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A. Introduction
 

This is the second -annual report from the Postharvest Institute for 

Perishables (PIP) and presents a review of activities for the year (October 1, 

1981 to September 30, 1982. Ohe c yopxrative aqreeiuent retween tie U.S. !jency 

for International Development and Che University of Idaho specified certain 

categories of activities that shoui i'd riertaKen ty PIP. L"tegoriesV 'f'lose 

are discussed individually in the reurt. In addition, certain other 

activities are discussed that arose peripheralLy' to the prir-ripal catyjories 

of action durrj the year. 

In general the year was a successFul one, with most of the interim 

objectivies having ern attained, as def-ined in the cooperative agreement. 

There were some exceptions, but they were to n- ex'-jActed and were relative by 

easy to accoimxate by periAi -is Lnt ernal I it and oltrea:seSlm realignment 

priorities. 'Ihe Lasis fur s ,ci raLign ,ntu;. was ].rgeii deLrmino by 

requests made upon PilP by dev, i)pi o4-couLrv interests and LkSVID Missions in 

those countries. Every effor t 4as made t) accon"AaLe Lilos_ rolbsts. 

Iwo phases of PiP capxiah iit i ,s ciat attracted the most interest in 

developing cnuntri(. duringj to, pxrst year were (eneraL 'Ikcnnical Setvice 'Teawn 

(or Technical Aksistarn:;e ,auns) Anti the PIP informtion Center. PIP's 

services in these area s sur-xm :.,*..i , inter im ex[Y!ctat io iis accordi-g to tle 

cooperative agreeInnt arid it c'eari .ppx-ar:; thit Loth- will continue to ne in 

greater derund in the (--mnidu mnitih:;. 

Tie core stat: oA PIP wa: ii tIWly increase.d duri g the year wther Dr. 

Robert h;. Julian , ;sulayl the .XLi iii of ildlirectur. IL brings several 

years' experierc-u in Al) p)oje(ct pl lnlnil , rtI uup.emneation, and his presence 

has nmaterially strenjtuiend PIP's p tentLaL. 

The PIP core s ta7 i s n(W com)sed of: 

Dr. R)nert Stles - DLMCC 

Dlr. P-o-,rt Jullian - H.'ild i)rector 

Ms. RauLette (Wt )rge - nlorirrtion Specialist 

Ms. G(31anne W 7 - hirmi i ;trat iv, $;Jcretary 

Ls . lor is Kuy!.,r - Iniur Clerk-'ipist. 

Mr. Josexj vor,,r,K -- Mlucro(Jrapihics 'ad ifl ic ian 

Mr. Kevin Proctor - Clo.rk 

M4s. Shannon Pructor - lOurk 
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The supporting staff is composed of the hundreds of experts and 

specialists in aLl aspects of postharvest technology of purishaile crops wriose 

names appear as consultants in Wie PIP ccqnAi terized XPRV' roster. Those people 

are located at the w iversity of! [.Piano and many other instictions, botl 

public and private, around tie world. 
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B. Goals and Cbjec~ives of the Cooperative Agreement 

The Cooperative Agreement between the U.S. Agency for International 

Deve].opnent (AID) and the Universitv of Idaho was neqotiated on J-ptemiTer 30, 

19S0, for the purpose of establishir j the Postnarvest InstitLlte f(,r 
.Perishables (PIP) at the Uhiversity. ']in joa.ls and objective.s a. , 

1. 'b irrease the availability ot fruits, vegetaoles, roous, rataers, 

spices and oilseods, and to enhance thiti Lasic diet of peopLe in developirfj 

countries by reducirnj postiiarvest losses. 

2. 'Ib reduce the costs; of these perishuble coiamxiities by hrnprovirUg 

marketing e fficieixcy. 

3. 'Ib ervouraJe the deV-opment of fruit:, vegetable, root, tuber, spice 

and oilseed industries and processi ng. 
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C. Scope of Activities and Responsibilities 

The means for attaining the defined goals and objectives of PIP are 

twofold:
 

1. PIP will fuiction as an international base to organize GenLa± 

TeLchrnical Service teams that will identify, assess and reduce the proolias 

associated with the storage, marketing and processing oL perisnale crops. 

2. PIP, in conjunction with AID, will. (losi(jn projects o activities whic;l 

will reduce food losses, r-,duce costs ow iiqrove mat.& t c-,Lbiciecy, and/or 

encouLage and enhance economic growtn throug ajri-busirfss development in the 

labor intensive peri shable crops industries and through foreign exchange 

earnings from the export of these coammnities. 

'lhese two uroad categories hav- been subdivided into the following ten 

specific areas of activity: 

I. 	 Organize General '14dmnical Service earns 

2. 	 Adapt research to developing countri s 

3. 	 DeveLop a docuii)nttion system for dissemination of information 

4. 	 Develop and distrjute ilcvnuals on postharvest loss reduction 

5. 	 Conduct short courses and training in posthdrvest loss reduction 

6. 	 Organize intern: tionai ivjti ngs related to loss prevention in
 

deve 1 p i j cu untrWic
 

7. 	 Deve lop an intefrnatioral vo Isuntry network of grouprs associateo with 

food loss reductiLon inpa r ishau e crops 

8. 	 Coordinate )Lacenent of ilevi opial C')untry graduat, students in the 

U.S.
 

witI -	 dc.e-Lop9. 	 Develop c(o)peratLon I i iePcCI Corps in i ] cOuntries 

10. 	 Cooperate with oth ;r financiaL institutions intereste. in promoting 

postbarvest Loss contLr(L in per: ishaie crops 

rhe 	 activities in PIP durirnj the p st year that related to the above ten 

categories will be disCIssed in detail in the scctions ttat folLow. 
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D. General TIechnical Service Teams 

AID Missions and other agencies cO.HiiJlny refer to GneraL rvectnical 

Services teams as 'Icdrnical Assistance (TA) teans and there were eleven of 

them assembled or in various stages of being assem)led by PIP durinj the year 

for developing country projectts. 

1. Barbados - Al)/3ridgetown. OciXtor 5 to 20, 1931. The AID 143gional 

Evelopment CYfice/Caribran (NDO/C) requested TA in the Eastern Caribbean 

region to identify parishable cornditie:; wo nf n- stharvest losses 

occur during handliol, peck irij, transport, storage and d istribution. Also it 

was requested tirot a determaintion :e lIi: ie. o- die 2conowitc,iL and technciL 

feasibiLities of interventions for loss reducti n:. 'lp isLand-countries of: 

concern were Barioados{, Antig ua, L;inica , At. Lici-ia aX St:. Virent. 

'Tie team membt..ers w r- Dr . Ni ciiaard Sanimdrhorn wv Dr . Inald Jackson, 

agricultural economists, Wna Ed marketii j :;;pcia ist. It wasand Mr. ),ii>ar , 

ag re l Wat y Liiti r,,.tier.: Barbi'Ia, , St. Vir'ent, A;t. LJcia andtha L tli to -.

Dominica. After compketion )V tif :,Lu!iy, i report, was )i(Hixirecl whI ich incLad(1 

a) a general asoessmti W!.,imar rt i ng sysa Wini nd tNo? amount and 

value oF attriv-tn ,i ) jX)5;Lhir .0 i I0:ses; ot various[osss:;. t: lost-

perishlanL. crops;, e.g. ,r,, rui, :itira,;, banana, plal L n, paaya, 

guava, swe ti [)tinto, e(do. ,I i;loen, maw)(joes adn otehtrs, 

b) for cor)mil ontr! L sgicant eonomic losseseach Ji.t' :Wnw Own,i.gi 

occur, an analys is of tji! j)ro. U"; ,(em.uss al-l x)L iinta.l soiutions, 

and 

c) reconuYr ndati.oi,: ; :.; to iA i,,' )(.'. 5)5 t ou1l.,..ea to) 

reduce postiark'0,t losses Ln per.-sabLes, LnclUdirg detailed scpes 

of work For any fO dnt vs S QI-red.i~ralVa s 

2. ominicar.n R--Lh lic - AID!/RAW iW nirJo, Nvei)er L to L2, I9Hi[. he 

A U) Mi. 3sLOl I r .;j)ortI U , I tt r tin tioriui kA I tci r,,i( Li 1in' t M t tut 

( IN I Pl)1- ) I!- ()'re ,t ltiltv; ,r; ti) [.,tJ l.L; Itl r, imci l .j .o..of on ions ind 

V)lt-atioes. 'fli: ned;-. tin.lt* w,.r, d re to.';j i,: w 

a) 'e-vie'w ti 1,0'i. I I# mIrI,.rI n j sy3tim for on ions and potatoes and to 

detowrin l(' iflajmI ( 1: K; of h Q51, 

http:ndati.oi
http:Own,i.gi


-6­

storage facilities and recommend moditications to
b) 	 evaluate existing 


improve efficiencies,
 

installations,C) recorrmend economically feasibl-e additional storage 

d) assess the possibility of alternative storage methods, 

e) recommuend operational measres to irprove the pKerisnabies division of 

INESPRE, and
 

f) prepare a scope of work for addiitional, more intensive studies.
 

lhe team was composed 	 of Dr. Ncil. Nieyer, agricltur-al economist, and Mr. 

William Simpon, onion and potato speciaList. Upon completion of their 

sudies they suI-aitted a rP,'.Xrt that contained a survey of the causes of 

potat-) and onion los.se-, an alna lys is the tn .-uLnsystums, theirof mllarKetLFJ and 

on the jpotato and onion fx:stL rvest L)ss prorPins. Recorruendationsinfluence 

were made for imp' oveiynt, in t-e oLiowlinj areas: 

a) Storau, telrigla tt.al-:-poLati n 101 :mIaximum efticieruy 

in the fieli for storage af ter harvesth) Preparation of crops 

C) Commod1i ty maigm n i sroraje" 

a) Trainira of [NP oniiloy:n'is for crop inaiHaeleknt in the tield nefore 

harvest and in stLU age 

e) Restructure of ninageint rus;ibi it ies in iNJ-LSPRE to improve crop 

management i.11.L-ag, 

f) Conducu exporinlents or [oo:; Wi Lity studies on alterilative storage 

me tho.s and pr(x-fss . ] C, ;urplus crops, and to identify new 

profiia, I 

g) C@)!:uct . i tic:t)naL. prortram on farml arxI sLora(je p1a nlirj to avoid 

oversupply on ovyimi 	tint storygo piubteins. 

- : 2 	 't'ne Miss Lon3. 	 Thailand __D_ ._. .. _ircli t-o 21, 19d2. AID 

w for c anirequeste(i ass i fCtaK') tel 'Ia i 1i [ ti tut Scient i 

I Si'!'iOO ijl'[edi nolo( ito I On ordt i ('' [S'[< ) t" KHOit [it ]4:t1 MAi thaLt htet 

supporbd tiq AIID. Tih, [p)int:; sp i 0--di or i ivstigttior in t-iie scopx ul! work 

were 

a) 	 the fornuLation of a project poX:);S I, sr]b:ej'2_l AID Lundilryj in 

needed areas of tiO flood industry, 
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b) 	 the establishment of essential facilities for postharvest work in the 

food nandl.rnj and distribution system, and laboratory aiyj research 

designs, and 

c. 	 the feasibility, preparation an'] reconmended assistance for 

organizing a postharvest workshop or seminar in Thailand on food 

losses.
 

Mr. Harvey teese, a food marketinj speciailit with considerable experience 

in hailand, went to Bangkok in respontse to the request. Upon caiipletion of 

the project he submitted a report that irzcLuded 

a) 	 an analysis of_ the ruit and vegetable distribution system in 

Thailand, 

b) 	 the determination that postharvest losses in Thai fruits and 

vegetables result from or arc ,:,acerbated by 

1) lack of incentives for farmers to produce quality crops, 

2) poor transportation and tack of refrigeration in transit, and/or 

3) lack of proper ,torage fociliti;:s. 

