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150 attendees from academia and industry 
Participants from US and 28 other countries 
18 sponsors and 10 exhibitors 
 

5 categories of presentations: 
 Keynote addresses (15) 
 Cutting-edge oral talks (7) 
 Short oral talks (19) 
 E-posters (38) 
 Industry-academia panel (9) 
 

Abstracts of all presentations available at  
http://fresh-cut2015.ucdavis.edu/Program/Program_Agenda/ 
Pdfs of most keynote and cutting-edge oral presentations also available 
Conference proceedings (Acta Horticulturae) 
 
2 day technical tour to Salinas area 

     Equipment and facility design 

      Processing lines and sanitation systems 
      Field harvest for fresh-cut   
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Example keynote speakers with posted 
pdf of presentations 

• Roberta Cook “Marketing Trends in Fresh-cut” 

• Rudi Groppe “Equipment and Facility Design” 

• Alessandro Turatti “Fresh-cut fruit preparation” 

• Trevor Suslow “Preventive controls/Microbial safety” 

• Elliot Ryser “Pathogen transfer in Fresh-cut Operations” 

• Anne Plotto “Sensory quality of fresh-cut products” 

• Charles Forney “Aromas and Off-odors in freshcuts” 
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Some fresh-cut vegetable presentations from our research 
1. Control of discoloration in fresh-cut sunchoke  
2. Tomato ripening conditions and quality of sliced red tomatoes 
3. Kale leaf maturity and fresh-cut performance 
4. Ammonia accumulation of arugula in relation to temperature and time  
5. Quality of salad-cut romaine prepared by blades and waterjet 
6. Impact of MAP on Vitamin C content of Salad-cut romaine 
7. Quality of fresh-peeled packaged garlic at different storage temperatures 
8. Fresh-cut figs (ripeness stage, temperature, atmospheres) 
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Upcoming Workshops 

November 3-5, 2015 

Produce Safety: A Science-based Framework Workshop 
Enrollments are now open on the Postharvest website 

 

January 20, 2016 

Methods of Measuring Fruit & Vegetable Flavor, Color & Texture 
Workshop 
Enrollments will open early October on the Postharvest website 
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More Upcoming Workshops 

March 1-2, 2016 

Fruit Ripening and Ethylene Management  
Enrollments will open December 2015 on the Postharvest website 

 

June 13-24, 2016 

Postharvest Technology of Horticultural Crops 
Enrollments will open February 2016 on the Postharvest website 

 

September 13-15, 2016 

Fresh-cut Workshop 
Enrollments will open spring 2016 on the postharvest website 
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Thank you for your attention.  Visit our postharvest site at http://postharvest.ucdavis.edu 
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