate the effect of UV-C and heat treatment on storage rot of
strawberry and sweet cherry. International Journal of Food Microbiology, 73, 187-196.

Purohit, A. K., Rawat, T. S. & Kumar, A. (2003). Shelf life and quality of Ber (Ziziphus mauritiana
Lamk) fruits cv.Umran in response to postharvest application of ultraviolet radiation and paclobutrazol.
Plant Food Hum Nutrition, 58, 1-7.

Saftner, R. A., Conway, W. S. & Sams, C. E. (1999). Postharvest calcium infiltration alone and
combined with surface coating treatments influence volatile levels, respiration, ethylene production, and
internal atmospheres of 'Golden Delicious apples. Journal of the American Society for Horticultural
Science, 124, 553-558.

Sommer, R., Haider, T., Cabaj, A., Heidenreich, E. & Kundi, M. (1996). Increased inactivation of
Saccharomyces cerevisiae by protractionof UV irradiation. Applied and Environmental Microbiology,
62, 1977-1983.

Stevens, C., Khan, V. A., Lu, J. Y., Wilson, C. L., Pusey, P. L. & Kabwe, M. K. (1998). The germicidal
and hormetic effects of UV-C light on reducing brown rot disease and yeast microflora of peaches. Crop
Protection, 17, 75-34.

Stevens, C., Liu, J, Khan V. A,, Lu, J. Y., Kabwe, M. K., Wilson, C. L., Igwegbe, E. C. K., Chalutz, E.
& Droby, S. (2004). The effects of low-dose ultravioletlight-C treatment on polygal acturonase activity,
delay ripening and Rhizopus soft rot development of tomatoes. Crop Protection, 23, 551-554.

Stevens, C., Khan, V. A., Wilson, C. L., Lu, J. Y., Chalutz, E. & Droby, S. (2005). The effect of fruit
orientation of postharvest commodities following low dose ultraviolet light-C treatment on host induced
resistance to decay. Crop Protection, 24, 756—759.



AR

24,

25,

26.

\_ML»S » p_..wlf ..\J)JS 9 uv-C ‘salaj.v).a uba‘ u‘)ls.o& 9 ¢|)o).<>:>

Tsantili, E., Konstantinidis, K., Athanasopoulos, P. E. & Pontikis, C. (2002). Effects of postharvest
calcium treatments on respiration and quality attributes in lemon fruit during storage. Journal of
Horticultural Science and Biotechnology, 77, 479-484.

Vicente, A. R., Repice, B. G., Martinez, A. A., Chaves, R. P, Civello, M. & Sozzi, G. O. (2004).
Maintence of fresh boysenberry fruit quality with UV-C light and heat treatments combined with low
storage temperature. Journal of Horticultural Science and Biotechnology, 79, 246-251.

Vicente, A. R., Pineda, C., Lemoing, L., Civello, P. M., Martinez, G. A. & Chaves, A. R. (2005). UV-C
treatments reduce decay, retain quality and alleviate chilling injury in pepper. Postharvest Biology and
Technology, 35, 69-78.