In addition, the report covered problem ar(eas in the export market where 

poor quality caused reject ions of: soi.,1 produ(:_ oy exporters. The problems 

wrre primarily concern d witL inad(Mjuat e oickaginj, excessive handlirag, lacK 

of standards and insp,-ctions, Ia(:k id cld storage aiil misinderstandinj of 

Western market quarantine and pL ;ti. ioe roegqu ations. 

R'ecommendations tnat were made for iiiproveents in Thailand cover the 

following topics:
 

a) 	 A workshop s:1ou d be held in T kSiR where exprts could present U.S. 

and Europ.an iuarantine r.guL ations, and expLain and demonstrate 

gradinj standards. 
.b) A consultant s;houLd lie contracted wio could maka- rucommundations for 

and teach proper storage of.onions, garlic, shallots and potatoes. 

.tiOL no in thatC) Equipnent D1 provided to TISTR order to e>:lpo 

organization'; aim lity to a ssi:st in fo)d handli nj and distrioutiorn 

processes. 

acv isory ) tl it: w)uL(C concern iLse L withd) 	 An hoa itlui V formtd 


applied researchi pro jec s For per ishah Ii c rops.
 

e) 	 'Me gyoverruwmr- hMo tor<ge ()tnization (CSU) vehiclus snould expanu 

their activit ies to incluhdh more pworishable cr)ps in transit and at 

the Baryrjkok Airport. 

http:Europ.an
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4. Philippines - Funded by the Asian Development Bank. March 19 to April 

18, 1982. The Asian Development 1,anK (A0B) , in collaboration wita the 

National Food Authority of the Philippine Government, requested that a 

technical assistance team stud',' frui t, ve.race arnc ric,2 postharvest losses 

in that country. I~e pdrjx)se of the stund' was to determine the feasiiiLity of 

developig region-specific mw col. Wet ion, grding3, processingco m[Nde:eor he 

and storage of the crops. -he c!oipley:.e; would be designed to Link the Manila 

consumer market with accessinle prowuct ) -et.rs in a iiiuflfer thatw would 

minimize the high postharvest Ls: ML :r now <occurting. 

The team that responde.i t:o te rete,:'L was compe:_;ud of Dr. it)t rt f.nlochian 

and Dr. Richard Scriermnrhorn: r c 'i It wro I economist:s;; Mr. Hlarvey Neese and 

Mr. Donald Lm.pou , market:ing s[j<ic.: its; Mr. R.blij-. iJ hd1 Looi processig 

equipment specnJal ist. Lipmn c. ,l, in of the ir study Lne team members 

prepared a report: for t0 'ile oysaWiSL 211 0.) lBi. oroject was Lujided AD3 and 

will. become part of a LarjgeL, 3ee;,"l L;)project. Therefore, its contents are 

not available for distributiion at tj seMt. 

L25. Banngladeslh - AiqLb Thee . Mw en Lo Aril 4, 1982. Tne AID Mission 

in Hagjladesl responded to a (t the Hart3jlacuesh Agricu.Lturalt' fe. Research 

Institute (BARI) for ten nso l i;:;ts:the and reductionrn identification 

of: potato storage and process;,'I . 

The folLowirg :tudls ."dre spc,. 'i ty the Potato Research Center in BARI 

for the initiation of activ.tieS: 

a) Development of 1--c-);t mt_!tItods 1Lo processing] [X)tatoes into a 

variety of h:ail strwIl -ihi n:aumrmlitiens 

b) Design, and vAinit io'; V a nonreLr .geaL-rae centertestiri ,v:i 	 storage 

for 	 hodrllnj ato; i or . to 2) ia)nJt:- after harvest to stabilize 

market price:
 

c) 'Ie effects of storage cond ittois on Lca ai ilo.)proved varietes of 

potatoes. 

Mr. ROy ShlW was cont. rac:ted jo i nt 1/ [,I' at ine Int.hCarL 1tOl Li PotaIo 

Center (CI.P) Iia, t( tL ,miniij,:L. crmo leton of: hein Peru L)fl w))k t Up.:on it 

prepared a report that conta ined i-u I CAtiLu.;:oi 	 to 

a) 	 build suffici-ont cILd-st Jrje unit: to store tLe new, higher-yielding 

varieties tat n)t- stor WL,o u. 
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b) plan storage and marketirnyg uanagement in order to spread the 

available crop over a longer period of time, aild 

c) process de new, higher-yielding varieties that do not store well. 

In addition, it was Learned that ? simple, inexpensive and effective solar 

dehydration tedinolxjy was beinj practiced by scme farm families for potato 

processing. The dehydrated prodict cook1( l storewi Cur tong perios anoi 

transported easily, as well as b tepared Cur consumption by fryiig or 

boiling. It was recomanended that -;iiiaLL cottage imiustries at the farm family 

levels be expanded in order to 

a) develop home industi_ ie:s,
 

b) absorb seasonaL nigli productions,
 

c) take advantage of lower pr ices,
 

d) spreacb the availao i1ty o!- potat(s over a longer period, and
 

e) obviate the need !or no imany aoditionan. cold storage units.
 

6. Pakistan - AIsimaa !,rLto 43 5, .1982. The AID Mission 

requested assistance in determinQ ti. Cuasi)iLity of supporting a major 

marketing, storage and dtstri, nion pro)Ject bieirg uiyndertaken in the Northwest 

Frontier and l[hLudiistan by lakistan ()verrutent. Sp cirical.y,Prbviwyer ,Jhe 

it was planned to create a [-ii t: a 'iii etaiie marKeti yj ward, and the 

requested assistauTe was ,) c' ara Li re l ated funcLions of. research, 

extension, trainnjr, creit, maoken:n nd institutional development. Within 

the marketingj system che functoi..; 1-n stUdi(d were storagu, processing, 

handling, padkacj i nj r(s-A e i of andand o crt. ,ov-,1Uy fir'lits vegetables, 

with speciaL :;is( 01 ,nv i U )eJ [Li a~t it w,*S requesteienmo.i apples; U)tJ . a1 loll, 

that a plan pjra ,)J of murieti ngstrategic too Wfr I 7Lupment tnic i)aroi 

with recoimm'ndations foCL ips.met ii j efficient postiarvest syste,ii:; that would. 

minimize crop Los:gs. 

The team toat was s:,-;seiru ) e f," W:i 1,ojec: Wr;.ied A:. E.N. 'Ihny i:, 

agricultural project specia i.st, Mi. lia Lus W. PL'tos, agriculcuraL economist 

and market board specialist, Mr. James W iiaro, p i)ln?Jistn, Dr. Rol.K. sod 

D. Morse, olericulturist. 
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Upon completion of the project the team submitted a report that examired 

the current agricultural system in tine mI\Jrthwust Firontier Provirice, and 

analyzed its constraints. 'Ihen potentia]s for deveLopwnt were presented wLt1 

proposed impLavtrytation projects f oi. Lhe N):thwesL Vroiitier and Blaucnistan 

Provinces. Finally, a scope of work for ,t design team was Lincludud which 

ercompassed technology developrn)ert, markt inj, cwperaLives, food processirj 

aid private sector. 

7. 'Thailand - AID/PiU&'. IrrLL to 22, Ld2. Te Bureau o Pzivate 

Enterprise in AID requeste, riehn ia a:'istarco analyze and assess.al to 

agro-industry invest 'r ptt t -JLei or IJ. rI. c 0.sut 1l'-s( in] iiali l]an. Tnme 

temns of re Lereiwe were to L) anAtlyze a.j ro- industry investment 

opporcunities, 2) vetify wt ex[:;t:n:i, , ai attractiviness of trio 

identified oppJortunities, 141 3 em-: i: ,'uirative assessment of the 

opportunities and draft speciL i, rvoe:;t pL fiAeniL/ proposals. 

Upon compleion f tie aor;-igi um,nXit. a r [ rt was sUhmiLtted to Pi tit 

analyzed a) Urc i- iMJ t,? f0: U.,S. A(]e1, - i IWPASnA i OverLmjit and eusiess in 

hailand, r) s .c. n: ,ig to-il( is tI,, investment opptun it ie s, f ri li ts, 

vcgreahles anid 3ee s, c) areas to Latent lot agro-iina.ustry investJw(eit 

opportunit Los, and d) Wirer agro--.nMA-i r ,n For consideratiun. 

2. India - AID)/,\ _w []2[I-i. .t'i 1) rto ULuowref 22, l982 '['h AID 

Miss ion was requesth. to t- v i,1: , ,I It related to the design and 

development of a l r ;nvrv,_;t t,-oik.yt , )eijj)U)j.t on fruits , rai vegetawies. 

to o i niP" tnrougnIt was focus ,' trt I)1 , Iperi. ij[ d' cnq Loswes aLL 

phases oF [J.ti,!iV'. ,rI i e researLcl OJaid ob measurestL(2 iLtirr Lrcir 

to accomplish tie raw' Kii. 

The ass ,jligii t w, . : ',:-r;s Itly and a rLeoX)t was SLiiPmitted to;L ctiilit-, I 

the Mission in Ldia. It i: not )WdVatl,:1ml, for publbication. 

9. Pakistan - A I)/I rrim ,. riitrj ;,rru- 15, Tri"s t.. 't"icaL 

assistanc,2 project is rnow loJit i,',t, q.>, i<t tilt.! rje u.;t of tile AID Mission 

andi wii_ ne th'i? WOWtri (W On WrO)MMria pro .1tc L .leC ri ult 6,dtL C 1,>r 

above. Bitfrer wiLl ix), ,oint 5[. !C a I.Lts wiic Wii.L L dOSesijn] 1t-_i Lit 

w ill irc [tfL. Lie team I eader, art w iii po LJ 1 s t, a h kL"t iculturL - t aa 

http:t,-oik.yt


management expert, a market and processing expert, an organizat iola I 

management expert, an extension horticulturist, and a potato seed production 

expert. The project will extend into 1983. 

10. Jamaica - AID/Kirqston. Starting October 4, 1982. This teconical 

assistance project will respond to an AID Mission request for short-tern 

services of a specialist in food processing equipnent for fruits aryl 

vegetables. The processing concerns assembling and grading stations, 

precoolinj, washing, drying, dipping, waxing and storing fruits and vegetables. 

(ne food processing technologist will work on this pLoject in October and 

again in December, 1982. 

i. Thailand - AID/Washington. Starting October 26, 1982. This will be 

a Private Sector in Development Project to assist the Royal Thai Government 

promote processing and marketirnj of 'liai fruits and vegetaw:es. Tine study 

will cover potential market areas in Singapore, Hong Mng, Japon ancn the U.S. 

for a variety of Thai comodities. 'Tlhe project will extend into L983 ano will 

involve the services of two international marketing specialists. 
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E. Pcaptive Research 

There were inadequate funds in the PEP budget to initiate any adaptive 

research during the year. Nevertheless, plans were made for sone low-cost 

crop cooling or refrigeration research for developing countries, pendJing the 

availability of funds. 

The research would be under tne direction of the Departivnt off CneniLcal 

Engineering at the University of Idaho and a developing-country student woulc' 

do the research. Considering that AID funds may not become available for the 

project, a proposal for fundiog was submitted to a private donor agency. No 

decision has been received. 
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F. Information Center
 

The Postharvest Institute for Perishables Information Center (PIPIC) 

finished its second year fully operational, as a comparison with its first 

year will show. There are two sides to the operation: 1) the acquisition and 

processinj of materials and 2) the services rendered to users. Gains in botn 

areas will be discussed below. 

