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https://vric.ucdavis.edu/pdf/postharvest_organic_handling.pdf

https://ucanr.edu/sites/default/files/2020-11/339682.pdf

https://content.ces.ncsu.edu/introduction-to-the-postharvest-engineering-for-fresh-fruits-and-vegetables/3a-forced-air-cooling

https://www.canr.msu.edu/news/options-for-sourcing-1-mcp?utm

https://www3.epa.gov/pesticides/chem_search/ppls/071297-00002-20160112.pdf

https://extension.usu.edu/vegetableguide/production/postharvest-handling
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https://extension.psu.edu/keeping-produce-fresh-best-practices-for-producers
https://www.fao.org/4/i0782e/i0782e01.pdf
https://postharvesttechnologies.com/optimizing-post-harvest-quality-the-critical-role-of-pre-cooling-and-cold-storage-in-the-u-s-
produce-sector

https://www.researchgate.net/publication/364690662 A REVIEW _ON POST-

HARVEST PRECOOLING METHODS OF FRUITS AND VEGETABLES
https://www.ars.usda.gov/research/publications/publication/?seqNo115=356971
https://postharvest.ucdavis.edu/postharvest-facilities/storage/controlled-atmosphere-storage
https://www.tandfonline.com/doi/abs/10.1080/14620316.2000.11511231
https://www.fda.gov/food/generally-recognized-safe-gras/gras-notice-inventory
https://postharvest.ucdavis.edu/commodities-content/edible-coatings-and-films
https://www.mdpi.com/2304-8158/10/2/279
https://www.sciencedirect.com/science/article/abs/pii/S09255214220040337
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