
P
la

n
t

Our approach
This course gives participants an in-depth view on: 
• The latest insights in the biology of postharvest 

development, ripening and deterioration processes in 
fresh horticultural products

• The most important factors for measurement, 
evaluation and modelling of product quality and loss

• Current technologies for storage, packaging and 
handling

The course exists of a mixture of classroom lectures, 
group discussions on participant cases, demonstrations, 
hands-on activities and an excursion day. 

The lectures will be given by a team of experts of 
Wageningen UR and UC Davis Postharvest Technology 
Center. 

Location: Campus Wageningen UR

Date:  October 11-14, 2016

Course leaders: Prof. dr Ernst Woltering

 Dr Julian Verdonk

Are you looking for an update on the latest 
technologies for storage, packaging and handling of 
fresh horticultural products? Would you like to 
broaden and deepen your knowledge of the biology 
of postharvest development, ripening and 
deterioration? Then this course might be something 
for you. 35% of all harvested crops is lost during 
storage and distribution. The increasing globalisation 
of both the fresh produce and ornamental sectors 
necessitates long-term transport and the demand for 
high quality products stresses the need for 
innovative and sustainable postharvest technologies. 
Prevention of postharvest losses therefore is of 
major importance for global food and nutritional 
security. 

Target audience
This course is designed for technical professionals 
responsible for quality assurance, research and extension 
activities related to fresh produce quality, safety and 
marketability. The target audience consists of 
professionals active in the breeding, production, logistic, 
trade and retail industry with a focus on postharvest 
quality control.    

Course deliverables
The aim of this course is for participants to learn the basic 
principles behind the factors and processes affecting 
postharvest quality and understand how to apply this 
information in their daily practice by developing strategies 
to maintain postharvest quality.
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Our offer
Wageningen Academy also organises in company
trainings, distance learning modules and summer
schools. For more information visit our website.

 
Contact

Programme manager 
Monique Tulp, MSc
T +31 (0)317 48 22 98 (direct)
T +31 (0)317 48 40 93 
E monique.tulp@wur.nl

Today’s knowledge, 
tomorrow’s business

Programme

Day 1
• Postharvest losses and health effects of fruit and 

vegetables
• Sources of online postharvest information 
• Main factors determining postharvest quality in fruit, 

vegetables and flowers
• Relation between pre-harvest conditions, harvest 

maturity and postharvest performance 
• Taste and aroma of fruit 
• Tools for quality evaluation, including sensory evaluations 
• Cooking event

Day 2
• Ethylene biology
• Ripening of tropical fruit
• New storage systems, temperature and ethylene 

management 
• Physiological and technical aspects of cold storage and 

refrigerated transport 
• Demonstrations and hands-on activities on storage 

facilities, packaging methods and measurements of 
quality characteristics 

Day 3
• Postharvest (fungal) disease management  

and insect control 
• Quality issues of citrus fruit
• Storage and (MA) packaging of (fresh-cut) vegetables 
• Case studies based on participant requests
• Certification ceremony and drinks 

Day 4
•  Excursion day: trip to selected companies

Practical information

Course details 
The course fee is €2,195.- per participant, including 
lectures, excursions, course materials, lunches, coffee 
breaks, one dinner (cooking event) and transport  
between course locations and selected accommodations. 
Early-bird discount offer: sign up before July 1, 2016 
and a discount of €195 is offered. 
Lectures and course materials are in English. 
Participants will receive a certificate of attendance.

Registration
Registration is possible via www.wageningenacademy.nl/en
Registration closes September 15, 2016

General terms and conditions

The General Terms and Conditions of Wageningen
Academy apply to all activities of Wageningen
Academy: www.wageningenacademy.nl/en