Acquisitions and Processing: There are now nearly 5,000 uocuments in the 

times as many as a year ago. These are mrstly journalcollection which is 2.5 

articles, technical reports, and extension [ulications. A few segments from 

books are incladed (but full books are excluded due to copyright 

are donated by the authors or througn exchangsrestrictions) . Most materials 

with other institutions and libraries around the world. Fornal exchanges have 

been estallisned with the following institutions: 

Tropical Products Institute I/PI (London, United Kingdom)
 

International Development and Researcl Centre /IDC (Ottawa, Canada)
 

Uiited Nations Industrial DeveLoprent Organization /UN-TI)i (Vienna, Austria)
 

International Trade Centre of UWJTAJ/GATI (Geneva, Switzerlano)
 

International Center tor Tropical Agriculture /CIAT (Cali, Colonbia)
 

International Potato Center /CIP (Lima, Per6)
 

Institute of Development Studies (Brighton, United Kingdom)
 

Volcani Institute (Bet Daqan, Israel)
 

Thai Institute for Science and 'ibchnical Rasearch /rIS'IR (Bangkok,
 

Tha iland)
 

ASEAN Posthatvest Training and 1I;search Center (Los Blaohs, Pnilippines)
 

A consortia of Thai Ajriculturat Colleges (Chiang MD-i, 'Thiailand) 

College of Tropical Ajriculture, University of Hawaii (H1onolulu, H-awaii) 

Philippine Root Crop l1?search and Training Center (Visayas, Philippines)
 

Tanzanian W'lcu-mentation Center /TANIXC (Dar Es Salaam, Tanzania)
 

Philippine Mini stry of 1jriceliture (ouezon City, Philippines)
 

Rwandan Ministry of Njr iculture (Kiga]. L, RwLanda)
 

B-4uatorial Guinean Ministry of lvjriculture (Malabo, ]lIuatorial Guinea)
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Services to Clients: The services available to clients are: 

Copies of documents in the collection (photocopies or microfiche)
 

Copies of any document related to postharvest perishables, even if 

not in the collection (obtainabie by interlibrary loan)
 

Bibliographies on topics within our subject area 

Bi-monthly acquisitions lists called New Titles (see A)pendix VI) 

Answers to reference questions 

Referrals to experts working on certain topics 

Automatically generated bibliographies on topics of continuing 

interest (Selective Dissemination of Information or SDI's) 

These services are apparently valuable to our primary clientele as the 

nuntr of users continues to increase steadily. There was a ten-fold increase 

during this fiscal year in the number of clients. A total of 289 are now 

being served. Many of these were reached tiirough the mailing or tie PIPIC 

brochure entitled "N:!ed Rstharvest Information?" (see Appendix V). 

Over 700 letters introducing the service were sent to international 

agricultural agencies, attendees at conferences related to our tield, and Iiost 

productively, libraries in governmental agencies and universities throughout 

the developing world. 

A sunmary of the numbers of items received for each of the service 

follows. 

1981-82 1980-81 'l0 tal
 

Photocopies of articles: 3529 151 3680
 

Microfiche of articles: 973 1 974
 

13ioliographies 250 21. 27L
 

The material.s sent as requests for documents not iicluded in the 

collection and those sert as a result of the SDI's are included in the above 

totals. 

The bibliographies are generated when a ipecifi(c req,-iest is receivLe. it 

is searched in tie PIPl(C files. Whenever it i; !sentit trie I ocal_ LiI2; do 

not cover the topic adequate Ly, coIiVYrc iaL 3VL LA le_ atr i:;e:; dr,.' 

sea rched. Duriryj this year PIPIC gained acc(e.ss to the Frencn-bae-ud vendor 

QUI-7'J'Il which has 'J]tahases Iocusilg on agr-i(cuLtur( in JI:]uoWp,ard also on 

http:acc(e.ss
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francophone Africa. We have also established a working agreemlent with Denver 

is coordinator non-bibliographicResearch Institute which the of the DEVELOP 

database from (ontrol Data Corporation. rphese resources arc added to those of 

SLC's Orbit databasesBibliographic Retrieval Services, Lockheed's Dialog and 

previously accessed. Some sample Oibliographies createci i ncIude: 

"Gloeosporium and anthracnose diseases of tropicaL fruits" 

"Manufacturers of smail-scale potato processing oquipmenL" 

"Fermentation as a preservation method"
 

and storage of
"Aflatoxins: detection prevention during groundnuts" 

"Methods of cooking beans: considerations of nutrition and 

energy-consumnption"
 

"Appropriate materials for banana cLates"
 

"Economnic analysis of girger as a cash crop in Central hnerica"
 

Clients are asked systematically and continuoisly for fLauack ol the
 

quality of service. With each packet of rmaterials shipped a postcard survey 

is sent (see Ap[pendix VII) checkirng on the snippinj tiflY2 and condition ot the 

is also meant as a quick way to verify wumther the peoplepackage. It 

received what they requested. A survey of tie response.s was donie,2 durirt j July, 

was veryafter approxitmuteLy one operational year. Con te whole, satisfaction 

high, a conclusion A/so apparent from the numers of reqzdt cusowm6rs. in 

addition an annual survey of j!-L users was initiated. 'i e questions asked 

users to (_va].uateLJie inj)ortan;e of ll tne current services and to coimieint Oi 

the factors which are of impor-ar)w:w to any information center (Appendix 

VIII) . A suinnary of the !ser recoiranndat ions follows: 

1. 	75% of the bihLiograph ies sen' *,rw general surveys of the
 

topics, not specific aspe)ucts. ffbr exa)Le, there were
 

many requests of the type "storage o coimiudity x" and
 

only a Few of thm, type "effect of humidity on disease x for
 

crop y in storage".
 

2. 	 ComrWxity Ioci cult across aLl thme categories cov,.rou by the 

Institute rather than the expected focus on roots, tubers, 

and tropical fruits. 
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3. Some of the users are content to receive an acquisitions­

listing consisting solely of titles and order numiners. 

Probably 10% of the users (mostly information centers)
 

prefer to receive complete abstracts as well as
 

a bibliographic information for all cited materials.
 

Yet others would like bibliographic information and can 

live without abstracts. 

4. 	 Delivery by air mail is absolutely essential to certain 

clients and they are willing to pay, if necessary, Lor 

that shipment. Oters have much more time than money 

and 	choose to have documents shipped by sea mail. In
 

several cases the decision to xy or not is dependent on 

the individual titles at a given time. 

5. 	 The most important functions for an information center 

in the opinions of these users were: 

a. 	 comprehensiveness 

b. 	 rapid -esponse to rgquests 

c. 	cover current literature quickly
 

d. 	respx)nsive to users 

e. 	 as inexpensive as possible 

6. C~rLent service:s were rated in imp[)rtance with all 

being positive Ly evaluated. Hlowever, reference services were 

not evaluated by half tiie respondents and microfiche 

services were not evaluated or seen as unneeded by 

exactly half the respondents. 

These recomendations are forming the basis for a nim)er oif changes 

whose efhcts will be reported in the next annual report. 
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G. Short Courses and Workshops 

Two workshops were presented during the year - both in Nicaragua and bot 

on the subject of food processing. 

1. Nicaragua - AID/Mariagua. Deceimber 1 to 12, 1981. 'Phe AID Mission 

requested assistance for the ood Technologjy Laboratocy in the Ministry of 

Industry in the areas of food plant sanitation and microbiological analyses of 

processed foods. 

Dr. Makrion Fields, foci technologist, presented a seminar on the following 

subjects: 

Sanitation 

Rodent and insect control 

Water supply 

Chlorination of water 

Building construction and maintenance 

Equi nent maintenance 

Waste treatment and disposal 

FoLlowing the seminar, he held a worksnop on the microoiological analyses 

of processed foods for vitamin and amino acid contents in support of a 

developing ftood processirg industry. 

The re were 46 part icipants in the courses, re preseflL 1J vaI uis 

universities and( goverrnent industries, sud as health, internal trade, 

agricultural deveLopiwnt, ani fisheries. Frthermore, ttie Lnterests covered 

canning, x)ttli-in, oils and fats, bakiiig, frozen vegeta ies, and picKle and 

sauce industries. 

2. Nicaragua -a. __y t_ _8, 1Th2. Tie All) Mi -s LJn 

requested that a s(minar and workshop on sensory evaluation A processeat ood]._s 

be held for the 1,bixi 'Bi.dchuol(:jy Lal)ratory in the2 Miri Stry W. ink1usLr'/. 

'The course wa:; g ivn by Dt. R-ith HaIdwin, techno 1x: ist, for 28d26 

students wiho:wu intere.st, co)ver,_ i fru its, vegetable:;, seali.xx is, rnei t:S, , i1 L: , 

cereals, oils, analytical chtiistry, microbioLogy, foodA insplct: ion, aii tn, 

iaht iona L iiv(r FiSty Co I loge I Ajricu Lur. 

The workshop inc l(led var.ioUs irW x(is.Ao: :--snsol-y eVVi faaionl1i the 

validity of a sensory evaLuation program. Because of. th(I Lver w Lte>:tS 

represented in b)oth Dr. Baldwin's and Dr. Fields' worKshops, it aptj_2arud 

evident that there would be wide (issemination of the subj.ct matter. 

http:seali.xx
http:intere.st
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H. Loss Reduction Manuals, Graduate Students 

and Trainirg Guides 

Budgetary restrictions precluded any activities by PIP in these areas 

during the past year. This situation was reviewed with iiLinagement personnel 

of S&T/AGR in AID during a ;ioetirng held in Washington, D.C. in mid-August, 

1982. Everyone is aware of the problem and of the nigh lrv,l of iiv)rtlice 

that is attacned to the three training categories in developirj country 

programs. Nevertheless, there is a moratoricn on plans for activities in 

these areas until aditional funding can be provided. 

I. International Meetings
 

The Decennial Anniversary Cbngress of the International Potato Center 

(CIP) was held at CIP's training and research center in Liiiu, Per from 

February 22 to 25, 1982. R.L. Skiles attended as a representative of Pip and 

presented a paper entitled "'Die role of the Postuarvest institute for 

Perishables in potato prxessinj in developiinj countries." 

The comcress was wel -attended rr ' basic: aind applied s;Ciolutists from liaIuy 

develop!d an--d (evelopinrj countries. 'Ihe entire organization of" the Congress 

was very prolIs ionally handLed, so there were excellvnt op[xrtunities for 

world-wide excharyges of infornation. 
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J. Mrltinational Cooperation 

PIP associated to varying degrees, small and large, with numerous 

multinational organizations during the year. 

1. The General ITcnnical Service Team project in Bangladesn, descLriou, 

under C, 5, above, was jointly funded by PIP and the International Potato 

Center (CI'IP) in Lima, Peru. The project was coziczrfie wittn pottto 

preservation in fresh storage or by detrydration. CIP has a world-w-ue 

outreach program that is very active, so it was appropriate tor toe two 

organizations to collaborate on the project. 

2. The PIP Information Center has establisied a 1.ini~age with nanerous 

multinational organizations shown in section E, above. These linkages are 

functional and highly effective, and the cooperative efforts from all. pirties 

have been excellent.
 

in adiition to the multinational linkages that nave oetn estaolisheo by 

the Infonmition Center there have been some initial steps taken to Jevetop 

sate lii te Iinkages. Di sseminat ion of i nformation to devt Lop ing cuunLry 

clients would No :aciL. itateol in various ways by haviryj PIP information Center 

satell ites in strategic Lox:ations around the woEld. OirrjdLzat oil LILt hiVe 

shown an interest in a sate/ite system are the A3EAN Postharv, st 'Ira inj aid 

Re search Cnter in lis LaJAs, i-i ii[ppins ,14 Lhe Ge-seIJL;crI e I.L fr Tecin Ic 

Zusa1T .:.ar- t (h;-, ) Proyectu Lbmin ico-Ale~imn in Santo LXWmi rjo, l)Wminican 

Republic.
 

3. PIP per somma, I have been attent imj to obta la oau<ts oLe Pdond irJ to 

support an internationa I workshop i tit ied "rthxls and Potential.is for Cootlrj 

Perishiable Crops in a-ve .p irl< (Cur :.. Wmiicn , andi LP, tIU 1,.andiifg L:; 

obtained , the, [nternational )tato Cnter (CIP) in LiMa, P t005 01:(:rOe(I its 

Mciiti:; r tWe wr:k i op. t WOLI[d bnoLd in March dM02iJ ite L. at! 19d3 umuve lur 

the 6th Symposium of 'W e International Society for Tropical. A.)! Crops. 

http:Potential.is
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K. Additional Act ivi ties 

1. A world conference on "How to Store Your Food Harvest" was sponsored 

by the International Food Storage Corporation, Spokane, Washington, and held 

in Pasco, Washirton from October 11 to 22, 1982. The first weeK was spent on 

discussions and field trips concerned with perishable crops. Drs. R. Julian 

and R. Skiles attended this portion of the conference and assisted earlier in 

its planninj. Also, R. Skiles presented a paper entitled "The Roie of the 

Postharvest Inscitute in Developing Countries." The conference was attenuea 

by people w: th various postharvest storage interests from Latin Nierica, 

LUrope, Africa and Southeast Asia. 

2. PauLette eoorge, the Information Specialist in charge of the Pip 

Information Center, was invited to present a paper at an information science 

conference to be held in Cairo, Egypt in December, 1982. WhiLe traveling sne 

plans to attend an ONLINE Conference in London. 

3. Dr. R.J. Miller, Dean of the CoLleye of Agriculture at the Uhiversity 

of [daho, and Drs. R. Julian and R. Skiles of PIP visited AID/Washington in 

mid-Aigust, 1982. 'The purpose was to review current PIP activities ano to 

clarify program plans under the present conditions of a restricted budget. 

The meeting was held with Drs. IRbins, Bertrand, Yuiie and kr-is at 

AID/1. shi ng ron. 

4. hie Drs. Miller, JuLian and Skiles were in Washirqgon, Dr. N)rri:s 

(AID/ %shiryjton) arrangied for a PIP presentation in the State Deartiiant. A 

review of PIP activities and caxaihilittcs was given to a group representnj 

vari(ous AiD desks, incLuding PRI.E, Asia, and Latin fnerica, thrt Peace Corps, 

and the Inte-A-merican Developirent 11ank. 

5. R. Skiles gave a seminar on PiP to a Postharvest Physiuioxjy class at 

Washington State (hiversity. 

6. Paulette George attended a seminar entitled "ONIINE 82" in l]1las, 

Vbxas that was concerned with ccn[xlterized databases and recent developmnts 

and innovations. 

7. k . Sk i les was interviewed foL a 'IV program tha~t was ired Lrom a 

S[)kane, WaUshington station. 'the topic was PIP, its act ivities and plans, and 

developiyj--country concer ns. 
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8. A paper entitled "Storing Perishables in the Tropics" by R. Skiles,
 

was published in Riral TRchnology. This was an AID publication that was
 

terminated after the March-August 1982 issue.
 

9. Visitors to PIP during the year: 

- Deans of Agriculture and Heads of Departments from several Indonesian 

universities. 

- Ms. Carmen Paterno, from Food rTerminal, Incorporated, Manila, PhIilippines. 

She was also assisted by PIP and Dr. Morris in a tour of Castle: and COOK in 

New York, RIutgers tiversity, USDA and FLA in Washinjton, University of 

,iryland, private food distributors and processors in Colora(', and Washirjtoui, 

San Francisco Mrket area, USDA in Albany and Fresno, California, arid 

vineyards and Laackin sheds in California. 

- Dr. Em!ha Data, Head of iostharvest Teciology Section, Philippine Root Crop 

Research and 'iraining Center. 

- Dr. C. Makambila, Chief of Biological Scierce Departmnt, Marierl idjouabi 

University, Brazzaville, Congo. 

- Mr. Ptiocas Kayinarnura, kjricultural Adviser to OPROVIA, the governlment 

agriculturial researci institute, in £Nanda. 

- Mssrs. M. 0/ono and A. Ndong, 'Idinical Secretary of AgrLculture and 

rIbchnical Secretary of ivestock, respectively, in Equatorial Guinea. 

- Dr. Cninkook Liee, U.S. Departnent of hgricn lture, OIC2,/IID, Washinyton, D.C. 

L. PIP Publications 

1. Approximately at: six-month intervals a letter is sent to AID Missions 

to reacquaint them with the assistarnce that can be provided by PIP to 

developing countries. Also, because of personel chagje. in the Mi ,-sions tner 

may be individuals who are not familiar with PIP. Ourir-j tne year aI letter 

was sent to 66 A £) Mi ssions around the wor l in ac;cordunie wiLii this 

coninuncations proi ram. 

2. Wh(n IP wao3 established a 11 bhbrochure was (Le L.opi l:0or 

intr(xuctory purposes with new correspondents. 'Vr'rs i)roilure wa liroujilt up 

to date and a new printing was done during the year (Appendriix I). 
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3. Correspondents who request more details of infornmation about PIP are 

sent a larger brochure. Because of its size, the mailing costs are more, so 

it is not used for routine introductory purposes. The brochure was made 

current and a new printing was done during the year (Ap[x.ndix ii). In 

addition, this brochure was translated and Spcinish (? )ppendix Iii) and French 

(Appendix IV) versions were printed. 

4. Paulette George proposed a bLochure (ppendix V) that was designed to 

acquaint people better in developing countries with the total services 

available from the PIP Information Center. ApproxiiiUteiy 700 oif the brochures 

were mailed to all UNDP offices, all international developilent agencies, all 

AID Missions, and scientific and agricultuLal libraries in deve~lopLfl 

countries in Asia, Africa and parts of Latin Anerica. In the latter case tne 

contacts were few in francophone Africa and in Latin Ai1erica becduse it is 

anticipated that there will soon be funds to have tre orochure printea in 

Frerh and Spanish for distribution. The response to the initial mailing or 

the brociures was highly successful, and the Information Center was inundated 

with requests for literature. 

5. The PIP Information Center has developed a plan for peri odic 

publication of "N: w Titles" wnich is distributed to cLients in developing 

countries who are interested in Leceiving it. 'Phis .olfilCjtiOn lrin's We 

clients up to date on new Literature in the field of po)stharv(:!;t Loss 

reduction in its broadest se(2nse. A copy of the most recent iSSLe OL "NA2W 

Titles" is attacne'd as Ap x VI . 

1_9, the Cent(-r pool ism tikC, i-s issue 

of "G, eanings - A l)stiafvest: W'wsLettt ." [t was Jdesi,jnl to coiivj icate 

current PIP events to clients and also contained th, titles ot new 

public tations relati,v , t) p)stharvest studiies. Subs12quert-ly it w ; d,_c,(ied 

tlat tml(- pul)Lication wls tcX) irkLusive and heav and tLn t "Ntiw '] tliJss" (as 

descr i-twod ;nou Ld (e pu i isi(md e:;,paratety Lii atL more Irkjquent 

6. In ht81, PI P Informition i 

ab)ve) 

inter va Is. '[le ne; I et section ot "GLeanig.:" wil. contiLnue to be 

publishled, 1 t less fre'qpi nt y and possifly under a diftfrnt titLe. 
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Pos tharvest Institute-iorrPerishables 

Instituto para el Estudio do Perdld.| Poqrcosecha en los Cultivos Perecederos 
instltut Pour I'Etude des Pertes Post-recolt 

The Postharvest Institute for Perishables (PIP) was 
founded because of concern with food losses from
harvest to consumption in developing countries. The 
Institute was founded in October, 1980, at the University 
of 	Idaho, Moscow, Idaho, U.S.A. by means of aCooperative Agreement with USAID. PIP is also 
associated with two private development firms -
Development Alternatives, Inc. (DAI) and Agri-Food
Systems International, Inc. (AFSI) - which have sub-
stantial experience in providing technical assistance in 
and to developing countries. 

The goals and objectives of the Postharvest Institute 
for Perishables are: 

I. 	To increase the availability (without increasing pro-

duction areas) of fruit, vegetable, root, tuber, spice, 

nut and oil seed crops, and to enhance the basic diet of
peopleTrainingharvest food lossesg 


2. To reduce costs of these perishable commodities by 
improving the efficiency of marketing. 

3. 	To encourage the development of processing and 
other industries associated with fruit, vegetable, root,
tuber, spice, nut and oil seed crops. 

Technical Assistance reams 
PIP provides experienced technical assistance teams in response to requests from developing countries. World-

wide technical assistance in reducing postharvest losses in 
perishables is available under the Cooperative Agree-
ment with the United States Agency for International 
Development. 

Upon request, postharvest specialists (economists,
engineers, entomologists, food technologists, horticul-
turists, plant pathologists, rural sociologists and others) 
are available for direct technical assistance to USAID 
Missions, host countries and AI/)'Washington. PIP 
strives to send specialists with relevant developing 
country experience. 

tde C tures Perlssables 

Adaptive and Practical Program Development 

This assistance is directed at investigation and 
application of new or existing postharvest technology 

Information Services 
Information, documents and bibliographies on all 

phases of harvesting, handling, storage, marketing and 
processing related to reducing postharvest losses in fruit,
vegetable, root, tuber, nut, oil seed and spice crops are 
available from (he Postharvest Institute for Perishables 
Information Center. 

Requests from developing countries will be answered 
free. Others will be assessed a nominal fee. 

Specialized Training
 
Trainingconsisting of degree programs, short courses,workshops and seminars designed to assist host country 

personnel so!ve postharvest problems of perishablecommodities is provided by PIP. 
Cost 

Short term technical assistance and training is
provided to host countries through AID Missions. 
Depending upon the circumstances and budgetary 
limitations, Missions may be asked to furnish local per 
diem and transportation costs. Extensive assistance, or 
repeat visits, would require funding from Missions ortheproject to support PIP teams. 

The Mission will he requested to assist in funding short 
courses and degree programs on the University of Idaho 
campus or on other U.S. university campuses. 

How to Apply 
IHost country institutions and agencies desiring 

technical assistance may request such assistance through
USAID Missions. For additional information or for 
publications from the Information Center (PI PIC),write 
to the Postharvest Institute for Perishables. College of 
Agriculttre 216 Morrill Illl. Jnivcrsitv of Idaho, Mos­
cow, Idaho 83943. U.S. k. (l-elephone 208-885-6791)
(Telex: I WX I: 510 770 0923 1Li('I) MOCW) 



International Coordination 
PIP currently acts as the secretariat for the Group for 

Assistance on Perishable Products (GAPP), which isan
international network of donor agencies interested in 
reducing losses of perishable products. 

PIP interacts with international donor groups,
research centers, bilateral and multilateral assistance 
groups, the U.S. Peace Corps, the private sector and 
others for the sharing of information, identification of 
rese',rch and educational neeas, and the stimulation of 
cooperation to avoid duplication in reducing postharvest
losses of perishable commodities in developing countries. 

Example of Atsistance 
PIP is prepared to provide technical assistance in a 

variety of areas including, but not restricted tQ, the 
following: 
I. Determine causes of postharvest losses including pre­

disposing factors associated with infection/ infesta­
tion of harvested commodities. 

2. Assess postharvest losses from harvest to c')nsump­
tion. 

3. Prolong the storage and shelf life of perishable
commodities through improved harvesting and handl­
ing practices, pest control, storage design, cooling/
refrigeration systems or marketing systems. 

4. Conduct feasibility studies on the potential for proc­
essing specific perishable commodities. 

5. Assist in promoti~g export of fresh or processed
perishable commodities to regional, national and 
international markets. 

6. Analyze and provide suggestions for goverr,.nental
policies affecting transrortation, marketing and ex­
port of fresh and processed commodities. 

7. Help instructional institutions develop curricula and 
extension aids relevant to assc.ssment and prevention
of postharvest losses. 

8. Coordinate the placement of developing country
student candidates for masters degrees in U.S. uni­
versities with competence relevant to assessment, 
reduction and prevention of postharvest losses in 
perishable commodities. 

92.R2 IM 
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The 	 Postharvest Institute for Perishables (PIP) was founded uecause a;f 
great concern with food losses from harvest to consumptLon in developin.] 
countries. The Institute was established at the Lhiversity k f Idaho, K-oscaw, 
Idaho in lQ8O under terms of a Couperative AgreemnL with tln (Lniteu qtates 

Agency for International Development (USAID). PIP is also associated with t61 

private development firms - Development Alternatives, Inc. (D/1I) and fAtr-i aoi 

Systems International, Inc. (AFSI). These firms have substantia.i ,xprit nce 

in providing technical assistance of many types to developing Cou1LtriUS. 

OBJECTIVES
 

There are three objectives of the Postharvest Institute for Perishabies: 

1. To improve the riiets of people in developinq couritrie, 2y increa,11 , 

the availability of fruit, vegetable, root, tuber, nut and spice crops th rough 

the reduction of postharvest crop losses and witihout increasing production 
areas.
 

2. To reduce the costs inC to improve tie qinguniit i > (-if tnese perJ.sri[ le 

commodities by improving the e ff incies of postharvest hand ling, 
transportation, storage, packaging, and marketing practices. 

3. lo encourage the development or improvement of processing an other 

infti rities associated with f'ruit, vegetable, root, tuber, nUL, oil seuc =d 

spicp arops. 

FUN? I A,ND FACILITIES(._ 


[The Postha rvest insti.tute for Perirshable has various tunctioHS ndl 

facilities which, enable it to resprrt to requests for assistance in iss 
prevention in trew enLire postharvest irk ti g system. [his asisLtance can be 

provided to dev,-oni n cnu'ntries on a wide variety of perin h,. crops. 

A. Tucir ial a ;-isLanne Le iq. 

1:i,,I ,r.'-i 	 4',l)PIP Wili proziv'i" t ,mtn, Ff PXl .i .: OR! z 't~ui' 	 , 

deoe.r0.ci r'oun1rifq''i III PIP uti 0 , 

Univeroity ()f' lIJahi, Lf-lni i m ain t.Oiwu a ,frr ft;l i,/ui: P ;lly 

1t iriiu5F5 I p nq ' 1hy , . t.if 
id'Lit 

as s j'.'experts who a re avai Jah i for gnort-Mrm tanI ii I vJ i ) 
,pec may ecu(non mi,t , , 1.... ni,.( 

ttt rN Iiuv itqs, nofrL J1ti intri t , Wi it Lh I if 10(]ist c, err n~ qi , Nir 

sviircioltojst. , or otLh rn, accord inq, i, the natur! Ittn. r:.p ti , Ii, 
tLeafijlS 110y (:O F 151Iy two OF li[re peO)Dp of ci 'Lit- ,o rIt 

enun t rieq. [he l v,' Hre 	 fl,-ii. f 

ftfureflt i', 

vario -neCt , tnt lothl rvect m I = Qa . 1ff, 'pi.juj ,((r(ii , .e t. M 

na/ in ler ,orfy or the fWilo ,inq:
 

1. 	 /A ly,, thy mark<etin,. system to isob L. thu vario n fa.:ur';
 

contri but i ng to Poothrvest losses, and iecoo ifc, I,
aIprup! iaL 
i ntervent ion;. 

http:deoe.r0.ci
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The 	 recommendations may be *concerned with harvesting, packagir
 
handling, transportation, storage or marketing methiods.
 

3. 	Determine causes of postharvest losses, including predisposing
 
factors associated with losses that occur later in the marketing
 
channel. 

11. 	Assess the relative importance of various factors in postharvest 
losses and their cumulative effects in the marketing chain.
 

.... C.2 termine.priorities, f r-additionaLstudies on, the causes or-methods­
4of 
 reduction of postharvest food losses.
 

6. 	Feasibility studies on the application of postharvest loss technology
 
under various conditions.
 

7. 	Feesibility studies on the potential for alternative methods of
 
handling perishable crops, such as drying or other types of
 
processing, that will prolong storage life.
 

8. 	Assist in the promotion of fresh or processed perishable commodities
 
foc export to regional, national and international markets.
 

9. 	 Analyze and provide suggestions on local administrative practices 
affecting transportation, marketing, and export of fresh and processed
 
commodities.
 

B. Adaptive and Practical Program Development

This 	 is directed at the investigation and application of new or existing 
postharvest technology that could serve the needs of the requesting 
country. The technclogy may be concerned with postharvest losses that 
occur at any stage from harvest to consumption. The principal effort is 
made to develop a technology that is appropriate to the country after 
social, economic and other factors are evaluated in relation to the 
postharvest problem and the proposed method for its reduction. One of the 
principal means of introducing technology for adaptation into a country is 
by specialized training, which is described below.
 

C. Information Services.
 
The Postharvest Institute for Perishables Information Center .PIPIC) has
 
accumulated and will continue to accumulate, much nf the world's
 
literature on postharvest loss in any of its phases in perishable crops.

The literature is computerized for ready retrieval, and can be made
 
available to any individual or organization upon request. The requests
 
may be for specific publications or for general bibliographies on a
 
particular topic. The material that is prepared for the requestor may be
 
on full-sized pages or on 24X microfiche reduction, according to the
 
desires of the requestor.
 

In addition to the computerized file of literature that is maintained
 
at PIPIC, there is the capability of searching other databases located in
 
various parts of" the world. This contributes greatly to the efficiency of
 
PIPIC and its ability to provide a good literature background in
 
postharvest losses for any proposed study.
 

Requests to PIPIC from developing countries will be fulfilled at no
 
charge. Those from developed countries will be charged a nominal fee for
 
reproduction and mailing.
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D. 	Specialized Training.
 
PIP is prepared to sponsor promising students from developing


countries for advanced university studies. This program is primarily
designed for a Master of Science degree in some area of postharvest loss 
reduction of perishables. The studies will be done in tne United States 
at the University of Idaho or at other appropriate universiLies. 

The purpose of the program is to prepare the stuuents technologically 
so that they can return to their countries and transfer their Lechnology 
at the farm or extension service leve]. 

In certain cases the student who is recornnended ror Advanced Luius 
in the U.S. may not meet the minimurn university WOtai ce ro . dmeritts, 
Arrangements may e made for some special advanced sudieS at the 
University, but no degree is conferred. Rather, Ehe sttident receives a 
Certificate of Merit.
 

PIP can also send specialists in various fiulds to devlopingj

countries to conduct seminars or workshops upon request. The .xpeO. 
roster in the PIP offices can be searched to locate the spOClui .1 ts, tiur, 
PIP wil 1 arrange for them to he provided wi th Iiteratur. uu "YH.. 
auuio/visual materials for presentation to the appropriate audi ::,cn in th,.
host country. It is desirable to have as many people as paosib at tri,, 
the seminars or workshops in the developing countries in order Lu otain 
rnaxifDjm benefit ano distribution of the information. 

International Coordination
 

PIP is currently the secretariat for the kroup for Assistance on 
Perishable Products (GAPP), wnich is an international network of donor 
agen iw,, woik; r t reduce lo sses o f perhi ofle DramJct. 

lh :nojrpose oF GAPP is to develop inrformi communicton ciriannei anol,}
interr t in; al dor,or groups, the WituJ StaeLs Peace Corps, tro, pri 'te Sefctlor 
and Li "_ Y r rl,5 O W interests. It, communications ar ,comi ori ny
sharinq infonnaLion, identif.icat ion of research and educatiornal needs im1 the 
-inulation of cooperation to avoid duplicatiUn in reducing postiiarvest loses 
of po ishahl 0collUi. iW in developinrg count.ies. 

Lost 

tiiort term techric.on assistance and training ran be pi nvi i to host 
country and AI) oissitns. LOperding iupon toe circumstances 0n0 'iJgo et ry
limitaLions, Mi]sions may uo aski;d to furnish local per IJi om aridtranorpor!it 1o cnts. Extens ive ass i';tanc, or repe at vi.LitsW, woul," c ilfor 
funding fromr5. or the project to support PIP LeamnsXi is 

The is,;i:n may he requesLed to assist ir funding short couiqun; ,u-r uegree 
proqra i 	 ni t.iu of Idaho campus or at other U.S. univers it]u,.n LiiversiLy 

http:techric.on
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Hbw to Apply 

Host country institutions and agencies desiring technical assistance may 
re uest such assistance through USAID Missions. For additional information or 
For pub li.cations f rom the Information Center (PTPIC) , write to the Pnstnarvest 
Instit i to for KrL tiao les, Col lege o f Agriculture, 216 Morril Hall, 
UniwrFit y of' id aho, :-Voscow, Idaho 83843, iLfted States of America, 
(TeiephonK J01- <-091 ), or Oy completing the attached form. 

USA ID Ai io f ior. should address cables to S&T/AGR AT/Washirgtor, 
Atteat ion: Roteut. F. MA)rris. 



REQUEST FOR ADDITIONAL INFORMATION 

NAME 

ADDRESS 

My agency/organiziation/institution
 
is
 

Assistance in perisnable food losses is most needed
 
for
 

Please send further information on 

ledinical Assistarne Teams Seminars/Wor!,,shops in my country 

(raduate Study PIP information Services 

SEND TO.
 

Postharvest Inst itute for Perishables 
College of Akgriculture 

216 Morrill Hall 
Liversity of Ioaho 
Moscow, ldahu 83843 

United SLates of America 
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Postkariies± Institute for Periltka te5. 

INST ITU'f) PU ST-C)S ECAIA PARA CU LfVO S P .,j,"Ros5Cl)lf,' 

AS TSTENCIA TECNICA Y ENTRENAM IENTO PARA RELJUCH i .AS PERI)IDASI 

POST-COSECIIA DE LOS CULTIVOS PE'RECEDEROS 

Un ivers idad do iIda1(.)
 
MOSCOW, Idaho1
 

EE. ULI.
 

EN COO PERAC ION CO N 1,A AGE NC I ES TADOIJN IDE NS E
PARA EI, i;EARI UIU NAC IO(NAL 

SUniversityof Idaho
 



El hIn-tituto Post-Cosecha para Perecederos (PIP) fu6 fundado como resultado de 
la preocupaci6n ocasianada par las pdrdidas de alimentos durante el periado 
comprendido entre la casecha y el cansumo, en las pafses en vfas de 
desarrilto. El Instituto fud fundado en la Universidad de Idaho, Moscow, 
Idaho en 1980 por un acuerdo cooperativo con la Agencia Internacional de 
Desarrollo (USAID). El PIP est6 tambidn asociado con dos compaRfas privadas 
DevelopmentL Alternatives, Inc. (DAI) y Agri-Food Systems International, Inc. 
(AFSJJ. Escas firnas tienen una vasta experiencia en proporcionar asistencia 
ticnica devarias clases a pases en vfas de desarroll . 

El Instituto Post-Cosecha para Perecederos tiene tres objetivos: 

1. Me~jarar la dicta alimenticia de ia poblaci6n par medio de aumentar la 
disponibilidad de frutas, vegetales, raices, tubdrculos, nueces, aceite de 
semilla, y especias par media de la reducci6n de p6rdidas post-casechas y sin 

- aumentar las 6r.as de produccfon. 

2. 	Reducir los costcs y mej orar las calidades de estas mercancfas perecederas
 
par media de mejorar las t4cnicas de transportacidn, almacenamiento,
 
empacamiento y costumbres de comercio.
 

3. 	Estimular el desarrollo o mejoramiento de industrias de procesamiento y
 
atras relacionadas con las cosechas de frutas, vegetales, tubtrculos, raices,
 
nueces, aceite de semillas y especias.
 

FUNCIONES Y FACILIDADES
 

.	 El Instituto Post-Cosecha para Perecederos tiene varias funciones y 
facilidades para dar asistoncia en la prevenci6n de pdrdidas en todo el 
sistema de> mercade° de cultivos. Esta ayuda puede ser provefda a pafses en 
vfas de desarrollo en relaci6n con una amplia variedad de cosechas perecederas.
 

A. 	Equipos de Asistencia TWcnica. 
El PIP proveerA grupos de gente especializada y con experienca a todos los 
que lo soliciten. Las oficinas del PIP en la Universidad de Idaho 
mantienen un registro computarizad'o de muchos expertos q,11( estdn 
disponibles para prestar asistoncia par cortos perfodos de tiempo a los 
pafses que lo soliciten. Estos profesionales son de I1s tres 
instituciones que estdn cooperando, PIP, DAI, y AFSI, y par eso 
constituyen un capacidad para asistir 2r, solicitudes relacionadas con 
empresas privadas de mercadeo, ingenieria, procesamiento o tecnologia de 
alimentos. Estos especialistas pueden ser economistas, ingenieros, 
tdcnicos de alimentos, horticultores, fitopat5logos, entom6logos, 
soci6logos rurales, u otros de acuerdo a la naturaleza de la solicitud. 
Los equipos pueden estar for-mados par dos o mils personas de diferentes 
especialidades de tal manera que varios aspectos del problema de
 
post-cosecha pueden ser estudiados. Este estudio podrfa inc[uir cunlquier
 
de los siguientes puntos:
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Adems del archivo computarizado de informaci6n que se maniene an al 
PIPIC, existe la capacidad para buscar otros daLos local izados on 
computadoras en varias partes del mundo. Esto contribuye grandementn 
a la eficiencia del PIPIC y a su capacidad para proveer una IOuena 
preparaci6n en el conoc imiento de p.rdidas de poslt-cosucha a 
cualquier individuo que se dedicarA a su estudio. 

Las solicitudes al PIPIC provenientes ie parses an vf.s do desarrollo 
serAn contestadas gratui LRamente, Las provwl ietes de pa f sos 
desarrollados pagardn un precio nominal por la ra-producci6n v envi6 
de informaci6n. 

D. Enurenamiento Ipecial izaco. 
El PIP estA preparado para parrocinar buenos au;tudianitts in pafses en 
vfas do desarrolla para estudios universit arbs .vanzados. Esto 
programa est princ ipalmente diseado para obtener A tft uo do 
''ast or o f Sci enc e en a Iguna Area du reducecdn de p rd idas 
post-casuchas do alimentos perecederos. Los estidios so rein en los 
EE. UU. en la Un i vers idad de Idaho : en otras universidades 
aprop iadas. 

L prop6sito del programa es el preparar ec nol 6 gicamente a los 
estudiantes do manera que puedan regresar a sus pafses y transferir 
la tecnalogfa al nivel de los terrenos agrfcoias o a servicios de 
d ivu 1gac i 5 n. 

EI alguno. casos el estudiante que es recolmendado para estlidio!4 
avdnzados on los EE. UU. pue no tenor todos los reqpi:i Los OniOs, 
para ingrosar a la unversidad. So pu.de hacur aigna g',Lions para 
cierti's estudios avanzadis, v cn tal caso n, conrirso > n tn 

iftiulo univrsi.ario siji mis bien rcibir5 uin tt i cad] dio Lku. 

Si So 10 5"; i iL, al- PIP pu)ei LIlt h idn imi ir os:. :, t vnrid: 
Areas para Ctduclti s minari o ial .,, 1: I s. ,d,o . loic- :1 
dasarr ll a. ELI catlIgo de experLos pilolae : ,wr rvi :du , Iia 
oficinas delI PIP para local i zatr a s ,apecia ,t:as, t.,unce. wl: .: oi Pii' 
tiirl Is g,,,It i cs1 n ''. aces U cias p.ra p ua ot r ni I , Lwr utroatsi v o". 
materiAl,, si,,iovi.ualen pa ra A oresent ac iOn a [a: :ui ia.,
aprop iadd n ,: n I pd fs an L i c r i 6n. KE ac i., noj l, qa p t an I a i L_ , ctoiiiI 

Sod pud beihl ,iLa ioi,_ ;ii a los sminarios o La ai 'i , m.ra obLctli r un 
beneficio y distribucin de informaci6n mAx imos. 

CG.ORDiINAC[O IN 'IERNAGIONAL 

Actualment a el PIP ,s Ia sacro lrfa pora el Grup, do Asist .ncia pa ra PrloucLos 
Perecdaros tGAPP) , 1 c al as inma red otu. inl lac ia Iil do a ,nc ias doiiiailts qth. 
raba jan con el prop6,ito do reducir las pt rdidasse prodclcLS p5i' mctdtcao. 
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La a si s tton ti cn ic, a ,or c oru " p1 a zo , y Pe .nLrl on nie n rto pueten s acr ploV e fdo s 
a p fs es a it t i ,nes y a agncias locales do la UI,'A.ID. Dipen1 iendo do las 
circuin:st;Lnci .; v ie las liit,,tnu,; ,conmiu i Lat VoV a WSt go;.cnaIo S 

Q, I i ZtJ, Ia 'i itt'i na It::I (ti I - ii) ,:tiir c , r i nttncidir cursi1sso ic'.to I 
caoLo, o estudio ; pa a t ftulos on In; Unive rsidad i Idaho o en otras 

in ivorsidiades do, Inas H '. U1 . 

CO110 SOI.ICITAR 

Las institic womes y aencias de los p.ifses anfitriones que deseen asistencia 
tOcnica puphIt :;lt ci Lai ,n (I lIs locales Iaar atyti tra''s te agenc ias de 
USA I.N Part mtVPdat lies o pl, padie it rub I i 'ac i ones tIL2 Centro do' linior-nac iAn 
(Pll)l ), escriba a: 

iosth. rvi t I(nI:;:itil:uC ft Perishables 

Col lege t ,"Iu gricult r, 

20n WWrt I Hlalli 
:Wl. vo's i ; y "),f W( h o 

Moscow, Id -, 8 , i 3 

H. S . A. 
vte x('on, WO),N-885'-0 9!) 

to Iox : U,'' II l. 1?6()0923 U1 CIi) MOCW 

1i1nar lii 
Las Agenc ias Ioc les Ie UWA 1I dbn envi:Irk sus cables a S&'r/AGR,
AID)/W/asintgLotn, Attention; Wh,)u)t F".Morri.s. 

'Iamb i puede - 1 t c,rmulo a, d tuo. 

http:UI,'A.ID


SOLICITUD PARA INFORMACION ADICIONAL
 

NOMB RE 

DIRECCION
 

MI AGENCIA/ORGANIZACION/INSTITUCION ES
 

SE NECESITA AYUDA PARA LA PREVENCION DE PERDIDAS EN CULTIVOS PERECEDEROS:
 

FA'OR DIL ENVIAR MAYOR INFO1IACION CON R:::',CTO A: 

Equipos/asistencia tOcnica Seminario y estudios en mi pafs
 

Estudios Graduados Servicios de Informari6n del PIP 

ENVIAR A
 

Postharvest Institute for Perishables
 
College of Ag'ricuicure
 

216 MorrilI Hall
 

University o Idho
 

Moscow, Idaho H043
 

United St ates; "I America
 

Telephone: (208) 885-6791
 

Telex: (TWX II) 510 776 0923 UI CID MOCW
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2Postharvest lstitute for Perishables
 

Institut Pour l'fftude de Pertes Post-rgcoite des Cultures Pdrissables
 

Assistance Technique et Formation
 
Aidant A Rduire les Pertes
 

Pos t-rdcol te
 

University of Idaho
 
Moscow, Idaho
 

En coopdration avec
 
United States Agency for
 

International Development (USAID)
 

Universityor Idaho
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L'Institut Pour L'Etude des Pertes Post-rdcolte des Cultures P6rissables (PIP) 
a 6t6 crde en rdponse A un souci concernant les pertes dites "post-rdcolte" 
dans les pays en voie de d*veloppement. Le silge du PIP a 06 insta1l@ A 
1'Universittl d'Idaho, Moscow, Idaho, en 1980, en accord avec the United States 
Agency for International Development, USAID. PIP est tfgalement associ6 avec 
deux autres entreprises du secteur priv: Development Alternatives, Inc. 
(DAI) et Agri-Food Systems Intettational, Inc. (AFSI). Ces entreprises ont 
uine grande experience dans le domaine d'aide technique dans les pays en voie 
de 	dtveloppement.
 

BUTS 

L'Institut Pour l'Etude des Pertes Post-rdcolte des Cultures Prissables a 
trois buts principaux" 

1. 	 Am6l iorer Ia nourriture des personnes darts les pays en vIA iC de 
d6veloppement par une augmentation de la production des fruits, I sgumre s, 
noix, plantes ol~agineuses, racines, tubercules, et 6 pices, (?v pour Line 
diminution des pertes post-rcolte sans pour cola accrottre les rdgions de 
product ion. 

2. 	 Riduire le prix de revient eL amt.l torer Ia qual itA de ces dnres 
p6rissables ainsi que ces trai tements, moyens de transport, stockage, 
marketing, emballage, etc. 

3. 	 Encourager le ddveloppement ou P'am.l ioration des diffArents moyens de 
tr-itement 	 et d'autres industries lides aux fruits, 1dgumes, noix, plantes 
Wleagineuses, recines, tubercules, et dpices. 

FONUFIONS ET ORGANISATIONS 

W) Inst i tut Pour 'Etude des Pertes Post-rcolto des Cultures Pdrissables a 
d i fferentps fonct ions e t fac i I i L. q, i permet tent de rdpondre aux demandes 
d 'a ides techn iques damis a prfvent ion des pertes dats e dona ine de 
marketing. Cette ass i s tance peut t re fournie aux pays en voie de 
d [ve , pcur large vari denrdes p6rissables.Loppement et unv 	 t," de 

A. 	 Lqi eC d 'ass iqLanc,: LochniqutI_ 
PIP folrn iri Is q ',ip's exp6riment6es :N a; lo Ki,. r,{pondre a ux besoins 

s les ei d, 
1 'Un iv, rs it d ' Idaho, se trouve tin syskLrne t aod in ,tet pormetLan t d,, 

teTiner .eIs i ft(rents experts disponible s pour ds minsinn . court. 
termno 

foru Wiin par p:iV:; en vo d veloppemeit . li.n; les h uroaux du PI ' i 

1 (lns I ,' tp,'vs en voiC de d veloppement:. Ce,,s ,:.pert , 1r1Ovi,.udion 
des t i,,is Isso: iat i ns coopra t ive s, i.e., PIP, DAI, t Ai"S , qui 
forniront d,s expert ise:; lp0; dc inq, Wig idams; domaines mark n w;,i , 

tLrai Ltm' nt aI iuentaire, eL Lechtijo t ,I a limenvLa ire . CA ; l ,I l , ,-; 
p ouveilt ottr d con lilSttSs, ingtn i,,urs, scioi,,que , ( p I,,ii .,I I o11,t Io ; ~ ) 

rurale;) , ,tc. ;ei, les dit~f6reiits cai 3 Atiilir. n,: huipt,:, pItr nt 
(tne con:st it.t e,; ,1,, dtiux ou trois np6C ia isUtls ., itt rntl tO n l d,' 
tell,' s rte qie divers ;i tpo t des prot lim,,i; innt -ritd WtI, ",,t rn)nt At r 

tudi;6s. lxvmpl s d',Attides qui [)euvent trs .ll nttiCs: 

I. Analyse du svStAme de marketing afin de di.terminr W"s diitirents 
facLeurs; c nni ibuatiL anx pertes plost-rdcolte et de rot'ot iantder 1 ,s 
solution," approprides. 
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2. 	 Solutions qui peuvent porter sur les mtiodes de manutention, de 

transport, de stockage, ou de marketing.
 
3. 	 Diterminations des causes des perLes post-rdcolte, ceci inAuant les 

factuurs ies -lux perts se produisant plus tard danls le systiune de 

market ing. 

4. 	 Calculs d. I 'importance des difft:rent s facteurs stir ls p rt s 

post-r~colte et leurs effets cumularifs lors du marketing. 

5. 	 DItSeruninations des prioritLs pour des 6Ludes compl6mnnLt.ires sur lus 
causes on mInthode:; dot rAductiouns des pertes post-Wrtcoln. 

6. 	 ELtudCs de praLicabiii.K sur les applications t:,echniquas pe tL-rAcuiLe 
soils diff rentes conditions. 

7 . Etudes de pra icatiA itS pour ut i ;isaLion ns ibl. O ItilhodeS, 

a1 I uLrn, t if s " tc er nf I I a manut COLion de S dt; r o s prl-i ssab I I iit" 

s ech t1C on aut 1 0,: o .t. Lra Ltmen t pro 1lngealn t l, o 0(1agv.,0 do 	 ct 

8. 	 P 'tnllt ion deh , rjun-s fraf ches .i traitLes, d1st i ni: q , x marc&Os 
loca ix, iw x, wt intterna ionaux.,riot 

9. 	 AnalIyses pt :w,gest i ens:; sur les pratiques aministrat iv s ltcales 

infl .n'o<t I tansport, le marketing, et 1'exportat Len des donrces 

fraVt hc t1 trwi t 
+
Ii ' llliII t'lo ' l ' t 19 1 lI'. tJo ;.
 

(U pr ra li s 'a, iqu,-pl I dL6LtS SeChnologis CeIL [Io V I I cS 

dest i lltl':¢ , ip,0 1 r dii h [ 1t5 forIlL par 1es pays demandeurs . et Le,ins d s 

m tll',l, p l,,tp)r, nrre eon cons idirat ion I es pertets p9.;t-ricoll-L qui. se 

prodLLI t I 1ni a lX s'Ac li lan L d e Ia r~c A Lv A ki c ons tum L 0ion. 

I,1r- • i de LtCLh lil iqUu lent1,' t pUi l,iI ,rinet tLant d ve loppt- cotLu t. COLimptu 

les pr()) I {tnoq sp. ti do pays s ; . ss dI!es chaqtlu. 0 pri ivars- s 
di fI 	r.nSt a IIi.to l-A; x , AiC oCIniX,0lifli(ut19 C .,, Il ic orrl ation avec I vs 

prob 1lne: s post -- re"c ol i r t 1 I a t r ho:h(de proposde. Un d s pri nci panix Inoen s 
iltro1':i n,, t 1 t tiinol o ie dan s tn pays incIlt 1es sAgeS d: f,;rittiull , 

d t rit v c i -des.s 9t2 . 

K .' OIi& CIP d wl tIt K)l 

1o-1'---4,-i1t-r. if r- ions chi 1'In. Litut Pour I'1Zud , l'OLCu s 

P'ost-i,c lLeLul. d,1 Cu tires S PSrissabIPIblp (s I s))s t< In, g r, l, c,,l Ic tio II 

l'i ni rilmit i 1 1 111i- I P!s prol)l mtes (,s ertevs pLis '-i cud t eo. C ; 

I 111 FF1211 i s , i t 1 akos sIIF ordIi naL7our e L p99Iven t t re ;I i pout ll- sa 

ip ':i :1,u, . 1111i.rlillIL iOWl:, p9iiVollt r e c t r02 s,p~rf Ss'. C it 1 

libl i,5ral i, ) '119i1: , i 11'ln SIl]'t 0L-rt ;CI11 ie r. (. i I u I-111 I I2,,1lI1 V L 

ott o 	 d i 01lr ihIn, A : I lni t e nl m idro _ie (rid u1 tO aIt"Ill '-,ili") I -ilht 23 ,10 

x 2'9 , 7. 

Varil 	I"lAI 'm1 A . llluriir i 0iou., PI'PI ap ll,: t i dnt 	 I0 C at'a.d a ir ,s 

- -c I I II'-s o m 91(ilt IHt a I I ,t; pts SIT 1 A , S I li" 'all Ir0 pA 's , I 1il1 li ani1t) 
dot Allli'l,ical,' ,') Niun LIS grandl< l+ ' r,aL'f' I,}obttnt ionl Pl Immuw d ini I i ons 

sllr le's probl3,o'.s don, ;i,,,Lps.< po)st.-tA tcolloi n tou ,'tl1" i' n tu',Iidtw.lit 	 W 


' 

1,1';i dtemll ll"Iet I.I en I 1tI (: pia l ,I pa'lys l I e ve pp t [ tS 	 I +" r es ,'ll[VuJ o t d I lll ,'oi 
tourli,' , I1 .1I t t -il 9'F 9I' vI chu., P"I '11 1 ; III t.l' , / 1 ys CtLS 

i lt 99,Im0tlI I ow, sSI.)) f oI o t A1 twdes ISais mI iim , (9)91'.' Fl I af is de 
1

19IIF9	 9i t ion - I (I1o 1 ,1 L o 
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D. 	 Stage de Formation 
PIP envisage de former les tudiants sl ect ionnifs pour 1es pays en vole de 
dtveloppement Las kftudes ea ffectues condu i ront A I 'obtent ion d 'un N.S. 
(Ma ster of Sc ienc es) dan s 1es d oma i nes post -rc oItte. Ces 6tudes seront 

faites aux Etats-lhiis z) l'Un iversiti d'Idaho ou sur tout au tre campus 
offrant los mames pro gramnie. 

Le but de ces progranmmes est de former Uas &tudiants tcihniquement, ce qui. 

fern bdndficier les pays d'origine de ces dtudiants. 

Da us curtains cas, un Attudi ant s I ect:iotnnO pour siivr cos at ides aux 

Etat-s--Unis polut ne pa:s rApondre ,ux conditions officielles A P'adtui ssion A 
I 'universita. Nda;nntoi,|s, i I porra suivre le programme de Iormatitin, n­
recevait pas do d ipt3ie officiel mais un cartiticat da participatiun 
(Cori iI icate ,of M r i L) . 

PIP : '' ng I fturnir les meilteurs aKperts dispon ibl ., J chaqitu 
loin;a i( . P]1P so ciia rgu iga lement d 'acconuU 1 atr los doc i at inlsiitan 


tclP iques at I t matril , ka dio-vi .uel) pour unp: pniseati.L onpdagogiqiie 
da;s las pays d 'ht'., . 11I cst p acialemonc important LPIt le plus grand 

nowbitr, de personnes inltreQssaes par ces progranunes y assiste afin do les 
sens ibi isor sur los problimes existaits et de faciliter 1a tistriluti.on 
du r.sultat tie ces conifi renrets. 

COURI)INAfIION INTERNATIONALE 

PIP ag,,it :ctuellament aoumne secrtariat du Group for Assistance on Perislabl, 
Product.s (;APP), qui I, t un rseau int.,nat, innal V'agunces donatrices tra tant. 

des rlr bl mis des perta; post-ricolto. 

Lo hut- 1., (APP est A,, dit've1lpper des cty.lis dI comuIicaiation *ntr' las grot pe)s 

inlt it' t oi aux t.ir:1 , Itil Corps I ., AtL'i Iln is IcIn Pa1 x t- , st,.t our 

pr i , t iu ttr po, ,. d al des ilH ts C umiw is . . I)llii o s tint 	 Cps "- L a In: 

P Jlecct: ui 'n pa r uni pa t i ' I finforma t in , , if icat, ion ,..s vn,. d' 	 ,Ii idwi.t Jos ins 

Ina t i r -.t, 1 h, n1, ,,o IIs stage ciu format in, ,1 11liot ,rtdur In d .s c,' !,orts 

,lupl 	ic:lt i ts n cc qti r iieirne ie s pertes postt--,coIL t da Ion 01 , n VtWca .

do dve Ioppptien t. 

FRA IS 

t
lnp 	ass ist ans.e ; court ttle , a ins i qu 'une format ion techn ique, p.Uv tt-tI 	 atra 

CIoir ip ; a,i, pays d 'W t, ,IIiaa x ,iss ions AID. Se Ion I es c i rc on sLawt ua:; L I as 
limitat ions h inancirt,;, ai,'i missionis pt-vnt -Iv,,ir , ,ibveu ir I,:; :rais 

(~ i i i t'iio,,; ,o,i ' I;ii r -,t i t ransport. u.- assistance A plus l oii torm, d.esim 


a i s i t , :-d p(t , ti ivuv,, 1 do ial t,!s fontl ; (i, :l pa rt dos Iis ;itills t~t tII Ind or 
prt, it 1 W'ito nti,,n U s'>X'quip~e: P'IP. 

I,,"' 	 1i ;,;io, i po'liV l ,itVo it 1 ctnrL ributr ;ti fi niiiieten +.t ties mil Ioirs tL t i 

p rgi-allt': eie dipit6me Sur le campus de l Itniversit- d'Iiiliho ou ,In s d'autres 
uni vr.(litS am~r icaines; 

http:tistriluti.on
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DEMANDES D' INFORI4ATIONS COMPLEMENTAIRES
 

Les pays ou organisations dtsirant des informations p1us amples peuvent ell
 
faire la demande aupris :ie USAID. Pour des infiormations complImentaires 
concernant 
(PIPlC), 

les 
dcrire 

di
,A" 

verses i.ublications disponibles du Gentre d'Informations 

Postharvest Institute for Perishables
 
College of Agriculture
 

216 Morrill Hall
 
University of Idaho
 
Moscow, Idaho 83843
 

United States of A erica
 
(Telephone: 208-885-6791)
 

Telex - TWX I" 510 776 0923 U1 CID MOCW
 

ou en retournant la fiche ci-jointe. 

Les missions USAID devront adresser ses cabl~grammes A: S&T/ACR 
AID/Washington, Attention: Robert F. Morris. 



POUR PLUS AMPLES INFORMATIONS
 

Nom 

Poste/Ti tre 

Affiliation (Institution/Agence/Entreprise) 

Adress e 

Je in'int~resse aux rdcottes suivantes. 

Veuillez m'envoyer des informations concernant. 

___ Equipes d'assistance technique 	 Seminaires/Stages de formation 

dans mon pays 

Etudes sup~rieures 	 PIP Centre d' nforma tions 

Retournez 4: 

Postharvest Institut,: for Perishables 
College of A ri u tire 

216 Morri] I HaII 
University of Idaho 
Moscow, Idaho 8384 3 

hited States of America 
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Appendix VI
 



i"!'Po stharvest Institute for Perishables
 

AUGUST, 1982
 

Volume 1, Nimber 4 

New Tlitles
 

Universityof Idaho incooperation wih 

United States Agency for 
International Development 



PL.hArvest, Institute for Periskablesv 

Instittito para el Estudlo de P~rdldas Post-cosecha er' loo Cultlvos Porecederos .
 

intul Pour l'Etude cles Pertes Post-r~colto de Cultures Pirisuables
 

' i!Volume 	 1,Numb.er 4
 . .'Ve'etab'es: 	 4 4 
;£ " : 4 ; .	 Oi see s; - ,N£s 

NEW TI TL E S 

Here a r the newest additions to the Postharvest Institute for Perishables
 
Information Center. The entries are arranged alpabetically by crop in the
 
following sections:


<>:i,~~~Agut 	 1982"':;- ... '
-


Fruits & Vegetables 
L 	 Fruits
 

Veget able s
 
Roots & Tubers
 
Nits &Oilseeds
 
Spices 
General 

An ordei form is included as the final page. Ageain, please remember that we 
must now limit orders sent by airmail to 20 documents. Those in excess of 20 
-ocuments will be sent by surface mail. cunents over 50 pages in length 
will be sent as microfiche only.
 

Please note: there is a cost of $7/document for requestors from developed 
nations. Full payment is due in advance. A complete bibliographic citationfor any of these titles will be sent free upon request to anyone regardless of 
geographic location. 

Our annual survey is enclosed with this issue.' I urge you to please complete
and return the questionnaire by 15 Septembter 1982. Your response to the 
questionnaire will help determine which services PIPIC wil.l be able to offer 
free of charge to developing 	 country clientele. This information is critical 

toour continued performance. NOTE: ANYONE WHO DOES NOT RETURN TI-IE SURVEY 
WILL BE DOPPED FROM OUR REGULAR MAILING LIST. 

Thank you for your cooperation. 
Postharvest Institute for Perishables Information Center
 

Paulette F. Geo.ge, Information Specialist
 
University of Idaho
 

Library , Room 314 
Mobscow, Idaho 83843 

U.S.A. 
Telephone: (208) 885-7059
 

Telex: (TWX II) 510 776 0923 UI CIDMOCW
 

SUniversityof Idaho 
Pwojiaivust IfllitUi(e lot Peri,5hahles 

'wcow idaho US A 83843	 ­' I" .. 4 	 , . . .. . - .'4 . ': - . :' ! t J . ". 2); 

>

44 .4o 4 44 	 ¢7 7- ;< ­*4 ;+!,.:T~. t7:';,	 . 4;;b]j$ -:: 
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CAST'R" MARKTS --
1ITES WHICH CAYS.E 

UTILISA .ION AND PROSPECTS 

IN; LINSEED AND HEMPSEED 
G E NE RAL 

NOO0.11 
NOo i 

NJO ,,. 

NOb03u. 

N:.j2Q 

.I... 

NOUG,.9 

§YNF .04HWi: F OF THE LiTFERArURE. 
EVLWA.I, j '.ND:T'ONAND STORABILITY O)F SUNFLOWER 
S ..... 
,:1-EP ENY".6 AS-:O', AiL. iNDICATORS FOR FOOD 
'SFS A''" (AL4'7. 

.. IM RES)En' IN APh5±ED OIL DURING 
LA.... S "T'I.'1r. 

THi-. !TNNUM RELATIVE 
HuY. iD :: RLAi N P v;£< 0',F FlVE VARIETIES OF 

--Z -H-TAND " CANDLE RAPESEED AT 
1,FEI,H 2E."&"I H.

N .. ..FRi.. REFINERY WASTE 
P'EQDV: " R s" ' , iC. .ORY SCALE. 
'RODU,_:wN DX ACIETES : RASAS VECETALES. 

GO O472 

G00508 
G00521 

G00534 

MO0047 2 

C00567 

M046l 

AJ l-%TOXiNS & OTHER YCOTO INS 

AFLATI)XINS. CHAP' ER 5. /HISTORY. C'OMPOSITION.
FfT ABOLTSM CARCIOGENiCIFY. TOXICITY. LIVER 

CANCER. DISTRIBUTION.i 
MYCOTOXIN SURVEILLANCE, A GUIDELINE. 
SIGNIFICANCE OF MYCOTOX iNS IN INTERNATIONAL 
PROTEIN FOOD EFFORTS. 
THE OCCURRENCE AND DETELTION OF AFLATOXIN IN FOOD. 
FUNGAL SPOILAGE IN STORED FOOD CROPS. 
INVESTIGATO1 N OF AFLAIOXINS IN INDUSTRIAL STRAINS
OF MOLDS ANO IN MOLD ENZYMATIC I'REPARATIONS. 
AFLATOXIN Bi: SIMPLE PROCEDUf'ES TO REDUCE 
LEVELS iN ROPICAI FOODS. 

S 

O2 " 
N2)%._ 

N00 9-
N..09 

NOcivs 

.--.... .. . .. ". 
SPAN IS. CC" AND F .,oIRS 

O LSEE, K/ A.N-D : MTS -D j].,I . SE ED S ITUATION. 
M-t STUR ''-' IIT" EQUILIBRIUM,
AT iF .NU , .,F -FS .E OILSEEDS OF 
Ec-:i 7>:X ANCE. 
wlSE7 Z A'. P2I y..S -­ v,"!, Eh- S I'UATiON.NW N. 'CRAMBA. SAFEt OWER. 

PEH:,L" : i4P 7 . ,nST R OLL. SUNFLOWER./
TS- vL y F "I Pi:IJ ASE AND JF LIPASE IN 
.AINO..US SEDS AND OILAKES. 

G00616 

G0O504 

G00558 

ALTERNATIVE ENERGY 

PRODUCT ION OF FERMEN 'A ION ALCOHOL AS A F L 
SOURCE. 

.A:-PROPRIATE I ZCiHNOLOGY 

STRUCTUKAL THICKNESSES OF PAVEtYiNTS FOR BULLOCK 
CARTS. 
APPROPRIATE rECHNOLOGY AT DELFT UNIVERSITY Oi 
TELN-!Lx-Y. PR-OJE(T DESCRi!'TIONS./ 

BUiiDING "ECHNIQUES 

S P 1 C E S G0053 PROTECT uN AGAINST DANGEROUS SHOCKS IN RURAL 

SOO00O SEASONING FOR FtiE FOUD A'&NUFACTURER. 
INSTALLATLONS. /ELELTRICITY./ 

SOO 09 

suul, 

MI CROIO5:0LOG Y OF SPICES, HERBS, 
MAI ER \LS. 

SS:'_AL 01-3 FR.>. SPQi:s GROWN 
ANISr-)L PIM INFIA AN IS>v. 

AND 

IN 

RELATED 

ALBERTA. 

G00562 SAFFTY IN HOME CANNIN.; 
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CONDITION ACOLD APPRAISAL.GO o5-3 	 NUOVI NENTOLLT.IFRIGOIFERI 
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PROCESSES./,
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GERAT ION STORAGES./ 
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COOLI NG (SOLAR REFRIGERATION) 

Goo.04 	 SOLAR-ENERGY COOLING AND FREEZING 	 OF FOOD: 
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G00470 	 A SURVEY DE SOR 
 COOLING. 
600560 A SOLAR PuQ4ERED ICE-MAKER. 

DEISI. YIPROVEENTS 


G0 97 	 SOME DESI N ASPECTS TO iMPROVE ANIMAL COMFORT IN 
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G00571 	 A CRITICA ASSESSMENT OF THE TANZANIAN MODEL OF 

D EVE LOPME NT. 

DRYING METHODS 


G00532 	 PRESERVAT I OF FOODS BY DRYING. 


ECONOMIC ANALYSES 
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INVESTIGATE INTERCROPPING. 

G00431 	 ENERGY SELF-SUFFICIENCY IN MONSOONAL AUSTRALIA.
 
G00442 SMALL SCALE POWER 
 SUPPLIES 	 FOR RURAL COMMUNITIES 

IN DEVELOPING COUNTRIES.
 

FERMENTATION 

V00616 	 RECENT DEVELOPMENTS IN THE FERMENTATION OFSAUERKRAUT. 
V00617 	 FACTORS INFLUENCING THE GROWTH OF LACTIC ACID 

BACTERIA DURING 
 THE FERMENTATION 
 OF BRINED
 
CUCUMBERS.
CCMES

V00618 	 LACTIC ACID FERMENTATION OF 
OLIVES WITH SPECIAL
 
REFERENCE TO CALIFORNIA CONDITIONS. 

G00460 MICROBIOLOGICAL UTILISATION OF AGRO- INDUSTRI ALWASTES IN THE TROPICS. /BIOGAS. STARCH 
PRODUCTION. ASPERGILLUS./ 

G00523 )W SALT FERMENTATION METHOD FOR CONSERVING TRASH

FISH WASTE UNDER SE ASIAN CONDITIONS. /SOUTHEAST
ASIA /G0052 FISH CHEESE: THE PRESERVATION OF MINCED FISH BY 

F ERMENTAT IO N. 
G00613 OUTLINE OF MICROBIAL TAXONOMY, METABOLISM, ANDGENETI CS.
 

G00614 	 LACTIC ACID FERMENTATION OF CABBAGE, CUCUMBERS, 
T'OLIVES AN D OTHER PRODUCE. 

G00615 ORIENTAL FERNENTED FOODS.
V00622 	 MODIFICATION OF FUNGI FOR FOOD USE. 
G00518 	 PRINCIPLES OF FOOD PRESERVATION BY FERMENTATION 

AND PICKLING. 
GOO5D3 	 FERMENTE'D FOODS AND RELAfED PRODUCTS OF 

F ER MENTA r ION. 
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FOOD tECHNOLOGY PRESERVATION 
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MOOV7l 

GO041, 

GO--§7 

SEMINAR A.ND WORKSHOP ON FOOD TECHNOLOGY IN 
NICARAGUA. 

THE 1',PORTAN'E OF MOLDS IN THE DETERIORATION OF 
C OS AN FEEDSTUFFS. /MY COTOX INSi 

FLO! A TI ) N 

DICHIDRVOS APPLIED AS A VAPOR IN A WAREHOUSE 

CONTAIN.N PACKA' D FOODS. /TRIBOLIUM CONFUSUM 
DUVAL. ATTAGENUS MEGAt'OMA. RESIDUES./ 

EFFECTS OF SOMY SYNER91STS ON THE INSECTICIDAL 
POTENCY OF PHOSPHINE. /SKF525A. PIPERON'YL 

BUTOXIDE. FRIBOLIUM 1ASTANEUM.MUSCA SP.i 

G00461 

M00486 

GO0574 

GOC1 75 

GOOi7 

THE SCIENCE AND MORALS OF METABOLISM: CATSUP AND 
BENZOATE OF SODA. ,"FOOD ADDITIVES./ 

LA MODERNA FECNICA DELLA CONSERVAZIONE E 
SURGELAZLONE ORTOFRUTTICOLA. /ITALIAN. MODERN 
PRESERVATION & FREEZING TECHNIQUES FOR FRUIT & 
VEGETABLES .,/ 
THE USE OF AN ELECTRIC CURRENT FOR ACCELERATING 
THE SALTING OF MEAT. 

PRINC IPLES CF FOOD PRESERVATION BY DRYING. 
CHAPTER 5. 

PRINCIPLES OF FOOD PRESERVATION BY CANNING. 

PROCESSING 

INSECT INFESTIT ION MO0477 FUNGI ON FRUITS AND VEGETABLES FOR PROCESSING. 

G00530 VILLAGE LEVEL PROCESSING IN ZAMBIA AND THE 

G0.459 

GO"')-6' 

C0J, I 

VOLATILE COMPOUNDS FROM THE MITE ACARUS SIRO L. 

IN FOOD. / i2-iY')ROXY-b-METHYL BENELDEYDE.! 

SOi"E FACTORS IN THE ECOLOGY AND DISPERSAL OF 
LEPI NOTLS PATRU LIS PEARM %N (PSOCOPTrERA), A PEST 

OF ST,)RED PROD)UCTS. 'uLIN,)KINES ES 
SHORT ,& M:L'NICAiON: A PARAMETER FOR EXPRESSING 
THE S- TAB i ITY OF AN ENViRONMENT FOR INSECT 

'E LOPMEN 7. GROWI'H INDEX, 

G00455 

POTENTIAL FOR IMPROVEMENT. /APPROPRIATE 
TECHNOLOGY. FISH PRODUCTS./ 

REGULTIONS & FOOD LOSSES 

RE GUL-'DO RY ACTIONS AND THEIR IMPACT ON F(OD 
LOSSES. /FOOD AND DRUG ADMINISTRATION./ 

RODENT CONTROL 

G0047 

IRRADIAT ION 

OF lRRD'AIR iTD FOOD. 

G00541 RAT CONTROL. /POPULATION 
CONTROL. MANAGEMENT. / 

RATES. MOVEME:-Tr. 

LOSS ASSESSMENTS SOLAR ENERGY 

M00465 THORNS, THISTLES 
/ 

AND Sg4AT. /FOOD LOSSES. LOSS G00441 PHOTOVOLTAIC POWER SYSTEMS 
DEVELOPING COUNTRIES. 

FOR RURAL AREAS OF 

LOSS REDUCTION STORAGE 

GOO465 AN ANALYSIS OF FOOD SELF-SUFFICIENCY IN BARBADOS. G00447 TRANSPORT 
HYPOBARIC 

AND STORAGE OF REFRIGERATED 
INTERMODAL CONTAINERS. 
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a. The coverage of the topic was: adequate too general 
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b. 	 How many of the listings were helpful? _lOO' 76-9J% 

51-757 other 
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4. 	 l use thi,; material for: reseirch teaching I ibrarv 

Xt tonlil other: 
5. 	 (;mnt iL,Neds: 

*Cive us order number if you want a new copy. 
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